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Stlomit youy favourite vecipe!

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 2024 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, 2023, and watch for the 2024 calendar to see if your recipe is selected!
Every participant will have a chance to win a prize.

For more information and recipe submission guidelines, visit MoyaCommunity.ca.
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SLOVENIAN STEW

Submitted by John

This hearty stew is made with a combination of meat and vegetables.
Traditionally, obara was only served on holidays or at weddings, but
nowadays it is prepared any day of the year. It's simple, rich, and comes
together quickly.

Serves 4

* 4% cups vegetable or chicken stock ¢ 2 medium turnips, cut into 12"

* 2 Tbsp olive ail cubes

e 2 medium onions, chopped * 398 mL can corn, drained

» 2 cloves garlic, minced * 398 mL can peas, drained

* 3% Ib chicken breasts (about 3), * 1 cup green beans, ends
cut into 1" pieces trimmed, cut into 1" pieces

* 2 Tbsp all-purpose flour * 2 Thsp chopped fresh parsley

* 1large carrot, cut into 2" cubes ¢ 1bay leaf

* half a celery root, cut into %" » salt and pepper to taste
cubes

In a large pot, heat the oil. When the oil shimmers, add the onions,
garlic, and chicken. Sauté for 5-7 minutes, until the chicken is browned
all over. Add the flour, stir, and cook for another 3-5 minutes.

Pour the stock into the chicken pot and bring to a boil. Add carrot,
celery root, and turnips to the chicken and season generously with salt
and pepper. Scape the bottom of the pot to loosen any caramelized
vegetable or chicken bits. Cover and let boil for 10 minutes, or until
vegetables have softened slightly.

Add corn, peas, beans, parsley, and bay leaf to chicken mixture. Cover
and simmer on medium heat for 15 minutes. Taste and season as
needed with salt and pepper.

Ladle into bowls and serve with dumplings or fresh bread.
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ONE-BOWL CHOCOLATE CAKE

Submitted by Anne

This rich, moist cake is prepared all in one bowl, and it takes only a few
minutes to prepare the batter. Finish it with icing sugar, glaze, or your
favourite frosting and serve with a big glass of milk.
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Serves 15

* 1% cups brown sugar

* V5 cup vegetable oil

* Y2 cup milk

e 2 eggs

* 1tsp vanilla extract

e 15 tsp salt

* 134 cups all-purpose flour
e 2 tsp baking soda

e 2 tsp baking powder

e V4 cup cocoa

e 3, cup boiling water

* icing sugar, glaze, or icing for serving (optional)

Preheat oven to 350°F (180°C). Grease and flour a 10" Bundt pan.

In a large mixing bowl, combine all ingredients except the water.

Mix using a hand or stand mixer at medium speed until thoroughly
combined. At low speed, slowly add the boiling water and blend until
smooth. The batter will be quite runny.

Pour mixture into prepared pan. Bake for 30-40 minutes until centre
of the cake springs back when pressed. Cool in pan for 10 minutes.

Remove from the pan and transfer to a wire rack to cool completely.

Dust with icing sugar or glaze if desired.
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BOILED POTATOES
WITH SWISS CHARD

Submitted by Divna

Known as blitva, this traditional Croatian recipe is made with boiled
potatoes and leafy Swiss chard in a simple garlic sauce. It’s often served
with fish but would make a great side dish with any meaty dinner.

Serves 4

1 Thsp salt

8 medium potatoes, peeled and cut into 1%2-2" cubes

2 Thbsp olive ail

4 cloves garlic, thinly sliced

1 large bunch Swiss chard, chopped

salt and pepper to taste

Bring a large pot of salted water to a boil over medium-high heat. Boil
potatoes until tender. Drain and set aside.

