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INTRODUCTION

Learning about Hungary’s traditional cuisine

is a time-consuming process, and an experience full

of pleasant surprises. But before taking your first bite, we think you

should be aware that the risk of addiction is extremely high. Travellers

returning to the country are often seen trembling with a craving which only
a generous portion of class A goose liver, chestnut puree

or stuffed cabbage can satisfy.

For a thousand years or so, Hungary’s food, like its culture, has had
an intriguing double identity, cleverly blending eastern mystique with the
traditions of the west. As the borders have moved over time, a number
of nationalities have found a home in Hungary and foreign troops have come
and gone. From a culinary point of view, the many peaks and troughs of history
have had very positive effect. Over the centuries, Hungarians have embraced
everything worth adding to their cuisine, subtly adapting it to suit their palate.
In addition, master chefs have always trained a keen eye on the latest trends
across Europe, and most Hungarian specialities reveal hints
of Renaissance ltalian or 19th century French cuisine.

Hungarian gastronomy is always open to innovation, but traditional flavours
and ingredients have always had pride of place. Rather than playing safe with
steak and seafood, you won’t regret plumping for unknown quantities like fish
soup and curd dumplings. The culinary experience will stick in your memory
for years to come and you, like us, will be itching to tell the world all about it.
You may even try to recreate your delicious meal when you get home.

We hope you enjoy sampling Hungary’s world
of unforgettable flavours.

Hungarian National Tourist Office
www.hungary.com
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This question is as difficult
to answer as being asked to define
the appearance, character and personality of a person
you know. One thing is certain, Hungarian cooking is rich,
exciting, sometimes surprising, and often irresistible.

Hungarians love to eat quality food, often in very large
quantities, and they have always been resourceful cooks.
Their favourite fare makes use of basic, fresh ingredients

prepared in a simple way. Nevertheless, these dishes can more
than hold their own against the most subtle delicacies. Hungarians
have always known that it is possible to eat well without caviar.

Hungary’s unforgettable flavours are not just the result

of its people’s exceptional skills in the kitchen. Thanks
to the country’s unique climatic conditions, fruit and vegetables

grown here are particularly tasty — in fact, some are difficult
to match anywhere in the world. If you have never tried Hungarian
peaches, green peppers and tomatoes, you have never tasted
a real peach, paprika or tomato. In Hungary, the rule
of true gourmands everywhere applies even
more than elsewhere — always choose
the dish of the season.




The characteristic flavour at the heart of many Hungarian
dishes comes from ground red pepper. It imparts the pleasant red
or brownish colour, provides an unmistakable aroma and adds
to the rich texture of any sauce.

Originally from America, the distinguished Hungarian
career of this spice was launched by Napoleon. When the European continent
was isolated, pepper became a rare treasure that was gradually replaced by
dried paprika. A plant that had been used almost exclusively as an ornament
became more and more popular. By the end of the 19th century, paprika,
first crumbled, then crushed and finally ground, had cemented
its place as Hungary’s favourite seasoning.

There are many different kinds of paprika powder. It can differ greatly
in granulation, colour, aroma and, most importantly, taste — ranging from sweet
to extremely hot (as a result of selective breeding and reintroducing some
of the seeds and veins removed during processing).
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Lunch is considered the main meal in Hungary
and can be taken any time between noon and two in the afternoon.
It is almost always introduced by soup (leves), followed by a main dish
and dessert. It is not uncommon for the midday meal to consist
of just soup followed by sweet or savoury pasta, in which case
the starter must be rich and nourishing.

These liquid meals include goulash, fish and various bean soups.
‘Jokai’ bean soup, for instance, is made with plenty of pulses,
cubes of vegetables, sausages and smoked pork, seasoned
with bay leaves and sour cream.

Hungarian cuisine features an enormous variety of meat
and vegetable soups. ‘Ujhdzi leves’ is just one of many favourite meat soup
variations made with chicken and plenty of carrots, paprika, tomatoes and onions,
poured over wafer-thin slices of meat and vegetables. Delicious vegetable soups
are usually thickened very slightly and are generally seasoned with red paprika,
giving them a yellow or red hue. Several green herbs are also thrown in,
including generous sprinklings of finely chopped parsley.

On a hot summer’s day, nothing is more refreshing than an ice-cold
bowl of fruit soup, seasoned with cinnamon, cloves and lemon peel
and thickened with sweet or sour cream to produce a subtle blen
of flavours. The most popular recipes are based on bitter-sweet f
such as Morello cherries, apples and red currants. The crow
glory is the floating island of egg white often placed on

.




