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Si istorija prasideda prie vakarienés stalo, lekstéje, pil-
noje stebuklingy kvapy, skoniy, emocijy ir prisiminimy.
Tankiuose misy mazos Salies, vardu Lietuva, miskuose,
placiose pievose ir Saltuose upiy méliuose. Laukuose ir
ezeruose. Nuo Zemés iki dangaus. Laikais, kai misy gyve-
nimo istorijos buvo apjuostos persipynusiy jvykiy grandi-
ne: gamtos gimimu, brendimu, mirtimi ir atgimimu.

Kiekvienas is misy esame Sios pasakos dalis. Juk kaip
galétume kurti ateit] neiSgirde proteéviy istorijos? Pamete
Sio pasakojimo gija, nukirstume $aknis ir prarastume ga-
limybe patirti skonius, laukiancius Iekétéje ant stalo. Stai
Cia — Sios Zavingos istorijos pradzia ir pabaiga. O ji nesu-
stodama sukasi Rédos ratu.

Rédos ratas — tai natiralaus gyvenimo ciklo filosofija,
kuria misy protéviai grindé visa savo gyvenima, o Sis buvo
neatsiejamas nuo gamtos ritmo. Bet taip pat tai primini-
mas mums, kad visa aplink turi testinuma. Juk pavasaris
negali testis iStisus metus, o vysniy Zydéjimas labai gra-
Zus, bet toks trumputis — telieka giliai jkvepti ir paleisti jj,
idant pradétume mégautis sodriai raudony uogy saldumu.
O tuomet, jdéjus Siek tiek pastangy, vysnias galima su-
dziovinti ir vél patirti jy Zavesj gudzia ziema, kai uzplls
vasaros ilgesys...

Siame besisukan&iame rate uzkoduotos misy sielos
medzio Saknys, pirmykstés pasamonés israiska, prime-
nanti, kad mes, Zzmonés, esame Gamtos dalis. Tai filosofi-
né senujy paprociy, Svenciy, ritualy visuma ir i§ praeities
paveldétos kultiros Serdis.

Mums, Sios istorijos pasakotojams, restoranui ,Sweet
Root”, Rédos ratas — tai ir tiesioginé masy filosofijos i$-
raiska. Tarsi priminimas stabteléti, kad patirtum cia ir
dabar stebukla. Sig pasaka pasakojame kasdien kurdami
patiekalus jasy lekstése. Norime, kad prisimintuméte, pa-
tirtumete, paragautumete ir vél pajustumeéte norg didziuo-
tis tuo, ka turime Cia, Lietuvoje.

.Sweet Root” mums tapo daugiau nei vieta, kur galime
realizuoti savo gastronomijos idéjas, tai ir erdve, kur edu-
kuojame — pirmiausia save, o tuomet — ir svecius. Cia mes
turime galimybe priminti jums apie kai kuriuos primirstus
dalykus, mokytis i$ saves ir praeities, rodyti, kokia grazi,

jdomi ir ypatinga misy $alis bei jos herojai.

Proud of Lithuania
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A Fairy Tale by Sweet Root

Once Upon
a Time

I. Once Upon a Time

This story begins at a dinner table, on a plate full of
magical flavours, tastes, emotions, and memories, in the
rough woods of our little country called Lithuania. In its
bright fields and cold blue rivers. In its soils and lakes.
From the soil up to the sky. At a time when our life nar-
rative was formed by a chain of connected happenings:
birth, maturation, death, and rebirth of nature.

It is a fairy tale that we are all a part of. How can we
build our future without knowing the past story of our
ancestors? Loosing the thread of this fairy tale would
be like cutting our roots, and we would never be able
to know the tastes that lay in front of us — on our dinner
plate. This is where this charming affair begins and ends.
Because this story is wound around in a circle known as
Réda cycle.

The Réda cycle depicts the philosophy of the natural
life cycle, the way our fathers used to live, and the way
people identified themselves within the natural rhythm of
nature. It also serves as a reminder that everything around
us is part of a certain continuance. We must not forget
that spring can't last all year long. The blossom of a cherry
tree is so beautiful yet so brief; you must simply take a
deep breath and let it go, and enjoy the sweetness of its
dark red fruit. With a little effort, you can dry the cherries
to preserve their beauty through the dark days of winter
when you'll be longing for summer...

