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People who are interested in
Hungarian food often ask me the

Justifiable question, **How is it that in

Hungary spring and summer produce
comes to the market much later than here
in the New World?""

It is very simple. New York is as far
north of the Equator as Naples is in Ita-
ly. So everything south of New York
should have a northern Mediterranean,
in fact, sub-tropical climate, while in
Hungary, we don’t have the type of
weather which would help early growth.

Here, when we are already enjoy-
ing the soft summer fruits, in the Old
Country, under those climatic condi-
tions, people are just dreaming about
them.

Well, what are soft summer fruits?
This is an American trade expression in
the produce industry, and cherries,
apricots, plums and peaches belong in
this category. Of course, strawberries are
soft, but as their name indicates, they are
berries, just like blueberries, gooseber-
ries, lingonberries, and the undisputed
queen of the berries, the raspberry.

In our Old Country, we are glad to
see the first, usually sinfully expensive
cherries at the end of May or the first
part of June, apricots coming from mid-
June on; and plums starting in July.
Here, in May, we will have an abun-
dance of all these gorgeous, glorious
fruits. And if we will feel nostalgic for
grandmother’s summer dishes in the
spring, we are able to make the different
fruit-filled dumplings in May.

Basically, there is not much dif-
ference among cherry dumplings, apricot
dumplings, plum or prune dumplings,

and peach dumplings, except the filling
itself. The dough for all of them is the
same. You just have to cut it in smaller
or larger squares when you add the fruit.

The standard procedure is to pit the
fruit and replace the pit with a small
piece of cube sugar or with a small
amount of regular sugar. The coating for
the dumplings is also the same. For one
batch of dough, you take 3 to 4 tables-
poons butter and 1/2 cup of fresh, dry
bread crumbs. Carefully toast the bread
crumbs in the butter over medium heat
until they get a light hazelnut brown, then
roll in the dumplings. Just before serv-
ing, sprinkle the dumplings with regular
crystal sugar (not confectioner’s sugar),
mixed with cinnamon, approximately 1/2
teaspoon for a cup of sugar, less or more,
according to taste.

The only difficult part of these
Hungarian dumplings is the dough itself.
But don’t worry. Please read this recipe
twice before you assemble the ingre-
dients. Don’t assume that you have
everything. Check and follow the in-
structions to the letter, and you will see
that, if not the first time, then the second
or third time you will have the glorious
dumplings you just dream about since
grandma stopped making them.

Be sure that the pot in which you
will boil the dumplings in slightly salted
water (2 tablespoons of salt to every 3
to 4 quarts of water) has plenty of room
for the dumplings to float, to swim, to
sink, and rise. Don’t be too quick adding
them, but don’t be too slow either. Here
is the recipe.
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