
Kashubian Recipes from Lëpusz in Kashubia and 
Madawaska Valley  
 

This project was inspired by the Twinning Partnership between the 
Township of Lëpusz in the heart of Europe’s Kashubia and the Township of 
Madawaska Valley in the heart of Canada’s Kashubia. Thanks to Secretary Cynthia 
“Recoskie” Wolfgram of the Madawaska Valley Twinning Committee for initiating 
this recipe exchange project between the communities of Lëpusz and the 
Madawaska Valley. The purpose of this recipe exchange is to compare recipes of 
the first Kashubian pioneers who immigrated to Canada from Kashubia dating 
back to 1858 with Kashubs in the homeland in Europe. They left their native land 
of Kashubia Europe and brought with them recipes which their descendants still 
prepare and serve at their breakfast, lunch and supper table today after 162 years 
away from the homeland in Europe.  The focus of these special recipes in this 
cookbook will be dated back to when the first pioneers came to Canada in 1858. 
We want to compare the recipes of the folks who left Kashubia and the ones who 
stayed and see the similarities and differences. You will notice that in some of the 
Kashubian Canadian recipes you will find many dishes that Maple Syrup is used. 
Canada’s Kashubia is famous for its Maple Syrup, where in Kashubia in Europe you 
will not find Maple Syrup because they do not have Sweet Maple trees that 
produce this sweet treat. Some of the pastry dishes may have  been influenced  
by the Irish neighbors who arrived settled around the Kashubs in the 1800’s.   

This special cookbook will have two translations of each recipe. The 
Kashubian native language will be used for the folks in Kashubia and English for 
the Kashubs in Canada who have lost their native Kashubian tongue. Here are 
some of the Kashubian and English spellings of some of the old time dishes. 
kwaszonô kapùsta / sauerkraut or sour  cabbage  --- krwionô wòrzta / blood 
sausage --- czôłbasa / Kashubian sausage --- slédz / pickled  herrings --- krãcónka / 
fried twisted dough --- głowa sér / headcheese -- Serzi kùch  / cheese cake --- 
Bùlewny plôcczi / Potato pancakes – Potato dumplings / Gòlce.  Come and sit 
down at our table and feast on Kashubian cuisine. We welcome you to the 
Kitchen’s of these Kashubian Families   
 
OSTROSKIE  KITCHEN     OSTROWSKÔ  KÙCHNIÔ 
LORBETSKIE  KITCHEN    LORBIECKÔ KÙCHNIÔ 
RECOSKIE  KITCHEN   REKOWSKÔ  KÙCHNIÔ 



CHIIPIOR  KITCHEN    SZCZYPIOR KÙCHNIÔ 
SHULIST  KITCHEN    SZULËST KÙCHNIÔ 
BORUTSKIEKITCHEN   BORUCKÔ  KÙCHNIÔ 
STAMPLECOSKIE KITCHEN  STEPNAKOWSKÔ KÙCHNIÔ 
LAGINSKIE KITCHEN   LEZYNSKÔ  KÙCHNIÔ 
SMAGLINSKIE KITCHEN   SZMAGLINSKÔ   KÙCHNIÔ 
KUTCHKOSKIE KITCHEN   KUCZKOWSKÔ   KÙCHNIÔ 
TREBINSKIE KITCHEN   TRZEBINSKÔ   KÙCHNIÔ 
YANTHA KITCHEN    JANTA KÙCHNIÔ 
OLSHESKIE KITCHEN   OLSZEWSKÔ   KÙCHNIÔ 
PRINCE KITCHEN    PRINTZ  KÙCHNIÔ 
DORZEK KITCHEN    DORZEK  KÙCHNIÔ 
COULAS KITCHEN    KULAS KÙCHNIÔ 
BLOSKIE KITCHEN    ZBLOWSKÔ   KÙCHNIÔ 
MURACK KITCHEN    MURACK  KÙCHNIÔ 
GOLKA KITCHEN    GOLKA  KÙCHNIÔ 
CYBULSKIE KITCHEN   CYBULSKÔ   KÙCHNIÔ 
DOMBROSKIE KITCHEN   DOMROWSKÔ   KÙCHNIÔ 
LITERSKIE KITCHEN    LITERSKÔ   KÙCHNIÔ 
PETROSKIE KITCHEN   PIOTROWSKÔ   KÙCHNIÔ 
ETMANSKIE KITCHEN   ETMANKÔ   KÙCHNIÔ 
LAPINSKIE KITCHEN   LIPINSKÔ   KÙCHNIÔ 
BLANK KITCHEN    BLONK KÙCHNIÔ 
BURCHAT KITCHEN   BURCHARDT  KÙCHNIÔ 
SHALLA KITCHEN    SZOLA  KÙCHNIÔ 
OSTROSKIE KITCHEN   OSTROWSKÔ   KÙCHNIÔ 
LUCKASCAVITCH KITCHEN  LUKASIEWICZ  KÙCHNIÔ 
MASK KITCHEN    MASZK  KÙCHNIÔ 
NORLOCK KITCHEN   NARLOCH  KÙCHNIÔ 
UTRONKIE KITCHEN   JUTRENKA  KÙCHNIÔ 
BIELASKIE KITCHEN   BIELAWSKÔ   KÙCHNIÔ 
HERRON KITCHEN    ERON  KÙCHNIÔ 
STOPPA KITCHEN    STOPA  KÙCHNIÔ 
KUNOSPASKIE KITCHEN   KONOPACKÔ   KÙCHNIÔ 
AFELSKIE KITCHEN    AFELSKÔ   KÙCHNIÔ 
SHUSHACK KITCHEN   SUSZEK KÙCHNIÔ 
 
 



OSTROSKIE  KITCHEN in Canada’s Kashubia 

 

Queen Elizabeth Cake            Bernadette Ostroskie         

1/2 cup margarine or butter 1 egg 1 cup boiling water  
 1-1/2 cup flour 1 tsp baking powder   
1/2 cup chopped walnuts  
1 cup chopped dates   
1 tsp baking soda  
1/4 tsp salt    
1 tsp vanilla  
 
Pour boiling water over dates, set aside and allow to cool.  When cool mix the rest of the ingredients 
together and add to date mixture. Oven temperature 350F.  Bake for 30 minutes (or until toothpick 
comes out clean when put into the center of the cake).  The frost with icing (below) and return to the 
oven to broil for 3 minutes or until golden brown.  
 
 ICING:  
3 tbsp margarine or butter  
5 tbsp brown sugar  
2 tbsp canned milk or cream  
1/2 cup coconut (more or less)  
Mix together well. 
 

Old Fashioned Kashubian Bread Pudding   Theresa “Ostroskie” Trader 

2 cups milk   
2 cups day old bread, cubed  
¼ cup raisins  
 2 tablespoons sugar   
2 tablespoons  butter  
 ½ - 1 teaspoon cinnamon  
dash of salt   
1 egg ( beaten) 
 
Heat milk to scolding. Add bread cubes and butter. Let stand 10 minutes. Then add the rest of 
ingredients. Pour into buttered casserole. Bake 350F oven for approximately 40 minutes till firm but still 
moist. Serve with Brown Sugar Sauce. (see below) 
 

Brown Sugar Sauce   Theresa “Ostroskie” Trader 

1 cup brown sugar   
2 tablespoons flour  
dash of salt    
2 cups boiling water  
 1 tablespoon butter  
1 teaspoon rum or vanilla flavouring. 



Combine dry ingredients in saucepan. Stir in boiling water.  Cook until thickened and clear, stirring 
constantly. Remove from heat. Stir in butter and flavouring. Serve hot on pudding.  
 

Kashubian Christmas Fruit Pudding    Johanna “Ostroskie” Norlock 

1  ½ cup seedless raisins   
1 cup currants  
1 cup cut up seeded raisins   
¾ cup chopped mixed candied peel and citron   
½ cup blanched and halved almonds   
1 ½ cups once sifted pastry or all purpose flour   
3 teaspoons  Magic Baking Powder   
1 teaspoon salt   
1 teaspoon ground cinnamon  
½ teaspoon ground nutmeg  
¼ teaspoon ground cloves   
1 cup chopped suet  
 1 cup coarse soft bread crumbs   
1 ¼ cups lightly packed brown sugar  
1 ½ cups shredded raw apple.   
1 ½ cups shredded raw carrot   
3 well beaten eggs  
1/3 cup cold coffee   
½ cup wine or brandy. 
 
Wash and dry seedless raisins and currants, add seeded raisins, peels, citron and almonds. Mix flour, 
baking powder, salt and spices, add fruit and nuts, a few at a time, mix well, mix in suet, bread crumbs, 
sugar, apple and carrot. Combine eggs and coffee, add to pudding and mix thoroughly. Add brandy / 
wine last. Fill 4 greased coffee or honey cans (with lids) that are lined with greased foil. Cover with wet 
cookery parchment or foil or heavy paper. Tie down with string. Steam in pots half filled with water, lids 
on pots, for 4 hours. Uncover pudding until cold, wrap closely and store for 2 to 3 weeks. When serving 
re-heat pudding and serve with hard sauce. Next recipe 

 

Hard Sauce for Christmas Pudding    Johanna “Ostroskie” Norlock 

1 cup brown sugar  
1heaping tablespoon corn starch  
 ¼ teaspoon salt  
 little nutmeg  
 butter size of an egg  
  ½ tablespoon vinegar. 
 
Put all on stove. Brown a little the sugar, cornstarch and butter. Stir all the time. After butter melts, add 
2 cups boiling water, then vinegar to give a nice taste. Serve with the warm pudding. 

 

Rhubarb Crisp   Theresa “Ostroskie” Trader 

Four cups cut rhubarb  



 2/3 cup sugar  
 ½ teaspoon cinnamon (optional) 
 
Place rhubarb and sugar in baking dish. Leave at room temperature 30 minutes. 
 
TOPPING:  
  ½ cup flour  
1cup brown sugar  
 ¾ cup rolled oats  
 1/8 teaspoon salt  
 ½ cup margarine 
 
Mix dry ingredients together. Cut in margarine with dough blender to form fine crumbs. Spread over 
rhubarb. Bake 350F for 40 to 50 minutes. Serve warm or cold topped with whipped or ice cream. Serves 
six  

OSTROWSK Ô K ÙCHNIÔ na Kaszëbë  
 
Kashubian Rye Bread      Karola  ”Ostrowskô” Bober  

Ingredients for homemade Kashubian bread: 

 1 cup of sourdough. 

 3 kilos of rye flour. 

 2,3 liters of water (whey or buttermilk). 

 3 tablespoons of salt. 

 Caraway or fennel flower. 

Preparation: 

1. Sift 1,5 kilos of flour and add water (or whey) and sourdough. 

2. Leave it for a few hours in a warm place. 

3. When the dough is double in size, add the rest of the four. 

4. Work the dough until it is smooth. 

5. Place the dough in a loaf pan and wait (once more) until it doubles in size. 

6. Preheat the oven to 200 – 220 degrees Celsius. 

7. Bake in the oven for about an hour. 

8. ENJOY! 

 

 

 

 

 

 

 

 

 

 



LORBETSKIE KITCHEN in Canada’s Kashubia 

Lemon Rhubarb Cake   Elizabeth “Lorbetskie” Yantha    

 1/2 cup butter  

 1-1/2 cups sugar 

 1 egg    

 1 tsp. vanilla  

Mix and cream together till smooth  

 2 cups flour  

 1 tsp soda  

1/2 tsp salt   

 1 cup buttermilk 

 Sift together dry ingredients and add to egg mixture alternately with buttermilk.  

 2 cups chopped rhubarb 

 1 tbsp flour 

 Mix rhubarb with flour and fold gently into batter.  Spoon into buttered 9 x 13 pan.  

 TOPPING:  

 1/4 cup butter   

 2 tsp cinnamon 

 1 cup brown sugar  

Blend together and sprinkle over batter. Oven temp. 350F  Bake 45 minutes or until cake is brown. 

Lunar Rhubarb Cake           Elizabeth “Lorbetskie” Yantha        

1/2 cup butter   

 1-1/2 cups sugar 

 1 egg   

  1 tsp vanilla 

 Mix and cream together till smooth. 

 2 cups flour  

 1 tsp baking soda 

 1/2 tsp salt   

 1 cup buttermilk  

Sift dry ingredients together and add to batter alternately with buttermilk. 



 2 cups chopped rhubarb 

 1 tbsp flour 

 Mix rhubarb with flour and fold gently into batter.  Spoon into buttered 9 x 13 pan. 

 TOPPING: 

 1/4 cup butter   

 2 tsp cinnamon  

1 cup brown sugar 

 Blend together and sprinkle over batter.  Bake 45 minutes or until cake is brown. 

Raisin Oatmeal Cookies  Catherine “Lorbetskie” Prince                     

 1 cup Sun-maid seedless raisins  

1/2 cup shortening 

 1 cup sugar 

 2 eggs  

1/4 cup milk 

 1-2/3 cups oatmeal (rolled oats) 

 1-1/2 cups flour 

 1 tsp soda     

 1/2 tsp salt     

 1 tsp cinnamon  

Instructions: Wash raisins in hot water and drain.  Cream shortening with sugar then add beaten eggs & 

milk.  Combine with oatmeal and raisins and mix well.   Sift flour, soda, salt & cinnamon together and 

add.  Beat thoroughly and drop onto greased pans.  Bake about 12 minutes at 350 – 375F. Makes 3 

dozen medium cookies.  

Leaf Lettuce and Cream    Katie “Lorbetskie” Kutchkoskie 

Fresh leaf lettuce   

 sour cream or fresh cream  

  vinegar  

 salt to taste   

 sugar to taste 

Wash and dry lettuce leaves, put into serving bowl. Add the cream, salt and sugar to taste. Toss and 

serve. 

Cucumbers and Cream    Katie “Lorbetskie) Kutchkoskie 



Cucumbers   

 salt and pepper to taste   

  cream 

Place sliced cucumbers into salad bowl. Sprinkle with salt and pepper to taste. Add fresh, toss and  

serve.  

Kashubian Potato Soup   Katie “Lorbetskie” Kutchcoskie 

Potatoes ( small size)  

 chives  

 pepper  

 cream  

 flour. 

Peel and boil a pot of potatoes in salted water. Do not drain. Leave potatoes whole. Cut up quite a few 

chives and add to the potatoes. Add fresh cream, pepper to taste and a bit of flour to thicken.  

Kashubian Salty Pork    Annie “Lorbetskie” Afelskie 

One pig  

 Buy salt in burlap bag. 

Mix coarse salt with cold water until dissolved ( 2 ½ quarts salt to pail of water) Rub salt mixture well 

into pork. Put some on bottom of crock. Pack well into crock. Cover with salty water. Should water turn 

reddish, drain and start over again. When ready to use, take out piece, soak in plain water for at least 

one day. Change water often. Ready to fry.  

Ginger  Cookies   Agnes and Maggie  Lorbetskie 

1 cup molasses  

 1 cup shortening  

 1 teaspoon ginger  

 2 cups brown sugar  

2  teaspoon cinnamon  

 1 tablespoon soda  

 2 eggs  

 6 cups flour ( enough to roll or drop) 

In saucepan heat to boiling point, molasses, shortening, brown sugar, cinnamon and soda. Stir to 

prevent burning. Remove from heat and cool. Add eggs and enough flour to roll or drop. Bake in quick 

oven. Fruit (currants and nuts) can be added.  



Mom’s Jam Jams    Annie “Lorbetskie” Afelskie 

1 cup brown sugar  

 1 cup shortening  

 2 eggs  

 6 tablespoons corn syrup  

 1  teaspoon vanilla  

 ¼ teaspoon salt  

 3 to 4  cups flour  

 2 teaspoon baking  powder. 

Roll out on a floured board and cut in rounds. Bake in moderate oven until lightly browned. When cool, 

put jam or jelly between two cookies and keep in tight container. 

Mom’s Jelly Roll Cake    Annie “Lorbetskie” Afelskie 

2 eggs  separated)  

 1 cup white  sugar  

 4  tablespoons cold  water.  

1 cup flour  

 1 teaspoon baking powder  

 ½ teaspoon salt. 

Beat egg yolks until lemon coloured. Add sugar and water. Sift flour with baking powder and salt and 

add to mixture. Lastly fold in stiffly beaten egg whites. 

Grease 10 X 15 cookie sheet. Line wax paper and grease again. Pour batter evenly and bake in 325F oven 

until lightly browned. In the meantime – place a clean tea towel on the table – sprinkle sugar lightly on 

towel. Turn cake on tea towel. Peel wax paper from cake. Spread jelly (any flavour) over entire cake. Roll 

carefully.  

