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SUBMIT YOUR FAVOURITE RECIPE!
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.
Send us your recipes for a chance to be featured in our 2021 Moya Recipe Calendar.

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

•	Email marketing@moyafinancial.ca or 
•	Take a hard copy to one of our offices

Submit between January 1 and August 31, 2020, and watch for the 2021 calendar to see if your recipe is selected! Every 
participant will have a chance to win a prize.

For more information visit moyafinancial.ca.

#MoyaFinancial 
#MoyaCommunity



MAIN BRANCH
747 Brown’s Line, Toronto, ON M8W 3V7
Tel: 416-255-1742 • Toll Free: 1-888-728-1742
Email: main@moyafinancial.ca

•	 Monday, Tuesday & Wednesday from 9:30 AM to 4:30 PM
•	 Thursday & Friday from 9:30 AM to 7:00 PM
•	 Saturday from 9:00 AM to 1:00 PM

HAMILTON BRANCH – Villa Slovenia
23 Delawana Drive, Hamilton, ON L8E 3N6
Tel: 905-578-7511 • Email: hamilton@moyafinancial.ca

•	 Tuesday from 12:00 PM to 6:00 PM
•	 Thursday & Friday from 12:00 PM to 5:00 PM
•	 1st and 3rd Saturday of the month from 9:00 AM to 12:00 PM

MANNING BRANCH – Our Lady Help of Christians
611 Manning Avenue, Toronto, ON M6G 2V9
Tel: 416-531-8475 • Email: main@moyafinancial.ca

•	 1st Friday of the month from 10:30 AM to 12:30 PM

Visit us online! moyafinancial.ca
Moya Financial is a business name used by Moya Financial Credit Union Limited.

Dober tek! Dober tek! 



PodvarakPodvarak BAKED SAUERKRAUT 
Submitted by Nina
Nothing hits the spot quite like a warm, hearty meal during the cold 
winter months. Podvarak is prepared in our family usually for Christmas 
and New Year’s Day, so it always reminds us of the holiday spirit. An 
added bonus – it’s healthy for you too!
Serves 3 or 4

•	 1 large head of shredded sour cabbage (or 2 680 g jars of Bavarian-
style sauerkraut, such as Hengstenberg, drained)

•	 2–3 Tbsp vegetable oil (such as grape seed, sunflower, or canola)
•	 1 large onion, diced (or 2 small)
•	 1 Tbsp paprika 
•	 1 tsp smoked paprika 
•	 pinch of cayenne pepper
•	 1 tsp ground black pepper
•	 250 g (8 oz) smoked bacon, cut into 1" (2 cm) pieces 
•	 half a rack of smoked pork ribs, cut into individual pieces
•	 1 cup water

Preheat oven to 400°F (200°C). 

If you are using sour cabbage that’s too sour, wash it first and then 
shred. To wash, cut leaves from cabbage, put in water in a large pot, 
and bring to a boil. 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.

Heat oil in a large skillet over medium-high heat and sauté diced 
onions until golden.

Reduce heat to medium. Add shredded cabbage to the skillet, along 
with paprika, cayenne, and black pepper. Cook for 10 minutes, stirring 
occasionally.

Transfer cabbage to a baking dish and mix in bacon and ribs. Add the 
water to cover the dish.

Bake, uncovered, for 45–60 minutes.

Did you know that debt consolidation is often the best 
approach to tackling debt repayment? That means 
you’re paying off all your smaller, high-interest debts 
by taking out one loan with a competitive interest rate 
and making regular payments.
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New Year’s Day

The dates in orange represent days we 
are closed. Please be sure to do your 
banking beforehand.
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Češnjev štrudeljČešnjev štrudelj RUSTIC CHERRY STRUDEL
Submitted by Ivon
Strudel is a popular dessert in the Vipava area of Slovenia, with cherry 
being the number one variety. This pastry can be made with a variety 
of other fillings, such as apple, peach, berry, and many more. Recipes 
differ from household to household, so there’s really no right or wrong 
way to prepare it. This strudel is slightly different because the filling is 
layered in a baking dish rather than rolled in a dough.

