WHAT IS A EHARDA?

Upstream, by ropes, tafreshenup.

As the highway mad traffic developed, chardas have become
rare, but still ssting, even new ones have heen msing along the
rivers. Along the Danube and canals mommected to this amasng
European mver, chardas are considened 1o be the oases of peace,
perfect for vacation and ami-stress therapy. Visitors @an enjoy
delicious meads e fned freshwater fish, broths and stews; and
refan, Kstenming o the local fraditiona! tambaoritza players.

Chardas along the Dasube and canals are one of the most
attractive offers m hoth domestic and forsign tourists Taveling

Charda Is a tavern outside a populated place, where a
passer-by can dine nicely, listening to the live tamburitza
music, and if needed, spend 2 night The word Charda
originates from the Persian language, and Is nowadays being
in use onky in Hungarian, Serhian and a few other related
languages. Translated, it means an “awning on four posts
where horses and peopie could take a rest during lony
Journeys”, In the first time, chardas could have only be found
along the roads, but with the development of water traffic,
they started ta nse along the rivers. soon along the canaks, for

passengers ang people who used o haul hoats and femes through Serhia
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Carda kod carine ([hand neat customs hogise)
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Kanalska shalabhb

L IB12523055,+ 381 63582152
Andrid i # charda at the Big Backa cansl in
Sombor hig problemn it 55 10 kmy away from the
(anube Sumpeneded oy oolorful o,
Attt visitoes With rich arama and taste of
stew, Tried Inihiand geality wine

SRB-25262 KUPUSINA

Monoitorsh Bunavac

+ 381642106553

Stula (Pike) b @ chardit in neverand It &
utizated in the 1pecial nature secorve Gemis
Podunavlie and i acoesable oniy by fee? - hatf
at o waliissy theough (he waodd of by 3
hoat with 1.5 kmeof pacdiing The areais former
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Pilkec 1 2 chada by Damibe wteated oo the
ety North of Seriila, 1 4 famonts by carp ang
arp.and catfilh e, and hame made paaon
side The stew |5 the mest papular meal in the
e aeted i i bty poresparredd fooen Lhe el liale
Iu-ﬁminutﬂ,u:%u

it o fhe ety _)

VELIK

CSHARDA T
SRE-25270BETDAN-DUNAY

+ 381 25810118

Vielda farda (Big Charda) oogmares from 1738,
For reamy years, ihere wan & foery tranaporting
pergen and @t te the Droeten coadt 1o

[hstne, deganting from this cheads Al fmgu
foc fich sw and nice musc _)

SREEHO ™™

SRE-25270 BEZDAN-DUNAY
Sebedfok 110
3B 5 E10200

Sredho 15 a thardd ditaated 21 the Bug Fackn
canal, whith was dug in 1821 In beautifil
sorouidings, it 06 aply 2 km away from
Lianihe. Beiaes cew, IF b Tammous fae fivh fried

en talandara, 2 hia plate for frying. )
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Weekend soe Budiak bl

at Monodtorski Dunavac

+38164 2382275

Charda Brunaj is situsted in e of [ormer
lanube course, ab Supusing Demavae, and
meeesenty & redl paradise for fishermen who
vome far a mice weekend or a few gays fshing.
There b1 i posishill|ty of presareg ewn meali

frgemcanghit fish j

"
VAGOMI
SRB-25260APATIN
Dunavska 19
Vagonl (carriages) b the name of a rustic
iharde at eautiful Danube bey. Peopie come
here gurng weekends and usmmertime 1o
enjoy ik stew ano cobd beer, Many visitors

iiaim that this nlace affers the moit fastefd
stwon the ama. JJ

HAREAS gr=y
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Durawskaobatahb

Wartad & onc of the mot imprsove chasdag
gang The Dapube, 1t 1 sisusted nea the place
ke Ter spunwning of catlish, whess fishermen
wied terbing fresh catfich and ether Canabe fich
four chandas and fish market

Nanpbe raurse,. and |1 B padisd - Serbsn
hrmasgnla J
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beautifd Danube sand tlsad Ofers same

