Index

Note: Page numbers followed by “f” and “f” refer to figures and tables, respectively.

A

Adenocarcinoma, 288
Ajdovnjak, in Slovenia, 218
Ajvar
in Macedonia, 147—148
in Serbia, 191—192
Albania, 35—46
cornmeal based product: Buké né voter, 40
dairy products, 38
mazé and mishavin, 38
Salcé shakulli, 38
dough based products, 41—42
Byrek and Lakror in sag, 41—42
Flija, 41
Jufka or Juka Dibre, 41
Petka, 41
Trahana, 42
fish based products, 39—40
Tava e Koranit, 40
Tava e Krapit, 39—40
food culture, eating habits, and traditions, 37
fruit based products: Gliko, 39
geography and the natural agricultural
landscape, 36
historical overview, 35
lamb-based products: Elbasan Tava, 40
oregano brandy: rakia e rigonit, 42
present nutritional conditions, 42—43
typical foods and food products, 37—42
vegetable based preserved pickles, 38—39
Turshi patllixhani, 39
Alcohol consumption, 283—284
Alcohol prohibition, 29
Alcoholic beverage, in Turkey
raki, 268—269
Almond paste (Badem ezmesi), in Turkey, 270—271
Archaic period, 110—111
Ardeal, 230
Association of Official Analytical Collaboration
(AOAC), 318—319
Atherosclerosis, 286—287

B
Babic, 231
Bacillus cereus, 265—266
Badovci Lake, 126
Baking, 23—24
Baklava, 21—-22
Balance-of-power game, 10
Balkan Food Platform, 326—327
Balkan Mountains, 10, 12—13
Banat, 230
Banitsa, in Bulgaria, 77
Banksi Starec, in Bulgaria, 80
Baranjski kulen, 97
Barilla Center for Food and Nutrition (BCFN)
Foundation, 241—242
Barley seeds, 93
Batlava Lake, 126
Bee products, 291
Belmuz, in Serbia, 190
Besa, in Albania, 37
Bestilj (plum jam), in Bosnia and Herzegovina
(BiH), 61
Bieno Sirenje, in Macedonia, 152—154, 153f
Bjelcic, 56—57
Blood sacrifice, 28
Body mass index (BMI), 281—282, 282¢
Bors, in Romania, 229
Bosanske pite (Bosnian pies), in Bosnia and
Herzegovina (BiH), 57—58, 57f
Bosanski ¢evapi (Bosnian kebabs), in Bosnia and
Herzegovina (BiH), 53—54
Bosanski lonac (Bosnian pot), in Bosnia and
Herzegovina (BiH), 58
Bosnia and Herzegovina (BiH), 47—66
culture and traditions, 48—49
geography and the natural agricultural
landscape, 48
historical overview, 47—48
present nutritional conditions, 62—63
sustainability and environment, 61—62
typical foods and food products, 49—61

335



Index

Bosnia and Herzegovina (BiH) (Continued)
Bestilj (plum jam), 61
Bosanske pite (Bosnian pies), 57—58, 57f
Bosanski cevapi (Bosnian kebabs), 53—54
Bosanski lonac (Bosnian pot), 58
Cicvara (dish with flour and kajmak), 56—57
Corba od graha poljaka (Poljak bean soup),
59—60
Hercegovicki med od kadulje (Herzegovinian
sage honey), 60
Hercegovacki sir iz mijeha (Herzegovinian
cheese in a sack), 49—50, 50f
Jarpak (minced meat rolled in collard), 58—59
Livanjski sir (Livno’s cheese), 51—52
Meso ispod sica (meat baked in the “sic”), 55
Pécena jagnjetina nizaru (roasted lamb on a
spit), 54—55
Romanijski kajmak (Romanija’s kajmak),
52—53
Sudzuka (Sudzuka smoked sausage), 55—56
Trvanicki/Vlasicki sir (Travnik’s/Vlasic’s
cheese), 50—51
Bosnian kebabs, in Bosnia and Herzegovina (BiH),
53—54
Bosnian pies, 57—58, 57f
Bosnian pot, 58
Boza, in Turkey, 265—267
Braga Alina, 238, 242
BRANO yogurt, in Bulgaria, 71t, 74
Bread, 27
in Bulgaria, 69—70
in Romania, 229
Bread and bakery products, in Croatia, 99
Bread and pastry dishes, in Kosovo, 131—133
corn bread with spinach, 133, 133f
corn flour flija, 131—132, 132f
egg-cheese custard, 132—133
mantija, 132
traditional bread, 131
Brinza de Popeasca cheese, 253—254, 254f
Bronze Age people in Greece, 107—108
Buckwheat porridge, in Slovenia, 218
Buké né voter, in Albania, 40
Buké tradicionale, 131
Bulgaria, 67—90
culture and traditions, 69—70
dairy products, 70—76
BRANO yogurt, 74

