Tradicionalna jela

Nasi etwinneri su u zavrSnoj fazi eTwinning projekta o UNESCO bastini, ¢iji smo osnivaci zajedno sa

Skolom iz Kalamate u Grckoj. Ucenici su predstavili tradicionalna jela blitvenjak i kumpet (¢upter) u
digitalnom alatu Canva.

another part of the dough Bake at 180 degrees for
30 minutes. When the pastry is baked, strew over
with powdered sugar.

KUMPET ( CUPTER)

Cupter was made by squeezing approximately five liters of
juice from the grapes, which was boiled until the moment
when its mass would be halved due to evaporation, ie to 2.5
L. Then almonds (almonds) and walnuts would be added to
those 2,5 L., and raisins or raisins. Almonds and walnuts
together would be 30 or more dag, and raisins 10 dag. The
almonds and walnuts in one piece were a very handy detail,
not only because of the richness of flavor when you feel the
almonds or walnuts in your mouth, but also because they
looked nice when the pieces of buttermilk were cut with a
knife. Then, wheat flour, a total of 1.5 kg, would be added to
the mixture of boiled juice, almonds, walnuts and grapes.




