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Krizovatka pestrych zazitkov
BRATISLAVA REGION P : Crossroads of Colourful Adventures




Zabijackové hostiny

Ked sa povie ,bratislavsky regién”, nu7 sa druhym dychom musi dodat ,bo-
haté stoly". Uz prapradedovia dnesnych obyvatelov malackého, seneckého,
bratislavského a pezinského regionu si potrpeli na dobré jedlo a pitie, po-
hostinnost a gurmansku druznost. Jedna z najdrodnejsich pod Slovenska
— ernozem im dopriala hojnost vietkého, nuz sa z nej nasytili aj domace ¢i
divé zvierata. A tak tam nebolo méso na tanieri Ziadnou vzacnostou.

S prichodom kazdej zimy sa u majstrov mésiarov nezatvarali dvere; bliZil sa
Cas bravcovych zabfjatiek. Ich kulinarska ¢ast zatinala varenym ddkladne
ochutenym lalokom, na cibulke opetenou petefiou, ovarovou polievkou
a zabfjackovou kasou. Potom prisli na rad jaternice s ryZou, jelita s krd-
pami i krvavnice (skratka ,hurki”), huspenina, zatiatkom 19. storotia uz
itlacenka (aj pod nazvom ,presburst”, ,3ajt" a ,svankés") a neskdr klobasky.
Jednoduché pecené krkovicka, Gdena Sunka, gulése, paprikase alebo oba-
lované rezne potom nechybali na nedelnych stoloch po cely rok. A napriek
podstatnym stravovacim zmenam tu maso ani dnes nestratilo svoju po-
pularitu.

Landscape with sausages

Whenever you think of the Bratislava region, you somehow naturally as-
sociate it with a table lavishly laid with all sorts of culinary delights. The
history of this reaches to the great-grandfathers of the present-day resi-
dents of the Malacky, Senec, Bratislava and Pezinok regions, who were fond
of good food and drink, hospitality and cheery gourmandising. One of the
most fertile black soils in Slovakia kept them well supplied with an abun-
dance of everything — enough also to supply the wild and domesticated
animals. As a result, meat dishes were not a rarity.

The onset of winter saw also the start of the “pig-killing season”, when the
services of master-butchers came to be in great demand. The culinary part
of this event began with boiled jowl enhanced with spices, liver roasted
with onions, a soup with a bit of everything from the animal, blood pud-
dings and continued with sausages stuffed with a rice mixture, a mixture
of corn with blood and a pig-jelly plate. At the beginning of the 1gth cen-
tury, brawn and later sausages were added to the menu. Roasted scrag-end,
smoked ham, goulashes and stews or pan-fried steaks were served on Sun-
day lunches all the year round. Although our eating habits have changed
substantially, meat dishes still enjoy their huge popularity in this region.

Spargla a bohatstvo zeleniny

So3ovica, cicer a fazula, paradajky, papriky, uhorky a rozne 3alaty, ,ertep-
le", ,krumple” & ,burgonya’, z ktorych vedeli §ikovné gazdinky pripravit
desiatky zemiakovych jedal... K tomu karfiol a hrasok, kapusta a kel, mrkva
a kaleraby, skratka, ludia z Gbo¢i malych Karpat si odjakZiva premiefali
svoje zahradky a policka na priam rozpravkové zeleninové hospodarstva.
Varili pestrofarebné polievky, privarky, kase a omacky (obltbenou bola fa-
zulovo-zeleninova polievka so $irokymi rezancami, v ktorej a7 stala lyica)
a zdobili aj taniere vSedného dia.

Dnes k nim dokonca pribudla Spargla, pestovana na desiatkach hektarov
pri mestecku Malacky. Nadviazala na starG tradiciu; uz pred niekolkymi
storoiami putovala totiz tato jemné no na pestovanie naroZna zelenina
z tunajsich poli do kralovskych a gréfskych kuchyn celej monarchie. Kym
Sparglu povazuje svet za vzacnu delikatesu, v juhozapadnom cipe Sloven-
ska ju zvykna aj detom balit na desiatu.