Planea ruda {Blue rose) i 2 meden chada gl

Carda kod Necka (Charda at Necko's) ¢
wtuated & open Danube i magnificent nature,

et prepared of 4000 kg of sk 2 large por. At
the temperatuee of — 10 € 13000 people

Ilatna kruna [Geld crown) < & modesn chasty
sliuated a1 one & the mott beaid (onche

For 110 years, the charda Saran (Carp) has
Been 3 place knowen formagic t2ste of the stew

deficious Toad at Berava river, next Dasube,
ilose to Bedam village, knewn for the

* Mpatin Dunivac, With anexdisive restaurant, cuaryes. (ffers 2 fantactic view 1o hoth jiver sids This restaurant i tituated 2t tha end of Asstin Brthode: messteny from the 15 centary, Nat right by Dunvac covered with cecturies old tasted this deficacy. This charda b the place far “"“9’”:: ish specaties, dnd the mast
seautifel plice at the reer bank and 2 by 118 15 ke, e frovst of e chareda there i 2 pirt town, under he Damubie dke, ard has reglar far, there i 2 Middie Ages castle Bac by whih wiligw rees, rich in fish. Neartae crarda ther's many fish stew cooking comtests. and 11 & hl Wous 1 the benedss cacish stew. Visitors can Turisticka
bexh, gttracts thousnds of wisory [rom fit shifp, and jist E00 mawidy, thiere & a rrvadiern Visitart fram Sesbia Comatia, Hungerd and 1he whale temisey between [anabe an fia aplace where 15 fishermen catchfish every day, krewn fou fish mezly, sspedially the smeked alio relax playing tenni 2l the tennis : il
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Charda Saran (Carp} is wall known by fresh 3816356230 Ppr (harda At Brasa's offers 2 well fmown fich T e B R SRE-21000NOVISAD + 18163 494604 officemmatketioun. cos

carp dishes teve, bocth and fried carp, Oemof | Charda Jele & sttuated on the pilars sbeve the geca ama seup and il Kinds of fied Danube fich, e | Coremtkaskels - "4:? A ﬂ:'r;“ mT ":w;; Xamenjarbb wyww virtualnigrad com B ikt

the faveurites is Rekied catfish fitlet stuffed with water It i covered with med. Right besde. 38121899618 foundes, Mr Brata i3 2 fisherman whe suppiies » 38121895406, 4 3516388821 13 Darmoe: by ﬂ“’h_ﬂ,ﬂm,_"h';ﬂ,w“ + 78121401110 Charda Obadev i dtusted in Mowl Sad || Chards Kamsearisfamo for pregaring fich
theese s smeked oo, 25 well & Roneles: there is 2 ferry framsposting passengén snd Charda st Begecka jamia b iiluated ol sl the place with fresh fizh, Perfect for 2 break, The Dumavat Raft iL & cheds dtuated an & Emﬁﬂ:s;e.mamwﬁﬂmsﬂdauhmﬂ Charda Bata Peie offers e modurn cuiiing, weshend caleny Kamenjas, known %o B | soupandfried fish theway it has been prepared
catfish ctew: Othee kincsalgrillad mest s b tats from Backe te Srem side of the fangke anube by, asmeanded by nch yegetation, ncvin with deticionts food and wine. From this chanda rafi, at one of the benutiful Basube branzhoy, of she weekerd collony in Cefarevs villape Offers iwitth the accent an grilled freshwater fish, abs specialries. [hiting curmas, affees trangporting for hundreds of vears As an appitized they

antable This chands offer guality white snd Besides regubat fish mealy, they alfer limb fich. 1 T the place for fshermen and othet local
ted wingi from Sarbia j idew, simsked e and ot wuiaces (kides] f peopie to gathe requiady.

fhere i 4 ferry Hoal tramspacting padiengens

famous by fish meals goed wines, and ibesesting fish meaks such ws rofbes catfish filler
and rari e the Sroim s ide o the Danube ‘J

aibhiy inds of meat, fke spediadly hakid veald, &1 guests to the Mackov Sprud sapd mland, . sprun cooked marinated fish with theese and
espacaltythe fich naadie stew > endbareless fish siew, Auzirg view lathe rives.
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the mast Bxcluzive testavrants along fhe st afrudsin) views song e Dasube, You (an Istand, chettshing the tradition of prepsrisg Moua Doria -2 thanda siuaed wnder the iiuated under te Doga bridge that connects

