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Preview

Culinary Talks offers communication, interaction and joy. My name is Kristina and I love to 
eat, shop good products, think about the recipes, write about my food ideas, and most 
importantly to talk about it all. Culinary Talks 2018 provides a selected list of my precious 
every day family recipes. 

3 most important rules in this whole process from the shopping to eating are: the freshness, 
a good organization and the limit. 

Go to your local store and talk about the products. The authenticity, the beauty and the 
content of each product. Try not to cheat on that and treat your body the best way you can. 
It is not about diets or de-selection of so-called “unhealthy” products. It is all about the 
origin. For instance, if you baste your meal with some wine, you should always go for a good 
bottle. It isn’t about vaporizing the alcohol, the taste remains in your dish. Shop with your 
senses. The vegetables, meat, it all needs to attract the eye and the nose too.

Many people I know argue that the food is too complicated. I think you cannot love eating 
without the proper preparation. It is unfair to the food. Moreover, the good products 
deserve to be treated well. 

I agree it may be a little boring for someone, however, it is really that easy. Think about 
cooking and baking in advance and prepare well. If you master this step, the cooking will be 
much easier and faster. Everything needs a little practice. After a while, you will perceive the 
challenge only. You won’t divide the recipes between easy and difficult. This term doesn’t 
have place in my vocabulary anymore.

I am not a nutritionist, I am not one of the world’s most known chefs. I just like to learn and 
improve myself. I care about the food I serve to myself and to my family. I am trying to find a 
balance, which makes me feel beautiful in my body and my soul. I teach my daughter the 
same. It is extremely important what you eat and how much you eat. If you do not have 
some medical obstacles, you can really eat whatever you want. However, it needs to be 
balanced and limited. Life is too short not to enjoy what our body calls for and what our 
mind thinks of. Culinary Talks is a philosophy, rather than a bunch of recipes only. Love your 
family and love yourself. That’s my base too.

I sincerely hope that each one of you finds the inspiration I offer in Culinary Talks 2018. Eat, 
Shop and Love. I wish you all a very good year 2018.  
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For my man Freddie and my daughter Kali, without whom Culinary Talks wouldn’t exist. 
You support me every single day by being patient towards my extrovert reactions, 
towards my deadlines, never ending photo shoot sessions, all my nervosity in the 

kitchen and last but not least - tasting all my recipes. 
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*All these recipes are Baby Culinary Talks approved. Detailed information is always listed within description of each recipe.
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Culinary Vegetarian
I have read that every meal you are plating should be colourful, beautiful and full of veggies 

that prevail over the meat. I do not agree 100%, but my love for vegetables and fish is just as 

much as with meats and sweets. 

The freshness and the authenticity are the base. The fresher vegetables and fish are, the 

healthier is the body. There is nothing wrong with the canned or pickled products, just always 

watch the content and origin. 

In this very chapter I give you the collection of my TOP veggie recipes, which includes a soup, 

an appetizer and the mains. All these vegetarian recipes are very easy to prepare and prove 

that a culinary world can also be joyful even without the meat.
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Stunning Asparagus
and Wild Garlic Soup
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Fresh, vibrant and fulfilling - Stunning Asparagus and Wild Garlic Soup. Ideal for any easy lunch, fast week dinner 

or fresh weather out there. 

This soup is suitable for kids from the age of 3, because of the wild garlic and the asparagus presence.

Total Time: 30 minutes

Instructions

First, melt a knob of butter and oil in 

a deep casserole pan on medium 

heat.

Onion in, sauté for about 3 minutes 

until softens. 

Then, stir in the carrot and 

asparagus. Season with salt and 

pepper, add a pinch of chili.

Sauté for another 2-3 minutes until it 

gets nicely golden. 

Pour in 1 litre of stock. Add the 

grated potatoes and cook until soft, 

for about 10-15 minutes. Taste and 

taste.

Once the vegetables are soft 

enough, stir in the garlic. 

Put half of the soup aside.

Mash one half with a hand blender 

and blend until you have a nice thick 

texture. Transfer back into one soup 

and finish with a splash of double 

cream. Taste and season accordingly.

Serve warm with a fresh bread.

Makes 5 serves.

Shopping List

A knob of butter, a splash of olive oil

1 medium shallot, peeled and finely chopped

1 large carrot, peeled, washed and diced

1 bunch of white asparagus, cracked endings, peeled, 

washed and diced

Sea salt, ground black pepper and a pinch of chili 

flakes

1 litre of a strong stock (meat or vegetable)

2 medium potatoes, peeled, washed and grated

100g of wild garlic, washed, hardly chopped

A splash of double cream

Fresh bread to serve it with
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Easy 
Sardine Treat
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Fast, creamy and impressive - Easy Sardine Treat. Anyone who likes fish and spice will be satisfied. The whole job 

is ready in 10 minutes. Moreover, sardines are healthy and energetic food. 