This cycle is like the root of our soul tree, the expres-
sion of primal consciousness telling that we, humans, are
nothing else but part of Mother Nature. It is the philosoph-
ical entirety of old customs, festivities, and ceremonies at
the core of the culture we inherited from our fathers.

To us, the storytellers of this fairy tale, the restau-
rant Sweet Root, the Réda cycle has a lot of meaning and
is inherently linked to our philosophy. It is a reminder to
slow down and experience the magic of here and now.
We tell this story every day through our creations on the
plate. We want you to remember, to feel, to taste, and to
offer you a sense of pride.

For us, Sweet Root has become not only a space
where we can realise our gastronomical ideas, but also

a place to educate — first ourselves, then our guests.
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Si pasaka — tai kelioné laiku. Ne skubant, bet i léto pati-
riant Cia ir dabar stebukla. Masy Salies unikaluma jprasmina
keturi besikeiciantys mety laikai ir tai, kaip jie veikia msy
gyvenima, emocijas. Mes juos isgyvename ir jais mégauja-
mes, tik kartais pamirstame stabteléti ir giliai jkvépti, idant
pajustume kiekvieno mety laiko pilnatve. Juk kinta ne tik
vaizdas, bet ir gamtos pazadinti jausmai.

Nuotaika, uzplustanti lapkricio viduryje, taip skiriasi nuo
to, ka patiriame kovo pradzioje, nors oras beveik toks pat,
o ir saulés spinduliy — nei daugiau, nei maziau, taciau vidinis
jausmas, spalvos ir emocijos — jau visai kitokie...

Siistorija turi ne tik keturis pagrindinius mety laikus, bet
ir mini sezonus, tarpinius periodus su savomis reiksmémis
ir emocijomis. Ir visai nebdtina gyventi provincijoje, kad pa-
tirtum didinga gamtos jvairove ir joje vykstancius pokycius.

|sivaizduokite save pagrindinéje sostinés aikstéje
anksty vasaros ryta, kai visa aplink skesta zydéjime, kva-
puose, o oras perpildytas energijos. Tuo metu tiesiog Zinai,
kad dabar — tas vienintelis ir ypatingas mety laikas. Ta-
Ciau jausmas visai kitoks tingia rugpjicio popiete kaitinant
saulei, kai gali justi aplink tvyrancig branda. Tikrai suprasi,
kad prasideda lapkritis, kai saulé pasisléps uz pilky debe-
sy, visa skendés nilirume. Ir, Zinoma, pajusi sausio Zvarba
jsisukes | Sil¢iausius drabuzius susalusiose rankose laiky-
damas puodelj karstos arbatos.

Gamtos dinamika ir yra masy Salies unikalumas. Kie-
kvienas ménuo ant mlsy stalo atnesa vis kity ingredienty.
O natdrali seka ir vis besikeiCiantis vaizdas uz lango su
savais skoniais, spalvomis, aromatais, garsais, emocijomis,
jausmais ir Sventémis — tai didZiausias Salies, kurioje ir
vyksta $i pasaka, turtas.

Gyvenimas isties keistas — globalizacijos fone, besivy-
dami idéjy ir technologijy progresa, mes taip pat i$ naujo
atrandame gamta, provincijos gyvenimo grozj, ingredienty
natlraluma ir paprastuma. Atrodo, esame taip arti visa to,
kuo pries daugelj mety gyveno misy protéviai ir ko dau-
gelis pasaulio krasty Siandien tiesiog nebeturi. Juk mums
vis dar ranka pasiekiami eZerai ir miskai, kvapnios pievos ir
Zaliuojantys sodai. Mes galime mégautis nesuskaiciuojama
gausa gryby, uoguy, prieskoniy ir darzoviy. Turime galimybe
gyventi dar nesugadintoje zeméje, kur kasdien vyksta ste-

bukly — masy virtuvése, prie pamégto restorano stalelio,

Proud of Lithuania
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42



43

Every turn of the natural cycle has its
own taétes, colours, aromas, sounds,

emotions, feelings & festivities.

A Fairy Tale by Sweet Root

The Beautiful
Land of Lithuania

This fairy tale is a journey through time. No rush, just
a slow adventure to experience the magic of here and
now. The uniqueness of our land lays in the four changing
seasons and the way they affect our lives and emotions.
We experience and enjoy them, however, sometimes we
forget to stop and take a deep breath to sense the par-
ticularity of each of them to its fullest. It is not only the
view that changes, but also the feeling that the season
awakens inside of us.

