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products by
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The Pick salami has been 
made since 1869. It is a 

long lasting type of salami. 
Its recipe is still closely-

guarded secret.



Sausage-Kolbász 

Kolbász is the Hungarian word for 
sausage.Hungarian cuisine produces a vast 

number of types of sausages. The most 
common smoked Hungarian sausages are 
Gyulai Kolbász, Csabai Kolbász. Different 
regions in Hungary may have their own 

sausage recipes and tastes. The Hungarian 
sausage may be boiled, fresh or dried and 
smoked, with different spices and flavours, 

”hot” or ” mild”. Gyulai sausage is a 
different sausage, using of different spices. 

It is named after the Hungarian town of 
Gyula. At the World Exhibition of Food in 

Brussel 1935, the Gyulai Kolbász was 
aswarded a gold diploma. The sausage may 

be cut into thin slices and eaten alone or 
with bread.



Due to the favourable climate 
and geographical conditions 

Hungarian paprika has a 
bright red colour and a 

distinctive rich flavour that 
allowed Hungary to become 
one of the leading paprika 

producers in the world. 
Kalocsa and Szeged in the 

southern part of Hungary are 
the heart of paprika 

production in Hungary. 
Central European one was hot 

until the 1920s, when a 
Szeged breeder found one 
plant that produced sweet 

fruit. 



It’s made from minced 
paprika and it’s often added 
to Hungarian-style dishes or 
served with the meal.During 
the first decades of paprika 
production the pungency of 

the powder culdn’t be 
controlled. The pepper’s 

veins and seeds that contain 
the capsaicin responsible for 
its pungency were manually 

removed from the dried, 
crushed podsprior to 

grinding.



The honey cake is traditionally 
written with ’’szívküldi 

szívnek”,  which means ” from 
a heart, to a  heart”. The 

perfect gift to send to a loved 
one! It is made from flour, 

honey, egg and fine sugar. The 
honey cake can be decorated 

in a nice way.



Christmas fondant

In Hungary, the custom of hanging 
gaily wrapped candies on the
Christmas tree dates from the

19th century. The Christmas tree
was usually placed in the
”szalon”, which is what

Hungarian city families called
their living room.

Szalon or parlor candies are first
wrapped in white tissue paper

with fringed ends, then in
colored foil, and hung from the

tree by a string. 



Túró Rudi – Cottage cheese Rudolf

Túró Rudi is the name of a chocolate 
bar popular in Hungary since the 

1960s. The bar is composed of a thin 
outer coating of chocolate and an 

inner filling of túró (cottage cheese). 
The "Rudi" in the product name comes 

from the Hungarian "rúd", which 
translates to rod (and is also a 

nickname for the male first name 
Rudolf in Hungary). 

The "pöttyös" (spotty or spotted) 
theme is part of the marketing scheme 

of the bar, and the distinctive red 
polka-dots are readily associated with 

Túró Rudi by regular consumers.



Typical Hungarian Kettle dish
(stew-pot)

Open air kettle cooking is a 
separate branch of 

Hungarian gastronomy. 
Typical Hungarian foods
can be cooked in kettle
dish like ‚goulash’-soup; 

letcho; stew.



Konyakmeggy: Cherries in brandy.

The konyakmeggy for the 
Hungarians is like the Mozartkugel

for Austria or the krówka for Poland.
Konyakmeggy is a dark chocolate 

bonbon filled with sour cherry and 
cognac. The chocolate shell of this 

bonbon-like dessert contains a 
cherry preserved in alcohol and 

covered with dark chocolate. It has a 
typical figure: there’s a screwed 

decoration on the top of the 
chocolate. Each one of them is 

individually wrapped into a golden 
foil.



’’Wine of kings, king of wines”
the TOKAJ.

The excellent position of vineyards
on the southern slopes of the

Zemplén mountain, the volcanic
soil, the autumn sunshine and the
mist rising majestically from the

nearby river Bodrog have all
contributed to the formation of 

this unique fine wine.



Zwack Unicum

Unicum is an herbal digestive 
liqueur. The liqueur is today 

produced by Zwack according 
to a secret formula of more 

than forty herbs, and the drink 
is aged in oak casks. Unicum is 
regarded as one of the national 

drinks of Hungary. The 
production facility offers tours 
which include a tasting session 

of the three different 
varieties(Unicum,Unicum next 
and Millenicum). Millenicum 

was a special edition, it can still 
be found at a few retailers. It is  
stronger than the original, with 

a slightly sweeter aftertaste. 



Palinka-spirit

Palinka is one of 
Hungary’s finest alcoholic 

beverages. The 
production of palinka is 

regulated by strict 
specifications: only 

beverages made purely 
from Hungarian based-

ingredients and fruit 
mashed distilled and 
bottled in Hungary, 

prepared without any 
sugar or additives can be 

called palinka.



China from Herend

The Herend Porcelain 
Manufaytory has a capacity 

of producing more than 
16,000 varius forms, around 
4,000 patterns and their free 
variations. Herend’s product 

range is really colourful. 
Herend strives for perfection. 
No wonder that porcelain is 
called ”white gold”, Its value, 

elengance, glitter and 
perfection qualifies it for that 

name. As for Herend, it 
continues to create 

perfection in porcelain.



The lacework of 
Kiskunhalas

The lacework of 
kiskunhalas won the

Grand Prix at the 1937 
World Fair in Paris 

defeating the lacework
of Brussels. This art is 

the most beautiful
examples of lacework in

the world.



The embroidery of Matyó

This is precisely what gives 
the embroidery from the 
region of Mezőkövesd, its 

sharp, patchwork-like 
nature and scintillating 

colours. The Matyó designs 
were fashioned by artists 

and female writers.



Rubik’s Cube

The most successful
invention by Ernő Rubik is 
the „Magic Cube”. In 1980 

they sold over one million of 
the puzzles in Hungary 

alone. It is hard to solve the
puzzle, which requires skills

and patience.



The Hungarian card is 
known from the middle 

of 19th century. One 
packet consists of 32 

cards.
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