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Czech Republic, Spain, Ireland, 
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Czech Republic



Ham rolls 
 
Indredients: 
 
8 thin slices of ham 
 
 
On whipped cream: 
1/4 l of cream (whipped), 30-40 grams horseradish (grated), a pinch 
of white pepper, lemon juice, icing sugar, salt 
 
decorating bag: 
Fill ham rolls with flavored whipped cream, use decorating bag. We 
always serve two rolls and serve best with banquet bread. 
 
 
Horseradish cream: 
Gently cut the horseradish with lemon juice. Sweeten, salt and 
season with pepper, Mix and finally add whipped cream. 
 
 



SOUP 
 
Potato soup 
 
Indredients: 
1  small bowl of fresh mushroom, 5 pieces of allspice, 3 potatoes, 2 carrots, 2 onions, 1 
clove of garlic, 1 piece bay leaf, 3 tablespoons of butter, 2 tablespoons of smooth flour, 1 
tablespoon of marjoram, pepper, salt 
 
Procedure: 
Clean the mushrooms and the carrots, cut into small pieces. Peel onion, cut into quarters, 
peel potatoes and cut into small cubes. Put in a pot together with bay leaf and new spice, 
add water, salt and pepper and boil. 
 
In a pan mix butter and smooth flour, add cold water and then put it into the soup. 
 
Boil for 10 minutes on a moderate fire. Add crushed garlic, marjoram. 
 
 



MAIN COURSE 
 
Chicken stake and potato salad 
 
Steak: 
 
Ingredients for 4 portions: 
 
500-600g of chicken meat, 130g of oil, 100g of bread crumbs, 
50g flour, 2 eggs, milk or water, salt 
 
 
Pound meat and salt, coat it in flour, coat it in eggs and 
milk, coat it in bread crumbs, fry it on oil about 10 mins on 
each side



Salad 
 
 
 
Ingredients: 
 
Gherkins, carrots, peas, 1 onion, 2 spoons of oil, 
pepper, salt, potatoes, (sugar) 
 
Cook the potatoes, let it cool, peal the potatoes, cut 
them into the cubes, cut the onion and the vegetables, 
mix it with the potatoes, mix it with the oil and salt, 
season it with pepper.



DESSERT 
 
Pancakes 
 
Ingredients: 
 
300 grams flour, 3 eggs, salt, sugar, 2 cups of milk, yeast 
 
Place flour, salt, sugar, yeast and milk into a bowl. Crack the 
eggs into a separate cup. If they are OK, place them into the 
bowl too. 
Mix everything well and let it rise for 1 hour. 
When ready, put oil into the pan and form small heaps of the 
mixture on the pan. Fry from both sides. 
Serve with marmelade, cinamon or anything that you desire.












