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Tradicionalna jela
Zagorja: Bajka
na tanjuru

Priroda je u tom dijelu Hrvatske
neobi¢no izdasna i upravo zbog nje
ljudski je trag po zelenim zagorskim
bregima prisutan gotovo od pocetka
vremena. Mijenjali su se vladari,
drustvene epohe, uzdizala se i
propadala carstva, dolazile i

odlazile vojske...
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Malo je krajeva na svijetu koji, poput Zagorja,
tijekom mnogih stoljeca i burne povijesne mijene
pazljivo njeguju iskonsku povezanost s prirodom.
Ta se tradicija proteze desecima tisuéa godina
unazad, sve do davne neandertalske kulture s
Husnjakovog brijega. Nas je davni rodak, dedek
Kajbumséak, kako ga je nazvao Vladimir Nazor,
zivio od lova i skupljanja Sumskih plodova. Nije
znao nista bolje, ali mu ni3ta bolje od toga nije

ni trebalo. Priroda je u tom dijelu Hrvatske neo-
bi¢no izdasna i upravo zbog nje ljudski je trag po
zelenim zagorskim bregima prisutan gotovo od
pocetka vremena. Mijenjali su se vladari, drus-
tvene epohe, uzdizala se i propadala carstva, do-
lazile i odlazile vojske... U svemu tome, u dobru

i zlu, domacéi se ¢ovjek uvijek mogao osloniti na
prirodu i njene vjecne cikluse koji kao da utjesno
govore mudre KrleZine stihove iz ,,Balada Petrice
Kerempuha®: ,Nigdar ni tak bilo da ni nekak bilo,
pak ni vezda ne bu da nam nekak ne bu“
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Traditional Dishes
from Zagorje:

A Fairytale on
Your Plate

Nature in this region of Croatia is
amazingly lush and plentiful, and
it is not surprising humans left
their mark on the green Zagorje
hills in the earliest of times. Rulers
and social periods have changed,
empires have risen and fallen, and
armies have come and gone.

There aren’t many places in this world that can
boast to having kept a close connection to natu-
re after centuries of many tumultuous historical
events, but the Zagorje County can. This tradi-
tion goes back thousands of years, all the way
to the Neanderthal culture on Husnjak Hill. Our
ancient cousin, grandpa Kajbumséak, as called
by the famous writer Vladimir Nazor, lived from
hunting and gathering food in the forest. He
didn’t know any better because he really didn’t
need to. Nature in this region of Croatia is ama-
zingly lush and plentiful, and it is not surprising
humans left their mark on the green Zagorje hills
in the earliest of times. Rulers and social periods
have changed, empires have risen and fallen, and
armies have come and gone. During all of these
changes, through the good and the bad, native
man has always been able to rely on nature and
its endless cycles, as the great writer Miroslav
KrleZa wrote in The Ballads of Petrica Kerempuh,
“Somehow things have always worked out, and
things will always work out somehow.”

Introduction _5
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Jelovnik koji
pise priroda

Obradeno svinjsko meso se susilo i
kuhalo u grahu, kupusu ili repi. Dio
koji je najdulje ¢ekao da se pojavi na
stolu bila je Sunka, koja se prvi put
koristila za Uskrs. Ostatak se pekao
i konzervirao na starinski nacin,
zalijevanjem maséu u posebnoj
drvenoj posudi, banjici.

Tradicionalna zagorska kuhinja nastala je u
¢vrstoj simbiozi s prirodom i njenim plodovi-
ma, vjerno odrazavajuéi naéin Zivota lokalnog
stanovnisStva. Tezacki se radilo, tezacki se i jelo
- hrana je morala biti kaloriéna da bi se moglo
izdrZati sve dnevne napore tezackog Zivota.
Kao i druge pucke kuhinje u Europi, i zagorska
ima obiljezja zimske kuhinje. S tim se pridjevom
u struc¢nim krugovima Zeli re¢i da je zasnovana
na sezonskim sastojcima i naéinu pripreme koji
postuje moderne kulinarske trendove. Ono §to
se danas preferira kao zdrava prehrana na za-
gorskim je ognjistima odavno prisutno: svjeZe,
autohtone namirnice i kratka termic¢ka obrada,

da se sacuva ¢im vise prirodnih okusa i svojstava.

U jesenskom obilju dozrelih povrtnih kultura i
Sumskih plodova pokazivala se puna kreativnost
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ovdasnjeg puka kojem siromastvo nikad nije bilo
preprekom za dobar i zdrav zalogaj. Povrce se
spremalo za zimnicu, susilo se voée, ali i gljive, a
kesteni su se brali zajedno s ovojnicom te potom
zakopavali u pijesak da se sacuvaju do proljeca.
Svinjsko meso i mast imali su vaznu ulogu u
prehrani pa je stoga i kolinje bilo jedan od vaz-
nijih dogadaja u tezackom kalendaru. Obradeno
svinjsko meso se susilo i kuhalo u grahu, kupusu
ili repi. Dio koji je najdulje cekao da se pojavi

na stolu bila je Sunka, koja se prvi put koristila
za Uskrs. Ostatak se pekao i konzervirao na
starinski nacin, zalijevanjem maséu u posebnoj
drvenoj posudi, banjici. To je bilo idealno jelo

za vrijeme radova u polju, kad nije bilo vremena
za kuhanje: domacica bi izvadila meso, malo ga
zagrijala, dodala zelene salate koje je bilo u izo-
bilju i krepko je jelo zacas bilo gotovo. Koliko su
kobasice bile sveprisutni dio tadasnje svakodne-
vice svjedodi i recept za jetrenice koji je u svom
enciklopedijskom latinsko-hrvatskom rjeéniku
,Gazophylacium® u 17. stolje¢u zapisao pavlinski
prior Ivan Belostenec. Po njemu se za dobru
jetrenicu svinjska jetra trebaju najprije skuhati
te zatim sitno iskosati. Potom se smjesi dodaju
sitno naribani sir, umucena svjeza jaja i mast, sve
se posoli, popapri, zaéini kimom i dumbirom te
se nakon mijesanja stavi u debelo svinjsko crijevo
i prokuha. Uz jetrenice radile su se i krvavice,
cesnjovke, tladenice..., a preostali su se mesni
dijelovi topili za dobivanje ¢varaka i masti. Tako
obradene i rasporedene, te su mesne delicije
znale potrajati i do sljedeceg kolinja.
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Menus Written
by Nature

Pork meat was dried and used in
various dishes such as bean and
turnip stews and sauerkraut. Ham
was the most waited for dish and
was consumed at Easter for the
first time. The rest of the meat
was baked and preserved the old-
fashioned way, by pouring lard over
the meat in a special wooden dish
called banjica.

The traditional Zagorje cuisine was born from an
intense symbiosis with nature, faithfully reflec-
ting the local inhabitants’” way of life. People
worked laboriously needing hearty food to make
it through the long and strenuous days. Zagorje
cooking can be described as “wintery”, as can
other folk cuisines in Europe, which means it is
based on seasonal ingredients and cooking met-
hods, reflecting contemporary culinary trends.
What we consider healthy eating today has been
present in Zagorje’s kitchens for hundreds of
years: fresh, local ingredients and short thermal
processing to keep as much of the foods’ natural
tastes and qualities. The abundant autumn and
forest produce allowed the Zagorje people to
demonstrate their creativity and talent. Poverty
was never an obstacle to a good and healthy
meal. Vegetables were preserved and stored

for the winter, fruits (and mushrooms) were
dried, and chestnuts were gathered and buried
in the sand until spring. Pork and lard had a

very important role in the kitchen, making pig
slaughtering one of the most important days

of the year. Pork meat was dried and used in
various dishes such as bean and turnip stews and
sauerkraut. Ham was the most waited for dish
and was consumed at Easter for the first time.
The rest of the meat was baked and preserved
the old-fashioned way, by pouring lard over the
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meat in a special wooden dish called banjica.
This was an ideal meal when there wasn’t much
time to cook because most of the day was spent
working in the fields - the ladies would take

out the pork, warm it up and serve it with green
salad. A hearty and simple meal prepared quickly.
Sausages were also very important in everyday
eating of the Zagorje people, which can be seen
from the recipe for jetrenice (pig liver sausages)
documented in the Latin-Croatian Encyclopae-
dic Dictionary in the 17th century by prior Ivan
Belostenec. He wrote that good jetrenice had

to first be cooked and then chopped into tiny
pieces. Grated cheese, beaten eggs, salt, pepper,
cumin and ginger were then added to the meat,
and the mixture was stuffed in pork intestines,
serving as casings, and was then brought to a
boil in water. Other well-loved sausages were
krvavice (blood sausages), cesnjovke (garlic sausa-
ges) and tlacenice (pressed sausages). All of the
leftover pork not used for meals or sausages was
melted to make cvarci (fried pork rinds) and lard.
By preparing and preserving the meat in such a
way, the people were able to enjoy pork delica-
cies year round until the next pig slaughtering.
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Kaj su jeli nasi stari?

Najcesce su se pripremala razli¢ita variva (grah

s kiselim zeljem, repom ili je¢menom kasom), ili
pak neke od brojnih juha po kojima je zagorska
kuhinja poznata. Juhe su se kuhale u posebnim
zemljanim zdjelama, medenicama, a radile su se
gotovo od svega Sto je bilo pri ruci — od krupice,
buce, poriluka, kelja, octa, krumpira, masla, jaja,
mlijeka, Sljiva, vrhnja, vina...

Uobiéajeni dnevni jelovnik stare zagorske hize poéinjao je jed-
nostavnim, kaloriénim jutarnjim obrokom. Za dorucak su se
uglavnom jeli Zganci od kukuruznog brasna preliveni mlijekom,
kavom od je¢ma, maslacem, ¢varcima, lukom prepecenim na masti
ili preZzganom juhom. Spremala su se i jaja: peena na masti (cvr-
tje) ili pecena i pomijesana s brasnom (preZetina), a neizostavna
poslastica bili su sir i vrhnje s komadi¢ima domaceg $peka. Oko
podneva bi na stol stizao objed. Najéesée su se pripremala razli-
Cita variva (grah s kiselim zeljem, repom ili jemenom kasom), ili
pak neke od brojnih juha po kojima je zagorska kuhinja poznata.
Juhe su se kuhale u posebnim zemljanim zdjelama, medenicama, a
radile su se gotovo od svega $to je bilo pri ruci — od krupice, buce,
poriluka, kelja, octa, krumpira, masla, jaja, mlijeka, sljiva, vrhnja,
vina... Vecera je, prema svim pravilima modernog nutricionizma,
servirana rano, s prvim mrakom, kao lagani obrok kojim su se do-
vrsavali ostaci od rucka ili se prezalogajili suhi sir, Zganci ili stepka,
prokuhana surutka sa svjezim mlijekom i udrobljenim kukuruznim
kruhom ili braSnom. Veéernje su gozbe bile samo u danima velikih
radova u poljima i vinogradima, kada se naporno radilo cijeli dan
te se za bogati stol koji nije oskudijevao pecenim mesom sjedalo
tek nakon $to su poslovi bili obavljeni. Vecera nakon berbe grozda
tradicionalno je pocinjala varmedijskom juhom, a o cijelom je ritu-
alu ovako 1886. pisao Ksaver Sandor Gjalski u svojoj zbirci pripo-
vjedaka ,,Pod starim krovovima“: ,A mi u slatkoj tromosti sjedimo
oko stola i vuéemo u se tecni vonj 'varmedijske juhe', ove za berbu
apsolutno propisane ¢orbe, koju Cintek u kutu do vrata vadi iz
ogromna lonca u kosari, pa gotovo s vjestinom kakova fratarskoga
kuhtiéa grabi u tanjure. | kad se blagovanje zaéelo, prvi Casovi
prolaze u potpunoj tisini, koju samo prekida glasno srkanje.

Zagorje _ Gastroturizam 201
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Blagdansko obilje

Najraskosnija trpeza prostirala se za blagdane,
kada se cijela obitelj u radosti okupljala oko stola.
O Bozi¢u, Uskrsu, Jurjevu, Tjelovu te drugim
katolickim blagdanima pripremala su se najbolja
jela i pritom se zaboravljalo na neimastinu. Na
Bozi¢ je vladalo posebno izobilje: kokosi, pure,
guske, govedina, boZi¢na svinjska pecenka, razne
juhe, furgus (kiselo zelje sa suhim mesom), sla-
nina, mlinci, krvavice, salata od krumpira i cikle...
i bogat izbor slatkog: kolaéi od sira, gibanice,
boziéno pecivo, kuglofi od oraha i maka, a jedna
od neizostavnih, zdravih poslastica bio je i med

s ¢eSnjakom. Budenje proljeca i Uskrs donosili

su druga jela na blagdansku trpezu: uskrsnja

se kosara najprije nosila u crkvu na blagoslov,

pa su poslije toga Sunke, kobasice, mladi luk i

jaja blagovali jos3 slasnije. Koliko je dobre volje i
optimizma bilo u siromasnim zagorskim hizama
potvrduje i navada da se prvog dana nove godine
za objed nikad ne priprema kokosje meso, jer
kokos nogama grebe unazad, pa bi dolazeca godi-
na cijela mogla biti lo3a. Stoga je svinja, &ije noge
stalno ruju prema naprijed, bila omiljenim izbo-
rom za novogodi$nju pecenku i zalog za bolju
godinu. Takva obiteljska okupljanja bila su znatno
vise od pukog uZivanja u jelu. Stovise, blagdani
su u Zagorju — kako nekoé, tako i danas — prave
svetkovine zajednistva.
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What Did Our
Ancestors Eat?

Lunch was served around noon,

and the most common dishes were
various stews (bean stew with
sauerkraut, turnips or barley grits)
or soups, which Zagorje cuisine is
well known for. Soups were cooked
in special natural material pots
called medenice and were made with
anything that could be found in

the kitchen - grains, squash, leeks,
kale, vinegar, potatoes, butter, milk,
plums, sour cream, wine, etc.

The typical daily menu of an old Zagorje house
(called hiza in the local dialect) usually began
with a simple hearty morning meal. Breakfast
generally consisted of cornmeal mush (corn
Zganci), served with milk, barley coffee, butter,
fried pork rinds, fried onions or roux soup. Eggs
were also often on the menu: fried on lard or fri-
ed and mixed with flour. Another special delight
was fresh cheese and sour cream with

e

Zagorje _ Gastroturizam 2011

bacon bits. Lunch was served around noon, and
the most common dishes were various stews
(bean stew with sauerkraut, turnips or barley
grits) or soups, which Zagorje cuisine is well
known for. Soups were cooked in special natural
material pots called medenice and were made
with anything that could be found in the kitchen
— grains, squash, leeks, kale, vinegar, potato-

es, butter, milk, plums, sour cream, wine, etc.
Dinner was served according to contemporary
nutritional guidelines — at sunset - as a light
meal where leftovers from lunch were served,
or often times, cheese, cornmeal or boiled whey
with milk and corn bread or flour. Dinner feasts
were served only after a very laborious work day
in the fields or vineyards when the dinner table
would be set with delicious roast meat — a won-
derful reward for a hard day’s work well done.
Dinner after grape harvests was a special feast,
traditionally beginning with varmedijska soup,
described in 1886 by the writer Ksaver Sandor
Gjalski in his collection of short stories Under
Old Roofs, “In sweet stillness we sit around the
table and inhale the lovely smell of "varmedij-
ska" soup, a traditional stew eaten after grape
harvest. Cintek, standing in the corner by the
door, is serving the stew out of a huge pot with
remarkable skill. The first moments of supper
pass in complete silence, interrupted only by
loud sipping.”

Zagorje _ Gastrotourism 2011
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i Holiday Abundance

The most elaborate dinner table was set for the
holiday season when the whole family would
gather together to enjoy a special meal. Pover-
ty was forgotten during Christmas, Easter, St.
George’s Day, Corpus Christi and other Catholic
holidays when delicious meals were prepared.
Christmas meals were especially plentiful, ser-
ving chicken, turkey, goose, beef, roast pork,
soups, furgus (sauerkraut with smoked meat),
bacon, mlinci (pasta tatters), krvavice (blood
sausages), potato and beet salads, as well as an
array of desserts like gibanica (cheese pastry
pie), Christmas bread, walnut and poppy seed
cake, and an absolute must, honey with garlic.
The coming of spring and Easter brought a dif-
ferent variety of foods to the holiday table. The
Easter basket was first taken to church for a ble-
ssing, making the ham, sausages, spring onions
and eggs even more delicious. There was much
optimism in Zagorje homes and families regar-
dless of poverty, which can be seen from the
tradition to never prepare chicken meat on the
first day of the year. Chickens scrape the ground
with their feet in a backward motion, meaning
the coming year could be an unlucky one. That
is why roast pork was a favourite choice for
New Year meals - pigs’ feet constantly moved
forward, promising a better year. Family feasts
like these were more than just simple meals -
holiday gatherings around the table in Zagorje
were sacred to the whole community, just as
they are today.
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Okusi I mirisi
plemickih gozbi
napisao Slavko Veceri¢

Kao vazno tranzitno podrudje, Hrvatsko zagorje
je u povijesti dozZivjelo cijeli niz razli¢itih utjecaja
na svoju kulturu i nacin Zivota, pa ni kuhinja pri-
tom nije bila izuzetkom. Najvedi je pecat ostavila
becka kuhinja, dijelom i madarska, a i francuska se
kulinarska tradicija probila do ovdasnjih Stednjaka.
No, najvedi utjecaj na pu¢ku zagorsku kuhinju
imale su brojne plemicke obitelji koje su nekad
stolovale i vladale u podruéjima sjeverozapadne
Hrvatske. Na poprili¢no maloj povrsini, ondje se
skupilo kurija i dvoraca viSe nego bilo gdje drugdje
u Europi, a na njima se blagovalo carski. Teletina,
divljag, ribe, razne vrste gljiva, rasko$ni umaci...
sve je to, preko slugu koji su radili za velikase ili
pomagali u kuhinji, s vremenom dospjelo u narod i
izmijesalo se s puckom kuhinjom. Tako se stvorio
zanimljiv i Zivopisan kolaz koji danas ¢ini zagorsku
kuhinju. Ipak, iz tog se ukusnog kolaZa izdvajaju
neka izvorno zagorska, autohtona jela koja ¢emo
vam ovdje pobliZe predstaviti.

Zagorski Strukli

Mogu biti slatki i slani, kuhani i peceni, predjelo,
desert, glavno jelo ili pak dodatak juhi. Uz to,
moze ih se spremati na desetke razli¢itih nacina,
nadijevati kravljim sirom, heljdom, kupusom,
orasima, jabukom, bu¢om, repom, makom, heljdi-
nim brasnom, prosenom kasom... i u svakoj od tih
mnogobrojnih inacica zagorski su strukli jedin-
stven dozivljaj za nepce, jelo po kojem se prepo-
znaje hrvatska kuhinja u cjelini. Takoder, svojom
genijalnom jednostavno$¢u i moguénoséu prila-
godbe svakoj kulinarskoj situaciji, od svakodnevne
do svecane, taj punjeni svitak od tankog, ruéno
razvucenog tijesta pravi je trijumf kreativnosti
zagorske pucke kuhinje. Upravo je zbog toga
Ministarstvo kulture Republike Hrvatske zasti-
tilo zagorske Strukle kao nematerijalno kulturno
dobro, pohvalivsi pritom i umijece zagorskih do-
macica. ,Zagorski je kraj prava riznica neobiénih
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poslastica koje su silom prilika i siromastva domi-
Sljate Zagorke pripremale svojim mnogobrojnim
obiteljima®, stoji u objasnjenju odluke. Spomenuta
domisljatost u smisljanju slastica iz neocekivanih
sastojaka, po tradicionalnoj recepturi, svake se
godine slavi na manifestaciji Babicini kolaci, na
kojoj zagorske babice odmjeravaju snage u slasti-
arskim vjestinama.

Purica s mlincima

Zagorski puran potjece od srednjoameric¢kog
purana koji je u ove krajeve dospio iz Italije u 16.
stoljecu. Najbolje se udomacéio na podruéju Hrvat-
skog zagorja, gdje su specifi¢na klimatska obi-
ljeZja, uvjeti drZzanja i prehrane stvorili posebno
ukusno meso proslavljeno diljem Europe. Tajna je
bila samo u jednom - zagorski se puran uzgajao u
malim jatima koja su veci dio svog Zivota provela
slobodno se krecuéi i hraneéi na otvorenom, po
livadama, voénjacima, Sumarcima ili drugim vege-
tacijom bogatim stani$tima. Samo u nepovoljnim
vremenskim uvjetima i nou peradi se osiguravalo
skloniste, odnosno peradarnjak. Zagorski je puran
pocetkom 20. stoljeca putovao vlakom, zamrznut
u ledu put Velike Britanije, Svicarske, Austrije,
Italije te Njemacke, gdje je bio vrlo traZen pa je
bio na stolovima plemica i kraljeva kao blagdanski
specijalitet zbog najsocnijeg mesa i izuzetnog
okusa kakav nema nijedna Zivotinja iz porodice
ptica. Ta je delikatesa, dakako, s punim postova-
njem tretirana i u domaéim kuhinjama, a pecena
purica s mlincima neprolazni je klasik zagorske
kuhinje i gotovo pa neizostavni dio blagdanske
boZicne trpeze i u Zagorju i u ostalim dijelovima
Hrvatske. Tradiciju i posebnost zagorskog purana
pred najezdom losijeg i jeftinijeg mesa iz uvoza od
2003. Cuva poljoprivredna zadruga Puran zagor-
skih brega, sa sjedistem u Krapini.

Zagorska juha

Zagorci su majstori u spremanju jela sa Zlicom, i
malo koja regionalna kuhinja ima toliko velik izbor
juha i variva. Medutim, zagorska je juha viSe od
juhe - to je cijeli obrok u kojem se savr3eno ocr-
tava medusobna ovisnost i sljubljenost podneblja i
njegovih jela. Naime, u njoj se u jednoj Zlici mogu
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Zagorskisstrukli/Zagorje strukli

susresti gotovo sve kljuéne namirnice zagorskog
jelovnika: svjeze sezonsko povrée, gljive, suho
meso, slanina, Sunka, krumpir, brasno, vino, mast,
vrhnje, jaja... Ne treba nam vremeplov da bismo
otkrili kako je nastao recept za zagorsku juhu -
jednostavno je sve sto se naslo u kuéi zavrsilo u
loncu, a kako je sve bilo svjeZze i domace, tako

je rezultat ispao takvim da mu se divimo i dan-
danas.

