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INpara umtates/bKo
UIun gparuv ymtaoue,

peja EBponcke roomHe KynTypHOr Hacneba 2018. je oa ce MU KOj
MMBUMO Yy EBpOnM moocetmMo v npoayorMo pasMullibartbe O BeoMa
VHTEH3VBHUM MeRYyCOOHUM YyTULajMMa eBPOMCKUMX KYATypa, KyaTypa
by M Hapoda KOjU AeleHMjaMa M BEKOBMMA »XMBE Ha eBPOMNCKOM
TNY. YMETHOCT, je3UK, apxXnuTekTypa, obnadyere - caMo Cy Heka of Nnosba
JbYOCKOr AenoBarba Yy KOjMMa ce orfiefdajy yTmuajy pasnnumTtmnx KyaTypa,
a Mehy mKMMa - MOXOa Hajuewhe v HajBuLe Y»XKMBaMo y 60raTcTBy
EBPOrCcKe KyXurbe! 3aMmcnmTe TONMKe HajyKYyCHMje peLenTe, KOju Cy CBU
[e0 eBPOrncKe HeMaTepujanHe KynTypHe BaluTunHe - 6010He3e, TOPTUSba,
feyka LWHWMLIE, KULL, KpoacaHu, OYjOoH, Mpoja, TapTap-OundTeK, pyCcKa
canaTta, rynall, jeBpejcke WTaHmuLe, HoKe, Tanac, njaaBa Tpaka, CUpeBu
POKMOP 1N KaMabep, rpuka canata... A TY CY U HAJCNIOXEHU|W, HaJYKYCHU]I,
HaJPAa3HOBPCHW|M 1 M3M1eA0M HajImPUMaMibUBUU - CnaTknLn! MNanadymnHke,
yokoflagHW Myc, GaknaBa, PedopM TopTa, KpeM-bpyne, cpHeha neha,
nwnepu, YynaBuum, paTtnyk, cnagonen, nagodpaHuum, nycauue, MNouHuec
KpodHe, Bads, MouapT KYrje, KECTEH-NMPE, XUTO Ca LUIAroM, KacaTto
TOPTa, MTa Ca BULLFAMA, IeHba NnTa...

Y OBOJj KbUM3U MPEACTaB/baMO €BPOMCKY KYATYPHY BALLUTUHY KPO3 MpuYy
O cnatkuMwmMa y EBponu 1 npeaiaXkeMo BaM YeTupu craTka peuenTa 3a
BacuvHy TOpTy, 6euky WTpyany, WraHrnmue Kpasbuue Mapuje n POKOKO
TOpTy. PeuenTtn cy NpUKYr/beHW Y OKBUPY M3NOoXOe HapoaHor my3e)

KpyLwleBal, nog Ha3veoM LUTpynona 6euka, a TOopTa BacuHa. AyTopu
M3n10X0e, KyCToCK My3eja, 3opaHa dpalikosmh KoBaueBnh 1 AnexkcaHoap
Munetmnh objalurbaBajy: ,,3allTo baw 6eyka WTpyAaa M 3aTo BacuHa
TopTa? beyka WTpyana je KynTHa nocnactmua Cpenrse EBpone n npumep
yKyca HoBor goba Koje je mnaga Cpbuja HacTojana ga yceoju. [Nputom je, Ta
M TakBa LUTPYO1a, OpUjeHTaHOr mopeka 1 Mnaba cecTpa TypCcke baknaBe.
BacuvHa TOpTa, Mak, npeacrtaB/ba jedunHy MocnacTuly KojoM je pomaha
KyXWHba Aasla JOMNPUHOC CPEenHOEBPOMNCKOM KYNMHAPCKOM Hacnehy, a vy
NPUYM O HbEHOM HACTaHKYy, bey nrpa BaxkHy yaory. Tako je LasbiB HaCc/10B
330KPYXKMO 1 NPUKIIAAHO MNYCTPOBAO MpUYy O CAAaTKOM ykycy EBpone
y Cpbujn Ha pa3meby BekoBa W LUMBUAIM3aLMja. VI3noxba npeacrtaB/ba
Maan OMaXK KYXUHCKKMM 4YaposivjaMa, OHOBPEMEHVM 1 OBOBPEMEHUM,
oyayhn na ce jefHa TakBa Be3a ca EBPOMNOM »KIMBO OCTBapyje AaHac Kao U
OHOMapm. Hekaga cy TO 6UMAM MYLLUKALLOHKW, 0oBoLWwKLa, pehopM-TopTa Uan




NPUHLEC-KPOMHe, a AaHac TUpaMUcy, YM3KejK, MaunHU UM MakapoH.
MNoorpam y Kyhn Cummha 6aumo je HelWTOo CBEeT/a Ha jedaH Marbe NMo3HaT
ACMeKT raCTROHOMU]E UMPYMKMO YXKUTAK OTKPKBaArba jeaHOor gpyradumjer m
chaber nMua Halle npownocTn. KpyLueBaykmiM goMahruama, TOHOCHUM Ha
CTape npenunce peuenaTta CBOjMX Majku 1 6aka, MoHeKad HeNoBEP/bUBUM
npemMa OHoMe LUTO O0/1a3M M3BaHa, M310X0a je MoMorfa da cxBaTe Oa cy
CBW T CTAPUHCKK peLLenTn vy jJeOHOM TPEHYTKY, Ha OBOM MPOCTOPY, BUAM

HOBUHA."

N3noba KpylleBadykor HapogHor My3eja, Koja je wm3mMeby ocTanor
nojgpa3yMeBana Npukyr/barbe peuenaTta KpyLlleBadykmx gomahuua, cjajan
je npuMep pasMuLLIbatba O KYATYPHO] BALLUTUHK, €BPOMCKOM MPOCTOPRY,
NPOLLUMIOCTN N CagallHOCTW, NoTpedaMa fbyan 1 Nyoamnke, a NnocedbHo O

MeCTY M Y/1031 My3eja V jefHO] 3ajeaHnum.

EBponcka roonHa KynTypHor Hacneba npencrtaB/ba BPeEMe Yy KOjeM ce
TbYON KOjU OPUHY 3@ 33aje0HUUYKO KYNTYPHO Hacnebe Ha eBPOMCKOM,
HaLMOHAMIHOM, PEervoHasIHOM M JIOKAJIHOM HKBOY MO3UTUBHO YTULIATU
Ha HaAYMH Ha KOjU ra LUTUTUMO U YXKMBAMO Y HeMYy, rpagehn 3ajegHunyKky
oyayhHOCT. VHuumjaTuBe nonyT OBe U3noxbe npy»ajy OCHOBY 3a
PasyMeBarbe W COMMOAPHOCT, MOBEe3aHOCT EBpon/baHa W MNOKa3yjy
NoTeHUWjaN 3ajeQHNYKOr KYNTYPHON Hacneha y obnnkoBarby 6yayhHOCTU
EBpone.

MenrmMo BaM da ce y»KBajyhiu y KyBarby M XpPaHW MOHeKad 1 ceTuTe Aa |
33a00BO/BCTBO Y PA3HOBPCTOCTM M BOraTCTBY YKyCa pe3ynrat nocebHe
BOCTE CTBapasiallTBa BEIMKOr 6p0oja Jbyan M3 LEeNor Haller KOHTUHEHTa,

KOjU Cy CMULLSbanW, KoOpWroBanu, OonyraBann W jedHu gpyrvma
OTKPUBaNM peLenTe.

MpujatHO!

Onmutpuje Tapuh, pykosogunay ecka KpeatuBHa EBpona Cpbuja
HuHa MuxasmuHau u MunaH hophesuh, MeHaypepu npojekara
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OpnioMaKk Koju cnegu npencrtaB/ba
n3Boa U3 Katanora HapoagHor My3eja
KpyweBau 3a usnoxxoy “LUTPYOJIA
BEYKA A TOPTA BACUHA. EBponcku
YTULIA] HA KYNTYPY UcxpaHe y Cpoujw.
Mpnya o kKonaumma”. N3aBojeHmn
CerMeHT YMHM poaaTakK TEKCTY
KaTaJZiora Kao CBOjeBpPCHU OCBPT HA
UCTOPUjaT U HAaCTaHAaK nocJjlactuua
Koje cy uckopuwheHe Kao gonagsbusa
napagurma LWMpunxX KyaTyposoLLKnX
MPOMEHAa Y APYLUTBY KOje je TEXUJ10

Oa YXBaTU KOpPaK ca CBETOM.




TPAITOM CJIATKOTI

YKyC 3aciaTKo cnagay ypoheHe byacke adbunHUTETE U jedaH je O HajCHaXKHUUX.
CnaTtkmwunMa je, y gocajalltoj nmtepaTypu, nocBehrBaHO penaTyBHO Mano
nakrbe. brno ga cy nocpegn pas3Hu CUTHU UKW TRME3HW KOadn, KPeMOoBH,
cnaponegun Unm TopTe, Ha X Ce He rneda OPpYyKYMje Hero Ha ykycaH gogaTak
OOPOKY, MOCAYXXEH Ha CcaMOoMe Kpajy, Wy yYyMecCcTO MNOMNOAHEBHE YXKUHE.
CnaTtkumwun, MebyTnM, Kao jefaH BeuK 1 Pa3HOBPCTaH rAaCTPOHOMCKM KOPMyC
nennunja, npeacTtaB/bajy MHOMo Bulle oA Tora. Hok nypuTaHcka KynTypa
JaHalWHMLE, OKPEeHYTa O CBMX TeTECHUX 3a40BO/bCTAaBa KAo O Hevera Hy»xHO
He34PaBOr U CYBULLHON, Ha CNaTkuLLe rnefa ca n3pasnTiM HeooobpaBarbeM,
eMmcumje 1 nporpamm noceeheHn KyanHaApPCTBY W CMAaTKOM MeKapCcTBY CBe
BMLUE CTUYY Ha MOMyNapHOCTU. IlocnacTnyapCcTBO He Oyryje CBoje NOoCTOojarbe
camMo oceharby 3a[40BO/bCTBA KOjU KylUarbe CMaTKOr mn3asmBa Ko Jeyau. ok
je adbUnHUTET MpemMa CaTKOM CacCBMM eBOIYTUMBHA CTBap, AOT/e je gecepT
KYNTYPHU deHOoMeH.! 3a pasnuky Of CBaKOAHEBHOr KyBarba, YC/IOB/beHOr
OUNONOMMjOM 1 HY>XHOLLUNY mpexpaHe, CnpaB/barbe KoJlada BMI0 je 1 OCTano
CBOJEBPCHOM 3aHMMaLMjOM, CKOPO Ma JIYKCY30M, 4eMy Ce NPUCTYMNa C NaXKHbOoM,
Hajuellhe O KakBOj] MOCEOHO|] NPUANLM MKW 3apad NMOCAy»Xerba ONVXKHUX U
rocTunjy. 360r BelTnHE M NOCBEeNeHOCTM KOJy 3axTeBa, NMOCAACTMYaPCTBO je 3a
CTeneH BnXe NPUMerEHOM YMETHUYKOM M3paxajy o4 0OUYHOr KYyJIMHAPCTBA.
Y KYNITYPU Y KOJO] XMBUMO, CNATKULLIV 1 KONTa4u NPUNanajy XXeHCKOM U AeTUHEM
CBETY, OaK/le CMaTpajy Ce He4yrM LUTO, MO Npupoau, cnaja y MemMunHmn3npaHi
aKcecoap NonoaHEBHUX OPY»Kerba Y3 Kady UMM CUTHUX OeUnjux PagoCcT,? LUTO
je Buherbe MocBe jeAHOCTPAaHO W MOrpeLUHO Y CaMoj MOCTaBLW, jep CKITOHOCT
Ka CJTAaTKOM je CTBap onwiTesbyacka, 6e3 o63upa Ha nos v y3pacT.

M. Krondl, H. ., 3.
2YcTo, 7.




[MpaB/berbe cnaTkuila OOyBeK je Urpasio BaXKHY YOIy y 3anagHOM OPYLUTBY,
yera je, NpuUMepuLLe, CBECTaH CBako KO ce no3abaBu MCTOPUMJOM eBpPOrcke
umBmnmsadmje. OO caMmx MnodyeTaka OPraHn30BaHWX JbYOCKUX 3ajegHuua U
ApYyLTaBa, CNaTkoM ce npuaaBao nocebaH 3Hadaj, O 4eMy cBegode OPOjHU
0O JaHac o4dyBaHW obuyajn. OO OPEBHUX MPUHOLLEHa CNaTKWUX OapoBa Ha
ONTape NCTOYHKX DOXAHCTaBA 00 PUTYANHOT NeYerba poheHOaHCKe TOPTEe Kao
CNaTKor 3anora cpehe 1 NpocnepuTeTa Yy HapegHo] rognHKY, MaseH je KoOpak.
[OTOBO [a HeEMa BEPCKOT MNpasHuKa Uan ceedaHe Tpnese 6e3 cnaTkuiia, Makap
TO BGUNO CTABCKO KOJbMBO. /1 ClTAaBCKM KOMaY YBEK j& KOJlad, Oak/e Hello BuLLIe
M 3HaYajHMje o xN1eba HACYLLUHOT.

YobnuryaBarbe eBPOMnCKe WM 3anagHe KyJanmHapcke Tpaguuuvje 3anodnse
BJ1O PAHO, MeLUareM U NPEenInTarbeM CBUX Pa3NNUUTUX YTULAEja U JTOKAIHMUX
Tpaouumnja Koje Ccy ce, TOKOM BekOBa, cycpetane y baceHy CpenosemMiba.
Ha nokanHy rpuyko-puMcKy Tpaounuuvj)y Hagodajy ce nomMeparba y3pokOoBaHa
BEMKMM ceobaMa Hapoaa, a NOTOM M apanCKmMM M HOPMAHCKKMM OCBajarbiMa
Ha eBPONCKOM jyry. KpCTaluky MOXO4M U »XMBa TProBMHa KOja ce oaBujana
n3mMehy UTanmjaHCKMUX rpagoBa, BuM3aHTMje 1 apanckor CBeTa, Kao W MOTOHbA
Be/IMKa NPEKOMOPCKa OTKpKWha, OCTYMNHOCT 3a4MHa 1 ekcnioaTaumja wehepHe
Tpcke,® npecynHo he yTruaTh Ha hopMrparbe KYIMHAPCKMX HaBkka CTapora
cBeTa. [locnacTuue, ncnpBa NpUCTynadyHe camMo BMadapyviMa M BEIMOXAMa,
nocTahe 0OCTyMNHe CTacasnioM rpahaHCTBY, @ HAaKOH enoxe BEUKUX JPYLUTBEHWX
M MNONUTUYKUX MPOMeHa W WHOYyCTpujanmlauuje, 0O Koje [0J1a3n KOHLEM
ocamMHacTor crtoneha, cnaTkum npecTajy OuTu eKCKy3MBOM OOCTYMHOM

peTKrMa.

Kaga je ped O eBPOrCKOM yTumualy Ha mcxpaHy Cpba, OH je Yy OUPEKTHO]
3aBMCHOCTW Of PacnpoOCTParbeHOCTM CPMCKOr Hapoda Ha jegHOM LLIMPOKOM
MNPOCTORY M YHYTAP HEKOMMKO AOMABHUX OKBUMPA W PAa3INYNTUX OPYLLTBEHO-
ANOSINTUYKUNX U KYOTYPHUX Mogena. HajCHaXkHUjU yTuLaj, CBakako, A0J1a3no
je n3 beua, npecToHULUEe BeNUKe, MYATUKOHMEeCUMOHanHe W MyATUEeTHUYKE
LapeBMHE, Ha KOjy cy Xab3obyplikhi Cpbu bunm gmnpektHo ynyheHu. bey je

BEKOBMMa HOPMMPaOo CBOj NocebaH KYIMHAPCKN MOEHTUTET, KOjU Ce, YNPKOC

7 $WNcTo, 132-138.




NPUNagoCTV CPEedHOEBPOMNCKO] U JYXHOHEMAUKO] KYXUHbW, YMHOTOMe 134Baja
N pas3nuvkyje. OO cegaMHaecTor M OCaMHaecTor Beka, YTULA] UTanujaHCcKe a
MNOTOM U MPaHLYCKe KYyXhHe, KOjU je 3axXBaTno YnTaBy EBpony, gaje HapouuT
neyaT BEUYKOM MOCNacTUYapPCTBY. [aK, yTMLaj KOjU je 6e4ko NocacTM4apCcTBO
M3BPLWKMAO Ha MOMECHEe KyxuMrbe MoA Xxab3byplukoM Bnawhy, HemMeps/buB
je. JonackoM Mapuje Tepesmje 1 rbeHor cuHa Jocuda [dpyror, cnobogHu
roagoBu XpBaTcke, CnaBoHMje 1 JyxKHe Yrapcke, rae nocToj 3Ha4YajHO CPNCKO
CTAHOBHULUTBO, NMOMPUMaAjy HEMAYKM ,LUTUX", @ HEMAUKa KYXWHba MOCTYMHO ce
ycTasbyje. [Npouec je Tekao 1 0bpaTHO, Byayhu ga HeManum 6P0j Kako CAaTKULLA
Tako W CNaHux jena 6edyka Kyxurba Oyryje ynpaso BULLEBEKOBHOM 3ajeJHNYKOM
MUBOTY M MebycoOHO] ynyheHOCTW pa3Hux Hapoda — Yexa, MNorbaka, Mahapa,
JyKHMX CnoBeHa, JeBpeja, Na 1 caMmmx Typaka.

HakoH nepurooa HemMupa 1 peBonyumMja, cpeinHa OeBeTHaecTor BeKka jecTe
3M1aTHO Ao6a uUapckor beua, Koju ce, y CBOM BEUMTOM HagMeTarby ca [laprsomMm,
APXUTEKTOHCKKM MpeobpaxkaBa W KUTKU BeenenHUM TProBrMa W nanatama,
KoHKypuwyhr OcMaHOBOM rpagy 3a Bnage Hanoneona Tpeher. LapctByjyhi
roag Oparbe Jocrnda, KojeM XPn TONMKUM CBET XKesbaH 3Harba, HAyKe M ycnexa,
jegHa je oa KYyNTYPHWX MPecToHMUa Tadallrer CBeTa, allv 1M MecTo rge ce
HagacBe NosaXke Ha popMe APYLUTBEHOr XKMBOTa U rpabaHcke yrbyaode. lNopen
nocTtojehe KynMHapcKe Tpaavumje, ogHeroBaHa KyaTypa Ucnmjarea LpHe kade
1 BENMK BpOj kKaheTepuja n pectopaHa, kao WwTo cy demen, UeHTpan, XaBenka,
LLIBapueHbepr nnm Caxep, Yy KojuMa ce ofBumja OPYLUTBEHW XMBOT 1 OKYM/ba
enuTa, nosellhe 0o Behe NonyapHOCTU U TPpaXKHe 3a CNaTKULLKMa KOju ce y3

Kady Cny»e 1 KOH3yMumpajy.*

YTuaj PaHLYCKOr 1 UTannjaHCKOr MocnacTuYapcTBa gocnerao je 0o Cpba
MaxoM MnocpencTtsoM AycTpuje Te cy peuentu npucTusann Beh yMHOorome
M3MerbeHW WM npwunarobeHn. Ha LWMPOKOM MNpPOCTOpY Pa3HopoaHe
LapeBrHe BpeMeHOM he ce yobnnmumTn ocobeHa KynTypa UcxpaHe Koja
NoCcTaje MapKaHTHUM obenexjeM cpenr0eBPOnCcKe KyNMHapcke Tpaguuuje
a CBOj NMyHW OOMNPUWHOC Oaje Yy AOMeHy MocnacTuYapcTBa W M3pane Konada.
Y nonynapusaunj nocnacTuyapcTBa, yfora M gonpuHoc byaumiinewuTe,

Kao BMULENPEeCTOHOr rpaga, Mopa ce nocebHo Harnacutu, 6yayhn ga cy

4Y 2011, rogunHn 6euke KaeTepuje cy yYBpLUTEHE Ha YHECKOBY JINCTY HeMatepujanHe KynTypHe GallTrHe.
http:/immaterielleskulturerbe.unesco.at/cgi-bin/unesco/element.pl?eid=71&lang=en




NpocnaB/beHe Trpancke nocsactuue v nocaacTuyapun, Koju cy y cebu
0b6jeVHNN UCKYCTBa HEKONMKUX EBPOMCKUX KyXWHba, DU OO npecygHor
3HauYaja 3a hopMuparbe MPBUX reHepauuja CprnckmMx nocnactuyapa. lopen
OCTalior, U NPeKo HKX, Kao NPBUX MeanjyMa, CPMcKka cpeanHa yrno3Haje ce ca
6pPOjHUM caga Beh MHTepHauroHaNHO NpuxBaheHrM nocnacTmuama, HepPeTKo

Ca00PAXKEHMM TOKASTHOM YKYCY N HaBMKaMa Y UCXPaHM.

Ynnme MeguTtepaHa, Kao jegaH o nyTeBa KojuMa je ykyc EBpone pocneBao
JO CPMCKUX Tprnesa, BeNMHOM HUje MWao farbe o4 MPVMOPCKUX rpafoBa
MCTOYHOr JagpaHa y Kojuma cy Cpbun YMHUAKM 3HATaH U yTulajaH NocToTak
CTAHOBHMULLUTBA, Kao LUTO j& TO Ccny4a] Yy boKn KOTopCKOoj. PeTko je Taj yTumuaj
npoanpao aybrbe y 3anebe, a NocnacTuLe Kao LWTO Cy PYLUTyNe, poxage u
OpOjHE rocnoacke TopTe MOonyT rnepallke, OOBPOTCKe WM CTOHCKE OCTajy
Heno3HaTe CTAaHOBHULLTBY KOje ce 00peno yHyTap rpaHuvua HOBO3aCHOBaHe
cpncke npyaBe. OBe nocnacTtuue, 360r CBOra racTpPOHOMCKOR, MOBECHOT!
M KYNTYPHOI 3Hayaja, 3acny»yjy jegaH nocebaH ocBpPT W noaceharbe Ha Taj
npeHedbperHyTn CerMeHT Halle raCTpoOHOMCKE Tpaauumnje.

MEJILLINAJS3

JenoHa og, 0COBEeHOCTU CPpearHbOeBPOMCKE KYXMHE ayCTPOYIapCKOr KYTYPHON
Kpyra cBakako je Menwinaj3 (HeM. Mehlspeise), necepTHa KaTeropmja Heno3HaTa
y OCTanvM 3anagHuM KyxXursama. Y OCHOBW, nocpenw Cy cllaTKka TecTa,
nocnactuvue of 6pawHa (Hem. Mehl). OHO WTO Menwnaj3 YrHu PasnynTM
oL OCTa/IMX MOC/acTULa jeCTe YMrbeHMLa LLITO Ce, 3a PasnKy Of KAaCUYHOr
JecepTa, Melnaj3 HMKaga He CNy»XKM HakoH 0B6poka BeN, 3aCTaH KakaB jecTe,
Kao 00pOoK 3a cebe. Cny»Ku ce Kad MOMogHEBHA Y>XXMHA, M3MeDhy pyuka 1 Bevepe,
a HEPETKO Merba JyTaprbh UK BeYeprk OBPOK. Jause je HeEMauky TePMUH 3a
NnaraHy NonoaHeBHW 0OPOK 1 YBEOEH je joll Yy TprHaecToM cTonehy, 3a Bnage
Kpasba OTakapa Hdpyror lNwemMmmncna, Kpasba boeMuje 1 BojBoLE ayCTPW|CKOT, U
MOPEeKIO BOOAW O[] CTapOUELLKE Peul jouzina, CINYHE HaLW O] Y >KWHW. [10N1aCKoM
Kade 1 Kakaoa Ha KOHTUHEHT, 6e4KO rpahaHCcTBO yCBOjMhe MOMNOOHEBHY YXKUHY




Kao CBOj AHEBHW pPUTyasl NOPOAMNYHOI OKYMIbakba, @ TOM Ce MPUINKOM CIy»e

YAPaBO MNOCNACTULE KOje, CKYMHO, Ha3MBaMO MELLMNaj30M.
foBopehn o TecTy nneumnBmnMa, 6eykmn yTuLajjecte He3aobunalaH. CBOjoM Ayrom
MCTOPUJOM MekapcTBa, beu je cebe yBpCTMO Mehy rpagoBe ca HajdhUHUNUM U
HajnpPobpaHUjMM NeurBKMMa. [JaHac ce Yak v gennumje dpaHLYyCKOr NekapcTBa,
Kao LWTO CY KPOACaHW 1 PONTHULE Ca MOCIACTUYAPCKMM KDEMOM U FPOXKDULaMa,
Ha3MBajy, CKYMHO, 6euykuMm neumBuMa (hp. viennoiseries). [lonynapHOCT
beukmx neumBa y MNapusy gyryje ce nekapun Boulangerie Viennoise Kojy je
AyrycTt UaHr otBopuo vy lMapumly 1839. rognHe.®> Yak 1 CcnaTko nNeumBo Koje
ce JaHac Ha3vBa JaHCKWMM 3anpaBo je Oeukor mopeksia U Ha JAaHCKOM 3Hauu
,0eukn xned” (gaH. Wienerbrgd). Hanukyje nMcHaToM TecTy, jep ce nodbuja
BULLECTPYKMM MpeMa3rBarbeM MaciaueM K npeknanarbeM, dmMe ce, TOKOM
neyerba, NOCTUXKE NMCHATa TeKCTypa. lNeurBa ce HageBajy Pa3HUM LIEMOBUMA,
NeKapCKMM KPpemMoBMMa WM MapumnaHom.® MNonynapHoCcT 6eukux neuvBa y
[laHCKO] HacTana je kaga cy, ycnen BrlegHeBHOr WTPpajka AaHCKMX nexkapa U
nocnacTtmyapa, y KoneHxareH goseneHn pagHuum 13 beuda, Koju cy ca cCobom
goHenn un concteeHe peuente. OO MekapCKuMx NpousBoaa, npeko beua u
noayHaBCKMX HeMaua, yno3HajeMo ce ca MUINXOPOTOM UK MUNUMPOTOM (HEM.
Milchbrot), yKyCcHUM MneyHnM xneboM, Koju Ccy cprncke gomahuue, nameby aBa
paTa, Mecunie MaxoM o boxxunhy 1 Yckpcy. Moxe ce pehu ga Cpegrba EBpona,
Kao W VicTouHa, nocenyje 6oraTy Tpagunuujy cnaTkmx xnebosa, oboraheHmx
jajyMa, Macnauem, cyByMM BoOheM 1 NIMMYHOBOM KOPOM, MEeYeHMX Maxom O
BETMKMM MPa3HMLMMa Kao LUTO cy Boxuh nnm Yckpc.” MHore o, HbiX MOYKeMO
nocMaTpaTV Kao BapWjaHTy rnacoBuTor dpaHuyckor 6puolla (hp. Brioche),
Koslada 6oraTtor jajuma, MJIeKOM KM MacnaueM, Koju je Ha Tpnesama LLUMPOM
ocamMHaecToBekoBHe DpaHLuycke 61O 3aMeHOM 3a xjeb. YyBeHa wu3peka,
HecpehHO NpunucaHa Mapujn AHTOaAHETU, a KOjy HaM Pyco NpeHOoCK Y CBOjUM

lcnoBecTuMa, HanmcaHmm y 1772, ynpaBo ce ogHOCK Ha nonynapHu 6puotd.®
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5LlaHr je KpoacaHy [ao HeroBy JIMCHAaTY, BasyLLacTy TeKCTYpY, anv Blaaa MULLIIbeHe Aa je OBO neuyBo, HacTano
HaKOH TYPCKOr crioMa nof 6e4kuM 3uamHamMa, y @paHLycKy ca coboM noHena Mapuja AHToaHeTa, aycTpujcka
HaaBoOjBOTKUHba 1 Khep Mapuje Tepesuje, cTynueLlum 1770. rogrHe y 6pak ca JlyjeM ABrycToMm, HacneoHVKoM
npectona @paHuycke 1 HaBape, 6yoyhim Jlyjem LLlecHaecTuM. HbeHa KOMOPKKHa, rocnoba KamnaH, Ynja ceharba
npeAcTaB/bajy OpParoueHo 1 3aHM/BUBO LUTKBO O »KMBOTY Ha Bepcajy, Kaxe Kako Kpasbuua ,,001yHO He jeae HUWTa
ceM nuneTuHe, nedyeHe Mnm GapeHe, 1 HeLTo obuyHe Bode. JeAnHO LUTO je HAapouMTO Boena buna je jyTaprba

kada 1 jeaHa BpCTa neumBa Ha Koje je HaBKK/1a TOKOM CBOra AeTurCTBa y beuy.” Romances of Royalty: Dramas

and Tragedies of Chivalric France. Memoires of Madame Campan on Marie Antoinette, Tom I, norn. IV, npup. G. K.
Fortescue, Boston 1909, 170. OcTaje 0TBOPEHO NuTarbe, MehyTuM, Aa N je nocpeam 1o KpoacaH, obnuyHa Kudna nnm
Kajzepua (HeM. kaisersemml). Moy3paHo ce, MebyTrM, 3Ha Aa je, Ha CBOM BOjBOACKOM ABopy Y MapMu, KparbuynHa
pobeHa cecTpa, Mapuja AManuja, gpyana y cnyxoumn deukor nekapa Pparby MumMnmxa.

