
Bogata Suma cookbook

Here you have a collection of Barbara's basic recipes. Easy and quick, with 
ingredients from the garden or the terrain.
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Herbal tea

Herbal teas are such a good alternative for coffee or just water! They add 
minerals and some herbs help you with physical problems (like a fever or cold, 
head ache, stomach ache, winter blues or even hay fever). And the best thing: 
you can pick them on a nice hike in nature!

Pour boiling water over the leaves and let it sit for 10 minutes.

Morning tea

Wild strawberry leaf (blood cleaning, good for the skin, stomach & intestines)

Nettle (blood cleaning, detoxifying, strengthening, lots of minerals)

Agrimony (good for voice, blood cleaning, stimulates digestion & liver)

Lemon balm (calming, strengthens heart,  helps with allergies)

Calendula (blood cleaning, detoxifying, good for intestines)

Lunch tea

Mint (cooling, diuretic, helps digestion, against flatulence)

Lemon balm (calming, helps with stomach problems, nausea and flatulence)

Nettle (full of minerals, cleans and strengthens the body, diuretic, strengthens 
immune system, stimulates intestines)

Sleep well tea

Hawthorn (calming, helps with bad dreams and insomnia)

Linden (against stress, insomnia and melancholia)

Chamomile (helps against insomnia)

St. Johns wort (pain killer, against headache, with insomnia, stress, depression)

Lavender (pain killer, calming, with insomnia)

Get well tea

Linden (anti inflammation, transpiration, with stress, insomnia, stomach ache 
and melancholia, helps lymphatic system)

Elder blossom (antipyretic (fever) and cold, pneumonial problems, diuretic, 
calming, encourages sweating to break a fever, supports circulation)

Hyssop (pain killer, anti bacterial, anti viral, anti infection, cough)
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Waterkefir

Ingredients:

Big glass jar
100 gr waterkefir tibicos (the “thingies”) per liter
Unchlorinated water (= filtered, mineral water, rain or well water)
60-80gr sugar per liter
2 organic figs (optional)
Optional: 0,5 organic lemon

1. Put 100 gr waterkefir tibicos in your jar,

2. Add a liter of  unchlorinated water,

3. Add the sugar,

4. Add the figs (or not)

5. Let it sit in a sunny spot for 2 (or 3) days. Then take the figs out and filter 
the drink with a plastic sieve into glass bottles.

With or in stead of the figs you can add 0,5 organic lemon to the drink.

You can also use raisins in stead of figs, or any other (organic) dried fruit.

Don't use metal, honey, non-organic products or tap water with waterkefir! It will 
kill the tibicos.

If you drink the waterkefir after 1 or 1,5 days, it will be sweeter and laxative.

If you wait more than 3 days before drinking, it will be more sour and have a 
slight constipating effect.



Kombucha

Ingredients:

Kombucha Scoby
A bit of kombucha tea
Green or black tea
Unchlorinated water (well, filtered, rain, mineral)
Organic Sugar (100gr/liter)
Big jar with wide opening

1. Make a strong green or black tea.

2. Heat some water and dissolve the sugar in it. Best to also hang a teabag 
in this water.

3. When both liquids are cool (less than 40 degrees Celcius), poor them in 
the big jar. Add the scoby & poor some ready made kombucha over it.

4. Cover the jar with a cloth and secure with a rubber band.

5. Allow the mixture to sit undisturbed at room temperature, out of direct 
sunlight, for 7-30 days, or to taste. The longer the kombucha ferments, 
the less sweet it will taste.

Use a straw to taste a sample.

Don't use metal, honey or plastic jars with your kombucha!



Yogurt

Did you know that it is super simple (and delicious and cheap) to make your own
yoghurt? Just like with home grown tomatoes: once you tried it, you will not buy 
it anymore.

What you need:
Fresh milk (either from a neighbour with a cow or from the shop)
a little bit of yoghurt (I use Greek yogurt)
(officially: 2 spoons of yogurt on 1 liter of milk but more Y is also good)

What you do:
While preparing your dinner, slowly warm up a pot of fresh milk until 43˚C/ 109 
Fahrenheit
Take it off the heat source and whisk in the yoghurt.
Cover the pot & put it in a warm spot. You could wrap a woolen blanket around it 
or put it up high on a shelf.

