
 

 Probably the best known characteristic item for  Czech Easter is a painted egg. 

It is a symbol of a new life. Easter Monday is a day of joy for children and 

adults alike. Men and boys set out in search of girls, in order to hit them with 

their Easter wands, which are braided from four, six, or eight willow branches 

and decorated with one or more coloured ribbons. The original interpretation of 

the "mrskacky" or "slehacky" was one of rejuvenation - transferring the vitality 

of young twigs to a living being. During this singing and whipping, the girls 

present the boys with painted Easter eggs (painted, coloured, or even just white). 

In Prague the coloured type is most popular as when you boil the eggs you just 

add colour and it impregnates the eggshell. Lots of deep reds, blues and greens 

in the basket. The most used colour for colouring eggs was red, the color of 

love. 

 

Recipes 

 

Eggs spread 

Ingredients 

8 eggs 

1 large onion  

2 tablespoons mayonnaise  

2 tablespoons butter  

teaspoon salt  

pinch of pepper 

 

 

Instruction 

 

 Hard-boil the eggs and peel. Cut in half and remove yolks. 

Press egg yolks. Add the cheese, butter, mustard and a little mayonnaise.  Beat 

together until foamy. Grate coarsely the egg whites and onion . Alternatively cut 

onion into small pieces. Then you just mix everything together. Spread on fresh 

bread. 

                                    



Stuffing 

Spring stuffing is a classic Czech Easter meal . It is prepared from fresh, fragrant 

herbs - full of aroma, tasty , healthy and  good for strength. 

Ingredients 

 

1/2 kg pork meat (neck) 

1/2 smoked meat 

10 rolls 

2 cups of milk 

10 eggs 

10 peppercorns 

garlic 

marjoram 

parsley 

nettles 

chives 

salt 

 

 

Instructions 

 

Cut  the bread rolls into cubes , soak in the milk, in  which we mixed the yolks , 

stir gently and let soak. Cook the pork (about 1-1.5 hours) with 10 peppercorns 

and garlic. 

Separately cook the smoked meat . Next carve the meats . Also chop some herbs 

, nettles before preparing infuse in hot water or pork broth. 

Cubes  bread roll, meat , onions and herbs  mix  and add a little salt and pepper. 

Whip the egg whites to stiff peaks and fold into the mixture. Grease strongly  

with butter ,put  stuffing into pan . 

Place a pieces of butter  on the top and bake in a preheated oven ( 200 ° C ) until 

golden brown. 

Serve warm or cold with spring salad . 

 

 

 

 

 



South Bohemia Easter stuffing with lamb lungs, tongue , livers and heart 

 

Ingredients 

 

4 spoons of semolina 

700 ml of milk 

Salt 

Boiled lamb lungs, tongue livers and heart ,boiled meat from head 

200g of bacon 

Ground Muscat/mace 

 4 eggs white (whisk to peak) 

Handful of spring nettles , parsley 

4 yolks 

 

Instructions  

 

Boil semolina with milk and salt like a mush and let it cool down. Than mix the 

mush with cut meat and the bacon , add parsley, yolks, nettles , muscat and little 

piece of salt. Than we put all into a baking pan and we bake it in hot owen. 

We serve this meal with potatoes and lettuce. 

 

 
 

 

 

 



Judas Buns 

Ingredients 

2.75 cups flour, sifted + flour to work with dough 

2.5 cups milk  

3 egg yolks 

100 g (7 Tbsp) butter, melted + butter for brushing 

100 g (1/3 cup) honey + honey for brushing 

1 tsp sugar 

3 tsp instant dry yeast 

1/8 tsp of salt 

2-3 tsp lemon juice 

1 lemon zest 

Total time about 3 hours 

Makes  about 20 buns depending on form and size 

 

Instructions 

1. Warm up milk to lukewarm in an enameled or stainless steel pot. 

2. Mix yeast in 1/2 cup of this milk along with 1 tsp sugar and 1 Tbsp flour, set 

aside to foam. 

3. Warm up together butter and honey until butter is melted. 

4. Cream together egg yolks, butter and honey - stir for 5 minutes, add lemon 

zest. 

5. Add  eggs with butter and honey, salt and yeast (when foamy)  to milk, stir 

well. 

6. Warm up the mixture if necessary on very low heat. Add flour to milk 

mixture, stir with a wooden spoon, then transfer to the working surface and 

continue to knead with your hands until you have soft dough that doesn't stick to 

your hands. 

7. Transfer dough to the pot, cover, and put in a warm place to rise. ( about 1 

hour) 

8. After the first rise, punch the dough down, and let rise some for the second 

time for about 20 minutes. 

