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This Classic Bulgarian Recipes book will bring to your table
some of the best and the tastiest dishes from the traditional
Bulgarian kitchen. You will enjoy preparing and tasting every
one of the meals!
Bulgarian cuisine is one of its kind. Gourmets all over the world
have been attracted for ages by the culinary temptations that
Bulgaria offers. The traditional Bulgarian cuisine is a mixture of
classic Bulgarian meals with dishes from the Slavonic, Greek,
Turkish and other European cuisines.
Cooking traditions in Bulgaria are centuries old. They have been
kept alive by passing the unique Bulgarian recipes from
grandparents and parents to children and grandchildren. The
very same recipes are now available to you on the pages of this
book.
Bon Appétit!
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Bulgarian Soups
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Tarator

1 long cucumber, chopped
1 garlic clove, minced
4 cups Bulgarian yoghurt
1 cup water
Pinch of salt
1 tbsp dill, finely chopped
4 walnut or pecan halves, crushed
2 tbsp oil

1. Add the cucumber and garlic to
the yogurt and mix.
2. Add the water, salt, and oil and
stir well.
3. Garnish with the dill and
crushed walnuts.
Serve chilled.
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Bob Chorba

Bob Chorba (Beans Soup) is considered a
national Bulgarian dish.

1. Soak the beans in cold water for 2
to 4 hours. This will make them softer
and easier to cook.
2. Rinse the beans, add water and boil
for 30 minutes on high heat.
3. Add the chopped onions, carrots,
red peppers, and tomatoes. Boil for
another 30 minutes on medium heat.
4. When the beans are cooked well,
add all the spices and season with the
vinegar.
Serve hot.

2 cups of beans
2 onions
2 carrots
2 dried red peppers
1 cup crushed tomatoes
1/2 cup vegetable oil
1 tbsp dried parsley
1 tbsp dried spearmint
1 tbsp vinegar
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Shkembe
Shkembe (Tripe Soup) is
considered a traditional
Bulgarian dish.

1 lb tripe (calf belly)
1 cup oil
2 cups milk
1 teaspoon paprika
1 tbsp pepper
1 tbsp salt
2 garlic cloves diced
1/3 cup red wine vinegar
1 tbsp. dried hot chili
pepper

1. Boil the tripe for about 30
minutes. Add oil, milk, pepper
and paprika and boil for
another 30 minutes,
occasionally topping up the
water if needed.
2. To make the garnish: mix
the salt, garlic and vinegar in a
cup, add 2 tbsp of water and
let it soak for at least 30
minutes.
3. Garnish with the garlic and
vinegar mixture and sprinkle
with the hot chili peppers.
Serve hot.
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Zeleva Chorba

Topcheta Soup

1 whole cabbage, chopped
6 carrots, chopped
1 celery root with stalks and leaves, chopped
6 cloves garlic, minced
3 onions, chopped
6 sweet red or green peppers, chopped
2 lbs tomatoes
Pinch of salt
1 tsp of sugar
2 tbsp oil
1/3 cup breadcrumbs
4 vegetable bouillon cubes

1 lb ground meat (beef or pork)
6 tbsp rice
2 tbsp flour
6 cups water
2 beef bouillon cubes
1/2 bunch scallions, chopped
1 green pepper, chopped
2 carrots, peeled & thinly sliced
3 tomatoes, peeled & chopped
1/2 bunch parsley, minced
1 egg
1 tsp paprika and 1 tsp dried savory
Salt and pepper
Lemon juice

1. Boil the whole tomatoes just until the
skins begin to split. Remove from heat and
let them cool down.
2. Chop the carrots into small pieces and put
into a large pot with about 4 cups of water,
bring to a boil and cook for 10 minutes and
remove from heat. Add the garlic, onions,
peppers, celery and cabbage.
3. Skin the tomatoes and chop them into the
other vegetables.
4. Add the oil, breadcrumbs, bouillons, sugar
and top up with water. Bring to a boil, cover
loosely and simmer for 1 hour.
Serve warm.

1. Combine the ground meat, rice, paprika, savory,
salt and pepper and mix well. Form the mixture into
one-inch balls, rolling each one in flour.
2. In a pot, combine water, bouillon cubes, scallions,
the bell pepper, carrots and tomatoes, and a pinch
of salt and pepper. Cover, bring to boil, then reduce
heat and simmer for 30 minutes.
3. Add the meatballs, cover the pot and bring to
boil. Reduce the heat and simmer for another 30
minutes. Add parsley during last 5 minutes of
cooking.
4. When done, beat the egg with the lemon juice
and add to the soup, stir well.
Serve warm.

