SELECTED DISHES FROM DU4I oTok



KUHARICA “DUGooTo(KA SPIZA”

Uvrijedena jela Dugog ofoka rezultat su kombinaciie dostupnih namirnica na
ovom prostorv, Zivotnin prilika odnosno neprilika, te asimilaciie pojedinih
dijelova kulinarskih vzanci drugih prostora i kulturo. Toko se vetina jelo s
ovoq prostora mogu pronaci i v drugim sredinamo, Dugootolani sv uvijek
2nali dodoti im svoy osebujon $tih, o pojedina jela su, nojedce nacinom
pripreme, specifitna iskljulivo zo Dugj otok-.

Stogo, neka vom ova kuvharica s 9 probranih recepoto bude somo osnovo,
a Vi svokako vbacite malo svoie Carolije.

krenite v istroZivonie i bez panike!

The traditional dishes of Dugj Otok are the resvlt of a combination of
ovailoble foods in this area, life circumstances or adversi’rg, ond the
assimilation of cerfain parts of the culinary traditions of other areas and
cultures. Prl+hough most of the dishes from this area con be found in other
areas as well, the residents of Dugi otok alwags knew how to add their
own special touch fo them, and certain dishes, usvally by the way of
preporation, are specific exclusively to Dugi otok.

Therefore, let this cookbook with 94 well-chosen recipes be just the basis for
yov, and be sure to add a little of your own magjc.

Start researching and don't panic!
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BEANS WITH AN(HoVIES

8 4 oSoBe/PEOPLE @© 1 ooun o LAKo/EASY

Ovo jelo je tipitan primjer mijeSanjo rozli¢itih kultura. Jari groh, kao namirnico, nije
oduvijek bio dio dvgootocke kui’ﬁnje. “Prevzet je s podrudjo zodarskog 2oledo, fe mu je
pridodan morski Stih.

Priprema je tipicno mediteranska, jednostovna, sa $to manje sostojako.

This dish is a typical example of mixin(% different cultures. Beans, as a food, hove not
olways been a”part of Dugj ook cuisine. T+ was token from the area of the Zadar
hinterlond, and o sea touch was added to it
The preparation is typically Mediterranean, simple, with as few ingredients as possible.

3009  jori groh / beans 43l maslinovo vlie / olive ail
2009  blitval / mangold prst. sol / salt
4kom  krumpir' / pototo prst. papor / pepper

20 kom sl incuni' / sal-l'g onchovies

SASTO)(1
INGREDIENTS

PRIPREMA /' PREPARATION

Jori groh je suSena mahvnarko, te go je 2bog toga prije
koristenjo potrebno rehidrirati i omekSati. Zbog togo se veler
rije pripremanjo jela nomace v 1L vode.
eons are o dried legume, which is why they need to be
rehydroted and softened before use. for this reason, the
evening before preparing food, it is sooked in 1L of woter.

Priprema jela zopolinie tako da se ranie namoceni jori arr\‘ah
stavijo v lonoc 20jedno s ZL vode, te se kuha minimalno

dok ne omeks3o.

The preparation of the dish begins by putting the previously
sooked beans in o pot fogether with ZL of water, and
cooking them for o minimum of 1 hour until they are soft.

Kod je kuhanje pri kroy v lonac se dodoje blitva, 3-4 ofiscena

krumpira razrezana na male kockice, te soli po Zeli.

When the cooking is nearing the end, mangold, 3-4 cleaned

otatoes cut into Small cubes and salt as desired are added
the pot.

Jelo je gotovo koad se svi ti sastojci medusobno povezv v
srednje qustv juhu. Tada mu se dodaju maslinovo vlie i mleveni
OpOr.
e dish is ready when all these ingredients are combined into
o medium-thick Soup. Then olive oil and ground pepper are
added to it

Jelo se poslvzuje v dubokom tanjurv, fe Se vz njega serviroju
slani incuni v Maslinovom vljv.

The dish is served in a deep plate, and salted anchovies in
olive oil are served: alongside ft.




