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Mirenjohje:

Rrjeti Shqiptar pér Integrimin Europian (ANEI), déshiron t& shprehé
mirénjohjen pér té gjithé bashképunétorét té cilét mundesuan real-
izimin me sukses té kétij udhézuesi kulturor, fokusuar né traditén
gastronomike té rajonit té Mirdités.

Njé falenderim i vecanté shkon pér té gjithé stafin e UNOPS,
vecanérisht pér znj. Fiorela Shalsi, Oficere e Granteve, e cila na
mbéshteti dhe inkurajoi né realizimin me sukses té kétij produkti dhe
arritjen e objektivave i€ projektit ne térési. Gjithashty, folenderojme
stafin e Bashkisé Mirdité si dhe te gjitha bizneset dhe familjet lokale, té
cilet mbéshteten me informacionin e duhur dhe kontribuan pér real-
izimin me sukses té késaj guide.

Projekti "Rugjtja e Kuzhinés Lokale si Investim pér t& Ardhmen dhe
Ofertén Turistike té Mirdités”, financuar nga BE né kuadér t& programit
“EU4Culture” dhe zbatuar nga UNOPS né bashképunim me Ministriné e
Kulturés s& Shqipérisé, pjesé e thirrjes sé dyte té projekteve "Recraft
the past, build up the future 27, zbatuar nga organizata Rrjeti
Shqipétar pér Integrimin Evropian (ANEI), synon “Rritjen & konkur-
rences sé komunitetit lokal népérmijet valorizimit ekonomik dhe
rivitalizimit t& trashegimisé kulturore dhe natyrore né Bashkiné e
Mirdités dhe promovimit té iniciativave té ofertés turistike népérmjet
pérfshirjes sé& gastronomisé tradicionale vendase té Mirdités si

trashégimi kulturore, né ofertén e pargjithshma turistike,
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Hyrje

Mirésevinl né guidén toné 18 kuzhings s& vjelér Mirditore!

Produkiet e freskéto, recetol e shéndetshmee, kultura, zakonet, troditat dhe
bukuria natyrore, 12 gjitha jané pjesée ofertés turistive g Mirdita mund tu
ofrojé vizitoréve. Ky udhézues shié njé oferté e pasur pér aventurén tuajté
kuzhings né kété rajon t& bukur té Shaipérisé.

MNé k&te udh&zues, ne do t& Zbulojmesekretel & shijeve tradicionale L& késaj
toke, duke ju uvdh&heqgur né njé eksplorim té pasur t& shijgve dhe arsmaove
t& kuzhinés mirditore. Teksa pérgatitém kété udhézues, pamé ze me
kalimin e vitave, kuzhing e grave mirditore ju &shté pércielle me kujdes
familjeve 18 tyre, t& cilat kané ruajtur me: kujdes cdo detq] té rafinuar ngo
t& parét e tyre né receta specifiike.

Recetal gé do t& prezantahen né k&€& botim kané secila historing e vet
unike, té cilén do ta ndjeni teksa i shijoni dhe pérpigeni tigatuani né
kuzhinat tuajo. Gjaté ketij udhétimi kulinar, do té njiheni me diso nga pjatat
klosike dhe unike t& kéti] rajoni, historing e tyre, p&rbérésit kryesoré dhe
metodat e gatimit. 1& gjitha recetat e rajonit jane t& thieshta me pak
pérbérés dhe pargjithésisht 1& yndyrshma. Le t& zbulojmé s& bashku
pasuring gastronomike mirditore dhe 18 krijojmé njé eksperienceé té
kéndshme kulinare gé t& 2&ré vend té pérhershém né tryezat tudjal

Forewaord

Welcome to our guide of the old Mirdita cuisine!

Fresh products, healthy recipes, culture, customs, traditions, and natural
beauty, all are part of the tourist offer that Mirdita can provide to visitors
I'his guide is a rich direction for your culinary adventure in this beoutiful
region of Albania. Mirdita, a region rich in histary and tradition, is known for
its natural beauty and for an outhentic and very distinctive culsine. In this
guide, we will uncover the secrets of the traditional tastes of this land,
guiding youon a rich exploration of the flavers and aromas of Mirdita's
cuisine,

As we prepared this book, we saw that over the years, the culsine of
Mirdita's women was carefully passed down to their families, who carefully
preserved every detall refined by their ancestors on specific recipes.

I'he recipes that will be presented in this publication soch have their own
unique stary, which you will fee| os.you savor them and try to cook tham in
your own kitchens During this culinary journey, you will become cocquaint-
ed with some of the classic and unigue dishes of this region, their history,
main ingredients, and cooking methods. All the recipes of the region are
simple with few ingredients and generally aily. Let's discover together the
gastronomic wealth rich scene of Mirdita's gostronomy cnd create a
delighttul culinary experence that will be remembersd!




Byrek me Hithra

VESHTRIM HISTORIK

Hithrat kons gene piess & distove trodimonols shgiptors prs) shekugsh, 2 vieresuora per vierot
ushgyeee dha perfittmet shendetssore 12 tyre N2 rojon. N zonat rurale = Mirdita, ku njersgt ehpesh
mbéshtsten nd perbarasit lokole, hithro Sshits ng opsion ehtessht | orritshém dhs | posur me lende
ushcpyebe.

Trodito e Gérjes =8 byrakut me hithro transmstobest birez pos brezl me familfet gé mblidhean parta
parmotitur kéts pjote gjote pronverés kur hithro jong né kRulmin e tyre.

Ruajtjo e troditas zé byreshut me hithra tregon zgjuarsing kufinars 2 rojonit, duke | kthiyer bimét s egro
& njé vokt t& xandsham dhe ushayes Q8 § ka rezstuar kohés. Hithrot mund 8 gatuben né disa manyra,
par byreiu me hithro shité nj@ nga pjatot me S shighme, Ko recetd minimoliste treqgon shijgt e
posum sl dhe eshie nje deklarots per shkathtSeing né kuchinan e rajanit t2 MirditSs.

Nettles Pie

HISTORIC AL INSIGHT

PERBERESIT PERGATITJA

il Wendosni mielling kripén e detit dhs ujin e ngrohts na njg tos gatimi
Parzigjini =8 boshku deriso t8 formohet njé moss Né trogte brumi homog-
Krips Ujs jere, ME pos behet hopjo & petave, & cilot. pigen ne =ac (the cloy troy). Posi
¥ by giaips pets jans plskur, vandosst psto & pate né tepsl lyhet sipsr me gjolps

1kg Hitha Ka@shitu procedohet njé ngo njg me glysmen e patéve: Posi kemi arritur né
gjyaman a tepsisdé hadhim hithran, e [ cilol 6shts skugur poroprokisht né
tigan me pok voj Fostof vendosim Qjyeman a dyté t8 petéve, duke i lyer mje

nga njg me giolpe ose va). Pjekia e byrskut béhet né sog osa Né herré.
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‘MNatties hove been o port of troditicnal Albonion diets for centuries, walusd tor thair nutritionad voblee and
henith banefits ond aburdance in the region. In rural oreas fike Mirdita, whete peopie often refied or looally
ovoioble mgredients, netiies weres o regdily occessibie ond nutrient-rich cption:

The trodition of moking Mettles Fe (s alten passed down through genasations with fomilies coming together
to prepare this dish during spring whien netties are ot thair paok. Preserving the trodition of Nettles Fie
showoaoses the culinory mgenuity of the region, tuming hurmble wild plonts nto o delightiul ond nutritious
gl thot hos stood the test of time. Netiles ore ths food thot you should newer soy not to. Thegresn plant
thot drips with its snergy os soon ag you toduch it hos tremendous stfects on thehumon body. Itcon be
cooked in several woys, but the nettls pis iz ane of the most tosteful dishes. This rninimoiist recipe showoos-
ez the rich fiovowrs as well os o statement 1o resourcefuiness in Mindito region cuisine

