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License Notes 
 
      
 
    No part of this Book can be reproduced in any form or by any means including print, electronic, scanning or photocopying unless prior permission is granted by the author. 
 
    
All ideas, suggestions and guidelines mentioned here are written for informative purposes.While the author has taken every possible step to ensure accuracy, all readers are advised to follow information at their own risk.The author cannot be held responsible for personal and/or commercial damages in case of misinterpreting and misunderstanding any part of this Book 
 
   
  
 



Thanks for Purchasing My Book!  
 
    Here’s your reward! 
 
      
 
    Thank you so much for purchasing my book!As a reward for your purchase, you can now receive free books sent to you every week.All you have to do is just subscribe to the list by entering your email address in the box below and I will send you a notification every time I have a free promotion running.The books will absolutely be free with no work at all from you!Who doesn’t want free books? No one!There are free and discounted books every Friday, and an email is sent to you 1 days beforehand to remind you so you don’t miss out.It’s that easy! Enter your email now to get started! 
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Also, below are my top selling books which are sure to tickle your literary bone, and are available here to learn more about easily.Simply click on the book you’re interested in, read the synopsis, love it, and buy it.It’s that simple to have the best books at your fingertips. 
 
    [image: ted-book] 
 
      
 
    For a complete list of my published books, please, visit my Author's Page... 
 
    http://amazon.com/author/ted.alling 
 
      
 
   
  
 



 
 
    Table of Contents 
 
    
 
    Introduction 
 
    Ukrainian Scuffles 
 
    Blueberry Pierogis Smothered in Blueberry Sauce 
 
    Ukrainian Meatballs 
 
    Ukrainian Cheese Pancakes 
 
    Ukrainian Cabbage Buns 
 
    Sweet Wheat Soup 
 
    Ukrainian Honey Spiced Cookies 
 
    Ukrainian Pampushky 
 
    Chicken Kotleti 
 
    Ukrainian Cabbage Roll Soup 
 
    Ukrainian Meatballs Smothered in Mushroom Sauce 
 
    Ukrainian Ptichye Moloko 
 
    Ukrainian Sweet Poppy Seed Rolls 
 
    Classic Ukrainian Borsch 
 
    Grandma’s Belyashi 
 
    Ukrainian Angel Wings 
 
    Traditional Chocolate Babka 
 
    Ukrainian Easter Bread 
 
    Homemade Kharcho 
 
    Simple Kiev Cake 
 
    Sour Cherry Varenikis 
 
    Slow Cooker Ukrainian Casserole 
 
    Authentic Ukrainian Pelmeni 
 
    Ukrainian Galushki 
 
    Ukrainian Baked Apples with Walnuts 
 
    Conclusion 
 
    About the Author 
 
    Author's Afterthoughts 
 
    
 
      
 
    


 
   
  
 


 Introduction 
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    As somebody who was born on the east coast of the United States, Ukrainian food is not a type of food that I ever thought I would try for myself.However, curiosity got the better of me, and once I tried this cuisine, I was hooked.One thing you should understand about Ukrainian cuisine is that the food is considered to be the very heart and soul of the land itself.It is seen more as an art form than as a means to sustain oneself. 
 
    If you have always wanted to learn how to make Ukrainian food, then this cookbook is all you’ll need.Through these recipes, you’ll learn how to make this special food using the techniques and cooking methods that most Ukrainian natives use themselves.I also hope that this book will help you get in touch with the Ukrainian identity and understand the culture as a whole. 
 
    So, what are we waiting for? 
 
    Let’s get cooking! 
 
      
 
    


 
   
  
 

 Ukrainian Scuffles 
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    This is a delicious holiday treat that is often served in Ukrainian households today.One bite and I can guarantee your family will be hooked. 
 
    Makes:6-8 servings 
 
    Total Prep Time: 1 day and 15 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp.of active dry yeast 
 
    	 ¼ cup of warm water 
 
    	 3 cups of all-purpose flour 
 
    	 3 tbsp.of white sugar 
 
    	 ½ tsp.of salt 
 
    	 1 cup of butter, soft 
 
    	 ½ cup of whole milk 
 
    	 2 eggs, beaten 
 
    	 Cinnamon and sugar, mixed together and for rolling 
 
   
 
    Directions: 
 
    1.In a small bowl, mix the yeast and warm water.Stir until the yeast dissolves, then set aside to sit for 10 minutes. 
 
    2.In a large bowl, combine the all-purpose flour, white sugar, and dash of salt. 
 
    3.Add the butter and cut it into the dough until crumbly.This can be done using a pastry cutter, or simply by using two butter knives. 
 
    4.Add the whole milk, large eggs, and yeast mixture to the dough mixture.Stir well until a dough begins to form. 
 
    5.Cover and place the dough in the fridge to chill overnight. 
 
    6.Preheat the oven to 350 degrees. 
 
    7.Sprinkle the cinnamon and sugar mixture generously over a flat surface.Then, divide the dough into 6 pieces and roll each dough piece into a 3 inchcircle on top of the sugar.You can sprinkle more of the cinnamon and sugar mixture on the tops of the circles if you wish.Cut each circle into wedges.Roll up each wedge starting on the widest end. 
 
    8.Place each rolled wedge onto a large baking sheet. 
 
    9.Bake in the oven for 10 minutes or until golden brown.Remove and set aside to cool for 5 minutes before serving. 
 
   
  
 


 Blueberry Pierogis Smothered in Blueberry Sauce 
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    This is a delicious and savory Ukrainian dish that won’t fail to make your mouth water.It’s the perfect dish to serve early in the morning for a special breakfast treat.  
 
    Makes: 24 servings 
 
    Total Prep Time: 30 minutes 
 
    Ingredients: 
 
    
    	 1 ¾ cup of hot water 
 
    	 ¼ cup of vegetable oil 
 
    	 2 eggs, large 
 
    	 5 cups of all-purpose flour 
 
    	 2 tsp.of salt 
 
    	 Store-bought or pre-made blueberry sauce 
 
    	 Confectioner’s sugar 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the water, vegetable oil, and eggs.Stir well. 
 
    2.Add the all-purpose flour and dash of salt.Stir until evenly mixed. 
 
    3.Knead the dough until smooth in consistency.Place back in the bowl and cover, then set aside to rest for 2 minutes. 
 
    4.Roll out the dough on a flat surface until 1/8 inch in thickness.Cut out 3-4 inch circles from the dough. 
 
    5.In the circles, add 5-6 blueberries.Fold the dough over the blueberries and crimp the edges with a fork to seal. 
 
    6.Place a large pot over medium-high heat.Fill with salted water and bring to a boil.Add the pierogis and cook for 2-3 minutes or until they begin to float to the surface. 
 
    7.Transfer the pierogis into a large baking dish.Place in the oven to broil until golden brown. 
 
    8.Remove and brush with butter.Pour the blueberry sauce over the top and sprinkle with the confectioner’s sugar.Serve immediately. 
 