®MapuunaH je og Apana, npeko Cuunnuje, ocneo o MnedaHa, Kojuma je, JouHuje, NMPUNMCcMBaH Te OTy4 W Hasue
xneb CeeTora Mapka, Martius panis nam marzapane. B. y [. Pagojuuuh, H. a4., 93; . ViBaH4yeBmnh, O. MarnoBcku, H. 4., 8.
M. Krondl, H. ., 125.

& CeM nopgaTtka fa jy je n3roBopuna ,KHeruma BUCOKa poaa”, opyrmx nHdopMaumja HeMa. Y opurnHany, onacka rnacu:
Qu'ils mangent de la brioche! J. J. Rousseau, Les Confessions, |, Livre VI, Paris 1889, 266.




MNekapcTBO je y beuy 6vNo uerbeH W MOLWTOBaH 3aHaT, HAPO4YMTO nocne
BenMKe onacage m3 1683, kaga cy nekapu, 36or npupone nocna oygHu no
Hohu, mpumMeTunn ga OcMaHAumje npunpemajy ynag y rpag. Nloournn cy
y30OYHY, OUMNM Ha HOore BOjCKY W rpabaHCTBO Te je nokyllaj Typaka oa ce vy
rpan yBYKY JlaryMomM ocTao ocyjeheH. Typcka oncaga beya y OBa HaBpaTa,
OHa Kojy je Bpwmno CynejMaH BenunyaHcteeHn v 1529. 1 oHa Kapa MycTtada-
nawe y 1683. roonHKW, ocTaBuie cy Oybokor Tpara Ha beunuje, ynavsulyhu
TPajHO Ha mUXOB umaeHTUTeT. [locebHo je [dpyra oncaga beua, kojer he
cnacTu xpuwhaHcka Koanuvuuja Ha yeny ca NosbCKUM KpasbeM JaHoM TpehuMm
CobjeckunM, Buna BENVKO M 3Ha4YajHO MCKYCTBO Koje he ce oapa3nTi Ha MHOMM
MoOJbMMa YOBEKOBOI Oe/10Barba, Ma M Ha CaMO KYJIMHAPCTBO. Y 3HaK ceharba
Ha gorabaj Koju je obenexmo Kpaj enoxe BeMKor cTpaxa 1 EBpony TpajHo
0CNoH60OaAMO OCMAHCKe OMACHOCTK, BEeYKM Nekapu, U CaMu CYOeOHULW ClaBHe
nodene, HanpaBWM Cy KUy y obnmnky nosyMmecela, xunana, 3HaMeHa ca
TYPCKUX Bapjaka Koju cy oCTanun ga ce Bujope NogHoO rpanckmx amamHa.® Oty
1 nopekno BaHun-kndnmua (HeM. Vanillekipferln), nocnactuue koja je n3 beva
npeLuna y ocrtane noMecHe Kyxmmse xab3obypLuke gpxase, a U wupe. [open,
AycTpuje, cpehy ce y BbaBapckoj, Yewkoj, Mabapckoj, Cpbunjn... Hajyelwhe
Cy MpaB/beHe o boxuhy, og 6agemMa v NelwHrKa, U NOTOM BasbaHe vy wehep
3a4MtbeH BaHWoM. Y Cpbujn je vellh opax Kao cacTojak, LUTO roBoOpwW O
npunarobaBatby pelenTa.

MHOLUTBO OeYKMX peLenata MOopeksIoM Ce Bexe 3a BULIEBEKOBHKM paT ca
OCMaHCKOM TypcKoM, 1n3mMeby ocTanmx 1 kyrnod (Hem. Gugelhupf), konay on
JU13aHOr TecTa, oboraheH MNeKoM, ByTepoM, rpoxhuLamMa M oCcTaanM CyBUM
BOoheM, NMMYHOBOM KOPOM W OpalacTuM MnaogoBuMMa. [lpeno3HaT/buBor
je Kpy»Hor obnrKa, ca pynoM Mo CcpedviHv Koja gona3un on obnuka cyga vy
KojeM ce neve. [NonynapHa nereHaoa Kaxke ga cy 6e4yky nekapu, y 4act nobene
Hag OCMaHMjaMa, UCNekNM Konay y obnrky cyntaHoBor Typ6aHa." Kyrnod
ce npasu WnpoM Cpeare EBpone 1 HeMaukor KYNTYPHOr Kpyra, HajBuLle v
AycTpujn, baBapcKkoj, Yewwkoj, lNosbckoj 1 Ansacy, rae Konad eesyjy 3a CeeTa
TPU KpaJsba KOju Cy, Ha CBOM NyTY Ka CBETOj 3eMJybM, 3aHONMAN Y OBOj (DPaHLYyCKOj
MOKPAjUHM HEMAUKOT KapaKkTepa 1, y 3HaK 3aXBaJIHOCTU, Jby 6a3HVM JoMahHKMMa

2 OBO je NonynapHa fereHaa o0 HacTaHKy NoslyMeceyacTor neuyiea, npeMaa ce ayTopcTBO npunucyje v 6yamMMCcKnm
11 nekapuMa HakoH Besrke oncage u3 1686. rogmHe. P. Montagné, The New Larousse Gastronomique, New York 1961,

289.

9 . Pagojuunh, H. O., 96.

. MBanueBuh, O. Marnoscku, H. 4., 28.




NCNEKNN KOoNad y 0BNnKy CBOjUX TypbaHa. bpak nosbcke npuHuese Mapuje
JlelumHcke 1 dpaHuyckor Kparba Jlyja MNeTHaecTor, v 1725, yBewhe kKonay v
Ha Bepca)? YXK1Bao je LLMPOKY MOonynapHOCT Mehy allKeHaCKOM jeBPejCKOM
nonynauvjom y Cpenroj EBponu, Koja ra je nperHena y CjegnreeHe AMepuyke
Hoxaee. Kyrnoo ce ybpaja y TpagnumnoHanHe nocnactuvue y BojsogumHum, roe
je, Kao CTaTyCHW CMMBON, BMO YeCcTo MOCYXKeHe Ha rpahaHCKMM Tpresama,
JoK je y KpajeBe jy»kKHo o CaBe 1 [lyHaBa MOa CnpaBsbatba MNEYHUX X1€60Ba
O OM3aHOr TecCTa 3axkuMBena Tek Yy [OBaJeceToOM BeKy, Kaga je oTnodena
CepujCKa Npon3BOAHba eMajIMPaHoOr cyha Te 1 CcygoBa 3a Kyrod, Koju 1Majy
Npeno3HaT/bMBe KaHyNMpaHe CTpaHe M ,olak” no cpeauHu, WTo oMoryhyje

PaBHOMEPHO rneyerbe Kosaya.

NocnacTuua no3ajMibeHa on OcMaHnmja jecte wTpyana (Hem. Strudel), konau
o[, BasbaHOI M HageBeHOr TecTa Koje ce MOoTOM yMOoTaBa. HajcTapujn, py4HO
NMCaH peuenT 3a wTtpynny, M3 1696, Hana3mmo vy beukoj gp»xaBHoj] GmubamroTeLn.
o nonyapHOoj nereHau, NoCnacTuLy Cy Typun OCTaBWMAIM MNOLWTO CY Ce, HAKOH
nopas3a nofj rpagom y 1683, noBykaM ca bojulTa. Beh y ocaMHaeCcToM Beky
OBa MNociacTvLa nocTaje nonysapHa Ha WUPOKOM MPOCTORY Xab30ypLLUKKMX
3eMasba. HapeB Moxe 6uTtu op mneBeHor Maka (Mohnstrudel), Bullarba
(Weichselstrudel), opaxa (Walnuss-Strudel) vnun jabyka (Apfelstrudel), y3
obaBe3aH OoJaTak MHOLUTBA 3a4MHa M CacTojaka, Kao LWTO Cy uMMeT, cmehu
wehep, pyM, rpoxbuue, npesne, macnaud.. CnyXxum ce yBek y3 ciagones,
MOCNACTUYAPCKU UV BaHUAMH KpeM. [1paBO TeCcTo 3a Oeuky WTpyaay Mopa
OUTV BP0 €/1aCTUYHO, OAYro MelleHO, OAMOPEHO WM Pa3BUMjEHO LUTO je Tarbe
Moryhe, 6e3mMano na npo3npHo. OHO LUTO Ce Y CPMCKO] KYXUHbM Noa LUTPYA/I0OM
nogpasymeBa OUTHO Ce pas3/inKyje npe cBera y norneny Tecta, Koje je Koo Hac
KBACHO ¥ MOCBe APYKUMje, KaKO Y CTPYKTYPW Tako 1 yKycy. CPMNCKOj TaKO3BaHO)]
WTPYA M ogroBapa notuvua (HeMm. Potizen), konay cnpaes/baH yBek o AM3aHOor
TecTa 1 npe poJioBarba HageBaH OpaxoM u newHrkoM (Nusspotizen) mnu
MakoM (Mohnpotizen).

Kag je o cnaTkmMm xneboBKrMa ped, KoL CTapux CPpnckux gomahuua 6uo je
nonynapaH JaHac 3abopasibeHn uBmbak (HeM. Zwieback), y npesoay ABOMeK,

2 MorbCka BapwjaHTa Kyrnota Hasmea ce 6aba (non. babka) 1 ytTuruana je Ha HacTaHak nonyJnapHe nocnacTurue

pyM Baba (dp. baba au rhum, ntan. baba). AyTopcTBO Hag KonadeM NprnmMcaHo je M3rHaHOM MOSbCKOM Kpasby

CTtaHuncnaBy J1ellYMHCKOM, KOME je HeroB 3eT, hpaHLyCckM kKpasb Jlyj NeTHaecTn, sbybas3Ho yCTynuno J1oTapuHrnjy.

M3rHaHu Kparb, Koju je cTtonoBao y HaHcujy, 0o6po No3HaTK Kyrnod HasmBao je No/bCKVM MMEHOM, a Kaaa je, jeaHoM
1 2 NPUAKKOM, Napye Koflaya ynano y yally Manare, Hactana je nocnacTyua no Kojoj je, 3axBasbyjyhu dpaHLyCcKuM

KyBapuMa, Hanysb 1 oaHac no3HaT. HanonmTtaHcke 6abe 3amncTa ce 1 npase y obnmumma kojmn noacehajy Ha y3op

Konau, a BpemMeHOM je ClaTKuLL, YMecTo Y Manary, 3atanaH y cnafak crpyn ca pyMoM, ofakne 1 nme.




KOJ1a4 HaCcTao o, OBUNYHOI CYyBOI BUCKBUTA KOjU CY BPEMEHOM NpecTanu ABanyT
cywmntn. Kog Hac ce cpehe oboraheH CcyBMM 1 opallacTvM BoheMm, Maciauem
M jajuMa, Ball Kao 1 KoMmcbpoT (HeM. Kommissbrot), kKoju ce, ynpKoc CBOM
nopekny o TaMHOI U CYBOI BOJHUMUKOr xs1eba, Yy CPNCKMUM Kyhama npasu 6e3
KBacua, og MyheHMx 6enaHaua, Macnaua, 6paliHa 1 cyBora Boha. Oba konaya
Cy 0O CyBWUX xj1eboBa mpepacna y TunuyadH m toratT Menwnaj3. lNeky ce vy
NOOYXHWM MNexoBMMa, Hajuelwhe 3a cpHeha neba, MOTOM Ceky Ha KpULLKe U
nocunajy npax-ehepoM. lNpegcrtaBrbajy TeK HEKE OO MHOTOOPOjHMX BapUjaHTU
,3VIMCKOTI Kosaya“, cnaTtkor xneba 6orator cyBMM BOheM, KakBW cCe 4ecTo
npaBe WnpoM EBpone TOKOM 3UMCKUX Meceln 1 BOXUMNHUX npa3Hrka. Meby
BONHMM XxN1eB60BMMa, YEeCTMM Ha TpMNe3aMa CPMCKMX AoMahuua, Basba HaracuTu
BNnaguymnH xned vnu ounwosbpoT (HeM. Bishofsbrot), kao n kneuHbpoT (HeMm.
Kletzenbrot), 6oraT jy)kHoHeMauky xneb ca obuibeM cyBora Boha, opallacTunx
nJogoBa M 3a4mHa.®

TecTo 3a NanadnHke, caMo rywhe, KOpUcTu ce 1 3a jabyke y wnadpoky (Hem.
Apfel im Schlafrock), jow jegHy o HapOOCKUX MOCNAcTULA NPey3eTux W3
CpenrbOeBPOMNCKe KYMHAPCKe BalITUHE, KOJY HMKAKO He 61 Tpebano MeLlaTu
Cca MCTOMMEHOM dpaHLyckoM genuumjom (dbp. pommes en chemise).

N3 jyKHOHEMAaUKe KyXMhbe gonase kKoxoBu (HeM. Koch), KyBaHW Ha napu 1nu
neyeHn, Kako oOnYHK, OO rpm3a 1 BpallHa, Tako 1y woaoy (bp. chaudeau),
VN, laToy”, dPaHLYCKOM KpeMy Of »KyMaHaua, wehepa v BuHa. bunu cy
TUMMYaH 0eBEeTHAaeCTOBEKOBHM MELLUMaj3, YecTa U OMUSbeHa CPedHOEBPOMCKA
nocnacTtuvua. KoxoBu npunagajy npasHUYHUM 3UMCKUM KOMavrMa, KOju Cy Yy
AYCTPWJCKMM 3eMSbaMa MpaB/beHn oko boxwuha. Y Jor0oj AyCTpujn mMOCToju
obunyaj ga ce Beye youu borojaBrberba Npobda Yak AeBET PA3NTMUNTUX KOXOBA, Of,
KOJMX ce MoMano, CMMBOMMYHO, OCTaB/ba 3a CBeTa TpW Kpasba. beukn Kox, Kao
padrHKMPaHa 1 OTMEeHa Bep3nja TPaOVLMOHANMHNX KOXOBA, M3 HEMAUKE KYXUHe
npenasun y MpaHuycky, roe OOMPUHOCKU HACTaHKy MNOMNYyAapHUX NyOUHra U
cydnea (bp. soufflé).

1 3 3 KneyHBPOT je Of CTape HeMauke peun 3a CyBY KpyLIKY (HeM. Kletze), koja je 61na cacTaBHU 00 OB 3UMCKe
nocnacTuue.
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CINAOAK OPYLUTYK,
FTAJIETE U NMUTE

Ywtmnum nnn kpodHe (Hem. Krapfen), Ba3gyLUuacT Koay o AV3aHOr MPyKeHor
VN pebe neyeHor TecTa, NyHeH LIEMOM UM MEKME30M M MOCYT Mpax-Luehepom,
joW jeoHa je o nocnacTrua NPUCTUTIMX M3 HEMAYKe KyXUHse, OJaknie 1 nMme
OepnHCKa KpoMHa 1nu, Kpahe, 6epaiHep. Y eBPONCKUM KyXMHbaMa, KpodHe
M OCTana NpXeHa TecCTa rbMMa HanuK Be3yjy ce 3a npofiehHe KapHeBane u
npenctojehun yeckplwrk nocT. Ko Cpba, KpodHe Ccy ce Hajuelwhe nekne TOKOM
OYTUX 3UMCKUX MeceLln, a NMoCTojao je 1 obuya) HXOBOI Cly>Kerba 3a HoBy
foguHy, Kaga je, monyT BoXUNHe vecHuUe, v jedHy o KpodHWM ognaraH aykaT
VN HOBYMN KOjM 61 Npunao cpehHoM Hanasady. Kao jeBTUHO a M30allHO TeCTo,
KpodHe cy bune Meby NpPBKMM CNaTKULWKMMa NpuxBaheHM Ha CPMCKOM Ceny.

Kaga je npxXeHw Menwnaj3 nocpegu, Basbano 6u NMOMeHyTWn nodesHe umnu
MOXOBaH X1eb, Koje ce y BeNMHWM CpeaHb0eBPRONCKMX Ky XMHba, 3@ PA3IMKY O Hac,
jeny cnaTke, 3a4nrbeHe LMMETOM U LehepoM, y3 LIeM UK KakaB KpeM. [locpean
j& CTapo jeno, NO3HATO jOLL Y aHTUYKa BPEMEHA, KOJUM Ce XeJleO MCKOPUCTUTU
HajaT xnebd, ogakne 1 MPaHLYCKM Ha3mB pain perdu nnm ,m3rybrbeH xned”.

Mehy cnaTka TeCTa penaTVBHO YecTa Ha HalLMM NpoCcTopMMa ybpajajy ce ByxTne
(HeM. Buchteln, uew. Buchty), npaBrbeHe og kKmcenor TecTa v NyHeHe, yrinaBHOM,
MaKoM U LIeMOM. [leyeHe, mocunajy ce npax-wehepomM Unm NpennBajy KpemMom
M jeay OOK Cy jow Tonne. Mako ce cMaTpajy 6e4ykM neuyvBoM, NMNopeksio UM je
yeLKo, aNi Cy HawKnpoKo npuxBaheHe wunpom Cpearse EBpone. Kog Hac cy
yecTe Yy C/1aHOj BapumjaHTu, NnyrbeHe cnpoM. KHenone nnum roméoue (Hem. Knddel,
Mah. Gombodc), nocnactmua ofn 6pallHa U KPOMMMPa Ca BONHUM MyHseHseM,
cnagajy y nonysapaH CpearbOeBPROMNCKN CNATKULL, MPUCYTaH Kako Y HEMAYKO),
TAako W Y MOJbCKOj, YeLLKOj, MabapcCKoj, ranvuUmjCKoj U JYXKHOCIOBEHCKUM
KyXMHbaMa. HageBajy ce, Hajuewhe, wbmBoM. CpoaHe HbiMa cy U LydHyane
(HeM. Schupfnudeln), jy>xHOHEMauke ,BasbaHe KHedne", Koje, npobapeHe u
nponpxeHe Ha Macnauy ca npesjiamMa Te 3aulrbeHe MakoM U LUMMETOM, UAK

MOCIYXeHe y3 LIeM, Cragajy Y OMUIbeHe CperbOeBPOrcKe nocaacTuLe.
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TaHKO TEeCTO, TEYHO 3aMelleHO W MPXXEeHO Ha Mano ysba, NonyapHe cy
nanadynHke (Mab. Palacsinta, Hem. Palatschinken) koje ce BpcTajy ™mehy
HajCTapuje nocnacTumue. lNanadnHke, KakBe MM No3HajeMo, YecTe cy y Cpearo)
n lctouHo] EBponun 1 cpoaHe dpaHLYyCKOM Yy30pYy MO3HATOM Kao Crépe, C TOM
PA3MMKOM LUTO CMeCa 3a NaslavyrHKe He 3axTeBa OOMaparbe Kao LWTO je CNy4ya)
ca dpaHLYyCKNM Kpen-najadnHkamMa. Mory 6uTtr Tarmbe nnm gedbrbe, ann cy yBek
oKpYyrne n HageBeHe LIeMOM, MeKMe30M, BONEM 1 C1aTKOM NaBMakoM, HOKO1a40M
MNn opacuMa ca LehepoM. CMaTpajy ce jeOHOM O PETKMX NOoCaacTuLa Koje cy
CNTOBEHCKW HapOoaW MO3ajMUNU KYXWHWM BEMKE LLapeBMHe, a MocebHOo vyBeHe

jecy nanayviHke 13 6yauMnellTaHcke nocnactTudapHuue Nysaen.

Ty je n gpobrbeHal, (HeM. Schmarrn), cBojeBpcHa OpobsbeHa nanadnHka of
KOje je HacTao Mo3HaTh uapckn omnet (Kaiserschmarrn). NMocToju HeKOIMKO
ANOKPUMHUX MpUYa Kako je OBO jeOHOCTAaBHO My4YKO jeno 0OOWI0 CBOj LLApCKM
HacnoB. 1o jeoHoj, ApobsbeHal, je cnagao y oMuibeHe nocnactumue dparbe
Jocuma, 0ok je No APYroj, MoXaa BepoOBaTHWM|Oj, Ha3MB OOLIao on obudyaja
Ja Cy nallaunHKe HaMerbeHe Lapy, YKOMKO 6K ce nouenane unm npenekne,
OfBajaHe ca CTpaHe 1 MOTOM C/Iy»eHe OCOObY Y KYXUHbU,

Mako He npunaga KAaCM4YHOM ayCTPOYrapCKOM MeJsllnajly, nasadnHkama
CpOodaH W jegHako CTap KoJjlay jecy ranete unv Badnuv dymja npunpema je vy
cpelrbeM BeKy 3Hauua npenopyky 3a npujeM y nocnacTUYapcKmM uex, a
MajCTOPU KO CY X M3pahnBanmn Y>XMBaaW Cy BENMKY YacT jep UM je Nnpurnagano
CYBEPEHO MNPAaBO Oa Neky OCBelUTaHy xned 3a NpuYecT uam xocTujy. lanete
VN Ba@an, CAPaB/bEHW O XUTKOI TeCTa, OOOCTPAHO MeYeHM Y HapOUNTUM U
3@ TY CBPXY MPaB/beHUM METaHUM MNekadnMa rpejaHnM Ha nehu, cMmaTpajy ce
OMU/BEHOM MNOcCnacTULUOM v benrnjn, XonaHanjm n HEMaYKM 3eMibaMa, a Ko[,
Hac ce NonynapHO Ha3mBajy ,0akHUM KoladveM”. NocebHa BPCTa raneTa jecy
BPOJHM CUTHK KOM1aul, O KOJUX ce MHOIM ybpajajy y BuckBuTe. Y ranete crnaga
1 TAKO3BaHWM Kpasbes kKonay (bp. Galette des Rois), ykpalueH KpyHOM, KOju ce
1 naHac, o borojaBrberby, crnpema wrpom OpaHLycke.*

[nTe y CPNCKOj KyXutbi, nonynapHe y Jy>xHoj Cpbujn, Ha KocoBy nnny BocHu,
npaBe ceyBeKY By CaBMjada o Ba/baHOr TECTa, [yDKM 1 crnagajy y nocnactmue

“Konau ce npaBu of NMCHATOr TecTa, a HadeBa ce dpaHxunaH KpemMoM of, of Gagema, Macnaua, jaja v wehepa.
CnruHO CprcKoj BOXXMNHO] YecHULM, Y Konady ce Hekada CKpUBano 3pHO 606a, Koje je aoLHuje 3aMerbeHo
cuhyLIHOM dUrypom 13 Beptena. KpasbeB konad ce Ae/IM0 Ha OHOMMKO Aef1oBa KOMMKO je 610 ykyhaHa, a napde
BUILLKA, KOje je 06aBe3HO MpeocTajano, cneqoBano 6u HaMepHUKY Koju 61 Tora AaHa Aowao Ha BpaTa. Hanasau
606a, oaHOCHO hurypuue, 61o U, CUMBONMNYKIK, OKPYHEH U NPOrNaLleH ,KparbeM™ 3a Ty rognHy.