My advice is to read the content on the can you buy. Sardines, mayonnaise, always be careful. Nowadays, there is 

plenty of food gentle to your organism. Treat yourselves and buy the good ones, even canned. Yummy comfort 

food, let’s start.

Total Time: 10 minutes

Shopping List

1 can of good quality sardines in olive oil

1 can of good quality sardines in a spicy 

tomato sauce

½ cup of good quality mayonnaise

1 teaspoon of Dijon Mustard

1 small shallot or spring onion, peeled, 

washed and finely chopped

1 sweet-and-sour pickle, finely chopped

1 square of creamy cheese

Juice from ½ lemon

A pinch of sea salt and ground black 

pepper

Instructions

Place all the ingredients into a metal serving bowl. It is always better to use metal and 

porcelain dishes when you work with fish or seafood.

Chop, mix and press with a fork. Continue until you get a smooth spread. Taste and season 

accordingly. 

Refrigerate covered or serve immediately with a fresh bread and veggies of your liking. Just 

before serving, sprinkle with lemon juice.

Makes 2 serves. 
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Easy Pumpkin and 
Shrimp Curry
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A great tip for a fast week dinner - Easy Pumpkin and Shrimp Curry. As with any other curry, you can combine the 

taste with any kind of vegetable to your liking. The combination of spices and a sweet Hokkaido is really worth 

trying. Enjoy!

Total Time: 30 minutes

Shopping List

A knob of butter

A pinch of chili 

1 teaspoon of ginger, curry powder, lemongrass

2 cloves of garlic, crushed, peeled and finely chopped

250g of raw shrimp, cleaned, drained 

½ cup of dry white wine

Few slices of Hokkaido, cleaned and diced

1 tablespoon of cane sugar

2 handfuls of green beans, snap peas or vegetable of your liking

2 splashes of Soy Sauce

1 teaspoon of Thai Curry Paste

3 portions of good quality Basmati Rice

2 cups of good stock (sea salt optional)

½ cup of double cream

Kroepoek to serve with

Eat, Shop and Love 13

https://www.culinarytalks.com/stir-fry-sexy-duck-egg-noodles/
https://www.culinarytalks.com/mango-curry-with-star-anise-rice/
https://en.wikipedia.org/wiki/Krupuk


Instructions

First, heat up a knob of butter in a wok on high heat. Add spices (chili, ginger, curry and lemongrass). Let 

the smell come through and stir in the garlic. Smell it out for 1 more minute.

Shrimp in. Baste it with the wine and sear the shrimp all over until done, for about 3 minutes on high 

heat. Then, take the shrimp out and set aside.

Hokkaido in. Flavour up with a tablespoon of cane sugar.

Stir in the green beans and Thai Curry Paste. Sprinkle with Soy Sauce and mix until the paste is 

incorporated well. 

Throw the rice into the curry and baste with 1 cup of a stock. Lower the heat to medium and cover with a 

lid. Simmer for about 15 minutes until the rice is cooked to al dente and the Hokkaido softens. 

Mix from time to time. Once the rice absorbs all the water, pour the remaining stock in. Done.

Serve immediately and spoon with the Kroepoek.

Makes 3 serves. 
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Fresh Sun-dried Pesto 
Spaghetti
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A beautiful memory of summer – the tomato harvest. Sun-dry your tomatoes and create a luxurious balance of 

flavour: pistachios, fresh herbs, Italian cheese, chili and garlic. 

One of the most unwritten rules is a good quality olive oil. It might be pricey, but trust me, it makes a huge 

difference in taste. I always keep 2 different bottles of extra virgin olive oil. One is a common budget supermarket 

purchase, which I use for baking and frying. The second one is a great quality of taste, preferably used fresh in 

dressings or dips. 

Sun-dried Pesto Spaghetti is a very fast and satisfying dish. Suitable for any fast week dinner. My tip is to add 

smoked salmon and fresh basil on top. Sprinkle with some lemon and eat immediately. The fresher the better!

Sun-dried Pesto Spaghetti is suitable for kids from 3 plus. Easy on the chili and enjoy.

Total time: 25 minutes

Shopping List

4 portions of good quality spaghetti

Sea salt, black pepper, a knob of butter

Few leaves of fresh basil

150g of smoked salmon, torn in pieces

½ of lemon

The Pesto:

20g of fresh basil (makes around 1 small plant)

1 tablespoon of fresh thyme

100g of sun-dried tomatoes, sliced

A pinch of chili

2 cloves of garlic, crushed, peeled and hardly chopped

20g of unsalted raw pistachios

20g of Pecorino Cheese 

20g of Parmesan Cheese

A pinch of sea salt and freshly ground pepper

4 teaspoons of top quality olive oil

Instructions

First, cook spaghetti in a large deep pan filled with salted hot boiling water until al dente.

The Pesto

Place the basil and thyme in a blender. Blend for a few seconds until shrunk and throw all the sun-dried 

tomatoes on top. 