 
 

LORBIECKÔ  K ÙCHNIÔ na Kaszëbë 
 
______________  Annia Lorbieckô from  Kashubia Europe 

 
 

 



RECOSKIE KITCHEN in Canada’s Kashubia 

Honey Dipped Donuts  Esther “Recoskie” Lorbetskie   

 Prepare yeast with 1/2 cup lukewarm water 
 1 tsp sugar 
 Scald 1/2 cup milk  
 1/2 cup sugar  
 1 1/2 tsp salt   
1/3 cup shortening  
Cool to lukewarm 
 Add 2 beaten eggs 
1 tsp. vanilla and yeast  

Add 2 cups flour beat until smooth  
 Work in another 2 cups flour 
 Knead until smooth 
 Place into a greased bowl, cover. 
 Let rise 1 hour   
Knead down, let rise 3/4 hour    Then roll out and cut 
 Place on floured surface and let rise 1 hour  
Cook in hot oil and then dip in syrup.  
SYRUP DIP 
 1 cup white sugar  
1/4 cup butter  
 1/4 cup water Simmer 5 minutes then stir in 1 tsp. vanilla 

 

Jelly Roll     Lucy “Recoskie” Kuiack       

2 eggs  

1 cup granulated sugar 

 3 tsp. water 

 1 cup flour 

 1 tsp baking powder  

1/2 tsp lemon extract  

 Mix together and pour on a cookie sheet.  Bake 15 minutes at 375F   Turn over onto wax paper.   Put 

jam on and roll up.  Wrap in a towel. 

Rhubarb Cake           Dorothy “Recoskie” Smaglinskie        

2 cups rhubarb (cut up) 

 1/2 cup white sugar Combine and set aside 

 1/2 cup vegetable oil   

1-1/2 cup white sugar 



 1 tsp vanilla  

  1 tsp baking soda 

 2 eggs   

  1 tsp cinnamon 

 1 cup milk  

 2 cups flour  

 Combine oil & sugar.  Add beaten eggs and vanilla.  Combine flour soda and cinnamon.  Mix with 

rhubarb mixture and add milk.  Beat well.  Bake in greased 11 x 7 inch pan for 1 hour at 350F    

Maple Cake Dessert           Dorothy “Recoskie” Smaglinskie        

 1 pkg white or lemon layer cake mix 19 oz unsweetened crushed pineapple (drained)  

1/4 cup maple syrup  

1 -  8oz pkg. cream cheese , softened 

 1-1/2 cups milk 

 1 tbsp maple syrup 

 1 pkg vanilla or lemon instant pudding mix  

 Bake cake mix as directed in 9 x 12 inch cake pan.  When cake is done, remove from oven and spread 

1/4 cup crushed pineapple mixed with 1/4 cup maple syrup over hot cake.  Let cool (at least 1 hour). 

Blend softened cream cheese with milk and 1 tbsp maple syrup and set aside. Mix instant pudding with 

1 cup milk until dissolved.  Add to cream cheese mixture and blend well.  Spread over cooled cake and 

refrigerate. When ready to serve, top with cool whip and drizzle with maple syrup. Oven temperature 

350F 

Harvest Cream of Tomato Soup   Rose Marie “Recoskie” Kuiack  

 Blanche 6 to 8 ripe tomatoes.  Chop up and put in large soup pot. Season with salt & pepper.  Bring to a 

boil and let simmer for 1/2 hour. Add 6 green onions , chopped (or 1 large onion, chopped) Add 2 cups 

of milk, cream or evaporated milk.  Keep at a simmer. In 1/2 cup of milk or water, mix 2 tbsp flour and 1 

tsp sugar.  Add this to the soup along with 2 tbsp of butter. Season to taste and keep at low heat. Boil 

some baby potatoes, season and add to the soup.  Put in soup bowls and sprinkle with chopped green 

onions. 

REKOWSKÔ  K ÙCHNIÔ na Kaszëbë 
 
Waiting  for recipes  from the  Rekowsczi in Kashubia Europe 
 

 



CHIPPIOR KITCHEN in Canada’s Kashubia 

Chunky Apple Cake   Carolyn “Chippior” Kearney        

 1/2 cup butter, softened  

2 cups sugar   

 1/2 tsp vanilla extract 

 2 eggs    

 2 cups all purpose flour 

 1-1/2 tsp ground cinnamon 

 1 tsp ground nutmeg  

1/2 tsp salt 

 1/2 tsp baking soda  

6 cups chopped peeled tart apples 

 BUTTERSCOTCH SAUCE:  

1/2 cup packed brown sugar  

1/4 cup butter, cubed  

1/2 cup heavy whipping cream  

 Instructions: In a large bowl, cream butter & sugar until light & fluffy.  Add eggs one at a time, beating 

well after each addition.  Beat in vanilla.  Combine the flour, cinnamon, nutmeg, salt and baking soda 

and gradually add to the creamed mixture and mix well (batter will be stiff).  Stir in apples until well 

combined.  Spread into a greased 13 x 9 baking dish and bake for 40 to 50 minutes at 350F or until top is 

lightly browned & springs back when lightly touched. Cool for 30 minutes before serving. Sauce:  In a 

small saucepan, combine brown sugar & butter.  Cook over medium heat until butter is melted.  

Gradually add cream.  Bring to a slow boil over medium heat, stirring constantly.  Remove from heat and 

serve with the cake.  

Half Hour Pudding   Eleanor “Chippior” Cybulskie        

 1/3 cup brown sugar  

 1 cup flour 1 tsp baking powder 

  1 cup raisins (or less) 

 1/2 cup milk. 

 Mix together and put into a greased pudding pan.  

2 cups boiling water  

 1 cup brown sugar 

 1 tsp butter  

Mix together and pour over top of batter Bake 30 minutes and serve with ice cream.  



Cherry Cheese Cake / Wisznia Serzi Kùch  Eleanor “Chippior” Cybulskie        

2 cups graham wafer crumbs 

 1/2 cup butter 

 Mix to a crumble and pat into pan.  Bake 10 minutes till golden brown. Oven temperature 350F 

 1 pkg Dream Whip  

 1 cup icing sugar 

 1 8 oz cream cheese, softened Vanilla  

Ginger Snaps    Eleanor “Chippior” Cybulskie        

1/2 cup shortening 

 3/4 cup white sugar 

 1 egg, beaten 

 1/2 cup molasses  

2 tsp soda (in hot water)  

2-1/2 cups flour (or more) 

 1 tsp ginger 1 tsp cinnamon  

 Mix together and form into small balls.  Place on greased cookie sheet and press down with fork.  Bake 

10 - 12 minutes or until done. Oven temperature 350F 

 

SZCZYPIOR K ÙCHNIÔ na Kaszëbë 

 Waiting for recipes from Szczypior in Kashubia Europe.  

 

 

 

 

 



SHULIST KITCHEN in Canada’s Kashubia 

Kashubian Head Cheese / Głowa Sér   Martha “Shulist” Chippior 

1 pig head  

 1  tablespoon onion  

 1  teaspoon savory or 1/8 teaspoon each of oregano, thyme, sage, or margoram  

½ teaspoon salt and  pepper. 

Cut up head and remove eyes and snout. Soak in water to draw out blood. Wash and put into pot, cover 

with water and simmer until tender. Remove and take off the meat. Chop it fine and return to pot. 

Throw away the bones. Add to pot, chopped onions, salt, pepper and savory. Simmer 20 minutes. Pour 

into wetted molds or pans. When it sets it is gelatin like. Chopped olives or pimentos are also nice to add 

for colour. Also, 1 tablespoon cloves and season to taste may be added. 

Kashubian Beet Borscht   Martha “Shulist” Chippior 

F4 medium sized grated beets  

 All vegatables must be finely cut or grated  

 1 small cabbage  

 2  medium sized carrots  

 1 big onion  

 3  tablespoons lemon juice or vinegar  

 1  pint sour cream.  

Cook beets in water or broth to cover. Add cabbage, carrots and onion to beets. When cooked add 

lemon juice or vinegar and sour cream. Makes a thick soup. 

Rhubarb Crisp    Monica “Shulist” Burchat        

 1/2 cup flour 

 1/2 cup brown sugar    

  1/2 cup oatmeal  

1/4 cup butter Cinnamon Mix together until crumbly.  

 2 cups rhubarb (chopped fine) 

 1/2 cup water  

1/2 cup white sugar 

r 1 tbsp corn starch Vanilla  

 Instructions: Boil rhubarb, water & sugar for 2 to 3 minutes.  Dissolve corn starch in a little water and 

add to mixture.  Cook for one minute then add vanilla.   Spread  1/2 cup of the crumble mixture in a 



small cake pan.  Pour in the filling then add the rest of the crumbs on top.  Bake about 25 minutes or 

until nice and brown at 350F  

Maple Glaze Ribs    Monica  “Shulist” Burchat       Oven temp: 350°  

3 lbs spare ribs cut into serving size Par boil the ribs then place in roasting pan - meat side up. In a sauce 

pan place: 1 cup maple syrup  3 tbsp orange juice 3 tbsp Ketchup   2 tbsp Soya sauce 1 tbsp Dijon 

mustard  1 tbsp Worchester sauce 1 tsp curry powder  clove garlic, minced 2 green onions, minced Bring 

to a boil & decrease heat - cook for 15 min.  Stir occasionally.  Cover ribs with sauce and bake for 35-40 

min or until done.  Baste w/sauce occasionally.  (Sauce can be prepared beforehand & can also be used 

for chicken wings.) 

Hamburger Cabbage Soup  Monica “Shulist”  Burchat    

  1-1/2 lbs ground beef 

1 medium onion (chopped fine) 

 1 - 28oz can tomatoes or 2 cups fresh chopped tomatoes  

2 cups water 

 3 cans consommé or 5 tsp Bovril in 4 cups water 

 1 can tomato soup 4 carrots (chopped fine)  

1 bay leaf 3 sticks celery (chopped fine) Parsley  

1/2 tsp thyme Pepper to taste 

 8 tbsp barley 

5 cups chopped cabbage  

 Instructions: Brown meat and onions.  Drain well.  Combine all ingredients in a large pot and simmer 

covered at least 2 hours or until barley & veggies are done.  Serves 10. 

Dandelion Wine  Martha “Shulist” Chippior 

3  ½ quarts dandelion   

   3  ½ quarts boiling water 

Let stand for 3 days, strain 

Add 3 pounds white sugar   - 

  1  yeast  - handful of raisins   

  3 oranges and 3 lemons sliced thinly 

Let stand for 3 weeks, strain twice and bottle. Use cheese cloth to strain. Do not cork too tightly for a 

week, than tighten cork. The longer it is left the better it is.  

Rye Bread    Martha “Shulist” Chippior 



1 package  yeast  

 1 teaspoon sugar  

 ¼ cup lukewarm water 

Dissolve yeast in lukewarm water and sugar 

2 cups rye  flour  

5  cups white  flour  

 ½ cup sugar  

 1 teaspoon salt  

 2 cups boiling  water  

 3 tablespoon soft butter  

 1 teaspoon anise seed ( optional)  

 1  tablespoon candied orange peel 

Sift rye flour, sugar and salt. Slowly add boiling water. Blend well. Add yeast, anise seen and orange peel. 

Add white flour to make a stiff dough and let rise until double in bulk. Shape into 4 long rolls. Place in 

pans, cover and let rise until double in bulk. Bake for 50 minutes in 375 F oven.  

Kashubian Potato Doughnuts   Martha “Shulist” Chippior 

2 cups mashed potatoes  

 1 ½ cups white  sugar  

 2 cups  buttermilk  

 2 well beaten eggs  

 2 tablespoon butter  

 1 teaspoon baking  soda  

 2 teaspoon baking  powder  

 1 teaspoon ground nutmeg  

 ½ teaspoon salt  

 6 12/ to 7 cups all purpose  flour 

You might need more flour to make rolling of dough easier. Cut into doughnuts. Fry in oil or drippings. 

Drain on brown paper.  

Kashubian Pancakes   Martha “Shulist” Chippior 

1 tablespoon melted butter  

 2 tablespoons white sugar  

 1  beaten egg  

 ½ cup all bran  

 1 ½ cups milk  

 1 cup flour  



 dash of salt 

 2 teaspoon baking  powder. 

Fry on greased fry pan. Serve with maple syrup.  

Cabbage in Sour Cream   Martha “Shulist” Chippior 

1 small head shredded  cabbage – 

1 tablespoon shortening  

 2  finely chopped inions  

 ½ cup water  

 ½ cup sour  cream  

3 teaspoons flour  

 ¼ teaspoon salt, pepper and  vinegar to taste.  

Mix shortening and add onions, cabbage and water. Cover, cook until tender. Add sour cream mixed 

with flour and salt. Stir and cook 2 minutes more. Add pepper and vinegar. Serves six.  

Scalloped Potatoes   Martha “Shulist” Chippior 

6 good sized potatoes  

sliced onions – butter  

 1  tablespoon flour  

 salt and  pepper. 

Peel and slice potatoes thinly, and place in a buttered baking dish in layers. First layer potatoes, second 

layer sliced onions, third layer potatoes, dot with butter that flour, salt and pepper. Fill dish with hot 

milk up to top layer of potatoes and sprinkle with grated cheese. Bake slowly until tender ( about 1 /1/4 

hours) in moderate oven 350 F  

Kashubian Easter Bread   Martha “Shulist” Chippior 

2 cups milk  

1 teaspoon sugar  

 2  yeast  

 8  cups flour  

 3 eggs  

 ¼ cup sugar  

 ¼ cup butter  

1 teaspoon salt  

 8  cups flour  

 raisin and fruit 

Make a dough, put in greased bowl and let rise in bulk. Knead down and let rise again. Form into loaves 

and let rise. Bake at 350F oven.  



Maple Syrup Cake   Martha “Shulist” Chippior 

1 ¼  cup cake  flour  

 1  ½ teaspoons baking powder  

 1/8 teaspoon salt – 

¼ cup butter or shortening  

 ¼ cup white flour  

 ½ cup maple syrup  

 ¾ cup milk  

 1 egg yolk ( keep the white for frosting)  

 ½ cup maple syrup ( for frosting)  

 vanilla ( for frosting) 

Step One:  Line bottom of 8 X 8 X 2 pan with wax paper, and grease sides. Sift flour once measuring. 

Step Two: Sift flour, baking powder and salt. Cream butter or shortening, sugar and egg yolk. 

Step Three:  Combine ½ cup maple syrup and milk. 

Step Four: Mix step two and three ingredients together and beat for 2 minutes. Bake 30 to 35 minutes at 

350F oven. 

Maple Frosting     Martha “Shulist” Chippior 

Boil maple syrup to soft ball. Beat egg white ( not dry). Slowly add hot syrup, beating while pouring. Add 

vanilla. Spread on cool cake. 

Choke Cherry Jelly   Martha “Shulist” Chippior 

2 quarts choke cherries  

 5 tart apples 

Wash and cover choke cherries and  apples with water. Simmer and strain through cheese cloth. 

TO MAKE JELLY 

5 cup juice  

 1 box certo crystals  

 7 cups white sugar.  

Boil juice and certo. Add sugar and boil for 10 minutes or jelly stage. Put into sterilized jars and cover 

with lids. 

 SZULËST K ÙCHNIÔ na Kaszëbë 



BORUTSKIE KITCHEN in Canada’s Kashubia 

Cucumber Salad    Doreen “Borutskie” Burchat  
8 large cucumbers, 

 1 red onion (sliced),  

1 cup diced celery (sliced) 

 1 red pepper  

 1 green pepper (diced) 

  1-1/2 tbsp salt  
Mix together and let stand for 1/2 hour or longer.  Drain. Add: 2 cups white sugar  1-1/2 cups vinegar 1 

tsp celery seed  1 tsp mustard seed  
Mix until sugar is dissolved.  Put in large jars and refrigerate.  Keeps up to 3 months in the fridge.  

Christmas  Bread    Edith Borutskie 

5  eggs  

 2  ¼ cups flour  

 4  oz candied orange peel ( finely chopped)  

 3 tablespoons vodka or brandy  

 1  cup butter  

 1 tablespoon grated lemon peel  

 ¾ cup finely chopped walnuts  

 2/3 cup raisin  

 2 teaspoon baking  powder  

 ½ teaspoon salt  

 1 tablespoon vanilla  

 2  cups confectioners sugar. 