A rainbow plate

Lentils, chickpeas, beans, tomatoes, peppers, cucumbers and various salads,
potatoes (also called in Slovak “erteple’, "krumple” or “burgonya”) were
transformed into a wide range of potato dishes under the skilled and ma-
gic-making hands of farmers' wives. In combination with cauliflowers and
peas, cabbage and sprouts, carrot and kohlrabi... in short, the people living
on the hillsides of the Small Carpathian Mountains have always known how
to transform their gardens and small fields into a magic rainbow of vege-
tables. And the rainbow made a re-appearance on working days as a soup
of many colours, (particularly popular was a thick bean and vegetable soup
with short ribbons - so thick, you could stand the ladle upright in it).

Quite recently, another colour has been added to the rainbow — the creamy,
off-white hue of asparagus which grows sheltered under small mounds in
large fields around the little town of Malacky. It continues a long tradition
established some centuries ago when this vegetable - delicious in its taste
but exacting in its nurture — made its journey from these fields to occupy
a privileged position on royal and noble boards across the whole of the
empire. While elsewhere asparagus is still regarded as a special delicacy, in
this corner of Slovakia schoolchildren are given it as something to eat in
their break from classes.




Okridlené hody

Made in Slovensky Grob — takato nalepku by niesli statisice husf, keby sa
oznacenia p6vodu pouZzivali uz v predminulom storoti. Systematicky chov
(vdacili zan hojnej trode kukurice), predaj a napokon aj starostlivo reiro-
vané husacie hody st totiZ starodavnym népadom, zrodenym v nevelkej
dedinke pezinského okresu. Stal sa aj jadrom st¢asného podnikania; név-
stevnik si moze vybrat z vy3e dvadsiatky ,husacich” restauracii s nenapo-
dobitelnou atmosférou a hodovat na jednej z 1 500 stoliciek.

Hoci sa dnes tato vodné hydina chova v juznejsich oblastiach, $peciali-
zovana gastrondmia ostala v bratislavskom regiéne. Nikdy v nej nechyba
petend 6- a7z 8-kilova hus s dusenou ¢ervenou a bielou kapustou a lok3ami.
Potas roka si potom tamojsi fajndmekri natieraja chlieb husacou mastou,
obcas aj s kiskami vzacnej pecene. Posledné augustové sobota sa v Slo-
venskom Grobe nesie v znamen{ diia otvorenych dveri Cechu husacinarov
— patr{ ukdzkam tohto zvlastneho remesla i ludovym cenam.

Feathered feast

Made in Slovensky Grob — this could have been the label borne by hundreds
of thousands of geese if the business of issuing trade-marks had been in
existence back in the 19th century. First, systematic goose-rearing was able
to develop here due to the plentiful crop of maize, then came trade and
finally the gastronomic delight of the goose feast - an old-fashioned idea
which originated in a tiny village in the Pezinok district. Today, this has
become a core business activity; the visitor can take his seat - one of more
than 1,500 places - in the more than twenty “goose” restaurants with their
typical inimitable atmospheres.

These water birds are raised in more southerly districts but the Bratislava
region is still renowned for its goose gastronomy. A six to eight kg goose,
usually complemented with stewed red and white cabbage and pancakes, is
always on offer to the hungry visitor. Then, throughout the rest of the year,
the local gourmets can enjoy their slice of bread with goose fat with pieces
of liver in it (foie gras). It is the last Saturday in August in Slovensky Grob
which opens the door onto the Guild of Goose-Innkeepers; then some of the
goose artisanal secrets are revealed and the first goose-guests of the season
are welcomed with tempting bargain offers.

Lokse & spol.

