
Zagorje Turkey with Chestnuts

Roasted, peeled chestnuts in half of turkey 
weight boil in beef soup, then mangle them and 
mix with grind meat, bacon or cracklings. On 
request add some salt and pepper and stuff the 
turkey, close the body cavity and roast usually 
(one hour for each kilo of weight).

Few nice chestnuts leave for decoration.

Zagorje Turkey Goulash

Drumsticks, legs and other similar parts clean 
from bones and carve to pieces. Finely carve 
head of onion and stew on a bit of fat. Add meat 
and stew, slowly pour if needed. When almost 
�G�R�Q�H���� �D�G�G�� �À�R�X�U���� �V�R�D�N�� �Z�L�W�K�� �V�R�X�S�� �D�Q�G�� �À�D�Y�R�X�U��
with garlic, parsley, mashed tomatoes, clove 
and wine.

Serve with pasta, boiled potatoes or corn grits.

Turkey Paste

When bad pieces of boiled or roasted turkey 
�U�H�P�D�L�Q�V���� �J�U�L�Q�G�� �W�K�H�P�� �R�U�� �¿�Q�H�O�\�� �F�D�U�Y�H���� �D�Q�G�� �P�L�[��
with carved boiled eggs, pickled gherkin and 
�À�D�Y�R�X�U�� �Z�L�W�K�� �P�D�\�R�Q�Q�D�L�V�H���� �V�H�Q�I���� �V�D�O�W���� �S�H�S�S�H�U����
herbs de provence, lemon juice…

Serve cold with warm toast.

Turkey Salad

When better pieces of roasted turkey remains, 
you can carve them on rude ribbons and mix 
with ribbons of red sour pepper, a bit of cold, 
boiled pasta or rice, a bit of boiled green peas 
and carrot and pour with dressing on request.

Beverages

With Zagorje turkey we would notably recom-
mend beverages from Zagorje. Do we have to 
remind you that every meal requires a different 
sort of wine? For example, with soup or salad 
(if it is not heavy) we recommend some light, 
young, fresh Graševina. Roast turkey requires 
some older, impressive wine and since it has 
white and dark meat, we recommend you to of-
fer gourmets at the table white wine as well as 
black, for example quality sauvignon, riesling or  
frankovka, depending on supplements. Zagorje 
turkey as international known speciality wont 
have anything against chosen national wines, 
for example heavy dalmatian wines and it will 
certainly forgive traditional gemišt or even a 
beer. On festal meal with Zagorje turkey  you 
�F�D�Q�� �V�H�U�Y�H�� �D�� �T�X�D�O�L�W�\�� �F�K�D�P�S�D�J�Q�H���� �¿�Q�H�� �V�O�L�Y�R�Y�L�W�]����
pear brandy or komovica which
we would primarily
recommend as digestive.

Delicious Secrets of Zagorje Turkey

In the area of exceptional natural beauty and 
rich cultural inheritance, there was raised a 
turkey  which was gladly seen even on a pomp-
ous table of choosy Zagorje nobility. There is a 
�U�H�D�V�R�Q���Z�K�\���W�K�L�V���K�D�O�I���Z�L�O�G���E�L�U�G���Z�D�V���L�P�P�R�U�W�D�O�L�]�H�G��
not only in many cookery-books but also in the 
�D�U�W���� �V�R�� �W�K�H�� �I�D�P�R�X�V�� �&�U�R�D�W�L�D�Q�� �Z�U�L�W�H�U�� �.�U�O�H�å�D�� �K�D�V��
carefully, literally skilled, “sliced” the holiday 
turkey.

�7�X�U�N�H�\���P�H�D�W���E�H�O�R�Q�J�V���W�R���W�K�H���¿�Q�H�V�W���S�R�X�O�W�U�\���P�H�D�W����
claims Dr. Ignac Kulier, because of its biologi-
cal and nutrition values, and that is particular 
�D�G�Y�D�Q�W�D�J�H���R�I���\�R�X�Q�J�����V�N�L�Q�Q�\���E�L�U�G�V���O�L�N�H���³�3�X�U�H�N���]��
Bednje”. We recommend you to prepare them 
�D�F�F�R�U�G�L�Q�J�� �W�R�� �R�O�G�� �Y�H�U�L�¿�H�G�� �U�H�F�L�S�H�V���� �Z�K�H�Q�� �L�W�� �Z�D�V��
usually stuffed as pompous Christmas fry.