Flavour up with some chili and garlic. Add pistachios and all the cheese. Blend.

Start adding the olive oil, 1 teaspoon at a time. Season with a pinch of salt and pepper and blend. Continue 

adding the oil until you get a perfect pesto consistency. Smooth but homogenous. Taste.
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Presentation

Once the pasta is cooked enough, take it out and add knob of butter. Lightly season with sea salt and pepper. 

Mix. Taste.

Stir in the pesto. The best is to mix it with 2 forks. 

Serve immediately. Decorate with basil leaves and smoked salmon. Sprinkle with lemon and enjoy with a glass 

of dry white wine. Buon Appetito!

Makes 4 serves (1 small glass jar).
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Culinary Mains
All about the meat. My Culinary Mains are not exhausting financially, nor too tricky. They are 

all made from less expensive kinds of meat. If you are already using these cheaper kinds of 

meat, you can treat yourselves to the TOP quality. In this way even heavier meat will be less 

fat, more nutritious and rich in flavour. 

For me personally, a good piece of a bird or meatloaf resemble the comfort food, happy 

guests and simplicity. Good organization is major. If you prepare all in advance, you can enjoy 

your party and observe satisfied smiles of your beloved.
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Baked Spaghetti 
Squash
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Baked Spaghetti Squash - simple, fresh and seasonal. If you have never tasted spaghetti squash, do not trust 

the saying that it tastes just like pasta. It doesn’t. It tastes like juicy, stringy squash. Many recipes how to 

process this beauty already run through my head, but this time I give you a comforting and fulfilling dish: 

stuffed spaghetti squash with ragù alla bolognese. I don’t think you will have some of the sauce left, but if you 

do, freeze it for later, and process it with some beautiful pasta. 

Fresh Spaghetti Squash has a very fine and light flavour. I usually sprinkle the flesh with some olive oil, sea 

salt, pepper and nutmeg. This makes a spectacular side dish for meats, or fritters. You can also create an 

awesome balance of flavour by adding some fresh sage and Ricotta Cheese. 

My Culinary Tip:

Please do not throw the delicious seeds. Ease them from the flesh and rinse in a colander. 

Sprinkle with olive oil, coriander, cayenne pepper, smoked paprika and sea salt. Mix. 

Once the squash will be done, throw them onto baking tray, where the squash has been baked and roasted 

previously. Bake in the oven for about 10 minutes on 200 degrees. 

Let them cool down and mold into a clean glass jar. They are great just like that or as an addition to soup, 

mash, pasta, etc. There are no limits to imagination.

Baked Spaghetti Squash is filled with a beautiful tomato sauce, lean beef and Mozzarella Cheese. Great with 

green salad or pickles. Dig in and enjoy!

This dish makes a perfect lunch for kids from the age of 3. Following my first baby culinary additions, the beef 

itself is more suitable for older kids, not excluding the spices, of course. 

Total Time: 40 minutes (depending on the size of the squash)

Shopping List

The Squash:

1 ripe Spaghetti Squash, 

washed, halved and cleaned

Olive oil

Sea salt, ground black pepper

A pinch of nutmeg

The Ragù:

A splash of olive oil

A knob of butter

1 medium onion, peeled and finely chopped

1 medium carrot, washed, peeled and diced

2 cloves of garlic, crushed, peeled and finely chopped

1 bay leave

A pinch of oregano and satureja

A splash of Worcestershire sauce

300g of lean minced beef

salt and ground black pepper

1 tablespoon of tomato purée

A splash of red wine

½ cup of passata

A splash of milk

200g of fresh Mozzarella Cheese, torn in pieces 

Fresh bread to serve with
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Instructions

The Squash

Preheat the oven to 200 degrees.

Place the squash face up in a baking tray lined with some baking paper. Sprinkle with olive oil, season 

with sea salt and pepper. Flip and repeat with the second half. 

Bake in the oven face down for about 30-40 minutes, depending on size of the squash. You know that 

it is ready, when the skin darkens a bit. Poke it with fork. If it is soft, you are good to go. 

Take it out and gently turn. Let it cool down for a bit.

The Ragù

Meanwhile, the squash bakes in the oven, prepare the filling.

Heat up a splash of olive oil and a knob of butter on high heat. Onion and carrot in.

Let it sweat for 2 minutes. Then, stir in the garlic.

Flavour up with bay leaf, oregano, satureja and Worcestershire Sauce. Mix.

Next, mince in the middle. Break it until it gets evenly golden. Stir in the tomato purée and let it work 

for 1 minute. Season well with salt and pepper.

Pour in wine and reduce. 

Lower the heat to medium and add the passata. Stir.

Taste and season accordingly. Let it simmer 5 more minutes and take off the heat. 

Add a splash of milk and taste. 
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Presentation

Scoop the squash strands with a fork into a medium bowl. Sprinkle with olive oil and sea salt. 