Bulgarian Salads and
Appetizers
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Shopska Salad

Shopska Salad is considered a
national Bulgarian dish.

1. Chop the tomatoes and pepper in
large pieces. Slice the cucumbers in
1/4-inch thick slices.
2. Combine the vegetables together in
a bowl and add the finely chopped
onions and parsley. Sprinkle with oil
and vinegar and mix all.
3. Grate the cheese on top.
Serve cold.

4 ripe tomatoes, chopped
2 cucumbers, sliced
1 onion, finely chopped
1 red or green pepper
1/3 bunch of parsley
2 tbsp olive oil
3 tbsp red wine vinegar
1 cup Bulgarian cheese
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Snezhanka Salad

Ruska Salad

3 cups yoghurt
1 cup sour cream
1/2 cucumber, pealed and
chopped
1 garlic clove, finely chopped
Pinch of salt
1 tbsp olive oil
Pinch of fresh dill, finely
chopped

1 lb potatoes
1/2 lbs carrots
1/2 lbs peas
1/2 lbs pickles, chopped
1 cup of mayonnaise
1 lb beef franks (or ham), chopped

1. Chop the cucumber into
cubes and drain them as much
as you can.
2. Combine the yogurt and sour
cream, add the cucumber,
garlic, dill, salt and oil and mix
well.
3. Refrigerate for 2 hours.
Serve chilled.

1. Boil the potatoes, carrots, and peas. Chop
potatoes and carrots into small cubes.
2. Combine all vegetables, franks and mayo
together in a bowl and mix well.
3. Refrigerate for an hour.
Serve cold.
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Chushka Byurek

Stuffed Tomatoes

6 green peppers
2 eggs
1/2 cup flour (or breadcrumbs)
1/3 lbs feta cheese, crumbled
1/4 cup oil
1 tomato, chopped

4 ripe firm tomatoes
1 stalk celery, diced
1/2 cup mixed vegetables
1/3 bunch parsley, chopped
1/2 lbs Bulgarian cheese, grated
1 cup whipped cream
1 tsp garlic, minced
1 tbsp butter
Chives

1. Bake, peel and seed the peppers. Mix the
cheese with one egg, add the tomato and mix
well. Stuff the peppers with the mixture.
2. Beat the other egg into a homogenous
mixture. Roll the stuffed peppers in it and then
in flour.
3. Fry each side for 3 minutes or until golden,
turning only once.
Serve hot.

1. Dip the 4 large tomatoes in boiling water
for 30 seconds then transfer them to icecold water.
2. Heat the butter in a pan and sauté the
celery and vegetables with the garlic until
soft. Add the cream and simmer for 5
minutes.
3. Peel the tomatoes, slice off their tops and
core them. Mix the cooked vegetables with
the grated cheese and fill the tomatoes with
the mixture.
4. Season with the chives and chopped
parsley.
Serve warm.
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Kyopoolu

2 eggplants, chopped
4 peppers, chopped
3 tomatoes, peeled and chopped
3 cloves garlic, minced
1 bunch fresh parsley, finely chopped
1 cup vinegar
1/2 cup oil
1 tbsp salt
1. Roast the eggplants and the peppers
in 375 F oven (190 C) for 15 minutes.
Take them out, peel the skins off and
cut into small pieces.
2. Add the tomatoes and the crushed
garlic. Add the oil and vinegar, salt to
taste, mix well.
3. Sprinkle with parsley before
serving.
Serve cold.

Potato Salad

4 potatoes
1 onion (or 3 scallions), chopped
3 tbsp lemon juice
2 tbsp olive oil
Fresh parsley
Salt and pepper
1. Peel and boil the potatoes for 20
minutes or until soft. Drain and let
cool. Cut into cubes.
2. Combine in a bowl the onions or
scallions, salt and pepper to taste,
the lemon juice and olive oil. Add
the potatoes and gently mix.
3. Sprinkle with parsley before
serving.
Serve cold.

Bulgarian Meals
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Moussaka

Moussaka is considered a
traditional Bulgarian dish.

1. Cook the onion in 1/4 cup oil in a
pan until golden brown. Add the meat,
paprika and pinch of salt and pepper.
Fry for 10 minutes or until meat gets
brown. Remove the pan from the heat.
2. Add in the potatoes and mix well.
3. Put the rest of the oil in a baking
pan and add the mixture. Cook 40
minutes in 425 F oven (220 C).
4. In a separate bowl, beat the eggs
and the yogurt into a homogenous
mixture. Pour the mixture on top of
the potatoes and the meat.
5. Cook for another 10 minutes or
until the top turns brownish.
Serve warm.

