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Our Polish cuisine is one of the be
This Is because many of our dishes

category.
We can divide Polish cuisine into A A A‘
categories according to specific regions, v. .v

time of the year and customs. Different
regions of Poland have their specialities.

Let’s have a look.



Regions

We can mention few smoller cuisine in Polish cuisine, like:

_| pomorze & kaszuby cuisine

—| warmia & mazury cuisine

_| podlaska cuisine A A
_| kujawska cuisine

_| wielkopolska cuisine v v

_| mazowsza & korpiow cuisine

_I kresy cuisine

_| galicyjska cuisine ‘

_I slgska cuisine I ﬂ '

@ o iskie gory cuisine







Warmia & mazury cuisine



Podlaska cuisine
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Kujawska cu




Wielkopolska cuisine
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Mazowsza & korpiow cuisine
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Galicyjska cuisine




Slgska cuisine



Polskie gory cuisine
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Easter




Christmas




Weddings

Country table is an inseparable part of
weddings, it mainly contains cold
meats, pickled cucumbers, bread, lard
and moonshine,
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Soups

= Rosél &= Grochéwka
4= Pomidorowa

== Faczki

=\ rupnik

& Kapusniak

@ Ogorkowa

&= Barszcz Bialy







Pomidorowa




Flaczki




Krupnik
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Kapusniak
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Ogorkowa




Barszcz Bialy




Grochdéwka




Main dishes . .
ost popular dish in Poland IS:

\%
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G Miclone A A A‘
_I Mizeria

_I Pierogi v v v

_I Bigos
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Schabowy




Mielony




Mizeria







Plerogi

Pierogi are one of the most famous and simplest Polish
dishes. Even though it is simple, you need to prepare
everything properly, from the dough to the stuffing. The
stuffing can actually be almost anything: meat, vegetables
groats, fruit and everything in between. The dough is made
from only flour, warm water and a pinch of salt. The dough '
should be soft and should not have lumps. The dough is then
rolled out to a thickness of about 2 millimeters. Then, circleg
are cut out with a glass, the circles are filled with stuffing, t
dumplings are sealed and then thrown into boiling water fg
about 5 minutes until they float.
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Nalesnik

Kisiel

Kompot A A
Makowiec




Nalesniki




Kisiel







Makowiec







Jablecznik
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