The next morning your yoghurt is ready!

Bottle it & store in the fridge. And don't forget to leave a bit for the next batch.



Mushroom soup

Ana & Alfred (Spain) always brought back KILO's of mushrooms from their walks 
so I think it started with them: our simple but delicious mushroom soup.

Chop a big onion small & saute it to gold,

chop a few cloves of garlic & saute them too

If you have fresh mushrooms, you add them with the garlic and saute it al for 5 
minutes.
If you have dried mushrooms, you let the garlic turn golden before you add them.

Add thyme and nettle.

Add water. Not too much; let's say 1 or 2 liters.

Let it cook for a few minutes and add salt to taste.

Optionally you can add cooking cream (“vrhnje” in Croatian).

Peter's newest trick is to take out a part of the soup, blend it & put it back. He 
thinks that gives extra super powers.

Like with almost all prepared food, this soup is even better the next day.
(we should always cook for tomorrow & eat yesterdays meal!)



Mushroom risotto

Put your dried mushrooms in water on the stove, to let them soak up some water
and make a “mushroom bouillon” at the same time. Add salt and a bouillon cube 
if you have.

Chop a big onion really small & saute it in a big pan

Chop a lot of garlic fine and add it to the onions to saute

When the onions are golden, add your risotto rice. Fry it until all kernels look a bit
transparent.

Now scoop the mushrooms out of the water and add them to the risotto mix in 
the pot. Stir.

Add thyme, salt, maybe some dried nettles if you have. Add a glass of white wine
(and take one yourself).

Now start using your ears. When you added the wet mushrooms and later the 
white wine, you heard something like SHSHSHSHSHSH. This sound will slowly 
turn into KGGGGGGG.

If you have difficulties hearing the difference, take another glass of wine.

Everytime you hear KGGGGG, you add a bit of the water/bouillon. SHSHSHSH!

Keep adding the bouillon, bit by bit, when you hear KGGG. Stir a lot, so that the 
bouillon gets to all the risotto kernels.

When you start to run out of bouillon, taste your mushroom risotto. Is it al dente? 
Does it need more?

When you think it is almost ready, add a good scoop of creme fraiche, or cooking 
cream.

Enjoy!



Mayonaise

I learned that making mayonaise is difficult and time consuming, and all 
ingredients should be room temperature.

BULLSHIT!

Making mayonaise is actually VERY quick (2 minutes) and super simple!!! And 
delicious, of course. With this recipe it NEVER goes wrong!

Get a clean jar in which you will store your mayonaise. The blender should fit in.

Put 1  egg and 1 yolk in the jar,
Add 1 or 1.5 cup of sunflower oil
Add juice of 1 lemon or a swig of vinegar
Add some salt

Optional: 1 big clove of garlic and/or some mustard

Cover both yolks with the blender & turn it on.
You will see “clouds” coming up.

Make sure everything is blended.

That's it!

Veganaise

100 ml cooking-water from chickpeas (or the water in the can)

300 ml oil

juice of 0.5 lemon

salt & pepper

garlic

1 teaspoon mustard

Mix all together in the blender & refridgerate.



Ketchup

Why buy a bunch of chemicals in a toxic plastic bottle when you can make 
something delicious yourself!

500 gr tomatoes
1 small onion
1 small clove of garlic
a bit of ginger
a bit of vinegar
a few spoons of (brown) sugar
a little bit of cayenne pepper
a little bit of coriander powder
a little bit of paprika powder
A bit of salt & pepper

Cut everything small
Fry the onion until golden,
add the chopped garlic & simmer for 1 minute
add everything else & simmer until you think it is a good ketchup.