The feeling that circulates through your veins in the
midst of November is so different than the one you
experience at the beginning of March, even though the
weather is quite similar and with the same amount of sun-
shine, but the inner sense, the colours, and the emotions
of the seasons are so different.

Not only does this story have its four cornerstone
seasons, but it also has mini-seasons, transitional periods
each with their particular meanings and emotions. You
don't have to live in the countryside to experience the
diversity of the ever-changing nature.

Imagine yourself sitting in the main square of the
capital on an early summer morning, flowers blossoming
around you, their aroma and the energy of the season in
the air. The feeling is quite different sitting in the same
place later in the season, the sun baking the sidewalk on a
lazy August afternoon. And different still come November
when the fickle sun begins an extended game of hide and
seek behind the grey clouds. Come January, the sun is all
but gone, and yet you sit, holding a hot cup of tea in your
frozen hands, bundled up in your warmest clothes.

Each season brings different ingredients to our table.
Every turn of the natural cycle has its own tastes, colours,
aromas, sounds, emotions, feelings, and festivities. It's the
aspect of this story we hold most dear.

It's an odd thing in life that with globalisation we seek
progress, ideas, and technologies, but at the same time,
we seek to rediscover nature, the beauty of provincial life,
and simple, organic ingredients. We long to experience
life the way our ancestors once did, in a way that has
vanished from so many parts of the world.

We're close to the lakes and forests, to the fragrant

meadows, and the greenest gardens. We enjoy a wide

II. The Beautiful Land of Lithuania
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Vélyva vasara — ankstyvas ruduo

Prasideda kompleksiskumo, saldumo ir gilumo metas.
Gamta pasieké gyvybés jégy pilnatve. Brandos metas
kupinas jtampos, netrukus gims kazkas nauja. Bet tai ir
slenkstis i$ nauja j mirtj. Rédos rato kreivé pradeda pama-
Zu leistis zemyn.

O misy gyvenimai iki liepos vidurio vis dar lekia svaigi-
namu greiciu. Net nenorime pastebéti, kad artéja vasaros
pabaiga. Tiesiog gyvename ir mégaujamés. Tarsi bltume
uzhipnotizuoti gamtos ritmo ir dinamikos. Tuo metu gamta
pamazu bresta. Vaisiai sirpsta, pasirodo pirmieji gelsvi ir
rusvi atspalviai. Aromatinga ir gaivi augmenija tampa kom-
pleksiskesne ir salsva. Zvelgdamas | horizonta gali justi
rugpjucio popietés nokuma.

Vélyvo rugpjtcio diena Siltnamyje nuskynes prinokusj
pomidora supranti, kiek laiko praéjo nuo gamtos pabudi-
mo ankstyva pavasarj, sékly sodinimo, rpinimosi augalu
ir kantraus laukimo, kol pomidoras galiausiai atsidurs tavo
rankose. Taip pat prisimeni nuostaby zydinciy slyvy kvapa,
pirmuosius lapus, mazycius vaisius ir kaip kas ryta basomis
bégdavai tikrinti — ar jau atéjo laikas ragauti? Prisimeni
pirmajj zalios slyvos kasnj ir koks jos skonis dabar, kai ji
jau sunoko. Ta akimirka jau Zinai, kiek pastangy reikia jdéti,
kad vaisius subresty, pasiekty auksciausia nokumo taska.
Niekas gamtoje nevyksta greitai...

Tuo metu miskuose prasideda gryby lenktynés. Gry-
bavimo sezono pradzig skelbia rusvéjancios spalvos,
minkstos samanos ir gelstantys berzy lapai — pirmieji arté-
jancio naujo sezono Zenklai. Emocijos ir spalvos gilios, so-
drios. Ankstyvas ruduo atnesa salduma, kompleksiskuma
ir branda. Tai saulés Silumos, lietaus lasy ir Svelnaus véjo
energijos koncentracija.

