
Typical Hungarian 
Dishes 

 
Celebrating October 

4th Animal Day 16th Food Day 

 
 



 
Lecsó  
Ingredients: 

● 1kg bell peppers 
● 1 large onion 
● 1 heaped ground 

paprika 
● 1 heaped tbsp 

ground paprika 
● Generous I lb/500 g tomatoes 
● 4 tbsp oil 

 
Directions: 
  

1. Remove the stalks and the seeds from the 
peppers, and cut into finger-width strips or 
rings. 

2.  Remove the stalks from the tomatoes, and 
squash or slice them.  

3.Finely chop the onion and fry in the hot oil, 
stirring continuously, until translucent.  

4.Remove from the heat and stir in the paprika. 
5.Add the peppers and salt, and cover with a lid.  
6.Simmer gently for about 10 minutes, then add 

the tomatoes and cook until soft. 



 
 
Paprikás krumpli (Potatoes Paprikas) 
Ingredients: 

● 2 tbsp butter, 
● 2 tbsp olive oil, 
● 1 large onion, 
● 1 1⁄2 tbsp Hungarian 

paprika, 
● 6 large potatoes,  
● 1 small green pepper,  
● 1 large tomatoes, 
● salt and pepper 
● water 

 
Directions: 
 

1. In a large saucepan, melt butter and olive oil 
together. 

2.Sauté the onions for 5 minutes. 
3. Put all of the rest of the ingredients into the 

pot, just barely covering the potatoes with 
water. 

4.Bring to a boil, then reduce to a simmer. 



5.Avoid stirring as much as you can to keep the 
potatoes from breaking apart. 

6.Cook for 30 minutes or until tender. 
 
 

Krumplis tészta (potatoes pasta) 

Ingredients: 
● 3 potatoes 
● 1/2 onion  
● 2 Tbsp oil 
● 1 Tbsp + 1/2 tsp 

Hungarian paprika 
● salt and pepper to taste 
● 1 cup of homemade 

square pasta  
● or commercial bowtie 

pasta 
 
Directions: 
 

1.  In oil sauté the onions until transparent. 
2.Add the potatoes and salt. 
3.Stir in 1 Tbsp of Hungarian paprika. 
4. Pour in just enough water to cover. 
5.Simmer for 10 minutes. 



6.Allow the water to evaporate. 
7.Cook the pasta tender to package directions.* 
8.Strain and rinse under cold running water. 
9.Drain well and add to the potatoes. 
10. Add the remaining 1/2 tsp Hungarian paprika 

and heat through. 
11. * Homemade pasta cooks in 2 minutes.  

 
 
 

Tejfeles tökfőzelék (squash with dill) 

Ingredients 
● 2 1/2 lb yellow squash (green squash can be used but 

peel it )     
● 1 tsp. salt     
● 2 T butter     
● 1 onion,     
● 1/4 tsp paprika    

 
● 1/4 tsp sugar     
● 1 tsp vinegar or lemon juice  

   
● Sprig fresh or dried dill  

   
● 2 tsp flour     
● 1/4 C hot water     
● 3 T sour cream     
● 1 bay leaf 

 



Directions: 
1. Pare squash,cutin half lenghtwise, remove seeds, 
2. then half crosswise into pieces about 3" long. 
3. Place pieces flat on board and cut into thin strips, 
4. place in bowl and sprinkle with salt. Let stand about 1 hour. 
5. Lift out of bowl and dry with paper towels. 
6. Melt butter in skillet, add onionand cook until tender, 
7. add squash, paprika, sugar,vinegar and snipped dill, 
8. cover and cook 10 -12 min. Or until tender. 
9. sprinkle flour over top of squash, gently stir, then cook 2-3           

min. 
10. Pour in water and cook about 1 min. 
11. Gently stir in sour cream. 

 
Káposztás tészta (cabbage with 
noodles) 
Ingredients: 

● 1 package bow-tie pasta 
● 1 medium head of 

cabbage, grated 
● sugar,  
● salt,  
● pepper 
● oil  

Directions: 
1. Cook bow-tie pasta according to directions. 
2.Meanwhile, grate the head of cabbage fine. Heat 

oil in a pan and add cabbage and saute until the 



cabbage is translucent and golden (not burned, 
just toasted).  

3.Add sugar, pepper and salt to taste.  
4.Add the cooked bow-tie pasta and mix well to 

distribute the cabbage. 
5.Serve and enjoy! 
6.  Makes approx 8 servings. 

 
 
 

Körözött 
Ingredients:  
 

● 450 g cottage cheese 
●  half of an onion or 

red onion  
● 275 g sour cream  
● 1,5 teaspoons salt  
● 2 teaspoons ground 

paprika  
 
Directions:  

1. Finely chop the onion and put all ingredients into 
a bowl.  

2.Mix all ingredients with a fork until combined. 



3.  Serve with sliced bread and with tomato, radish 
or green onion. 

 
 
 
Almás rétes (apple strudel) 
Ingredients: 

● Butter and flour a 9x13 pyrex pan 
● Preheat oven to 425F 
● 15 large Granny Smith 

Apples 
● 3 sticks unsalted butter, 

very soft 
● 3/4 cup sour cream 
● 1 T. baking powder 
● pinch salt 
● 2 eggs 
● 3 egg yolks for egg wash 
● 1-1/2 t. cinnamon 
● 3-1/2 cups sugar 
● 1/2 lemon 
● 1 cup walnuts, finely ground (best done with a nut grinder or 

the dry container of a Vitamix 
● 1/4 cup unseasoned dried bread crumbs 
● 6 cups flour 

 
 
Directions: 



1. In a small bowl mix 2-1/2 cups sugar and 1-1/2 t. cinnamon 
together. Peel apples and grate into a large bowl using the 
largest hole on a grater or in the food processor with the 
shredding disc. Toss with the sugar/cinnamon mix and add the 
juice of 1/2 lemon. Set aside while you prepare the dough. 