Bulgarian sour milk (yogurt), 70—74
Bulgarian white brined cheese (Sirene), 75
Green cheese, 75—76
Katuk (Kroutmach), 75
geography and the natural agricultural
landscape, 68
historical overview, 67—68
meat based dishes, 79—81
Banksi Starec, 80
File Elena, 80
Kapama, 81
Lukanka, 68
past and present nutritional conditions, 83—84
sustainability and environment, 82—83
sweets, 81
rose jam, 81
tikvenik, 81
typical drinks in, 81—82
Bulgarian wine, 82
mead/medovina, 81 —82
rakia, 82
typical food in, 77—79
Banitsa, 77
Mish-mash, 77—79
Shopska salad, 79
Shopsko Sirene in guvetche, 79
Stuffed capsicum with beans, 79
yogurt based dishes, 77
typical foods and food products, 70—82
Bulgarian salad, 231
Bulgarian sour milk (BSM), 70—74, 71t
Bulgarian white brined cheese (Sirene), 75
Bulgarian yogurt, 71¢
Bulgarians, Romanian dishes inspired by, 231
Byrek, in Albania, 41—42
Byzantine Empire, 111
Byzantine tradition, 26—27

C
Cabbage, in Serbia, 197—198
Cakes
in Croatia, 99—100
in Serbia, 199
Calories consumption, 282¢
Calories, 281
Capacity Development Network in Nutrition in

Central and Eastern Europe
(CAPNUTRA), 326—327



Cardiovascular diseases (CVD), 285—287
atherosclerosis, 286—287
hypertension, 286
ischemic heart disease (IHD), 287
stroke, 287
Carne la borcan, 243
Cagcaval de Fetesti, 238—239
Ceaun, in Romania, 229
Centaurea raphanina, 116—117
Cereal-based fermented food, in Turkey
tarhana, 269—270
Chargrill cooking, 23—24
Cheese halva (Peynir helvasi), in Turkey, 271272
Cheese in a sack, 49—50, 50f
Cheeses, 291
in Croatia, 94—96
Cherni Vit cheese, 76
Chicken casserole, in Kosovo, 130, 130f
Chicken soup (zeamd) with homemade noodles, in
Moldova, 254
Chickpea bread, 117
Chiftea, in Romania, 231
Childhood Obesity Surveillance Initiative (COSI),
157—158
Christian Church, 12
Christian Orthodox Church, 111
Christians, 28—29
Christmas, dishes prepared for
in Moldova, 256
Borsch (Bors scizut), 256
saltison, 256
Cicvara (dish with flour and kajmak), in Bosnia
and Herzegovina (BiH), 56—57
Cironki, in Macedonia, 149—150, 150f
Ciulama, in Romania, 231
Classical period, 109—110
Coffee consumption, 11
in Albania, 37
in Kosovo, 136
Collard, 58
Colorectal adenocarcinoma (CRC), 288, 289¢
Colorectal cancer (CRC), 117, 288
Common millet (Panicum miliaceum), 16—18
Confectionaries, in Turkey, 270—272
almond paste (Badem ezmesi), 270—271