Add a pinch of black pepper and nutmeg. Taste.

Fill up the skins with the squash, layer with a good amount of ragù. Top up with Mozzarella and 

return to the oven for 10 minutes on 200 degrees until the cheese beautifully melts. This time, 

do not use any baking paper for the tray. The juice that leaks out is the best part of the dish. 

Yummy to soak with some fresh bread. 

Serve immediately with a glass of full-flavoured red wine.

Makes 4 serves.
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Yummy Burgers
and Sage Potatoes
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So easy, fresh and full of flavour - Juicy Burgers with Sage Potatoes. 

When I was a vegetarian, I used to make Sage Potatoes very often. Nowadays, they are a side dish only. I have to 

admit, having these burgers I am wondering how I could live without the meat for so long. Of course, I respect the 

choice of everyone. 

I present you creamy burgers, baked potatoes, my special rémoulade and an old-fashioned cucumber salad. 

Yummy!

Total Time: 1,5 hours

Shopping List

The Potatoes:

5 medium potatoes, peeled, washed and sliced

5 medium cherry tomatoes, washed and sliced

1 medium onion, peeled and sliced

2 slices of a quality matured cheese (Old 

Amsterdam, Cheddar or Emmental)

1 handful of fresh sage, washed, drained and 

chopped

1 cup of double cream

1 whole egg

1 teaspoon of Podravka Vegeta Natur Seasoning 

without sodium glutamate (sea salt optional)

Sea salt

The Cucumber Salad:

1 fresh cucumber, washed and sliced

1 teaspoon of sea salt

2 splashes of vinegar

2 tablespoons of icing sugar

A pinch of ground black pepper 

1 clove of garlic, crushed, peeled and finely 

chopped

My Special Rémoulade:

½ cup of good quality mayonnaise

1 small shallot, peeled and finely chopped

1 large sweet-and-sour pickle, finely chopped

1 medium anchovy, chopped

1 tablespoon of capers, finely chopped

A splash of pickled sweet-and-sour juice (mix 

of vinegar, icing sugar and ice cold water)

A pinch of ground black pepper

The Burgers:

500g of freshly minced beef or veal

2 tablespoons of olive oil

1 handful of fresh parsley, washed and 

chopped

A pinch of ground nutmeg

1 teaspoon of satureja

1 whole egg

2 tablespoons of crème fraîche

1 cup of breadcrumbs

Sea salt and ground black pepper
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Instructions

The Potatoes

First, pre-boil the potatoes. Place them in a deep cooking pan filled with salted cold water. Bring them to boil 

and cook for about 10 minutes. They should soften a bit, but not cook all the way. 

Take them out of the water and set aside.

Preheat the oven to 180 degrees.

Transfer the potatoes into a lightly greased baking tray (I used 25x35cm). 

Layer with tomatoes, onion and cheese. Sprinkle with sage. 

In a small mixing bowl whisk the egg into a cream gently and flavour with Vegeta Seasoning. Pour the mix 

over the top. 

Bake in the oven for about 30 minutes until all the cream gets absorbed and the onion gets nicely golden. 
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The Cucumber Salad

Meanwhile, slice the cucumber thinly into a serving bowl and sprinkle with 1 teaspoon of sea salt. Set aside for 

about 30 minutes, so the juice releases. 

My Special Rémoulade

Place all the ingredients (mayonnaise, shallot, sweet-and-sour pickle, anchovy and capers) into a serving bowl 

and mix well. Season with black pepper and stir in the sweet-and-sour juice (mixture of vinegar, icing sugar and 

ice cold water). You can also use the juice from sweet-and-sour pickles. Taste and taste.

When the texture becomes perfect, not too thick, nor too liquid, cover it with aluminum foil and refrigerate until 

serving. 

The Burgers

In a medium metal bowl place mince, olive oil, parsley, nutmeg, satureja, salt, pepper, egg, crème fraîche and 

breadcrumbs. Mix it well with your hands and create small burgers. Grill on high heat 3 minutes from each side, 

depending on their thickness and size. Done.
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Presentation

Finish The Cucumber Salad. Taste the cucumbers, whether you didn’t put too much salt in them. If 

they are too salty, rinse them under the cold water. 

Then, in a small mixing bowl stir in 2 tablespoons of vinegar and icing sugar with 2 splashes of ice 

cold water. Taste and season accordingly. 

Pour the dressing over cucumbers and add garlic and a pinch of black pepper. Done.

Check on the potatoes and serve with Burgers and Rémoulade immediately. Enjoy!

Makes 4 serves. 
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Juicy 
Milky Chicken
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This masterful recipe has been inspired by my very favourite Czech magazine Gurmet. It is basically the whole 

chicken, cooked in milk slowly. If you get the chicken with giblets as well, process them by making a scrumptious 

soup. No waste there. This is one of my TOP recipes, which has satisfied even difficult gourmands like my dad. 