Svinjska pisanica "Stubica"

Evo nam i jednog autenti¢nog aristokratskog,
plemenitaskog jela da nam na nepce donese okus
gozbi iz dvoraca Hrvatskog zagorja 16. stoljeca.
Meso se puni suhim 3ljivama kojima na mjesto ko-
Stica dolazi maslac, dok se umak radi od ostatka
sljiva, bijelog vina, vrhnja i Sljivovice. Stubicka je
pisanica mesna delikatesa prve kategorije, jedno
od onih jela koje posebno impresioniraju strance
u prvom kontaktu sa zagorskom kuhinjom, pa

ne ¢udi ni njen veliki medunarodni ugled, i medu
kulinarskim stru¢njacima i medu gurmanima.
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Recepti

Zagorski "Strukli"

Omjer namirnica: izmijesa se pola glatkog i
pola o3trog brasna, doda se mlake vode u koju
se stavi malo octa, sol, jedno jaje, 2 Zlice ulja

i dobro se mijesi na dasci. Mijesi se tako dugo
dok se tijesto ne pocne odvajati od daske.
Izmijesano tijesto se podijeli u mlinceke, pre-
krije ¢istom krpom i pusti da stoji oko 1 sat.
Zatim se tijesto razvlaci na stolu, stolnjaku ili
plahti. Zapocinje se razvlaciti mlinéenjakom,
potom se tijesto lagano polije uljem da se ne
hvata za ruke i dalje se rukama razvlaéi. Najce-
$Ce se razvlaci preko Sirine stola, a deblji rubovi
uz kraj razvucenog tijesta rukom se strgaju.
Tijesto se fila uz jedan rub, poskropi otoplje-
nim maslacem, margarinom ili uljem (da se
tijesto ne prime nego lista), tijestom se nadjev
preklopi i potom se stolnjakom tijesto suce,
rola do kraja. Postavlja se u namasceni protvan
i prijenosno se reze tanjurom na Zeljenu velici-
nu. Ako se ne reZe prijenosno, peceni Strukli se
rezu nozem. Za sarne Strukle potreban je jedan
kravlji sir, jaja, sol, vrnje, a moze se dodati i
malo Secera da budu slatki. Sve se zdruzde vi-
licom ili rukom i fila se tijesto. Strukli se sloZe
u protvan i zaliju otopljenim putrom, margari-
nom, uljem i vrhnjem.

Zagorski puran s mlincima

O¢i3c¢enog purana izvana i iznutra natarite solju i
ostavite da odstoji najmanje jedan sat, a najbolje
preko noéi. Zelite |i masniju pecenku, prsa i ba-
take oblozite suhom slaninom i zavijte koncem.
Ako je puran debeo, nabodite mu koZu i uvijte
ga u pergamentni papir ili aluminijsku foiiju pa
ga tijekom pecenja odmotajte. Peénicu dobro
zagrijte, isprva na 200, a onda spustite na 180
stupnjeva Celzijevih. Purana pecite po potrebi,
ovisno o tezini (raéuna se sat vremena po sva-
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kom kilogramu teZine). Povremeno podlijevajte
sokom koji ispusti, a zatreba li, i juhom ili vodom.
Neposredno prije kraja pecenja premaZite ga ma-
slacem, maséu, uljem ili margarinom za pecenje.
Gotove mlince natrgajte na komade. Posoljenu
vodu zakuhajte pa njome prelijte mlince.

Zagorska juha

(recept za 4 osobe)

70 dag krumpira (bijeli)

5 dag susene slanine ili vratine
5 dag crvenog luka

2 ¢esnja Ce3njaka

2 dl kiselog vrhnja

5 dag mrkve

2 dcl bijelog vina

Slatka crvena paprika, sol, papar, lovorov list,
vegeta, papar u zrnu, glatko brasno, persin list,
svinjska mast (2 Zlice) ili ulje

Na masnodi poprzimo susenu slaninu izrezanu
na kockice. Kad se poprzi dodajemo sitno kosani
luk te sve zajedno pirjamo. Dodajemo sitno
kosani €esnjak, slatku papriku, mrkvu narezanu
na kockice, lovorov list, sol, vegetu.

Ociséeni i narezani krumpir na kockice kuhamo
u slanoj vodi. Kada sve povrée omeksa sjedinimo
ga zajedno u loncu, dodajemo bijelo vino i pusti-
mo da lagano zakuha.

U posebnoj posudi izmutimo 2 Zlice glatkog
bragna i kiselo vrhnje te preko cjediljke ulijevamo
u juhu. Kuhamo jos 10 minuta. Zacinimo po Zelji
i serviramo.

Svinjska pisanica Stubica

4 svinjske pisanice (lungica)
15 suhih sljiva

40 dag maslaca

0,3 dl ulja

0,3 dl domace ljivovice

3 dl kiselog vrhnja

1,5 dl slatkog vrhnja
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1/2 vezice perunova lista

2 dl bijelog vina

papar, sol

Pisanicu napunite suhim sljivama, kojima ste
prethodno odstranili kostice i napunili ih svje-
Zim maslacem. Posolite i na laganoj vatri u tavi
przite. Ostatke suhih $ljiva narezite na rezance i
natopite u bijelom vinu, te stavite kuhati zajedno
s pisanicom. Kuhanjem se koli¢ina vina smanjuje
na 1/3. Dodajte kiselo i slatko vrhnje pa kuhajte
jos neko vrijeme dok ne dobijete gusti umak. Na
kraju ulijte domacu rakiju Sljivovicu, te kuhajte 1-2
min. Dobivenim umakom prelijte pisanice i sve
jos$ pospite sitno isjeckanim perSunom. Kad przite
pisanicu, pazite da se ne preprzi. Buduéi daje to
najmeksi dio mesa, bolje ga je izvaditi i staviti na
topli tanjur, a umak zgotoviti posebno. Kao prilog
preporucujem domace rezance, rizu na maslacu ili
kuhane makarone.

Napomena: pisanica »Stubica« je specijalitet koji se
ve€ u 16. stoljecu posluZivao u plemi¢kim kuc¢ama.

Zagorska kotlovina

80 dag svinjskih kotleta

2 para ¢esnjovki (kobasice)

4 dag svinjske masti

2 dcl bijelog vina

Sol, papar, vegeta, crvena paprika

Meso oprati, obrisati, zainiti. Na masti ili ulju
ispeci kotlete i kobasice da dobiju lijepu rumenu
boju. Meso izvaditi na rub kotla za kotlovinu a u
masnocu uliti vino, malo vode, vegetu i zacine.
Kad se umak malo reducira u kotao vracéamo meso
i kobasice te sve skupa pirjamo jos kratko vrijeme.
Osim vina u jelo se moze dodati luk, feferon, ze-
lena svjeza paprika, rajcica i drugo zacinsko bilje.
Kao prilog mozZe izvrsno posluziti krumpir, vrganji,
Sampinjoni, grah...

Navedeni recept obi¢no se priprema na sajmovi-
ma u veéim koli¢inama pa se dobije fino¢a umaka.
U vikend pripremi i domacinstvu kotlovina se
priprema sa dosta povréa i priloga.
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Kotlovina

Na prostenjima, godisnjim i tjednim sajmovima
diljem Zagorja jo§ su u davna vremena stizali
pecenjari sa svojim Standovima i metalnim pe-
Cenjarskim “Sesirom*, kotlom po kojem je dobila
ime i njihova glavna kulinarska ponuda. Naime,
kotlovina je prastari obi¢aj spremanja mirisnih,
najées¢e mesnih zalogaja, stvoren i odnjegovan u
Zagorju i Prigorju, ali i svojevrsni zaletak mobil-
nog ugostiteljstva u tom kraju. Na plitkom SeSiru
pecenjarskog kotlica priredivalo se razli¢ito meso,
uglavnom svinjski kotleti i kobasice, ali i govedina,
pa Cak i slatkovodne ribe. Taj tradicionalni oblik
sajmene ponude jos uvijek u sliénim prilikama
uspjesno odolijeva modernoj ponudi brze hrane,
Sto je samo jos jedan dokaz da pravo jelo u sva-
kom vremenu ostaje atraktivno.

Objed bez vina nije objed

Ne mozZemo ovoliko pri¢ati o hrani, a da ne spo-
menemo i vino, neodvojivi dio zagorske kuhinje.
Vinova je loza ondje stigla s Rimljanima. Premda
su i kod prastanovnika Zagorja, llira, pronadeni fo-
silni ostaci biljaka sli¢nih vinovoj lozi, ¢ini se da su
oni od alkoholnih piéa prednost davali medovini i
pivu. Razvijeno vinarstvo se u tom dijelu Hrvatske
spominje u dokumentima veé u 13. stoljecu, a o
tome koliko se tada cijenilo vino, dovoljno govori
podatak da se u vinu mogao placati i porez. S vre-
menom, vinska je kultura postala dijelom kulture
Zivljenja, i to toliko da su brojni narodni obiéaji
stvoreni na prirodnom ciklusu zrenja grozda i
pravljenja vina. Naravno, i u kuhanju je bilo neza-
obilazno; malo je koje jelo iz zagorske kuharice,
bez obzira pece li se ili kuha, u koje se ne stavlja
vino da pomogne proces. A ono sto se stavljalo u
jelo kasnije se i pilo uz objed. Sklonost kiselijim
vinima u Zagorju takoder je kulinarski uvjetovana
— jela su bila masnija, pa su traZila upravo takvo
vino. Za zagorskim se stolom sljubljivanju okusa
hrane i vinskog bukea oduvijek posveéivalo pre-
grst paznje.

Ovaj kratki pregled upoznavanja zagorske kuhinje
ponajbolje je zavrsiti na licu mjesta, u Zagorju, u
oazi o¢uvane prirode, Cistog okolisa i obilja lje-
kovitih voda, uz autohtona jela naseg podneblja.
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Dobri zagorski restorani i seoska gospodarstva
Sire se iz okvira ugostiteljske struke te postaju
kulinarskom svakidasnjicom zagorske gastro-
nomije, bogati izlozi regionalne kuhinje iz kojih

se uvijek ima nesto slasno izabrati. Osim Sto

su sjajni, kreativni kuhari koji ponajvise postuju
prirodu i domace namirnice, Zagorci su i pravi
domacdini, sposobni od svakog obroka stvoriti mali
prehrambeni ritual. Srdaéni docek uz liker do-
brodoslice, mirisni kruh iz krusne peéi, namazan
kosanom masti i sirom s paprikom, pa Sunka, sir i
vrhnje, buncek, ¢varci, zagorska juha, dobro vino...
Da vam vise ne izazivamo zazubice, niz morate
nastaviti sami, u nekom od hramova dobre hrane
Zagorja koje ovdje predstavljamo. Cekamo vas

sa Sirokim osmijehom, punim stolom te onom
dobrom starom zagorskom: Dobro nam dosli,
prijateli!

Zagorska juha/Zagorje soup
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The Tastes and Smells
of Noble Feasts

by Slavko Veceri¢

Hrvatsko Zagorje was an important transit point
throughout history and was influenced by different
cultures leaving a mark on the people’s way of life,
especially on their cooking. It was mainly Viennese,
but also Hungarian and French culinary traditions
that left their mark on Zagorje’s kitchens. Howe-
ver, the greatest influence on Zagorje’s cuisine
was made by the many noble families that ruled
throughout the north-western parts of Croatia.
Many great villas and castles were built within a
relatively small area, more than anywhere else in
Europe, and their feasts were more than noble.
Veal, game, fish, various mushrooms, rich sauces...
all of these sumptuous dishes made their way to
the people and mixed with their local cuisine. That
is how an interesting and diverse cooking was
created in Zagorje. However, within this diversity
there are a few authentic Zagorje dishes we would
like to present in more detail.

Strukli from Zagorje- Cheese Filled Pastry

They can be made with sugar or salt, cooked or
fried, served as an appetizer, dessert, main course
or side dish. This famous Zagorje pastry can be
prepared in many different ways, topped with fre-
sh cheese, buckwheat, sautéed cabbage, walnuts,
apples, squash, turnips, poppy seeds, buckwheat
flour or millet grits. Regardless of how they are
prepared, Strukli from Zagorje are a unique culi-
nary experience, recognized as a traditional dish
in all of Croatia. It is the versatility and simplicity
which makes this cheese filled pastry a trophy

of Zagorje’s creativity in the kitchen. Croatia’s
Ministry of Culture even proclaimed $trukli a pro-
tected intangible cultural asset, saying, “Zagorje
is a well of many culinary delights where creative
Zagorje homemakers prepared exquisite dishes for
their large families in times of great poverty.” The
inventiveness in creating delicious desserts using
the most unexpected of ingredients is celebrated
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Zagoski puran s mlincima/
Zagorje Roast Turkey with Mlinci

every year at the event called “Grandma’s Cakes”,
where Zagorje women compete in their dessert
making skills.

Roast Turkey with Mlinci (Pasta Tatters)

Zagorje’s turkey originates from the Middle Ameri-
can turkey, which came to Croatia from Italy in the
16th century. Through time it became well dome-
sticated in the region of Zagorje because its clima-
tic and breeding conditions created exceptionally
tasty poultry meat famous throughout Europe.
The secret to the Zagorje turkey lay in breeding in
small flocks, allowing the animals to move around
freely, feeding on the meadows and hills or other
vegetation rich areas. It was only during bad we-
ather and during the night that the turkeys were
placed in a poultry house to shelter them from
unfavourable conditions. At the beginning of the
20th century, the Zagorje turkey was transported
by train, frozen in ice, to Great Britain, Switzer-
land, Australia, Italy and Germany, where it was in
high demand. The turkey was served on the tables
of nobles and kings during holiday festivities be-
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Recipes

Zagorje Strukli — Cheese
filled pastry

Ingredients: Combine an equal amount of all-
purpose flour and pastry flour, some warm water
mixed with vinegar, salt, one egg, 2 spoons of oil,
and mix the ingredients on a wooden surface to
form a dough. Keep kneading the dough until it
begins to separate from the surface. Shape the
dough into smaller ball shaped pieces, cover with a
clean dishtowel and let it rest for about one hour.
Then place the dough on a large surface such as a
kitchen table or table cloth and begin rolling out
the dough with a wooden rolling pin (mlincenjak).
Lightly brush the dough with oil to prevent from
sticking and continue rolling out the dough with
your hands until it is thin and covers the surface
of the table. The dough hanging off the edges of
the table should torn off with your hands. Spread
out the filling along the dough on the edge of the
table cloth, brush with melted butter, margarine
or oil and roll the dough tightly with the help of
the table cloth. Cut into pieces using the rim of a
plate, place in a greased dish and bake. The strukli
can also be cut using a knife after baking.

To make a cheese filling you will need 1 cottage
cheese, eggs, salt, sour cream and a bit of sugar
to add some sweetness. Mix all of the ingredients
with a fork and spread evenly over the dough.
Arrange the Strukli in a greased ovenproof dish and
top with melted butter, margarine, oil and sour
cream.

Zagorje Roast Turkey with
Mlinci (pasta tatters)

Rub salt all over the cleaned turkey inside and out
and leave it to sit for at least an hour or overnight
if possible. If you want a more succulent roast,
wrap the breasts and the drumsticks with bacon
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and tighten with a thread. If the turkey is large,
prick the skin and wrap it in parchment paper or
aluminium foil and unwrap during roasting. Heat
the oven to 200° C and lower the heat to 180 ° C
later. Roast the turkey as necessary, depending on
its weight (about one hour per kilo). Baste perio-
dically with the roast's own juices and if necessary
use water or soup as well. Break mlinci into pieces,
put in a bowl and pour salted boiling water over
them. Leave them to sit covered for a few minutes
and then drain the water. Pour turkey roast drip-
pings over mlinci and serve.

Zagorje soup

(serves 4)

70 dg potatoes (white)

5 dg cured bacon or pork neck

5 dg red onions

2 garlic cloves

2 dl sour cream

5 dg carrots

2 dl white wine

Sweet paprika, salt, pepper, bay leaf, vegeta (ve-
getable and herb seasoning), whole black pepper,
flour, parsley leaves, lard (2 teaspoons), oil.

Cut the cured bacon into small pieces and fry
them on the lard. After a few minutes, add finely
chopped onions and sauté until soft. Add cho-
pped garlic, paprika, chopped carrots, bay leaf,
salt and vegeta. Peel the potatoes and cut them
into small cubes, then cook them in salted, boi-
ling water. When the vegetables are soft, add the
potatoes and white wine. Simmer on low heat.
In a separate bowl, mix together two spoonfuls
of flour and sour cream, and pour the mixture
into the soup through a strainer. Cook for anot-
her 10 minutes. Season to taste and serve.

Pork tenderloin Stubica

4 pork tenderloins
15 dried plums
40 dg butter
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0,3dl oil

0,3 dl plum brandy (3ljivovica)

3 dl sour cream

1,5 dl cooking cream

fresh parsley leaves

2 dl white wine

pepper, salt

Remove all bones from the pork tenderloin and
stuff them with butter and dried plums. Add salt
and fry the tenderloins in a hot frying pan. Cut
the rest of the dried plums into strips, soak them
in white wine and add them to the tenderloins.
While cooking, the amount of wine will be redu-
ced to 1/3. Then add the sour cream and cooking
cream and cook until the sauce thickens. At the
end, add the plum brandy and cook for another

1 to 2 minutes. Pour the sauce over the pork
tenderloins and top with finely chopped parsley.
When frying the tenderloins, be careful not to
overcook them. Since this is a very tender meat,
it is better to remove the tenderloins from the
frying pan and put them on a warm plate and
finish making the sauce separately. As a side dish,
we recommend homemade pasta, rice cooked on
butter or cooked macaroni

Note: Pork tenderloin Stubica is a specialty dating back
to the 16th century and was served in noblemen's homes

cause of its savoury meat and exquisite taste and
could not be compared to the meat of any other
bird. The meat was treated with great respect in
local kitchens as well, making roast turkey with
mlinci a timeless delicacy in not only Zagorje but
all of Croatia. The agricultural cooperative Zagorje
Hills Turkey, based in Krapina, has been protecting
the very special and traditional Zagorje turkey
from the invasion of cheaper and low-quality im-
ported meats since 2003.

Zagorje Soups

The cooks of Zagorje were masters at preparing
meals eaten with a spoon, and very few regional
cuisines can boast such a large variety of soups and
stews. Zagorje soup is more than just a soup — it

is a meal in itself, perfectly reflecting the fusion

of the Zagorje region and its dishes. All of the key
ingredients of Zagorje’s kitchens can be found in
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Zagorje kotlovina

80 dg pork chops

2 garlic sausages

4 dg lard

2 dl white wine

Salt, pepper, vegeta (vegetable and herb seaso-
ning), paprika

Wash, dry and season the pork chops. In a kotlo-
vina pan add lard or oil and brown the pork chops
and garlic sausages. Push the meat to the edges
of the pan and add the wine, some water, vegeta
and other spices to the oil in the centre of the
pan and cook.

When the sauce has reduced, place the meat in
the pan again and continue cooking.

Other than wine, onions, jalapeno peppers, green
bell peppers, tomatoes and other herbs can be
added. Serve potatoes, wild mushrooms, mushro-
oms or beans as a side dish.

This dish is usually cooked at various outdoor
events and celebrations in larger quantities
making a fantastic sauce. When the kotlovina is
made at home, lots of vegetables are added and
many side dishes are served.

just one spoonful of soup: fresh seasonal vege-
tables, mushrooms, smoked meats, bacon, ham,
potatoes, flour, wine, lard, sour cream and eggs.
It’s no secret how the Zagorje soup was created —
anything that was fresh and local ended up in the
pot, resulting in a scrumptious soup we enjoy so
much even today.

Pork Tenderloin Stubica

This is an authentic aristocratic and noble dish
that brings us back to the feasts of Zagorje’s 16th
century castles. The meat is stuffed with prunes
and butter, and the sauce is made of the remaining
prunes, white wine, cream and plum brandy. Pork
Tenderloin Stubica is a true first-class delicacy
and is a dish that almost always impresses tourists
trying Zagorje cuisine for the first time. So it’s no
surprise this dish is internationally known among
culinary experts and food lovers.
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Kotlovina

This dish was served at religious events, annual
and weekly fairs throughout Zagorje many years
ago and was served by meat cooks at their stands
using the kotao, where the dish got its name. The
kotao, or cauldron, is a large flat-like metal pot for
cooking on an open fire. The kotlovina, originating
from Zagorje, is a very old tradition of cooking
grilled meat and is, in a way, the beginning of mo-
bile catering in the region. Many different kinds of
meats were cooked on the flat metal pot, mainly
pork loin cutlets and sausages, as well as beef and
sweetwater fish. This traditional fair dish is still
served at similar events and celebrations and still
surpasses fast food, proving that a good meal will
always be loved by many, regardless of the century
we live in.

A Meal Without Wine Isn’t a Meal

We can’t write this much about food and not
mention wine, an irresistible part of Zagorje’s
cuisine. Grape vines came to the Zagorje region
with the Romans. Although fossil plant remnants
resembling grape vines were found during the
lllyrian rule, it seems that these plants produced
only beer and mead (honey wine). Developed
wine production in the Zagorje region is mentio-
ned in documents dating from the 13th century.
Just how appreciated wine was at that time can
be seen from the fact that taxes could be paid

in wine. Through time, the wine culture became

a part of the culture of living, so much so that
numerous local traditions were created according
to the natural cycles of grape ripening and wine
making. Wine was also very often used in cooking;
almost every meal in Zagorje kitchens, cooked or
baked, was prepared with wine to aid the cooking
process. The wine that was used in dishes was
then drunk at the dinner table. Sour wines were
preferred in Zagorje, which isn’t surprising. Meals
were quite heavy and were ideally accompanied by
more acidy wines. Great attention was always paid
to pairing dishes with wine to enhance the dining
experience.

