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Ajda izvira z vzhodnih predgorij Himalaje, iz Junana, Se-

~uana in Vzhodnega Tibeta. V Junanu in kitajskih provin-

cah Shanxi in Shaanxi pridelujejo in uporabljajo pred-

vsem navadno ajdo. V jugozahodnem delu Se~uana pri-

delujejo tatarsko ajdo na nadmorski vi{ini okoli 2000 do

2800 metrov, v Nepalu pa navadno in zlasti tatarsko ajdo

na {e vi{je le`e~ih krajih. V Butanu in na severnih obmo~-

jih Indije, zlasti v okolici Srinagarja, ter tudi na severnih

obmo~jih Pakistana in Afganistana so znani po pridelova-

nju ajde. Z obmo~ja okoli Himalaje se je ajda {irila naprej

po svetu. 

V Evropo je pri{la verjetno po svileni poti, morda pa tudi

prek Sibirije. V Sloveniji je prva omemba ajde znana iz

leta 1426, v tem obdobju je znanih tudi ve~ zapisov iz

Nem~ije. Postopoma se je raz{irila po skoraj vsej Evropi,

zlasti pa po Vzhodni in Srednji. Znani pridelovalci so bili

Rusi, Ukrajinci, Belorusi, Poljaki, Nemci, ^ehi, Mad`ari,

Bosanci, ^rnogorci, Hrvati (zlasti na severu, neko~ pa

tudi v Istri), Avstrijci, Italijani (predvsem na severu, v Val-

telini in na Ju`nem Tirolskem), na jugu [vice, v Luksem-

burgu, Franciji (zlasti v Bretaniji), nekaj so je pridelovali

na Finskem (zlasti na jugovzhodu), posamezni zapisi o

pridelovanju ajde so znani tudi iz Portugalske, [panije,

Anglije in [kotske. V dvajsetem stoletju se je ajda s polj

umikala drugim polj{~inam, zlasti krmnim rastlinam, zad-

nja leta pa se v Evropi znova {iri zanimanje za pridelova-

nje in uporabo ajde. 

Buckwheat originates in the eastern foothills of the Himalayas,

in Yunnan, Sichuan, and East Tibet. In Yunnan and the Chine-

se provinces of Shanxi and Shaanxi the buckwheat grown and

used is mostly of the common species. In southwest Sichuan,

Tartary buckwheat is grown at 2000 to 2800 metres above sea

level, while in Nepal both common and especially Tartary

buckwheat are grown at even higher altitudes. Bhutan and the

northern parts of India, particularly around Srinagar, as well as

the northern areas of Pakistan and Afghanistan are well-

known for buckwheat cultivation. From around the Himala-

yas, buckwheat spread throughout the world, most probably

reaching Europe by the Silk Road, or perhaps through Siberia.

The first written record of buckwheat in Slovenia dates to 1426,

which is also around the time when it is mentioned by several

German texts. Buckwheat then spread throughout almost all of

Europe, particularly across Eastern and Central Europe. It is

known to have been cultivated by Russians, Ukrainians, Belaru-

sians, Poles, Germans, Czechs, Hungarians, Bosnians, Montene-

grins, Croats (especially in the north of Croatia, but also in Istria),

Austrians, Italians (especially in the north of Italy, in Valtellina

and South Tyrol), in Southern Switzerland, Luxembourg, France

(especially Brittany), and even in Finland (particularly in the

southeast of the country). There are also writings referencing the

cultivation of buckwheat in Portugal, Spain, England, and Scot-

land. In the 20th century, buckwheat gave way to other crops, es-

pecially fodder plants, however, the last few years in Europe

have seen a renewed interest in buckwheat’s cultivation and use.

OD KOD IZVIRA AJDA IN KJE

JO GOJIJO

Where does buckwheat

originate and where is it

grown today?
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Iz Evrope se je ajda {irila tudi v Kanado in v severna obmo~ja

ZDA. Znane so zgodbe o tem, da so prekmurski izseljen-

ci s seboj v Ameriko namesto gotovine nesli ajdovo ka-

{o, kjer so jo uporabljali za prehrano in prodajo.

S Kitajske se je ajda {irila naprej proti Koreji in Japonski.

Prvi znan zapis o ajdi na Japonskem je iz leta 722, dom-

neva pa se, da je bila tam raz{irjena `e ob koncu 4. ali v

za~etku 5. stoletja. Po ajdi je bila znana zlasti pokrajina

Shinano (zdaj{nji Nagano) in ajda je bila tam povezana z

budisti~nim na~inom `ivljenja. Z Japonske se je ajda {iri-

la naprej, z japonskimi izseljenci v Ju`no Ameriko (zlasti

v dr`avo Parana v Braziliji), v zadnjih 20 letih pa tudi v

Avstralijo. V avstralski dr`avi Tasmaniji je `e vrsto let zna-

na ajda »Tasmania-soba«, ki jo pridelujejo za japonsko tr-

`i{~e. 

