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ALT's News World no-

Hello from Cristina Aso! The days are cool but sunny,
and leaves have changed their colors.This month
newsletter is about Romanian traditional food. Yum!

Romania has had influence from both invaders and
neighbors where its tradition cuisine is concerned.
Romania's traditional food sees touches of Turkish,
Hungarian, Austrian, and other cuisines, but over the
years, these dishes have become just traditional as the
oldest Romanian traditional foods. Romanian traditional
food heavily features meat: cabbage rolls-SARMAL,
sausages- CARNATI and stews-TOCANITA, but you
can also enjoy delicious fish dishes like the salty grilled
carp-SARAMURA DE PESTE or marinated mackerel-
HAMSIE. Soups are made with or without meat or made
with fish and seasoned with herbs. You may also see pilaf
and moussaka, vegetables prepared in various ways and
polenta-MAMALIGA. The desserts consist in pastries
similar to the danishes filled with cheese, crepes with var-
ious fillings and toppings, Panetone like bread and of
course various kinds of cookies and layer cakes.

POFTA BUNA! And see you again in March!
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