It is best to bring this brief review of Zagorje’s
cuisine to a close in Zagorje itself - an oasis of’
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“Svinjska pisanica Stubica/
Pork tenderloin Stubica

untouched nature, clean environment, healing
waters and delicious local dishes. Many Zagorje
restaurants and agrotourisms are becoming more
than simply restaurants, serving a wide array of
authentic dishes that portray Zagorje’s old way of
cooking. The Zagorje people are not only excellent
and creative cooks using fresh and natural ingre-
dients, they are also generous hosts, making every
meal a culinary ritual - a warm welcoming drink,
home-baked bread with minced lard and paprika
spread, ham, fresh cheese and sour cream, buncek
(smoked pork hock), cvarci (fried pork rinds), Za-
gorje soup, fine wine... To entice your taste buds
no longer, you can continue this list of delicacies
yourself in one of many Zagorje food meccas we
will present here. We are waiting for you with a
smile, an abundant table overflowing with food,
and the old Zagorje saying, Welcome, my friends!
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Seljacki turizam Gresna Gorica
Agritourism Gresna Gorica

Taborgradska 3, Desinic, +385 (0) 49 343 oo1,
www.gresna-gorica.com; Glavna jela: 42-96 KN;
Radno vrijeme: 10-22; Main courses: 42-96 kN;
Open: 10-22

"Gresna gorica" poznato je vikend izletiste
asfaltom napacenih gradskih dusa. Rustikalni
ugodaj zagorskog brega s predivnim pogledom
na dvorac Veliki tabor, pravi mini zoologki vrt s
jelenima, ovcama, paunima, zecevima, magar-
cima, patkama i purama, vlastita proizvodnja
mesnih, sirnih i tekucih delicija, radno vrijeme
"od ve do ve" i obiteljska atmosfera aduti su
gorice koju je uistinu grijeh ne posjetiti. Jelovnik
ima tradicionalni Stih, a uz najavu mogu udo-
voljiti svakoj Zelji, posebice ako je rije¢ o Zudnji
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Seljacki turizam Gresna Gorica/Agritourism Gresna Gorica

za nekim zagorskim specijalitetom. Ponose se
svojim Struklima, a osim uZivanja u hrani i picu
organiziraju i Setnje, obilaske znamenitosti te
degustaciju seljackog Zivota.

Gresna Gorica is a well-known rustic retreat for
the city folk. With its rural setting in the Zagorje
hills, it boasts a magnificent view down onto
the Veliki Tabor fortress. You get more than a
meal when you visit Gresna Gorica — they have a
complement of animals (deer, sheep, peacocks,
rabbits, donkeys, ducks and turkeys), produce
their own meats, cheeses and wines, all in a ple-
asant and cosy atmosphere. The menu features
typical Zagorje dishes, such as strukli (cheese
filled pastries), and if reserved in advance, they
can cater to any taste. After your meal, you can
enjoy a stroll around the farm, visit the sights
and get a sweet taste of rural life. Gre$na Gorica
is open "from dusk till dawn,” so drop by any
time.
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Restoran "Rody"
Rody Restaurant

Samci 13, Gornja Stubica, +385 (0) 49 289 828;
Glavna jela: 20-75 kN; Radno vrijeme: pon.-Cet.
8:30-02, pet.-sub. 8:30-02; Main courses: 20-75
KN; Open: Mon-Thu 8:30-02, Fri-Sat 8:30-02

S brijega na koji se "Rody" ukotvio puca spekta-
kularan pogled na stubi¢ku dolinu. "Rody" igra
ulogu univerzalca - nudi raznoliko za raznolike
ukuse klijentele koja ga pohodi, a ona se krece
od individualnih gostiju i prolaznika do velikih
svecanosti i svadbi. Na jelovniku éete naéi goto-
vo sve 5to bi vam od kontinentalne hrane moglo
pasti na pamet: odresci, rostilj, ali i patkice i
purica pa i pizze. lako sve izgleda dobro, resto-
ran se ponosi dvjema uzastopnim pobjedama na
"Struklijadi”, $to je vrlo vaZan podatak, a tu je i
hvaljeno vlastito vino.

From the hill on which the Rody is situated
there is a spectacular view of the Stubica valley.
The restaurant plays the role of an all-rounder
offering a variety of dishes for the different
tastes of its clientele, who range from indi-
vidual guests and passers-by to big celebrati-
ons and weddings. As far as the continental
cuisine is considered, the menu features almost
everything that you can think of: steaks, grill,
roast duck, turkey as well as pizzas. Although
everything looks delicious, the restaurant prides
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itself on two consecutive victories on the Strukle
festival called “§truk|ijada”, which is an essential
piece of information. Not to forget is also the
praised homemade wine.
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Vinarija "Vinski vrh" - klet "Libertin"
Vinski Vrh Winery - Libertin Lodge

Gornjaki 56, Hrascina, +385 (0) 49 458 287,

099 7031 797, www.libertin.hr; Glavna jela: po
dogovoru; Radno vrijeme: sri.-ned. 12-20, pon.
i ut. zatvoreno; Main courses: by arrangement;
Open: Wed-Sun 12-20, Mon and Tue closed
Pric¢a o "Vinskom vrhu" istovremeno je i slozena
i jednostavna. S jedne strane, bilo bi jednostavno
reci da se radi o mjestu na kojem se svakodnev-
no mogu dobiti samo fini domaci naresci, sir i
vino, dok se topla jela pripremaju iskljucivo uz
najavu. No, stvari su puno sloZenije od toga.
"Vinski vrh" zaista je posebno mjesto. Radi se o
objektu u sklopu vinarije renomiranog zagor-
skog vinara, koji je jedinstvenim graditeljskim
pothvatom stvorio predivnu staro-novu klijet
iznad nepreglednih vinograda koja je tu da
ekskluzivnoséu ponude zadovolji zahtjevnije
goste Zeljne uzitaka za vlastite nepce. Klet
"Libertin" uz najavu i po dogovoru nudi slow-
food iskustvo sljubljivanja autohtone zagorske
kuhinje i vlastitog vrhunskog vina uz brojne

"Vinski vrh" - klet "Libertin"
Vrh Winery - Libertin Lodge
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druge pogodnosti lokacije, od Setnji, strelicar-
stva, jahanja i smjestaja u pet luksuzno uredenih
soba. Prostor je potpuno opremljen za odrzava-
nje prezentacija, seminara i team buildinga, a tu
je i Libertinova vinoteka, iskustvo u organizaciji
glazbenih programa, dok se kao suvenir mogu
kupiti i vina, ali i drugi autohtoni proizvodi. Ni
pogled na Sume i brezuljke te veliki vinograd nije
za odbaciti. Naprotiv.

The story of Vinski Vrh is simple and complica-
ted at the same time. On one hand, we could
simply say that this is the place where on daily
basis you can get delicious homemade cold cuts,
cheese and wine, while warm dishes are prepa-
red on order exclusively. But it is more compli-
cated than that. The Vinski Vrh is a truly special
place. This is an establishment within the winery
owned by a renowned Zagorje winemaker who
undertook a unique construction project to
create a beautiful old-new lodge just above

the infinite vineyards, which is there to cater

to the exclusive needs of the more demanding
guests yearning for culinary thrills. By previous
appointment, the Libertin offers a slow food
experience: the authentic cuisine of Zagorje in
combination with their homemade high-quality
wine. You can also enjoy various other benefits
of the location: leisure walks, archery, horseback
riding and accommodation in one of the five
luxurious rooms. The place is fully equipped for
presentations, seminars and team building and
experienced in organizing music events. There

is also the wine boutique, so you can take some
wine or some other authentic products home
with you. The view over forest, the wavy hills
and spacious vineyard should not be neglected
either. On the contrary!
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Ugostiteljstvo i seoski turizam
"Humska klet" Agritourism and
Restaurant Humska Klet

Druskovec 83/4, Hum na Sutli, +385 (0) 49 340
182; Glavna jela: 35 do 100 KN; Radno vrijeme:
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pon.-Cet., ned. 9-22 / pet.-sub. 9-23; Main
courses: 35-100 KN; Open: Mon-Thurs, Sun 9-22
/ Fri-Sat 9-23

"Humska klet", unjedrena medu pitoreskne bre-
Zuljke opéine Hum na Sutli, objedinjuje dostu-
pnost, raznovrsnost restoranske ponude, dodir
sa zagorskom kulinarskom tradicijom te mo-
gucénost nocenja ili ¢ak duljeg boravka u jednoj
od 3est lijepo uredenih i udobnih soba. Takoder,
posebno se pazilo na detalje: "Klet" je izgradena
u drvu, ima vlastito parkiraliste i djecje igraliste,
vlastiti uzgoj divljaéi te proizvodnju domacéih su-
homesnatih proizvoda i sira, i naposljetku bogat
jelovnik koji je kombinacija klasi¢ne kontinental-
ne i zagorske kulinarske tradicije te vinsku kartu
s naglaskom na domaéim proizvodacima.
Humska Klet is situated among the green rolling
hills of Hum na Sutli. It is not only easily reac-
hable, it also offers a range of dishes touched

by Zagorje’s old culinary tradition. You can also
stay the night, or even longer, in one of the six
tastefully decorated and comfortable rooms. Ca-
reful attention was given to detail: klet (meaning
vineyard cottage) is made of wood, there is a
private parking lot and playground, private wild
game breeding facilities, homemade wild game
salami and cheeses, and a varied menu combi-
ning traditional continental and Zagorje cuisine.
The wine list consists mainly of locally produced
wines.
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Pansion "Pod starim krovovima"
Pod Starim Krovovima Inn

Trg Ljudevita Gaja 15, Krapina, +385 (0) 49 370
536; Glavna jela: 30-85 kN, gableci 25 kN; Radno
vrijeme: 6-22 svaki dan osim na Novu godinu;
Main courses: 30-85 kN, gableci (light lunches)
25 KN; Open: 6-22 every day except New Year’s
Day

"Pod starim krovovima" s pravim nosi ime
krapinske institucije. Naime, gostionica postoji
od 3ezdesetih godina, a danas uz ugostiteljski
dio, nudi i smjestaj u osam soba na katu. Ponuda
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je uobicajena kontinentalna, uz svakodnevne
fine, jeftine gablece "sa Zlicom" te sezonske, ili
unaprijed naruéene sloZenije zagorske specijali-
tete. No, "Krovovi" ponajprije pale kombinaci-
jom poloZzaja (samo srediste Krapine), starinskog
ambijenta te ugodajem tople zagorske gostolju-
bivosti. Uz to, toCi se vino poznatog zagorskog
vinara pa sve preostale barijere ubrzo popuste.
This inn is a well-known trademark of Krapina,
and rightly so. It was established in the 1960s;
apart from the restaurant, today it also offers
accommodation in its eight rooms on the upper
floor. The offer is the usual continental one: the
tasty inexpensive light lunches "with a spoon",
seasonal food and more elaborate specialties

of Zagorje by previous arrangement. The main
advantage of the inn is first and foremost the
location in the very centre of Krapina, comple-
mented by vintage interior and the atmosphere
of warm Zagorje hospitality. If you still have
some reservations left, they will all disappear
upon tasting the wines of a famous winemaker
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Vinarija-pansion-restoran
"Vuglec breg" Vuglec Breg Winery,
Inn and Restaurant

Skaricevo 151, Krapina, +385 (0) 49 345 015,
www.vuglec-breg.hr; Radno vrijeme: 7-22 svaki
dan; Glavna jela: 30-135 kN; Open: 7-22 every
day; Main courses: 30-135 KN

Tesko je zamisliti kakvu Zelju kompleks "Vuglec
breg" ne bi mogao zadovoljiti. Sportski tereni,
jahanje, djecja igralista, suvremeni apartmanski
smjestaj u pravom malom etno-selu, organiza-
cija raznih programa, aktivnosti, degustacija,
team- buildinga... Pridodajte tomu jo§ autohton
te dobro osmisljen jelovnik, proizvodnju vina s
posebnim naglaskom na pjenusce (!) te znanje i
iskustvo koji mogu udovoljiti svim gastronom-

skim Zeljama sa zagorskim predznakom i "Vuglec

breg" se potvrduje kao vazan kotaé turisti¢ko-
rekreativno-gastronomske ponude Zagorja kao
regije. Osnovni jelovnik su sezonska te zagorska
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jela spremljena u krusnoj pedi, a sve su namirnice
(meso, brasno, tjestenine i sl.) ili vlastite,

ili nabavljene od lokalnih proizvodaca.

It is difficult to think of the wish that would not
come true in the Vuglec Breg complex. Sports fi-
elds, horseback-riding, playgrounds for children,
modern accommodation in the real petite ethno
village, organization of various programmes,
activities, wine-tasting, team building... Also, the
authentic and well-designed menu, wine-making
activities with special emphasis on the making
of champagnes (!), knowledge and experience
which can meet all your culinary needs - all of
this turns the Vuglec Breg into an important en-
gine of tourist, recreational and culinary offer of
the Zagorje region. The major part of the menu
is populated by seasonal dishes or characteristic
dishes made in brick oven, while the groceries
(meat, flour, pasta, etc.) are either homemade or
purchased from the local producers.
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Hotel "Villa Magdalena"/\ill&
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Hotel "Villa Magdalena"
Villa Magdalena Hotel

Mirna ulica 1, Krapinske Toplice, +385 (0) 49 233
333, www.villa-magdalena.net; Glavna jela: 85-
199 KN (sljedovi od 135-195 kn po osobi); Radno
vrijeme: svaki dan od 7-22; Main courses: 85-199
kn (courses from 135-195 KN per person); Open:
7-22 every day

Apart-hotel "Villa Magdalena" sjedi na brezuljku
koji dominira iznad sredista Krapinskih Toplica,

a njezin nadaleko poznati restoran ima jednako
visoke ciljeve. To ne potvrduje samo uvrsta-
vanje doti¢nog na stranice austrijskog izdanja
prestiznog gastro-vodic¢a "Gaut Millau” (sa 14

od 20 moguéih bodova) ili ubrajanje u top 100
hrvatskih restorana, ve¢ i pomak u cjelokupnoj
ponudi "Magdalene" koji je vidljiv ve¢ s ulaza.
Jelovnik koncipiran u sljedovima, zasnovanima
na sljubljivanju najvaznijih europskih kulinarskih
tradicija te metoda s autohtonom zagorskom ga-
stronomijom zadovoljit ée i najzahtjevnije nepce.
Stovise, najotporniji ¢e morati kapitulirati pred
delicijama poput pastete od jelena s dzemom

od §ljiva na tostu (45 KN), biftekom na Zaru u
umaku od Sumskog voéa (100 KN) zaokruZenim
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ponosom restorana, tortom "Okus Zagorja"
sazdanom od bijele ¢okolade, maka i djevican-
skog buéinog ulja (18 kN). U skladu s renomeom
restorana je i vinska karta u koju su uvrsteni svi
vazniji hrvatski vinari.

The Villa Magdalena Aparthotel sits high on

the hill which dominates over the centre of
Krapinske Toplice, and the goals of its famous
restaurant are equally high. As if it were not
enough that the hotel was included into the
Austrian edition of the prestigious culinary
guide Galut Millau (with 14 out of 20 points)
and ranked among Croatian top 100 restaurants,
the Magdalena brings in a set of innovations
visible at first glance. The menu blends the most
important European culinary traditions and
methods with the original cuisine of Zagorje.
Divided into courses, the selection will satisfy
even the most demanding palate. You will not
be able to resist the delicacies such as deer pité
with plum jam on toast (45 kN) and grilled beef
steak in wild berries sauce (100 kN), all rounded
up with the pride of the restaurant, the Taste
of Zagorje, cake with white chocolate, poppy
seed and virgin pumpkin oil (18 KN). The wine
list is also to be proud of, and all major Croatian
winemakers are represented on it.
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Villa "Zelenjak-Ventek"/Villa Zelenjak-Ventek
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Villa "Zelenjak-Ventek"
Villa Zelenjak-Ventek

Risvica 1, Kumrovec, +385 (0) 49 550 747,
www.zelenjak.com; Glavna jela: 35 do 80 kN;
Radno vrijeme: pon.-pet. i ned. 8-22, sub.

8-01; ne radi na Bozié, Uskrs i Svi svete; Main
courses: 35-80 KN; Open: Mon-Fri and Sun 8-22,
Sat 8-01; closed Christmas Day, Easter and All
Saints’ Day

Pansion "Zelenjak-Ventek" prava je institucija.
Obiteljska tradicija duga sedam desetljeca, sjajan
poloZzaj uz Sutlu unutar zasti¢enog krajobraza

s velikim parkiralistem, jo3 vecim igralistem za
djecu, smjesten na ishodistu triju Setnica te blizi-
na povijesnih i kulturnih znamenitosti Kumrovca
i Klanjca, ali i pogled na spomenik Lijepoj nasoj

i viSe su nego dovoljni za toplu preporuku.

No, "Zelenjak-Ventek" mnogo je vise od toga:
Siroki i raznoliki jelovnik nudi razna nacionalna i
kontinentalna jela s naglaskom na tradicionalnu
zagorsku kuhinju, ali i Zagorjem inspirirane spe-
cijalitete poput "Jurine medenice" - u glinenoj
posudi zapeceni puredi file s vrganjima, Spekom,
mlincima i sirom (90 KkN). Siroka je i vinska karta
koja s ponosom promovira vina s klanjeckog
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podrugja. Da sve to nije Sala, potvrduju i brojna
priznanja i nagrade, a dodatni plus je zabava
subotom kada se u "Venteku" svira (i plese), a
bendu se pridruzuje i vlasnik.

Zelenjak-Ventek is an institution. The family

run restaurant has a seventy-year tradition and
is located near many historical and cultural
monuments of Kumrovec and Klanjec. The large
parking area, even bigger children’s playground
and view of the Lijepa Nasa monument are more
than enough reasons to visit this restaurant.
Zelenjak-Ventek has a vast menu including many
national and continental dishes, focusing on
traditional Zagorje soups and Zagorje inspired
specialties, such as Jurine medenice — baked
turkey filets with wild mushrooms, bacon, a kind
of pasta and cheese (90 kN). The wine list is
quite diverse and proudly promotes wines from
the Klanjec region. To prove this restaurant is no
joke, you can find many awards and certificates
on the walls. Another bonus is the Saturday
programme with live singing and dancing — the
owner also joins in the fun!
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Bluesun hotel "Kaj
Kaj Bluesun Hotel

Zagrebacka bb, Marija Bistrica, +385 (0) 49

326 600, www.bluesunhotels.com; Glavna jela:
Bistricza 50-110 KN, Academia 120-130 kN; Radno
vrijeme: 7-23; Main courses: Bistricza 50-110 KN,
Academia 120-130 KN; Open: 7-23

Prvi i zasad jedini kontinentalni hotel hrvatskog
lanca "Bluesun” vrh je ponude Zagorja. S dvama
restoranima, Bistriczom i Academijom, pokri-

va dvije vazne trzisne nise, i to ¢ini sa stilom.
"Bistricza", koja funkcionira i kao hotelski, ali

i a la carte restoran, ima duhovito, pametno

te bogato koncipirani jelovnik koji, iako nudi i
nesto za nepce Zeljne nekih standarda europ-
ske kuhinje, nikada ne zaboravlja ni okruzenje i
zagorsku tradiciju. Od krepkih autohtonih juha i
specijaliteta poput "Nigdar ni bilo", do teletine
punjene sirom i Spekom sa Zgancima i umakom
od vina (75 KN), sve je na mjestu. No, "Academia”
letvicu diZe jos viSe, na razinu ekskluzive: takav
je dizajn interijera, arhitektonska povezanost s
kongresnim i wellness-centrom, ali i jelovnik kre-
iran od autohtonih sastojaka koji su suvremenom
francuskom kulinarskom metodom pretvoreni u
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"fusion" delicije u kojima uzivaju brojni poznati
gosti iz poslovnog svijeta, ili pak s estradne i
politicke scene.

The first and so far the only continental hotel

of the Croatian Bluesun chain represents the
peak of Zagorje offer. With two restaurants, the
Bistricza and the Academia, it covers the two
important market niches and it does that with
style. The Bistricza, which also functions a hotel
restaurant, is also an a la carte restaurant with

a menu structured in a humorous, smart and
sumptuous manner. Although it offers a selecti-
on of dishes meeting some of the standards of
the European cuisine, it does not fail to show
respect to its surroundings and the Zagorje tra-
dition. From the refreshing indigenous soups and
specialties such as “Nigdar ni bilo” to the veal
stuffed with cheese and bacon on the bed of
polenta along with a wine sauce (75 kN), all the
dishes leave nothing wanting. The Academica,
however, lifts the bar even higher to the level of
an exclusive restaurant: such is the decor, archi-
tectural link with the congress and wellness cen-
tre, as well as the menu, combining indigenous
local products with the modern French culinary
methods resulting in fusion specialties enjoyed
by a number of well-known guests from the
world of business, entertainment and politics.

Zagorje _ Gastrotourism 2011

1®|

Restoran "Dvorac Mihanovic"
Restaurant Mihanovié Castle

Ljudevita Gaja 6, Tuheljske Toplice, + 385 (0) 49
556 224, www.terme-tuhelj.hr; Glavna jela: 35-85
KN; Radno vrijeme: 13-22; Main courses: 35-85
KN; Open: 13-22

Barokni dvorac "Mihanovié" ustvari se ubraja u
ponudu "Termi Tuhelj" i u njihovoj je neposred-
noj blizini. U lijepo obnovljenom interijeru moze
se rucati za ve¢ pedesetak kuna, a vinska se kar-
ta ponosi vinima sedam biranih zagorskih vinara.
Jelovnik je kombiniran medunarodno-zagorski,

a niz dodatnih pogodnosti boravka u dvorcu je
dug: ima maleni park, blizu je Setnica, nudi se
posebno prilagoden djecji meni, tu je i vinoteka,
ali i salon za proslave i vjencanja, a nije naodmet
znati ni da u "Mihanoviéu" rucaju i predsjednici
drzava. Konacno, hotel je nekoliko puta izabran
za najbolji hrvatski hotel u svojoj kategoriji.