Lokse z varenych pretlacenych zemiakov a placky so surovych strahanych
zemiakov sedia na tréne malokarpatského miéneho kralovstva. Jeho po-
myselny narod je nasiroko rozvetveny do sladkych i slanych, varenych
i pecenych rodin 3alancov, pickov a nudli, slizov, $iflikov, ozdobnych re-
zancovych ,frkaculi”, knofli, dZgancov, pagécov a kabacov, guli a gombécoy,
mrvenych zavarkovych melencov ¢ ,dropiek”, kysnutych placiek zvanych
ostchy, postchy, podlisniky a langose.

Kym kedysi jedli ludia z tohto kraja aj rézne obilninové polievky a ka3e,
predovietkym z prosa (a vraveli mu jahli), pohanky, tenkela, kukurice a ryZe,
dnes ich uz nevaria a neserviruji ani v retauraciach ,starych materi”. Na
rozdiel od ostatnych maénych jedal, ktorych recepty a oblibenost sa dedia
z babitky na vnutku. Napriklad, vianogné pupétiky, perky (pytajte si ich
aj ako pirohy alebo tasky), dolky, kysnuté bélege alebo ,stratené kurcats”.

A panoply of pancakes

The pancakes called “lokse" made from boiled mashed potatoes and those
known as “placky” made from grated raw potatoes form the piece de ré-
sistance of the Small Carpathian pastry goodies. The gourmet will be de-
lighted to be granted an opportunity to enjoy sweet or savoury, boiled or
baked noodles “stlance”, “nudle”, “dzgance” and “gombéce”, leavened pan-
cakes called “ostichy” and “langose” or “melence” to thicken a soup.

In the past, the people of this region were accustomed to consuming vari-
ous cereal soups and porridge cooked mainly from millet, buckwheat, spelt,
maize and rice; however, nowadays you would be well-advised not to waste
your time searching for them, even in the so-called “granny's restaurants" -
they have vanished into the past. Other pastry dishes, however, remain very
popular and their popularity and recipes are handed down through the gen-
erations from grandmother to granddaughter; for example Christmas square
scones, pirogy, drop scones, leavened bélese or “lost chickens” - omelettes.




Kapusta na sto sposobov

Kto nejedol sudovi kapustu, neméze si chut a voiiu Zéhoria ani len pred-
stavit. Biele hlavky sice pestovalo a rado jedlo celé Slovensko, ,zdpadnia-
ri"véak doviedli tito oblast gastronémie k dokonalosti. Kedysi cestovavali
so sudmi svojej chutnej nakladanej kapusty do Viedne, kde ju aj najvacsi
gurmani volali ,Slowakischer Salat”.

Kto chce dnes ochutnat kysli dobrotu (prva zmienka o tej stupavskej po-
chadza zo 16. storotia), nech zaklope na hociktord zahorécku branu, alebo
zajde na bratislavské trhoviskd. A najma nech si neda ujst oktébrové Dni
zela v Stupave, kde sa prezentujd aj Sampiéni z radov kapustnych hlav. Na
konci ich kulinarskej pate Cakaji navstevnika tradicné kapustové lokse
a pagace, kapustové zaviny, kapustové ,nocki” alebo fliacky, desiatky dru-
hov kapustnice a kapustovych gulasov, dobré kysnuté kapustniky, plnené
kapustné listy, kapusta na slano i na sladko, na teplo i na studeno. No a ked
uz hovorime o kapuste, nesmieme zabudndt ani na tradi¢nd kysla ¢alama-
du a jej sestru kvasent uhorku.

Cabbage in its infinite variety

No one who has ever sampled sauerkraut will have any difficulty in conjuring
up the taste and spirit of Zahorie. The white or pale green heads were grown
and eaten with relish by all the inhabitants of Slovakia but it was the people
from the western part - “Westerners" — who raised the cabbage to its present
peak of perfection. They used to transport their barrels of delicious sauer-
kraut to Vienna where renowned gourmets called it “Slowakischer Salat".

