Lasagne

Ingredients:

1-1.5 kilo of ground beef shoulder-joint
3-4 onions
Garlic (4 cloves)
A glass of red wine
Strained tomatoes
Parsley, oregano, salt, pepper
4 eggs, 1/2 l of cooking cream, 40 decagrams of grated hard pungent cheese, 40 decagrams of  grated cream cheese
Lasagne ( the amount depends on your baking dish,use oven ready lasagne)

Method of preparation:

Add finely chopped onion to heated oil, sprinkle with salt and when it is withered, add ground meet and braise it until the meat gets brown, add wine and braise it until the wine evaporates, then add strained tomatoes, parsley, oregano, pepper and water or stock. Braise it for about 1 and a half hour over a low temperature, adding water or stock when necessary. When it is almost done,add garlic cloves and let them braise for several minutes, then remove them.

Whisk eggs and cooking cream. Put oil in your baking tray, arrange a layer of lasagne, put meat on it, sprinkle it with hard and cream cheese and pour the mixture of eggs and cooking cream over it. Keep repeating the procedure until you use all meat and cheese. Cover the last layer with lasagne dipped in the remaining mixture of eggs, cooking cream and cheese. Bake it in a preheated oven at 200-250 degrees for 40 minutes.







Lazanje

Sastojci:

1-1,5 kg mljevenog mesa
3-4 crvena luka
Češnjak (4 češnja)
Čaša crnog vina
Sjeckane rajčice
Peršin, oregano, sol, papar
4 jaja, 1/2 litre vrhnja za kuhanje, 40 dag ribanog tvrdog sira, 40 dag ribanog mekog sira
Lazanje

Postupak pripreme:

Dodajte sitno nasjeckani luk na zagrijano ulje, dodajte meso i pirjajte dok meso ne porumeni, dodajte vino i kuhajte dok vino ne ispari, dodajte nasjeckane rajčice, peršin, origano, papar, sol. Kuhajte ga oko 1 sat i pol na laganoj vatri, dodajte vodu ako je potrebno. Kada je skoro gotovo, dodajte češnjake i pustite ih nekoliko minuta, a zatim ih uklonite.

Promješajte jaja i vrhnje za kuhanje. Stavite ulje u posudu za pečenje, postavite sloj lazanja, zatim stavite meso, pospite ga sirom i prelijte smjesu jaja i vrhnja za kuhanje. Ponavljajte postupak dok ne iskoristite svo meso i sir. Pokrijte zadnji sloj lazanjama umočenim u preostalu mješavinu jaja, vrhnja za kuhanje i sira. Pecite ih u zagrijanoj pećnici na 200-250 stupnjeva 40 minuta.
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Honey-biscuits

Ingredients:

200 g of hazelnuts
400 g of soft wheat flour
1 raising agent
200 g of sugar
200 g of butter
3 spoons of black locust honey
3 eggs
A bit of ground cinnamon
A bit of powdered clove
1 lemon

For smearing:
One egg white

Method of preparation:

Evenly mix the raising agent with flour and crumble it well with butter cut into small leaves.Then add sugar,eggs,50 g of ground toasted hazelnuts,cinnamon,clove,honey,grated lemon zest,juice of half a lemon and knead all the ingredients well.
The dough has to stand a little in a cool place for about an hour,and then shape it into bigger rolls which have to be cut into pieces of a walnut size.
Form small balls,arrange them in a greased baking tray,flatten them a bit,smear with an egg white and decorate with a whole hazelnut.
Bake them in a preheated oven at 220 degrees for about 15 minutes.






Medenjaci

Sastojci:

200 g lješnjaka
400 g Pšeničnog glatkog brašna 
1 Prašak za pecivo 
200 g šećera
200 g maslaca
3 žlice meda od bagrema
3 jaja
malo cimeta mljevenog
malo klinčića u prahu
1 limun

Za premazivanje:
1 bjelance
· 		
Priprema:
Prašak za pecivo jednakomjerno umiješajte u brašno pa zajedno s maslacem narezanim na listiće dobro izmrvite. Zatim dodajte šećer, jaja, 50 g mljevenih prženih lješnjaka, cimet, klinčiće, med, naribanu limunovu koricu, sok od pola limuna i sve dobro izradite. 
Tijesto mora odstajati na hladnome mjestu oko sat vremena, a zatim od njega oblikujte veće valjke koje ćete narezati na komadiće veličine oraha. 
Oblikujte kuglice, složite ih na namašćeni lim, malo spljoštite, premažite bjelancem i ukrasite cijelim lješnjacima
[bookmark: _GoBack]Pecite ih u pećnici zagrijanoj na 220°C oko 15 minuta.
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