PRIPREMA / PREPARATION

& 4 oSoBE/PEOPLE  (©) On Foun o LAKo/EASY 0 Srdele se prije pefenjo prodv kroz ruke da im se koliko-toliko
vklone ljuske.
Before qrilling, the sardines are passed through the hands fo

N , - . _ o remove os much of the shavings as possible.

€ ovo jelo je tipitno za Dugi otok. Njegova specificnost nisu sostoici ve¢ natin pripreme.

Rijetko gdje se srdele rnpremogu na ovoy nacin. Rodi se o jednostavnom, brzom i vrlo £ o .

vkusnom jelu, samo“se mora paziti da sv srdele” velike i debele. e Srdele se notoknu no PlOShG’h S+QP duvZine cca 50cm i to toko

da Stop svokoy prolozi s gornje strane kosti. To je vrlo bitno!
The sardines are put on o flot stick about 50cm: long, so that
the stick passes from the upper side of the bone of each

sardine. That is very important!

This dish is typical for Duagi otok. Tts specificity is not the ingredients but the method

of preparatfion. It is not Bhown if sardines are prepared in This woy anywhere else.

Tt is.a simple, quick and verg +as+§ dish, it is only important fo maFe sure thot the
ordings are big ond™thick.

© Toko notoknute srdele se sole povecom kolicinom krupne soli

L) Sgeleh / SHRlies LA G s fe se stovljoju iznod rani?"e pripremlienog Zara. Nojbolii Zor je
500q  krumpir / potato 1009 krupna sol / coarse solt SASTo)( od lozjo, jer je potrebon kratkotrajon, ali jok Zar. Tako se pekv
1 kom crveni luk / onion prst. popar / pepper INGREDIENTS cco 5min.

VRIS mosinoYolluleelioil Sardines are then salted with a large amount of coarse salt,

and ploced over the previously prepored ember. The best
ember iS from vines, becovse a short-lived but errong ember is
needed. Theg ore grilled like this for about 5 minvtes.

0 Toda se srdele okrecu na drugu strany, pa im je kost sod
iznad raZnjo koji pridriova omekSaly riby, te se toko pee jo$
cca 3min.

Then the sardines are turned 1o the other side, so that their
bone is above the skewer which supports the softened fish,
ond it is grilled like this for another 3 minutes.

6 Srdele se skidojy s raZnjo v posudv, te se poklapoju poklopcem
par minuta koko bi se otpustili sokovi. Na ovako pripremliene
srdele ne stovijo se vlie! NojleSte se vz njih.posivdvie krumpir
salata napraviiena od krumpira razrezonog na ploske,
rozrezonog crvenoq luko, vljo, octa, te soli”i papro.

The sardines are removed from the skewers into a dish and
covered with a lid for a few minvtes to release“the juices. No
ail is put on the sardines prcﬂzared in this woy! Most often,
pototo salad is served with them, made from “potato cut into
slices, sliced onion, oail, vinegor, and salt and pepper.
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0 Glavicoma artioka je potrebno odstraniti vonjske, tvrde
listove dok se ne dode do mekseq dijelo. Tsto tako, odstrane
se i bodlie na vrhovima listovo.

IF is necessary to remove the outer, hard leaves of artichoke
heads until the' softer part inside is reached. The spines on
the tops of the leaves are also removed.

C]{M o ol
ARTI(HOKES AND BEANS

8 4 ofoBe/PEoPLE @ on 45un P SREDNJE/MEDIVM

PRIPREMA / PREPARATION

Jedan od iskljuCivo “bilynih* specijoliteta, ioko se esto v jelo pridodaje i Spek. Sezona
ovog jela je proljece, kada se’ berv joS neotvorene glavice artitoko. Ovo je jelo koje se
Prije Sveqa jede iz gdsta.

One of the exclusivel¥h"ve etable" specialities, although bacon is often added fo this
dish. The season for ¥his dish is spring, when the still unopened artichoke heads are

e Toko ofiSCene artiCoke se onda pune sa smjesom sastavienom
harvested. This is a dish fhot is primarily eaten for pleasure.

od prezle, sitno nasjeckonog Cednjoka, persina, soli, papra i
maslinovog vljo.
The cleaned artichokes are then stuffed with o mixture of

R orticoka / orfichoke b kom Eednjok / gorlic breadcrumbs, finely chopped onion, parsley, salt, pepper and

2009 bob / beans 4 3l maslinovo vlje / olive oil olive oil.