Index

cheese halva (Peynir helvasi), 271—272
Consumer attitudes and habits regarding traditional
Balkan food, 290—292
Balkan traditional fermented milk products,
290—-291
bee products, 291
dysbiosis, 291—-292
fruits, grains, nuts, and vegetables, 291
meat, poultry, fish, cheese, milk, nuts, and
legumes proteins, 291
multigrain products, 291
Cookies, in Croatia, 99—100
Corba od graha poljaka (Poljak bean soup),
in Bosnia and Herzegovina (BiH),
59—60
Corn bread with spinach, in Kosovo, 133, 133f
Corn flour flija, in Kosovo, 131—-132, 132f
Cornmeal based product, in Albania
Buké né voter, 40
COSI (European Childhood Obesity Surveillance
Initiative) program, 243—244
Croatia, 91—106
culture, traditions and traditional foods of,
94—100
bread and bakery products, 99
cookies, cakes, and other desserts, 99—100
fats and oils, 100
traditional cheeses, 94—96
traditional meat products, 97—99
dietary habits, 93, 100—103
geography and the natural agricultural landscape,
93—94
historical overview, 92—93
present nutritional conditions, 100—103
sustainability and environment (preservation
options), 100
Croatian Adriatic island, 102
Crops of the Balkan people, 15—16
Crypto-Christianity, 127—128
Cuisine, 18
Albanian, 35, 37
and cultural identity in the Balkans, 22—24
Culinary code, 26—27, 30—31
Culinary nationalism, 323—324
Cultural identity in the Balkans, 22—24
Cultural tradition, in Albania, 37

337



Index

Curd, in Albania, 38

D
Dairy product, 24
in Albania, 38
mazé and mishavin, 38
Salcé shakulli, 38
in Bulgaria, 70—76
BRANO yogurt, 74
Bulgarian sour milk (yogurt), 70—74
Bulgarian white brined cheese (Sirene), 75
Green cheese, 75—76
Katuk (Kroutmach), 75
in Kosovo, 133—135
Sharr cheese, 134—135, 134f
in Macedonia, 152—154
Bieno Sirenje, 152—154, 153f
Galicki kaskaval, 154
in Romania, 229
in Turkey, 273
Edirne white brined cheese (Edirne Beyaz
peyniri), 273
Dalmatinski prsut (Dalmatian Prosciutto), 97—98
Damask rose (Rosa damascena), 12—13
Dark baba (Baba neagri), in Moldova, 253f, 255
Database of Origin and Registration (DOOR),
94, 95¢
Desserts
in Croatia, 99—100
in Kosovo, 135—136
Shegqerpare, 136
Tespishte, 135—136
Diabetes, 284—285
Diet Assess and Plan (DAP) software, 326—327
Diet, microbiota, 289—290
Dish with flour and kajmak, in Bosnia and
Herzegovina (BiH), 56—57
Divine drink. See Madzun
Dobos tort, 232
Dobrogea, cuisine of, 229—230
Docosahexaenoic acid (DHA), 237—238
Dog eating, 25
Dolenjska wax apple, 220
Dough based products
in Albania, 41—42
Byrek and Lakror in sag, 41—42
Flija, 41
Jufka or Juka Dibre, 41

Petka, 41
Trahana, 42
Dried beef meat, in Montenegro, 169—170
history of the production, 170
location of the production, 169—170
production method, 170
Dried carp, in Montenegro, 184—185
Dried goat and sheep meat, in Montenegro,
175—176
location and history of production, 175—176
production method, 176
Drinks
in Kosovo, 136
Macedonian, 155—156
Macedonian wine, 155
Zolta rakija, 156
Drniski prsut (DrniS Prosciutto), 97—98
Durmitorski Skorup, 180f, 181—182
in Montenegro, 180—182
location and history of production, 180—181
production method, 181—182
Dysbiosis, 291—292

E
Easter, dishes prepared for
in Moldova, 256
Moldovan Easter bread (Pasca with cow
cheese), 256
Eastern Roman Empire. See Byzantine Empire
Eating habits in the Balkans, 9—20
food as a social marker in the Balkans, 18—19
historical perspectives, 9—13
attitudes, values, and customs, 12—13
Middle East, Central Europe, Africa, and
Asia, 10—11
history of cooking and preservation methods in
the Balkans, 13—18
Balkans—the gateway to Europe, 13—15
crops of the Balkan people, 15—16
pottery and methods of cooking in the
Balkans, 16—18
Eating habits of Albanians, 37
Edirne white brined cheese (Edirne Beyaz peyniri),
in Turkey, 273
Eftazymo, 117
Egg-cheese custard, in Kosovo, 132—133
Eggplants, in Albania, 39
Eggs consumption, in Albania, 37