Put the liour, sea solt ond worm wotst in o mizing bowl. Mix them together until o
homogeneous moss iz forrmed. Roll out the filo dough ond boke tham in "sog'
{tha tioy tray). Oree ths filo doughs ore boked, spreod the first one over the tray
brush it on the top with butter. This woy prooced with thea firgt hall of lo dough.
Croe you have amjved on the half of the tray, tip the nettle, pre-fned n the pan
Then put the othar holf of pie shields, brushing with butter or ol ong by one. Boke
the file dowgh ple into sog (the cloy troy) or gven

Page D9



Byrek me Qepé

VESHTRIM HISTORIK

Byrsku m= gepa. §shié nig pjotR trodicionoie shgiptors me meénjé historke 18 ngulituro thellé né
troshegening & kurhings s& vendil Perdonmi | gepéve né gotims t8 ndryshme ¥o njg histon 2 giota ne
kizhinen shgiptare dhe futjo 8 gepéve nébyreké dhe posta doten prej shelujsh. Kjo pjots ko evoluar
me kalimin e kohas duks iu parshtatur shijeve dhe prefarsncove lokola

N& rojonin e Mirdités, byreku ma gepé ashie igjedhjo me e lehtd nése nuk keni osgjé tjeter ns shidm.
Dicwr kur ushaimi nuk giendej lahtd, aomvisat e shiSpi=e e kansideronin yrekun me gepé =i vokin
perfekt parts harruor mungesan e usheimit

PERBERESIT PERGATITJA

g miall quimnashit Vandosni reielEn, kripen dhe ujin e agrofité 08 njg tos gatirmi. Pérnafini
dartsn t& kriphet njp mass e pérbéra Bahet hapjo e peteve dhema pos
- plgen né “Sog” ose hure. Posi petét jong piskur, vendoset pata e pars

R geipe ne& tove, lyhet me gjalpé Yorhdonl Sshiu me giysmén e pore 18 petéve.

kg qeps

2 hgd rmial] ”:Eﬁ Eur t& kenl ardtur fé gjysmén = Epeiss, vendosni gepén, 12 paropargot-
051w itur rié tigon Postoj vendosni giysmen etér 12 peteve, dule i lyer nj@
ngo nje me gialps ose voj, Piekjo = byrekiut behet nd "Sog” ose natara.

Page 10

Onion Pie

HISTORICA] INSIGHT

Onion pie, is o troditional Albonian dish with historiool roots desply Ingroined in the country's culinary
hentoge. The use of onions in various dishes hos .o long histony in Albanion culsie, ond the incorporation of
omions into pies and postriae dotes bock centuries

Thi= dish hos svolved over tims. odapting to local tostes ond prefersnces In the Mirdita region, Onion Pieis
the eosest choice if you hove nothing edse ot home. Once when the food wos noteosy to find, the house
wivasz considered the onion pie as the perect rmesal to make them forget the lock of food

1 kegy wieeard foeuar Put the flour, salt ond the warm woter in @ mixing bowl. Mix them togsther until
1 ki s homogenous moss ia formed. Roll out the filo dough ond boke them in "Sog”
(the clay troy) or oven. Croe the filo dough are baked, spread the first one over
] the tray, bruzh it on the top with buttar. Thiswoy proceede with the first half on
TR SR AL the filo pastry. Once you hove armved on the holf of the oy, tip the onions,

A5 lwater N pra-fried in the pan. Than you put the other hall of pis in shields, brosh in with
salt buttsr or gil one by one. Boks the filo dough pie in 505" oroven

¥ kg butter
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Petée with Nettle

HISTORICAL INSIGHT

Pete with natthe i= o troditional desh of Mirdiio's culinory, The distinctivensss of Pets ligs in its delicooy,
chometerized by its two-EByer struchine, setting |t aport from the multi-loyered troditional pie. The
prepomtion method, utilizing the 505" baking technigue, = o time-honoured proctics thot hos foscinot-
2d omd coptivoted both |oools ond foreigners for gensrations. The “Sog” method involves o porticuior
boking opprooch thot contributes to the unigus texturs ond tosts of the pis.

Historicoily, Albanion communitiss hove relied on the bountiss of noturs to sustain themseives, ond Peta
with Natte is o beautiful reflecton of this resilience, The obility to gather and oreate o nourshing meal
from whot nofurs provides showcoses the streangth ond odoptobility of these communitias over Bme

Prepore the dough; putting the flour in o lorge bowd. Put the four; solt and woter
e - ond rmix thern by hond. Stert odding waom water untll the dough s oreatedinog

Pete m e H Ith ra solt mase ond sultobie for opening in the form of noodies. Cover the obtained

dough instructs it with o clean nopkin and keave it for about hotf on hour to

i 200 i Wit swall while youl stort preparing the netiles. Waosh corelully. the netiles fsoves

W = @ it into tny pieces ond fry them in greosad paon, Sprinktes soft ond you con odd
Lt 3 c ) 2
] othar harbs o= desired Once the filfng is prepared, odd it ovar the dough

Petd ma hitheo 85hit8 6jg pjots trodicionals 8 kurhings Mirditore. E vaconta & Petas gendron né bokiad & the oven. Than odd the other remaining dough and boka it “Sog”, for
defikotesan 2 saj, @ komkterzuor ngo strukturo 2 sof dyshitresore, duke & veguar ot€ nga byraku 20 rmaruites. After the “Tei8” i= boked, brush it on the top with Gutier
trodiciond me shama shireso: Metodo o pérgotities, duke pardornur teknikén e piskijas "Soc”, Sshtd
rije proktike e yeconte e oo ke magiepsur-dhe mahnitur vendosit dha 18 hoeajt pér breza, Metodo 8
piskjes nE'Sag partshin njg goe 18 veconts pjekisjs 0f kontribunn NS etruktursn dhs shijsn uniks 1S
petes

Historikisht, komunitstet shgiptore jons mbéshtetur ns & mirot e notyres par t mbajtur veten, dhe
Peto me Hithér §shts njgé posgyré e bukur 8 késaj g@ndrusshmérie Aftesio pér & mbledhur dhe
kfijuor mje vakt ushgyes ngo ojo gé ofron natyro tregon forcen dhe peshiosmenng 2 kstyre
komunitsteys me bolimin e kohés.

el S e T L e .
500 gr mied Hidhet miell, knpe, wg dha pérzihen bashke denen 18 krijohet nje

1 kg Hitheo

rmoss rumi homogjene. Mbulsjeni mosen e krijear rme njé nopé dhe
lerani pér gjysém ore ndérkohé g vijoni me pérgatitjen e hithmve
51 gr Gialp Hithrot & njormna priten hollé dhe vendosen t& skugen né tigon me voj
200 mi LS : ose gjoipa, hidhet krips dhe liojs 8 tjero evérash, sipos g8shirgs: Me
pad, hadhim masén & pargotitur 18 hithrove slpar moasas =8 brumit

g2 kishum gjgkur né soc ose furre. Fosto) shiojme pigs=en teter e

brurmat t& mbetur dhe g pjgkim né “Sog” oge hurré par 20 minuto. Posi
pata &shis pjekur o lyeime pérsipér me.gjoipd
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Pete with Pumpkin

HISTORICAL INSIGHT

Peté with Purmpkin, o troditionol Albonion dish, offers o glimpse into the historcol culirary proctices of
Albania highlighting the signficonce of pumpkine in the country's rioh gostronomic haritoge. Pumpkins,
recognized for their versatility and nutriticnal volue, have bean o lundamentof ingradisnt in Albonion
cuising for centurigs. Pumpkins ore often ossocioted with the fall horvest segson, moking this dish o
fovoarite during thot tmea