Pesto

Pesto is originally made with basil, pine nuts & parmezan cheese but we make it 
with the stuff we have. Because that is also delicious! So here are a few ideas:

Ruby & Emma's pesto:
3 cups basil
2 cloves of garlic
0,5 cup pine nuts
0,5 cup fresh parsley
0,5 cup parmezan (hard Italian cheese)
0,5 cup olive oil
0,25 cup melted butter
salt to taste

Other possible ingredients:
Walnuts, hazelnuts, cooked sweet chestnuts, sunflower seeds

Collard greens, kale, chards, spinach, lemon balm, nettle, ramsons



Isidro's fun stuff

Isidro (Mexico) volunteered with us in the summer of 2016, when we listened to 
grew a lot of red hot chili peppers. We dried the chopped peppers and he texted 
his mama what we could do with the seeds. She came with this recipe of a spicy 
oil, delicious with home made bread!

What you need:
5 cloves of garlic

1 cup good organic sunflower oil

0,5 cup chilli seeds

a bunch of chopped chillis

some salt

What you do:
Heat the oil

Add the chopped garlic

When the garlic has a nice color, add the chillis and some salt

Add the seeds

Stir it constantly until it has a nice color and smells good.

Store in a glass jar & bring out every time you eat bread or potatoes or rice or 
cabbage or spinach pie or... anything else.



Hummus

Heavenly chickpea spread Bogata uma style:Š

Put a can of chickpeas in the kitchen machine,

Add 1 or 2 cloves of garlic, maybe a bit of onion if you like

Add sesame seeds, sunflower seeds, maybe hazelnuts if you like,

Tahini if you can afford it,

Add herbs like parsley, coriander, maybe also nettle and nasturtium leaves,

Our newest addition is a carrot for an extra bite,

Turn on the kitchen machine and add olive oil (and optionally pumpkin seed oil 
and flax oil and hemp oil) to turn it into a yummie spread.

So you see: no expensive tahini necessary!



Ajvar butter / Klaudia's orange funstuff

Klaudia (Sweden) volunteered with us in 2012. She taught us how to make her 
ajvar butter and we still LOVE it!!! I think that every volunteer that came after 
May 2012 tasted (and loved) it.
Ajvar is a Croatian (or Balkan) sauce, very orange, made of eggplant/aubergine 
and sweet peppers.

Cut 1 package (250 gr) butter in pieces & put in blender-bowl

Add a few spoons of ajvar (between 100 and 250 gr, depending on your taste)

Add 1 or 2 cloves of garlic

Add some salt

Blend it all into a nice orange butter, while pouring olive oil in.

Optional: add extra garlic and/or some parsley



Bread

500 gr flour
7 gr dried yeast (or 15 gr fresh)
a bit of salt
320 ml water

Kneed all ingredients together while listening to 2 songs on the radio.
Put the ball of dough in a bowl & cover with a wet towel. Put this in a warm spot 
& wait (1 or 2 hours) until the dough is doubled in size.
Then kneed it again, for 1 or 2 songs, and shape it in a baking pan. First sprinkle 
some flour in the pan so the bread will not stick to it.
Put the wet towel over it again, let it rise again until doubled, and bake the bread 
until it sounds hollow when you knock on the bottom.

Of course you can add fennel or cumin seeds to your bread, or raisins, or chopped
dried fruits or cheese and chopped salami, or garlic and dried tomatoes, or galic 
+ kale.
Add your fun stuff with the 2nd kneeding.

Sourdough bread

500 gr flour
350 gr sourdough starter*
10 gr salt
15 gr organic sugar (to feed the bacteria)

Same as normal bread, except that it has to rise much longer. You could prepare 
it in the evening and let it rise overnight, add some extra flour & kneed it again in
the morning and bake it in the evening.
Or kneed it only once and let the bread rise for at least 6 warm hours.

If you don't have a sourdough starter, ask around if you can get some from 
someone, or you make it yourself:

Day 1: mix some rye flour with (unchlorinated) water in a glass jar, until it is a 
thick yoghurt. Keep in a warm spot.
Day 2: add some unbleeched flour & unchlorinated water, mix well
Day 3:  add some unbleeched flour & unchlorinated water, mix well. It is possible 
that it starts rising & bubbling! It's alive!
Day 4: if the starter is “alive”, add flour & water 2 x day, in the morning and in the 
evening. If it is not alive yet, add more rye flour and water.
Day 5: feed two times again with unbleeched flour & unclorinated water
Day 6: feed two times again
Day 7: bake your first sourdough bread!





