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SUBMIT YOUR FAVOURITE
RECIPE!

Moya Financial takes great pride in its Slovenian heritage. Slovenian
cuisine has 170 recognized dishes and we would like to share a piece
of this tradition with all our members.

Got a great family recipe or your own personal kitchen
creation people can’t get enough of? Choose a recipe

that you love and use year after year and share it with

all members of Moya Financial.

Post or send your favourite traditional Slovenian recipes
for a chance to be featured in our 2019 Moya Financial
Calendar.

To submit your recipe, including detailed ingredients and
preparation directions:

* Post it using #MoyaCommunity or
* Email main@moyafinancial.ca or
* Take a hard copy to one of our offices

Submit between January 1 and September 30, 2018,
and watch for the 2019 calendar to see if your recipe is
selected! Every participant will have a chance to win a
KitchenAid® Stand Mixer.

For more information visit moyafinancial.ca.
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725 Browns Line, Toronto, ON M8W 3V7

* Monday, Tuesday & Wednesday from 9:30 AM to 4:30 PM
e Thursday & Friday from 9:30 AM to 7:00 PM

e Saturday from 9:00 AM to 1:00 PM

Tel: 416-255-1742 « Fax: 416-255-3871 « Toll Free: 1-888-728-1742
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Our Lady Help of Christians, 611 Manning Avenue, Toronto, ON M6G 2W1
 1Ist Friday of the month from 10:30 AM to 2:00 PM
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Visit us online! moyafinancial.ca
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Did you know we offer a range
of competitive investment
solutions to help you reach your
financial goals?

CABBAGE ROLLS

Submitted by Betty

Cabbage rolls consist of cooked cabbage leaves wrapped around one of
a variety of fillings. They are common in Balkan cuisines. Meat fillings may
be beef, lamb, or pork seasoned with garlic, onion, and spices. Grains such
as rice and barley, eggs, mushrooms, and vegetables are often included.

Serves 8

Filling

« 2 |lb ground pork (vratina) Combine pork, veal, onion, egg
* 11b ground veal yolks, salt and pepper. Boil rice
* 1large onion, diced (or 2 small) until partially cooked. Drain and
* 2 egg yolks combine with meat.

* salt and pepper to taste
e 1%2 cups uncooked rice

Cabbage
* 1 medium head sour cabbage

Cut leaves from cabbage, put in water, and bring to a boil. Make sure the
leaves aren’t too big or they will be difficult to roll. Once the water starts
boiling, remove from heat, drain the leaves, and replace the water with
cold water. Bring to a boil again. Once the water boils a second time, drain
the leaves and run under cold water. The cabbage is boiled twice so it is
not too sour.

Sauce

* 4 Tbsp cooking oil Combine oil and flour in a pan over

e 3 Tbsp flour medium heat. Stir until the flour

e 2 8-0z cans condensed is dark yellow; be careful not to
tomato soup, undiluted burn it. Add the tomato soup and

continue stirring until smooth. Add
4 cups of water and mix well.

Rolling and baking

Preheat oven to 350°F (175°C).

Hold the end of a cabbage leaf in the palm on your hand. Place about 2 Tbsp
filling near the end of the leaf and roll. Do not over-fill. Roll leaf as tightly as
you can and tuck the ends inside the roll. If the ends are too long, cut off the
excess so you have just enough to tuck inside - usually about 1%2". Place fin-
ished rolls in a roasting pan.

If there is filling left over, you can roll it into meatballs and add them to the pan
with the sarma. If there is excess cabbage, cut into strips and add to the pan.
Pour sauce over sarma through a strainer (to remove any lumps of flour). Cover
sarma and cook for 2 hours. Check every so often to ensure the level of sauce
doesn’t fall too low. If it does, add more water.
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ANGEL WINGS
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Submitted by Maria
KYMk‘ G‘aﬂcat‘ Flancati are a traditional carnival dessert, but they are so easy to make
that you can prepare them anytime. These treats will keep their shape
TN .’.: >

SO you can store them like cookies.