Juicy Milk Chicken - have patience and take good care of the bird. This love will take you to a stunning result. 

The best is to serve the dish with a potato mash and honey mustard green salad. The potato mash is a great 

choice of side dish as it accompanies the sweetness of stuffing with the chicken sauce perfectly. 

This is truly good food even for the babies. Of course, you don’t have to serve them too much of the stuffing. This 

nice white meat is suitable for kids from 2 plus, because of a possible milk intolerance.

My Culinary Tip how to process The Chicken Giblets:

Wash them well, and cook slowly in 1 litre of water to create an amazing meat stock. Cook for at least 1.5 hour. 

Meanwhile, prepare the vegetables. Peel, wash and chop. The more, the better - orange, yellow and white carrot 

celeriac and peas. Stick 3 cloves into a large peeled onion and soak it in.

Once the stock is ready, add the veggies and cook until soft, for about 20 more minutes. Taste and season 

accordingly. Finish with chopped fresh parsley and serve. 

Total time: 1 hour 30 minutes
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Shopping List

The Stuffing:

3 Kaiser rolls, chopped

50ml of double cream

1 whole egg

1 handful of raisins, soaked in a warm water and drained

1 teaspoon of Provencal herbs

1 handful of fresh parsley, washed and chopped

2 cloves of garlic, crushed, peeled and finely chopped

Sea salt, ground black pepper

The Chicken:

1 whole chicken of an excellent quality around 1,5kg, washed, cleaned, drained

4 tablespoons of olive oil

1 bunch of fresh sage, washed and drained

1 teaspoon of dried oregano

50g of black olives, deseeded and sliced

½l milk

Sea salt, ground black pepper

The Potato Mash:

6 large potatoes, peeled, washed and chopped

Sea salt

½ cup of milk

3 knobs of butter

Green Salad to serve with

Instructions

Preheat the oven to 180 degrees.

The Stuffing

In a small mixing bowl place the Kaiser rolls and pour the cream over. Mix with a metal spoon, so the 

liquid is nicely soaked within. 

Next, add egg, raisins, Provencal herbs, parsley and garlic. Season with 1 teaspoon of sea salt and mix. Set 

aside. 

Eat, Shop and Love 33

https://www.culinarytalks.com/amazing-rucola-stuffing/


The Chicken

Wash the chicken properly on the inside as well as on the outside. Clean and drain properly. Season with 1-2 

teaspoons of sea salt and sprinkle with black pepper. Add splashes of olive oil and give it a good massage. 

Rub it all over. 

Then, stuff the bird with prepared stuffing and close - you can use a wooden skewer. Nicely tight the whole 

chicken out with a kitchen rope. 

Place the bird into a medium baking tray of 35x25 cm. Decorate with all the herbs (sage and oregano) and 

olives. Baste with 250ml of milk and 250ml of milk pour over the top. 

Bake in the oven for about 1 hour until it is beautifully golden and baked through. Every 15 minutes take it 

out and baste with a marvelous sauce. That step is crucial to keep it moist.
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The Potato Mash

In a medium deep cooking pan place all the potatoes. Season with sea salt and cover with cold water. Cook 

until it reaches the boiling point. Then, reduce the heat to medium and cook until it becomes soft, for about 

15 minutes. 

Drain the potatoes and mash them. Gradually add 3 knobs of butter and ½ cup of lukewarm milk. Mash and 

mash until perfection. Taste and season accordingly. Done.

Makes 6 serves.
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Culinary Sweets
The sweets are stunning. It’s about preference only: chocolate, vanilla, creamy, fruity, 

spongy, light or rich. Everyone likes the sweets. Those who say they don’t, they enjoy 

some of it too. I am sure about that, because I am one of those.

The sweets provide with never ending inspiration: ice creams during the hot days, 

luxurious cakes in colder days. The key is the limit. You can eat whatever you have 

mood for, if you take 1 portion at a time. I know sometimes it is difficult, but it really 

works out. Otherwise how would I end up by baking so often!

Breakfast is the most important meal of the day and I just couldn’t resist to include 

my favourite: waffles. All my sweet recipes balance the health, yumminess and joy. 
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Real Waffles
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If you are a fan of yeast like myself, do not hesitate and make my Real Waffles. To be honest such 

waffles are incomparable. I love waffles either way, but the fluffiness and crunchiness are present 

here. The success is guaranteed. 

My special treat in this recipe is a wonderful quince extract I have got from a good friend of mine. 

You can replace it with any other extract (vanilla or almond), brandy or gin. Serve with peanut butter, 

beautiful homemade marmalades and sprinkle with nuts. No limits to imagination. It is so yummy!

Real Waffles are suitable for kids from the age of 2, because of a possible egg white intolerance. 