Sauerkraut

Sauerkraut is the oldest and most common way of preserving cabbage. Since 400
BC! Fermenting alters the chemistry of food and produces probiotics.

All you need, is a cabbage (white or red), a knife, salt and jars. Preferably salt 
without any additives.

Shave or slice the cabbage as thin as you can,

Put it in a big bowl

Add 10 grams of salt for each 450 grams of cabbage

Firmly massage the cabbage until you feel it changing (after about a minute).

Put it into clean jars and press it: there shouldn't be any air in there.
When you press it, some liquid might come up. Just leave it, that liquid is your 
new best friend.

Close the jars and wait for 3 days (in warm periods) to a week (when it's cold) 
before trying it. If it has the right flavour (slightly sour), you can start eating it.

To stop the fermenting process, put the jar in the fridge for a day.

The next time you make sauerkraut, add a bit of the liquid of the previous one as 
a starter.

If you think that just delicious sauerkraut is too boring, try adding things like:

• a few juniper berries
• white wine
• dill
• caraway seeds
• red hot pepper flakes
• green onion sprigs
• oregano
• beetroot
• carrots
• apples
• parsnips
• radish
• cranberries or other berries



Barbara's version of Kimchi

When Andy (“DANG!”) and Courtney volunteered wih us, they showed us how to 
make kimchi. Simple, easy & fun! So from that moment on I made kimchi almost 
weekly (while missing Andy & Courtney's fun). With the stuff that we had, so 
every time it was different. But always delicious!

What you need:

1 cabbage (ideally Chinese nappa, or just white or even red cabbage)
salt, sugar
a few carrots
1 Onion
1 bulb of garlic
piece of ginger
20 grams Korean pepper flakes or any other red hot chilli pepper flaky stuff.
Optional: sesame seeds

What you do:

Cut the carrots in (long) match stick size and put them in salty water to get 
soft(er). Ideally you leave them for 6 hours but any time (also 2 minutes) will do.

Slice or shave your cabbage as thin as you can.
Sprinkle (sea) salt over it and massage the cabbage. You will suddenly feel a 
difference after about 1 minute: it will feel softer & less crispy.
Throw the cabbage with the carrots in something big (so you can mix).

Make a “sauce” in some kitchen machine with 2 spoons of sugar, the peeled 
onion, the peeled garlic cloves and the peeled ginger. Add a bit of water to make 
it saucier.

Poor the sauce over the cabbage/carrot mix, and sprinkle the 20 grams of red 
pepper flakes and a bunch of sesame seeds over it. Mix this all.

Clean some jars.
Pack the stuff in the jars, really tight because you don't want air to ruin it. And if 
you push the mix down, you will probably see some liquid coming up. That's good;
don't be bothered by it.
Don't pack the jar to the top; leave 1,5 centimeters under the lid (that you don't 
close very tight!)

Place the jars in your kitchen so it can start fermenting.

After 3 days, try it.

If it is good, you place the jars in the fridge to stop the fermenting process. You 
can take them out after a day or so, and store them in a cool place.
If it is not well fermented yet, let it for 1 or 2 more days.

Dobar tek /  맛있게 드세요!



Blackberry-apple jam

Or make this with any other fruit (mix)!

1. Weigh your blackberries

2. Add half of the weight in cleaned, grated apples (or a bit less)

3. Bring to boil in a pot WITHOUT WATER!

4. Add 1kg of sugar for each 2kg of fruit

5. Boil a few minutes more

6. Pour in clean jars

7. Clean the rim, cover with the lid & put jar upside down for a while

8. Clean the jars on the outside before labeling.



Apple sauce

Again a super simple recipe, to get rid of your shitload of apples:

1. Peel your apples & take the cores out,

2. Weigh the cleaned apples,

3. Cook them (without water!) until they're soft,

4. Optionally you can add some sugar,

5. Mash it if you like a smooth sauce,

6. Pour the apple sauce in clean jars,

7. Steam the closed jars for half an hour (in a pot with a false bottom).

(But I would rather make apple cider or wine with your shitload of apples...)