Eicosapentaenoic acid (EPA), 237—238

Elbasan Tava, in Albania, 40

Entamoeba histolytica, 42—43

Environmentally Sustainable Socio-Economic
Development of Rural Areas (ESSEDRA),
328—-329

Ethnic diversity, 323

Eucharist, 27

EuroFIR FoodBasket, 326—327

European Hygienic Engineering and Design
Group (EHEDG), 156

European Parliamentary Research Service (EPRS),
329-330

Extra Virgin Olive Oil (EVOO), 114

F
Fast food, 22—23
Fats and oils, in Croatia, 100
Fermented nonalcoholic beverages, in Turkey,
265—268
boza, 265—267
hardaliye, 267—268
File Elena, in Bulgaria, 80
Fish, 25—26, 291
Fish and seafood consumption
in Albania, 37
Fish based products
in Albania, 39—40
Tava e Koranit, 40
Tava e Krapit, 39—40
Flija, in Albania, 41
Food and Agriculture Organization (FAO), 313—315
Food as a social marker in the Balkans, 18—19
Food Composition Data Management (FCDM),
326—327
Food consumption, 281—283
body mass index (BMI), 281—282
calories, 281
overweight and obesity, 282—283
Food cultures and traditions in the Balkans, 21—34
traditional food and food practices used by the
Balkan people, 22—26
cuisine and cultural identity in the Balkans,
2224
food taboos, 24—26
religion and religious practices, values and
beliefs, 26—30
Food quality, 1

Index

Food security, 2—3
Food Sustainability Index (FSI), 241—242
Food taboos, 24—26
Food, nutrition, and health in Serbia, 187—206
culture and traditions, 188—189
food production and promotion, 201—202
geography and the natural agricultural landscape,
188
historical overview, 187—188
present nutritional conditions, 200
safety aspects, 201
sustainability and environment, 199
typical foods and food products, 189—199
Ajvar (red pepper chutney), 191—-192
Belmuz, 190
Leskovacka muckalica, 197
Paprika u pavlaci (peppers in milk cream), 192
Pihtije (meat jelly), 193—194
Pirotski kackavalj (pirot kashkaval cheese),
194
PraseCe pecenje (roasted pig meat), 196—197
Punjena suva paprika and sarma (stuffed dry
pepers and sarma), 195
Slanina od mangulice (Mangalitsa bacon),
192—-193
Slavsko zito—Koljivo (Koliva), 194—195
gljivko (plum cake), 199
Srpska skara (Serbian grill), 196
Svadbarski kupus (wedding cabbage),
197—198
Uzicka komplet lepinja, 190—191
Vojnicki pasulj (soldier’s bean soup),

198—199
Fruit based products, in Albania
Gliko, 39
Fruits, 291
Fun, 30

Future outlook of traditional Balkan foods, 323—334

governments’ role in improving nutrition and
health through harmonization, 325—327

nutrition education and information for a
healthy society, 323—325

quality and safety considerations of traditional
Balkan foods for international food trade,
327-330

G
Galicki kaskaval, in Macedonia, 154

339



340

Index

Gap index, 317
Gardeners of Europe, 12—13
Gastric adenocarcinoma (GAC), 288, 289¢
Gastric and colorectal cancer, 288
Gastronationalism, 323—324
Genetically Modified Organisms (GMO) Act, 82
Geographical indication (GI) mark, 52
Gjomleze, in Macedonia, 149
Gliko, in Albania, 39
Grains, 291
Grape honey. See Madzun
Greece, 107—124
future outlook, 119—120
history of dietary habits in, 107—114
Bronze Age, 108—109
Byzantine or Eastern Roman Empire, 111
Dark Ages, the Archaic and the Classical
periods, 109—110
Hellenistic and the Roman eras, 110—111
modern times, 111—114
Neolithic Age, 107—108
Mediterranean diet and sustainability, 119
Mediterranean diet, basic components of,
114—-118
chorta and pies, 116—117
fruits and vegetables, 117—118
legumes, cereals, and pulses, 117
olive oil, 114—115
protected traditional products, 118
table olives, 115—116
Greeks, Romanian dishes inspired by, 231
Green borsch (bors), in Moldova, 254
Green cheese, in Bulgaria, 71¢, 75—76, 76f
Green figs in syrup, in Macedonia, 154—155
Grilled meats, 23—24, 196
Gulag, 232

