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ivi jo$ i danas prastari mit kojeg pripovijeda

hucedivjetar iz Zraka, $apée Zemlja u vrtacama,

mit koji podjednako $umiu Vodi hercegovackih
rijeka, brzaka, jezera, starih mlinica, ¢atrnja i bunara,
pucketavo pjeva u Vatri na kaminima, ili isijavajuci
mumlja u zaru na ognjistima. Govori taj mit kako su se
jednom udruzili svi drevni elementi kako bi na Nebu i
u Zraku stvorili duh, na skrtoj Zemlji i tlu klicu, u Vatri
probudili iskru zivota, u Vodi mo¢ i snagu. Pa kad su
tako uskladili svoje Zelje, stali su vijecati kamo da posalju
taj tek probudeni i tek stvoreni mali svijet. I odlucili su.
Udahnuli su ga Hercegovini, tada jo§ bezimenoj zemlji
koja se tek budila iz zore svog nastanka kao dijete naj-

starijih pocela.

o this day an ancient myth persists, once uttered

by the whistling wind in the sky, whispered by the

earth in little rock gardens, a myth which could be
heard in the waters of Herzegovinian rivers, streams, lakes,
old mills and wells. It could be heard in the crackles of the
fireplaces, and even muttered in the cinder of the hearths.
The myth tells how once upon a time, all the essential ele-
ments from the sky and the air joined to form a spirit. On
skimpy earth, they would sprout seed, they would spark life
into fire and power and strength would be granted to the
waters. Once they harmonized their wishes, they began to
argue about where to locate this newly created and awak-
ened little world - and they decided. They bestowed it on

Herzegovina, a land still nameless, which had just awakened

in the dawn of its creation as a child.
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Naravno ovo je samo mit, ali tko bi se od tih izabranika
drevnih elemenata okrenuo samo svom evolucijskom
podrijetlu, a ne svom bozanskom korijenju?! Pa ipak,
i medu tim posvecenim miljenicima, Hercegovina je
izabrani izuzetak. Ujedno $krta i raskosna, ostra i blaga,
nemilosr naklona, vesela i tuzna, pa sita i gladna,
usprkos izazovima koje su joj ponudili ¢esto nezah-

valni prostor i vrijeme.

This of course, is only a myth, but what candidate, if ]
sen by the ancient elements would be so bold as to turn to
chemical evolutionary origins, and forget to honor its di-

vine roots? Nevertheless, of the chosen candidates, Herze-

govina has never waned in its devotion. This land, in the

face of all the challenges brought about in time and
- which were rarely merciful - is both barren and rampant,
intense while meek, ruthless yet accommodating, joyful

and sorrowful, famished yet satiated.







Hercegovina je stoga mala zemlja snaznih osjecaja, bis-
trog uma i istinskih vjerovanja. Zemlja surih kamenjara
i planina, kamenu otete zemlje, tihih jezera i mo¢nih
rijeka, mirne vode u bunarima, u kojoj se ogledaju nebo
i sunce, u ¢atrnjama mjesec putnik, u lokvama zvijezde.
Ona je zemlja dragocjenog tla zasticenog suhozidinama,
u planinama i brdima stijenjem opko]jenim, mukotrpno
obradenim velikim poljima. No posvuda, kako u svom
nizinskom plodnom dijelu, tako i u vapnenackim uzvisi-
nama, porubljenim nizinskom makijom i visinskim
$umama, uz obale rijeka i jezera, u dijelu svoga mora,
zasti¢ena poéelima Hercegovina pruza utociste zivim
i nezivim bi¢ima iz vlastita mita. Daje Zivot plodovima
i biljkama, Zivotinjama i ribama, iz kojih se u njenim
kuhinjama radaju hercegovacka jela, svojstvenih okusa
1 mirisa, koji su postupno gradili njenu gastronomiju, u

kolijevci prastarog mita.

Herzegovina therefore is a small land of strong emotions, a

clear mind and true beliefs. It is a land of rugged mountains,
a land of tranquil lakes and vigorous rivers, a land almost
smothered by stone. These calm waters in wells reflect the
sky and sun, the stars and the moon on its travels. It is a land
of precious fields embraced with stone enclosures, and the
mountains bear large plains, cultivated in sweat and toil
that are topped with rocky mounds. But everywhere, the
elements of Herzegovina act as a haven to living and inani-

mate beings within its own myth, from the fertile lowlands

to the rocky limestone highlands, along the dense ever-

green underbush and the elevated forests, by the riverbanks
and lakes and in its share of the sea. Herzegovina breathes
life into the fruits and plants, the animals and fish which
are essential to its dishes, which are of a specific taste and

aroma. These ingredients have completely developed its

gastronomy in the cradle of that ancient myth.
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poruke iz posuda i lonaca
messages from the pots and pans






|

ercegovacka je kuhinja, stoga potpuno zavi-

sna od mitske Hercegovine, prava pozornica

dodira i udaljavanja, spoj vjerovanja i kul-
turnih i civilizacijskih ste¢evina, duhovnih i manualnih
tehnika. One su se neprekidno prozimale i tako u vremen-
skim valovima pronosile svoje znanje i utjecaje, a onda
ih, prepletene, uklapale su okvire ve¢ zate¢enog nasljeda
hercegovacke gastronomije. U slijed uzajamno utkanih
znacenja, koji kao sastojci slozeni u jelu otkrivaju nasu
sudbinu, simboliziraju na svoj nacin nase rodenje, Zivot
i smrt. To ovoj kuhinji daje za pravo da nam otkrije i lice
zemlje i lice naroda koji Zive u ovim prostorima tako

bliskim drevnim legendama.






Mitska i bozanska je to tajna, misterija zivota koja se
dimi sa ognjista, starih kamina i kuhinja. A njezino ¢as
zamagljeno, a ¢as opet jasno lice najbolje zrcali upravo
iz tih arhetipskih kulinarskih hramova. Progovara iz
lonaca, posuda i tava izvjeSenih nad vatrama proslosti
i vatrama sada$njosti, u kojima jo$ Zive sjene prcdaka

nad nekim opet pronadenim jelom, koje se vratilo u

zivot kao zalog neprekinute stvaralacke duhovne i tje-

lesne, materijalne i nematerijalne bastine, za koju smo
jo$ do maloc¢as mislili da je vise nema i da je zauvijek

izgublieno njezino izvorno bice.
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Takav jelovnik, slozen od nizova vremena i

nasljedivanja, premda $krt ali otporan, satkan od
izravnih potomaka elemenata nastanka, ¢istih namir-
nica i zacina, okusa i mirisa koje nije okrznulo ne-
obuzdano planetarno oneci$¢enje i umjetni uzgoj,
svakodnevno se stupnjevito razotkriva upravo u Her-
cegovini. Prokuhan u onim istim posudama i loncima,
vatri i ognjistima, kuhinjama i bajkovitim recepturama
iz kojih je moguce prepoznati kako se radao zivot, jacao
na$ duh i tijelo koji mnogo toga duguje upravo prici
0 izvornoj, zdravoj i zatudnoj hercegovackoj kuhinji.
Njenim namirnicama i jelima koja rese ovu zemlju i
njezine regije u velikom kotlu Sredozemlja. A, kaze se,
sve do mjesta gdje raste maslina to je Sredozemlje, sve
do mjesta gdje rada smokva to je Sredozemlje, sve do
mjesta gdje morska slana pokriva planinsko bilje to
je Sredozemlje, na koncu, sve do mjesta gdje je hrana
okrenuta moru i kopnu, Vodi i Zemlji, toplom sjaju
i o$trom vjetru, Vatri i Zraku, to je Mediteran. Ako je
vjerovati ovim pretpostavkama Hercegovina je uzorna

kéer Sredozemlja.

This menu - Compiled over time - covers a vast inheritance
which is both meagre yet resistant. It is woven from the direct
descendants of the elements of creation! They are pure ingre-
dients and spices, tastes and aromas which are untouched by
pollution, contamination or unnatural biological cultivation.
That is what is gradually being discovered precisely in Herze-
govina. Cooked in those same pots and pans, fires and hearths,
kitchens and recipes that seem dreamed-up from ancient fa-
bles, in which one can recognize how life was actually gener-
ated: These recipes strengthened our bodies and souls. That
health of body, mind and spirit owes a lot to the indigenous,
healthy, miraculous Herzegovinian cuisine, to its food-stuffs
and repasts which spring up all over this land with its respective
regions in the great Mediterranean basin. They say that wher-
ever olive trees grow — that is the Mediterranean. Wherever
fig trees grow — that is the Mediterranean. Right up to where
sea salt covers mountain flora — that is the Mediterranean, and
finally, places where the food knows the debt it owes to the sea
and land, the Water and Earth, warm sunshine and harsh wind
— thatis the Mediterranean. If these assumptions are true, then

Herzegovina is an exemplary daughter of the Mediterranean.
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zavjet gastronomskih elemenata
the vow of the gastronomical elements
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svojoj dugoj povijesti Hercegovina je bila ¢as

sredi$nje, ¢as rubno podrucje, mjesto susreta i

sukoba domacih i dosljackih civilizacija, vjera
i utjecaja. Ona se stoga otkriva kao prostor spajanja i
razdvajanja. Njezina je kuhinja otuda njezna i suvreme-
na, a onda opet arhai¢na i tvrda, profinjena, ali ponekad
i zastarjela u modernom kulinarskom smislu Ipak, kroz
sve njezine mijene i epohe, ta kuhinja utemeljena na
raznolikostima, samo na naizgled oskudna, svojom iz-
vornom jednostavnoscu pruza mogucnost da u ve¢ iza-
branom opet izaberemo ono §to je najizvornije. No, ovo
je ipak bajkovit izbor! Pa prije no $to progovore recep-
ture i kulinarske tehnike i umijece, moraju progovoriti
namirnice od kojih je sazdan ovaj neobi¢ni kulinarski

molitvenik.

n its long history, Herzegovina has at times been a very
O O
important and attimesa Very minor region. Ithasbeena
crossroads and a battleground between local and newly
invading civilizations, religions and centers of influence.
It reveals itself therefore as an area that both connects and
divides. Hence its cuisine is both gentle and contemporary
while archaic and unyielding: It is both refined and yet ob-
solete in the modern culinary sense. However, through all of
its changes and epochs, this cuisine has been based on diver-
sity and while seemingly meager; its authentic simplicity al-
lows one from an already indigenous selection, to re-choose
truly native originality. This is truly a fairy-tale choice! Before
looking at the recipes and culinary techniques, the ingredi-
te] 4 O
ents which are fundamental to this remarkable culinary mis-

sal, must have their say.
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bilje

Mozda je Hercegovcima najdraza gastronomska molitva
posvec¢ena bilju, predvodenom od davnina slavljenim ku-
kama, pupoljcima koji danas doslovce obiljezavaju njenu
kuhinju, potom divljem zelju, $kripavcu, kupusu slatkom
ili kiselom, poriluku ili prasi kako je nazivaju Hercegovci,
blitvi, lobodi i $pinatu i u njenom kulinarskom okruzju
legendarnoj i nezamjenjivoj rastiki i njenim mladim pro-
lietnim izdancima bresunicama, botanickim miljenicima
mitova o postanku Hercegovine i njezinih najstarijih ro-
dova. Potom ona osluskuje bajke o starim Zitaricama sa
njenih polja, poput sirka koji je jednom po cijelom Sre-
dozemlju zamjenjivao kukuruz, o gersluilije¢mu i socivici
ili le¢i i slanutku. Iz tla se povijaju prema nebu recepture
za mahunarke, pripremu rodonacelnika sredozemne
kuhinje, mahuna, graska i boba ili o sveprisutnom grahu
pristiglom iz Amerike i profinjenoj bamiji koju su Os-
manlije uvezli iz Afrike, slijedeci bogati trag polumjeseca
izvijezde, uz pravoslavnu perjanicu grah poljak, koji je on-
ako Sarenih i nepravilnih zrna, othranio stanovnike skrte

istocne Hercegovine.

herbs

The highest gastronomic form of praise in Herzegovinia from
ancient times would most likely be uttered by plants. This
would be headed by wild asparagus, then the edible wild
grasses which are literally a symbol of its cuisine, then wild
cabbage, bladder campion (silene vulgaris), bitter and sweet
cabbage, leek - or “prasa” as Herzegovinians call it - chard,
sorrel and spinach as well as the legendary and indispen-
sable collard greens and its young springtime outcrop

These are the botanical favorites which feature in the myths
of Herzegovina and its oldest ancestors. Herzegovina knows
fairy-tales about the old cereal crops on its fields, like sorghum
which once substituted corn throughout the Mediterranean,
and about couscous, barley or lentils and chickpeas. All sorts
of pulse recipes rise up from Herzegovinian soil: Recipies
for runner beans, peas or fresh broad beans, the ever-present
American bean and the sophisticated okra bean imported by
the Turks from Africa, which followed the opulent path of the
crescent and star; along with the orthodox symbol, the “field
bean” with its multicolored and unsymmetrical grains that fed

the inhabitants of sparing east Herzegovina.






