THE WORLD'’S KITCHEN

GRAVCE NA TAVCE AND SATRICE

June’s World’s Kitchen recipes will be demonstrated by
Irena Carlton at the EAT! Festival event at Newcastle City
Library on Saturday 12" June at 12.15pm

GRAVCE NA TAVCE
Macedonian Baked Beans

1 cup dried butter beans

8 onions

3 fresh peppers

1 bulb of garlic

Half a dozen sprigs of fresh thyme

1 teaspoon of salt

2 teaspoons of sugar

2 heaped dessert spoons of sweet paprika
3 fresh tomatoes

Olive oil

Soak the butter beans overnight and then boil them in water until
they are soft. Slice the onions and fry them slowly on a low heat in
a good-sized pan, using two or three tablespoons of oil - you want
to caramelise the onions, so keep stirring them every now and then.
When they are beginning to go soft, slice the three peppers (red,
green, and/or yellow). Irena’s grandmother includes the seeds and
the heart of the pepper - but not the green sprig at to top! Add the
peppers to the onions and continue to cook slowly.

Chop the cloves of garlic (as said, a whole bulb of them) and put in
a mortar with the thyme, salt, sugar and paprika and grind the
mixture together. If you haven't got a pestle and mortar, just crush
it all with the end of a rolling pin - in something that won't break...
When the onions and peppers are caramelised (the onions should
be soft and sweet and just beginning to go brown), put them in a
pan or an earthenware dish about 2” deep. Mix with the cooked
beans. Slice the tomatoes and add them. Add the paprika and garlic
mix and blend it all together in the dish. Add a couple of



tablespoons of water and then liberally add a good few glugs of
olive oil.

Put it in the oven and bake for half an hour or 40 mins - it wants to
cook all the flavours together, the tomatoes need to be cooked, but
you don’t want it to burn!

It is a great bean dish, so enjoy it with a hunk of bread that can
soak up the oil.

SATRICE
Cottage Cheese & Spring Onion Salad

1 bunch spring onions

1 medium-sized tub of cottage cheese
3 dessert spoons of Greek yoghurt
Sea salt

Sweet paprika

Chop the spring onions and add a couple of pinches of sea salt, then
rub the salt into the onions. Add the cottage cheese and one
dessert spoon of yoghurt and mix it all together thoroughly -
slightly grinding the onions with your fork. Smooth it out in the bowl
and add the rest of the yoghurt, using it to smooth over the surface
of the mixture. Sprinkle a little paprika over the top.

Delicious - serve it with the Gravce Na TavcCe or anything else you
fancy.
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