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Russia and Eastern Europe

What is the first thing you think of when you hear the word “Russia”?

History

· Slavic ancestry is one of the common threads among these countries.

· Evidence of Slavic tribes in Poland as early as 2000 BC.

· Russia was well-positioned on the Euro-China trade route to receive many new foods and spices.

· Czars ruled Russia from the 1500s to 1917.

History

· During the 1600s, Peter the Great established ties with Europe, resulting in strong influences between the various countries.

· During Napoleon’s conquests, the French were idolized and the wealthy dined on haute cuisine.

· 1922, the communists created the USSR, and its control extended to many countries until the 1980s when the empire dissolved.

Topography

· Russia, the largest country in the world, has eight time zones.

· The Ural mountains divide Europe and Asia.

· Hills, lowlands, coastlines, forests are all present.

Commonly Used Ingredients 

· Beef 

· Pork

· Potatoes 

· Dumplings

· Cabbage, beets, carrots, cauliflower, turnips

· Rye, buckwheat, barley

· Dairy products; sour cream

· Mushrooms

· Caraway seeds

· Dill

· Smoked and pickled fish, pickled vegetables and fruits

Cuisine

· Hearty cuisines

· Harsh winters and short growing seasons

· Multiple starches accompany the entrée 

· Sauerkraut and cabbage are prominently featured in most countries

· Hungarian cuisine is based on four key ingredients: lard, onion, paprika and sour cream.

Cuisine

· Vodka and beer are the two most common beverages in Russia

· Sour foods are favorites: vinegar, horseradish and sour cream

· Czech Republic is the home of Pilsen beer.

Questions?