Serves 10–15

Dry Ingredients
•	 1 cup flour
•	 1 cup sugar
•	 1 cup semolina
•	 1 tsp baking powder

Cheese Filling
•	 450 g (1 lb) ricotta or cottage 

cheese
•	 1 egg
•	 zest of 1 lemon
•	 a couple of drops vanilla extract
•	 1 cup sour cream
•	 4 Tbsp sugar

Cherry Filling
•	 3 Tbsp butter
•	 3 Tbsp dry breadcrumbs
•	 450 g (1 lb) pitted cherries  

(can be canned)
•	 juice of half a lemon
•	 3 Tbsp sugar
•	 ¼ tsp ground cinnamon 

Wet Ingredients
•	 2 eggs
•	 1 cup milk
•	 1 cup whipping cream (35%)
•	 2 Tbsp sugar

Preheat oven to 350°F (180°C). Grease a 9" × 13" (20 × 30 cm) baking 
dish with oil or butter. 

Combine the dry ingredients and set aside. In a medium bowl, 
combine the cheese filling ingredients and set aside.

To prepare the cherry filling, melt the butter in a medium pot and add 
the breadcrumbs. Stir for 1–2 minutes. Let stand 5 minutes and then 
add the cherries, lemon juice, sugar, and cinnamon. Mix well.

In a medium bowl, combine the wet ingredients (do not whip the 
cream) and set aside.

Spread one-third of the dry ingredients into the prepared pan to cover 
the bottom. Cover with half of the cherry filling and then half of the 
cheese filling. Cover with another one-third of the dry ingredients, 
then the rest of the cherry filling, the rest of the cheese filling, and 
the rest of the dry ingredients. Finish by pouring the wet ingredients 
evenly over the top.

Use a fork to poke through the thickness of the strudel so the liquid 
gets to the bottom. Let stand 10 minutes. 

Bake 40–45 minutes. Let cool for at least 30 minutes before serving.

Did you know the RRSP contribution 
deadline for the 2019 tax year is  
February 29, 2020?
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Valentine’s Day

Family Day
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Piščančja obara 
s polento
Piščančja obara 
s polento

STEWED CHICKEN WITH POLENTA
Submitted by Mojca
This is a Sunday dinner comfort food to enjoy during chilly weather. 
Polenta is a great substitute for rice or potatoes. While it can be eaten 
plain, it’s best when it’s topped with a protein, sauce, or cheese. If 
polenta doesn’t call to you, the chicken is just as delicious on its own.

Serves 4

Stewed Chicken
•	 one 1 kg (2 lb) chicken, bone-in, 

skin-on, cut into pieces
•	 ¼ cup extra virgin olive oil 
•	 1 cup chopped onion
•	 ½ tsp red pepper flakes 
•	 ½ green bell pepper, diced 
•	 1 Tbsp sweet paprika 
•	 3 bay leaves
•	 8 sprigs parsley

•	 1½ cups water OR low-sodium 
chicken stock 

•	 2 carrots, diced 
•	 1½ cups cherry tomatoes, sliced 
•	 1 cup frozen green peas
•	 salt to taste
•	 ½ cup fresh herbs such as pars-

ley or chives, or micro-greens 
(optional)

Polenta
•	 9 cups water 
•	 2 cups medium to coarse 

ground yellow cornmeal

•	 2 Tbsp cold butter 
•	 1 tsp sea salt + more to taste 
•	 ¼ cup Parmesan cheese
•	 1 bay leaf
•	 ½ cup whipping cream (35%)

Heat the oil on medium-high heat in a large pot. Add the onion and sauté 
5 minutes or until translucent. Add the pepper flakes and bell pepper and 
sauté 5 more minutes, making sure not to burn the onion. 

Add the chicken to the pot and stir with a wooden spoon to distribute 
vegetables. Cook 5 minutes. Add the paprika and stir until the chicken is 
nicely coated. Pour in the water or stock and bring to a simmer. Reduce 
heat to medium-low. Cover pot and simmer 15 minutes.
Add the bay leaves and carrots and continue simmering on low heat for 
45 minutes, partially covered. Add the peas and cook about 5 minutes un-
til heated through. Remove pot from heat, taste broth and adjust season-
ings, and add the tomatoes. Cover and let stand 5 minutes for the toma-
toes to release their juices. 
Meanwhile, make the polenta. Bring the water to a boil and add the salt 
and bay leaf. Reduce heat to low. Pour in the cornmeal in a steady stream 
while whisking constantly until incorporated.
Allow the polenta to simmer and switch to stirring with a wooden spoon. 
Stir every 15 minutes or so, until desired thickness is achieved (45–60 min-
utes). Taste to make sure the grains are tender, remove from heat, and stir 
in the butter, cheese, and cream.
Serve the chicken over the polenta, sprinkled with herbs or micro-greens.