Paté

We have tried many paté recipes and the results were all delicious, but it was not 
what we were looking for. Until Miriam (Australia) came, and made her mother's 
paté recipe for us! Simple, quick, cheap and delicious.
We used to make very expensive patés. One night our volunteers came home 
from Vojnic, and found the (cooling down) paté on the counter. They thought we 
had left them dinner, and ate it all! Aaaaaaaarrrchchch!!!

So Miriam's mom uses:

250 gr liver
200 gr bacon
125 gr butter
30 gr extra butter
2 tbsp cream
1 tbsp brandy
1 onion
2 bulbs cloves of garlic
a bit thyme, pepper, salt

And with that, she does:

1. Sauté the meat, onions and garlic until golden,
2. Bring flavour with salt, pepper and thyme,
3. Mash it with the butter and the cream in the food processor until you have the 
desired consistency,
4. Put it in a few small bowls,
5. Poor the melted extra butter over it to seal.



Chaya's falafel

Chaya from Israel couldn't live without chickpeas. In the period that she 
volunteered at Bogata uma to learn more about permaculture and self sufficientŠ
living, there were always chickpeas soaking, cooking or ready in the fridge.

She taught us her simplest recipe for faladfel:

Chckpeas

garlic

onion

lemon juice

chili pepper

coriander seeds

cumin

parsley

salt

Mix all the ingredients in the blender until you have a smooth mash.

Add so much flour that you can form small balls with your hands. Make these 
balls and put them in the fridge for 0.5 hour (or a day or 2).

Fry them golden brown.

Serve with garlic yoghurt sauce.



Stanislav's grandma's borscht



Spinach pie

I usually make this pie when we have a lot of people at our table. It makes a 
great side dish and a great lunch addition with the leftovers on the next day!

Mix the dough:

175 gr butter
250 gr flour
1 egg
some salt
quite some oregano or marjoram (this does the magic)

Kneed it into a ball and put in an oven dish as the crust. Set aside so you can 
make:

The filling:

Chop an onion small & sauté to gold
In the mean time: in a BIG bowl, beat 5 eggs with some cream (creme fraiche, 
sour cream, cooking cream), salt and herbs like marjoram, nettle, thym.

Chop some cloves of garlic,

Wash your spinach (or fresh nettle leaves or swiss chard or a mix of edible green 
leaves),

Put the garlic with the onions for half a minute

Add the greens & stir fry until it shrinks

Mix the green mix with the egg mix

Fill the pie crust with the mix & put in the oven.

Sit down with a glass of wine and grate some cheese for on top of the pie.

Sprinkle the cheese over the pie & put it back into the oven.

The pie is ready when the cheese is melted to gold!



A million ways to eat collard greens

When Robert (chef from Texas) volunteered with us, it was “collard-green-
season”. We ate the leaves every day and it never felt boring! Maybe because we 
had a million ways to prepare them. Here only as much as fit on this page:

1. Saute garlic until it starts colouring. Add collard greens and fry until they start 
to wilt. Pour in chicken broth (or just water), season with salt, pepper, and red 
pepper flakes. Reduce heat to low, cover, and simmer for 30 minutes, or until 
greens are tender.

2. Cut bacon in fine slices & fry until crispy. Take them out of the pan. Add 
chopped collard leaves to the pork grease and fry until soft. Serve with bacon 
sprinkled over it.

3. Tear up the collard leaves in byte size pieces, put them on an oven dish, 
sprinkle oil and salt over them and put them in the oven.

4. Stir fry collard greens with fresh chopped tomatoes, sun dried tomatoes and 
roasted peppers.

5. Stir fry your collard greens and when they're almost done, pour beat egg over it
and turn it into an omelete.

6. Stir fry your collard greens with garlic, ginger, shrimps and sesame oil, serve 
with rice

7. Make a pesto with it! Best with hazelnuts.

8. Cook pasta and 5 minutes before it's ready, add finely chopped collard greens. 
When strained, add sesame seeds, sesame oil and salt.