The baroque castle Mihanovi¢ is actually a part
of Terme Tuhelj and is located close to the spa
hotel. The interior has been tastefully renova-
ted, and you can enjoy a delicious lunch starting
from only 50 KN. The wine list boasts wines of
seven chosen Zagorje winemakers. The menu is
a combination of international and local cuisine,
and the list of amenities is lengthy: they have

a small park, beautiful scenery for long walks, a
children’s menu, a wine shop, as well as a room
for weddings and other events. We shouldn’t
forget to mention that many presidents have
dined at the Mihanovi¢ Castle Restaurant. And
finally, the hotel has been awarded many times
as the best Croatian hotel in its category.
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Izletiste "Stara skola"
Stara Skola Resort

Mirkovec 16, Sv. Kriz Zacretje, +385 (0) 49 228
091, www.stara-skola.hr; Glavna jela: 55-120 KN
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Restoran "Dvoraé
Restaurant Miha

(s prilogom); Radno vrijeme: 8-24, svaki dan
osim Bozica, Uskrsa i Nove godine; Main cour-
ses: 55-120 KN (side dish included); Open: 8-24,
every day apart from Easter, Christmas and New
Year's Day

"Stara Skola" smjestila se u zgradu nekadasnje
skole, odnosno jos prije zadruznog doma. Stari
je javni objekt temeljito renoviran te pretvoren
u lijepo, prostrano i otmjeno uredeno izletiste
koje ukljuéuje renomirani restoran, smjestajne
kapacitete s dvama apartmanima te pet dvokre-
vetnih soba, zatim djedje igraliSte, sportski teren
te niz dodatnih aktivnosti, od Setnji i ribolova
do organizacije obilaska povijesnih znamenitosti
cijelog kraja. Geografski polozaj u neposrednoj
blizini autoceste te outlet-centra "Staroj skoli"
osigurava raznoliku klijentelu pa se tu mogu
zatedi turisti na proputovanju, gladni shopperi,
poslovni ljudi pa ¢ak i zagorski Zupan, kojem

je upravo "Skola", kako kaZe pticica, jedno od
omiljenih mjesta. Popularnost tog mjesta nimalo
ne ¢udi jer je jelovnik bogat, kontinentalan sa
zagorskim Stihom, jela se pripremaju od



28 _ Preporuéujemo

vrhunskih lokalno proizvedenih namirnica, prilo-
ge rade sami, a vinska lista ukljucuje kvalitetan
hrvatski presjek s posebnim naglaskom na za-
gorska vina. Takoder, tocka na "i" je specijalitet
kuée "Stari tanjur" s Cetiri vrste mesa pripre-
mljen na Cetiri nacina te prilogom (sve za 80 KN)
koji vas zasigurno nece ostaviti ravnodusnima.
The Stara Skola is situated in a former school
building, which was earlier a community centre.
The old public facility was thoroughly renovated
and turned into a beautiful, spacious and fancy
resort; now it includes a renowned restaurant,
accommodation capacity of two suites and five
double rooms, a children's playground, sports
facilities and a number of additional activities,
such as walking and fishing, as well as organized
sightseeing of the whole area. Owing to the
geographical location in the immediate vicinity
of the highway and the outlet shopping centre,
diverse clientele finds their way to the resort:
you will find tourists passing by, hungry sho-
ppers and business people alike. Even the county
prefect of the Krapina-Zagorje County stops

by — a little bird told us the Stara Skola is one of
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his favourite places.No wonder that this is such
a popular place: the menu is rich, continental,
but with a touch of Zagorje, the dishes are
made of top quality locally produced groceries,
all the side dishes are homemade, and the wine
list includes a selection of good Croatian wines,
with special emphasis on the wines from Zagor-
je. Last but not least, the house specialty, Stari
Tanjur or the Old Plate needs to be mentioned:
it is a selection of four meats prepared in four
different ways with a side dish (all for 8o kN),
which will sweep you off your feet.
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Klet "Kozjak"
Kozjak Vineyard Cottage

Kozjak 18a, Sv. Kriz Zacretje, +385 (0) 49 228
800, www.klet-kozjak.hr; Glavna jela: 35-110 KN;
Radno vrijeme: pon.-Cet., ned. 8-22, pet.-sub.
(u ljeti) 8-24; Main courses: 35 to 110 kn; Open:
Mon-Thu, Sun 8-22, Fri-Sat (summertime) 8-24
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S brijega gdje se smjestila klet "Kozjak" pogled
puca na dvije vizure tog dijela Zagorja: s jedne
strane moderna autocesta te veliki popularni
outlet-centar, a s druge pitome "gorice", Suma

i gotovo netaknuta priroda. Naime, "Kozjak"
objedinjuje ono najbolje sto nudi kao agrotu-
rizam (domaca proizvodnja namirnica i pica,
Zivotinje, djecje igraliste, dulji boravak u prirodi)
s moguénostima koje pruzaju blizina ceste te
laka dostupnost iz Soping-meke (stalni jelovnik
po narudzbi s djelomice medunarodnim karakte-
rom). Pridoda i se tome i moguénost smjestaja,
"Kozjak" pruza bogatu ponudu za razne ukuse i
zelje. Tu mozete jesti od kopuna u vinu do bif-
teka u zelenom papru, a uz najavu su dostupne
purice, race (i ostatak zagorskih klasika) pa i
Zdrebetina, dok zagorski Stih pojacava lokalpatri-
otska ponuda vina.

The Kozjak vineyard cottage sits on a hill over-
looking the two different faces of Zagorje: on
one side, there is a modern highway and a large
popular outlet shopping centre, while vineyards,
forest and almost pristine nature can be seen

on the other. The Kozjak combines the best of
agritourism (homemade food and beverages, ani-
mals, playground for children, longer stay in the
open air) with the advantages of proximity to
roads and accessibility from the shopping centre
(a la carte menu, partly international in cha-
racter). Apart from accommodation capacities,
Kozjak offers dishes to satisfy a variety of tastes
and wishes. Here you can have everything from
coq au vin to steak in green pepper, while by
appointment you can enjoy turkey, duck and the
rest of the classics of Zagorje, foal meat inclu-
ded. The flair of Zagorje is highlighted through
the selection of wines from the region.
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Hotel&Restaurant "Se-Mi"
Hotel & Restaurant Se-Mi

Stjepana Radica 166, Veliko Trgovisce, + 385 (o)
49 237 238, www.se-mi.hr; Glavna jela: 40 do 8o
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KN, nedjeljni meni 8o kN; Radno vrijeme: svaki
dan 7-23, Bozi¢ i Uskrs ne rade; Main courses:
40-80 KN, Sunday special 8o kN; Open: daily
7-23, closed Christmas Day and Easter
Nasuprot rodnoj kuéi prvog hrvatskog predsjed-
nika, nedaleko od Sume nalazi se lijepi hotel i
restoran "Se-Mi", koji ima mnogo za ponuditi:
dva igralista za djecu, teniske terene, parkira-
liste te lijepo ureden restoranski interijer koji
obogacuje nevjerojatni prirodni bunar s pitkom
vodom. "Se-Mi", osim prolaznika, izletnika,
poslovnih i obiteljskih objeda moZe ugostiti i
vece svecanosti i svadbe, koje se kada je toplo
odrzavaju u posebnom parku za vjencanja. Jelov-
nik je kontinentalni s naglaskom na sve traZenije
autohtone zagorske specijalitete, meso je iz
vlastitog uzgoja, a tjestenine su takoder vlastita
proizvodnja. Vinska karta je bogata, raznolika te
izrazito hrvatska, Sto je za svaku pohvalu.
Located across the street from the birthplace of
Croatia’s first President, near a lush forest, the
beautiful hotel and restaurant Se-Mi has a lot to
offer: two children’s playgrounds, tennis courts,
private parking and a tastefully decorated inte-
rior with a natural spring well inside! Apart from
catering to locals, tourist groups, businessmen
and families, Se-Mi can organize larger events
and even weddings, which can be held outdoors
if the weather is nice. The menu is continental,
boasting mainly popular traditional Zagorje
dishes with meats from its own farms, as well
as homemade pasta. Se-Mi serves a wide range
of fine, mainly Croatian wines - definitely an
applaudable wine list.

C

Restoran "Ribi¢"
Ribié Restaurant

Zagrebacka 11, Veliko Trgovisce, + 385 (0) 49 236
035, www.ribic.hr; Glavna jela: 45 do 125 KN;
Radno vrijeme: pon.-Cet., ned. 9-23, pet.-sub.
9-01/ne radi na Bozi¢, Uskrs i Novu godinu;
Main courses: 45-125 KN; Open: Mon-Thurs &
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Sun 9-23, Fri-Sat 9-01 / closed Christmas Day,
Easter and New Years Day

Vozite li autocestom kroz Zagorje, "Ribi¢" ne
moZete promasiti jer ga svijetu objavljuje golem
znak. "Ribic", koji postoji od 1966. godine, izni-
mno je popularan ponajprije zbog legendarnog
zagrebackog odreska od "pola metra" (75 KN), no
to niposto nije sve. Naime, jelovnik mu je popri-
liéno bogat i svehrvatski orijentiran, a zagorski
mu $tih daju sezonski specijaliteti (buncek sa
zeljem). Takoder, tu moZete pojesti i rostilj i ribu
te nesto ispod peke, a vinska karta uz otvoreno
vino s medimurskog Strigovskog podruéja, nudi
presjek dobre hrvatske ponude. "Ribic" je lako
dostupan iz svih prometnih pravaca, ima uredeni
okolis s dje¢jim igralistem, a u blizini je i rijeka
Krapinéica u kojoj se vjerojatno moZze i pecati.

If you’re driving along the Zagorje highway, you
can’t miss Ribi¢ or the huge sign on its facade.
Ribi¢ was opened in 1966 and is quite popular,
mainly due to its legendary zagrebacki odrezak
(veal stuffed with ham and cheese and then
fried) measuring half a metre! (75 kN). But that
isn’t all. The menu is rather diverse and mainly
focuses on Croatian dishes with a Zagorje twist,
such as pork hocks with sauerkraut. You can also
enjoy grilled meats, fish and dishes baked under
the bell. The wine list includes house wines from
the Strigova region in Medimurje and other
exceptional Croatian wines. Ribi¢ is easy to be
reached from all roads and has a beautiful outsi-
de area, including a playground. The Krapincica
River is also nearby, so don’t forget your fishing
rod.
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Hotel i restoran "Dvorac Gjalski"
Dvorac Gjalski Hotel and Restaurant

Gredice Zabocke 7, Zabok, +385 (0) 49 201 100,
www.dvorac-gjalski.hr; Glavna jela: 45-145 kN;
Radno vrijeme: 9-23, otvoren 365 dana u godini;
Main courses: 45-145 KN; Open: 9-23, open all
year round
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Povijesno znameniti dvorac "Gjalski" iz 18.
stoljeca, rodno mjesto velikog pisca po cijoj je
obitelji dobio ime, nezaobilazno je ime u turistic-
ko-ugostiteljskoj ponudi Zagorja. Restoran je, i
to ne bez razloga, tre¢u godinu zaredom uvrsten
na popis 100 najboljih hrvatskih restorana prema
misljenju Gastronauta, Sto je ponajvise zaslu-

Zio ujednacenim jelovnikom kontinentalnih i
medunarodnih jela s ponekom posvetom Zagorju
(predjela i deserti). "Gjalski" je vrlo ugodno,
privlaéno mjesto koje ¢e vas ugostiti u jednoj od
svojih sala, ili pak na lijepoj terasi, a preporuka
za nepce je neka od kombinacija jela povezana

s povijescu dvorca, primjerice rolice "Gjalski",
odrezak "Vilma", éokoladna torta "Gjalski", ili
pak na "Struklijadi” nagradeni zagorski $trukli.
Brojne dodatne aktivnosti, svi uvjeti za organi-
zaciju seminara ili prezentacija, 19 soba te bogat
izbor vina s naglaskom na znamenita zagorska
zaokruZuju izvanrednu ponudu tog mjesta.

The historically important Gjalski castle from
the 18th century is the birthplace of the famous
Croatian writer, whose family gave the castle its
name, and it is a must in terms of tourism and
cuisine in Zagorje. For the third year in a row
and a good reason, the restaurant found its place
among Top 100 Croatian restaurants selected by
Gastronaut, owing mostly to the well-balanced
selection of continental and international dishes
with an occasional tribute to Zagorje (starters
and desserts). The Gjalski is a very pleasant and
attractive place; you can enjoy its atmosphere

in one of its halls or on a beautiful terrace, while
your palate relishes one of the combinations
associated with the history of the castle, such as
rolls Gjalski, steak Vilma, chocolate cake Gjalski
or the award-.winning strukli. To round up, the
hotel and restaurant offers numerous additional
activities; it has 19 rooms and all the equipment
for organizing seminars or presentations and it
boasts a wide selection of wines, with the famo-
us wines of Zagorje in the spotlight.
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Restoran "Zaboky"
Zaboky Restaurant

Matije Gupca 2, Zabok, +385 (0) 49 223 113,
www.zaboky.hr; Glavna jela: 30-100 kN; Radno
vrijeme: pon.-pet. 8-23, sub. 8-02; Main cour-
ses: 30-100 kKN; Open: Mon-Fri 8-23, Sat 8-02
Obiteljski restoran "Zaboky" i Zabocanima i
ostalim gostima od 1993. nudi kontinentalno ori-
jentirani jelovnik uz hommage Zagorju uglavhom
na podrudju predjela, sezonskih specijaliteta

te nezaobilaznih Strukli. Takoder, "Zaboky" uz
prethodnu najavu moze pripremiti i dodatan
izbor jela, a u takvom su aranzmanu osobito
popularna jela ispod peke. Uz to, proizvodi svoje
vino te domace rakije poput sljivovice, medice,
borovicke ili vilamovke, a u sklopu objekta je i
lijepo uredena vinoteka. "Zaboky" odaje dojam
mirnog i kvalitetnog mjesta $to ispunjava ulogu
koju u svakom gradu imaju restorani za nedjeljne
obiteljske ru¢kove, proslave, poslovne objede te
ostale sveéane prilike.
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The Zaboky is a family restaurant offering conti-
nental cuisine to the people of Zabok and to ot-
her guests since 1993, paying tribute to Zagorje
mainly through its starters, seasonal specialties
and inevitable Strukli (pastry filled with cottage
cheese). Also, by previous appointment you can
have an additional selection of dishes, including
the dishes prepared under a baking lid, which
are especially popular. The restaurant owners
make their own wines and plum, honey, juniper
and pear brandies, and there is also a beautifully
decorated wine boutique on the premises. The
Zaboky conveys a sense of peace and quiet and
is therefore a perfect restaurant for Sunday
family lunches, celebrations, business lunches
and other special occasions.
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BEDEKOVCINA

Gostionica "Tratinéica" Tratinica Inn

Ulica Zagorske brigade 71, Poznanovec, Bedekovcina,
+385 (0) 49 208 650; Glavna jela: 22-80 kN; Radno
vrijeme: 9-22; Main courses: 22-80 kN; Open: 9-22
Gotovo trideset godina obiteljske tradicije go-
stionice koja nosi prekrasno ime "Tratincica" nije
za odbaciti. Smjestena je uz glavnu cestu u Zutoj
kuéi, a vozite li se iz Bedekovcine prema istoku, ne
moZete je promasiti. Jelovnik je mije3an, ukljucuje
i rostilj i domace "oblizeke", ali i ribu i lignje, a od
prednosti tu su svakako veliko ogradeno dvoriste za
djedju igru, lijepa natkrivena terasa i obiteljski ugo-
daj te fleksibilnost u ispunjavanju Zelja za ru¢kove,
vecere ili vece svecanosti (do 50 ljudi).

Almost thirty years of family tradition of this inn
bearing a beautiful name 'Tratincica' (which means
daisy) are not be overlooked. It is located in a ye-
llow house on the main road and if you are driving
from Bedekovéina eastwards, you cannot miss it.
The menu is mixed, including grill and homemade
delicacies, as well fish and calamari. Some of the
amenities of the inn include: a large fenced off
children's playground, beautiful roofed terrace,
family atmosphere as well as the organization of
lunches, dinners and bigger celebrations for up to
50 people.
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Bistro "Lilly" Lilly Bistro

Matije Gupca 10, Bedekouvéina, +385 (0) 49 213 346;
Glavna jela: 15-60 KN; Radno vrijeme: pon.-Cet.
7-23, pet., sub., ned. 7-24; Main courses: 15-60 KN;
Open: Mon-Thu 7-23, Fri, Sat, Sun 7-24

Iz lijepo uredenog bistroa "Lilly" zasigurno necete
izi¢i gladni. "Lilly" je ponajprije pizzeria, iako se
brojnim gostima nude i jela s rostilja i mesna po na-
rudzbi te tjestenine i jos puno toga. Porcije su ve-
like i bogate, cijene i viSe nego umjerene, ambijent
je ugodan i dovoljno velik da primi mnogo gostiju,
a ovisnike o nikotinu obradovat ¢e vijest da imaju

i grijanu, zatvorenu terasu za pusenje. Uza sve Sto
nudi na jelovniku, "Lilly" ispunjava i ostale, sloZenije
gurmanske Zelje (raznjevi, peke) a u sezoni (ljeto),
kada tim krajem prolaze brojni turisti i hodo¢asnici,
na janjetinu i sli¢ne delicije moZete nabasati i bez
najave. Pizze, posebno bogato nadjevene (Lilly,
zagorska, slavonska) izvrsne su i goleme pa vam je
bolje da budete jako gladni.

You will surely not leave this nicely decorated
bistro hungry. The Lilly is first and foremost all a pi-
zzeria, although it also serves grill and meat dishes
d la carte and pasta dishes, to name only a few. The
portions are large and rich, prices really moderate,
the ambience pleasant and big enough to accom-
modate a large number of guests, while nicotine
lovers will appreciate the fact that there is also a
closed heated terrace intended for smoking. Apart
from its menu offer, the Lilly also fulfils other, more
complex culinary wishes (spit roasted meat and
dishes under the baking lid), whereas during the
summer season, when this area is frequented by

a number of tourists and pilgrims, roast lamb and
similar delicacies can be enjoyed without previous
announcement. For the richly topped delicious
pizzas (Lilly, Zagorska, Slavonska) of considerable
size you had better be very hungry.

Restoran "Jezera" Jezera Restaurant

Matije Gupca 3, Bedekovcina, +385 (0) 49 215 714;
Glavna jela: 30-55 kN; Radno vrijeme: pon.-Cet.
8-24, pet., sub., ned. 8-03; Main courses: 30-55 KN;
Open: Mon-Thu 8-24, Fri, Sat, Sun 8-03

Ribnjaci, jezera, priroda, hlad te velik prostor glavne
su prednosti tog restorana. Na usluzi je prije svega
izletnicima, ribi¢ima, ali je pogodan i za organizaciju
veéih svedanosti. Svakodnevno nudi jeftine gablece,
a jelovnik je klasi¢ni kontinentalni s malo zagorskog
Stiha. U velikoj sali se vikendom i svira i plese.

Fish ponds, lakes, nature, shade and spaciousness
belong to the main advantages of this restaurant in-
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tended primarily for day-trippers and fishermen, but
which is also suitable for the organization of larger
celebrations. It daily serves cheap light lunches,
while the menu is classic continental with a bit of
the local flare of the Zagorje region. On weekends
in the big hall there is live music and dancing.

BUDINSCINA

Kusaonica vina "Tri breze"

Tri Breze Wine Tasting Establishment

Kraljevec Gornji 5, Budins¢ina, +385 (0) 49 459 280,
+385 (0) 92 1116 352, www.kkbudinscina.hr; Glavna
jela: hladna predjela 55 kN, ostalo po dogovoru;
Radno vrijeme: po dogovoru; Main courses: cold
starters 55 KN, the rest by arrangement; Open:

by arrangement

U sklopu poznatog Konjickog kluba Budins¢ina,
nedavno otvorena, lijepa je kuSaonica vina "Tri
breze", koja ¢e, sudeéi po brizi i entuzijazmu,
uvelike oplemeniti gastro-ponudu Budins¢ine i
njezine okolice. Podrumska prostorija u viSe od

sto godina starome objektu uredena je s velikom
brigom za detalje, a prima tridesetak ljudi. Stalno
se mogu pojesti domadi naresci i sir te kusati vina s
obliznjeg renomiranog "Vinskog vrha", a uz najavu u
krusnoj peéi simpatiéni ée vam domacini ispeéi kruh
te ispuniti druge kulinarske Zelje nastale iz domaéih
namirnica. No, glavna prednost su konji i bezbrojne
dodatne aktivnosti, od jahaéih 3etnji do jahaéih tura
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po Zagorju (uz moguénost spavanja po planinarskim
domovima) te raznih oblika terapijskog jahanja.
This beautiful new wine tasting establishment

has recently been opened on the premises of the
famous Budinséina Equestrian Club. Judging by
their enthusiasm, this will be a valuable addition to
the gastro-offer of Budin3¢ina and its surroundings.
The cellar of this more than one hundred years old
facility has been decorated with great attention to
details and it can take up to thirty people. Home-
made cold cuts and cheese are always on offer, as
well as the wines from the Vinski Vrh nearby. By
appointment, the charming hosts will make some
bread in the brick oven or prepare some of the
groceries produced at home, to fulfil some other
culinary wishes of yours. However, the main advan-
tages of the establishment are numerous recreati-
onal activities: tours on horseback through Zagorje
(optional overnight stays in some of the chalets)
and different forms of therapeutic riding.

DESINIC

1@l

Seljacki turizam Gresna Gorica

Agritourism Gresna Gorica

Taborgradska 3, Desini¢, +385 (0) 49 343 oo1,
www.gresna-gorica.com; Vise na str 20; More on
page 20
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Restoran "Grof Ratkaj" Grof Ratkaj Restaurant
Trg Sv. Jurja 3, Desini¢, +385 (0) 49 343 255; Glavna
jela: 40 do 45 kN; Radno vrijeme: ned.-Cet. 8-24,
pet.-sub. 8-02, praznikom i danima uoéi praznika
8-02, u tjednu kuhinja ne radi od 15-18, a pizze su
dostupne poslije 18 sati; Main courses: 40-45 KN;
Open: Sun-Thurs 8-24, Fri-Sat 8-02, holidays and
the day before holidays 8-02 / during the week the
kitchen is closed from 15-18 and pizzas are served
after18

"Grof Ratkaj" u srediStu Desini¢a restoran je za sve
prilike i raznolike ukuse. UravnoteZeni medunarod-
ni jelovnik u rasponu izmedu gableca, raznih mesnih
specijaliteta i pizza ipak ima i tipiéni zagorski
sadrzaj, posebice predjela, zimskih sezonskih jela
te deserta. Navedene cijene glavnih jela ukljucuju i
prilog, a "domaéem" ugodaju doprinosi i to¢enje
vina iz vlastite proizvodnje. Interijer je prostran,
terasa lijepa, uzdignuta i natkrivena pa restoran
moZe primiti i vee grupe gostiju.

Grof Ratkaj, located in the centre of Desini¢, is

a restaurant that can cater to many tastes and
occasions. The balanced and international menu
has a large array of dishes - light lunches, various
meats, pizzas, typical Zagorje specialties (especially
starters), winter seasonal dishes and desserts. All
main courses include side orders, and the homey
atmosphere is enhanced by the homemade wine.
The interior is spacious with a beautiful, covered
terrace, able to hold large groups of guests.