Despite generous use of a variety of herbs and spices, a consistent
characteristic of Hungarian cooking is that the ingredients themselves are always
allowed to shine through. Many people believe that this originates from
the time-honoured practice of cooking in large cauldrons, known
to Hungarians as ‘bogracs’.

The ‘bogréacs’ is a metal cauldron with a single handle used
for cooking over an open fire. Nomadic peoples have used vessels of
this kind all over the world, but Hungarians have stayed loyal to them even after
settling down. They were traditionally used by fishermen, by shepherds separated
for months from their families, and by farmers working in the fields furthest from
the village. These men were not fussy about preparing their food, preferring to
just toss ingredients in one after another. Today, far from being a museum relic,
the ‘bogracs’ is an ever-present at outdoor parties — and its master
chefs are always the men.

Originally, goulash, a Hungarian speciality known the world over,

was also made in a ‘bogracs’. The Hungarian word ‘gulyas’ actually means
‘cowherd,” and the dish was once called ‘gulyasos’, or meat cooked in the style

of a cowherd. On the subject of cowherding, it is worth mentioning that the
‘sziirkemarha’, a distinctive breed of indigenous grey longhorn cattle is making

a welcome return after a long period in the wilderness. lts incredibly tender

and tasty meat was once hugely popular with gourmands all over Europe.

We think it will be again.
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Another mainstay of Hungarian cuisine is ‘halaszlé’, a fish sc
so substantial that it is usually served as a main course rather tha

It is important to be aware that its characteristics differ from re
to region. Haldszlé may contain one or several types of fish and can k&
in the simple style of the fishermen, or thickened with pureed fish for
The name of the soup always includes an adjective to indicate the st
it was made - Danube, Tisza, Kérés or Balaton, for example — or t

of a town, such as Szeged, Baja, Paks or Mohacs.

‘Halaszlé’ has acknowledged - and often self-appointed — gu
corner of the country. To find the real champions, weekends are
local town squares are filled with the irresistible aroma of hur

bogracs. The winners announced by the jury couldn’t be pr
been awarded Olympic medals. Nevertheless, the hig
is when the cooks dish out their broth to the h

If you are not fortunate enough to tak
of this kind, make up for it by visiting a fi
of inn found in every to




The ‘csarda’ was originally a modest roadside inn
serving travellers arriving on foot, on horseback or by coach.

Today, the ‘csarda’ comes in many shapes and sizes, offering inexpensive food
or luxury dining. There is one thing you can be sure of; they all serve up
traditional dishes in an unmistakably Hungarian setting, often accompanied
by the bitter-sweet melodies of a Gypsy ensemble.

Of all the fish native to Hungary, the ‘fogas’ or pike perch
— a predator found only in the cooler depths of Lake Balaton —
is the tastiest. Its meat is as white as snow, unbelievably delicate
and practically fat-free. In addition, if the ‘fogas’ is sufficiently mature,
its bones can be removed perfectly cleanly. The pike-perch may grow to
a size of up to 10 kilograms, but if it weighs less than 1.5 kilos it is known
as a ‘sillé’. Both the fogas and the siillé are the perfect match for
mushrooms - it is worth trying the ‘Jéasszony’ style pike-perch
with mushroom and white wine sauce, the Bakony style fillet
of ‘fogas’, served with mushrooms and sour cream,
and ‘sull§’ stuffed with chanterelle.
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the PIG-STIC

‘Porkolt’, a thick stew made
in the same way as goulash soup, but without
the addition of water, is one of Hungary’s most popular dishes.
Although all stews of this kind are made according to a similar recipe,
they taste very different according to the type of meat they contain.
But it makes no difference if you choose beef, pork, fish or chicken,
you can be sure the hunks of meat will be tender
and that the sauce will ooze flavour.

These stews typically come served with home-made noodles,
‘tarhonya’ (a form of pearl pasta), polenta, potatoes or vegetables.
Once they have finished, Hungarians enjoy nothing more than eschewing
conventional etiquette and wiping their plates clean with a piece of bread.

Meat stews, such as the ‘paprikas’ — thickened with flour and sour cream -
serve as the basis for several more culinary creations. Veal and chicken paprikas
are a must, especially served with cottage cheese dumplings.

