
PLUM DUMPLINGS  - GĂLUȘTE CU PRUNE   

 
 This recipe is made in different versions in Germany and Eastern 
Europe. The base is the same – a flour, potato and egg dough and can be filled 
with both sweet fruit or jam or meat. Different fruit can be used instead of plums 
like nectarines. I remember from my childhood those sweet plum dumplings made 
by my grandma in the fall when plums are so sweet an juicy. 
  
Ingredients: 

 1/2 kilo plums without pits 

 600 g potatoes 

 4 spoons oil 

 2 large eggs 

 200 g flour 

 100 g butter 

 100 g breadcrumbs 

 100 g powder sugar 

 1 teaspoon vanilla extract 
  
Preparation: 
 Cut the potatoes in cubes and boil them. Discard the water and with a hand 

blender mash the potatoes with the oil. Let it cool. Mix the potatoes with eggs 
and flour until you have a dough. 

 Roll the dough in a round and long shape. Cut in 3-4 cm pieces. Take each 
piece in your palm and add 1/2 of a plum in the middle, trying to make a ball 
around it, out of the dough. Practice makes master. Once you have made all 
the dumplings, set them on the side. 

 Separately, on a pan melt the butter and fry lightly the breadcrumbs (until 
golden) with sugar and vanilla extract. Keep the pan on warm and be careful 
not to burn the mixture. 

 In a large pot boil water. Turn the heat to medium to keep the boiling low and 
drop 5-6  dumplings at a time. Boil 20 minutes. Dry the dumplings and dredge 
them through the breadcrumb mix. 

 Serve warm! 

"The European Commission support for the production of this publication does not constitute 

an endorsement of the contents which reflects the views only of the authors, and the 

Commission cannot be held responsible for any use which may be made of the information 

  ROMANIAN TRADITIONAL 
COOKING BOOKLET 

ERASMUS+ PROJECT  
2014-2016 

BREAK STEREOTYPES-BREAK BARRIERS IN MINDS 

 The Romanian territories was occupied throughout 

history by the Greeks, the Romans, the Turks and the ustro-

Hungarian Empire. Other European countries, such as 

France, Italy, Poland and Russia, have also had a profound 

effect on the language and culture of Romania. These mixed 

cultural influences are evident in traditional Romanian food. 

The most common Romanian herbs, spices and vegetables 

are allspice, basil, bay leaves, caraway seeds, celery root, 

cloves, cinnamon, coriander, dill, lovage, parsley, parsnip, 

rosemary, summer savory, tarragon, and  vanilla. 

ȘCOALA GIMNAZIALĂ ”MARIA ROSETTI” 
BUCHAREST , ROMANIA 

https://romanianfood.wordpress.com/2012/11/16/galuste-cu-prune/
http://localfoods.about.com/od/fall/tp/aboutceleryroot.htm


Eggplant Salad ( SALATA DE VINETE) 

  
 Eggplant salad is a traditional appetizer in the Romanian 
cuisine, and it is very similar with the popular baba ghanoush spread. It 
can be presented at the dinner table in a bowl, to be served as a spread 
on a slice of bread, or more elegantly, it can be used as a filling for 
stuffed tomatoes. 
 Cooking time: about 1 hour 20 minutes ( roasting: 40-45 
minutes, straining 30 minutes, preparing the salad: 10 minutes) 
  
 
Ingredients: 
4 middle sized eggplants  
4-5 tablespoons olive oil   
1 medium onion  
1 teaspoon lemon juice  
 Salt 
 
 
Preparation 
1. Dress a large baking sheet with aluminum foil. (This will greatly help 

with the cleaning process) 
2. Preheat the oven at 500 F and roast the eggplants for about 40-45 

minutes turning periodically such that all sides become roasted 
black. 

3. Peel the eggplants while they are still warm, then drain using a 
strainer for at least half an hour. 

4. Mash the strained eggplants with a mixer and continue mixing while 
adding the olive oil one tablespoon at a time. 

5. Chop the onion very finely or grated into a paste (you can use a food 
chopper on a finest setting). 

6. Add the onion into the mix, and season with salt and lemon (taste 
and adjust the seasoning). Note that adding a bit more salt always 
enhances all the other flavors. 