Petrovaadin Ferteison the Danube mast ita Nowvi Sad downetem with Metrovaradin, You will
barbocund. Beautitul nasre and the view 1o B tpol 3l the =nd ef Nevl Sad where (59 have 3 fantactic view fo Noul Sad and the
mimmemls yachts and boats, doienes of oo Potrovaradin Beging, righl m the midde B beidge Al greet menu sffering stews, histhn
Sad fieach drinkable brandy and wies hetween the bath. Famaun for fishand sthes J - atall fried fresh vester fish, attracts vultat fram
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mucde Manube course, Offees queality fresh and fish stew and beoth. Wirle chotce of river figh,

calt weater fish dizhes and sthes mtematignal

e The DICTOPesEUe ik 2nd Sremka Kamemch
wer e St sirfie gt s, Pt vall weryou
! Bocal cuisine speaaimed. Beautifl interor sty fresnwater fish and other divhes. A great
and’farge garger whl give you ome b of segit imside and euloe i suitabée for
unfnenetiahle hedoniihic eapecience _J e weddings and other ety _)

HUMGASY

SWITIERLAND AUSTRIA

SLOVEMIA ROMANIA
(R

OATIA [

BOSHIA _
AND .
ERIEGOWINA L
o BULGARIA

4

MACEDONIA

e

MIA . 1 - DUNAY | 1244 kom | sHEMS HIS : SRE-21243 KOVILJ,Hekinjseta” &
. | ’ r : SRB-21205 SREMSKI KARLOVCI HUTAK near 1244 km 38127413249
nsiskas SRB-21205 SREMSKI KARLOVC! 160K e
| Turistick p .y + 38121883735 4 38121 884008 Milropelits Statinicenica? “"'ﬁ; R S e el difodi
. i % mr‘u K AT HL " : T ALY
| Turisticka organizacija iyl IO e ot v [ rto v Tysptiateraie [ v Sk U & st .

thie world, secawe the swamps and weods crassing of the Tumpesn Sround (emdsr '
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Incaety, Thers Iy ea slectninily Phere, Sl this with e tambusica emesic during lnch and
plarnoffars smazeg fidk soip and fried fish diniterfime. Alsa, offersbeds fortounsts:

amazing complex with 2 hoge motacrant and 8
terrace above the Danube. Offers frech and salt
veater sk and Gantatl Karlevo wines Suitalde
for ermanizing viskaus evente j

piarls whaen it camees 1 Fetaurant. |t is siumted
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caviar, stiuffed pille and baked caffish heads.
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M#mﬂndmh:—mﬂﬁihms,ﬁm i the most common and the mast present
bite ap the meny of pvery Danube fish lover, The mact debicings it wrighing up 34, andd
equaly iresatible when inbroth, stew, anrice, on onians, drunkeor fried!

Zander

Rogal fah for nyal tabilet The first, the best, the most deficiou! And the most expensive, of course,
with a reasant fancer, especially the most wanied, the sier one, when abaat 4 by ef weight, isa
tlresai o v y Lk ched aimd gossmamd) While imeet, sy todigent, e Rt Sl dndy for baliies,
wnce thers 2 almost nane of the vnall benes, itahie for dets, medicing for the comaescen.

€athish

Orve stk for a wihele family! The one that weighs aboun 2 kg, fom moustached catfishweighing ten
tirmes moee! The king of the Banube whirlpools and deptie, thie lazy bug of the fish workd, but alsa
the oody ace causing sthers to retreat . Good for anything: beoth, stewes, broach, fried. marnated.

Sturgeen

They say that sturgeon {5 the onfy fish interesting for those whe den't like fish. Sophisticated
taste, rich, avtractive for gourmands! Delicious in stews or fied, prepared the “miler’s way'}
vmoked srpickied, grifinGarin wine_.. You will ask formeane!