Zitarice

Posebna je prica o hercegovackom zitu i hercegovackom
kruhu. Neprikosnovenom vladaru svakog stola i svake
obitelji, jelu kraljeva i siromaha. No bilo da je priprem-
lien od crnog nekad neprosijanog pseni¢nog brasna i
zimice, mljevenog na ru¢nom zrvnju, bijelog, ili onog
od mijesanog brasna, bilo da je pecen pod pekom ili u
pecnici, bez psenice i kruha ne moze se zamisliti nijedna
trpeza nijedan blagovaonik, nijedna svetkovina. Potom
slusa Hercegovina i pri¢u o davno uvezenom kukuruzu,
mljevenom u starim mlinicama koje jos kloparaju uz po-
toke i brzake i protom skuhanom na hercegovacki nacin,
koji je pod imenom pura postao hrana koja je ve¢ po-

primila dimenzije kulinarskog mita.

cereals

The tale of Herzegovinian wheat and bread is a spe-
cial one - the undisputed ruler of each dinner table and
family, the food of the princes and paupers. Regardless
of whether it was prepared either from black unsifted
wheat and rye ground on a grindstone, white, or mixed
flower, whether it was baked under a baking lid or in
the oven, it is unthinkable to picture any dining room
or any festivity without wheat or bread. Herzegovina
then lends an ear to the story of corn introduced long
ago, ground in old mills which still rattle at points along
streams and rapids. This corn is cooked the Herzego-
vinian way: The name of “pura” has assumed the pro-

portions of a culinary legend.






korjenasto povrce

Potom o izvornom korjenastom povrcu, mrkvi, celeru
i petrusimulu, o americkim mahunarkama grahu i
povr¢u iz Novog svijeta, nadasve dosljaku krumpiru,
koji je takoder u Hercegovini slavljen u jelima kao
gastronomski kult. Osluskuje o arapskom patlidzanu
i americkoj tikvi, koju su ih bas kao i grah Osman-
lije preuzele od Saracena i Maura, o paprici i tikvici, o
rajCici i njihovom mjestu u novoj domovini u kojoj su
svi ti prekooceanski putnici, ve¢ zaboravili svoje podri-
jetlo. O njima bi se mogao napisati cijeli jelovnik Izgo-
voren tiho i sa $tovanjem kao molitva fratara i kaludera,

imama i mujezina.

root vegetables

This is followed by the root vegetables — carrots, celery, and
parsely, as well as American beans and vegetables from the
New World, particularly the newcomer — the potato which
is also glorified in Herzegovinian meals like a gastronomi-
2 g 2
cal cult. We then have the Arabic eggplant and the Ameri-
can marrows and squashes, which were inherited from the
Saracens and Moors just as they inherited beans from the
Turks. And what about our peppers, courgettes and toma-
toes now firmly embedded in their newly found homeland,
in which all travelers from oceans away have long forgotten
glorg
where they came from. An entire menu could be dedicated
to them, and they should be uttered with respect like the

prayers said by friars or monks, imams and muezzins.
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perad

No Hercegovina progovara i kroz svoja izvorna jela od
peradi, posebno domace kokosi, pili¢a i nadasve cijenje-
nog pijevca, pivca, i kopuna. Pa dok je ostatak velikog svi-
jeta ve¢ zaboravio njihov okus, Hercegovina nije. Onaj tako
prepoznatljiv slatkasto masni okus jela od ove ekoloski
prehranjene peradi jos jednog gesla hercegovacke kuhinje.
Pa bilo da se radi o fratarskom kesketu od komada mesa
kuhane koke ili pijevca, hercegovackom ¢imburu od u vodi
kuhanih jaja prelivenim lu¢enicom, bilo o mujezinskoj iciji,
kokosjem mesu sluzenom s rizom i tankom pogacom, bilo
imamovom ¢ervisu, mesu od prokuhane domace kokosi
ili orozana, pivca u juhi ugusc¢enoj brasnom i ¢e$njakom, s
malo sirceta ili kvasine. Jo$ jedna jasna poruka o jedinstvu
u ljepoti raznolikosti malih hercegovackih svjetova. No
osim ove omiljene peradi nade se u njenim bunjistima i
dvoristima, u kamenim i drvenim kokosinjcima, i pataka i
gusaka, najéesce purana, jos jednog koc¢opernog dosljaka
iz Amerike, odredenog za svecane prilike. Svjeza ili susena,
kao imnoge druge povrtne, gljivarske, mesne i riblje delicije,
perad se pekla, kuhala i pirjala, a jela od peradi cesto su se

iznosila o svecima i svetim danima.

poultry

Herzegovina also speaks through its indigenous poultry dish-
O O (e} /

es, especially home-fed chicken, and above all the respected
rooster and wood grouse. While the rest of the world has long
forgotten their flavor, Herzegovina has not. The easily recog-

C C (@

nizable sweet and lavish taste of this ecologically fed foul is
yet another slogun ofHerzegovini;m cuisine. Sometimes we
are dealing with Friar's Keshket made from pieces of cooked
chicken or rooster. At other times, we are reférring to Herze-
govinian Chimbura made from cooked eggs topped by sau-
[® OO

téed fresh butter, yogurt and garlic, or there again Muezzin's

2 2 2

Itcheya - chicken served with rice and thin sweet bread, with
Imams Chervish, cooked domestic chicken or rooster soup
thickened with flour and garlic and a dash of vinegar. This is
yet another clear message of the unified beauty of the diver-
sified Herzegovinian worlds. Aside from this adored poultry
in its yards, dunghills, wooden and stone hen-houses, one can
discover ducks and geese, and quite often turkeys — yet another
haughty arrival from America andafeature for special occasions.
Fresh or smoked, like many other lmff\'cg, mushroom, meat or
fish delicacies, poultry could be baked, cooked or braised. It

was something reserved for national and sacred holidays.
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divlja¢, janjetina i kozletina

Slijede brojna jela od visoke i niske divlja¢i koja kao da je
sisla sa nekog starog bogumilskog stecka,. Zatim recepti
i price o svjezem mesu, poglavito janjetini ali i kozletini,
svjezoj ili suhoj, oko kojih se na raznju, tepsiji pod pekom
iliuloncima punim mirisa bravetine i povr¢aiaromati¢nog
bilja s kamenitih visoravni i njihovog gotovo opojnog
okusa, $apatom takoder otkrivaju kulinarske tajne. Tajne
podjednako privrzene zvonicima i minaretima, krizevima,
krstovima i sjajnoj zvijezdi koju $titi mo¢ni polumjesec.
No te su bajke nedohvatljive, one su starije od naseg pisa-
nog vremena i pripadaju svim njenim stanovnicima od
nastanka svijeta do danas, bas kao i njthova zemlja Herce-
govina. Slijede¢i taj trag ova se kuhinja podjednako dici i
jelovnicima od govedine, junetine i teletine. Ponajprije od
mesa autohtone Buse, zvane jos i Ilirsko govedo, $to do-

voljno govori 0 njezinoj povijesnoj genetici.

game, lamb and kid

Next, we have several dishes of large and small game. It is as
if they emanate from an old Bogumil burial stone! We have
recipes and tales of fresh meat, particularly lamb and goat
- fresh or smoked, which whisper culinary secrets through
the spit, roasting tin or pot steaming with the smell of mut-
ton, Vegetnb]es and aromatic herbs of intoxicating flavor
from the stony highlands. These mysteries belong equally
to church towers and minarets, to crosses and shining stars
shielded by crescents. The roots of these tales are however
beyond one’s reach, they are older than the written word and
belong to the local inhabitants from the time of Creation up
to the present, as does their land, Herzegovina. And follow-
ing that track backwards in time, we find a cuisine proud of
its recipes which including beef, baby beef and veal. First and
foremost the indigenous Buse (bushe) meat, also known as

Illyrian beef, which initselfsays much about ts historic genes.






mlijeko i mlije¢ni proizvodi
Pa nas stoka sitnog i krupnog zuba upucuje na mozda
najbolje sredozemno kiselo mlijeko, obrani kaj-
maci, a podjednako na slavne hercegovacke sireve.
Toc¢nije, paznju usmjerava na cijelu lepezu odnjegov-
anih sireva, mekih ili tvrdih, iz mijeha ili drvene kace
ili iz maslinova ulja, ali u kojima je fermentirala sva
snaga hercegovackog bilja i hercegovackog tla. Ona
se osjeca i u tucenom hercegovackom maslu jed-
nom od temelja njenog kulinarstva iz kojeg se pri
udaranju mecaja, drvenog tucka u drvenom stapu,
izdvaja i pretace mlacenica, kiselo gorkasti napitak

koji osvjezava i jaca.

e S S

milk and milk by-products

We then have small and large livestock which produce prob-
ably the best Mediterranean sour milk, skimmed cream and
equally famous Herzegovinian cheeses. Particular attention
is paid to an entire array of cultivated cheeses, creamed and
hard varieties, preservc‘d in shec‘pskin, wooden tubs orin ol-
ive oil and fermented with all the potency of Herzegovinian
herbs and soil. This “je ne sais quoi” is present in whipped
Herzegovinian butter — one of the foundations of its cui-
sine, produced from the battering of a pestle mounted
on the end of a wooden staff; the end product is then
skimmed to isolate the Mlacenica (mlatchenitsa) — a sour

and bitter drink which refreshes and strengthens.






svinjetina

No priceibajke ne bibile potpune bez svinjetine, susene
od davnina a pecene tek u novije vrijeme. Bez Zbara
ili ¢varaka, poznatih paca i dr¢a, gustih hercegovackih
hladetina punih svinjskog mesa i njegovih hrskavi¢nih
dijelova, kobasica, suhih jezika, slanine i pancete, masti
koja se iscijedila, pa se topi da bi oplodila mnoga jela ove
zemlje. Ipak, ovo poglavlje gastronomskog brevijara nije
potpuno bez skupocjenih svinjskih pecenica i slavnog
hercegovackog priuta koji se zajedno sa srodnim dal-
matinskim rodakom, ravnopravno mjeri sa svim svojim

sredozemnim uzorima.

pork

The stories and tales, however, would be incomplete without
pork, cured and processed from days of yore, and only in re-
cent times fresh-roasted. The bill of fare would be unthinkable
without deep-fried ¢évaraka (chvaraka) - lardons, infamous
pork heads and drca (drcha) - a thick Herzegovinian jelly full
of pork with its crispy parts, sausages, pork tongues, bacon,
and the lard extracted at slaughter-time which is then melted
to impregnate the various meals of this land. And the chap-
ter from this gastronomic breviary would also be incomplete
without the precious pork tenderloin or the renowned Herze-
govinian dry-cured ham which together with its Dalmatian

kin, can easily match any of its Mediterranean paragons.
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ribe

Ima Hercegovina i svoje podvode i podmorje. Mnogi
stanovnici njihovih dubina hranili su Hercegovce. Od
rije¢ne ribe ijegulja, zaba i malih slatkih prikanacaiz jez-
eraca, bunara i plitkih stajacica, do Sutljivih $arana iz ve-
likih jezera u kojima se ono ogleda nebo, i skupocjenih
pastrva iz brzaka i Neretve, Trebizata i Bregave. Tih
hitrih voda koje klize¢i $ap¢u o prolaznost, a onda na
bukovima i slapovima opet govore o zivotu. Jednom
su se na njihovom dnu di¢ili mali oklopnici, rije¢ni ra-
kovi, koje danas potiskuje sve prisutnija morska riba i
plodovi mora, vazan podiok suvremene hercegovacke

kuhinje.

fish

Herzegovina has its own seabeds and marshes. Many of

the creatures from these depths have fed Herzegovinians
over time. They include freshwater fish and eels, frogs and
small sweet anchovy like fish, the prikanac (prcccanats)
from lakes, wells and ponds, the tranquil carp from great
lakes which reflect the heavens, and the precious trout
from the rapids of the Neretva, Trebizat and Bregava riv-
ers. These waters whisper softly of transience, and their
cascades and falls tell the tale of new life. Their beds were
once covered with small shellfish — freshwater crab, but are
now dominated with sea fish and other seafood which are

an intcgml part of modern Hcrzcgovinian cuisine.
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voce

Medu vocem preteze slavna hercegovacka ljiva, slat-
ka i muskatna, iz koje se pece glasovita rakija pa sve-
prisutna jabuka i u stihovima opjevana hercegovacka
tre$nja, potom $ipak, taj glasnih antickih bozanstava.
A tom slatkom svijetu iz vo¢njaka koji se ve¢ prostro
po stolu, prave drustvo kruske i dunje, divlje kupine,
Sipci i oskoruse, orasi i lijeske, ¢ijim mirisom i oku-
som odisu koladi i slatki sudionici ove gastronomske
pripovijesti, ali i mnoga osvjezavajuca i alkoholna
pi¢a, ponajprije rakije od gotovo svih vrsta fermenti-
ranog voca obogacene hercegovackim aromati¢nim
biljem. Pa Ipak, cijelo to slatko i opojno drustvo, s
predvodi smokva. Rana, ljetna i kasna, mednog okusa
koji se cijedi iz ploda, ohladena pa iznesena na ljetni
stol, ili suSena za hladnije dane, kolace i rakiju, kada
se hercegovacki vo¢njaci prisjecaju svog sredozemnog

podrijetla.

fruit

Among its fruit, the infaimous Herzegovian plum domi-
nates — sweet and muscadine, often used for distilling the
renowned rakija (rakeeya); we then have the everpresent
apple and celebrated Herzegovinian cherry, followed by the
pomegranate —a messenger of the ancient gods. This sweet
world which s spread across the table is then joined by pears
and quinces; wild berries; sorb; walnuts and hazel, whose
scents enrich various pies and other sweet parties to this gas-
tronomical tale. Not to be forgotten are the several refresh-
ing alcoholic beverages. First and foremost would be rakija,
distilled from all sorts of fermented fruit and enriched with
aromatic Herzegovinian herbs. This sweet and intoxicating
group of fruits is nevertheless led by the fig. There are early
summertime and also late ripening figs, with their honey-like
substance which trickles from the fruit. These are chilled and
served at the outdoor tables, or dried for consumption in cooler
weather. They are used in cakes and brandy when Herzegovin-

ian orchards reminisce of their Mediterranean roots.
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gljive

Njihovi pratioci su gljive, gubine, posebno one iz Za-
padne Hercegovine, kupreske, duvanjske, roskopoljske.
Rijetki i skupocjeni vrganji sa svojim velikim, teskim
klobucima, bukovace i lisicarke, uzgojeni $ampinjoni
i divlje pecurke. Ima ih jo$, no ovo su samo najcesce
vrste, a jednom su bile dostupne svima kao vazan izvor
prehrane. [ u njima ima nesto otajstveno, skriveno is-
pod tla odakle natopljene kisom bujaju njihove spore i
dizu ih iz podzemlja kao dobro¢udne duhove minulog

svijeta.

mushrooms

Their companions are wild mushrooms, particularly ones
originating from western Herzegovina; Kupres; Tomislav-
grad and Rosko Polje. Herzegovina produces the rare and
precious edible vrganj (vrgany) - Bolete with their large and
heavy tops. It has Beech Stafts and Chanterelles, cultivated
mushrooms and wild agaric mushrooms. There are several
others, but these are the most common and once were avail-
able to all as an integral part of daily nourishment. There is
something mysterious about them, hidden beneath the rain-
drenched earth from which their spores swell and reach from

the underground like friendly ghosts of the ancient world.






