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Synopsis

Poland, like France, is a country where people really know food. One can stop at a wayside inn in
the country or at a modest restaurant in a working-class city neighborhood and be served a meal
worth remembering. Good food is a tradition.Polish Cookery is an American adaptation of
Uniwersalna Ksiazka Kucharska (The Universal Cookbook), long the most famous standard
cookbook in Poland. All weights and measures have been converted to American usage, and
suitable substitutions are provided for hard-to-get ingredients. The recipes range from the familiar to
the exotic and include soups like Polish Mushroom and Barley Soup, Fresh Cabbage Soup, many
variations of Barszcz, the famous Polish beet soup, and Sorrel Soup with Sour Cream.The Poles
are very fond of pates, dumplings, and meat pastries. In Polish Cookery, you'll find recipes for Meat
Patties, Potato Croquettes, Venison Pastry, Partridge Pie, Game Pate, many variations on the
celebrated Pierogi, or dough pockets, and Buckwheat Cakes.Authentic entrees include Loin of
Venison, Roast Wild Goose, Smothered Pike, Turkey in Madeira Sauce. Chicken Casserole with
Currants, Smothered Duck in Caper Sauce, Hussar Pot Roast, Tenderloin Smothered in Sour
Cream, and perhaps Poland’s most famous dish, Bigos, or Hunter’'s Stew.To round out the Polish
meal, there are recipes for Mashed Turnips and Potatoes, Split Pea Fritters, Stuffed Kohlrabi, Fried
Carrots, Mushroom Ramekins, and Pearl Barley with Dried Mushrooms.Finally Polish Cookery
offers such dessert treats as Almond Torte, Cracow Torte, Spice Cake, and Almond Babka.Polish
cuisine evolved over centuries, a combination of East and West, aristocratic hauteur and peasant

fare. It is a rich culinary heritage that is faithfully represented here in Polish Cookery.
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Customer Reviews

Here are the dishes your mother used to make, from the cookbook your grandmother brought over
from the old country. Crown’s Classic Cookbook series features a collection of the world’s
best-loved foreign cookbooks, specially adapted for use in American kitchens. Authentic and
comprehensive, these reasonably priced books are a welcome addition to the culinary library of any
cook.The Czechoslovak Cookbook by Joza Brizovaln Czechoslovakia, a country known for fine
cooks, a copy of Varime Zdrave Chutne a Hospodarne graces nearly every kitchen. Now this
best-selling Czechoslovak cookbook has been adapted for American use. The Czechoslovak
Cookbook contains over 500 authentic recipes that convey the essence of Czechoslovak
cuisine.The Talisman Italian Cookbook by Ada Bonill Talismano is and has been the one great,
standard ltalian cook-book for over 50 years. It is to ltalians what Joy of Cooking is to Americans.
Containing the best recipes for all the foods that we associate with Italian cuisine, it covers, in
simple and clear form, all the regional variations of Italian cooking.German Cookery by Elizabeth
SchulerOriginally published as Mein Kochbuch, German Cookery’s enormous popularity in
Germany is eloquent testimony to its authenticity and dependability. Now completely adapted for
use in American kitchens, it will delight both the experienced German cook who is looking for new

recipes and the novice who has yet to make her first Wiener Schnitzel.

Poland, like France, is a country where people really know food. One can stop at a wayside inn in
the country or at a modest restaurant in a working-class city neighborhood and be served a meal
worth remembering. Good food is a tradition. Polish Cookery is an American adaptation of
Uniwersalna Ksiazka Kucharska (The Universal Cookbook), long the most famous standard
cookbook in Poland. All weights and measures have been converted to American usage, and
suitable substitutions are provided for hard-to-get ingredients. The recipes range from the familiar to
the exotic and include soups like Polish Mushroom and Barley Soup, Fresh Cabbage Soup, many
variations of Barszcz, the famous Polish beet soup, and Sorrel Soup with Sour Cream. The Poles
are very fond of pates, dumplings, and meat pastries. In Polish Cookery, you'll find recipes for Meat
Patties, Potato Croquettes, Venison Pastry, Partridge Pie, Game Pate, many variations on the
celebrated Pierogi, or dough pockets, and Buckwheat Cakes. Authentic entrees include Loin of
Venison, Roast Wild Goose, Smothered Pike, Turkey in Madeira Sauce. Chicken Casserole with

Currants, Smothered Duck in Caper Sauce, Hussar Pot Roast, Tenderloin Smothered in Sour



Cream, and perhaps Poland’s most famous dish, Bigos, or Hunter’'s Stew. To round out the Polish
meal, there are recipes for Mashed Turnips and Potatoes, Split Pea Fritters, Stuffed Kohlrabi, Fried
Carrots, Mushroom Ramekins, and Pearl Barley with Dried Mushrooms. Finally Polish Cookery
offers such dessert treats as Aimond Torte, Cracow Torte, Spice Cake, and Almond Babka. Polish
cuisine evolved over centuries, a combination of East and West, aristocratic hauteur andpeasant

fare. It is a rich culinary heritage that is faithfully represented here in Polish Cookery.

Now, THIS Is a fairly comprehensive book of traditional Polish recipes. I'd recommend this to
anyone starting out on a quest to recapture lost family traditions and/or expand one’s Polish culinary
repertoire. There are a good many very tasty dishes contained in this book that will be familiar to

anyone who has sampled good Polish cooking.

Great recipes | have had throughout the years! Highly recommend for very flavorful cooking that

won'’t break the bank! A great gift for those who like to cook!

My wife’s heritage is Polish, and her Busia never left any recipes, most of them must have been
from memory. However living in North Eastern Michigan polish food is as abundant as the fresh
Kielbasa. | plan on trying the majority of the recipes in this book. Thanks to Marja, from a man who

is only Polish by marriage.DziAfa A a,¢kujAfa A a,¢ bardzo

Some of the recipes, my mother had made and didn’t pass the recipe to me. This book had them.

Very happy with this cookbook. It brings back the memories of the foods my Grand Mothers made.
My Mom was impressed on how exact these recipes were from the way her mother cooked the

recipes from heart. Thank you

Tho my mother was from Poland and she has bunch of Polish cookbooks but this one is her first
"American" Polish cookbook that was written in English plus using our measurements in right
way....She recognized some recipes but a lil different than she normally made...It's an awesome
book and | dont cook Polish dinner often and that helped me whenever | borrow her book...Worth to

buy it....even if you have daughter or daughter in law to pass this book along.

Gave this book as a gift. Recipient seems to enjoy it



| got this book for my mother on her birthday. She grew up in a Polish and Lithuanian household, so
she misses some ofthe recipies my granmother had made. This book had everything that she had

hoped for and more! From pierogi to pig’s head, this book has it all.
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