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WHAT IS WHITE
PUDDING ?

* White pudding 1s a traditional sausage-like
dish commonly found in Ireland, Scotland,
and parts of England. It’s similar to black
pudding, but without the blood.

* [tisa type ofsausage consisting mainly of
pork meatand fat, oatmeal, onions, and
spices.




CO JE BIELY
PUDING?

* Biely puding je tradicn¢ jedlo podobnée
klobase, ktoré pochadza z Irska,
Skétska a ¢asti Anglicka. Je velmi
podobne¢ Ciernemu pudingu, ale
neobsahuje krv.

* Je to druh klobasy pozostavajuci
prevazne z bravéoveého masa a masti,
ovsenych vloc¢iek, cibule a korenia.




The dish dates back several centuries and was originally

crcated asa way touse allparts ofthe animal, reflecting
a “waste nothing” food tradition. It became a popular

part ofthe full Irish or Scottish breakfast.




Toto jedlo vzniklo pred niekolkymi storoCiami1 ako

sposob, ako zuzitkovat vSetky CcCasti zvierata, co
odraza tradiny pristup ,ni¢ sa nevyhadzuje®.
Postupne sa stalo oblubenou sucastou tradiCnych

irskych a Skotskych ranajok.
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* Oatmealor barley —
the main filler
* Suet or pork fat —

HERE,S WHAT for richness
* Pork meator offal

TYPICALLY GOES (optionalin some

versions)

INTO IT * Onions, salt, and

spices — like w hite

pepper, mace, or
nutmeg
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CO JE TYPICKE
PRE TENTO
POKRM

Y
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* Ovsene vlocky
* Jojalebo bravcCova

e bravCové maso

e Cibula, sol'a

mast- pre bohatsSiu
chut

alebo droby
koreniny- ako biele

korenia, alebo
musSkatovy orieSok
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l. Toast oatsuntil golden.

2 Mix porkmeat, fat, oats, onion, spices, and
milk/ stock untilcombined.

3.S5tuffinto casings (optional).

4 Poach in hot (not boiling) water for 30-40
minutes.

5.Cool, slice, and fry until golden.

6.Serve hot with breakfa st.




HEE
POSTUP  jelieis

.Opraz ovsen¢ vloCky dozlatista.

2.ZmieSajmleté bravéove maso, tuk, vlocCky, 01bu1’
koreniny a trochu mlieka alebo vyvaru.

3.Napln zmes do Crievka (voliteln¢).

4 PoSiruj(var bez varu) v horucejvode as130-40
minut.

5.Vychlad, nakrajaja opeCdozlata.

6.Podavajteple sranajkamai.
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