Total Time: 1 day

Eat, Shop and Love 39



Shopping List

20g of fresh yeast
2 cups of lukewarm milk
25g + 1 teaspoon of caster superfine sugar
300g of plain flour, sifted
A pinch of sea salt
2 whole eggs
A splash of quince extract (or brandy, gin optional)
3 tablespoons of olive oil

Homemade marmalades to serve with

Instructions

First, activate the yeast. In a big coffee mug pour ½ cup of lukewarm milk. Sprinkle with yeast and 1 

teaspoon of caster sugar. Mix well with the spoon and let it sit in a warm place for about 30 minutes. It 

can rise even faster, depends of the yeast and warmth of your place. 

Next, in a large mixing bowl put flour, 25g of caster sugar, salt, eggs, quince extract and olive oil. 

Add yeast and milk from the mug. Start kneading a dough by using a mixer. Accordingly to the 

consistency add more milk. The dough should resemble a pancake batter. Not too liquid, nor too thick. I 

used almost 2 cups of lukewarm milk. Save a little bit for later as the dough will thicken with the time. 

Cover with a cling foil and refrigerate for a couple or hours or an overnight.

After this time, bring it in and heat up your waffle maker. 

Add a few more milk and give the dough a good stir. Sprinkle the waffle maker with some olive oil and 

start making waffles accordingly to the instructions of your waffle maker. 

In my case, the dough is usually very fluffy. Therefore, I don’t close the maker entirely, for about 1 

minute. Then I close it until they are ready. This way I avoid the leaking. Don’t mind the sound, that’s a 

part of it, the batter is working its magic.

Continue until there is no dough left.

Serve immediately or warmed up in the waffle maker, later on. 

Makes 10 large waffles. 
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Triple Heaven Slice
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Thanks to my beloved friends and family members, I won’t likely lose my inspiration to cook and 

bake. Let me present you something truthfully awesome, honouring my best friend in Prague -

Triple Heaven Slice. 

I have prepared 2 versions of the fillings. The same ingredients with different techniques. The first 

one is more lady-like, the second one is perhaps “a little bigger piece of heaven.” I think that more 

of a sugar makes you happy sometimes.

Anyway, this is a luxurious combination of Linzer butter pastry dough, elegant vanilla quark filling 

and a sweet cloudy top. A real piece of heaven. Enjoy!

Triple Heaven Slice is suitable for kids from the age of 2, because of a possible egg white 
intolerance. It makes wonderful moist dessert for little ones, filled with their favourite pudding.

Total Time: 1 hour 15 minutes + 30 minutes sit of The Crust

Shopping List

The Crust:

250g of semi-coarse flour, sifted

1 teaspoon of baking powder, sifted

A pinch of sea salt

150g of icing sugar, sifted

1 whole egg + one egg yolk

125g of butter, soft in cubes

The Vanilla Quark Filling:

500g of quality soft quark

1 whole egg + 3 egg yolks

3 teaspoons of vanilla sugar

½ litre of milk

1 package of quality vanilla pudding 

mix

The Topping:

4 egg whites

4 tablespoons of icing sugar, sifted

Eat, Shop and Love 43

https://www.culinarytalks.com/christmas-pie/


Instructions

The Crust

In a large wide mixing bowl sieve the flour with baking powder, icing sugar and add a pinch of salt. 

Mix with spatula. 

Next, stir in 1 whole egg and 1 egg yolk. 

Add butter and work with hands until the dough becomes a homogenous and smooth in texture. 

Refrigerate wrapped in a cling foil for about 30 minutes.

Preheat the oven to 160 degrees. 

Take The Crust out of and place it in a lightly greased medium baking tray of 35x25 cm/or 26cm 

round pie pan, depending which version you go for. 

Press with your palm and create thin and equal Crust. Poke with a fork and refrigerate until you 

make The Filling.

The Vanilla Quark Filling

Version 1

This alternative makes a light, refreshing and sexy lady-like dessert.

In another large mixing bowl place the quark, 1 whole egg, 3 yolks and 4 teaspoon of vanilla sugar.

Start whisking on a low speed until incorporated well. Then, increase the speed to the highest and 

continue until you have a smooth texture, for about 2 minutes. 

Next, pour in the milk and vanilla pudding powder mix. Mix with a balloon whisk. The consistency is 

really liquid, but don’t worry about that, it will bake firm very quickly. 
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Version 2

The second alternative creates a sweeter and more fulfilling 

dessert. 

Use a regular round pie pan of 26 cm. As the pudding is 

cooked, The Filling is done quicker. 

First, cook the vanilla pudding powder mix from ½ litre of 

milk in a small deep pan on a medium heat. Add 2 

tablespoons of caster sugar. Mix with a whisk and slowly 

bring it to boil. When it starts bubbling, take it off the heat. 

Place it in a cold place to cool down entirely. 

Meanwhile, in a large mixing bowl place 1 whole egg, 3 yolks 

and 4 teaspoons of vanilla sugar. Start whisking on low-

speed, then, increase to the highest until it gets nicely fluffy.