In the Mirdita region, Pet® with Pumplon tokes.on a unique charocter. The oddition of purmpkin not-anly
infuses o motural swestness but ol=o contnbutes bo o creormy tarture, Enhnncing the owarall tost=s and
providing o delightful bolopc= of flovors. There are severnl ways to cook the purmipking but Pete with
puimpkin is probobly the best

INGREDIENTS EREPARATION
Peté me K u ng“ II 400 g Flour Fut the flour, salt-ond the worm wotsr in o mixing bow! and =tic them

| i'g PIIHFH‘_LH

together untll dough mass i formed. Cover the obtoinad dough instructs it
- 3 with o clean nopkin ocond keave it for obout holf an hour to swell whike you
VESHTRIM HISTORIK it start praporing the pumpkin

250 il worsr Cut tha purnpkin’in hotf and stort to scrope out the insides with a spoon, to
| profit small pumpldn pieces. in o fry pan, Iry onions ond odd the purmplen
pieces tofry togather. Onoe the filling is prepored, odd it over the dough
ond bake it in “Soc”. After the Fats iz boked, brush it on the top with buttsr.

Paté me kunguj, nje pjoté trodicionale shgiptore; ofron njg vashtrim na proktikot historks 18 kurhings
@ Shagiperise, duke thekzuor randasing e kunguve né troshegiming & posur gostronomike (& vandit
¥unguit. t£ njohur g vierot & tyre ushoyess, koné gens njE perberss themelor | kuzhings shaiptore
per shekyj me mdhe. Kungajt shpesh shogerohen me sezonin e vjdjes sé vieshtes, duike e bare keta
pjoté & preferuor gioté osoj kohs,

HNE rojonin 2 Mirditas, Peto mie Kungull men nije korokter unik. Shitrm | ungullit jo vetém o jep njg
embslei notyrole, por gjithoshtu kantribuon neé njg struktture kremoze duke ritur shijen e
pérgyithehme dihe duke siguruar njé ekuiliber t8 kéndeham 15 shijove. Kjo tregon parshiatjen rojondle
18 pjotés, ku pérbarecil dhe preferancot vencase ndikang ne krijemm tradicicnol 18 kurhings. Ko dizo
memyra par 1& gabuoe kungullin, por Pets me kungull 8shié ndoshta ma-e miro

Hidhet rméed], lripé dhe ujg dhé périhen boshke derso 18 farmohet njé
mass brumi homogjans. Mbulojeni mosan e krijuar mé njg-nops dhe
ieTeni pér gjysam om ndérkohe gé vijoni me pérgatitien e kungulit,

400 gr Misl)
1 kg Kiersgquil
2 gepé ¥ungullin posi @ kemni prer2 né giyema, fillojme e gérryejme me luge
250 il L& ne& menyrs ge & perftojme copa 18 voglo ME nje tigon skugm geps,
dhg ma pos shitogm? sosins 2 kungullit q& 18 skugen boshis. Kjo mose
pasi 8shts pargotitur hidhet sipér moses 58 brumit dhe = pjekim ng
“5og’. Pasi peto 1@ jstE pjekur & lysjms parsipar me grlps
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Pie with Zhikrra and Pig Blood

Pig with Ihikrro ond Fg Biood in the Mirdito rage culinory
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2 krijuar pjoto T

- Blest Foeer {1}

LB Bl P bLres you

prepored foyer the rério b it Pt ot

ME b & perberas krye

INHITEE itlindjave shipssh per

e ppEse 18 ndnys

périshl

Hjg piote e tille ashibe edhe by

kU | bers mea ook deirl tru dern dha

oou | dermit

Fmbinchen

| “ghikrra” né dialaktin vendos). Zhikrrot dhe gj

ale pér odhuruesit 2 kuzhings trod niole

cegjen, Mbmlies

wity tvclBrkobd gk porgerili] perbelida o fpad

b e Ligoet shucy™s giokun e dey e ool el Hé nje thgon edér koudis

il e | pjevkiim o njE el Defts ire TSog
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Laknur me Rena dhe Kulloshtér

MESHTRIM HISTORIK

Lalkryuri me rena dhe kufioshter, 2sht@ nj§ pjots rodicionale shgiptare g& pérdor bulloshirsn
guimeshtin g pars te prodhuar ngo giftorst pos findjes: Kulloshitro eshité vieresuar histonkisht par
permibaijtien e sof t8 lorts ushgyets dhe paffitimet shéndstésora. Loinun ma kulloshtér eshté nje

pjots e njohur N2 rajonin e Mirdites Eshite njg dashmi e pardorimit & parbarasve 18 disponusshem né

vend dhe e posura rme Bndé ushgyese, duke U bere njg pjese & doshur 8 kurhings mojonois.

Fendesio historiks e keéso| pjote gendron ng homazhin 2 so)p per vieren e ulloshtres dhe parishinan e
5o inovatore Né recetot trodiclonale, duks posuruar trashegiming o kuzhings. Gjote gjithe histonss,
kublioshiro Sshie vierszuor shume pér permbajtjen e soj te joshiEmkonshme ushgysse, e cilo pérfshin
ontitrupa thelbésord, vitoming dhe minsrole. Amvisot mirditors e guoné kulloshtrén s gumeéshtin &

& mirouea

e nje =né hidhst 1.5 iitg kultoshtsr dhe oipé. Grodunisht duks e parzier

hedhirm miallin duke 8 ehtuor avash, owvosh né manyra gé te irfjohst njg

mass & hofle e njgtraojishme. Né njg tepsi t8 mshitd 8 cilo me parpam éshita

spErkatur e gialp osse voi hidhet shiresa e paré e bmumit; & cila piget ne
*s0c”. Pasl ko mars nj@ ngjyre teverdns me piko ngjyre kafe, vhet me veze
dhe gialpe. Keshtu procedohet me gecilén shiress deriso t= parfundojé

gjithé rmoso e brumit t8 pérgatitur, Posi piget 2 gjitha, siparfonp e Toknurit

Wbt mirg me gialpa dhe tepsio vendoset né prush, mbulochst me soc. pér is

parfundor pjsigen adhs 15-20 minuta ns lempsmoturs 8 arle

Fage 18

Laknur me Rena with Colostrum

HISTORICAL INSIGHT

Lokror with Cofostrurm 18 d troditional Albonmn. dish thot otili

=5 polostnum, the first milk produced by

marmmals oiter giving birth, Colostrum hos been histonioolly valued tor its high nutriticnal contant ond
heoith banefite: Lakror with Colostrum is o popular dish in the Mirdibo region, with-one notoble: version
feoturing the inclusion of colostrum. It s a testament to the creative use of locally ovailoble and

nutrient-rich ingredients, and it hos bacome o beloved part of the regional culsine

Tha historicod significance of this dish fies inits homoge o the values of colosturm and its innovativa

incarporotion into troditionol recipes. @nriching the culinary hertoge. Throughout history, colostrom hos

baan highly valued lorits exceptional nutritionol cortent, which includes essential ontibodies, vitarming, and

minerols. The housewives refer to the " Kulleshtro® os the mElk of good.

