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FLAVOURS OF 
CSONGRÁD

WHERE TRADITION AND NATURE
MEET



Csongrád and its surroundings 

attract visitors not only with their 

natural values but also with its 

restful atmosphere. The eponymous 

town of the county occupies a 

significant place on the Southern 

Great Plain’s gastronomic map as 

well. Its carefully-chosen meals 

were developed by the lifestyle, 

eating habits of local people and the 

nearness of the River Tisza. 
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From its characteristic raw materials 

like vegetables, fruit and grains grown 

in this region the resourceful local 

people made simple but delicious 

and inviting meals using typical basic 

commodities of animal origins. 

Before the 20th century, the 

residents used the same raw 

materials and ingredients for cooking 

as nowadays the followers of healthy 

lifestyle do. For example, one of 

them is the millet which has an 

alkalizing effect, or the rye, which 

is preferred for its high content 

of dietary fibre and cholesterol-

lowering effect. 
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Besides the flourishing grains, some 

raw materials appear from time to 

time which make you smile, such as 

„burucka” good for making soup and 

sauce, or the tuber of sweet potato 

that disappeared from the peasant 

cuisine when the potato turned up. 

The most important raw materials 

of animal origin – because of the 

nearness of the River Tisza – are 

the river fish. There are all native 

river fish can be found in the area of 

Csongrád, the most important ones 

are the bream, the carp, the catfish, 

the pike and the vanishing 

sturgeon as well. 
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The use and processing of raw 

materials – and so the development 

of the gastronomy of Csongrád – 

were significantly influenced by the 

activity of navvies brought them into 

being the works on the flood control, 

canalization and railways in the 19th 

century. Because of the increased 

calorie needs and the long time 

spent away from home, the workers 

had to bring ingredients with higher 

energy content and keepable for a 

long time. 

After this short gastro historical and 

raw material usage review, let’s see 

some unsophisticated recipes and 

preparation methods of local meals 

adapted to the needs of the modern 

age. 

In the recipes there aren’t given 

quantities of the ingredients 

deliberately, because housewives of 

old time made the dishes according 

to their tastes and the “size of the 

lard pot”. 
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The fish soup of Csongrád is 

basically similar to the fish soup of 

Szeged, as during the preparation 

we cook the fish fillets in liquid and 

we serve the meal with fresh bread 

instead of pasta. 

Net the fish intended to the fish 

soup, salt the pieces and store them 

in fridge for at least four hours. Put 

to cook the bones and small fish 

(crucian carp, bream, catfish) into 

cold water. Add 200 g small diced 

onions per fish kilo, a 

sweet pepper, 

 few diced tomatoes and some 

seasoning paprika just to get a little 

colour. 

Cook it for several hours until all 

the main raw materials become 

completely soft. After that filter it 

and mash the pieces remaining in 

the strainer. Put the liquid back to 

the fire and boil it, then add salt and 

a teaspoon of grounded seasoning 

paprika and some whole hot 

peppers per fish kilo. 

Finally put the fish pieces into it and 

cook them until they’re ready. 
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„Sauté the chopped onions on diced 

bacon or lard, put the roughly diced 

meat on it, spice it with salt, cumin, 

mashed garlic and ground pepper, 

stir it well and simmer it with a little 

water. In summer flavour it with 

green pepper, cook on low fire and 

do not stir during the cooking, just 

„shake” it. 

It’s needed less fat to the pork and 

poultry meat, more to the mutton, 

beef, goat and proud flesh.” (The 

original recipe of the László Tari 

Museum)

Paprikash was made from calf’s leg, 

partridge and young crow in the 

boondocks of Csongrád. Its name 

was paprikash and still called like 

this nowadays, but it gets the unique 

savour from braising without water 

and stewing.
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CALF ROLL OF CSONGRÁD



There are a lot of places in Hungary 

where Csongrád style meat roll is 

made, but some of them are not 

even similar to our local specialties. 

You can read its „original” recipe of 

Restaurant Kert below. 

Tenderize 2 slices of veal, put them 

next to each other. 

Place the sausage-shaped stuffing 

on to the slices, which is made in the 

following manner: fry the minced 

pork meat on onion and smoked 

bacon with a little garlic, salt, black 

pepper, hot pepper cream and 

seasoning paprika to taste. 

Add a little ketchup and mustard 

and finally stir it with flour until it’s 

molded. Wait until it cools to have it 

form easily. 

Roll the veal slices with the stuffing 

and dip it into flour, egg and 

breadcrumbs. Deep-fry and serve 

it sliced. 
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Fried bream can be found all over 

the country, but the locals – and 

fortunately many tourists – swear 

that the best ones can be made from 

fish caught in surrounding waters of 

Csongrád. 

It is made this way: Score the cleaned 

fish densely on both sides, flavour it 

with salt and black pepper 2 hours 

before frying then leave 

it to rest in a cold place. 

The most suitable for 

frying fish is an Acacia 

wood-fired cauldron. 

Deep-fry it in heated and 

melted fat until it gets a nice 

red colour. Serve with pickled-

onion potato salad as a side dish. 
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CABBAGE POMPOS

It was made while baking bread, 

some bread dough was taken, formed 

one or two loaves from it then rolled 

them out. Meanwhile the cabbage 

was grated and simmered to semi-

soft in a little fat. After that the dough, 

cabbage, and again dough, cabbage 

were laid in an oven pan, then baked 

in a furnace. Finally it was taken out of 

the furnace and sliced in the pan. 
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Deep-fry egg barley in lard, add finely 

cut onions, diced bacon, sausage, 

seasoning paprika, sliced white 

pepper and tomato, spice it to taste, 

then pour twice as much water than 

the amount of the egg barley.

When it is half-cooked, add diced 

potatoes and ready cook it. 

