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47 new winter recipes

13A Childhood in Polandbaked apples with rose petal jam

serves 6

6 cooking (baking) 
apples

6 tablespoons rose petal 
jam (or any thick jam)

Preheat the oven to 180°C (350°F). 

Wash the apples, then slice off the tops horizontally, about 1 cm (½ in) from the 
stems, to form lids. 

Remove the apple cores. 

Put a tablespoon of jam inside each apple, replace the lids, then bake the apples 
on a buttered baking tray for 30 minutes. 

When you remove the apples from the oven, scoop up the melted jam from the 
tray and drizzle it over the apples. 

Serve hot.

jabłka pieczone z dżemem z róży

The apples from our orchard were stored in a cool cellar, ready to be eaten 
throughout the winter. They were placed neatly in rows, without touching 

each other to prevent bruising. My job was to inspect them regularly 
for any signs of aging. Any with shrivelled skin were picked out for 
baking. I tried to find as many as possible, occasionally deliberately 
scratching an apple, so more dessert had to be made. My grandmother 

prepared a simple rose petal jam filling by crushing sugar with wild 
rose petals in a stone bowl. 

Baked Apples with Rose Petal Jam



poems, paintings and childhood stories



a mid winter tour of Poland



special recipes for Christmas and New Year 

beetroot soup (with wild mushroom dumplings)

barszcz czerwony z uszkami

Barszcz is the signature soup many Poles eat on Christmas Eve. This is 
my Aunt Sabina’s version, made from vegetable stock and beetroot, and 
poured over wild mushroom dumplings.

Add the carrots, onion, celeriac, bay leaf, parsley and celery to a large saucepan 
with the water. Bring to the boil and simmer until the vegetables are soft.

Peel and grate the beetroot using the largest holes in your grater. Add to the pot 
and simmer on low heat. After 15 minutes add the lemon juice or apple vinegar. 
After a further 15 minutes strain and add crushed garlic, salt, pepper and sugar.

Serve very hot with wild mushroom dumplings (uszka – see page 151).

Enough for 4

2 kg (4 ½ lb) beetroot 
(beets)

3 carrots, chopped
1 onion, chopped
1 small celeriac, sliced
1 stalk celery, sliced 
1 small bunch parsley, 

chopped
1 bay leaf
1 clove garlic, crushed
1 teaspoon caster 

(superfine) sugar
2.5 l (c. 4 pints) water 
1 tablespoon lemon juice 

or apple vinegar

Beetroot Soup 
(with Wild Mushroom dumplings)





“Zatorska’s dual narrative – first as a native, with 
a child’s perspective, then as a mature adult and 
somewhat outsider – makes for an almost dreamlike 
quality where memory and time collide and distort 
– at once evocative, enlightening and compelling.” 
Food Tripper
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Sugared Orange continues Beata’s touching story of 
a childhood in rural Poland, with 47 new recipes and 
Christmas treats, plus a winter journey that takes in 
the cities of Lublin, Warsaw, Kraków, and Łódź, as well 
as some of the oldest forests in Europe and the frozen 
Mazury Lakes. Beata includes well-known romantic 
paintings and poems in this very personal account, 
which shows a deep love for Poland on every page.

“Rose Petal Jam took my 
breath away…”  
Huffington Post

“A colorful memoir, 
pilgrimage, a travelogue 
and a food adventure.”  
Columbia Daily Tribune 

“This lovely book makes 
you hungry for Poland, 
even when it plays no part  
in your own heritage.” Metro Pulse

“Perhaps the best way to describe the book would be as a declaration of love.”  
Valentina’s Cookbook
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