Next, whisk in the quark and pudding on a lower speed, half 

at a time. Mix well.

Mold it gently into a lightly greased round pie pan. Smoothen 

the edges with a fork and your wet fingers. Crust, done.

Presentation

Take out The Crust and mold The Vanilla Quark Filling over. 

Compared to Version 1 you need to smoothen it with spatula. 

Bake for about 30 minutes until it is firm and lightly golden 

on the sides. 

The Topping 

Put 4 egg whites with 4 tablespoons of icing sugar in a 

medium metal bowl and whisk.

First, on low-speed until running, then, increase the speed to 

the highest. Continue until you get almost peaks, a bit before 

that stage. 

Take out the cake and place The Topping gently on top. 

Create a wavy mess with a metal spoon.

Continue baking for another 10 minutes until light golden. 

Take it out and let it cool down for a bit.

You can enjoy it straight away (the way we like it at home). 

You can also refrigerate it until the next day. This way it 

becomes more firm and creates golden crystals on top of it. 

Makes 12 serves.
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Sexy Banana Bread with Peanut 
Butter Frosting
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The best world’s combination: banana, peanut butter and strawberry jelly. Should I continue? My first 

time ever - Sexy Banana Bread with Peanut Butter Frosting. 

Why did I choose to cake up a banana bread? Because I love it. Bready kind of sweets are my most 

favourite breakfast and I just love the texture of it, especially with jelly and peanut butter. 

You can prepare it alternatively as 1 cake with lots of frosting or even as a loaf. However, I like the 

flavour working so amazingly within, I just cannot say no to my 3 layer Banana Bread. 

I believe that the origins of naked cakes came up from the development of decoration techniques. To 

master the perfection in a kind of imperfect way. However, the rule number one is the flavour. The cake 

must be moist and juicy as well. You don’t use so much frosting, comparing to a regular coating of 

cakes. Therefore, the taste must be balanced. The frosting has to have a little more puddingy texture as 

we are used to with a regular buttercream. Then, it is up to preference.

I am in a flowery mood today, so that applies to my cake too. Roses, strawberries and peanut butter, 

that’s my lovely base. Bon appetite!

My Banana Bread is suitable for kids from 3 plus. It is relatively healthy dessert, however, be aware of the 

presence of strong allergens: peanuts. 

Total Time: 1 hour + 1 day chilling of the cake 
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Shopping List

50ml of olive oil

225g of peanut butter

150g of raw sugar 

3 whole eggs

300g of plain flour, sifted

1 teaspoon of baking powder, sifted

1 teaspoon of cinnamon, sifted

300ml of buttermilk

3 ripe bananas (makes around 280g), 

chopped

Instructions

One day ahead

Preheat the oven to 160 degrees.

In a large mixing bowl place oil, peanut butter and sugar. Beat well until well combined and smooth, for 

about 2 minutes on high speed.

Start adding eggs, one at a time. Whisk on lower speed until incorporated. Then, increase the speed to the 

highest. Continue until the mixture gets fluffy and brightens, for about 3 minutes of high speed.

In another medium mixing bowl sieve flour with baking powder and cinnamon. 

Add dry mix into the peanut butter in 3 parts. Gradually start pouring the buttermilk. Stir with a spatula 

until you get a smooth lovely texture. 

The last step is to add chopped bananas. Give it a last gentle stir until you get the desirable banana 

texture. Few chunks can remain. Done.

The Frosting:

150g+50g of peanut butter

75g+25g of butter, soft

A splash of good quality vanilla extract

200g+50g of icing sugar, sifted

3+2 splashes of milk

The Filling:

½ jar of good quality strawberry jelly

A splash of dark rum

Fresh strawberries and flowers to 

decorate
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Mold the dough equally into 3 lightly greased springforms of 21cm, lined with some baking paper. 

Bake for about 30 minutes. Once they are ready they get beautifully golden, they smell incredibly and the 

wooden skewer comes clean from the middle.

Take them all out and ease the edges with a sharp knife. Open the springforms and let them cool down 

entirely. 

The Frosting

First, I am going to prepare the basic coating and let the cake chill an overnight. 

The next day I will make some more fresh frosting for the final layer. I always apply The Frosting in a room 

temperature, and thereafter, it is beautiful smooth.

In a medium mixing bowl ease the 75g of peanut butter with 150g of butter.

Stir in a splash of vanilla extract and 200g of icing sugar. Mix to combine.

Next, start pouring the milk. The consistency should be very smooth and easy to work it. It makes 3 splashes 

of milk in total. 
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Presentation

In a small deep cooking pan place 4 tablespoons of jelly and a good splash of rum on high heat. Let it 

simmer until the alcohol vaporizes and take off the heat. Set aside. 

Flip all the cakes on the bottom sides and sprinkle them with a warm jelly. Save the best looking layer for the 

top of the cake. 

