Cooking Polish
Gosia
with

OBWARZANKI KRAKOWSKIE
(Iconic Kraków Street Bread)

Ingredients:
100 ml (3.4 ounces) warm water
100 ml (3.4 ounces) warm milk
50 grams (1.75 ounces) fresh yeast or (2) ¼-ounce packets dry yeast
½ teaspoon salt
Pinch of sugar
100 grams (3.5 ounces) softened butter
500 grams (about 3 cups) flour, sifted
1 egg
Poppy seeds or sesame seeds
Steps:
1. Preheat oven to 400º F and prepare a large pot of water for boiling the obwarzanki.
2. Combine yeast, water, milk and sugar and let stand for 10-15 minutes.
3. Combine sifted flour, softened butter and yeast mixture.
4. Mix together and knead the dough.
5. Cover it with clean cloth and leave it to rise for 20 minutes in a warm place.
6. After 20 minutes divide the dough into 6 pieces.
7. Roll each piece with your hands into about an 18-inch rope.
8. Grab in in the middle and start twisting both parts together. Shape into a hoop and connect
ends together. Repeat with remaining pieces of dough.
9. Place each obwarzanek into boiling water and boil for 1-2 minutes.
10. Place each obwarzanek on a baking sheet lined with parchment paper.
11. Brush each obwarzanek with beaten egg and sprinkle with your choice of seeds.
12. Place obwarzanki in the preheated oven and bake for 20 minutes or until golden in color.
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ZRAZY WOŁOWE
(Beef Rolls)
Ingredients:

1.5-2 pound piece of beef (it needs to be sliced later)
1 red or orange bell pepper – cut into thin strips
1 onion – cut into strips
2-3 cucumbers in brine – cut into long strips
Smoked bacon – cut into strips
Salt, pepper
Toothpicks
Oil for frying
1 chopped onion
Flour and Water slurry for thickening sauce
1 red, orange or yellow pepper cut into long strips - optional
A few baby carrots or a handful thickly shredded carrots - optional
Finely chopped dill
Heavy whipping cream
Other spices of your choice

Steps:
1. Slice meat into thin slices against the grain.
2. Pound each meat slice on both sides and then salt and pepper both sides of each piece.
3. Place one strip each of bell pepper, onion, cucumber in brine, and bacon on one piece of
meat and roll it, tucking the sides inside, and secure the roll with one or two toothpicks.
4. Repeat until all meat is rolled.
5. Heat some oil (enough to cover the bottom of the frying pan) on medium high heat.
6. Carefully place the beef rolls into the hot oil and fry on both sides until browned nicely.
7. Take the meat out, and in the same oil, fry chopped onion until golden brown.
8. Return the meat to the pan, add some water and bring it to boil. Reduce heat to low, cover,
and let simmer for 1 hour or until soft.
9. Add salt and pepper to taste (and other desired spices). Thicken the sauce with a mixture of
water and flour to desired consistency.
10. Add some heavy whipping cream, chopped dill, carrots and fresh bell peppers. Simmer for 2-3
minutes more, and serve.

Courtesy of

Małgorzata Bondyra & Michael Carnahan
Polish National Alliance
of the U.S. of N.A.

https://znp-pna.org
800-621-3723

Polish National Alliance
Council 21 Baltimore

https://pnacouncil21.com
410-732-1100

Cooking Polish
Gosia
with

KREMÓWKA PAPIESKA
(Papal Cream Pastries)
Ingredients:
1 pack of puff pastry sheets (2 sheets)
2 cream-flavored pudding packets (budyṅ śmietankowy)
0.5 liter (2 ¼ cups) milk
3-4 tablespoons sugar
250 grams (2 sticks + 2 tablespoons) softened unsalted butter
250 grams (1 ¼ cups) heavy whipping cream
1 packet vanilla sugar (0.18 ounces)
3 tablespoons powdered sugar
Additional powdered sugar to dust the pastry after baking

Steps:
1. Preheat oven to 400º F.
2. Prepare pudding according to the directions on the package, but use only 2 ¼ cups of milk
and add 3-4 tablespoons of sugar. Allow to cool.
3. Prepare puff pastry sheets according to the directions on the package. Before baking, cut
each sheet into 12 (or less) equal rectangular pieces.
4. Bake at 400º F for 15 minutes or until golden in color. Allow to cool.
5. Divide each shell into two halves – top and bottom pieces.
6. Beat heavy whipping cream with vanilla sugar until stiff, and at the end of beating add 3
tablespoons of powdered sugar and beat some more.
7. Add butter to the pudding and mix it until nicely combined and smooth.
8. Add heavy whipping cream mixture to the pudding and mix it together.
9. Place filling in a pastry bag (or place in a zip top bag and cut off one corner to make your own
pastry bag) and fill bottom part of pastry shells with cream mixture.
10. Cover the cream-filled bottom pastry with the top portion of the shell and sprinkle heavily
with powder sugar using a mesh strainer to distribute it evenly.
11. Place kremówki on a platter, and place them in the refrigerator.
12. Remove kremówki from the refrigerator about 20 minutes before serving.
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