Ple

They say the wisdam comes with the old age. Fike & considersd ta be bath; the mast intelligent
and the mest vital amang the fish specizs Very bew can resist this umphony of the taste| The fuh
stew or brath are simply not the same withaut this fish, which i very deliceus whethis prepared
|t coal nrstuffed....

Bream :

|5 45 mot e TP 16 trsh, ot ey e annd Nl ol oo UL, Kmawiini 1t Lan bevery delioais,
an ofd Banibe fisherman, cheosing same bites for it breaidast right from the fishnet, wil
defimitely graty this fish, no doubt!

Prussian carp

|nteresting enher inwater, or onthe table! The best when
frisahily et aned pes frared fried in il
Barbel i P
(e f the ive fish species that make N~
thebest fich broth and stew.

<«  Bighead
Came here from Asia;, easily asamilated: inte rivers, foh ponds, canals and ather waters
Recommended by nutricionists.

Brown bulihead
Came feom Horth Amenca, Tasteful breinthe stew, even betterwhen fnedinthe pan,
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Vojvodina

RIVERS AND CANALS

Wojvodina s spreading aver the narth past of Serbia. Geogeaphi coordinates are 44 38 and 46" 12' north, and 1851 and 1°
35" east (hy Greenwich). It is located n south part of Pannonian depeession, surmunded with Alpes. Catpates and Dinandes. The
nemhbouring countres are Hungana, Romaniz, Croatia and Besna znd Herzegoving. 5o, Vojvoding connects middle, north and
westem furope with Baikan and the tast. Danube runs tiough Vopvocing with 358 km, and there are akso 164 km of Tisa, 207 km of
mmmmm

llnzt and Bafka. Vojvoding lmnstly 2 depressinn, with the

skt wate from the o b In i, there
#tiEr tn i of thie last cemtuty the canas system 07D

PALIC LAKE -

Palic take 15 situated at the North of Seviia, andis the largest lake inVojvodina, it wias borm as a salt lake, as aresult of mixing
sand and timber. 1t spaeads over 380 ha, withup to 3mof depth. Atthe end of the 197 century, it was known as 2 spa; and becomes an
#lite resort of the Awstm-Hunganan Menarchy. At the beginiimng of the 20th century, it was compared ta Kariovi Vary, Wieshaden and
5L Moritz. It was the time when the mest of the Hungarian secestion stybe buildings were built. They are still existing on the lake
yhares, Nowadays Pabides a sigrificant tourism cester, with 4 hotels and sumerous pansions cottages with reoms znd studies,
perfect for hofidays and recreation.

My international regattas and rowing contests take place here. Intending to preserve the nature, molor boals are
forbidden around the ke, Five km away from Pali, there is Ludagho jezeeo (Lidas lake] kmewn as the natire reseve with
aemum T30 gueries afhardt

Paliclake i 75 kmaway from Danube near Apatin, 100 km from teowvi Sad and 35 km away from Tisa near Kanjiia

e T e il =l S e o e S T

SUMioG ﬂllﬂ“ Iluﬂ CHARDA m:un CHARDA
SE - 24414 HRIDUKOVO SRE - 24418 SUPLIAK SRE - 34413 PALIC
Prvemajeia bb Ludasil for 206 Obala Lajnia Yermeda bb
438124 758 (g3 =380 158083 + 38124 755 040
E-meil jp.palicatipprele + 381 758 (82 oficedeliiepalicn
E-mail gulyasos@tippret i www. elittepalicrs

www, qulyascsardan

CHARDAS AS A
REVELATION OF THE SOUL

Since very long agn, chardas atiract pastengersand others, Often far from imhabited area, out efreadh for many people, they
were gonidered prefty simnge, evenmystic places, In the iegion of modemn Yejvoding, they appeared o tbe Middle Ages, and mose
dncumentson chardas were retained after the times of the Turks. At first times, they were ussially built alang the roads that connected
the colonies i the plainarea. They wete spots for resting, eating, drinking and steeping after the exhausting travelling for people and
tEedr horses. They wese usually sitiiated in between the tolonies, sometimes dlases 16 ane colany or the groap of the farms. The wand
(harda originates from the Persian, with some influsnce from Turkish language. I Lsed torepresent the awning an four posts where
horses coukd be watered and fed, alio bath masters and servants could take 2 rest and 3 good meal during lang joemays,