Makes about 20 angel wings

‘ ° 6 eggs
e 1 Tbsp sugar
e pinch salt
e Y2 cup sour cream
e 3 Tbsp white wine
* 1Tbsp rum
e 4 cups all-purpose flour
* 4 cups oil for frying
» powdered sugar for decoration
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Crack eggs into a large mixing bowl. Add the sugar and salt and stir
until smooth. Add sour cream, wine and rum and mix well. Add 2 cups
flour and mix well. Continue adding flour and mixing until the dough
blisters.

Sprinkle some flour on a clean cloth and place the dough on it. Knead
dough for 5 minutes and form into a large pile, adding more flour if it
is not firm enough. Sprinkle the dough with flour and place in a plastic
bag or wrap in foil for at least 30 minutes.

Cut the dough into 4 equal pieces and sprinkle each with flour. On a
tablecloth, roll one piece at a time until thin. Using a knife, cut dough
into pieces of desired size.

Heat oil to 335°F (170°C). Form dough into interesting shapes and put
in hot oil. When they turn golden brown on one side turn them with
tongs to fry on the other side. When golden on both sides, remove to
a sieve to drain the excess oil, then place on paper towel.

Sprinkle with powdered sugar before serving.

Don’t forget! RRSP contribution
deadline for the 2017 tax year is
March 1, 2018.
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Did you know that Moya Mobile allows
you to do your banking securely,
anytime and anywhere - in the palm
of your hand?

HOMEMADE BEEF BROTH

Submitted by Suzana

There is no Sunday in Slovenia without traditional Sunday beef soup.
It is on the menu of every restaurant and the aroma of beef soup fills
every room in every Slovenian home.

Serves 10

* 15-20 cups cold water * 1 sprig lovage

e 2 lb lean beef with bones * 2 bay leaves

* 1 beef soup bone * 1tsp dried marjoram

* Tonion, sliced into rings * 1tsp saffron

e 4 carrots, whole, peeled * 8 black peppercorns

* 2 celery ribs * 8 whole allspice

e V4 celery root * 8 whole coriander seeds

* 1 parsley root * salt to taste

* 1 kohlrabi (optional) e 15 tsp freshly ground nutmeg
* 1small leek * chopped fresh parsley or chives
» 3 cloves garlic for garnish

e 5 sprigs parsley

In a large pot, combine water, meat and bone. Bring to a simmer (do
not boil) on medium heat.

In a pan, fry onion rings until brown; add to pot along with the carrots.
Cut celery, celery root, parsley root, kohlrabi and leek into halves or
thirds; add to pot. Add garlic, parsley, and lovage.

When the soup starts to boil, turn the heat down and add bay leaves,
marjoram, saffron, peppercorns, allspice, coriander, and salt to taste.
Add 1 cup of cold water. Let the soup simmer, occasionally adding a
little cold water. Add more salt to taste.

Strain the broth through a fine sieve. Return it to the pot and add
nutmeg. Heat gently until soup boils. Cook for at least 22 to 3 hours.
Keep the carrots and the beef from the strained solids and discard the
rest. Slice the beef.

Serve soup in bowls with fine egg noodles or semolina dumplings
sprinkled with chopped fresh parsley or chives. Add sliced beef and
carrots or serve separately.

Tips: To cook a good broth, always put the meat in cold water. If you
want juicier meat, place the meat in hot water, or fry it for a minute
or so before adding to the pot. For clear, concentrated broth, cook
uncovered.
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Did you know Moya Financial offers
a wide range of loans and mortgages
to help members purchase items
they’ve been dreaming of?

WALNUT ROLL

Submitted by Polona

Potica is the most common Slovenian dessert. Every household has a
slightly different recipe - potica can be prepared with more than 80

different fillings. Among the most typical fillings are tarragon, honey,
walnut, poppy seed, pork crackling, chives, and cottage cheese.