Navadna in tatarska ajda

Pridelujemo dve vrsti ajde: navadno (Fagopyrum esculen-

tum) in tatarsko (Fagopyrum tataricum). 

NAVADNA AJDA ima bele, ro`nate ali rde~kaste cvetove.

Pogosto so stebla ajde na oson~eni strani rde~kasto obar-

vana. Nekatere rastline imajo dolge pra{nike in kratke pe-

sti~e, druge, na istem polju, pa dolge vratove pesti~ev in

kratke pra{nike. Na polju sta oba tipa rastlin pome{ana in

samo rastline z razli~nimi tipi cvetov se lahko medseboj-

no oplodijo. Pelod prena{ajo z rastline na rastlino ~ebele,

ko nabirajo medi~ino. Polje navadne ajde lepo di{i in av-

gusta, ko v Sloveniji ajda navadno cvete, se v lepem son~-

nem vremenu, zlasti dopoldne, na ajdovem polju sli{i

bren~anje ~ebel. Semena navadne ajde so gladka, triroba,

svetlo sive do srebrne barve, v~asih imajo siva semena

podolgovate ali nepravilne temnej{e pege, zrna so lahko

rjava ali redkeje ~rna. 

From Europe, buckwheat also travelled to Canada and the

northern United States. There are stories about emigrants from

Prekmurje taking buckwheat groats instead of cash to Ameri-

ca, in order to cook with it and sell it.

From China, buckwheat made its way to Korea and Japan. The

first known Japanese text referencing buckwheat is from 722,

but it is generally thought to have already been widespread in

the late 4th or early 5th century. Buckwheat was particularly

typical to the Shinano (today the Nagano Prefecture), where it

was connected to the Buddhist lifestyle. From Japan, buckw-

heat travelled forth, as Japanese emigrants took it to South

America (especially to the Paraná state of Brazil) as well as to

Australia in the past 20 years. The Australian state of Tasmania

has for some time been known for its »Tasmania-soba« buckw-

heat, grown for the Japanese market.

Common and Tartary buckwheat

There are two species of buckwheat that are cultivated: common

(Fagopyrum esculentum) and Tartary (Fagopyrum tataricum).

COMMON BUCKWHEAT has white, pink, or reddish flowers.

On the sunny side, its stems often have a reddish hue. Some

plants have long stamens and short carpels, while others, even

those growing in the same field, may have long-styled carpels

and short stamens. In the field, there are plants of both types,

but fertilization is only possible between plants with different

types of flowers. Pollen is carried between plants by bees as

they collect the nectar. A field of common buckwheat gives off

a pleasant aroma, and on a nice sunny day in August, when

buckwheat usually flowers in Slovenia, one can hear bees buz-

zing in buckwheat fields. The seeds of common buckwheat are

smooth, triangular, and light grey to silver in colour. Its grey

seeds are sometimes splotched with oblong or irregular dark

spots, and the grains are sometimes black or more often brown.
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Okolju in uporabnikom prijazno 

pridelovanje

Ajdo sejemo pozno spomladi, v drugi polovici maja ali juni-

ja, in taki ajdi pravimo pra{na ajda. Posejemo okoli 60 do 

80 kg semena na hektar. Kmetje pa radi sejejo ajdo po `etvi

glavnega posevka, je~mena ali p{enice, to je v drugi polo-

vici julija; tej ajdi pravimo strni{~na ajda. Ajda sama s hitro

rastjo prepre~uje rast plevelov, zlasti plevelov, ki se raz-

mno`ujejo s semeni, in tako vzdr`uje njive ~iste. Ne prene-

se gnojenja, zlasti ne gnojenja z du{i~nimi gnojili. Ker nima

{kodljivcev, tudi ni treba {kropiti s pesticidi, zato je ajda

zelo primerna za ekolo{ko pridelavo. ^e je njiva preve~

pognojena, lahko tudi ̀ e od predhodne polj{~ine, ajda rada

pole`e. Radi jo imajo srnjad in zajci, ko zori, pa je v{e~ tudi

pti~em. ^e imamo le majhno njivo ajde, je {koda lahko ve-

lika, pri ve~jih njivah je {kode manj. V Sloveniji pridelujemo

na{o sorto šDarja’, ki je znana tudi zunaj Slovenije, na pri-

mer na Hrva{kem, v Italiji, Nem~iji in celo na Danskem. 