9. Cut the dough into pieces, about 1 oz each. Roll them out into 1/2" thick 

strings. Then improvise to your liking: twist them in half or in pairs in a  rope-

like manner, braid them, etc.  



10. Place buns on a buttered baking sheet, leaving enough space between them 

to expand. Loosely cover with plastic wrap, put in a warm place to rise for the 

third time, about 30 minutes. 

11. Before baking, gently brush the buns with warm melted butter. 

12. Bake at 200°C  for 15 minutes until golden. 

 

While baking: 

-do not open the oven first 10 minutes until the dough is set; 

13. Stir 1 Tbsp honey with lemon juice so that it becomes liquidy and brush 

ready buns while they are still hot. 

 

 

 

 

 

 

 



Mazanec 

Ingredients 

 

4 tbsp. rum 

150 g or 5 oz raisins 

42 g or 1.5 oz fresh yeast 

400 ml or 13/4 cup lukewarm milk 

200 g or 7 oz (1 cup) sugar 

1 kl or 2.2 lbs. a.p flour 

½ tsp. lemon zest or orange zest 

4 eggs 

½ tsp salt 

40 g or 2 heaping tbsp butter 

4 tbsp sunflower oil 

slivered almonds to decorate 

3 bowls, parchment paper, baking sheet 

 

Instructions 

 

In a bowl pour the rum over the raisins, stir well and set aside. 

In a bowl combine the yeast, milk and a couple tablespoons of the sugar. Set 

aside. 

Once the yeast has risen : In a separate bowl combine the flour, rum soaked 

raisins, salt, and lemon zest. Stir to well combine the ingredients. In a separate 

bowl mix together 3 of the eggs, melted butter, oil until well combined. Make a 

well in the center of the dry ingredients, pour the yeast and egg, fat liquid into 

the dry ingredients. Work the dough until it becomes a smooth and elastic 

dough. If need be add a little more flour. Grease a large bowl, place in the 

dough, cover and allow to rise for 11/2 hours. 

Work  the dough once more, divide the dough in halves, knead and shape into 

two loafs. Place the loaves on a baking sheet lined with parchment paper. 

Lightly beat the remaining egg and brush over the loaves. Allow them to raise 

for another 30 minutes. Preheat oven to 180c or 356 f. Sprinkle the almonds 

over the loaves, and bake in center of oven for 35 – 40 minutes. If the top of the 

loaves is browning too much cover with an  aluminum foil for the remaining 

time. Allow to cool before slicing. 

Serve with butter, honey, jam or any other topping 



 

 

 

 

 

 

 

 



Roasted rabbit with garlic 

Ingredients 

rabbit back 

60 g bacon 

40 g butter  

6 garlic clove 

10 g Plain flour  

salt 

 

Instructions 

 Cover the rabbit  with bacon strips and add a little salt. Put the butter on the pan 

and let the butter melt, add.  grated garlic, fry, put in the rabbit, pour a little 

water  over it and bake.  When the  rabbit done remove the juice  and thicken it 

with flour, fry briefly, pour and cook thoroughly. Serve with spinach and roasted 

potatoes. 

 

 

 

 



 

According to legend, celebrated the first feast Solomon, if he dedicated his 

temple in Jerusalem. Every year on that same day, the feast for his friends in 

honor of the consecration of the temple. In Bohemia the feast was celebrated in 

the fall, when it was new in poppy cakes, fresh supply of flour and eggs and ripe 

plums. 

 

Recipes 

Lokše 

Ingredients 

1 kg potatoes                                  

300 g plain flour 

lard 

salt 

 

Instructions 

Cook the potatoes in their skins in salted water. Let the potatoes to cool. Peel the 

cold potatoes and grate on fine grater. Add the flour  and work the dough. From 

the dough make a roll, cut into  a smaller pieces and turn them into a thin 

pancakes. When making pancakes, it is necessary to pour the flour  under them. 

Bake on  a dry pan. After baking put some lard on the top. 

 

 

 

 

 

 



Czech donuts 

Ingredients 

500 g plain flour + or a little dusting work surface 

40 g sugar 

40 g of butter 

4 egg yolks 

30 g yeast 

3 tablespoons rum 

250 ml lukewarm milk 

pinch of salt 

grated zest of one lemon 

250 ml of oil for frying 

about 200 g jam filling, preferably homemade 

vanilla sugar  

 

Instructions 

In a bowl or cup mix the yeast, sugar and flour. Dilute with four  and a few  

tablespoons of lukewarm milk .  Put in a warm place for about a quarter of an 

hour to rise ; till the mixture begins to foam . 