H
Hardaliye, in Turkey, 267—268
Hazard Analysis Critical Control Points (HACCP)
system, 96
Health characteristics of Balkan cuisines, 279
Health issues of food in the Balkans, 280—288
alcohol consumption, 283—284
cardiovascular diseases (CVD), 285—287
atherosclerosis, 286—287
hypertension, 286
ischemic heart disease (IHD), 287

stroke, 287
diabetes, 284—285
food consumption, 281283
body mass index (BMI), 281—282
calories, 281
overweight and obesity, 282—283
gastric and colorectal cancer, 288
hygiene, 280
life expectancy, 280
medical doctors, 280
water, 280, 281t
Healthy diets, 1
Healthy microbiota development, 288—289
Heart attack, 287
Hearth cookery, 16—18
Helicobacter pylori, 288
Hellenistic, 110—111
Hercegovicki med od kadulje (Herzegovinian
sage honey), in Bosnia and Herzegovina
(BiH), 60
Hercegovacki sir iz mijeha (Herzegovinian cheese
in a sack), in Bosnia and Herzegovina
(BiH), 49—-50, 50f
Hercegovinian (Hum’s, Stolac’s) Pramenka, 54
Herzegovinian cheese in a sack, in Bosnia and
Herzegovina (BiH), 49—50, 50f
Herzegovinian sage honey, in Bosnia and
Herzegovina (BiH), 60
High Nature Value Farming (HNVF),
201-202
Historical perspectives forming the Balkan
countries eating habits, 9—13
attitudes, values, and customs, 12—13
Middle East, Central Europe, Africa, and Asia,
10—11
Holiday foods, in Moldova, 255—256
dark baba (Baba neagri), 253f, 255
invartitd with cheese, 255
poultry or pork trotters jelly (Riciturd), 255
sautéed lamb in white wine, 255
sweet rice (Plachie), 256
white baba (Baba albd), 253f, 256
Horse meat, 25
Hrapocusa, in Croatia, 100
Hungarians and Austrians, Romanian dishes
inspired by, 232
25-Hydroxycholecalciferol (250HD), 244
Hydroxytyrosol, 115, 117—118



Hygiene, 280
Hypertension, 286

|

International Network of Food Data Systems
(INFOODS), 313—315

InvArtiti with cheese, in Moldova, 255

Iodine deficiency, in Moldova, 257—258

Iron deficiency, in Moldova, 258

Ischemic heart disease (IHD), 287

Islam, 27—28

Istarski prsut (Istrian Prosciutto), 97—98

J

Jablanica Simmental, 196

Jarpak (minced meat rolled in collard), in Bosnia
and Herzegovina (BiH), 58—59, 59f

Jews, Romanian dishes inspired by, 232

Jufka, in Albania, 41

Juka Dibre, in Albania, 41

K
Kaca, 53
Kacamak, in Montenegro, 184
Kachamak, 69—70
Kaempferol, 116—117
Kajmak, 52—53
Kapama, in Bulgaria, 81
Karst Prosciutto, 212
Kashkaval, 154
Katuk (Kroutmach), in Bulgaria, 71¢, 75
Kefi, 30
Kolasinski (Lisnati) cheese, in Montenegro,
178—180, 179f
location and history of production, 178—179
production method, 179—180
Koliva, in Serbia, 194—195
Kolivo, 29
Komshuluk, 29
Koran, 40
Kosovo Pitalke, 131
Kosovo, 125—142
bread and pastry dishes, 131—133
corn bread with spinach, 133, 133f
corn flour flija, 131-132, 132f
egg-cheese custard, 132—133
mantija, 132