Did you know that insurable non-registered 
deposits are covered up to $250,000 and 
insurable deposits in registered accounts 
have unlimited deposit coverage?

For further information on deposit insurance, please ask for a brochure 
at the credit union or visit DICO’s website at www.dico.com.
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St. Patrick’s Day
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NEW YORK STYLE CHEESECAKE
Submitted by Karli 
This cheesecake is a classic dessert that’s both delicious and easy 
to make – no water bath required! It’s melt-in-your-mouth creamy 
and the golden-brown colour perfectly complements your favourite 
topping.

Serves 16

Crust
•	 1⅔ cups graham cracker crumbs
•	 ½ cup sugar
•	 ¼ cup melted butter 

Filling
•	 3 250 g packages brick  

cream cheese, room temperature
•	 4 eggs
•	 1 tsp lemon juice
•	 1 cup sugar
•	 1 package vanilla sugar

Topping
•	 2 cups sour cream
•	 4 Tbsp sugar
•	 1 package vanilla sugar

Serve cheesecake with seasonal fruit or cherry pie filling.

Did you know there are no standard 
transaction fees on Moya’s chequing 
accounts? That leaves more money 
in your pocket.

Preheat oven to 350°F (180°C). 
Mix crust ingredients together 
and press into a springform pan, 
spreading mixture up the side of 
pan. Set aside.

Place all ingredients in large bowl. 
Beat with electric mixer until 
smooth. Pour slowly into crust. 
Bake about 45 minutes, or until 
golden on top. Set aside to cool 
for 1 hour.

Reheat oven to 350°F (180°C). 
Mix topping ingredients until 
combined. Slowly pour over cooled 
cheesecake. Bake 15 minutes.

Skutna tortaSkutna torta
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Easter Monday

Tax Return 
Deadline

Good Friday
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Džuveč rižDžuveč riž ROASTED TOMATO & GARLIC RISOTTO
Submitted by Andrea
This is a popular Eastern European dish that’s both flavourful and easy 
to make. Serve as a main course topped with plenty of freshly grated 
Parmesan cheese and herbs or serve alongside chicken or pork. This 
dish is often prepared with vegetables, such as peppers, carrots, and 
zucchini, but it’s just as great without!

Serves 4

•	 1 kg (2 lb) cherry tomatoes, halved
•	 3 cloves garlic, peeled and halved
•	 1 Tbsp sugar
•	 salt and pepper
•	 3 Tbsp extra virgin olive oil, divided
•	 6 cups chicken or vegetable broth
•	 1 small yellow onion, finely chopped
•	 2 cloves garlic, minced
•	 2 cups Arborio rice
•	 ½ cup shredded mozzarella cheese
•	 ¼ cup grated Parmesan cheese, plus more for serving

Preheat oven to 425°F (220°C). Place the tomatoes and the 3 halved 
garlic cloves in a bowl, sprinkle with the sugar and a touch of salt and 
freshly ground black pepper, drizzle with 2 Tbsp olive oil, and toss to 
coat. Spread the tomatoes and garlic halves on a baking sheet and 
roast for about 30 minutes or until the skins of the tomatoes have 
collapsed and tomatoes are just starting to brown. Place the roasted 
tomatoes and garlic in a blender along with the chicken stock and 
blend until smooth. 

Over medium-high heat, heat 1 Tbsp olive oil and cook the onions until 
soft and translucent, 5–7 minutes. Add the 2 minced garlic cloves and 
cook another minute. Add the rice, stir, and cook for another minute. 
Slowly add a little of the broth mixture, stirring regularly, until most 
of the broth has been absorbed. Continue adding the broth a bit at a 
time until it has nearly all been absorbed, about 20 minutes.

