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Acum respird,

Fa un popas acasa, la traditii,

pe firul cusiturii de pe ie.
Hrineste-te bine,

cu savori simple si pline de dor,
de dorul de a sta la masd cu ai tii.
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v Nowbreathe, -
Take 2 moment
And feel at home.
Follow the thread of customs,
Feed yourself well
With simple flavours
And with the feeling

Of sharing a meal
With those you hold dear.




O cilitorie este o experientd complexd, in care sunt implicate toate simturile si, de multe ori,
identitatea unui loc este legata si intregita de gust, de gastronomie. Sunt locuri indestulitoare,
in care preparate sitioase, semnificative si arome puternice alini orice suferinti si umplu sufletul
cu un fel de preaplin de bine, astfel incat supiririle devin mici, dispar. Exista locuri dulci si
domoale, precum cea mai rafinatd dulceatd si existd locuri atat de silbatice si primare, care
schimbd chimia stirilor tale fird s intelegi de ce, fard vreun anunt bombastic. Un asa loc este
Regiunea de Nord-Est a Romaniei, cu judetele Suceava, Botosani, Iasi, Neamt, Baciu si Vaslui,
parte din regiunea istoricd a IMoldovei.

Ingredientele ospitului traditional moldovenesc sunt simple si brute, provin din belsugul
pamantului, in strinsi comuniune si dragoste de anotimpuri, cele patru fete ale anului; retetele
bucatelor autentice sunt binecunoscute. Asa ci am decis s vorbim mai degrabi despre
ingrediente sufletesti - stari pe care le creeazi fiecare destinatie culinard din retetarul straimosesc,
trairi unice cu scofeturi moldovenesti.

Cilitoria prin Moldova savuroasi porneste si se intoarce ori de céte ori este nevoie la valea
borsului, inainte de a explora cetatea sarmalei si fortificatii precum mielul la tigaie sau fasolea cu
afumiturd; periplul contine si rezervatii naturale precum cea a tochiturii moldovenesti.

Se merge; desigur, laministirea cu fasole batuta pentru odihnd scurtd si rugaciune, dupa care

sufletul se ridicd spre palate dulci, cu fructe, din ce in ce mai rafinate. Atentie, insd, toate aceste

destinatii pricinuiesc amintiri si provoacd un puternic sentiment de dor, acel ceva unic, roménesc.

@ ®
A journey is a complex experience, involving all senses and, often, the identity of a place is
enhanced and completed by its' gastronomy. There are some places where healthy, meaningful
foods and strong flavors alleviate any suffering and fill the soul with a kind of overflow, so that
annoyances shrink and disappear. You find sweet and gentle places, like the finest jam, and there
are places so wild and primal, which'alter the chemistry of your feelings —no-explanation given,
no warning. Such a place is the North-East Region of Romania, with the counties of Suceava,
Botosani, Tasi, Neamt, Bacau and Vaslui, part of the historical region of IMoldavia.
The ingredients of the traditional Moldavian feast are simple and crude, they come from the
abundance of the earth, in close communion and love of the seasons, the four faces of the year.
The recipes of authentic dishes are well known. That is why we decided to talk about soul
ingredients and states of mind created by each culinary destination in the ancestral recipe book,
unique experiences with Moldavian dishes.
The journey through the tasty Moldavia starts and returns whenever it is needed to the borsch
valley, before exploring the sarmale fortress and fortifications such as roasted lamb or smoked
meat with beans; next, we head towards natural reserves such as that of the Moldavian fochitura.
'The path leads us for sure to the mashed beans dip monastery, for a short rest and prayer, and
then the soul rises to sweet, fruity palaces, increasingly ethereal places. However, please be aware
that all these destinations can cause powerful memories and a strong sense of dor, that unique,

Romanian longing.
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Sarmalute in varza murati cu
sméantand si mamaliguta

Sarmalele sunt cele mai pline de sens - contin

in sinea lor o méni de orez si carne de porc,
condimente si afumiturd, ghemuite intr-o foaie

de varzi sau de viti, fierte ore in sir la foc domol.
Sarmalele nu inseamnd nimic fird coana mamiligi
si potopul de smantani. Nu se stie cu exactitate
cand a apirut sarmaua pe teritoriul tirii noastre.
Ea are insi o traditie puternici si este asociatd cu
bucitiria noastrad traditionala.