Vegetarians will not be hearing their stomachs rumbling either,

Hungary also specialises in vegetable stews. A hotpot or paprikds made *'_; -
with mushrooms can compete with any meat dish. Potato paprikas may be -
a staple of the poor, but it is a firm favorite with all Hungarians and is often ﬁ_—'
_ livened up by fiery sausages or beef cutlets - so if you are a vegetarian, \"a"-."
ask before you order. ‘Lecs¢’ is yet another type of basic stew made i
with fresh tomatoes and yellow paprika, and often spiced up in F
various ways. Lecsé may be a dish in its own right, but ==
is also an indispensable addition to other dishes. = L]




‘Tokany’ is a cousin of the porkolt usu
red meat braised with chopped onions, b
and spiced differently. Mutton tokany

tokany are especially

Hungarians are very fond of pork, and
in their yards every winter. The climax of th
meal served up at the end of a long day. T

sausage and black pudding, known as

a pig-sticking platter, you can ex

to be piled high, along with other

The rest of the pig is also n

of for smoked bacon, ham, sf

not least, the dozens of va
indispensable to H
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If there is any area in which Hungary can
consider itself a gastronomic superpower, it is in
the production of the finest goose liver. In southern areas
of the Great Plain, the conditions are ideal for raising geese,
and generations of farmers have learnt the secret
of growing the liver — the most valuable part of the goose —
to a size of up to four pounds.

Even in ancient Rome, dishes created from the liver of a fattened
goose were saved for feast days and festivals. The pale, almost white liver
is luxuriously tender and has a unique aroma that is every gourmet’s dream.
But to have this delicacy appear on your plate, you will have
to dig deep in your pocket.

In home cooking, the liver is usually fried in goose lard,
which is then poured over it and left to cool, ready for spreading on soft
white bread. Sliced and glazed with aspic, fried goose liver is the star
of buffet tables and makes a majestic starter. It is often served
in the French style, in the form of a paté or terrine.

Goose liver is also an unrivalled warm dish, simply roasted
or combined with the soft flavors of truffles or cognac.
Some chefs smoke it over a cherry-wood fire
to bring out the best aromas.




Other parts of the bird are also made good use of.
Goose crackling is excellent hot and cold, and restaurants
often treat their guests to this crispy delicacy as a parting gift.
In Hungary and many other parts of Europe, it is customary to cook
goose on November 11. Saint Martin’s Day is celebrated in honour _
of a Roman legionary born in the province of Pannonia ‘
— now Hungary — who became a monk
symbolized by the goose. Regularly enjoyed right up
until the first days of summer, fried goose is served with stewed
cabbage and potatoes turned in goose fat, onion and paprika powder.
It is sometimes also accompanied by stewed apples and plums.
Other variations include risotto with goose giblets and liver.

‘Fézelék’ — boiled vegetables flavoured in a variety of ways
and thickened until it can no longer be called a soup - is very popular
with Hungarians, not to mention their vegetarian visitors. A pleasant light lunch
may consist of finely shredded squash in a sauce of sour cream and dill,
pureed sorrel leaves cooked with sweet cream, or ground spinach
flavored with garlic and black pepper and thickened with bread rolls
soaked in milk. F6zelék is often served with veal cutlet, stuffed
breast of veal, pork stew or fried eggs.
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In traditional Hungarian cuisine, salad accompanies meats
and other savory dishes rather than being a course in itself, but it is almost
indispensable in this supporting role. Summer salads, such as lettuce, cucumber,
tomato, pepper and cabbage, are prepared with a light dressing of sugar,
salt, vinegar and other basic seasonings. With their freshness preserved,
they are a valuable aid to digestion.

‘Kovaszos uborka’, home-made pickled cucumber with a hint of dill,
is best-served chilled. The secret is in the preparation; natural fermentation
is preferred to vinegar, giving it a unique tangy taste. It is so popular that
a Hungarian summer would not be the same without the sight of huge pickle
jars placed on sunny window sills and balconies.

In the winter months when fresh produce is at a premium,
pickles fill the void. Many Hungarians buy pickles sold from huge ba
by small family businesses, in preference to factory-made or e
home-preserved preparations. Some market stands can have as

twenty varieties, a sight not to be missed in itsel




The same people also make sauerkraut,
the key ingredient of winter’s best-loved dishes.
The real taste of pickled cabbage is given by the pieces
of smoked pork cooked in it and the sour cream poured on top.