NAVVY STYLE 
EGG BARLEY

Cut the 

top of a loaf 

of bread, take 

out its crumb and 

bake it in an oven. 

Serve the egg barley 

stuffed into the loaf.
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WHEAT GERM PUDDING 
OF CSONGRÁD



The wheat germ pudding (in 

Hungarian: “csíramálé”) has been 

made for almost a century by our 

ancestors. Even Mór Jókai, our 

famous writer, mentioned it in his 

novel called “The Man with the 

Golden Touch” as the “majestic, 

luscious wheat germ pudding”. 

This nutritious dessert used to be 

consumed around Christmas and 

Easter in lententide, but nowadays 

it’s the most salable in the winter 

and spring months, from October to 

April. It’s extremely rich in vitamins, 

minerals and trace elements. In 

Hungary, this dessert is known 

and made only in Csongrád and 

surroundings.

Soak the pure, whole wheat grain for 

a day, then pour the water off and 

wash it with pure water at least three 

times. Spread the wheat grain in 3 

inches, which can grow sprouts and 

roots in proper temperature. Grind 

the sprouted wheat, then leach the 

pulp with water. Separate the fibers 

from the sprout juice. Stir it with flour, 

pour it to an oven pan, and bake in a 

furnace until it gets a golden-yellow 

colour. 

This luscious dessert can be made 

at home, but we recommend you to 

visit Csongrád and taste it here! 
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oven until the surface becomes 

golden brown. Once it cools, slice 

into 70 big cubes. 

Recipe of Csabi Confectionary
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COTTAGE CHEESE PIE

For the dough prove a mixture of 

50 g yeast, some icing sugar and 

lukewarm milk. Then knead 1 kg flour, 

100 g butter, 100 g icing sugar 2 eggs, 

20 g salt and 4-5 dl milk until you 

have a smooth, shiny dough. Then 

have it rest for a while roll out and 

ease into a big baking pan.

For the filling mix together 4 kg full-

fat home-made cottage cheese, 1kg 

icing sugar, 200 g semolina, 8 eggs 

and four packet of Vanilla sugar until 

smooth and pour it on the dough. 

Sprinkle ringwise 2 cans of sour 

cream, spread 300 g icing sugar, 2 

whisked eggs, finally grind 200 g 

butter over the surface.

Have it rest no more than 20 minutes, 

then bake 30-35 minutes in 200⁰C 
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Naturally the delicate meals 

can be accompanied by fine 

wines. The wines made in 

Csongrád Wine Region, which 

is located in the Duna-Tisza 

köze sand ridge of Csongrád 

county are perfectly fit to 

the local specialties. The 

climate of this wine region 

is extreme continental and 

it is characterized by a lot 

of sunshine hours. Its soil 

is alluvium of the Tisza, it is 

harder than sand.

The first written record of 

viticulture in the area is in the 1075 

charter of Garamszent-benedek 

Abbey. During the Ottoman 

Occupation, beside grain, wine was 

the best-selling product and the 

most important tax base. The red 

wine culture and the Kadarka arrived 

in Hungary from the Balkans during 

the 16th and 17th centrury migrations. 

In 1779, Queen Maria Theresa issued 

an edict urging the plantation of 

vines in the Great Plain as a measure 

to bind the quicksand.

Typical red wine grape varieties are 

the Blaufränkish, Cabernet, Zweigelt 

and Kadarka. The deep red coloured 

and pleasantly acidic Blaufränkish is 

the most widespread type of wine 

in this region. The relatively new 

varieties here are the Cabernet Franc 

and Cabernet Sauvignon, which are 

WINES OF CSONGRÁD
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spicy, aromatic and deep ruby-red 

wines. The distinctive flavoured, 

tannin-rich Zweigelt is an excellent 

raw material of blending, but stands 

its ground as a single varietal wine, 

too. We can’t leave the Kadarka 

out of account that used to be the 

dominant type of wine, nowadays 

it has its new renaissance. The wine 

producers make fiery, refreshingly 

fruity wine of Kadarka grape. 
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Among the dominant white grape wine 

types, the Rhine- and Welschriesling, 

Chardonnay and “Cserszegi fűszeres” 

are the most determining. 

The Rhine Riesling has pleasant 

fragranced, harmonious flavoured, 

light, fresh wine, while the taste of the 

Welschriesling is reminiscent of bitter 

almond.

 The Chardonnay has an expressly 

elegant taste with delicious bouquet 

and strong character.

In this wine region people are fond 

of the “Cserszegi fűszeres” created in 

Hungary, because of its spicy, full-

bodied taste and lively acidity. 

Last but not least, we would like to 

encourage you to try these delicacies.  

Enjoy them! 
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Thanks to Károly Csemegi Library 

and László Tari Museum, as well as 

Restaurant Kert, Csabi Confectionary 

and the Parkos Palackos shop for 

their help in the compilation of this 

publication. 

Information Centre of Csongrád 
Károly Csemegi Library and  
László Tari Museum
6640 Csongrád, Szentháromság Sqr. 12

+36 63/483-764

cskonyvtar@csongrad.hu

Enzo-Gasztro Bt. „Kertvendéglő”
6640 Csongrád, Dózsa György tér 6.

+36 63/483-199

info@kertvendeglo.eu

www.kertvendeglo.eu

Parkos Palackos
6640 Csongrád,  

Park of Szentháromság Square 

+36 30/278-8401

Csabi Confectionary
6646 Tömörkény, Bem Str. 12

6640 Csongrád, Szentháromság Sqr. 8

+36 30/858-2080

csaba.jaksa@gmail.com

Tourinform Csongrád
6640 Csongrád, Szentháromság tér 8.
+36 63/570-325
csongrad@tourinform.hu
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