
TRADITIONAL CZECH MEALS – Simple Recipes to Cook with Children 

 

BRAMBORÁKY 

(POTATO PANCAKES) 

Ingredients: 

 6 large potatoes, pealed 

 1 egg 

 5 cloves of garlic, grated (can be more) 

 1/4 cup of milk 

 3/4 cup of all-purpose flour 

 1 – 3 tsp of dried marjoram  

 A pinch of salt and pepper 

 About 4 tbs of oil 

 If you like you can add bits of fried bacon or salami into the bramborak mixture 

 

Method: 

1. Grate the potatoes. 

2. Pour warm milk over the grated potatoes so that they don’t  go brown. 

3. Add the garlic, egg, salt and pepper, marjoram and mix together. 

4. Gradually mix in the flour. 

5. Pour part of the mixture with a ladle into a hot and well-oiled frying pan (the thickness 

and size of the pancakes depends on one’s preference). 

6. Fry each side of the pancake until golden brown, approximately 5 minutes per side. 

7. Serve. 

 

The whole batch feeds about 4 people. 

 

  

   

 

  

 
 



OVOCNÉ KNEDLÍKY 

(FRUIT DUMPLINGS) 

 

Ingredients (for 20 – 25 dumplings): 

 300 g (2 ½ cups) of all-purpose flour 

 30 g (1 oz) of unsalted butter 

 1 egg 

 80 ml (1/3 cup) of milk 

 ¼ tsp of salt 

 200 g (7 oz) of cottage cheese (Czech ´tvaroh´) 

 filling: depends on your preferences e.g. strawberries, blueberries, plums, apricots 

 topping: sugar with cinnamon and melted butter / chocolate and whipped cream / 

grated cottage cheese - ´tvaroh na strouhání´ 

 

Method: 
1. Place the flour and salt in a bowl and mix well. Set aside. 

 
2. Place the cottage cheese, egg and butter into a food processor and pulse until blended. Add 

milk and pulse until blended well. 

 
3. Put the flour and salt gradually into the mixture and mix with spatula until you get soft 

dough. 

4. Roll out dough to 5mm (1/4 inch) thickness on a lightly floured surface. Cut into 7x7cm 

square shapes and place your fruit of choice in the middle of the dough. Centre and seal all the 

edges up and roll well. 

   
5. Drop the dumplings in boiling water and boil them for 10 minutes. 

6. Serve with your favourite topping. Enjoy! 

 



 

SMAŽENÝ SÝR alias SMAŽÁK 

(FRIED CHEESE) 

 
Ingredients (for 2 servings): 

 2 slices of edam cheese, each about 2cm thick 

 ¼ cup of flour 

 1 cup of breadcrumbs 

 1 egg, lightly beaten 

 vegetable oil for frying 

 

Method: 
 

1. Dip the cheese slices in flour to form a light coating on all surfaces. 

2. Dip each slice into the lightly beaten egg and coat completely. 

3. Dip each slice into breadcrumbs and coat completely, pat the crumbs onto any areas 

that are not coated. 

4. Pour plenty of oil into a deep frying pan or a deep fat fryer. 

5. Carefully place the slices in the pan and fry on one side for about 20-30 seconds, or 

until golden-brown. 

6. Turn and fry the other side for another 20 – 30 seconds until golden brown. 

7. Serve with boiled potatoes or French fries. 

 

 
 
 

  


