


You will find all these recipes along with step-by-step photo instructions at SlovakCooking.com
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    2 cups flour, one yolk, 3/4 cups milk, one packet yeast,
  2 tablespoons powdered sugar, 1/5 stick unsalted butter, 
dash of salt. Topping: jam filling and powdered sugar

Šišky (Donuts)

Mix all ingredients to get a smooth 

dough. Let rise. Then roll out on a 
dusted board to one inch thick. Dust 

the rim of a drinking glass with flour 
and use it to cut out circles. Fry in 

oil. Top with jam and sugar.

Fánky

                               2 cups 
                          flour, 1/2 
                     tsp baking 
                 powder, 1/2 tsp 
             salt, 2 yolks, 2 tbsp 
         powdered sugar, half a stick unsalted    
       butter, 4 tbsp cream, 2 tbsp white wine (or 
    rum), 1/2 cup of milk

           Mix the ingredients and place the dough in a
         fridge to cool. Then roll out to 1/6th inch. Cut 

       into rectangles the size of your palm. Cut two 
     slits near the short edges. Tread the ends through 

   the slits to make bow ties. Fry in hot oil until golden 
 brown. Top with powdered sugar.

Bear Paws (Medvedie Labky)

Mix all ingredients until you get a sticky dough 

with the consistency of play-dough. Grease 

and dust with flour crescent-shaped metal 

baking forms. Press the dough into the forms 

and bake for 8 minutes at 375F. Coat with 

powdered sugar or dip ends in chocolate.

1 yolk, 2 cups flour, 2 sticks margarine, 100g 
ground walnuts, 100g powdered sugar, 1 packet 
of vanilla sugar

Walnuts (Oriešky)

Mix the dough ingredients together and bake in a greased and 

floured metal form for 8 minutes at 375F. Whisk ingredients for 

Cream 1 in a double boiler until it becomes like honey. Let cool 

down. Whip Cream 2 ingredients together and add to Cream 1. 

Use the cream to join two halves to make a delicious walnut.

Dough: 150g ground walnuts, 5 cups flour, 1.5 sticks butter, 
1-2 eggs, 0.8 cups sugar, 2 tbsp cocoa
Cream 1: 4 eggs, 0.5 cups powdered sugar, 1 packet vanilla 
sugar. Cream 2: 1.5 sticks butter, 0.5 cups powdered sugar

Rings (Venčeky)

Combine the ingredients to make the dough. Roll out 

and use dough circle cutters of two different sizes to 

cut out the ring. Bake for 15 minutes at 350F. Coat in 

powdered sugar combined with vanilla and cinnamon. 

Combine the cut out dough and repeat.

250g flour, 250g margarine, 100g ground hazelnuts 
or almonds, bit of salt, half a spoon of cinnamon, 1 
teaspoon of orange zest and juice, 1 egg, 5 spoons of 
white wine

Hearts (Srdiečka)

Knead the dough until you get a smooth 

texture. Then roll out and cut out various 

shapes. Bake for for 12 minutes at 350F. Join 

two matching halves with jam (raspberry and 

red currant work great) and sprinkle with 

powdered sugar.

4 cups flour, 2 cups powdered sugar, 1.5tsp 
baking powder, 200g margarine, 2 eggs

Chocolate Truffles (Šuhajdy)

Melt the chocolate in a double boiler or on low heat. Stack 

paper cups on a tray and pour quarter inch of chocolate 

into each. Save half the chocolate for later. Let cool. Cook 

the ingredients for the filling on low heat. Spoon onto the 

chocolate. Top off with the remaining chocolate and a 

walnut for decoration.

Chocolate: 150g chocolate, 3/4 stick of Crisco, 3 tsp cocoa
Filling: 100g of ground nuts, 150g powdered sugar, 1/2 stick 
of Crisco, 2 teaspoons of cocoa, 0.4 cups milk 

Rum Balls (Rumové Guľky)

Mix all ingredients together and roll into

a ball. Coat in powdered sugar, chocolate, 

or coconut shavings. That's it, no 

baking required! 

2 cups powdered sugar, 2 cups ground 
walnuts, 1 yolk, shot of rum