In the same pot, add oil and garlic. Sauté until fragrant, about 2 minutes.
Add cooked potatoes. Stir until well combined with garlic, about 5
minutes. Add Swiss chard and stir to combine. Cover pot to help the chard
wilt. Cook for another 5 minutes. Season with salt and pepper.
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RAISIN POTICA FILLING

Submitted by Magdalena

Among Slovenian desserts, potica is the most popular. The fillings for
potica vary from household to household, with favourites including walnut,
poppy seed, cottage cheese, and pork crackling. Try this raisin filling with
your favourite potica dough recipe.

Makes enough filling for 1 potica

* 1%2-2 Ib golden raisins

e 2 oz good-quality rum, brandy, or whiskey

* 1 cup butter, room temperature

* 1% cups sugar

e grated rind of one lemon

* 6 eggs, separated, room temperature

e 15 tsp cinnamon

* 1egy, lightly beaten

Twelve hours before baking the potica (usually the night before),
prepare the raisins.

Rinse raisins once or twice with very hot water, then soak them in
a bowl of very hot water for 5 minutes. Drain well, add the liquor,
and stir. Cover the bowl with plastic wrap and let stand, stirring
occasionally. If you are leaving them overnight, stir before bed and
again in the morning, and then once or twice more before baking.

Preheat oven to 325°F (160°C). Grease a Bundt pan.

Prepare your favourite potica dough and set aside. In a large bowl,
cream butter, sugar, and lemon rind until light. Add egg yolks one at a
time, beating well after each addition; this will make a fluffy mixture.
Set aside. Drain the raisins well.

Roll the potica dough and then spread it with the butter mixture. Toss
raisins with cinnamon and sprinkle over butter mixture. Beat the egg
whites until stiff, and gently spread them over the raisins, then roll
the dough as for any potica. Place in the prepared pan and let rise for
about 2 hours until it doubles in size.

Just before baking, brush with lightly beaten egg. Bake for 50-60

minutes.
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BEEF EMPANADAS

Submitted by Mary

Empanadas are a delicious Argentinian specialty. These little handheld
pies are usually made with savoury fillings, such as chicken, pork,
chorizo, or cheese. But they’re also great as a dessert when filled with
fresh fruit, chocolate-hazelnut spread, or dulce de leche.

Makes about 18

Dough

e 4 cups all-purpose flour

* 1% cups warm water

e ¥ cup plus 2 Thsp butter or lard, melted
e Vatsp salt

Combine all ingredients in a large bowl. Knead dough until it is smooth
and elastic and separates from the bowl. Roll out onto a floured
surface. Using a cookie cutter or small bowl, cut into about 18 5"
circles.

Filling

* 2 Thsp vegetable oil * 1 Tbsp sweet paprika

e 2V lb ground beef * Vi tsp cayenne pepper

e 2 large onions, chopped finely * salt and pepper to taste

* 1 red bell pepper, diced * 3 Tbhsp chopped fresh parsley
* 1 green bell pepper, diced * Va4 cup pitted chopped green
* 1 clove garlic, minced olives

* 1 Tbsp dried oregano * 4 hardboiled eggs, chopped

* 1 Tbsp chili powder * 1egg

* 1 Tbsp ground cumin * 1 Tbsp cold water

In a large skillet over medium heat, heat the oil. When the oil
shimmers, add beef, onions, and peppers. Cook until the meat is
browned and the vegetables have softened, about 10 minutes. Spoon
out fat if necessary.

Add garlic, oregano, chili powder, cumin, paprika, cayenne, salt, and
pepper and cook until fragrant, 1-2 minutes. Take mixture off the heat
and let cool before mixing in parsley, olives, and boiled eggs. In a small
bowl, beat the egg with water.

Assembly
Preheat oven to 375°F (190°C).

Place approximately 2 Tbsp of filling on one half of each circle. Fold
dough over filling and pinch edges together to close. Place on a large
baking sheet and brush with egg wash.

Bake for 35 minutes, or until golden.
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MINT SYRUP

Submitted by Polona

You can use mint syrup to sweeten and add flavour to beverages of all
sorts. It will take your lemonade to the next level, perk up herbal tea,
and add zing to fruit punches. This syrup is also tasty drizzled over ice
cream or frozen yogurt, as well as on slices of simple, not-too-sweet
cake.

