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Famous Drinks

100 ml. Strawberry syrup or juice
250 ml. Apple juice
10 Blackberries
1 tbsp. Lime juice
Ice cubes

Put the apple juice, strawberry syrup, lime
juice and blackberries in a food processor.
Add some ice cubes and process till
smooth.
Pour into tall glasses and decorate with
blackberries.
Pour into tall glass with crushed ice.
Decorate with mint leaves.

Ingredients:

Directions:
1.

2.

3.

4.
5.

APPLE STRAWBERRY REFRESHER THE CITY
Dubrovnik, Croatia is a city in southern Croatia,
located on the Adriatic Sea. Dubrovnik is
known for its Old town, an ancient, medieval
city, encircled in massive stone walls from the
16th century. Old town Dubrovnik, or just “The
Old town” as locals call it, is a beautifully
preserved, pedestrian-only, architectural and
historical jewel of Adriatic. It is a city packed
with aristocratic palazzi and elegant Baroque
churches, all within the medieval fortifications.
Since 1979, the city has been listed as a
UNESCO World Heritage site.

Famous Foods

THE TOUR

On our tour we will see the most famous
street of the town, Stradun (Placa). Here we
will stroll along the limestone-paved street,
the main pedestrian thoroughfare through
the Old Town, running from Pile Gate in the
west to Ploče Gate in the east. Originally a
sea channel, it was filled in during the 12th
century, and is now lined with souvenir shops
and pricey cafés. Next we will see the town’s
first pharmacy, founded in 1317, it is one of
the oldest pharmacies in Europe. Along the
way we will hear about the first running
water system. We will walk along the narrow
streets, see the old harbor and pass by all of
the most important buildings in town. The
entire walk will be like one big moving
postcard, as the beauty of the town will blow
your mind. A true screen shot experience!

DubrovnikMix Your Own

Make Your Own

1 pound lean beef (dice into cubes)
1 onion finely chopped
3 tablespoons of tomato puree
olive oil
1 cup heavy red wine
2 cups beef stock
1 pound macaroni (Penne)
Pinch of cinnamon, parsley, salt and pepper

Šporki Mararuli (Dirty Macaroni) for St. Blaise Day

Quickly fry the chopped onion in a large and
deep frying pan on olive oil until soft and then
add the cubed beef and brown them all off.
Add the wine, stock, cinnamon and tomato
puree into the pan and cook on a low heat for
around three hours. Stir occasionally to prevent
sticking and from time to time add more water.
Cook the macaroni (Penne) and drain
Add the macaroni to the sauce which should be
thick by now and mix together. Add the
chopped parsley at the end as decoration.

Many dishes in Dubrovnik are simple and
rustic. To prepare fish (very fresh), locals often
just brush the fish with olive oil, flavor with
lemon juice and grill. Served with a side of
vegetables, this meal is a regional classic.

GRILLED FISH

For a healthy and delicious accompaniment to
grilled fish, locals in Dubrovnik often choose
blitva. This is a side dish featuring chunks of
boiled, then pan-fried potatoes with Swiss
chard and sliced garlic mixed in.  Finished
with a dash of salt and pepper.

BLITVA

To satisfy a sweet tooth, locals in Dubrovnik
choose a popular custard-style dish called
rožata. While it looks like crème brûlée, rožata
tastes unlike any other dessert due to the
addition of rose liqueur in the recipe. It is a
traditional medieval dessert.

ROŽATA

Cidrani - organic, very potent apple cider
vinegars and kombucha with "wild mother
probiotics" that support gut health.

CIDRANI

PAŠARETA
Soft drinks produced by the Ferenčić family 
 since 1924. A simple recipe, sugar, water and
fruit aromas. A red carbonated soft drink that
has been produced only in Pazin, Slovenia.

COFFEE
Apart from the vast turns of over stewed brown
liquid served up by hotels at breakfast time,
coffee is usually of a high quality. It is served as a
strong black espresso unless specified otherwise
– kava sa mlijekom or makijato comes with a
drop of milk, kava sa šlagom comes with cream,
and bijela kava (white coffee) is usually like a
good caffè latte.

https://www.discover.live/private-tours

