
So with the fact we are in Rotter-
dam and not Bratislava I would love 
to hand over this recipe so that 
you too can enjoy my favorite dish 
in the whole wide world. We call it 
“rezen s zemiakovú piree a uhorkovú 
salát”, freely translated, “tradi-
tional fried chicken with mashed 
potatoes and cucumber salad”. 

During my childhood I had a lot of cultural influences from Slovakia. 
Being that my mom is from there we have visited more times then I can 
remember and I’m very close with Slovak culture. After years of watching 
my mother cook all kinds of traditional recipes for me, we started  put-
ting our own twist into things, our own flavor, form, texture. We love 
cooking our “updated” recipes for my grandmother and have her taste this 
new creation we came up with. Sadly we only get to do this once or twice 
a year as my grandparents still live in Bratislava, Slovakias capital. 

For a 1 person portion you shall 
need:

- 150 grams of chicken
- 100 grams flour 
- 1 egg, scrambled with a touch of 
salt
- A touch of salt
- 100 grams of sifted breadcrumbs 
- 1 liter of heated sunflower oil
- 
- One cucumber cut into matchstick 
like shape and with 
- 50 milliliters of acid
- 250 milliliters of tap water
- A touch of powdered sugar, salt 
and pepper
- 
-  Three big potatoes
- 20 grams of chopped parsley 
- A touch of butter

All measurements are up to inter-
pretation and rough estimates. You 
see, we don’t cook with a recipe, 
we cook from the heart.

Instructions;

Fried Chicken

Firstly we shall start by hammer-
ing the chicken filets into roughly 
0.5cm thick pieces with a meat ham-
mer. 

When the meat is even and thinly 
hammered, cover the chicken in a 
light dusting of flour, then pull 
it trough the egg and later on, 
cover the chicken in the sifted 
breadcrumbs. 

Now fry the prepared pieces of meat 
unroll golden brown. 

Cumcumber salad;

Thinly slice the cucumber and let 
soak in the marinade consisting of 
the acid, water, powdered sugar, 
salt and pepper

Mashed potatoes;

Boil your potatoes until slightly 
falling apart when trying to pick 
up with a fork. 

After getting rid of the water in 
the pan, add butter and chopped 
parsley and shake viciously.