Nowadays, this sour delicacy (the first record dates back to the 16th cen-
tury) is available to just about any household - just knock on any gate in
Zahorie or look in the markets in Bratislava. And let's not forget the Octo-
ber Cabbage Days festival in Stupava - an event that should not be missed if
you also want to be introduced to prize cabbages (the biggest heads) before
they undergo their transformation — you will be offered traditional cabbage
pancakes, lokie and scones, cabbage roulade and cabbage gnocchi “notki”
or “fliatky”, a display of various cabbage soups and goulash, tasty cab-
bage cakes, stuffed cabbage leaves, sweet and sour cabbage, warm or cold
cabbage. And while its transformation is the subject of our attention, we
shouldn't leave out a mention of the traditional sour pickles and gherkins.

S pozehnanim vodnikov

Velrieka Dunaj a o nieto mensia Morava, Maly Dunaj, Gierna voda, riec¢-
ky, potoky, slepé ramena, nadrZe, stupavské rybniky a Senecké jazera, kde
hostia u Zlatého kapra néjdu svoju gastronomickd oézu priamo na vode...

Aj nerybér si vie predstavit, Ze kulinarium bratislavského regi6nu mava
Casto podobu 3pecialit zo sladkovodného bieleho maska. Ved' aj pre3por-
sky rybérsky cech so svojim maskotom vodnikom Topelzom tu vzdy patril
medzi najvytrvalejsie; prezil vietky zruSenia cechov a z jeho fasiangovych
maskarnych slévnosti sa tesili tisice divékov. Vlyprazany kapor, plnena stu-
ka, peteny zubag, polievka zo sumca, pleskaca a pstruha tu rozvoniavaju
uz niekolko storoci, zatial ¢o davne jesetery a ich kaviar, hojnost musly,
oblubenost mlieta 1 recepty na Zabacie stehienka nahradili jedld z amura
a tolstolobika, chovanych iba posledné desatrocia.

With the blessing of the water spirit

The mighty Danube and the smaller Morava, Maly Dunaj, Cierna voda,
small rivers, streams, old river channels, water reservoirs, ponds in Stu-
pava and lakes in Senec, where the guests at the Golden Carp find their
gastronomic oasis right on the water...

Even somebody without any sort of interest in fishing would have no dif-
ficulty in imagining how many freshwater fish dishes grace the restaurant
menus in this region. The long-established fishing tradition is deeply
rooted in the Fishermen's Guild which has survived through the ages when
other guilds have faded away and thousands of spectators have continued
to enjoy its carnival festivals. Fried carp, stuffed pike, roast zander (pike-
perch), soups from catfish, carp bream and trout have regaled the atmos-
phere with their delicious aromas for centuries, while the ancient sturgeons
and their caviar, the abundance of mussels, the popularity of milt and reci-
pes for frog's legs have been supplanted by dishes of grass carp and silver
carp which have been kept here for just a few decades.




Bakchanalie po malokarpatsky

Rim e3te len budovali, ked na zapadnom Slovensku uZ stala bohaté osada
s vini€om navokol — podla archeologickych vykopévok. Malokarpatska vin-
na oblast totiZ odjakZiva praje dobrej trode hrozna. U7 v roku 1397 sa tu
zrodila 3pecializované profesia krémarov a platili prisne pravidla predaja
vina. Komu to licencia dovolila, vyvesil nad stit zeleny veniec s bielou (biele
vino), Zervenou (Cervené vino), zelenou (jablkové vino), ruzovou (jahodové
vino) alebo fialovou stuzkou. Farba biskupov znamenala, 7e viecha pontika
aj ribezlové vino, jednu z vynimo¢nych Specialit tohto regionu. Patri k nim
aj burtiak — voriavé maloalkoholické kvasiace vino so zvyskovym cukrom,
vysokym obsahom vitaminov i kysli¢niku uhli¢itého.

Tunajsie septembrové vinobrania, kde buriak te¢ie potokom, st najireci-
tejsimi kulinarskymi udalostami, akymi sa méZu stredoeur6pske kon&iny
pochvalit. A v bakchovej sfére sa py3ia eSte jednou raritou: v roku 1825 -
ako druha v Eurépe — zatala nova bratislavska fabrika vyrabat Sumivé vino
Sampanskou metédou. Aj preto, Ze sa tu naf rodi idealne hrozno.