opujeHTanHor nopekna. Crnatka n1Ta Koja npunaga 3anagHoj Tpaguumnjn jecte
KOJ1ay Ol MPXKOT TeCTa, CMpaB/beHOr o bpallHa U xlagHor 6yTepa, Ca HaaeBOM
O CBeXer VN yKyBaHOr BONa, KakBOr KpemMa Wiy opallacTux naogoea. 1o
HauYVHY MOpuUNpeMe TecCTa, Pa3NKYjeMO HEKOMMKO TUMOBa MAUTa, Kao LUTO Cy
dPaHLYCKM TapT U MUTalMjaHCKa KpocTaTa, alin ce HajuelwhM cMaTpajy oHe
KNaCMYHO HadeBeHe, Kafa Ce Ha xJ1TaAHOM O4iex<ano TeCTo Aenn Ha ABe jydke,
Of, KOJUX ce jegHOM OBMOXK Mekad, MonyT jac/mua 3a HafeB, JOK Cce OPYroMm
HageBeHa nuTta 3ateopun. OO roprbe jydke Mory ce cehn n Tpake KojuMa ce
MOCTMKE peLleTkacTa CTPYKTYpa o4 TecTa 1 oMoryhyje 6osbe nederse. [Nnte ce
npaBe wnpom CTtapor n HoBor ceeTta v cnagajy y HajcTapuje 1 Hajno3HaTuje
nocnacTuLe, koje cpeheMo joll y ApeBHOM MUCUPY, ann CY TEXHUKY HXOBOT
CcnpaB/barba O MACHOr TecCTa yHanpeaunu Npun a notoM 1 PuMrbaHu, Koju Ccy
X HageBanuv BoOheM uam CUpOM. YNpaBO Te APEBHE NMTe ca CMPOM CMaTpajy
ce nNpeTeyoM JaHac NonynapHUX CUPHKMX Konada Unm vmskejka. PeuenT 3a nuTy
of jabyka cpehemMo ko Lledbpuja Yocepa, ayTopa KeHTepbepujcKMx npuya,
Yy yeTpHaecToM cTtonehy. Y cpegrbeM BeKy CMaTpaHe Cy jeBTVMHOM U1 6p30M
XPAaHOM, OOCTYMHOM My4YaHMMa, ann Cy ce, 60raTo HafeBeHe 1 yKpalleHe, pano
CNy>Xune 1 Ha OBopoBMMa. HMjegHa nTanmjaHCcKa ro3ta KOHLLEeM Cperer Beka
HWje morna npohu 6e3 torte HUTK bpaHUyCcKa 6e3 pastés, Maga ce HMjegHa of,
FoX HE MOXKE, Y MYHOM CMUCAY, MOUCTOBETUTM Ca OHUM LLUTO gaHac nom NMTOM
nogpa3symMeBamMo. BukTopujaHcko 0oba, Kao BpeMe eTabnvparba rpabhaHCcKuMx
CBETOHAa30pa M MOPOANYHOT XKMBOTA, NUTY he CTaBUTK Ha MOYaCHO MECTO CBOje
Oypxoacke Tpnese, Kao CMMBON rpahaHCKor ctaTyca v 6oraTor, yrogHor g4oMa.
CnaTka NuTa, HageBeHa KPeMoM UK 3a4ntbeHrM BONHUM NyHserbeM, buia je
BOJIO 4eCTOM MOC/AaCTULOM Ha Kpajy obefa. Y aHrToOCakCOHCKOM CBETY, Kao
YCMOMEHa Ha CPeNHOBEKOBHE BNIalapCKe Tpnese 1 HageBeHe NTHLE KOj1Ma Cy
rOCNOACKe NMuUTe yKpallaBaHe, yjase y Mo4y KepaMuuke rnasvpaHe ntudmue,
KOje WCTOBPEMEHO CNyXKe Kao YKpac UM CPeacTBO 3a MCMapaBarbe BULLIKA
TEYHOCTU N3 HageBa NPUIMKOM nedemsa. NpumHL Yapnc on Benca gaHac ce ce
CMaTpa HajBehrM KOMEKLUMOHAPEM KepaMUukMx NTULa neBadnla 3a nuty. Y
AMepunuUM MTa MMa BaXKHO MECTO Y KyATypW, 300r yera ce 3a HeLTo TUMMYHO
aMepuryKko Kaxke as American as apple pie. NuTta of jabyka, Kao HaUMOHaNHM
CNaTKULL, cnpemMa ce NocebHo 3a [laH 3axBanHOCTV U cepBKMpa a la Mode, WwTo
nogpasymMeBa NoCay»Xerse y3 cnagonen. Meby Hajuewhmma cy nrTa o, 0paxa,
ca 6yHOeBOM, jabykKaMa UM BULWLHAMa, Kao U CyBa NMTa of numyHa. OO nuTa
NONYNAaPHUX Y CPMCKO] KYXMHM UCTUYY Ce TaKo3BaHe MacHe, Kao LUTO CY JieHba
nnn dvynaea nMuta (Hem. Krimelkuchen vnn Krimeltorte), ca BuWHbaMa MK

OVHCTaHUM jabyKkaMa, KOje ce, 3arnpaBo, nMTamMa He cMaTpajy.
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O LLINAHCKOM
XJNTEBY U BUCKBUTY

ba3nyHaunjegHoCTaBHa NOCNACTULA, KOjace penaTMBHO PaHO NOjaBsbyje KOO HAC,
Cny»ehun He caMo Kao 3acebaH cnaTkuw Beh y3 pas3nmymTte JoOaTKe U KpeMoBe
YMHENM OCHOBY MHOIMX OPYTMX KOMlada, posafda M ToOpTW, jecTe naTullnars Mam
lWwnaHcku xned (utan. Pan di Spagna). MNopekno natuvinarea, NaHguLInaHa,
nagvwinarse MM nagelnarbe, Kako CBe rlace Ha3vBy OBOIN BUCKBUTHOI TeCTa
cnpaB/beHor of 6pallHa, Wwehepa U jaja, cexe A0 Y Kpaj neTHaecTor Beka.®
[MOCTOjN MULLIBEHE [a CY MaTullNak Ha Hawle npocTope poHenn Cedapown,
LIMAHCKM JeBpejn KOjU Cy KOHLEeM neTHaecTor ctoneha, BNagapCckM eguKTOM,
O NpUMopPaHM ga HanycTe Nbepunjcko nonyocTpso.® OcMaHCKO LapcTBO je
NPUXBATUNO M3BErNMLe N HaAaCenIo UX Ha CBOJOj TEPUTOPUIK, YnMe JeBpejn
MoOCTajy Aeo rpafgckor 6ankaHCKor cTaHoBHMWTBa. Cedapan Ccy OO0 Kpaja
cayyBasn CBOJ je31K, N1aaVHO, KOjM j& Y OCHOBW CTaPOLUMAHCKKM, @ KPO3 MY3UMKY A
necMmy 4yBanu cy ceharbe Ha cTapy oTaLbuHy. lNpeMaa He MOXXeMO roBOPUTU O
BeheM jeBpejCKOM yrmBMcarby Ha KyNTypy ncxpaHe Cpba,” natmiinars MOXK4a
npencTaB/ba jefaH o TUX PEeTKUX OONPUHOCA. Y MPpUaor OBOj TEOPUjK TOBOPU
YMHbeHKVLA Ja je NaTulnar 61O pegoBHO Ha cedapnckoj Tpnesu, jep dyayhu
HeckBacaH, crnaga y pef jefla 0O3BO/beHUX YV OaHuMa youu lacxe, npasHumka
HeCKBACHMX XJ1eb0Ba, KOjU OaTupa 13 MojcrjeBOr BpeMeHa 1 KOjUM ce JeBpeju
cehajy bekcTBau3 ErvnTa, kaga cy, y Kypou, TOHenmn TecTo 3a x1ed npe Hero WwTo
je yckurcunno.BY rNMoptyranmjm, Kao 1y JanaHy, Koju je y LLieCHaeCTOM BeKy CTYMn1o
Yy OOOVP Ca MOPTYraJiCKMM TProBumMMa v MMUCUMOHapMMa, NaTulinar Ha3unBajy
KaCTU/baHCKM x1eboM,”° LUTO nae y Npunior npuym o NnocnacTuLmM Koja ce jecTe
EBponomM npowmpuna m3 LLinaHwje, a 4o Hac gocnena nocpencrtsom Cedapaa
vnu gpyradmje. LnaHuja je of Kpaja neTHaecTor 4O cegamMHaecTor ctofieha

5[0, MBaHyeBwh, O. Marnoscku, H. 4., 9.

® NparaHa Papojuuuh, H. 0., Beorpag 2012, 82; M. Krondl, H. a., 154.
7 C. KHexxkeBuh, H. O., 225-226.

® cTo, 226.

9 P&do de Castela ogHocHo Castella y Janany.




durypupana Kao Benecuna Koja je CBOj NOMUTUYKKM 1 BOJHUM YTULA] BpLUMIA
Ha WKMPOKOM MPOCTPaHCTBY EBpone 1 cBeTa, a cBe 0O OCaMHaecTor ctoneha
no HeHOM OUNPEKTHOM MOUTUUKOM U KYNTYPHOM XereMoHWjOM Hanasuam cy
ce HeManu OenoBu AMeHMHCKOr NoayOCTPBA, LWTO j& MOMIo MMaTW OUNPEKTHOr
yTULA@ja Ha HaCcTaHak natuLlnarea. KakBa rog 6umia nctopmnjcka nolagrHa oBor
Ba3gyLUacTor OMCKBUTaA, MOYETKOM OBaOeCceTor Beka ce naTuLlnars UK ,CAaTKa
npoja“ Hanas3u y PenoBHO] MOHYAM KPYLLUEBAYKMX LUeheplinja, cedveH Ha napdan

BeNMUrHe geurmeTap KBagpaTHM.2°

MNonynapHa npuya O BUCKBUTHOM TeCTy CPOAHOM MaTullnarby Bpaha Hac vy
OCaMHaecToBeKOBHY LLInaHwmjy, y pesnoeHumjyheHoBckoramMbacanopa, Mapkii3a
Homenrka MNanaBunymHMja, Ynjn je KyBap, hobata KaboHa, jeAHOM MPUINKOM
NoaABOPNO BUCOKE 3BaHMLE jeJHOCTAaBHUM 1 HEOOUYHO TaraHMM KOJlaueM, KOju
ce oTaf Ha3mBa heHOBCKUM 1N pate a Génoise 1 Koju je yTuuajeM dpaHLuycke
KYXUHbe, Y3 KIAaCUYHKM NaTULLNar NOCTado OCHOBHUM OUCKBUTOM €BPOMCKOr
nocnacTtuyapcTtea.?’ 3a pasnuky o heHOBCKOr Kojsada, rge ce cacTtojum npe
neyerba Mellajy Ha napu, obunyaH natuinars Jobuja ce myhersemM Ha XnagHo.
N30aWHO M Meko OUCKBUTHO TECTO OWMIO je OMWSbeHa MOocnacTvLa y3 4aj U
BpuUTaHCKe Kpasbmue BuKTopuje, Koja je CBOJUM XUBOTHUM Nornegrma, CTUIoM
N YKYCOM, fajla oTrnedyaTak ernoxu no HOoj MNpo3BaHO] BUKTOPKjaHCKOM. HageseH
LIEMOM Of MalMHa M CNaTKOM MaBflakoM, Yy bpuTtaHujm ce v OaH OaHac OBaj
KoJ1ay Ha3nBa BUKTOPUjUHUM.

MPBOOUTHKM MaTULLNaHe, HACTao KpajeM MeTHAeCTor Beka, MCMNPBAa je CeYeH Ha
KpULLKe Te joll jejapen CcyleH, ogakiie 1 Hasve 6uckBuT (NaT. biscotus), Koju
Ce MOXE MPEBECTM Kao ABOMeK MK ABa nyTa nedyeH Konad. Tek y hpaHLyCKoj
DAPOKHO] KYXUHbM, KOja je MOoCTaBua TeMesrbe OHOra WTO AgaHac cMaTpaMo
BMCOKOM KYXWVHOM, BUCKBUT j& 0ODBMO Mo3HaATY (MOPMY Ha3MBaHY KPa/beBCKUM
OUCKBUTOM UNK Biscuit des rois.?? 13 nctor OUCKBUTHOI TecTa pa3Buie cy ce
M MULLKOTE UM CaBOjCKM BUckBuTK (HeM. Biscotten, ntan. Savoiardi), HacTane
KpajeM MeTHaeCTOr BeKa, NPUIIMKOM moceTe MPaHLYyCKOora Kpasba CaBOJCKOM
BOJBOACTBY. YNPKOC CBOM OUCKBUTHOM Ha3MBY, TECTO Ce Mneye CcaMo jeJHOM.

20 C. M. MujaToswuh, H. ., 124.

2 Majkn KpoHaJ1, Y CBOjOj KHbM3K, OCMopaBa BePOAOCTOjJHOCT OBe flereHe, UcTudyhin ga je heHOBCKU Konad 3anpaBo
18 Konad ceeTe [eHoBeBe Te Aa Nopeksio Tpeba TRAXUTK Y MMEeHY CBETUTESbKE, 3alUTUTHKLE Mapu3a, a He Y nMeHy

nTanujaHckor rpaga. M. Krondl, H. a., 152.

22 1. iBanueBuh, O. MarnoBscku, H. 4., 9.




MoMUHbaHKW CTaPUHCKK NpenedYeHal, nnn LUBmMbak Takohe npunaga OBOj TRAOMLMU.
HaHac ce TepMnH BUCKBUT Be3yje Kako 3a TeCTO KOje YMHWM OCHOBY APYIrnx
Kosada, Tako 1 3a CUTHE cyBe konadumhe, To jeCT YajHa NeumBa, y Koja ce yopaja
BENMK BPO] KAKO TRAONLMOHANMHUX KEKCOBA TaKO M NOMYNapHUX KOHONTOPCKMNX
NpPoOM3BOda KOjMMa je 3ajegHVYKO da NoTudy O npenedeHaua, gBoneka u
JpeBHe npakce m3page Mmeaerbaka.?s

CnpaBs/barbe Meferbaka, HajcTapuje v HajjegHoCTaBHUje dopme OUCKBUTA
on H6pallHa, Meda, Macsa M 3adMHa, Besyje ce 3a 3MMCKe Mecele U cexe y
Janeky npownocTt.?* Jow y aBaHaecToM Beky, CBeTa Xwvnpgerapnoa briHreHcka
npenopy4YnBana je Megerbake ca LUMMEeTOM Kao ek MPOTUB 3VIMCKON MasloayLLja
v oenpecuje. JOCTYMHOCT 3a4lMHa, Y MPBOM peny LUMMeTa, KNH4YKrha, MyLLKaTHOr
opawumnha v hymMburpa, 4oNpUHENa je NoNyapHOCTU 1 PAachpPOCTPaHEeHOCTH
OBMX KOa4a. 3anagHOEBPOMCKA KYXWMHba, 3@ PAa3IMKy OO WCTOYHbaUKMX,
PDYMOUP KOPWCTU NPEBACXOOHO Y M3paan CnaTkuLla, MPBEHCTBEHO MedeHbaka
VM nanperbaka MNonyaapHWX Y HemMadkuMm 3em/baMa  (HeM. Lebkuchen u
Pfefferkuchen), a notoM n BputaHuju, roe ce on TecTa npaBe Kekcn 'y hopMuU
byacke durype, Koje je cBojegobHO Kparbhua Enmzabeta NpBa gapvBana

O0BOPjaHMMa M CTPaHUM JOCTOjaHCTBEHMLUVMA W KOjM CY AaHac jedHa of
HEeM30CTBHUX DOXUNHKMX NocnacTuua (eHr. gingerbread man).

Cnekynacu (HeM. Spekulatius, dp. spéculoos, xon. speculaas) cnanajy, Takobe, y
pen TPagMLUMOHANHMX OUCKBUTA KOjU Ce BE3Y]jY 3a 3MMCKEe Mpa3Huke 1 6OXXMNHK
afBeHT. Y XonaHonjn n benrmju, npaBrberbe cnekysaca Belyje ce 3a HMKo/baaH
JoK je y HeMaukoj, nocebHo y Becthanumjm n gonmHm PajHe, OHO Be3aHO 3a CaM
Boxxunh. Hekaga je To 610 BeNK Kolad y 0061nKy cBeYveBe hurype, 4ok je gaHac
TaHaH W XPCKaB KEKC KOju, MO NpaBuy, YBEK MMa KakBY MNPeacTaBy YTUCHYTY
HenocpeoHo npen nederse. Hajuewhe je nocpenn KakBa TeMa M3 nacrtopane
NN CUEHa 13 nonynapHor xutmja Ceetora Hukone. Y XonaHonjn cy 4ectu v
y 061Ky MnmHoBa. OO cacTojaka, KopucTu ce 6eno 6pallHo, cMehu wehep
VM Macnal, a of 3a4MHa Cy TY UMMET, MyLLKaTHW opaluyumh, knuHumh, bymMounp v
KapOaMOH, KOjU Ce YeCTO Kyrnyjy Kao roToBa MellaBnHa 3a4lHa 3a Kekc. [aHac
Cy crekyacu nonysapaH 1 pacnpocTparbeH CNAaTKULL U3 MOPOanLIE BDUCKBUTA,

OOCTYlMaH TOKOM ueie rogmnHe.

23 Tpeba NOMeHYTU JaHCKe Kekce ca MacnaueMm, hpaHLycky cabne (bp. sablé), nTr 6ep (dbp. Petit Beurre), najoHuL,
1 9 (HeM. Leibniz-Keks) 1 6pojHe apyre.

24 Meperbauy cy ce nspabusanun joll y OPeBHOM PUMYy, @ Yak 1 JaHac, Y HeKUM KpajeBrmMa Mtanuje, kao WTo je

Kanabpuja, n3pahyjy ce no ctapoj peuenTypu, Kao BOTHBHM gap CeBeTtome Poky. M. Krondl, H. g., 278.
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CJNIABCKHU KOJ1AYMN,
LUTAHINE U POJNNAQE

CUTHWM KOMayu, Kao U Medersalin, MeCUIN CY Ce, MaxOM, TOKOM OYTMX 3UMMCKNX
Meceuy, HapouymnTo Yy TOKY OOXUMNHOr agBeHTa UM y daHuMa um3a Poberba
XpucrtoBor. Mellere Kosada je, oTyd, HEM30CTaBaH Aeo BOXMNHOT dhoKNopa.
Y Tepe3snjaHCKo] AyCTpujK je MOoCTOjao 0bunya) Mellerba CUTHUX KoJlada Koju
CYy Ce, TOKOM HeKpLUTeHMX OaHa, o boxuha po borojaB/berba, CTaB/bann y
Npo30ope NPeko HONK He BU N YMUOCTUBUAM HEYaCTVBE CUNe W goxXKanu Ux
nojasbe of ooMa. Hak je Uy 0eBeTHaeCTOBEKOBHOM beuy, 3a HeEKPLUTEHUX OaHa,
MOCTOja0 0bun4Yaj Teparba 3/IMX CUJla DalareM, y3 necMmy, CAaTkux MpBULa U
KoMaguvha kKofada Ha KpoBoBe Kyha.

CKOpO ga HujeOHa npuroga Huje 3aMmuciimBa 6e3 CUTHUX Kofada. buno ga je
nocpenn HeobaBe3HO MOCNYyXerbe Y3 Kady, KakBa Ceiefbka UM KPpCHa CraBa,
CUTHM KOJlauyW 4nHe jeaHy 3acebHy rpyny cnatkuila 1 CTanaH peneptoap
of, nMpunnke o npuinke. Y MHOLWTBY MOCAacTuULa Koje npunagajly OBOM
raCTPOHOMCKOM KOPMYyCYy, M34Bajajy ce NOMUHbaHe BaHWA-KUMDAMLE, NnHLEPU
(HeM. Linzeraugen) 1 tbMMa cnuvyHe BaHuN-kKpaHune (HeM. Vanillekranzle),
LUTaHI1e O Opaxa, Kao pa3HOopasHe Kopnuue M MHOLLUTBO OpYrux, Hajdelwhe

CYBUX KOslaya Koju MOry Oyro ga crtoje.

Mehy HajcTapuje, oaHac Beh nsobuyajeHe CUTHE KoJlade, Cnagajy MyLLUKaLOoHM
(HeM. Muskatzonen, Muskatzine), cyBn konaumhu of jaja, wehepa, TMMyHOBa
COKa 1 BafgeMa UM opaxa, NeYeHUx K1 CaMeBeHux, y3 obaBe3aH godaTak
MYLLUKaTHOr opaludmha, kojeMm ayryjy mme. VI3BOPHO, 3@ HUXOBY MpUnpemMy
KOPUCTK ce MoaNa y OONnKy NenTup-MallHe, anm Cy 4ecTtu n okpyrnv. Cnagajy
y CTape HeMauke kofade, 4aToBaHe NpBK NyTa KOHLEM cefaMHaecTor ctoneha,




KOju cy yTuuajeM AycTpuje gocCTa paHO CTUMM A0 Hallux Tpnesa, rae cy ce
oooManuNM 1 MoCTany YeCcTo MOCNYXKeHe Ha CNaBCKMM NOXoamma.?®

Y cuTHe Konade ybpajajy ce n Mmegsebhe Lane nnu npauHe (velwt. medvedi tlapky,
pracny), Yellkn CcyBM Konadumnh 13 Moaamua pasHux obamka, anv npeBacxogHo
lWwanactux. Kao n BehnHa 3UMCKKMX Konadumha, Mmecrno ce of HukosboaHa go
Boxxuha.

BenaHua ynynaHa y 4YBPCT CHer y3 gofaTak wehepa OoCHOBa je nycauua unm
nosbybaua (Hem. Busserl), pacnpocTpatbeHOor kosiada Koju ce pobuja BuLie
OYIrUM CYLUEeHeM Hero nedyerbeMm. Y 3aBWCHOCTU je N wehep cHery nomaT y
YBOCTOM CTarby UM YLLMMHOBAH, PAa3/IMKYjeMO MPaHLYCKM U UTaNMjaHCK HauYMH
npounpeme. VMimajy Ty NPegHoCT 4a, OOJIOMKEHE Yy KyTuje, MOry Ayro 3agpaTu
CBeXXVHY. MakapoHu 1 MakpoHu (dbp. Macarons), gaHac BRJIO MOnyJsapHa
M TpaxeHa dpaHLycka nocnactuua of nycnmua ca 6ageMoM, Ha HalvMm ce
Tpnesama obpena y NpwnarobeHoj BapujaHTy 1 Mo Ha3vBOM NagodbpaHuUu. Mako
ce CcMaTpa MOOEPHUM CNAaTKULLEM, MOCTOjV HEeKOIMKO Teopuja O MOPEKTY OBOI
KOMa4a, y OUTK jeaHOCTaBHOTr, NpaB/beHOr 0O MUHO caMneBeHor 6aaema, cHera o
6enaHaua v wehepa. MHOMM ayTopu UCTUYY HMXOBO BIMCKOWCTOYHO MOPEKIIO,
npe Hero LWTo cy npewnv Ha Crumnujy, roe ce y netHaectoM ctonehy mpBuv NyT
noMUHbY MOO MMEHOM maccarone. [lpeTnocTaBiba ce ga cy yaajoM KatapuHe
Meguuy 3a 6yayher dpaHLyckor Kpasba cturnm o dpadHuycke, rae nocrtajy
BOJ/1O MONyNapHW, NocebHo vy rpagy AMjeHy. CecTpe kapmenuvhaHke, Koje cy ce
NpOoOajoM Kofladva M3gp»Kaeane, peuenTypy 3a M3paay oBe nocnactuue yyBane
CY Kao TajHY.”® ®paHLYyCKOM PeBOYLMJOM U rallerHbeM MaHacTupa, HekadallHbe
Kanybepuue HacTaBuie cy da npaBe M Npooajy MakpoHe y HaHcujy He 6u nu
oncTane. MakpoHW 13 TOr rpaga, Nopen OHMX aMjeHCKMX, 1 OaHac ce cMaTtpajy
HajoosbrMa.?’ MNagobpaHLum, Kao goMaha BapumjaHTa OBOr C/1aBHOI KoJlada, royorb
CYy W HeyrnegHujn on 0onag/buBKMX Pa3HOOOHMX MakpoHa. [lycnvua je yBek ca

opacKMa, AOLHMje Ca KOKOCOM, [OK je KPEeM YOKOMa4HM raHalLL.

Mehy cBeYapCKMM KosadrMa MonyslapHe cy pasHe WTaHrumue 1 ponage.

25 Meby HajcTapvje NoMeHe MyLKaLoHa HannasmMo Ko OCaMHaeCTOBEKOBHOI HEMAUKOr eHUMKNoneancTe JoxaHa
leopra KpyHuua, KOju je HaBeo ABa pelienTa 3a oBaj cnatkul. J. G. Krlnitz, Oeconomische Encyclopadie, Berlin
1805, 682-683.
26 Kapa je y 1748. rooviHun 0BOP, 3a NeThunx Meceuu, 6uo y @oHTeHbnoy, J1yj MNMeTHaecTn n Mapuja JleldymnHeka
NoCeTVNU Cy MaHacTup y MeneHy uuje cy kanybepue 61ne YyyBeHe ca CBOjUX cnaTkuLlla. ToM NPUINKOM,

21 rpagoHavYesnHyK je KMheHnm pedriMa No34paBro BenesenHy NOBOPKY, @ KPa/beBCKOM MNapy je, y 3HakK
no6poaoLnuLe, MokoHMO 6oLy BMHa U KOTapuLy pa3Hopa3sHMxX cnatkuia, Meby kojuMa cy 6uam 1 MakpoHu. P.
Montagné, H. ., 568.
2’ NcTo, 568.
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MHore of TMx nocnacTula Mory ce yopojatun y TopTe, ann ce 300r HadmHa
MOCNY>XEerba MNPEeBAaCXOOHO TPEeTMPAjy Kao CUTaH, CBeYapCKy OecepTHU
penepToap. Ty Tpeba NoMeHyTh Napucke WHmTe (HeM. Pariser Schnitten), 3aTum
xamMbypLuke (HeM. Hamburger Schnitten) v noHgoHcke WHUTe (HeM. Londoner
Schnitten), kojuMa je BpSiIo cpodaH M gameH kanpwuy, (HeM. Damenkapritzen),
Kojer cpeheMo Yy HajcTapujM MpeYaHCKMM peuenTuMa W KOojuM ce rpafj
Ocujek HapounTto noHocwn. PozeH-TopTa (HeM. Rosentorte) mnme ayryje cBom
MPeno3HaT/bUBOM PYXXMYACTOM MOHOAHY 1 Cnaga Yy He3aobwia3He CllaBCKe U
Tpnes3He nocnacTtuue. YecTa je kako koa Cpba Tako U Koa XpBaTa, anu je opyrae
HeheMmo Hahu. Y KpyLleBLY M OKOMMHKM MO3HaTa je 1 Kao BepeHudka TopTa. Ty
je, 3aTVM, MHOLLTBO Bapujaumja Ha TeMy Mahapcke MmegeHe nute nnv mabhapuue
(Mah. Mézes krémes), Koja ce Ha HalleM noapyyjy npasu PasnnunTo, o Kpaja
[0 Kpaja, HEPETKO Ca KopaMa 3a po3eH-TopTy. OO nonynapHWx ponana Tpebda
MOMEeHYTW TakO3BaHYy LLBajLapCKy, KOja ca caMoM LLIBajuapcKoM HeMa Be3e, Beh
NpeacTaB/ba JeAHOCTaBHY CPearHOEBPOMNCKY MOCNACTULY Y (DOPMU YPOIaHOT
naTvLNarba Ca LIEMOM.