Beat eggs with sugar for 5 minutes at high speed. Mix nuts, raisins and orange peel with 2 tablespoons 

flour. Mix remaining flour with baking powder and salt. Cream the butter, lemon peel and vanilla, until 

fluffy. Beat in vodka. Gradually add egg mixture beating constantly. Add flour mixture and beat 5 

minutes. Fold fruit and nut mixture into batter. Turn into generously greased and floured 9 x 5 x 3 loaf 

pan or 1 ½ quart ring mould. Bake at 350F for one hour. Cool bread in pan on wire rack for 10 minutes. 

Turn bread out onto rack and cool completely. Wrap in plastic wrap/ Store 1 or 2 days until mellowed. 

Sprinkle icing sugar if desired or ice with a lemon icing.  

 

BORUCKÔ  K ÙCHNIÔ na Kaszëbë 



STAMPLECOSKIE KITCHEN in Canada’s Kashubia 

Mom’s Buns    Theresa “Stamplecoskie” Shulist  

1 cup warm water  

 2 tablespoon yeast  

 1 tablespoon sugar Mix together and let stand until frothy.  

 1 qt. warm milk   

 1 cup sugar  

2 tablespoon coarse salt  

 2 tablespoon shortening  

2 tablespoon butter   

 1 egg (optional)  

In a large bowl (or very clean plastic round dishpan) mix warm milk, salt, butter, shortening and egg.  

Add little more warm water to ensure the shortening and butter melt.  Gradually mix in sifted all 

purpose flour until the mixture begins to thicken.  Add the yeast mixture and combine well.  Keep 

adding flour until you can draw the mixture away from the edge of the pan.   Pour flour around the edge 

as you pull the mixture away and work your way around the pan.  Then kneed the flour around the edge 

into the batter until it is no longer too sticky.  You may have to add more flour around the edge as you 

go along.     Grease a large bowl or pot and place the dough into it.  Cover with a tea towel and a plastic 

bag (to keep the moisture in).  Put in a warm place to rise ( until double).  Punch down after the first 

rising and let rise again.  When risen the second time punch down and cut small pieces off of the dough 

ball - forming each piece into a ball about the size of a golf ball or a little larger (you will have to dip each 

piece into flour lightly to keep it from sticking to your hands as you form them into balls). Place these 

balls onto a greased cookie sheet.  And let rise to double in size.  Bake until golden brown at 350F. In this 

day and age of bread makers - this recipe is certainly done the old fashioned way.  But honestly, it makes 

The Best Buns!!!!  This dough is also good for frying as Kraconka  twisters) Cut off small pieces - stretch a 

bit and fry in lard or shortening - dip in maple syrup warm or cold – YUM 

Beet and Carrot Cake   Betty “Stamplecoskie” Blank        

 1 cup vegetable oil   

1-1/2 cups white sugar 

 3 egg yolks    

3 tbsp. warm water  

Beat eggs and water slightly.  Beat in oil and sugar. Add: 1 cup grated carrots  1 cup shredded beets 2 tsp 

baking powder  2-1/2 cups flour 1 tsp cinnamon   1/2 cup walnuts 1 tsp vanilla   1/2 tsp salt 3 egg whites, 

beaten stiff (fold this in last). Bake in large pan until done (toothpick comes out clean when inserted in 

center) at 350F. When cool, frost with cream cheese icing on previous page (1/2 the recipe will frost this 

cake) 



Carrot Cake    Betty “Stamplecoskie”Blank  

 2 eggs    

 3/4 cup oil  

1/2 cup warmed honey or maple syrup 

 1/4 cup buttermilk  

 1-1/2 cups grated carrots 

 1/2 cup chopped nuts  

  1 tsp salt 

 1-1/4 cups whole wheat pastry flour 

 1 tsp baking soda  

 1 tsp cinnamon  

 Mix egg, oil, honey & buttermilk.  Blend in the rest of the ingredients.  Pour into an 8 x 8 pan and bake 

for 35 minutes at oven temp: 350° or for 1 hour at oven temp 300F 

Tomato Soup Cake   Betty “Stamplecoskie” Blank        

1/2 cup butter   

 1 cup brown sugar 

 1 egg    

 1 cup raisins 

 1-1/2 cups flour  

 1 can tomato soup 

 1/2 tsp cinnamon  

 1/2 tsp cloves 

 1/2 tsp nutmeg   

 1 tsp baking soda in a little water  

 Cream sugar and butter.  Add egg.  Put raisins in flour, then alternate soup and flour into first mixture.  

Bake for 25 to 30 minutes at 350F. NOTE:  I pour boiling water over the raisins to soften them before I 

use them - then drain them.  

Pineapple Upside Down Cake    Betty “Stamplecoskie” Blank        

 In a 9” square or deep 9” round cake pan - melt 3 tbsp butter Stir in 1/3 cup lightly packed brown sugar 

Arrange attractively, 1 19oz can of sliced pineapple, drained  Sift together: 1-1/2 cups flour  2 3/4 tsp 

baking powder 1/2 tsp salt   1 cup granulated sugar Add 1/3 cup butter, softened 1/2 cup milk Beat for 1 

minute and add 1/4 cup milk   2 eggs, lightly beaten Beat for 2 minutes then pour batter into prepared 

pan.  Bake for 40 to 45 minutes or until cake springs back at 350F.  Immediately invert on a serving plate 

and cool 10 minutes before removing pan.  



Daffodil Cake    Betty  “Stamplecoskie” Blank        

6 egg yolks  pinch of salt  

 2 tbsp cold water Beat well and add 1/2 cup white sugar.  Set aside. 

 White part: 6 egg whites stiffly beaten - fold in 1/2 cup white sugar, pinch of salt and flavoring.   

Sift 1 tsp cream of tartar in 1/2 cup flour and add to white mixture.   

Sift 1/2 cup flour with 1 tsp baking powder and add to yellow mix.  

 Add flavoring. In a tube pan, pour yellow mixture - then white mixture  

 bake for 40 minutes at 350F.  Invert to cool. 

Jam Jams     Theresa  “Stamplecoskie” Shulist        

1 cup shortening 

 1-1/2 cups brown sugar 

3 tbsp corn syrup 

 2 eggs 

 1 tsp vanilla Dash of salt 

 1 tsp soda dissolved in hot water 4 cups of flour (or more)  

 Mix together and roll out on floured board.  Cut into circles (or whatever design you wish - and bake on 

cookie sheet until slightly brown.   Cool.  Turn one cookie upside down and cover with jam of choice.  

Place another cookie on top to make a sandwich.  Oven temperature 350F. 

Jumbo Date Cookies   Theresa “Stamplecoskie” Shulist        

 1/2 cup butter 

 1/2 cup shortening 

 1-1/2 cups white sugar  

3 eggs 

 1 /2 tsp salt  

1 tsp baking soda 

 2-1/2 cups flour 

 1 tsp vanilla 

 1/4 lb walnuts  

1 lb dates  

Cream butter, shortening, sugar, vanilla and eggs together.  Mix flour, soda and salt together and add to 

egg mixture.  Fold in walnuts and dates. Drop on cookie sheet and bake for 10 to 15 minutes at 350F.  

Kashubian Potato Pancakes / Kaszëbsczi  Bùlewny Plôcczi Theresa 

“Stamplecoskie” Shulist  

 1 cup flour 

 1 tsp salt 



 1 cup milk 2 eggs 2 cups grated raw potatoes 2 tbsp melted butter 1/4 tsp baking soda 1/2 tsp baking 

powder  

 Mix all ingredients together and fry in a cast iron frying pan with some shortening or oil. 

Baked Apples   Theresa “Stamplecoskie” Shulist 

Whole apples cored, not peeled  

 raisins  

 butter  

 cinnamon  

 ½ cup water 

Place apples on baking dish. Add raisins to core (about 1 teaspoon) then add a dab of butter, 1 teaspoon 

of brown sugar and sprinkle of cinnamon to the core of each apple. Put some water in baking dish (1/2 

cup so apple does not dry out. Bake at 350F for 1 hour. 

STEPNAKOWSKÔ  K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 

 

 

 

 

 

 

 



LAGINSKIE KITCHEN in Canada’s Kashubia 

Shanty Beans   Florence “Laginskie” Brose 

2 cups dry white beans  

  1 cup of bacon or lard drippings  

 salt to taste  

 2 tablespoons brown sugar 

Wash beans and place in a pot. Cover with cold water, leave soak in water overnight. In morning bring to 

a good rolling boil, strain, save water. Place beans in a roast pan, add enough of the saved water to 

cover beans. Add salt, bacon fat and sprinkle brown sugar over beans. Cover and bake in 350 F oven for 

about an 1 hour and then at 200 F till done. If beans become too dry while baking, add a bit of hot 

water.  

Savoury Ham   Florence “Laginskie” Brose 

One  10 pound fresh ham  

  1  stick cinnamon  

 1  tablespoon whole cloves   

 garlic  

 2  tablespoon vinegar  

 1 cup of white  sugar  

1 cup of brown sugar  

 4  teaspoon prepared mustard  

 ¼ teaspoon ground cloves  

 ¼ teaspoon cinnamon 

Wash ham and cover with boiling water in a large pot. Add sticks of cinnamon, clover, garlic, vinegar and 

white sugar. Boil until tender. Remove from heat and let stand in water until nearly cold. Remove from 

water and pull off find. Sprinkle over ham a mixture made of the brown sugar, mustard, cloves and 

cinnamon. Place in roast pan with ¾ cup of water and bake in a slow oven at 325 F until brown.  

Fish Burgers   Florence “Laginskie” Brose 

3 fillet of suckers or pike  

 1  large onion  

 ¾  cup rolled oats or crushed soda biscuits  

 2 egg (well mixed)  

 salt and  pepper  

1  ½ teaspoon marjoram or thyme 



Grind up onion and then the fish in meat grinder. Mix all ingredients and do up in patties or form in rolls 

as you get in restaurants. Fry in butter. Delicious! You can freeze the ground fish and use later.  

Rich Tea Biscuits   Florence “Laginskie” Brose 

2 cups flour  

 2 tablespoon sugar  

 1 teaspoon salt  

 4  teaspoon baking powder  

 ½ teaspoon cream of  tartar  

 ½ cup cold butter  

 ¾ cold  milk. 

Mix first five ingredients in a bowl. Stir thoroughly, cut in butter until crumbly. Pour in milk. Stir quickly 

to combine. Dough should be soft. Turn out on lightly floured surface. Knead gently 8 -10 minutes. Roll 

or pat ½ to ¾ inch thick or half the thickness you want the baked product to be. Cut with small round 

cookie cutter. Place on greased cookie sheet, close together for soft sides or apart for crisp sides. Bake 

450F oven for 12 – 15 minutes. Yields 10.  

Granny’s Bread   Augustina Laginskie 

2 packages Fleshman’s yeast  

 4 cups lukewarm water  

 2 teaspoon salt  

 1  tablespoons salt  

 1 tablespoon white sugar.  

 ¼ cup fat ( bacon drippings or  shortening)  

8  cups flour ( you will need  8 to 10 cups) 

Dissolve yeast in 2 teaspoons white sugar and ½ cup lukewarm water. Allow yeast to ferment for about 

10 minutes. Place flour in dry very large dish or bowl. Make a well in the middle of flour. Mix the cups 

water, 1 tablespoon sugar, salt, fat and dissolved yeast together, then pour into the well in the flour. Stir 

in flour from sides to make a soft dough.  Then knead more flour to make a firm but spongy dough. Put 

kneaded dough in a greased bowl. Cover with a clean white cloth and let stand in warm place until 

doubled in size. Punch down dough and turn over, let rise again until double in size. REPEAT this process. 

Divide dough into 4 pieces, form into loaves and place into greased bread pans. Pierce dough with fork 

to release any bubbles that may have formed. Cover loaves with clean white cloth and let rise for about 

1 hour. Bake in a 350 F oven for 50-60 minutes. Remove from pans and cool on racks. The kneading is 

important, the more you knead your bread the better it is.  

Mother’s Plain Doughnuts   Augustina Laginskie 



4 eggs  

 2 cups milk (half  cream)  

 2 cups sugar  

salt  

 vanilla  

 6  teaspoons  baking powder  

 6 cups flour. 

Sift together the flour, salt and baking powder. In separate bowl mix the eggs and sugar. Add milk, 

vanilla and the flour mixture. Add more flour if needed. Roll out and cut with doughnut cutter. Fry in hot 

oil.  

Shanty Cookies – 30’s    Augustina Laginskie 

One cup sugar  

 1 cup milk  

 4  tablespoons melted butter  

 1 tablespoon baking powder  

 2 ½ to 2 1/3 cups flour  

 1 teaspoon vanilla  

 salt 

Mix together. Drop onto cookie sheet. Bake in moderate oven. 

Plain White Cake   Augustina Laginskie 

1/3 cup butter  

 1 cup white sugar  

 1 egg ( well beaten)  

 1/3 cup sweet cream  

 ½ cup milk  

 3 ½ teaspoons baking  powder  

 1 ½ cups flour  

 vanilla and  salt. 

Mix all together and bake in a 9 X 9 cake pan. 350F for 25 to 30 minutes.  

Green Tomato Relish   Augustina Laginskie 

4  quarts basket whole green tomatoes  

 4 large onions  

 coarse salt  

 1 cup vinegar  



 2 cups white sugar  

mixed spices in cheesecloth  

 turmeric 

Wash tomatoes, slice and leave skins on. Slice onions. Alternate slices in a pot with a little salt between 

layers. Let stand overnight, in the morning drain and rinse with cold water. Drain off water and let drip 

for at least 2 hours. Boil vinegar and sugar. Put some mixed spices in a cheesecloth and turmeric to your 

own taste. Add the spices, tomatoes and onions. Boil until tomatoes are clear. While hot, seal in sterile 

jars. Good for 2 years.  

 

LEZYNSKÔ  K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 

 

 

 

 

 



SMAGLINSKIE KITCHEN in Canada’s Kashubia 

Sugar & Spice Cookies   Susan “Smaglinskie” Prince        

3/4 shortening (175 ml) 

 1 cup brown sugar (250 ml)  

1 egg  

1/4 cup molasses (50 ml) 

 2-1/4 cup all purpose flour (Five Roses) (550 ml) 

 1 tsp baking soda (5 ml)  

1-1/2 tsp ground cinnamon (7 ml) 

 1 tsp ground ginger (5 ml) 

 1 tsp ground nutmeg (5 ml) 

 1/4 tsp ground allspice (1ml) 

 1/4 tsp black pepper (1 ml) 

 Granulated sugar  

 Instructions: Cream shortening and brown sugar until fluffy.  Beat in egg & molasses.  Sift together flour, 

soda & spices and add about half of this to the creamed mixture using medium speed.  Stir in remainder.  

Shape dough into 1” balls and roll into granulated sugar.  Place 2 inches apart on ungreased baking 

sheet and bake for 8 to 10 minutes or until tops are cracked. Oven temperature 350F. Cool on wire rack.  

Makes 55 cookies.  

SZMAGLINSKÔ   K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 



KUTCHKOSKIE KITCHEN in Canada’s Kashubia 

Beet Pickles Barbara (Kutchkoskie) Shulist  

1 cup vinegar Pickling spice Bring to a boil and pour into sterilized jars filled with beets seal and enjoy.  

Dill Pickles  Barbara (Kutchkoskie) Shulist  

2 cups water 

 ½ cup vinegar  

2 tablespoons white sugar 

 2 tablespoons coarse salt  

 Sterilize jars and lids Place pickling cucumbers into sterilized jars, 1 bay leaf, sprig of dill, 1 or 2 cloves of 

garlic some pickling spice. Boil vinegar mixture for approximately 2 minutes pour over cucumbers seal 

jars.  

Mustard Pickles Barbara (Kutchkoskie) Shulist  

 9 large cucumbers (peeled and seeded) 

 4 large onions  

Cut fine the cucumbers and onions, salt overnight. Wash and drain mixture in the morning, drain well.  

DRESSING:  

 3 ½ cups white vinegar  

 3 cups white sugar 

 ¾ cup flour   

 ½ cup mustard powder 

 1 teaspoon turmeric  

 1 teaspoon celery seed 

 1teaspoon mustard seed  

 Thicken mixture, pour over cucumbers and onions, boil for 10 minutes pour into sterilized jars and seal. 

* Careful when boiling, stir often as mixture can burn.  