Brush some of The Frosting onto your serving plate and start layering. Place the first layer upside-down and 

brush it generously with some more strawberry marmalade. 

Next, put The Frosting on top. Just a thin layer, doesn’t have to be too much of it. 

Cover with the second layer upside-down and repeat the procedure. Then, gently close with the 3rd layer. I 

do not always put it upside-down if I like the top of it more. 
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3 little aids for coating: a palette knife, a small palette knife and cake smoothers (I used a bigger for the top 

and a small for the sides). These are all marvelous kitchen aids with baking. Our grandmothers didn’t use 

anything fancy, so we can succeed anyway. However, they help.

Here is a small tutorial session how to coat a naked cake:

Work it into perfection. Apply the rest of your frosting to the top and sides of your cake. Smoothen it as 

much as you can. If it gets crumbly, apply some more frosting and smoothen it once again. Do not overdo 

it. Next day you continue. Refrigerate.
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Next day

Final Decoration

Repeat the Frosting procedure as per the following: 25g of peanut butter + 50g of butter + 

vanilla extract + 50g of icing sugar + 2 splashes of milk. Whisk.

Apply the rest of The Frosting on the top and the sides of the cake. 

First, smoothen the sides with a smaller smoother into perfection. If you need to fix some, always 

apply a bit more frosting and do it once again. Turn the cake as you go. 

The rest the on top. For a bit of a flowery top, use a small palette knife and create small waves 

and swirls. 

Refrigerate before serving. Just before that, decorate with some lovely fresh flowers and 

strawberries. Done.

Makes 12 serves. 
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Heavenly Italian Gelato
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Shopping List

600ml of double cream

350ml of good quality condensed milk

A splash of vanilla extract

Plum Gelato with Almonds:

3 tablespoons of good quality plum marmalade

3 handfuls of peeled almonds, hardly chopped

Chocolate Gelato with Nougat:

2 tablespoons of good quality cocoa powder, 

sifted

1 stick of dark nougat, hardly chopped

I think the title talks for itself: 3 basic ingredients, fillings accordingly to your preference and few hours to 

chill. Great with cakes, slices or just like that. The best treat for adults and for older kids - Heavenly Italian 

Gelato.

Gelato comes from Italian word meaning frozen. It is a dairy product, notably less fat than ice cream, but 

higher on sugar. The difference is in temperature and used ingredients. Both are stunning and delicious, 

but not the healthiest, of course. 

My Italian Gelato is very easy and has no eggs in it. There is no need for an ice cream machine or stirring 

while chilling in freezer. Once it is done, it is done. 

I give you 2 of my favourites: plum gelato with almonds and chocolate gelato with nougat. Snack with me 

and enjoy!

Italian Gelato isn’t suitable for kids. I am joking. Nutritious wise it is suitable for kids from 3 plus, because of 

the double cream presence, which is a bit heavier for digestion. My recommendation is a limit. Once the 

weather is too hot, I cannot deny it. However, 1 dollop as an afternoon snack is more than enough to satisfy 

your little ones. 

Total Time: 10 minutes + few hours to freeze
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Instructions

Place 3 basic ingredients into a large metal bowl: cream, milk and vanilla. 

Whisk until it thickens, not all the way into peaks. Taste and divide into 2 parts.

Plum Gelato with Almonds

Mold one part of the basic gelato into a plastic box and freeze for about 1 hour. 

After 1 hour, take it out and continue.

Stir and sprinkle with 3 tablespoons of plum marmalade. Create swirls on top of the gelato with a 

small a metal spoon or a wooden skewer. 

Gradually sprinkle with almonds and dig them into the gelato. Then, sprinkle the top of it with 

almonds. Yummy already now. 

Freeze until it gets firm, for about 3 more hours. 
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Chocolate Gelato with Nougat

In the half of the portion of the basic Gelato (1/2 

litre), stir in cocoa powder and chopped nougat. 

Next, mold it into a medium plastic box and freeze 

for about 4 hours. Done.

Makes 1 litre of Gelato in total, divided into 2 parts. 
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About me

I was born in Czechoslovakia, grew up in 

Slovakia. I have travelled and lived in several 

countries in Europe and The U.S. I have 

dedicated years to study and learn 

languages. I have been influenced by 

cuisines in Balkan, Netherlands, Central 

Europe and California. I recently live in lower 

Austria, observing neighboring cuisines of 

Italy and Slovenia. I am extremely 

passionate about my culinary world. I select 

my products, watch the trends, learn new 

techniques and do the photography. Every 

day I talk about the food and get inspired 

by other food bloggers. I cook, bake and 

enjoy the good food with my beloved. 

Culinary Talks has been born in 2015, Baby 

Culinary Talks in 2016. Ever since then I love 

what I do and I do not intend to stop any 

soon. I am grateful for all the support I feel 

from you all. Thank you!

Eat, Shop and Love,

Kristina.
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