Stuffed cabbage rolls with

polenta and sour cream

'They are a deep, meaningful dish — which brings
together a hand of rice with pork, spices and smoked
meat, huddled up in a sheet of cabbage or vines,
simmered for hours at low heat.

‘Their meaning is complete with polenta and an
abundance of sour cream. It is not known exactly when
the cabbage rolls settled in our country. However, this
dish has become a staple of our traditional cuisine.




Miel la tigaie cu ceapa, usturoi
si verdeata

Mielul este bland, insd mielul la tigaie, cu ceapa,
usturoi si verdeatd este puternic si plin de
personalitate. Un preparat cu o semniturd gustativa
inconfundabili, mielul la tigaie are o intreagd poveste
de spus. Sacrificarea mielului pascal prefigureazi
jertfa Mantuitorului de pe Golgota, care a adus
eliberarea omenirii din robia picatului, fapt pentru
care mielul este piesa centrald la masa de Paste.

Inci de la inceputurile crestinismului, mielul a fost
unul dintre simbolurile religioase ale noii religii,
tinut la mare cinste. Profetii biblici il desemnaseri
sub acest nume pe Dumnezeu intrupat in om, iar
Ioan Botezitorul, spusese aritindu-1 pe Iisus Hristos
poporului iudeu: ,Jatdi Mielul lui Dumnezeu!”.

Roasted lamb with onion, garlic

and herbs

'The lamb is gentle, but this lamb dish, pan-fryed

with onion, garlic and herbs is quite strong and full

of character. A speciality with an unmistakable taste
signature, this lamb dish has a whole story to tell.

'The sacrifice of the paschal lamb prefigures the sacrifice
of Jesus, who brought deliverance of mankind from sin,
for which the lamb steak is the Easter feast centerpiece.
Since the beginning of Christianity, the lamb has been
one of the religious symbols of this new religion, held
in great honor. Under this name, the Bible prophets
designated God incarnate in man, and John the Baptist

said, when he revealled Jesus Christ to the Jewish people:
"Behold, the Lamb of God!“



Fasole cu
afumaitura
la ceaun

Un cuplu celebru din gastronomia
moldoveneasci este fasolea cu ciolan
afumat — potrivire ficuti in rai. Aceastd
uniune a doud arome puternice a fost
pecetluitd pentru eternitate cu o cunund
de cimbru sau dafin, de atunci, produce
fascinatie in randul muritorilor.

Usor de gitit, insd extrem de gustoasi si
consistentd — asa poate fi descrisi, in
cateva cuvinte, fasolea cu ciolan, unul

dintre preparatele preferate ale romanilor.

Savuratd cu murituri, aceasti mancare
traditionald roméneasci este excelenti,
buni de te lingi pe degete. Nu trebuie s
lipseascd de pe masi paharul de tuici,
bautura traditionald roméneasci.

Smoked meat

with beans,
cooked in a pot

A famous couple from Moldavian
gastronomy is smoked meat with
beans - a match made in heaven.
'This union of two strong flavors has

been sealed for eternity with a thyme or
laurel crown, and since then, it has produced
fascination. Easy to cook, but extremely
tasty and consistent - this hearty dish

tops the charts when it comes to favorite
Romanian foods.

'This dish is best enjoyed paired with

pickles and a glass of the local plum

brandy — fuica.




Tochitura
moldoveneasci
cu mamaliguta

Gerul iernii se topeste intr-un ceaun de tuci,
intimidat de strisnicia tochiturii noastre
moldovenesti — hrand pentru suflet.
Tochitura este o méancare traditionala din
bucitiria roméneasci, preparati din carne
(pore, vitel, vitd, pasire), organe (ficat, rinichi,
inimd, splind), cirnati (proaspeti sau afumati),
costitd (proaspitd sau afumati), prajite la
tigaie sau la ceaun si servitd cu garniturd din
mimiligd cu oud ochiuri si brinzd de burduf
sau telemea rasd deasupra, in asociere cu
murituri si mujdei de usturoi.

Moldavian

stew with
polenta

"The cold of winter melts in a cast-iron
pot, warmed-up by our Moldavian food
for the soul. This is another traditional
Romanian dish, a mix of fried meat
(pork, veal, beef, poultry), organs

(liver, kidney, heart, spleen), sausages
(fresh or smoked), ribs (fresh or smoked),
fried and served with polenta, topped
with eggs, bacon, salty fermented cheese.
'The pickles and garlic dressing give this
culinary experience just another layer of
texture and flavor.