.............................................................................................................................................................................................................................. |

Bacchanalia in the Small Carpathians

When a prosperous settlement already extended over the south-facing
hillsides in western Slovakia surrounded by vineyards, Rome was only just
developing as a polis — according to archaeological excavations. The Small
Carpathians viticultural region has always been famed for its excellent crop
of grapes. As early as 1397, there developed a specialised branch of inn-
keepers who introduced strict rules for selling wines. Whoever had a licence
adorned his signboard with a green wreath decorated with white ribbons
(symbolising white wine), red (red wine), green (apple wine), pink (straw-
berry wine) or purple ribbons. Regional speciality is the so-called burtiak
— fruit-scented sweet fermenting wine with a low alcohol content, rich in
vitamins and carbon dioxide.

The September grape-picking festivals when this beverage - bur&iak - is
poured in lavish quantities are the most remarkable culinary festivals de-
voted to Bacchus taking place in the Central European region. And there
is another event that Bacchus would have been proud of and enjoyed — in
1825 a new factory in Bratislava started producing sparkling wine using the
méthode champenoise, being the first locality outside of France to use this
method. The fact that the grapes grown here were ideally suited to this
purpose was one of the preconditions for this.

Na pociatku bolo vajce

Co bolo skar, &i vajce alebo sliepka — nuz na to sa pyta iba filozof. Nagim
prapradedom od Zavoda po Cunovo, od Suchohradu po Hrubd Borsu a od
Hamuliakova po Dolany to bolo dplne jedno. Spravidla im po dvore be-
hali desiatky kureniec tak ako aj v ostatnych katoch Slovenska. Kym inde
vsak nosievali vajcia na predaj a sliepky sa museli doZit tGctyhodného veku,
v tychto kon¢inach si ob¢as doprialiaj mladd kuracinku, dobry slepa&i pap-
rikas a hory ,3kvarenin’.

Aj dnesné kuchyiia tohto regionu velebi kuracie masko i vajicka; na slév-
nostnom stole malokedy chyba slepacia polievka s koreriovou zeleninou,
novym a ¢iernym korenim, majorankou a predovsetkym tenkymi domacimi
rezancami.

First came the egg

Our great-grandparents from Zavod to Cunovo, from Suchohrad to Hrubs
Bor3a and from Hamuliakovo to Dolany, would never have wasted their time
trying to solve the riddle — which came first, the chicken or the egg? They
left it to the philosophers to puzzle that one out. They were pleased to
have their flocks of chickens and hens ruling their courtyards, just like in
other parts of Slovakia. But, unlike elsewhere in Slovakia where eggs were
a source of income and where a hen was therefore expected to live out
a long and productive life, people in this region treated themselves from
time to time to young chicken meat, nourishing chicken stews and the piles
of scrambled eggs called “3kvarenina”.

Even today the cuisine of this region glories in delicious light chicken meat
and eggs, the table on festive occasions is often blessed with chicken soup
with root vegetables, white and black pepper, marjoram, and especially with
slender home-made noodles.




Pod sladky zabok

Bratislavské orechové rozteky uz davno vstipili do $labikarov medzina-
rodnej gastrondmie. Profesionali teda pravom tusia, Ze umierneny sladky
zGbok si v tychto kon¢inach pride na svoje. Najmé vdaka 3tridliam s de-
satorakymi plnkami, kysnutym kolac¢om, bajglom, bublaninam, mrvaiiom,
babam a vyprazanym lekvarovym 3igkam (znamym aj ako ,fanky", ,koblihy"
a ,bozi milosti"), ktorych obliibenost neklesa ani v nefasiangovom obdobi.

