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	Language
	English

	Topic
	Old recipes

	Learners - Level
	All levels


	Kukorai
   [image: image1.jpg]






	Aims and objectives of the activity 

· To get acquainted with Lithuanian culinary heritage

· To expand vocabulary


	Prehistory:

Kukorai - potato pulp, stuffed with stewed cabbage and boiled egg  - this exclusive Anykštėnai meal was very quickly spread all over Lithuania. Their shape and colour, reminds onions, delicious, crispy crust and soft velvet cabbage with egg topping can surprise even the most famous gastronomes of the world and gourmands.
Ingredients: 

2 kg boiled potatoes,
5 spoons starch,

6 eggs
15 g. salt
1500 g cabbage
80 g milk
100 g butter
1 g dry tarragon
1 g black peppers
Directions: 
2 kg potatoes boiled farinaceous crush them, but mince meat grinder, mix them with five spoons full of starch, one scrambled egg and 15g salt. 1500g cabbage finely chopped and seasoned with salt. Put cabbage to the pan or pot, put 80g of milk, cover it with lid and braise until tender. Then add 100g of melted butter, mix and bake for another 10 minutes. Wait till it gets cool. Five hard-cooked eggs must be chopped. The cabbage have to be chilled and mix with eggs, 1 g of dried tarragon and 1 g of ground allspice. Then, all potatoes had to shaped to the potato cake, make the filling, put the onion-shaped bun and put on a baking paper.  The buns had to be covered scrambled egg and milk with seeds or nuts mix and bake at 200 ° C for 20 minutes. Baked muffins have to be covered with butter.

It is very important that only aukštaičiai (inhabitants of the Highlands of Lithuania) put cabbage and egg to kukorai, because they was the only who knew hot to stew the cabbages in milk and how to remove that unpleasant smell of cabbage. Dzūkija, Sūduva, Žemaitija (other regions of Lithuania) women used to put stewed pickled cabbage filling, but this is not the same, kukorai loose subtle harmony of taste and smell...

Kukorai can be served alone or with a variety of lotion.
Source: http://patariame.lt/?p=1777#more-1777 

	Suggestions for lessons:

Discussion:

· Have you ever eaten kukorai? Would you like to taste it?

· Does your family cook something similar to kukorai? If yes, what is name of that dish? How do you cook it? 

· It does not matter if you tried kukorai or no, could you try to retell, what kind of taste kukorai has? Smell? In what occasions they were eaten? 
Write recipe in with includes potatoes, cabbage, milk and eggs.
Use passive voice while retelling procedures of cooking kukorai.
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