Index

traditional bread, 131
culture and traditions, 127—128
current nutritional situation in, 137—138
food safety aspects, 138
framework of nutrition policy, 138
nutritional epidemiology and public health,
137—-138
dairy products, 133—135
Sharr cheese, 134—135, 134f
dessert dishes, 135—136
Sheqerpare, 136
Tespishte, 135—136
drinks, 136
future outlook, 139—140
geography and the natural agricultural landscape,
126—127
history, 125—126
meat products and meat dishes, 129—131
Chicken casserole, 130, 130f
Prizren Moussaka, 130
Prizren Tava, 129
Suxhuk, 131
nutrition properties of foods and traditional
dishes, 136—137
adverse properties of foods and traditional
dishes, 137
nutrients and nutritional benefits of foods and
traditional dishes, 136—137
sustainable food production, 138—139
food and environment, 138—139
traditional homemade products using fruits and
vegetables, 135
typical foods and food products, 128—129
Kranjska klobasa (Krainer sausage), 214
Kicki prsut, 98
Kiostule, in Croatia, 99
Kroutmach, in Bulgaria, 75
Krushevski celuvki, in Macedonia, 155
Krushevski Kolbas, in Macedonia, 151
Kumanovski Sudjuk, in Macedonia, 150—151,
151f
Kurban, 27—29
Kusmet, in Bulgaria, 77

L
Lactic acid bacteria (LAB), 265—266
Ladera, 115

Lakror, in Albania, 41—42

341



342

Index

Lakror in sa¢, in Albania, 41—42
Lamb-based products, in Albania
Elbasan Tava, 40
Lavish food, 18
Legumes proteins, 291
Lepinja, 53—54
Leskovacka muckalica, 196
in Serbia, 197
Life expectancy, 280
Livanjski sir (Livno’s cheese), in Bosnia and
Herzegovina (BiH), 5152
Live music, 30
Livno’s cheese, in Bosnia and Herzegovina (BiH),
51-52
Lukanka, in Bulgaria, 68

M
Macedonia, 143—164
culture and traditions, 146—147
dairy products, 152—154
Bieno Sirenje, 152—154, 153f
Galicki kaskaval, 154
food preservation, shelf life and environment,
156—157
geography and natural landscape, 145—146
historical overview, 143—145
meat based products, 150—152
Krushevski Kolbas, 151
Kumanovski Sudjuk, 150—151, 151f
Pastrmajlija, 151—-152, 152f
Shirden, 152
nutritional conditions, 157—158
plant based products, 147—150
Ajvar, 147—148
Cironki, 149—150, 150f
Gjomleze, 149
Madzun, 149
Makalo, 148
Nautlija, 148—149
Tavce Gravce, 148
sweets, 154—155
Green figs in syrup, 154—155
Krushevski celuvki, 155
typical foods and food products, 147—156
typical Macedonian drinks, 155—156
Macedonian wine, 155
Zolta rakija, 156
Macedonian traditional foods, 147

Macedonian wine, in Macedonia, 155
Madzun, 149
Magiun de Topoloveni, 240
in Romania, 240
Magiun, 240
Maize, in Slovenia, 218—219
Makalo, in Macedonia, 148
Malnutrition, 2
in Albania, 43
Mamaliga imbrdnzitd, 233
Mamaligd, 233
in Romania, 229
Mangalitsa bacon, in Serbia, 192—193
Mantija, in Kosovo, 132
Mashed (broad) beans/peas, in Moldova,
254—255
Maslinic acid, 115—116
Maze, in Albania, 38
Mead/medovina, in Bulgaria, 81—82
Meat, 291
Meat and meat products consumption
in Albania, 37
Meat baked in the “sic”, in Bosnia and
Herzegovina (BiH), 55
Meat based dishes
in Bulgaria, 79—81
Banksi Starec, 80
File Elena, 80
Kapama, 81
Lukanka, 68
Meat based products, in Macedonia, 150—152
Krushevski Kolbas, 151
Kumanovski Sudjuk, 150—151, 151f
Pastrmajlija, 151152, 152f
Shirden, 152
Meat jelly, in Serbia, 193—194
Meat products, 24—25
in Croatia, 97—99
in Kosovo, 129—131
Chicken casserole, 130, 130f
Prizren Moussaka, 130
Prizren Tava, 129
Suxhuk, 131
in Turkey, 272—273
Tekirdag meatball (Tekirdag koftesi),
272—-273
Medical doctors, 280
Medieval Orthodox Church, 28