9. Saute the collard greens until they're done. Sprinkle (heated) pine nuts and 
raisins over them.

10. Dutch style: boil potatoes together with collard greens. In the mean time: fry 
bacon crispy.  When done, mash it all together. Goes well with a sausage!

11. Use the leaves as layers in lasagna.

12. Roll them up (with bacon) & cook in a tomato sauce.

13. Cook chopped collard greens in coconut milk, serve with rice.

14. Mix finely chopped collard greens with polenta and ricotta (fresh cheese), put 
in an oven dish, sprinkle cheese over it & bake in the oven.

15. Make collard green wraps with stuff like chickpeas, tuna, chopped veggies, 
onion & beans, grilled egg plant

16. Saute the collard greens until soft, add peanut butter and chilli pepper flakes.
In stead of the pepper you can also add cream for a soft version.

17. Serve your collard greens with sweet potatoes & cashew nuts.



Potatoes from the oven

Super simple always delicious potato recipe, especially because you just put it in 
the oven & forget about it! You can sit down & have a glass of wine or you cook 
the rest of your meal in the mean time.
The best way to eat these baked potatoes is with home made mayonaise!

1. Cut potatoes in bite size pieces,

2. Fry in oven pan,

3. Sprinkle salt & rosemary over potatoes (and optionally paprika powder, 
onions in half-rings, whole cloves of garlic & other herbs)

4. Put in oven & forget about it.
(if you want them softer, add a bit of water in the last 10-15 minutes)

You can grow rosemary in or near your kitchen. It is an easy plant!

Peter's potatoes from the oven / variety on Spanish tortilla

1. Slice potatoes

2. Cook them in milk for 10 minutes

3. Put them in a (heavily) buttered oven dish

4. Beat 5 eggs with salt & herbs and some milk or sourcream

5. Pour the egg mix over the potatoes

6. Put in the oven until all the egg is solid.

Optionally you add bacon or vegetables to this.

Dobar tek!



Nol's lasagne



Fried rice



Camilla's empanadas



Peka – Croatian dish



Sarma – Croatian cabbage rolls



Simple cookies

250 gr butter

400 gr flour

150 gr sugar

1 egg

Flavouring

This is the basis; now the fun part starts! You can add all kinds of things, like:

 Apple (small pieces) & cinnamon
or any other fruit from the season,

 Hazelnuts/wallnuts/other nuts,

 Seeds like sesame, sunflower, chia, fennel, flax, amarant...

 Ginger

 Muesli (with raisins)

 Spices mix: cinnamon, nutmeg, cloves powder, ginger powder, cardemom

Or make salty cookies! In stead of 150 gr sugar you add only a spoon of sugar, 
and some salt. Very nice with seeds or herbs like thym, rosemary, parsley...

What to do:

1. Add your flavouring to the basic cookie mix

2. Mix it all well together

3. Take small pieces from the dough & form them into cookies

4. Put the cookies on a greased baking tray

5. Bake for 15-20 minutes or so, but please check after 10 minutes & take 
them out of the oven when they are light brown



Easy chocolate cake BBC
For the cake

•225g/8oz plain flour
•350g/12 oz½  caster sugar
•85g/3oz cocoa powder
•1  tsp½  baking powder
•1  tsp½  bicarbonate of soda
•2 free-range eggs
•250ml/9fl oz milk
•125ml/4 fl oz½  vegetable oil
•2 tsp vanilla extract
•250ml/9fl oz boiling water

For the chocolate icing

•200g/7oz plain chocolate
•200ml/7fl oz double cream

Preheat the oven to 180C/160C Fan/Gas 4. Grease and line two 20cm/8in 
sandwich tins.

1. For the cake, place all of the cake ingredients, except the boiling water, into a 
large mixing bowl. Using a wooden spoon, or electric whisk, beat the mixture until
smooth and well combined.

2. Add the boiling water to the mixture, a little at a time, until smooth. (The cake 
mixture will now be very liquid.)

3. Divide the cake batter between the sandwich tins and bake in the oven for 25–
35 minutes, or until the top is firm to the touch and a skewer inserted into the 
centre of the cake comes out clean.