Once the rice is cooked and has absorbed the broth, stir in the 
mozzarella and Parmesan cheeses until melted and incorporated. Add 
more or less cheese to taste.

Serve sprinkled with Parmesan cheese.

Did you know a Growing-Rate Term Deposit reduces 
the risk of interest rate fluctuations and the impact of 
changing rates in your investment portfolio?
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Victoria Day

Mother’s Day
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TIRAMISU
Submitted by Gail 
If you’re looking for a fast, easy, but fancy summer dessert – 
look no further. This tiramisu is made without eggs (no baking 
required!) and is a real crowd pleaser. We like to serve it in 
individual glasses, but a shallow dish works just as well.

Serves 4–6

•	 1 cup whipping cream (35%)
•	 1 cup mascarpone cheese
•	 6 Tbsp sugar
•	 1 Tbsp vanilla extract
•	 1 Tbsp amaretto liqueur or rum
•	 2 cups cold espresso coffee
•	 ¼ cup Irish cream liqueur, such as Bailey’s
•	 1 300 g package ladyfinger biscuits
•	 cocoa for garnishing

Combine the whipping cream, mascarpone, sugar, vanilla, and 
amaretto or rum. In a separate bowl, mix the coffee and Irish 
cream liqueur. Dip each ladyfinger in the coffee mixture and 
cover the base of a shallow serving dish or individual serving 
glasses. Using a piping bag, add a layer of the whipping cream 
mixture. Repeat layers two or three times, ending with the cream 
on top. Dust with cocoa before serving.

Did you know Moya has a Giving Back program?  
We allocate up to 4% of our credit union’s net profit 
each year to foster education, transformation, and 
collaboration in our community.

TiramisuTiramisu
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Father’s Day Slovenian  
Independence Day
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Solata NapaSolata Napa NAPA SALAD
Submitted by Milena
Looking for a way to spice up your salad? Try this fresh and crunchy 
alternative! Serve as a side dish, or top with shrimp or chicken to make 
it a meal. Just be sure not to add the crunchy topping until you’re 
ready to serve so it doesn’t get soggy.

Serves 4–6

•	 1 head napa cabbage
•	 1 bunch green onions, minced
•	 1 single-serving package instant ramen noodles, crushed (discard 

flavour packet)
•	 2 Tbsp sesame seeds
•	 ½ cup sliced almonds or shelled sunflower seeds
•	 3 Tbsp olive oil
•	 ¼ cup cider vinegar
•	 ¾ cup vegetable oil
•	 ½ cup white sugar
•	 2 Tbsp soy sauce

Shred cabbage as finely as you can and place in a large bowl with the 
green onions. Refrigerate till ready to use (sits well for a day or two).

Preheat oven to 350°F (180°C). In a medium bowl, combine crushed 
noodles, sesame seeds, and almonds. Drizzle with olive oil and stir to 
coat. Spread evenly on a baking sheet and bake for 4–5 minutes. 
Remove from oven, stir to prevent burning, and bake another 4–5 
minutes. Remove from oven when golden brown and let cool.

To make the dressing, in a small saucepan combine vinegar, vegetable 
oil, sugar and soy sauce. Heat on medium heat, stirring occasionally, 
till mixture comes to a boil. Boil for 2 minutes and then remove from 
heat. Let cool.

Combine the cabbage, noodle mixture, and dressing and serve 
immediately.

Tip: If you can’t find napa cabbage, pre-shredded coleslaw is a great 
substitute.

Need a loan? Did you know Moya makes all 
lending decisions in-house? That means a short 
and simple process for our members!
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Canada Day

Moya Financial 
Scholarship 
Deadline
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Bananin kruhBananin kruh BANANA BREAD
Submitted by Majda
Transform those overripe bananas sitting on your kitchen 
counter into an easy and delicious snack! This recipe comes in 
a variety of forms, from nutty to chocolatey. Try using banana 
bread for French toast. 

Serves 7–10

•	 2 cups flour
•	 3½ tsp baking powder
•	 ½ tsp salt
•	 ⅓ cup brown sugar
•	 ⅓ cup chopped or sliced nuts
•	 1 egg, beaten
•	 1 cup mashed bananas (2 or 3 medium)
•	 ¼ cup milk
•	 ⅓ cup olive oil
•	 ¼ cup apple sauce
•	 1 tsp lemon juice

Preheat oven to 375°F (190°C). Grease a loaf pan with butter.