Paskutiniai saulés spinduliai masy Sirdis pripildo
dziaugsmo. Prasideda derliaus Sventé, metas pasiim-
ti tai, ka gamta ir Zmogaus rankos augino ir atnesé nuo
ankstyvo pavasario iki pirmyjy rudens savaiciy. |vairo-
vé gausi: nuo sunokusiy obuoliy ir kriausiy iki morky ir
burokéliy, bulviy ir pastarnoky bei paciy jvairiausiy kity
ankstyvojo rudens gérybiy, pripildanciy masy lékstes
saldaus kompleksiskumo.

TacCiau artéjant Saltajam mety laikui ateina metas is-
saugoti ingredientus ir prisiminimus. Norisi sustabdyti Sig

dziaugsmo akimirka kuo ilgiau. Pratesti laikg ir emocija.

Proud of Lithuania
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Late Summer — Early Autumn

Nature is at its fullest, its power most lively at the end of
summer, a time of depth. This period of maturity is full of
tension; something new is about to be born. But it is also
the doorstep between birth and death. The natural cycle
of Réda slowly begins to fade.

Our lives are carefree through the middle of July. Hyp-
notized by nature’s dynamic rhythm, we don't see the end
of summer quickly approaching. Nature matures slowly.
Fruit ripens; the first hint of gold and hazel appear. Veg-
etables once tart and refreshing become more complex
and sweet. You feel the ripeness of an August afternoon
on your skin as you gaze across the sun-drenched horizon.

When you pick a ripe tomato from the greenhouse
on a late summer day, you get a glimpse of the patience
required to grow, from the time nature is awakened in
early spring, to the planting of the seeds, carefully nurtur-
ing the plant to its full maturity when it ends up a fruit in
your hands. You recall the wonderful smell of the bloom-
ing plum tree, its first leaves, the tiny fruit, and how you
used to run barefoot early in the morning wondering — is
it time yet? What a difference, from that first bite of an
unripe plum to how it tastes now bursting with the sweet-
ness of summer. It's this moment that reminds us how
much effort it takes for a fruit to reach maturity. Nothing
in nature is made in a hurry.

In the forest, the mushroom race begins. The season
of foraging abounds in the colour of copper, soft moss,
and flaxen birch leaves — the first signs of another season
approaching. The emotions and colours are deep and lus-
cious. Early autumn brings us sweetness, complexity, and
maturity. It is a concentration of the sun's energy, rain-
drops, and a gentle breeze.

The last rays of sun fill our hearts with joy. We cel-
ebrate the feast of the harvest, the time to take what
nature and human hands have nurtured from early spring
until the first weeks of fall. The variety is abundant: from
ripe apples and pears to carrots and beetroot, potatoes
and parsnip, and all the rest of autumn'’s bounty gloriously
filling our plates.

As the cold season nears, we turn our efforts to
preserving our favourite produce and our memories of
summer. We'll save these small joys as long as we can,
cherished reminders of another time, another season.

II. The Beautiful Land of Lithuania
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Fava beans, courgette, sweetbreads
Pupos, cukinijos, Ciobrialiaukeé

A Fairy Tale by Sweet Root
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Laukiniai ciobreliai

Vidurvasarj pievos nusétos kvapniais ir zvilgsnj traukian-
Ciais laukiniy Ciobreliy Ziedais. Geriausiai Zinomas $io au-
galo panaudojimas yra laukiniy Ciobreliy arbata. Smulkis
violetiniai Ziedeliai be galo kvapnis. Galite sumaisyti juos
puodelyje arbatos su laukinémis Zemuogémis, siaurala-
piais gauromeciais ar liepy ziedais. Paméginkite jmerkti
agurko griezinélj | laukiniais Ciobreliais pagardintg medy.
Arba paruoskite vasariskas salotas paskanine jas Ciobreliy
Ziedais ar lapeliais. Taip pat galite Ciobreliy ziedais gardinti
vandenj arba paruosti Ciobreliy ir medaus sirupa, kuriuo
saldinsite arbata. Norédami iSsaugoti vasariska skonj Zie-
mai, paprasciausiai sudziovinkite Ciobrelius ir naudokite
juos kaip prieskonius jvairiausiems patiekalams gardinti.