In a bowl wipe the butter with the remaining sugar until foamy and gradually, 

add the egg yolks one by one . Then pour the resulting yeast , rum , add salt, 

grated lemon zest , flour, milk and knead to a smooth and pliable dough. Cover 

the bowl and leave in a warm place for about three quarters of an hour to rise . 

On a lightly floured work surface roll out  the dough and cut  about an inch thick 

pancakes .You can use a glass to cut the  shape. On half  put a spoon of  jam ( do 

not put too much , or when frying the  donuts will leak ), cut the remaining 

circles . Put the circles on the top of the ones with the jam, press the edges well 

and once again cut out  with the glass . The edges  should be smooth and firmly 

pressed . Then cover the donuts  with a lightly flour  towel and leave for about 

fifteen minutes to rise . 

Heat the oil in a small deep saucepan . Throw in a crumb of bread , if the  fat 

begins to sizzle , it's already hot enough . Carefully insert the donuts , fry them 

until golden brown (about five minutes) and remove with a wire ladle . Use a 

layer of napkins to drain excess fat and serve  . 



 

 

 

 

 

 

 

 

 

  

 

 



 

Day of celebration: 11th November 

In Czech Republic:  St Martin is coming on a white horse (The time when 

often starts to snow.) 

 

Martin of Tours was born in 316 AD as the son of a pagan Roman officer in the 

Roman province of Upper Pannonia. When he was 15 , he  was captured to the 

Imperial cavalry against his will. The legend says, that in the frozen cold night 

he saw a naked beggar, Saint Martin did not hesitate and cut his cloak in two 

halves, one of them  he gave to the beggar. Next night Jesus Christ  appeared to 

him. 

Mikoláš Aleš 



Recipes 

Starter 

Kaldoun 

Ingredients 

 

giblets from 1 duck, turkey or chicken (neck, wings, stomach) 

80 g noodles 

100 g root vegetables (carrots, parsley, celery) 

2 tbl butter 

1 small onion 

1 tbl  plain flour 

grand white pepper  

nutmeg 

salt 

1 egg yolk 

65 ml milk 

fresh parsley 

 

 

Instructions 

Clean properly the giblets and rinse them. Put it in a pot with salted water and 

briefly cook. Remove the dark foam, add the root vegetables and cook until 

tender. In a saucepan fry lightly in butter the finely chopped onion, add flour and 

cook for a bit. Pour in the pure broth, mix well, season and cook for 20 min. 

Then add the chicken meat (without bones) and vegetables from the broth. Add 

the pre-cooked noodles. Finally, pour the yolk mixed in milk and cook briefly.  

 

 



 Main course 

 

Saint Martin's goose with potato dumplings and red cabbage  

 

Goose - Ingredients 

 

1 goose (approximately 3.5kg) 

salt to taste 

2 tsp freshly ground black pepper 

2 tsp dried marjoram 

2 tsp cumin  

 

Instructions 

 

Start in the morning, one day before roasting the goose. Clean, wash and dry the 

goose, than salt it thoroughly inside and outside and sprinkle with cumin. Leave 

the goose overnight in the cold. Two hours before baking  stand the goose at 

room temperature. Preheat the oven to 130 ° C. Put the goose in a roasting pan 

and roast covered  for 4-6 hours. About half time  of  the roasting time turn the 

goose and pierced with a fork. During roasting often brush the bird with goose 

fat. 

 

Potato dumplings - Ingredients 

 

800 g potatoes cooked a day before 

1pcs egg 

1 pcs egg yolk 

150 g plain flour 

100 g semolina 

salt 

 

 

Instructions 

 

Cooked, peeled and cooled potatoes grate and mix with egg yolk, egg, salt, 

semolina and plain flour  and process to the smooth dough. From the dough 

make on a floured pastry board two rolls 5 cm in diameter. Put them in a boiling 

salted water and cook  for about 20 minutes. Cut the boiled dumplings   

immediately into  thin  slices.  Serve immediately with roasted meat and 

cabbage. 

 

 

 



 

 

 

Red cabagge - ingredients 

 

1 red cabbage 

 3 tablespoons granulated sugar  

2 pieces of onion 

oil 

add to taste: 

vinegar 

sugar 

cumin  

salt  

water  

roux 

 

Instructions 

Clean the vegetables, grate the  cabbage, chop finely the onion. On the fat fry 

the onion and during roasting add 3 tablespoons of sugar. Fry until the sugar 

caramelizes to a light brown color. Then add the cabbage, cumin, salt and basted 

with water. Cabbage simmer for about 20 minutes. Then braised cabbage 

thicken with roux. Braised red cabbage seasoned with vinegar, sugar and salt to 

taste. 