  Green Tomato Pickles  Barbara (Kutchkoskie) Shulist  

3 to 5 quarts sliced green tomatoes  

 10 to 12 chopped large onions 

 2 chopped green peppers   

1/2 cup coarse salt cold water 

    2 cups white sugar 



 2 cups vinegar 

 1/4 to 1/2 cup pickling spice (in a cheesecloth bag)  

 Mix green tomatoes, onions and green peppers in a large pot.  Pour enough cold water over the 

vegetables to cover.  Refrigerate overnight.  Drain well in the morning and add sugar, vinegar and bag of 

spices.  Simmer until tomatoes are transparent (approximately 45 minutes).  Immediately fill hot 

sterilized jars and seal with sterilized lids.  

 Tomato Aspic  Barbara (Kutchkoskie) Shulist  

 2 cups tomato juice 

 1 teaspoon salt  

1 bay leaf    

1 tablespoon pickling spice   

  2 tablespoons chopped onion 

 1/4 cup vinegar   

 1 tablespoon lemon juice 

 1 three ounce package lemon jelly powder 

 1/2 cup shredded cabbage 

  1/2 cup chopped celery 

 1 cup well drained cooked fresh, frozen or canned peas  

 Pour jelly powder into a small clear bowl.  In a saucepan, bring to a boil the tomato juice, salt, bay leaf, 

pickling spice, onion, vinegar, and lemon juice.  Strain boiled liquid into jelly powder and stir until 

powder is dissolved.  Place in refrigerator until partially set.  Stir in the cabbage and celery.  Decorate the 

top with a few sliced pimento stuffed green olives.  Cool until set and serve. 

Lemon Bread     Mary C.  “Kutchkoskie”  Luckasavitch      

  1/2 cup butter   

 1 cup white sugar 

 2 eggs    

 1/2 cup milk 

 1-1/2 cups flour  

 2 tsp baking powder Pinch salt  

  1/2 cup pecans Rind of one lemon  

 Cream butter.  Add sugar & eggs and mix well.  Add dry ingredients alternately with the milk.  Stir in 

nuts.   Pour in greased pan. Bake until done.  Remove from oven and baste with 3/4 cup sugar dissolved 

in juice of one lemon and some rind. Oven temperature 350F.  Return to oven for a few minutes to crust 

a little. 

Rhubarb Cake    Catherine “Kutchkoskie” Yeretch        

 1-1/2 cups brown sugar 



 1/2 cup shortening  

1 egg 

 1/2 tsp salt 

 1 cup milk 

 2 cups sifted flour 

 1 tsp baking soda  

1 tsp vanilla 

 2 cups chopped rhubarb  

 Instructions: Mix all ingredients well and pour into a 13 x 9 pan. 

 TOPPING:  

1/2 cup white sugar; 

  1/2 tsp cinnamon;   

 1 cup shredded coconut Mix and put over first layer.  Bake for 30 to 40 minutes at 350F.  

Mom’s Baked Beans  Barbara (Kutchkoskie) Shulist 

 1 cup dry beans Pinch of salt  

1 teaspoon dry mustard 

 1 tablespoon molasses, cubes of salt pork or bacon  

Cover with water 3 inches above beans Cook slow for 5 hours in covered pan, can put small onion in for 

flavor.  

1 1/2 cups flour   

 1 teaspoon soda 

 1/8 teaspoon salt 

  1/2 cup chopped walnuts 

 1/2 cup shortening   

1 1/2 cups sugar 

 2 eggs   

  1 cup mashed ripe bananas 

 1 teaspoon vanilla  

 1/2 cup sour milk or buttermilk  

 Combine flour, soda and salt, toss with walnuts.  Cream the shortening with sugar and eggs.  Add and 

blend well the bananas, vanilla, sour milk or buttermilk.  Mix dry and wet ingredients together.   Bake in 

a greased, lightly floured pan at 350º for approximately 30 minutes.  

Raisin Molasses Gems    Barbara “Kutchkoskie” Shulist  

 3/4 cup golden or regular shortening 

 1 cup granulated sugar 



 1/4 cup molasses 

 1 egg 

 2 cups all-purpose flour 

 2 tsp baking soda   

 1 tsp cinnamon 

 1/2 tsp ground cloves 

   1/2 tsp ground ginger  

1/4 tsp salt    

 1 cup raisins Granulated sugar  

 Cream shortening and sugar until light and fluffy.  Add molasses & egg.  Mix well.  Stir in raisins. Sift 

together dry ingredients and add to wet mixture.  Mix with wooden spoon until well blended.   If 

desired, cover & chill 1 hour for easy shaping.  Shape dough into 1” balls.  Roll in sugar to coat well.  

Place on baking sheet  - cookies flatten and spread during baking forming an interesting cracked top.  

Pumpkin Pie  Barbara (Kutchkoskie) Shulist  

 “This recipe when doubled makes three pies”  

 1/2 cup brown sugar (not packed) 

 1/2 cup white sugar 

 1/2 teaspoon salt 

 1 teaspoon ginger 

 1 teaspoon cinnamon 

 1/4 teaspoon cloves 

 1 1/2 cups pumpkin 

 2 eggs well beaten 

 1 cup evaporated milk or cream  

Combine dry ingredients.  Beat the eggs, add pumpkin, milk and dry mixture.  Blend well.  Pour into 

pastry shell(s) and bake at 425 for 10 minutes.  Turn down temperature to 350° and bake for another 30 

minutes or until done. 

KUCZKOWSKÔ   K ÙCHNIÔ na Kaszëbë 

 

 

 

 



TREBINSKIE KITCHEN in Canada’s Kashubia 

Kashubian Twister Doughnuts /  Kaszëbsczi  krãcónka 
 Muriel “Trebinskie”Murack  

 1/2 cup milk, scalded 

 1/2 cup white sugar 

 1-1/2 tsp salt  

1/2 cup shortening Mix together and cool to lukewarm.  

Mix: 1/2 cup lukewarm water, 1 tsp sugar, 1 yeast cake or pkg. Let stand 10 minutes.  2 eggs beaten 1 

tsp vanilla 4 cups flour Add cool mixture with eggs, vanilla & yeast.  Stir in flour.  Knead and let rise twice 

(about 1 hour each time).  For the third time, cut, twist and let rise. Deep fry in fat and drain.  Dip in 

syrup: heat 1 cup sugar, 1/4 cup butter, 1/4 cup water.  Simmer 5 minutes and stir in 1 tsp of vanilla.  If it 

becomes too sugary, add boiling water. 

Venison Rump Roast   Beverly “Trebinskie” Hudder        

 4 lb. rump roast 

 1 onion, sliced  

1 can golden mushroom soup 

 1/2 cup dry white wine (or water) 

 1/2 tsp thyme  

1/8 tsp pepper  

 Place roast in roasting pan.  Combine soup, wine, thyme and pepper and pour over roast.  Cover with 

onion slices.  Cover and roast in a preheated oven for 2 to 2-1/2 hours, basting twice with pan juices 

during cooking time at 350F. Sift pan juices into a heated sauce bowl & ladle over meat slices.  

 

 

TRZEBINSKÔ   K ÙCHNIÔ na Kaszëbë 

 

 



YANTHA KITCHEN in Canada’s Kashubia 

Kashubian Doughnuts     Doris “Yantha” Hudder  

 4 tbsp melted butter (not margarine)  

2 cups sugar 

 2 cups milk (I use half & half or light cream) 

 2 tsp cream of tartar 

 1 tsp soda 

 4 tsp baking powder 

 1 tsp salt 

 1 tsp nutmeg or vanilla (I use a little of both) 

 7 or 8 cups flour  

Mix well, roll out on floured board and cut with donut cutter or glass.  Fry in oil.  turning once.  Cool on 

rack. 

Strawberry Square   Doris “Yantha” Hudder       

 1/2 cup butter or margarine 

 2 tbsp white sugar  

1 cup flour     

Mix together and bake 20 minutes  

 Top: 1 - 15 oz. package frozen strawberries 1 large pkg. strawberry Jell-O  

 Heat frozen strawberries to boiling point.  Add Jell-O & stir well. Boil mixture 1 minute.  Remove from 

heat and cool.  When cool pour over bottom and refrigerate.  Sprinkle graham crumbs on top. 

Cranberry Squares    Rose Rita “Yantha”  Sernoskie        

 1 cup flour   

 1 cup rolled oats 

 1/2 cup brown sugar 

  1/4 tsp baking soda 

 1/2 cup butter or margarine 

 1-1/2 cup whole cranberry sauce 

 1/3 cup sliced almonds  

Combine flour, oats, sugar and baking soda in mixing bowl.  Cut in margarine and mix until crumbly.  

Press half the mixture into greased 8 inch square pan.  Spread with cranberry sauce.  Stir almonds into 

remaining crumbs, sprinkle evenly over top and pat lightly.  Bake for 45 minutes at 350F.   

 

JANTA K ÙCHNIÔ na Kaszëbë 



OLSHESKIE KITCHEN in Canada’s Kashubia 

Buttermilk Pancakes   Lillian “Olsheskie” Shulist  
 1-1/2 cups flour  

 1 tsp baking powder  

1/2 tsp baking soda  

 1/2 tsp salt 

 1 egg, beaten  

  1-3/4 cups buttermilk 

 2 tbsp vegetable oil  
 Add wet ingredients to dry.  Mix together and fry. 

Pumpkin Spice Cake   Lillian “ Olsheskie” Shulist        

1-1/2 cups sugar  

 1 cup oil  

4 eggs    

 2 cups pumpkin Combine the following ad add to pumpkin mixture:  

 2 cups flour   

 2 tsp baking powder 

 1 tsp baking soda 

  1/4 tsp salt 

 2 tsp cinnamon   

 1/2 tsp cloves 

 1/2 tsp ginger  

  1/2 tsp nutmeg  

 Pour batter into a greased bundt pan and bake for approximately 45 minutes.  Glaze with icing. 

Oatmeal Raisin Cookies     Lillian “Olsheskie” Shulist        

 3/4 cup butter 

 3/4 cup lightly packed brown sugar  

1/4 cup white sugar  

 Add: 1 egg 2 tbsp cold water 2 tsp. vanilla  

 Combine & Add: 3/4 cup flour 3/4 tsp baking soda 1 tsp cinnamon (optional) 3 cups oatmeal Stir in  1-

1/2 cups raisins  

 Drop onto cookie sheet and bake for 12 - 15 minutes. At 350F.  

OLSZEWSKÔ   K ÙCHNIÔ na Kaszëbë 



 

PRINCE KITCHEN in Canada’s Kashubia 

Raisin Pie Filling    Rose “Prince” Stamplecoskie      

 4 cups raisins - washed at least 2x with water 

 Brown Sugar to taste 

 2-1/2 tablespoons cornstarch 

 1/4 tsp cinnamon cold water  

2 to 3 tsp vanilla  

 Instructions: Put washed raisins in a large pot and cover with water (about 1 inch over the raisins).  

Bring to a boil for about 1 hour until raisins are good and plump and cooked well.  Add sugar to taste 

and bring to a boil.  Mix cornstarch with a little bit of cold water and pour into the raisin mixture.  Bring 

to a boil until nice and glossy - not too thick.  Add vanilla.  Filling is enough for 2 raw pie crusts. 

Bread Pudding     Rose “Prince” Stamplecoskie        

 10 to 12 slices of bread (cubed) raisins  

3 eggs 

 2 cups milk  

1/2 cup cream 

 1 cup sugar dash cinnamon dash nutmeg 2 tsp vanilla  

 Instructions: Butter baking dish on bottom and sides.  Layer bread and raisins on the bottom.  Mix 

sugar, eggs, milk, cream, spices and vanilla and pour over bread layer until all is soaked well. Place 

baking dish in roast pan with 3 inches of water and steam it in oven for about 1 hour at 350F..  Cover 

with foil for the first 45 minutes, then uncover for the last 15 minutes.  Cover with caramel sauce.  

Old Fashioned Tutti Frutti    Rose “Prince” Stamplecoskie  

 1/2 cup soft butter 

 1/2 cup shortening 

 2-1/4 cups flour 

1/2 cup brown sugar 

  1/2 cup white sugar 

 2 eggs (well beaten) 

 1 tsp baking powder  

 1/4 tsp salt 

 1/2 tsp baking soda   

 1/3 cup sliced blanched almonds 



 1/2 cup chopped candied fruit or red & green cherries 

 1/2 tsp lemon extract  

1/2 tsp almond extract  

1/2 tsp vanilla  

Instructions: Cream butter, shortening and sugar and eggs. Mix the flour, salt, powder and soda 

together and add to mixture.  Add extracts and fruits and nuts.  Shape dough into rolls 2 inches in 

diameter and wrap in waxed paper.  Chill overnight.  Slice and bake until golden at 350F.  

Perfect Drop Hermit Cookies    Rose “Prince” Stamplecoskie        

 1 cup raisins 

 1 cup water  

1 tsp baking soda 

 2 cups brown sugar 

 1 cup margarine or shortening 

 4 cups flour 

 3 eggs (well beaten) 

 1 tsp baking powder  

  1/2 tsp salt 

 1 tsp cinnamon  

   1/2 tsp nutmeg 

 1 tsp vanilla  

1 cup walnuts (optional)  

 Instructions: Add water to raisins and boil for 5 minutes.  Cool and stir in the baking soda.  Let stand. 

Cream shortening (or margarine) and sugar until light and fluffy.  Add vanilla, eggs and cooked raisin 

mixture.  Combine flour, baking powder, salt, cinnamon and nutmeg and add to above.  Add nuts if 

desired and drop by teaspoon onto a baking sheet.  Bake in moderate oven until light brown in color.  

Blood Sausage / Worszta  Rose “Prince” Stamplecoskie  

 4 - 5 pork shoulders (3 to 4 lbs)  

1 slab side pork – whole 

 5 pork hocks 

 12 medium size onions 

 3 to 4 cloves garlic 

 5 cups pork blood  

2 tsp cinnamon 

 2 tsp nutmeg 

 2 tsp allspice 

 2 tsp cloves 

 1 tsp black pepper salt to taste  



 Boil the pork and keep the water (skimmed).  Ground the meat and add all other ingredients including 

the water.  Stuff into casings. Note:  I use all the soup that I boil take makes them nice & juicy. 

Drop Cookies      Tessie “Prince” Lorbetskie 

One or  two eggs  

1 cup brown sugar  

¾ cup shortening  

 1 teaspoon vanilla  

 ½ teaspoon soda  

  ¼ teaspoon salt  

 1 teaspoon cream of tartar  

 2 cups flour 

Sift soda, salt, cream of tartar and flour. Cream shortening, add sugar and mix well. Beat in eggs, vanilla 

and then the sifted dry ingredients. Drop onto floured cookie sheet, decorate with a walnut in the  

centre. Bake at 350F until golden.  
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DORZEK KITCHEN in Canada’s Kashubia 

Strawberry Rhubarb Pie    Jeannette “Dorzek” O’Malley            

 2-1/2 to 3 cups rhubarb  

 2 cups strawberries 

 3 eggs    

 1 cup sugar 

 3 tbsp sour cream  

 4 tbsp flour  

 Chop rhubarb and mix with strawberries in a large bowl. In a medium bowl, beat eggs, sugar, sour 

cream and flour together until smooth.  Add this mixture to the rhubarb and strawberries and pour into 

the pie shells.  Cover with crust and slit crust in several places to let the steam escape.  Bake at 375° for 

20 minutes.  Reduce heat to 350° and bake for another 10 to 15 minutes.  Prepare pastry for two 9” pie 

crusts. 

Harvest Sausage Stew    Jeannette “Dorzek” O’Malley  

 4 strips of bacon   

2 onions coarsely chopped  

2 tbsp flour   

 3 cups beef bouillon or stock 

 1 lb Kashubian sausage or Kielbasa, skinned & cut into 1” slices 

 2 large carrots, cut into 2” strips 

 2 large parsnips, peeled & sliced into rounds 

 1/2 turnip, peeled and coarsely cubed 

 1/2 tsp leaf-thyme Ground black pepper 

 1/2 cabbage, cut into small wedges  

 Cut bacon into  1” pieces.  Cook over medium heat in a large heavy sauce pan until crisp.  Remove 

bacon with a spoon to a separate dish and set aside.  Add onions to remaining fat in pan and sauté until 

soft (about 5 min).  Remove to dish containing bacon.  Whisk flour into fat in pan– add a little butter or 

oil if needed.  Then gradually whisk in bouillon until blended.  Continue cooking over medium heat until 

thick and smooth (about 5 minutes. Return bacon & onions to pan along with sausage, carrots, parsnips, 

turnips & cabbage wedges.  Add seasonings.  Stir till combined.  Bring to a boil, then cover and reduce 

heat to medium low.  Cook until vegetable are tender (about 20 minutes) 

 

DORZEK  K ÙCHNIÔ na Kaszëbë 



COULAS KITCHEN in Canada’s Kashubia 

Blueberry Muffins   Helen “Coulas” Smaglinskie        

 1 cup sugar   

 2 cups flour  

1/2 cup margarine  

 1/4 tsp salt 

 2 eggs  

   1-1/2 tsp baking powder  

1 tsp vanilla   

 1 cup fresh blueberries 

 1/2 cup milk  

Cream margarine & sugar.  Add eggs, vanilla and Milk.  Stir in flour, baking powder and salt.  Fill cupcake 

tin 2/3 full and bake for 25 minutes. At 375F. 