Makes 3 quarts

* 2V2 quarts water

e 1% oz citric acid

e 2% b sugar

* 1% Ib fresh mint leaves, chopped
 juice of 12 lemons

* juice of V2 orange

In a large saucepan, bring the water, citric acid, and sugar to a boil,
whisking to dissolve the sugar. Remove from the heat. Let it cool to
room temperature.

Place the mint in a large bowl and pour the sugar syrup over it. Stir
to make sure all the mint is submerged. Add lemon and orange juice.
Cover the bowl and refrigerate for 24-48 hours.

Strain the mixture into a pot, pressing the mint with the back of a
large spoon to squeeze out as much syrup as you can. Discard the
mint.

Bring the syrup to a boil. Once it starts to boil, take it off the stove.
Pour the hot syrup into clean glass bottles and close them tightly.
Cover the bottles with a blanket so the syrup slowly cools down
overnight.

Store the bottles in a cold, dark space up to six months.
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cooker does its magic. The garlicky pork, the bite of the mustard, and the
sweet onions create a symphony of flavours.

pav\wz V\a‘tY aV\O GARLIC PULLED PORK PANINIS
% TS A it

Makes 6 sandwiches

\'WW\O I CRSOm % e IR

* 8-12 garlic cloves » zest and juice of 1lime

* 3 Tbsp olive oil * 2-3 Thsp avocado oil or other
* 2 Tbsp light brown sugar cooking oil

* 1Tbhsp cumin * 1 large onion, sliced

» 2 Tbsp kosher salt * 6 large sandwich buns

* 2 bay leaves * 12 slices Swiss cheese

Trim fat from pork and cut into 2" x 2" chunks. Place in a large bowl. In a
blender, combine garlic, olive oil, sugar, cumin, salt, bay leaves, grapefruit
juice, and lime zest and juice. Blend until smooth. Pour marinade over
pork; mix well. Cover and let stand at room temperate 1 hour. Drain, saving
marinade.

Heat 1 Tbsp avocado oil in a large pan; add pork. Sauté about 10 minutes until
brown on all sides. You may have to brown the pork in batches; add more oil as
needed. Place pork and marinade in pressure cooker; set for 80 minutes. (If you
don’t have a pressure cooker, use a slow cooker set for 8 hours on low.)

While meat cooks, make the sauce and grill onions on the barbecue (or heat

1 Thsp avocado oil in a small pan and sauté onions until just starting to brown).

When meat is done, pour the liquid into a pot and simmer on medium-low
until thickened. Shred pork in large bowl. Add 2 Thsp mustard sauce and the
thickened cooking liquid. Toss to combine.

South Carolina Mustard Sauce

* 2 cups prepared yellow mustard * 1 Tbsp ground mustard
* 3 Thsp tomato paste * 1 Tbsp oregano

* ¥, cup apple cider vinegar » 2 Tbsp garlic powder

* ¥, cup sugar » 2 Tbsp onion powder

* 1 Tbhsp ground black pepper * 1% tsp kosher salt

* 2 Tbsp hot sauce

In medium pot, bring all ingredients to a gentle boil. Reduce heat; simmer 10
minutes. Remove from heat and let stand.

Assembly

Preheat panini maker. Open buns and place a slice of cheese on both the top
and bottom of each. Add sauce to taste, pile on pork and onions, and close
the buns. Cook in panini maker on high about 5 minutes. Alternately, use a hot
pan. Sear sandwiches on both sides until golden, about 3 minutes per side,
pressing down on the sandwiches.
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BUTTER TARTS

Submitted by Kathy

An iconic Canadian dessert, butter tarts are an easy treat you can
whip up in no time. Their interior resembles an ooey, gooey caramelly
pie. They can be enjoyed plain or with raisins, pecans, walnuts, or
chocolate chips.

