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One of the more important aspects of cultural 

heritage is the cuisine, however, it is often 

overlooked. For quite some time the eating 

one’s meal is not viewed merely as ingestion of 

nutrients and vital substances, it has become a 

way of staying healthy, strengthening the body, 

soul, one’s way of life and much, much more.

S avoury cuisine 
from the Zasavje region
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Zasavje and its history are unique in many 

ways, but gastronomy is not among them (yet!). 

Labourer’s meals had to be simple, but nutritious 

and had to be made out of various cereals, 

legumes and root crops. Meat and dairy products 

were seldom available and quantity was more 

important than quality.
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S avoury cuisine 
from the Zasavje region

Meals and menus were heavily influenced by 

industrialisation and that process formed two 

distinct cuisines: the so called miners’ kitchen 

and glassworkers’ kitchen. Other industries had 

their own minor influences.
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When talking about Slovene cuisine we usually 
do not think of Zasavje as a relevant example. 
But, would you like to learn more about typical 
Zasavje cuisine?

Zasavje gastronomy is  diverse.
The above statement comes at odds with the 
popular belief that Zasavje has a simple and 
monotone cuisine. It is certainly true that local 
dishes have similarities with those from other 
Slovene regions, which leads to the wrong 
conclusion that Zasavje cuisine does not 
exist and that it is only a mixture of different 
influences by migrating workforce.

This logic has to be reversed. It is the influence 

Typical
Zasavje cuisine



  5  

of migration flows and industrialization that 
made Zasavje cuisine unique and diverse, equal 
to other Slovene regions.

Despite them being less recognisable, one can 
still see and feel the richness of Zasavje dishes!

Zasavje gastronomy is  similar to other regions cuisines.
Zasavje lies in the heart of Slovenia and many 
dishes were created locally while others were 
borrowed from the neighbours. Yet even the 
latter ones had to be adapted – caused by lack 
of ingredients and a different way of life – thus 
creating unique variations.

Zasavje cuisine
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Zasavje gastronomy is  simplistic.
The same could be said for Slovene cuisine 
and typical dishes of other groups like miners, 
glass workers and other industrial vocations. 
The famous “miners’ sun” or “funšterc” is nothing 
more than a big omelette, fried to a lovely dark 
yellow tan on lard or oil. The potato burger or 
“faširka” also “krumpentoč” is only grated potato 
mixed with eggs, flour, parsley, onion and salt 
fried on hot lard.
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Zasavje gastronomy is greasy, has high calorie value and is filling.
Many dishes from Zasavje are hard to digest 
and are saturated by fats. It’s understandable, 
because they are based or made in large part 
from animal fats (pork rinds, bacon, lard, animal 
oils), pig and rabbit meat, pastries, potato, 
beans, barley, wheat, buckwheat, turnip,…  
Many such dishes would today be considered 
un-healthy or having too high calorie value, 
that is why many of them were adapted for 
modern life and modern sense of healthy diet.

Typical
Zasavje cuisine
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W hat is on the plate?

  9  

from the Zasavje region
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Rabbit stew or “ajmoht ”
from the Zasavje region

  For 4 persons we need      

 1 kg of boneless rabbit meat
 100 g of homemade bacon
 soup vegetables  (depending 

on the season)
 100 g of flour
 50 g of oil
 laurel leaf
 1 spoon of juniper strawberries
 a pinch of pepper
 a pinch of salt
 1 teaspoon of soup spices
 2 cloves of garlic
 1 onion
 a pinch of parsley or chive

  Preparation 
Fry marinated rabbit meat 
in hot fat, add chopped 
onion and soup vegetables 
(cut into cubes). Add flour 
and quickly fry then add 
garlic and spices and water 
all together with soup. 
While cooking, add aromas, 
salt and pepper by taste. 
The dish is cooked when 
meat becomes soft. Serve 
with sour cream in another 
pan. Add vinegar and 
parsley or chive by taste.
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Roux soup
from the Zasavje region