Makes 12 slices

Dough

* 3,8 g packages dry yeast Dissolve yeast and sugar in lukewarm

* 1tsp sugar milk. Cover and let stand in warm

+ 3 Tbsp lukewarm milk place for about 10 minutes.

* 4 cups cake flour Sift the flour in a large mixing bowl

* % cup unsalted butter, melted and add yeast mixture. In a separate

* 1 cup milk bowl, mix melted butter, milk, sugar,

* % cup sugar egg yolks, salt, rum, and lemon zest.

. 3 egg yolks Mix well and add to the flour mixture.

e Ttsp salt Knead dough until it is smooth and

* 1 Tbhsp rum elastic and separates from the bowl.

« 1tsp unwaxed lemon zest Sprinkle dough with flour and place it
in a greased bowl. Cover with a clean
cloth and let rise in warm place for
about 2 hours until it doubles in size.

Filling

* % cup hot milk In a small pot, bring milk and

« 1 cup granulated sugar granulated sugar to a boil and

remove from heat. Put walnuts in
a large bowl and add the hot milk
mixture. Heat the honey and add it to

e 2 cups finely ground walnuts
e Y5 cup honey

* 1tsp cinnamon the mixture. Mix in cinnamon, lemon

* 1tsp unwaxed lemon zest zest, and rum and allow to cool.

: § Tbsp r;”? Set aside about 2 Tbsp egg whites
egg whites . to brush on the dough. Beat the

* 9 g envelope vanilla sugar remaining egg whites with vanilla

 powdered sugar for garnishing  sugar until stiff and fold into the
------------------------------------------------------ cooled nut mixture.

Rolling and baking

Punch the dough down and place it on a lightly floured surface. Roll into
a square " thick. Gently spread walnut mixture over the dough. Roll up
like a jelly roll and pinch the ends closed. Place seam-side down in well-
greased 12-cup bundt pan. The pan should be only about one-quarter full.
Let rise in @ warm place until doubled in size.

Preheat oven to 350°F (175°C). Brush potica with remaining egg whites.
Bake for about 1 hour or until the top is golden brown. Allow potica to cool
in the pan, and then place on a board and sprinkle with powdered sugar.
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CHICKEN PAPRIKASH
Submitted by Marta

Paprikas originated in Hungary but is a common dish in the Prekmurje
region of Slovenia, close to the Hungarian border. Numerous versions
of the recipe developed during its trip through the countries of the
Austro-Hungarian Empire, but they all include onion, peppers, sour
cream, and of course paprika and chicken.

Serves 4

* 2% |b chicken pieces, OR 1 lb boneless chicken breast, cut up
* 3 Tbsp cooking oil

» 2 large onions, diced

* 1red pepper, diced

* 1 Tbsp Hungarian paprika

e 15 tsp salt

* 1 cup chicken broth

* 1 cup white wine

e 1tsp flour

e 1 cup sour cream

Heat oil in a large pot. Add onions and red pepper. Fry until softened,
stirring frequently. Add chicken pieces and cook until no longer pink.
Add paprika and salt. Mix for T minute. Add broth and wine to pot.
Simmer for about 1 hour.

Mix flour into sour cream. Stir it slowly into the pot. Heat 5 minutes
longer but do not boil.

Serve at once with noodles, gnocchi, or rice.

Did you know we regularly stay
in touch with our members in
many ways, including our Moya
Financial Connection Newsletter?
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Did you know Moya has a tradition of
supporting the youth of the Slovenian
community in Ontario by offering the
Moya Financial Scholarship?

CHEESE ROLLS

Submitted by Tina

Struklji can be made with different doughs and different fillings. They
can be boiled or baked and can be served as a main dish, side dish, or
dessert. Although traditionally saved for special occasions, they are

now a popular everyday dish.
Serves 4

Dough

e 2% cups flour
e pinch of salt
* legg

* warm water

* Y2 tsp canola or other
vegetable oil
* breadcrumbs for rolling

Place flour and salt in large bowl. Add the egg and oil. Mix slowly.

Add warm water and stir slowly, as mixture becomes sticky.