 

 

 



 

 

Desert 

Saint Martin's kolache 

 

Ingredients 

 

500 g plain flour 

400 g jam or other fillings (cottage cheese, poppy seeds, cottage cheese ...) 

100 g caster sugar 

50 g yeast 

250 ml milk 

180 ml of oil 

2 pcs egg yolks 

eggs to brush 

powdered sugar 

crumb (200 g granulated sugar, 60 g all-purpose flour, 60 g melted butter -> 

mixed) 

 butter 

tuzemak 

 

Instructions 

 

In a small bowl dissolve the yeast in a little warm milk and sugar and leave to 

rise for 15 minutes. In a large bowl, combine  the flour, sugar, egg yolks and add 

gradually milk and oil, mixture with the yeast and knead the dough until smooth 

and springy, about 5 minutes. Place in an oiled bowl and turn to coat. Punch 

down the dough, knead briefly, cover, and let rise in a warm, draft-free place 

until nearly doubled in bulk, about 1¼ hours. Shape the dough into small balls, 

one of them squeeze out kolache with a bottom of small glass. The dough brush 

with egg and fill with jam or other filling and sprinkle with crumbs. Bake in the 

oven about 180 ° C until golden brown 

 

 

 

 



 

 

 

Filling   

 

Cheese topping ingredients 

455 g farmer cheese or cream cheese 

100 g granulated sugar or more to taste  

2 tbsp all-purpose flour  

1 tsp vanilla extract 

 

 

Poppy seed topping ingredients 

2 cups poppy seeds 

240 g milk  

300 g granulated sugar  

3 tablespoons unsalted butter 

Pinch of salt 

 

 

 

 



 

 

 

 

 

 

Christmas is celebrating the birth of Jesus Christ.  Christians it’s one of 

the most important holidays.  A Christmas tree is the biggest symbol in the 

Czech republic. On the 24 th December after dinner  we open presents, which we 

find under the Christmas tree. Four weeks before Christmas we start with 

advent. Every Sunday we light a candle on advent wreath and we wait for 

Christmas Eve.  

Everybody is excited about Christmas dinner. Our traditional meal is a  

carp soup and a fried carp with a potato salad. On Christmas Eve we sing carols 

about Christmas. For Christmas we bake  different kinds of sweets. At 

Christmas time we make some Christmas traditions, but traditions in families are 

very different. 

 

 

 

 

 



 

 

 

 

Czech nativity scene - Josef Lada 

 

Czech traditional Christmas recipes 

Black Cuba 

Ingredients 

 

50 g dried mushrooms  

400 g barley 

50 g lard  

50 g greaves  

5 garlic clove 

Teaspoon of marjoram 

Teaspoon of ground pepper 

Spoonful of salt 

Teaspoon of cumin  

300 ml stock 

Oil or lard for greasing baking dish 

 

 



 

 

 

 

 

 

Istructions 

 

 Rinse the barley several times. Then bring  the salted water  to boil, it must be 

twice as much water  as the barley. Again, rinse several times. Chopped, day 

pre-soaked mushrooms sauté in the  lard. 

Add the other ingredients, including the rest of the salt, mix it with the barley, 

put it  in a greased baking dish in a very hot oven and bake for about 30-40 

minutes. Make thin consistency mixture before baking  - barley broth during 

cooking "Drink". 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Carp with black sauce 

Ingredients 

 

1 l stout 

1 l of water 

1/4 l vinegar 

1 medium celery cleaned and 

chopped into slices 

1 carrot, cleaned and chopped 

into slices 

1 parsley root cleaned and 

chopped 

1 large onion, peeled and 

chopped into slices 

10 grains of whole peppercorns 

10 grains of allspice 

3 cloves 

pinch of ground ginger 

3 bay leaves 

a sprig of fresh thyme 

50 g walnuts 

10 dried plums 

 

Other ingredients for the sauce: 

120 g of sugar 

150 g grated gingerbread 

50 g raisins  

50 g of sweet almonds 

1 Teaspoon chopped lemon peel from chemically untreated   

 

Instructions 

 

All the raw materials for a batch of fish we put in a container and cook until 

vegetables are not soft. Then strain it into another container, bring to a boil and 



put in salted individual carp. We'll pull 15 to 20 minutes (no cook). After 

softening take out the fish bowl. 

Add sugar to the sauce and grated ginger bread so that the sauce was thick 

enough. Let boil for a while. Sauces strain on the fish, taken over, add the 

raisins, chopped almonds and lemon peel chopped. Serve with yeast dumplings 

or boiled pasta.  

