
Typical Ingredients in Czech
Meals
Czech Republic lies in the moderate climate of Central Europe.
The local climate provides a little bit of everything. Because
the  Czech  Republic  has  all  four  seasons,  the  range  of
accessible local ingredients varies along with the weather.

Czech evergreens
The most popular and most widely
used ingredients and crops are
those  with  the  longest
durability. Despite the invasion
of supermarkets and cheap food
from  abroad,  there  are  still
households which grow their own
crops, so they have to stockpile

it in cellars for winter. Almost three quarters of the year,
or maybe the whole year around, you can have on your plate
potatoes, beetroot, carrot and root vegetables in general. The
Czechs are very keen potato eaters. As well as in some other
countries,  in  the  Czech  Republic  potatoes  also  provided
valuable nutrition in the times of food shortage and famine in

the 19th century. Another typical vegetable is cabbage which is
similar  to  other  cole  crops  as  broccoli,  cauliflower,  or
Brussels sprouts. Cabbage is a typical vegetable for many East
European countries, as well as for China and Japan. Typical
Czech ways of preparing cabbage is to stew it with spices, or
to put the chopped cabbage in a sweet and sour pickle. Cabbage
is used in Czech pastry, as a part of various pickles, soups,
as a side dish, in salads and so on. Carrots and other root
vegetables are typically used in broths and with roast meat.
We also grow and consume quite a lot of legumes as peas and
beans and Czech fields provide fertile soil for various types
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of cereals which lay foundation for Czech pastry and baking
which is also very popular.

No  kitchen  could  do  without  onion  and  garlic  which  are
necessary taste boosters in many meals. As for the fruit in
Czech cuisine, it is used as preserves, for jams and compotes,
as well as typical Czech fruit cakes and other pastry. The
most widely grown and used types of fruit are apples, peaches,
strawberries, pears, or apricots. In some parts of Moravia
plum also is very popular, yet for slightly different reasons
than cooking, although cooking is included. Plum is the core
of good homemade spirit called slivovice.

Spices
The traditional spices used in the Czech
cuisine are both local and brought from
abroad. One of the most universal ones is
probably pepper without which it is not
possible to imagine a proper sauce or soup,
let alone potato pancakes. Another widely
used spices are marjoram, which is the main
contributor  to  deliciousness  of  potato
pancakes, paprika which is used in many
soups and sauces and, of course, goulash.
Many  traditional  Czech  meals  are  also
spiced with a fair amount of garlic, either
ground or in a form of garlic powder. A very good friend of
sweet pastry then is cinnamon, and combined with aniseed it
helps to make delicious mulled wine. Because Czechs are also
big fans of various pickled vegetable, mustard seed cannot be
missing in any of the Czech households. Needles to add that
mustard as such goes very well with popular Czech smoked meat
products, such as many kinds of sausages and salami.
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the  Czech  Republic  has  all  four  seasons,  the  range  of
accessible local ingredients varies along with the weather.

Czech evergreens
The most popular and most widely used ingredients and crops
are those with the longest durability. Despite the invasion of
supermarkets  and  cheap  food  from  abroad,  there  are  still
households  which  grow  their  own  crops,  so  they  have  to
stockpile it in cellars for winter. Almost three quarters of
the year, or maybe the whole year around, you can have on your
plate  potatoes,  beetroot,  carrot  and  root  vegetables  in
general. The Czechs are very keen potato eaters. As well as in
some other countries, in the Czech Republic potatoes also
provided valuable nutrition in the times of food shortage and

famine  in  the  19th  century.  Another  typical  vegetable  is
cabbage which is similar to other cole crops as broccoli,
cauliflower,  or  Brussels  sprouts.  Cabbage  is  a  typical
vegetable for many East European countries, as well as for
China and Japan. Typical Czech ways of preparing cabbage is to
stew it with spices, or to put the chopped cabbage in a sweet
and sour pickle. Cabbage is used in Czech pastry, as a part of
various pickles, soups, as a side dish, in salads and so on.
Carrots and other root vegetables are typically used in broths
and with roast meat. We also grow and consume quite a lot of
legumes as peas and beans and Czech fields provide fertile
soil for various types of cereals which lay foundation for
Czech pastry and baking which is also very popular.

No  kitchen  could  do  without  onion  and  garlic  which  are
necessary taste boosters in many meals. As for the fruit in
Czech cuisine, it is used as preserves, for jams and compotes,
as well as typical Czech fruit cakes and other pastry. The
most widely grown and used types of fruit are apples, peaches,
strawberries, pears, or apricots. In some parts of Moravia
plum also is very popular, yet for slightly different reasons
than cooking, although cooking is included. Plum is the core



of good homemade spirit called slivovice.

Spices
The traditional spices used in the Czech cuisine are both
local and brought from abroad. One of the most universal ones
is probably pepper without which it is not possible to imagine
a proper sauce or soup, let alone potato pancakes. Another
widely used spices are marjoram, which is the main contributor
to deliciousness of potato pancakes, paprika which is used in
many  soups  and  sauces  and,  of  course,  goulash.  Many
traditional Czech meals are also spiced with a fair amount of
garlic, either ground or in a form of garlic powder. A very
good friend of sweet pastry then is cinnamon, and combined
with aniseed it helps to make delicious mulled wine. Because
Czechs are also big fans of various pickled vegetable, mustard
seed cannot be missing in any of the Czech households. Needles
to add that mustard as such goes very well with popular Czech
smoked  meat  products,  such  as  many  kinds  of  sausages  and
salami.