It is most popular in stuffed cabbage — a mixture of pork, rice and various
spices wrapped in pickled cabbage leaves and cooked in shredded pickled
cabbage. Its seductive smell alone has legions of Hungarians salivating.
The equally mouth-watering ‘székelygulyas’ — pork stew cooked in the same
vegetable base — also comes highly recommended.‘Rakott kaposzta’,
or cabbage bake, owes its smoked flavour to a generous smattering of sausage
slices added to layers of minced pork stew, rice, sour cream and, of course,
cabbage. ‘Korhelyleves’, literally ‘drunkards’ soup’ is cooked with sauerkraut
and smoked sausage, and is usually served the morning after a huge feast.
This unconventional breakfast is believed to have a soothing effect
on the stomach, but, whether or not your stomach
needs soothing, it is always delicious.

4 MIXED PICKLE RECIPE

Ingredients: 1 kg of cucumbers, 1.5 kg of cabbage, 1 kg of fresh peppers and 0.5 kg of onions

Method of preparation: Grate the ingredients into a large bowl. In another bowl, mix 0.5 kg of sugar,

70 grams of salt, 600 millilitres of vinegar and a tiny spoonful of natural preservative
and pour them onto the shredded vegetables. The mixture is kept and stirred regularly
for 2 or 3 days, before it is filled into jars with airtight caps.

N Y
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PAS A,

PASTRIES ano

~ANCAKE

Hungarians love their endless varieties of pastas,
noodles, pastries and cakes, some of which are considered
a main course in their own right. Even average cooks can serve up
a different dish for every day of a year, and they don’t have much to worry
about the following year, either. Some are sweet, others are savoury, but all
Hungarian pastas and pastries are very tasty. Kneaded boiled pasta,
usually softer than its Italian counterparts, and countless variations
on the dumpling may be offered as a main course,
and smaller portions make an ideal dessert or side dish.
A few of the staples are pasta sprinkled with ground walnut or poppy seed,
farfalle pasta (shaped like a bow-tie) in peppered cabbage stew, which is also
used as a filling for fried duck. Then there is ‘granatoskocka’, simply reddish
pasta in paprikas potato, pasta oven-baked with ham, or layers of pasta
with walnut, poppy seed and apricot jam and a wonderful whiff of vanilla.
Those who wish to get to know the most basic forms
of Hungarian cooking cannot afford to miss ‘tirés csusza’, thin layers of pasta
torn into irregularly shaped pieces, mixed with curd and crowned with sour cream
and freshly fried strips of bacon. This dish is usually served as a second course to
follow fish soup. The most popular sweet dumplings are filled with plums
or jam - known as ‘baratfile’, literally ‘friar’s ears’, legend has it that they
were favoured by monks during Lent.



In days gone by,
poor people would fire up their cauldrons
to make hearty dishes based on long-lasting dried pastas. ‘Tarhonya’,
a pearl pasta of Turkish origin, has been around for at least five hundred years,
and some say much longer. Equally, ‘lebbencs’, a sheet of dry pasta broken
into pieces, is also very filling if added to herdsmen’s dishes

of smoked bacon, onion and red paprika.

Dumplings made from potatoes and flour dough are often filled

with plums, apricots and jam for a surprisingly light dessert. The same dough

may be used for making tiny noodles to be rolled in poppy seeds, walnut or fried

breadcrumbs. Not strictly speaking pasta, but eaten as such, irresistible cottage
cheese dumplings grow two or three times in size when boiled, making them
fluffy and light. When served as a dessert, they can be smothered in warm

flavoured sour cream. As a savoury side-dish to chicken or veal paprikas,
the same dumplings produce a wonderful harmony of tastes.

Pancakes are known the world over, but vary slightly
from country to country. The Hungarian pancake is light and thin,
its whitish-yellowish surface mottled brownish marks. It forms the basis
of a number of very different dishes: Pancake strips may be added to soups
or served as a hot starter, like the Hortobagy-style pancake, which is filled with
chicken paprikas and flooded with a delicious savoury sauce. However, it is as a

dessert filled with jam, walnut, poppy seed, chocolate and various cottage
cheese creams that the pancake really comes into its own. They are also some-
times layered with a filling and baked with a covering of beaten egg white. The
‘Gundel’ pancake, a creation of the former owner of the celebrated restaurant

of the same name, is one of Hungary’s favourite delicacies.
Glancing at the ingredients, it is easy to see why;

e

a pancake filled with rum, raisins, orange rind

and walnuts, swimming in dark chocolate sauce,
and sometimes even flambéed.
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If you need to satisfy
your hunger on the move, the ‘langos’,
a hearty snack made from bread dough deep-fried
in oil, is sure to hit the spot. Served plain or with a variety
of toppings, usually garlic, sour cream and cheese, langos

is available everywhere large crowds congregate, includ-
ing markets, beaches and fairgrounds. ‘Pogacsa’, savoury
cakes that can be as small as thimbles
or as big as your palm, are another favourite Hungarian
snack. There are hundreds of recipes handed down
through the generations, but the most common use
potatoes, butter, cheese, ewe cheese or pork crackling.
Another typical delicacy
is the ‘kiirtéskalacs’, a light puff pastry rolled into
the shape of a chimney pipe and glazed with caramelized
sugar and ground walnut. Simple but irresistible fast food
options might also include corn on the cob, or fried
or boiled sausage with mustard and spicy pickled
paprika, straight from the local butcher.