4. Remove the cakes from the oven and allow to cool completely, still in their tins, 
before icing.

5. For the chocolate icing, heat the chocolate and cream in a saucepan over a low
heat until the chocolate melts. Remove the pan from the heat and whisk the 
mixture until smooth, glossy and thickened. Set aside to cool for 1–2 hours, or 
until thick enough to spread over the cake.

6. To assemble the cake, run a round-bladed knife around the inside of the cake 
tins to loosen the cakes. Carefully remove the cakes from the tins.

7. Spread a little chocolate icing over the top of one of the chocolate cakes, then 
carefully top with the other cake.

8. Transfer the cake to a serving plate and ice the cake all over with the chocolate 
icing, using a palette knife.



Flower or fruit wine

(primrose / dandelion / elderflower / rose / calendula...)
(apple / peach / plum / cherry / blackberry / anything else...)

Basic recipe:

3 liter flowers (or: at least 2)
4,5 liter water

Or 4,5 liter of juice from your fruit

1,5 kilo sugar
2 oranges (or 1)
1 lemon (or 2)
wine yeast/vinobran (I can send it to you if you cannot find it)

Boil the water & dissolve the sugar in it.
Every time I do that, I think that 1,5 kilo is way too much and I always use less!

Shave the outer peel (not the white) from the citrusses, put the pieces in a 5 liter 
container & poor the sugar-water over it,
(The citrus is necessary to give body to the wine. I always thought that that was bullshit, but I 
found out it isn't!)

Wait until it cooled to room temperature (21°) and add the flowers and the yeast.

Cover & let it sit in a warm spot (18-20° Celcius: your kitchen?) for 5 days. Stir 
daily or even 2x.

Sieve it and put in a clean 5 liter bottle with a water lock.

Let it ferment (that can take 2 or 3 months) and filter through a tube when you 
see settlings on the bottom. Or every month. This will clear up the wine.

When the fermentation process is over, you can bottle the wine.

Tips & trics

– Use clean tools to avoid bad bacteria ruining your wine

– After filtering the flowers out, fill up the bottle (with apple juice for instance) 
because you want as less oxygen in the bottle as possible

– Use dark bottles to keep the color of the wine



DIY cleaning products

Why buy aggressive and expensive artificial cleaners that are toxic for you and 
the environment when you can easily make something nice for yourself and the 
planet!
It is not only better for the planet and your wallet, it is also much better for your 
own health, as you'll be avoiding the toxic chemicals that are in a lot of 
traditional cleaning products. 

White vinegar: anti fungal, absorbs smell, dissolves soap traces and lime scale

Sodium carbonate: absorbs smells, mild abrasive, disinfectant, anti grease

Anti bacterial essential oils: lemon, tea tree, lavender, rosemary, peppermint, 
cinnamon

Laundry soap powder (use 1-2 spoons for your laundry)

2 parts sodium carbonate
2 parts borax or citric acid
1 part grated bar of soap
0.5 part coarse sea salt

Laundry soap liquid FOR FREE!

60-100 Hedera helix/common ivy leaves
1 liter water
Rinse the leaves (to get dust off), chop them up a bit, boil thm for 15 minutes in a
liter of water, strain and bottle.

All purpose cleaner in a spray bottle

1 part white vinegar
1 part (distilled) water
lemon rind, rosemary sprigs

(Wood and) furniture cleaner in spray bottle

1 cup water
0.5 cup white vinegar (orange infused for extra cleaning power & scent!)
2 tablespoons oil (sunflower or olive)
10 drops lemon essential oil
5 drops cedarwood essential oil



Window cleaner

2 cups water (distilled so it doesn't leave residue)
2 tablespoons vinegar
1 tablespoon alcohol

Carpet freshener

Add 10 drops essential oil to 1 cup baking soda & sprinkle over carpet. Vacuum 
after a few hours.

Tile/stone floor cleaner

Add some white vinegar to water, optionally a few drops of essential oil.

Clean cutting boards

Rub with lemon. Stains: squeeze lemon on the spot and let sit for 10 minutes.
Wipe with white vinegar and wash with soap.

Fridge cleaner

1 part water
1 part white vinegar
Lavender oil, tea tree oil
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