Pour 15 fiters of colostrum inbo o mikng bowl and then odd salt Add the
lour, while you ore stiming the mixture until o homogsneous thick liQuid
t=turs 5 created Take o hot tray thot has bean pre-greosed, spread the

first ioyer of dough, and boke itin o "Sog”. until itturme golden brown. Brush

the top of the boked layer with o mixturs of eggs ond buttsr. Repsot this
process for afl the ple dough layers. Alter boking all the layers. brosh the top
of the pie with butter and raturn the troy in “Prush” {outdoor wood fired

oven), cover with the “Sog". Boke ot high =mpesroture for aon odditionol

15-20 minutes to complets the procesa
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Chicken Broth Porridge

BISTORICAL INSIGHT

Chicken broth porridgs, o troditional dish in the Mirdito region, represents a culiary heritoge deeply
rootad in the history ond cufture of this area. Thig dish opens o window to the past where resource—
fuiness ond o strong cornection o the lond ployed o key role in shaping the cuigine of this region. In
o historical context: tmes wera often tough, ond fomiliez hod 1o wisely use every ovoillobie resource
to survive. Using svery part of the chicken, including the broth, wos a necassity

Thesefare chicken broth was used to cook rice. creating o hearty and nutriious porridge. This
historicol prociice demonsrotes the Mindito peopie’s obdlity to umn simpls ingredients into o worm
ond filling rmeal, using their flovors to oreote o defightiul ond nourizhing dish. ts pressnce ot spscial
evants further reinforces the historicol and culturol significance caorried by this dish in the Mirdito

region

Qulil me Pulé ol CUCAKAION

First boii the chicken inrsoitad woter, Add in o pon ol and Hour, mix and
soute-skowdy in low heot stiming constantly to not burn the floor, Soute
until gofden brown, then odd 2 tbs butter. Pour into o pot the chickan

VESHTRIM HISTORIK

broth ond prepared flour. Simamer in low fire until the mintura gets: thicker

. o= o o = g po et e e £ u ;
Gull rrie leng puls, nig pjots rodicionoles né rojonin & Meditss. perfoggson njg troshégiml kudinare t5 and homogeneous. Serve it in o dish together with the chicken broth on

mmenjosur thalid ns historing dhe kulturén e késoj zona. e njé kontekot historik kohat ishinshpesh ta thatoo

wvashtiro dhe fomiljet dohej t8 perdormin me meangui gdo burirm 18 disponuesham per 18 mibijebuar

Pérdorimi 1 cdo-pjese t&:puiss, iehte Nig domosdosiunar, Prandaj, lengu i pulés u perdor perte gotuar
orizin, duke krijuar nje gudl me vierg gshgyese dhe e shshem

Kjo proktiks historike tregan oltf=ing & mirditoréva pér i Kthyer pSrbergsit e thjeshta né njg vokt 15
ngrohite dhe 1S ehijshém, duke perdorur shijet e tyre pée té krijuar nig pjats 18 kendehme dhe ushgyese
Pronio = 5aj né oktivitetels veconto pérforcon adhe me shums endésing historikz dhe kulturors ga
mibart ko pjots né mjonin & Mirditea

PERBERESIT PERGATITJA

M puts Flirmizht zigimé puldn né uig me kripé MNa njs tigan hedhim vaj dhe mistl

10 e ajefio misdl i dhei skugim ngodols n2 zjor 2 uldt-duks | perzier vazhdirmsht. ga-misi
mizs digjet. E skugim darisa misiil 18 marrs ngjyrsa t&lehbg kafe, pastal

8 lugé gjells v
3 lug gieile gial

hedhim dy luget e gjolpst. N8 njé termhere hedhim Bogun e pulss dhe
mirsilin gf pSrgotisim. | IBm 18 zejé né fom 18 ngodalts derisa pérbano 2
lighset dhe 18 troshst polkl. £ ssrviim né pjots me mishin 2 pulés 18 vendosur
sipar guilit.
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Karrabec

HISTORICAL INSIGHT

Kaormohec i one of the most inow troditicnol dishes of Mirdita, especially prepared for Christrmos.

Thiz food not anly represenis o troditionol cooking method but also emphoszes interocton-ond coliabo-
roton within the tomily, moking it o distinciive dish thot idsniifies the Mirdita region

Hoil the red legumiss; odd corn flour ond whsat fiour on sgual ratios (for
axomple 2 t2o cup of corm ond 2 of wheat flour ), the Hour becomas thin. Then
odd one ted oup ofive oil, odd the waknits and stir well with wooden spoon
Then grease the troy ond spracd over it-o thin loyer, boke it in sog unil the

with ofive il ond baks it again in *Sog” (similar to

diowgh risas, then brus
pot lid but used outdoors, wood fired oven) until brown

Karrabec

Kormobec Sshié njé ngo gotimet meé @ njohuro trodicionole 18 mones =5 Mirdités, 18 pérgotitum

posocarishl pér Krnshtindje

Ky ushagim jo vetam parogset nj@ manyre trodicionals gotimi, poe giithoshie thekson ndenveprimin dhe
boshkepiunirmin ne lomiljg, duke = bara oté njé ushagmm & vaconia mea e cilin identiikohet zono 2

Mirdites

holig, M2 pos ehtond nie finhon ¢oji voj ullin, ghtonl arrot dhe pargden| mre

mie kg drun. ME pos 2 lyajme tepsing dha g ghirnjma me Njé shitross 1
haile 2 pjekim né sox oee furmé deriza 18 mpiksst brumi, postg) fhet ma

va| ullini dhe piget pareeri me s0c dersa 18 morra ngiyre kafa
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Potatoes, Milk, and Eggs Casserole

HISTORICAL INSIGHT

The Pototoes, Milk, ond Eggs Cosserole, i= o traditional dish thot reflects the histaricol use of locolly
ovoiobls ingredisnts in Albonion cuisine

This histarical dish not only provides sustenorice but also camies the estence of Mirdito's cullnary
heriioge, celabroting the connection betwean cufture, trodition, and the wtilizotion of local, readily
ovoioble ingredients 1o creote a deficious and sotisfying meal

‘Wash the potatoes, peel them ond cut into round -shoped pleces tip
05 | MEk sait ond buttsr and boks them in the owsn Until milk s completsly
reducad. In o miking bowl orock, the eggs ond whip themn, =prinkle ol

-4 = i whiie spreading the moss over the cosserole. Put the cosserols ogain
Tavé me Patate, Qumeésht dhe Vezé

imto the owvan untit it coogulotes and serve iton the toble, while it t= =61
WCITTL

VESHTRIM HISTORIK

Towo me Patote, Qumeshl dhe Vers éshie nig pjote bodicionole g8 reftekton pérdorimin historik &
parbarseve 12 gotshem iokols né kuzhinén shoiptars.

Ky gotirm tradicional-ofron fo vet&m ushogirm, por mibart theibin e troshegirmiss ufinore shagiptore, duke
Testuar [idhjen midis kulthuree, trodités dhe pérdorimit 88 pérberésve Iokolé, 18 gatsham par pédornim,
P t& krijuar nj@ vaki 18 shijphém dbe 18 bollshém. Kjo &shtd mé kujtese e historiss 58 pasur ulinare
dihe réndésise g8 mbajne gotimeat shgiptore 18 thjpehto, por & shighme.

Oéroni pototet dhve | prisni oto ns formé 18 rrembullokat. Posi | vendosim né
tavE shigjme gumeshitin deriza 18 mbulohen patotet, | ehtojma kripen dhs
gfalpn-dhe i vendosim né furre dersa 18 shiterof@ gurmeshiti. Ne nijg 1os end,
thyen wazét t8 cilot | mohim dhe shitoime knpen duks shparndars mosen ne
tove. Taven 2 fusim pérsan ng tume deriea te mpiksan dhe e sherbeime =
reshiE na tovoline.
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Kacamak

HISTORICAL INSIGHT

The method of preparing Kocomak until it thickens into o poridge- ks consistency revedis the mvaluable
cooking technigues thot hove besn possed down through gensrotions. This reliects the cuinory wisdorm of
the region, highiighting the ort of tuming baosic ingredients into o comforting aond fovorful dish The
esggoning with =alt and the enrichrment with butter or cheese odd layers of toste and texture, encopsuiob-
ing the eszance of Mindito & troditional fovors: Unfike soeme other Kogarmak recipes; this one does not
raquire coninuous stimng but involves gantly poldng vopor bubbles that may form during boiling.

