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Los Angeles Times

Carpathia: Food From the Heart of Romania

‘Romania is a culinary melting pot,” begins Irina Georgescu. “Its character is rooted
n many cultures — from Greek, Turkish and Slavic in the south and east, to Austrian,
Hungarian and Saxon in the north and west.” Outlining the influences of the chef’s
native cuisine gives the reader anchoring context, but Georgescu beautifully details
how Romanian cooking has melded into something soulful and self-possessed.
Hearty succor fills the pages: baked apples stuffed with ham and feta; pan-fried
chicken with caramelized quince; grape leaves filled with sticky rice and raisins; a
cake, called chec, marbled with fresh berry syrup. A warm wryness seeps into
Georgescu’s writing. She translates bors, a ubiquitous wheat-based fermented liquid
for flavoring broths, as “The Ingredient.” And she has this to say about scovergi:
‘When I was growing up, these cheesy, gooey flatbreads were something to munch on
while chatting around the table, or watching television in the living room, even when
television was only on for two hours a day and full of programs about the

achievements of the Communist party.” A captivating immersion course.

5°

&

fLos Angeles Times

FOOD

= 12 cookbooks that refresh the spirit

bl

and inspire in the kitchen

HOWeTO
MEALS, MUSIC,
DRFS
ano muses [l = DRESS
RECIPES FROM AN J(
MY AGRICAN AN Lol
AMERICAN .

RITCHEN
ALEXANDER

UNSER .
SONTROL
.‘ PIILLIS

GRANT

»

(Martina Ibanez-Baldor / For The Times )

By BILL ADDISON | RESTAURANT CRITIC
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This is an excellent time to have some absorbing cookbooks on hand. Not only

because many of us could use inspiration figuring out what to cook while we
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Carpathia: Food From
The Heart Of Romania

By Irina Georgescu
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Mother’s Day treats from
Romania, where moms are the
country’s revered ‘culinary bibles’

Laura Brehaut
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‘Carpathia: Food From the Heart
of Romania'’

Irina Georgescu introduces the best cuisine
you've never tried.

By Jennifer Eremeeva
8 hours ago
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QUICK BREAK INSPIRATION: YOUR ESSENTIAL GUIDES TO ISTANBUL, MOROCCO AND ROMANIA
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CARPATHIA

Irina Georgescu
“Romania s a culinary melting
@ pot,” writes Irina. “Its character
S is rooted in many cultures, from
Greek, Turkish and Slavic in the south and
east to Austrian, Hungarian and Saxon to the
north and west.” These influences are evident
in Irina’s recipes. Dishes such as potato
and vine l d with rice and
sultanas reveal a Greek origin, the fricassee-
style peppers - piperchi - share much
with Italian peperonata, and caraway and
sauerkraut broth with potatoes is pure Saxon.
It's arevealing tour of a little-known cuisine.
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writes: “Tofu is revered, displayed and enjo
here in asimilar way to cheese in France,
with endless varieties available - fresh,
aged, firm, soft, creamy, crumbly, ferment:
smoked.” Recipes include tofu steaks with
miso spinach and mushrooms, and a tofu
katsu curry. Bean curd aside, there is plent;
sushi and tempura, as well as classics such
okonomiyaki with kimchi and miso ramer
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Irina Georgescu | 19 March 2020

Romanian food beginner’s
guide: 7 dishes you
absolutely must try

Food writer Irina Georgescu unlocks a few secrets of
Romania’s diverse cuisine, and shares the best dishes
Romania has to offer...
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‘Carpathia’ reviewed in Ohio's
newspaper, The Blade

Nigella Lawson about . f
; . e Blade Is the premier source o
Carpathia- food from the e
heart of Romania’ N

| could not have wished for a more

beautiful review of my book 'Carpathia

SBS Food Australia about

- food from the heart of Romania'. ‘Placinte’ and ‘Carpathia’

To read the articles, please check

https://www.irinageorgescu.com/category/news/


Irina George
To read the articles, please check 

https://www.irinageorgescu.com/category/news/  
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