Pri ̀ etvi ne ~akamo, da so popolnoma zrela vsa semena, kaj-

ti ~e ~akamo predolgo, se prva zrela semena lahko `e osip-

ljejo. Po`anjemo jo po presoji, ko sta zreli pribli`no dve tret-

jini zrn, preostala zelena, a `e napolnjena, pa se bodo tudi

lepo posu{ila. V~asih so ajdo `eli ro~no ali s »snopovezalka-

mi« in su{ili snope v kozolcih. Zdaj jo `anjemo s kombajni,

ki jih moramo prej temeljito o~istiti, da v njih ni preostalih se-

men prej{njih pridelkov, zlasti je~mena ali p{enice. Boben

kombajna mora biti nastavljen na nekoliko po~asnej{o hi-

trost, da lahko opazujemo in uravnavamo njegovo delova-

nje. Napaka, ki jo velikokrat naredijo manj izku{eni pridelo-

valci, je, da ajdo posejejo, ne da bi se prej dogovorili, kdo in

kako jo bo potem po`el in kako bodo pridelek takoj po ̀ etvi

posu{ili. Predvsem je pomembno, da ajdo takoj po `etvi, ta

Environment- and consumer-friendly

cultivation

Buckwheat is sown in late spring, in late May or in June, and

such buckwheat is called »spring-sown buckwheat«. Sixty to

eighty kg of seed is sown per hectare. Farmers also like to sow

buckwheat after the main crop, barley or wheat, has been har-

vested, i.e. in late July, and such buckwheat is called »catch-crop

buckwheat«. Thanks to its quick rate of growth, buckwheat it-

self inhibits the growth of weeds, especially those which are

propagated by seed, and keeps fields clean. It does not tolerate

fertilization, particularly with nitrogen fertilizers. As it attracts no

pests, it does not need to be sprayed with pesticides, making it

ideal for organic growing. If a field is overfertilized, even from

a previous crop, buckwheat tends to lodge. Deer and rabbits

find it tasty when in the process of ripening, as do birds. If a far-

mer only has a small field of buckwheat, damage can be great,

while in larger fields, damage is limited. In Slovenia, a local va-

riety called Darja is cultivated; the variety is also known elsew-

here, e.g. in Croatia, Italy, Germany, even Denmark.

At the time of harvest, farmers do not wait for all the seeds to ma-

ture, as waiting too long means early grains may already fall off.

It is only harvested when two thirds of the grains are mature, na-

mely the ones that remain green but are already filled out will

dry nicely as well. Buckwheat used to be harvested manually or

using reaper-binders, and bundles were dried on hayracks. No-

wadays, it is harvested using combines, which, however, must

be thoroughly cleaned beforehand, so as not to contain residual

grains of previous crops, particularly barley or wheat.

A frequent mistake of inexperienced farmers is to sow buckw-

heat without previously coming to an arrangement as to who

is going to harvest it and how, as well as to how the crop is to

be dried immediately following the harvest.

Navadna ajdova moka / Common buckwheat flour

Tatarska ajdova moka / Tartary buckwheat flour
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je navadno v drugi polovici septembra ali v za~etku oktobra,

posu{imo. S su{enjem prepre~imo razvoj plesni, ki ne samo

pokvarijo okus in vonj, ampak so tudi strupene. @e pred `e-

tvijo se moramo dogovoriti z mlinarjem, da mu bomo po`et

pridelek ajde pripeljali in da ga bo takoj posu{il v su{ilnici.

Manj{e koli~ine pridelka lahko za lastno uporabo posu{imo

na suhem lesenem podu (pridelek naj bo nalo`en najve~ 

10 cm na debelo) in seme nekaj dni dvakrat na dan preme-

~emo, da se enakomerno su{i. Ko je ̀ e precej suho (okoli 15

odstotkov vlage), zado{~a, da ga preme~emo enkrat dnev-

no. ^e vidimo, da je zrnje za~elo plesneti ali ima celo zato-

hel vonj, je tako seme neuporabno. Tudi mlinarji ga ne sprej-

mejo, saj ena vre~a zatohlega semena lahko oku`i ves mlin

in uni~i nekaj ton sicer neoku`enega zrnja. Predvsem pa je

tak pridelek zaradi glivi~nih strupov neu`iten in nevaren. To

lahko preverimo tako, da seme za 3 do 4 ure namo~imo in

damo kaliti na ve~ plasti vla`nih papirnatih prti~kov. ^e bo

seme po nekaj dneh rahlega vla`enja prti~kov za~elo kaliti

in ni plesni, je s takim zrnjem verjetno vse v redu.