Thes method oligng with the procticality of troditional cooking, moking the preparation stroightforword and

ocoessie to oll. The preservotion of the trodition of making Kogomok is essentiol. It honors the culinary
heritages honded down through generotions. ensunng thot the sinmple yet delightiul fiovors of this beloved
dish contitinue (o be enjoyed by future generotions.

Kacamak

450 g yelow com flour Moce o clegn pot on the stove and haot it Add woter ond salt to the part ond
VESHTRIM HISTORIE lzrimig i tova bod, Little by itthe introduce the four and vigorously st it with o

3 Tt 2 inutes H
Metodo s peraatitjes =& Kogamokut deriso t8 trgshst né ngg koneistenca si gull zbulon teknikat e wesclioe spocn. Contitum nining Tor erueic 20 rmin il thia Mok ok

2 L worte

0 gr buttar

s ] bl A i s
pogmusEa B gotimit gé jone percield ndér breso. Ndryshe ngo disa receto (8 flero kagormoky, Ko nuk watsr bland, forming o smooth groins-fres mass Transler the Kogornok onto

ot ) =} oo ] me

karkon trozm 8 vozhduesham, pocperishin shtypien e bute 12 filuskove 18 owullit g& mund & krjaben e owide tray or piots, Using o w _En =poion. "T' CPEEpITOLE o, . Hine
gjote rerjes. Kjo metods parputhat me prokiicitstn e gotimit trodicionad, duke e béré pérgaotitian té . : Pttt Ofer-Heat-Ooce the DUtr SEat pol R ovariha Xogomok-Sane: the
™

] g s i T Kogomok woarnm, occomipaned urt of goat's or cow's milk, or-odding
thjsshts dhe 1S oritshme pér 12 gjithe e G L Lt 2 3 rrilk, %

herbs occording preterenca

Kocormeak, njé lof quill missi, 28 njé vend & doshur né distén = fehotit. Ruojtjo e trodités 55 barjes 58
Kocomokut eshis thelbesors. A ndaron troshegiming s kuzhings té tronsmstuor nder brero, duke
siguruar ge-shijet & thieshto por (& Kendshma & késaj pjate 18 doshur, 5 vozhdojng 18 shijohan ngo
brezate ordhsham

PERBERESIT PERGATITJA

450 gr Miel misn Wendosni njg temhers (8 paster N2 5008 uie shitoni kripe dhe lereni = negg

I vethis Fusim pak nga pak mielin dhe e rozgjms me njg luge druri. Yozhdoni
perziesjan per rreth 20 minuta dardsa mielll dhe uji t2 perben, duks formuor
nig mosé te Bmuor po kolaro. Maso dubet 15 jeté gjithnje 2 mé e buts.

2L uj
100 ar i

pS Tronsieron| Kocomok nd nig toboko ofe pjots 15 gere duke pérdorur e
1 g Kriphs ﬂ E luge dnur, Na nije tigon 18 vegonts shinini giolpin ne zjorr, Posi gjolpi 16 jete
GO nxehir ehedhim mbl kocomok Sharbajer kocomakon 18 ngrohts, 18

ghogaruar me kos me gumasht dhie ose iope. osa duke shtuar barishte sipas

preferancas
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Chicken with Tomato and Yogurt

HISTORICAL INSIGHT

Chickan with tomoto and yogurt, in the Mirdita region, exemplilies the historncol k

ion of ingredis
and cultural influsnces thot hove ehoped Albanion culsine over tims The prepoarotion of this dish

irvolves cooking chicksn pleces’in o tormoto-based souce thot's enhonced with the creaminess of
yogurt. Tha show-cooking process ensures that the chicksn becomes ender ond obsorbs the hecious

Hovors of the soucs,

Thie oddition of yogurt brings o coreomy and tangy dirnension to Chicksn with tomaoto ond yvogurt
aeffectively boloncing the-ocidity af the tomotoes ond ntroducing o weicormed richness bo the dish. This
dizsh is commonly enjoyed during fomily gothernngs: eslsbrotions, ond testive ocoosions, binging people
together to share o delicious and comforting meal

P I D t d h K B=gin by cutting the chicken into pizces ond balling them in o pot for 20
u e m e 0 ma e e us minutes. Dice the tomotoss and finsly chop the resh gorlic. in o separate
pan; soute them in adive oll. adding a pinch of salt. Alter 7-8 minutes
Imtroduce yoguet and o dosh of rmint to the pon, continuing to cook fo an

VESHTRIM HISTORIK

odditionol 2-3 minutes. Transfer the prepored minturs into o boking dish,
and then odd the chicken pieces Finolly, ploce the dish in g preheatad oven

- v S O = bl s - - = Sy i " & L
Fulo me domats dhe kos, ns rojonim = Mirdites, ilustron shkpnsn historive 16 parbaresve dhe ndikimays ot 200 degrese celcius for approsimetshy 16 minutes

kulturore g8 kons fommasuar kuzhinén shgiptore me kalimin e kohas, Pergotitjo e késaj pjote parishin
gohimin e copoye B8 pukss né nje solcé me baze dornatash; e cilo parmirgsohset me kremin 2 kosit Procesi

i grotiTnit 12 nigodolts siguron g8 mishi | pulés 1€ béhat | butédhe 18 thithe shijst shme 15 soloés

Shitirmi | kosit i sjsll njg dimangion kremoz dhe

ehijsharm mitehit t2 pulés ma domote dhe ko duks

bolonouar né manyre efektive ociditstin & domoteve dhe duke sj=ilé njg posuri & mirépritur ns pjote. Kio
pjote mokonisht shijohet giots festave fomdjore, duks | baoshiouor njsrezit pae 18 ndare njg vakt 18 shijghsam

dhie kornod.

PERBERESIT PERGATITJA

300 gr domaote Filloni duke & preve pulan né copo dive duke | Dgr ng g tanchere per 20
106 gr hudhir 6 freskit minuto. Pritini domatet ghe grijani imeat hudhesn e fresket N8 oje tgon 18
vecants i kourdizim ne vaj ullifi dule | shiuor pok kfipe. Pos 7-8 minutash,

051 kos
10 gr nenaxhic

hidhni & tigon koz dhe pak rmente, duke yarhduor zigrpen edhe pér 2-3
minuto {8 jera. Mos3n 2 pérgotitur @ kalogmé né njg ens piskjsje dhe ma
po= | shtofma copot & pulss, Ne fund e vendosirs ensn [e fure B ngrots

ma hardt né 200 grods celcius par reth 15 minLito
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Lakér e Zézé me Mish Derri

VESHTRIM HISTORIK

Lokt o e rexe me mith derr 8shta njg pjoté e dashur trodicionale gé ofron njg véshtrirn né proktitot
histarike 1= kuzhmes =8 mjort te Mirdites. Rraniet e kesaj pjote jone 2 ngulitura thelke né perdarmmin
historik t& dy perbergsve themsios: Inkres dhs meshit 12 demit. Lok, njg perims slostke dhe 8
gjithanshme, ka gens njg slemant kryesor né rajonin 2 Mirdités prej brezosh, dishi | derrit, ngo ano fater,

ka gene njg mith | parhapur ne kuzhingn mirditore per hkok te bollakut te demoee N8 rojon

Procesi | gotimit (& ngodolté Isjon g& shijst 12 shkrhan dhe imtensifikohen, duks reculluar ng njé vakt &
shijshém g& eshté emblemotiks & roshagimise ¥ulinore & mjonit E ssndrur ng menyné tioike me buks te
sopopisiour osa ushigime 1 fjem trodicionoie. by vakt | ko reostuor kohés dhe vorhdon 1€ jsté njé pjegsa e
dashur g trashégimizé gastronomifks (& Mirdités