Seoski turizam "Trsek" Agritourism Trsek

Trnovec Desini¢ki 23, Desini¢, +385 (0) 49 343 464,
wwuw.trsek.hr; Glavna jela: 35 do 55 kN; Radno vri-
jeme: po dogovoru; Main courses: 35-55 kKN; Open:
upon request

"Trsek" u vlasniStvu simpati¢ne obitelji Pti¢ar ima
sve: golemo parkiraliste, veliki kapacitet, vlastiti
uzgoj i proizvodnju gotovo svega Sto nude u jelov-
niku - od sira, suhomesnatih proizvoda pa do mesa,
kruha i tjestenine te naravno vina, rakije i domacéih
sokova. Uz to, jelovnik se mijenja sezonski i prema
dostupnosti pojedinih namirnica, a uz najavu mogu
spremiti sve $to srce poZzeli (posebno zagorske
delicije - purice, patkice i sl.). Preporuka je nazvati
"Trsek” pa pitati $to je "frisko". Takoder, osim
hrane, "Trsek” nudi i popratni sadrzaj, poput malog
z0O0-vrta, ali i mini etno-muzeja starih alatki, od-
nosno sve potrebno za ugo3¢avanje cijelih obitelji.
Uz to, organizira kusanja vina i Setnje, a u obliznju
potpuno uredenu etno-kuéu moZe se smjestiti i u
njoj uzivati i veée drustvo ili dvije (i vise) obitelji.
Trsek is owned by a very amiable family and

can offer its guests everything and anything: a
large parking lot, a large seating area and a vast
menu using local meats and produce from the
restaurant’s farm: cheeses, cured meats, meats,
breads, pasta, as well as wine, brandies and home-
made fruit juices. The restaurant menu changes
according to the season and the availability of fresh
produce. If booked in advance, they can prepare
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anything your heart desires (especially traditional
Zagorje delicacies such as roast turkey, duck, etc.).
Our recommendation is to call Trsek and ask what
is fresh that day. Guests can delight in other ameni-
ties, such as a small zoo, a mini ethnic museum of
old hand tools - everything a family needs to enjoy
their day after a hearty meal. Trsek also organizes
wine tasting and walking tours. Larger groups can
use the more spacious, quaintly decorated farmho-
use nearby.

DONJA STUBICA

Restoran-pizzeria "Lagvi¢"

Lagvié¢ Restaurant and Pizzeria

Toplicka cesta 1, Donja Stubica, +385 (0) 49 501 736;
Glavna jela: 25-80 kN; Radno vrijeme: pon.-Cet.,
ned. 7-23, pet.-sub. 7-01; Main courses: 25-80 KN;
Open: Mon-Thu, Sun 7-23, Fri-Sat 7-01

Smjesten u sam centar Donje Stubice, "Lagvi¢"
pokriva 3iroku gastro-lepezu: od hladnih plata i
domadéih predjela, zatim gableca, pizza i tjestenina
pa sve do jela po narudzbi. No, cjelokupnu ponudu
prati i dodatna preporuka, a rije¢ je o vlastitoj me-
snici u sklopu "Lagviéa", sto svakako jaméi da ée se
na tanjuru naéi provjerene namirnice. Uz to,
svakodnevno priprema dva domaca gableca (20 kN),
od pizza mu, ocekivano, ponajbolje ide "Lagvi¢"
(ima 3peka), a popularni su i odresci po 65 KN
("Lagvi¢", Sefa kuhinje) te zagrebacki. Naravno,

sve se zalijeva domaéim vinom u lijepo uredenom
restoranu sa separeima.

Situated in the very centre of Donja Stubica, the
Lagvi¢ covers a wide culinary palette: from cold
plates and homemade starters, light lunches, pizzas
and pastas to d la carte dishes. However, the whole
offer is accompanied by an additional recommenda-
tion. The Lagvi¢ namely runs its very own butchery,
which certainly guarantees that the dishes are
prepared with controlled products. In addition, the
restaurant daily prepares two homemade lunches
(20 kN), while the most popular pizza variety is,

as expected, Pizza Lagvié with bacon. Among

the favourites are also steaks for 65 kN (Chef's
Lagvi¢) as well as cordon blue, i.e. zagrebacki steak.
Needless to say, all the dishes are accompanied by
homemade wine in a nicely decorated restaurant
with separés.
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Bistro "Pod starim gradom"

Pod Starim Gradom Bistro

Toplicka ulica 1, Donja Stubica, +385 (0) 49 287 464;
Glavna jela: 22-42 kN; Radno vrijeme: 7-22; Main
courses: 22-42 KN; Open: 7-22

Odmah iza "Lagviéa" na vrlo sli¢noj adresi (Topli¢ka
ulica vs. Toplicka cesta) te s jednakim kuénim bro-
jem, pronaéi ete bistro "Pod starim gradom". Jedna
od konstanti njegove ponude su domadi Spek-fileki
koji se mogu pojesti svakodnevno (uz jos jedan
gablec). Uz to, u stalnoj su ponudi i jela s rostilja

te ribice i lignje, a uz prethodnu najavu taj se popis
mozZe i prosiriti. "Stari grad" je obiteljski bistro,
simpati¢nog ugodaja, a obiteljski su i atmosfera te
recepture. Imate li srece, nabasat Cete i na ponos
kuée - srneéi gulas koji triput godisnje sprema
osobno vlasnik.

Right behind the Lagvié on a very similar address
(Toplicka cesta vs. Topli¢ka ulica) with the same
street number, you will find the Pod Starim
Gradom bistro. Among the constants of its offer

is the tripe stew, which is served every day next

to one more light lunch. In addition, the bistro
permanently offers grill dishes and fish and calamari
fry, while the menu can be extended if previously
arranged. The Stari Grad is a family bistro of frien-
dly ambiance, with family atmosphere and recipes.
If you are lucky, you will come across the pride of
the house — deer goulash which is prepared by the
owner himself three times a year.

Pivnica "Gubec beg" Gubec Beg Pub

Trg Matije Gupca 12, Donja Stubica, +385 (0) 49 287
898; Glavna jela: 25-55 kN; Radno vrijeme: pon.-Cet.
7-22, pet.-sub. 8-23, ned. 8-22; Main courses: 25-55
KN; Open: Mon-Thu 7-22, Fri-Sat 8-23, Sun 8-22
lako se u "Gubec beg" spustate, kao da ulazite u
podrumsku prostoriju, pivnica nije ni mrana ni
mala. Stovise, ima lijepu vanjsku terasu, dovoljno
veliku salu da primi tridesetak gostiju, a ambijent
je ureden tradicionalno. Tu svakodnevno moZete
pojesti jeftini gablec po 22 kune, a ostatak jelovnika
sastavljen je od uobicajene mjesavine rostiljskih,
pohanih te nesto ribljih jela. Ipak, najpoznatiji je po
filekima (22 KN) i gulasu od divljaci (30 kN).
Although in order to enter the pub you have to
descend the staircase as if into a cellar, the Gubec
Beg is neither dark nor small. Instead, it has a nice
outside terrace and a hall big enough to accom-
modate around 30 guests with a traditionally de-
corated interior. It daily serves cheap light lunches
for 22 kn, while the remaining menu comprises the
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usual combination of grill, deep-fried and some fish
dishes. However, it is most renowned for its tripe
stew (22 kN) and venison goulash (30 kN).

Terme "Jezercica" Jezeréica Thermal Spa

Topli¢ka 80, Donja Stubica, +385 (0) 49 200 600,
www.terme-jezercica.hr; Glavna jela: 30-60 kN; Rad-
no vrijeme: 7-22, pet.,sub.,ned. 7-23, Main courses:
30-60 KN; Open: 7-22, Fri, Sat, Sun 7-23

Restoran poznatih i lijepih termi "Jezeréica" zado-
voljava Siroku lepezu ukusa potencijalnih gostiju.
Jelovnik je medunarodni, ali uz naklon Zagorju,
uredenje i kvaliteta u skladu su s viSom razinom
ponude samih termi, a gastronomska se ponuda
uskladuje i sa sezonom. Tako se uz redoviti jelovnik
na kojem se osobito isti¢u pisanica "Stubica" (51
KN) ili pureéi odrezak na zagorski (51 KN), tu mogu
pronadi i jela uvrtena na posebne tematske menije
(primjerice - travanj je bio mjesec jagoda i $paroga).
Takoder, za kupaée su tu posebno prilagodeni dnev-
ni meniji i brza jela s rostilja za one u Zurbi, ili na
skromnom proralunu.

The restaurant of the famous Jezercica Spa caters
to a wide variety of its potential guests' tastes. The
menu is international but showing respect to the
Zagorje region, the decor and quality match the
high standard of the spa itself, while the culinary
offers follows the seasons. Therefore, next to

the regular menu especially characterized by the
Stubica pork tenderloin (51 kN) or turkey steak in
Zagorje style (51 kN), the restaurant also serves
dishes belonging to the special theme menus (e.g.
April was the month of asparagus and strawberri-
es). In addition, spa visitors can enjoy specially
customized daily menus and fast grill dishes for
those in a hurry or on a tight budget.

Tradicijski turizam "Majsecov mlin"

Majsecov Mlin Traditional Farmhouse

Obrtnicka 47, Donja Stubica, +385 (0) 98 9663 062,
+385 (0) 98 569 055; Glavna jela: prema dogovoru;
Radno vrijeme: prema dogovoru; Main courses: by
arrangement; Open: by arrangement

Na srecu, jedini seoski turizam u Donjoj Stubici
svoju trzi$nu niSu u toj opéini popunjava na visini
zadatka. Otvoren prema dogovoru, za najmanje
petnaest ljudi u grupi, "Majsecov mlin" gostima
nudi uistinu mnogo, i to ¢ini sa stilom. Autenticni
zagorski ugodaj stvara kombinacija tradicionalne
drvene arhitekture, funkcionirajuéeg drvenog mlina,
prekrasan okoli$ te, naravno, niz tradicionalnih
zagorskih jela koje vam domacini mogu spremiti. Uz
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to, sami proizvode bijelo kukuruzno brasno i melju
ga u mlinu po kojem je objekt dobio i ime, a tu su

i domace vino te dug popis autohtonih delicija, od
suhomesnatih proizvoda do svjezih purica. Kod
"Majseca" se moze i spavati i boraviti dulje vrijeme,
a potok, obliznji vrt perunika te bezbrojne mo-
guénosti Setnje po blagim padinama Parka prirode
"Medvednica" mogu vas zaokupiti i nekoliko dana.
Luckily, the only farmhouse in Donja Stubica lives
up to the assignment and fills the market niche

in this municipality. Open upon demand for a
group of no less than 15 people, the Majsecov Mlin
offers indeed a lot to its guest, and it does that
with style. The authentic Zagorje atmosphere is
created by a combination of traditional wooden
architecture, functioning wooden mill, beautiful
environment and finally, a wide array of traditional
Zagorje dishes prepared by your hosts. In addition,
they manufacture white corn flour, which is ground
in the mill that gave the farmhouse its name, ho-
memade wine as well as a wide range of indigenous
specialties, from smoked and cured meats to fresh
turkeys. You can stay at the Mlin for a longer time
as well, while the creek, nearby iris garden and
numerous trekking paths on the mild slopes of
Medvednica Nature Park can keep you occupied
even for several days.
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DURMANEC

Restoran "Zagorka" Zagorka Restaurant
Durmanec 139, +385 (0) 49 346 128; Glavna jela:
35-90 KN; Radno vrijeme: 6-22, ljeti 6-23, Main
courses: 35-90 KN; Open: 6-22, summers 6-23
Durmanec, zahvaljujuéi poloZaju uz autocestu, sve
vide preuzima funkciju svojevrsnog odmori$ta na
putu prema moru. Kako bi zadovoljila vrlo raznolik
ukus vrlo raznolike klijentele (od domaéih do
putnika iz cijele Europe), "Zagorka" nudi jednako
raznovrsni jelovnik. Tu moZete pojesti bas sve - od
domaéih svakodnevnih tradicionalnih gableca (22
KN), brojnih popularnih jela s rostilja, pizza ili riba
pa do zagorskih specijaliteta poput bunceka te ne-
zaobilaznih 3trukli. Uz to, kraj restorana je i djecje
igraliste, a zahvaljujuéi vecoj sali "Zagorka" moze
primiti i grupe te organizirati svecanosti i zabave.
Thanks to its location on the highway, Durmanec
is becoming the ideal point to stop and rest on the
way to the coast. In order to meet the expectati-
ons and tastes of diverse guests (from locals to to-
urists from all over Europe), the Zagorka restaurant
offers quite a vast menu. You can eat just about
anything here - traditional light lunches (22 kN),
well loved grilled meat dishes, pizza, fish and
traditional Zagorje cuisine like buncek (pork hocks)
and the famous Strukli (cheese filled pastries). Za-
gorka also has a large private room for parties and
banquets, as well as a children’s playground right
next to the restaurant.

Restoran "Kod Zarka" Restaurant At Zarko’s
Podbrezovica 2c, +385 (0) 49 346 990; Glavna jela:
25 do 55 KN; Radno vrijeme: pon.-Cet., sub-ned.
8-20, pet. 8-02; Main courses: 25-55 kn; Open:
Mon-Thu, Sat-Sun 8-20, Fri 8-02

"Kod Zarka" je lako organizirati veliku proslavu

ili sveanost. Naime, restoran moze primiti i do
tri stotine gostiju, petkom redovito svira doma-
¢a glazba uz koju se plese, a rijec je o uvjerljivo
najveéem lokalu u 3iroj okolici Durmanca. Buduéi da
mora zadovoljiti sve ukuse, nudi jelovnik na kojem
ima svega: od tjestenina do mesnih jela i zagorskih
specijaliteta. Tko se Zeli dobro najesti, narucit e
jednu od bogatih plata, koje dolaze i u varijantama
za Cetiri osobe po uistinu povoljnoj cijeni od 160
kuna. Medunarodnu orijentaciju, osim raznolikim
menijem, "Zarko" dokazuje i jelovnikom prevede-
nim na njemacki jezik.

It is easy to organize a big event or a celebration
at Zarko’s. This is by far the biggest restaurant in
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the broader area of Durmanac; it can take up to
three hundred guests, and every Friday there is a
live band playing Croatian dancing music. The re-
staurant offers a wide selection of dishes, trying to
cater to everyone’s taste; there is pasta, meat, and
specialties from the region of Zagorje. If you have a
healthy appetite, we recommend one of the grilled
meat platters of different sizes — for example, four
people can eat at a truly favourable price of 160
kuna. The proof of the restaurant's international
orientation is its extensive choice of food, but also
the menu translated into German.

Restoran "Cuéek" Cuéek Restaurant

Durmanec 50, Durmanec, +385 (0) 49 346 651;
Glavna jela: 14-70 kN, gableci 22 kN; Radno vri-
jeme: pon.-sub. 6-23, ned. i praznik 7-22, ne radi
blagdanom; Main courses: 14-70 kN, gableci (light
lunches) 22 kN; Open: Mon-Sat 6-23 h, Sun 7-22,
closed on holidays

"Cucek" je pedenjara koja se smjestila u sredistu
Durmanca. Lako je dostupna s glavne ceste i auto-
ceste A2, nudi Siroki izbor jela s rostilja - od ¢evapa i
pljeskavica, potom lungiéa i bifteka pa sve do prze-
nih lignji i papalina. Cevape i ostala mljevena mesa
nabavlja iz poznatog zagrebackog lanca peéenjara, a
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Struklijada

Zelite li biti sasvim sigurni da cete kusati
najbolje Strukle u Zagorju, a samim tim i na
svijetu, niposto ne smijete propustiti Struklijadu,
godisnju manifesticiju na kojoj se najbolji
zagorski ugostitelji natje¢u u vjestini spravljanja i
prezentacije jela koje je postalo kulinarski brand
i trajni simbol ovog dijela Hrvatske. Uz slastan
izbor prvih Strukla Zagorja, natjecanje ima i
humanitarni karakter, ali i dugoro¢ni cilj zastite
tradicionalnog ugleda, originalne recepture i
izvornosti namirnica.

Struklijada

If you want to be sure to try the best Strukli
(cheese filled pastries) in Zagorje, as well as
in the whole world, then you can’t miss the
Struklijada. It is a yearly event where Zagorje’s
restaurant owners compete in preparing and
presenting a dish that has become a culinary
brand and symbol of Croatia. Apart from
choosing the most scrumptious Strukli in
Zagorje, this competition is also humanitarian
in nature, and its aim is to preserve Strukli’s
traditional reputation, original recipe and
authentic ingredients.
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lojalnoj klijenteli, kojoj se u sezoni esto pridruze i
turisti na proputovanju, svakodnevno nudi i tradici-
onalne gablece "sa zlicom" po 22 kune.

Cucek is a grill restaurant located in the centre

of Durmanec, easily reached from the main road
and highway. They offer a wide variety of grilled
dishes — from cevapi (grilled minced meat rolls) and
pljeskavice (grilled minced meat patties), to pork
tenderloin and steaks, to fried squid and papaline
(fried sprats). All of the minced meat is purchased
from a well known chain of grill restaurants from
Zagreb. Cucek also serves traditional light lunches
"with a spoon” for the local guests and tourist
passing through, for only 22 KN.

GORNJA STUBICA

Hotel "Puntar" Puntar Hotel

Trg Sv. Jurja 12, Gornja Stubica, +385 (0) 49 289 286,
www.puntar.hr; Glavna jela: 30-60 KN; Radno vrije-
me: 6-23; Main courses: 30-60 KN; Open: 6-23

U samom sredi$tu povijesno znamenite Gornje
Stubice, prekoputa spomen-parka Rudolfa PereSina,
usred kojeg je pravi pravcati MIG 21 (!), ponosno,
puntarski stoji hotel "Puntar" s tradicijom dugom
Cetrdesetak godina. Uz deset soba, tu je i poznati
restoran s medunarodno-kontinentalnim jelovni-
kom, umjerenim cijenama te pripremom svih sloze-
nijih, tradicionalnih zagorskih jela koja vam padnu
na pamet, no obavezno uz najavu. Uz to, Strukli su
dostupni uvijek, kao i specijaliteti kuée koji se ser-
viraju za dvije osobe: stubicka pisanica (150 KN) te
odrezak Orsié (130 KN). "Puntar” ima svoje vino, a
zelje gostiju koji posje¢uju Gornju Stubicu ispunjava
i ponudom pizza i tjestenina.

At the very centre of the historical Gornja Stubica,
across Rudolf Peresin memorial park, which exhi-
bits a real MIG 21, the Puntar hotel proudly stands,
with a 40-year-long tradition. Apart from ten
rooms, it also houses a well-known restaurant with
an international and continental menu, moderate
prices and the possibility to prepare all complex
traditional Zagorje dishes you can think of upon
obligatory announcement. Next to that, Strukli
dish (pastry filled with cottage cheese) is always
available as well as the house specialties served for
two persons: Stubicka pork tenderloin (150 kN) and
Orsic¢ steak (130 KN). Puntar serves its own wine,
and also offers the visitors of Gornja Stubica a
selection of pizzas and pastas.
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Klet "Pod lipom" Pod Lipom Vineyard Cottage-
Zagrebacka 8, Gornja Stubica, +385 (0) 49 289 160;
Glavna jela: 30-50 kN; Radno vrijeme: ut.-ned.
9-22, pon. ne radi; Main courses: 30-50 KN; Open:
Tue-Sun 9-22, Mon closed

Uistinu je tesko zamisliti bolju lokaciju za ugosti-
teljski objekt od one koju ima klet "Pod lipom". Kao
$to joj ime govori, smjeStena je doslovce pod povi-
jesno-kulturno-prirodnom znamenito$éu Zagorja,
mitskom Gupéevom lipom, u &ijem viestoljetnom
hladu, kao Gubec i njegovi puntari nekoé, danas
uZzivaju gosti. No, "Pod lipom" takoder uZiva status
povijesne znamenitosti. Stovise, to je vise od dva
stoljeca stara prava, drvena zagorska klijet koja je
spomenik kulture i o &ijoj ée vam povijesti vlasnik
rado ispri¢ati neku Storiju. Uz to, tu se redovito
nude hladni, domaéi naresci, Strukli te jo$ jedno
mitsko zagorsko jelo - sir i vrhnje koji slove kao
posebno dobri (30 KN). Vino je domacde, a klijet uza
sve to ima i likovnu galeriju gdje izlaZu (i prodaju)
zagorski slikari (naivni i akademski), a planinarima
¢e od velike koristi biti podatak da je tu i kontrolna
tocka rute Hrvatsko zagorje.

It is difficult to imagine a better location for a
restaurant than that of the Pod Lipom. As its name
says (“under the linden tree”), it is situated literally
at the foot of the historical, cultural and natural
landmark of the Zagorje region, the mythical
“Gubec linden”, the century-old tree which used to
provide shade to Gubec and his followers as much
as it does today to numerous guests. However,
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Pod Lipom also enjoys the status of a historical
landmark, as it is an authentic more than two-cen-
tury-old wooden Zagorje vineyard cottage which

is a cultural monument, the history of which can
be revealed through the stories gladly told by its
owner. In addition, the vineyard cottage regularly
offers cold homemade cuts, $trukli as well as one
more mythical Zagorje dish - cottage cheese with
sour cream which is widely believed to be excellent
(30 KN). The wine served is homemade, and the
cottage even houses an art gallery exhibiting and
selling works by local artists (naive and academy
artists). Trekkers will appreciate the fact that this is
also a control point of the Croatian Zagorje Route.

Ugostiteljski obrt "Lavica" Lavica Restaurant
Matije Gupca 73, Gornja Stubica, +385 (0) 49 289
294; Glavna jela: odojak 9o kN/kg; Radno vrijeme:
hrana se sluzi samo vikendom od kraja travnja do
kraja rujna; Main courses: roast suckling pig 9o KN/
kg; Open: meals served only on weekends from the
end of April to the end of September

"Lavica" je jedno od sve rjedih mjesta koja su se
specijalizirala te briljiraju u jednoj vrsti hrane. U
ovom sluéaju rije¢ je o domaéim odojcima, koji se
vikendom (petak, subota, nedjelja) peku "u sezoni"
od proljec¢a do poéetka jeseni, a kako je objekt u
sklopu vinotodja "Novosel", tako ée ljubitelji mesa
zasigurno biti zadovoljni i onime ¢ime se odojak
treba zaliti - vinom.

The Lavica belongs to one of the rare places specia-
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lizing and excelling in only one type of food. In this
case the food is pigling, which is roast on weeken-
ds (Friday, Saturday, Sunday) during the season
from spring to early autumn. Since the restaurant
belongs to the Novosel winery, meat lovers will
surely be satisfied with the wine to go along the
roast pigling.