Carrot Cake    Drenda  “Coulas“ Lapenskie        

 2-1/2 cups flour 

 2 tsp baking soda 

 2 tsp cinnamon 

 1 tsp salt 

 1 cup chopped nuts 

 1 cup vegetable oil 

 2 cups white sugar 

 4 eggs 

 1 tsp vanilla  

3 cups grated carrot  

 Instructions: Mix oil, white sugar, eggs (add eggs one at a time), vanilla and carrot.  Mix dry ingredients 

together and add to egg mixture.  Mix for 2 min.  Pour into a large baking pan and bake for 35-40 

minutes at 350F.  

Candy Cane Cookies   Drenda  “Coulas” Lapenskie        

3 cups white sugar 

 3 cups margarine 

 4 eggs 

 2 tsp vanilla 

 2 tsp peppermint extract 

 8 cups flour 

 2 tsp salt 



 1 tsp baking powder  

1-1/3 cup coconut red food coloring  

 Instructions: Blend together sugar, margarine, eggs and vanilla.  Sift dry ingredients together and blend 

well.  Divide dough in half.  Add red food coloring to 1/2 of the dough.  Roll balls of each color out into 5 

inch strings.  Twist alternate colors together to form a candy cane.  Bake for 8 to 10 minutes.  At 350F. 

Out of holiday season - don't add the red food coloring but roll out as jam jam cookies and fill with your 

favorite jam.  

Jumbo Raisin Cookies   Drenda  “Coulas”Lapenskie        

 1 cup raisins 

 1/2 cup water 

 1 cup shortening  

2 cups white sugar 

 3 eggs 

 1 tsp vanilla 

 4 cups flour 

 1 tsp baking soda 

 1 tsp baking powder  

1-1/2 tsp cinnamon 

 1/4 tsp allspice 

 2 tsp salt 

 1/2 tsp nutmeg  

 Instructions: Bring raisins and water to a boil in saucepan and boil for 5 minutes.  Cool. Cream together 

the shortening, sugar and eggs; beat well.  Blend in cooled raisin mixture and vanilla.  Sift dry ingredients 

together and add to creamed mixture.  Knead well.  When well blended roll out and cut with cookie 

cutter.  Bake 10 to 12 minutes until well done. 350F.  

Soft Molasses Cookies   Helen “ Coulas” Smaglinskie        

 2 tsp baking soda  

2 tsp hot water Dissolve soda in water and set aside Cream:  

1/2 cup shortening 

 1/2 cup white sugar  

1/2 cup molasses 

 1 egg 

 2-1/2 cups flour 

 1 tsp ginger 

 1 tsp cinnamon 

 1/4 tsp salt  

6 tbsp cold water  



 Add the baking soda and hot water and blend until well mixed.  Drop by spoonfuls onto cookie sheet 

and bake for 12 minutes at 350F.  

Slice N' Bake Lemon Cookies  Mary  “Coulas” Yantha        

 2 1/4 cups all purpose flour 

 1/4 tsp baking soda 

 1/2 cup butter, softened 

 1/2 cup shortening  

1/2 cup granulated sugar  

1/2 cup packed brown sugar 

 1 egg 

 3 tbsp. lemon juice Egg white, beaten Sliced Almonds  

 Instructions: Stir together flour and baking soda and set aside. In large mixing bowl, beat butter, 

shortening and sugars until fluffy. Add egg and beat well. Gradually add dry ingredients and lemon juice; 

mix well. Chill until  firm enough to form into two 10 inch rolls. Wrap well. Chill about  one hour or until 

firm enough to slice.  Cut rolls into 1/4 inch slices. Place 1 inch apart on greased cookie sheet.  Brush 

with egg white; top with almonds. Bake 10-12 minutes or until lightly browned. At 350F. Yield: 5 dozen 

cookies.  

Date Squares   Drenda “Coulas” Lapenskie  

 3 cups chopped dates  

 1-1/2 cup water 

 1 cup brown sugar  

Crumble: 1 cup brown sugar 

  1-3/4 cup flour 

 1-1/2 cup rolled oats 

  1 cup margarine 

 1/2 tsp baking soda  

 1 tsp salt  

 Mix crumble ingredients together and press have of the mixture on bottom of a 13 x 9" pan.  Spread the 

date filling on top, then add the remaining crumble mixture.  Bake 25-30 minutes until golden brown.  

KULAS K ÙCHNIÔ na Kaszëbë 

 

 



BLOSKIE KITCHEN in Canada’s Kashubia 

Sugar Cookies     Rachel “Bloskie” Stamplecoskie        

 1-1/2 cups flour 

 1-1/2 tsp baking powder 

 1/2 cup butter 

1/2 cup sugar 

 1 egg 3 tbsp milk 

 1/2 tsp vanilla  

 Instructions: Mix butter with sugar.  Add egg.  Add milk and vanilla.  Sift in flour and baking power and 

mix together.  Chill dough for about 1 hour.  Drop by small spoonfuls onto ungreased baking sheet.  Bake 

for 8 minutes at 350F.   (Note: Colored sprinkles can be dropped on top of cookies before baking)  

Ginger Cookies    Rachel “Bloskie” Stamplecoskie       

 3/4 cup margarine 

 1 cup sugar 

 1 egg 

 1/4 cup molasses 

 2 cups flour 

 1 tsp baking soda        

 1 tsp cinnamon 

 1 tsp cloves                  

  1 tsp ginger  

 Instructions: Cream together margarine and sugar.  Beat in egg and molasses.  Sift together dry 

ingredients and mix into bowl.  Cool in fridge for about 1 hour.  Shape into small balls and then roll in 

white sugar if desired.  Bake for 12 to 15 minutes at 350F.  
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MURACK KITCHEN in Canada’s Kashubia 

Butter Tarts    Audrey “Murack” Beanish        

1 box of TenderFlake Shortening 

 2 eggs 

 1 cup brown sugar 

 1 tsp vinegar 

1/2 cup corn syrup 

 1 tsp vanilla 

 1/2 cup soft butter 

 1/2 cup crushed pecans  

 Instructions: Prepare Tender Flake shortening tart shells as directed on box; cut circles with a glass and 

place in muffin pans; set aside Mix the rest of the ingredients together and spoon into unbaked tart 

shells (3/4 full).  Bake in oven for 20 minute at 375F.   

Kashubian Potato Dumplings / Gòlce  Rose “Murack” Stoppa 

2 cups grated raw potatoes  

 1  beaten egg  

 1 teaspoon salt  

 1 ½ cups all purpose flour ( approximately)  

 4  cups  water 

Boil water in saucepan or pot and add ½ teaspoon salt. Grate potatoes, add beaten egg, ½ teaspoon salt 

and enough flour to make a stiff dough but not hard. Use a tablespoon dipped in boiling water, cut a  

piece of dough about ½ tablespoon at a  time and drop into boiling water. Continue until all dough is 

used, stir and cook until dumplings float to top and water is sauce-like. Remove from stove. Serve with 

milk or sour cream.  
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GOLKA KITCHEN in Canada’s Kashubia 

Hearty Beef & Barley Soup  Patsy Golka  

 12 ounce trimmed boneless beef sirloin steak 

 1 tbsp. butter 

 3 cloves garlic, minced  

2 carrots, diced 1 onion, diced  

½ tsp dried thyme  

2 cups sliced mushrooms  

½ cup pearl barley 

 2 /12 cups beef stock  

2 tbsp. Worcestershire sauce (approx.)  

3 tbsp. all-purpose flour 

 3 cups milk 

 1 cup shredded cheddar or Swiss cheese Salt & pepper  

 Cut steak into ¾ inch cubes.  In large pot, melt butter over high heat; brown beef on all sides.  Reduce 

heat to medium-high.  Add garlic, carrots, onion & thyme; cook, stirring, for 3 minutes or until onions 

are softened.  Add mushrooms & barley & stir to combine. Stir in beef stock & Worcestershire; bring to 

boil over high heat.  Reduce heat to low, cover & simmer for about 20 minutes or until barley is tender.  

Increase heat to medium. Whisk flour into milk & gradually stir into pot.  Cook, uncovered, stirring often 

for about 5 minutes or until slightly thickened.  Season to taste with salt & pepper & more 

Worcestershire sauce if you refer.  Ladle into bowls & sprinkle with cheese.  
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CYBULSKIE KITCHEN in Canada’s Kashubia 

Creamy Lemon Bars   Theresa  “Cybulskie”  Burchat        

 1 cup Graham Crumbs (Honey Maid)  

1/2 cup flour  

1/4 cup firmly packed brown sugar 

 1/4 cup non-hydrogenated margarine  

1 pkg (250g)  light brick cream cheese, softened 

1 cup granulated sugar  

 2 eggs 

 2 tbsp flour   

 3 tbsp grated lemon peel  

1/4 cup fresh lemon juice 

 1/4 tsp. Magic baking powder 

 2 tsp icing sugar  

Instructions: 1.  Preheat oven to 350F.  Line 8-inch square baking pan with foil, with ends of foil 

extending over sides of pan; set aside.  Combine crumbs, 1/2 cup flour and the brown sugar in a medium 

bowl.  Cut in margarine with pastry blender or two knives until mixture resembles coarse crumbs; press 

firmly onto bottom of prepared pan.  Bake 15 minutes.  Meanwhile, beat cream cheese and granulated 

sugar with mixer on medium speed until well blended.  Add eggs and 2 tbsp of flour; mix well.  Blend in 1 

tbsp of lemon peel, lemon juice and baking powder.  Pour over crust.  Bake 25 to 28 minutes or until 

center is set.  Cool completely.  Cover and refrigerate at least 2 hours or overnight.  Sprinkle with icing 

sugar and garnish with remaining grated lemon peel, if desired, just before cutting into squares.  Store 

leftover squares in refrigerator.  

Partridge     Debbie Cybulskie        

 2-3 partridge 

 1 large onion Salt & pepper Flour Margarine  

 Slice partridge off bones and coat with flour. Fry pieces in a frying pan with a moderate amount of 

margarine until nicely browned on both sides. In a casserole dish or a small roast pan layer pieces of 

partridge, salt & pepper and onion slices. Cover with water and bake about 2 hours.  

Kashubian Headcheese (made with pork hocks) Debbie Cybulskie  

 4-1/2 lbs. fresh pork hocks Hot water  

1 onion, chopped  

1 celery stalk 

 1 bay leaf 

6 peppercorns 



1 tsp chicken bouillon  

2 tsp salt 1 tbsp vinegar  

 Simmer hocks, water to cover, onion, celery, bay leaf, and peppercorns  in a covered pot for 3 hours , 

turning hocks over once. Drain through colander and save broth.  While meat is still warm, remove 

bones & rind.  Chill meat overnight.  Chill broth overnight and skim all fat off in the morning. Add 

chicken bouillon, salt & vinegar to broth and heat just to melt (use 3-3/4 cups of broth.  Put the chilled 

meat through the grinder (should have 5-1/2 cups of meat, not packed).  Add to broth and stir (you can 

add more salt if desired).  Pour into molds and chill. (I use margarine containers.) 

Fish Soup    Debbie Cybulskie  

 Boil together: 4 cups salted water & 4 to 5 pieces of skinned boneless fish until fish falls apart.  Add 

water to make 4 cups. Add: 2-3 medium onions 2-3 whole allspice 2-3 whole cloves 1 tbsp vinegar Salt & 

pepper to taste When onion is cooked (transparent) add 1/3 cup butter and 1 cup table cream & mix 

well.    Cooked potatoes can be added into each bowl at serving time.  
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 DOMBROSKIE KITCHEN in Canada’s Kashubia 

Boiled Pork Hocks    Margaret “Dombroskie” Biernaskie 

2 pounds pork hocks  

 2 or 3  bay leaves  

 salt and  pepper  

 water to cover  meat  

 sweet cabbage  or sauerkraut  

 rice or  barley ( optional) 

Put pock hocks in a large pot and cover with water. Add bay leaf, salt and pepper. Bring to a boil, reduce 

to medium heat to simmer for 2 hours or so, or until meat begins to fall apart when tested with a fork. 

Add barley or rice as well if you desire. Add water as needed during cooking. Add a few wedges of sweet 

cabbage and boil until done. In place of cabbage you can use a cup of sauerkraut and cook for ½ hour. 

Cherry Nut Squares   Clara “Dombroskie” Ostroskie       

Work  1/2 cup butter or margarine with a spoon until soft.  Add 1 cup sifted flour and 3 cups powdered 

sugar.  Spread evenly in an 8” square pan.  Bake for 20 minutes at 300°. In a bowl, combine  2 eggs, well 

beaten  1 cup sugar 1/4 cup flour   1/2 tsp baking powder 1/2 cup coconut  1/2 cup chopped nuts 1/2 

cup maraschino cherries   

 Spoon this over the baked bottom layer.  Bake for 25 to 30 minutes at 325 to 350°.  

Beef or Venison No Peek Stew Rita “Dombroskie” Coulas       

 Oven temp: 300° 

 2 cups V8 or tomato juice 2 tbsp. minute tapioca 1 tbsp white sugar 1 tbsp seasoned salt 1 tbsp 

seasoned pepper 2 lbs stewing beef (or venison - add 2 or 3 bay leaves) Potatoes     Celery    Carrots    

Turnip  

 Instructions: Do not brown meat.  Put all ingredients in large casserole & cover tightly.  Juices 

Good Cole Slaw    Clara “Dombroskie” Ostroskie  

 1 large head of cabbage 

 1 Onion - chopped (small) 

 1 large carrot  

1 cup vinegar 

 3/4 cup oil (Mazola)  



 Instructions: Shred cabbage & carrot. Toss with chopped onion.  Boil vinegar and oil and pour over 

salad.  Let stand for 24 hours.  Keeps in fridge for 2 weeks.  

Bean Salad    Patricia Dombroskie  

 1 can yellow beans, drained 

 1 can green beans, drained 

 1 can chick peas,  

drained 1 can kidney beans,  

drained 1 green pepper,  

chopped Celery, 

 chopped 1 to 2 onions, 

 chopped Dressing: 3/4 cup white sugar 2/3 white vinegar 1/3 cup oil 1 tsp salt;  1/2 tsp pepper  

 Instructions: Make 2 batches of dressing to cover the vegetables.  Bring dressing to a boil until sugar 

dissolves. Mix vegetables together then pour dressing over vegetables and refrigerate overnight.  

Cherry Dills    Jean Dombroskie 

Medium to larger cucumbers  

 cherry leaves picked from cherry bushes.  

 garlic  

 1 ½ cups warm  water   

 dill  

 cabbage leaves. 

Put washed cherry leaves and cabbage leaf on bottom of crock. Put a layer of cucumbers an also a  sprig 

of dill in amongst the  cherry leaves. Add a little garlic if you prefer. Alternate lays until crock is full. Mix 

salt and water and add to crock. Pour over cucumbers until covered. You may need to make more brine. 

Put a cabbage leaf on top and cover with a plate. Place stone on top of plate for weight. Dills should be 

ready in a couple of weeks or so. Watch them periodically. You can seal them in jars after they are 

brewed. They won’t store for long as they will turn soft, but try keeping in crock or jars where it is quite 

cool.  
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LITERSKIE KITCHEN in Canada’s Kashubia 

Grandma’s Brown Sugar Shortbreads   Anna “Literskie” Dombroskie 

One pound softened butter  

 1 cup brown sugar  

 4 cups flour. 

Cream the butter and sugar together until fluffy. Add the flour one cup at a time. Shape into 1 inch balls. 

Put on ungreased cookie sheet, press down with a fork to flatten a little. Bake in a 300 or 325F oven for 

15 to 20 minutes or until slightly browned.  

Applesauce    Anna “Literskie” Dombroskie 

Two pounds apples  

 1/3 cup water  

 ¼ cup sugar 

Peel apples, trim away bruised areas, core and slice. Bring water to boil, add apples, return to boil. 

