Learn how to
cook yummy,
traditional
vegan and meat
south Serbian
meals!

South & East Serbia

Make inquiry

Different and
amazing outdoor
locations and
cooking delights



https://www.bleisuredmc.com/contact
https://www.bleisuredmc.com/

When gou re
craving yummy ard
trealthy food, the
Fungry workshop (s
an excellent idea for
team 5{0’/&/&7 this
season.

We believe in green &
sustainable events!
And you?

Half or whole-day outdoor
workshops with professional
chefs in different locations that
we'll amaze your team. You'll
learn how to cook traditional
meals, use seasonal food & local
products, have great fun cooking
together, get hungry, and have
an expiring green Fungry event.

Our selection

Appetizer choices

Traditional south Serbian
seasonal salads
Cheese cow/sheep/goat from
the locals
Sukana pita (handmade filo
dough pie)
Traditional bread

Lunch choices

Soup of wood mushrooms and
vegetables
Vine/chard/green leaves sarma
Stuffed dry paprika
Traditional southern barbeque

Sweet choices

Vanilice (Serbian little vanilla
cookies) filled with handmade
jam
Piv¢idi (beer & walnut traditional
cookies)