Ugostiteljstvo "Grof" Grof Restaurant

Ulica grofova Orsi¢ 17, Gornja Stubica, +385 (0) 49
290 117; Glavna jela: 35-60 kN; Radno vrijeme: pon.-
Cet., ned. 8-24, pet.-sub. 8-02; Main courses: 35-60
KN; Open: Mon-Thu, Sun 8-24, Fri-Sat 8-02
Vozite li se prema Mariji Bistrici, a da pritom ne
skrenete u centar Gornje Stubice, nabasat Cete

na "Grof" Smjesten u velikoj kuéi s terasom, sa
zanimljivim interijerom i dodatnom salom na katu,
"Grof" nudi bas sve: od rostilja, pohanog i peenog
mesa pa do pizza (doduse, "u sezoni"). Uz najavu i
dogovor, mogu se pripremiti i jela koja nisu u jelov-
niku, a kako gornja sala moze primiti ¢ak 120 ljudi (i
dvije terase), tako se tu moZe i ozbiljno proslaviti.
If you are driving towards Marija Bistrica, without
turning into the centre of Gornja Stubica, you will
come across Grof Restaurant. Situated in a big
house with a terrace, with interesting interior
design and an additional hall upstairs, the Grof
offers almost everything from grilled, deep-fried
and roast meat to pizzas (although only during

the season). If so announced and arranged, dishes
outside the menu can also be prepared, and since
the upstairs hall takes up to 120 people (including
two terraces), the restaurant is suitable for bigger
celebrations as well.
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Klijet "Lojzekova hiza"

Lojzekova HiZa Vineyard Cottage

Gusakovec 116, Gornja Stubica, +385 (0) 49 469 325;
Glavna jela: 40-75 kN; Radno vrijeme: 10-22 svaki
dan (osim Bozi¢a); Main courses: 40-75 kN; Open:
10-22 every day (except Christmas Day)

Velika, prostrana i lijepa "Lojzekova hiza" popularno
je odrediste, i to ne bez razloga jer je ponuda jela

i aktivnosti uistinu golema, $to potvrduju i brojne
nagrade (izmedu ostalog i britanskog Guardiana).
Klijet je uz Sumu, ima sportske terene, veliko i lije-
po djedje igraliste, tu se moZe i spavati, a u Cetirima
salama mozZe se smjestiti ¢ak 120 osoba. Takoder,
na raspolaganju je i kongresna dvorana, a dio
kalorija se moze, osim sportom i igrom, potrositi i
Setnjama Sumom, ili pak bicikliranjem po oznacenoj
biciklisti¢koj stazi koja pocinje bas kod "Lojzeka".
Jelovnik nudi za svakoga ponesto: od uobi¢ajene
mesne restoranske ponude do pravih i autohtonih
zagorskih delicija pripremljenih prema tradicional-
noj recepturi te spremljenih od domacih namirnica.
Uz to, posebnu paZnju treba obratiti na jela s gljiva-
ma te na vino iz vlastite proizvodnje koje se moze
degustirati u kuSaonici. No, vinska lista uklju¢uje
vina svih hrvatskih regija, pa éete zasigurno naéi
nesto za sebe. Grupe veée od deset osoba trebale
bi se unaprijed najaviti.

Big, spacious and beautiful, the Lojzekova HiZa is a
popular destination not without a reason: its offer
of dishes and activities is indeed huge, which has
been confirmed by numerous awards (among others
the Guardian Award). The cottage is situated next
to the woods, it provides sports facilities, a large

Zagorje _ Gastrotourism 2011

children's playground, accommodation facilities,
while the four halls can take up to 120 persons.
Likewise, it also offers a congress hall, and next to
doing sports and playing a part of the calories can
be burned off by walking in the woods or cycling on
a designated bicycle path starting at the cottage.
The menu offers a bit of something for everybody:
from the usual restaurant meat offer to the aut-
hentic Zagorje specialties prepared according to
the traditional recipes out of homemade products.
Moreover, special attention has to be turned to
mushroom dishes and homemade wine that can be
tasted in the tasting room. However, the wine list
includes wines from all over Croatia, so that you
are bound to find something to your taste. Groups
of more than 10 people should call in advance.

1@l

Restoran "Rody" Rody Restaurant
Samci 13, Gornja Stubica, +385 (0) 49 289 828; Vise
na str 21; More on page 21

Bistro dvorca "Orsic" Orsi¢ Castle Bistro

Samci 64, Gornja Stubica, +385 (0) 95 8355 655,
www.mhz.hr; Glavna jela: 30-95 kN; Radno vrijeme:
9-24; Main courses: 30-95 kN; Open: 9-24

U dvorcu "Or3i¢", uz slavni spomenik Matiji Gupcu,
koji je inace dom Muzeju seljackih buna, smjestio se
i odgovarajuéi bistro. PoloZaj u sklopu muzeja pruza
mu podosta prednosti: od velikog parkiralista i
stalnog priljeva posjetitelja do predivnog historij-
skog okruzenja iz 18. stoljeca. Tu se nudi meduna-
rodno-kontinentalni jelovnik, glavna klijentela su
uglavnom turisticke grupe, a popularan je i za razne
svecanosti, posebice svadbe zbog romanti¢nog
ugodaja kamenog atrija.

Next to the well-known Matija Gubec monument
the Orsié Castle, home to the Museum of the Pe-
asants' Revolt also houses an accompanying bistro.
Its position within a museum provides a number

of advantages such as a big parking lot, a constant
influx of visitors as well as the beautiful historical
surroundings dating from the 18th century. It offers
a combination of international and continental
menu; the main clientele is mostly made up of
groups, while the bistro is also very popular for
different celebrations, especially weddings due to
the romantic setting of the stone atrium.
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Muzeji Zagorja: prozor u
povijest i bastinu

Bogatstva tisucljetnog zivota, umjetnickog
nasljeda i narodne bastine Hrvatskog zagorja
saCuvana su u dobro osmisljenim, atraktivnim
muzejima koji posjetitelje za cijenu ulaznice
uspjesno prebacuju u proslost. Nedavno
obnovljeni Muzej krapinskih neandertalaca

u rekordnom je roku postao prvorazredna
turisticka i kulturna atrakcija ne samo

Zagorja, vec i cijele Hrvatske — ne postoji

tako moderan, interaktivan i uzbudljiv naéin
upoznavanja s dalekim ljudskim precima,
njihovim Zivotom i navikama, o éemu svjedoce i
mnoge medunarodne nagrade. Sve o muzejima
Hrvatskog zagorja potraZite na www.mhz.hr

Museums in Zagorje:
A Window of History
and Heritage

Centuries of life and Zagorje's artistic and
cultural heritage have been preserved in very
creative and attractive museums throughout the
region, taking visitors back in time for only the
price of a ticket. The recently renovated Krapina
Neanderthal Museum has rapidly become a first
class tourist attraction in not only Zagorje, but
all of Croatia. It is hard to find such a modern,
interactive and exciting mode of connecting
with our Neanderthal ancestors, their life and
their habits as in this museum. It's no surprise
that it has received numerous international
awards. For more information on museums in
Croatia's Zagorje go to www.mhz.hr
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HRASCINA

1@l

Vinarija "Vinski vrh" - klet "Libertin"

Vinski Vrh Winery - Libertin Lodge

Gornjaki 56, Hrascina, +385 (0) 49 458 287, 099
7031 797, www.libertin.hr; Vise na str 21; More on
page 21

HUM NA SUTLI

Restoran "Tabor" Tabor Restaurant

Hum na Sutli, Lupinjak BB, +385 (0) 49 347 474;
Glavna jela: 28 do 60 kN; Radno vrijeme: 7-23;
Main courses: 28-60 kN; Open: 7-23

Restoran "Tabor", smjesten nedaleko od grani¢nog
prijelaza, namjernicima Zeli pruZiti objedinjenu
gastronomsku ponudu hrvatskog kontinenta.
Raznovrsna mesna jela po narudzbi, pizze, ali i
moguénost pripreme zagorskih klasika (uz pret-
hodnu najavu!) uz obilne porcije, prostranu vanjsku
terasu, veliko parkiraliste te djecje igraliste trebali
bi zadovoljiti veéinu zahtjeva gostiju. Za obitelji

su preporuka mesne plate "Tabor" i "Musketir"
(100/120 KN) uz popularnu zagorsku juhu. Naidete li
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u "Tabor" subotom navecer, zabavit ¢ete se uz Zivu
"domacéu" glazbu".

The Tabor restaurant, located near the border
crossing, offers its customers a wide variety of
dishes from the continental part of Croatia. Almost
all tastes and expectations will be satisfied with
the diverse menu, including various meats, pizzas,
large portions of Zagorje traditional dishes (must
be ordered in advance!), a spacious outside terrace,
parking area and children’s playground. Some reco-
mmendations for families are the Tabor and Muske-
tir meat platters (100/120 KN) and the well-known
Zagorska soup. If you happen to drop by Tabor on a
Saturday evening, you will be entertained by a live
local music band.

Restoran "lva" lva Restaurant

Hum na Sutli 160, +385 (0) 49 341 245; Glavna jela:
28 do 85 kN; Radno vrijeme: pon.-sub. 6-22 / ned.
7:30-22; Main courses: 28-85 kN; Open: Mon-Sat
6-22 h / Sun 7:30-22

Restoran "lva" nalazi se tik uz grani¢ni prijelaz u
samom sredi$tu Huma na Sutli. lako vanjstina to ne
odaje, pristojno je ureden, a od uobicajene ponude
jela s rostilja i mesnih jela po narudzbi u popularnim
varijantama, odskace po redovitoj dostupnosti
cijenjenoga Zdrebeéeg, odnosno konjskoga mesa sa
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zara ili u umaku (85 KN). Uz to, iz ponude hladnih
predjela isticu se domaéi suhomesnati proizvodi
(takoder u varijanti s konjskim mesom), zaliveni
domaéim vinom.

The Iva restaurant is located in the centre of Hum
na Sutli, right next to the border. Although you
can’t tell by the outside, it is a decently decorated
restaurant, serving not only the standard variety of
grilled and a la carte meats, but stands out with its
regular offer of horse meat - grilled or in a sauce
(85 KN). The restaurant also serves homemade
cured meat platters (including horsemeat) with
local wines.

1@l

Ugostiteljstvo i seoski turizam "Humska klet"
Agritourism and Restaurant Humska Klet
Druskovec 83/4, Hum na Sutli, +385 (0) 49 340 182;
Vise na str 22; More on page 22

KLANJEC

Agroturizam "Stara vodenica"

Agritourism Stara vodenica

Gredice 32, Klanjec, 385 (0) 49 550 577, www.stara-
vodenica.hr; Glavna jela: 35-60 KN; Radno vrijeme:
8-22, svaki dan; Main courses: 35-60 kN; Open:
daily 8-22

"Stara vodenica", kao pionir agroturizma u Zagorju,
mjesto je Cija je ponuda jela, pia, aktivnosti te
dodatnih sadrzaja dovoljna da goste viSe puta zao-
kupi, nahrani i zabavi. "Vodenica" ima lijepi, u drvu
ureden restoran, dvoranu za seminare i prezentaci-
je, odnosno proslave, a tu su i sladak mini zoo-vrt,
mali wellness centar te moguénost smjestaja u dvo-
krevetnim sobama s tri zvjezdice. Povrh toga, gosti-
ma na smjestaju je dostupan i bazen, a u lijepom je
vrtu uZitak sjediti za ljetnih vruéina, i to posebice
zbog - kako i ime objekta govori - prave stare vode-
nice. No, to naravno nije sve. "Vodenica" ima dobru
ponudu vlastitog, ali i vina znamenitih zagorskih
vinara, a nadaleko je poznata po zagorskoj juhi

od gljiva, raci s mlincima te domaéim Struklima iz
krugne peéi (racu spremaju uz najavu).

Stara Vodenica (meaning old water mill) is the
pioneer of agritourism in Zagorje. Its vast array

of food, drinks, activities and other amenities will
definitely keep its guests full and entertained all
day. Vodenica is quaintly decorated with a warm
wood interior, a room for seminars, presentations
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and events, a mini zoo, a small spa centre and three
star accommodation. Hotel guests can also use the
private pool and cool off in the shade of the lovely
garden with a view of an authentic water mill. Vo-
denica produces its own wine but also has wines of
well-known Zagorje wineries. It is most famous for
its Zagorje mushroom soup, roast duck with mlinci
(pasta tatters) and home-made Strukli (cheese filled
pastries) hot out of the baker’s oven (the duck is
available only if ordered in advance!).

Pizzeria "Bambi" Pizzeria Bambi

Novodvorska 4, Mihanovicev dol, Klanjec; Glavna
jela: Pizze od 30 kN (male) do 75 KN (jumbo);
Radno vrijeme: pon.-éet. 9-22, pet.-sub. 9-23, ned.
14-22; Main courses: Pizzas 30 KN (small) - 75 kN
(jumbo); Open: Mon-Thurs 9-22, Fri-Sat 9-23 h,
Sun 14-22

"Bambi" je jedina pizzerija u Siroj okolici Klanjca

i Kumrovca i kao takva ima odgovornu ulogu u
prehrambenom lancu domaéih, gostiju ili prola-
znika Zeljnih tog popularnog medunarodnog jela
talijanskog imena. Sre¢om, u "Bambiju" pizze pece
prokusani majstor. lako im bolje ide dostava, lokal
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Vinari

Preporod zagorske kulinarske ponude slijedi

i nanovo otkrivanje Zagorja kao izuzetne
vinorodne destinacije. lako se ovdje oduvijek
proizvodilo (i s uzitkom pilo) mnogo vina,
suvremeni, ozbiljni enoloski trendovi te
motivirani vinari u posljednje vrijeme podigli su
razinu kvalitete u zavidne visine. Stoga, kada
uzivate na nekom lijepom mjestu te birate
tradicionalna (ili moderna) zagorska, odnosno
Zagorjem nadahnuta jela, svakako probajte vina
renomiranih zagorskih vinara Bolfana i Bodrena,
prvaka londonskog Decantera i bruxelleskog
vinskog prvenstva, ili niSta manje vrijedna vina
Severa, Zdolca, Pertoveckog, Petraca, Grozaja...
Samo na taj nacin éete imati priliku svoj
gastronomski dozZivljaj u potpunosti zaokruziti.

Winemakers

The renaissance of Zagorje's cuisine has been
followed by the rediscovery of Zagorje as

an exquisite wine destination. Although the
production and consumption of wine (and lots
of it!) has always been present in the region,
recent enology trends have motivated wine
makers to vastly improve the quality of their
wines. So the next time you are somewhere
beautiful ordering traditional (or contemporary)
Zagorje inspired dishes, be sure to taste the
wines of some of Zagorje’s most well-known
wine producers like Bolfan and Bodren (the
winner of London’s Decanter award and
Bruxelles’ Wine Competition) or the equally
renowned wines of Sever, Zdolc, Pertovecki,
Petra¢, Grozaj, to name a few. This is the only
way you will have the opportunity to fully enjoy
Zagorje’s gastronomic delights.
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retro Stiha s prostranom terasom smjesten uz
kupali§te na Sutli, ""nije bez aduta, osobito u noé-
nom Zivotu jer organizira partyje vikendom. Tom
prilikom Zed moZete utaZiti u pivu, bambusu ili pak
gemistu iz "Zirafe" - njihovom izumu koji prima

2,5 litara tekuéine i ima slavinu na dnu, a nalazi se
na svakom stolu. Od pizza najbolje ide slavonska s
raj¢icom, $pekom, kulenom, vrhnjem i Ee3njakom
(42 kN velika).

Bambi is the only pizza place in the Klanjec and
Kumrovec area and therefore has an important
responsibility toward local guests craving the po-
pular Italian dish. Thankfully, Bambi’s pizza maker is
quite experienced in his field. Although the pizzeria
is mainly take out, Bambi has a spacious terrace lo-
cated next to the Sutla River swimming beach and
is especially bustling on weekend nights when it
organizes parties. You can quench your thirst with
beers, bambus (red wine and cola) or spritzer from
the "giraffe” (Bambi’s own invention) holding 2.5
litres of liquid with a small faucet on the bottom
and placed on every table. The most popular pizza
is the Slavonian Pizza, topped with tomatoes,
bacon, kulen salami, sour cream and garlic (42 kN
for a large).

Buffet "Galerija" Buffet Galerija

Lijepe nase 17, Klanjec, 385 (0) 49 550 912; Glavna
jela: ribice - 12 kn, lignje - 28 kn; Radno vrijeme:
hranu sluze iskljucivo petkom; Main courses: fried
fish-12 kN, fried calamari-28 kN; Open: serves food
Fridays only

Buffet "Galerija" nema redovitu ponudu hrane. Za-
$to onda ima svoje mjesto u ovoj brosuri? Stoga jer
je iznimka od tog pravila petak, kada se "Galerija"

- od lokala kamo se svrati na kavu, gemist, pivicu
ili rakiju - pretvori u raj za ljubitelje brzih i svjezih
morskih specijaliteta: przenih ribica i lignji. Naime,
petkom je u Klanjcu sajmeni dan, pa "Galerijina"
morska ponuda (ima posebnog dobavljaca), przena
u uvijek svjezem ulju, privladi prave sladokusce.
Naravno, ribice se mogu zaliti domaéim crvenim ili
bijelim vinom.

Buffet Galerija doesn’t serve food every day. Then
why are we presenting it in this brochure? Easy,
because the exception to the rule is Friday when
Galerija becomes more than just a place to stop
for coffee, spritzer, beer or brandy; it becomes an
eating haven for lovers of fast, fresh seafood: fried
fish and calamari. Friday is fair day in Klanjec, so
Galerija’s offer of seafood is always fresh and fried
in fresh oil, attracting guests from all over. And
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don’t forget to have a glass of local red or white
wine with your meal!

Kréma "Zagorcu" Tavern Restaurant Zagorcu
Lijepe nase 38, Klanjec, 385 (0) 49 550 054; Glavna
jela: 18- 55 KN; Radno vrijeme: pon.-sub. 7-23, ned.
7-12; Main courses: 18-55 kKN; Open: Mon-Sat 7-23,
Sun 7-12

Otvorena na Badnjak 1966., i otad u obiteljskom
vlasniStvu, kréma "Zagorcu" autenticni je ugosti-
teljski objekt, koji je ocito pronasao trzisnu nisu iu
njoj se sve ove godine odrZao. "Zagorac" svakod-
nevno nudi gablece, kuhane u obiteljskoj atmosferi
te prema obiteljskim receptima po cijenama od
dvadesetak kuna. Tu je i redoviti, iznenadujuce
bogat jelovnik, no posebno je vazno istaknuti dobro
poznati "Zagoréev" rostilj, koji vikendom u "sezoni"
(od svibnja do rujna) uvijek priprema vlasnica. Uz to,
autentiénosti nesumnjivo doprinose domace namir-
nice i povrée, bas kao i vino. Uz prethodnu najavu,
naravno, mogu udovoljiti i sloZenijim Zeljama.
Opened on Christmas Eve 1966, this family owned
tavern restaurant is a true gem, attracting regular
guests for over 40 years. Zagorcu offers light
lunches cooked in a homey atmosphere according
to family recipes at an affordable price of only 20
KN. They also have a surprisingly vast menu and are
known for their excellent Zagorcev grill served on
weekends (from May to September), always prepa-
red by the owner herself. Its popularity is no doubt
also due to fresh local ingredients and produce and
homemade wine. If you call in advance, they can
surely prepare more complicated dishes.

Buffet "Turist" Buffet Turist

Lijepe nase bb, Klanjec, 385 (0) 49 550 036; Glavna
jela: gableci 25 kN; Radno vrijeme: pon.-pet. 7-16,
sub. 7-14, ned. ne radi; Main courses: gableci (light
lunches) 25 kN; Open: Mon-Fri 7-16 h, Sat 7-14 h,
closed Sundays

Buffet "Turist" vazno je mjesto u Klanjcu. Na prvi
pogled, radi se o simpati¢nom lokalu u kojem se
radnim danom i subotom nude jeftini i fini gableci
za malo kuna (22-25 KkN) te se toéi domace, kla-
njecko mijesano vino (€isto ili na gemiste). Uz to,
objekt moZe primiti tridesetak, a velika natkrivena
terasa jos toliko ljudi. No, kad vam priSapnemo da
je "Turist" objekt obitelji Veéeri¢ te vam potvrdimo
da je rijec o Slavku Veéeriéu, hrvatskoj kuharskoj
Tv-zvijezdi, tada ée vam biti jasno da na ponudu tog
lokala treba svakako obratiti paznju!

Turist is quite an important restaurant in Klanjec.

Eating and drinking _ 45

At first glance it is a friendly little place that offers
tasty and inexpensive gableci (light lunches) (22-

25 KN) weekdays and Saturdays and homemade
Klanjec wine. Turist can seat about 30 people inside
and another 30 on the outside terrace. However,
when we tell you that this restaurant is owned

by the Veéeri¢ family, more specifically, Slavko
Veceri¢, the well-known Croatian Tv chef, you will
understand why Turist should be given a try!

Bistro "Broz" Bistro Broz

Lijepe nase 24, Klanjec, +385 (0) 49 550 669; Glavna
jela: 30-50 kN; Radno vrijeme: pon.-sub. 6-21, ned.
6-13; Main courses: 30-50 KN; Open: Mon-Sat 6-21
h, Sun 6-13 h

"Broz" se svojom ponudom uklapa u uobicajenu
ponudu bistroa te manjih restorana po Zagorju.
Naime, nudi ponajprije jeftine gablece (20-ak kuna)
i mesna jela po narudzbi te zagorske deserte za
pristojnu svotu novca. No, "Broz" ima nesto ¢ime
odskade, a to je - vino. Ta plemenita kapljica, koja
se nudi u bistrou, potjeée iz vinograda poznatog,
istoimenog zagorskog vinara, ujedno i vlasnika tog
restorana Sto bi moglo biti presudnim, trazite li
mjesto gdje éete, uz klasicni brzi ruéak, popiti i vino
s imenom.

Broz serves pretty standard dishes you can find
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in most bistros and smaller restaurants around
Zagorje — inexpensive light lunches (around 20 kN),
a la carte meat dishes and traditional desserts, all
for quite a good price. However, Broz stands out
with its wine, which comes from the owner’s well-
known vineyard. So if you’re looking for a place to
eat a quick lunch and have a glass of famous wine,
then Broz is the place to go.

Vinogradarski podrum "Broz" Wine Cellar Broz
Lijepe nase, Klanjec, +385 (0) 49 550 180, +385 (0) 98
212 022; Glavna jela: po dogovoru; Radno vrijeme:
po dogovoru, vikendom otvoreni; Main courses:
upon request; Open: upon request, open weekends
Na cesti iznad Klanjca smjestilo se vinoto¢je "Broz".
OkruZeni vinogradom, uz prethodnu najavu, ondje
mozZete provesti ugodan dan obiljeZen zagorskim
delicijama i dobrom kapljicom jednog od najpo-
znatijih zagorskih vinara. Sve Sto mogu pripremiti
domaée je i autentiéno, od purice i patke do 3trukli
i bu¢nica, a za to¢ne ponude i cijene najbolje je
kratko nazvati pa se raspitati. Osim prirode i €istog
zraka, tu su i konji i druge domace Zivotinje, a
prekrasnim zagorskim breZuljcima moZete cijeli
dan Setati po oznaéenim Setnicama, poput one koja
vodi do Cesargrada. Zgodan dodatak za bajkere -
vlasnik Broz jedan je od vas!