Makes 15 tarts

* 15 frozen tart shells

* Y2 cup lightly packed brown sugar

e Y2 Ccup corn syrup

* V4 cup butter, melted

* 1 egg

* 1tsp vanilla extract

e V4 tsp salt

* 15 cup raisins, pecans, walnuts, or chocolate chips (optional)

Preheat oven to 425°F (220°C).

Combine sugar, syrup, butter, egg, vanilla, and salt and mix until
smooth.

Arrange frozen tart shells on a baking sheet. If you are adding optional
ingredients, place a few in the bottom of each shell before adding the
filling.

Spoon the filling into the frozen shells, filling about halfway. A little
more than halfway is okay but if you fill too much, the filling will
overflow when it’s baking.

Bake on the lowest rack of the oven for 12-15 minutes until shell edges
are golden brown. The filling will bubble up when it is baking.

Once baked, remove the tarts from the pan and cool completely on a
wire rack before enjoying (if you can wait that long)!

Tip: Do not defrost frozen tart shells before filling.

-




August 2023
SN MON | TUE | WED | THU PRI SAT

1 2 3 4 5
Civic Holiday
6 7 8 9 10 11 12
13 14 15 16 17 18 19
20 21 22 23 24 25 26
g/lu%yraigi(i:oi?\edeadline
27 28 29 30 31

747 Brown’s Line, Toronto, ON M8W 3V7 [f] /moyafinancial

Tel: 416-255-1742 Fax: 416-255-3871 (W] @moyafinancialCU

Toll-free: 1-888-728-1742 @moyafinancial . .
FlNANCIAL main@moyafinancial.ca in] /moya-financial moyaflnanC|a|-Ca



ROAST PORK WITH POTATOES

Submitted by Milena

An easy-to-prepare dish that’s tender and flavourful, this pork is the
ultimate comfort food as the weather cools. The hearty vegetables
and savoury flavours will fill your house with a delicious aroma. Serve
it for Sunday dinner to feed the whole family.

Serves 8

* 3 1b boneless pork shoulder

* 3 Tbsp vegetable oil, divided

e 1tsp salt

* 1 tsp black pepper

* 1 tsp paprika

* 2 cloves garlic, minced

* 1large onion, sliced

e 2 carrots, sliced

* salt and pepper

* 6 large potatoes, cut into 1" chunks

Preheat oven to 425°F (220°C).

Rub 1 Tbsp oil over the entire roast. Season with salt, pepper, paprika,
and garlic. Rub into the pork to ensure it’'s well seasoned.

In a large roasting pan, spread remaining 2 Tbsp of oil, onion, and
carrots. Season with salt and pepper. Place pork on the bed of
vegetables, fat side up. Place roaster, uncovered, into hot oven for 15
minutes, until golden brown.

Reduce oven temperate to 375°F (190°C). Place potatoes around pork
and cover the pan.

Bake for 60 minutes or until internal meat temperature reaches 145-
I50EF

Remove the meat from the pan and let rest for 15 minutes before
slicing.

Stir vegetables in the roaster and put it back in the oven, uncovered,
to let the potatoes brown while the meat rests.

v 9
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APPLE BUTTER

Submitted by Adriana

Not sure what to do with all the apples this time of year brings? Make
apple butter and can it to use throughout the year! Put it on your
oatmeal, spread it on a savoury grilled cheese or panini, use it in a
cake, or just eat it as is.

Makes 4, 500 mL jars (or 8 cups)

* 4 |b Honeycrisp apples, peeled, cored, and diced

* 1va cups apple cider (juice)

* 1 cup maple syrup

* 1% tsp vanilla extract

e 3 cinnamon sticks

e V2 tsp nutmeg

e V4 tsp ground cloves

e pinch of salt

Place all ingredients in a slow cooker and stir. Cover and cook on high for
8 hours, stirring halfway through.

Remove the cinnamon sticks and use a hand blender to puree the
apples until smooth. Cook, uncovered, on high for another 2 hours
until thickened to desired consistency. Allow to cool before jarring and
canning.

