From the kitchen of Renata

A simple, Zraditional Polish recipe similar to IZalian grnocchi.
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s potatoes, boiled, cooled, and smashed
1 &
2 cups of flour
/2 ?s salt

7epping
Creemébled bacon, or
Ljﬁz‘fy fried onions, or
Chives in better, or
Creasns mushroom Sauce

Peel and boil potlatoes cool thenr.

Smash thert ewith fr:-h{" or any/ other tool.

Place on hard scrface (ex. -f’:t_‘dﬁan cowrter). Add one eqq and Saffj A,
SJ’MJ"}/ ‘{"egp ad’cﬂ:ﬁ Flocr and Af‘ee‘ﬂ M.t'.'ﬂr:‘n‘lﬂ A/ ﬁancf, 'ﬂ:-rﬂ-;ffﬁ a Jaﬂj/? Aot ‘5
not oo wet and not oo d'ry. 5,:7,!';::6"'.2 Some Flocr on 2he m::-rfbg
surface o avord SZ‘;{:&}B,

Knead ZAe Joaj/‘? wunti! it 15 smooth and pﬁa,éfe.

Forn a snake about | inch Chink. Cut the rolled cfaﬂg}z cfi‘cgonﬂﬁ'y into
aboet | inch pieces.

In the meantime:

Boil water in farje pot with 1 7TB of salt.

When the water boils , add ZAe d’aﬂjﬁ yfadaj (,{-‘a,cyz'('a)

Do not overcrowd the pot.

Boil aboet 5 sinetes wunti! the pieces come To The surface ﬁaﬂfﬁg.
Kenove Jampfa'@s £rom the ‘,Paz'_‘ enth a slotted Spoon and Serve Aot
wnth one of yvour favorite fap‘p;rtgs.



