Christmas carp in dough
It’s called: Karp świąteczny w cieście.


Ingredients: for 4 to 6 people

1/3 glass of water

1 carp

Pepper, salt to taste

¾ glass of flour

1 egg

Spices to taste

1 onion

Olive of oil

Peas, lemon, leek for decoration
Description of a preparation

Cut carp into pieces, put onions and season them with some spices.

Put it into the fridge for 2 hours. After 2 hours prepare the dough. Mix all ingredients (water, flour, pepper, spices, egg)  and roll the carp in it. Fry the fish.  Next decorate the fish with some peas, pices of the leek and the lemon.

Enjoy your meal(
Gingerbread
It’s called: Piernik
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Ingredients:

1,2 kg of flour

1 bar of margarine

1 tablespoon of lard

40 dkg of sugar

1 jar of honey (brown with spices)

5 eggs

2 teaspoons of soda

1 teaspoon of baking powder

4 teaspoons of gingerbread spices

2 tablespoons of cocoa

Description of a preparation
Margarine, lard, sugar, honey, gingerbread spices and cocoa melt in the pot and do not boil. When it is cold add eggs, one after another and cream to the mixture. Next, add flour, baking powder, soda and knead dough together. The cake should be glossy, then grease a baking tin. 
First make the pastry, leave for 3 days in the fridge and then bake quickly.

Christmas Eve Red Borsch
It’s called: Barszcz wigilijny
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Ingredients:

3 red beetroot

Carrot, celeriac, leek, root parsley

3 bay leaves
Allspice

3 cloves of garlic

1 tablespoon of dried marjoram

2 tablespoons of lemon juice

Salt

Pepper to taste

Wash vedgies, rind then and put to the pot. Add bay leaves, allspice, pepper, cloves of garlic and marjoram. Rind beetroots. Cut it on halves. Put to the pot. Boil slowly. Add some salt, pepper and lemon juice to taste. When the soup is cold add one grated uncooked beetroot (it’ll have deep red colour). The best served with pies or duplings.

Barszcz in its strictly vegetarian version is the first course during Christmas Eve feast, usually served with ravioli-for example dumplings called uszka with mushroom filling (sour cabbage can be used as well, it depends on the family traditions). Typically, this version does not include any meat however some variants do.

Dumplings with cabbage and mushrooms

It’s called: Pierogi z kapustą i grzybami
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Ingredients:

1 kg flour
1 kg sour cabbage 

0,5 kg mushrooms (the best: penny bun)

Salt

Pepper

Onion

Canola oil

Filling:

Put sour cabbage on a warm frying pan with some canola oil, add washed mushrooms, add salt and pepper to taste.

Simmer it 15 to 20 minutes.

Dumplings:

Put flour into a bowl, add 1 teaspoon of salt and then add some boiling water (to make the dough more flexible). Leave it to make it cold.

The table dredge with flour and roll-pin the dough to be flat (1-2 mm).

Cut the circles, put the filling (sour cabbage with mushrooms) and merge them. Boil then in salty water for 7 minutes. Fry onion and then put them on the dumplings.
Gingerbreads

It’s called: Pierniczki
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Ingredients:
2 kg wheat flour
4 eggs

1 small baking powder

2 teaspoons of soda

1 bar of margarine

4 tablespoons of gingerbread spices

3 tablespoons of cocoa
0,5 kg sugar

1 cup honey

Margarine, cocoa, gingerbreadspices, honey – boil.

When it is cold add eggs, flour, baking powder and soda. 
Use the rolling pin and then cut the cake.  Bake 10-15 minutes. 