47

ljekovito i aromati¢no bilje

U savezu su gljive, kazu, sa hercegovackim aromati¢nim
biljem i travama, tim opojnim zacinima ljekovitih svo-
jstava, u Cije su tajne upuceni hercegovacki travari.
Povijest je njihova umije¢a duga, seze iza obzorja
pisanog vremena i prvih receptura, bas kao i pov-
ijest gljivara koji su zapamceni i uvazavani u pov-
jjesti ove kuhinje i pucke medicine, prenosili svoja
znanja, s koljena na koljeno. Jedni i drugi $amani su
izgubljenih vremena, ali koji imaju svoje suvremene
nasljednike i potomke upucene u izbor gljiva i bilja,
njihova pogubna i dobrohotna svojstva. Kadulja, vr-
ijes, majc¢ina dusica, mazurana, smilje i bosilje, lovor
i ruzmarin vladaju biljem, maslacak, trputac, vlasac
i divlji luk, travama koje zajedno sa biljem ni¢u po
kamenitom tlu i strmim pasnjacima. Uz naravno ve¢
spomenute kuke bez kojih je tesko zamisliti cak i ovaj
gastronomski podiok. A on je okusna i mirisna bit
hercegovacke kuhinje. Pa se pokrenu peludni oblaci i
pojave se pcele. Svaka vocka, svaka biljka, trava i plo-
dina ima svoj cvijet, tucak, pelud i mednu suzy, ali i
svoje pcele. Nose one lete¢i u rojevima nektar u svoje
kosnice. Iz sa¢a, kao iz malih trezora, vrée se i cijedi
med. I svaka vrsta ima svoj okus i svoju namjenu,

svoj miris i svoga Stovatelja.

aromatic and medicinal herbs

They say that mushrooms are allied with Herzegovinian
aromatic plants and herbs, those toxic yet therapeutic
spices, whose secrets are kept by Herzegovinian herbal-
ists. The long history of this art originates from the dawn
of the written letter. The first recipies, much like the
history of mushroom gatherers who are distinguished
in the history of this cuisine and folk medicine, passed
their knowledge on from generation to generation. Both
Shamans are from lost times, but both have modern
heirs and descendants who know the secrets of how to
select mushrooms and herbs, and know both their per-
nicious and benevolent potentials. Sage, heather, thyme,
marjoram, immortelle and basil, bay and rosemary are
the leading herbs, while dandelion, plantain, chives and
wild onions are grasses which, together with these herbs,
grow on rock-strewn earth and steep pastures. Along
with these, one must not forget the already mentioned
kuke - wild asparagus (lat. - tamus communis) without
which one could not appreciate the scale of this gastro-
nomic degree. With regards to taste and smell, they are
the pith and substance of Herzegovinian cuisine. Above
these herbs, the pollen clouds gather where honey bees
come onto the scene. Each and every fruit tree, herb,
grass and crop bears a flower, pestle or nectar as well as
its own swarm of bees. They carry nectar to their hives
and from the combs, the honey trickles and drizzles.
Each variety has a distinguishable taste and intent, its

own fragrance and its own admirers.
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vinova loza

A onda, pri kraju niza, grozde, jo§ jedan simbol
hercegovacke zemlje vinograda i vinskih podruma.
Kao suncem zasjajena zlatna Zilavka, i tamna, kao
hercegovacka snazna krv, crvena Blatina. To je od
pamtivijeka pice ilirskih vladara, rimskih veterana,
hercega, hrvatskih kraljeva, pravoslavnih vojvoda i
osmanskih begova koji su ispijajuci svoje ukrasene
pehare uzivali u ¢upteru, slavnoj slastici od mosta
zlatne zilavke, prokuhanog sa brainom $ecerom i
orasima. I bili suu tim hedonisti¢kim trenucima silno
ponosni ti mocnici, na svoje zavicajne hercegovaéke
posjede. Opjevane i mo¢ne, snazne i krhke, kakvi su

i sami jednom bili.

vine

At the end of the line we have grapes, yet another symbol
of Herzegovina — the land of vinyards and wine cellars.
There is the shimmering golden Zilavka (zhilavka), and the
red version - Blatina (blatina) which reminds us of strong,
dark Herzegovinian blood. From as long as anyone can re-
member, these were the beverages of choice of the Ilyrean
monarchs; the Roman veterans; the Herzogs; the Croatian
kings; the Orthodox warlords and the Turkish bejs who,
while sipping from their decorated chalices, enjoyed Cupter

(chupter). This infamous desert is made from golden

Zilavka stum, cooked with flour, sugar and walnuts. Dur-
ing those hedonistic times, the rulers were extremely proud
of their native Herzegovinian lands - celebrated in verse -

strong yet fmgilc as they themselves also were.
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maslina

Ipak samo jedno stablo ima svoju posebnu pricu,
maslina! Ve¢ $est tisucljec¢a ovo dijete male Azije koje
je osvojilo Mediteran, vlada kao plod i zlatno ulje svim
sredozemnim zemljama, pa tako i Hercegovinom i
uz maslo i mast ¢ini gastronomski trokut ove kuhinje
raznolikog podrijetla i raznolikih utjecaja. U maslini i
ulju iscijedenom iz prastarih stabala, nekima starim i
dvije tisuc¢e godina, bljeskaju Homerove i Vergilijeve
o¢i, Muhamedovo i Isusovo lice, smrtni obrisi ilirskih
kraljeva, hercega i patarenskih svecenika, vladarske
loze Tomasevic¢a, Zahumskih i Humskih knezova, os-
manskih aga i begova, vojskovoda i vezira, uzdignutih
sjajnih ostrica njihovih maceva i sablji, ve¢ polozenih
u hercegovackoj burnoj povijesti. Sve do danas kada
se u maslinovom zlatu, na sre¢u napokon utopio nji-
hov ratoborni sjaj. No to je samo djeli¢, hercegovacke
bajke. Price i molitve jedne zemlje koja svakodnevno
obnavlja zavjet koji je dala elementima stvaranja, sklo-
pljen i ¢uvan kao svetinja u vatri ognjista i drevnih
kuhinja, loncima i zdjelama u kojima se dimi raznolik
svijet namirnica. Price i molitve koje klju¢aju u njenim
jelima i pretacu se u nase tanjure i plitice, ili se izlijevaju
u nase ¢ae, kao zlatna Zilavka i stara crvena Blatina,

kao proslost u sadasnjost.

olive

There is however only one tree which has its own long
history to tell — the olive tree! For over six millenni-
ums this infant of Asia Minor which has conquered
the Mediterranean, is recognized as a fruit and a golden
ointment in all Mediterranean lands. This is true for
Herzegovinia as well. Along with butter and lard, it
completes the gastronomic triad of this diverse cuisine
that has been influenced by such a variety of elements.
In the olives and the oil extracted from age-old trees -
some of which are over two thousand years old - one
can imagine the glitter in Homer’s and Virgil’s eyes; the
complexion of Mohamed and Jesus; the embalments of
Ilyrean kings; Herzogs and Patarene priests; the Toma-
sevic royal family; the princes of Zahum and Hum; the
Turkish Aghas and Bejs and their generals and viziers.
We can imagine the shine of their oiled swords and sab-
ers during Herzegovina’s turbulent past — up until today
when their belligerent shimmer is merged into the gold
of olive oil. This is however, only part of the Herzego-
vinian chronicle, the tale of a land which daily renews
its devotion to the founding elements. These are con-
solidated and kept in the flames of hearths and ancient
kitchens, pots and bowls. In them, a world of various in-
gredients simmer. The message carried within its meals
is served into our bowls and plates, or poured into our
glasses, like strong brandy or wine — golden Zilavka or

aged red Blatina, from the past into the present.
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cetri prva elementa
the first four elements






W

W

pak, ovaj izbor hercegovackih namirnica, ma ko-
liko Zivio svojim zivotom, ne bi naravno mogao bez
kuhinje, kao $to ni kuhinja ne bi mogla bez njega.
No treba znati osjetiti njihove okuse i mirise, pa opet iza-
brati u izabranom. Tako se izdvajaju kao prepoznatljive
izvorne odrednice hercegovacke kuhinje, izvjesene
komastrama nad vatrom na ognjistu ili u onim loncima
i tavama na starim pe¢nicama na drva, fijakerima, kako
su ih jednom zvali, koje su danas zamijenili suvremeni

Stednjaci.

egardless of the selection of these Herzegovin-

ian ingredients, however independent they may

be, they are useless without the accompanying
techniques in cooking — as are the techniques obsolete with-
out the ingredients. One must know their tastes and scents,
and then reselect from the indigenous selection. Bouquets,
odours, tangs .... lingering above burning fireplaces or found
in pots or pans atop of old wood stoves - or fijakeri (feeyak-
eree) as they were once called - nowadays replaced by mod-
ern stoves. These properties can be identified as the found-

ing determinants of Herzegovinian cuisine.






Prve sa te sjajne povrsine zrcale kuke, kuhane, pomijesane
ponekad sa divljim zeljem ili rastikom, po drugim iz-
vornim recepturama ili sirove na salatu ili kuhane na stari
nacin, za¢injene raznim dodacima, jajima, kuhanim krum-
pirom ili zelenom salatom. No, bez obzira na koji su nacin
pripremljene naj¢esée su podlivene maslinovim uljem.
Nekad su bile hrana puka koji ih je brao skrivene medu
biljem, a danas su suvremena elitna uzdanica najprobrani-

jih hercegovackih jelovnika.

First on the list are kuke — wild asparagus, cooked and

mixed at times with wild spinach or kale, or according
to other original recipies, raw on salad or cooked the old
fashioned way, with spices, eggs or cooked potatoes or
just as a green salad. Regardless of the manner in which
they are prepared, they are most often seasoned with ol-
ive oil. Once a food picked by peasants who knew where
they were hidden on the grassy hillsides, it has now be-

come an elite mainstay of the best Hcr/cgovinian menus.
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Na ljestvici najvaznijih kultnih hercegovackih namir-
nica, podjednako znacajno mjesto, zauzima rastika, po
predaji onaj kupus koji je nikao iz Zeusova znoja ili iz
Bozjeg napora kojeg je Otac osjecao prilikom stvaranja
svijeta. Rastika, samo kuhana, potom rastika s krum-
pirom i raznovrsnim suhim mesom, pa rastika s jan-
jetinom i teletinom, lonci od rastike s tjesteninom, gra-
horicama, mahunarkama, biljem i kupusima, lu¢nicom
i ¢esnjakom. Njeni njezni izdanci, bresunice, prevréu se
u tavama i loncima na maslu, za¢injeni ¢esnjakom, ili
jednostavno preliveni maslinovim uljem ili lu¢nicom,
pa posoljeni i popapreni. Pa kako je rastika ogledalo
tajne pripreme bilja, zelja i kupusa, po istim recep-
turama u Hercegovini se kuhaju i sve druge biljke i
kupusnjace iz njezina jelovnika, od blitve i $pinata, do
divljeg zelja, glavatog kupusa i kelja, lobode i poriluka.
prase, ponekad pripremljene sve zajedno. Ali i mahu-
narke i Zitarice, slijede tu kulinarsku $kolu, od lonaca
od lece, je¢ma i graha, ili graha poljaka iz isto¢ne Her-
cegovine, tu i tamo skuhani s krumpirom, na propir-
janom povrcu, luku i kapuli, a ponekad, bas kao i zelje,
kupusi i rastika, skuhani sa suhim ili svjezim mesom
i stapkastim povréem, mrkvama i celerom, zacinjeni
domacim koncentratom od raj¢ica, solju i paprom, te
rjede feferonima. To su jednostavni na¢ini pripremanja

tako svojstveni hercegovackoj kuhinji.

On the scale measuring prominence in Herzegovinian
dishes, occupying an equally important position, we
find rastika (rashtika) — an indigenous flat leaf cabbage,
which according to the legend “sprouted from Zeus’
sweat or from the divine exertion which God felt while
creating the world”. Rastika can be simply boiled, or it
can take the form of rastika with potatoes and various
smoked meats; rastika with lamb or veal or rastika stew
with pasta, beans, herbs and cabbage (with or without
a yoghurt and garlic dressing). Its gentler offsprout, the
bresunica (bresunitsa), is tossed and turned in pans and
pots over butter, seasoned with garlic, or simply covered
with olive oil or a yoghurt-garlic sauce, then salted and
peppered. Seeing how rastika mirrors the secrets of leaf-
vegetable and cabbage preparation, the same recipes are
used throughout Herzegovina for all other greens in her
cuisine including spinach and chard; wild leafy greens
and Savoj cabbage; lambs’s-lettuce and leek. Sometimes
they are prepared all together. Pulses and grains also fol-
low this culinary school — lentils, barley, string-beans and
“field” beans from eastern Herzegovina. Here and there,
they are cooked with potatoes; braised vegetables; garlic
and onion, and sometimes much like spinach, cabbage
and rastika, they are cooked with smoked or fresh meat
and vegetables such as carrots and celery, then dashed
with a home-made tomato paste, salt and pepper. They
are even made with chilli peppers - although less often.
These are the truly simple preparation methods specific

to Herzegovinian cuisine.
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Pa ipak jedno je jelo proslavilo njezinu gastronomiju. To

je hercegovacki japrak. Slavni smotuljci od rastike, oto-
manskog podrijetla, ali hercegovackog znacaja i koji se u
izboru namirnica i pripremi, ne razlikuju mnogo od regije
do regije. Naravno gastronomija mora podjednako voditi
ra¢una o osnovnom nacelu svake recepture i nacinu
njene pripreme. Pa dok ¢e izvorna, mostarska, obarena
rastika biti punjena smjesom od mijeSane mljevene jan-
jetine i junetine,ili samo junetine, rize, slatke paprike i rib-
ane mrkve, pa prokuhana u mesnom temeljcu, zapadno
hercegovacka ce inacica sve te sastojke upotpuniti slani-
nom i suhom svinjetinom i tako japraku dati svoj dimni

slatko - slankasti naglasak.

There is one course, however, that has made Herzegovin-
ian cuisine famous — the infamous Japrak (yaprak). These
reknowned kale rolls, of Turkish origin and Herzegovin-
ian importance do not particurly differ in preparation
or ingrcdients from region to region. But gastronomy
must, of course, particularize the basic principles of each
recipe specifying the manner of preparation: While the
true boiled rastika from Mostar is filled with a mixture of
ground lamb and beef, or simply beef, rice, sweet peppers
and grated carrots and then simmered in a meat stock, the
West Heuego\'imm version compliments these ingre-
dients with bacon and smoked pork and hence gives its

japrak a smoked, sweet and salty accent.
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Sli¢no je i sa sarmama od kiselog, u rjedim prilika-
ma, i slatkog kupusa, ili otomanskim jalan sarmama
od vinove loze, i jalan dolmama od paprike, samo
bez mesa, i onima punjenim sa mesom, kuhanim ili
mesnim dolmama od paprike pecenim u peénici,
toj isto¢njackoj braci japraka. One takoder rese
hercegovacku kuhinju, poredane bas kao i japraci
i sarme u keramic¢kim ili metalnim loncima, nalik
na male vojnike ili zagrljene ljubavnike. Zeleni li-
snati, korjenasti, stapkasti, biljni i mljeveni mesni in-
ventar koji je hranio i titio kao i hercegovacka pura
i hercegovacki kruh. No on se podjednako osjecaiu
drugim tradicionalnim jelima osmanskog podrijetla
koja su odavno postala dio sveukupne hercegovacke
kuhinje. Posebno u slavnim turskim sogan dolama-
ma od, istom smjesom, kao u slu¢aju japraka i sarme,
punjenog crvenog luka, pa punjenim patlidzanima i
rjede tikvicama i raj¢icama, koje su se u otmjenijim
ku¢ama znale ponekad nuditi zajedno. Svaka umo-
tana u svoju dolamu, dolmu, kosuljicu, od kojih je
ona od rastike bila najsvecanija i kao japrak, postala

opce mjesto hercegovaéke kuhinje.

