Dalmatian pašticada (meat sauce) with gnocchi

Sauce ingredients for 8-10 people:
2 kilograms of beef leg / baby beef leg
20 g of smoked bacon
200 g of onion
150 g of parsley root
150 g of carrot
50 g of celery root
2 cloves of garlic
20 g of strained tomatoes
200 millilitres of oil
2 spoons of Vegeta ( dried herbs )
6 prunes
6 dried figs
1 apple
300 millilitres of red wine
2 spoons of mustard
Bay leaf
Rosemary twig leaves
Thyme
Salt,ground black pepper

Method of preparation:

Wash and dry the meat and press bacon into it. Sprinkle it with salt,smear it with mustard and oil and leave it to marinate for at least 2 hours or overnight.
Fry it on all sides over high heat on heated oil. Take it out and using the same oil,sautee briefly chopped onion,garlic and vegetables. Add meat to it,add Vegeta and sautee it covered with a lid for around 2 hours occasionally adding small amounts of water and wine.
When the meat is half cooked,add strained tomatoes and wahed prunes,figs and an apple cut into quarters.
When the meat is almost cooked,add bay leaf,rosemary,thyme,sprinkle it with salt and pepper.
Take out the meat,cut itb into thin slices and arrange on a warm plate,blend vegetables with the sauce and pour it over the meat.

Gnocchi:
Boil peeled potatoes and mash them while hot. Add flour,butter,egg and sprinkle it with salt. Knead a dough,divide it into two-three parts,form each as a roller and cut it into equal parts. Boil gnocchi in salted boiling water for around 10 minutes and strain them.

Dalmatinska pašticada s njokima

Sastojci za 8-10 osoba:
Za umak:
· 2 kg govedine ili junetine od buta
· 20 g sušene slanine
· 200 g luka
· 150 g korijena peršina
· 150 g mrkve
· 50 g korijena celera
· 2 češnja češnjaka
· 20 g Dvostrukog koncentrata rajčice 
· 200 ml ulja
· 2 žlice Vegete
· 6 suhih šljiva
· 6 suhih smokava
· 1 jabuka
· 300 ml crnog vina
· 2 žlice Senfa
· lovor
· listići ružmarina
· majčina dušica
· sol
· crni papar mljeveni
Za njoke:
· 500 g bijelog krumpira
· 150-200 g brašna
· 1 jaje
· 60 g maslaca

Meso operite, obrišite, pa u njega nabodite trake slanine. Dobro ga posolite, premažite senfom i uljem pa neka tako pripremljeno odstoji najmanje 2 sata ili preko noći. Meso naglo zapecite sa svih strana na vrućem ulju. Izvadite ga iz posude pa na istom ulju kratko propirjajte narezani luk i češnjak te povrće. Vratite meso u posudu, dodajte Vegetu i pirjajte poklopljeno otprilike 2 sata uz povremeno dolijevanje malih količina mješavine vode i vina.
Kada meso napola omekša, dodajte razmućeni koncentrat rajčice, a zatim oprane šljive i smokve te na četvrtine narezanu jabuku.
Pred kraj kuhanja umiješajte lovorov list, ružmarin, majčinu dušicu, popaprite i malo dosolite.
Izvadite meso, narežite ga na ploške i stavite na zagrijan tanjur, a povrće s umakom protisnite, prokuhajte i prelijte preko mesa.
Za njoke, krumpir ogulite i protisnite dok je još vruć. Dodajte brašno, maslac, jaje i posolite. Izradite tijesto, podijelite ga na dva do tri dijela, svaki oblikujte kao valjak i režite komade jednake veličine.
Njoke kuhajte u slanoj kipućoj vodi otprilike 10 minuta i procijedite.

Posluživanje
Kao prilog pašticadi poslužite kuhane njoke.
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Chocolate pumpkin cubes

Sponge ingredients:

40 decagrams of pumpkin
10 decagrams of sugar ( you can decrease the amount )
6 decagrams of powdered cooking chocolate
6 decagrams of carob
0.2 decilitres of pumpkin oil
0.2 decilitres of sunflower oil
0.5 decilitres of milk
4 eggs
12 ground pumpkin seeds
15 decagrams of flour
1 raising agent
1 vanilla sugar
0.2 decilitres of rum

Icing:
200 g of cooking chocolate
12 spoons of milk
A bit of butter 

Smearing:
40 decagrams of cooked and blended pumpkin
Method of preparation:
Dice pumpkin,boil it in as little water as possible,strain and cool it.
Whisk egg yolks with sugar, add powdered cooking chocolate, carob,vanilla sugar,oil and milk and then add flour mixed with raising agent,blended pumpkin and ground pumpkin seeds. Softly mix in whisked egg whites in the end. Bake it in a baking tray covered with baking paper for about 50 minutes( baking time depends on your oven) at 180 degrees.
When the cake is cooled,smear it with boiled and blended pumpkin,sprinkle with rum and top it with chocolate icing(which you get by melting cooking chocolate and milk over steam and adding a bit of butter if you wish). 
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Čokoladne bundeva kocke

Sastojci:
40 dag bundeve
10 dag šećera (možete smanjiti)
6 dag  čokolade u prahu
6 dag  rogača
0,2 dl ulja bundeve
0,2 dl suncokretovog ulja
0,5 dl mlijeka
4 jaja
12 mljevanih sjemenke bundeve
15 dag brašna
1 prašak za pecivo
1 vanilin šećer
0,2 dl ruma
Glazura:
200 g čokolade za kuhanje
12 žlica mlijeka
Malo maslaca
Premaz:
40 dag kuhane i usitnjene bundeve

Postupak pripreme:

Odrezati bundeva, kuhati u što je manje moguće vode, iscijediti i ohladiti.
Pomiješajte žumanjke s šećerom, dodajte čokoladu u prahu, rogač, vanillin šećer, ulje i mlijeko, a zatim dodajte brašno pomiješano s praškom za pecivo, mljevene sjemenke bundeve i mljevenom (skašenom) bundom. Na kraju se lagano pomiješajtes tučenim bjelanjcima. Pecite ga u limu za pečenje na papiru za pečenje oko 50 minuta (vrijeme pečenja ovisi o vašoj peći) na 180 stupnjeva.
Kada se kolač ohladi, namažite  ga s kuhanom i usitnjenom bundom, poprskajte rumom i prelijte čokoladnom glazurom (koju dobivate otapanjem čokolade za kuhanje i mlijeka na pari i dodavanjem malo maslaca ako želite).
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