2. In a large bowl mix together flour, baking powder and salt. Set 
aside. 

3. In a small bowl mix together 1 T. sugar, bread crumbs, and 
ground walnuts. Set aside. 

4. Make Dough: 
5. In a large bowl cream together 3 sticks softened butter with 1 

cup sugar using a wooden spoon or a stand mixer with the 
paddle attachment. Add 2 eggs slightly beaten and sour cream. 
Combine well. Add flour mixture and mix until dough comes 
together. 

6. Transfer apples to a colander to drain. 
7. Cut 4 sheets of wax or parchment paper, slightly larger than 

the 9x 13 inch pan. 
8. Divide dough in half, making the bottom crust slightly larger 

than the top. 
9. Place bottom crust in between 2 sheets and roll out slightly 

larger than the pan about 1/8" thick. You will have left over 
dough. 

10. Remove top sheet and carefully turn into pan 
11. Remove remaining sheet and fit dough into pan, smoothing down 

sides so there are no gaps. Patch tears if there are any. 
12. Sprinkle ground nut mixture evenly over bottom crust. 
13. Lightly squeeze excess juice from apples(you don't want them 

too dry) with your hands and place over walnut layer, filling to 
the top of pan. 

14. Roll out remaining dough in between sheets of paper for the 
top crust. 

15. Place over apples 
16. Seal edges together, then trim away excess dough with a knife. 



17. Make egg wash by lightly mixing 3 egg yolks with a drop of 
water in a small bowl. 

18. Pour over top crust and spread evenly with a pastry brush 
19. Prick top all over with a fork 
20. Bake at 425F for 25 minutes, or until the top is nicely browned 
21. Lower temperature to 325 and continue baking until the sides 

have browned and the apples are cooked, about 40-60 minutes 
more, depending on your oven. 

22. Cool in pan on a rack with a kitchen towel lightly draped over 
the top. 

23. Cut into squares and serve lukewarm, or at room temperature. 

 
 
Mákos guba (Poppy seed bread pudding) 

Ingredients: 
 

● 15 tbsp minced 
poppy seed 

● 7 tbsp powdered 
sugar 

● 10 dry crescent 
rolls  

● 1 litre of milk  
● 1 packet of vanilla 

sugar 
 
Directions: 



 
 1.Cut the crescent rolls to circles. 
 2.Boil the milk and add the vanilla sugar to it.  
3.Pour the milk on the crescent roll circles.  
4.Let them soften, and push the surplus milk out of 
them.  
5.Layer it with the mix of minced poppy seed and 
powdered sugar.  
6.Bake it for 8-10 minutes in a 150 Celsius preheated 
oven. 
 
 
 
 

Kókuszgolyó (coconut rum balls) 
Ingredients (~35 – 40 balls):  

● 25 dkghousehold 
biscuit powder  

● 1 tspn bitter cocoa 
powder 

● 15 dkg shredded 
coconut  

● 12 tspn icing sugar 
● 3.5 dl milk  
● 5 dkg shredded 

coconut  



Instructions: 
1.  Knead together the biscuit powder, the cocoa 

powder, the 15 dkg shredded coconut, the icing 
sugar and the milk. 

2.  Form balls (~ 3 cm in diamater) from it with wet 
hands. 

3.  Coat them with the rest of the shredded 
coconut. 

4.  Leave the balls in a cold place for a night. 
 
 
 
 
 
 
 
 
 

Dobostorta (dobos cake) 
Ingredients (6 layers, baking pan 25 cm in diameter):  

● 6 eggs 12 dkg icing 
sugar  

● 2 dkg flour 
●  20 dkg butter  
● 10 dkg chocolate for 

tart  



● 1 tablespoon milk 
● 1 teaspoon butter 
● 2 tablespoons sugar(sugar as needed for topping) 

Instructions:  
1. Beat egg whites until stiff.  
2.Whip together the egg yolks and the icing sugar.  
3.Gently stir in the whipped egg whites. 
4.  Add the flour, one spoon at a time.  
5.Mix to combine. 
6.  Preheat oven to 356°F (180°C). 
7.  Put bakery paper onto the bottom plate of the 

baking pan, grease it with butter and strew it 
with flour. 

8.  Pour 4-5 tablespoon of mass onto the plate, 
smooth it (1st layer of 6). 

9.  Bake 10 minutes, then cool it down on a cooking 
grate to prevent sweating. 

10.  Then grease the bakery paper with butter and 
strew it with flour again and bake the 2nd layer 
and then the others. 

11.  While the layers are relaxing, make the 
cream.  

12. Whip the melted butter. 
13.  Heat the chocolate with 1 tablespoon milk and 

1 teaspoon butter. 
14.  Stir constantly until combined.  



15. Pour the chocolate cream into the whipped 
butter with 2 tablespoons sugar.  

16. Stir until combined. Layer (and cover) the 
cake, except the top layer. 

17. Slice the top layer (12 slices). 
18.  Caramelize the sugar on the slices, one slice 

at a time (I used my blowtorch). 
19.  Decorate the top of the cake with the slices 
20. . Put the cake into the fridge for a while. 