3 OpeBHe npakce m3page ocBeLUTaHmx xaeboBa KM xXOCTuje, pasBuia ce
Npoun3BOArba 0ONATHU UM OoBNaHaW, nonynapHux y 3anagHo] n Cpenrsoj
EBpoOnu, Koje MOTOM ya3e y Halle KyBape M pedoBHY MOCIacMYapcKy NOHYAY.
3a nederbe 0b61aHOM KOPULWNEHW CY HAaPOUYUTUM MEKaYM, KOjU Cy TeCTO CYLLUWAMN
anv NCTOBPEMEHO MYy [aBasiM NMPENO3HAT/bMBY MPEXACTY CTPYKTYPRY, HAaTnMC
VNW CNvKy, Hajuellhe Bepcke npupoge. MNpBu peuenTt ca obnaHgamMa HUCY ce
PAa3MKOBaIM Of, OHKX Ca NanavrHkamMa, GUIoBaHMX Na pehaHunx y Buay TopTe,
LWITO je BMNo Hapo4unTo nonynapHo y Cpenroj EBponn. Jegad o Hajno3HaTUjnx
peLenaTa ca obnaHgama jecte 6eykn numHrep (Hem. Pischinger), cTBOpEH
1881. v 4yyBeHO] mocnacTmyapcko] pagnoHnum Ockapa [MMwmnHrepa, Kao u
HanonutaHep (HeM. Napolitaner) 6euke paguroHuue MaHep 13 1898, HacTao
brnoBareM KOPKLIA YOKOMAOHVM KOEMOM Ca HAaMYJ/bCKUM NELLIHMLMMA, OgaKkie
VM onwTenpuxeaheH Ha3wWB 3@ OBaj TWM KacCHWjer KOHOUTOPCKOr chnaTKuLLa.
MNocebHy rpyny obnaHaun yrHe oHe DarbCKe, OKpyrie, pabeHe no 6POjHUM
DarbaMa WMPOM Hekadallre LUapeBuHe, O KOjUX je CBaka Heropasa CBOjY
nocebHoOCT. Hajno3HaTuje cy kapncbancke obnadoe (Hem. Carlsbad Oblaten,
yew. Karlovarské oplatky), HacTtane y Kapnosum Baprma, 4yBeHOM BatbCKOM
ogMapanuuiTy, Koje je Yellka, yrnpkoc BEeMKOM MPOTUBIbEHY Kako HeMauke
n AycTpunje Tako 1 cygeTckunx Hemaua, vy 2011, 3alWITUTUAa Kao Npom3Bo4 ca
reorpa®ckmm nopekniom. ban Mwn, Bapowmua y lopro] AycTpujn, nopen
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CBOjVX BarbCKUX M3BOPA U NeTHer 6opaBuLLTa LLapeBor, MpoYyJsa ce 1 ca CBOjUX
Konada, n3pabrBaHMX y NOCNAaCTUYapPCKOj] paatk LlayHep ca Tpagnunjom of
1821. Ty cy HacTane mwnepcke obnaHoe (Hem. Ischler Oblaten), kao 1 camm
nwnepu (HeM. Ischler Toértchen), oBeH4YaHW 3n1aTHOM Mefa/boM Ha Benunkoj
CBETCKO] M3noxou v bpuceny 1958. roguHe. 3aHUM/BUBOCT je ga he ynpaBo
y Bag Mwny, y cBojoj 6arbCKoj BUAW, Ha daH 28. jyna 1914, Taga Beh ocTapenm
uap ®parba Jocud objaButn paT KpasrbeBuHu Cpbujn, Ymnme he ceet yhin y
KoBUTNaL, Benunkor paTa.

PASHE MNOCJIACTULE,
KPEMOBU U CJTAOOJIEQ

DOpaHLYyCKM M3YyM TakO3BaHOI MocnacTuyapckor (dbp. creme patissiere) mnm
eHrneckor kpema (dbp. creme anglaise) ymMHoroMme gonpuHoOCK pa3Bojy CAaTKor
nekapcTBa y OeBeTHAaeCTOBEKOBHO] EBpONK. 3a pas3nnky O eHIIeCKOor KpeMma,
KOj\ je HeWwTo pehun, MoOCNacTUYapPCKKM je YKYBaHWjK 1 YBpLWhK Te norogHujm
3@ NyHbeHbe KOJlada Kao WTO CYy ekNepu, NpUHLUEeCc-KpodHe 1nm Kkpemnure, Y
OCHOBMW je KpeM o MJeKa M »XyMaHalua, KyBaH Ha napu, y3 gogaTak Lehepa,
BaHMIE M BpallHa UM KakBOI OPYror CpeacTBa KOjUMM Ce MOCTVKe IMYyCTUHA.
[JonaBarbeM [Opyrux cacTojaka WA PasinuynTUM MOCTYMKOM Yy MpuUnpemMu

MOCTMIKE Ce BapKMjeTeT KPEMOBa 3a pPa3He TOPTe, TOPpTENeEeTe, NMnMTe N KoJiade.

DpaHLYCKOj] KYXMHbK, KOja je YBeK MPeaHOCT JaBala KpeMacTuM AecepTuMma,
AyryjeMo 1 nocnactuue of TeCcTa NPeTXo4HO KYBaHOT, Tako3BaHe pate a choux,
Koje ce Be3yje 3a KaTapuHy Megnym n teHor ABOPCKOr KyBapa llonennHuja. Y Ty
royny gecepata yopajamo eknepe (chp. éclair), 1eBeTHaeCTOBEKOBHM CNAaTKULL
HaOEBEH KPEMOM M YKPALLEH YOKOIAA4OM UMM (DOHOAHOM, KAOo M MPUHLEC-KPOMDHE
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(HeM. Prinzesskrapfen, dp. profiterole, choux a la creme), 6orato HageBeHe
MOCNACTUYAPCKMM KPEMOM 1 YKPaLLleHe MaBfakoM Mnm npax-ehepoMm, Koje
Cy ce ogaBHO ogoMahumne Ha HawwyM TpnesamMa. Mlako ce cMaTpajy TeKOBUHOM
paHLYyCKor nocnacTuyapcTea, Mabapu cy 6unm NpBM KOjKU Cy nodyenmn ga mx
ceky M nyHe KpeMoM. Tako je HacTao 1 Konad 3BaHu MHaujaHep (Mah. Indianer),
no3HaT 1 Nod HAa3MBOM LpHauka rnaea (HeM. Mohrenkdpfe). MpaBun ce 1 nsrnena
CNTMYHO MPUHLEC-KPOMHaMa, ann ce 3a Nyrere KOPUCTU WaM UM CnaTka
MaBJ/laka, a KoJjlay ce, MoToM, 3anmBa Yokonagom. OBum HOMjaHepn ce y beuy
3oBy Indianerkrapfen vnun mHonjcke KpodHe y 4YacT CTAaHOBUTOI WMHAW]CKON
MabunoHMYapa Koju je oayLueBro beunuje cBojuM HacTynmMa vy Theater an der
Wien paBHe 1820. rogmHe. YokonagHa 60ja Konada acouMpa Ha HeroBy TaMHy
nyT, @ NaBfaka Ha O6AMCTaBO Oennno HeroBux 3yba. MehbyTum, nonyaapHM
JOManu MHOWjaHep, CNaTKULL M3 CTapWX MOCAACTUYaAPHKMLA, KOJU UMe ayryje
CZIMYHOCTU Ca er3oTUYHUM TypOaHMMa UHAOM]CKUX MOoryna, TpagvuvoHanaH
je naHckun konay Flgdeboller, ca GUCKBUTHOM OCHOBOM, YBPCTWMM CHEroM o[
HenaHalua, C/aTkoM MaBflakoM KM BoraTtuM YOKOJTAOHUM MPEeNBOM, KOju ce, Y

Pa3HKM BapwjaHTamMa, Npasn LUMPOM CBeTa.

[MocnacTnyapck KpeM OCHOBa je W wWHeHoknn (HeM. Schneenockerin),
Takohe paHuycke nocnactuue og MyheHrx 6enaHaua KyBaHUX Yy MIeKy U
MOCNYXEHMX Yy BOraToM KpeMy, KOje 3a KPpaTKOo BpeMe MocCTajy nonynapHe
wnpom Epone. Y BojBoguHy, a MOTOM U1 OCTaTak daHallree Cpbuje, nonase

NoOCPEeACTBOM ayCTPUjCKe KYyXUHbe, OOaK/Ie UM 11 HEMAUKO MMe,

OCHOBHW cacTojak KpeMnute unm kpemwHute (Hem. Cremeschnitte, mab.
krémes), nopen TaHKWX NWCTOBa TeCTa, jecTe BapujaHTa MnocsiacTUYapCKor
XKYTOI KPEMA, YECTO Y KOMBUHALM]M Ca CNATKOM MaBJ/IakOM. 3a Pa3finky Of He,
wamnuTta (HeM. Schaumschnitte) kao kpeM kopucTh cHer on 6enaHalua, YBPCTO
VM Oyro nynaHux Ha napw, oJakne v HasvB O HeMaukor Schaum, y 3Haderby
LneHa"“. Mano conum je HeonxooHO Kao 3aMeHa 3a Mpouec KOjM je HacTymnao
MyherbeM y HekadallkbM GakapHVM CcydoBKMMa. TOKOM Myherba, vy 6enaHua
ce pocuna yWnrHoOBaH wehep, yMMe cHer nocTtaje YBpWhn 1M MOCTOjaHujn.
OBakBKM CHerom nyHe ce 1 waM-ponHe (Hem. Schaumrollen), cnaTkuw on,
LWyn/ber nedyeHor TecTa, Y HeMaukyM 3eM/baMa Ha3BaH Mo OYyruM naaBuM
yBojumMa Opuopuxa Lnnepa (Hem. Schillerlocken), ca nonynapHor v BuLe
nyTa penpoaykKoBaHoOr noptpeTta AHToHa [pada.




Cnaponepn je onwTe nMe 3a MHOLUTBO JIeeHUX KPpeMacTMx NocnacTmLa, Maxom
Ha MIeYHO] OCHOBMW, KOje cy oboraheHe gogaBarbeM pa3Hora Boha, cupyna 1nm
3aumnHa. NojaBa cnapgofiefa Ha MCTOPUCKOJ CLEHM Be3aHa je 3a ApeBHE NCTOYHE
umBMNIM3aUnje, y npeomM peny lNepcujy n KnHy, og Kojux gonasm o Espone.
Be cy nereHge Bpao nctpajHe. o jegHoj, cnagonen je n3 KnHe noHeo Mapko
[ono, AOK apyra ynopHO UCTUYe.fa je NPBKY eBPONCKK cnanonen nponsseneH
Ha CuLvnNVjK, rae OaHac 4YMHWM BaXKaH CerMeHT racTPOHOMCKOr Hacneba.
CBaKaKko je nocnacTuua HacTanmx MellarbeM nefa 1 cokoBa y Cpeno3emiby
O1N0, anu negeHr copbe 1 NOTorK CNagonen, KakaB gaHac No3HajeMo, Huje
OTKPUO HUKO Apyrv 0o bepHapnoo byoHTaneHTn, CnaBHU LLIECHAECTOBEKOBHM
YMETHUK, apXUTEKTa U UHXKEHEP KOjUK je, M3Meby ocTanor, Ha Asopy Megunyuja
OMO 3a0y»KeH YyNpaBO 3@ OBaj OeCepT. YCNOHY MpaHLyCKe KyXnHbe, a TUMe U
cnagonena, 4onNpurHeo je bpak n3mehy KatapuHe Meguum 1 BOjBOAE OPRSIEHCKOT,
noTorser Kpasba AHpwuja Hpyror, vy 1533. roguHu. lNMpenasak Beh nomMurbaHe
yeTpHaecTorogurbe Khepu ypOWHCKOr BOjBOAE Y HOBY JOMOBUHY OUO je
npaheH MOBOPKOM BPRCHWX WTaNIMjAHCKMX KyBapa, nekapa W BUHapa, a Ha
BeleNIeNHOM BEHYAHOM OaHKeTY CAy»XeHe Cy genuumnje gotan HeBrbeHe C OHy
CTpaHy AMNa, Kao WTO Cy Cnagonegm v pasHe BPpCTe KpemoBa. VTanmjaHCKum
yTruaj 1 oTkpuhe HoBor ceeTa, Koje je vy DpaHLyCcKy Canno obusbe HOBUX
HaMVPHMLA 1 3a4KMHa, 13BpLUMhe peBonyuun)y v OOMeHY KyXurbe. GpaHLycka
KyXWHba, 0O Tada KOH3epBaTVMBHa W jOW YBEK CpearbOBEeKOBHa, M3/1a3u Ha
rnac kKoju he y oyayhum BekoBMMa onpaBaaT.?® MNpBK peuenTu 3a crnagones,
JaTyjy ce y cefaMHaecTo ctonehe, any he y MacoBHy ynoTpedy yhn 3HATHO
KacHuje. [leBeTHaeCT BEK jeCTe BEKOM eKCMaH3uje cnanonena, yCnoBibeHe
TEXHOMOLWKMM MPOrpecoM Koju je omMoryhrmo ga oBa xjagHa nocnacTuvua
yOp30 NocTaHe OOCTYMHAa LWMPOKO] nonynaunjn y EBponu 1 AMepuun, rge ce
oTBapa M npBa abpuka 3a NPon3BoOarbY, a 1926. 1 NPBK anapaT 3a cliagonen.
Y HalMM nocnacTuyapHvLamMa namMeby gBa CBETCKa paTa, Kao U Kom YINYHMX
npodaBaua, y HapoOYnUTUM CaHOYyLMMa, MOrao ce KYnUTK CNagonen y KOPHeTY,

KaO OMWMJbeHa NMoC1acCThUa TOKOM J1eTHX MeCel .

28 OnpeyHn Ccy CTaBOBMW MO NUTakby YMIMBa KOjU je Ha (PPaHLYCKY KyxXUhby YUnHMO 6pak 6yayher kparba @paHLuycke
1 KatapuHe Megnun. Mako npeenafgaBa MyLLIbEHE Oa je AoNackoM MeauunjeBe CBEYKYMHW UTanujaHCKM yTULA] Ha
2 5 hpaHLyCKO OPYLLTBO OCHa)eH, IMa CTaHOBMULLTa KOja UCTMUY Oa je dpaHLIyCKa KyxXMHba YBENrKo 3anodena npouec
cBoOra yobnuuerba 3HaTHO paHuje. B. y: M. Krondl, H. g., 181; F. Mélogue, The True History of French Cooking: the
Italian Myth of Catherine de Médicis Debunked, http:/chefdemelogue.com/2013/07/19/the-true-history-of-french-
cooking-the-italian-myth-of-catherine-de-medicis-debunked/
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TOPTE

HacTaHak TOPTWM TECHO je Be3aH 3a UCTopWjy X1eba, Kao Kiby4YHe HaMUpHMLLE
Y YOBEKOBO] McxpaHu. OTyada ce 1 KOO HaC, Kao Hapoda Ha 4njoj Tpnesm xned
MMa LeHTPasIHO, MOYaCHO MECTO, HaJCBETU|M o XJ1eO0Ba, Kao LWTO cy obpeaHu
MM CNaBCKW, Ha3MBajy KoaadeM. Mako 1M je 3ajeQHUNYKO MOPEeKsI0, a HepeTKo
n cactojum (jaja, Macnau, Kopa o NMMyHa, wehep), TopTe YnHe 3acedbHy U
NTAKO MPeno3HaT/bMBY KaTeropujy, MPUCYTHY Ha eBPOMCKMM Tprnesama joLl
of LecHaecTor ctoneha. Cnagajy vy Hajbosbe nocnacTuue, BPXYHCKM OoOMeT
MOCNacTUYapPCTBa. 3a OCHOBY, Y BEIMKOM OpPOjy, MMajy BUCKBUTHO TECTO Of,
OpallHa, jaja, wehepa 1 gogaTaka, Koje ce MoTOM HageBa M yKpaluaBa. CacToje
ce n3jenHor, ABajy unu Tpujy oenosa, MebycoOHO cnajajy KpeMoM, 1 npemMasyjy
NpPennBOM, KOju je, Hajdyeluhe, on Yyokonage nnm dooHagaHa. Mory OuTn okpyrne,
YeTBPTACTE UMW APYIMX OONMKA, MPEeMaa je HMxXOBO MMEe N3BeOeHO M3 TAaTUHCKOT
tortus, LWITO 3HauKM ,,0KpPYrao”, 6all Kao WTO je 1 Hallla pedy 3a Koay M3BeaeHa
o4 peyn ,,Kono“,

TopTe cnapajy y CKyn/be Tprne3He nocnacTuvue, YBEK O HEKOM Ba)KHOM [OaHy,
M 0ONase Ha CaMoM Kpajy rosbe. Cny»Ke ce Ha HapOUYUTUM, MIUTKUM 30e/1amMa
3@ TOPTE, Ca CTOMOM UK 6e3, YeCTo YKpPaLUeHUM XapTWjoM y BUOY 4YMMKe, a
vceyeHa napdag ce CcepBrpa y HAPOUUTUM, OeCepPTHUM TarbpuhrMa. YnpaBo
360 CBOje EKCKITY3MBHOCTU, TOPTE CY NPaB/beEHE CaMO 3a CBedaHe npuroge um

nopognyHe CKyroBe.

Koo Hac, TopTe ce MnojaBsbyjy TeK Yy AeBeTHAaeCTOM BeKy W TO npe cBera Ha
oBopy 1y BubeHMjMM kyhama. lNpBa kyha Koja je, y ocnoboheHo] Cpbuju, ca
JOL CHaXKHUM OCMaHCKKMM HacnebeM 1 HaBrKaMa, MPprXBaTWUIa eBPOMNCKe y3yce
a TMMe 1 nocnacTuue, 6uo je noM Jespema ObpeHosuha, MunolleBor 6paTa.
AHka ObpeHoBUN, HheroBa kKhepka, 6rna je npea Cpnkutba, ¢ OBy cTpaHy Case
n [lyHaBa, KOja je yCBOjW/la eBPONCKM HAaYMH OfeBarsa No nocnegroj Mogu v
yBena 6pojHe HOBMHE Y NpunpemMu 1 nogeopbu jena. MNpBa je yBena ncnuvjarse
kKae 1 Yyaja y3 06aBe3HO CNaTKO NOCNy»XKerbe, M3Mehy ocTanor 1 NpBe TopTe.

HajcTapuja Meby TopTama, Koja ce cpehe Beh y NPBUM LLTAMMNaHMM KyBapuMa Ha
CPMCKOM je3uKky, jecTe NNHLUEP UK NnHUHa TopTa (HeM. Linzertorte), Ha3BaHa




no ayCcTpWjckoM rpany JInHuy. O cTapuHu oBe mocnacTule cBegodn peuent
13 1696, Koju ce vyBa y beukoj gp>xaBHO] BubnunoTeun, MebyTrM, HegaBHO je
npoHaheH joll cTapwju, Koju noTtude mn3 1653. 1 npeacTaB/ba AVMYHK peLenT
KparbCke rpodunue AHe Maprapute Carpamoce. VIispawHa nocnactmua,
ca JocTa bagemMa M Macnaua, npenosHaT/bMBa j& Mo CBOjUM pPeLleTkacTo
pacnopeheHnM TpakaMa TecTa NPeKko HageBa of LiemMa on 6obunuyaBor Boha,
KOjuUM obunyjy npenenn fopre Ayctpuje. BpemMeHoM Ccy ce peuenTt Mersanu,
npunarobaBann 1 yMHOaBann. CaMo Meby npupebeHnM npenmcrnma Anoj3a
LLleHoe, 3arpebaukor sladopeka 1 ynpaBHKKa KanTtoncke slasticarne, nMa yak
LIECT pasNMunTUX peuenaTa 3a NMHUHY TopTy.?? [MpaBrbeHa je 31MKn, Hajuyelhe
oko Boxuha, kaga je 3aXkmBeo obunyaj HtbeHor gapuBatrba.>

Kapa cy TopTe nocpegu, yTmuaj AycTpmje Ha HMXOBY MOMYAapPHOCT Y HaLLWUM
KpajeBMMa jecTe npecydaH. [eBeTHaecTn Bek M goba Pparbe Jocuda,
Kao 371aTHO Ooba beua, kaga ce rpad Wmpy 1 npeodbpakaBa y BenenenHy
MEeTPOMNONY, MPECTOHNLY BEMKE N CIIOXKEHE LapeBuHe Yy KOjOj je non jegHOM
KPYHOM, Y BP0 KOMMIEKCHMM MehyCOOHMM OOHOCKMA, MXUMBEIO BULLEe
PaA3NUNTMX Hapoda W KoHdecumja. KadeTepunje, koje y beuy wumajy oyry
TpaouUKMjy, DOXMBIbaBajy CBOJ NMYyHW NPOLBAT M MOCTajy CBOJEBOCHOM MPaaCcKoM
MHCTUTYLUMJOM. [leBeTHaeCTOBEeKOBHM beu MHTEeH3MBHO ce pa3sBuja. [lopen
MHOYCTPW]E KOja je y3rMana Maxa, y rpany LuBeTtajy cBe BPCTe YMETHOCTU, O
NIMKOBHE YMETHOCTW, MY3UMKE N KHbMKEBHOCTU OO0 NMPUMEeHeHe YMETHOCTU U
nenora 3aHaTcTBa. Y rpany nosIeTHOM U KMNeHOM, Kolayum Cy Urpanu ynaory
OUTHW]Y HEro WTo je To 61O Ciyyaj ca BENMHOM OpYrMx eBPOMNCKMX rpagoBa.
TopTa, Kao gecepTHa MopMa, MocTana je 3aWTUTHUM 3HAKOM rpafa. Fbuxos
B6p0j je C JaHa Ha OaH pacTao, a CBe KX je Kpacuia negaHTHa 1 eabopurpaHa
M3paga Koja ceegodm o ymehy majctopa. [Jobujane cy MMeHa no No3HaTUM
NMYHOCTMMa Unn gorabajuma oHora gobda. 3a pycky TopTy (HeM. Russische-
Torte) ce npeTnocTaB/ba Oa je HacTasla paHo, ogMax HakoH 1815. n beukor
KOHIrpeca, Kaga Cy Benunke cune, Meby KojuMa u Pycuja, pelwlaBane nuTaree
HanoneoHoBor Hacneha.’ Manaxos TopTa (HeM. Malakoff Torte) HacTana je v
CMOMEH Ha BEJIMKY CaBE3HWYKY nodeny Hag PYyCKOM BOJCKOM VY jeky KprMCKOor
paTa 1855. roonHe, ook je lMaHama TopTa (HeM. Panamatorte) noHena mme y

4acCT PaadoBa Ha N3rpaib 4yBeHOI KaHasla.

22 M. Senoa, Z. Senoa, Biskupski sladopek, Zagreb 1993, 151-153.

30 M. OrrbaHoBuA, ,JIUHL, C MUPKUCcoM Bagema“, MonnTUKMH 3abasHuK, 3021, Beorpag 2010. http:/politikin-zabavnik.
2 7 rs/pz/tekstovi/linc-s-mirisom-badema

SIM. Krondl, H. a., 252.




28

JeoHa y HW3Y nonynapHmx 6euYkrx TOPTU Koje Cy yllie Yy npennce CPMCKMX
JomMahunua jecTe WnaHckM BeTap (HeM. Spanische Windtorte). TopTa je gobuna
MIMe MO KoJlauy, MoMylapHOM JoL Yy Tepe3njaHCKO BpeMe, KOjU HeMa OAMNPEeKTHe
Be3e ca LLInaHmjoM KONMKO Ca HEMAYKMM Ha3MBOM 3a J1aJ0exX, Ha YMju je benu
user nogcehao.’® Y OCHOBM je MOMMe3Ha W KUTHbaCTa, rOTOBO [AeKadeHTHa
nocnacTuua, ca Kopama of nycamue 1 obubeM TydeHe naBiake U LyMCKora
BONa, Koja he CcBOjy MyHY MOMNYNapHOCT Ha HalLLeM Noapy4yjy cTehn Tek CpeamnHoOM

[BafeceTor BekKa.

HokonagHa nocnacTula Koja je yKurBasa Bennky nonyaapHOCT Kako y beuy
Tako 1y OCTavM rpagoBMMa Hergarbe LapeBrHe jecTte TopTa cpHeha neha
(HeM. Rehrlicken), Koja Ha3uWB Oyryje CBOM Npeno3HaT/bMBOM M3reny a neye ce
Y HAPOUYUTUM MOAYXKHUM 1 pedpacTuUM KanynmMma, HEM30CTaBHOM KYXWUHCKOM
MHBEHTapy KOjM ce, HaMeHCKW, m3pabyje 1 gaHac. CpHeha neha umHe peo
pegoBHe NoHyae goMahux mocnactuyapa Beh ayr HU3 geleHuja.

