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A celebration of the food, flavors, and heritage of Eastern Europe—from the
Black Sea to Baku, Kiev to Kazakhstan—Mamushka features over 100 recipes
for fresh, delicious, and unexpected dishes from this dynamic yet
underappreciated region. 

Olia Hercules was born in Ukraine and lived in Cyprus for several years before
moving to London and becoming a chef. In this gorgeous and deeply personal
cookbook, she shares her favorite recipes from her home country with engaging
and loving stories about her culinary upbringing and family traditions. 

Featuring personality and panache, Mamushka showcases the cuisine from
Ukraine and beyond, weaving together vibrant food with descriptive narratives
and stunning lifestyle photography. From broths and soups to breads and pastries,
vegetables and salads to meat and fish, dumplings and noodles to compotes and
jams. You’ll also find some of Olia’s favorite dishes, like a Moldovan giant
cheese twist and garlicky poussins, to sublime desserts such as apricot and sour
cherry pie and a birthday sponge cake with ice cream, strawberries, and
meringue.

Including new flavor combinations, vibrant colors, seasonal ingredients and
straightforward cooking techniques, Mamushka’s earthy dishes appeal to home
chefs everywhere. Join Olia on this delicious and diverse culinary tour through
Eastern Europe.
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A celebration of the food, flavors, and heritage of Eastern Europe—from the Black Sea to Baku, Kiev to
Kazakhstan—Mamushka features over 100 recipes for fresh, delicious, and unexpected dishes from this
dynamic yet underappreciated region. 

Olia Hercules was born in Ukraine and lived in Cyprus for several years before moving to London and
becoming a chef. In this gorgeous and deeply personal cookbook, she shares her favorite recipes from her
home country with engaging and loving stories about her culinary upbringing and family traditions. 

Featuring personality and panache, Mamushka showcases the cuisine from Ukraine and beyond, weaving
together vibrant food with descriptive narratives and stunning lifestyle photography. From broths and soups
to breads and pastries, vegetables and salads to meat and fish, dumplings and noodles to compotes and jams.
You’ll also find some of Olia’s favorite dishes, like a Moldovan giant cheese twist and garlicky poussins, to
sublime desserts such as apricot and sour cherry pie and a birthday sponge cake with ice cream, strawberries,
and meringue.

Including new flavor combinations, vibrant colors, seasonal ingredients and straightforward cooking
techniques, Mamushka’s earthy dishes appeal to home chefs everywhere. Join Olia on this delicious and
diverse culinary tour through Eastern Europe.
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Editorial Review

Review
“The food of Ukraine in particular (and Eastern Europe in general) is given beautiful treatment in this
comprehensive volume, chock full of the flavors of the region, with just enough of a seasonal twist to keep
very old recipes feeling surprisingly fresh.” (Eater)

“…a gorgeous love letter to the food of her homeland that definitively proves there’s more to the Ukraine
than borscht and potato dumplings.” (SAVEUR Magazine)

“Forget what you think you know about Ukrainian food; with OIia Hercules, it's fun and colorful.”
(Epicurious)

"Hercules captures classic Ukrainian dishes, which her family faithfully tended to through the
generations...Each appears with the story of how the recipe came to her."
http://www.tastingtable.com/cook/national/ukrainian-stuffed-cabbage-recipe-olia-hercules-mamushka-cookb
ook (Tasting Table)

“In this cookbook, [Hercules] sets the record straight, offering dozens of recipes that illustrate the culinary
depth and breadth of Ukraine and Eastern Europe… Artfully photographed and buoyed by Hercules’s
enthusiasm for the region and culture, this is a thoughtful and welcome diversion for foodies of all tastes.”
(Publisher’s Weekly)

"The garlicky Georgian poussins I revere and will be eating again and again…Served with cheesy Moldovan
lazy flatbreads and beet and gherkin salad, this food is pretty extraordinary.” (New York Times)

“In the era of all things Sichuan-blasted and bacon-infused, this lovely Ukrainian cookbook is a breath of
fresh air. Sections on homemade dumplings and breads are delightful, and simple soups like duck and sorrel
or mushroom with buckwheat look downright healthful.” (NPR)

About the Author
Olia Hercules was born in Ukraine and lived in Cyprus for 5 years before moving to London to study a BA
in Italian language, followed by an MA in Russian and English. She then decided to train as a chef at Leith’s
School of Food and Wine. She kicked off her culinary career working at London’s Union Market before
becoming chef-de-partie for Ottolenghi’s. She has since gained national and international recognition for her
culinary prowess and engaging personality and is a highly regarded chef, food stylist, and writer. Olia has
appeared on The Food Network, launched an online startup (The Recipe Kit), and contributes articles and
video to the Guardian, which recently named her a Rising Star of 2015. Find out more about Olia at
oliahercules.com.