In a medium bowl, sift together flour, baking powder, salt, and 
brown sugar. Add nuts. Beat egg in a separate medium bowl 
and add banana, milk, oil, apple sauce, and lemon juice. Pour 
wet ingredients into dry ingredients. Stir until thoroughly mixed. 

Pour into loaf pan and bake about 45 minutes. Use the 
toothpick test to make sure it is thoroughly baked.

Did you know it’s smart to allocate at least 10% of your 
income to a savings account? Automating the transfer is 
a simple and effective way to do this.
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RUSTIC MEATLOAF WITH EGGS
Submitted by Sasa
Traditional Slovenian Stefani meatloaf with boiled eggs is a simple 
dish with a magnificent appearance. It has Austro-Hungarian roots and 
today it’s prepared a little differently in every household. But every 
recipe features hard-boiled eggs in the middle of the loaf. Enjoy this 
recipe and treat yourself to a festive dinner or everyday lunch. 

Serves 6–8

Preheat oven to 350°F (180°C). In a small pot, fully cover 6 eggs in 
cold water. Add vinegar and a pinch of salt to the water. Bring to a 
boil. When water boils, turn off the heat and leave the eggs in hot 
water for an additional 10 minutes. Remove eggs from water and when 
cool enough to handle, carefully remove shells. Set eggs aside.

In a medium saucepan, heat 2 Tbsp oil or fat to medium-high and 
sauté onion until lightly browned. Turn off heat and let cool. In 
a medium bowl, soak the bread in the milk. When bread is well 
moistened, mince it with your hands. Drain mixture if it is too wet.

In a large bowl, knead the meat with remaining egg, bread mixture, 
paprika, salt, pepper, parsley, marjoram, garlic, and cooked onions. Mix 
thoroughly with your hands for 3 minutes. If the mixture is too sticky, 
add breadcrumbs as needed.

On a baking sheet, form a rectangle with the meat mixture, 1" thick. 
Place cooked eggs in a row in the middle and bring edges of meat up 
to form a loaf.

Transfer the loaf to a deeper baking dish. Bake for 50 minutes. Remove 
loaf from oven and turn on broiler. Brush top of loaf with about 2 Tbsp oil 
and broil 5–10 minutes to brown the top.

Remove from oven. Cover the loaf with aluminum foil and let stand 5–10 
minutes before serving.

Did you know it’s better to keep your unneeded 
funds in a savings account than in a chequing 
account so your money can grow?

•	 7 eggs (6 for boiling, 1 for meat 
mixture)

•	 1 Tbsp white vinegar
•	 pinch of salt
•	 4 Tbsp vegetable oil or fat, 

divided
•	 1 small onion, chopped
•	 2 cups stale bread, diced
•	 ½ cup milk, warmed
•	 1 kg (2¼ lb) ground meat (such 

as a mixture of lean beef and 
pork)

•	 1 tsp ground sweet paprika 
•	 1 tsp salt
•	 pinch of black pepper
•	 ½ tsp finely chopped fresh 

parsley 
•	 ½ tsp dried marjoram
•	 2 cloves garlic, minced
•	 1–2 Tbsp breadcrumbs (as 

needed)
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Korenčkova tortaKorenčkova torta CARROT CAKE
Submitted by Irene
This is a family favourite, especially at Thanksgiving and Easter. Made 
with plenty of fresh carrots and wrapped in cream cheese icing, this 
cake is perfectly moist and delicious! 

Serves 10–12

Cake
•	 2 cups flour
•	 2 tsp baking powder
•	 1 tsp baking soda
•	 2 tsp ground cinnamon
•	 1 tsp salt
•	 1½ cups sugar
•	 1 cup vegetable oil
•	 4 eggs
•	 1 tsp vanilla extract
•	 2 cups grated carrots

Icing
•	 1 250 g package brick cream cheese, room temperature
•	 ⅓ cup butter
•	 ¾ cup icing sugar
•	 2 tsp vanilla

Preheat oven to 350°F (180°C). Grease and flour 2 circular cake pans, 1 
springform pan, or a Bundt cake pan.

