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School, country:  Zespół Szkół im. ks. prałata płk. T. Dłubacza w Birczy/ Poland 

Level: different classes,  depends on the type of the school 

Subject: cooking  or additional classes 

Title of the activity:  

Polish/ Spanish special dishes 

Justification and description of the activity:  

In April 2018 during job shadowing of two teachers from Santa Cruz de Tenerife/ Spain we 

have prepared cooking activities for teachers, parents and Erasmus + students.  Students 

from Poland and Spanish teachers have cooked special traditional dishes for both countries. 

Some of them, such as dumplings (we called them Russian dumplings) were prepared at 

home by lovely mums! 

We have cooked PORK CHOPS, SPANISH OMELETTE and GOFIO AMASADO at the school all 

together! 

IŜǊŜ ŀǊŜ ǊŜŎƛǇŜǎΧΧΧ 

TORTILLA ESPAÑOLA  (SPANISH OMELETTE) 

INGRETIENTS: four big potatoes, 3 or 4 eggs depending on the size, 1 onion, salt, oil. 

Peel the potatoes and wash them. Cut them into little pieces add some salt, cut also the 

onion the same size. In a pan pour enough oil (more than half the pan) and fry the potatoes 

together with the onion. When they are soft and slightly toasted put them in a plate without 

the oil and reserve. 

Separate the yolk form the egg white. Beat separately, first the egg white and then mix 

them with the yolks. Add some salt to the eggs, pour the potatoes and onion inside the eggs 

and mix everything. In a pan put a spoon of oil, heat it and add the mixture of eggs and 

potatoes, let it cook till the bottom is solid. With a lid turn the omelette to the other side 

and let it cook for a couple of minutes. Put it in a clean plate and it’s ready to eat. 

  



GOFIO AMASADO 

INGREDIENTS: Gofio, almonds, honey, water. 

Put the gofio in a bowl. Cut the almonds into pieces. Add the almonds and honey to the 

gofio. Add also some water and start mixing with your hands, keep adding water till the 

gofio has certain consistency and can be given the shape of a ball. You can eat it alone or 

prepare a mojo and dip the mojo in the sauce. 

GREEN MOJO 

Coriander leaves, one clove of garlic, a pinch of salt. Mix all the ingredients together with a 

blender.    

RUSSIAN DUMPLINGS (pierogi ruskie) 

 

DOUGH INGREDIENTS: 

wheat flour - 300g 

hot water - 200 ml of strongly warm boiled water 

 

Stuffing dumplings - ingredients: 

Stuffing for Russian dumplings is a very individual matter. Many people, as Russian 

dumplings, recognize what their grandmothers fed during their childhood. For some, 

Russian dumplings must be spicy, with lots of onions, for others a bit sweet, with a 

predominance of cheese and a delicate potato accent. I give a recipe for neutral stuffing. 

 

potatoes - about half a kilogram 

curd - 150 - 200 grams 

1 small onion 

butter for fried onions 

salt and pepper to taste 

 

Peeling potatoes to stuffing. Cooked for softness in salted water. 

Whenever the potatoes were set aside for cooking, I set about chopping the onion, which I 

then threw into a pan and glazed in butter. 

Cooked potato, cottage cheese, onion, salt and pepper I threw into a large bowl and in a few 

minutes I smashed the potatoes and the rest of the ingredients with a fork. I was mixing, I 

was tapping and after a few moments a nice and uniform mass was created.  

 

The dough should be rolled out carefully and so that it is just thin. The thinner the dough, 

only the better dumplings and softer. With a small glass, I cut the circle from the dough, 

which I then put on a spoon of stuffing. 

The next important thing is...making dumplings. You can use a special machine that you can 

buy in most markets or …..could easily get rid of the edges of the dough with my fingers. 

 



I put the prepared dumplings in boiling salted water and cooked for about 4 minutes. 

However, it is best not to rely on the stopwatch. After 3 minutes, remove one of the 

dumplings from the pot and check if it is already good. Generally, dumplings should 

boil softness in 3 to 5 minutes. 

Pierogi most often served with melted butter and sprinkled with freshly ground 

pepper. It is also a good idea to prepare bacon scratchings or frying the finely 

chopped onion with gold. 

 

PORK CHOPS 
INGREDIENTS: 
2 pork chops 

1 onion 

a glass of milk (3.2% fat) 

flour for breadcrumbs 

salt 

pepper 

bread crumbs 

clarified butter 

egg 

 

We break the meat into thin chops. Pour the milk into the bowl and cut the onion with 

feathers. We translate the meat into it, put the bowl in foil and put it in the fridge for a min. 

2h (not necessary). 

Remove the meat from the marinade and carefully drain it - eg on a paper towel. 

 In the first vessel, break the egg, pour a few tablespoons of milk, add salt and pepper and 

stir with a fork, until everything merges nicely. We pour the flour into the second dish and 

the third one into breadcrumbs. 

 We first knead the chops in flour, then in a egg with milk and finally in breadcrumbs. Peel 

the excess of bread gently. 

 Fry in butter clarified on both sides - golden brown. 

 

BON APPETIT 

 

 

 

 

 

 

 

 

 



 

 

 

 

Recommendations of the authors for putting it into practice: 

 

 
 



 

 

 

 
 

 

 
 



 
 

 

 

 
 

 