Mediterranean cuisine, 22—23, 47—48, 58
Mediterranean diet (MD), 3, 42—43, 111—113,
289—290
Mekitsi, 69—70
Meso ispod sica (meat baked in the “sic”), in
Bosnia and Herzegovina (BiH), 55
Mezze, 113—114
Microbiota and diet, 289—290
Middle Ages, 9—10
Milk, 24, 291
Milk consumption
in Albania, 37
Millet bread, 27
Minced meat, 196
rolled in collard, in Bosnia and Herzegovina
(BiH), 58—59
Minister of Agriculture and Rural Development
(MADR), 236—237
Ministry of Agriculture and Rural Development
(MARD), 168—169
Mishavin, in Albania, 38
Mish-mash, in Bulgaria, 77—79
Moldova, 249—262
culture and traditions, 252—253
dishes prepared for Christmas, 256
Borsch (Bors scazut), 256
saltison, 256
dishes prepared for Easter, 256
Moldovan Easter bread (Pasca with cow
cheese), 256
future perspectives, 260

geography and the natural agricultural landscape,

250—-252
historical overview, 249—250
holiday foods, 255—256
dark baba (Baba neagri), 253f, 255
invartita with cheese, 255
poultry or pork trotters jelly (Riciturd), 255
sautéed lamb in white wine, 255
sweet rice (Plachie), 256
white baba (Baba albd), 253f, 256
present nutritional conditions, 257—260
iodine deficiency, 257—258
iron deficiency, 258
nutritional problems, 259—260
sustainability and environment, 256—257
traditional (daily) foods, 254—255

Index

chicken soup (zeami) with homemade
noodles, 254

green borsch (bors), 254

mashed (broad) beans/peas, 254—255

Moldovan ghiveci, 254

pie baked on a hearth (Plicinte/varzare), 255

typical foods and food products, 253—256
Moldovan ghiveci, in Moldova, 254
Montenegrin ham, in Montenegro, 172—174,

172f

history of production, 172—173

location of production, 172

production method, 173—174
Montenegrin traditional dairy products, 176—184

Durmitroski Skorup, 180—182

location and history of production, 180—181
production method, 181—182
Kolasinski (Lisnati) cheese, 178—180, 179f
location and history of production, 178—179
production method, 179—180
Nijeguski Cheese, 183—184, 184f
location and history of production, 183
production method, 184
pljevaljski cheese, 176—178, 177f
location and history of production, 177
production method, 178
Prljo Cheese, 182—183
location and history of production, 182
production method, 182—183
Montenegrin traditional meat products, 169—176
dried beef meat (Goveda Priuta), 169—170
history of the production, 170
location of the production, 169—170
production method, 170
dried goat and sheep meat (Kastradina),
175—-176
location and history of production, 175—176
production method, 176
Montenegrin ham (Crnogorski Priut),
172—174, 172f
history of production, 172—173
location of production, 172
production method, 173—174
Njeguska ham (Njeguska Priuta), 174—175,
174f
history of production, 174
location of production, 174
production method, 174—175

343



344

Index

Montenegrin  traditional ~ meat
(Continued)
Njeguska sausage (Njeguska Kobasica), 175
Sheep Stelja and PDO label, 170—172
history of the production, 171
location of the production, 170—171
production method, 171—172
Montenegro, 165—186
culture and traditions, 168
future outlook, 185
geography and the natural agricultural landscape,
166—168
historical overview, 165—166
traditional specialties, 184—185
dried carp, 184—185
Kacamak, 184
typical foods and food products, 168—169
Mount Athos, 26—27
Mountain products, in Romania, 239
Moussaka, 21—22
Multigrain products, 291
Muntenia’s cuisine, 229
Muraturi, 242—243
Musaca, 231
Muslims, 27—29
Myocardial infarction (MI), 287

products

N
Nahr system of prescriptions, 27—28
Nanoski sir (Nanos cheese), 217
National Health Literacy Demonstration Projects
(NHLDPs), 326—327
National Program in the Field of Food and
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Salcé shakulli, in Albania, 38

Salt intake, in Bosnia and Herzegovina (BiH),
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272-273

Turkish coffee, 21—-22, 231
Turkish halva, 231
Turks, Romanian dishes inspired by, 231
Turos, 96
Turshi patllixhani, in Albania, 39
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