The same goes for sarma or the cabbage rolls that
are made from sauerkraut, or less often with sweet
cabbage. The ottoman jalan sarma (yalan sarma) is
wrapped in grape vine leaves while jalan dolma (yalan
dolma) uses bell peppers as a holder for its filling, and
may or may not use meat. These can be boiled or oven
baked. It is the oriental kin of the japrak. These treas-
ures adorn Herzegovinian cuisine, lined up just like
japrak and sarma in ceramic or metal pots, like small
soldiers or lovers closely embracing. These green-
leaty, root-like, stem-like, “leaf-veg and ground beet”
repasts have fed and protected its inhabitants from
hunger, much like Herzegovinian pura or corn-meal
and homemade bread. Its substance is also present in
other traditional meals of ottoman origin which long
ago became an integral part of Herzegovinian cuisine.
This is particularly true of the infamous Turkish sogan
dolma, made with the same mixture as japrak and sar-
ma, but it is stuffed with onions as well as eggplant, and
less often pumpkin and tomatoes which in upper class
household would have been served altogether. Each
meatball would be wrapped into its own cape or dolma
- the most celebrated wrapping being rastika. Much like
japrak, it has become an inevitable actor on the stage of

Herzegovinian cuisine.
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Red je na puri. Ovo dijete Novog svijeta koje hrani
podjednako ljude i blago, nije za razliku od drugih
americkih dosljaka stiglo u Hercegovinu nekom kara-
vanom iz sultanovih velikih kuhinja u Topkapiju, ve¢ iz
Dalmacije, koja je s Hercegovinom spojena duhovno i
civilizacijski jos od zore prapovijesnog vremena. Pa ipak
DalmacijailIstra naslijedili su puru, iz Venecije pa se ona
u tim hrvatskim regijama zove po mletacki palenta, iz
Venecije. Mo¢ne kolonijalne, pomorske i trgovacke
drzave, koja je upravo palentu, puru, i uz rizu posebno
odnjegovanu za kuhanje rizota, od nje napravila svoj
gastronomski predznak. Pa dok se hercegovacki rizoti,
bilo od mesa, ribe, povr¢a ili gljiva, da ne nabrajamo
dalje, ne mogu mjeriti sa mletackima, hercegovacka
pura nadmasuje svoj uzor iz Republike Sv Marka i Dal-

macije, 1 s punim pravom moze nositi epitet najbolje.

Next in line is pura (pum) corn-meal or corn porridgc.

This child of the New World which nourished both live-
stock and people did not arrive like the other newcomers
from America on a convoy of camels from the sultan’s great
kitchen in Topkapija - but rather from Dalmatia, which was
connected to Herzegovina spiritually and civilisationally
from ancient times. Dalmatia and Istria inherited pura from

Jenice and for this reason, in that region, it is referred to as
palenta (polenta). Venice was a powerful colonial and mer-
chant state, and its palenta/pura and its specially cultivated
rice - intended for use in risotto - are now gastronomic
symbols of that area. While Herzegovinian risotto, made
with either meat, vegetables or mushrooms cannot com-
pare with its Venetian counterpart, Herzegovinian pura far
outweighs its predecessor from St. Mark’s Republic (Re-

public of Venice) and Dalmatia in terms of taste.
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Onaj tko nije probao puru s lu¢nicom od kiselog

mlijeka s ¢e$njakom tucenim u lukotucu, drvenom
muzaru ili puru sa kasom, izlivenom za vrijeme kuhanja,
pomijeSanom sa lu¢nicomi pancetom przenom u maslu,
taj doista nije probao puru. Ova hraniteljica i braniteljica,
spasiteljica i ¢uvarica Hercegovine, pripremljena na de-
setke nacina, bilo kao prilog, bilo kao glavno jelo, obi¢na,
tek kahana i omeksana maslom, mas¢u ili maslinovim
uljem, kao lojnica, kukuruzni kruh s ¢varcima, sir¢ana sa
sirkovim brasnom, vlasa pura s krumpirima, zamicena,
bijela, Zuta ili zapecena kao prilog mesnim i ribljim pir-
jancima, prava je perjanica hercegovacke kuhinje. Pa kad
se pomisli na kukuruz, mlad samo kuhan uvodiili pecen
na plodi, salatu i juhu od mladog kukuruza ili kukuruznu
¢orbu sa suhim mesom i nadasve puru, ¢ini se da je nikao
iroden na skrtom hercegovackom tlu, da je ovo oduvijek
njegova zemlja, od onog mitskog pocetka ovog malog

svijeta i njegove gastronomije.

It can be said that one has only truly tasted pura when in
combination with lu¢nica “loochnitsa” (made from sour
milk and garlic diced or crushed with a pestle) or as pura
with kasa“kasha” — (poured while being cooked and mixed
with lucnica and bacon fried in butter). This provider, pro-
tector, savior and keeper of Herzegovina was prepared in
several different ways - either as a side dish oramain course.
In its most frequent form, it was freshly cooked and sof-
tened with butter, lard or olive oil. It could also have come
in the form of cornbread with lardoons mixed through it;
corn and sorghum flour bread or vlasa pura with potatoes,
(white or yeﬂow) It could also be baked as a side dish with
meat or fish stews. Pura is truly a front runner ofHerzegof
vinian cuisine: When one thinks of corn, freshly boiled or
baked on a hot plate; corn soup or salad; even corn stew
with smoked meat or most of all just as “pura’, it seems as
if it sprung up and “came to be” on sparing Hcrzegm’inian
soil, that it has always belonged to this soil from the mythi-

cal beginnings of this small world and its cuisine.
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Ali i krumpir ima visoko mjesto u hercegovackoj

gastronomiji i sasvim sigurno nezaobilazan je ¢lan
hercegovackog kulinarskog Olimpa. Naime, od svih iz
Amerike uvezenih a povréa on je stigao posljednji. Sti-
gao je tako krumpir sa habsburskog dvora tek u XVIIL
stolje¢ua potom u Hrvatsku i Dalmaciju, i otuda u
Hercegovinu. Stoga ni ne ¢udi da su najpoznatija jela
otomanskog podrijetla pripremljena uglavnom bez
krumpira, dok je tesko pobrojati krs¢anski jelovnik
kojem krumpir ne bi bio vazna uzdanica. Najbolji je
primjer isto¢njacka musaka od redova ploski patlidzana
i mljevenog mesa i ona hercegovacka, od slojeva
krumpira i mesa ponekad prelivena kiselim vrhnjem i

zapecena u pecnici.

Although the potato is not highly ranked in Herzegovin-
ian cuisine, it is definitely an unavoidable member of Herze-
govinas culinary Mount Olympus. Of all the vegetables in-
troduced from the Americas, the potato was the last to arrive.
The potato then, arrived at the Habsburg Court in the 18th
century, and was then introduced in Croatia and Dalmatia
and from there arrived in I lerzegovina. Itis therefore no won-
der that the most prominent meals of Ottoman descent are
generally prepared without potatoes, while a menu originat-
ing from a Christian country in which potatoes are not an
integral part would be unthinkable. The best example of this is
the comparison between oriental Mousaka, made of layered

ggplant and ground beef, while the Herzegovinian version

B
is made with layered potatoes and ground beef and often

topped with sour cream and then oven baked.
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No smisao ove price nije samo u usporedbama, buduci

da je u hercegovackoj kuhinji, krumpiru u svim prilika-
ma odredeno pocasno mjesto. Od najstarijeg krumpira
pecenog u Zaru i pepelu, jednostavnih pola iz tepsije, ili
zacinjenih lu¢nicom, do lonaca od kuhanog zelja ili kupusa
i salata od kuka sa kuhanim krumpirom i jajima. Podjed-
nako je nezaobilazan u jelima pecenim pod sacem, a bez
krumpira nema mesnih pecenja ni ribljih jelovnika. Ku-
han u salati, protisnut u pire, przen ili restan, onaj je dio
svakodnevnog objeda koji se naprosto podrazumijeva.
Najbolji su primjer krumpirace od rastegnutog lisnatog
tijesta i u njemu zamotanog krumpira, izlivace od riba-
nog ili sje¢enog krumpira, brasna, vode, maslaca ili masti i
mladog sira, sve umijesane u posudama, pa onda izlivene u
namascene tepsije ili limove za pecenje, i koje se peku dok
izliva¢a ne poprimi njoj svojstvenu tamno smedu koricu.
Kako nam kazu izvori, ovo se jelo uz ¢orbu krumpiracujelo
najmanje tri puta u tjednu, dokazujuéi tako da je krumpiru
Hercegovini jedno od najvecih bogatstava koje joj je po-
dario Novi svijet. Njena se kuhinja krumpiru oduzila jedin-
stvenim jelima za njegovu pripremu koja doista zasluzuju

da ukrase stolove daleko preko njenih granica.

The intention here is not just to compare but rather to point
out that potatoes always had a special place in Herzegovinian
cuisine. Variations range from the oldest method of baking
on embers and ashes, to the simple potato halfs baked in a
pan and dressed with sour cream and garlic, right through to
cabbage stews and kuka salad which are prepared with boiled
potatoes and eggs. The potato is also indispensable in meals
baked under a bakinglid - pot roasts and fish dishes. Whether
boiled for salads, mashed, fried or prepared for hashbrowns,
the potato is an implicit part of many meals. The best example
is potatoe pie made from potatoes rolled in a flaky dough or
the alternative potato pie as baked hashbrown made from grat-
ed or diced potatoes, and then mixed with flour, water, butter
or lard and cottage cheese — and then emptied into a greased
pan and baked until it attains its unique golden brown crust.
According to a reliable source, this meal alternated with pota-
toe stew and was served at least three times weekly. This clearly
proves that the potato is one of the greatest treasures intro-
ducedto Herzegovina from the New Continent. Herzegovin-
ian cuisine repayed this favor to the potato by inventing unique
meals and means of preparation and these truly deserve the

right to decorate tables far beyond its own borders.






sveto sace, kotlusa i lonac
the holy baking lid, cauldron and pot
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sveto sace

azu da su konkvistadori otkrili krumpir

kada su u Zaru ostataka sela, kojeg su spalili

Peruu, probali u pepelu ispecene gomolje.

Nazvali su ih plamenim tartufima. Stoga zapalimo
hercegovacka ognjista. Na njima opet gore vatre, a
zar sjaji kao vatreno inje, koje ¢eka da u svoje okrilje
primi tepsiju s kruhom, mesom i povréem, ispod saca
ili peke. Takav nacin pripremanja kruha, povréa i mesa
seze jo§ u neoliticko vrijeme, budu¢i da su ilirska
keramicka zvona, i lonci, pronadena posvuda gdje su
vladala njihova plcmcna i poslijc ujcdinjcnja, mocno

ilirsko kraljevstvo. Dakle prastari kuharski alati koji

.

se nisu mnogo mijenjali kako su prolazila stoljeca i

tisucljeca.

the sacred baking lid

hey say that the Conquistadors discovered the
potato when they, in the remains of smouldering
villages that they burnt down in Peru, tried the
unfamiliar vegetable in the scindering ashes. They called

them flaming truffles. With them we light up Herzegovin-

ian fireplaces! The fires are once again lit, their coals glow
g g

eagerly waiting to embrace a baking dish containing bread,
[® / C C [®

or meat and vegetables which will be covered by the bak-

ing lid. This manner of baking bread, or cooking vegetables
£ 8 gVveg

and meat must date as far back as the Neolithic Era - given

that that Ilyrian ceramic lids and pots have been found

throughout the land where their tribes ruled, and later

united into a powerful Ilyrian Kingdom. These ancient

cooking tools have hardly changed at all over hundreds

and even thousands of years.
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okusi ispod peke

Pa ipak, dok se rudimentarna peka ispod koje ¢e
izaci ispec¢eno krusno sunce priprema slican nacin,
kao i jela od mesa i krumpira, hercegovacka izvorna
i jednostavna kuhinja u ovom slucaju opet je izuze-
tak. Naime u namascenoj tepsiji, pomno slagani
komadi mesa od dijelova koje imaju nesto vise ko-
stiju i krumpira, zacinjeni lovorom i ruzmarinom,
u Hercegovini su obogaceni raznolikim povréem.
Izbor je irok, od kapule, luka, paprike, tikvica do bi-
jelog glavatog kupusa, ba$ kao i razne vrste mesa.
Pod sacem prednjaci janjetina i kozletina, no nade se
pod njim i kozletina, piletina ili cijeli manji pivac, koji
ispecen na ovaj nacin dobiva poseban okus. Sve ove
vrste mesa u Hercegovini se takoder pripremaju i po
uobicajenimrecepturama, ujuhama, kuhane, pecene na
raznju i pe¢nici, u tavama ili na rostilju, osim mljevenog
mesa predodredenog za cevape i pljeskavice, Cufte,
japrake, sarme i dolme i hercegovacke inacice turskog
§i§ ¢evapa od kockica tele¢e mekaci, paprike i kapule
naizmjeni¢no nabodenih na ¢ackalice pecene kratko i
potom malo propirjane u umaku od raj¢ice, ponekad i

pirjanog povrca.

the tastes beneath the lid/bell

This rudimentary cooking lid, below which we can find a
circular slab of golden-brown baked bread or even meat
and potatoes cooked in the same way, allows Herzego-
vinian cuisine in its simplicity and its antique roots, to ex-
cel once again. In a greased pan, pieces of meat - mostly
from along the bone - and chunks of potato spiced with
bay leaves and rosemary, are layered. In Herzegovina
these are further enriched with a variety of vegetables,
ranging from onions and garlic, peppers, zucchini right
through to white cabbage as well as several types of meat.
Below the baking lid one most commonly finds lamb
and goat, but also chicken and small roosters too, which
when prepared in this manner acquire a specific flavor. All
varieties of meat in Herzegovina are also prepared accord-
ing to standard recipies whether made into soups, boiled,
roast on the bar-b-g, the spit or in the oven. Ground or
minced meat has its own uses. Ground or minced meat
is intended for ¢evapi (chevapee) or grilled meat fingers
and pljeskavica (pleskavitsa) or hamburger, meat balls. It’s
also used in japrak, (cabbage rolls), and stuffed bell pep-
pers. The Herzegovinian version of the turskish sis cevap
(shish chevap) or shish-kebab is made from diced veal,
peppers and onions alternatively pierced onto a thin stick
and quickly grilled and then sautéed in tomato sauce or in

vegetable puree.
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Ipak, pod pekom pomijesane vrste mesa, kako je
pomije$ano i povrée, zac¢injene aromati¢nim biljem
solju i paprom tu i tamo pokojom ploskom slanine,
cvrée i upijaju rastopljenu mast, pa odi$u mirisima
koji suknu i ispune kamin kada se digne cijelo $ace.
Plove prostorom i mijesaju se sa vatrenim dahom Zara
i pepela na ognjistu. Tijekom pecenja sastojci u tep-
siji okre¢u se samo jedan put, kada to odlu¢i iskustvo
kuhara, a onda do kraja ostaju pod zarom pokrivenim
zvonom i ¢ekaju vatreni znak da izadu zajedno sa tep-
sijom na stol. I ne zna se koji je prizor ljepsi. Onaj
kada se hladi sunce kruha izaslo ispod peke, ili kada
meso i povrée zagasitih boja i korice, koja se presijava
nalik na ulasteni bakar, zauzme mjesto na sredistu
stola. To je istinski i iskonski kulinarski blagdan za
dusu i tijelo, kojemu se Hercegovci podaju s uvjer-
enjem da je njihov svijet jedinstven i neusporediv.
Samodostatan unato¢ svim mijenama i utjecajima.
Jer jedna je Hercegovina, Sap¢u u sebi ponosno, dok
meso i povrée iz tepsije kao velika hostija puni tan-

jure na stolu i poéinje gastronomska svecanost.