Juodieji serbentai

Nuo ankstyvo pavasario iki pat gilios Ziemos juodieji ser-
bentai patiekalams suteikia kvapny aromata. Gaivis ir aro-
matingi juodujy serbenty pumpurai yra pavasario atsinau-
jinimo ir gamtos pabudimo simbolis. Galite rauginti berzy
sulg su juodyjy serbenty pumpurais — tai gérimui suteiks
subtily uogiska kvapnuma. PasirodZius pirmiesiems juody-
ju serbenty lapams, paruoskite sirupa, kuriuo bus galima
gardinti gerimus. Serbenty lapai taip pat suteiks Svelny
zoliska skonj aliejui ar sviestui. Juoduyjy serbenty lapai
puikiai tinka dZiovinti, o sumaise juos su kitomis prieskoni-
némis zolelémis, pavyzdziui, laukiniais Ciobreliais, galésite
mégautis aromatinga arbata atéjus rudeniui ir Ziemai. Jy
lapus taip pat maisome su vysniy lapais ir krapais ruosda-
mi Svieziai raugty agurky marinatg. Sunokusiomis uogomis
galite mégautis skindami jas tiesiai nuo krimo arba jberti
sauja serbenty j saloty dubenj ar deserto lékste. O kur dar
juodyjy serbenty kisielius! O galbat jums labiau prie $ir-
dies salsvai riigstoka juodujy serbenty uogiené?! Yra dau-
gybé skirtingy budy iSsaugoti uogas. Galite jas dziovinti ir
jomis gardinti arbata arba sutrinkite dziovintas uogas su

darzoviy sultiniu ir turésite puiky zuvies patiekalo padaza!

Proud of Lithuania
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Wild Thyme

In the midst summer, the meadows are dotted with fra-
grant and eye-catching wild thyme. The widely known
use of this herb is in tea making. The tiny violet blossoms
are immensely flavourful. Wild thyme is wonderful mixed
in your cup with wild strawberries, fireweed, or linden
blossoms. Try flavouring honey with wild thyme and dip
a freshly picked cucumber in it. Or give your summer
salad a special touch by adding a few thyme blossoms
or leaves. Wild thyme blossoms can also be used for fla-
vouring water, and honey infused with thyme is a delicious
and original way to sweeten tea. Save the vernal taste
of thyme for winter by drying it, and use it to flavour a
variety of meals.

Black Currant

From spring through winter, black currant is a savoury
addition to our dishes. The fragrant buds of black currant
are a symbol of spring's renewal and the awakening of
nature. Black currant buds may be used to ferment birch
sap, adding a subtle softness to the drink. You may also
use black currant to add a berry touch to oil and butter.
The leaves of black currant are perfect for drying and
mixing with thyme or other herbs to create a fragrant
tea that's particularly enjoyable as when autumn and
winter approach. They also play an important role during
the pickling season. Black currant and cherry leaves are
mixed with dill to prepare a marinade for freshly picked
cucumbers. When the berries ripen, they can be enjoyed
right from the bush, or add a handful to your salad bowl
or dessert plate. Black currants can also be used in pie, or
perhaps you prefer them as jam. There are many ways to
preserve the berries. You may dry them to flavour tea, or
blend them with vegetable broth to make a lovely com-
panion to a fish dish.

III. The Great Herces of Our Country
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A Fairy Tale by Sweet Root

At the Uta farm near Molétai, there is a beautiful story
about local cheese told every day. Some years ago, Biruté
and Giedrius left the city and moved to a place surrounded
by forests, fields, and lakes where they raise sheep and
goats to produce Lithuanian cheese. They are loyal to their
philosophy and the traditional way of living and maturing
cheese, in harmony with nature and its natural rhythm.
Biruté and Giedrius will help you to realize it took twelve
months for that slice of cheese you taste to end up in your

mouth. Theirs is a story you'll want to pass on.
Birute, Giedrius

Utos kaimelyje netoli Moléty kiekviena diena pasakojama
grazi istorija apie lietuviska sdrj. Pries daugelj mety Biruté
ir Giedrius paliko miestg ir persikélé ten, kur Siandien juos
supa miskai, pievos ir ezerai. Jie augina avis, ozkas ir gami-
na lietuviska sarj. Biruté ir Giedrius istikimi savo filosofijai,
gyvenimo badui ir strio brandinimui. Jie gyvena harmo-
nijoje su gamta ir jos natdraliu ritmu. Jy déka supranti,
kad prireiké lygiai dvylikos ménesiy, kol surio kasnelis, kurj
Stai ragauji, atsidré tavo burnoje. Tai istorija, kuria tiesiog

norisi perduoti kitiems.

