Surlice
(a Rind of local homemade pasta)

On the island Kk, especially its western part, Sutlice have a
special gastronomic and social importance in life of its
inhabitants. Family Sunday lunch, a wedding dinner or a family
reunion during the festivities is inevitable with the (without)
Surlice.

Making of this pasta (was) is a very strong link between family
gatherings while for various celebrations and weddings a large
quantity of pasta was Rneaded, and Surlice should have been
carefully created using Rnitting needles.

The most famous traditional island dish even today is the stew
with Sutlice (pasta), but in modern gastronomy this pasta is
served with many sauces as a main dish or side dish.

Traditional pasta preparation was maintained until today and
we are preparing them for you with a lot of attention, as they
were prepared from our grandmothers.

Bon appétit!