Then there is a whole variety of meats mixed under a
baking lid together with a selection of vegetables which
are dashed with aromatic spices, salt and pepper and a
slice of bacon here and there. These sizzle and absorb
the melting grease, and emit scents which fill up the
fireplace when the lid is lifted. These fragrances flow
throughout the room and intertwine with the smell
of flames and ashes in the hearth. During baking, the
ingredients in the pan are stirred and mixed only once
- when decided by an experienced cook - and then are
left under the lid and wait to be removed and served
at the table. It is difficult to decide which sight is more
attractive: the circular slab of golden bread emerging
from under it, or when the steaming crusty colors of
meat and vegetables are first seen under the copper-like
dusty lid and the dish is placed on a table. This is truly
a primordial culinary holiday for the body and soul, to
which Herzegovinians yield themselves, convinced that
their world is unique and unequivocal. Herzegovina is
self-sufficient, regardless of all changes and influences!
There is only one Herzegovina, they whisper to them-
selves proudly, while the meats and vegetables much
like the host, satiate the waiting plates on the dinner ta-

ble and set a gastronomical festivity in motion.
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svemocna kotlusa

Pirjanci ba$ kao i rizoti nastali su na uvezenim pa
opet na svoj nac¢in prokuhanim izvorima. Ima u njima
poruka Orijenta, Balkana, Panonije, juzne Hrvatske,
Italije i Austrije i stizali su i osvajali hercegovacke
jelovnike onako kako su se mijenjale epohe i utjecaji.
Gulasi, tripice, pirjanci sa bamijom, mostarski pirjani,
hercegovacki kuhani jezici svih vrsta u pikantnom
umaku, rizoti i pilavi od piletine, govedine, junetine,
janjetine, gljiva, kuka i $paroga, najcesce uskladeni
od zajednicki pripremljenih sastojaka, najces¢i su
na jelovniku. Pa ipak, ma koliko zvucalo paradok-
salno, jedno pravilo vrijedi podjednako i za gulase,
hercegovacke tripice, i za bosnjacke bamije, za rizote
i pilave. Naime, u spomenutim jelima, prije nego li
se dodaju mesni, riblji, biljni i povrtni osnovni do-
daci, govedi, junedi rjede tele¢i i janje¢i drobovi, koji
gulagima, tripicama i rizotima daju ime, na masnodi,
ponekad na masti, ponekad na maslu ili maslinovom
ulju, mora se prvo zazlatiti njihova posteljica od
povréa i zacina, a onda dodati osnovne namirnice.
Pirjaju se i potom kuhaju podlijevaju¢i temeljcima
probranim za svaki rizot posebno, ili se dodaje vino sa
za¢inima za svaki gula$ ili pirjanac posebno, za svaki
rizot posebno. Sve dok ne postanu gusti i ljepljivi, u
slu¢aju gulasa najcesce sluzeni s purom i krumpirom,
u slucaju tripica ponekad sa kockicama kuhanog

krumpira, a u slu¢aju rizota samostalno.

the almighty casserole dish

Braised dishes like risottos originated from both
near and far. They carry messages from the Orient;
the Balkans; Pannonia; southern Croatia; Italy, or
Austria. They arrived and took over Herzegovinian
cuisine in accordance with the changing times and
influences. Goulashes; giblet stews; okra dishes;
Mostar stew; Herzegovinian tongue of all sorts in
spicy sauce; risottos and pilafs made from chicken,
beef, lamb, mushrooms or kuka — (asparagus most
often harmonized with other ingredients), are all to
be found on the bill of fare. However, although seem-
ingly paradoxical, there is an abiding rule for all gou-
lashes; Herzegovinian giblet stews; Bosnian bamia
stews; risottos and pilafs. The one rule for all is, prior
to the addition of the essential meat, fish, herbal and
vegetable ingredients, baby beef or organ meats from
which the goulashes, giblets and risottos get their
name, they must first obtain a golden color on the
grease, (whether lard, butter or olive oil) from the
mixture of veg, herbs and grease. They are then sau-
téed, cooked and mixed with the respective meat and
stock for each risotto, or wine with spices for each
goulash, sautee and vegetable risotto. This is done
until they reach the desired consistency. Goulash is
most often served with pura and potatoes. Giblets
are sometimes served with boiled diced potatoes

while risotto is served most often as a dish in itself.







okusi divljine

Sli¢na pravila vrijede i za jela od hercegovacke visoke i ni-
ske divljaci, no za njih valja prvo pripremiti marinadu sa
korjenastim povréem, klin¢i¢cima, muskatnim oras¢icem,
ruzmarinom, lovorom, pa zajedno $a mesom potopiti u
vino i kvasinu, snaznu koliko to ve¢ zahtjeva meso srne,
vepra, jelena ili zeca, a njezniju ako se radi o jarebicama,
prepelicama ili fazanu. Tek se tada povrée iz marinade
pirja na masnodi, procijedeno i isjeckano. Onda se ub-
acuje divljac. Visoka divlja¢ pirja se duze, uvijek zavisno
o starosti ulovljene Zivotinje i polako mijesa u loncu. Tek
kad uhvati tamnu boju, dodaje se crno vino u kojemu se
ovi lovacka lonci privode kraju. Kod pernate divljaci pos-
tupak je sli¢can ali zahtjeva manje vremena i podlijeva se
uglavnom temeljcem od peradii bijelim vinom dok sve ne
ugusti. Pa se iz daljine zacuje lovacki rog i lavez pasa koji
njusedi trée po kamenjarima, gustisima i proplancima, dok
nepcem klizi hercegovacki lovacki gulas, pirjanac ili rizot,
a osjetila se oslobadaju kao da i sama sudjeluju u nekom

zamisljenom lovu iz davnina.

a taste of the wild game

game where we first prepare a marinade from root vegeta-
& e

1e same rules apply for big and small Herzegovinian

bles, sprouts, nutmeg, rosemary, bay leaves which when

combined are soaked in wine and vinegar — a strong mix
C e

necessary for deer, wild boar or rabbit, while a more gentle

concentration is necessary for partridge, quail or pheasant.

The vegetables in the marinade are then simmered in lard,

then strained and diced. We then add the game. Big game
is simmered longer, always depending on the age of the
capture and is slowly stirred in the pot. Once a dark color is
obtained, wine is added and this is the final step in the prep-
aration of this stew. As far as feathered game is concerned,
the procedure is similar but it is less time consuming and a
fowl and white wine stock is used until the right thickness is
achieved. From afar we can hear the sound of the bugles and
dogs barking which while sniffing run along the rocky hill-
side, brushwood and glades; Herzegovinian goulash, sautee

or risotto oozes along the palate, and the senses are released

as if we ourselves are part ofan imaginary hunt long ago.
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okusi iz lonca

Ako slice u svom kulinarskom postupku gulagima,
juhe, ¢orbe i lonci razlikuju se od svoje guic¢e brace
po tome $to za pripremu svih njih nema prethodnog
pirjanja, ve¢ se namirnice zajedno stavljaju u posudu i
kuhaju dok sastojci ne bude meki i ne puste svoj puni
okus, upotpunjen zac¢inima i kulinarskom mastom.
Juhe i ¢orbe ne treba posebno spominjati bududi da
je svako meso, riba, gljiva ili zelen pogodna za juhu.
Spomenimo samo izvorne hercegovacke juhe od
sjeckane rastike i suhog mesa, krem juhe od mljevene
rastike, temeljca i zacina ukrasene prepecenim
listicima slanine, juhe od tikve zvane krmetnjace, u
gastronomskom svijetu rijetke juhe od pastrve, ili

graska i mesa, mahuna i mrkve.

tastes from the pot

Eventhough they are similar in their culinary treatment,
goulashes, soups, stews and casseroles differ from their
“thicker”kin in that during preparing there is no preliminary
braising; the ingredients are rather placed all together in a
potand are cooked until they tenderize and release their full
flavor, complimented by spices and culinary imagination.
We don’t need to mention broths and ¢orba “chorba” (a type
of watery stew) separately, because any type of meat, fish,
mushroom or vegetable is appropriate for a broth. We will
mention only the authentic Herzegovinian chorbas made
from diced collard and smoked meat or the cream of collard
soup made with stock and spices which are then decorated
with charred bacon strips. There are also squash or marrow
soups called krmetnjace (krmetnyache), trout soups which
are very rare in the culinary world, or soups made with run-

ner beans and meat, peas and carrots.






89

Corbe, za koje vrijede ista pravila, nesto su gusce, od
raznih vrsta povréa, mesa i ribe, po imenu poznatih
bijelih i begovih ¢orbi s dodatkom bamije te ¢orbi
od janjetine i teletine, ili ¢orbe od $arana koja se u
vaznim detaljima pripreme razlikuje od madarskih,
slavonskih i baranjskih.. U Hercegovini su ¢esto na
jelovniku ¢orbe od Zutim mahunama i krumpirom, sa
pireom od rajé¢ica ili one od mesa, povréa i mahunarki.
No i svijet lonaca, tih miljenika svake stare kuhinje,
autohton je na svoj nacin: Poput hercegovackog sla-
nog graha, slanutka, sa dimljenim svinjskim rebarci-
ma, graha se suhim svinjskim jezikom, pa mostarski
pirjan, od komada teletine ili janjetine, skuhanim sa
zutim mahunama, korjenastim povr¢em, umakom
od rajéice i na kraju dodanom rizom. Vezu se ta jela
uz lonce od svih vrsta grahorica sa suhim i svjezim
mesom. Iz takvog kulinarskog ambijenta iskuhala se
i hercegovacka kalja, izvorno jelo pripremljeno, na-
jbolje u keramickom ili gusanom loncu i kotlusi. Od
raznih vrsta mesa, opet najcesce pomijesane teletine
i janjetine i prethodno skuhanog suhog mesa ¢iji se
komadi i nesto slane juhe dodaju naknadno, i povréa,
glavatog kupusa i rastike, krumpira i korjenastog
povrca, vezanih sjeckom od koncentrata od rajcice,
¢esnjaka i persina, moze i malo sjeckane slanine i nar-
avno zacina. Ovako pripremljena hercegovacka kalja
cijenjeno je jelo u mnogim jelovnicima Hercegovini

bliskih zemalja.

Corba, for which the same rules apply, are somewhat
thicker and made from a variety of vegetables, meats
and fish. They are known as white or Bejs ¢orba if con-
taining okra. Then there is ¢orba made with lamb or veal,
and ¢orba made with carp which significantly differs in
preparation from its Hungarian, Slavonian or Baranian
counterparts. In Herzegovina we can often find ¢orba
on the menu made with yellow beans as well as tomato,
meat, and vegetable purees. Casseroles are also a favorite
element of all ancestral cuisines, and in Herzegovina
there are varieties indigenous in their own special man-
ner. These are Herzegovinian salty bean casserole with
chickpeas and smoked pork ribs; bean casserole with
smoked pork tongue; Mostar hot-pot made from pieces
of veal or lamb cooked with yellow runner-beans, root
vegetables, tomato puree and rice which is added at the
end. These meals are quite similar to other stews made
from various pulses cooked with smoked and fresh
meat. This culinary environment brought about Herze-
govinian kale casserole, an authentic meal best prepared
in a ceramic or cast-iron pot and deep pan. It is made
with various types of meat, most often a combination
of veal and lamb and pre-cooked smoked meat whose
slabs, along with salty soup are added afterwards; then
we have vegetables — white cabbage and rastika, potatoes
and root vegetables coupled with tomato paste, garlic
and parsley and perhaps a small amount of diced bacon
and of course, spices. Herzegovinian kale, prepared in
this manner, is an adored favourite in menus found in

Herzegovina’s neigbourhood too.
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vatra i voda u hercegovackoj gastronomiji
water and fire in herzegovinian gastronomy
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vjeCna hercegovacka vatra

Podiok jela sa zara, iz tava, sa rostilja i gradela, ponu-
trica i kobasica i kobasic¢arskih preradevina, malo se
razlikuje od onog u drugim kuhinjama, premda zna
iznenaditi kulinarskom neobi¢no$¢u poput na tavi
preprzene, prethodno skuhane krvi, pripremane za
vrijeme klanja Zivotinja, przenih ili pecenih divenica i
mesnih kobasica s malo propirjanog kiselog kupusa,
pa po recepturi vrlo starih bubrega i svinjskih kotleta
pecenih izravno na zaru kojima kad se ispeku treba
tek otresti pepeo. Podjednako su privla¢ni klasi¢ni
rostilji, s raznji¢ima od teleceg, svinjskog, rijetko u
posebnim prilikama, i janje¢eg mesa, uz njih ¢evapcici
i pljeskavice od raznih mjesavina mesa, jetra, bijela
jetra, brizle, i bubrezi, naravno mesa svih vrsta i sve
¢esce tikvice i patlidzani, svi sa gradela, uz ribe iz ri-
jeka, jezera i mora. Ovo je gastronomsko sazvijezde
otvorene vatre, no sukladno je svijetu zemlje, svijetla,
neba, vode, svih elemenata i prapocela. Ono je, osim
trenutka prvog ugriza u sirovo tkivo, najstariji podiok,
i stoga mu je i gastronomski znacaj dio velikog civiliza-
cijskog preokreta ljudske vrste koji je bljesnuo onog
trenutka kad je svjesno upaljena prva vatra i na njoj

ispeéena prva namirnica.

everlasting herzegovinian fires

The range of grilled, roasted or barbequed food such
as sausages, sausage like products, and offal uses, differs
little from other cuisines although there are a few excep-
tions that can surprise us. For example, pre-cooked and
pan-fried blood, common at the time of animal slaugh-
ter; fried or baked blood pudding or meat sausages
mixed with sautéed sauerkraut; or there again, if the pig
is old, pork-kidneys or porkchops charred directly on
coals from which we have to remove ashes after bak-
ing. Also attractive are the classical barbequed dishes —
Kebabs made with chunks of veal and pork even lamb
sometimes, as well as barbequed cevapcici or plieskavica
(a type of burger made with a combination of meats,
white liver, offal, minced glands, kidneys and of course
all other kinds of meat). More recently popular is the
barbequed sliced eggplant and zucchini which accom-
panies fresh-water and sea-fish of all kinds. This gastro-
nomical open-fire constellation is in harmony with the
earth, the light, the sky and the seas — with all elements
and our primordial beginnings. It is — after bidding fare-
well to the taste of raw meat - the oldest ritual of food
preparation and for this reason the gastronomical sig-
nificance is a huge step forward in civilisation which
started at the moment when the first fire was lit and the

first meals were baked over it.




