Christmas bread                                                                             

Ingredients for the dough:

400 g of flour
1 cube of fresh yeast
1 table spoon of honey
120 milliliters of milk
80 g of butter
1 egg
200 g of prunes
200g of dried figs
120 of dried apricots
120 g of dates
150 g of chopped almonds
200 g of hazelnuts (toasted and peeled)
Orange and lemon zest,vanilla sugar
Half a tea spoon of ground clove and cinnamon
A little bit of rum

Method of preparation
Using your hands mix flour,honey,egg,butter,yeast and milk,gradually adding chopped dried fruits,almonds and hazelnuts,and knead a dough adding flour if necessary. Make a ball and leave it to at room temperature to reach double size. When the dough is ready,form it into a bread and bake for 45 minutes at 180 degrees
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Božićni kruh
Sastojci za tijesto:
400 g brašna
1 kockica svježeg kvasca
1 velika žlicu meda
120 ml mlijeka
80 g maslaca
1 jaje
200 g suhih šljiva
200g suhih smokava
120 suhih marelica
120 g datulja
150 g sjeckanih badema
200 g lješnjaka (prženih i oljuštenih)
Korica naranče i limuna, vanilin šećer
Pola čajne žličice mlijevenog klinčića i cimeta, malo ruma

Postupak pripreme:
Rukama  pomiješajte brašno, med, jaje, maslac, kvasac i mlijeko, postepeno dodajući  sjeckano suho voće, bademe i lješnjake i gnječite tijesto i dodajte brašno ako je potrebno. Napravite loptu i ostavite je na sobnoj temperaturi kako bi se udvostručila. Kad je tijesto spremno, oblikujte ga u kruh i pecite 45 minuta na 180 stupnjeva.
Pasta in a cream sauce with smoked salmon

Ingredients:
250 g of pasta
200 g of smoked salmon
400 milliliters of cooking cream
100 g of grated Parmesan
4 cloves of garlic
Parsley
Olive oil
Salt,pepper

Method of preparation:

Cook pasta according to the instructions on the package. Braise onion and parsley on olive oil over a low heat,add smoked salmon to it and braise everything together for 2-3 minutes. Add cooking cream,salt and pepper,cook for 10 minutes,add grated Parmesan,mix everything well and put on top of the pasta.









Tjestenina u umaku od vrhnja s dimljenim lososom
Sastojci:
· 250g tjestenine
· 200g dimljenog lososa
· 400ml vrhnja za kuhanje
· 100g ribanog parmezana
· 4 nožice bijelog luka
· peršin 
· maslinovo ulje
· začini (sol,papar)
Način pripreme:
· 1.Tjesteninu skuhati posebno prema navodima na pakiranju. 
· 2. Na maslinovom ulju lagano zapržiti bijeli luk i peršin, zatim na to dodati izrezani dimljeni losos, te dinstati 2-3 min.
· 3. Dodati vrhnje za kuhanje i začine, te kuhati 10 min.
· 4. U to dodati ribani parmezan, izmiješati i preliti po tjestenini.
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