2 lb potatoes cut in small cubes
1 lb ground meat (beef or pork)
1 onion chopped
4 eggs
2 cups yogurt (or milk)
2 tablespoons paprika
1 tablespoon salt
1 teaspoon crushed black pepper
1/2 cup oil
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Stuffed Peppers

Sarmi

6 green or red peppers
1/2 lb minced meat (beef or pork)
1 cup white rice
2 tbsp oil
1 tomato, peeled and minced
1 carrot, minced
1 onion, minced
1 tsp paprika
1 clove garlic, minced
1 tbsp parsley, minced
Pinch of oregano, cumin, savory, and black
pepper

1 cabbage, pickled
3 onions, chopped
1 carrot
1 celery root
2 cups white rice
1/3 bunch of parsley, chopped
2 tbsp tomato juice or paste
Salt and pepper

1. Fry the minced onion in oil until golden.
Add the garlic, carrot, red pepper, oregano,
cumin, savory, black pepper and the meat. In
a separate pan, cook the rice in some oil for
about 5 minutes, then add a cup of water
and let it simmer until the rice absorbs it all.
2. Combine everything, add the tomato and
stir well. Take off the heat and use the
mixture to stuff the peppers.
3. Put the stuffed peppers in a casserole dish,
fill with water just below the top of the
peppers and cook 30 minutes in 375 F oven
(190 C).
Serve warm.

1. Cook the onion, carrot and celery in the oil until
onion turns golden. Add the rice, parsley, tomato juice,
salt and pepper.
2. Remove the leaves from the cabbage and use the
mixture to fill them, shaping them as small bundles
(sarmi). Put the sarmi in a pot, add just enough water to
cover them and bring to a boil.
3. Turn the heat down and simmer for 20 minutes.
Serve warm.
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Lamb Drob Sarma

Kyufte, Kebapche

2 lbs lamb liver, hearts, and kidneys, cut into cubes
1/2 cup rice
2 bunches of scallions, finely chopped
1 cup yoghurt
2 eggs
1/2 cup butter
1 tbsp mint, salt and pepper

Kyufte

1. Boil the meat for 30 minutes. Keep the water.
2. Cook the onions in the butter and 3 tbsp water for
five minutes, add the rice, meat, pepper and mint and
cook for another 5 minutes.
3. Add 2 cups of the water in which the meat boiled.
Cook for 20 more minutes. Transfer all to a baking
pan and bake in 375 F oven (190 C) for 30 minutes.
4. Beat the eggs with the yogurt, pour over the lamb
and rice and bake for another 10 min.

1. Add all ingredients together and mix well.
2. Leave in the fridge for 30 minutes.
3. Shape in medium-sized balls.
4. Put the balls in an oiled baking pan, flatten
them a little and bake in a 375 F oven (190 C)
for 20 minutes.

Serve warm.

2 lbs minced meat (60% pork, 40% beef)
1 onion, chopped
1 tbsp salt
1 tbsp pepper
1 tbsp cumin

Serve warm.

Kebapche
(pictured)
2 lbs minced meat (60% pork, 40% beef)
1 tbsp salt
1 tbsp pepper
1/2 tsp cumin
1. Add all ingredients together and mix well.
2. Leave in the fridge for 30 minutes.
3. Shape in thick 5-inch long rolls.
4. Put them in an oiled baking pan,
and bake in a 375 F oven (190 C) for
20 minutes.
Serve warm.
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Kapama

Kavarma

1 lb lamb meat, chopped in cubes
2 cups water
2 tbsp vinegar
1/2 cup wine
1/2 cup oil
3 tbsp flour
1 tbsp tomato paste
Pinch of cinnamon
2 cloves of garlic, chopped
1/3 bunch of parsley
Pinch of mint
6 bay or laurel leaves
Salt and pepper

2 lbs pork meat, cut into cubes
1/2 cup oil
1/2 cup water
2 leaks cut in discs
1 tbsp tomato sauce or paste
1 tbsp paprika
1 cup red wine
1 onion, chopped
2 carrots, sliced
2 bay leaves
Pinch of parsley
1 chili pepper
Salt and pepper

1. Prepare a marinade of the water, vinegar,
wine, pepper, mint, parsley, bay leaves. Steep
the meat in it for 2 hours.
2. Roll the meat cubes in the flour and fry
them in the oil for 5 minutes. Add salt,
pepper, the tomato paste, cinnamon and
garlic.
3. Add the water and let the meat stew until
the sauce is thickened.
4. Sprinkle with the chopped parsley.