      
 
    


 
   
  
 

 Ukrainian Meatballs 
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    Unlike traditional meatballs, these meatballs are incredibly easy to prepare and make for the perfect, flavorful addition to any dish you make that needs a little something extra. 
 
    Makes: 24 servings 
 
    Total Prep Time: 15 minutes 
 
    Ingredients: 
 
    
    	 1 pound of ground pork 
 
    	 1 pound of ground chicken 
 
    	 1 onion, chopped 
 
    	 3 tbsp.of mayonnaise 
 
    	 1 egg 
 
    	 1/3 cup of breadcrumbs 
 
    	 1-2 cloves of garlic, minced 
 
    	 ½ tsp.of salt 
 
    	 ½ tsp.of vegeta seasoning 
 
    	 ¼ tsp.of black pepper 
 
    	 Ingredients for the coating: 
 
    	 ½ cup of Italian seasoned breadcrumbs 
 
    	 Vegetable oil, for frying 
 
    	 3 tbsp.of butter, thinly sliced 
 
   
 
    Directions: 
 
    1.In a medium bowl, combine all of the ingredients except for the coating ingredients.Stir well. 
 
    2.Shape the mixture into oval patties. 
 
    3.Pour the seasoned breadcrumbs into a small, shallow dish.Roll the patties in the breadcrumbs and place them onto a large baking sheet. 
 
    4.Place a large skillet over medium heat.Heat the vegetable oil, then add the patties.Cook for 4-5 minutes or until browned.Remove from heat and set on a large plate lined with paper towels to drain. 
 
    5.Serve immediately. 
 
      
 
    


 
   
  
 

 Ukrainian Cheese Pancakes 
 
      
 
    [image: ] 
 
    If you're looking for a delicious breakfast dish that the entire family will devour, this is the perfect dish for you to make.These pancakes are enhanced with a healthy serving of farmer’s cheese, making for a yummy way to start the day. 
 
    Makes:4-5 servings 
 
    Total Prep Time: 35 minutes 
 
    Ingredients: 
 
    
    	 2 cups of farmer’s cheese 
 
    	 4 eggs, large 
 
    	 ¾ cup of all-purpose flour 
 
    	 ½ cup of all-purpose flour, for dredging 
 
    	 3 tbsp.of white sugar 
 
    	 ½ tsp.of salt 
 
    	 ½ tsp.of ground cinnamon 
 
    	 1 tsp.of baking soda 
 
    	 1 tsp.of white vinegar 
 
    	 1 apple, peeled, cored, and chopped 
 
    	 Vegetable oil, for cooking 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the farmer’s cheese, eggs, ¾ cup of all-purpose flour, white sugar, dash of salt, and ground cinnamon.Use an electric mixer and beat on the lowest setting until mixed. 
 
    2.In a small ramekin, mix the baking soda and vinegar. 
 
    3.Pour this mixture into the batter and stir to evenly mix.Then, add the apples and fold to incorporate. 
 
    4.Place a large skillet over medium heat.Add the vegetable oil. 
 
    5.Fill a bowl with half a cup of all-purpose flour.Add a spoonful of the batter into the skillet and sprinkle the flour over the top.Cook for 3 minutes on each side or until golden brown.Remove and transfer to a large plate.Repeat with the remaining batter. 
 
    6.Serve with fresh jam. 
 
      
 
    


 
   
  
 

 Ukrainian Cabbage Buns 
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    This is the perfect dish to accompany your next meal.One bite of these rolls and I guarantee they’ll be gone in a matter of minutes. 
 
    Makes: 24 servings 
 
    Total Prep Time: 1 hour 
 
    Ingredients: 
 
    
    	 2 ½ cups of warm water 
 
    	 ½ cup+1 tbsp.of white sugar 
 
    	 2 packs of yeast 
 
    	 2 eggs, large 
 
    	 1 cup of vegetable oil 
 
    	 1 tsp.of salt 
 
    	 8 cups of all-purpose flour 
 
    	 1, 8 ounce jar of sauerkraut 
 
    	 ½ of an onion, chopped 
 
    	 ¼ cup of butter 
 
    	 1 tsp.of black pepper 
 
   
 
    Directions: 
 
    1.In a large bowl, mix the warm water, white sugar, and yeast.Stir well and set aside to stand for 10 minutes or until foamy. 
 
    2.In the large bowl of a stand mixer, combine in the eggs, vegetable oil, ½ cup of white sugar, and 2 cups of warm water.Mix on the highest setting until frothy in texture.  
 
    3.Pour the egg mixture into the bowl with the yeast mixture. 
 
    4.In a separate bowl, combine the all-purpose flour and dash of salt.Add the egg mixture to the flour mixture and stir until just mixed. 
 
    5.Place the dough onto a lightly floured surface.Knead for 1-2 minutes or until smooth. 
 
    6.Cover the dough and set aside to rise for 30 minutes. 
 
    7.Place a large saucepan over medium heat.Add the water and sauerkraut and bring to a boil.Reduce the heat to low and simmer for 10-15 minutes.Remove from heat and drain. 
 
    8.Transfer the sauerkraut and onion into a food processor.Blend on the highest setting until finely chopped. 
 
    9.Place a large pan over medium heat.Add the chopped sauerkraut and onion.Then add ¼ cup of butter and season with a dash of black pepper.Stir well.Once hot, transfer to a baking dish to cool completely.Preheat the oven to 350 degrees. 
 
    10.Punch the dough down and divide into small pieces.Flatten each piece in your hand.In the center of each piece, dollop the sauerkraut mixture and roll the dough around the filling.Place the rolls onto a large baking sheet lined with a sheet of parchment paper. 
 
    11.Place into the oven to bake 10-12 minutes.Remove and transfer the buns to a wire rack to cool for 5 minutes before serving. 
 
      
 
    


 
   
  
 

 Sweet Wheat Soup 
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    This is a dish typically served during the Christmas season, and it’ll definitely help you bring in the holidays in a delicious way.  
 
    Makes: 4 servings 
 
    Total Prep Time: 8 hours 
 
    Ingredients: 
 
    
    	 2 cups of wheat, cooked 
 
    	 6 tbsp.of ground poppy seeds 
 
    	 ¼ cup of honey 
 
    	 ¼ cup of pecans, chopped 
 
    	 ¾ cup of hot water 
 
   
 
    Directions: 
 
    1.Preheat the oven to 200 degrees. 
 
    2.Place the wheat on a baking sheet and bake in the oven for 1 hour.Remove and wash under running water.Transfer into a bowl filled with water.Soak overnight. 
 
    3.The next day, simmer the wheat for 3-4 hours in a pot filled with water until the kernels burst. 
 
    4.Transfer the cooked wheat, ground poppy seeds, honey, chopped pecans, and water into a slow cooker.Stir. 
 
    5.Cover and cook on the highest setting for 4 hours. 
 
    6.Turn off the slow cooker and serve. 
 
      
 
    


 
   
  
 

 Ukrainian Honey Spiced Cookies 
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    This is a sweet tasting dessert dish that even the pickiest of eaters won’t be able to get enough of.It’s the perfect dish to make to satisfy any sweet tooth. 
 