200q grosSak / peas svezanj persSin / porsley SASTo)(1

Zkom _krumpir / potato prst.  sol / salt INGREDIENTS e U loncu se na maslinovom uljy 2aprZi nasjeckani crveni lvk da

;L 3l prezle T fr/eadgrumbs prst.  popor / pepper omekSo. Zotim se ranie napunjene artiCoke posiaZv na dno
om orveni v onion

lonca. Dodoju se i svjeza 2rna boba i groska, te krumpir
rasjeckan no komodiCe s kojimo se popunjovoy forazni prostori
iZmedv artiCoka. Sve 1o se zalije vodom, foman toliko da sv '
%Lavice artiCoka prekrivene.

e chopped onion is stir-fried in olive oil. Then, the
previously filled artichokes are placed on the bottom of the
pot. Fresh beans and peas are also added, as well as
potofoes, cut into cubes, which are used to fill the empty v
spaces between the artichokes. Al this is poured with wodter,
so much so thot the heads of artichokes are covered.

0 Sve se skupa kuha nekih 30min, tamon do bob, gm§al4 i
krumpir budv gotovi, o okusi se isprepletv.
Everw-hing iS cooked +oge+her £for obouvt 30 minvtes, yust
enough for the beans, peas and potatoes togbe ready, and
the flavours intertwine. % :
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FiSH STew

& fofope/Pecble @ liooun P SREDNJE/MEDIVM

PRIPREMA /' PREPARATION

0 Dno lonca se zalije maslinovim vliem, te se na 1o posloze
rasjeckana kopula i lagano se 20prii
The bottom of the pot’is poured with olive ail, and chopped
onions are placed on it and lightly stir-fried.

Nosi stari su brudet provili od bilo koje ribe ko su imali na mspolgggrgu. Radi se o
o

klosicnom ribliem brudetv, s +im do se “Cesto, radi koli¢ine, v niega jo$ dodoje i krumpir. e Na to dolozi ofiscena i posolena riba, malo noasjeckano

Celnjoka i roylice, te lovor. Sve to se 2aliie vinom (ili octom) i

kuha dok vino ne ispari. Zatim se dolijeva vode, tek toliko da

riba ne bude skroz prekriveno.

On top of thot comes cleaned and salted fish, some chopped
orlic and tomato, and bay leaf. All this is poured with wine
or vinegor) and cooked until the wine evaporates. Then woter

Our elders made fish stew from ong fish +he§ hod owvailoble. Tt is o classic fish stew,
with the foct that, for the saké of quantity, potatoes are offen added to it

Tkg  riba / fish 1dl vino / wine ) _ Ve
3 kom crveni luk / onion Z kom lovor / bag leof SASTO)( is adde -.)US+ €“°°<3h so thot the fish is not Comple+e|9

1 kom  &ednjok / garlic prst  perSin / parsley INGREDIENTS covered.

3kom,  roytical / tomoto prst.  sol / salt i ) : g
5 3| m.c)xslinovo vlje / olive oil prst.  papar / pepper e Sve skupa se na lagonoy vatri kvha cca 40min, ovisno o vrsti

ribe kojo se koristi. Fad ye riba skoro gotova dodoje se sitno
nasjeckani persin, fe je vbrzo jelo gotovo i spremno 2a
serviranje.

Everything is cooked on low heat for about 40 minutes,
depending on the type of fish used. When the fish is almost
ready, finely chopped parsley is added, and soon the dish is
ready to be served.
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FISH MARINADE

& 4 ofoBe/Pecble @ liooun P SREDNJE/MEDIVM

PRIPREMA // PREPARATION

Riba se ofisti i ako je velika, rasijee se na komade, a malv,
poput srdele ili manvle, moZe se pustiti v jednom komadv.
OiS¢ena riba se uvalja v bradno i poprii na vrelom vlj.
Izvodenu iz vljo je potrebno posoliti.