Pri uvo`enih pridelkih ajde, zlasti pri tistih, ki so uvo`eni

od dale~, razvoj glivic in {kodljivcev posku{ajo prepre~e-

vati z obsevanjem z rentgenskimi `arki ali gama `arki. Ne-

katere sosednje dr`ave redno spremljajo, ~e je bilo uvo-

`eno zrnje obsevano. Kjer te kontrole niso dovolj temelji-

te, tako kot na primer v Sloveniji, ne moremo zanesljivo

vedeti, ali je seme neoku`eno zaradi skrbne pridelave ali

zaradi sevanja, ki zrnje sicer lahko sterilizira, a povzro~a

v `ivilih tudi ne`elene proste radikale. Tudi to je eden od

razlogov, da se izogibamo od dale~ pripeljanim pridel-

kom. Ko kupujemo, preverimo, od kod izvira zrnje. Ne

zado{~a, da je bilo zrnje zmleto v Sloveniji, najbolje je, da

je tudi pridelano pri nas ali vsaj v kateri od bli`njih dr`av

ali v Srednji Evropi.

It is particularly important for the buckwheat to be dried im-

mediately after harvest, usually in late September and early

October. Drying the crop thwarts the development of mould,

which not only spoils the taste and aroma, but can also be po-

isonous. Even before the harvest, an agreement must be made

with a miller, so that the buckwheat crop may be delivered to

be dried by using drying equipment. Smaller quantities for per-

sonal consumption can be dried on dry wooden floors (the

crop should not be piled more than 10 cm thick), turning the

seed twice a day to ensure even drying. When the seed is dry

enough (at about 15% moisture), turning it once daily suffices.

If mould appears on the seeds, or perhaps even a stale odour,

such seeds are useless. They are rejected by millers as a single

bag of stale seed can be enough to infect the mill and destroy

tons of otherwise uninfected grain. First and foremost, fungal to-

xins make such grain inedible and dangerous. We can check

whether the seeds are fine by soaking them for 3 to 4 hours and

then putting them to sprout on a number of layers of moist pa-

per towels. If after a couple of days of moistening the towels the

seeds sprout and do not mould, they are most probably good.

In the case of imported buckwheat crop, particularly if it came

from far away, the development of mould and pests is someti-

mes attempted to be prevented by x-ray or gamma ray irradia-

tion. In some countries, the experts regularly monitor whether

imported grains were irradiated, but in cases where such con-

trols are not sufficiently thorough it cannot be known for sure

whether seeds are uninfected thanks to diligent cultivation and dr-

ying or due to irradiation, which of course sterilises the grains but

can also produce unwanted free radicals. This is one of the rea-

sons why Slovenia avoids crops brought in from afar. The seeds’

origins are verified before purchasing. It is not enough that the

grains were milled in Slovenia – it is best they also grew here, or

at least in one of the neighbouring countries or in Central Europe.

Strokovnjaka za »soba« rezance gospod Ukai (levo) in gospod Shiratori (desno) ter priprava »soba« rezancev. 

/ Experts for »soba« Mr. Ukai (left) and Mr. Shiratori (right), and preparing »soba«. 
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Druga nevarnost pa je, da se v~asih (predvsem pri uvo`eni

ajdi) pojavi strupen plevel kristavec. Ta ima drobna, temna,

nekoliko splo{~ena semena, po velikosti podobna ajdi ali

pa nekoliko manj{a. Predvsem je treba paziti, da rastline kri-

stavca, ~e ga opazimo na njivi (rastlina z velikimi belimi

cvetovi), odstranimo, preden se razvijejo semena. V vsakem

primeru pa je treba zrnje ajde, tako kot zrnje drugih pridel-

kov, pred mletjem temeljito o~istiti, da odstranimo plevelna

semena, morebitne kamen~ke in morebitna semena je~me-

na ali p{enice. Ta se v pridelku pojavijo, ~e pred `etvijo

kombajn ni bil dovolj temeljito o~i{~en.