Reduce heat, simmer until apples are soft, about 12 to 15 minutes. Stir often. Then mash with a fork and 

add sugar. Simmer for about 5 minutes. Chill, put in bottles and keep in cool place.  

Bread Pudding    Anna “Literskie” Dombroskie 

Four slices bread ½ inch thick  

 butter  if  desired  

 or 3 eggs  

3 ½ cups hot  milk  

1/3 cup white sugar  

½ teaspoon vanilla or  nutmeg 

Bread may be used plain or buttered. Cut pieces of bread about 1 inch square and pile in a greased cake 

pan. Beat eggs and pour over hot milk, stirring constantly, add sugar, vanilla or nutmeg then pour over 

bread. Bread should be entirely covered, let stand for 30 minutes. Bake for 30 to 45 minutes in a 325F 

oven. Bake until top is well browned. Serve hot or cold with cream.  

Grandma’s Butterscotish Pudding    Anna “Literskie” Dombroskie 

1 cup brown sugar  

 2 tablespoons flour  

 1 egg  

 1 tablespoon butter  

1 ½ cups milk 

Put together in saucepan and cook over medium heat, stirring until thick.  



Christmas Cake   Anna “Literskie” Dombroskie 

2/3 cup diced  cherries  

 2 ½ cups mixed peel  

 1 /12 cups currants  

 1 cup butter  

 1 cup white  sugar  

 4  eggs  

 2 cups  flour  

¼ teaspoon salt  

 ¼ teaspoon nutmeg  

 1 teaspoon cinnamon  

2 teaspoon soda  

2 tablespoons  brandy 

Cream butter, add sugar and beat in eggs. Sift ½ cup flour over all the fruit and set in slow oven to warm 

about 10 minutes. Sift remaining flour, nutmeg, cinnamon, soda and salt. Stir into butter mixture. Add 

brandy. Remove fruit from oven and pour batter over fruit mixing well. Line the pan with greased wax 

paper. Bake at 325F oven for 60 to 90 minutes. Makes 3 ½ pounds.  

Liver and Onion  Anna “Literskie” Dombroskie 

1 ½ pounds sliced beef of  pork liver 

½ cup flour 

2 tablespoons fat 

salt to taste 

1  large sliced onion 

¼ cup water 

Remove large veins from liver, coat with flour. Heat the fat in a large fry pan over medium heat. Brown 

liver on one side, turn liver, sprinkle with salt and pepper. Cover with inions. Add water, cover pan and 

cook over low heat for 20 to 30 minutes or until liver is tender. 
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PETROSKIE KITCHEN in Canada’s Kashubia 

Social Tee Squares   Mary ”Petroskie” Borutskie  

 1 cup white sugar  

 2 eggs 

 3/4 cup margarine   
 Boil in double boiler for about 25 minutes.  Cool and add: 1 row social tea biscuits (about 50) rolled fine, 

2 cups miniature colored marshmallows, and about 20 quartered maraschino cherries. Pack in a lightly 

greased 8 x 8 pan.  Cool and let set for several hours.  

Butter Tart Squares   Mary Borutskie     

crusts 

 1/2 cup butter or margarine 

2 tbsp icing sugar  

1-1/2 cups flour Combine & press in 9 x 9 pan   

 Bake for 5 minutes.  

 FILLING: 

 1-1/2 cups brown sugar 

 1/2 cup butter, melted  

2 eggs   

  1 tsp. vanilla  

Mix with beaters until light & fluffy, then add 1 cup raisins.  

 Pour over crust and bake for 30 to 40 minutes at 350F. (watch). 

Bean Salad  Mary “Petroskie”  Borutskie      

 1 can cut green beans  

 1 small green pepper,  

diced 1 can cut yellow beans  

 1 small onion,  

diced 1 can kidney beans  

 1/2 cup salad oil 

 1 can chick peas  

 3/4 cup white sugar 

 1 can broad beans 

  2/3 cup vinegar Salt & pepper  

Drain beans, then mix beans and all other ingredients together.  Let stand overnight or 6 hours. 

PIOTROWSKÔ   K ÙCHNIÔ na Kaszëbë 



ETMANSKIE KITCHEN in Canada’s Kashubia 

Bread Pudding    Susan “Etmanskie” Coulas       

 2 eggs, beaten   

 2-1/4 cups milk 

 3/4 cup brown sugar 

  1 tsp vanilla  

1 tsp cinnamon 

 1 cup chopped apples 

 1/4 tsp salt  

  2 cups bread cubes  

 Mix all together.  Melt 2 tbsp butter in a pudding pan.  Pour batter into pan and bake for about 40 

minutes until nice and brown at 350F. 

Mom’s Headcheese  / Momka’s Serzi kùch    Susan “Etmanskie” Coulas  

 4 large pork hocks 

 Summer savory 

 5 lb pork shoulder  

Salt, pepper & onions  

 Put meat in a large pot.  Add salt, pepper and enough water to cover meat.  Boil until cooked, keeping 

the meat covered with water.   When done, remove meat from pot and place on tray to cool.  Strain 4 

cups or more of stock and put in refrigerator to cool.  Remove fat from stock.   Put meat through a meat 

grinder and put some onions through the meat grinder and add to the meat.  You can also put a little 

summer savory (about 1 tsp). Mix together the ground meat & onions, summer savory and add 4 cops of 

stock (more if needed).  Pour into glass pan and put in fridge to chill.  

Mrs. Prince’s Homemade Beer      Anastasia “Etmanskie” Prince 

5  gallon crock   

 1 can malt ( about the size  of a  medium size can of tomatoes)   

 3 pounds white  sugar   

 medium size  potato  

 2  teaspoons salt  

4 cups of boiled hops ( boiled 15 to 20 minutes. ) 
Place, malt and sugar in crock. Peel and slice potato and half boil it. Add to malt and sugar mixture. Add 

salt and hops and lukewarm water to about 3 inches from the top of crock. Cover with a cloth and then 

the lid. Cover with old heavy blanket. Let stand for about 5 to 6 days, mixing every day. Strain and put 

into wine bottles better in beer bottles using capper. ) 

ETMANKÔ   K ÙCHNIÔ na Kaszëbë 



LAPINSKIE KITCHEN in Canada’s Kashubia 

Blood Sausages / krwionô wòrzta   Mary Lapenskie        

 15 lbs minced pork  

8 trays of pork hocks (4 hocks per tray) 

 2 cups cooked rice  

 2 cups shredded bread 

 3/4 cup summer savory  

 8 onions 

 2 tsp cinnamon   

 10 tsp salt 1 tsp cloves  

 Cook minced pork in oven until no moisture is left & meat is cooked.  Cook pork hocks in boiling water 

until you can remove meat from the bone.  Use meat copper and mince the minced pork again and the 

pork hocks (including the skin).  Add the spices, savory, bread, rice and salt. Add the blood and blend  

very well.  Put sausage nozzle on a meat chopper and fill the casings with meat mixture.  Make sausages 

about 12 inches long (any longer and there is a chance they will rupture when boiled). Boil the sausages 

in a canner of water (put rack on bottom to avoid sausages sticking to bottom).  Bring to a rolling boil 

and cook until no blood comes out when toothpick is inserted.  Remove and let cool.  Cook for 1/2 hour 

at 350° before eating. Makes 55 sausages.  
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BLANK KITCHEN in Canada’s Kashubia 
Whipped Shortbreads   Lolly “Blank” Shulist        

1 lb. butter 

 1/2 cup corn starch 

 1 cup icing sugar 

 3 cups flour dash of vanilla 
 Instructions: Beat with electric mixer then drop from spoon onto baking sheet.  Bake until light brown 

at 350F. 

Fresh Broccoli Salad   Lolly “Blank” Shulist  

 4 cups fresh broccoli florets  

1/2 cup golden raisins  

6 slices bacon (cooked & crumbled)  

2 cups sliced fresh mushrooms  

1/2 cup sunflower seeds 1 can mandarin oranges (drained) 

 1/2 medium red onion (sliced in rings) Dressing:  

 2 eggs slightly beaten 

 1/2 cup sugar 

 2 tsp cornstarch  

1 tsp dry mustard 

 1/4 cup vinegar        

 1/4 cup water      

 1/2 cup mayonnaise 3 tbsp soft butter  

 Instructions: Whisk eggs, sugar, cornstarch, mustard, vinegar & water.  Cook until mixture thickens.  

Remove from heat and stir in butter and mayonnaise.  Chill.  Toss dressing over the fresh ingredients 

and store chilled.  

Dilled Tomato Soup   Lolly “Blank” Shulist  

 2 tbsp butter  

1 medium onion (chopped) 

 1 clove garlic (minced) 

 2 tbsp flour 

 2 cups chicken broth 

 6 medium tomatoes (diced) 

 2 tbsp fresh chopped dill or 1 tsp dry dill  

1 tsp sugar Salt & pepper  



Instructions: Melt butter & sauté onion and garlic.  Stir in flour, then add remaining ingredients.  Bring to 

a boil & simmer for 30 minutes.  (You can use canned chicken broth or bouillon cubes).  

BLONK K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 

 

 

 

 

 

 

 



BURCHAT KITCHEN in Canada’s Kashubia 

Meatloaf Minis    Theresa Burchat        

 1 lb (450 g) extra lean ground beef 

 1 pkg (120 g) Stove Top stuffing mix for chicken  

1 cup water 

 1/4 cup Cheez Whiz processed cheese product  

 Preheat oven.  Mix meat, stuffing mix, water and add in (see options below).  Press into 8 muffin cups 

sprayed with cooking spray. Make an indentation in center of each meatloaf with spoon; fill with sauce 

(see below). Bake 30 minutes or until cooked through (to 160 degrees F).  Top with Cheez Whiz and 

continue baking for 5 more minutes or until Cheez Whiz is melted. Option: BBQ Style: Add In:  1 tsp 

garlic powder Sauce: 1/2 cup Kraft original bbq sauce Italian Style: Add in : 1 tsp Italian seasoning Sauce: 

1/2 cup pasta sauce Mexican Style: Add in: 2 tsp chili powder Sauce: 1/2 cup chunky salsa.  

Carrot Nuts   Eleanor “Burchat” Drystek 

Two quarts grated  carrots  

 2 pints milk  

 3 cups sugar  

 2  tablespoons salt  

 2 tablespoons cream of tartar  

 2 teaspoonss soda  

2 tablespoons ginger  

 1 tablespoon pepper 

Use enough flour to make dough the consistency of cookie dough. On a floured board roll out quite 

thick. Cut strips 1 inch in diameter and 1 ½ inches long or the size of a walnut. Bake in moderate oven. 

After they are  baked and  cooled my  mother used to make a  syrup of sugar and water, then poured 

the  syrup over the  nuts. Let stand in a large dish till syrup sort of soaks in or nuts dry.  
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SHALLA KITCHEN in Canada’s Kashubia 

Christmas Ice Box Cookies  Jamesena  “Shalla” Mask        

 1 cup butter or margarine 

 2 cups brown sugar  

2 eggs 

 3-1/2 cups flour (if needed, add more) 

 1/2 tsp salt 1 tsp baking soda 

 1/2 tsp baking powder 

 1 tsp vanilla  

1/2 cup or more red cherries (cut up)  

1/2 cup or more green cherries (cut up) 

 1/2 cup or more walnuts or pecans (cut up)  

 Instructions: Cream butter & sugar, add eggs & vanilla.  Sift together dry ingredients adding alternately 

to batter.  Add cherries & nuts.  Mix together to form a stiff batter.  Form into rolls (wrap each roll in 

waxed paper)  and put into refrigerator to stiffen.  Slice and put on baking sheet.   Bake at 250° until 

light in color (approx. 10 minutes).  

Pecan Sandies    Jamesena ”Shalla” Mask        

 2 cups butter or margarine, softened 

 1 cup icing sugar 

 2 tbsp water 

 4 tsp vanilla  

4 cups all purpose flour  

2 cups finely chopped pecans Additional icing sugar  

 Instructions: Cream butter & sugar in bowl and add water & vanilla.  Mix well.  Gradually add flour and 

fold in pecans.  Roll dough into 1 inch balls, place on baking sheet & flatten with fingers.  Bake for 20 to 

25 minutes, at 300F. Cool on wire rack.  When cooled, dust with icing sugar.  Yields about 5 dozen.  

Potato & Beef Casserole  Jamesena  “Shalla” Mask        

1/2 cup chopped onion 

 1 cup chopped celery 

 2 cloves garlic, crushed  

2 tbsp fat (or cooking oil) 

 1 lb ground beef or hamburger  

1/2 tsp salt Dash pepper Dash summer savory 



 1 -  10 oz can cream of mushroom soup 

 2 cups hot mashed potatoes 

 1 tbsp melted butter. 

 Instructions: Sauté onion, celery & garlic in fat until transparent.  Mix in beef & brown.  Drain off excess 

fat.    Put in mixing bowl and stir in seasonings & soup.  Place into greased casserole dish.  Combine 

potatoes & 1 tbsp melted butter.  Spread over meat mixture & brush with melted butter or margarine.  

Bake 30 to 45 minutes at 375F.  Makes 6 servings.  Good! 

Celery Salad    Jamesena  “Shalla” Mask  

 1-1/2 cups celery (cut up fine) 

 1 medium onion (cut up fine) 

 Shredded raw carrot 

 3 hard boiled eggs, mashed 

 Dressing:  

1 pkg lime Jell-O 

 1 cup boiling water 

 2 tbsp lemon juice (or vinegar)  

1/3 tsp salt 

 3/4 cup Miracle whip  

 Instructions: Mix dressing ingredients (except for the Miracle Whip) together and let set in refrigerator 

until quite stiff.  Add Miracle Whip. In a bowl   mix all ingredients together and place in a serving bowl.  

Sprinkle paprika on time.  Cover with plastic wrap and place in the refrigerator to set.  

SZOLA  K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 



OSTROSKIE KITCHEN in Canada’s Kashubia 

Queen Elizabeth Cake    Bernadette Ostroskie        

 1/2 cup margarine or butter 

  1 tsp baking soda 

 1/4 tsp salt  

  1 tsp vanilla  

 Pour boiling water over dates, set aside and allow to cool.  When cool mix the rest of the ingredients 

together and add to date mixture.  Bake for 30 minutes (or until toothpick comes out clean when 

putinto the center of the cake).  The frost with icing (below) and return to the oven to broil for 3 

minutes or until golden brown.  Oven temperature at 350F. 

 Icing: 3 tbsp margarine or butter 5 tbsp brown sugar 2 tbsp canned milk or cream 1/2 cup coconut 

(more or less) Mix together well. 

Christmas Fruit Pudding    Johanna “Ostroskie” Norlock 

1½ cup seedless raisins  

 1 cup currants  

 1 cup cut up seeded raisins  

 ¾ cup chopped mixed candied peel and  citron  

 ½ cup blanched and halved almonds  

 1 ½ cups once sifted pastry or all purpose flour  

 3 teaspoons  Magic Baking Powder  

 1 teaspoon salt  

 1 teaspoon ground cinnamon  

 ½ teaspoon ground nutmeg  

 ¼ teaspoon ground cloves  

 1 cup chopped suet  

 1 cup coarse soft bread crumbs  

 1 ¼ cups lightly packed brown sugar  

1 ½ cups shredded raw apple.  

 1 ½ cups shredded raw carrot  

 3 well beaten eggs  

1/3 cup cold coffee  

 ½ cup wine or brandy. 

Wash and dry seedless raisins and currants, add seeded raisins, peels, citron and almonds. Mix flour, 

baking powder, salt and spices, add fruit and nuts, a few at a time, mix well, mix in suet, bread crumbs, 

sugar, apple and carrot. Combine eggs and coffee, add to pudding and mix thoroughly. Add brandy / 



wine last. Fill 4 greased coffee or honey cans ( with lids) that are  lined with greased foil. Cover with wet 

cookery parchment or foil or heavy paper. Tie down with string. Steam in pots half filled with water, lids 

on pots, for 4 hours. Uncover pudding until cold, wrap closely and store for 2 to 3 weeks. When serving 

re-heat pudding and serve with hard sauce. Next recipe 

Hard Sauce for Christmas Pudding    Johanna “Ostroskie” Norlock 

1 cup brown sugar  

 1  heaping tablespoon corn starch  

¼ teaspoon salt  

 little nutmeg  

 butter size of an egg 

-  ½ tablespoon vinegar. 

Put all on stove. Brown a little the sugar, cornstarch and butter. Stir all the time. After butter melts, add 

2 cups boiling water, then vinegar to give a nice taste. Serve with the warm pudding. 