    Makes: 108 servings 
 
    Total Prep Time: 2 hours and 20 minutes 
 
    Ingredients: 
 
    
    	 ½ cup of instant coffee 
 
    	 ½ cup of hot water 
 
    	 1 cup of butter 
 
    	 1 cup of white sugar 
 
    	 1 ½ cups of honey 
 
    	 1 to 2 tsp.of pure vanilla 
 
    	 ½ tsp.of allspice 
 
    	 ¼ tsp.of grated nutmeg 
 
    	 ½ tsp.of ground anise 
 
    	 2 eggs, large 
 
    	 1 ½ tsp.of baking soda, dissolved in 1 tsp.of white vinegar 
 
    	 1 ½ tsp.of baking powder 
 
    	 6 cups of all-purpose flour 
 
   
 
    Ingredients for the glaze: 
 
    
    	 4 ½ cups of powdered sugar 
 
    	 ½ cup of whole milk 
 
   
 
    Directions: 
 
    1.Place a mediums saucepan over medium heat.Pour in the instant coffee and water and stir until the instant coffee dissolves. 
 
    2.Add the butter, white sugar, and honey.Stir again, then continue to cook for 30 seconds or until the butter melts. 
 
    3.Remove from heat and pour the mixture into a large bowl.Set aside to cool for 10-15 minutes. 
 
    4.Add the pure vanilla, ground allspice, nutmeg, and ground anise.Then add the eggs, baking soda dissolved in vinegar, and the baking powder.Stir well until everything is evenly mixed. 
 
    5.Add the all-purpose flour and stir until just incorporated. 
 
    6.Cover and set aside to rest for 4 hours. 
 
    7.Preheat the oven to 325 degrees.Line a large baking sheet with a sheet of parchment paper. 
 
    8.Shape the batter into spoonful sized balls.Arrange the balls evenly on the baking sheet. 
 
    9.Place in the oven to bake for 20-25 minutes.Remove and set the cookies aside to cool. 
 
    10.In a large bowl, mix the powdered sugar and whole milk.Whisk until smooth in consistency. 
 
    11.Dip the cookies into the glaze and set onto a wire rack for the glaze to set.Serve. 
 
      
 
    


 
   
  
 

 Ukrainian Pampushky 
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    These delicious rolls are the perfect addition to a homemade borscht.Serve these rolls right after they come out of the oven for the tastiest results. 
 
    Makes: 10 servings 
 
    Total Prep Time: 2 hours and 30 minutes 
 
    Ingredients:  
 
    
    	 0.4 ounce pack of dry yeast 
 
    	 1 pound of all-purpose flour 
 
    	 1 tsp.of salt 
 
    	 1 tbsp.of white sugar 
 
    	 1 egg, large 
 
    	 1 glass of milk 
 
    	 4 cloves of garlic, minced 
 
    	 2 tbsp.of vegetable oil 
 
   
 
    Directions: 
 
    1.Preheat the oven to 480 degrees.In a large bowl, combine the all-purpose flour, vegetable oil, white sugar, and milk.Stir until just mixed. 
 
    2.Knead the dough while still in the bowl until smooth. 
 
    3.Shape the dough into a ball and cover with a sheet of plastic wrap.Set aside for 1 hour. 
 
    4.Divide the dough into small pieces.Roll each piece into a ball, then coat each ball in a touch of vegetable oil.Transfer onto a large baking sheet lined with a sheet of parchment paper.Brush with the beaten egg. 
 
    5.Bake dough balls in the oven for 30 minutes at 480 degrees. 
 
    6.In a blender, combine the garlic, water, vegetable oil, and dash of salt.Blend on the highest setting until smooth in consistency. 
 
    7.Remove the balls from the oven and brush with the garlic sauce. 
 
    8.Serve immediately. 
 
      
 
    


 
   
  
 

 Chicken Kotleti 
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    This is a delicious Ukrainian chicken recipe that the entire family will fall in love with.Make this dish whenever you want to impress your friends and family. 
 
    Makes: 15 servings 
 
    Total Prep Time: 25 minutes 
 
    Ingredients: 
 
    
    	 1 pound of ground chicken 
 
    	 1 cup of panko breadcrumbs 
 
    	 ½ cup of whole milk 
 
    	 2 tbsp.of sour cream 
 
    	 1 tsp.of salt 
 
    	 ½ tsp.of black pepper 
 
    	 1 egg, large 
 
    	 1 onion, grated 
 
    	 ½ cup of all-purpose flour, for dredging 
 
    	 Extra virgin olive oil, for sautéing 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the panko bread crumbs and whole milk.Stir well and set aside to stand for 5 minutes. 
 
    2.Add the ground chicken, sour cream, salt, black pepper, large egg, and grated onion.Stir well. 
 
    3.Shape the mixture into oval patties.Dredge both sides of each patty in the all-purpose flour. 
 
    4.Place a large skillet over medium heat.Heat 2-3 tablespoons of the extra virgin olive oil, then add in the patties.Cook for 5 minutes on each side or until golden brown. 
 
    5.Remove and serve immediately. 
 
      
 
    


 
   
  
 

 Ukrainian Cabbage Roll Soup 
 
      
 
    [image: ] 
 
    If you need a dish to help warm you up on a cold winter night, then this recipe is for you.Serve this soup with freshly baked rolls for the tastiest results. 
 
    Makes: 8 servings 
 
    Total Prep Time: 35 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp.of extra virgin olive oil 
 
    	 1 ½ pounds of lean ground beef 
 
    	 Dash of salt and black pepper 
 
    	 1 yellow onion, chopped 
 
    	 2 carrots, chopped 
 
    	 5 cups of cabbage, chopped 
 
    	 3 cloves of garlic, minced 
 
    	 2 14.5-ounce can of low sodium beef broth 
 
    	 3 8-ounce can of tomato sauce 
 
    	 2 14.5-ounce can of petite tomatoes, chopped 
 
    	 2 tbsp.of light brown sugar 
 
    	 1 tbsp.of Worcestershire sauce 
 
    	 1 ½ tsp.of dried smoked paprika 
 
    	 1 tsp.of oregano 
 
    	 ¾ tsp.of thyme 
 
    	 ¾ cup of long grain white rice 
 
    	 1 tbsp.of fresh lemon juice 
 
    	 1/3 cup of parsley, chopped 
 
   
 
    Directions: 
 
    1.Place a large cast iron pot over medium-high heat.Heat a spoonful of the olive oil, add the beef, and season with a dash of black pepper and salt.Cook for 8-10 minutes or until browned.Transfer the beef onto a large plate lined with paper towels. 
 
    2.Add the onion and carrots to the pot.Cook for 1 minute before adding the cabbage.Continue to cook for another 2 minutes and add the garlic and then cook for an additional minute. 
 
    3.Pour in the beef broth, can of tomato sauce, chopped tomatoes, light brown sugar, Worcestershire sauce, smoked paprika, dried oregano, dried thyme, and bay leaves.Stir to evenly mix ingredients. 
 