The fish is cleaned ond if it is large, it is cut info pieces,
while small ones, such as sardines or picarels, can be left in
one piece. Clean fish is then rolled in flour and fried in hot oil.
After frying, it is necessary fo odd solt.

Sour je j0§ jedno od jela kojim su stori ludi Zeljeli soduvati ribu Sto dulje jestivom i
vpotrebljivom,”jer na ovoj nolin riba se moZe jesti i 10ok dana nakon §F3) e vloviena.
ka0 i kod brudet, i kod sovra se mogu koristiti nojrozlicitije ribe.

Sour is another woy of preparin% food by which our elders wanted to keep fish
edible and usoble for”as long as possible, because in this woy the fish can be eoten
even 10 doys ofter it has been cagghf As with fish stew, a Wide variety of fish con

used for sour. 3 : . s ] .
e U lonac se zatim na maslinovom vlju poprzi nasjeckan crveni

ot . T T T luk. Kad crveni luk umrtvi, doda_'?e Se nasjeckani CeSnjok, par
kg riba / fish 1dd  ocat / vinegor granéica ruzmarina i lovora, molo poapro, te se sve skupa prii
2009  brasno / flour Z kom Ze3njok / gorlic SASTO)(l ok se ne poveze. . . . . de
1 kom crveni luk / onion 2 3. maslinovo ulie / olive oil The chopped onions are then stir—fried in olive oil in the pot.
4 kom ruimorin / rosemar prst  sol / salt INGREDIENTS When the onion becomes soft, chopped gorlic, a covple of
4 kom lovor / boy leof prst.  papor / pepper Sprigs of rosemory ond boy leaf and alittle pepper are
added, and everything is sfir-fried fogether until it is

combined.

e Zotim se dodoje pola litre octa i Zdcl vode, te se sve skupa
kuha dok ne pretvori v povezanu juho. Dodoju se i Z Zlice
krudnih mrvica da sve malo zgusne.

Then half o litre of vinegar and Zdcl of water are added,
and eve\r;?‘rhing iS cooked together until a connected soup
comes out. Z tablespoons of breadcrumbs are also added to
thicken everything o bit:

0 Ranije pripremliena riba se poslaZe v posudv, te se 2alije sa
skuhanom jvhom. Toko se moZe oluvati i 10 dana.
Place the previously ﬁnrepared fish in a bowl and pour over
ghe cooked soup. In this way, it can be preserved for 10
Qys.
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SPAGHETTI WITH EVROPEAN SPIDER (RABS
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Ovo jelo moze biti vrlo efektno prilikom serviranjo ukoliko se gornji dio oklopa rakovice
sacuva prilikom odvojonjo mesa, e se kosnije iskoristi koo tanjur 20 posluzivonje
gotovog jelo.

This dish con be very effective when served if the upper part of the crobs shell is
preserved when separating the meat, ond is loter used as o plote for serving the

finished dish.
kg rakovica / crob b 2l maslinovo ulie / olive ail
4009  Spogeti / spoghetti prst persin / porsley
3-4kom ZeSnjok / gorlic prst.  sol / salt
1dl vino / wine prst popar / pepper

Zkom

rojlica / tomoto

SASTO)(l
INGREDIENTS

o

PRIPREMA / PREPARATION

Rokovice je potrebno oCistiti o nelistoCa i isproti mlazom vode.
Urone se v kipuév vodu i kvhoju ZOmin. Zotim se ohlode, te se
pristupi odvojonju mesa od ljusture, a 2a to je potrebno
odvajiti gorny ol)clop od donjeq, fe pokidoti noge. Svo
sokuplieno meso odvoii se v jednu posuvdu.

Crab must be cleaned of impurities and rinsed with a stream
of water. Immerse them in boiling woater and cook for 20
minutes. When they cool down, meat needs to be separoted
from the shell, and” for this it is necessary to separate the
up\mr shell from the lower one, and tear off the legs. All the
collected meat is stored in one container.