Presim irishin e derfit N8 copo. Hedhim gepeén egriré dhe e skugim
| ncars né copam Shtopne lakrén e zeze. krnipan,pepenn. dafinsn me meth TS wé | seyma me
500 g Jokér & mrs kopak mixyllur né garr t8 ngodalté psr math glysme ore garisa uf t& jets

& BEerE-holE N shirtto pakesear dhe ne gjeds te k=te dol vol E shogérojms me buks t2 thelur

1gepé
Fjathe dafing
1 lugs-va Lillir
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Black Cabbage with Pork

HISTORICAL INSIGHT

Block cobboge with pork ie o beloved troditional dish thot offers o giimpse-mto the histoncol culnary
proctices of the Mirdito regon. The roots of this dish are desply smbeddead in the higtoncol use of two
tumdamental iIngredients: cabboge ond pork. Cabboge, o resifient ond versatiie vegetoble, hos been o
stomie in the Mirdito region for genariions. its abiity to grow wel in the local cimaie ond its nutritienal volue
miode it o common choioes for sustsnonce. Over tima, the resourcstfulnesz of the Mirdito pesopls sd 1o the
development of various retipes ond cooking msthods centered around cobboge. Pork, on the othesr hand

ras been o prevaient meat in Mirdito oulsing dus to the obundorce of pigs in the region.

The slow-cooking process allows the fiavors to meld ond intensify, resulting in o savoury and comiorting
meal thot s emblematic of the region’s culinory heritoge. Typically =erved with freshily boked breod or other
traditienol sidas, this meal has stood the test of ims ond continuss 1o be o chernshed port of Mirdito s

oo sHonomic I|BOOTY.

Cut the povk in chunks (slidas) Fry the chopoed onions. Add the blogk
cabbogs, tip with salt, peppercoms, dophnia ieaf ond 1L of wotsd. Sirmrmer it
with closed lid ot low temperaturs obout holl on hour until thewatsr s
complatsely reduced and the socup remains in ol Sprinkle with block pepper
ond cocompaony with toosted breod
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winter rmonths

warlous

-

ml Wweeks diring

INGREDIENTS
5 kg meat Pork
Ttep Coriander
1 tap Gartic powdsar
3 tsb hlock pepper

Mish i Thaté

VESHTRIM HISTORIK

h& rmonin @ Mirdit3s, trodito shekullors e thorjes 58 mishit gisn manig nsé sheku) Kjo proktiks s

pergatitjes s Mishit t8 Thate ka gené jo vetem nig trodits kullnore. por edhe nje mist per 2 sigunor

njg hurnirim 18 gandressham ushgimor giotS meoaje @ dimnt

Ky proces rezulton ng Mish & Thotd t& ruojtur ng manyrsé parfakis ge mund té rihst dhe perdorst
e e

erakonshmea 18 mi te& gshta =

gjots gjithé vitit. Njé nga cigsité & jos
hurid {8 rifid

harjes mund t8 zgiose diso jove. gjois S

grodealisht duks rensdtuar pe konservinm 8 mishit 18 thote

= derrit = prasim né copo dhe 2 vendosirm né nje =ns, hacdhim sips

s18 mEnyre 18 mbuluor pée 21 ditg Der né

kEtE pieE, mishi éshte shumé | kripur. M& pos copot & mishit hidhen na ujg

12 ne=hte, duke kombinuar piperin 2 zl. koriond
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in Mirdita region. tha ogs

Thas msticidous dryng process 1
out the year. One of the ramarkable qualities of Dry Meot s
infusing
ch the meot ¢

Dry Meat

HISTORICAL INSIGHT

old trodition of drying meot has endrsd for centuries. T

octice of preparing

Dry Meot hos not only bean o cufinory trodition but olso o meons of ensuring o stobls food supply during the

ults in ;:E"fE'l_'[l-.- praseivad :'_'r':.- Meat thot oon De siwed ond Used through—

varsatlity. It con be ehydroted ond utilized in

am with flovor ond a volusble =ource of protsin. The dryling process moy toke

Hy datrydrates, resudting in pressryved dry meot

PREFARATION

Put the sliced meat opproximatsly 4-5 kg eoch pisca ino bowl ord cover it with

bk solt for-2] days On thinner cuts, ocor et rubbing oniy ore side. Until

point the meot i3 soltier. After ncurir'.c:. the paces Into:wWomm wotsr ond omTiEne
the block peppar Comandsy and E‘._l'_l'|-Z powdsar ond coat the meot well. Then

hang them on on giry ploce where thay will =moks for 5-0 doys. The wood used

hard. after this period. the meot should be

1o mroke the mesot is juniper of oo

stored in o cold pioces




Byrek me Sheqer dhe Arra

YESHTRIM HISTORIK

NE rojonin e Mirdités. trodiin e pargatitjes s8 byrskut ma sheqger dhe arro, 78 njé vend 12 vegants na
troshagiming kdinore te bomunitetit. Historko & kbenj racets trodicionale mund 18 gjunmohat brez pos
oren, n|& déshmi & térhegjss dhe popullonitstit t& géndrussham (8 késoj recets & embal

Kur misrmi pjeeé né njg dassm ng Mirdits, pronio & byrekut me sheger dhe ook mungon né tyses,
gzhta njg dormosdosiuman kulinore. Nuk ashie thigsht nje smibélsirg. por njg simbol | gerimit dhe lestas,
mja parfogaas | lumtuniss 58 perboshkat gjaté dosmave. Pergatitio dhe ndorjo & katij byreku ruon nijg
lidhge me 1= kaksoren, duke lejuor vendosit-dhe vizitoret 18 perjetoné shijet dhe troditat e njg komunitat
mikprites.

Poei pane pjgkur patat, rmerren nje 2 nga nj@ dhe shirohen ng tepsi. Cdo
petd e lyeime me gioipé. Posi jons vendosur /2 = petéve shiojma njg
shiress armosh t8 cilot joné t8 perdem mé shager, posto| vorhdojms me
vendosien 8 petéve 16 tjern. Posi jong vendosur edhel (3 e randit 18 oyt t8
petove, shtrofma njé shiresa Hetsr me amo. M fund vendosirn adhse pjesan
e fundt 18 patévs dhe e pigldm N furre diun
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Sugar and Walnut Pie

HISTORICAL INSIGHT

In firclito region, the trodition of making Sugorond Woinwt Pie, holds o speciol ploce in-the culinary
hertioge of the community. The delectobie pastry retlects not anly the Hovers charnzhed by the people of
Mirdika but also the cultural significonce ottoched to weddings: o celabration deeply embedded in their
sooiety,

Tha history of this troditonol retipe con be roced bock gensrations, o testoment to the epduring oppseol
and popuiority of this swest pie. When attsnding o wedding in Mirdita, the presence of Sugor ond Walnut
Fiz i= o culirary must It s not merely o dessert but-o symibol of joy and celsbrotion, o represantotion of
the shored hoppiness during weddinge: The preparation and sharing of this pie mointoin o connecton i
the post. allowing locals and wsitors dlike o experience the tostes and troditions of o vibrant ond

welcoming community

Cnoe the filo doughs are boked, sprecd them-one by one over the troy. Alter
the1/3 of tha filo dovsgh iz set. odd ioyes of woinuts mixed with sugar; then
continues to spreod the othar flo dough. AR V{2 of tha ars set, |oy another
layer of wainuts. Finolly, you oy the lost remuoining port of the filo dough and
bske inthe wood oven for 40 minutss.
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Baked Pumpkin

HISTORICAL INSIGHT

Boled Pumpkin o defighthul ond eosily prepored dish, is o reflection of the rich cuiinory heritoge of the
Mirdito region. Thiz simpie yet Nlavorful recipe ehowooset tha historica use of wintar squosh, o stople
vegetable commanly lound in the vilioges of Mirdita

The result 1s o delighthul, dightly swest:dish thaot con be served os o side of o moin courss, depaendingon
the occompanying ingredients. Boked pumpkin is-often enjoyed during the autumn and winter manths,
making it o comiorting and seaszonoi fovouriie.