MehyTnM, HajOMUIbEHM]A U HajMO3HaTWja TOpTa 6eYKor NocnacTMYapCcTBa jecTe
Caxep TopTa (HeM. Sachertorte), kojy je ®paHu, Caxep Hanpasuo 1832. rognHe,
MOBOOOM CBe4yaHe Bedyepe Ko KHe3a KneMeHca BeHuena doH MeTtepHumxa,
MUHUNCTPA MHOCTPAaHMX Aena uapeBuHe. [NoLTOo ce rnaBHM KyBap 61O HampacHO
Pa3boeon, 3agaTak je Npunao LecHaecToroanilem Caxepy, Taaa joLl WerpTy
Y KHEXEBCKO] KYyXWHbW, M OH je TOM 3a0aTKy OOCTOJHO OA4roBOpuoO. OCTn Cy
BNV OAyLIEeB/bEHW YOKOMTAAHOM MHBEHLM]OM MTIagora KyBapa. TOpTY, KAaKBOM
je JaHac 3HaMO, Kao 3aCUTaH YOKOMaOHW KOJlay Ca HageBOM Of Kajchja M OBUNHO
3a/IMBEH TaMHOM 4YOKOMagoM, npenctaBro je OpaHuUoB CUMH U HACNeOHWK,
Envapn Caxep, yBpCTUBLK je 1876. Ha MeHn 6eukor XoTena Caxep. Y epun 6e3
xXNafHbaKa, peLlere ca LIeMOM 1 aebesloM YOKOMaOHOM OUAKIIMHOM jeMUniIo
je AyroTpajHy CBEXWMHY 1 COYHOCT TOPTE, KOja je nobpasa CBETCKY CllaBy, a
Mehy pefoBHMM roCTMMa xoTena buo je, y3 NpurHLua on Benca, n cpncku Kparb
MunaH.>

ByavMnewTa, gpyra npecToHrLa Besvke LapesunHe, y geBeTHaecTom ctonehy
OOXUWBIbaBa CBOj Har/M YCMoH, kaga ce y 1873. roanHn o ABajy rpanosa,

2M. Krondl, H. g., 252.
335 cTo, 292.
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byonma n [MewTe, pa3BuMja y jeOVHCTBEHY METPOonosy, ceamuite 3eMasba
KpyHe Cetora CtedaHa. KadbeTtepuje 6euykor Tuna ocBajajy rpan v nocrajy
3HaYajHa MecTa y OPYLITBEHOM XUMBOTY HErOBUX XUTESba, a PUTYa CNYXKeHsa
KOJlava MOCTaje cacCTaBHU Oe0 KYNType ucnujarba kKade. byammnewTaHcKkm
nocnactudapu, objeantbyjyhm gobpy MpPakCcy CBOJUX UTANMjaHCKUX, BEUKNX U
MDPaHLYCKUNX Konera, y3 CTaHOBUT YTULE] OCMaHCKMX, BankKaHCKKMX MOCNacTmLa,
MOCTajy ClaBHWM Ca CBOJUX ClaTkuLla WU TOPTU KOje CTUYy CBETCKY CJlaBy.
EcTepxa3u TopTa (Mah. Esterhazy torta) gpobwna je nme no kHe3y Many TpeheMm
AHTany EcTtepxasnjy, ounaoMaTn 1 n3gaHky 4yBeHOr poga EcTtepxasun, Koju je
BEKOBKMMaA OaBa0 KHEXeBe, BNagunke 1 KkapguHane. TopTa of nedyeHor NelHnKa
M YoKONade, ca NPEnO3HAT/bVBUM YOKONAOHMM MPEXaCTUM YKPACOM Ha BPXY,
y MeLUTaHCKMM nocnacTuyapHMLuamMa nojaBuia ce noTkpaj OeBeTHAaeCTor Beka
I OCBOjMNA LUMPOKO MPOCTPAHCTBO BeNuke LapeBuHe. XXepbo kouke (Mah.
Zserbo suti) HacTane cy, Takobhe, KpajeM Beka, y UyBeHOM kadey EMmna XXepboa,
pobeHor LLIBajuapla Koju je MahapCKo M eBPOMCKO MOCIACTUYapCTBO 06OraThno
OBVM jeJUHCTBEHMM KOJ1a4yeM, a 3a CBOj CNaTKM OonpuHOC Burhe ognmkoBaH
Jlernjom vactu, vy lapwmiy 1905. rognHe. HajuyBeHmja of, OyanMnelTaHCKMX
nennunja ceakako je [Jobow TopTa (Mab. Dobostorta), koja je yymHMNa
PEeBONYLM)Y Y MPOU3BOAHM M TPAHCNOPTY Koflada, 6yayhu ga jy je 4BpcCTa
KapaMesn ouaknHa YnmHmnia OyroTpajHnjoM 1 OTMOPHWM]OM OO OCTalInX TOPTW.
JegHoCTaBHa M eneraHTHa, Yy NpaBU/IHOM CMersMBarby MaTullNarka M Kpema
O Machnaua v Yyokonage, 3anamBeHa MUHKUM FprjaxxoM, TopTa je NnpeacTaBbaia
HOBUHY 1 OCBEXEHE Y BpeMe Kafda Cy Ha LeHW Bune TopTe CrioxeHe 1 kmiheHe.,
iIMe pyryje cBoMe TBOpLYy, Jo3edy [Jobdowy, Koju jy je HanpaBmno NOBOAOM
Benunke HauvoHanHe mn3noxbe y byoumnew T, y 1885. rogmnHn. Lapckn nap,
®Oparba Jocnd n JenmcaeeTta oa Xab3bypra, Mo3HaTa Kao BenKa JbybuTterbKa
cnaTkuLa, 6unm cy Meby npBKMa Koju Cy je npobanun. Konad Koju ce cMaTpa
jeaHUM opn obenexja fin-de-siecle lLlecapwuje jecte purojaHum (Mab. Rigd
Jancsi), Ha3BaH No 4yBEeHOM MabhapCKOM BUOJIMHUCTU LIMFAHCKOT Nopekna, Ynja
je JbybaBHa adepa a NnotoM 1 6bpak ca Knapom Bapg, AMEPUKAHKOM YOATOM 33
benrnjckor KHesa o KapamaH-LLrmea, ckaHoanmsoBana oHOallHy eBPOnCKy
M CBETCKY JaBHOCT. byanMnewTaHCKM NocnacTuyap je OBy HeCBakuoallrby
TbyBaBHY Mpuyy, NYHY aBaHTypa, obpaTa v NpekpLUeHMxX OpYyLUTBeHMX Tabya,

MICKOPWCTUNO N OBEKOBEYMO BOoraTiM YOKOMNAL4HMM KOoNayeM, KOju je 1 gaHac Ha
LeHwW.

Y MHOLUTBY CPEeOHOEBPOMNCKMX MOCNACTMLE, HACTaNMX Yy ayCcTpOoyrapckoMm
rACTPOHOMCKOM U KYNTYPHOM MW/beY, UCTWUYe ce MHOroBoJbeHa pedopM-




TopTa (HeM. Reformtorte), unje je dpaHLyCcko NopekSIo HeJOBOSbHO MOYy34aHO
N MOOSTOMHO DPOJHMM crekyJlauujama, anm Koja CBOjUM BoraTuM opallacTuM
YKYCOM 1 DUHKMM KPEeMOM rae ce Macnal, v Yokonaga gonajy vy Bpyha, Ha napwu
KyBaHa yMyheHa XXyMaHLa ca wehepoM, OpXKKM CyBepeHO NpBO MecCcTo Meby
TopTaMa nonynapHuMm y Cpba.**

Meby peTKkuM dpPaHLYCKVM TopTaMa, MPUCYTHUM Ko4 Hac, Tpeba Harnacutu
MOka TopTy (hp. gateau moka), ca BoratuM yKycoM Kade, Kao W XnagHy
napucky Wwapnoty (bp. charlotte a la parisienne), og NatuLNarba AV MULLIKOTA,
ca 6oraTmM KpeMoM 1 BoheM, Kojy je, HaBOOHO, BeNnKM AHToaH KapeM, TBopal,
BMCOKOI M3pa3a y (MPaHLYyCKOM MOCAaCTUYaPCTBY MOUYETKOM OeBEeTHAeCTOor
BeKka, MMeHOBao Mo npuHuesn LLapnotu, jearHnumM eHrneckor Kpasmba hopha
YeTBpTOr.*> Pycky wapnoTy (bp. charlotte russe), HageBeHy 6aBapPCKUM KPEMOM
(dbp. creme bavaroise), KapeM je, Nak, MOCBETVO CBOM OPYrOM MOCNOAaBLY,
PYCKOM Lapy AnexkcaHapy NpBoM.

OBoe 6u Tpebano nNoMeHyTn M HanoneoH wHUTe (HeM. Napoleonschnitte),
M3BOPHY (MPaHLYCKYy MOCNacTULy Koja je y AOMOBKMHKM MO3HaTMja Kao Konaud
xubany cnojesa (dp. mille-feuille), HazBaHa Tako MO cNojeBMMa NMCHAaTOr TecTa
KOjM Ce Cnaxky Mpeko 6oraTtor Kpema. 3a MHTepHauMoHaIHy NonyJJlapHOCT OBe
gennumje Takohe je 3acny»aH AHToaH KapeM. No HanoneoHy je koad Nnpo3BaH
TeK Yy Uapcko] Pycuju, a TOKOM cBe4yaHor obenexeBarba CTOroamLUrbuLe
notepe y OTalbUHCKOM PaTy CIY>XKEH j& TPOYTraoHO CeyeH, y 0bnnky 4BOpOror
HanoneoHoBor Lwelmpa. NocToje 6pojHe perroHanHe BapujaLmje oBOr CTapor
Kolaya, MOMUHAHOr Y cefaMHaecToM ctonehny, a Koju HajBehy CAMYHOCT MMa
ca JoMahoM KPeMMnMTOM, KaO CBOJOM Kpajrbe ynpoLIheHOM BapujaHTOM.

JegHa o nocnacTvua Koja je 3axkMBEeNna Ha HaluM MpocTopuMa  jecTe
yokosagHa nare-TopTa (hp. Blche de Noél), koja ce y @paHLYyCKOj cMaTpa
TpaoMUMOHANHUM BOXUMNHKMM  KonadyeM. CBOjOM posaTHOM OPMOM, Koja
noaceha Ha Narb, TOPTa Bpaha Ha ApeBHW 0OMYaj YHOLLEHA XPaCcTOBOr APBETA
Yy JOM Ha 3UMCKW CONCTULM]. YTULajeM XpuwhaHcTBa, obunyaj he ce noMepuTun

Ha Bagrbe Beve, LUTO ce NpakTuKyje Yy MHOMMM KpajeBuMa EBpore. Konau, KakBiM

34 T, Mapkosuh, ,TajHa pedopm TopTe”, Monunturka, og 09. 3. 2012.
http:/www.politika.rs/pogledi/Goran-Markovich/Tajna-reform-torte.lt.html

3 o $5MNeyeHa WapoTa, Koja ce CNY»XM ToMa, Npunaga eHrneckoj KyXmnrbl U BOOM NMOPeKso Of TPpaanuUMoHanHmUx
eHrneckux nyanHra. Mime Hocw no LLapnotu og Meknembypr-CTpennua, cynpysmn kpassa hopha Tpeher.




ra JaHac 3HaMo, HaCTao je y IEBETHAECTOM BEKY M CNY>»KM Ce MOCYT Npax-Lehepom,
KOjU CUMyMpPa cHer, 60OMYaBUM LLYMCKMM BONEM U FPAHYMLOM YeTMHapa.

[Mopen MHOWTBa TOPTUM KOje HanasMMo Yy CTapuM KyBapwyMa, Kao LWTo
cy ©Oeorpagcka, MomumHa, MapuHa, BepwuHa, BwuawHa, HatanujuHa wnm
BpaHkoBa TopTa, jedrHa NocCnacTuLa KOJOM Ce CPMCKa KyXuhba yrpagunia y
Cpenr0eBPONCKO KYJIMHAPCKO TKMBO jecTe BacuHa TopTa. llocToju BuLle
npuYa Be3aHMX 3a HheH HacTaHaK. [1o HajcTapwjoj, Koja je Bpaha y noba Bnane
Kpasba MunaHa, TopTa je MMe 0obuna No CTaHOBUTOM Bacu, KyBapy Yy Cly»<ou
BnagaHa hopheBuha, npeancenHka 6eorpagcke onwTuHe, MUHKUCTPa a MOTOM
M npencenHka Cprcke Bane, Koju je HoMe, jeOHOM MPUIMKOM, O4YLLIEBMNO
OVNNOMATCKM KOP Tajallree npecTtoHuue. dpyra, nak, MHOro nonynapHuja
nereHga, roeopu 0 Bacu YokprbaHy, TProBLY 1 CBETCKOM YoBeky 13 NapahunHa,
KOj\ ce Yy MO3HWMM rogvHama, Herge oko 1908, oXeHMO MHOro Mnaahom
JeneHoM, Koja je ybp30 ocTana y gpyrom ctamrby. TpyagHoha je, nak, bunia TeLlKa,
VI KakO ce TpeHyTak nopobaja NnpubnmxaBao, 6010BKW Cy BUBanM cBe jadn. Y
CTpaxy 3a XWMBOT CBOje cynpyre, Baca jy je ooBeo y beu, Kkog BPCHMX N1eKapa,
KOjW CY CMac/n »KMBOT Kako HeH Tako U HoBOpoheHe Khepke Pyxuue. Y 3Hak
3axXBa/lHOCTK, MO MoBpaTky M3 beua y lNapahuH, Bacw je TawTa HanpaBwuia
VM MocBeTu/a TOPTY KOja W daH jJaHac HOoCW HeroBo ume. CuMnaTtuuHa
aHergoTa ToPTY Be3yje 3a NoMurbaHy CnaceHujy - MNaty MapkoBuh, ypeoHuuy
MoNUTUKUMHE ,)KEeHCKEe CTpaHe", KOja je Npukynsbana 1 cCopTunpala peuenTe Kaga
je HauLNa Ha jegaH 6e3 Ha3uBa. MV Ball y TOM TPEeHYTKY Y MPOCToOpUjY je yLao
M3BECHW rOCNOOMH KOjU jO] Ce NPeaCcTaBMO M Ka3ao Kora Tpaxku. 3Bao ce Baca.
[NaTa je Ha peuenTy 3anmcana BacrHa TopTa 1 JbybasHO oaBesia rocrnoamrHa oo
ocobe KOojy je Tpaxno. Kako rofn ga 6uno, TopTa o4 Ba3nyLacTor BUCKBUTA,
Ca KPeMOoM O[] 0paxa, YoKoa4e M HapaHLe, CHeromM o LUNMHOBaHOT wehepa v
6OoraTVM YOKOMaOHVM MPEenBOM, KNAacKK je goMahe Kyxutbe.

Kope on MyheHux 6enaHala v opaxa ca [Ba KpeMa - jedHUM Of »XyMaHala
M Macnaua W gpyruMm o cinaTtke MnaBfiake, KapamenucaHor wehepa W
neyeHor NIelHWKa, peLenT je 3a TOPTY Kpasbuue Mapuje, Ha3BaHy no Mapuju

KapahopheBuh, cynpy3un kKpasba AnekcaHapa.*® CBake rogmHe kKpasbuua jy je

31 36 1. MBaHueswh, O. Marnoscku, H. a., 16.




caMa npaBuia 1 genuvna wimnheHnymma 6eorpagckor 3aBoga 3a CUMPOMaLLHY
euy v obonene on Ty6epKkyo3e, Koju cy, O Matepuuama, OUImM HeHW rocTu
Ha OBOPY. TopTa je mocTasna nonyaapHa Uy jedHOCTaBHW|O] BapWjaHTK, Kao
NCTOVMEHE LUTaHIMnLE.
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3a TecTo:

250 rp. 6paluHa

Oko 20 rp. y/ba

Mona Kalmumue conu
100 mn. BOOE

Kalwumka npax wehepa

150 rp. Macnaua 3a npemas

3a HapgeB.:

150 rp. 6enor TocT-xneba
100 rp. Mmacnaua

2 BaHun-wehepa

3a gpyru Hapes:
2 on. pyma

100 rp. rpoxxbuua

100 rp. cyBuUX W/bMBa

1,2 Kr. Kncenux jabyka

1 NMyH

60-aKk rp. opaxa

CyneHa Kalnka ummeTa
100 rp. cMmebher wehepa

BEYUKA
LUTPYAONA CA
JABYKAMA

HageB og Boha 1 3a4MHa CpeMnTH,
0o6po M3MeLlaTh 1 OCTaBUTU Aa
OOCTOjU Y XJlagHaKy HajMare ABa caTa.

TecTo 3aMecnTn ga 6yage rymMacTo,
enacTtnyHo. logaTtn, eBeHTyasHo,
Kawunumuy cupha. Jydky Hay/buTu,
YMOTATW Y HAJJIOH N OONTOXKUTU Y
XNlagHbak Ha caT BPEeMEHa, a NMOoTOM
Pa3BUTU KOPY, LUTO BENY 1 Takby,
Ha No6pallHEHOM CTONHAKY. Kopy
npemasaTtn 6yTepoM. Y Turarby OTOMUTU
Macnayu ga noTaMHM 1 3aMmpuLLe, a
OHAa y6auunTun xneb ceyeH Ha KoLKke U1
BaHWN-wehep Oa NoOpyMeHM.

Oy>X Kope cnnaTtn HageB o xJieba, a
npeko Hera Hager o Boha. Nomohy
CTONIHbaKa WTPYANy yponatm u
npebauntn Ha nnex. Npemasatun
npeocTannMm Macnauem n nehum oko

1 caT Ha 190 cTeneHun. MNpoxnabeny
MOCYTMU Mpax-eRepoM U CAYXXNUTK y3
cnapgonepn, cnaTky naBnaky Uan KPeM.




BACUHA
TOPTA

Kopwuue dun

[Jo6po ymyTnTtn 7 jaja ca 7 NMomMewaTtn 200r MneBeHMX opaxa
Kallmka wehepa, 14 Kalmnka ca 200r wehepa 1 NnonapuTn ca
MJIEBEHUX Opaxa 1 2 Kallnke Mano Bpesior Mneka. MewaTtun Ha
6pawHa. Vicnehun n kapga ce TUXOj BaTpW y3 goaaTtak 4 XyMaHua
KopwuLua oxnlagn ncehu je Ha n 3 WTaHrne yokonapge. Kaga ce
ABa gena. dunoeaTtm obe dwvn npoxnaan gogatn 150r nyTtepa,
KopuLe. COK U KOpY Of jeaHe noMopaHLle.
TopTy NpemMasaT No Xesbu, LLaMoM
WU Warom.

LLIaM - 4 6enanua 0OBPO YMYTUTU
ca 12 kawwuka wehepa.
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BUckBUT:
125 rpamMa Macnaua
4 6enaHueTa

150 rpama wehepa
150 rpama opaxa
70 rpama 6paluHa

dun 1.

4 )XxyMaHueTa
120 rpama npax-wehepa

dun 2:

125 rpama Macnaua

150 rpama npax-wehepa
60 Mn Mneka

300 rpama opaxa

LUTAHIJTULUE
KPAJbULUE
MAPWUJE

BenaHua v wehep yMyTUTU Y UBPCT CHET,
na nooaTtu 6palHO U MNEBEHE Opaxe
(nn GagemM 1 opax y KOMbuHaumjn), na
cBe 0obpo yMmelwlatn. Macnay npeTxoaHo
OTOMJbEH HA PUHIIN YMEeLLaTn y CMecy

M 0o6po naMeLaTn. Tecto NpepyynTn y
rnekay gumeHsunja 25 x 35 um n nehu ceera
jeceT MMHYTA Y NehHMUM 3arpejaHoj Ha
180 po 200 cTeneHun.

Y MebyBpeMeHy YMYTUTU KPEM o[,
>KYMaHaLua U npax wehepa Te tbruMe
npennTn GUCKBUT 1 BPATUTU Yy NehHuLy
Ha jow geceT MUHYTA.

Ha puHrim otonutn npeocTtanm Macnal,
Ca MJIEKOM U LIJehepOM, 0O Kijby4atba, Te
TUMe 3anapuTn MNeBEH opax U 4O6pPO
n3Mewlatn. NapeHrM opaxoM NpennTn
KOJ1a\4.

Mpe cny»Xema, NoOTPebHO je aa Konay
oacToju nap catn. Cehun Ha WTAHIAMLE.
Kako oaHu npoJsiase, 6uBa yYKYCHUjW.

Konay HOCK Ha3mB NO TOPTU KparbuLe
Mapuje KapabopbeBuh, koja jy je
CBOjepyYHO NMpaBuia N HoMe CyKuna
neuy 6e3 poanTesrbCKor cTaparba Kojy 6m
o MaTtepuuama npumana Ha [Bopy.
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3a Kopuue:

- 5jaja

- 5 Kawunka wehepa
- 2 KalunKe BpallHa
- Oko 50 r yokonape

3a wun:

- 10 r nyTepa

- 120 r MNeBeHUX opaxa
(Hajbosbe NPeTxXxoaHoO Mano
yrpejatu, na oJbyLTUTU A
OHOa caMneTun)

- Maso MfeKa

- 4 Kawunke BaHWN wehepa
(wehep 3aMUpUCaH BaHUIOM,
Haj6osbe WwTannheMm, anu
MOXXe U BaHWINH LLehepom)

3a yKpallaBarse:

- 100 r wehepa

- 100 r ceukaHMx opaxa
- 50 r yvokonapge

POKOKO
TOPTA

YMYTUTU )KYMaHLIA ca wehepoM un
pacTon/beHOM yokonagom. OgBojeHo
YMYTUTU LLIHE oA 6enaHaua,
MOMELLATM ra ca XyMaHLMMa,
LehepoM 1 YOKONaAOM U ooaaTn
6pawHo. [Nehn Tpn Kope nnu jegHy
LLeny Kojy Tpeba cehun Ha Tpu aena.
3a hmn nonapuTtn opaxe ca Mano
MNeka n pogaTtn wehep. Kaga

ce Maca oxnaauv poaatu nytep u
MeLlaTu AOK Maca He nocTaHe bena.
Mounnmnjax cnpemMaTtn Ha cnegehu
HauMH: LLehep ca Mano Boae CTaBUTKU
y TUrakb UM HEKY Opyry nocyay

3a NpXXerse, Kaga ce hopmmpa
rycTm 6paoH crpyn AoOaT opaxe.
CnycTuUTM Macy Ha OPBEHY OAacCKy
na ce oxnaan. OxnabheH rpunumjax<
NCUTHUTU Y aBaHY UM TYUYKOM. 3a
TOPTY NMpPevYHunKa 24cm cnpemaTtm
TPW Kopuue o no Tpu jaja n
MaTepwujan ce yCKaguTn ca TUM
MepaMma.




O EBPONCKOJ rogmHu
KYJITYPHOIr HACJNIEBA

EBponcka komucuja je 2018. rogmHy npornacuna EBpoONCcKoM rognHoOM
KYNTYpHOr Hacneha. VHuumjaTMBa ce CcnpoBOOM MO4 CloraHom ,Hawe
Hacnebe: TaMO rge ce NPoLWwnocT cycpehe ca 6yoyhHoWNY” Ha LEeNOKYNMHOM
€BPOMCKOM KYATYPHOM MPOCTOPY, a aKTMBHOCTWM Ce OoaBuWjajy Ha CBUM
HVBOWMaA: €BPOMCKMM, HALUMOHAMTHUM, PEervoHaHUM 1 nokanH1UM, OCHOBHa
HaMepa je yK/by4dMBarbe LUTO Beher 6poja rpabaHa U rpahaHku y gorahaje
KOjW MOACTVYY [Oe/berbe M yBarKaBatbe €BPOMCKOr KYATYPHOr Hacnebha Kao
3ajeHNYKOr pecypca Yy unby nogu3arba CBECTU O 3ajeHUYKO] UCTOPUjn
VM BPEOHOCTMMA, Kao U OCHa)kMBarbe ocehaja nmpunagHOCTW 3ajegHUNYKOM,
€BPOMNCKOM MPOCTOPY.

Y Hacnehe ce ybpajajy KyNTYPHW WOEHTUTET, BPEegHOCTU W Tpaguuunje
HacnebeHe of NPeTXoaHUX reHepaumnja, Koje XMBe 1 4aHac, U Koje ce npeHoce
Ha 6yayhe reHepauunje. ObyxBaTa aPXUTEKTOHCKO M CMOMEHUYKO Hacnehe,
MCTOPU|CKA MU apXeosioWka HanasnwTa, My3ejcke objekTe, HapogHe obuyaje,
CMOpPT, je3ukK, My3uKy, nnec, Monkop, 3aHaTe 1 BeWTMHE, Kao U NPUPOOHO
Hacnehe, Kao WTO Cy Mej3aky, CTaHWLWITa OUBIbEr XXMBOTA U ODMOOANBEP3UNTET.
Oponykom (EY) o obenexaBarby EBpONCKO] roguHu KynTypHOr Hacneba
(2018) 6p. 2017/864 Esponckor naprnameHTa u Caseta goHete 17. Mmaja 2017.
roouHe, yTBpheHu cy onwTh 1 nocedbHn UnbeBn obenexxaBarba EBponcke

rogviHe KynTypHor Hacneha.

OnwTtym unben: 1) KynTypHO Hacniebe Kao KibydHa KOMMOHEHTa KYATypHe
PA3HOINKOCTU U MHTEPKYNTYPHOT AMjanora; 2) JonprHOC KYNTYPHOr Hacneha
npuepegn; 3) KynTypHO Hacnehe Kao cacTaBHM geo ogHoca muameby EY u
Tpehunx 3eMasba;

MocebHn umbeBn: 1) lMpucTyn KynTypHOM Hacnehy ycMepeH Ha Jbyae,
KOjW je MHKIY3MBaH, HanpenaH, MHTerpucaHujy, OgpXX1B 1 MebyCeKTOPCKY;
2) VHOBaTMBHWM MoOOeny napTUUMnaTMBHON pPyKoBODerba W ynpaBibatba
KYNTYPHUM Hacnebem; 3) Boberbe OMCKYCUja W UCTPaKMBarbe KBanuMTeTa
3aLUTUTE, OUYBaHbA, MHOBATMBHE MOHOBHE ynoTpebe nyHanpehera KyATYPHOr
Hacneba; 4) KynTypHO Hacnebe [OCTYNHO cCBUMa; 5) UcTpakuBarbe U
MHOBaLUMje 3a KYNTYPHO Hacnebe, nipana ctatuctuke; 6) CuHepruja namehy

38 NOMUTUKA Y OBNMacTU KyNTYPHOr Hacneba M MoSUTUKA OUyBatba MXUBOTHE
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cpeouHe;, 7) PervoHanHe W noKanHe cTpaTervje pasBoja W OOOMUBU
Typu3aMm; 8) YnpaBibarbe BelTWMHAMa W 3HarbeM U TpaHCMep BeTUHa U
3Hatba Yy CeKTopy KYNTypHOr Hacneha; 9) KyntypHo Hacnebe Kao KM3BOP
VHCMMpaumMje 3a CaBpeMeHO CTBapanawTBo U nHoBaumje; 10) Obpa3oBarbe
N LUEeNOXUMBOTHO vyuerse; 11) VIHTepKYNTYPHW Aujanor, MNOCTKOHMINKTHO
noMmperse 1 crnpedaBarbe KOHMNMKaTa; 12) VcTpakvBarbe 1 MHOBauuje
y Be3M ca KYNTypHUM Hacnebem; 13) CnpedyaBarbe HE3aKOHWUTEe TProBuriHe
KYNTYPHUM gobpuma; 14) YcpencpebeHocT Ha gorabaje 13 2018. rogrHe Koju
MMajy CMMOONMYKM 3HaYaj 3a UCTopujy EBpone n KynTypHO Hacnebe.

