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Polish cuisine has over years been influenced by many cooking traditions and varies across
the country. Some of the Polish specialties are:
® bigos, considered the Polish national dish, which is a traditional stew of cabbage and meat;
® smoked meats, such as the famous Polish sausage (kietbasa), which comes in many kinds;
® various sorts of delicious dumplings (pierogi) stuffed with meat, cabbage and mushrooms,

cottage cheese and potatoes or fruits.

Traditional Polish cuisine is often described as hearty and meat-based, but Polish tables have
also been laden with vegetables and fruit across the ages. This is because Poland is a perfect
land for growing food and today you can still easily get fresh, high quality produce.

find ou{ more on:
www.erasmusplus.orq.pl/in-poland