Toke the purmpkin and socrope out the insides, pour into o bowl sguseze the

juice and keep only the sguosh. Rub the sugar imto the: squosh until
coempigtaly combined, Tio | coltes spoon baking sodo and 100 grof butier
rmix themn togethsr ond pour onto cosserole and put it in the oven o bake far
1o

Kungull Misiri i pjekur

VESHTRIM HISTORIK

Kurmgli | misint (i emial) | pjekur, N pioté & shijshms dhé & pergatitur lehtasisht, &shié njg posgyrim |
traoehagimisd-=& pasur t8 kuzhings 58 rajonit té& Mirdites. Kjo recets o thjeshts por me shije tragon
pErdorimin histori 8 kungujye 18 dimiit. nj@ perime knyesone g giendet mokonisht né fzhotrot = Mirditgs

Remutoti aahte njé piotd e kéndshme, pok e émbél g mund (3 shérbehset @ Njé pjata ehogénsese osa i
pjaté kryesore, né vardsi 18 perbardsve shogérues. Kurnguliii plekur shpash shijohet giote muajve té&
vieshitas dhe dimnt duke e bére otE nje pjaté t& prafervar seronole

Meret kungulli garryhet nga brendo, hidhet né njé ens, mé pos | ehirydhet
Engu. Mbahet vetem tuil | kungullit dbe pérzibet me shegerin dulke i hedhur |
higs kofe sodé buke, | shiohet ma pos=100 gr gjalps, pérzinet boshie dha

11ugs kofe sods buke

hidhest né tepsl dhs lutst N2 furré pér tu pjekur

108 gr giolps
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Roasted Quince

HISTORICAL INSIGHT

Rooeted guince, is o troditionol dish with roots thot-dote bock centurnes, RoOosting Quince Wos o way to
enhance its notural swesinass ond develop-o nch, caromeized fovor. The dish hos besn odopbed and
refined aver ganerations, showcozing the enduwing appeal of this-ancient preparation. Roostad quince:
hoids cuftural significonce in Allonion cuisine o wel| as Mirdito cuisipe, reprasenting the cetebrotion of
seosorml fruits ond toditionol cooking method=

The dish often groces tobles during the guince horvest seoson, marking o times of obundancs and culnary
creativity. Roasted guince is o typical dassert prepared in the cold doye of outumn ond sepecially wintsr, i
B lantostic not ondy in toste but also in valee. Ouite sasy to prepare ot horme, with cnly two ingrediants ond

n short time. boked quinces ore the ideal dessert after lunch and espemolly dinmer

Wosh the quinces and Ist it drain in o buckrom,. Cut in hohves ord clean them

Ftua i pjekur

froemi the sesds mioking o cavity i the middle. Brush his sides with sugar and

VESHTRIM HISTORIK

Fium | pjekur, eshie nje piote trodioonois me meEnig ge daton shelu) mé pors. Mekgo e Hoit ishle ng

pust it into o tray covered with baking papser to boiee i preheatsd oven to 200
degress C obout 40 minutes. You can covar them with aluminium paper will
help to creote the necessary imoisture ta boke them faster ond toke it owoy ot
MEenyre pay & mmtur embélsma &1 natyrale dhe pér t&zhvilluar nig orome 18 posur, 1 koromedzuar. Kjo th= end to coromslizs the surfocs

boj pjote Sshis pérshiotur dhe rafinuar gjats brezove, Flod i pekur ko nfd réndssi kulturors si ng kurhinen

shgiptore oshtu sdhe né ats mirditore, duks parfogg=uar festén e frutove 18 stings dhe metodove
trodicionale t& gotimit. Foto shpesh zbukuron tryesot gjoté sezonit 18 vieljes =8 floit. duke shénuor njg
kohs t2 bollskut dhe kreotivibetit 5 kuzhings

Feoi | pisikur 8shite njg embélsirg tipike @ pargatitur né ditét & ftohto t8 vieshies & sidomos 18 dimrit eshts
fantastik jo vetam ne ehije por edhea na yvizr. Mjoft & lehis pér tu pargatitur né shispl, ms vetsm dy
perbergs dhe ne nig kahe t& sheurtar, fiod na furre éshité embeisira id=ale pas drexss dhe vecanansht
dorkes

PERGATITJA

Laijind ftonjté dhe thajini me njé b&sze Mdajin né dy pjese dhe postrojini
rgt forot dulks krijuar ngg Gp govre N mes. Lysjini me pak shagsr anét
dha vendosini {8 pigen né njé tave ma [etsr furs poshie na tempar-
aturan 200 grods C péer reth 40 minuto. Mund 6 mbwon me latar
alurmini nese ftonjt jone shume 2 medhen|. Letra e olumiret ndifumon
g 12 krijahet logéshtira e nevojshms pér tu pjekur ms shpajts dhe
higjani afer fundit né ménya gé 18 karaomedizon siparfogen
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Dried Fig Bread

HISTORIC AL INSIGHT

Oried Fig Bread, in the Mirdito region; is a troditionol culinary treasire deeply rooted in-the locol hentoge
Cirted Fig Breod is rmore thon just a culinory delight, it holds o special ploce in the hearts and homeas of
winTan's households n Midito It = 0 stople often enjoyed o= 0 breakfost or o snock, and it comes o the

ltorsfront, sspeciolly during the fig honest seozon

Thie historical significonce of Dried Fig Braod fies in itz simplcity and the ingenious way it combings bwo
assantiol componerits: breod ond drisd figs. in the Mitdito egion, Diied i breod is troditionally rmode by
ncorporatng dred figs, often chopped or moshed, inte the breod dough during the kneoding process

The figs odd o sweet and earthy flavor to the breod, oreoting a delightful controst 1o the saovory toste of
the dough

Bukéfike

Atz the fige are dred, odd them fromiinside pressing tightly ond put
them on o board. Toks o knife ond cut them into slices finely comprsssing
with honds and do them like scone. Add the woinuts. This way = forrmed

VESHTRIM HISTORIK

Bultika, ngé monan & Mirdites, &shta njg thesor trodicional | lurhings, | remosw thells né troshegimins

the fig's dough, where you con poura bit of gropa’s juice thot allees.it to
conneck yaery wall and giving it o nice odor ond beautiful color. After we
kneod ogain the dough ond meve shapse, Iet1t droin putiing it outside in o

wvendose. Buka e fikut t& thaté &shité me shumé se nfé Rénagesi e kurhings; ojo 2& njé vand 2 vecants ach piocs

ne termrat dhe shitépits e familjeve 15 grave ré Mirdits, Eshitd njd elesmant kryesor i shijuor shipesh pas

mengjes ose vakts & ndérmjetms, dhe vign né plon t8 poré. veganansht gjote ssronit te vieljas 58

filkut, R&ncdaio higtorke & bukse =& fikut t& thabé gandron né thjeshiasine dhe ményrsn 2 zgjuor gé
kombinon gy komponents thelbSsore: bukén dhe figte 2 thote

Ma Mirdite, buko e fikut {8 thoté béhet trodicionalisht duks pardshirg fig 18 thot®, shpesh t& cop&tuor
ose l8 grirte. né brumin @ bukas gjots procesit & perjes. Fighe | jopin bukes g orome & embel dhe
tokBsors, duke krijuar njé kontrost 2 kEndsham me shijen & kéndehme & brumit