  For 4 persons we need                                                                           
 50 g of fat
 50 g of flour
 1-2 eggs
  a pinch of cumin
 a pinch of salt
 a pinch of pepper
 a pinch of parsley
 bone soup or water  (optional)

  Preparation   
Fry fat, add flour, spices 
and pour water. When 
the dish boils, add 
twirled eggs and stir up. 
The real Zasavje roux 
soup has to be thick. 
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Miners’ sour soup
from the Zasavje region

  For 4 persons we need                                

 1,5 kg pork legs and tails or pig had
 50 g of fat
 1 onion
 6 cloves of garlic
 3 laurel leaves
 a few grains of pepper
 2 spoons of juniper berries
 200 ml of wine
 200 ml sour cream
 a pinch of thyme
 a pinch of marjoram
 a pinch of parsley
 1 teaspoon of apple vinegar
 one half of domestic sausage
 soup vegetables (optional: carrots, 

parsley, leek, celery, cabbage, 
cauliflower, fried onion, crushed 
garlic)

  Preparation  
Clean and cut pork legs, 
tails and/or parts of a pig 
had and put them into 
cold water, add salt and 
leave to boil for a while. 
Cut the soup vegetable 
and spices with the 
exception of pepper. 
When meat is soft, add 
vinegar and wine to the 
soup, and sausage. At the 
very end add sour cream.  
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from the Zasavje regionBeans with apples 
or “Prečmuh”

  For 4 persons we need      

 1 kg of grain beans
 2 apples
 1 spoon of fat with cracklings
 1 spoon of flour
 a pinch of salt
 a pinch of pepper

  Preparation 
Water the beans 
overnight and cook 
them in salt water the 
next day. Add sliced 
apples to the salt water. 
Enrich the dish with 
cracklings and serve in 
another pan.
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P otato omelette 
from the Zasavje region»Krumpantoč«

  For 4 persons we need       

 3 big potatoes 
 100 g of fat or oil 
 1 egg
 2 spoons of sharp flour
 a pinch of salt
 a pinch of pepper
 a pinch of parsley

  Preparation  
Grate raw potatoes, wring 
out water, add salt, egg, 
flour and fresh parsley. 
Make small balls on hot 
fat and bake them on 
both sides to become 
golden yellow. You can 
offer a dish as a warm 
appetizer with a mild 
horse radish sauce or as a 
side dish. 
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Pasta and potato dish 
from the Zasavje region“ Granadirmarš”

  For 4 persons we need       

 1 kg of potatoes
 1 onion
 0,25 kg of pasta
 a pinch of parsley
 a pinch of salt
 a pinch of pepper
 2 spoons of oil
 50 g of domestic smoked pork neck

  Preparation  
Fry onions on fat, add 
chopped smoked pork 
neck and sliced boiled 
potatoes. Add cooked 
snail-shaped pasta. You 
can improve the dish 
with a sour cream, grated 
cheese and parsley or 
chives. 
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Liver sausage with 
from the Zasavje regionmillet cake or rice

  For 4 persons we need   
 1 kg of pork meat
 1 kg of pork liver
 500 g of bacon
 500 g of millet grain or rice
 300 g of onions
 half a clove of garlic
 a pinch of salt
 a pinch of pepper
 a pinch of cumin
 pig sausage casing

  Preparation  
Clean the sausage casing 
thoroughly. Grind bacon, 
meat, onions and garlic. 
Wash the millet grain, 
pour over with boiling 
water and strain. Mix 
all ingredients, add salt, 
pepper and cumin and fill 
in the intestines. 