Nowadayy, word Chianda, bivminddbe and southesstern Furope, cae be found only i Serbian aod smilar lasguages, and < m
Hungarian. (hardas along the Danube rise rapidly during the 18" and 19" century, with development of the waterway towards Pest
and Vienna They were astially visited by Burlaks, who (sed to tug fermies loaded with wheal, corn, woed lags._. Along the Danube
bank, in Anatin, there were often sven 40 horses put te the cart: they usad 1o hai the beats by huge hemp rapes, and with them these
were 30 chasers. Upstream, 1o Vienna, it teak them 30 days to travel, and downstream, whencoming back, andy 15

When bioats were havled enby by people, thei speed was 2 km perhott with herses 4 km/h, It had been like this antil the steam
baats were invented. And the finst steam boat puit in Apatin in 1832, so number of Burlaks slowly decreated, but chardas remained
They started to rive by the ground and water crossroads, near the fervies that vsed totransport people, catthe and carts from ane side of
the river to anather. Far from the inhabited places, they were iife savers for passengers_ The awners could offer them what they had
first, winie 2nd brandy, and soon beer and“klaker” .. and of course, fresh fish, just caught, prepared very simply and very delicious.

Chardas alona the roads in Vovodina today are rare. Due todinamic Inina and automohiles, passengers have less time to stop
by, But, chardas along Danube are somathing else. They have not anly survived, bt continue the tradition ol affering tasteful meals,
drinks and good |rve tamburitza music. Chamas are usually situated in beaotiful surmundings, which & ane of the reagons o vist
them, They offer Danube freshness, colorful vegetation nd gourmet fish and ather meals: In dhardas, visnon can easily) ‘ % from

everyday problems and modern stressiul ik,

ANDRI€ ol

near 1413 km of Danube T amburtaabind Q
Big Bocka Canal near Sombor L (Fricays and Saturdeys) -
Owner: Borislay Andrit D 20 spots :
SRB - 25000 SOMBOR -
Kanalska obala bb {- < 5\ : boat perl

43812523 055 \ )

+ 38163 587 352

CUISINE BEVERAGES

fresh and saftwater fish dishes great choice of baih becal and fareign beverages
SPECIALTY SPECIAL OFFER

fish stew French, alian and domestic tnp quaiity white and red wine

Aitheugh st sluated nearthe Danube, ButinSamhi, 25 km sy fram Benidin and sbeut Etm‘l'ﬂﬂ'.'-paﬁn,f_!\mhﬂ-r
13, oo o, & o e Canuibe exvironment Ofters only Tich dishes: mastty frosh wateefigh, bat saimwater fish is also on the mena ,_-

Thie pain dish, which is prepared with great peasise, whick s ane of the reasons that vidtors come by, [ — the flsk st=w For st a fow
s, thiarta Ardnd b berome famas by this dish oo roch (i e cermpite with v mpst famoos Rean ard Apatin chargas So, inme T for
pagaihe fram Sembos, knewn for addaten i o cow ane fried ficy, thistharda has brcorne sne of thelr ewn, at the Big Backe Canal, which myresents
[Tanubem the arez s more than arae!to see paiitiosns, acters. buanesersen and othes ke

You can feel th preat almosphese 35 s0en a1 vou step imte the chanda vart You will see the wieaths made of dned peppers, pots with belling
fish stewand seent the nice aromi.. (eestfeeditne comfort of the (harda garder, at the Camaf bank, soomded Ty wases snd vegetatian, [nside the
tharda, the walli and Roar are mace f brickd. The hig stove 1§ wsed fer heating durmng wimen, znd the modern bar |3 dererated with baautifd
tylassies and bottes ol quaity beverages