1. Fry the pork in oil for 5 minutes or until meat starts to
brown.
2. Combine wine, tomato sauce, paprika, salt and pepper
to make a marinade. Soak the meat in it for 30 minutes.
3. Use the same hot oil to cook the leaks and the carrots
for 5 minutes. Add the water and cook 5 more minutes.
4. Add the meat and remaining marinade to the leaks and
carrots, reduce the heat and simmer until most of the
water is gone.
5. Add the bay leaves, chopped onion, and the hot pepper
and cook for 5 more minutes.
6. Sprinkle with parsley.

Serve warm.

Serve warm.
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Mackerel in Wine Sauce Sirene Shopski Style
2 onions, chopped
2 garlic cloves, chopped
3 tomatoes, peeled and chopped
1 tbsp parsley, chopped
2 cleaned and boned mackerels
1/2 cup white wine
3 tbsp oil
Pinch of salt
Pinch of pepper

1. Sauté the onion in the oil for 5 minutes, add
the tomatoes, wine, chopped garlic, salt and
pepper. Simmer for 20 minutes.
2. Spread half of this sauce evenly in a baking
dish.
3. Place the mackerels on top. Cover them
with the remaining sauce.
4. Preheat oven to 400 F (200 C). Bake for 40
minutes.
Serve hot.

1 lb Bulgarian cheese
2 eggs
2 chili peppers
2 tomatoes, sliced
2 roasted peppers, chopped
Pinch of oregano
Pinch of parsley
1. Take two small pottery (earth ware) pots and put a
thick slice of cheese at the bottom of each.
2. Add a layer of peppers and tomatoes.
3. Add another thick slice of cheese.
4. Close the pots with the lids and bake for 20 minutes
in 375 F oven (190 C) until the cheese on top is melted.
5. Open the pots and break an egg on top of the
contents of each and cook for 5 more minutes.
Serve hot.

Bulgarian Desserts
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Banitza

Banitza (Cheese Pie) is considered a
national Bulgarian dish.

1. Melt the butter in a cup. Butter the
bottom of a baking pan. Lay 5 sheets
of filo dough, one on top of the other,
brushing each one with butter.
2. Crumble the cheese and mix it with
the milk and eggs. Spread some of the
mixture on top of the sheets. Lay 3
more sheets, again spreading butter in
between.
3. Repeat until all mixture is used up.
4. Leave 4 sheets for the top. Lay
them down without spreading butter
in between. Spread the rest of the
butter on top of the last sheet.
5. Cut the Banitza in squares and bake
it in 375 F oven (190 C) for 30
minutes or until top turns golden.
Serve warm.

1 pack of filo dough
3 eggs
1 lb Bulgarian cheese
3 tbsp butter
1 cup of yogurt (or milk)
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Crème Caramel

1/4 gallon milk
8 eggs
1/2 cup sugar
Pinch of vanilla powder
Pinch of cinnamon powder
A dozen small oven-proof cups
1. Beat the eggs and mix them with the
milk and half of the sugar. Add the
vanilla and cinnamon powder.
2. Add 1 tbsp of water to the rest of the
sugar and melt it a non-stick pan, stirring
occasionally. When it starts turning gold,
transfer it to the baking cups, adding
enough to cover the bottom of each.
3. Fill up the cups with the egg and milk
mixture.
4. Place a pan of water in the oven and
place the cups in it. The water level
should be the same height as the mixture
inside the cup.
5. Bake for about 25 minutes in 375 F
oven (190 C) until a golden-brown crust
is formed on top of the cups.
6. Serve the contents of the cup upsidedown on a small plate.
Serve chilled.
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Baklava

Baklava is considered a
traditional Bulgarian dessert.

1 pack of filo dough
1 lb walnuts, coarsely chopped
1 tsp vanilla powder
4 tbsp butter
4 1/4 cups sugar
2 cups water
1 tsp lemon juice
1. Make the syrup. Boil the water and 4 cups of
sugar for 15 minutes. Add lemon juice, boil 10
more minutes, set aside to cool.
2. Make the filling. Mix the walnuts, 1/4 cup of
sugar and vanilla powder.
3. Melt the butter in a cup. Grease a baking pan
and place a sheet of filo dough in it. Brush the
sheet with butter. Place another sheet on top of it
and brush it with butter. Repeat 10 times.
4. Spread the walnut filling across the tray. Place
a sheet of filo dough on top and brush it with
butter. Do the same with the rest of the sheets.
5. Cut into squares or diamonds. Bake in 325 F
oven (190 C) for 60 minutes until golden brown.
6. Let the Baklava cool, then soak with the syrup.
Serve cold.

It's worth noting that the Baklava
dessert is not of Bulgarian origin. In
fact, every country from the Balkan
region has at some point claimed it as
their own invention. It is, however,
one of the favorite desserts in Bulgaria
and as such it is considered a classic
Bulgarian recipe.

