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	Language
	English

	Topic
	Old recipes

	Learners - Level
	All levels


	Bulbonai
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	Aims and objectives of the activity 

· To get acquainted with Lithuanian culinary heritage
· To expand vocabulary

	Prehistory:

Bulbonai – it’s XVIII century Lithuanian highlanders rustic kitchen appeared fluffy, soft cooked balls. Their soft, silky consistency, perfectly balanced taste of potatoes, flour and curd perfectly suits with the rustic sour cream. These balls had spread in whole Lithuania, just in other lands housewives prepared balls without potatoes only with curd. Women from the Highlands of Lithuania like to put bulbonai in the chicken broth and present it with stew meat or poultry dishes. 

Ingredients: 

150 g. curd
1 egg
5 g salt
300 g. boiled potatoes
200 g. wheat flour
2  spoons of milk
Directions: 
Mix curd with one whipped egg and salt. 300g. boiled potatoes grind with meat grinder, then mix with sifted wheat flour and with prepared curd do not forget put two spoons milk in it. After it, roll out a dough in the same size as your finger is and cut it in the stick shape. Then take each stick one by one and rub it in to the grater's other side to get nice shape of your sticks. You need to boil water with salt and after it put all bulbonai in boiled water and wait for a moment when it will start boil again and after it wait for more 10 minutes on medium heat. For 1kg bulbonai you will need 1,5L water. While serving you should put on bulbonai and near to it a sour cream. 
Table etiquette requires that bulbonai be eaten with a fork only, without a knife. Villagers in ancient times bulbonai ate with a spoon.
Source: http://patariame.lt/?p=1777#more-1777 

	Suggestions for lessons:
Discussion:

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

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

· It does not matter if you tried bulbonai or no, could you try to retell, what kind of taste bulbonai has? Smell? In what occasions they were eaten? 
Use passive voice while retelling procedures of cooking bulbonai.
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