Sprinkle a little flour over the dough and on your hands and start to knead
the dough. If it becomes sticky, add flour, but be careful not to add too

much - dough should remain soft.

Divide dough into 4 balls and let rest, covered, for about half an hour.

Cheese filling

* 11b pressed cottage cheese
* 5eggs

* 3 Tbsp sour cream

e pinch of salt

e 2 pinches of sugar

Finishing
e Y5 cup breadcrumbs
e 3 tsp sugar

Assembling and cooking
Working with one ball of dough

at a time. On a large work surface,
sprinkle a little flour on the top and
bottom of the dough. Roll it out in all

directions to create a 12" x 12" square.

Don’t let it get too thin or it will tear
and stick to the surface. Keep re-
applying flour to the surface, the
dough, and the rolling pin as needed.
Spread about one-quarter of the
cheese filling evenly over the dough
with the back of a spoon to about 1"
from the edge.

Transfer dough to a clean cheese-
cloth. Sprinkle some breadcrumbs
around the edge of the dough, going
about 3" inward.

In a medium bowl, combine
cottage cheese, eggs, sour cream,
salt, and sugar. Mix well using a
spoon or fork. Filling should be
very smooth.

* 4 Tbsp butter
* 1tsp cinnamon (optional)

Start to roll by folding over about half
an inch of the dough and lifting the
edge of the cloth up. Keep doing this
motion until it is completely rolled
and on the cheesecloth. Tie the ends
of the cloth so the Struklji doesn’t

fall out during cooking. Repeat with
remaining dough and filling.

Bring a large pot of salted water to

a boil. Place struklji in the water and
cook on medium heat for about 25
minutes.

Meanwhile, melt the butter in a pan
and brown the breadcrumbs. When
the Struklji are done, remove from
the water and unwrap. Cut to desired
size. Garnish with breadcrumbs,
sugar, and cinnamon.
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ROASTED TROUT WITH
POTATOES

Submitted by Ervin

Wild trout can be found in many streams in Slovenia. Whole roasted
fish is often served with a sauce containing parsley, olive oil, and

garlic.

Serves 4

Fish

e 2 |b whole fresh local trout Clean fish inside and out. Sprinkle
* 1 lemon, juiced with lemon juice, salt, and pepper.
e 15 tsp salt Place rosemary inside the fish. Roll
e Y2 tsp freshly ground pepper the fish in the cornmeal.

e 1sprig fresh rosemary
e Y2 cup cornmeal
* 3 Tbsp olive oil

Heat the oil in a cast iron pan. Cook
fish over medium-high heat for 5 or
6 minutes on each side.

The fish is done when it is slightly
browned on each side and the meat
is cooked through.

Sauce

e 2 cups (1 bunch) fresh parsley, Combine parsley, olive oil, lemon
finely chopped juice, and garlic. Add salt and

* 1 cup extra virgin olive oil pepper to taste.

e Tlemon, juiced
* 6 cloves garlic, minced
* salt and pepper to taste

Potatoes
* 2 |b potatoes, peeled Cook the potatoes in salted water
and cubed until soft.

e 15 tsp salt

* lemon slices

Serve the trout with the sauce, boiled potatoes, and lemon slices. A
light white wine, served cold, will go well with this meal.

Did you know that with a Growing
Rate GIC, interest is earned at a
rate that increases each year for
the length of the term?
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APPLE PIE

Submitted by Marjana

Among all the apple desserts our grandmothers made, pie holds a
special place. The dessert is both fragile and juicy and is best served
with a hot drink. Apple pie has many regional variations and the upper
crust can take many shapes, the most common of which is a pastry
lattice or crumble.

Serves 12

* 11lb butter

e 2 eggs

* 1 cup sugar

e 2 tsp baking powder
* 4 cups flour

e 1 tsp vanilla

e zest of 1lemon

e Y5 cup lemon juice
* 3 grated apples

e 2 tsp cinnamon

e 2 Thsp sugar

Preheat oven to 330°F (170°C).