-
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bistra hercegovacka voda

No vatra je u sudaranju pocela, vezana i uz Vodu.
Kad bi zaronili u hercegovacki vodeni gastronomski
svijet naisli bi na ribe i podvodna bi¢a kakve nalaz-
imo posvuda, osim gastronomski rijetkih endema
poput, prikanaca. No i ove se omiljene ribice, kao
i njihovi ve¢i rodaci, prze, ponekad ¢ak i peku i ku-
haju. Slavna je stoga hercegovacka pastrva przena u
kukuruznom brasnu, ili susena pa pripremljena na
bakalar. Sarani se prze izrezani u popre¢ne komade
uvaljani u brasno, a ovinjeni, pijani, kako ih naziva-
ju, peku se u pe¢nici na posteljici od krumpira, pri
kraju podlijevani bijelim vinom i posuti ¢e$njakom.
Na ovom probranom jelovniku stoje ravnopravno uz
bok posebnoj poslastici Neretve, jeguljama pecenim
na zaru. Morske ribe, glavonosci i plodovi mora u
nacinima priprema ne razlikuju se od dalmatinskih,
od kuda su i stigli na hercegovacke trpeze, i danas
¢ine znacajan dio hercegovackog gastronomskog
prostora. Pa ipak, ima i izuzetaka, posebno kada se
govori o pripremi suhe ribe, ponajprije bakalara. Uz
uobicajene nacine pripreme hercegovacka crvena
¢orba od bakalara, posebna je jedinica u razliko-
vnom kulinarskom rje¢niku, a musaka od sjec¢enog
bakalara i krumpira slaganih u redove, na tavane
kako se kaze u hercegovackom kuharskom zargonu,
pecena u pecnici pod folijom i koja se pri kraju zalije
sa malo kajmaka da zazlati njezinu povriinu, doista
se moze kusati samo u Hercegovini i to samo u iz-

vornim kuhinjama.

clear Herzegovinian waters

Fire was one of the rudimentary generating energies,
as was water. If we could dive into the Herzegovinian
gastronomical aqua-world we would come upon fish
and underwater creatures which we find everywhere
else too, with the exception of rare endemic fish such as
the prikanac (preekanats or lat. phoxinellus pseudalepi-
dotus). These tiny adored fish, much alike their larger
kin, are most often fried, sometimes grilled and even
boiled. The infamous Herzegovinian trout is fried in
corn flower, or smoked and prepared for fish stew. Carp
is sliced into diagonal slices, rolled in flour and also fried.
Drunken carp, as they call it, is oven baked over a layer
of potatoes. White wine is poured and minced garlic is
sprinkled over the dish towards the end of the cook-
ing. The dishes on this exquisite menu go hand in hand
with a true speciality of the Neretva - Barbequed Eel. Sea
fish, giant squid and other seafoods are prepared in the
same manner as in Dalmatia, from where they arrived
in Herzegovina and today encompass a Signiﬁcant part
of Herzegovinian gastronomy. There are, however, a few
exceptions in the preparation of dried fish, particularly
cod. Aside from the regular methods of preparation for
Herzegovinian red cod stew; there are other uniqueness-
es to this diverse cookbook. We have mousaka made
from diced cod and potatoes piled in rows, in “lofts” as
the say in Herzegovinian culinary slang, This is oven
baked, wrapped in aluminum foil and towards the end
of baking, cream cheese is added to give a golden brown
topping. These specialities can only be tried in Herze-

govina and only in traditional kitchens.
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No jos se jedno jelo izdvaja. Trebizatski brodet, priprema
na maslinovom ulju, zazucenoj sjeckanoj kapuli i
¢esnjaku, s dodatkom pirea od rajcice, pa potom rezane
jegulje rezane prsten po prsten ribe, u svoj sastav na pos-
teljicu od propirjanog povrca, kapule, ¢esnjaka, persina,
celera i rajcice i ljute paprike, voli pozvati i druge ribe da
daju svoj obol brodetu u loncu. Somice, pastrve, ponekad
i arane, uz obvezne jegulje i Zabe, pa kad i one zalegnu na
posteljicu, podlijeva ih se povrtnim temeljcem, vinom,
Sto ga i po okusu i po nacinu pripreme Cini istinskim

hercegovackim kulinarskim izuzetkom.

One more meal must be mentioned here. Trebizat

(Trebizhat) fish stew, prepared with olive oil, sauteed
onions and garlic, tomato puree, and then eel sliced into
rings on sauteed vegetables, onions, garlic, parsley, cel-
ery, tomatoes and hot peppers - ingredients which invite
other fish to contribute to the savor of this stew. Catfish,
trout and sometimes carp, along with the inevitable eel
and frogs, when prepared on a bedding, are splashed
g5 2
with vegetable stock and wine, which both in flavor and
manner of preparation make them a true Herzegovinian

speciality.






99

stoljetni hercegovacki deserti

Medu pitama, savijacama slanim i slatkim, te brojnim
slasticama, tom zavr$nom ali podjednako vaznom po-
dioku hercegovacke kuhinje, malo je izvornih jela osim
onih isto¢njackih. Mozemo opet spomenuti ¢upter
i pitu krumpira¢u, dodajmo im tikvacu od sjeckane
tikve u tijestu, i zeljanicu sa zeljem i blitvom, posvuda
u Hercegovini i dalmatinskom zaledu zvanu prisnac,
pa blagdanske uskr$nje sirnice, savijate od mladog sira
i $ecera, ustipke od krumpira i tikvica, przene na ulju,
i sa burecima od mesa i sira, zagrizimo u slatke okuse
koji uglavnom stizu iz osmanske tradicije. Tako u Her-
cegovini mozete zate¢i smokvaru, od mljevenih suhih
smokava, ili onu mostarsku od pekmeza od smokve,
pa sutlijas od u mlijeku kuhane rize zac¢injen $e¢erom i
cimetom i na samom kraju u svijetu poznate halve, bak-

lave, gurabije i hurmasice.

century old Herzegovinian deserts

Among the pies both sweet and savory, that final but equally
important part of Herzegovinian cuisine, there are very few
recipies exclusive to Herzegovina, except those which came
from the orient. Here we can mention once again the grape
gelee (Cupter) and the potato and courgette strudel. We
then have green strudel made with green cabbage and chard
— called prisnac (prisnats) in Herzegovina and the Dalmatian
hinterlands. We have the Easter Holiday cheese strudel made
from cottage cheese and sugar. There are also potato and
zucchini doughnuts fried in vegetable oil. All these meat and
cheese pies and all the sweet pastries are oriental in origin. In
Herzegovina we can also find fig strudel made with ground
dry figs, orin Mostar figjam. There is sutljjas (sutliyash) made
from rice cooked in milk and dashed with sugar and cinna-
mon, and finally, we cannot forget the world famous cakes,
baclava, turkish delight, gurabije (gurabeeye) and hurmasice

(hurmashitse ), a date shaped turkish pastry.






One polako u tisini nekog hercegovackog blagov-
O O O O
aonika, uz ruzinu vodicu na sofri, slatku vi§njevacu i

travaricu u kuhinji, ili vino uz zapaljeno ognjiste, u iz-

maglicama proslosti otkrivaju obrise predaka. Jedni su

u izobilju birali i znali izabrati, drugi su stisnuta zeluca
trazili i pronasli. A onda, iza njih, stizu sjene davnih
kuharica koje brode u oblacima vremena i dimu miris-
nih i okusnih uspomena, koje se opet bude i postaju

herceg

govacka gastronomska stvarnost.
O O

[n them, we get a vague feel of our ancestors in the stillness
of the Herzegovinian dinner tables decorated with rosep-
etals in water while we sip sherry, herb brandy, or wine by
the fireplace. Some of them could choose from an abun-
dance and were selective, while others - famished, sought
and found alternatives. Then, the ghosts of ancient chefs
and cooks roaming in the clouds as bouquets and tangs
of tasty memories through time hover in their shadows.
They are once more awakened and become the essence of

Herzegovinian gastronomy.
e & y







povratak pocelima
a return to our origins
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atvorio se tako ¢itav jelovnik ispisan u pro-

lomima hercegovackog vremena na malom

hercegovackom stolu. velikom u svojoj sva-
kodncvnoj otvorenosti ali i nngnuéinm v[nstitoj izvor-
nosti i prolosti. On naime ipak vi$e vjeruje onim ele-
mentarnim po(‘c[imn iz mita kojc prepoznaje kao svoje
roditelje, nego tumacenjima koji se kre¢u utabanim
stazama. Sklonijima nabrajanju i nizanju recepata nego
unutarnjoj biti Hercegovacke kuhinje kao suverenog
dijela njene civilizacije, od epohe do epohe. Pa ipak,
iako je ponekad osnovna predodzba o gastronomskim
odlikama ove posvecene zemlje sve jasnija, dogada se
to u pravilu tek sa dobrohotnim odobrenjem, izvornih
okusa i mirisa. Jer, kulinarska lepeza jela i jelovnika,
slicnosti i razlicitosti, utjecaja i izvornosti, polako se
slagala onako kako se zacini i sastojci slazu u dobroj
hrani, podneblje i njegova povijest utapaju u okuse i

mirise.
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Na tako ponudenom jelovniku, u kojem se snazno
ogleda nasa sveukupna bastina, i hercegovacka kuhinja,
ponudila je svoj samosvojni i dragocjen slijed u stalnom
otkrivanju. S tom tvrdnjom slozila bi se i stara pocela
s pocetka ove price, iz one legende o nastanku jednog
malog svemira i njegovog Zivog i nezivog svijeta kojeg
danas nazivamo Hercegovinom. I nema tocke gdje on
osjetilnije nastaje i zivi, od samih njegovih pocetaka
do same hercegovacke kuhinje. Cijeli jedan mali kuli-
narski i gastronomki svemir, roden u vlastitom mitu,
na kriznjacima, raskr§¢ima i rubnjacima koji zatudo
nisu podijelili njegovo tkivo, ve¢ naprotiv. civilizacijske
i kulinarske raznolikosti, pretvorili u njegovu vlastitu
prednost. Onaj preduvjet, koji omogucava da se od
starog recepta iskuha nesto novo. Da se novi recept,
primjeni na izvornu namirnicu, ili obrnuto, da se uveze-
Na namirnica pripremi na izvoran nacin. Hercegovina u
tom smislu nije izuzetak medu kuhinjama, ali sigurno
joj nema premca kada se pokrenu svi njeni elementi
nastanka i zapale njene vatre na ognjistima. Izgaraju i gr-
iju na kaminima i pe¢nicama, bas kao sastojci u jelima,
koji zahvaljuju¢i kuharskom umijecu koje se stvaralo
viekovima, iz pocetnih pocela stvaraju nova. Novi za-
seban svijet okusa i mirisa i novo prokuhano i stvoreno
izvorno jelo. Gastronomski eliksir u kojemu opet zr-
cale svi narodi i vjere, izvornost koja je, u svojoj velikoj
kotlusi, prokuhala Hercegovacku kuhinju. Raznoliku
i izvornu, koliko je to i nase sveukupno zajednicko
nasljede. Sacuvano u jelima i jelovnicima koji kroz bi-
ranje namirnica pri¢aju o nasem zacecu, kuhanjem o
nasem rodenju, uzivanjem u hrani o nasem zivotu, a

odbacivanjem hrane o nagoj smrti.

In such a menu, which strongly reflects our overall herit-
age, an autonomous and precious sequence of continuous
discovery is provided. The ancient elements from the be-
ginning of this story would agree with this assertion — from
the legend of the creation of this small universe with its
animate and inanimate world, there is no other place like
Herzegovina. This universe was generated and lives with
more fervor, from its beginning right through to its cuisine.
An entire miniature culinary and gastronomical cosmos
is born, conceived in its own myth, at crossroads which
surprisingly did not divide its essence. On the contrary,
the civilizational and culinary diversity gave it a distinctive
advantage. This is the condition which makes it possible to
cook something new from an old recipe — it allows a new
recipe to be made with an old ingredient, or vice versa, or for
an imported ingredient to be prepared in a native manner.
In this regard, Herzegovinian cuisine is not an exception
but is certainly unrivalled when it unleashes the elements
of its inceptions and lights up the flames in its fireplaces.
They burn and emit warmth in the hearths and fireplaces
as if they were ingredients in meals which, thanks to culi-
nary workmanship formed over the centuries, offer new
ones from elementary principles - a new world of flavors
and aromas, a newly cooked and created authentic meal. It
is a gastronomical elixir which reflects all of its peoples and
religions, an authenticity which in its resounding cauldron
inspires Herzegovinian cuisine - it is varietal and authentic
much like our entire heritage. It is kept in meals and menus
which - in choosing these - tell the story of our conception,
through cooking speak of our birth, and through their en-
joyment the story of our lives. When discarded, they tell

the story of our passing,
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Stoga su kuharice posvecene knjige koje govore vise o
nasoj prolaznosti, nego o nasem vjecnom zivotu. Patakoi
mala hercegovacka kuhinja, koja se proteze od jednog vre-
menskog obzora do drugog. Mi se kre¢emo krac¢im putem.

Nismo u stanju dokuciti razmijere tih obzorja.

Jeripak smo ,mali pod zvijezdama”.

This is why cookbooks are dedicated scripts which speak
more of our transience than of our eternal life. The same
is true for Herzegovinian cuisine which extends from one
horizon to another. We travel a shorter path. We are un-

able to fathom the extent of these horizons

because we are, after all, small actors on the big stage.
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recepti

recipes

Rastika na janjetini

U dublju posudu s poklopcom 5-6 litara zapremine uspemo 3-4 litra hladne
vode, stavimo 4 srednje velika oguljena bijela krompira, dvije jusne Zlice gersla
(po zelji moze i bez) i na srednje komade izrezana janjetina do 1,5 kg, te jusnu
Zlicu svinjske masti. Poklopiti lonac i kuhati kad provrije cca 20 minuta (ovisi
od mesa koje je starosti), a nakon toga dodati sitno narezanu cca 1,5 kg, do-
bro opranu i iscjedenu rastiku. Kuhati dok rastika ne omeksa. Kad je rastika
omeksala, skinutilonac s vatre, lagano i pazljivo posoliti rastiku s krupnom mor-
skom soli, dodati 1 dl maslinova ulja, promijesati i zgnjeciti krompir, te ostaviti
da se rastika skoro ohladi. Sluziti toplu sa svjezim kukuruznim kruhom, kukuru-
zom ili purom u grumenjima.