    4.Add the beef back to the pot.Stir well. 
 
    5.Season the soup with a dash of black pepper and salt.Bring the soup to a boil, then reduce the heat to low and add the rice.Cover and cook for 25 minutes or until the rice is cooked through. 
 
    6.Add the lemon juice and chopped parsley.Stir. 
 
    7.Remove from heat and serve immediately. 
 
      
 
    


 
   
  
 

 Ukrainian Meatballs Smothered in Mushroom Sauce 
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    This is a comforting dish you can make for yourself whenever you’re feeling under the weather.Composed of meatballs smothered in a rich mushroom sauce and served over a bed of mashed potatoes, this is one dish you'll want to make frequently. 
 
    Makes: 6 servings 
 
    Total Prep Time: 1 hour and 10 minutes 
 
    Ingredients for the meatballs:  
 
    
    	 2 pounds of lean ground pork 
 
    	 1 onion, chopped 
 
    	 3 tbsp.of dill, chopped 
 
    	 2 eggs, large 
 
    	 ¾ cup of bread crumbs 
 
    	 ¼ cup of buttermilk 
 
    	 1 tbsp.of hot sauce 
 
    	 Dash of salt and black pepper 
 
    	 Vegetable oil, for frying 
 
   
 
    Ingredients for the sauce: 
 
    
    	 ½ pound of cremini mushrooms, thinly sliced 
 
    	 4 tbsp.of unsalted butter 
 
    	 ¼ cup of all-purpose flour 
 
    	 ¼ cup of white wine 
 
    	 ½ cup of heavy cream 
 
    	 1 cup of chicken broth 
 
    	 Dash of salt and black pepper 
 
   
 
    Directions: 
 
    1.In a large bowl, combine all of the ingredients for the meatballs.Mix well and shape this mixture into 1 inch meatballs. 
 
    2.Line a large baking sheet with a few paper towels. 
 
    3.Place a large skillet over medium-high heat.Heat the vegetable oil, then add the meatballs.Cook for 8-10 minutes or until the meatballs are fully cooked through.Remove from the skillet and place onto a large baking sheet. 
 
    4.Dump the excess oil from the skillet.Then, melt the butter and add in the mushrooms.Cook for 5 minutes or until browned.Sprinkle in the all-purpose flour and stir. 
 
    5.Add the white wine, heavy whipping cream, and chicken broth.Stir well and cook for 10 minutes or until thick in consistency. 
 
    6.Add the meatballs into the sauce.Toss to coat and cook for 2 minutes.  
 
    7.Remove from heat and serve with a garnish of chopped parsley. 
 
      
 
    


 
   
  
 

 Ukrainian Ptichye Moloko 
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    This sweet tasting dish is perfect to make as a dessert dish for the upcoming holiday season.It’s so delicious, children and adults of all ages will love it. 
 
    Makes: 8 servings 
 
    Total Prep Time: 1 hour and 45 minutes 
 
    Ingredients for the cream base: 
 
    
    	 2 packs of unflavored gelatin 
 
    	 1 cup of whole milk 
 
    	 1 cup of white sugar 
 
    	 1, 16 ounce container of sour cream 
 
    	 1, 16 ounce container of cool whip 
 
   
 
    Ingredients for the chocolate topping: 
 
    
    	 5 tbsp.of unsweetened powdered cocoa 
 
    	 5 tbsp.of white sugar 
 
    	 1 pack of unflavored gelatin 
 
    	 5 tbsp.of whole milk 
 
    	 1 cup of cold water 
 
   
 
    Directions: 
 
    1.Place a small saucepan over medium heat.Add the 2 packs of unflavored gelatin and 1 cup of whole milk.Stir well and cook until the surface of the mixture begins to steam.Remove from heat and set aside. 
 
    2.Grease a large baking dish with cooking spray. 
 
    3.In the large bowl of a stand mixer, combine the white sugar, sour cream, and cool whip.Beat on the medium setting until evenly blended.Add the milk mixture and beat until incorporated. 
 
    4.Pour this mixture into the baking dish.Cover and place in the fridge to chill. 
 
    5.Place a separate small saucepan over medium heat.Combine the powdered cocoa, white sugar, and 1 pack of gelatin.Stir well.  
 
    6.Add the cold water and remaining whole milk.Stir while bringing this mixture to a boil.Remove from heat and set aside to cool for 1 hour. 
 
    7.Pour the chocolate mixture over the cream base.Place back in the fridge to chill for 5 hours. 
 
    8.Serve cold. 
 
      
 
    


 
   
  
 

 Ukrainian Sweet Poppy Seed Rolls 
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    These delicious rolls will help make practically any meal complete.They are sweet in flavor and practically impossible to resist. 
 
    Makes: 36 servings 
 
    Total Prep Time: 3 hours and 20 minutes 
 
    Ingredients: 
 
    
    	 2 cups of warm milk 
 
    	 1 tbsp.of active yeast 
 
    	 ½ cup of white sugar, evenly divided 
 
    	 6 cups of all-purpose flour, divided into 1 cup and 5 cups 
 
    	 3 eggs, large 
 
    	 1 ½ tbsp.of unsalted butter, melted 
 
    	 1 tsp.of salt 
 
    	 1 egg, beaten 
 
    	 Store-bought poppy seed filling 
 
    	 1 tbsp.of dry poppy seeds, for sprinkling 
 
    	 ¾ cup of raisins 
 
   
 
    Directions: 
 
    1.Preheat the oven to 350 degrees. 
 
    2.In the large bowl of a stand mixer, mix the warm milk and the yeast.Set aside for 5-7 minutes or until foamy. 
 
    3.Add 1 cup of the all-purpose flour and ¼ cup of the white sugar.Whisk until evenly blended.Set aside to rise for 30-45 minutes. 
 
    4.Add the 3 eggs, remaining ¼ cup of white sugar, and 1 ½ tablespoons of melted butter.Season with a dash of salt and stir well.  
 
    5.Add the remaining 5 cups of flour and continue to mix until evenly blended.Beat on the lowest setting with a dough hook for 15 minutes or until smooth. 
 
    6.Cover the dough and set aside to rise for 1 hour. 
 
    7.Transfer the dough onto a floured surface.Divide into 2 pieces and roll each into a large circle that is ¼ inch in thickness.Cut out 3 inch circles from the dough.  
 
    8.In a large bowl, Combine the poppy seed filling and the raisins.Place a teaspoon of this filling into the center of each dough circle.Fold the dough over the filling and pinch the edges to seal.Place onto a large baking sheet. 
 
    9.Set aside to rise for 20 minutes. 
 
    10.Brush with the beaten egg and place into the oven to bake for 18-20 minutes or until golden brown.Remove and serve immediately.  
 
    


 
   
  
 

 Classic Ukrainian Borsch 
 
      
 
    [image: ] 
 
    This is a classic Ukrainian recipe that you need to try making for yourself at least once.It’s a hearty vegetable soup packed full of flavor, and I know you won’t be able to get enough of it. 
 
