Christmas Eve recipes
Oshaf

Ingredients:

2 handfuls of dried fruit – apples, pears, plums, apricots or cherries

a pinch of cinnamon

 few grains of clove

one leaf of geranium

Preparation:

Wash well the fruit, pour them with 5-6 cups of water and boil them soft. Add the clove and geranium and boil few minutes more. Then take the ready oshaf out of the fire.
Soda pita bread  
Ingredients:
1 kg of flour

2 spoonfuls of sunflower oil
1 tea spoonful of sugar
1 tea spoonful of salt

1 tea spoonful of baking soda

1 packet of baking powder

1 ½  cups of yoghurt
Preparation: 
Make soft dough from the products listed above. The baking soda is put in the yoghurt and the baking powder in the sifted flour. Make the dough in a form of pita bread and put it in a baking dish spread with oil. Bake it in a low-heated oven until it becomes a little red. Take the pita out of the oven and put it in a towel in order to soften it. Serve it with aroma spices – savory.
Banitza 


Banitza is one of the most popular and typical Bulgarian dishes. 

Ingredients: 

10-12 sheets ready made pastry
500 gr white cheese,1/2 pack butter (melted) 
3-4 eggs 
250 ml soda water
pinch of salt

Preparation: 

Oil a medium - sized oven dish, cover bottom with a sheet of pastry, sprinkle melted butter, sprinkle crumbled white cheese, and continue layering pastry with butter and cheese. Finish with a layer of pastry and butter. In a separate dish beat the eggs, add salt, and soda water. Pour slowly over the dish with the banitza. Bake in a oven (180-200 C) for about 40 minutes.
Leave to cool for about 30 minutes and serve.
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