Rhubarb Crisp   Theresa “Ostroskie” Trader 

4cups cut rhubarb  

 2/3 cup sugar  

 ½ teaspoon cinnamon ( optional) 

Place rhubarb and sugar in baking dish. Leave at room temperature 30 minutes. 

TOPPING:   

 ½ cup flour  

 1cup brown sugar  

 ¾ cup rolled oats  

 1/8 teaspoon salt  

 ½ cup margarine. 

Mix dry ingredients together. Cut in margarine with dough blender to form fine crumbs. Spread over 

rhubarb. Bake 350F for 40 to 50 minutes. Serve warm or cold topped with whipped or ice cream. Serves 

6  

Old Fashioned Bread Pudding   Theresa “Ostroskie” Trader 

Two cups milk  

 2 cups day old bread, cubed – 

¼ cup raisins  

 2 tablespoons sugar  

2 tablespoons  butter  



 ½ - 1 teaspoon cinnamon  

 dash of salt  

 1 egg ( beaten) 

Heat milk to scalding. Add bread cubes and  butter. Let stand 10 minutes. Then add the rest of  

ingredients. Pour into buttered casserole. Bake 350F oven for approximately 40 minutes till firm but still 

moist. Serve with Brown Sugar Sauce. (see below) 

Brown Sugar Sauce   Theresa “Ostroskie” Trader 

1  cup brown sugar  

 2 talblespoons flour  

 dash of salt  

  2 cups boiling water  

 1 tablespoon butter  

 1 teaspoon rum or vanilla flavouring. 

Combine dry ingredients in saucepan. Stir in boiling water.  Cook until thickened and clear, stirring 

constantly. Remove from heat. Stir in butter and flavouring. Serve hot on pudding.  

OSTROWSKÔ   K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 

 



LUCKASAVITCH KITCHEN in Canada’s Kashubia 

Pumpkin Cake    Bernadette “Luckasavitch” Prince        

 1/2 cup softened butter or margarine 

 1 cup sugar           

2 eggs  

1 cup pumpkin  

1/2 cup milk        

 1 tsp vanilla 

 2 cups sifted cake flour (or 1-3/4 cup all purpose flour)  

2-1/2 tsp baking powder        

3/4 tsp. baking soda    

  1/2 tsp. salt 1 tsp cinnamon  

 Instructions: Cream butter and sugar until light.  Put in eggs one at a time.  Add pumpkin & beat until 

smooth.  Combine milk and vanilla.  Sift dry ingredients together and add to creamed mixture 

alternately with milk, combining lightly after each addition.  Spread batter evenly in a greased 8” square 

baking pan.  Bake 40 to 45 minutes or until toothpick inserted in the center comes out clean.  Oven 

temperature 350F. Cool and top with butter icing or before cake is entirely cool, coconut topping below.  

Date Squares    Bernadette “Luckasavitch”  Prince        

 1-1/2 cup rolled oats 

 1-1/2 cup flour 

 1 cup butter or margarine  

1 tsp soda or baking powder 

 1/4 tsp salt 1 cup brown sugar (I use 1/2 cup) 

 1/4 cup nuts  

 Instructions: Mix above ingredients together and pat into baking pan. 

 FILLING:  

1 lb. dates 

1-1/2 cup sugar   

  1 cup water   

 1 tsp vanilla Mix together and pour evenly over base. 

 Bake 25 to 30 minutes until nice and brown at  350F. 

 



Orange Date Squares          Mary C. Luckasavitch        

 2-1/2 cups rolled oats 

 1-1/4 cups all-purpose flour  

 1 cup packed brown sugar 

 1 tbsp grated orange rind  

 1/4 tsp salt 

 1 cup cold butter, cubed   

1/4 cup sliced hazelnuts  

 In large bowl, whisk together oats, flour, sugar, orange rind & salt.  Cut in butter until mixture is in 

coarse crumbs.  Press half of this mix evenly into a 8” square parchment paper-lined cake pan.  

FILLING: 

 1 pkg (375g) pitted dates 

  2 cups water 

 3/4 cup granulated sugar 

  2 tbsp each of lemon juice & orange juice  

 In saucepan, stir together water, dates, sugar and juices.  Let stand for 30 minutes.  Bring to a boil, 

reduce heat and boil gently stirring often until thickened (about 10 minutes).  Let cool.  

 Spread date mixture over base.   Toss remaining oat mixture with hazelnuts and sprinkle over date 

mixture.  Press lightly. Bake about 45 minutes until light golden. At 350F.  Let cool on rack then cut into 

squares. 

LUKASIEWICZ  K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 



 

MASK KITCHEN in Canada’s Kashubia 

Mustard Bean Pickles     Agnes “Mask” Smaglinskie  

 4 quarts of beans   wash, string & cut into pieces  

1 tbsp coarse salt 

 4 cups brown sugar 

  1/2 cup flour 

 1/2 cup or less dry mustard 

 1 tbsp celery seed (optional)  

1 tbsp turmeric   3 cups vinegar  

 Instructions: Boil beans with coarse salt in water until tender.  Drain well and put into jars. Mix 

remaining ingredients and boil until thick.   Pour over beans and sea 

Perfect Raisin Drop Cookies   Agnes V. “Mask“  Smaglinskie   

1 cup raisins   

 1 cup water 

 1 tsp soda   

 2 cups brown sugar 

 1 cup margarine/shortening 

 1 tsp vanilla 

 3 eggs, well beaten 

  4 cups flour 

 1 tsp baking powder  

 1/2 tsp salt 

 1 tsp cinnamon  

  1/2 tsp nutmeg 

 1 cup chopped walnuts.   

Oven temp: 350°        

Kashubian Dill Pickles      Stella Mask 

3 quarts water  

 1 quart vinegar  

 pinch of salt  



 fresh dill  

garlic bud  

 small cucumbers. 

Wash cucumbers. Combine water and vinegar and bring to a boil. Place a sprig of dill and 2 to 3 cloves of 

garlic to each jar. Pack cucumber in a jar and tap additional dill and garlic, and 1 tablespoon salt into 

each jar. Then pour hot water and vinegar mixture over cucumbers and seal immediately. Place jars in 

hot water bath for about 15 minutes and no longer. DO NOT BOIL. 

 Instructions: Add water to raisins & boil briskly for 5 minutes.  Cool.  Stir in baking soda and let stand. 

Cream shortening or margarine, add sugar until light and fluffy.  Add vanilla, eggs and cooled raisins with 

liquid.  Sift dry ingredients and add to mixture along with the nuts.  Dry by teaspoon on a baking sheet 

and bake 10 - 15 minutes.  This is a very large batch of cookies.  

Chewy Ginger Sparklers  Mary “Mask ” Lorbetskie        

 3/4 cup margarine 

 1 cup brown sugar 

1/4 cup molasses 

 1 egg 

 2 cups flour 

 2 tsp baking soda 

 1/2 tsp salt  

1 tsp ginger 

 1/2 tsp cloves  

1 tsp cinnamon  

Instructions: Mix all ingredients together and form into balls.  Roll into sugar.  Place on a greased baking 

sheet and bake for about 8 minutes.  Oven temperature 350F.  

 Crack Square    Mary “Mask” Lorbetskie        

1 box original Ritz crackers  

1 pkg Skor bits (reserving 1/4 cup for icing) 

 1 can Eagle brand condensed milk  

 Instructions: Crush crackers.  Mix with Skor bits & milk.  Turn into a 9 x 9 pan lined with parchment 

paper.  Bake for about 15 minutes at 350F.  Cool. Ice with butter icing and sprinkle with remaining Skor 

bits.  

MASZK  K ÙCHNIÔ na Kaszëbë 



 

NORLOCK KITCHEN in Canada’s Kashubia 
The recipes of Caroline Norlock was submitted by her daughter Agatha “Yarascavitch” Dombroskie 

Homemade Kashubian Wine   Caroline “Norlock” Yarascavitch 

7 sliced oranges   

 7 sliced lemons  

 7  pounds of white  sugar  

 7 quarts water  

7  raw potatoes  

 1 package yeast  

1 slice of dark toast. 

Let stand for 11 days, strain, pour into bottles, let stand 4 days. Uncork after 4 days then cork and drink 

ant time.  

Birch Wine  Caroline “Norlock” Yarascavitch 

1gallon birch sap   

 2  lemons  

 1 sweet orange  

 ½ pound chopped raisins   

 1  quart honey or  3  pounds white  sugar   

 1 seville orange 

Peel the oranges and lemons, discard all white pith. Boil the fruit in sap for 20 minutes on a low heat. 

Add enough water to restore one gallon and discard the peel. Pour sap into a crock, mixing the sugar 

and chopped raisins. Stir until sugar is dissolved. When the liquid has cooled to 70 degrees add about  ½ 

package yeast. Cover the crock with a thick cloth and keep in a warm place until fermentation has 

ceased. Strain in jars that fir in airlock rack, when sediments form leave under airlock for 6 weeks. Strain 

and pour into clean bottles. Store for at least six months.  

Choke Cherry Wine   Caroline “Norlock” Yarascavitch 

Wash cherries and mash with a potato masher until cherries are reduced to pulp. Let stand for 3 days. 

To each gallon of pulp add one gallon of water, boil and strain. Discard the pulp, and to juice add 2 

pounds brown sugar and 1 pound raisins. Let stand 3 to 4 weeks to ferment.  When it looks clear on top, 

strain and bottle. 



Rhubarb Wine    Caroline “Norlock” Yarascavitch 

To each quart of cut rhubarb add 4 quarts of boiling water. Let stand overnight. Drain. Add to liquid 5 

pounds white sugar, 3 sliced lemons and 3 sliced oranges. 

To each gallon allow one yeast cake dissolved in water. Cover with cheesecloth, leave to ferment for 6 

weeks. Strain through cheesecloth and bottle. It is important that rhubarb wine is made only in a 

wooden tub, , plastic container or crock as  metal such as tin, galvanized, iron or even enameled 

containers may  cause the wine to become  poisonous. Always use a wooden spoon to stir.  

Kashubian Potato Pork Soup     Caroline “Norlock” Yarascavitch 

1 cup diced potatoes  

 ¼ cup diced onions  

¼ teaspoon pepper  

 1/ teaspoon salt  

 2 cups water  

 2 cups milk  

1 pound tender boiled pork (diced)  

 3 tablespoons butter. 

Combine first five ingredients. Simmer until vegetables are tender. Add milk, butter and  pork. Heat to 

just boiling. Serve at once. Makes 6 cups of soup.  

Peas and Mushrooms   Caroline “Norlock” Yarascavitch 

2 cups cooked peas  

 2 cups fresh mushrooms  

 2  tablespoons butter  

 1 cup of milk  

 2  tablespoons flour  

 ¼ teaspoon salt. 

Wash mushrooms and chop into small pieces and fry in 2 tablespoons butter, then add peas to 

mushrooms add  mix. Mllet 2 tablespoon butter in a small saucepan, stir in flour and salt and brown 

slightly. Add milk gradually and cook on low heat, stir constantly until smooth and thick. Pour over peas 

and mushrooms and serve.  

Old Fashion Sugar Cookies    Caroline “Norlock” Yarascavitch 

1 cup white  sugar  

 1 cup brown sugar  

 1 cup butter  



 3  eggs  

 1 cup sour  cream  

 1 teaspoon soda  

 1 teaspoon baking powder  

 ¾ teaspoon salt  

2  teaspoons  vanilla  

3  cups or more flour. 

Combine sugars and butter until creamy, beat in eggs, stir in sour cream mixing well. Stir flour with dry 

ingredients, add to batter with vanilla. Add enough flour so dough can be easily rolled out. Roll out on 

floured board to ¼  inch thick. Cut with large cookie cutter, place a raisin in the centre of each cookie. 

Place on lightly greased cookie sheet and bake as 325F oven for about 10 minutes or  until lightly 

browned.   

Buttermilk Pound Cake   Caroline “Norlock” Yarascavitch 

1 cup lard  

3 cups sugar  

 5 large eggs  

 3 cups flour  

 ¼ teaspoon soda  

 1 cup buttermilk ( room Temperature)  

 1 teaspoon vanilla.  

Mix the lard and sugar well, add eggs. Mix soda with buttermilk and set aside. Add flour to egg mixture 

and mix well. Add the milk and soda. Put into a well greased square pan. Bake at 325F for 1 hour and 15 

minutes.  

Maple Cream Candy    Caroline “Norlock” Yarascavitch 

2 cups maple syrup  

 ½ cup thick cream. 

Boil maple syrup and cream slowly until it threads and beat until creamy. Pour into buttered cake pan 

and cut into squares. 

Sour Cream Fudge    Caroline “Norlock” Yarascavitch 

2 cups white sugar  

 ½ cup sour  cream  

 ¼ cup corn syrup  

 ¼  cup butter  



 2 teaspoon cocoa  

 1 teaspoon vanilla 

Mix sugar, sour cream, syrup, butter and cocoa, stirring constantly, bring to a boil. Cook with an 

occasional stirring to a soft ball. Remove from heat, cool to lukewarm, add flavouring and bear until 

thick and starts to lose its gloss. Pour into a buttered pan. Cut in squares. This is a good recipe for fudge 

lovers. 

Maple Fudge   Caroline “Norlock” Yarascavitch 

1 cup maple syrup  

 2 cups white sugar  

 2 tablespoon butter  

 ½ cup cream 

Combine all the ingredients in a saucepan. Stir over the heat until the sugar is dissolved. Boil gently 

without stirring to the soft ball stage. Cool to lukewarm and beat till colour changes and the candy 

begins to set, turn into a buttered pan. When just firm, mark into squares. 

Dill Pickles   Caroline “Norlock” Yarascavitch 

8 cups water  

 6 cups vinegar   

 1 cup coarse salt  

 1 cup white sugar  

 dill  

 cucumbers 

Pack cucumbers and dill in jars. Bring to a boil the vinegar, water, salt and sugar. Put hot mixture over 

packed cucumbers. Seal while hot. 

Green Tomato Pickles   Caroline “Norlock” Yarascavitch 

30 medium green tomatoes  

a  few  sliced  onions  

 ½ cup coarse salt  

1 teaspoon mustard seed  

1 teaspoon celery seed  

 1 teaspoon allspice  

 2 ½ cups white  sugar  

3  cups  vinegar.  



Place tomatoes, onions and salt in large pot. Let stand overnight. Drain in the morning. Add mustard 

seed, celery seed, allspice, sugar and vinegar. Cook for about ½ hour. Put in bottles.  

Horseradish    Caroline “Norlock” Yarascavitch 

½ pound fresh horseradish root  

 ¼ teaspoon salt  

dash of pepper  

 1 tablespoon sugar  

 ½ cup vinegar.  

Grind horseradish and add in salt, pepper, sugar, and vinegar. Mix well. Store in refrigerator in tightly 

closed bottles. This will keep for months. Makes about 3 cups. 

Strawberry Jam   Caroline “Norlock” Yarascavitch 

12 cups strawberries  

 9 cups white sugar.  

Prepare strawberries in a large pot on very low heat. Press the berries with a wooden spoon to extract 

the juice. Boil berries for 10 to 15 minutes. Add sugar slowly and stir until dissolved. Bring the jam to a 

fast rolling boil for 10 minutes. Stir often. Let the jam sit for 5 minutes. Skim and stir so the berries will 

be evenly disturbed. Pour hot in jars. Cool. Cover with tightly fitting lids.  

Raspberry  Jam    Caroline “Norlock” Yarascavitch 

1 cups mashed raspberries  

 6 cups sugar  

 ½ cup lemon juice 

Mix raspberries and sugar together and boil and stir for 5 minutes. Add lemon juice  and  boil 3  minutes. 

Bottle and seal. Keep in cool place.   

 

Kashubian Pickled Eggs    Annie “Norlock” Stamplecoskie 

3 tablespoons white sugar  

  ½ teaspoon pickling salt  

  ½ teaspoon pickling spice  

 2 cups of vinegar  

 12 hard  boiled eggs 

Simmer for 8 minutes. Cool and pour over eggs 



Kashubian Blood Sausages / Kaszëbsczi Krwionô Wòrzta  

Annie “Norlock” Stamplecoskie 

1 quart of pig blood  

 1 teaspoon cinnamon  

 1 teaspoon allspice  

 1 teaspoon cloves  and nutmeg  

 10 to 12 onions and a  few dashes of pepper  

 2  cups uncooked rice. 