    Makes:6-8 servings 
 
    Total Prep Time: 1 hour 
 
    Ingredients:  
 
    
    	 8 cups of chicken broth 
 
    	 2 tbsp.of extra virgin olive oil 
 
    	 1 onion, minced 
 
    	 1 carrot, shredded 
 
    	 1 ½ cup of cabbage, shredded 
 
    	 5 tbsp.of tomato sauce 
 
    	 1 tbsp.of white sugar 
 
    	 1 tsp.of apple cider vinegar 
 
    	 3 potatoes, peeled and cut into cubes 
 
    	 2 beets 
 
    	 1, 8 ounce can of kidney beans, undrained 
 
    	 5 cloves of garlic 
 
    	 1 bay leaf 
 
    	 1 tsp.of salt 
 
    	 ¼ tsp.of black pepper 
 
    	 1 handful of parsley, chopped 
 
    	 Sour cream, for serving 
 
   
 
    Directions: 
 
    1.Preheat the oven to 400 degrees. 
 
    2.Wrap each beet in a piece of aluminum foil and place in the oven to roast for 1 hour or until soft.Remove and set aside to cool.Once cooled, peel the skin off the beet and shred the beet finely. 
 
    3.Place a large Dutch oven over medium heat.Heat the olive oil, then add the chopped onion and carrot and stir.Cook for 5-8 minutes or until soft. 
 
    4.Add the shredded cabbage, white sugar, apple cider vinegar, tomato sauce, and 1 cup of chicken broth.Stir well, then reduce the heat to low and cook while covered for 20 minutes. 
 
    5.Increase the heat to medium.Add the potatoes and remaining chicken broth.Stir.Bring this mixture to a boil and cook for 10 minutes. 
 
    6.Add the shredded beets, can of kidney beans, and bay leaf.Season with a dash of salt and black pepper.Continue to cook for 5 minutes or until the potatoes are soft. 
 
    7.Remove from heat and add the minced garlic and chopped parsley. 
 
    8.Serve immediately with the sour cream. 
 
      
 
    


 
   
  
 

 Grandma’s Belyashi 
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    This delicious dish was taught to me by my grandmother and it is my pleasure to share it with you!These treats are light and fluffy on the outside and packed full of a sweet inside I know you will love. 
 
    Makes: 35 servings 
 
    Total Prep Time: 1 hour and 10 minutes 
 
    Ingredients:  
 
    
    	 4 cups of warm water 
 
    	 2 tbsp.of active yeast 
 
    	 2 tbsp.of white sugar 
 
    	 1 tsp.of salt 
 
    	 1 egg, beaten 
 
    	 4 tbsp.of melted butter 
 
    	 7 cups of all-purpose flour 
 
    	 1 cup of vegetable oil, for frying 
 
    	 Your favorite fruit jam, for filling 
 
   
 
    Directions: 
 
    1.In a large bowl, combine all of the ingredients except for the vegetable oil.Stir well. 
 
    2.Cover and set aside to rise for 1 hour. 
 
    3.Divide the dough into ¼ cup balls on a lightly floured surface. 
 
    4.Flatten the dough and add a teaspoon of fruit jam in the center.Roll the dough around the filling. 
 
    5.Place a large pot over medium heat.Pour in the vegetable oil and, once hot, add the dough.Fry for 5 minutes or until golden on each side.Remove and place onto a large plate lined with paper towels to drain. 
 
    6.Serve immediately. 
 
      
 
    


 
   
  
 

 Ukrainian Angel Wings 
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    This dish is similar to funnel cake, but it’s packed full of an authentic Ukrainian flavor that is impossible to resist. 
 
    Makes: 2 servings 
 
    Total Prep Time: 10 minutes 
 
    Ingredients: 
 
    
    	 4 egg yolks 
 
    	 3 tbsp.of white sugar 
 
    	 3 tbsp.of sour cream 
 
    	 1 cup of all-purpose flour 
 
    	 Dash of salt 
 
    	 1 tbsp.of pure vanilla 
 
    	 Vegetable oil, for frying 
 
    	 Powdered sugar, for sprinkling 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the all-purpose flour, egg yolks, sour cream, white sugar, dash of salt, and pure vanilla.Stir well. 
 
    2.Knead the dough until smooth. 
 
    3.Place onto a lightly floured surface and roll out until ¼ inch in thickness.Cut the dough into thin strips. 
 
    4.Place a large saucepan over medium heat.Heat the vegetable oil, then add the dough strips and fry for 3 minutes or until golden brown.Transfer to a large plate lined with paper towels to drain. 
 
    5.Sprinkle the powdered sugar over the top.Serve immediately. 
 
      
 
    


 
   
  
 

 Traditional Chocolate Babka 
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    This is a great tasting chocolate dish that you can make whenever you have a strong sweet tooth that needs to be satisfied.It takes a while to put together, so this is a baking project that the entire family can get in on. 
 
    Makes: 14 servings 
 
    Total Prep Time: 3 hours and 55 minutes 
 
    Ingredients for the topping: 
 
    
    	 1 2/3 cups of confectioner’s sugar 
 
    	 1 1/3 cups of all-purpose flour 
 
    	 12 tbsp.of unsalted butter 
 
   
 
    Ingredients for the chocolate Babka: 
 
    
    	 1 ½ cups of warm milk 
 
    	 2, ¼ ounce pack of active yeast 
 
    	 1 ¾ cups of white sugar 
 
    	 3 eggs, large 
 
    	 2 egg yolks, large 
 
    	 6 cups of all-purpose flour 
 
    	 1 tsp.of salt 
 
    	 1 ¾ cups of unsalted butter, cut into pieces 
 
    	 2 ¼ pounds of semisweet chocolate, chopped 
 
    	 2 ½ tbsp.of ground cinnamon 
 
    	 1 tbsp.of heavy cream 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the white sugar, all-purpose flour, and butter.Cut using a pastry cutter(or two butter knives)until crumbly in consistency.Set aside. 
 
    2.Pour the milk into a small bowl and add the yeast and half of white sugar.Stir well and set aside to rest for 5 minutes or until foamy. 
 
    3.In a separate large bowl, mix the white sugar, eggs, and egg yolks.Stir well and add the yeast mixture.Whisk well to combine all the ingredients. 
 
    4.In the large bowl of an electric mixer, combine the all-purpose flour and dash of salt.Stir, then add the egg mixture and stir again until just mixed.Attach a dough hook to the electric mixer.Add ¼ cup of butter and continue to beat until a soft dough begins to form. 
 
    5.Place the dough in a large greased bowl and cover with a sheet of plastic wrap.Set aside to rise for 1 hour. 
 
    6.In a separate large bowl, add the remaining sugar and ground cinnamon.Stir well, then add the remaining 1 ½ sticks of butter and use a pastry cutter to cut in until crumbly.Set aside. 
 
    7.Grease three large loaf pans.Line each with a sheet of parchment paper. 
 