One of the outstanding features of Hungarian cuisine
is the ‘rétes’, a delicious variation on the strudel. Its preparation
is somewhat unusual, the chef walks around a large table pulling and stretching
the pastry by hand, until it is so wafer-thin that it is almost transparent. According
to a colourful description given in a cookbook published 100 years ago, rétes
pastry is only ready once its bun-sized dough is stretched to a size
that could cover a mounted hussar.

The pastry is then filled, rolled, fried and sliced. Fillings are usually
boiled fruits, such as cherries, apples and plums, but walnut, squash, poppy
seed, chestnut, cottage cheese with raisins or dill, and even cabbage make rétes
an extremely versatile snack. Another close relative of the rétes, the ‘vargabéles’
is the brainchild of a brilliant restaurateur. It consists of vermicelli pasta mixed
with butter, vanilla, raisins and light cottage cheese fried between two layers
of ‘rétes’ pastry, cut into cubes and served piping hot.
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When you set out on tour of discovery through Hungary,
sooner or later, you are sure to come across a very pleasant institution:
the confectioner’s shop. The simple display windows filled with cakes, pastries
and other sweets has resisted all catering trends for a good 200 years.
Then as now, some guests prefer to sit around chatting
while others prefer to just drop in to pick up something tasty
for the family at home. In summer, ice-cream adds to their irresistible allure,
and sugary chestnut puree with sweetened whipped cream awaits in winter.
House specialities line up alongside obligatory classics, among them the ‘Dobos’
(‘drum’) cake, made of layers of sponge cake filled with chocolate cream
and topped with a hard caramel glaze, the ‘Stefania’ cake, similar
but for the cocoa powder sprinkled on top, and the ‘Ludlab’

(literally ‘goose leg@’), with rum, sour cherries and a creamy chocolate filling.
The ‘Rakoczi’ cheesecake is one of the most typical Hungarian cakes — a cheese
base covered in a thin layer of apricot jam and mountains of baked egg white.
Of all the deserts, ‘Somloi galuska’ is probably the best known: three layers
of sponge cake, one plain, one walnut and one chocolate, sprinkled with
raisins and ground walnut, then mixed with vanilla cream and cut
into blocks called ‘galuska’. Not a single calorie is spared,
real ‘Somléi galuska’ is served with lashings
of chocolate sauce and whipped cream.

Much like cake shops, cafés make the perfect setting for idle chatter —
throughout the Austro-Hungarian Monarchy, they were an integral part of everyday life.
After World War I, the coffee house went into decline and was eventually all but closed down
as a symbol of the subversive bourgeois lifestyle. Today, café culture is flourishing once again,
with each coffee house offering its own choice of food and drink,
and a home to a set of regular customers.




P :# If you wanted to trac& *J
wn a well-known writer, poe "

Budapest in the first half of the twi

A « century, it made more sense.to en b

hmabow his, regular coffee h (kaveh z) f‘
than his actual address: T peal
m ﬂ of the smoke-filled ¢ house
_ . is_conveniently summed @ip,by"humorist

f Andor Kellér: “You may be out of the house,
| butfyou won’t get any fresh air”. This lifestyle
|II was not'unique to Budapest — the public lives

of many urban Europeans
" centred around the coffee house. t

After World War |l, coffee house culture * =" ¢
went into steep decline, and its passing
as universally mourned. Thankfully, the turn
i‘; the millennium has seen a dramatic revival.
If you walk through Budapest now, you will
J "ﬁot that it has become a city of cafés
Pl . once again, even though they look very
different to the ol c#e house,
and the clientele is congid'é'r unger.
In most places, Italian has rep%nnese

coffee, and there is Internet ac
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Traditional dishes are still popular with today’s health-conscious
computer generation. Although our calorie intake is much lower now, old recipes

compete well with the world’s incredibly diverse and exciting culinary landscape. In fact,

Hungary has much to offer international gastronomy. What’s more, Hungarian chefs
consistently combine traditional and international styles to great effect. There can be no

denying that cooking has changed. The gradual transformation has taken place within
a generation or so, but has certainly accelerated over the past decade as Hungary
has opened its doors to new ideas and ingredients.