Cook sausages on small 
fire approximately 30 
minutes. Liver sausages 
usually come with horse 
radish, home-made bread, 
sour gherkins, red pepper, 
boiled egg and tomatoes. 
The sausage can be served 
warm or called. 
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Black pudding with 
from the Zasavje regionallspice

 For about 20 
sausages we need    

 1 l of fresh pork blood 
 1 kg of pork meat (head, 

heart, lungs)
 1 kg of bacon
 0,6 kg of rice or barley
 0,5 kg of soup vegetables  
 1 onion
 half clove of garlic
 a pinch of allspice
 a pinch of salt
 a pinch of pepper
 a pinch of coriander
 a pinch of marjoram
 pork guts

  Preparation 
Thoroughly wash the guts. Pork meat 
should be cooked in water until it turns 
soft. Add soup vegetables in the water. 
Lungs are cooked separately. After the 
meat is cooked, it should be cooled and 
grinded. The bacon should be sliced to 
small cubes and fried until it turns to 
fat. The rice should be boiled up but not 
cooked. Onion should be sliced and fried 
until it turns   yellow. 

Put rice, ground meat, bacon, fat, onion, 
garlic and all the spices in the pan. The 
mixture should be thoroughly mixed. 
Add filtered blood and soup or water, 
where the meat and vegetables have 
been cooked. Soup vegetables should not 
be used for sausage filling. The mixture 
should be mixed again and put in the guts. 
Put sausages in water and cook them for 
half an hour, make sure the water does not 
boil. The time of cooking depends on the 
size and thickness of sausages.

Sausages are cooked, if the liquid flows out 
of them when stuck with a toothpick or 
fork. Flush sausages and put them on the 
plate to cool down. You can store sausages 
in cool, but it is recommended to eat 
them as soon as possible. Serve them with 
cooked turnip or sauerkraut, which should 
be seasoned with the rest of the fat.

Preparing black pudding was one 

of the best kept secrets of several 

families from the Zasavje region. 

The recipe was only trusted to the 

elder and well-experienced family 

housewives.
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Tarragon’s role cake or 
from the Zasavje region“potica”

 For about 20 – 30 
slices we need     

 1 kg of flour
 50 g of yeast
 100 g of butter
 300 ml of milk
 1 sour cream
 a pinch of salt
 lemon shell
 1 vanilla sugar
 5 yolks
 100 g of sugar
 a bit of rum

  Filling     

 a bundle of tarragon 
 500 g of curd
 1 sour cream
 100 g of sugar
 2 eggs
 a pinch of salt
 1  vanilla sugar

  Preparation  
Prepare the sourdough from 
the spoon of flour, spoon 
of sugar, yeast and a bit of 
lukewarm milk. Mix flour, 
salt, vanilla sugar, lukewarm 
milk, dissolved butter and 
sour cream in the bowl. 
Add the risen sourdough 
and knead all together 
thoroughly. The dough 
should rise for an hour. For 
filling slice the tarragon, add 
the rest of the ingredients 
and mix all together. 

Roll out the risen dough, 
spread with the filling, rolled 
in, put in the fated dripping 
pan and leave to rise again. 
Bake the cake for an hour at 
180 – 190 Celsius degrees .



  19  

Egg omelette “Funšterc” 
from the Zasavje regionor the Miner’s sun 

  For 4 persons we need    

 250 grams of flour
 2 eggs
 200 to 300 ml of water
 oil as necessary
 salt

  Preparation:  
Mix and whisk the 
ingredients until you get 
a smooth thick batter.  
Lightly grease the frying 
pan, when it's hot pour 
the batter into the pan to 
get 1 to 2-fingers-thick 
pancake.  Bake on both 
sides. 

A real »funšterc« must be 
smooth, medium thick 
and yellow like the sun, 
thence its name:  the 
Miner's Sun.  
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The 3 gorgeousMenu
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The spring menu
  Meat fried in lard with domestic mustard

  Potato burger known as »krumpantoč« with young lettuce

  Young cheese with dried fruit

The summer menu
  Liver sausage with mushrooms

  Beans with apples and smoked meat

  Egg omelette known as »funšterc« with ribes jam

The fall menu
  Cold meat sausage with horse-radish foam

  Pasta and potato dish with homemade cracklings

  Rabbit stew with »vaseršpoclji«

  Fried pork ribs with sauerkraut and potato dumplings

  Tarragon’s role cake

M enuThe 3 gorgeous
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The winter menu
  Roux soup

  Black pudding with turnip and seasoned potato

  Fried mice with apple puree and cinnamon

The vegetarian menu
  Herbal spread from curd

  Potato burger known as »krumpantoč« with spicy sauce

  Vegetable stew known as »ajntopf«

  The Zasavje tris of desserts
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W here for 
the 3 gorgeous
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Menu

The Zasavje cuisine 

dishes are served in many 

restaurants throughout 

the region. You can get 

either specific dishes or a 

combination of regional 

dishes offered on »The 3 

gorgeous menu«. 