Sve`a ajdova moka

Velik del ajde zmeljemo, da dobimo moko. Poznamo

enotno ajdovo moko, nekateri mlini pa jo s presejeva-

njem lo~ijo na svetlo in temno. Ve~ mineralnih snovi, vi-

taminov, beljakovin in antioksidantov je v enotni oziro-

ma temni ajdovi moki. Nekatere izku{ene gospodinje pa

za potico ali druge posebne jedi `elijo svetlo ajdovo

moko, iz katere je testo pri valjanju nekoliko manj leplji-

vo. Sodobni potro{niki so nezaupljivi do svetle ajdove

moke, bojijo se, da je prime{ana p{eni~na moka. A za

tako goljufijo `e dolgo nismo sli{ali, saj se da `e z navad-

nim {olskim mikroskopom (po obarvanju z jodovico)

ugotoviti, ali so v moki samo drobna ajdova {krobna

zrna ali tudi veliko ve~ja p{eni~na {krobna zrna.

Pomembno pa je, kako ajdo meljemo; najbolj{a je mleta

na po~asne stare mline na kamne. Tudi ~e meljemo sami

doma, je bolje mleti na ro~ni mlin~ek kot na elektri~ni. Pri

hitrem mletju se delci razdrobijo druga~e kot pri po~a-

snem, predvsem pa se razvije toplota, zaradi katere izhla-

pijo za dober okus po ajdi najbolj pomembne aromatske

snovi.

Another danger is that there is a chance particularly in impor-

ted buckwheat of a toxic weed called jimsonweed. Jimson-

weed (Datura stramonium) has small, dark, somewhat flatte-

ned seeds, similar in size to those of buckwheat or a little

smaller. Special care should be taken to remove the jimson-

weed plants should we notice them in the field (the plants

have large white flowers), before seeds develop. In any case,

buckwheat grains should be thoroughly cleaned before mil-

ling (as should any other grains), in order to remove any weed

seeds, stones, and any barley or wheat seeds. The latter tend

to turn up in the crop if the combine was not properly cleaned

before the harvest.

Fresh buckwheat flour

A major part of buckwheat is milled into flour. On the one hand,

there is dark buckwheat flour, while some mills sieve it to sepa-

rate light flour from dark flour. Whole-grain or dark flour is ric-

her in minerals, vitamins, proteins, and antioxidants. However,

some experienced bakers prefer to make potica and other spe-

cial dishes with light buckwheat flour, as such dough tends to

stick less during rolling. Consumers today are often suspicious

of light buckwheat flour, fearing it has been mixed with wheat

flour, although it has been a long time since we last heard of

such a scam, as even an ordinary low-grade microscope is

enough to determine (after iodine colouration) whether the

flour consists only of the tiny starch grains of buckwheat or

whether it also contains the larger starch grains of wheat.

It is, however, important, that buckwheat is milled correctly. It

is best when it is milled slowly, with traditional millstones.

When milling it at home, it is better to use a hand-cranked mill

rather than an electric one. In fast milling, particles crumble in

a way that is different from slow milling, but first and foremost,

fast milling creates heat that causes the aromas which are

Rec ipes

Recept i
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Testo razdelimo na manj{e dele (50 g), oblikujemo 

v kroglico (hleb~ek) in odlo`imo na pomokan prti~ek,

testo pokrijemo. Iz njega lahko izdelamo razli~ne bom-

betke.

Hleb~ke polo`imo na peka~ in jih nekoliko splo{~imo.

Po 15 minutah testo zare`emo (naredimo kri` na vrhu

bombetke) in po~akamo, da se zareze odpro. V zareze

damo malo sira in rezino paprike. 

Testo splo{~imo, rahlo povaljamo, na sredino testa damo

nadev (skuto z drobnjakom) in robove zatisnemo sku-

paj. Bombetke odlo`imo na peka~ tako, da je zaklju~ek

spodaj, in pustimo vzhajati. Pred pe~enjem bombetko

dvakrat zare`emo, in ko se zareze odprejo, nadev rahlo

izstopi.  

Izdelke lahko pred peko prema`emo z raz`vrkljanim

jajcem, ki mu dodamo `lico vode. Pe~emo 5 minut pri 

200 °C in 15 minut pri 180 °C. 

Sestavine:

Uporabimo sestavine za preprost ajdov kruh ali tatarski

ajdov kruh.

AJDOVE BOMBETKE

Split the dough into smaller portions (50 g), shape into

balls (buns), and lay onto a floured napkin and cover.

Use the dough portions to make buns of different

shapes.

Put the buns onto a baking sheet and press them down

slightly to flatten. After 15 minutes, cut a cross onto the

top of the dough and wait for the cuts to open. Fill the

cuts with a bit of cheese and a bell pepper slice. 

Flatten the dough, roll slightly, place the filling (cottage

cheese with chives) in the middle and press the edges

together. Lay the buns on the sheet such that the folded

parts are facing down, and leave to rise. Before baking,

make two cuts into the roll. As the cuts open, some of

the filling will come out.  