https://www.facebook.com/weldonowen/videos/vb.199482563425798/1023404891033557/?type=2&theater

Excerpt. © Reprinted by permission. All rights reserved.
Garlicky Georgian Poussins (Kurka tabaka)

2 poussins



4 cloves garlic, finely grated
sea salt flakes
½ teaspoon cayenne pepper
3 tablespoons butter
1 tablespoon sunflower oil
½ tablespoon chopped tarragon
½ tablespoon chopped basil
½ tablespoon chopped parsley
½ tablespoon chopped dill
 
To serve:
good bread
Tkhemali (see below)
 
*Serves 2.

1 Spatchcock each poussin by cutting it along the backbone with a knife or scissors. Flatten them with the
palm of your hand, then rub with the grated garlic and season generously all over with salt and the cayenne
pepper.

2 Heat the butter and oil in a large, heavy-bottomed frying pan. Cook the poussins, cut side down, over
medium heat for 3 minutes, then flip them over and cook them, skin side down, for 5 minutes.

3 Lower the heat and place a cartouche (a circle of baking parchment or wax paper) over the birds, followed
by a smaller frying pan on top. Weight it all down with something heavy.

4 Cook for 20–25 minutes over the lowest possible heat. To test that the poussins are cooked, pull away at
the legs – they should come away easily and the juices should run clear.

5 When the birds are done, lift them out and let rest on a chopping board for 5 minutes. Add the herbs to the
buttery juices in the pan and cook for another minute or two.

6 Serve the poussins drizzled with the herby juices, or mop the juices up with some good bread, along with
the Tkhemali.
 
 
Georgian Plum Chutney (Tkhemali):

¾ lb (375 g) plums or greengages, pitted and roughly chopped
1 clove garlic, grated or crushed
½ teaspoon smoked paprika
½ tablespoon black treacle or blackstrap molasses
2 sprigs dill, chopped
sea salt flakes
 
*Serves 4.
 
1. Place the plums or greengages in a saucepan, add a splash of water, cover with a lid, and boil over
medium-low heat until the fruits start to soften, about 10 minutes.



2. Mash them with a fork, then add the garlic, paprika, and treacle, and season with salt.

3. Cook with the lid off for another 10 minutes.

4. Add the dill and serve at room temperature with the Kurka tabaka (see above). You can keep the chutney
for a few days in the refrigerator. If sealed in a sterilized jar, it will keep for ages.
 

Users Review

From reader reviews:

Wilma Bates:

Often the book Mamushka: Recipes from Ukraine and Eastern Europe will bring someone to the new
experience of reading any book. The author style to clarify the idea is very unique. If you try to find new
book to study, this book very suitable to you. The book Mamushka: Recipes from Ukraine and Eastern
Europe is much recommended to you to read. You can also get the e-book from your official web site, so you
can easier to read the book.

Christina Pena:

The reserve with title Mamushka: Recipes from Ukraine and Eastern Europe contains a lot of information
that you can find out it. You can get a lot of benefit after read this book. That book exist new know-how the
information that exist in this guide represented the condition of the world right now. That is important to
yo7u to learn how the improvement of the world. This book will bring you throughout new era of the
globalization. You can read the e-book on the smart phone, so you can read the idea anywhere you want.

Beth French:

Your reading sixth sense will not betray you, why because this Mamushka: Recipes from Ukraine and
Eastern Europe guide written by well-known writer whose to say well how to make book which might be
understand by anyone who all read the book. Written with good manner for you, dripping every ideas and
publishing skill only for eliminate your personal hunger then you still doubt Mamushka: Recipes from
Ukraine and Eastern Europe as good book not merely by the cover but also through the content. This is one
guide that can break don't determine book by its include, so do you still needing one more sixth sense to pick
that!? Oh come on your examining sixth sense already said so why you have to listening to an additional
sixth sense.

Kaye Hensley:

Reading a book to get new life style in this season; every people loves to learn a book. When you learn a
book you can get a lots of benefit. When you read guides, you can improve your knowledge, mainly because
book has a lot of information on it. The information that you will get depend on what sorts of book that you
have read. If you want to get information about your study, you can read education books, but if you want to



entertain yourself you are able to a fiction books, these kinds of us novel, comics, in addition to soon. The
Mamushka: Recipes from Ukraine and Eastern Europe provide you with a new experience in examining a
book.
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