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Warm the milk to about 40 degrees, pour 
it into a bowl, add the yeast, fine wheat 
flour and 1 tablespoon of sugar. Stir8 
until the yeast dissolves (= melts). Then 
cover the bowl with a cloth and let it rest 
in a warm place for about 10 minutes 
(that will allow the yeast 
to start working). Then 
add the lemon peel, egg, 
remaining sugar, oil, 
salt and nutmeg. Mix 
everything together well 
and then start adding 
the soft flour bit by bit – 
it’s important to keep stirring the mixture 
so that lumps9 don’t form. Keep adding 
the flour until the mixture has a soft, 
runny consistency. You will need about 
400–500 grams of flour, depending 
on the exact kind you use. You must 
experiment. Then let the mixture rise for 
about 30 minutes, until it doubles its size.

Heat a lightly oiled pan. Take a small bit 
of the mixture, about a cup, and pour it into 
the pan and fry it over moderate heat10 for 
about 2 minutes (or until it turns golden). 
Then turn the pancakes and fry them 
again for about 2 minutes. If you lightly 

sprinkle11 the uncooked 
side of the pancakes with oil 
before turning them, they will 
have a nicer colour. Remove 
the finished fried pancakes 
and keep frying others 
until the mixture is gone. 
Remember that you always 

need to lightly oil the pan beforehand.
To make the cream, mix all the ingredients 

and stir until the cream is soft.
Finally, melt the butter in a pot, add 

the raspberries and sugar and let it all 
get warm.

Serve the pancakes with the cream and 
raspberries on top.

Yummy 
in My Tummy!
Try one of Martin Škoda’s 
simple and tasty recipes 
from his cookbook.

Pancakes with 
cream cheese and 
hot raspberries

Tvaroh, similar to cream cheese and also 
known as quark in the UK, is a type of 
soft cheese made by warming soured 
milk. It is soft, white and hasn’t been 
aged like other hard cheeses.  

culture point

VocABulArY
1 tummy – bříško
2 grated [greItId] – strouhaný 
3 nutmeg ["nVtmeg] – muškátový 

oříšek
4 yeast [ji;st] – kvasnice, droždí

5 soft wheat flour [wi;t "flaU@] – 
hladká mouka 

6 fine wheat flour – polohrubá 
mouka 

7 pinch [pIn(t)S] – špetka 
8 to stir [ste@] – míchat 

9 lumps [lVmps] – hrudky 
10 at a moderate heat 

 ["mQd(@)r@t] – na mírném ohni
11 to sprinkle ["sprINk(@)l] – 

pokapat 

ingredients
Recipe makes about 20 pancakes.

For the pancakes:
•	 500 ml of milk
•	 grated2 lemon peel (from 

half a lemon)
•	 a bit of grated nutmeg3

•	 3 tablespoons of 
granulated sugar 

•	 20 g of yeast4

•	 1 teaspoon of oil
•	 1 egg
•	 400–500 g of soft wheat 

flour5

•	 3 tablespoons of fine 
wheat flour6

•	 a pinch7 of salt

For the cream cheese:
•	 400 g of soft quark 

cheese•
•	 3 tablespoons of sour 

cream 
•	 2 tablespoons of sugar 

or honey 

For the raspberries:
•	 400 g of fresh (or frozen) 

raspberries
•	 2 tablespoons of sugar 
•	 20 g of butter

‘When I was travelling 
through Europe 
I came across all 
sorts of desserts. 
When I was 
thinking about 
what to include in 
my book, pancakes 
popped into my head. 
It’s a classic dish, but admit it; you don’t 
eat them that often. So I hope you’ll 
enjoy them!’

Song to listen to:
please the trees: 

red Sky