Rastika on lamb

A copious saucepan, large enough to fit 5-6 liters of liquid, is filled with % liter
of cold water. 4 medium sized peeled potatoes and 4 tablespoons of pearl
barley (optional) are placed inside. Having smeared a kilo and a half of lamb
(chopped into bite size pieces) with lard, it is then placed in the pot. The pot
is then covered and brought slowly to the boil. The older the lamb, the slower
the boil should be, (at least 20 minutes). When the pot has boiled, a kilo and a
half of chopped rastika is added and the cooking continues. When the rastika
has softened, it is removed from the heat and some sea salt and a tablespoon
of olive oil are added. This is then mixed together gently crushing the potatoes
and itis then left to cool. It is served hot with some cornbread, or cooked corn-
meal or polenta.
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Rastika “pod ulje”

U dublju posudu s poklopcom zapremine 5-6 litara uspemo 3-4 litra hladne
vode, 3-4 cijela oguljena bijela krompira i pustimo da voda provrije, a zatim
stavimo rastiku, koju smo predhodno rukom iskidali na srednje velike komade.
Kuvamo u polupoklopljenoj posudi dok rastika ne omeksa. Kad je rastika
omeksala skidamolonacsvatre, procijedimoivratimo ponovnolonac s rastikom
i krompirom na vatru, uspemo po zelji maslinovog ulja i predhodno zgnjeceni
bijeli luk, blago posolimo i prodinstamo par minuta, tako da se krompir i
rastika sjedine s maslinovim uljem i bijelim lukom. Sluziti samostalno uz kuku-
ruzni kruh, kukuruzu ili puru kao glavno jelo ili kao prilog ribi, $niclama i sli¢no.

Rastika on oil

In a large pot with a lid, copious enough to hold 5-6 liters, 3 or 4 medium sized
peeled potatoes are placed in 3-4 liters of cold water and the water is then
brought to the boil. Having reached the boil, the rastike which we would have
previously torn into medium sized pieces is thrown in. The cooking contin-
ues in the half-covered saucepan until the rastika softens. When softened, it is
removed from the pot and from the heat and the water is drained, then the
rastika with the potato in the saucepan is replaced over the heat, doused with
olive oil (according to preference) and a well crushed clove of garlic is added.
It is salted and stirred well. It is left to stand to let the flavors of the oil, gar-
lic, cabbage and potatoes mingle. It's served alone with cornbread or cooked
cornmeal or as a side dish to fish, steaks etc.
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Hercegovacka juha “svastara”

U Siroku posudu s poklopcom zapremine 4-5 litara naspemo 2,5 — 3 litra hladne
vode, dva srednje velika oguljena paradajiza, korijen od celera (manji komad),
korijen od persina, komadic korijena ili lista koromaca, list celera, 3-4 srednje
velike mrkve na koluti¢e narezanu, ¢ajnu Zlicu slatke mljevene paprike, jednu
ljutu papricicu (po zelji),srednje velik i oguljen, te na kocke narezan patlidzan,
10-15 mahuna isjeckano na sitnije komade dva do tri srednje velika krompira
na kocke izrezana. Posolimo krupnom morskom soli, poklopimo i pustimo da
se kuha na laganoj vatri 1,5 sat. Prethodno na masti ispijamo 2 - 3 glavice,
srednje veli¢ine, crvenog luka da pozuti i dodamo na kraju sitno sjeckanu
slaninu 0,25 kg, koju samo kratko propirjamo s lukom. Uspemo sve to zajedno
u posudu, dodamo malo deblju tjesteninu za juhu i pustimo da juha provrije.
Na kraju kad je tjestenina omeksala skinemo posudu s vatre, dodamo sitno
narezani persin i malo svjezeg bosiljka, probamo slanost i sluzimo poluvruce
uz domacdi psenicni ili kukuruzni kruh ispod peke.

Herzegovinian soup “made of odds and ends”

An ample wide lidded cooking pot, (dutch oven) large enough to hold 4-5
liters, is filled with 2.5-3 liters of cold water. 2 medium sized peeled tomatoes,
a small celery root, a parsnip, fennel, (either part of the bulb or some leaves),
celery leaves, 3-5 large carrots peeled and sliced, a teaspoon of ground pa-
prika, one pfeferoni, a medium sized aubergine, peeled and diced, 10-15 finely
chopped runner beans, and 2 or 3 medium sized potatoes peeled and diced
are then added. It is seasoned with rock sea salt, covered and brought to the
boil, then simmered for an hour and a half. In the meanwhile 2-3 medium
sized onions are chopped and fried in lard until golden. 25gr of smoked bacon
is finely chopped and added to the fried onion, mixed together over the flame
and then removed from the stove when heated. This fried mixture is added to
the pot when it has simmered for an hour and a half, then some short pasta
- the type meant for soups and stews - is added. When the pasta is cooked,
the pot is removed from the heat and seasoned with some freshly chopped
parsley and basil. It is tested for saltiness and served with home-made wheat
or cornbread which has been baked under the baking lid.
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Gurmanski krompir “na pole”

Ogulimo 5-6 vecih bijelih krompira. Prerezemo ih na pola po Sirini, posusimo i gorn-
ju ravnu stranu paZzljivo narezemo oStricom noza (paziti da se probije dno krompira)
po duzini tri puta. Oguljeni bijeli luk narezan na ploske utisnemo u razrezani dio
krompira, stavimo na gornju starnu krompira svinjsku domacu mast i posolimo
krupnom morskom soli, te stavimo u predhodno dobro ugrijanu pecnicu (sa¢ po
mogucnosti) i pecemo oko 45 minuta dok ne dobije krompir zlatno smedu boju.
Izvadimo pleh s krompirom vani, stavimo na svaki krompir par komada tanko na-
rezane slanine, koju smo predhodno pripremili dok se krompir pekao, te vratimo
U pecnicu na par minuta da slanina postane prozirna (ne smije izgorjeti, jer postaje
gorka). Izvadimo pleh s krompirom i prelijemo svaki krompir s predhodno rasto-
plienim maslacem, kajmakom i malo ovcijeg sira iz mijeha. Sluziti vruce kao glavno
jelo uz dodatak po Zelji tvrdog sira i hercegovackog priuta, a od salata ide paradaiz
narezan na velike kriske i svjezZa paprika na Cetvrtine narezana, posoljeno s krupnom
morskom soli, zacinjeno s maslinovim uljem uz kukuruzni ili psenicni domadi kruh.

Gourmand halved-potatoes

5-6 large white potatoes are peeled and sliced in half across their widest parts
and their top flat sides are towel dried. With a sharp knife three slits lengthwise
are cut into the potatoes piercing them to their bottoms. A few cloves of garlic
are peeled and thinly sliced. The slices of garlic are then pushed into the slits, and
the tops are spread with pork-suet. These are then placed in a very hot oven, (or
even better, under the baking lid on an open fire). These are left for 45 minutes or
until their tops are golden. In the meanwhile, some smoked bacon is very thinly
sliced. The potatoes are then removed from the heat and the slices of bacon are
placed over them. They are placed in the heat once again but just until the white
of the bacon goes transparent. (When over-cooked it acquires a much more bit-
ter taste). They are then removed from the heat and drizzled with some melted
butter or kajmak or some sheep cheese that is preserved in animal skins. They
can be served as a main dish accompanied by some hard cheese and Herze-
govinian prosciutto, or as a side-salad - widely sliced tomatoes go well, or some
quatered barbura peppers, seasoned with rock sea salt and drizzled with olive oil
and accompanied with some home-made wheat or corn bread.
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Salata od “kuka”

Svjeze ubrane kuke oko 1 kg (tehnika branja kuka je da se ide hvatom ruke
od dna prema meksem dijelu prema vrhu i gdje se prelomi kuka to se bere)
dobro operemo u hladnoj vodi, narezemo na 1,5-2 cm i stavimo u drvenu
veliku zdjelu, zatim dodajemo 20 lista perSina sitno sjeckanoga,rukohvat
ljutike narezane na 1,5-2 cm, list do dva celera, par lista kadulje, vrlo malo
koromaca u prahu, par listica svjezeg ruzmarina, malo majc¢ine dusice,
malo bosiljka, par ¢esana bijelog Iuka sitno sjeckanog, sol, biber, jabucni
ocat, domaci vinski crveni ocat, maslinovo ulje, bucino ulje, ali vrlo malo
i sitno sjeckanu domacu slaninu 0,20 kg (po zelji moze i bez nje). Dobro
sve izmjeSamo drvenom kuvacom i stavimo da odstoji pola sata, a nakon
toga jos jedanput dobro izmjesamo i sluZimo kao salatu uz tvrdi sir,svjeZi
kravlji, ov¢iji ili koziji sir, hercegovacki prsut, tvrdo kuhana jaja i kukuruzni ili
pSeni¢ni domaci svjezi kruh.
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Kuke Salad

About a kilo of freshly picked kuke (the kuke is carefully picked by grip-
ping the part closest to the root. It should break at the point where the
stem starts to soften. This is the correct technique for picking asparagus)
is put in cold water. The kuke is then snipped into bite size pieces (about
1.5-2 cm) and placed in a wooden bowl. About 20 finely chopped parsley
leaves are added. The following ingredients are carefully added: A handful
of scallion leaves chopped into 1.5-2 cm sized pieces, two leaves of celery,
a few leaves of sage, some ground fennel, a few spikes of freshly picked
rosemary, a little thyme, a little basil, a few garlic cloves finely chopped,
some salt and pepper, cider vinegar and some home-made red-wine-vin-
egar, some olive oil, some pumpkin seed oil, and very little (about 20gr of)
home-made smoked-bacon. All the ingredients are mixed together with a
wooden spoon and left to stand for half an hour, then mixed again before
serving. This is served with hard cheese, or some fresh cow’s, sheep’s or
goat’s cheese or some Herzegovinian prosciutto, some hard-boiled-eggs
and fresh home-made wheat or corn-bread.
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Mladi hercegovacki krompir s janjetinom (teletinom, kozletinom ili
svinjetinom) ispod peke (za 8 osoba)

U vecu posudu za pecenje s poklopcom stavimo iste dijelove maslaca i
svinjske masti (cca po 200 gr), kad se masnoca dobro ugrije stavimo vece
komade mesa do 3-4 kg (plecka, rebra i vrat) da se pece poklopljeno na
srednje jakoj vatri. Nakon pola sata pecenja i nekoliko okretanja meso je
dobilo zlatno smedu boju. Meso izvadimo u veliki pleh za pecenje ispod
peke i posolimo, a na masnodi gdje se przilo meso stavimo oguljeni mladi
sitni krompir do 4-5 kg (od dva puta pe¢emo), kojega smo dobro posusili,
te pecemo u otvorenoj posudi desetak minuta ¢esto mijesajuci. Nakon
toga krompir posolimo i s masnoc¢om stavljamo zajedno s mesom u pleh
za pelenje,prelijemo s 4 dl temeljca (koji ¢e dati posebnu socnost i puninu
okusa mesu i krompirima) od kostiju, koje su se kuhale na laganoj vatri par
sati sa zacinima (list kadulje, majc¢ine dusice, bosiljka, crveni i bijeli luk, par
zrna bibera i soli) i pecemo ispod peke 25 minuta na srednje jakoj vatri.
Sluzimo u posudi u kojoj se peklo. (ovaj nacin pecenja se moZze uraditi i u
pecnici) (za 8 osoba)
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Tender lamb, veal or goat’s meat with new potatoes “under the
baking lid” Serves 8

In a large lidded cooking pan, the same amount of butter as lard is placed
(about 200 gr). When the fats are well melted, a large quantity of meat, 3-4
kilos of ribs, shank or neck is placed in the dish to roast over a medium flame
in a covered pot. After half an hour having turned the roast a couple of
times and when the meat acquires a golden brown color, the meat is placed
on a circular cooking tray. Meanwhile, about 4-5 kilos of peeled new and
towel-dried potatoes are placed in the fat from the meat. These are mixed
and stirred over the heat in an open pan for ten minutes. (If necessary, this
large quantity of potatoes can be braised in two batches). Having braised
the potatoes for ten minutes they are then placed on the tray together with
the meat and all is generously sprinkled with salt. 4 dl of broth (made from
stewing the bones with sage, thyme, basil, garlic, onion and pepper and salt
in a liter of water for a few hours) is poured over the meat and vegetables
(which will give a special juiciness and taste to the meat and veg.) The in-
gredients are baked/roasted together for 25 minutes on medium to strong
fire. They are served in the same dish in which we have cooked the food. Al-
though the baking lid contributes its own properties, we can achieve similar
results when cooking in the oven.
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Hercegovacka gurmanska peka (za 10-12 osoba)

Ogulimo oko 2-3 kg bijelog i 2-3 kg crvenog krompira, te ga narezemo
na uzduzne vece kriske, zasolimo i pobiberimo,dodamo jusnu Zlicu slatke
mljevene paprike,dvije grancice sitno sjeckanog celera, malo mljevene chili
paprike, te dobro izmjesamo. Meso (janjetina, kozletina, teletina i svinjetina
do 4,5 kg) narezemo na manje komade, posolimo,pobiberimo, te utrljamo
mjesavinom bosiljka, maj¢ine dusice i bijelog luka (ne previse zacina) i
rasporedimo po plehu za pecenje, kojega smo predhodno namastili svin-
jskom masti. Izdinstamo oko 1 kg crvenog luka dok ne omeksa i dodamo
na kraju 0,30 kg suhe domace slanine sitno nasjeckane , koju samo malo
prodinstamo i dodamo krompiru, dodamo sitno sjeckani bijeli luk (dvije
vece glavice) i dobro izmjesamo. Stavimo krompir oko mesa, tako da meso
pola viri. Predhodno skuhana domaca koka ,prpa” (oko 1,5 kg), koju smo
izrezali na sitne komade stavlja se izmedu krompira i ostalog mesa, ali da
ne viri meso vani (meso je od sebe tvrdo i Zilavo), te zalije cijela masa s
juhom od koke ,prpe” (1 | juhe). Izmedu mesa i krompira stavljamo cijelu
mladu mrkvu 10 = 15 komada, Cetvrtine svjeze paprike (5 cijelih paprika) i
zgnjecimo 3-4 srednje velika oguljena paradaiza po cijeloj masi . Malo jo$ po
vrhu sameljemo chili paprike, lagano s dva prstohvata krupne soli posolimo,
te stavimo na listi¢e narezan maslac po krompiru i mesu i pecemo ispod
peke na srednje jakoj vatri 1 sat i 15 minuta. Sluzimo u posudi u kojoj se
peklo, a serviramo tako da sipamo s ve¢om Zlicom uzimajuci s dna posude
masu s to¢om. (ovaj nacin pecenja se moze uraditi i u pecnici).
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Herzegovinian Gourmand Roast “under the baking lid”