Bors de gaina Chicken borsch with

cu tditei de casa homemade noodles

ol s
Borsul de giini isi asteaptd familia. The chicken borsch is waiting for the family.
Std in strachind, plimba crimpeie de It is sitting in a bowl, green parsley bits
patrunjel verde pe fata sa galbend, lind floating around on its' yellow smooth face
si are o inimi aburindd. Curind, ne and has a steamy heart. Soon, we will all
vom strange toti in jurul mesei si ne gather around the table and receive the
vom impirtdsi, vom sorbi potolit portia communion of the holy borsch. All the
zdravini de sinitate puri. Toate ,boalele” illnesses and sorrows will be healed with
si supdririle vor fi alinate cu acest leac this universal remedy.

universal care este strasnicul bors.




Direasa

In orice timp al anului, dar mai cu seami toamna, direasa
este ca o mireasd, rasfatatd, pentru ci toate legumele din
gradini — cartofi, ceapd, ardei, rosii, patrunjel, morcov,
pastrnac, telind, dovlecel, conopidi, mirar, leustean s-au
adunat intr-o zami aurie, in care am fiert carne de giini,
apoi am turnat mantia albi din chisleag si astfel am dres

cu drag direasa in ceaunul mare, pe chirosteiul din sopron.

Cu o piine caldi, aurie, abia scoasi din cuptor, rumeni si
mandri ca o druscd, vd poftim ca la o nuntd. Si avem si
muzicd cu ldute, atingem cu un ardei iute.

Direasa soup

At any time of the year, but especially in autumn,

the direasa soup is spoiled like a bride, because all the
vegetables in the garden - potatoes, onions, peppers,
tomatoes, parsley, carrot, celery, zucchini, cauliflower, dill,
they gather in a golden chiken broth. Then comes the

white ,chisleag” (a sort of whey), stirred in the mixture until
we reach the perfect proportions, in a large pot. With warm,
freshly baked and golden bread, we invite you to a wedding.
Enhancing this culinary treat, we have folk music and

chilli peppers.



Coltunasi
cu branzai,
la cuptor

Atunci cind brinza amestecatd cu
ou std cuminte intr-un buzuniras
de aluat si asteaptd si fie opdritd, iau
nastere coltunasii.

In zona Moldovei, acesti coltunasi
cu branzi dulce se servesc cu unt
topit, zahdr si smantina.

Dumplings
with cheese,
baked in the owen

When the cheese mixed with egg

is sitting pretty in a dough pocket and
awaits to be boiled, then the dumplings
are about to be born.

In the Moldavia area, these sweet cheese
dumplings are served with melted butter,
sugar and sour cream, just enough to make
your taste buds feel ultimate pleasure.




Invartita
moldoveneasci

Tnvartita, plicinta cu nudi, reteta traditionala
moldoveneasci, o minunati plicinti cu aluat
pufos, ghiftuitd cu multd nuci si miere de albine
este exact ceea ce pare — o plicinti a infinitului.
Un fel de baclavale cu aluat dospit sau turte de
Criciun sub alti forma.

Invartita autentici este cea pe care o ficeau
bunicii nostri in bucitiria micuti de la tard, dar
care ,atunci” ni se parea imensi, cu focul duduind
in sobd, plita plini cu ceaune de tuci din care

se ridicau fel de fel de arome.

rFEEEE ar
r---

h--
B

Moldavian
twisted pie

The twisted pie with nuts, the traditional
Moldavian recipe, a wonderful fluffy pie, stufted
with plenty of walnut and honey is exactly what
it looks like - an infinity pie.

In some ways, it resembles the very sweet baclava.
'The authentic twisted pie is the one our
grandparents used to make, in their small and
cozy country kitchen, which, at that time, seemed
»huge” for the little nephews, the fire lingering in
the stove and the simmering pots infusing the
whole house with flavour.




Fasole batuti
cu pﬁine pe vatra

Printre gustirile esentiale, se numiri si fasolea bituti servitd in
mod ideal pe piine proaspiti, coapti pe vatrd — nimic mai simplu.
Bob cu bob, odati cu felia unsi cu fasole bituti, se insird pe firul
memoriei incd o amintire pretioasi ,de la tard”, din raiul copilariei
la bunici.