U lonac se ulije maslinovo ulje i nasjeckani CeSnjok, te lagano
popri. Zatim se doda nasjeckoni persin, rojicai ranije
oiSéeno meso rokovice i por minuta poprz. Potom se doda
soli i papro, te Vino i sve skupa kuvha Bmin.
Olive oil and chopped garlic are poured info the pot and
lightly stir-fried. Then add chopped parsley, tomato, and
%eviouslg cleaned crab meot and stir-fry for a few minutes:
en add salt and pepper, as well as wine and cook
everything together for 15 minutes.

Zo to vrigme se v drugom loncu skuhoju Spageti al dente.
Ocijede se i dodoju v lonac s mesom rakovice ‘i sve skupa se
1S kuvha dok Spoageti ne budv gotovi.

urir% this time, the spaghetti iS' cooked ol dente in another,
pot. They are drained and added to the pot with the crob®e
meot and everything is cooked fogether until the spaghetti is
done.
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(UTTLEFISH WITH PoTATOES
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PRIPREMA / PREPARATION

0 Sipa se olisti od iznutrica, a crnilo se oprezno izvadi i
privremeno spremi v ¢asv 20 kasnije koriStenje. Toko ofiStena
Sipa Se reze no Sitne komadice.
The cuttlefish is cleaned of its entrails, and the black ink is
carefully removed and temporarily stored in a glass for loter
use. Cuttlefish, cleaned in this way, is cut info small pieces.

Ovo jelo rozvilo se iz nadaleko Eozncﬂo% crnog rizoto. Ali se umjesto riZe vbocio krumpir,
Koji je bio lokSe dobavljiv. Zbog togd je oVo jelo po teksturii riede od riZoto. Ne
sijemo 2oboroaviti i Cinjenicu da se Na ovay natin s istom kolicinom sipe moglo

nahraniti vise ljudi neqo koristenjem rize.

This dish wos developed from the wide19 known bloack risotto. But instead of rice,

ototo, which was easier 1o obtain, was ddded. Becouse of this, its texture is thinner

on in risotto. We must not forget thot in this woy more people covld be fed from
the same oamount of Cuttlefish than if e rice had been used.

e U loncu se na malo maslinovog vlja poprii sitno nasjeckan
crveni luk. Potom se dodoju ranije noasjeckani If-omad)ic:i Sipe |
20jedno prie j03 cca Bmin.
Finely chopped onion is soutéed on a little olive oil in o pot:
Previously chopped pieces of cuttlefish are added to the pot

4009  sipa / cuttlefish 1dl vino / wine Y, :
kg krumpir / potato prst perSin / parsiey SASTo)( ond stir-tried together for approx. 15 minutes.
1 kom crveni luk / onion prst. sol / salt ] - g < g 0 :
4 . . - INGREDIENTS Zatim se dolije malo vina, a nakon Sto ono ispari dodoju se
32 mosiinovo vle / clive ol prst. - popor ZpehERy © voda i krumpiri rozrezoni na fetice. Sve to se skupa Kuha jo$
cca 20min.

# little wine is added then, and ofter it evaporates, woter
ond potatoes cut into slices are added. All this is cooked
+oge er for another 20 minutes.

0 Pri kroju se jelv dodoju ranie izvadeno crnilo od sipe, persin,
sol i papor. I%all-on krotkog vremeno, kod se sve poveie, jelo
je Spremno zo posluzivonie.
ear the end of cooking, earlier removed cuttlefish black ink,
arsley, salt and pepper are added to the dish. After a short
ime, When everything is mixed, the dish is ready to serve.




Tl ani Saani
SALTED AND DRIED SAVRELS

8 4 oSoBe/PEOPLE @© 1 ooun o TSk HARD

PRIPREMA /' PREPARATION

0 SvjeZe Sarune je potrebno ofistiti i rasciiepiti na pola, te se
2otim pospu krupnom soli i stave susiti vani par dana kad je
bura.
fresh sourels need to be cleaned and split in half, and then
sprinkled well with coarse salt and left to dry outside for a
covple of doys when there is a north wind.

