Our Beautiful Prague

Home Blog ¥ Short Stories b= Stories Czech Cuisine v Enjoy Prague ¥  Support Us E-SHOP Q

CZECH CUISINE

Roast pork knuckle / U Fleku / Recipe

whole allspice
whole pepper
bay leaf
tomato paste
beer (lager)

Side dish

Spicy vegetables lnclude pickled

onions, goat horn peppens or chili’
peppers, coleslaw, grated
horseradish, and mustard. § W recon‘imendatlon

TN p S %
Serve the knuckle with bread. "‘;r b
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water with salt for three days. The meat will
then become soft.

160 °C =320 °F
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