Cream together butter, eggs, and 1 cup sugar. Mix in baking powder,
flour, vanilla, lemon zest, and lemon juice. Add more liquid if the
consistency is too dry.

Roll out two-thirds of the dough onto a jellyroll pan, leaving one-thirds
for the top.

Mix together apples, cinnamon, and 2 Tbsp sugar. Spread over dough.

Crumble the rest of the dough over the filling, or roll and cut into long
strips and create a lattice top.

Bake 45 minutes or until golden brown.

Tips: You may substitute your favourite fruit jam for the grated apple
mixture, or combine the two! If you don’t have enough lemon juice,
you can use milk.
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Did you know that Index-Linked Term Deposits offer
unlimited earning potential with zero risk to your
principal investment? If you would like more information

~
or are ready to invest, please contact us today! .
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Did you know Moya offers free
Interac® e-Transfers? It’s a secure,
quick, and easy way to send
money.

STUFFED PEPPERS

Submitted by Sasa

Stuffed peppers are a traditional dish in all Southeastern European
cuisines. Most commonly they are prepared by filling the peppers with
a mixture of ground meat, rice, and spices.

Serves 6

+ 12 whole bell peppers Cut the tops off the peppers,
keeping stem intact; save the caps.
Scoop out seeds and membrane.

Filling

* 1 Tbsp vegetable oil In a medium pot, sauté onion in

* 1 onion, finely chopped oil over medium heat until it turns

* % cup white rice (Arborio rice)  yellow. Rinse the rice and add to

* 11lb ground pork the pot. Cook for about 5 minutes.

* 11b ground beef Let cool.

* 1egg

To the rice mixture, add the meat,
egg, garlic, and parsley. Season
with salt, pepper, and cayenne to
taste. Mix well, preferably with your

» 3 cloves garlic, finely chopped
* Y5 cup fresh parsley, chopped
e salt and pepper

e cayenne pepper (optional)

hands.
Sauce
* 1 Tbsp vegetable oil or lard Heat fat in a large pot and add
e 1 tsp sugar sugar. When sugar is brown, add
e 3 Tbsp all-purpose flour flour. After 2 minutes add paprika
* 1 tsp sweet paprika and stir for 30 seconds. Add tomato
e 2 Tbsp tomato paste paste, tomato sauce, and water. Mix
* 116-0z can tomato sauce thoroughly to form a thick sauce.
e 4 cups cold water Add marjoram, bay leaves, and
e 1 tsp dry marjoram thyme. Season with salt and pepper
* 2 bay leaves to taste.

* sprig fresh thyme
e salt and pepper

Filling and cooking
Fill the peppers three-quarters full with the meat mixture and cover
each with a cap.

Pour the sauce into a large pot or Dutch oven and set on the stove.
Place the peppers in the sauce and simmer for about 12 hours.

Serve with fresh bread or mashed potatoes.

Tip: The best stuffing peppers are bright yellow Hungarian peppers,
which give this dish its distinctive taste, but any bell peppers can be
used.
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Enjoy tax-free savings... open a
TFSA today! We offer different
plans and a wide range of
investment optlons for your TFSA

SWEET OMELETTE WITH
WHIPPED CREAM AND
CURRANTS

Submitted by Marija

A sweet, tasty fruit omelette with rich ingredients. If you use
cranberries instead of red currants, you will have an authentic Pohorje
omelette representative of Slovenian cooking from the period after
the Second World War.

Makes 1 omelette

* 3 egg whites

* 4 Tbsp granulated sugar

e 2 egg yolks

* 19 g package vanilla sugar

* 1 Tbsp lemon zest

* 4 Tbsp sifted all-purpose flour

* 1 Tbsp butter

e Y2 cup jam or fresh red currants, or any berries

Topping

* 1 cup whipping cream

e 1 Tbsp sugar

* 1 Tbsp mint or vanilla liqueur
* powdered sugar

e salt and pepper

Preheat oven to 350°F (175°C).