    8.In a small bowl, combine the remaining egg and heavy cream.Stir well and set aside. 
 
    9.Punch the dough down and set aside to rest for 5 minutes.Cut the dough into 3 pieces and cover 2 pieces with a sheet of plastic wrap.Roll out one piece of dough into a large square that is 1/8 inch in thickness. 
 
    10.Brush the edges of the rolled out dough with egg wash.Crumble 1/3 of the chocolate filling over the dough.Roll the dough jelly roll style and pinch the edges to seal.Crumble two spoonfulsof the filling over half of the dough.Fold the uncoated portion over the coated portion and twist the roll twice.Place into one of the dough pans. 
 
    11.Repeat with the remaining dough and filling. 
 
    12.Preheat the oven to 350 degrees. 
 
    13.Brush the loaves with the remaining egg wash.Crumble 1/3 of the streusel topping over the loaves.Cover with a sheet of plastic wrap and set aside for 20-30 minutes. 
 
    14.Place into the oven to bake for 55 minutes.Reduce the temperature of the oven to 325 degrees and continue to bake for 15-20 minutes.  
 
    15.Remove from the oven and transfer to a wire rack to cool before serving. 
 
      
 
    


 
   
  
 

 Ukrainian Easter Bread 
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    Just as the name implies, this is the perfect bread recipe to make during the Easter holiday season.This is also a great dish to accompany any other Ukrainian meal you make. 
 
    Makes: 36 servings 
 
    Total Prep Time: 6 hours 
 
    Ingredients for the sponge: 
 
    
    	 3 0.75-ounce packs of active yeast 
 
    	 2 cups of all-purpose flour 
 
    	 2 cups of warm water 
 
   
 
    Ingredients for the bread: 
 
    
    	 4 sticks of butter 
 
    	 2 cups of whole milk 
 
    	 8 eggs, beaten lightly 
 
    	 1 cups of white sugar 
 
    	 5 pounds of all-purpose flour 
 
    	 Dash of salt 
 
    	 Golden raisins, for topping 
 
    	 1 egg, beaten 
 
   
 
    Directions: 
 
    1.Place a large stock pot on a flat surface.Combine all of the ingredients for the sponge.Stir well to mix and set aside to rest for 1 hour or until bubbly. 
 
    2.Place a medium saucepan over medium heat.Add the whole milk and butter and cook for 3 minutes or until the butter is melted. 
 
    3.In the pot with the sponge mixture, add 1/3 of the sponge mixture, 1/3 of the eggs, 1/3 of the white sugar, dash of salt, and 1/3 of the all-purpose flour.Stir well until just mixed.Add in another 1/3 of the same ingredients and stir until a dough begins to form. 
 
    4.Add the remaining butter, remaining flour, remaining eggs, and remaining sugar.Stir well. 
 
    5.Add the golden raisins and knead to incorporate. 
 
    6.Place the dough into a large pot and set aside to rise for 2 ½ hours.Punch the dough down and continue to rise for another 1 ½-2 hours. 
 
    7.Punch the dough down and divide into 4 pieces.Place into the loaf pan and let rise for 1 hour. 
 
    8.Preheat the oven to 350 degrees. 
 
    9.Brush the tops of the loaves with the egg wash. 
 
    10.Place into the oven to bake for 45 minutes or until golden brown. 
 
    11.Remove and set aside to cool before serving.   
 
      
 
    


 
   
  
 

 Homemade Kharcho 
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    This is a hearty beef soup that works wonders for warming you up on a chilly night.Serve this soup with crusty bread for the tastiest results. 
 
    Makes: 6 servings 
 
    Total Prep Time: 2 hours and 30 minutes 
 
    Ingredients: 
 
    
    	 3 pounds of beef stewing meat 
 
    	 3 tsp.of salt 
 
    	 4 tbsp.of extra virgin olive oil 
 
    	 1 onion, chopped 
 
    	 2 ribs of celery, chopped 
 
    	 4 cups of beef broth+4 cups of water 
 
    	 1 28-ounce can of tomatoes, chopped 
 
    	 2 dry bay leaves 
 
    	 1 tsp.of ground coriander seeds 
 
    	 1 tsp.of smoked paprika 
 
    	 2 cloves of garlic, pressed 
 
    	 ½ cup of white rice 
 
    	 2 tbsp.of lemon juice 
 
    	 ¼ cup of parsley, chopped and extra for serving 
 
    	 ¼ cup of dill, chopped and extra for serving 
 
   
 
    Directions: 
 
    1.Season the meat with a dash of salt.  
 
    2.Place a large Dutch oven over medium-high heat.Heat two spoonfulsof olive oil and add the meat.Cook for 8-10 minutes or until browned, then remove from the pot and set aside. 
 
    3.Add the chopped onion and chopped celery.Stir well and cook for 5 minutes or until soft. 
 
    4.Add the chopped tomatoes, 4 cups of beef broth, 4 cups of warm water, bay leaves, and cooked beef.Stir well while bringing this mixture to a boil.Reduce the heat to low and cover.Cook for 1 ¾-2 hours or until soft. 
 
    5.Add the white rice, fresh lemon juice, cloves of garlic, ground coriander leaves, and smoked paprika.Stir well, then cover.Simmer for 20 minutes or until the rice is soft. 
 
    6.Remove from heat and add the parsley and chopped dill.Cover and set aside to sit for 10 minutes before serving. 
 
    7.Season with a dash of salt and black pepper.Serve. 
 
   
  
 


 Simple Kiev Cake 
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    This is another sweet dish you can make whenever you need to satisfy your sweet tooth.In addition, this savory cake is great for celebrating practically any occasion. 
 
    Makes:8-10 servings 
 
    Total Prep Time: 5 hours and 10 minutes 
 
    Ingredients for the meringue: 
 
    
    	 1/3 cup of whole wheat flour 
 
    	 1/3 cup of white sugar 
 
    	 1 ½ cups of toasted hazelnuts 
 
    	 8 egg whites 
 
    	 1 ½ cup of white sugar 
 
    	 ¼ tsp.of cream of tartar 
 
    	 ½ tsp.of pure vanilla 
 
   
 
    Ingredients for the buttercream: 
 
    
    	 2 eggs, large 
 
    	 1 ¼ cup of white sugar 
 
    	 1 cup of whole milk 
 
    	 ½ tsp.of pure vanilla 
 
    	 3-4 sticks of butter, soft 
 
    	 3 tbsp.of rum 
 
    	 ¼ cup of powdered cocoa 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the whole wheat flour and 1/3 cup of the white sugar.Add the hazelnuts and mix. 
 
    2.In the large bowl of a stand mixer, beat the egg whites with on the highest setting until foamy in consistency.Add the cream of tartar, pure vanilla, and sugar.Continue to beat until stiff peaks form on the surface. 
 
    3.Add the hazelnut mixture and stir until just mixed. 
 
    4.Place 5 dots of the meringue mixture onto a large baking sheet.Place a sheet of parchment paper over top, using the dots of meringue to hold the paper in place.Spread half of the meringue in a circle on top of the parchment paper.Repeat this step on another baking sheet.Make sure the circles are the same size! 
 