You can brush the bread with a beaten egg mixed with a

tablespoon of water before baking it. Bake 5 minutes at

200°C and then 15 minutes at 180°C.

Ingredients:

Use the ingredients for simple buckwheat bread or

Tartary buckwheat bread.

BUCKWHEAT BUNS
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Ajdovo ka{o skuhamo v slani vodi in odcedimo. Posebej

v ponvi popra`imo ~ebulo (do zlato rjave barve),

dodamo narezan ~esen, paradi`nik, narezan na rezine,

in nadaljujemo pra`enje. Dodamo kuhano ajdovo ka{o,

slanino ali panceto, popramo, dodamo narezan peter{ilj.

Vse skupaj du{imo in sproti zalivamo z vodo (ali juho). 

Ponudimo {e toplo kot samostojno jed s solato ali kot

toplo prilogo k mesu. 

Kot zelenjavni dodatek h ka{i pa lahko uporabimo tudi

gobice, sve`o papriko, radi~, por, zelje, belu{e, bu~ke ali

kumare. Zelenjavo lahko kombiniramo med seboj oziro-

ma jo izberemo po svojem okusu.

Sestavine:

100 g ajdove ka{e (navadna ali tatarska ajda)

1 srednje velika ~ebula

strok ~esna

paradi`nik

30 g slanine ali pancete 

sol

poper

rastlinsko olje

Cook the buckwheat groats in salted water and drain. In

a pan, sauté onions (until golden-brown), add sliced

garlic, sliced tomatoes and cook for a while. Add

cooked buckwheat groats, bacon or pancetta, pepper,

and chopped parsley. Cook the mixture, adding water

(or stock) when necessary. 

Serve warm as a dish in itself, coupled with salad, or as

a side to a meat-based dish. 

Other vegetables that can be added to the porridge

include mushrooms, fresh bell peppers, radicchio, leeks,

cabbage, asparagus, courgettes, and cucumbers.

Combine different vegetables or pick one to taste.

Ingredients:

100 g buckwheat groats (common or Tartary)

1 medium onion

1 clove garlic

tomato

30 g bacon or pancetta 

salt

pepper

vegetable oil

TOPLA AJDOVA KA[A 

S PARADI@NIKOM ALI DRUGO 

ZELENJAVO

WARM BUCKWHEAT GROATS 

WITH TOMATO OR OTHER 

VEGETABLES 



V stroj~ku za izdelavo testenin zamesimo moko in vodo,

lahko dodamo jajca. Testo stiskamo skozi model in

naredimo {iroke rezance, ki so rahlo zelenkasto rjave

barve (iz tatarske ajdove moke) ali sivkaste barve (iz

navadne ajdove moke). 

Testo lahko zamesimo tudi ro~no, pri ~emer dodamo

ustrezno koli~ino vode za ro~no pripravo testa. Testo

razvaljamo in pripravimo rezance, ki jih su{imo na

mre`astih podlagah. 

Vrelo vodo solimo, dodamo malo olja, rezance kuhamo

4 do 5 minut in jih odcedimo. ^e kuhamo tatarske ajdo-

ve rezance, bo voda intenzivno rumena in se bo penila. 

Use a pasta machine to mix flour and water and, option-

ally, eggs. Feed the dough through the appropriate

attachment to make pasta, which are either slightly

greenish-brown (with Tartary buckwheat flour) or 

greyish (with common buckwheat flour). 

You can also mix the dough manually, in which case

you should add the appropriate amount of water for the

dough to be pliable. Roll out the dough and make rib-

bons, then dry these on a mesh surface. 

Boil water and add salt and a bit of oil, boil the pasta for 

4 to 5 minutes, drain. If you are boiling Tartary buckwheat

pasta, the water will be intensely yellow and foamy. 

Sestavine za rezance:

500 g navadne ali tatarske ajdove moke

500 g p{eni~ne ostre moke

1–2 jajci (50–100 g); po `elji – ni nujno

voda

Sestavine za pe~ene rezance:

300 g kuhanih ajdovih rezancev

100 g surovega masla

100 g sve`e naribanega parmezana

100 g kuhane vratovine ali pr{uta

100 g mocarele 

1 `lica drobno sesekljanega peter{ilja

100 g narezanih jur~kov

poper, ~esen, kuhana ajdova ka{a ali drobtine za posip

Pasta ingredients:

500 g common or Tartary buckwheat flour

500 g strong wheat flour

1–2 eggs (50–100 g); optional

water

Pasta bake ingredients:

300 g cooked buckwheat pasta

100 g butter

100 g freshly grated parmesan cheese

100 g boiled pork neck or prosciutto

100 g mozzarella cheese 

1 tablespoon finely chopped parsley

100 g sliced porcini mushrooms

pepper, garlic, and cooked buckwheat groats or 

breadcrumbs for sprinkling

POPE^ENI AJDOVI [IROKI REZANCI BUCKWHEAT PASTA BAKE
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Butter a baking pan and sprinkle it with cooked buck-

wheat groats or breadcrumbs. Add pieces of sliced pork

neck. Mix cooked pasta with butter, cubed mozzarella

cheese, and spices and add them to the baking pan.