Y Cpbujn ce EBponcka rogmMHa KyNnTypHOr Hacneha obenexaBa Kpo3 HM3
VHULWM]aTUBA, MPOrpamMa M npojekata 03HauYeHM eTUKEeTOM EBponcke KoMmucuje

KOja je mocebHO Au3ajHMpaHa 3a EBpONCcKyY roanHy KynTypHor Hacneba.

O NECKY KPEATUBHA
EBPONA CPBUJA

Heck KpeatmBHa EBpona Cpbuja je MMIAeMeHTauMoHO Teno nporpama
KpeaTtuBHa EBpomna, oopmM/beHO Yy OKBUPY MUHUCTAPCTBa KYyAType W’
nHMopMmMcarba Penybnnke Cpbuje.

3agaTak [ecka je npyxarbe Nogpllike ycTaHoBaMa KYType 1 opraHm3aunjamMa
umBMAHOr apywTtBa y Penybnuum Cpbujn koje xene ga obesdbege ydyewhe y
nporpamy KpeatuBHa EBpona. eck umHe gBe KaHuenapuje: Kyntypa geck
Cpbuja Koju mMmnnemMeHTmpa notnporpam Kyntypa, 1 MEDIA peck Cpbuja
KOju mMnneMeHTunpa nporpam MEDIA.

MoTnncmBarbeM cnopasyMa o ydewhy y nporpamy KpeaTmBHa EBpona,
CBaKa gp»aBa ce obaBe3yje ga ohopMU UMMIIEMEHTALUMOHO Teslo NporpaMa
KpeaTmBHa EBpona, koje he genoBaTu Ha HauMOHaAHOM nnaHy. Penybnuka
Cpbuja noTnmncana je cnopasym 19. jyHa 2014. roagnHe y bpuceny.

Y umsby noBeharba O6poja ydecHuka 3 Cpbuje, [eck KpeaTmBHa EBpona
Cpbuja KOHTUHYMPAHO OpraHmayje:




40

- CeMuHape, obyke 1N gpyre eoykKaTvBHE akKTUBHOCTKM KOjMMa ce npeHoce
3HaHba M BElTUHE HEeONXo4He 3a KOHKYPUCare 3a MUHAHCK|CKY MOOPLUKY;

- KoHhepeHunje n3 obnacTtn KyNATYypHE NONUTUKE U KYNTYPHOI MEHALIMEHTa;
- [NpojekTe aHnMauuje NoTeHUMjanHMX annnkaHaTta 13 Penybnmnke Cpbuje;

- MNpomouumje nporpama KpeaTmBHa EBpona 1 Apyrmx eBpoOncCKMxX nporpama;
- Peanusaumnja pas3nnunTtmnx BPCTa NpojekaTa Koju ce T4y pa3Boja nyonuke,
yHanpehetrba Kapujepa, cCaBpeMeHnxX MOCNOBHUX M MPOrpaMCcKmnx Mogena, Kao
M Opyrux npuoputeTta nporpama KpeatmBHa EBpona;

- [TpencTtaBsbarbe ycnelwHmx npojekaTta 3 Cpbuje, pernmoHa v Espone;

- OcMULWSbaBarbe M peanrsaumn)y pasBojHMX MpojekaTa Y Uuby YHanpeherba
gomaher KynTypHOr cructemMa nMebyHaponHe capagte (MHVLMparbe, peanmlauvija
VI MPUVIKYN/batbe MOCTOjeNMX NCTPaKMBarba U CTaTUCTUKA Y KYNTYPW);

- I3pgaBarbe nybnmkaumja o nporpamy KpeatmBHa EBpona v akTMBHOCTUMA
Hecka KpeatmBHa EBpona Cpbuja (v uw/by npomMoumje nporpamMa u
ONakllaBatba NpoLeca KOHKYpUcarba 4OManM KYNTYPOHUM opraHm3aumjamMa).

O HAPOAHOM
MY3EJY KPYLLUEBAL

OpcBoOraoCcHMBara, 19. geuembdbpa 1951, HapooHu My3ej KpyLueBal, OCTBapyje CBOjY
OCHOBHY OEeMaTHOCT KPO3 CaKyMN/barbe, YyBarbe, 3aLUTUTY U U31arakse NOKPETHMX
KYNTYPHUX gob6apa 1 OCTaTaka MaTepujanHe KyaType 3aBh4yaja. TOKOM geLeHun|a,
CTacao jey 3HaudajHy YCTaHOBY KyNType, n3rpabyjyhn yrneaHy no3vumjy y My3ejckoj
Mpexn Cpbuje. CMelTeH Yy NPOCTOPY apXeOosIOLLKOr MNapKa, KPYLLEBAYKM My3€)
npeacTaB/ba He3a0bWIa3HOo ogpenulTe Kaga je ped O KYATYPHO] U TYPUCTUYKO]
noHyau rpafa. Vicmpea cMewteH y Kyh CuMmha, BpeMeHOM je npepactao caMm
objekaT, NpeMani 3a HOBOHacTane My3sejcke notpede. lognHe 1969. nobujeH je
Ha KopULWherbe HOBKM MPOCTOP, OBOra NyTa YHyTap KoMmaekca KpylleBaukora
roaga. Y HeoKNachUMCTUUKOM 34abby HeKadallrse rMMHasuje, carpabeHoMm
1863, ca ceLecujCKMM OeKopaTuBHUM eneMeHTuMa 13 1908, gaHac je cMeLUuTeHa

CTasIHa My3€jCka MOCTaBKa Koja CBEA0YM O UCTOPWJCKOM U KYITYPHOM Pa3Bojy U
npeocbpax<ajy KpyLLueBLa 1 OKONNHE.




My3ejCKn hyHOYC CaapXMOKO ABaAECET UTPU XMIbaae My3eannjanpnpoaHadKor,
APXEONOLLKON, €THOMOLLKON, WCTOPWUCKOR, KYATYPHO-UCTOPUJCKOT W JIMKOBHOT
KapakTepa, Ynjun je MICTOPU|CKM KOPaK Oy NpeKo LUECT MUIeHW|a - o4 npancTopuje,
MPEeKO aHTUKE U Cpedrber Beka, Kpo3 pa3nobsbe Typcke mpeBnactv 1 0bHoBe
CpncKe OpXaBHOCTW, cBe A0 cpeanHe XX ctoneha. [Nopen nsnoxbeHe, My3ej
OYXKHY NaXkkby nocBehyje NCTPaXKBayKoj, M34aBauYKOj, KYNTYPHO-MPOOCBETHO] U
negarolwKkoj 4enaTHOCTU, Kao M adbupMaunjy ayTEHTUYHMX BPeaHOCTM 3aBM4Yaja.
Y TOM norneny, My3ej npeseHTyje 6oraTty KyATYypPHY OalUTUHY NyTeM U3oxxou,
KaTanora, CTpy4YHUMx nyonrkaunja n Megmja. Kao 6utaH MOMEHaT y KYATYPHO-
MPOCBETHOM 1 MedarolwKoM pany, My3ej oMoryhaBa opraHmM3oBarbenpegaBatba
M CTRPYUYHUX BODEHa MO CTa/THO] MOCTaBLM, KopULLherse nuTepaType U3 My3ejcke
onbnnoTeke, MoOMonN NP M3Pagn CTPYYUHUX pafoBa M MOryhHOCT oOBWjatba
HACTaBHWMX VI BaHHACTABHUX aKTUMBHOCTW, MpPW 4YeMy nocebHo Tpeba mctahu
capafrby Ca BaCnMTHO-OOPA30BHMM YCTaHOBaMa Ha JIOKany.

HapogHun My3e] KpylleBal, CBOjy MOMUTUKY OCTBapyje W KpO3 CMpPeMHOCT
3@ capafrby Ca yCTaHoBaMa W nojeguvHuUMMa nyTeM npedaBarba, CeEMUHAPa,
npoMouMja, TPUOWHA, MY3UYKKMX Mpupegdu 1 CIANYHKMX cajpxaja Koju 3a
LW b MMAjY Kako MOMy/1apu30BaHbe My3ejCKUX cagpraja Tako 1 Behe ydewhe
JABHOCTUN Y HbMXOBOM Kpeurparby. OCUM LEeHTPaTHOI 0bjeKTa Yy CpenrHbOBEKOBHOM
KpylLLeBaykoM rpany, y cactaB HapogHor My3eja KpyweBal, ynase 1 Kyha
CumMmunha, YMeTHuuYKa ranepuja 1 MemopujanHu komnnekc Cnoboouwite. 3a
0BMMa3aK CBUX MY3€jCKMX MPOCTOPAa Y rpaay, MoCeTMoLmMMa Cy Ha pacnosararby
yCIyre CTPYy4YHMX BOOMYA, @ BODEeHe KPO3 MOCTaBKY AOCTYMHO j€ Ha CPMCKOM U

eHIrNMeCKoM.
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OBaj npojekaT dMHaAHCUPaH je y3 noapLuKky EBponcke
koMumcuje. OBa nybankKaumja ogparkaBa MCK/bYUMBO CTaBOBE
ayTopa u KOMUCHja Ce He MOXKe cMaTpaTh OAroBOPHOM 3a
6MNo KakBy ynoTpeby nHhopMaLmja CagpdXaHuX y HOj.
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Dear reader,

The idea behind the European Year of Cultural Heritage 2018 is for us,
inhabitants of Europe, to remind ourselves and deepen our contemplation
of veryintensive mutual influences of European cultures, cultures of people
and nations who have been living on the European soil for decades. Art,
language, architecture, manners of dressing - are just some of the fields
of human activity where influences of different cultures are reflected, and
among them - we perhaps most often and to the largest extent enjoy
the richness of European cuisine! Think the countless delicious recipes
which are a part of European intangible cultural heritage - spaghetti
Bolognese, tortilla, Wiener schnitzel, quiche, croissant, bouillon, proja,
steak tartare, Russian salad, goulash, Jewish twists (sesame and poppy
seed twists), gnocchi, cordon bleu, cheeses Roquefort and Camembert,
Greek salad... And there are also the most complex, tasty, diverse and
visually appealing - desserts! Crépes, chocolate mousse, baklava, Reform
cake, creme brllée, Sweet Venison Cake, Ischler, Cupavci (similar to
Lamington), Turkish delight, ice cream, macaroons, meringue, profiterole,
waffle, Mozartkugel, chestnut purée, zito sa Slagom (boiled wheat mixed
with sugar and walnuts with whipped cream), Kasato cake, cherry pie,
crumb pie...

In this book we are presenting European cultural heritage through the
story about desserts in Europe and propose four sweet recipes for Vasa’s
cake, Vienna strudel, Queen Marija’s bars (Serbian stanglice kraljice Marije)
and the Rococo cake. Recipes were gathered within the exhibition of
the National Museum in KruSevac bearing the name of The Strudel from
Vienna, and the cake Vasa’s. The authors of the exhibition, curators of the
museum, Zorana Draskovi¢ Kovacevic¢ and Aleksandar Mileti¢ explained:
“Why specifically the Vienna strudel and Vasa’s cake? The Vienna strudel
is an iconic sweet of Central Europe and an example for the New Age
tastes young Serbia strived to adopt. Moreover, this kind of a strudel is
Oriental in origin and it is a younger sister of the Turkish baklava. On the
other hand, Vasa’'s cake represents a dessert though which domestic
cuisine contributed to Medieval culinary heritage, and in the story of its
creation, Vienna played a vital role. In this respect, the title rounds up and
adequately illustrates the story about the sweet taste of Europe in Serbia




on the cusp of centuries and civilisations. The exhibition represents a
small tribute to culinary magic, of times past and present, since such a
lively connection with Europe exists today the same way it existed in the
past. Previously this connection was embodied in nutmeg cookies (sr.
muskaconi), Dobos torte, Reform cake or profiterole, and today it is seen
through tiramisu, cheese cake and macaroon. The programme in the
SimiX Mansion shed some light on a less known aspect of gastronomy
and offered the pleasure of discovering a different and sweeter face of
our past. The exhibition helped Krusevac housewives, proud of the old
recipes copied from their mothers and grandmothers and sometimes
distrustful towards everything that comes externally, realise all these
recipes of old once were a novelty in our area.”

The exhibition of the National Museum in KruSevac, which among other
things included gathering recipes of Krusevac housewives, is an excellent
example of contemplating cultural heritage, the European space, the
past and the present, the needs of the people and the audience, and
especially the position and role of a museum in a community.

European Year of Cultural Heritage represents a time in which people
caring for common cultural heritage on the European, national, regional
and local levels influence the manner in which we protect and enjoy it,
creating a shared future. Initiatives like this exhibition offer the basis for
understanding and solidarity, connectedness of Europeans, and show a
potential of commmon cultural heritage in shaping the future of Europe.

When you enjoy cooking and food, we wish you that you sometimes
remember the fact delight coming from the diversity and richness of
taste is the result of a special kind of creativity of a vast number of people
from the entirety of our continent, who designed, corrected, shared and
complemented each other’s recipes.

Bon appeétit!

Dimitrije Tadi¢, Head of Creative Europe Desk Serbia
Nina Mihaljinac and Milan Bordevic¢, Project Managers
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The article that follows represents

an excerpt from the catalogue of

the National Museum in Krusevac for
the exhibition “THE STRUDEL FROM
VIENNA AND THE CAKE VASA'’S.
European Influence on Food Culture in
Serbia. A Story About Desserts”. The
fragment of the text is an appendix to
the text of the catalogue as a unique
reflection on the history and creation
of desserts utilised as an appealing
paradigm of wide-spread cultural
changes in a society that strived to

keep the pace with the world.




DOWN THE SWEET PATH

The taste for sweet food is a part of inherent human affinities and it is one
of the strongest. Desserts were given a relatively small amount of attention
in literature so far. Whether we speak about various confectionery desserts,
creams, ice creams or cakes, these are not perceived any other way than
as a tasty complement to the meal, served at the very end, or instead of
an afternoon snack. However, desserts as a vast and diverse gastronomic
corpus of delicacies represent much more than that. While the contemporary
puritan culture, averted from all the bodily pleasures as something intrinsically
unhealthy and unnecessary, perceives desserts with prominent disapproval,
shows and programmes dedicated to gastronomy and baking desserts are
gaining popularity. Dessert making does not owe its existence only to the
feeling of pleasure people experience when eating desserts. While the affinity
towards sweet food is a completely evolutionary matter, the dessertis a cultural
phenomenon.' As opposed to everyday cooking, conditioned by biology and
the necessity of eating, making desserts always was and remained a one of
a kind leisure activity, almost a luxury one, approached with attention, most
frequently on special occasions and when hosting family and friends. Due
to the skill and dedication it demands, dessert making is one level closer to
artistic expression when compared to common cooking. In the culture we live
in, desserts and cookies belong to the female and children worlds, therefore,
they are considered something which, inherently, belongs to the feminine
accessories of afternoon time together with coffee or small joys of children,?
which is a completely one-sided and wrong perception at its very basis,
because the propensity for sweet food is a general human trait, regardless of
gender or age.
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Dessert making has always played an important role in the Western society
— a realisation reached by anyone dealing with the history of the European
civilisation. From the very beginnings of organised human communities and
societies, sweet food was given special importance, which is attested to by
numerous customs preserved today. It’s a small step from ancient sacrificing
of sweet votive gifts on altars of Eastern deities to ritual baking of a birthday
cake as a sweet bite of happiness and prosperity in the coming year. There is
almost no religious holiday or a solemn table that goes without desserts, even
if it is just an Orthodox Christian Slava wheat.

Shaping the European and Western culinary tradition started very early
through mixing and intertwining of different influences and local traditions
which came in contact in the Mediterranean Basin over the centuries. The
local Greek-Roman tradition was supplemented by the movements caused
by great migrations of peoples, followed by Arabic and Norman conguests
in the European South. The crusades and the lively trade happening between
ltalian cities, the Byzantine Empire and the Arabic world, but also the ensuing
great overseas discoveries, the availability of spices and the exploitation of
the sugar cane,® were decisive in forming the culinary habits of the Old World.
Desserts, at first available only to rulers and nobles, became available to the
developed citizenry after the epoch of great social and political changes and
industrialisation which took place during the end of XVIII century, thus desserts
ceased to be exclusive and available to few.

When it comes to the European influence on Serbian food, it is directly related
to the distribution of the Serbian people in a wide area and within several
country frameworks and different social, political and cultural models. The
strongest influence certainly came from Vienna, the capital of a large, multi-
-confessional and multi-ethnic empire, Habsburg Serbs directly looked up
to. For centuries, Vienna formed its special culinary identity, which is largely
different and prominent, regardless of it belonging to Central European and
Southern German cuisine. From the XVII and XVIII centuries, the influence
of Italian followed by French cuisine which engulfed the entirety of Europe,
gave a special mark to Vienna dessert making. However, the influence Vienna

50 Slbid, 132-138.
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desert making exerted on local cuisines under Habsburg rule is immeasurable.
With the coming of Maria Theresa and her son Joseph the Second, free cities
of Croatia, Slavonia and Southern Hungary where there was considerable
Serbian population, gained a German flavour and German cuisine gradually
became the norm. There was also the reverse process, since Vienna cuisine
owes a large number of sweet and savoury dishes precisely to the several
centuries long shared life and mutual inspiration between different peoples -
the Czechs, Poles, Hungarians, Southern Slovenes, Jews, and even Turks.

After the period of turmoil and revolutions, the middle of XX century indeed
was the Golden Age of the imperial Vienna, which in its perpetual competition
with Paris transformed architectonically and was decorated with impressive
squares and palaces, thus becoming a competition to Baron Osman’s city
during the reign of Napoleon the Third. The imperial city of Franz Joseph,
to which a vast number of people rushed, yearning for knowledge, science
and success, was one of the global cultural capitals of the time, but also a
place where forms of social life and civilisation were valued. Apart from the
existing culinary tradition, the culture of drinking black coffee was nurtured
and a large number of coffee houses and restaurants, such as Demel, Central,
Hawelka, Schwarzenberg or Sacher, where social life was taking place and the
elite gathered, led to increased popularity and demand for desserts served
and consumed with coffee.*

The influence of French and lItalian dessert making reached Serbs mainly
through mediation by Austria so recipes reached the destination already
largely altered or adjusted. In the wide space of the diverse empire, in time,
a specific food culture was shaped and became a prominent trait of Central
European culinary tradition and gave its full contribution to the domain of
dessert and cookie making. When considering the popularisation of dessert
making, the role and contribution of Budapest, as a vice capital, should
be especially emphasised since famous city desserts and dessert makers
embodied the experience of several European cuisines and were of crucial
importance in the formation of the first generation of Serbian dessert makers.

“In 2011, Vienna coffee houses were enlisted in the UNESCO List of Intangible Cultural Heritage.
http:/immaterielleskulturerbe.unesco.at/cgi-bin/unesco/element.pl?eid=71&lang=en
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Apart from other influences, it was through them, as the first mediums. that
Serbian surroundings became acquainted with numerous now internationally
accepted desserts, frequently adjusted to the local taste and eating habits.

The influence of the Mediterranean, as one of the ways the taste of Europe
reached Serbian tables, largely didn’t reach beyond coastal cities of the
Eastern Adriatic where Serbs comprised an important and influential part of
the populations, such as in Boka Kotorska. Rarely did the influence penetrate
deeper into mainland, and desserts such as rustule, rozada, and numerous
noble cakes such as the Perast cake, Dobrota cake or Ston cake remained
unknown to the population inhabiting the boundaries of the newly established
Serbian state. These desserts, due to their gastronomic, historical and cultural
importance, deserve a special mention and a reminder of this overlooked
segment of our gastronomic tradition.

MEHLSPEISE

One of peculiarities of Medieval cuisine of the Austrian cultural circle is
certainly Mehlspeise, a dessert category known in other Western cuisines. In
their bases, these are sweet doughs, desserts made of flour (ger. Mehl). What
mMmakes mehlspeise different than other desserts, is the fact that as opposed to
a classic dessert, mehlspeise is never served after a meal, but instead, filling as
itis, it is served as a meal in itself. It is served as an afternoon snack, between
lunch and dinner, and it frequently replaces the morning or the evening meal.
Jause is a German term for a light afternoon meal introduced as early as XllI
century, during the reign of King Ottokar Il Premyslid, the king of Bohemia
and an Austrian duke, and its etymology stems from the Old Czech word
jouzina, similar to uzina (a snack in Serbian). With the introduction of coffee
and cocoa to the continent, Vienna citizenry adopted the afternoon snack as
their daily ritual of family gathering, and on these occasions, desserts were
served which we collectively call mehlspeise.




When speaking about dough and pastry, the Vienna influence is indeed
unavoidable. Through its long history of baking, Vienna enlisted itself among
the cities with the finest and most carefully selected pastry. Today, even
the delicacies of French banking tradition, such as croissants and rolls with
custard and raisins, are collectively called, Vienna pastry (fr. viennoiseries).
The popularity of Vienna pastry in Paris is owing to the bakery Boulangerie
Viennoise established by August Zang in Paris in 1839.° Even the sweet pastry
that is called Danish pastry today originated from Vienna and in Danish it
means “Vienna bread” (dan. Wienerbrad). It resembles puff pastry because it
is made by multiple lining with butter and folding which, during baking, results
in a puffy texture. Pastries are filled with various jams, custard or marzipan.®
The popularity of Vienna pastries in Denmark came into being when, due to
a several days long strike of Danish bakers and dessert makers, workers from
Vienna were brought into Copenhagen, who brought with them their own
recipes. From baked goods, to Vienna and the Danube Germans, we were
also acquainted with milk bread (ger. Milchbrot), a tasty type of bread Serbian
housewives made between the two wars, most frequently on Christmas and
Easter. It can be said Central Europe, as well as Eastern Europe, possesses a
rich tradition of sweet breads enriched with eggs, butter, dehydrated fruit and
lemon zest, baked mainly on important holidays like Christmas and Easter.”
Many of them can be perceived as a variant of the famous French brioche, a
bread rich with eggs, milk and butter, which was a replacement for plain bread
on tables throughout XVIII century France. A famous saying, unfortunately
attributed to Marie Antoinette, conveyed to us by Rousseau in his Confessions,
written in 1772, precisely relates to the popular brioche.®

Baking was a respected craft in Vienna, especially after the great siege of 1683,
when bakers, due to the nature of their work, were awake in the middle of the
night and noticed Ottomans as they prepared to enter the city. They raised
an alarm and alerted the military and citizens, and the attempt of the Turks to

5Zang gave the croissant its puffy, airy texture, however, common opinion is that this pastry, created after the Turkish
downfall before the Vienna walls, was brought to France by Marie Antoinette, Austrian Vice-duchess and a daughter
of Maria Theresa, when in 1770 she married with Louis-Auguste, the heir to the throne of France and Navarre, the
future Louis XVI. Her chambermaid, Mrs Campan, whose memories represent a valuable and interesting read about
the life in Versailles, said the Queen “usually didn’'t anything apart from chicken, baked or boiled, and some plain
water. The only thing she especially liked was morning coffee and a type of pastry she was accustomed to during
her childhood in Vienna”. Romances of Royalty: Dramas and Tragedies of Chivalric France. Memoires of Madame
Campan on Marie Antoinette, volume |, chapter IV, ed. G. K. Fortescue, Boston 1909, 170. However, the question that
remains open is whether this was a croissant, a plain bun or a Kaiser roll (ger. kaisersemml). It is, however, well known
that Franz Mimlitsch, a Vienna baker, served as a baker at the duke court of Queen’s sibling, Maria Amalia, in Parma.
®Marzipan came from the Arabs, across Sicily to the Republic of Venice to whose people it was later attributed, hence
the name of the Bread of St Mark, Martius panis or marzapane. See D. Radoji¢i¢, 93; D. Ivancevi¢, O. Maglovski, 8.
53 M. Krondl, 125.

8Except for the data that it was created by “a princess of noble descent”, there are no other information. In its original
form, the remark was: Qu'ils mangent de la brioche! J. J. Rousseau, Les Confessions, |, Livre VI, Paris 1889, 266.
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sneak into the city through the dungeons was prevented. The Turkish siege
of Vienna on two occasions, the one conducted by Suleiman the Magnificent
in 1529 and the one conducted by Kara Mustafa Pasha in 1683, left a deep
mark on Vienna citizens, permanently influencing their identity. Especially
the Second Siege of Vienna, saved by the Christian coalition headed by the
Polish King John Ill Sobieski, was a great and important experience which was
reflected in many fields of human activity, including gastronomy. As a way of
remembering the event that marked the epoch of great fear and permanently
liberated Europe from the Ottoman danger, Vienna bakers, themselves
participants of the glorious victory, made a bun shaped as a crescent moon,
hilal, a symbol from Turkish flags that remained flying beneath the city walls. °
This is also the origin of vanilla crescents (ger. Vanillekipferin), a dessert which
was transferred from Vienna into other local cuisines of the Habsburg state,
and beyond. Apart from Austria, they can also be found in Bavaria, the Czech
Republic, Hungary, Serbia... They were most frequently made on Christmas,
out of almonds and hazelnuts, followed by rolling in sugar and adding vanilla.
In Serbia, walnut features as an ingredient more frequently, which attests to
adjusting recipes.©

Numerous Vienna recipes have their origins in the centuries long war with
Ottoman Turkey, among others, Gugelhupf, a cake made of leavened dough,
enriched with milk, butter, raisins and other dehydrated fruit, lemon zest
and nuts. It has a recognisable round shape with a hole in the middle which
comes from the shape of the dish it is baked in. Popular legend says Vienna
bakers, to honour the victory over the Ottomans, baked a cake shaped like
the sultan’s turban.” Gugelhupf is made throughout Central Europe and the
German cultural circle, predominantly in Austria, Bavaria, the Czech Republic,
Poland and Alsace where the cake is associated with the Three Magi, who on
their way to the Holy Land, spent the night in this French province German
in character, and as gratitude they baked for the hosts a cake shaped like
their turbans. The marriage between the Polish Princess Marie Leszczyriska
and the French King Louis XV, in 1725, introduced this cake to Versailles as

9 This is a popular legend on the creation of the crescent pastry, even though the authorship is also attributed to
Budapest bakers after the great siege of 1686. P. Montagné, The New Larousse Gastronomigue, New York 1961, 289.
©D. Radojici¢, 96.