If you do not can the apple butter, store in the fridge for up to 3 months.
Tips:

e Switch up the flavour - try chai apple butter! Replace the cinnamon
sticks, nutmeg, and cloves with 2 tsp ground cinnamon, and % tsp
each of ground ginger, ground allspice, and ground cardamom.

Follow the recipe as usual.

For canning instructions, visit https://www.bernardin.ca/en/stepbystep.htm.



October 2023
| SUN | MON | TUE | WED | THU | FRI | SAT _

1 2 3 4 5 6 7

Thanksgiving

8 9 10 11 12 13 14

International
Credit Union Day

15 16 17 18 19 20 21
22 23 24 25 26 27 28
Halloween
29 30 31

747 Brown’s Line, Toronto, ON M8W 3V7 [f] /moyafinancial

Tel: 416-255-1742 Fax: 416-255-3871 (W] @moyafinancialCU

Toll-free: 1-888-728-1742 @moyafinancial . .
FlNANCIAL main@moyafinancial.ca in] /moya-financial moyaflnanC|a|-Ca



PORK CRACKLING

Submitted by Milena

Crackling is pieces of bacon and fatty meat that can be eaten warm or
cold as a snack, garnish, or side dish. It is served with several popular
Slovenian dishes, such as prazen krompir (fried potatoes), idrijski
zlikrofi (dumplings), and Zzganci (buckwheat spoonbread).

PS: You can find recipes for those dishes in the Moya Financial
Cookbook!

Makes 2-3 cups

* 2-3 |b pork belly fat (with or without skin)
 salt (table or kosher)

* 1large onion, peeled and cut in half

* 6 cloves garlic, peeled

Preheat oven to 375°F (190°C).

With a very sharp knife, cut the pork fat into 2" cubes. Salt liberally and
mix.

Place the onion halves and the garlic in a roasting pan and add the pork.

Place roasting pan, uncovered, on middle oven rack. Bake for about
2 hours or until pork is golden, stirring every 20 minutes.

When cool enough to handle, discard garlic and onion, strain off the fat
and refrigerate both the fat and the crackling.

Alternatively, you may cook the pork on the stove top but stir more often
to keep it from burning.
Tips:

» Store fat in the fridge for up to 2 months or in the freezer for up to
6 months.
» Use it for frying onions or potatoes, deep frying, and so much more.
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MOM’S JAM CAKE

Submitted by Milena

These layered squares make the perfect dessert to share with family and
friends. You can easily switch up the flavours to your liking by combining
your favourite ground nuts and jam, and your preference of chocolate. Try
combining walnuts, plum jam, and dark chocolate; or pecans, apricot jam,
and milk chocolate.

Makes 30 squares

Dough

* 8 g package yeast

* ¥ lb butter

* 4 Tbsp sugar

* 1large egg

* 1tsp vanilla extract

e 2% cups all-purpose flour (plus more for dusting)

e 15 tsp salt

* 1 tsp baking powder

e Vo cup warm milk

Filling

* % cup ground nuts (such as walnuts, pecans, or almonds)
* Y5 cup thick jam (such as plum, apricot, or quince)

* 3% cup milk chocolate or dark chocolate chips, melted

Preheat the oven to 350°F (180°C). Grease a 9" x 13" baking dish.

Activate yeast as per package instructions. In a large bowl, cream
butter, adding in sugar, egg, and vanilla. Cream well.

In another large bowl, sift together flour, salt, and baking powder. Mix
in activated yeast, milk, and butter mixture.

Mix with your hands until the dough comes together into a ball. Split
into three equal portions, dust with flour, and place back in bowl.
Cover and let rest for 35 minutes.

Dust work area with flour and roll out a portion of the dough until it’s
large enough to cover the bottom and sides of the baking dish.

Spread half the jam over the dough. Sprinkle half the ground nuts over
jam. Repeat with the second portion of dough. Roll the third portion
and place over top. Seal the edges. Poke with a toothpick around
edges and top.

Bake for 30 minutes or until toothpick comes out clean. Melt
chocolate chips and spread evenly over top and let cool. Enjoy!
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