Freshly prepared fish is never as tasty as when the sauce with the fish in it 

embedded let cool 1-2 days and then digest before delivering slightly heated. 

You should divide the carp into portions. 

 

 

Grace of God 

Ingredients 

 

20 g butter 

4 tablespoons white wine 

4 tablespoons cream 

1 pinch salt 

250 g plain flour 

2  egg yolk 

20 g powdered sugar 

 

Instructions 

 

Process all ingredients turn to a smooth dough on the pastry board, leave to rest 

under the cloth for about half an hour . 

Then put the dough on a floured pastry board to roll into a thin sheet, cut out 

various shapes from it. Cut trough in the middle. 

God's grace  are fried in  an oil until golden brown on both sides. After frying I 

take it out  and put on a napkin, to dry of the excess fat and roll it  in a powdered 

sugar with vanilla. They are most delicious when fresh 

  



  

 

Muzika 

The recipe for traditional Christmas compote. 

 

Ingredients 

 

2 pieces of cloves 

300 g dried fruit 

7.5 dl of water 

1 piece cinnamon stick 

80 g raisins 

 

 

 

 

Instructions 

 

Dried fruit slice, soak overnight in water and in the morning boil with cinnamon 

and cloves until soft. 

 We flavored with lemon juice and honey. 



 

 

 

 

 

Modern Christmas recipes 

Carp soup 

Ingredients 

 

500 g carp (2 large heads.) 

200 g carrots 

200 g celeriac root 

1 big onion 

1 tea spoon black pepper 

few leaves of the celeriac 

salt to taste 

Instructions 

 

In a pot with boiled water with some salt put the carp heads and simmer for 20 

minutes. 

Remove the heads from the water and leave them to cool. 



In the same water put the carrots and celeriac all chopped up to 1cm (half inch) 

cubes. Simmer them 10 minutes.  

Meanwhile carefully remove all the meat from the carp heads and put it back in 

the water with the vegetables. 

Simmer for another 20 minutes, season  with the black pepper and the copped 

uceleriac leaves. 

 

 

Fried carp 

Ingredients 

 

4 pieces of carp weighing around 150 g each 

plain flour 

2 eggs 

2 tablespoons milk 

fat for frying 

lemon 

breadcrumbs 

salt 

 

Instructions 

 

Sprinkle the carp with salt, dust in flour, then coat with whisked egg and milk 

mixture and breadcrumbs. Fry in fat on both sides until golden brown. Each 

helping should be served with a piece of lemon. 



 

 

 

 

 

 

Potato salad 

Ingredients 

 

1 kg potatoes   

1/4 kg carrot 

1/4 kg celery 

vinegar  

tin of peas or 200 g of frozen peas  

150 g gherkins 

4 – 6 spoons of mayonnaise 

pepper 

salt 

 

Instructions 

 

Boil the unpeeled potatoes in salted water for around 15–20 minutes (according 

to the size of the potatoes) until soft. Leave to cool for a while, then peel and cut 

into cubes measuring roughly 1×1 cm. Peel the carrot and celery then boil in 



water with a pinch of salt and a dash of vinegar for around 10–15 minutes until 

soft, but not too soft. Leave to cool for a while then cut into very small pieces. 

Dice up the gherkins in a similar way – keep the liquid  they come in to finish 

off the salad. Defrost the peas (if using tinned, pour off the water). Carefully 

mix together all the above ingredients, gradually adding mayonnaise and little of 

the liquid  from the gherkins. 

 

 

 

Vanilla rolls  

Ingredients 

250 g plain flour 

200 g butter  

walnuts                            

70 g icing sugar  

vanilla sugar 

mixed with powdered sugar to coat 

 

Instructions 

 

From  all the materials create a dough and let it rest for a while in a bag in the 

fridge. Make a  tiny looking rolls .Bake on 170 C on a  baking paper. 

Immediately after baking toss the rolls  gently in a  sugar ( be careful warm are 

fragile) 



 

                       

 

 

 

Linecké koláčky 

Ingredients 

 

200 g butter  

80 g icing sugar                                   

300 g plain flour 

2 pcs egg yolk  

1 package  of vanilla sugar  

1 teaspoon lemon zest 

30 g currant jam at bonding  

 

Instructions 

 

Sift the flour on the counter and  add. the softened butter, egg yolks, sugar, 

vanilla sugar, lemon peel and prepare the dough. Roll the dough  1/2 cm thick . 

With a round  cutter, cut out a circles with a little circle in the middle). In 



moderately hot oven bake until golden brown. Stick them together  with some 

jam. 

 

 

 

 