Cover with sautéed porcini slices and garlic and sprinkle

with parmesan cheese. Bake for a few minutes in a very

hot oven. 

Peka~ nama`emo z maslom in potresemo s kuhano

ajdovo ka{o ali drobtinami. Vanj polo`imo na ko{~ke

narezano vratovino. Kuhane rezance preme{amo z

maslom, na ko{~ke narezano mocarelo, za~imbami in jih

damo v peka~. Nanje polo`imo predhodno na ~esnu

pope~ene rezine jur~kov in potresemo s parmezanom.

Na hitro jih pope~emo v mo~no ogreti pe~ici. 
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Peka~ nama`emo z maslom in posujemo z moko ali

pokrijemo s papirjem za peko. Beljake stepemo v trd

sneg in jim postopoma prime{amo sladkor ter dodamo

rumenjake, razme{ane z vaniljevim sladkorjem. V maso

iz rumenjakov in beljakov postopoma presejemo moko.

Me{amo s privzdigovanjem kuhalnice ali metlice od spo-

daj navzgor. Delamo dolge gibe, da dose`emo rahlost

mase. Pe~emo 20 do 30 minut pri temperaturi 200 °C.

Jagode operemo in razre`emo na male kose. Skuhamo

puding in {e vro~ega prema`emo po pe~enem testu ter

posujemo z jagodami. Testo zvijemo in znova posujemo

s sladkorjem v prahu ali prema`emo s sladko smetano in

okrasimo z jagodami. Po `elji lahko zamenjamo okuse

glede na letni ~as.

Sestavine:

100 g tatarske ajdove moke ali navadne ajdove moke

100 g sladkorja 

4 jajca (200 g) 

1  vaniljev sladkor (10 g)

naribana lupina 1 pomaran~e (bio)

Sestavine za nadev:

250 ml mineralne vode

250 ml jagodnega soka 

100 g sladkorja

45 do 50 g jagodnega pudinga

100 g jagod

Grease a baking sheet with butter and sprinkle with

flour or cover it with parchment paper. Beat the egg

whites until stiff peaks form, gradually adding sugar.

Then mix in the egg yolks that have been beaten togeth-

er with vanilla sugar. Gradually sift the flour into the

mixture of egg yolks and whites. Mix by bringing the

wooden spoon or spatula from the bottom up. The

motions should be extended in order to make the batter

light. Bake for 20 to 30 minutes at 200°C.

Wash the strawberries and dice them finely. Cook the

pudding, spread it over the baked dough before it cools

down, and drop the strawberries all over. Roll up the

dough and again dust with powdered sugar or brush

with heavy cream and decorate with strawberries. Other

flavours can be made, as you like, to fit the season.

Ingredients:

100 g Tartary buckwheat or common buckwheat flour

100 g sugar 

4 eggs (200 g) 

10 g vanilla sugar

grated peel of 1 orange (organic)

Filling ingredients:

250 ml mineral water

250 ml strawberry juice 

100 g sugar

45 to 50 g strawberry pudding

100 g strawberries

JAGODNA AJDOVA RULADA STRAWBERRY BUCKWHEAT SWISS ROLL
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Iz sestavin zgnetemo ~vrsto testo in ga na tanko razval-

jamo. Izre`emo pravokotnike, ki jih po sredini dvakrat

ali ve~krat zare`emo in zunanje trakove povle~emo

skozi sredino, rahlo stisnemo v krog ter takoj damo 

v vrelo olje. 

Lahko oblikujemo tudi razli~no velike narezljane kroge,

jih polagamo enega na drugega, v sredini stisnemo proti

dnu, zlepimo in takoj spe~emo. V olju nastanejo cvetovi.

Flancate odcedimo in posujemo s sladkorjem v prahu, ki

mu po `elji dodamo cimet, vaniljev sladkor …

Flancate hranimo v zaprti {katli, ki ne oddaja nobenih

vonjev.