In a medium bowl, mix flour, baking powder, baking soda, cinnamon, 
and salt. In a large bowl, mix sugar and oil using an electric mixer. Add 
eggs to the oil and sugar mixture and beat until creamy. Add vanilla and 
carrots. Mix well. Slowly add flour mixture to egg mixture and mix until 
well blended. Pour into prepared pans. Bake 50–60 minutes. Test for 
doneness using a toothpick. Allow to cool.

To make the icing, combine all ingredients and beat with electric mixer 
until smooth. Spread on cooled cake. 

Did you know the Canada Education Savings Grant 
(CESG) matches your annual RESP contributions 
by 20% to a maximum of $500 per year? You can 
receive up to $7,200 of free money per child!
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PasuljPasulj WHITE BEAN SOUP
Submitted by Polona
Pasulj, or grah, is a hearty soup that’s popular throughout many 
Balkan nations. It’s traditionally prepared with smoked meat, but it can 
easily be made without. Combining creamy white beans, spices, and 
tomatoes, you’re left with a filling but light soup – just what you need 
on a chilly winter’s day. 

Serves 4

•	 3 cups dried white beans
•	 1 lb (450 g) dried pork ribs
•	 1 large carrot, peeled and sliced
•	 2 bay leaves
•	 1 parsley root, peeled and sliced
•	 black pepper to taste
•	 1 chili pepper (optional)
•	 2 Tbsp vegetable oil

•	 3 small onions, chopped
•	 2 Tbsp flour
•	 3 cloves garlic, minced
•	 2 Tbsp paprika
•	 3 Tbsp tomato paste
•	 1 tsp salt
•	 2 tsp minced fresh parsley 

(optional) 

Soak beans in water overnight. The next day, drain the beans and place 
them in a soup pot. Cover with fresh water and bring it to a boil. Drain, 
and return beans to pot. Add 8–12 cups of fresh water to the beans. Add 
the pork ribs, carrot, bay leaves, parsley root, black pepper, and chili 
pepper (if using).

Bring to a boil and reduce heat to low. Cook gently for 1–1½ hours until 
the beans are soft. 

In a separate saucepan, heat the oil and add onions. Sauté for 5 minutes. 
Add flour and stir for about 3 minutes. Quickly stir in the garlic, paprika, 
and tomato paste. Combine to form a thin paste.

Add the flour mixture to the soup. Simmer 5–10 minutes until the soup is 
thick and rich. Add salt to taste.

Before serving, sprinkle with fresh parsley (optional). Serve with crusty 
fresh bread.

Did you know we share our profits with our 
members? Moya members receive dividends 
and patronage distributions based on Moya’s 
financial performance for the year.
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CREAM CHEESE COOKIES
Submitted by Sophia
Soft, chewy, and easy to make, these cookies are the perfect treat for your 
next gathering. We make these during the Christmas season every year and 
always have more than enough to give as gifts to friends and family! 

Makes 36 cookies

•	 1 lb butter, softened 
•	 1 250 g package brick cream cheese, room temperature 
•	 4–5 cups flour
•	 1 140 g jar quince jam
•	 ¾ cup white sugar

Cream together the butter and cream cheese. Slowly add flour, one 
cup at a time, until a dough forms. Divide the dough in half and form 
two balls. Cover in plastic wrap and refrigerate 2–3 hours or overnight.

Preheat oven to 350°F (180°C). Remove one ball of dough from fridge 
and allow to come to room temperature. On a floured surface, roll 
dough into a flat circle, about ¼" thick, and cut into 18 triangles. Place 
half a teaspoon of quince jam at the wide end of each triangle, loosely 
roll into a crescent shape, and place on baking sheet. Repeat process 
with second ball of dough. 

Bake 15–17 minutes. Be sure not to overbake (we don’t want brown 
cookies!).

When baked, remove cookies from the oven and let stand 5–10 
minutes. While still warm, roll cookies in sugar. Remember to be gentle 
– you don’t want your cookies to break.

Did you know that cash is a powerful tool that can 
help you stick to your holiday budget? Withdraw 
only what you’re willing to spend and once it’s 
gone, it’s gone.
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