    5.Place in the oven to bake at 300 degrees for 10 minutes.Reduce the temperature of the oven to 220 degrees.Continue to bake for 3 hours and 45 minutes.Remove and set aside to cool completely. 
 
    6.In a medium bowl, mix the 2 eggs and 1 ¼ cups of white sugar. 
 
    7.Place a large saucepan over medium heat.Add the milk and bring to a simmer.Pour over the eggs mixture and stir well to combine. 
 
    8.Pour the egg mixture into the saucepan and cook over medium heat until thick in consistency.Remove from heat and add the pure vanilla.Stir well, then remove from heat.Set aside to cool.  
 
    9.Add the butter to a medium bowl.Beat with an electric mixer until creamy in consistency. 
 
    10.Pour in the egg mixture and beat until mixed.Pour in the rum and stir well to incorporate. 
 
    11.Set 1 ½ cups of the buttercream aside and mix with ¼ cup of the powdered cocoa. 
 
    12.Spread the buttercream over one layer of meringue.Place the second meringue layer over the buttercream.Spread the chocolate buttercream over the top.Coat with the meringue crumbles and serve immediately. 
 
      
 
    


 
   
  
 

 Sour Cherry Varenikis 
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    This delicious Ukrainian dish is the perfect combination of sweet and sour, making this a treat that even the pickiest of eaters will fall in love with.Serve this with a dollop of sour cream for the tastiest results. 
 
    Makes: 20 servings 
 
    Total Prep Time: 1 hour and 5 minutes 
 
    Ingredients: 
 
    
    	 2 ½ cups all-purpose flour 
 
    	 ½ tsp.of sea salt 
 
    	 1 tsp.baking soda 
 
    	 ½ cup of kefir 
 
    	 1 egg, large 
 
    	 1 14-ounce can of sour cherries 
 
    	 1 tbsp.of white sugar 
 
    	 ½ tsp.of cornstarch 
 
    	 4 tbsp.of butter 
 
    	 ½ cup of sour cream, for serving 
 
   
 
    Directions: 
 
    1.In a large bowl, combine two cups of the flour, sea salt and baking soda.Stir well. 
 
    2.In a small bowl, mix the kefir and large eggs. 
 
    3.Make a hole in the center of the flour and pour in the kefir mixture.Stir well to incorporate and knead the dough gently.Form the dough into a ball.  
 
    4.Cover the dough and set aside to rest for 30 minutes. 
 
    5.Coat a flat surface with a dash of flour.Roll the dough on the floured surface into a long roll.Cut the roll into 20 pieces and shape each piece into a small disc that is 3 inches in diameter. 
 
    6.Place 2-3 cherries into the center of each disc.Fold the dough over the cherries and pleat the edges to seal.  
 
    7.Place a large pot over medium heat.Fill with salted water and bring to a boil.Add the dough and boil for 1 minute.Remove and transfer to a plate lined with paper towels to drain. 
 
    8.Serve with a topping of cherry sauce and sour cream.  
 
      
 
    


 
   
  
 

 Slow Cooker Ukrainian Casserole 
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    This is the perfect dish to make whenever you don’t feel like slaving over a hot stove for countless hours.Literally set it and forget it. 
 
    Makes: 12 servings 
 
    Total Prep Time: 10 hours and 20 minutes 
 
    Ingredients: 
 
    
    	 3-4 cups of cabbage, chopped 
 
    	 2 cups of instant brown rice 
 
    	 2 cups of water 
 
    	 1/3 cup of tomato juice 
 
    	 2 10-ounce can of tomato soup 
 
    	 2/3 cup of bacon bits 
 
    	 2/3 cup of dried mustard 
 
    	 3 tsp.of horseradish 
 
    	 ¼ cup of Greek yogurt 
 
    	 1 ½ pound of kovbasa ring, casings removed 
 
    	 1 cup of cottage cheese 
 
    	 1 ½ cup of cheddar cheese 
 
    	 1 cup of sour cream 
 
    	 1 10-ounce can of cheddar cheese soup 
 
    	 5 cups of hash browns, frozen and thawed 
 
    	 1 tbsp.of dill, chopped 
 
    	 1 cups of sauerkraut, chopped 
 
    	 2 tbsp.of sauerkraut liquid 
 
    	 1 onion, chopped 
 
    	 ¼ cup of butter 
 
    	 Dill, chopped and for garnish 
 
    	 Sour cream, for garnish 
 
   
 
    Directions: 
 
    1.Grease the inside of a large slow cooker with cooking spray. 
 
    2.Pour in the tomato soup, shredded cabbage, and rice.Stir. 
 
    3.Pour in the water, bacon bits, and tomato juice.Stir well to incorporate. 
 
    4.Slice the kovbasainto ¼ inch circles and spread gently over the cabbage layer.  
 
    5.In a small bowl, mix the dried mustard, horseradish, and yogurt.Pour this over the kovbasa. 
 
    6.In a large bowl, combine the hash browns, chopped onion, cottage cheese, sauerkraut, sour cream, remaining bacon bits, cheese soup, and shredded cheddar cheese.Stir well, then pour this mixture over top of the kovbasa. 
 
    7.Pour the sauerkraut liquid over the top. 
 
    8.Cover and cook on the lowest setting for 8-10 hours.Turn off the slow cooker and serve immediately. 
 
      
 
    


 
   
  
 

 Authentic Ukrainian Pelmeni 
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    These tasty bits of dough are packed full of savory chicken and beef to make a filling that you will find irresistible. 
 
    Makes: 24 servings 
 
    Total Prep Time: 1 hour and 10 minutes 
 
    Ingredients: 
 
    
    	 1 cup of whole milk 
 
    	 1 egg, large 
 
    	 1 tbsp.of vegetable oil 
 
    	 1 tbsp.of salt 
 
    	 3 2/3 cups of all-purpose flour 
 
   
 
    Ingredients for the filling:  
 
    
    	 1 ½ cups of ground chicken 
 
    	 1 ½ cups of ground beef 
 
    	 1 onion, chopped 
 
    	 2-3 cloves of garlic, minced 
 
    	 2 tbsp.of extra virgin olive oil 
 
    	 ½ tsp.of black pepper 
 
    	 2-3 bay leaves 
 
    	 Dash of salt 
 
    	 2 tbsp.of dill leaves, chopped 
 
    	 Melted butter, for topping 
 
    	 Sour cream, for topping 
 
   
 
    Directions: 
 
    1.In a large bowl, mix the all-purpose flour and egg.Then, add the vegetable oil, dash of salt, and whole milk.Stir well.Form the mixture into a ball and cover with a sheet of plastic wrap.Set aside to rest for 40-45 minutes. 
 
    2.Place a large skillet over medium heat.Heat the olive oil, then add the onion.Cook for 5 minutes or until golden. 
 