Thibx ki el 1hhe biest pliscrs. betidet deliciogs fandd tofind 2 great rnne af excelbet Freneh Eallan and damestic wined
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ZLATNA KRUNA m 100 seats in the 3if conditisned hall

pﬂfmmlm*bnafﬂunuh 100 seats outside, by Danube

Owners: Zeiko | Branko Viseknuna [ o

SRB-25260 APATIN . : 7 dauble rooms - 2 single r9orms

Ive Lole Ribara bb i s\ ¥ gy e 500

+ 38125773731 Wt S T smalfort '

+ 38125776429 =)

E-mail: Zlatnaknna@sezamprors

www.zlatnakruna.co.rs

CUISINE HHldem ol damestic and

fresh and sehtwiater fish dishes, I’Ehﬂr and W UES!S car walch (he

interrationsl Coming and harbecue nurrnmmmu ml’!miﬂmfﬁﬂremm the acr

i Fome el e s
" fish stew aourse of the rives,

=== *Tlatna Kuna” zander heandy “slivovitza™ - Danube boat ride

Irome & thie mast modern [lémube chardal, Matna Krpns i Asaiin, town fameus for bees and fish stw, membets of the Whiekiuna family
have been prepaning fish speciaiitiesfor decades

qulc.lur!l foenpgi questovish thid charda, owmed by Tellos and Branke Vissknena. The maait rcparsihie nerios far the Enatin fish stew
raste i father Marko, hough. For foer decades, thy popert hasbesm improving the quality: the sew must be tuck, spicy, and abways unaque!

Huge Beall el mice terrace, for up e J00 guiests, 1 sumable for omganizing vanols events and bianguets. Resges Serbean quests, thess are
ity visitons froem Hungary, Germany; Austna, Sweden, btdgam and ather countries

e of v far by wivoesa d vee S ihd, Fshermer ety (he chmmda wilh Tresh Damabe b daily

Trie chiarma s sttumted at fhe Sanwbe woewals in Apatin, s o of the most beasafil carves of tis giant river m our ssniny About fifteen km of

A iy vt e e Dl et Kok ot aross the rive, in Comadi. ave anly - smiall sart of the natare bewuties mae by (e v Near the diamia,
attine Jeft Diarabe bank, there s 2 specil names reserve “Gomje Podunaefie” Branches forests and swamps s shetter tovariows ks end stheranimals.
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mone  THE DANUBE

10 REASONS
TO VISIT CGHARDAS
ALONG THE DANVBE

I Chardas are srually situated sutside an inhabited anea and
& oifer the best possible fresh fishmeals ;

1 They offer quality wines from Fruska gora vineyards and other
®  partiofthe country and the rest af the warld

3 Noa dress code, very comtortable atmesphere during lunchand
*  dinnertme
Freshness of Danube water, aroma of the fish soup and stew
q'l' eake the firme run slowlies, and heal the stressofurbanliving
5 Tamburitza music sounds bestin
®  chardasalong the river
6 Very discreet, also places to see and to be seen; especially i you
e

come witth your wife aF with a fiend, of caurse, your wife's fiendi

7 You can navigale 2 baat, and disring summer tme have fun al
®  sandybraches islandsand sandbanks

8 Chels in chardas will be moee than happy 1o share the recipes
®  withiguests

9' Roomsand bangaiows. whnj‘l are avaitzblbe at most chandas. give
* youachancetospend s weekend or more d2ys nnature
B

PIKEC "™

v m b} veaty urtuda

Bezdan at 1427" ki of Danube e
Tambusitza Sand every ight

Owner: Sinisa Mantic m (e ibrtaNA T kel

san-zs;mnmm-uuum = [ncomages

Baratka

+38125 81947 Kﬁﬁ‘_jﬁ [ 3011:1 =

o g2 B port for a daves boats

3812581909 i L= A il

CUISINE BEVERAGES
freshwater fish and barbecue dishes Eucellent chaize of
dumestic and forzign
SPECIALTIES beverages
Fixh st with heme made pasta
- smked marinated fish

Piker charta s stusted atnarhem pam of Danrudein Serm, at weekend colleny Biracka. dose
teemlan, on 4 small pesing.a srounding the pen Dunube and |ts Branch, W:Mmuh wl
Jocated betweern the waternd the skies. m green aasd, with attractive fish stew soonl.