Cook rice with a bit of salt. Peel onions and cut in quarters. Boil meat, add a little salt. Grind onions and 

meat not too fine) when cooled. Add pork blood, cinnamon, allspice, cloves, nutmeg, pepper, and boiled 

rice. Mix well and put into hog casings. Have the boiling water ready. Boil only two sausages at a time, if 

you put too many in, they will break. Boil sausages until blood appears when needle is inserted, about  

10 minutes.  Now they are ready to store. Fry, eat and enjoy. They can also be frozen for several 

months.  

Kashubian Pickled Herring Kaszëbsczi  slédz Annie “Norlock” 

Stamplecoskie 

Herring  

 onions  

pepper  

 vinegar  

 sugar 

Skin herring and soak overnight. Drain and rinse at least 3 times. Add onions, pepper, and vinegar. Some 

like it with a little sugar as well. Place in bottles and enjoy whenever you have a craving.  

Kashubian Potato Pancakes / Kaszëbsczi Bùlewny plôcczi  
Martha “Norlock” Yashinskie 

4  cups  ground or grated  potatoes  

 2  eggs  

 1 grated onion  

 1 teaspoon salt  

 3 or more  tablespoon flour  

 1  teaspoon baking  powder  

 1 tablespoon milk. 

Mix well. Fry on hot oiled griddle until browned on both sides. Enjoyed with Kashubian Canadian Maple 

Syrup. 



Jam Jams    Annie “Norlock” Stamplecoskie 

2 eggs  

 1 cup brown sugar  

 1 cup shortening  

 6  tablespoons corn syrup  

 3 tablespoons maple  syrup  

 2 teaspoons baking soda  

 1 teaspoon vanilla  

 3 cups flour ( more  or  less) 

Roll out thin, cut and bake at 350F. While still warm, put together with your favourite jam. Jam 

sandwiched between baked cookies.  

Chocolate Cake   Martha “Norlock” Yashinskie 

1 ½ cups white sugar  

 1 ¾ cups flour  

1/2 cup cocoa  

 1 ½ teaspoons baking powder  

1 teaspoon baking soda  

 ½ cup shortening  

2 eggs  

 1 ¼ cups milk  

 1 teaspoon vanilla  

 ¾ teaspoon salt.  

Mix all ingredients together. Bake at 350F for 35 to 40 minutes until done.  

Fluffy Frosting  Martha “Norlock” Yashinskie 

½ cup corn syrup  

 1 eggs white  

 ½ teaspoon vanilla 

Bring corn syrup to a boil. Beat egg white until stiff. Very gently beat in hot syrup. Continue beating until 

stiff and shinny. Beat in vanilla. Spread on cake and enjoy.  

 Raisin Pie   Martha “Norlock” Yashinskie 

1cup raisins  

 2 cups water  

 1 tablespoon butter  



¾ cup white sugar  

 pinch of salt  

 2 tablespoon cornstarch  

 2 eggs yolks  

 ½ teaspoon vanilla. 

Boil raisin in water until soft. Mix cornstarch in a little water. Beat egg yolks. Add sugar, salt, butter, 

cornstarch mixture and beaten yolks to raisin mixture. Boil until thick. Remove from stove and add 

vanilla. Pour into baked pie shell then put beaten egg whites on top of mixture and bake until brown. 

Cherry Leaf Pickles    Frances “Norlock” Belaskie 

One gallon jar  

 small cucumbers  

 ½ cup sat  

dill  

 cherry leaves  

 2 cup boiled water  

 3 quarts cold  water. 

In pot, boil 2 cups water and salt till salt is dissolved. Cool completely. Add 3 quarts cold water. Stuff the 

cucumbers, cherry leaves and dill into jar. Pour solution into jar to cover cucumbers.  

Pickled Beets    Annie “Norlock” Stamplecoskie 

Beets  

 2 cups white sugar  

 1 cup vinegar. 

Pick your beets and wash them clean. Place beets into a pot of water and coarse salt. Bring to a boil. 

When cooked, drain the water and place beets in cold water. Peel and quarter beets. Add sugar, vinegar 

and quartered beets in jar. Bring to a boil and seal tight.  

Canned tomatoes   Annie “Norlock” Stamplecoskie 

Tomatoes  

 coarse salt to taste  

 1 teaspoon sugar. 

Dip tomatoes in hot water, then in cold water. Peel the skin off and pack into jars. Add ½ tablespoon 

coarse salt and 1 teaspoon sugar in each pint you are making. Seal tight and place in canner and bring to 

a boil for approximately 20 minutes.  



Citron   Annie “Norlock” Stamplecoskie 

Citron  

 lemon or orange or pineapple 

Peel citron and take all the seeds out. Dice into small cubes. Put into a pot and add sugar and let  stand 

overnight. In the morning, start to boil all the juices so it gets thick. Add lemon or orange or pineapple 

and cook until rind is soft. When ready, pour into bottles and seal tightly. 
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UTRONKIE KITCHEN in Canada’s Kashubia 

Coleslaw    Theresa “Utronkie” Visneskie 

1 ½  cups vinegar  

 1 ¼ cups sugar   

 1 ½ teaspoons  salt   

 ½ cup water  

 1 teaspoon celery seed  

 ½ teaspoon turmeric  

 1  large cabbage ( shredded)  

 1 large onion  

 1 green pepper ( chopped)   

 1  carrot ( grated ) 

 ½ cup salad olives ( optional) 

In a saucepan, bring to   rolling boil the vinegar, sugar, salt, water, celery seed and turmeric. Cool. In a 

bowl, mix the cabbage, onion, green pepper, carrot and olives. Pour cooled liquid over vegetables and 

mix well. Ready to eat. Can be bottled and stored in refrigerator for a week or two.  

 

JUTRENKA  K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 



BIELASKIE KITCHEN in Canada’s Kashubia 

Fresh Kashubian Cabbage Soup    Agatha “Bielaskie” Bleskie 

5 slices bacon ( diced)  

2 sliced  carrots  

1  pound chopped potatoes  

1 stalk celery (sliced)   

 1 ½ quarts water  

 2 tablespoons butter at room temperature  

salt  and  pepper. 

Fry bacon until golden, but not crisp, in three quart saucepan. Add vegetables and water. Simmer for 30 

minutes or until vegatables are tender. Blend flour into butter. Stir into soup. Bring soup to a boil. Season 

to taste with salt and pepper. Makes 6 to 8 servings.  

Come and get ‘em Cookies   Agatha “Bielaskie” Bleskie 

1 ½ cups flour  

 ½ teaspoon soda  

 ¼ teaspoon salt  

 ½ cup white  sugar  

 ½ cup firmly packed brown sugar  

½ cup shortening  

 ½ cup creamy peanut butter  

 2 eggs – 

½ teaspoon vanilla  

1 cup Bakers semi-sweet chocolate chips  

¼ cup chopped peanuts. 

Sift flour once. measure. Add soda and salt and sift again into mixing bowl. Blend in sugars, shortening, 

peanut butter, eggs and vanilla. Beat well, then mix in chocolate chips and peanuts. Form into balls and 

place on greased cookie sheet. Press down with fork dipped in flour. Bake at 350F for 12 to 15 minutes. 

Makes about 4 dozen cookies.  

BIELAWSKÔ   K ÙCHNIÔ na Kaszëbë 

 



HERRON KITCHEN in Canada’s Kashubia 

Kashubian Fingers   Frances “Herron”Palbiskie 

2tablespoons butter   

1 ½ cups flour  

 1 cup milk  

 1 or 2 eggs  

 ½ teaspoon salt  

 2 quarts milk, beef or  chicken broth. 

Mix the first 5 ingredients. If dough is too soft, add enough flour to roll out thin. Cut in long strips about 

3 inches wide, then cut these strips in ¼ to ½ fingers. Bring the milk or broth to a boil. Drop one by one 

into pot of boiling liquid. Cook about 12 minutes. Serve in bowls. Watch milk closely for it boils over.  

Air Buns   Betty “Herron” Shalla 

One teaspoon sugar  

 ½ cup lukewarm water  

 1  package yeast  

 ½ cup sugar  

 ½ cup butter or shortening  

 2  eggs  

 1 teaspoon salt  

 2  cup milk  

 2 cups water  

 10 cups flour 

In mixing bowl dissolve 1 teaspoon sugar in ½ cup lukewarm water. Add yeast and let rise (about 10 

minutes). Mix together milk, water, sugar, butter/ shortening and salt. Add yeast and add flour so that 

dough doesn’t stick to hands. Place in a deep dish to rise. Let rise about 1 hour in warm place. Knead 

down. Let rise 1 hour more. Place on cookie sheets/ Make size of small apple and not too close together 

as they rise great ( a dozen on a cookie sheet) Let rise about 1 – 2 hours. Bake 25 minutes at 350F/ Yield 

about 6 dozen. 

Rhubarb Puddng   Betty “Herron” Shalla 

1  pound cut up and  unpeeled rhubarb  

 1 cup sugar 

Place rhubarb in 9 X 12 inch granite pan. Cover with sugar and let stand. 



Then mix  ----  1 cup sugar – 1 cup sour cream – pinch of salt – 2 eggs – 1 teaspoon soda – ¾ cup flour 

Pour batter over rhubarb. Bake at 350F for about 30 minutes or until a nice brown. Serve plain, with 

cream or vanilla sauce.  

Chocolate Pudding     Frances A. “Herron” Palbiskie 

2 cups milk  

 1 tablespoon butter  

1/3 cup cocoa  

1/4 cup flour  

3/4 cup white sugar  

 ¼ teaspoon salt  

 1 teaspoon vanilla. 

In small saucepan bring milk and butter to boil. In small bowl mix well the cocoa, flour, sugar, and salt. 

Pour cocoa moisture slowly in sauce pan, mixing and cooking for 7 minutes. Turn hear down low. Mix so 

it won’t scorch. Add vanilla. Enjoy. Serve with cold milk.  

Old Fashioned Crumb Cake   Betty “Herron” Shalla 

1 cup shortening  

 2 cups brown sugar  

 3 cups sifted flour  

 ½ teaspoon salt  

 1 teaspoon soda  

1 egg (beaten)  

 1 cup sour milk or buttermilk  

 ½ cup chopped cashew nuts  

 vanilla or cinnamon for flavouring. 

Heat oven to 350F degrees. Grease 9 X 12 inch pan. Blend shortening and sugar. Beat until fluffy. Cut in 

with pastry blender until mixture resembles cornmeal. Reserve one cup of mixture for crumb topping. 

To rest of mixture add soda, sour milk and egg. Blend thoroughly. Pour in prepared pan. Combine 1 cup 

reserved crumb mixture with chopped nuts. Sprinkle over top of batter and press down lightly. Bake in 

moderate oven 350F for about 40 minutes. 

Dried Apple Fruit Cake    Betty “Herron” Shalla 

2cups dried apples  

 2 cups molasses  

 1 cup butter  

 2 cups brown sugar  



2 eggs ( well beaten)  

 1 cup sour milk  

 4 cups flour  

 2 teaspoon soda  

 1 teaspoon allspice, nutmeg to taste. 

Soak the apples overnight in water. In the morning drain and simmer in the molasses for 1 hour. Add the 

butter before removing from the stove. When cool add the sugar, eggs, sour milk and dry ingredients. 

Pour into 2 greased loaf pans and bake in a moderate 350F oven for 1 hour or until done.  

ERON  K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 

 

 

 

 



STOPPA KITCHEN in Canada’s Kashubia 

Kashubian Sauerkraut /  Kaszëbsczi  kwaszonô kapùsta  

Clementine “Stopa” Brotton 

1 big wooden barrel   

lots of  heads of  cabbage grown in your  garden  

 coarse salt ( to taste)  

 muscle  power 

Cabbage was cut in small pieces sprinkled with salt, then pounded till juices came to top, covered, left to 

ferment, left in barrel to freeze. In winter scoop some from barrel, boil it, drain, add some pork fat. This 

wooden barrel held about 45 gallons. It was ½ to ¾ full of cabbage. 

Kashubian Potato Pancakes / Kaszëbsczi Bùlewny plôcczi   
Clementine “Stopa” Brotton 

3cups grated raw potatoes  

 1 beaten egg  

 1 ½ tablespoon flour  

1 teaspoon salt  

 ¼ teaspoon baking  powder 

Combine all ingredients. Heat enough oil in frying pan to lightly cover bottom of pan. Drop by spoonful, 

about 1 large spoonful of  mixture for each pancake, spread thin. When brown on one side, turn over 

and brown on the other side. Serve quickly with brown sugar or maple syrup or just plain with butter.   

 

STOPA  K ÙCHNIÔ na Kaszëbë 

 

 

 



 

KUNOPASKIE KITCHEN in Canada’s Kashubia 

Homemade Bread     Agnes Kunopaskie 

2 cups warm ( almost hot) water  

 2  tablespoons  sugar  

 2 tablespoons  fresh pork fat or oil  

 1  tablespoon coarse  salt  

 1  beaten egg  

 1  package quick rise  instant  yeast  

 7 cups flour 

In a saucepan add water, sugar and salt. Stir till dissolved. Add yeast and let stand for 10 minutes. In a 

large dish add flour. Pour yeast mixture, beaten egg and fat into the flour, mix until bulky. Then put it on 

the table with flour so it doesn’t stick to the tables. Knead it adding flour till the dough is not sticky but 

spongy. Grease a good sized bowl, put dough into bowl and let rise for 1 hour. Knead down and let rise 

for ½ hour. Form into 3 loaves, put into greased pans and let rise for 2 hours. Bake at 350 F oven for 1 

hour. Wipe lightly with fat while hot. Makes 3 loaves. 

KONOPACKÔ   K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 



 

AFELSKIE KITCHEN in Canada’s Kashubia 

Vanda’s Paczki       Eve “Afelskie” Kulas 

1 ½ cups lukewarm milk  

 1 yeast cake   

 1 teaspoon sugar. 

Let rise, then add 

1 cup melted butter  

 2 ½ cups sugar  

 6-8 eggs  

 1  ½ cups milk  

½ cup liquor, brandy or rye  

 pinch of nutmeg  

 dash of  lemon flavouring  

 1 teaspoon salt to taste. 

Mix together with enough flour to make a bun dough: knead. Let rise twice. Then roll out and cut with a 

glass. Let rise again. Fry in hot lard or oil.  

Kashubian Doughnuts    Eva “Afelskie” Kulas 

1  cup cream   

 2 cups milk  

 1 cup sugar  

  2 eggs  

 ½ teaspoon salt  

 5 teaspoon baking  powder  

 5  cups flour  

 pinch  of  ginger and  nutmeg. 

Mix  together/ Knead lightly. Roll out and cut with doughnut cutter. Fry until golden. 

AFELSKÔ   K ÙCHNIÔ na Kaszëbë 

 



 

SHUSHACK KITCHEN in Canada’s Kashubia 

Oatmeal Cookies   Helen “Shushack” Yantha 

1 cup brown sugar  

 ¾ cup butter  

 ¼ cup lard  

 1 teaspoon soda  

 ¼ cup boiling  water  

 2 cups boiling water  

 2 cups rolled oats  

 2 cups flour  

 1 teaspoon salt  

 1 teaspoon vanilla. 

Cream the butter, lard and sugar. Mix in remaining ingredients. Form into small balls. Press flat with fork 

dipped in warm water. Bake at 375F for at least 10 minutes.  

Ripe Cucumber Pickles    Tessie “Shushack” Recoskie 

1  quart  ripe cucumbers  

1 quart celery  

1 quart onions  

 3  pounds sugar  

 3  pints vinegar  

 coarse salt to taste  

 1 tablespoon dry  mustard  

1  teaspoon turmeric – ¾ cup flour. 

Remove the seeds from the cucumbers. Chop finely the cucumbers, celery and onions. Place in cooking 

pot. Bring vinegar and sugar to a boil, add vegetables and salt to taste. Bring to a boil again. Mix 

mustard, turmeric and flour with enough cold vinegar to form a paste. Add this paste to boiling mixture 

and cook until thick.  

Apple Chili Sauce   Helen “Shushack” Yantha 

18 ripe apples  

 18 ripe red tomatoes  



 6  medium onions minced  

 1 quart vinegar  

 3  pounds white  sugar  

2 teaspoon ginger  

2 teaspoon allspice  

2 teaspoon cinnamon  

2 teaspoon mustard  

 1 teaspoon cloves  

 ½ teaspoon salt  

 1 pound raisins  

Boil for 30 minutes. Pack into sterilized jars and seal.  

SUSZEK K ÙCHNIÔ na Kaszëbë 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 
 

 

 
 