III. The Great Herces of Our Country
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Vasarai jsibégéjant
trapumag ir gaivuma keicia
sultingumas. Pomidory
salotos, pagardintos saukstu
grietines ir svoguny
griezinéliais - tai paprastas
derinys ir emociju gausa.
Pomidory nokumas -
besibaigiancios vasaros
simbolis. Mésingi musy
darzo didvyriai kupini
silumos ir sultingumo,
minRsti ir saldus. Tereikia
ziupsnelio druskos, sauksto
grietinés ir siek tiek plonai
supjaustyto svoguno,
suteikiancio kiek aitrumo ir

subalansuojancio skonj.

Proud of Lithuania

Pomidorai, grietiné
ir svogunai
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A Fairy Tale by Sweet Root

Tomatces, Sour
cream & Onions

At the height of summer,
the once fresh and fragile
season becomes sultry and
impatient. Tomato salad
with sliced onions and a
spoonful of sour cream is

a simple recipe with an
abundance of emotion.

The ripe tomatces signal
that summer will soon be
over. These pulpy herces
from our garden are warm
and succulent, soft and
sweet. All you need is a
pinch of salt, a dash of sour
cream, and some thinly
sliced onions to add a bit of
tartness and balance their

deleétable flavour.
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IV. The Way We Like It Here






225 A Fairy Tale by Sweet Root

Tomatoes, sour cream, onions
Pomidorai, grieting, svoglinai

IV. The Way We Like It Here



Laiminga pabaiga




The Happy Ending




AuRksine rudens
popiete

Rukui dengiant laukus
plonomis paklodémis

ir paskutiniams saulés
spinduliams karpant
voratinRlius, Ra tik zaliavusi
gamta pamazu nusidazo
gelsvais atspalviais. Dar
nesalta, tik vésu. Auksiné
rudens popieté maloniai
kvepia prinokusiais obuoliais
ir lazdyny riesutais. Tai
tobulas laikas ilgiems
pasivaiksciojimams stebint,
Raip gamta pamazu rimsta,

o laikas suléteéja.




Golden Autumn
Afternoon

With fog covering the fields
in thin sheets and the last
rays of sunlight cutting
through the cobwebs, nature
is slowly changing from
green to yellow. It’s not too
cold, juét brisk. The golden

autumn afternoon smells

pleasantly of ripe apples and

hazelnuts. It is a perfect time
for long walks and watching
as nature becomes dreamy

and time slows down.
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V. Laiminga pabaiga






MELYNIYU KREMAS

Mélynes sumaisykite su cukrumi ir virkite, kol iSgaruos dre-
gmé ir mase taps tasi. Sutrinkite, perkoskite ir gerai sumai-
Sykite su ozky pieno sdreliu, istirpinta Zelatina bei vandens
voneléje istirpintu baltuoju Sokoladu. Mase sudékite j kon-

diterinj maiSelj ir laikykite Saldytuve.

PIENO LEDAI

Pieng sumaisykite su grietinéle ir uzvirkite. Cukry, gliuko-
zés sirupa ir kiausiniy trynius iSplakite. IS léto pilkite karsSta
grietinéle ir pieng ant isplaktos masés nuolat maiSydami.
Grazinkite ant kaitros ir kaitinkite, kol pasieks 82°C tem-
peratira. Atvésinkite mase iki 6°C ir iSsukite ledy aparate.

Pagamintus pieno ledus laikykite Saldiklyje iki naudojimo.

GARUOSE VIRTAS SURIO PYRAGAS

Kiausiniy baltymus isplakite su cukrumi. | ozky pieno sarel;
pilkite istirpinta sviesta ir Silta piena. |maisykite trynius, jsi-
jokite miltus ir druska. Tuomet i$ léto | bendra mase jmai-
Sykite iSplaktus baltymus. Kepimo skarda uzdenkite folija
ir kepkite vandens voneléje 40 min. 165°C temperatlroje.

Atvésinkite, supjaustykite ir laikykite Saltai.

ZEFYRAS

Vandenj sumaiSykite su gliukozés sirupu bei cukrumi ir
kaitinkite, kol pasieks 118°C temperatira. Karsta sirupa
pilkite ant plakamy kiausiniy baltymy. Dékite isbrinkinta
Zelating. Mase pilkite j aliejumi patepta forma. Atvésinkite,

supjaustykite ir laikykite kambario temperatiroje.