Beat egg whites with sugar until stiff. Slowly add egg yolks, vanilla
sugar, lemon zest, and flour until well mixed.

Melt butter in a 10" cast iron pan. Pour in batter and gently spread.
Bake for 10-12 minutes, until lightly browned and firm to the touch.

Whip cream with sugar until peaks form.

While omelette is still hot, spread with fruit and carefully fold in half.
Pour liqueur on top. Serve garnished with powdered sugar, a dollop of
whipped cream, and more berries.

Tip: If you use fresh currants, you can cook them with sugar and fruit
brandy before using.
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Did you know Moya Financial
offers business services? Build your
business with a financial partner
you can trust!

BREAD DUMPLINGS

Submitted by Milena

Dumpling variations are commonly found in Central and Eastern
European cuisines. They are perfect for soaking up sauce and gravy
and are typically served with roast pork or beef, stew, soup, chicken
paprikash, goulash, and many other dishes.

Serves 4

e 2 Tbsp canola or sunflower oil

e 1 onion, very finely chopped

* Tegy, lightly beaten

e 3 Thsp milk

* 3 Tbsp fresh chopped parsley (optional)
e 3 cups stale bread, cubed

* salt and pepper

Heat oil in a frying pan and add onion. Cook over low heat, stirring
frequently, about 10 minutes or until softened. Allow to cool for a few
minutes.

In a large bowl, combine egg, milk, parsley, bread, salt and pepper. Let
soak for a few minutes.

Add the onions to the soaked bread mixture and stir until thoroughly
combined. With damp hands, shape the mixture into 12 balls.

Add them to soup or stew, or cook in gently boiling salted water or stock,
covered, for about 15 minutes.
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Did you know that your membership fee becomes
your investment in equity shares? It goes into a
special share in your name to help build equity in
your credit union, but the money is always yours.
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PEACH COOKIES

Submitted by Heidy. Thanks to Kitchen Secrets
Hamilton and Theresa P,

Making breskvice is time-consuming and labour-intensive, so this delicious
recipe is saved for special occasions like Christmas, Easter, and weddings.

Makes 80-100 cookies

Dough
* 6 Tbsp blending flour e 1% cups sunflower oil
* 1,14 g packet of Dr. Oetker * 1 cup milk
baking powder » 2 packets vanilla sugar
* 4 eggs * 6 cups flour

In a small bowl, combine blending flour and baking powder. In a large bowl,
combine eggs, oil, milk, and vanilla sugar until creamy. Slowly add the flour
mixture using an electric hand mixer. Blend until well combined. Cover and let
stand overnight at room temperature.

To the prepared mixture, add the flour and mix well to make a stiff dough.
Spray cookie sheets with cooking spray. Preheat oven to 350°F (175°C).

With floured hands, form balls about 1" in diameter and place on cookie sheet.
Leave room for them to expand a little.

Bake about 10 minutes until just golden brown. Watch them carefully so the
tops don’t burn.

Using a sharp knife, scoop out a small section from the base of each ball to
make a space for the filling.

For colouring the peaches

e 1% cups milk, divided * 5 drops yellow food colouring
e 5 drops red food colouring

In one bowl, combine % cup milk and red colouring. In another bowl,
combine % cup milk and yellow colouring.

Take two balls and dip one in red colouring and the other in yellow. Place
them on paper towel beside each other. Dip remaining balls, in pairs.

Filling and finishing

e 3% cups ground walnuts * 1Tbsp rum
* 1 cup sugar * 1 cup sugar
* 4 Tbsp unsalted butter * 1 packet vanilla sugar

In medium bowl, combine walnuts, 1 cup sugar, butter, and rum. Mix until well
combined. In a small bowl, combine 1 cup sugar and vanilla sugar.

Working with a red/yellow pair, press prepared filling into cut-out spaces and
stick balls together using filling to form a “peach.” Smooth the edges of the
filling. Roll in sugar.

Tip: Do not use Magic baking powder as the peaches tend to crack. If you want
the filling to be a darker colour, add about 1 Thsp cocoa powder.
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