Sestavine:

140 g tatarske ajdove moke (ali 140 g  navadne ajdove

moke, ki jo poparimo z vro~im vinom)

140 g p{eni~ne bele moke TIP 500  

3 rumenjaki (60 g)                         

5 `lic vina (pribli`no)

1 `lica sladkorja

50 g surovega masla

1 `li~ka ruma

{~ep soli

Mix the ingredients into a firm dough and roll it out thin.

Cut out rectangles, then cut these twice or more times

down the middle and pull the outer ribbons through the

hole in the middle, lightly press to connect, then place

the flancati immediately into boiling oil. 

You could also form different-sized circles with cuts in

the edges, place them one upon the other, press towards

the bottom in the middle to join them together, and

again fry immediately. Once in hot oil, these shapes turn

into flowers.

Drain the flancati and dust with powdered sugar mixed,

if desired, with cinnamon, vanilla sugar, etc.

Keep the angel flancati in a closed box that does not

smell.

Ingredients:

140 g Tartary buckwheat flour (or 140 g common 

buckwheat flour scalded with hot wine)

140 g white wheat flour (TYPE 500)  

3 egg yolks (60 g)                         

5 tablespoons cooking wine (approximately)

1 tablespoon sugar

50 g butter

1 teaspoon rum

1 pinch salt

KRHKI FLANCATI IZ TATARSKE ALI

NAVADNE AJDE

TARTARY OR COMMON BUCKWHEAT

FLANCATI
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Sestavine za drugo kremo:

50 g navadne ajdove ka{e (kuhamo v 250 ml mleka)

250 g skute

1 `lica medu (ali po `elji)

250 g sadja (kaki, granatno jabolko, jagode, breskve,

marelice …)

limonin sok

200–300 g sladke smetane

Ajdovo ka{o skuhamo v mleku in odcedimo. Penasto

zme{amo skuto, sladkor in limonin sok. Dodamo kuha-

no ajdovo ka{o. Stepemo sladko smetano in jo narahlo

prime{amo k skutni ajdovi kremi in dodamo sadje.

Kremi nadevamo v kozarce in ponudimo ohlajeni.

Lahko naredimo tudi kombinacijo obeh. Kremo obogati-

mo s poljubnim sadjem in okrasimo s sladko smetano.

Sestavine za prvo kremo:

100 g tatarske ajdove ka{e (kuhamo v 500 ml vode)

400 ml mleka

40 g {kroba ali pudinga

20 g medu (ali po `elji)

1 jajce (50 g)

strok vanilje ali vaniljev sladkor

200–300 g stepene sladke smetane

Ajdovo ka{o kuhamo v vodi do mehkega, odcedimo in

zdrobimo s pali~nim me{alnikom. Nekaj teko~ine od ku-

hanja ka{e lahko uporabimo namesto mleka. Rumenjak,

{krob, med in malo hladnega mleka zme{amo in zakuha-

mo v preostalo vrelo mleko. Med me{anjem maso prevre-

mo in prime{amo sneg iz beljaka.

Prime{amo pretla~eno ajdovo ka{o, ohlajeni masi pa {e

stepeno smetano. 

Ingredients for cream 2:

50 g common buckwheat groats (cooked in 250 ml of milk)

250 g cottage cheese

1 tablespoon honey (or more or less if desired)

250 g fruit (persimmon, pomegranate, strawberries, peach,

apricots, etc.)

lemon juice

200–300 g heavy cream

Cook the buckwheat groats in milk and drain. Beat the

cottage cheese, sugar, and lemon juice until fluffy. Add

the cooked buckwheat groats. Whip the heavy cream,

gently fold it into the cottage cheese and buckwheat

cream, and then add fruit.

Pour the creams into separate jars and serve cool, or you

can combine the creams into one. Dress up the cream

with fruit as you like and decorate with cream.

Ingredients for cream 1:

100 g Tartary buckwheat groats (cooked in 500 ml of

water)

400 ml milk

40 g starch or pudding powder

20 g honey (or more or less if desired)

1 egg (50 g)

1 vanilla pod or vanilla sugar

200–300 g whipped cream

Cook buckwheat groats in water until soft, then drain and

blend with a hand blender. You can replace some of the

milk with the buckwheat cooking liquid. Stir together the

egg yolk, starch, honey, and a bit of cold milk and mix

into the rest of the milk, which had previously been

brought to the boil. Keep stirring, bring back to the boil,

and then add the beaten egg white and mix.

Mix in the blended buckwheat groats, let cool and then

add the whipped cream. 

AJDOVA KREMA V KOZARCU BUCKWHEAT CREAM IN A JAR 




