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Making Sarmale
Romanian transcript:  
I:  Ce preăatești astăzi?

M:  Un alt fel de mâncare pe bază de carne tocată. Carnea tocată, în funcție de ingrediente, se poate folosi la prepararea mai multor feluri. Ieri ai văzut mititeii, care sunt un amestec pe bază, în pricipal pe bază de carne de oaie și usturoi. Acum o să vezi că la sarmale vom folosi amestec de carne de porc și de vacă cu orez. Sarmalele sunt o mâncare să spunem adaptată de români după o mâncare tradițională turcească. Ei făceau aceste sarmale din amestec de orez, cu stafide, oricum ieșea ceva dulce. 
La români amestecul este pe bază de carne de porc mai ales, sunt sarmalele tradiționale de Crăciun în care amestecul de carne este învelit într-o foaie de varză murată, apoi, pe timpul verii, sarmalele se pot face cu frunză de viță de vie. Sau, cei de la munte folosesc frunze de potbal, depinde fiecare ce dorește. De-obicei, pe timpul verii, sunt folosite frunzele verzi.

I:  Arată-mi și mie cum se face o sarma.

M:  Deci frunzele verzi trebuiesc puțin opărite în apă ca să devină elastice, moi. Se ia o cantitate de amestec. Se pune pe frunza de viță, după care aceasta se răsucește. Și amestecul respectiv se așează în cratiță. După care se toarnă peste amestec… peste sarmale se toarnă apă caldă și suc de roșii și se lasă la fiert, la foc mic o oră, maxim două ore.       

English translation:
I:  What are you making today? 

M:  Another dish based on ground meat. Ground meat, depending on the ingredients, can be used to make several dishes. Yesterday, you saw how mititeii
 are made, which are a mix basically of mutton and garlic. Today, you will see that for the sarmale, we will use a mix of pork and beef with rice. The sarmale are a dish, let’s say, adopted by the Romanians from a traditional Turkish dish. They made these sarmale from rice and raisins, and the result was something sweet. 
In Romania, the mix is based on pork especially. There are traditional Christmas sarmale in which the meat mix is wrapped in a leaf of pickled cabbage, or during summertime, you can make sarmale out of grape vine leaves. Or people living in the mountains use potbal
 leaves – everyone according to their preferences. Usually during summertime green leaves are used. 

I:  Show me how a sarma is made. 

M:  So, the green leaves must be boiled a little in water before they become elastic and soft. You take a quantity of the mix. You put it on the grape vine leaf and you roll. The result, you put it in the pot. After this, you pour over the mix… over the sarmale, you pour warm water and tomato juice, and you leave it to simmer, on low heat, for about an hour, maximum two hours. 

About CultureTalk:  CultureTalk is produced by the Five College Center for the Study of World Languages and housed on the LangMedia Website. The project provides students of language and culture with samples of people talking about their lives in the languages they use every day. The participants in CultureTalk interviews and discussions are of many different ages and walks of life. They are free to express themselves as they wish. The ideas and opinions presented here are those of the participants. Inclusion in CultureTalk does not represent endorsement of these ideas or opinions by the Five College Center for the Study of World Languages, Five Colleges, Incorporated, or any of its member institutions: Amherst College, Hampshire College, Mount Holyoke College, Smith College and the University of Massachusetts at Amherst. 

© 2012 Five College Center for the Study of World Languages and Five Colleges, Incorporated
� Mititeii are sausages made with ground meat and spices.


� Potbal is a medicinal plant with yellow flowers that grows during the spring. 





