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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
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Iz moke, vrele vode in soli pripravimo testo in ga gnete-

mo, da postane gladko. Pustimo, da po~iva 30 minut.

Medtem ko testo po~iva, pripravimo du{eno zelenjavo.

Testo razvaljamo in damo v majhne okrogle model~ke

ali peka~. Oblo`imo ga z du{eno zelenjavo in ka{o. Jajci

stepemo z mlekom in polijemo po zelenjavi. Potresemo

z naribanim sirom. Pe~emo pri temperaturi 180 °C prib-

li`no 20 minut. 

Male poga~e ali kose lahko potresemo {e z rukolo ali s

solato in ponudimo {e vro~e.

Sestavine za testo:

200 g navadne ali tatarske ajdove moke

nekaj `lic vrele vode

1 jajce (50 g)

70 g surovega masla

1 g soli

malo pecilnega pra{ka

Sestavine za nadev:

100 g kuhane ajdove ali prosene ka{e

2 jajci (100 g)

100 ml mleka

50 g naribanega sira

300 g du{ene zelenjave ({pina~a, por, ohrovt, blitva ...)

malo soli, poper, mu{katni ore{~ek

malo olj~nega olja, rukole ali solate

Use flour, boiling water, and salt to make dough and

knead until smooth. Leave to rest for 30 minutes.

While the dough is resting, steam the vegetables. Roll

out the dough and put into small round baking tins or a

baking pan. Fill with sateamed vegetables and groats.

Beat the eggs with milk and pour over the vegetables.

Sprinkle with grated cheese. Bake for approximately 20

minutes at 180°C. 

If you like, sprinkle the cakes or pieces of cake with

rocket or salad greens, and serve hot.

Dough ingredients:

200 g common or Tartary buckwheat flour

couple of tablespoons boiling water

1 egg (50 g)

70 g butter

1 g salt

pinch baking powder

Filling ingredients:

100 g cooked buckwheat or millet groats

2 eggs (100 g)

100 ml milk

50 g grated cheese

300 g steamed vegetables (spinach, leeks, kale, chard, etc.)

bit of salt, pepper, nutmeg

bit of olive oil, rocket, or salad greens

ZELENJAVNA POGA^A VEGETABLE CAKE 
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Maslo nare`emo na majhne ko{~ke, dodamo sladkor, sol

in jajce (malo jajca si lahko pustimo za premaz). Stepamo

toliko ~asa, da se sestavine pove`ejo. Dodamo moko s

pecilnim pra{kom (ali vinskim kamnom) in zgnetemo

gladko testo ter ga razdelimo na dva enaka dela. 

Za nadev jabolka olupimo in nare`emo na enakomerne

rezine, dodamo sladkor, cimet in rozine ter jih du{imo

do mehkega.

Potrebujemo okrogli model za torte premera 24 cm. Dno

modela nama`emo z maslom in posujemo z drobtinami.

Polovico testa razvaljamo in ga polo`imo v tortni model

(na dno in ob strani), po testu znova potresemo drobtine

Dice the butter, add sugar, salt, and egg (you can leave a

bit of the egg for brushing). Beat until everything is com-

bined. Add flour with baking powder (or cream of tartar)

and knead everything into a smooth dough, then split this

into two pieces of the same size. 

To make the filling, peel the apples, cut them into slices of

similar size, add sugar, cinnamon, and raisins and sauté

until soft.

You will need a round cake pan with a diameter of 24 cm.

Grease the bottom of the pan with butter and sprinkle

with breadcrumbs. Roll out half of the dough and press it

into the cake pan (into the bottom and sides), again sprin-

kle with breadcrumbs and then spread with the apple mix-

ture. Use the rest of the dough to make thin rolls (cylin-

ders with 1 cm diameter), place these on the sautéed

apples to form a mesh and brush with egg. Bake the cake

for 75 to 90 minutes at 160 to 180°C. Refrigerate to cool.

Serve with coffee or Tartary buckwheat tea.

ter napolnimo z jabol~no me{anico. Iz preostalega testa

naredimo tanke svaljke (valj~ke premera 1 cm), jih

polo`imo na zdu{ena jabolka v obliko mre`e ter jih

prema`emo z jajcem. Torto pe~emo 75 do 90 minut pri

160 do 180 °C. Torto ohladimo v modelu. Postre`emo s

kavo ali ~ajem iz tatarske ajde.

Sestavine:

300 g tatarske ajdove moke 

160 g sladkorja v prahu

200 g surovega masla

1 jajce (50 g)

1 zavitek pecilnega pra{ka ali vinskega kamna (12 g) 

{~epec soli

Sestavine za nadev:

1000 g kislih jabolk (naribanih na listi~e)

50 g kristalnega sladkorja 

2 `li~ki cimeta (6 g)

75 g rozin (narezanih)

10 g masla za mazanje modela

10 g drobtin za posip

Ingredients:

300 g Tartary buckwheat flour 

160 g powdered sugar

200 g butter

1 egg (50 g)

12 g baking powder or cream of tartar 

1 pinch of salt

Filling ingredients:

1000 g tart apples (coarsely grated)

50 g granulated sugar 

2 teaspoons cinnamon (6 g)

75 g raisins (chopped)

10 g butter for greasing

10 g breadcrumbs for sprinkling

TATARSKA JABOL^NA TORTA »PIRAMIDA« »PIRAMIDA« TARTARY APPLE CAKE