7. Serve in a serving bowl. You can decorate with olives, and thin 
slices of tomatoes or red pepper. 

MITITEI 

 
The story started in a popular mid-19th-century Romanian inn, famous 
for its sausages, was out of a customer favorite. To save time, the chef 
formed the unstuffed meat mixture into sausage-shaped cylinders and 
grilled them over charcoal. The customers delighted in "the wee ones 
without skin," and so these casingless sausages became known 
as mititei or "the wee ones." 
Mititei also can be made with lamb or pork or a combination, and formed 
into patties or meatballs and grilled, broiled, pan fried or baked in the 
oven. Indoor grills work great, too. 

INGREDIENTS 
2 pounds ground chuck 
2 tablespoons olive oil 
2 tablespoons water 
3 finely chopped garlic cloves 
1/2 teaspoon thyme 
1/2 teaspoon hot red pepper 
1/2 teaspoon hot Hungarian paprika 
2 teaspoons caraway seeds 
2 teaspoons salt 
1 teaspoon freshly ground black pepper 

Prep Time: 15 minutes 
Cook Time: 15 minutes 
 
PREPARATION 

1.Place all ingredients in a large bowl and mix thoroughly, wetting your 
hands frequently to keep the meat moist. Cover bowl and refrigerate at 
least 6 hours or overnight. 

2.Using slightly dampened hands, divide mixture into 18 equal portions 
and form into oval sausages about 3 inches long and 1 1/2 inches 
thick. 

3.Grill, broil or pan fry 7 minutes per side or bake at 350 degrees for 15 
minutes. 

4.Serve with tomato and green onion salad, sour cream sprinkled with 

paprika,baked potato or french fries, or rice. 

http://easteuropeanfood.about.com/od/ip/g/mititei.htm
http://erclk.about.com/?zi=7/1lYR
http://mideastfood.about.com/od/middleeasternfoodfaqs/f/olive_oil_use.htm
http://italianfood.about.com/od/tipstricks1/ss/aa030907_6.htm
http://easteuropeanfood.about.com/od/recipestepbyste1/ss/peppersteps.htm
http://bbq.about.com/cs/cookingtips/qt/blqt0002.htm
http://lowcaloriecooking.about.com/od/glossary/g/Pan-Frying.htm
http://frugalliving.about.com/od/vegetables/a/Green-Onion-Recipes.htm
http://frugalliving.about.com/od/recipesbyingredient/a/Use_Up_Sour_Cream.htm
http://culinaryarts.about.com/od/potatoes/ht/How-To-Bake-A-Potato.htm
http://localfoods.about.com/od/chipsfriedsomebaked/ss/French-Fries_5.htm


Stuffed cabbage  

  

 Stuffed cabbage recipes exist in every Eastern European country 
and, as you can imagine, there are hundreds, if not thousands, of recipes. 
Some are strictly vegetarian filled with buckwheat groats, barley or millet, 
while others feature beef, lamb or pork, or a combination of the three. 
Serve with mashed potatoes and rye bread, and you havecomfort food to 
the nth degree. Stuffing vegetable leaves or vines is also common in 
Greek, Italian, Middle Eastern, Asian and other cuisines. It's safe to say 
you can have stuffed cabbage every day for a month without repeating the 
recipe. 

INGREDIENTS 
1 whole head cabbage, about 4 
pounds 
6 tablespoons olive oil 
1 finely chopped medium onion 
2 minced garlic cloves 
2 1/2 tablespoons raw rice 
1/4 cup hot water 
1 1/2 pounds ground pork 
1 slice crustless white bread 
2 tablespoons chopped fresh dill 
1 teaspoon thyme 
2 teaspoons salt 
1 teaspoon black pepper 
1 teaspoon crushed hot red pepper (optional) 
2 tablespoons water 
1 cup sauerkraut juice reserved from drained sauerkraut (see below) 
10 black peppercorns 
4 bay leaves 
3 cups sauerkraut, drained (reserve 1 cup juice, see above), rinsed and 
squeezed dry 
6 strips bacon 
6 fresh dill sprigs 
2 pounds sliced tomatoes (fresh or canned) 

Prep Time: 30 minutes 
Cook Time: 120 minutes 

Tripe Soup  ( CIORBA DE BURTA) 

  

