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Abstract:

The culinary heritage of Mehedinti County reflects a great cultural diversity, due to the
situation of this county at the confluence of two historical regions: Oltenia and Banat. Also,
ethnic Serbs, Czechs and Roma, who live here, preserve their cultural identity, including through
ancient recipes and culinary customs. Minority communities form real poles for cultural events in
which gastronomy is elevated to the rank of art. At the same time, the neighbourhood with Serbia
has left its mark on the culturalization of the entire population of the county, which has adopted
and adapted many recipes from neighboring Serbian friends. Leek is registered in Oltenia's
identity card, while the soup with homemade noodles and sarmales as the housewife's fist belongs
to the Banat cuisine. The soup, stew and leek pie are eaten especially in the east of the county.
Also here, cornmeal is the main ingredient for polenta, but also for various delicacies such as
pork cracklings cake or polenta with berry jam cake. Their recipes have been preserved since
immemorial times and introduced in the menu of local restaurants, as well as the recipe for
bread in the “tuci” pot (lipia) and dumplings. In the south-western Mehedinti, the Czechs in
Eibenthal are famous for poppy pancakes, while the Serbs in Svinita have patented their brandy
and fig jam. Ciolomada is a pickle salad with strong influences from Serbia, just like zacusca, but
the recipe is actually from Hungary. Serbian brandy or slibovica has a wide variety of
ingredients in this county. The main purpose of this paper is the analysis of the capitalization of
some traditional dishes from Mehedinti County in tourism. Research methods - documentation
based on a thematic bibliography and field research. The study also includes the results of a
sociological survey, who reveals which are the main local traditional dishes most consumed in
the local restaurants during the peak periods of tourist flows. According to the study, some
Mehedinti specialties may be more than candidates to become gastronomic products of European
interest with a geographical indication.
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Rezumat:

Patrimoniul culinar al judetului Mehedinti reflecta o mare diversitate culturala, datorata
situarii acestui judet la confluenta a doua regiuni istorice: Oltenia si Banat. De asemenea, etnicii
sdrbi, cehi si rromi, care convietuiesc aici isi pastreaza identitatea culturala inclusiv prin retete
si obiceiuri culinare stravechi. Comunitatile minoritare formeaza adevarati poli pentru
evenimente culturale in care gastronomia este ridicatd la rang de artd. In acelasi timp,
vecindatatea cu Serbia si-a pus amprenta in ceea ce priveste culturalizarea intregii populatii a
Jjudetului, care a adoptat si adaptat numeroase retete de la vecinii prieteni sdarbi. Prazul este



inscris in cartea de identitate a Olteniei, in timp ce supa cu tditei de casa si sarmalele cdt pumnul
gospodinei tin de bucataria banateanda. Ciorba, tocanita si placinta de praz se mandnca in
special in estul judetului. Tot aici, malaiul este ingredientul principal pentru mamaliga, dar si
pentru diverse delicatese precum turta cu jumari sau prdajitura cu malai si dulceata de fructe de
padure. Retetele acestora au fost pastrate din vremuri imemoriale si introduse in meniul unor
restaurante locale, la fel ca reteta lipiei la tuci si a gombotilor. In Mehedintiul sud-vestic, cehii
din Eibenthal sunt renumiti pentru clatitele cu mac, in timp ce sarbii din Svinita si-au patentat
tuica si dulceata de smochine. Ciolomada este o salata de muraturi cu influente puternice din
Serbia, la fel ca zacusca, reteta originara fiind de fapt din Ungaria. Rachiul sau slibovica
sdrbeasca are o mare varietate de ingrediente in acest judet. Scopul principal al acestei lucrari
este analiza modului de valorificare a unor mancaruri traditionale din judetul Mehedinti in
turism. Metodele de cercetare — documentarea pe baza unei bibliografii tematice si cercetarea in
teren. Studiul include si rezultatele unei anchete sociologice, care releva care sunt principalele
mdncaruri traditionale locale cele mai consumate in restaurantele din judet, in perioadele de
varf ale fluxurilor turistice. Potrivit studiului, unele specialitati mehedintene pot fi mai mult
decat candidate la a deveni produse gastronomice de interes european cu indicatie geografica.
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