    3.In a large bowl, combine the chicken, beef, cooked onion, and garlic.Season with a dash of salt, dash of black pepper, and dried dill.Stir well and set aside for 15-20 minutes. 
 
    4.Divide the dough into two pieces and roll out each piece of dough until ¼ inch in thickness.On one piece, pour the filling over top.Top off with the second piece of dough.Sprinkle some flour over the top and cut into small pieces. 
 
    5.Place a large pot over medium heat.Fill with salted water and bring to a boil.Add the pelmeni and boil for 2-3 minutes or until they begin to float to the surface.Remove and place onto a large plate lined with paper towels to drain. 
 
    6.Serve immediately with the melted butter and sour cream. 
 
      
 
    


 
   
  
 

 Ukrainian Galushki 
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    These authentic Ukrainian dumplings make every Ukrainian meal you prepare truly complete.Feel free to add these dumplings into your soups or stews for the tastiest results. 
 
    Makes: 8 servings 
 
    Total Prep Time: 50 minutes 
 
    Ingredients:  
 
    
    	 5 cups of all-purpose flour 
 
    	 4 eggs, large 
 
    	 1 cup of lukewarm water 
 
    	 ½ cup of butter 
 
    	 1 pound of mushrooms, stems removed and chopped 
 
    	 1 onion, chopped 
 
    	 1 cup of bacon bits 
 
    	 3 tbsp.of butter, for topping 
 
    	 Vegetable oil 
 
    	 Dash of salt and black pepper 
 
   
 
    Directions: 
 
    1.In a large bowl, combine the all-purpose flour, eggs, water and butter.Stir until a dough begins to form. 
 
    2.Divide the dough into 8 pieces. 
 
    3.Roll each piece of dough into a long string.Slice the string into small pieces. 
 
    4.Place a large pot over medium heat.Fill with salted water and bring to a boil.Add the dumplings and cook for 2-3 minutes or until they begin to float to the surface. 
 
    5.Place a large skillet over medium heat.Add the mushrooms and cook for 5 minutes or until soft.Then add the chopped onions and continue to cook for another 5 minutes or until soft.Season with a dash of salt and black pepper. 
 
    6.Add the bacon bits and butter.Continue to cook for another 5 minutes. 
 
    7.Add the dumplings and continue to cook for 5 minutes or until the dumplings are golden brown. 
 
    8.Remove from heat and serve immediately.  
 
      
 
    


 
   
  
 

 Ukrainian Baked Apples with Walnuts 
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    This is a decadent and luscious dessert the entire family will be begging for.Stuffed with a walnut and apricot mixture, this is a treat that can be made for practically any holiday. 
 
    Makes: 3 servings 
 
    Total Prep Time: 30 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp.of honey 
 
    	 3 apples, cored 
 
    	 1 ounce of walnuts, chopped 
 
    	 2 tbsp.of golden raisins 
 
    	 1 5-ounce apricot, dried 
 
    	 Ground cinnamon 
 
    	 Pure vanilla 
 
   
 
    Directions: 
 
    1.Preheat the oven to 350 degrees.Remove the stem from the apples using an apple corer.Scoop out the insides and set aside. 
 
    2.In a large bowl, combine the honey, walnuts, raisins, dried apricots, ground cinnamon, and pure vanilla.Stir well. 
 
    3.Stuff the apples with this mixture and place into a large baking dish.Surround with ½ cup of boiling water. 
 
    5.Bake in the oven 20-25 minutes. 
 
    6.Remove and serve with a topping of powdered sugar. 
 
      
 
    


 
   
  
 

 Conclusion 
 
      
 
    Well, there you have it! 
 
    Hopefully by the end of this book, you have learned not only how to make authentic Ukrainian dishes from scratch, but also what makes this cuisine so delicious.I hope you not only have the confidence to make these unique dishes from the comfort of your own home, but have also learned what ingredients you need to put the meals in this type of cuisine together.With that knowledge, you can even start tweaking the recipes to create Ukrainian dishes with your own twist! 
 
    So, what's next for you? 
 
    The next step is for you to begin making all of these delicious recipes for yourself.Once you have done that, it’ll be time for you to try your hand at making your own homemade Ukrainian meals from scratch. 
 
    Good luck! 
 
      
 
   
  
 

 About the Author 
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    Hello my name is Ted Alling, 
 
    For as long as I can remember, I have always loved cooking and spending time in the kitchen. I honestly thought that my mother had dedicated her life to cooking, but later on in life, I came to understand that she was just a great stay at home mom of 4.  Although I was a boy, I was always the only one interested in helping my mom make pancakes, fried eggs, and bratwurst. She proceeded to teach me how to make pasta, to cook chicken, stuff cabbages, and even how to make a pretty good risotto.  
 
    Life in Germany was wonderful as a kid, but my parents decided to move to the United States, or more specifically to the state of Illinois, in 1990. When I moved out to go to college in Georgia, not only was I able to make some delicious dishes, but I was a very popular roommate to have—I was one of the very rare ones who could prepare something other than mac & cheese from the box. The other students from the dorm really dug my special fried rice. Until this day, I won’t give out the secret ingredient that makes it unique… 
 
    I graduated from college with honors and an accounting degree in 1995, and soon after started working in a firm in downtown Atlanta. All I could think about all day was what I would make for my girlfriend for dinner. She obviously did not mind that I had taken over the kitchen early on in our relationship. She is a nurse, and often has to work long hours and comes home exhausted and hungry.  
 
    However, food had become much more than a hobby or necessity for me…it was actually closer to an obsession, but I prefer to use the term passion.I was spending most of my weekends visiting fresh local markets and discovering new produce and herbs. After working as an accountant for 5 years, I realized that life was far too short to continue missing out on my true calling:cooking. 
 
    I applied as a part time cook at a local diner about 10 minutes from home, and the rest, as they say, is history.  Three years later I was opening my own restaurant with my wife as my main partner. All my ex-fellow accountants now come in to eat at lunch time. We have been serving our clientele my famous fried rice, and many more dishes that I will be glad to share with you over the future weeks.  
 
    What makes me a good chef? My passion for food, and the fresher the ingredients, the better. I love to experiment with flavors and I dare you to do the same.  Sure, we all have our favorites, but don’t settle in your ways. Be creative. Play with the colors, the herbs, the spices, the types of meat, fruits, and vegetables. Grow your own garden and talk to your butcher about trying different cuts of meat that he has to offer on a weekly basis.  
 
    Now, I have to go back to the kitchen, but next time you feel like preparing a mouthwatering dish, please stop by, and I will make sure to share“most”of my secrets. 
 
   
  
 



Author's Afterthoughts 
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    Thanks ever so much to each of my cherished readers for investing the time to read this book! 
 
    I know you could have picked from many other books but you chose this one.So a big thanks for downloading this book and reading all the way to the end. 
 
    If you enjoyed this book or received value from it, I'd like to ask you for a favor.Please take a few minutes to post an honest and heartfelt review on Amazon.com.Your support does make a difference and helps to benefit other people. 
 
    
Thanks! 
 
    Ted Alling 
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