Tromakati v ovom smislu 2noagi posoliti i osusiti ribv. To je najstariji nacin ofuvanja ribe,
dok 308 nije bilo hladnjoka i 2amrziva€o. Iz tog rozléga ovo jelo svokoko moZemo
nozvoti~fradicionalnim. Ko i mnogim drugim jelimd i ovom se dodoje krumpir, jer se od
some ribe, a pogotovd tramokane, tesko zosititi

Tramokani means to solt and dry the fish. It is the oldest woy of preserving fish,

before there were refrigerofors and freezers. That's why we cdn definitely call this

dish traditional. And like” many other dishes, pototo is alSo added here, becouse it is
hard to get enough of the fish itself, especially when is solt and dry.

e kod se riba osvsila i vpila sol, spremna je za pripremvu. U
lonac se stavljo red isjeckanog crvenog luka (po moguénosti
ljutice), red krumpira isieckanih na fetice, red ribe. Doda se i
malo nasjeckanih roilica, octa i Z lista lovora. Ulije se vode,
tek toliko do 1o sve prekrije i kuvha se sve skupa nekih 30min.

hpc e 10 7\ Sy PRI 0 v inegar When the fish has dried and absorbed the salt, it is read
EZSOE?m t::m'ﬁuﬁ 50233& s:;[“ :::lm; S/GEGU eo¥ SASTo)(I for preparation. Put o row of onion (preferably shallots), &
1 kom/  rojcical /. fomoto prst. papor / pepper INGREDIENTS row of pototoes cut into slices, a row of fish into the pot. Add

some chopped tomotoes, vinegar and Z bay leaves. \Woter is
poured in, just enough to cover everything,“and everything is
cooked fogether for about 30 minutes.

e Kod je krumpir gotov, jelo se moZe izvaditi s votre i spremno
)\i/zo serviranye.
hen the potato is ready, the dish can be removed from the
heat and it is ready fo be served.




moZe biti prilikom sakuplionjo, buduci da na vrhovima svoyih

Dokoz doa se iz mora moZe boS sve

FRiED SNAKELO(KS ANEMONES

8 4 ofoBe/People ©Oonjoun @ HAR/TESKO

esti. Postoji i juha na morskom kamenu, ali 0 tom

jelu nekom drugom prilikom. Joko _')ed)nosmvno i"brzo pripravle'eno jelo. Jedinih problema

kojima. vos mogu opeci.

ovakd imoju Zarne stonice

Proof that you can eat just about anything from the sea. There is also a soup on sea

stone, but

prepared dish. The oan
+heg hove s’ringing cells

400q

150g

ot_dish will’ be discussed”on dnother occasion. # very simple and quickl
problem con be when collecting anemoneS from the sea, sinte
on the tips of their tentacles “with which they can burn you.

vlasuljo / snokelocks anemone
bragno / £lour

Z kom joje / eqq
prst

sol / salt

SASTO)(1
INGREDIENTS

PRIPREMA // PREPARATION

Vlasulie je iz mora najbolie vaditi nozem toko da ih se odvoji
od komena za koji su priligpliene. Budite oprezni da vas ne
opeky Zarnim stanicoma! Stave se v posudy napunieny
20s0lienom vodom ili morem.

It is best to remove the snokelocks anemones from the sea
with a knife, by separating them from the stone to which they
are ottached. Be careful not to c?e+ burned by their stinging
cells! Put them in a container filled with salted water or sea.

Priprema jela zapolinie njihovim vodenjem iz posude i
suSenjem na papirnatom vbrusv. Lovke im mozete, ali i ne
morate odstraniti.

Dish preparation begins by taking them from the container
and drying on o paper fowel Yob moy or moy not remove
their tentocles.

Uvaljojte ih v bradno, a zatim v razmuceno joje, te ubacite v
lonac s vrelim vljem. Gotove su vel 20 1-Zmin. NojceSce se
0sluzuju vz 2eleny salatv ili rojice i krastavee.

oll them in flour, then in scrombled eqg, and put them in a
pot with hot oil. They are ready in -2 minutes. They are most
offen served with a” green solod or tomatoes and cucumbers.
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LADARZ

0‘ operativniprogan IR
ZA POMORSTVO &
1RIBARSTVO
Sufinancirano sredstvima iz
Europskog fonda za pomorstvo i ribarstvo
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