PATIEKIMAS

Ant virto garuose ozky pieno sirio pyrago purkskite mé-
lyniy krema, dékite temperuota Sokoladg ir mélynes. Ant
tarkuoty lazdyny riesuty dékite ledus, o $alia — karameli-

zuotg zefyra.
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MELYNES, PIENAS,
LAZDYNU RIESUTAI

MELYNIY KREMAS
Mélynes 200 g

Cukrus 50 g

OzRy pieno surelis 125 g
Zelatina 1 g

Baltasis sokoladas 20 g

PIENO LEDAI
Grietinélé 300 g
Pienas 300 g

Cukrus 70 g

Gliukozé 30 g
Kiausiniy tryniai 60 g

GARUOSE VIRTAS SURIO PYRAGAS
OzRy pieno surelis 125 g

Pienas 50 g

Sviestas 25 g

Miltai 40 g

Cukrus 70 g

Kiausiniai 150 g

Druska

ZEFYRAS

Vanduo 65 g

Gliukozé 220 g

Cukrus 220 g
Kiausiniy baltymai 45 g
Zelatina 10 g

PATIEKIMAS
Temperuoto baltojo Sokolado diskai
Meélynes

Skrudinti lazdyny riesutai

Knygoje — 233 p.

VII. Receptai
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CREAMY BLUEBERRIES
Blueberries 200 g

Sugar 50 g

Fresh goat milk cheese 125 g
Gelatinl g

White chocolate 20 g

MILK ICE CREAM
Double cream 300 g
Milk 300 g

Sugar 70 g

Glucose syrup 30 g
Egg yolks 60 g

STEAMED CHEESECAKE
Fresh goat milk cheese 125 g
Milk 50 g

Butter 25 g

Wheat flour 40 g

Sugar 70 g

Eggs150 g

Salt

MARSHMALLOW
Water 65 g

Glucose syrup 220 g
Sugar 220 g

Egg whites 45 g
Gelatin10 g

SERVING
Tempered white chocolate disks
Blueberries

Roasted hazelnuts

See p. 233

A Fairy Tale by Sweet Root

BLUEBERRIES, MILK,
HAZELNUTS

VII. Recipes

CREAMY BLUEBERRIES

Combine the blueberries and sugar, put in a saucepan,
and simmer until a sticky texture is formed. Blend, pass
through a fine sieve, and mix with fresh goat milk cheese
and bloomed gelatin. Melt the white chocolate on a water
bath and whisk in the creamy blueberries. Spoon into a

piping bag and refrigerate until serving.

MILK ICE CREAM

Combine milk with double cream and bring to boil. Beat
sugar, glucose syrup, and egg yolks in a separate bowl.
Slowly whisk in the hot milk and double cream mixture.
Return to the saucepan and simmer until the temperature
reaches 82°C. Let cool and chill in the refrigerator for
at least 1 hour. Transfer to an ice cream maker and spin
according to the instructions. Spoon into an airtight con-

tainer and store in the freezer until serving.

STEAMED CHEESECAKE

Whip the egg whites with sugar until foamy. Melt the
butter, warm up the milk, and whisk in the fresh goat milk
cheese followed by the egg yolks. Sift in flour and salt.
Slowly whisk in the whipped egg whites. Transfer to a
round baking pan and bake in a water bath for 40 minutes

at 165°C. Let cool, portion, and refrigerate until needed.

MARSHMALLOW

Bloom the gelatin. Combine water with glucose syrup and
sugar in a saucepan. Simmer over medium heat until the
temperature reaches 118°C. Whip the egg whites. Care-
fully pour the hot syrup down the side of the bowl into the
whites. Add the bloomed gelatin. Spread in an oiled pan.
Let stand until set, about 2 hours. Cut into squares and

keep at a room temperature until serving.

SERVING

Place the steamed cheesecake on a plate. Pipe the creamy
blueberries, top with tempered white chocolate disks and
fresh blueberries. Pile the roasted hazelnut shavings and
place a scoop of ice cream on top of it. Quickly caramelise

the marshmallow and place in the plate.
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The End.



Pabaiga.