We are sure you will be 

happy with the service 

and taste in the following 

restaurants and guest 

houses that offer also the 

Zasavje dishes and were 

awarded a prize for quality 

in preparation of regional 

dishes.  
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       Pizzeria and restaurant Guliver        
   Brdce 62,  1431 Dol pri Hrastniku

   + 386 (0)3 56 49 170
 + 386 (0)51 432 512
 catering + 386 (0)51 666 645

   guliver@kabelnet.net

  Monday – Friday from 09.00 until 23.00

 Saturday from 12.00 until  23.00

  Sundays and holidays from 12.00 until 22.00

 Number of guest rooms: 2 
 Number of seats inside: 100 (50 + 50)
 Number of seats in the garden: 20  

        Restaurant Milena                          

 Trg borcev NOB 10, 1431 Dol pri Hrastniku

   + 386 (0)3 56 48 058

  Monday – Saturday from 06.00 until 22.00 
 Sundays and holidays closed

 Number of guest rooms: 2 
 Number of seats inside: 64 (14 + 50)

          

        Mountain hut Gore               
  Gore 42, 1431 Dol pri Hrastniku  

 + 386 (0)40 648 100
 + 386 (0)3 56 48 100                                             

 branka.jovicic@gmail.com

  Tuesday – Friday from 10.00 until 22.00

          Saturday, Sunday from 08.00 until 22.00                                             

Monday closed

Number of guest rooms: 3
Number of seats inside: 104 (45 + 25 + 34)
Number of seats in the garden: 132 

Accommodation: 40 beds

W here for 
the 3 gorgeousMenu



  27  

        Mountain hut Mrzlica              
  Pongrac 125a, 3302 Griže 

 + 386 (0)3 56 41 535

 www.mrzlica.si

  In summer time every day from 07.00 until 21.00

          In winter time every day from 08.00 until 21.00

          Monday closed

Number of guest rooms: 2
Number of seats inside: 100 (30 + 70)
Number of seats in the garden: 40 

Accommodation: 66 beds

        Guesthouse Martin                      
  Partizanska cesta 49, 1420 Trbovlje 

 + 386 (0)3 56 32 610
 + 386 (0)41 359 888 
 + 386 (0)41 666 308

 gostilna.martin@siol.net

  www.gostilna-martin.si

  Tuesday – Thursday from 11.00 until 22.00 
          Friday from 11.00 until 23.00

          Saturday from12.00 until 23.00

          Sunday and holidays from 12.00 until 17. 00

Number of guest rooms: 3 
Number of seats inside: 105 (20 + 35 + 50)
Number of seats in the garden: 30 

    Restaurant Guesthouse and Pizzeria  
    Zasavski Gurman & Pub Caballero       

 Planinska cesta 11, 1431 Dol pri Hrastniku

  + 386 (0)3 56 42 707
 + 386 (0)3 56 42 725

  z-gurman@amis.net 

 www.zasavski-gurman.si

 Monday – Thursday from 08.00 until 23.00

 Friday  from 10.00 until 23.00

 Saturday from 12.00 until 23.00

 Sunday from 12.00 until 21.00

Number of guest rooms: 2 
Number of seats inside: 350 (150 + 300)
Number of seats in the garden: 60 

Menu
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        Mountain hut Planina       

 Sv. Planina 46, 1420 Trbovlje

 + 386 (0)3 56 22 217
 + 386 (0)40 281 911

 Every day from 08.00 until 22.00

          Thursday closed

Number of guest rooms: 2 
Number of seats inside: 70 (40 + 30)
Number of seats in the garden: 30 