Stay with us for the moment and peek a bit in 
those old, but even today modern
recipes and discover the secrets
and fragrances which were
�V�D�Y�H�G���I�R�U���X�V���E�\���³�3�X�U�H�N���]���%�H�G�Q�M�H�´��

Turkey Soup

Neck, legs, half wing of a roast and offal (liver 
and stomach) boil with the rooted vegetables. 
Strain, on request cut  the meat and vegetables 
�W�R���V�P�D�O�O���S�L�H�F�H�V���D�Q�G���U�H�W�X�U�Q���L�Q���W�R���W�K�H���V�R�X�S�����À�D�Y�R�X�U��
with salt and pepper and boil down noodles. 
Before serving strew over with  carved fresh 
parsley.

You can also boil the soup without the liver, 
strain it from veins and chop up to cream witch 
you have to mix in paste for dumplings. If the 
�W�X�U�N�H�\�� �O�L�Y�H�U�� �L�V�� �� �L�Q�V�X�I�¿�F�L�H�Q�W�� �\�R�X�� �F�D�Q�� �D�G�G�� �V�R�P�H��
chicken liver. You can shape smaller or bigger 
dumplings, one for each plate.

Roast Zagorje Turkey with Pasta Tatters

Salt the well cleaned turkey from inside and 
outside and let it stand awhile, the best is dur-
ing the night. If You wish a greasy roast, coat 
the breast and drumsticks with dry bacon and 
wrap with yarn. If the turkey is fat stab its skin 
and wrap it in parchment paper or aluminium 
foil and unroll it during the roast. Preheat the 
oven, primary at 200 and later at 180 degrees. 
Roast the turkey one hour for each kilo of 
weight, basting periodically with drippings, 
soup or water if needed.

When the turkey is almost done coat it with 
butter, fat, oil or margarine. Break the tatters 
(mlinci) to pieces and scald them with boiled, 
salted water. Cover and leave shortly to stand, 
then strain and pour with drippings from the 
pan.

Serve with lettuce.

Stuffed Zagorje Turkey

�&�O�H�D�Q�H�G�� �D�Q�G�� �V�D�O�W�H�G�� �W�X�U�N�H�\�� �V�W�D�I�I�� �Z�L�W�K�� �W�K�H�� �¿�O�O-
ing you have prepared of two soaked in milk 
and strained rolls, 300 g fresh grind meat or 
chopped remains of roast stewed on oil with 
�F�K�R�S�S�H�G�� �O�L�Y�H�U���� �������� �J�� �¿�Q�H�O�\�� �F�D�U�Y�H�G�� �E�D�F�R�Q����
�F�D�U�Y�H�G�� �K�H�D�G�� �R�I�� �R�Q�L�R�Q���� �À�D�Y�R�X�U�H�G�� �� �Z�L�W�K�� �W�Z�R��
eggs, salt, pepper and carved  fresh parsley. 
Pour the stuffed turkey with hot fat and roast in 
preheated oven.

�)�L�Q�H�O�\���V�O�L�F�H���W�K�H���W�X�U�N�H�\�����D�U�U�D�Q�J�H���W�K�H���V�W�X�I�¿�Q�J���D�Q�G��
decorate.

Zagorje Turkey  stuffed with Rice and Ham

�&�O�H�D�Q�H�G�� �D�Q�G�� �V�D�O�W�H�G�� �W�X�U�N�H�\�� �V�W�D�I�I�� �Z�L�W�K�� �W�K�H�� �¿�O�O�L�Q�J��
you have prepared of 100 g stewed rice mixed 
with 50 g butter, two eggs, 150 g carved ham, 
1,5 dl sour cream, salt and pepper. Fix the body 
cavity with yarn, picks or pieces of roll. Pour the 
stuffed turkey with hot fat (oil, melted butter or 
margarine) and roast in preheated oven.

�,�Q�V�W�H�D�G���R�I���D���K�D�P���\�R�X���F�D�Q���X�V�H���I�R�U���V�W�X�I�¿�Q�J�����W�X�U�N�H�\��
or chicken liver and mushrooms (champignons, 
oyster mushroom or cape)

�=�D�J�R�U�M�H���7�X�U�N�H�\���¿�O�O�H�G���Z�L�W�K���%�X�F�N�Z�K�H�D�W���0�X�V�V

Cleaned buckwheat in 3/4 of turkey weight pour 
with hot water and boil for 10 minutes in salted 
water. Finely carve one bigger onion and stew 
on a bit of fat, add chopped turkey or chicken 
liver in 1/2 of buckwheat weight. Add the muss 
�D�Q�G���V�W�H�Z�����P�L�[���L�Q���¿�Q�H�O�\���F�D�U�Y�H�G���S�D�U�V�O�H�\�����S�U�H�V�V�H�G��
clove of garlic, two eggs, salt and pepper. Stir 
all and stuff the turkey (inside and outside). Salt 
the turkey, close the body cavity with yarn or 
picks and roast as usual,  basting periodically 
with drippings from the pan, water or soup.
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