V tomto kraji vak v poslednom storoti prekvité aj cukréarska vyroba. Bez
torty, zakuskov, rezov ¢i rolad sa nezaobide Ziadne posedenie; k najtradi¢-
nejsim patria krémese, dobosky, karamelové veterniky z odpalovaného
cesta, puncové rezy, likérové Spice, samrolne so snehovou plnkou a ako
tunajsia Specialita gastanové zakusky. Na svahoch Malych Karpét uz totiz
oddavna rastli gastanové héje (ich povod sa pripisuje sadeniciam od Ri-
manov), z ktorych sa zrodili aj desiatky narognych a noblesnych dezertov.

A delight for anyone with
a sweet tooth

For a long time now, Bratislava walnut rolls have featured in the interna-
tional dictionary of gastronomic delicacies. And this is just one of a long
list of sweet delights known in this region which also includes strudels with
a wide range of fillings, leavened cakes, biscuits, rolls, clafoutis, a round
plaited loaf called mrvéd, sponge-cakes and deep-fried doughnuts filled
with jam, deep-fried pastries (also known as “fanky", "koblihy" and “bozf
milosti") - the latter being typical goodies which retain their popularity
even outside the carnival season.

In the last century, however, confectionery products really established
themselves as favourites in this region. No party would ever be deemed
complete without cakes and tarts of different varieties, slices, roulades,
and, most traditional of all, filo pastries with vanilla and whipped cream
filling called kréme3e, a multi-layered cream-cake called doboska, caramel
cream puffs, punch slices, liqueur cones, tubular pastries with egg-white
filling and the chestnut cakes which are a local speciality. Chestnut groves
have long been cultivated on the slopes of the Small Carpathian Mountains
(it is believed that the young plants were introduced by the Romans), pro-
ducing the essential ingredient for dozens of elaborate and noble desserts.

Stoly ako z rozpravky

Zahorak, Modrancan, ¢lovek z Cataja i Bratislavy si vidy potrpeli na dobré
jedlo, aj ked jednoduché a lacné. Ale slavnostna hostina vyzerala predsa
len inak - bohat4, pestra a pekna a aj tymto spdsobom odliSovali sviato¢ny
defi od viedného. Predovietkym na Stedry dei a Vianoce (vetera mala nie-
kolko chodov a na stole nesmelo aspoii symbolicky chybat Ziadne délezité
jedlo a pitie), na Velki noc, na hody (slévili nimi meno svojho patréna),
posledné fasiangové dni, ale aj pri krstindch a svadbach. Hodovali v naj-
krajsej izbe, na naskrobenom obruse a sviatoénych tanieroch, sedeli tisko
a vznesene, mozolnaté dlane sa dotykali krehkych poharov. Vzdavali tym
Gctu plodom svojej prace, zemi, potravindm a Bohu.

Hoci sa dnes mnohé zmenilo a Zivot sa podstatne zrychlil, obyvatelia brati-
slavského regionu neprestali kulinarsky svatit najslavnostnejsie dniv roku.
St to vzacne chvile posedenia s rodinou a priatelmi, gastronomické oéaza
uprostred bezného uponéhlaného stravovania.

Banquets out of fairytales

The people of Zahorie, Modra, Cataj or Bratislava have always paid care-
ful attention to what they ate, even though the dishes were simple and
cheap. But it was a completely different story on special occasions — then
it was the lavish, varied and also eye-catching array which distinguished
these special days from the ordinary ones. Christmas Eve (the main meal
had several courses and all kinds of food and drink were laid on the table,
at least symbolically) and Christmas, Easter, the festival in which the peo-
ple celebrated the patron saint of their village or town, the closing days
of the carnival season and also christenings and weddings. They would be
seated quietly and respectfully behind specially decorated tables laid with
starched white napery and plates kept specially for these occasions, holding
the delicate glasses in their hard-worn calloused hands. They showed their
reverence for the fruits of their own hard labours, the soil, the food and God.

Though our lives now are substantially different from those experienced by
our parents and especially our grandparents, the people of the Bratislava
region still observe and celebrate these most special days. These are pre-
cious moments when the family spends time together, friends and relatives
meet and visit; they provide an oasis of good food and a brief pause before
the people resume their everyday lives and eating habits once more.
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