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WHAT IS BLACK PUDDING?
CO JETO CIERNY PUDING?

Black pudding is spicy bloody sousage.
Its a mixture made out of pork blood, fat, usually outmeal or
barley and spices stuffed into sousage casing.

Cierny puding je stiplava krvava klobdsa
Je to zmes vyrobenad z bravcovej krvi, tuku, zvyCajne z ovsenych
vloCiek alebo jaCmena a korenia naplnenych do Creva.




In which countries do we meet with it?

V ktorych krajinach sa s tym
stretheme?

Black pudding is a blood sausage popular in the British Isles and commonly served as part of a
traditional breakfast. It has been documented in British cuisine since at least the 15th century,

although its origins are likely even older.

Cierny puding je krvna klobdasa obltibena na Britskych ostrovoch a éasto poddvana ako suéast
tradicnych ranajok. V britskej kuchyni je zdokumentovany najmenej od 15. storocia, hoci jeho

povod je pravdepodobne este starsi.

Ireland Scotland England
Irsko Skétsko Anglicko




—
5% Recipe - Recept
| ‘
L :
=
—Jﬁi - }Ivngredlents (Ingredlenme)
= + 50g dried pigs blood (Susena
ey T el Savarkry ) |
ﬂﬁj -« 350ml water (Voda)
B .509 Pork back th ol|ceo| vvhllst B

CIbU|CI nakrouano) -
QOg Oats (Ovsene vloclqz)
* 259 Borley (Jocmen) |

B 8g Groumd conomder
~ (Koriander) -
~« 5g Salt (Sof)

% | -.' B|CIC|< puddmg COSIDQS (CreVQ>

.......




Start by straining your blood through fine
-mesh to remove any clots. If using frozen
~ blood, thaw it completely and strain. The
] | blood shouId be cold but not ice- cold When
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Slowly add the blood to your oat mixture, stirring
constantly. The mixture should be thick but
pourable like a heavy batter. If it seems too
thick, add a little cold water or stock. Too thin,
] and you can add more oats.

“Add the chopped suet lost mlxmg |t in

the mlxture Wlthout belng moshed or
broken down
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oIe doklodne ho premlesojte Kusky

tuku by mali byt rovnomerne rozIozene T
v zmesi bez toho aby boI| rozdrvené.
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Using a sausage stuffer or wide funnel, fill
| yo'ur casings with the mixture. Don't pack
too tightly; the oats will expand during
cooking and could burst the casings. Leave
| about an |nch of casing at eoch end for
l L S tyingd I
Tie the ends securely with kltchen twine,
- creating links about 6 mches long. Prick
ony air bubbles with a thin needle to
B prevent-burstlng_.dunng cooking.
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|IeVIkC1 noplnte crevo zmesou Nenotlocte
prlhs tesne; ovsené v[ocky so pocos

& varenia roztlahnu amohli by prdsknut Na

- kazdom konci nechojte GSI 2,5cm Crevo na

T  2aviazanier |

g Konce pevne zawazte kuchynslq/m W

\ spogotom a vytvorte ocka dihé asi 15 cm.

| Vzduchove bubliny preplchnlte tenkou

|hlou aby pocqs«varenlo nepraskli.
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Thank you!
Dakujeme! -
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