Two to three kilos of red, and two to three kilos of white potatoes are cut
lengthwise into quarters and if very large, into eighths. They are seasoned
with salt, pepper, a tablespoon of ground sweet pepper, two sticks of finely
chopped celery, a little ground chili-pepper, and this seasoning is mixed
well into the potatoes. The meat (which can be mutton, kid, veal, pork or
lamb) is chopped into smaller pieces and rubbed with seasonings (basil,
thyme and finely chopped garlic, but not too much) and placed on a bak-
ing tray which we will have previously greased with lard. A kilo of chopped
onions are then braised with some water on a pan until softened and then
about thirty grams of finely chopped bacon are added to the pan. This is
stirred over the heat briefly, and then added to the potatoes. Some finely
chopped garlic is added, (two heads) and well mixed. The potatoes are ar-
ranged around the meat so that only half of the meat is showing above the
potatoes. Then a previously boiled home-fed chicken of about 1.5 kilos is
chopped into pieces and arranged between the potato and meat pieces,
but is never left sticking out, because a home-fed chicken of itself if very
tough and sinewy. With a ladle, a liter of the chicken stock is poured over
the meat and potatoes. The preparation is finished by placing about 10-15
pieces of young carrots, the quartered pieces of 5 sweet peppers and three
to four medium sized squashed peeled tomatoes are arranged around the
mixture. This is seasoned with salt and chili pepper and some finely sliced
butter is arranged evenly over the potatoes and this is covered with the lid.
This is cooked for an hour and a half on a medium to strong fire. It's served
in the same dish that it was cooked in and the plates are generously doused
with a helping of the juices from the base of the pan. This way of baking can
also be completed in an oven.
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Lucenica

Lucenica se pravi tako sto uzmemo domaceg kiselog punomasnog mlijeka
(ako se nema domace, onda moZe i punomasno kupovno uz dodatak jednog
dijela kiselog punomasnog vrhnja) i dobro zgnjec¢imo bijeli luk s krupnom soli
i umjesamo u kiselo mlijeko. Na tavi istopimo maslac, dok ne dobije smedkastu
boju i tako vreo maslac sipamo u kiselo mlijeko da ,cvrkne” Par Zlica kiselog
mlijeka sipamo u tavu da pokupi ostatak maslaca i malo zamirise bijeli luk od
topline tave. Dobro izmjesamo i sipamo preko pure.

Lucenica

Lucenica can be made by using some farm-fresh full-fat milk that is turning
sour. If it cannot be obtained fresh from the farm, then shop-bought full fat
milk with a dollop of full-fat sour cream can be used. In a pestle and mortar,
some cloves of garlic are ground with some sea salt and added to the sour
milk. Some butter is put on a pan until it melts and gains a brownish color,
and this is poured into the sour milk to make it curdle. On the same pan, a few
spoonfuls of the sour milk are put to collect the remains of the butter and to
make the aroma of the garlic arise from the pan. This is then mixed with the
remains of the milk and poured over the cornmeal.
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Kasa

Kasa se pravi tako $to u tavu stavimo isjeckanu domacu slaninu srednje krupno
narezanu i malo sitno sjeckanih ¢varaka (ako nemate, nije nuzno). Kada se slani-
na istopi i pocinje da lagano dobija zlatno smedu boju istresemo sve u posudu
s kaSom u koju smo predhodno stavili dobro skasenu glavicu bijelog luka. Malo
pobiberimo i stavimo po Zelji dvije do tri jusne Zlice domaceg vinskog crvenog
octa. Dobro promjesamo kasu i sipamo preko pure. Poseban dozivljaj i okus je
kada sluzimo kasu s purom u drvenim zdjelama i drvenim Zlicama.

Kasa

Kasa can be made by finely chopping some bacon and some traditional Herze-
govinian ¢varci (optional) onto a pan. When the bacon has turned a golden
color, everything is put into a bowl together with the kasa. Previously we will
have put some finely ground garlic pulp (out of one head of garlic). This is then
sprinkled with pepper and if desired drizzled with two or three soup-spoons
full of red-wine vinegar. The kasa is then well mixed and poured over the
cooked cornmeal. It's particularly good when the meal is served in a wooden
bowl with a wooden spoon.
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Pura na maslu

Pura na maslu se priprema od pure koja je ostala kao visak od predhodnih jela,
jer je najbolja pura na maslu od pure koja se po¢me malo susiti, tj. sutradan.
Na crnu od kovanog zeljeza tavu stavimo par bublji domaceg maslaca i kada
se rastopi i poc¢e dobijati smedkastu boju stavimo puru u tavu i mjesamo
na laganoj vatri desetak minuta. Nakon toga u tavu s purom stavimo jednu
pregrst (Cetiri do pet jusnih Zlica) prpe ov¢jeg ili kozjeg sira iz mijeha i lagano
proprzimo jo$ par minuta, zatim lagano poravnamo i pomalo stisnemo dr-
venom kuvacom puru s maslom i sirom i pustimo da malo i blago pura zagori
na vatri. Skinemo s vatre i sluzimo uz kajmak, kiselo vrhnje, crveni luk, bijeli luk,
kiselo mlijeko ili bukara s blatinom.

Pura na maslu

Pura on butter is made with left-over pura or cornmeal because it is best when
pura that is already beginning to dry up is used. Then on a black iron pan, a few
knobs of home-made butter are put. When it starts to turn a golden brown
color, the left-over pura is put on the pan and stirred over a low heat for 10
minutes. After that, about 5 tablespoons of either sheep or goat cheese (the
type that is preserved in animal skins) is put on the pan and the pura is gently
cooked over the heat. The mixture is pressed gently down and left to burn
slightly over the heat. It is removed from the heat and served with kajmak or
sour cream or onion or garlic and sour milk - or with a wooden mug full of
Blatina winel!
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Janjetina na leso

U polu duboku posudu s poklopcem zapremine 4-5 litara uspemo hladne vode
2,5-3 litra, stavimo par lista kadulje, grancicu vriska, grancicu bosiljka i malu
grancicu ruzmarina, tri do Cetiri srednje velika krompira na pola razrezana, dvije
srednje velike glavice crvenog luka na pola razrezane i nekoliko zrna bibera.
Poklopimo posudu i pustimo da voda zavrije. Vodu posolimo s 3-4 prstohvata
krupne morske soli i stavimo srednje velike komade janjetine (do 2 kg janjetine
od plecke, rebara i vrata) u kipucu vodu. Poklopimo i kuvamo kad voda provrije
oko dvadesetak minuta (janjetina u proljece tezine 12-13 kg - brdska). Sluzimo
vruce s krompirom iz vode u kojoj se kuhala janjetina i mladim crvenim lukom
i krupnom morskom soli s kojom se moze jos malo po zelji dosoliti janjetina.
Hrskavi topli kukuruzni ili pSeni¢ni kruh s dodatkom ozimi¢nog brasna pecen
ispod peke bi odli¢no pristajao uz ovu hercegovacku deliciju.

Boiled Lamb

A copious lidded saucepan, large enough to hold 5 liters, is filled with 2.5-3 lit-
ers of water. This is seasoned with a branch of rosemary, a branch of basil and
a branch of heather and a few sage leaves. 3-4 peeled and halved potatoes,
two peeled and halved onions and a few pepper corns are put into the pot.
The pot is covered and brought to the boil. 3-4 generous pinches of sea salt
are then put into the pot and up to 2 kilos of lamb (shoulder, shank or ribs) are
placed into the boiling salted water. When the water has been bubbling for
20 minutes, the lamb is cooked (here we are referring to spring-lamb or about
12-13 kilos from hill country.) This is served hot with potatoes from the same
pot, and some scallions and some sea salt, (optional). A helping of oven warm
crusty corn or wheat bread with some added winter/wheat is an excellent ac-
companiment to this Herzegovinian specialty.

recept

recipes




recepti

recipes

Hercegovacka “Kalja”

U poluduboku posudu zapremine 10-12 litara slazemo kiseli kupus (iz
Kne$polja kod Sirokog Brijega) u glavicama (dvije glavice po cca 2 kg), koje
smo predhodno narezali na Sestine i s korijenom (tako da se kupus ne razd-
voji). Kada smo slozili prvi red s kupusom, onda slazemo suvo domace meso
po kupusu (govedina, svinjetina, kozletina, moZe ¢ak i malo divljaci ili po Zelji
samo jedna vrsta suvog domaceg mesa, npr. suva ovnovina ili bravetina),
stavimo par zrna bibera, par listova lovora i nekoliko zrna smrekovih bobica.
Tako idemo do kraja dok ne potrosimo kupus s kojim zavrsavamo slaganje.
Kupus zalijemo s pola rasola u kojemu se kupus kiselio, a druga polovica
tekucine je temeljac od junecih — govedih kostiju, kojega nismo solili, zbog
rasola i kupusa, koji su dosta slani. Nasuti toliko tekuc¢ine da ona bude preko
kupusa par centimetara. Kuhati 2,5 — 3 sata na laganoj vatri u poklopljenoj
posudi, bez mijesanja, nego samo posudom nekada malo zavrtjeti lijevo-
desno . Nadosipati po potrebi nezasoljeni temeljac i tekucina treba da bude
ispod kupusa par centimetara kad je gotova, kalja,. Sluziti ,kalju” kad ostoji
par sati. Sipati pazljivo kupus i meso da se ne raspada.Obavezan sastojak
,Kalje” su suve svinjske nogice, razrezane uzduz na pola, suhi dijelovi glave i
slanina s povora (tvrda slanina iznad plecki). Ako je kupus prekiseo, dodajte
par krompira na Sestine uzduz narezan i sloZite ga izmedu kupusa u svaki
red i nekoliko oguljenih takoder na Sestine narezanih jabuka , koje e se
sjediniti s kaljom tijekom kuhanja, ali ¢e dati poseban ukus, kalji” i ublaziti
kiselost kupusa. Pura u grumenjima, topla kukuruza ili kukuruzni kruh ispod
peke bi odli¢no pristajali uz hercegovacku, Kalju” kao i nezaobilazna bukara
s blatinom.
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Herzegovinian Kalja (Calya)

In a saucepan, large enough to hold 10/12 liters, a layer of sauerkraut (we rec-
ommend the sauerkraut from Kne$polje near Siroki Brijeg) is placed which you
will have previously halved and then cut into sixths, (including the root stem
so that it doesn't come apart while cooking). When the first layer of sauerkraut
is spread, then a layer of home-made smoked meat is placed on top. This can
be smoked beef, pork, mutton or kid or even some wild smoked game. It can
be just one type or a mixture of all. Some bay leaves, peppercorns and juniper
berries are added. This layering of cabbage and meat is continued until we use
up everything, finishing with a layer of sauerkraut. With a ladle, the layers are
doused with a mixture of the juices in which the sauerkraut was pickled and
a saltless broth made from beef bones. (It must be saltless because the sauer-
kraut and juices are of themselves quite salty). The ladling must be continued
until they cover the cabbage by a few centimeters. This is then simmered for
2 and a half to 3 hours without stirring, just jerking the pot every so often to
prevent the bottom layer sticking. If necessary, some more juices are added
during cooking - but the level of the liquid should be a few centimeters below
the cabbage when the kalja is fully cooked. The kalja is then left to stand for a
few hours. When serving (hot) it should be carefully spooned onto the plate,
in such a way that it doesn't disintegrate. Smoked pork hocks are an obligatory
ingredient in this recipe. They are halved and placed in the pot together with
parts of the head and some of the harder cuts of bacon from the foreloin. If the
sauerkraut is very strong, then it is better when some potatoes cut lengthwise
into sixths are added and placed in between the sauerkraut. This can even be
some apples cut in the same way. These will merge with the kalja while cook-
ing but will lend it a special flavor and lessen the sourness of the sauerkraut.
Oven baked corn dumplings, cornmeal or even cornbread are an excellent
side-dish to Herzegovinian kalja as well as the unforgettable wooden mug of
Blatina.
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“PatiSpanja”ili zuti kolac (kola¢ nasih baka)

U poluduboku posudu zapremine 10-12 litara slazemo kiseli kupus (iz 10
domacih svjezih jaja i 8 Salica od 1,5 dl Secera i dvije vrecice vanilin Secera pje-
nasto umjesamo s mikserom, nakon toga, ne prekidajuci mijesanje, dodajemo
4 salice od 1,5 dI mlijeka i isto toliko ulja, naravno postepeno ulijevajuci u pje-
nastu masu i nastavimo mjesati s mikserom. U meduvremenu naribati koru
od jednog limina i jedne narance i dodati smjesi. Postepeno dodajemo u tu
smjesu, koja se neprestano mijesa s mikserom u manjoj brzini, 10 salicaod 1,5
dl brasna i dva praska za pecivo, koje smo zajedno dva puta predhodno prosi-
jali, kako bi se brasno i prasak za pecivo ravnomjerno sjedinili. Masa se dobro
umjesa i sipa u pleh 38x35x5 cm, koji je premazan maslacem i pobrasnjen
(malo pospemo s vanilin Secerom i naribanom koricom od limuna). Pece se
na 180 stupnjeva, dok ne porumeni gornji sloj (svijetlo — smeda boja). Nakon
toga se pleh vadi vani, ,patispanja” se poseceri s krupnim secerom, koji se
pomijesa s vanilin Se¢erom i limunovom koricom. Malo pustimo ,patispanju”
da se odmori u plehu (pola sata) i onda se moze rezati na kocke 5x5 cm ili vise,
te sluzi topla.

Dobar tek!
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Patispanja, yellow cake or Grandma'’s cake

Ten farm fresh eggs are mixed with a mixer with 8 glasses (of 1.5 dI) of sugar
and two packets of vanilla sugar. Four measures (1.5dl) of milk and the same
of oil are emptied into the mixing bowl without turning off the mixer. The
grated rind of one orange and one lemon are added. Again, without turning
off the mixer, but lowering its mixing speed, 10 measures of flour are gradu-
ally added and two packets of baking powder which have been previously
sieved together to ensure even mixing. This mixture is then added into a
greased and floured baking tray (35x38x5). This is sprinkled with some lemon
and orange peel and mixed with some vanilla sugar. This is baked at 180 de-
grees until the upper layer turns a golden brown color. It is removed from the
oven and sprinkled once again with a mixture of coarse sugar, lemon and
orange rind and vanilla sugar. This is left to stand for a while and then cut into
5cm squares. It is served while still warm.

Bon appetit!
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