D. lvancevi¢, O. Marnoscku, 28.
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well” The cake enjoyed widespread popularity among the Ashkenazi Jewish
population in Central Europe, who took it to the United States of America.
Gugelhupf is enlisted in traditional desserts in Vojvodina, where as a status
symbol it was a frequent part of the menu on the city tables, while the trend of
making milk breads of leavened dough in areas to the South of the Sava and
the Danube River took sway only in XX century when serial manufacturing of
enamelled dishes began, hence also baking dishes for Gugelhupf, which have
recognisable cannulated sides and a “chimney” in the middle, allowing even
baking of the cake.

A dessert borrowed from the Ottomans is the strudel, a cake of kneaded
and filled dough which is then rolled up. The oldest, hand-written recipe for
strudel from 1696 can be found in the State Library in Vienna. According to
the popular legend, the Turks left the dessert when deserting the battlefield
in 1683 after their defeat under the city. Already in XVIIl century this dessert
became popular in the wide area of the Habsburg lands. The filling can be of
ground poppy seeds (Mohnstrudel), sour cherries (Weichselstrudel), walnuts
(Walnuss-Strudel) or apples (Apfelstrudel), with mandatory adding of a
number of spices and ingredients such as cinnamon, brown sugar, rum, raisins,
bread crumbs, butter... It is always served with ice cream, custard or vanilla
cream. The right dough for the Vienna strudel must be very elastic, kneaded
for a long time, rested and stretched as thin as possible so that it is almost
transparent. What is considered a strudel in Serbian cuisine significantly
differs primarily in terms of dough, which is made with yeast and completely
different, both in structure and in taste. The so-called Serbian strudel correlates
with Potizen, a cake always made of leavened dough filled with walnuts and
hazelnut (Nusspotizen) or posy seeds (Mohnpotizen) before rolling.

When it comes to sweet breads, today forgotten Zwieback, which translates as
a twice baked literally, was popular with Serbian housewives and it represents
a bread made of plain dry biscuit which meanwhile stopped being dried twice.
In our area it is found enriched with dehydrated fruit and nuts, butter and eggs,
like Kommissbrot, which is, in spite of its originating from dark and dry military

2 The Polish variant of Gugelhupf is called a baba (pol. babka) and it influenced the creation of the popular dessert
rum baba (fr. baba au rhum, ital. baba). Authorship of the cake was attributed to the expelled Polish King Stanistaw
Leszczynski, to whom his son-in-law, Louis XV kindly ceded Lothringia to him. The expelled king’s resided in Nancy,
he called the well-known Gugelhupf with the Polish name, and on one occasion, when a piece of the cake fell into
a glass of malaga, a new dessert was created, for which Naples is still famous today, thanks to the French cooks.
Neapolitan baba is really made in the shapes resembling the role cake, and in time the dessert started being covered
in sweet syrup with rum, instead of malaga, which is where the name comes from.




bread, made in Serbian houses without yeast, with beaten egg whites, butter,
flour and dehydrated fruit. Both cakes were transformed from dry breads
into a typical and rich Mehlspeise. These are baked in longer dishes, most
commonly the ones used for Sweet Venison Cake, cut in slices and powedered
with confectioners’ sugar. They represent just some of the numerous variants
of the “winter cake”, a sweet bread rich with dry fruit, the likes of sweet breads
made throughout Europe during winter months and Christmas holidays.
Among fruit breads, frequent on tables of Serbian housewives, Archbishop’s
bread or Bishofsbrot should be emphasised, and also Kletzenbrot, a rich South
German bread with an abundance of dry fruit, nuts and spices.”®

The dough used for crepes, just thicker, is used for Apples in dressing gowns
(ger. Apfel im Schlafrock), are another folk dessert taken from Central
European culinary heritage, which should by no means be mistaken for the
French delicacy of the same name (fr. pommes en chemise).

We also adopted Kochs from South German cuisine, steamed or baked, both
plain ones made of semolina and flour, and the ones in chadeau, a French
cream made of egg yolks, sugar and wine. They were a typical Mehlspeise
of XIX century, a frequent and popular Middeaval dessert. Kochs belong to
holiday winter cakes which were made in Austrian lands around Christmas. In
Lower Austria, there is a custom to try as many as nine different Kochs on the
evening before Epiphany, whereas a bit of each was left for the Three Magi.
The Vienna koch, as a refined and noble version of traditional kochs crossed
from German cuisine to French where it contributed in the creation of popular
puddings and soufflés.

56 ¥ The name Kletzenbrot comes from the old German word for a dry pear (ger. Kletze), which was an ingredient of
this winter delicacy.
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SWEET BREAKFAST,
GALETTES AND PIES

Fritters or doughnuts (ger. Krapfen), an airy cake of leavened fried and less
frequently baked dough, filled with jam or marmalade and powdered with
confectioners’ sugar, are another dessert that came from German cuisine,
which is where the name Berlin doughnut, or Berliner for short, came from.
In European cuisines, doughnuts and other fried doughs like them are linked
to spring carnivals and the ensuing Easter fast. With Serbs, doughnuts were
most frequently made during the long winter months, and there was also a
custom of serving them for New Year’s Eve, when in one of the doughnuts a
ducat or a coin would be placed which would then belong to the lucky finder,
the way Serbs do with Christmas bread. Being a cheap and abundant dough,
doughnuts were among the first desserts accepted in Serbian villages.

When it comes to fried Mehlspeise, we should mention French toast or bread
fried in batter, which were in most Central cuisines, as opposed to us, eaten
sweet with added cinnamon and sugar, with jam or some sort of a cream. This
an old dish, known as early as ancient times, the intention of which was to use
stale bread, which is where the French name pain perdu or “lost bread” came
from.

The relatively frequent sweet doughs in our area include Buchteln, (Czech
Buchty), made of sourdough and filled mostly with poppy seeds and jam.
When baked, they are powdered with sugar, dressed with cream and eaten
while still hot. Even though they are considered a Vienna pastry, their origin
is Czech, however, they are widely accepted throughout Central Europe. In
Serbia, they can frequently be savoury, filled with cheese. Dumplings (ger.
Knoédel, hun. Gombodc), a dessert made of flower and potatoes with a fruit
filling, are a popular Central European dessert, present in Germany, Poland,
the Czech Republic, Hungary, Galician and Southern Slavic cuisines. They
are most frequently filled with plums. Akin to them are also Finger noodles
(ger. Schupfnudeln), South German “rolled dumplings”, which are parboiled
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and lightly fried on butter with bread crumbs with added poppy seeds and
cinnamon, served with jam, and belong to favourite Central European desserts.

Thin dough, made to be liquid and fried on very little oil, are the popular
pancakes (hun. Palacsinta, ger. Palatschinken) which are among the oldest
desserts. Pancakes as we know them today, are frequent in Central and Eastern
Europe and are akin to the French role model knows as crépes, differing in the
fact that the mixture for pancakes does not require resting like the French
crepes. They can be thinner or thicker, but they are always round and filled
with jam, marmalade, fruit or sweet cream, chocolate or walnuts with sugar.
They are considered one of the rare desserts Slavic people borrowed to the
kitchen of the great empire, and especially famous are the pancakes from the
Budapest patisserie Gundel.

There is also Schmarrn, a special shredded pancake which was used to create
the famous Emperor’'s Omelette (ger. Kaiserschmarrn). There are several
apocryphal stories how this common dish received its imperial title. According
to one of them, Schmarrn was among the favourite dishes of Franz Joseph,
while according to the other, perhaps more probable, the name came from
the custom that pancakes intended for the emperor, if they ripped or were too
well baked were set aside and then served to the kitchen staff.

Even though they don’'t belong to the classic Austro-Hungarian Mehlspeise,
an equally old dessert akin to pancakes are galettes or waffles the preparation
of which in Medieval times meant a recommendation to be accepted in the
dessert making profession, and chefs who made them enjoyed great honour
because they had a sovereign right to bake blessed bread for Eucharist or the
host. Galettes or waffles, made of liquid dough, baked on both sides in special
metal bakers made for this purpose and heated on a stove, are considered a
favourite dessert in Belgium, the Netherlands and German-speaking countries,
and we popularly call them “granny’s cake®. A special kind of galettes are
numerous small desserts, many of which are considered biscuits. Galettes also
include the so-called Pastry of the King (fr. Galette des Rois), decorated with
a crown, which is made today throughout France on Epiphany.4

“The cake is made of puff pastry, filled with frangipan cream made of almonds, butter, eggs and sugar. Similar to
Serbian Christmas bread, the cake sometimes hid a broad bean which was later replaced by a miniature Vertep
figurine. The Pastry of the King was divided into as many parts as there were household members, and an extra part,
which always remained was for the passer-by who came knocking on the door that day. The finder of the broad bean,
i.e. the figurine, would symbolically be crowned and proclaimed “king” for the year.
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Pies in Serbian cuisine, popular in Southern Serbia, Kosovo or in Bosnia, are
always made as filo dough folded pies, and belong to desserts Oriental in
origin. Sweet pie belonging to the Western tradition is a cake of shortcrust
pastry made of flour and cold butter, with the filling of fresh or cooked fruit,
some kind of a cream or nuts. Several types of pies can be distinguished by the
manner of preparing dough such as the French tart and the Italian crostata,
but the most frequent ones are the ones classically filled, where dough rested
in a cold place is split in two sheets with one of them being used to line the
baker, like a bowl for the filling, and the other one used to close the pie. Also,
ribbons can be cut from the top sheet of dough to achieve a grid dough
structure and better baking. Pies are made throughout the Old and the New
world and belong to the oldest and the most famous desserts, encountered as
early as ancient Egypt, however, the technigue of making them from greased
dough was upgraded by Greeks followed by Romans, who filled them with
fruit or cheese. These ancient pies with cheese are considered the precursor
of cheese cakes popular today. A recipe for apple pie was first encountered
in Geoffrey Chaucer’'s The Canterbury Tales in the XIV century. In Middle
Ages they were considered cheap and fast food, available to commoners, but
they were also served in courts richly filled and decorated. No Italian feast
could go without torte or French without pastes during the end of Middle
Ages, even though neither could be fully equated with what consider a pie
today. Victorian Age, as a time of establishing civil worldviews and family life,
placed pie to an honourable place of their bourgeois table, as a symbol of
civil status and rich, comfortable home. Sweet pie filled with cream or spiced
fruit filling was very frequently the dessert at the end of a meal. In the Anglo-
-Saxon world, as a memory of Medieval royal tables and stuffed bids that
were used to decorate pies for the gentry, ceramic glazed birds became
popular, and they sometimes at the same time served as a decoration and a
tool to evaporate the excess fluid from the filling after baking. Prince Charles
of Wales is today considered the biggest collector of ceramic singing birds
for pie. In America pie has an important place in culture, which is why when
something is typically American, it is said as American as apple pie. Apple pie,
as a traditional dessert is especially made on Thanksgiving and it is served a la
Mode, which means serving it with ice cream. Among the most frequent pies
and walnut pie, pumpkin pie, apple pie or sour cherry pie, and also dry lemon
pie. Prominent pies popular in Serbian cuisine are the so-called greasy pies,
such as crumb pie or crumb cake (HeMm. Krumelkuchen nnm Krimeltorte), with
cherries or stewed apples, which are, actually, not considered pies.
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ON SPANISH BREAD
AND BUISCIT

A basic and simple dessert which appeared in Serbia relatively early, serving
not only as a separate dessert but also representing the basis of many other
cakes and roulades with different additions and creams, is sponge cake or
Spanish bread (ital. Pan di Spagna). The origin of this biscuit dough made of
flour, sugar and eggs stems from the end of XV century.® There is an opinion
that sponge cake was brought to our area by Sephardim, Spanish Jews who
were expelled from the Iberian Peninsula through a royal edict at the end
of XV century!® The Ottoman Empire accepted refugees and placed them
throughout the territory, thus making Jews a part of the Balkan population.
Sephardic Jews completely preserved their language, Ladino, which is based
on Old Spanish, and through music and dance they preserved the memory
of the old fatherland. Although we cannot speak about a major Jewish
influence on food culture of Serbs,)” sponge cake could be one of these
rare contributions. Attesting to this theory is the fact that sponge cake was
regularly on Sephardic tables, since it is unleavened, and is one of the allowed
meals in the day before Pesach, a holiday of unleavened breads, dating to the
time of Moses where Jews remember the exodus from Egypt, when, in a hurry
they brought bread dough before it leavened.® In Portugal, as in Japan, which
in XVI century came in contact with Portuguese merchants and missionaries,
sponge cake is called Castilian bread,® which attests to the story about the
treat which was spread throughout Europe from Spain, and reached us
through Sephardim or otherwise. From the end of XV until XVII century, Spain
figured as a world force exerting its military and political influence on the
wide space of Europe and the world, and all the way to XVIII century large

5D. Ivancevi¢, O. Maglovski, 9.

6 Dragana Radojic¢i¢, Beograd 2012, 82; M. Krondl, 154.
7S, Knezevi¢, 225-226.

® lbid, 226.

9 P3o de Castela i.e. Castella in Japan.




parts of the Apennine Peninsula were under its direct political and cultural
hegemony, which could have had direct influence on the creation of sponge
cake. Whatever the historical background of this airy biscuit is, during the
beginning of XX century, sponge cake or “sweet corn bread” was in the usual
offer of Krusevac confectioneries, cut in pieces cubic decimetre in volume.?°

A popular story on biscuit dough akin to sponge cake takes us back to XVIII
century Spain, to the residence of the Genoa Ambassador, Marquis Domenico
Pallavicini, whose cook, Giovan Battista Cabona, on an occasion served the
noble guests with a simple and unusually light cake which was from that point
on called the Genoise or pate a Génoise and which became a basic biscuit of
European dessert making, together with the classic sponge cake, through the
influence of French cuisine.”’ As opposed to Genoise, where ingredients are
mixed on steam before baking, classic sponge cake is made by cold mixing.
Abundant and soft biscuit dough was a favourite delicacy with tea of the
British Queen Victoria as well, who initiated the epoch, called Victorian after
her, through her worldviews, style and taste. Even today, this cake is called
Victoria cake, filled with raspberry jam and cream.

The original sponge cake, created during the end of XV century was at first
cut into slices and dried once more, which is where the name biscuit (lat.
biscotus) came from, which can be translated as a twice baked cake. Only
in French Barogue cuisine, which set the basis of what we perceive as high
cuisine today, did biscuit get the well-known form called the royal biscuit or
Biscuit des rois.?? The same biscuit dough was used to create Ladyfingers
(ger. Biscotten, ital. Savoiardi) during the end of XV century when the French
king visited the Duchy of Savoy. Regardless of its biscuit name, the dough is
baked only once.

The mentioned Zwieback also belongs to this tradition.

Today the term biscuit is both related to the dough used as the basis of other
cakes and to the small dry cookies, i.e. tea biscuits, encompassing a large

205, M. Mijatovic, 124.

2 Michael Krondl, disputes the credibility of this legend in his book, emphasizing that Genoise is actually the cake of
61 St Genevieve and that the origin should be sought in the name of the saint, the patron saint of Paris, and not in the

name of the ltalian city. M. Krondl, 152.

22 D, Ivancevic¢, O. Maglovski, 9




number of traditional cookies and popular confectionery produce which
all originate from double baked bread or the ancient practice of making
gingerbread.??

Making gingerbread, the oldest and simplest form of a biscuit made of
flour honey, butter and spices is associated with winter months and stems
from the long gone past.®* As early as Xl century, St Hildegard of Bingen
recommended gingerbread with cinnamon as a cure for winter low spirit and
depression. The availability of spices, primarily cinnamon, cloves, nutmeg
and ginger, contributed to the popularity and distribution of these cookies.
Western European cuisine, as opposed to Eastern ones, uses ginger primarily
in dessert making, gingerbread and pepper cookies popular in German-
-speaking countries (ger. Lebkuchen and Pfefferkuchen), followed by the UK,
where cookies are made of dough shaped like a human figure and where Queen
Elizabeth | in her time gifted them to courtiers and foreign dignitaries, while
today they are still one of the unavoidable Christmas treats (eng. gingerbread
man).

Biscoff (ger. Spekulatius, fr. spéculoos, Dutch speculaas) also belong to the
order of traditional biscuits associated with winter holidays and Christmas
Advent. In the Netherlands and Belgium, making speculaas is associated with
St Nicolas’s day while in Germany, especially in Westphalia and Rhine Valley, it
is related to Christmas itself. Once this was a big cake shaped like the saint’s
figure, while today it is a thin crunchy biscuit which always has an image
pressed in just before baking. This is mostly some topic from the pastoral or
a scene of the popular belief about the life of St Nicolas. In the Netherlands,
they often come shaped as windmills. Ingredients include white flour, brown
sugar and butter, and spices include cinnamon, nutmeg, cloves, ginger and
cardamom, which are often bought as a ready-made mix for biscuits. Today,
speculaas are a popular widespread dessert from the family of biscuits,
available throughout the year.

23 Danish butter biscuits, the French sable (fr. sablé), Petit Beurre, Leibniz (ger. Leibniz-Keks) and numerous other

62 should also be mentioned.
24 Gingerbread was made as early as the Ancient Rome, and even today in some parts of Italy, such as Calabria, they
are made using the old recipe, as a votive gift to St Rocco. M. Krondl, 278.
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SMALL HOLIDAY
DESSERTS, BARS AND
ROULADES

Small desserts, like gingerbread, were mostly made during the long winter
months, especially during Christmas Advent and in days following Christmas.
Therefore, making desserts is an unavoidable part of Christmas folklore. During
Maria Theresa’s rule in Austria there was a custom of making small deserts
which were placed in windows during the night during the unbaptised days
from Christmas to Epiphany for the sake of pleasing evil forces and keeping
them away from home. Even in XIX century Vienna, during the unbaptised
days, there was a custom of expelling evil forces by throwing sweet crumbs
and pieces of cookies on house roofs accompanying by a song.

Almost no occasion can be imagined without small cookies. Whether it is
a relaxed serving with coffee, a gathering of friends or a patron saint’s day
celebration, small cookies are a separate group of desserts and a recurring
repertoire from one occasion to another. In the multitude of desserts belonging
to this gastronomic corpus, the mentioned vanilla crescents are prominent,
Linzer cookies (ger. Linzeraugen) and similar to them vanilla wreaths (ger.
Vanillekranzle), walnut bars, as well as various pastry shells and a multitude of
other, predominantly durable dry cookies.

Among the oldest, today already out of fashion small cookies, are the nutmeg
cookies (ger. Muskatzonen, Muskatzine), dry cookies made of eggs, sugar,
lemon juice and almonds or nuts, roasted and ground, with the mandatory
addition of nutmeg to which they owe their name. Originally, a mold shaped
like a bow tie was used in their preparation, but ther are also frequently round.
They belong to old German cookies, recorded for the first time in the end of
XVII century, and through the influence of Austria they quite early reached
our tables, where they stayed and became a frequent serving during slavas.?®

25 The oldest mentions of nutmeg cookies are found in works of a German encyclopaedist Johann Georg Krunitz, who
wrote down two recipes for this dessert. J. G. Krlnitz, Oeconomische Encyclopadie, Berlin 1805, 682-683.



Small cookies also include bear paws (Czech medvedi tlapky, pracny), a Czech
dry cookie made in different shapes, but primarily paw-like. Like the most of
winter cookies, they were made from St Nicolas day until Christmas.

Egg whites beaten into a firm snow with the addition of sugar are the basis of
meringues (ger. Busserl), a wide-spread dessert made by long drying rather
than baking. Depending on whether sugar was added uncooked or browned,
we differentiate between the French and the Italian manner of preparation.
They have the benefit of keeping their freshness for a long time when stored
in boxes. Macaroons (fr. Macarons), are today a very popular and demanded
French dessert made of meringue almonds, and they arrived to our tables in
an adjusted variant called padobranci (parachutists) in Serbian. Even though
they are considered a modern dessert, there are several theories on the origin
of this cookie, essentially a simple one, made of finely ground almonds, egg
white snow and sugar. Numerous authors emphasise their Middle Eastern
origin, before they crossed over to Sicily where they are mentioned for
the first time in XV century under the name maccarone. It is assumed that
through marriage of Catherine de' Medici to the future King of France they
crossed over to France where they became very popular, especially in the city
of Amiens. Carmelite nuns, who made cookies for a living, kept the recipe for
making this dessert a secret.?® After the French revolution and the closing
of the monastery, the former nuns kept making and selling macaroons in
Nancy in order to survive. Macaroons from this city, apart from the ones from
Amiens, are today considered the best.?” Padobranci, as a domestic variant of
this famous cookie, are coarser and less appealing visually than the colourful
mMmacaroons. The meringue is always with walnuts, later coconut as well, while
the cream is chocolate ganache.

Popular among the holiday cookies are also various bars and roulades. Many
of these desserts can be classified as cakes, however, due to the manner of
serving them they are primarily treated as small, holiday dessert repertoire.
Here we should mention the Parisian slices (ger. Pariser Schnitten), followed by
Hamburg slices (ger. Hamburger Schnitten) and London slices (ger. Londoner
Schnitten), which are similar to Damenkapritzen we often encounter in oldest

26 When in 1748, during the summer months, the court was in Fontainebleau, Louis XV and Marie Leszczynska visited

the monastery in Melun whose nuns were famous for their desserts. On that occasion, the Mayor presented the
64 magnificent procession using grand words, and he gifted the royal couple a welcome bottle of wine and a basket with

various desserts, among other, the macaroon. P. Montagné, 568.

27 |bid, 568.
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PrecCani recipes especially receded in the city of Osijek. Rosentorte owes its
name to a recognisable pink fondant icing and it is among the unavoidable
slava treats. It is frequent both with Serbs and with Croats, but it cannot be
found in other places. In KruSevac and the surrounding areas it is also known
as the engagement cake. Also, there is a multitude of variations on the topic
of Hungarian honey pie (hun. Mézes krémes), which is made in different ways
in our area, frequently with Rosentorte sheets of dough. The popular rolls
include the so-called Swiss roll which does not have anything to do with
Switzerland, and it represents a simple Mediaeval dessert consisting of rolled
sponge cake with jam.

The ancient practice of making blessed breads and the host, gave birth to
production of wafers, popular in Western and Central Europe, whereas
afterwards they entered our cookbooks and the usual dessert offer. In making
wafers special bakers were used which dried the dough but at the same time
they also gave it the recognisable grid structure, inscription or an image, most
frequently religious in nature. The first recipes with wafers did not differ from
the ones with pancakes, filled and layered as a cake, which was popular in
Central Europe. One of well-known recipes with wafer is the Vienna Pischinger,
created in 1881 in the famous pastry workshop of Oscar Pischinger, as well as
the Neapolitaner from the Vienna workshop Maner in 1898, created by filling
layers with chocolate cream made with Naples hazelnuts, which is where this
commonly accepted name for this type of a confectionery dessert came from.
A special group of wafers are the spa ones, round in shape, made in numerous
spas of the former empire, with each one of them nurtuting a special trait.
The most well-known ones are the Carlsbad wafers (ger. Carlsbad Oblaten,
Czech Karlovarské oplatky), created in Karlovy Vary, a famous spa, which were
made a product with protected geographic origin by the Czech Republic in
2011, in spite of great opposition by Germany and Austria, and also German
students. Bad Ischl, a town in Austria, apart from being famous for its spa
springs and as the summer residence of the Emperor, was also well-known
for their desserts made in the Zauner patisserie with a tradition going back to
1821. This is where Ischler wafers (ger. Ischler Oblaten) were created, as well
as Ischler (ger. Ischler Toértchen), decorated with a gold medal at the great
World Exhibition in Brussels in 1858. It is interesting that precisely in Bad Ischl,
in his spa villa, then already aged Emperor Franz Joseph declared war on the
Kingdom of Serbia on 28th July 1914, entering the whirlwind of the Great War.
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VARIOUS DESSERTS,
CREAMS AND
ICECREAMS

The French invention of the so-called dessert cream (fr. creme patissiére) or
the English cream (fr. creme anglaise) largely contributed to the development
of sweet pastry making in XIX Europe. As opposed to creme anglaise which is
somewhat less frequent, creme patissiere is better cooked and firmer, hence
better suited for filling cakes such as éclair, profiterole or cream pies. It is
based on milk and egg-yolks, steam boiled with the addition of sugar, vanilla
and flour or some other thickening agent. By adding other ingredients or
through different preparation techniques, a variety of creams is produced for
various cakes, tortalletes, and pies.

We owe to French cuisine, which always favoured cream desserts, the
desserts made of previously boiled dough, the so-called pate a choux, which
are associated with Catherine de Medici and her court cook Popelini. This
group of desserts also includes éclair, a XIX century dessert filled with cream
and decorated with chocolate or fondant icing, as well as profiterole (ger.
Prinzesskrapfen, fr. profiterole, choux a la créme), richly filled with créme
patissiere and decorated with cream or powdered sugar, which have been
on our table for a long time. Even though they are considered a legacy of
French dessert making, Hungarians were the first to cut them and fill them
with cream. This is how a cake called Indianer (hun. Indidner) was made, also
known under the name Moorkop (ger. Mohrenkdpfe). It is made and looks
similar to profiterole, but it is filled with meringue cream or sweet cream, and
the dessert is afterwards topped with chocolate. These indianers are called
Indianerkrapfen in Vienna, or Indian doughnuts to honour an Indian magician
who was popular among Vienna population in his performances in Theater an
der Wien in1820. The chocolate colour of the dessert is associated with his dark
complexion, and the cream with the shining whiteness of his teeth. However,
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the popular domestic indianer, a dessert from older pastry shops, owing its
name to similarity with exotic turbans of Indian moguls, is a traditional Danish
dessert Fladeboller, with a biscuit basis, firm snow made of egg whites, sweet
cream and rich chocolate topping, which is made throughout the world in
different variations.