BERGATITJA

Posi thajmé fighs, | boshkopms ngo ona = bremdshme dukes | ngjeshur fort
dhe | vandosim né njé dérmse. Marrim nje thiks dhe | presim so ma imist,
duke i ngjeshur me dors dhe e bEms =i kulog. Késhitu no formaohat brumi
i fighie, ki mund t2 hadhirm pok i8ng mushi gé e lsjon t8 lidhst mirs duke |
dhing grome dhe ngjyre ta mirs: Pos i ngieshim pérear kulocin i jopam
TS, IS paE 8 nugeEmirm 8 thahet duks 8 vendosur mibi gisthe ome dhe
2 ruajme ne wend te traskat
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Grape Jam

HISTORICAL INSIGHT

Grope Jam is o troditionol preserve thot offers o de

fittul toste of history, refiec Lingg the ime—honored

prociice of presenving the nch lovores af gropes 'E"'I'.'l_’_'{— Jarm isfil just a tosty spre: od; it'=s o toste of history. It

goes way bock toancient times when people wanted to keep the omozing grope flovors for loter

Formiies and tiends often get togstherto molks this fam ming it into o shored trodition. This versotis
praserye often groces the breokfost tobie or becomes o snock-time fovorita, odding o burst of fruity Hovor
e any msol

INGREDIENTS PREPARATION
124 m{mm} Attar woshing tt
3 cups of Sugar

grape wall, put them in o pot along with the wat ord senor

mimmar for about 15-20 minutess. After they boied, remowve from the

heot and leows ot room temperoturs for 25 hours. Thes next doy, s&t it on high
100l Wioetesr

haat unitil the moss is secursly fos . At the bottom odd the k=mon juice and

Lerman Juicea

wanillo for o good fgwour, A MiMutsE - - friormn the fire ond

liow to cool. Tha T is rEOdy, and itis recommended to store tin [OSE JOfE

acell | rushit ashits ne &

& rua|tpes

shijgve 13 posuro ts rmushit Regall i mushit ruk Sshits yvetam ng

2 historisa

1 e ruanin shi

Ajo shkon shumé prapa né konsl & ioshto but njsrant donir

par me vone. Faomiljel dhe migte mblidhen shpesh pér 8 bers kété recel ¢

trodits {8 parbashikat

PERGATITJA

Foai kemi larg mire rruahin, 8 wandosirm ng n|e tendhsre 58 bashiu me

ujin dhe shegenn dhe | Eme meing per meth 15-20 minuto, Pos 8

zigrs, i heqim ngo g dhe | lemé né temperoturs ambienti pér24.ara

sini & zjor t& forté

3 mosa 1 lidhat miré Nao

IEngun & limanst. Pos 20 manuto

1 higeni tenehsren -||_le

zjarri dhie lereni 13 thohast. B

nd kovanom geigk
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Shurup Shege

VESHTRIM HISTORIK

Shunep EMaga achbe mig produkt trodicionol meon gpne e [oehibe, Procsst | zvogelimit 2 Engut 1=

o cihe

2 e vend

shagés per & krjuar njé shurup t8 troshe dhe 2 shigham eshie proktikuor me s

ings dhe medicinole 12 shums kulturoye

t& réndésishérm né troditot = ke

Eshta pjess parbarsse & boshégimiss vendose. si perbarss iulinar, oshitu edha par vieran & &)

teropeutike. Périej apiikimete t&8 saj né kuzhing shure sheqges 18 njg vend {8 vecants edhe ne

mijgkésing vendose Trodicionnolisht éshts perdorur par 18 getasuar dhimibjat e Myiit dha kollén,

=g Ec né nijg kovanor & giers Shitypin kakrrot

duke pardorur njg@ motSs per té najans [angun. N8 njg tenxhere hid
lBngun = shegss, shegern dhe lBngun & imonit. £ vendosim neé i dhe s
tPoz

temperoturan dhe [Sreni perderjen 18 2ige pér meth 50 minuto, densa e

2ri 18 tretet plo ehit M= pos, ulni

LR vorhdimisht desiso sk

gjithé pammibajtjo t& rvogilohet né njg troshssi shurupl Higeni tenxheen

riga iorrl dhe jéreni & fiohet pémsth 30 mimdn. M& pos, transf=rojent

Iengun né njg kovonoz gelgl Lereni té fiohet plotésishl me pos mbyllen:

dhie ruojeni ng frigorifer dari
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Pomegranate Molasses

HISTORICAL INSIGHT

Pomegronate molos s o toditional prodoct with ancint ongine in Mirdito region, this time—honoos

1be julce tomoloeees hoE besn poased down 1.h.r-:-ugr'. generd =

nutriticral benefits coupled with its unigue flavor, hove contributed bo ity enduring popularnity in the Mirdita

reqgion and - beyond. it hos bean traditionolly used to eoothe sore throote and coughs, particulory during fiu

500 and the winter months

FREFARATION

Arrange the pomegranotes seeds nas

ar. Begin rmoshing by using a

mashas to axtroct the ju Put the pormagranote juice, sugar ond Emon

[UCE- i O pok Moce it over heot and EL":'”J‘"uZuE-'r' BLUTTEng writs thie FUCEIT NOs

camipiataly dissoived. Mext, lovwer the empanoturs and et the midiure simemer
tor oppreximotely 50 minutes, untl the entire content reduces to o syrupy
thickn=es. Remove the oot rom the heot ond allow it to cool for roughly 30
minutes, Subsequaently, ronsfer the liquidinto o.gloss jor. Lst it cool

=

rmpEtsly, than seal ond st it in the "-_—fr-q-':'r:r.-:-.r fowr up to & monthe
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Rose Juice Lemonade

HISTORICAL INSIGHT

Rose juice iemonode, i o relreshing ond oromotic beveroge thot combines the essance of roses with
the tonginess of lemonoadse. The proctice of incarparateng florol flavors in drinks has been ermibno
=8 cuttures and r=

Ced

lon= of Albonio

Tha infuss

n of rosas in lemonade represents o haormonious bisend of notures gitts. often ossociotsd with
o sense ol refors

r ard refreshmant The act of praparing ond sharing Rose Ju
ee the joy of hospitality ond i often served to guests os o gesture of welcome and refrestomant

FREFARATION

In o jor mix | ire of water, rose petals ond lemon juice. Closs the jar firmly
and et it stond tor two weelks in o suniit enviromeant After

tima, droin tha liguld: Mix the midure of dense rose juice with the some
ormount aof water. Whan served, sugaor is odded to tasts

Limonadé me Léng Trendafili

VESHTRIM HISTORIK

Umonoda me Bng trandafii; éshté ngg pije freskue

2 dhe aromotive ge kombinon thelbin 2 trendafilit
me tresking e imonodes. Proktika e perfshirjes =& shijeve ta juleve ne pije eshie pargoluar ne t= gjithe
kufturat dhe rojonet e Shoipsnsa.

Pargieno & tréndofiiove né limonodé perfogeson njg parmerje hormoniks t& dhurotovs ts notyras,
shpesh & shoqéreor me njé ndjen|

loks dhie freskdmi Akt | pérgotitjes dhe ndarjes s& fma
1

me lgng tra

dofii mish&ron gézmin

kiritpes dhe shpesh u shéroehet mysafirdee si njg gie

miressardhjeje dhe freskimi

Né ngé kovanor pérziani 1litsr ujs. petalet & tréndofiiit dbe [&ngun e

ir Mbllani mire kovonozin dhe [Seenl 18 gendmie pée dy jove nd

njg mijedis & ndriguor ngo diefi, Pos késoj perudhe kohors kul

lengun. Parrieni paérseren & Engut B dendur t8 tréndofiit me 8

mEjlen sasl uji. Kur shéroshetis

ager sipos shijes
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