The soicy G or mie< i stew & the best temutation for the visfters The siew s exeBont, eyven betier with o 00
st madde Ery Thve sl The stew n 2emg pepared only by erdes, and wiils wasmi, the guest mn e delicious sgpemers we o oikegy
white Fich b nvpil. Pileec sse affers vasiauifried fish: carg cfich, pike, 2ander and turgean,

Weuitars rerpularty uoms here from Sertia, Croatia, Sengania, Giemmany, France 2edolher couimiries. A | marnz affractymert vitan wilh boati.,

oar thie chiaeddd, suted in thee Spacul s servie Gopnje Podunmdje, thare are vwamps end fyeeets, with neh poplation of it and

pUsER FEMIAL

FLORIDA m 80 seats inude and sutside
Batka Palanka at 1293 km of Daniibe

Owner. Miodrag Srdi B
snmzu_wuuﬁnmmn : portforbesis and yachts
Ive Lole Ribara 150 e ,-rg\
+38121 750371 -\ T P

3 u-—f”"'f : .

38163 526 236 = i

CUISINE

freshwiatzr fish and

bartece dishes

SPECIALITIES BEVERAGES

honeless catfish stew witde range af domestle.

Barbecaed catfish and faresgn beverages

A s2nd iiand, 8 ke away fravs Batka Palanks, 35 yers 200 vias named Flona, die ta Msamazmo beasty ki place, afthough thee sno
ety ane] water s, wehess lacal peepin fraen Palanks Gend thive wriment i their dottages. But, net l‘.umlhi chartfa Florids sty
miasry mare Danube, nature 2nd fishiowers.

B this place, youToeget abeut your bleinees and plind, yol can relay ligtening ta the Daube whisges andithe iyt of the gults, hete and
ever svens. windgs.., With anice beeeze and paplar eaves naibling af the [Tanabe bank, you will have thi best S erjoying the fobhdelisaces ang
Farmous wirag spnlies, . The chefs prepars the unforgetiable boneled calfish stew with yoeal plaae, and you must tavie fried Bish, expecaliy the
carfiah filéees, The rece tambuntze muss o respansiie for the grmaspaere durng jus and dinner time Th tmaurnicza plavers, along with the
ge=im, afte ride & boat aowss the rver, (e Zelend spiod iteng | rahe the chardz somesphere 2lomg and have 2oz tme with food, beverages md
Sobd Mutic : J

FISH STEW

Thie sk stew I5 2 favemte fresh water dish between 1255 and 1427° kn of the [lamube J
wiaterway, Martly prepared from carp, but als can be mesed with catfish, with edding some gt~
and sturgeaa. Other impartamt ingredients are sweet and het papitia, amans, saf, fomata

and water

Ingredients (serving 4): ]

7'k of prmpared carp or othes fish -4 thspoons of sweet paprika
{carp, catfish, sturgeon, ptke] -1 thspoon of alt

- 200 g chogped omon -0.54| of biled torate

T thioon of hot paprka

Pt aft maredients immo the pet, pou with 2| of cold wames, then place 1t an the fire™ For
fish stew, the best fiee i made of red wibow and paplar woods. Wake 2 pyramide” of the wood
Ings, a0 when the pyramide it bimed cown, the mew i done & !ould be moked for 40-45
mirutes. At e emd the Squad shotdd be thick, and for te fast five to tem minuies stew s boling slowy
and"whesperrg” Serve f right frmm the pet, with hame made pasta, prepared from white flourand 15 eggy. :

The fith sew cain be prepod throughollf the Whale yem: but i ppecially interesting when prepiased
outside, gy the tharda.