On the road above Klanjec lies the winery Broz,
surrounded by vineyards. If you make a reservation
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in advance, you can spend a relaxing day here and
enjoy delicious Zagorje delicacies and taste the
wine of one of Zagorje’s most famous winemakers.
Any and every dish prepared at Broz is homemade
and traditional, from roast turkey and duck to
Strukli (cheese filled pastries) and bucnica (pumpkin
and cheese strudel). If you are interested in the
various dishes and prices, it would be best to call
them directly and ask for details. Apart from the
beautiful surroundings and fresh air, you can spend
some time with the horses and other farm animals
or take a walk along the marked walking trails thro-
ugh the gorgeous Zagorje hills — one of the trails
will lead you to the medieval castle Cesargrad. And
just a quick note to all you bikers out there — the
owner is one of youl!

KONJSCINA

Buffet "Bolji zivot" Bolji Zivot Buffet

Jertovec 194a, +385 (0) 98 460 499, +385 (0) 49 465
956; Glavna jela: 28-60 kN; Radno vrijeme: pon.-
sub. 06-22, ned. 07-22; Main courses: 28-60 KN;
Open: Mon-Sat 6-22, Sun 7-22

"Bolji Zivot" Zivi od domaéih gostiju, organizacije
svecanosti i prometa koji €ine posjetitelji na putu

dnevnih gableca po 20 do 25 kuna te raznih vrsta
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mesnih jela po narudzbi u varijantama s Cetiri vrste
mesa (svinjetina, teletina, piletina, puretina). Kao

i mnogi drugi, uz najavu moze se prilagoditi svim
Zeljama buduéih gostiju, od recepata do organizacije
glazbe, a bududi obitelj ima registrirano obiteljsko
poljoprivredno gospodarstvo, moZete biti sigurno
da je njihovo vlastito vino odli¢no.

This buffet exists owing to the locals, their orga-
nization of celebrations and the guests who stop
by on their way to Marija Bistrica or on the way
home. They offer the usual: light lunches for 20 to
25 kuna and various types of meat dishes on order,
combining four types of meat (pork, veal, chicken
and turkey). As many other establishments, they
are open to the wishes of the prospective guest

by appointment, regarding food or music, and since
the family runs a registered agritourism business,
you can count on the good-quality homemade
wine here.

Bistro-pizzerija "Savana"

Savana Bistro and Pizzeria

Cujetna 1, Konjsc¢ina, +385 (0) 49 464 464; Glavna
jela: 24-80 kN; Radno vrijeme: pon.-Zet. 09-22,
sub., pet. 09-01, ned. 12-22; Main courses: 24-80
KN; Open: Mon-Thu 9-22, Sat, Fri 9-01, Sun 12-22
"Savana",nedavno otvorena i zaista lijepo, suvreme-
no i decentno uredena, zapravo je jedini restoran

u samoj Konjs¢ini i stoga ima vaznu ulogu u Zivotu
tog mjesta. lako se hvali da je pizzeria, ona je puno
vise od toga, jer osim dobrih pizza nudi i tjestenine
i rizota, ali i ribe, rostilj i meso. U podrumu ima salu
za pedesetak ljudi, Sto "Savani" omoguéuje da orga-
nizira i proslave i sli¢ne sve¢anosti. Od buteljiranih,
tu su vina zagorskog brenda "Libertin", a iz rinfuze
je vlastito s ljubavlju proizvedeno vino obitelji koja
"Savanu" i vodi.

Decorated in a nice, contemporary and subtle

way, the Savana has opened its door recently. It

is actually the only restaurant in Konj3¢ina and
therefore plays an important role in the life of the
place. Although it says that this is a pizza place, it is
much more than that: apart from delicious pizzas,
they offer pasta and risotto, but also fish, grill and
meat dishes. In the cellar there is a room which
can take up to fifty people, which allows for the
organization of different events and celebrations.
The bottled wine to recommend is the Libertin, a
brand from Zagorje, but there is also a homemade
one, lovingly produced by the family which runs
the establishment.
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KRAPINA
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Pansion "Pod starim krovovima"

Pod Starim Krovovima Inn

Trg Ljudevita Gaja 15, Krapina, +385 (0) 49 370 536;
Vise na str 22; More on page 22

Restoran "Neandertal pub"

Neandertal Pub Restaurant

Setaliste Vilibalda Sluge bb, Husjakovo, Krapina, +385
(0) 49 370 666; Glavna jela: 40-70 KN, specija-

liteti 75-90 kN; Radno vrijeme: pon.-sub. 8-22,

ned. i blagdanima 9-22; Main courses: 40-70 kN,
specialties 75-90 kN; Open: Mon-Sat 8-22, Sun and
holidays 9-22

U Krapini vjerojatno nema bolje lokacije za restoran
od one na kojoj je "Neandertal" Na ulazu u mu-
zejski kompleks Hu3njakovo, "Neandertal" cilja na
barem dio od tisuéa turista, Skolaraca te ostalih po-
sjetitelja modernog i popularnog muzeja krapinskih
neandertalaca. No, koji su njegovi aduti? Velik je,
privlatnog, drvenog, pomalo "pivni¢kog" interijera,
smjesten na rubu Sume te, sasvim ocekivano nudi
Sirok izbor jela, od pizza i tjestenina pa do mastovi-
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to nazvanih specijaliteta kuée poput "Neandertal-
skih medaljona”, menija "Otzi", ili "Pterodaktilovih
Stapica" za djecu. Uz to, s posebnom paznjom
pristupa vinskoj karti napuéenoj iskljuéivo vinima
istaknutih zagorskih vinara, a tako ih promovira
brojnoj i raznorodnoj klijenteli.

The location of the Neandertal Pub is probably the
best one in Krapina. Situated at the very entrance
to the Husnjakovo Museum Complex, its target
customers are among thousands of tourists, school
children and other visitors of the modern and very
popular museum of the Neanderthals of Krapina.
But what are its main advantages? It is big, attrac-
tive, its interior resembles a pub to an extent; it

is situated on the edge of the forest and offers,
expectedly enough, a varied selection of dishes:
from pizza and pasta to imaginative specialties of
the house such as Neanderthal Medallion, Otzi
menu or Pterodactyl Sticks for children. Special
attention is paid to the wine list, consisting mainly
of wines by the prominent winemakers of Zagorje,
which is one of the ways to introduce these wines
to broad and diverse clientele.

Restoran "Presa" Presa Restaurant

Tkalci bb, Krapina, +385 (0) 49 372 664; Glavna jela:
40-70 KN; Radno vrijeme: pon.-¢et. 6-23, pet.-sub.
6-01, ned. 7-22; Main courses: 40-70 KN; Open:
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Mon-Thu 6-23, Fri-Sat 6-01, Sun 7-22

S lijepim pogledom na Krapinu i breZuljke koji je
okruZzuju, restoran "Pre$a" spada u red popularnijih
odredi3ta u okolici glavnog grada Zagorja. Izrasla iz
stare kleti, "Presa" je zadrzala izvorni ugodaj, au
najstarijem dijelu restorana ouvane su i ponosno
izloZene stare drvene zidne i stropne grede, dok uz
terasu stoji velika drvena pre3a po kojoj je objekt

i dobio ime. Buduéi da je "Presa" popularna i za
poslovne, obiteljske, ali i sluzbene ru¢kove i veéere
te primanje grupa turista, ili pak organizaciju team
buildinga, jelovnik je jednako raznolik, uglavhom
kontinentalni uz naglasak na zagorske specijali-
tete. Vlasnik je i jedan od najpoznatijih zagorskih
mesara pa je meso birano i kvalitetno, a svi prilozi
takoder stiZu iz vlastite proizvodnje. U vinskoj su
karti zastupljene sve vaznije hrvatske regije, ali se
promoviraju i zagorska imena.

With a beautiful view over Krapina and the surro-
unding hills, the Presa (which means "the press”) is
among the popular destinations in the surroundings
of Krapina, the city also known as the capital of Za-
gorje. Once an old vineyard cottage, the restaurant
has retained its air of authenticity: its oldest part
boasts the old wooden wall and ceiling beams, pro-
udly displayed, while the large wooden press that
gave the object its name is on the terrace. Since
the Presa is a popular place for business and family
lunches and dinners and open to tourist groups
and team buildings, it has a correspondingly varied
menu, mostly continental, accentuated by the local
specialties. The owner is one of the most

popular butchers in Zagorje, which is a guarantee
of high-quality and well-chosen meat, and all the
side dishes are also made from the groceries pro-
duced at home. The wines from the major Croatian
regions are represented on the wine list, with the
emphasis on the brands from Zagorje.

Zalogajnica "Trica" Trica Bistro

Ksavera Sandora Dalskog 3, Krapina, +385 (0) 49
371 824; Glavna jela: 17-50 kN; Radno vrijeme:
pon.-sub. 7-23, ned. 15-23, blagdanom ne radi; Main
courses: 17-50 KN; Open: Mon-Sat 7-23, Sun 15-23,
closed on holidays

"Trica" je prava kvartovska zalogajnica u pozitivhom
znacenju tog izraza. Naime, tu je da nahrani i utazi
Zed domaéim gostima kojima nudi po nekoliko jela
iz svake skupine: nekoliko pizza, ponesto poha-
nog, ribljeg, nesto rostilja, nesto salata te ponesto
sendvica. Takoder, valja napomenuti da u odnosu
na ostale koji uz najavu nude sloZene autohtone
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specijalitete, "Trica" pak uz najavu nudi - gablece!
The Trica is in a good way an authentic neighbour-
hood bistro. Simply put, it exists to feed the locals
and quench their thirst, offering several dishes from
each group: several types of pizzas, some meat
fried in batter, fish, grill, some salads and some san-
dwiches. It is worth mentioning that, compared to
other facilities where you have to arrange for some
more elaborate authentic specialties in advance, in
the Trica you need to arrange for - a light lunch!

1@l

Vinarija-pansion-restoran "Vuglec breg"

Vuglec Breg Winery, Pension and Restaurant
Skaricevo 151, Krapina, +385 (0) 49 345 015,
www.vuglec-breg.hr; Vise na str 23; More on page 23
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Restoran brze prehrane "Gaj"

Gaj Fast Food Restaurant

Ljudevita Gaja 16, Krapina, +385 (0) 49 373 717
Glavna jela: 25-70 kN; Radno vrijeme: 6:30-22 (ljeti
do 23), ned. 14-22; Main courses: 25-70 kN; Open:
6:30-22 (till 23 during the summer), Sun 14-22
"Gaj", smjesten na poletku gradskog parka u sredi-
Stu Krapine, nudi uistinu veliki izbor brzih jela - od
tjestenina i pizza, potom brojnih sendvi¢a u bez-
brojnim permutacijama peciva i nadjeva do nekoliko
popularnih jela s rostilja. Izbor je velik, cijene nisu, a
"Gaj" moze primiti i posluZiti veliku navalu gladnih
skolaraca, turista ili izletnika.

The Gaj is situated at the entrance to the park

in the centre of Krapina and it offers a truly wide
selection of fast meals: pasta and pizza, sandwiches
with myriad types of buns and umpteen add-ons,
as well as several popular meals from the grill. The
choice is good, so are the prices, and the Gaj can
take and serve the whole bunch of hungry school
children, tourists and visitors.

Pizzeria "Paradiso" Paradiso Pizzeria

Ljudevita Gaja 5, Krapina, +385 (0) 49 370 426;
Glavna jela: pizze 25 (male) do 8o kN (jumbo)
Radno vrijeme: 7-23, sub. 7-24; Main courses: pizza
25 (small) to 8o kN (jumbo size); Open: 7-23,

Sat 7-24

"Paradiso” je jedna od dviju pizzerija u Krapini.
Ponuda je namjerno i pohvalno "pregledna”, cijene
niske, iako ima lokaciju u samom sredistu grada, a
uz vjeénu mijeSanu, ponajbolje ide pizza "Paradiso",
koja je nadjevena sirom, Sunkom, rajéicom, kule-
nom, $pekom i vrhnjem (40 kN velika).

The Paradiso is one of the two pizzerias in Krapina.
The offer is scarce, but commendably well-structu-
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red, and despite the location in the very town
centre, the prices are low. The omni-famous Pizza
Capricciosa is the most-wanted one, together with
Pizza Paradiso, topped by cheese, ham, tomato,
kulen (paprika-flavoured sausage), bacon and sour
cream (40 KN, large one).

Bistro "Lovacki dom" Lovacki Dom Bistro

Matije Gupca 62, Krapina, +385 (0) 91 921 6555
Glavna jela: gableci 25 kN; Radno vrijeme: svaki dan
6-22; Main courses: gableci (light lunches) 25 kN;
Open: every day 6-22

"Lovacki dom" jedno je od onih mjesta na koje
putnika namjernika moZe uputiti netko od domaéih
ljudi ili pak moZe onamo naprosto slucajno nabasati.
Smjesten u staroj drvenoj upravnoj zgradi rudnika
na rubu Krapine (ali najvise kilometar-dva od
njezina sredista zraénom linijjom), zastic¢en divnim
Sumskim hladom, "Lovacki dom" odaje dojam kao
da je miljama daleko od civilizacije. Uz to, svaki

dan simpati¢na suvlasnica skuha domadi, fini gablec
prema starinskom receptu, koji se po cijeni od 25
kuna za porciju (ukljucuje i kruh) moZe dobiti dokle
god ga ima u loncu, a zatim moZete uZivati u preo-
stalom mirisu uz domadi, pravi zagorski gemist. Tko
voli grah, fileke, gulas i sli¢ne "oblizeke" koji se jedu
Zlicom, a u Krapini se nade u vrijeme rucka, neka
svakako potrazi "Lovacki dom" (savjet: ravnajte se
prema putokazu, a ne kuénim brojevima).

This bistro is one of those places which travellers
can find only if pointed to by some locals or if they
stumble upon it accidentally. It is situated in an

old wooden administrative mine building on the
outskirts of Krapina (but not farther than 1-2 km

by air from its centre). Beautifully shaded by the
trees, Lovacki Dom gives the impression that it is
miles away from the civilization. Also, the charming
co-owner prepares a tasty lunch to an old recipe
every day, which you can get at the price of 25
kuna per plate (bread included) while there is still
some in the pot. After that, you can ask for a glass
of authentic Zagorje gemist (white wine with spar-
kling mineral water) and enjoy the lingering aromas.
If you like beans, tripe, goulash or similar stews

and you happen to be in Krapina around lunchtime,
make sure you look for Lovacki Dom (a hint: follow
the signposts, not the house numbers).

Restoran "Krapina Nova"
Krapina Nova Restaurant
Frana Galovica 15, Krapina, +385 (0) 49 328 039,
www.presecki.hr; Glavna jela: 20-65 kN; Radno
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vrijeme: sub.-pon. 5-20; Main courses: 20-65 KN;
Open: Sat-Mon 5-20

Zahvaljujuéi prije svega lokaciji u industrijskoj zoni
Krapine, "Krapina Nova" jeftinim dnevnim menijima
hrani radnike, ali i vece organizirane grupe, i to oso-
bito djece, koja u Krapinu dolaze na izlete i Skolska
putovanja. No, s obzirom na popriliéno Sirok mesni
jelovnik dopunjen sezonskim zagorskim specijalite-
tima, tu se mogu ugostiti i "ozbiljniji" gosti.

Owing primarily to the location in the industrial
zone of Krapina, the Krapina Nova offers inexpensi-
ve menus of the day to the workers, but also to the
organized groups, of children mostly, who come to
Krapina on school trips and excursions. However,
given its reasonably wide selection of meat dishes
complemented by the seasonal specialties of
Zagorje, it can cater to the needs of more "serious”
guests as well.

Bistro "Jet Set" Jet Set Bistro

Setaliste Hrvatskog narodnog preporoda bb, Krapina,
+385 (0) 49 370 288; Glavna jela: 20-55 KN; Radno
vrijeme: pon.-Cet. 7-23, pet.-sub. 7-02, ned., pra-
znik 9-23 (kuhinja radi od 8 do 16, ne radi blagda-
nom); Main courses: 20-55 kKN; Open: Mon-Thu
7-23, Fri-Sat 7-02, Sun, holidays 9-23 (kitchen open
8-16, closed on holidays)

Bistro "Jet Set" kao i obliznji "Gaj", za sasvim
pristojnu svotu nudi raznoliku lepezu pizza, tje-
stenina, salata te jela po narudzbi. Okuplja mladu
klijentelu, a prednost mu je lijepa i velika terasa u
prirodnom hladu. Buduéi da kuhinja ne radi navecer,
ondje se moZe opusteno uZivati u piéu ili koktelima.
As well as the neighbouring Gaj, the Jet Set offers a
wide selection of pizzas, pasta, salads and i la carte
meals at reasonable prices. The guests here are
mostly young. The kitchen is closed in the evening,
but you can still sit on the nice big terrace in a
natural shade with a drink or cocktail and relax.
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Pizzerija "Picikato" - Picikato Pizzeria
Magistratska ulica 2, Krapina, +385 (0) 49 370 795;
Glavna jela: pizze od 22 KN (male) do 58 KN (jum-
bo); Radno vrijeme: pon.-Cet. 7-23, pet.-sub. 7-24,
ned. 8-23; Main courses: pizza from 22 KN (small)
to 58 KN (jumbo size); Open: Mon-Thu 7-23, Fri-Sat
7-24, Sun 8-23

Pizzeria "Picikato" ima nesto sloZeniji popis pizza
od druge krapinske pizzerije, nesto dulju tradiciju
te nesto vedi kapacitet s natkrivenom terasom tik
uz ulaz. Smjestena je u strogom sredistu Krapine, a
katkad vikendom navecer funkcionira i kao bar koji
organizira poneki party.

In comparison with Pizzeria Paradiso, the Picikato
has a wider selection of pizzas, a longer tradition
and a somewhat larger capacity with a covered
terrace next to the entrance. It is located in the
centre of Krapina and sometimes on weekends it
turns into a bar where parties take place from time
to time.

KRAPINSKE TOPLICE

Hotel "Aquae Vivae" Aquae Vivae Hotel

Antuna Mihanovica 2, Krapinske Toplice, +385 (0) 49
202 202, www.aquae-vivae.hr; Glavna jela: 40-8o
KN; Radno vrijeme: 7-22 svaki dan, ukljuéujuéi i
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blagdane; Main courses: 40-80 kN; Open: 7-22
every day, holidays included

Restoran najveéeg hotela u Krapinskim Toplicama
nudi sve sto bi jedan hotelski restoran s tradicijom i
trebao: laku dostupnost, veliki kapacitet, stabil-

nu ponudu jela te bogatu vinsku kartu. Meni je,
ocekivano, sastavljen od mjesavine raznih kuhinja
uz dodatak zagorske gastronomske tradicije. Tu ima
prostora i za Spagete i file-mignon, meksicke recep-
te, ali i za buncek ili puricu s mlincima dok poduza
vinska karta ima pohvalni hrvatski predznak. Buduéi
da je hotel u samom sredistu grada, dodatnih je
aktivnosti podosta: od Setnji toplickim pjesackim
prstenom, posjeta starom kupalistu koje je odmah
prekoputa pa do prepoznavanja poznatih koji tu
odsjedaju, 3ecu ili ruéaju.

The restaurant of the biggest hotel in Krapinske
Toplice offers everything that a hotel restaurant
with a tradition should: easy availability, capacity, a
constant selection of dishes and a rich wine list.

As expected, the menu blends the elements of
different culinary traditions with the cuisine of
Hrvatsko Zagorje. You can ask for spaghetti or file
mignon, even go Mexican if you feel like it, but you
can also order a pork shank or roast turkey with
mlinci (pasta tatters). The lengthy wine list consists
mainly of Croatian wines, which is commendable.
Since the hotel is located at the very town centre,
there are plenty of recreational activities for you:
you can take a leisurely walk in the pedestrian ring,
visit the old baths right across the street or try to
recognize local celebrities, who came to stay there,
to walk or have lunch.
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Hotel "Villa Magdalena" Villa Magdalena Hotel
Mirna ulica 1, Krapinske Toplice, +385 (0) 49 233 333,
wwuw.villa-magdalena.net; Vise na str 24; More on
page 24

Pecenjarnica "6" Grill 6

Toplicka 6, Krapinske Toplice, +385 (0) 49 232 306;
Glavna jela: 18-62 kN; Radno vrijeme: 7:30-22:30,
osim na glavne blagdane; Main courses: 18 to 62
KN; Open: 7:30-22:30, closed on main holidays

U Krapinske Toplice svakodnevno stizu brojni gosti,
rekreativci, ali i élanovi obitelji koji su tu na lijeée-
nju, a njih sve treba nahraniti. Kako su u Hrvatskoj
mesna jela s rostilja popularna, tako je red dai
Krapinske Toplice imaju mjesto koje trazena jela
radi kako i prili¢i, a tu trZiSnu niSu popunjava po-
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pularna pecenjarnica "6". U gotovo Cetvrt stoljeca
postojanja "Sestica" kao jedina "prava" peéenjara
¢ini upravo to - raznolikim gostima pruza bogatu i
raznoliku ponudu mesnih jela uz dodatak svakod-
nevnih dnevnih menija (cijeli ruc¢ak) koji kostaju
nevisokih 28 kuna. Vlastito parkiraliSte, terasa,
blizina parka i bazena dodatni su plusevi za

srdaénu preporuku.

Numerous visitors, recreational sportspeople and
family members of people who come to the spa for
health treatments arrive at Krapinske Toplice every
day and they all need to be fed. Since Croatian peo-
ple like grilled meat, it is only expected that there
is a place there which offers good value for money.
This market niche has been filled by the popular
Grill 6 for almost a quarter of a century. "The Six”
is "the” grill place in town: it offers a rich and va-
ried selection of meat dishes to its diverse guests,
with addition of the menu of the day (full lunch) at
a favourable price of 28 kuna. Its own parking lot,
the terrace and the vicinity of the park and pools
are the bonus, and the reasons to recommend this
place warmly.