Perhaps the most important development is that lard, once regarded
as the essential ingredient, has been replaced by oil, primarily cold-pressed
Hungarian sunflower oil. Most of today’s children have never seen a lard firkin —
twenty years ago hardly a single Hungarian household could imagine
doing without this characteristic container.

At the same time, the choice of fruit and vegetables has grown tremendously,
as farmers have discovered that Hungarian soil yields premium quality produce normally
only found on the shores of the Mediterranean. Dishes made from raw vegetables
already form an integral part of the new order in the kitchen.

White meat, particularly poultry, has certainly overtaken pork, once thought
to be unassailable. The career of the turkey is particularly noteworthy - it has replaced pork
in part or in full in a number of traditional dishes.




For economic reasons rooted in history, Hungary
is an ideal location for organic production. This can be observed both
in successful cultivation of fruits and vegetables, but also in the reintroduction
of old breeds of animals. Grey longhorn cattle, the Hungarian ‘racka’ sheep, the
‘mangalica’ pig, the barnyard fowl and many others are reclaiming
the place they deserve. Studies consistently show that their meat
is lower in fat and their nutritional value is higher.

The use of herbs and spices is also increasingly drawing on age-old influences.
Hungarians have always been generous with parsley, celery and dill, but forgot-
ten herbs are also being rediscovered, such as tarragon, savoury, sage, rose-
mary, basil and lemon balm, together with all the other healthy and succulent
produce from the vegetable garden.

Another major development is the widespread use of reduced-calorie
versions of the essential ingredients of Hungarian cooking, such
as sour cream and cottage cheese.

Spontaneity and careful consideration are both present
in the process of developing new flavours. Amateur and professional cooks
are always on the lookout for tasty new recipes and ways of updating
time-honoured treats. Hungarian chefs compete to bring the most
out of typical Hungarian specialities, finding new ways of making
chicken paprikas that stands out from the crowd, and adapting
to the culinary trends of the day.
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The Hungarian wine renaissance that began
some 15 years ago has resuscitated a culture nourished
by roots reaching back hundreds, some say thousands, of years.

During the brief period since the triumph of democracy, the country’s vintners
have gone to work on rescuing traditions from obscurity, and set about winding
up the damage caused by being locked away behind the iron curtain for four
decades. As they dusted off ancient winemaking practices, the love of wine that
had secretly survived the totalitarian era in the tiny farms left in family
ownership now freely invigorated entire wine regions in Hungary.

If you visit Villany and Szekszard, the two southern regions
known for their near-Mediterranean climate, you will encounter big,
velvety reds of great warmth. You will surely meet a favorite, as most producers
offer a range of the best-known international varieties, such as cabernet
sauvignon and franc, merlot, and syrah. Nor will you be disappointed
if you are looking for a local flavor. You will find all the red wine grapes
indigenous to the Carpathian Basin — kadarka, kékfrankos, and portugieser.

The region around Lake Balaton is absolutely unique and cannot be
compared to any other wine region in the world. The loess and clay soils
of the southern shore tend to produce wines with a Mediterranean flavor.
The geographical complexity of the northern shore is a different story altogether.
Approaching from the east, you will first travel through limestone ranges known
for their popular chardonnay, sauvignon blanc and, more importantly, olaszrizling
(Welschriesling) of superb structure and great elegance. Moving further west,
you will arrive among denuded volcanic buttes that have calmed down
through the eons of geological history but still hang on to their mystic charm.
The most famous of them — Badacsony, Somlé, Csobanc - yield steely
and dense whites with an intriguing spectrum of acids that you will
not likely forget anytime soon. One absolute rarity is the wonder
of a grape known as kéknyeld, which is not grown anywhere else
in the world, including in other regions of Hungary.



If your taste is for a leaner red wine style of the
northern type, marked by lower tannins but more vigorous acidity,
you should look around Sopron on the western border, or head east
for Eger. Although in these two regions you will find almost all of the usual
red grapes, kékfrankos and pinot noir have shown exceptional promise,
as have quite a few white wines. In and around Eger, the cellars themselves
are spectacular enough to make the trip worthwhile. In fact, throughout
the northeastern part of the country, cellars carved deep in the hillsides
stand as a unique testament to an ancient wine culture of oriental origins.