Accommodation: 34 beds

        Mountain hut Kum                           

  Ključevica 19, 1423 Dobovec 

 + 386 (0)3 56 26 219 
 + 386 (0)40 797 786

  gobecnani@gmail.com 

 Tuesday – Friday from 09.00 until 19.00

          Saturday, Sunday and holidays  from 8.00 until 21.00

          Monday closed

Number of guest rooms: 1 
Number of seats inside: 65 
Number of seats in the garden: 60 

Accommodation: 40 beds

        Guesthouse Vrtačnik                 

 Čolnišče 1, 1410  Zagorje ob Savi

 + 386 (0)3 56 69 590

 Thursday – Sunday from 08.00 until 23.00 
          Friday – Saturday from 08.00 until 24.00

Number of guest rooms: 2
Number of seats inside: 55 (40 + 15)
Number of seats in the garden: 50 
 

W here for 
the 3 gorgeousMenu
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       Guesthouse and Accommodation 
        Pri Vidrgarju                                            

  Vidrga 4,  1252 Vače

 + 386 (0)3 56 75 150,  + 386 (0)3 56 75 272

  vidrgar@siol.net , info@vidrgar.net

 www.gostisceprividrgarju-sp.si 
 www.vidergar.si

 Every day (from 09.00 until 22.00)

Number of guest rooms: 4 
Number of seats inside: 228 (110 + 50 + 50 + 18)
Number of seats in the garden: 40 

Accommodation: 69 beds

       Catering Čop                           

 Podkum 11,  1414 Podkum

 + 386 (0)3 56 76 530
 + 386 (0)41 407 966

  marija.cop.sp@siol.net 

 www.cop-podkum.si

 In summer time every day from 07.00 until 23.00

          In winter time every day from 07.00 until 21.00

              Number of guest rooms: 2 
     Number of seats inside: 70 (20 + 50)
     Number of seats in the garden: 70 

       Tourist farm Ocepek           

 Vrh pri Mlinšah 1, 1414 Izlake

 + 386 (0)3 56 75 163

 Previous notice 

Number of guest rooms: 1
Number of seats inside: 50 
Number of seats in the garden: 30 
 

Menu
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W here for 
the 3 gorgeousMenu

       Mountain hut Čemšeniška planina     

 Razbor pri Čemšeniku 12, 1413 Čemšenik

 + 386 (0)31 530 140
 + 386 (0)3 56 77 125

  urskaucakar1@gmail.com 

 weekends from 08.00 until 17.00

Number of guest rooms: 1 
Number of seats inside: 60 
Number of seats in the garden: 80 

Accommodation: 32 beds

        Mountain hut Zasavska Sveta gora    

 Rovišče 9, 1282 Sava

 + 386 (0)3 56 78 162
 + 386 (0)40 185 103

 Tuesday – Sunday from 08.00 until 21.00

        Monday closed

Number of guest rooms: 1 
Number of seats inside: 80 
Number of seats in the garden: 100 

Accommodation: 20 beds

        Restaurant and pizzeria Naš hram    

 Naselje na šahtu 38, 1412 Kisovec

 + 386 (0)3 56 72 310

 www.picerija.net/nashram.htm

 Monday – Thursday from 8.00 until 22.00

          Friday, Saturday from 8.00 until 23.00

 Sunday from 12.00 until 23.00

Number of guest rooms: 2 
Number of seats inside: 65 (45 + 20)
Number of seats in the garden: 50 
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Menu

        Mountain hut Zasavska Sveta gora    

 Rovišče 9, 1282 Sava

 + 386 (0)3 56 78 162
 + 386 (0)40 185 103

 Tuesday – Sunday from 08.00 until 21.00

        Monday closed

Number of guest rooms: 1 
Number of seats inside: 80 
Number of seats in the garden: 100 

Accommodation: 20 beds
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And: a dish tastes betterif shared!
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