Creme patissiere is the basis for Floating island (ger. Schneenockerln), are
also French desserts made of whisked egg whites boiled in milk and served in
a rich cream, which quickly became popular throughout Europe. They arrived
to Vojvodina and the remainder of contemporary Serbia through Austrian
cuisine, hence their German name.

The core ingredient of cream pie (ger. Cremeschnitte, hun. krémes), apart from
thin layers of dough, is a variant of yellow creme patissiére, often combined
with sweet cream. On the contrary, Meringue cream pie (ger. Schaumschnitte)
has its cream made of egg white snow, firmly whisked over steam for a long
time, which is where the German Schaum comes from, meaning “foam”. A little
salt is required as a replacement for the process which happened by mixing in
copper vessels of the time. During whisking, browned sugar is added to egg
whites, which makes the snow firmer and more durable. This kind of snow is
used to fill meringue cream rolls (ger. Schaumrollen), a dessert made of hollow
baked dough, in German-speaking countries called after the long blond curls
of Friedrich Schiller (ger. Schillerlocken), from a popular and several times
reproduced portrait by Anton Graff.

lcecream is a commonplace name for a multitude of iced cream desserts,
mostly based on milk, enriched by the addition of various fruits. Syrups and
spices. The appearance of icecream on the Eastern scene is related to ancient
Eastern civilisations, primarily Persia and China from where it came to Europe.
Two legends have been around for a long time. According to one, ice cream
was brought from China by Marco Polo, while the other emphasises the first
European ice cream was made in Sicily, where even today it is an important
segment of gastronomic heritage. Desserts made by mixing ice and juices
certainly existed in the Mediterranean, but an ice sorbet and the succeeding
ice cream, as we know it today, was not discovered by no other than Bernardo
Buontalenti, a famous XVI century artist, architect and engineer, who, among
other things, was responsible for this dessert on the Medici court. The rise of




French cuisine popularity, and at that ice cream as well, was enhanced by the
marriage between Catherine de Medici and the Duke of Orléans, later King
Henry Il of France, in 1533. The moving od the mentioned 14 year old daughter
of the Duke of Urbino to a new homeland was followed by a procession of top
Italian cooks, bakers and wine makers, and the a magnificent marriage bangquet
included serving delicacies never seen before on that side of the Alps, like ice
creams and various types of creams. Italian influence and the discovery of
the New World, which brought into France an abundance of new food and
spices, ignited a revolution in the domain of gastronomy. French cuisine, until
then conservative and still Medieval, gained a reputation it will live up to in the
ensuing centuries.?® The first recipes for ice cream are dated to XVII century,
however, they started being used on a mass scale much later. XIX century was
a time of more widespread use of ice cream, conditioned by technological
progress which allowed this cold dessert to quickly become available to a
wide population in Europe and America, where the first ice cream making
factory was open, and where in 1926 the first ice cream machine was invented.
Between the two wars, both dessert shops and street seller offered ice cream
in cones as a favourite dessert during summer.

CAKES

The creation of cakes is closely related to the history of bread as a key food in
human nutrition. Hence, with Serbs, as a people on whose table bread has a
central, honorary place, the ritual or slava bread, is called a cake. Even though
they share the same origin, and frequently ingredients as well (eggs, butter,
lemon zest, sugar), cakes are a separate and easily recognisable category,

28 Attitudes towards the impact on French cuisine exerted by the marriage of the future King of France and
Catherine de Medici are varied. Even though the predominant opinion is that Italian influence on French society

68 was strengthened by the arrival of Medici, there are opinions emphasising French cuisine has already largely started
forming much earlier. See: M. Krondl, 181; F. Mélogue, The True History of French Cooking: the Italian Myth of Catherine
de Médicis Debunked, http:/chefdemelogue.com/2013/07/19/the-true-history-of-french-cooking-the-italian-myth-
-of-catherine-de-medicis-debunked/




present on European tables since XVI century. They are among the best
desserts, the cutting edge of dessert making. Predominantly, their basis is
biscuit dough made of flour, eggs, sugar and other additions, which is then
filled and decorated. They consist of one, two or three parts, connected with
jam and layered with a topping, which is most frequently made of chocolate
or fondant icing. They can be round, square or in other shapes, even though
their name in many languages was derived from Latin tortus, which means
“round”.

Cakes are one of the most expensive desserts, made always on an important
occasion, and served at the very end of the feast. They are served in special,
shallow dishes for cakes, with a stand or without one, frequently decorated
with paper lace, and cut slices are served in special, dessert plates. Precisely
due to their exclusivity, cakes were made only for special occasions and family
gatherings.

In Serbia, cakes appeared only in XIX century, at first only on court and in
noble houses. The first house in liberated Serbia with a much stronger
Ottoman heritage and habits that accepted European tastes and thus also
desserts, was the home of Jevrem Obrenovic, Milos’s brother. Anka Obrenovic,
his daughter, was the first Serbian woman from this side of the Danube to
adopt the European manner of dressing according to the latest fashion and
introduced numerous novelties in preparation of food. She was the first to
introduce drinking coffee or team with a mandatory dessert, among other, the
first cake.

The oldest among cakes, encountered in the first printed books in Serbian,
was Linzer cake (ger. Linzertorte), named after the Austrian city of Linz.
The age of this cake is attested to by the recipe from 1696, preserved in
the State Library in Vienna, however, recently an even older one was found,
dated to 1653 and representing a personal recipe of the Kranj Duchess Anna
Margarita Sagramosa. An abundant dessert with lots of almonds and butter is
recognisable for its grid distribution of dough strips over the filling of berry jam,
made of berries abundant in the area of Upper Austria. In time, recipes were
changed, adjusted and copied. Among the published notes of Alojz Senoa, a
Zagreb based sladopek (dessert baker) and the manager of Kaptol slasti¢arna
(Croatian for pattiserie), there are as many as six different recipes for the
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Linzer cake.?® It was made during winter, most frequently around Christmas,
when the custom of gifting the cake became popular.*©

When it comes to cakes, the influence of Austria on their popularity in our
lands was decisive. XIX century and the age of Franz Joseph, as the Golden
Age of Vienna, when the city expanded and transformed into a magnificent
metropolis, the capital of a vast and complex empire where under one crown
several different peoples of different confessions lived together in very
complex mutual relations. Coffee houses, which have a long tradition in Vienna,
experienced their full bloom and became a one of a kind city institution. XIX
century Vienna was developing intensely. Apart from the developing industry,
all kinds of art flourished in the city, from visual arts, music and literature to
applied art and crafts. In the decorated spring city, desserts played a more
important role than it was the case with the majority of ther European cities.
Cake, as a dessert form, became the landmark of the city. Their number grew
each day, and they were all decorated with neat and elaborate manufacturing
which attests to the skill of craftsmen. They were given names after celebrities
or events of the time. For Russian cake (ger. Russische-Torte) it is assumed
it was created very early, immediately after 1815 and the Vienna Congress,
when global powers, and Russia among them, solved the issue of Napoleon’s
legacy.’ Malakoff cake (ger. Malakoff Torte) was created in the memory of the
great victory of Allies over the Russian army during the peak of the Crimean
War in 1855, while Panama cake (ger. Panamatorte) gained its name to honour
works on the construction of the famous canal.

One in a series of popular Vienna cakes that ended up in recipes of Serbian
housewives is the Spanish Wind cake (ger. Spanische Windtorte). The cake
was named after a dessert, popular as early as the time of Maria Theresa,
which does not have to do anything with Spain, but it is rather connected with
the German word for morning-glory, whose flower it resembled.?? Essentially
it a pompous and over-decorated, almost decadent dessert, with meringue
layers and an abundance of whipped cream and forest fruit, and it gained
popularity in our lands only during the middle of XX century.

22 M. Senoa, Z. Senoa, Biskupski sladopek, Zagreb 1993, 151-153.

30 M. Ognjanovic¢, “Linz with the smell of almonds”, Politikin zabavnik, 3021, Belgrade 2010. http:/politikin-zabavnik.
rs/pz/tekstovi/linc-s-mirisom-badema

S'M. Krondl, 252.
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Chocolate dessert that was very popular both in Vienna and in other cities of
the former empire is the Sweet Venison cake (ger. Rehrtcken), which owes its
name to its recognisable appearance, and it is baked in longer ribbed moulds,
a must-have kitchen utensil purposefully made even today. Sweet Venison
cake is a part of the usual repertoire of domestic dessert makers for decades.

However, the favourite and most recognisable cake of Vienna dessert making
is Sacher cake (ger. Sachertorte), created by Franz Sacher in 1832, on the
occasion of a dinner hosted by Prince Klemens Wenzel von Metternich, the
Minister of Foreign Affairs of the empire. Since the chef suddenly fell ill, the
task was given to sixteen-year-old Sacher, then still an apprentice in the court
kitchen, who appropriately responded to the task. Guests were delighted with
the chocolate invention of the young cook. The cake as we know it today, as
a filling chocolate dessert with apricot filling abundantly topped with dark
chocolate, was presented by Franz’s son and heir, Eduard Sacher, enlisting it in
1876 on the menu of Vienna Hotel Sacher. In the era without refrigerators, the
solution with jam and thick chocolate crust guaranteed long-term freshness
and juiciness of the cake which won global glory, and regular guests of the
hotel, together with the Prince of Wales, was also Serbian King Milan.**

Budapest, the second capital of the great empire, experienced as sudden
development in XIX century, when in 1873, two cities, Buda and Pest, developed
into a single metropolis, the centre of Lands of the Crown of St Stephen. Coffee
houses of the Vienna type conqguer the city and become the most important
places in the social lives of its inhabitants, and the ritual of serving desserts
became an integral part of coffee drinking culture. Budapest dessert makers,
uniting the good practice of their Italian, Vienna and French counterparts,
with the strong influence of Ottoman, Balkan desserts, became famous for
their desserts and cakes, now renown globally. Esterhazy cake (hun. Esterhazy
torta) was named after Prince Paul lll Anton Esterhazy, a diplomat and a
descendant of the famous family, which gave birth to princes, bishops and
cardinals for centuries. The cake made of roasted hazelnuts and chocolate,
with recognisable spider web chocolate decoration on the top, appeared in
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Budpest patisseries near the end of XIX century and conguered the vast space
of the great empire. Zserbd cubes (hun. Zserbd suti) were also created during
the end of the century, in the famous café of Emil Zserbd, a born Swiss who
enriched Hungarian and European dessert making with this unique cake, and
who was decorated with the Legion of Honour, in 1905 in Paris. The most well-
-known of all Budapest delicacies is certainly Dobos cake (hun. Dobostorta),
which created a revolution in production and transport of cakes, since the firm
caramel icing made it more durable and resistant than other cakes. Simple
and elegant, with the equal changes between sponge cake and cream made
of butter and chocolate, dressed with fine brittle, the cake represented a
novelty and a refreshment at the time when popular cakes were complex and
decorated. It owes its name to its creator, Jozsef Dobos, who made it during
the Great National Exhibition in Budapest in 1885. The imperial couple, Franz
Joseph and Elisabeth Habsburg, famous as a great lover of desserts, were
among the first to try it. The cake which is considered one of landmarks of
fin-de-siecle is Rigd Jancsi, named after the famous Hungarian violinist of
Roma origin, whose love affair followed by a marriage with Clara Ward, an
American married to the Belgian Duke of Caraman-Chimay, scandalised the
European and world public of the time. The Budapest dessert maker used this
unusual love story, full of adventures, turns and challenged social taboos, and
commemorated it with a rich chocolate cake, popular even today.

In the multitude of Central European desserts created in Austro-Hungarian
gastronomic and cultural milieu, a prominent cake is the Reform cake (ger.
Reformtorte), whose French origin is not credible enough and it is liable to
numerous speculations, however, through its nutty flavour and fine cream
where butter and chocolate are added to hot, steam whisked egg yolks with
sugar, it retains the first place among cakes popular with Serbs.?4

Among the rare French cakes, present in Serbia. Moka cake (fr. gateau moka)
should be emphasised, with a rich coffee flavour, as well as the cold charlotte a
la parisienne, made of sponge cake or Ladyfingers, with a rich cream and fruit,
which was named, allegedly by the great Antoine Caréme, the creator of high
art expression in French dessert making during the beginning of XIX century,

34 G. Markovi¢, “The secret of the Reform cake”, Politika, 09th March 2012
http:/www.politika.rs/pogledi/Goran-Markovich/Tajna-reform-torte.lt.ntml




after Princess Charlotte, the only daughter of English King George IV.*> Russian
charlotte (fr. charlotte russe), filled with Bavarian cream (fr. creme bavaroise),
Carem dedicated to his other employer, Russian Emperor Alexander the First

We should mention here Napoleon slice (ger. Napoleonschnitte), an exquisite
French dessert better known in France as a cake of thousand layers (fr. mille-
-feuille), named for the layers of puff dough alternating with rich cream. The
credit for international popularity of this delicacy also goes to Antoine Carem.
This cake was named after Napoleon only in imperial Russia, and during the
centennial of the victory in the Fatherland War it was served in triangles, in the
shape of Napoleons bicorne hat. There are numerous regional variations of
this cake which was mentioned in XVII century and has the greatest similarity
with Serbian cream pie as a simpler variant.

One of the desserts that became popular in our region was the chocolate Yule
log cake (fr. BUche de Noél), which is considered a traditional Christmas cake
in France. In its rolled form it resembles an actual log and this cake reminds
of an ancient custom of bringing an oak tree into the house on the winter
solstice. Through the influence of Christianity, the custom will be moved to
the Christmas Eve which is practiced in many parts of Europe. The cake as
we know it today was created in XIX century and it is served powdered with
confectioners’ sugar simulating snow, forest berries and a conifer branch.

Apart from the multitude of cakes found in old cookbooks, such as the Belgrade
cake, Moma’s cake, Mara’s cake, Vera’s cake, Vida’'s cake, Natalija’'s cake or
Branko’s cake, the only dessert Serbian cuisine lent to Central European cuisine
is Vasa’s cake. There are several stories related to its creation. According to
the oldest, returning us to the age of King Milan, the cake got its name after
Vasa, a cook in the service of Vladan Bordevic¢, President of the Belgrade
Municipality, a minister and later the Prime minister of Serbian government, who
once delighted the diplomatic corps of the capital of the time with this cake.
Another, much more popular legend speaks about Vasa Cokrljan, a merchant
and a man of the world from Paracin, who in older age, approximately around

35 Baked charlotte, served warm, belongs to English cuisine and it stems from traditional English pudding. It was
named after Charlotte of Mecklenburg-Strelitz, wife of King George the Third.




1908, married a much younger Jelena, who quickly became pregnant. However,
the pregnancy was difficult, and as the moment of child birth approached the
pain increased. Fearing for his wife’s life, Vasa took her to Vienna to see top
doctors who saved both her life and the life of their newly born daughter
Ruzica. As a token of gratitude, after her returned to Paracin from Vienna,
Vasa’s mother-in-law made and dedicated a cake to him, hence the name
today. A cute anecdote connects the cake with Spasenija - Pata Markovic, the
Editor of Politika newspaper “female side”, who collected and sorted recipes
when she found one without a name. Precisely at that moment a gentleman
entered the room, said his name and asked for someone. His name was Vasa.
Pata wrote down Vasa’s cake on the recipe and kindly took the gentleman to
the room he was looking for. Whatever might be the trutch, the cake made of
airy biscuit with walnut, chocolate and orange cream, snow made of browned
sugar and a rich chocolate topping, a classic of Serbian cuisine.

Layers made of whisked egg whites and walnuts with two creams - one made
of egg yolks and butter and the other made of sweet cream, caramelised
sugar and roasted hazelnuts is the recipe for Queen Marija’s cake, named
after Marija Karadordevic, the wife of King Aleksandar.*® Every year the Queen
made it herself and gave it to benefactors of the Insitute for Poor Children and
Tuberculosis, who were her guests on the court on Mother’s Day. The cake
became popular in a simpler variant, as the bars of the same name.
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VIENNA
APPLE
STRUDEL

Dough: Prepare the fruit and spice filling, mix
250g flour thoroughly and leave to rest in a refrig-

209 oil approximately erator for at least two hours.

X teaspoon salt

100 ml water

1 spoon sugar

1509 butter for dressing

Knead the dough so it becomes gummy,
elastic. You can also add a teaspoon of
vinegar. Oil the dough, wrap it in foil and
leave to rest in a refrigerator for an hour.
Afterwards, stretch the dough into a flat
layer, as large and thin as possible on

a tablecloth powdered with flower. Put
butter on the sheet of dough. In a pan
melt butter until it darkens and you feel
o the aroma, put in bread cut in cubes and
Other fl”lng: vanilla sugar until it turns yellow.

2 dl rum Alongside the sheet of dough pour the
100g raisins fruit filling. Using the tablecloth roll the
100g dehydrated plums strudel and move it to the baking tray.
1.2 kg sour apples Dress with the remaining butter and
1lemon bake for approximately 1 hour on 190
60g walnut approx. degrees C. When cooled, powder with

1 spoon of cinnamon confectioner’s sugar and serve with ice
100g brown sugar cream, sweet cream or cream.

Filling:

1509 white toast
1009 butter

2 packs vanilla sugar
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VASA’S
CAKE

Biscuit dough Filling
layers _ _

Mix 200g ground walnut with 200g
sugar and pour some hot milk
over. Mix on low heat and add 4
walnut and 2 spoons of egg yolks and 3 bars of chocolate.

sugar and whisk thoroughly. When filling cools, add 150g of but-

Bake and after the biscuit ter, juice and zest of 1 orange.
cools cut it in two. Eill both Dress the cake as preferred, with

layers. meringue cream or whipped cream.

Take 7 eggs with 7 spoons of
sugar, 14 spoons of ground

Meringue cream - whisk
4 egg whites thoroughly with 12
spoons of sugar.
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QUEEN
MARIJA’S
BARS

Whisk egg whites and sugar into a firm
snow, add flour and ground walnut (or
almond and walnut combined), and mix
everything thoroughly. Butter previously
melted on the stove mix into the ingredi-
ents and mix thoroughly. Pour the dough
into the mould 25 x 35 cm and bake alto-
gether 10 minutes in the over preheated
to 180 to 200 degrees C.

Meanwhile whisk a cream of egg yolks
Biscuit- and powdered sugar and use it to top the
1259 butter biscuit and return it to the over for addi-

4 egg whites tional 10 minutes.

1509 sugar o
150g walnut Melt the remaining butter on the stove

709 flour with milk until boiling_and pour it on
ground walnut and mix thoroughly. Pour
1l . the parboiled walnut over the cake.
Filling 1:
4 egg yolks Prior to serving, it is required to let the
1209 powdered sugar cake rest for a few hours. Cut in bars. It
. becomes tastier as the days go by.
Filling 2:

1259 butter The cake is named after the cake of

1509 powdered sugar Queen Marija Karadordevi¢, who made it
60 ml milk herself and gave it to orphan children she
300g walnut hosted on the court on Mother’s Day.
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Biscuit dough
layers:

- 5 eggs

- 5 spoons sugar

- 2 spoons flour

- 50g chocolate approximately

Filling:

- 1109 butter

- 1209 ground walnut (best
if first warmed, peeled and
ground)

- a little milk

- 4 spoons of vanilla sugar
(sugar flavoured with vanilla,
best with a vanilla stick, but
vanilla sugar is also good)

Decoration:

- 100g sugar

- 100g chopped walnut
- 50g chocolate

ROCOCO
CAKE

Whisk egg yolks with sugar and
melted chocolate. Separately
whisk egg white snow, mix it with
egg yolks, sugar and chocolate
and add flour. Bake three biscuits
or one which will later be cut in
three.

For the filling, parboil walnuts with
a little milk and add sugar. When
the mix cools add butter and mix
until the blend becomes white.
Brittle should be made as follows:
put sugar with a little water in a
pan or some other frying dish and
add walnuts when thick brown
syrup forms. Put the blend on

a wooden board to rest. Crush
cooled brittle with mortar and
pestle. For a 24 cm diameter cake,
make biscuit layers with three
eggs each and adjust the amount
of other ingredients accordingly.
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ON EUROPEAN
YEAR OF CULTURAL
HERITAGE

The European Commission proclaimed 2018 European Year of Cultural
Heritage. The initiative is taking place under the slogan “Our heritage: where
the past meets the future” in the entirety of European cultural space, and
activities are happening on all levels: European, national, regional and local.
The core intention is to include as many citizens as possible into the events
encouraging sharing and respect for European cultural heritage as a shared
resource with the aim of raising awareness of shared history and values, and
also encouraging the feeling of belonging to shared, European space.

Heritage includes cultural identity, values and traditions inherited from
previous generations, still living today, which are being transferred to next
generations. It includes architectonic and monumental heritage, historical and
archaeological sites, museum buildings, national customs, sports, language,
music, dance, folklore, crafts and also natural heritage, such as landscapes,
wildlife habitats and biodiversity. The Decision (EU) on the marking of European
Year of Cultural Heritage (2018) no. 2017/864 of the European Parliament and
the Council, published on 17th May 2017, defines the general and special aims
of the marking of the European Year of Cultural Heritage.

General aims: 1) Cultural heritage as key component of cultural diversity and
intercultural dialogue; 2) Contribution of cultural heritage to economy; 3)
Cultural heritage as an inherent part of relations of the EU with third countries;

Special aims: 1) Access to cultural heritage directed to people, inclusive,
progressive, better integrated, sustainable and inter-sectoral; 2) Innovative
model of participatory management and management of cultural heritage; 3)
Discussing and researching the quality of protection, preserving, innovative
reuse and improvement of cultural heritage; 4) Cultural heritage accessible for
everyone; 5) Research and innovation for cultural heritage, creating statistics;
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6) Synergy between policies in the field of cultural heritage and environmental
policies; 7) Regional and local development strategies and sustainable tourism;
8) Managing skills and knowledge and transferring skills and knowledge in the
sector of cultural heritage; 9) Cultural heritage as a source of inspiration for
contemporary creativity and innovation; 10) Education and lifelong learning;
11 Intercultural dialogue, post conflict reconciliation and conflict prevention;
12) Research and innovation related to cultural heritage; 13) Preventing illegal
trafficking of cultural goods; 14) Focus on events from 2018 which have
symbolic importance for the history of Europe and cultural heritage.

In Serbia, European Year of Cultural Heritage is marked through a series of
initiatives, programmes and projects decorated with the European Commission
label especially designed for the European Year of Cultural Heritage.

ON THE CREATIVE
EUROPE DESK SERBIA

Creative Europe Desk Serbia is the implementing body of the Creative Europe
programme, established as a part of the Ministry of Culture and Information
of the Republic of Serbia.

The task of the Desk is to offer support to cultural institutions and civil
society organisations in the Republic of Serbia aspiring to participate in the
Creative Europe programme. The Desk operates in two offices: Culture Desk
Serbia implementing the sub-programme Culture and MEDIA desk Serbia
implementing the programme MEDIA.

By signing the agreement on participation in the Creative Europe programme,
each country makes a commitment to form an implementation body of the
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Creative Europe programme operating on the national level. The Republic of
Serbia signed the agreement on 19th June 2014 in Brussels.

With the aim of increasing the number of participants from Serbia, Creative
Europe Desk Serbia continuously organises:

- Seminars, trainings and other educational activities transferring knowledge
and skills required in applying for financial support;

- Conferences from the field of cultural policy and cultural management;

- Projects of animating potential applicants from the Republic of Serbia;

- Promoting the Creative Europe programme and other programmes;

- Realisation of different types of projects related to audience development,
career development, modern business and programme models, and also other
priorities of the Creative Europe programme;

- Presenting successful projects from Serbia, the region and Europe;

- Designing and realisation of development projects with the aim of improving
the domestic cultural system and international cooperation (initiating, realising
and gathering existing research and statistics in culture);

- Publishing woks on the Creative Europe programme and the activities of
Creative Europe Desk (with the aim of promoting the programme and making
the applying process easier for domestic cultural organisations)..

ON NATIONAL MUSEUM
IN KRUSEVAC

Since its founding, on December 15th 1951, the National Museum KruSevac
realises its core activity through collection, preservation, protection and
exhibition of movable cultural goods and the remainder of homeland material
culture. Over the decades, it has grown into a significant cultural institution,
building a reputable position in the museum network of Serbia. Located
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in the area of the archaeological park, museum represents an unavoidable
destination when it comes to cultural and touristic offer of the city. Originally
located in the House of Simic, over the time museum has outgrown the very
building, which became too small for the novel museum needs. In 1969 it
was given a new space to use, this time within the complex of the Krusevac
Fortress. The Neoclassical edifice of the former Gymnasium, built in 1863,
with Secessionist decorative elements from 1908 currently hosts a permanent
museum exhibition attesting to the historical and cultural development and
transformation of KruSevac and its surroundings.

The Museum collection contains approximately twenty-three thousand
museum items related to natural history, archaeology, ethnology, history, culture
and history, and visual arts, whose historical stride is over six millenniums long
- from prehistory, over Ancient times and the Middle Ages, through the period
of Ottoman rule and the restoring of Serbian statehood, up to the middle of XX
century. Apart from exhibition activities, the Museum gives due attention to
research, publishing, cultural-educational and pedagogical activities, as well as
to affirmation of the authentic values of homeland. In this regard, the Museum
presents rich cultural heritage through exhibitions, catalogues, professional
publications and the media. As an important part of the cultural-educational
and pedagogical work, the Museum provides organisation of lectures and
professional guides through the permanent exhibition, the use of Museum
library literature, support in writing of academic publications and the possibility
of teaching and extracurricular activities realisation, whereas cooperation with
educational institutions at the local level should be particularly emphasised.

National Museum Krusevac also achieves its policy through readiness for
cooperation with institutions and individuals through lectures, seminars,
promotions, staged discussions, music shows and similar events, all of which
are aimed at popularisation of the museum content, as well as at the greater
participation of the public in their creation. Apart from the central building in
the medieval Krusevac Fortress, National Museum KruSevac is also comprised
of the House of Simic¢, the Art Gallery and the Memorial complex Slobodiste.
Professional guide services are available to visitors for a tour around all
Museum facilities in the city and guidance through the exhibition is available
in Serbian and English.
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