The easternmost wine region, Tokaj, is at once the single most famous
wine producing area in Hungary, and one that has undergone tremendous
transformation. Some 10 to 15 splendid great wineries have sprung up
owing to large-scale investment. Luckily, quite a few smaller, family-owned
estates have managed to keep up with the push upmarket. The region shows
us a new face each year. The charm of the local countryside is now universally
known, and there is a growing recognition of Tokaj as producing the finest,
most natural sweet wines in the world. While styles and official categories
of sweet wines abound, the greatest surprise of recent years has been
the release of distinctive and superb dry whites. Today, few would
debate the fact that dry Tokaji, especially from the furmint grape,
has the potential to scale hitherto unknown heights
of wine quality and character.

The European Union recognises ‘palinka’,
a strong clear spirit made from a variety of fruits, as a Hungarian
speciality. It is excellent as an aperitif, a digestive or a winter warmer,
and great for lifting spirits on a special occasion.

It can be made from several kinds of fruit and the top traditional
brands hail from Kecskemét and are made from the delicious apricots nearby.
The plum variety distilled from fruit ripened in the Szatmar and Bereg
counties is also known and loved throughout the country.

Palinkas are especially tasty if they are matured for a longer period.

Palinka is best served at 18°C to bring out the fragrance
and character of the fruit. Although it is usually consumed in one
gulp, connoisseurs believe palinka should be enjoyed in small sips to cherish
the flavour of every last drop. ‘Pdlinka’ is also used to add flavour
to food, cocktails and cakes, lending them a pleasant aroma. Following
the example of chocolates filled with cherries soaked in cognac,
sweets containing high-quality palinka enhance the reputation
of this traditional Hungarian spirit yet further.
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REPRESENTATIONS

OF

THE HUNGARIAN NATIONAL TOURIST OFFICE

AUSTRIA

Ungarisches Tourismusamt
A-1010 Wien, Opernring 5/2.
Tel.: (800) 36 00 00 00

Fax: (43 1) 585 20 1221

E-mail: ungarninfo@ungarn-tourismus.at

www.ungarn-tourismus.at

BELGIUM

Office du Tourisme de Hongrie
(Hongaars Verkeersbureau)

B-1050 Bruxelles, Avenue Louise 365
(B-1050 Brussel, 365 Loizalaan)

Tel.: (32 2) 346 8630, 648 5282

Fax: (32 2) 344 6967

E-mail: htbrussels@skynet.be
www.visithongrie.be
www.visithongarije.be

CHINA

The Commercial Office

of the Hungarian Embassy

100600 Beijing,

TaYuan Diplomatic Compound 3-1-41
Tel.: (86 10) 6532 3845, 6532 3182
Fax: (86 10) 6532 5131

E-mail: xiongyali@xiongyali.cn
www.xiongyali.cn

CZECH REPUBLIC

Madarska Turistika

17006 Praha 7, M. Horakové 81,
PO.Box 552

Tel.: (420 283) 870 742

Fax: (420 283) 870 743

E-mail: info@madarsko-privat.cz
www.madarsko.cz

FRANCE

Office du Tourisme de Hongrie
75116 Paris, 140 avenue Victor Hugo
Tel.: (33 1) 5370 6717, 5370 6718
Fax: (33 1) 4704 8357

E-mail: othon@club-internet.fr
www.hongrietourisme.com

GERMANY

Ungarisches Tourismusamt
Regionalbliro Nord/Ost

D-10178 Berlin,

Neue Promenade 5

Tel.: (800) 36 00 00 00

Fax: (49 30) 243 146 13

E-mail: ungarn.info.berlin@t-online.de
www.ungarn-tourismus.de

Ungarisches Tourismusamt
Regionalbliro Stud (Minchen)
Tel.: (800) 36 00 00 00
www.ungarn-tourismus.de

Ungarisches Tourismusamt
Regionalburo Mitte/West

D-60528 Frankfurt am Main,

Lyoner Strasse 44-48

Tel.: (800) 36 00 00 00

Fax: (49 69) 9288 4613
E-mail:ungarn.info.frankfurt@t-online.de
www.ungarn-tourismus.de