Mashed beans dip with
freshly baked bread

Essential snacks include mashed beans dip, with garlic and onion,
served ideally on freshly baked bread — delicious and hearty food.
'This snack evokes a lot of childhood memories for any Romanian
and it is affectionately stored in our heart, in the "holiday at the
grandparents” folder.




Plicinte poale-n brau

Desert traditional moldovenesc, care a suferit modificiri odatid cu
emanciparea gusturilor. Denumirea de ,poale-n brau” vine de la
temeile care purtau catrintd. Pentru a fi mai lejere in miscari cand
faceau treabd, isi ridicau coltul catrintei si il prindeau in bréu.
Cand era bunica fati, ,poalele-n brau” se ficeau cu branzi de
burduf indulcitd cu zahir. Poalele-n brau cu branzi dulce
reprezintd o moda ordseneascd moderni. La tara se pistreazi reteta
traditionald. Ele se dau de pomani la Mosii de iarni sau cind se
intrd in postul Pastelui.

Sweet cheese pie

'This is another staple traditional Moldavian dessert, which adapted
to the changing times and emancipation of preferences. The name
comes from the women who were wearing a sort of traditional skirt
while working around the house. For ease of movement, especially
when baking, they would lift a side of the skirt and hold it in their
belts. When grandma was a girl, this pie would be made with
cottage cheese and sweetened with sugar. The traditional recipe is
still strictly followed in the countryside and it is one of the foods
which would be offered in rememberance of passed away family
members.



Papanasi cu smantana
si dulceatd de afine
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Papanasii sunt niste creaturi din aluat, mici,
dolofane si nastrusnice. Stau cuminti in farfurie,
ca un om de zdpadi bondoc, si se imbraci foarte
bine cu o mantie de sméntina si o cununi de
dulceati de afine.

Fried cheese donuts with
sour cream and blueberry jam

'The "papanasi” are creatures of dough, small, chubby
and naughty. They sit on the plate, like little snowmen,
and they dress very well in a sour cream coat and
blueberry jam goodness — sweet and sour, a forever
winning combo.



Plicinti cu dovleac

Plicintele tirdnesti cu dovleac se recunosc dupi foile 'This pumpkin pie is made special by the mille-feuille
subtiri cu ou, intdlnite pe la curti boieresti, si miezul dough, originated at noblemen's mansions, and its'
galben si cald. Prezente diafane, pretentioase si moi, yellow and warm core. Ethereal presence, it encompasses
ele sunt ceea ce ar fi toamna daci ar fi plicinta. the essence of autumn in pie form.




Intr-o dupi-amiazi caldi de vari, visinele s-au ascuns,
pur si simplu au disparut. Le-am gisit pe seari, sub
crusta aurie de plicintd, mai sd nu le recunosc.
Acrisoarele se transformaserd in niste prezente dulcege,
blande si bune, gata si aline arsita zilei, in puful de aluat.
De atunci incolo, de fiecare datid cind ziua arde, fug cu
gandul la ricoarea plicuti de cu seard si la plicinta
molcomi cu visine.

On a hot summer afternoon, the sour cherryes hid away,
they simply disappeared. I found them in the evening,
under the golden crust of the pie. Once bitter, they were
now sweet, gentle and good, ready to relieve the heat of
the day, with their buttery, puff pastry coat.

From then on, every time the sun burns mercilessly,

I think of the pleasant coolness of the sour cherry pie.

Placinta
cu visine

Sour

cherry pie




Peltea
de gutui

Sweet
quince jam

Nimic mai clar, mai transparent si mai dulce

decit, ati ghicit, un strat subtire de peltea de gutui.
Aceasti delicatesd maiestuoasd infrumuseteazi orice
zi gri de toamni cu o aurora trandafirie sau gilbuie,
iar gustul dulce-acrisor, cu acea aromi inconfundabil,
te duce cu gindul la cdldura de timaie a soarelui de
octombrie.

Nothing more translucent and more fragrant than,
you guessed it, a thin layer of sweet quince jam.

This majestic delicacy embellishes any gray autumn
day with a golden aura, and the sweet-sour taste, with
that unmistakable aroma, makes you think of the
frankincense halo of the October sun.
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