 Tripe soup is one of the classic Romanian dishes. It is a must try 
for all foreign visitors to Romania, but now you can try it at home. Tripe is 
the honeycomb structured stomach tissue of cows. The soup is delicious 
and easy to make. 
 Tripe is more difficult to find in grocery stores in other countries, 
but sometimes you can find it in the more specialized butchery shops. 
 Cooking time: 2 hours and 15 minutes (preparation: 15 minutes; 
boiling: 2 hours) 
  
 
 Ingredients: 
  2 pounds tripe  
 1 carrot  
 1 celery root  
 1 parsley root  
 1 onion  
 peppercorns (black pepper) 
 4-5 tablespoons sour cream  
 4-5 garlic cloves  
 3 tablespoons apple vinegar 
 
 
 Preparation: 
1. Scrub and wash three times the tripe (two times with hot water and 

last time with cold water). 
2. Put the vegetables and the tripe in a large pot with cold salted water. 

Simmer for 2 hours at low heat. 
3. Drain the tripe and let it cool. Set aside the vegetables. 
4.  Cut the tripe into thin stripes and put it back in the broth. 
5. Add the sour cream and some minced garlic. 
6. Season it with more sour cream, vinegar, salt or minced garlic (taste 

and adjust the seasoning). 
7. Serve with hot peppers on the side. 

http://easteuropeanfood.about.com/od/breads/tp/ryebreads.htm
http://mideastfood.about.com/od/middleeasternfood101/tp/trymideastfood.htm
http://homecooking.about.com/od/cookingfaqs/f/faqbacon.htm


MEATBALLS SOUP ( CIORBA DE PERISOARE) 
 

 Ciorbă is a distinctive type of Romanian soup that is soured with 
vinegar, sour juice from pickled cabbage, fresh/preserved juice from 
unripe fruit (grapes, mirobolam, appricots). Sour meatball soup is among 
the most traditional of the sour soups, but cabbage ciorbă is also 
popular, and ciorbă de burtă (tripe soup) is considered the ultimate 
hangover food. Traditional versions use lovage an herb  which can be 
obtained at specialty shops or online.  
 
INGREDIENTS 
 
Meatballs: 
1 pound ground lean beef or pork (or a combination) 
2 slices bread 
1 small finely chopped onion 
2 tablespoons uncooked rice 
2 tablespoons water 
Salt and pepper to taste 
 
Soup: 
1 small finely sliced onion 
1 bunch lovage leaves or celery leaves or parsley leaves, finely chopped 
1 peeled parsley root 
1 peeled parsnip 
4 peeled carrots 
1 pound beef or veal with bones 
4 tablespoons tomato paste 
Salt as needed 
2 to 3 tablespoons vinegar, or to taste 
Sour cream for garnish (optional) 
Hot pepper (optional) 

Prep Time: 50 minutes 
Cook Time: 40 minutes 
Total Time: 90 minutes 

 

 
 
 
 
 
 
 
 
 
 
 

PREPARATION 
 

1.In a large saucepan or Dutch oven, bring 6 cups of water to 
a boil. Add sliced onion, lovage, parsley root, parsnip and 
carrots. Add beef or veal with bone. Bring back to a boil, 
skimming off any foam that rises to the surface, reduce heat 
and simmer partially covered. 
2.Meanwhile, make the meatballs by first soaking the bread in 
water or milk and then squeezing it dry. Mash the soaked 
bread in a large bowl. Add the ground meat, finely chopped 
onion, rice, water and salt and pepper. Wet hands slightly and 
make small meat balls. Set aside. 
3.When the vegetables in the saucepan become tender, return 
it to boil and carefully drop in the meatballs. Reduce heat and 
simmer for 30-40 minutes. When the soup is almost done and 
the meatballs come to the surface, add the tomato paste and 
stir well. 
4.Add the tomato paste and stir. Add the lovage and season 
with salt and vinegar. If desired, serve with a dollop of sour 
cream and a hot pepper on the side. 

http://easteuropeanfood.about.com/od/ah/g/Ciorba.htm
http://chinesefood.about.com/od/chinesesouprecipes/r/hotsoursoup.htm
http://easteuropeanfood.about.com/od/Romanian-Soups/r/Cabbage-Ciorba.htm
http://easteuropeanfood.about.com/od/easterneuropeanfoods/tp/Eastern-European-Hangover-Foods.htm
http://lowcaloriecooking.about.com/od/glossary/g/Dutch-Oven.htm
http://culinaryarts.about.com/od/beefporkothermeats/ss/grindburg_6.htm

