
 



 

Preface 

Dear Readers,  

this cookery book was put together by the European Young Chamber group. It belongs to a project which was 

supported by the Comenius Programme of the EU. The teamwork of european schools is supported through this 

programme. Our project wants to convey knowledge about economics. Students from Tomlinscote School in Frimley 

(GB), Trefort Agoston School in Budapest and Robert Bosch Gymnasium in Wendlingen took part in it. 

This project involves the development of a student company and regular meetings of the students from the above 

mentioned schools to share their experiences. This cookery book was compiled by all three parties during one of our 

meetings which is why it contains dishes from all three nationsô. 

We thank the EU for the financial support within the confines of the Comenius Programme.  

We thank you for buying this cookery book and we wish you lots of fun with the cooking and bon appetit. 

Guten Appetit! Enjoy your meal! J· ®tv§gyat! 
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Ingredients: 

1 onion 

2.5 kg potatos 

some chives ( follow your own taste ) 

200 ml meat stock 

2 tbs balsamic vinegar 

3.5 tbs oil 

salt and pepper ( follow your own taste ) 

Preparation: 

First boil the potatoes with salt, till they are done. 

Peel the potatoes and cut them into pieces 

Cut the onions into cubes  

Wash the chives and cut them into little pieces 

Now mix everything together and add salt and pepper 

Itôs ready to serve. 
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http://www.dict.cc/englisch-deutsch/ingredients.html
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http://www.dict.cc/englisch-deutsch/stock.html
http://www.dict.cc/englisch-deutsch/balsamic.html
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Ingredients: 

100g flour 

2 eggs 

250ml milk 

salt 

60g butter 

1 litre beef broth 

some chives 

Preparation: 

Mix the flour, the eggs, the milk and the salt together thus creating dough. 

Let it rest for 15 minutes. Heat frying pan and make 8 very thin pancakes with butter. Remove and allow to cool. 

Roll the pancakes and cut them into fine slices and put them in a bowl. Cook the beef broth, put the slices in it and 

chop chives fine and sprinkle them on it.  
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