HOLLAND

Hongaars Verkeersbureau

2593 BS Den Haag, Laan van

Nieuw Oost Indie 271

Tel.: (31 70) 320 9092

Fax: (31 70) 327 2833

E-mail: info@hongaarsverkeersbureau.nl
www.hungarytourism.nl

IRELAND

Hungarian National Tourist Office

Dublin 2, Hungarian Embassy, 2 Fitzwilliam Place
Tel.: (800) 36 00 00 00

Fax: (353 1) 6612 889

E-mail: hungary@mtrt.com

www.visithungary.ie

ITALY

Ufficio Turistico Ungherese

20145 Milano, Via Alberto Da Giussano 1.
Tel.: (39 02) 4819 5434

Fax: (39 02) 4801 0268

E-mail: info@turismoungherese.it
www.turismoungherese.it

JAPAN
Hungarian National Tourist Office

106-0031 Tokyo, Minato-ku, Nishiazabu 4-16-13, 28

Mori Building 11F

Tel.: (81 3) 3499 4953
Fax:(81 3) 3499 4944
E-mail: info@hungarytabi.jp
www.hungarytabi.jp

NORTHERN EUROPE

DENMARK

Ungarns Turistkontor, Information Office
DK 2100 Kdébenhavn O, Strandvejen 6
Tel.: (45 39) 161 350

Fax: (45 39) 161 355

E-mail: htcopenhagen@mail.dk
www.ungarn.dk

SWEDEN

Ungerska Turistbyran | Norden

S-114 34 Stockholm, Birger Jarlsgatan 22.
Tel.: (46 8) 20 40 40

Fax: (46 8) 611 7647

E-mail: htstockholm@swipnet.se
www.ungernturism.org;
www.ungarnturisme.com

POLAND

Narodowe Przedstawicielstwo
Turystyki Wegierskiej w Polsce
00-784 Warszawa, ul. Dworkowa 2/16
Tel.: (48 22) 856 5055

Fax: (48 22) 848 3308

E-mail: hirling@wegry.info.pl
www.wegry.info.pl

ROMANIA

Consulatul General al Republicii Ungare,
Sectia Turism

3400 Cluj-Napoca, C.P. 352

Tel./Fax: (40 264) 440 547

E-mail: htcluj@codec.ro
www.hungarytourism.ro

RUSSIA

Buro Torgovogo sovetnika po turizmu
Vengerskoj Respubliki

123242 Moscow, Krasznaja Presznya ul. 1-7
Tel.: (70 95) 363 3962/3241

Fax: (70 95) 363 3963

E-mail: htmoscow@huntourmow.sovintel.ru
www.hungary.ru

SLOVAKIA

Vel'vyslanectvo Mad’arskej republiky
Obchodna kancelaria

811 06 Bratislava, Palisady 40

Tel.: (421 2) 544 33 580

Fax: (421 2) 544 16 366

E-mail: madarska.turistika@nextra.sk
www.hungarytourism.sk; www.madarsko.sk

SPAIN

Oficina Nacional de Turismo de Hungria
28020 Madrid,

Avenida de Brasil 17. piso 10, puerta B
Tel.: (34 91) 556 9348

Fax: (34 91) 556 9869

E-mail: hungria@hungriaturismo.com
www.hungriaturismo.com

SWITZERLAND

Ungarisches Tourismusamt
Oberritelistrasse 13, CH-8753 Mollis
Tel.: (800) 36 00 00 00

Fax: (41 55) 640 8132

E-mail: info@ungarn-tourismus.ch
www.ungarn-tourismus.ch
www.hongrie-tourisme.ch

UKRAINE

Komerecijnij Viddil Posolstva Ugorskoji Respubliki
Informacijne Bjuro "Ugorshina-Turizm”

01034 Kijev, vul. Striletska 16.

Tel./Fax (380 44) 278 0811, 494 1900

E-mail: htkiev@hungarytourism.hu
www.ugor.kiev.ua

UNITED KINGDOM

Hungarian National Tourist Office
SW1X 8 AL London, 46 Eaton Place
Tel.: (800) 36 00 00 00

Fax: (44 207) 823 1459

E-mail: info@gotohungary.co.uk
www.gotohungary.co.uk

UNITES STATES OF AMERICA
Hungarian National Tourist Office
N.Y. 10155-3398 New York,

150 East 58th Street, 33rd Floor

Tel.: (1 212) 355 0240, 355 5055

Fax: (1 212) 207 4103

E-mail: hnto@gotohungary.com

www.gotohungary.com
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ZOLTAN VERES, MALEV HUNGARIAN AIRLINES’ CAPTAIN,

EUROPEAN AEROBATIC CHAMPION, ONE OF THE WORLD’S BEST PILOTS
People often say Hungarians have a great talent for hospitality.

Fly with us, enjoy our great service and discover our talent for aviation as well.

HUNGARY

Talent for entertaining

MALEV Hungarian Airlines /4

www.malev.com
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