CATFISH HEAD
BAKED IN A SPECIAL CASSEROLE

Prepant e or more catfish heads {depending on the size], and pit i tn
e casserale Put same salt ind hot pasrika over the fish, Around the heads  §

put warsous veqetables: potstn, cabbage, amats, cauliflewes, fresh
tamatn, aninn, peppers and mushreams, Pour some water and all. Put
lhmmﬂmmﬂ_lﬂmmﬂPZm

PIKE IN A COAT

Piice s an exntic fish dpecie. 1L s dlso called“royal| becawie in
Its head there are hanes looking Nie shieit, sword and a tross. Very
tastefl, perfiect Tae varinns diches. Natcomplicated fo propare, thisdish
can be prepased i natire, near the fves

Ingredients (1erwing 2):

600 g unprepared pike
100 g chopped home made bacon
Vtspoan of ot paprika
100 9 chopped anion

- salt, pepper

Wiap the pike into the papes, put onte the cassesole and bake for 1 haor,
Wisem it is done, taks 1t aut of the sven alang with the papey ot the Back of the fish.
Take the antesimesand the spine out, and, Instead of them stuff the fish with bacsn, snisn,
adding some salt and pepper, Clore the Mmmmmmﬂhmﬂm 10 minutee

Serve it wrapped mpaper nd scabes which can be used 35 3 late, but it open the pee 19 the stuffin gets dane

Thereama few ways to prepare this dish. The fishermen tsed towrap the fish st the miad and @illed it 1t can be, snsteast offsaiing.
grifled, butthe poant is to prepane-fish withi ks ows skin and stuffi with tstelul ingredients, which o mieant to make the ish greadier

Kowilj At Arkary, near 1234 km of Danube

QOwner Doka Varenika
SRB -21243 KOVIL) ol
“Nakraj sveta" hb ) '
+ 38121113 249 Y tmburzaband
+ 381 64 126,82 80 D st
3
CUISINE
fresh water fish dishes
SPECIALITIES BEVERAGES
fish stew “Varenfka” Wide range of domest
‘white fisherman's broth and fareign heverages — N8

atfish tripes (atthe order)  SPECIAL OFFER
- pike in 4 coat (atthe order) mullberry brandy

Tove hianda Arkirn, ook avery froms Rl llages wid e ymcin
uatad " the end of the warld’ e e the act 1hat the raid s e Lsalght
swiampiand fanube banchec

Toe i Iy o 280 yeaes eld Thore |5 it wates oo efecisieity Inside, which can £ very charining dasing summe, even dyting
wirates ties Hore g will fine ey the freshusstos fish divhes. Tae st o very famous bty can sl atder e of gid rieald that local
fishermes m»mnmmmummmmmhm with besutifi | anterms aad mm

mmmm#mnfu.hmh i mﬂ;ﬂm ' o nphmm

walie have & few Lratitional e mmmmmdmnmmmmumnmm
Mﬂmhmr&ﬁ!ﬁpﬁsﬁmﬂhmm .
lﬂqunwplmamﬂhmhmhmﬂmmmlmﬁﬂthumnmmdmmnum

VshiErmen, hutelessand OINEEL onjoyining the mud|besry theei anases

A fei secades ago, the madem accent o this chareds was given by the famaus Kondi cateser, Mi Pera Varenika 1 samn, Djoka, 5 continuing

withthe racilion. he ks hoth the cwnes endthe head chef, and. i necessamy, entertais the goes Rimaet |

FOOD AND DRINK TO REI‘IEHBER ,.‘,

mehwﬂmwmﬂmwmfihhﬁnﬂnmlh r e
fameas brands of Vojvoding cosing are stews, qulases, perkelts, smoked ham and kilen (smoked spicy sausages with hot
paprisa), bacem, pasta with pﬂwmmluﬂ{ﬁmﬁﬂﬁﬂbrwﬁmm and many kinds of cakes and cookies
These dishes aee sty prepated st hermes, but alsaare o¥fered in many restausasts.

The natienél brand of Serbia 1 Svovica (Siivovitza-plum brandy). In Vejvoding, quince, pear, 2pricot and peach brandes are
mmmn.&mmnmmmmsmwm '-wirt:"“' nd Frudha Gora. The

st farmmus eiiie wie ave. Rrealing, Chardonindy arnd Muscat otaned, and the sl
Partugiesee, Meriot and Kadarka hhmh:bﬂm“ﬁmmﬂq
traditional dessers wine Bermet, with various hetbs and ingredients
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