Caffe bar i pizzeria "Servus"

Servus Pizzeria and Café

Zagrebacka 10, Krapinske Toplice, +385 (0) 49 232
099, www.servus-pizza.hr; Glavna jela: pizze 36-40

Eating and drinking _ 53

KN (velike); Radno vrijeme: 8-23, rade nedjeljom i
blagdanom; Main courses: pizza 36-40 kN (large
ones); Open: 8-23, also Sundays and holidays
"Servus" je jedina pizzerija u Krapinskim toplicama,
a radi se o nastavku obiteljske ugostiteljske tradici-
je koja u istom objektu postoji od tridesetih godina
proslog stoljeca. "Servus" je simpati¢no mjesto

s preglednom ponudom raznih pizza, od kojih su,
kao i posvuda u Zagorju, najpopularnije one koje
ukljuéuju neke "domaée" dodatke poput Speka,

jaja i feferona (takva je i pizza "Servus"). Takoder,
vikendom pizzeria funkcionira i kao mjesto za zaba-
vu jer organizira partyje, a dodatna pogodnost je i
besplatni wi-fi pristup internetu za goste.

The Servus is the only pizzeria in Krapinske Toplice
and a follow-up of a traditional family business whi-
ch has existed in the same facility since the 1930s.
This is a charming place with a well-laid out offer of
different pizzas, the most popular being the ones
with the local toppings such as bacon, eggs and hot
peppers (which you can find on Pizza Servus). On
weekends the pizza place turns into a party place,
since they organize various bashes. Free wi-fi for all
guests is an additional amenity.

Pecenjara "Sunce" Sunce Grill
Antuna Mihanovica bb, Krapinske Toplice, +385 (0)
99 9393 440; Glavna jela: 20-30 kN; Radno vrijeme:
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8-22; Main courses: 20-30 kN; Open: 8-22

"Sunce" je, jednostavno reéeno, kiosk-pecenjara.
Ima tu i nekoliko natkrivenih stolova, no prozraéno
je pa imate dojam da jedete na otvorenom. Kao i
svaka kiosk-pecenjara, "Sunce” sluZi brza, ali svjeze
pripremljena "sendvi¢" jela poput hamburgera, hot-
doga, pljeskavica, Cevapa, raznji¢a i sl. Kako tu nista
nije skupo, a hamburger je bogat i so¢an, "Sunce"
svakako moze biti idealno rjesenje prolaznicima za
brzinsku borbu s gladu.

Simply put, the Sunce is a grill-kiosk. There are
several roofed tables there, but the place is airy,

so you have the impression that you are eating
outside. Just like any establishment of its kind, the
Sunce serves fast, but freshly made sandwich meals
such as hamburger, hot-dog, pljeskavica burger, ce-
vapi (grilled minced meat), kebabs etc. Since there
are no pricey meals here, and their hamburger is
rich and juicy, the Sunce is a perfect quick fix for
hungry people on the run.

Bistro "No¢ i dan" Noé i Dan Bistro

Mala Erpenja 246A, Krapinske Toplice, +385 (0) 49
556 800; Glavna jela: 28-70 kN; Radno vrijeme:
7-22; Main courses: 28-70 KN; Open: 7-22
Nedaleko od Krapinskih Toplica, medu brezuljcima
koji ih dijele od obliznjih Tuheljskih Toplica, smje-
stio se bistro "No¢ i dan". Rije¢ je o tradicionalnom
objektu koji nudi raznovrsni kontinentalni mesni
jelovnik s ponesto uvijek dostupnih zagorskih jela,
a ondje svracaju jednako raznoliki gosti: od Setaca
iz Tuheljskih toplica, bajkera i biciklista do ribi¢a
koji mogu i pecati u ribnjacima koji su u vlasnistvu
restorana. "No¢ i dan" je obiteljski posao, ima kapa-
citet dovoljan i za organizaciju sve¢anosti, a proi-
zvodi i toéi svoje mijeSano i sortno vino (sauvignon,
chardonay i rajnski rizling, odnosno portugizac). Uz
to, veliko parkiraliste moZe u isto vrijeme primiti i
autobuse i viSe automobila.

Noé i Dan, or Day and Night Bistro is situated not
far away from Krapinske Toplice, among the hills
which divide it from the town of Tuheljske Toplice
nearby. This is a traditional facility with a diverse
continental culinary offer consisting mainly of
meat, with some traditional dishes from Zagorje
always available. The menu is therefore diverse,
and so are the guests: the hikers from Tuheljske
Toplice, bikers, cyclists and fishermen, who can fish
in the restaurant’s ponds. This is a family business
and it has sufficient capacity to organize diffe-
rent celebrations. The owners produce and serve
their own blended and varietal wines (Sauvignon,
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Chardonnay, Rheinriesling and the Portugizac). In
addition, there is a large parking lot that can acco-
mmodate buses and several cars at the same time.

KUMROVEC

1®|

Villa "Zelenjak-Ventek" Villa Zelenjak-Ventek
Risvica 1, Kumrovec, +385 (0) 49 550 747,
wwuw.zelenjak.com; Vise na str 25; More on page 25

Restoran pansion "Stara vura"

Stara Vura Restaurant Inn

Josipa Broza Tita 13, Kumrovec, +385 (0) 49 553 137,
wwuw.staravura-kumrovec.hr; Glavna jela: 45-70 kN,
kompletni meni 110 do 140 KN / meni za organizi-
rane grupe 60 do 110 KN; Radno vrijeme: pon.-Cet.
7-14, pet.-sub. 7-01, blagdanima ne radi; Main
courses: 45-70 KN, set menus 110-140 KN / group
menus 60-110 KN; Open: Mon-Thurs 7-14 h, Fri-Sat
7-01, closed for holidays

Kako je Kumrovec ponovno "in", tako i "Stara vura"
dobiva paZnju koju zasluZuje. Smjestena na samom
ulazu u muzejsko staro selo Kumrovec, u pjesackoj
zoni, "Vura" je tu da nahrani i napoji sve posjeti-
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telje. Jelovnik je zasnovan na duhovito i pametno
osmisljenim kompletnim menijima uz posebnu
ponudu za organizirane grupe. Tako primjerice
"Titov nedjeljni ru¢ak" (170 kN) ukljuéuje: viski kao
aperitiv, predjelo, glavnho mesno jelo s prilozima,
vino, kolag, francuski konjak kao digestiv te cigaru
(). Uz menije, tu su i jela po narudzbi, a naglasak je
na zagorskoj kuhinji. Toéi se domace vino uz vinsku
kartu koja promovira zagorske proizvodace, a oni
Zeljni finog i jeftinog obroka mogu birati neki od
dnevno dostupnih gableca. U "Staroj vuri" mozete i
prenoditi, i to u jednoj od pet dvokrevetnih soba.
Since the town of Kumrovec is popular once again,
Stara Vura is getting the attention it deserves.

The witty menu comprises of imaginatively named
dishes with set menus for organized groups. For
example, Tito’s Sunday Lunch (170 kN) includes
whiskey as a welcome drink, starters, a main course
with side dishes, wine, dessert, French cognac and
a cigar! Along with group menus, they have dishes
which can be ordered in advance, focusing on
traditional Zagorje cuisine. Local wines are served
from the wine list, which promotes Zagorje wine
producers. Those on a tight budget looking for an
inexpensive yet good meal can choose from one of
the daily specials. You can also spend the night in
one of the five rooms available.

MACE

Bistro-pizzeria "Bolte" Bolte Bistro and Pizzeria
Mace 81, Mace, +385 (0) 49 466 136; Glavna jela:
20-65 KN; Radno vrijeme: pon.-Cet., ned. 7-23,
pet.-sub. 7-02; Main courses: 20-65 KN; Open:
Mon-Thu, Sun 7-23, Fri-Sat 7-02

"Bolte" su najsvjeziji dodatak gastro-ponudi Sire
okolice Maéa (tu spadaju i Zlatar i Zlatar Bistrica).
Rije¢ je o lijepo uredenoj podrumskoj bistro-pizze-
riji sa zanimljivo koncipiranom terasom, a nudi Sirok
asortiman hrane - od pizza i rostilja do kobasica na
metre i pohanih odrezaka, a ima ¢ak i poseban je-
lovnik za djecu. Zagorsko kulinarstvo zastupljeno je
uglavnom predjelima i desertima te ponudom vina.
Svakodnevno se spremaju dvije vrste gableca (20
do 25 kN), a vikendom se u "Boltama" svira pasu i
u trenutku pisanja ovog teksta gazu imali Mladen
Hitrec i Bonaparte!

The Bolte represents the latest addition to the
gastronomic offer of the wider surroundings of
Mace (including Zlatar and Zlatar Bistrica). This is
a nicely furnished cellar bistro and pizzeria with
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an interesting terrace offering a wide variety of
dishes — from pizzas, grill, sausages per meter to
deep-fried steaks and a menu for kids. Cuisine

of the Zagorje region is mostly represented by
starters and desserts as well as wines. Two kinds of
light lunches are prepared every day (20 to 25 KN),
while on weekends the Bolte hosts live musicians.
At the time this article was written, Mladen Hitrec
and Bonaparte were playing.

Bistro "Charles club" Charles Club Bistro

Maée 30, Mace, +385 (0) 49 7897 040; Glavna jela:
13-35 KN; Radno vrijeme: pon.-éet. 7-23, pet.-sub.
7-02, ned. 7-23; Main courses: 13-35 kKN; Open:
Mon-Thu 7-23, Fri-Sat 7-02, Sun 7-23

Uz nogometno igraliSte i park smjestio se prostrani
bistro "Charles club". Kao pravi bistro - nudi Sirok
izbor hrane, od fast-fooda do sloZenijih mesnih jela.
Posebno se ponosi vlastitim narescima te domaéim
kruhom ispod peke. Uz to, ima dovoljno prostora
za organizaciju sve¢anosti, prezentacija i nekih
sli¢nih dogadanja. Ipak, najuzbudljivije je zasigurno
nedjeljom, kada se igra nogomet, pa je "Charles
club" pun potencijalnih nacionalnih izbornika.

The spacious Charles Club is situated alongside the
football field and park. Just like a real bistro it offers
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Hodocasnicki turizam

lako vam za odlazak u Zagorje ne treba nikakav
posebni povod, nije na odmet biti svjestan
izuzetne povijesne, kulturne i duhovne vrijed-
nosti brojnih poznatih svetista i hodocasnickih
odredista, kojima se “bajka na dlanu” ponosi. Tu
je, prije svega, Marija Bistrica, kao najvece i naj-
vaznije hrvatsko marijansko svetiSte. No i Lobor,
Trski Vrh, Belec ili Vinagora imaju svoje price,
specifiénosti i ljepote.

L] L[] [J
Pilgrim tourism
Although you don’t really need a special reason
to visit Zagorje, one should not forget the
amazing historical, cultural and spiritual value
of the many well known shrines and pilgrimage
points Zagorje, a fairytale in the palm of your
hand, is very proud of. Zagorje’s Marija Bistrica is
the largest Croatian Marian shrine. Lobor, Trski
Vrh, Belec and Vinagora are also unique in their
history and beauty.
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a wide variety of foods, from fast-food to more
complex meat dishes, priding itself especially on
homemade cold cuts and bread under the baking
lid. In addition, there is enough space to organize
celebrations, presentations and similar events.
Nevertheless, the most exciting day at the bistro is
surely Sunday when there are football matches and
the Charles Club becomes a meeting place of many
future national football team coaches.

MARIJA BISTRICA
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Bluesun hotel "Kaj" Kaj Bluesun Hotel

Zagrebacka bb, Marija Bistrica, +385 (0) 49 326 600,
www.bluesunhotels.com; Vise na str 26; More on
page 26

Restoran "Dobro nam dosel prijatel”

Dobro Nam Dosel Prijatel Restaurant

Nova cesta 1, Marija Bistrica, +385 (0) 49 468 458;
Glavna jela: 20-55 kN; Radno vrijeme: 7-23, 365
dana u godini; Main courses: 20-55 kN; Open: 7-23,
all year round

Marija Bistrica popularno je hodocasnicko i turi-
sticko odrediste, a tu silu gostiju, kojih u sezoni
vikendom ima na tisuce, a u kolovozu jos vise, treba
i nahraniti. Sre¢om po sve koji se u Bistrici zateknu
u vrijeme rucka, odmah u podnozju crkve je veliki,
prometni i etablirani restoran "Dobro mi do3el
prijatel". On mnostvu gostiju (moze ih primiti Sest
stotina unutra i na terasi) nudi ponajprije okre-

pu u rasponu od jeftinih domacih variva i ostalih
"oblizeka sa Zlicom" (gulasi, grah po 20 kN), rostilja,
pecenih i pohanih odrezaka pa sve do raznja koji

se veselo vrte na ulazu. Medutim, iako je klijen-
tela masovna, kvaliteta ne pati, $to potvrduju i
grupe koje se iz godine u godinu iznova vracaju u
"Prijatel".

Marija Bistrica is a popular pilgrim and tourist desti-
nation, so that all these numerous guests, which
during the season come in thousands and during
August even more, have to be fed. Luckily, all those
visiting Bistrica at lunch-time can go to a big, busy
and well-established restaurant Dobro Mi Dosel
Prijatel located at the very foot of the church. To
its many guests (it can accommodate a total of 600
guests both inside and outside) it primarily offers
refreshment in the form of cheap homemade stews
and other "dishes with spoon" (goulash, bean stew
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for 20 KN), grill, roast and deep-fried steaks as well
as spit roasted meat invitingly prepared at the
entrance. However, although the guests come in
masses, it does not affect the quality of the offer,
which is confirmed by groups which return to the
Prijatel year after year.

Bistro "Mladost" Mladost Bistro

Zagrebacka 9, Marija Bistrica +385 (0) 49 469 099;
Glavna jela: 25-70 kN; Radno vrijeme: pon.-Cet.
7-24, pet.-sub. 7-01; Main courses: 25-70 kKN; Open:
Mon-Thu 7-24, Fri-Sat 7-01

Ugostiteljska ponuda Marije Bistrice u skladu je s
brojem ljudi koji posjeéuju to marijansko svetiste,
a i ponuda se prilagodila velikim i raznorodnim
grupama turista i hodo¢asnika, odnosno njihovim
Zeljama. "Mladost", kao i ostatak ponude, nudi
uobicajeni kontinentalno-medunarodni jelov-

nik sastavljen od rostilja do pohanih odrezaka i
riba. No, tu su i Strukli kao posveta Zagorju, a u
restoranu, koji ima veliku natkrivenu terasu, okrepu
prijeko potrebnu u vruéim ljetnim mjesecima moZze
potraziti i dvjestotinjak ljudi. U obitelji koja veé
tridesetak godina vodi "Mladost" ima i bajkera, a
zimi se povremeno organiziraju i rokerske svirke.
Tek toliko da znate.

The restaurant offer of Marija Bistrica corresponds
with the number of people visiting that Marian
shrine, adapting itself to the wishes of large and
heterogeneous groups of tourists and pilgrims. Like
the rest of the restaurants, the Mladost offers a
standard continental and international menu con-
sisting of grill, deep-fried steaks and fish. However,
here you can also find a Zagorje specialty strukli,
while the restaurant, which has a large roofed
terrace, is able to offer the necessary refreshment
during the hot summer months to more than 200
people. Some of the members of the family which
has been running the Mladost for thirty years are
bikers, which is why in winter time rock concerts
are occasionally organized. Just for your informa-
tion.

Bistro i pizzerija "Bistrica"

Bistrica Bistro and Pizzeria

Kralja Tomislava 5, Marija Bistrica, +385 (0) 49 468
117; Glavna jela: 25-73 kKN; Radno vrijeme: pon.-éet.,
ned. 6-23, pet.-sub. 6-24, 365 dana u godini; Main
courses: 25-73 KN; Open: Mon-Thu, Sun 6-23, Fri-
Sat 6-24, all year round

U jedinoj pizzeriji u Mariji Bistrici, osim pizza, od
kojih su najpopularnije bogato nadjevene poput
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slavonske, zagorske i "Bistrice" (40 KN velike),
moZete pojesti i nesto iz uobi¢ajene ponude jela
po narudzbi - od juha i lignji do rostilja i pohanih
odrezaka.

The only pizzeria in Marija Bistrica apart from
pizzas, the most popular of which being the richly
topped Slavonska, Zagorska and Bistrica (big pizza
for 40 kN), also serves standard menu dishes —
from soups, calamari to grill and deep-fried steaks.

Pecenjara "Tomislav" Tomislav Grill Restaurant
Zagrebacka 1, Marija Bistrica, +385 (0) 49 468 192;
Glavna jela: 35-70 kN; Radno vrijeme: u sezoni
vikendom 7-02; Main courses: 35-70 KN; Open: in
the high season, weekends 7-02

Peéenjara "Tomislav" se u zagorskoj gastro-ponudi
pridruzuje "u sezoni", odnosno u srpnju, kolovozu,
rujnu te dijelu listopada, i to samo vikendima. A kada
otvori kuhinju, tada nudi nekoliko jela s rostilja - od
nezaobilaznih éevapciéa do lungiéa i bifteka. Uz to,
"Tomislav” je na zgodnom mjestu, ima veliku natkri-
venu terasu i gostima koji se u Mariji Bistrici nadu "u
sezoni vikendom" i traze jednostavan rostilj moze
svakako posluziti kao alternativa ostatku ponude.
Grill restaurant Tomislav forms a part of Zagorje
culinary offer only during the season, i.e. in July,
August, September and part of October and only
on weekends. When it finally opens its kitchen it
offers a variety of grill dishes — from must-have
Cevapcici to tenderloin and beefsteak. In addition,
the Tomislav is located on a nice spot, has a big
roofed terrace, providing a good alternative to the
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remaining restaurant offer to those visitors seeking
simple grill on weekends during the season.

Ugostiteljstvo Grozd Grozd Restaurant

Trg Pape lvana Pavla Il 30, Marija Bistrica +385 (o)
49 468 830; Glavna jela: gableci 25 kN, dnevni meni
50 KN; Radno vrijeme: 7-23, 365 dana u godini; Main
courses: gableci (light lunches) 25 kn, menu of the
day 50 kN; Open: 7-23, all year round

Za razliku od veéine mjesta u Zagorju, ali i Hrvat-
skoj, dobar dio restorana u Mariji Bistrici svoja vrata
otvara svaki dan u godini. Tako ni "Grozd", koji je

na glavnom trgu pred ulazom u prekrasnu sredisnju
crkvu, nije iznimka. Tu svakodnevno moZete pojesti
klipi¢ (izvorno varazdinski specijalitet) i Strukle, a
vikendom se pripremaju neka od domacéih jela poput
Spek-fileka, raznih gulasa | drugih, i to po cijeni od
25 kuna. Uz to, vikend-ponuda ukljuéuje i dnevne
menije koje Cine juha, glavno jelo s prilogom (primje-
rice be¢ki s krumpirom) i salata za 50 kuna, a u tre-
nutku pisanja ovog teksta odvijale su se posljednje
pripreme za otvaranje nove velike terase u dvoristu
te prosirenje Grozdove ponude jelima s rostilja.
Unlike most of the places in Zagorje and Croatia, a
number of restaurants in Marija Bistrica are open
every day of the year. The Grozd, located on the
main square in front of the entrance to the beau-
tiful central church forms no exception. Every day
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they serve for instance the pastry variant Varazdin-
ski Rlipici and Strukle, while some of the homemade
dishes such as tripe stew and different goulashes
for the price of 25 kN are prepared on weeken-

ds. The weekend offer also includes daily menus
consisting of soup, main course with a side dish
(e.g. Wiener Schnitzel with potatoes) and salad for
50 KN. As this text was written, last preparations
for the opening of the new terrace in the backyard
with a new supplement to the restaurant offer in
the form of grill dishes were underway.

OROSLAVJE

Restoran-izletiste "Slatinski gaj"

Slatinski Gaj Restaurant and Resort

Stubicka Slatina 12, Oroslavje, +385 (0) 49 274 276,
wwuw.slatinskigaj.com; Glavna jela: 35-130 kN;
Radno vrijeme: pon.-éet. 8-22, pet.-sub. 8-23, ned.
9-22; Main courses: 35-130 KN; Open: Mon-Thu
8-22, Fri-Sat 8-23, Sun 9-22

"Slatinski gaj" nastavlja etabliranu ugostiteljsku
tradiciju koja na istoj lokaciji postoji petnaestak
godina. Blizina Zagreba i glavnih prometnih pravaca
prema omiljenim toplicama i kupalistima diktira
njegovu gastronomsku usmjerenost pa je i jelovnik
mije$ani uz neke znacajne Zagorjem intonirane
specijalitete. Ima tu i beckih odrezaka, "zagorskih"
pljeskavica od pola metra, ali i autohtonih domacéih
"¢uceka". Uz to, dnevno se priprema nekoliko vrsta
gableca, a posebice se ponose vlastitim vinom u
kojem se moZze uZivati i u vlasnikovoj obliznjoj kleti
vinotoéja "Coha". Za obitelji je zanimljiv podatak da
imaju i lijepo, ogradeno djedje igraliste.

The Slatinski Gaj continues the well-established
catering tradition which has existed on the same
location for about 15 years. The vicinity of Zagreb
and the main traffic routes to favourite spas and
bathing resorts dictate its culinary orientation,
based on a mixed menu combined with some
significant specialties of the Zagorje area, including
Wiener Schnitzel, half a meter long pljeskavica
burgers as well as home-bred chickens. In addition,
the restaurant daily offers several varieties of light
lunches, especially priding itself on the homemade
wine which can also be enjoyed in the owner's ne-
arby vineyard hut Coha. Families will be interested
to know that the restaurant also provides a nice
and fenced-off children's playground.
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Bistro "Dvije fontane" Dvije Fontane Bistro
Stubicka Slatina 1, Oroslavje, +385 (0) 49 236 435;
Glavna jela: 25-55 KN; Radno vrijeme: pon.-Cet.
8-23, pet.-sub. 8-24, ned. 10-23; Main courses:
25-55 KN; Open: Mon-Thu 8-23, Fri-Sat 8-24, Sun
10-23

Smjesten u neposrednoj blizini "Ribi¢a", bistro
"Dvije fontane" nema problema s popularnim
susjedstvom, nego ¢ak i suraduju. Lako dostupan s
autoceste, uz teniske terene nudi uobiéajeni meni
sastavljen od mesnih jela, sezonskih zagorskih
specijaliteta te dnevnih gableca. No, ima i speci-
ficnosti. Uz zagrebacki odrezak od 45 cm (45 KN),
nude se i jednako popularne domacée kobasice na
metre, a iznimno gladnim gostima preporucuju se
bogate plate (110 130 kN). Uz to, vlasnik je i bajker,
a "Dvije fontane" su sluzbeni kafi¢ moto-kluba
"Risen Riders".

Though located in the immediate vicinity of the
Ribi¢ restaurant, the Dvije Fontane does not have
any problems with the popular neighbour. On the
contrary, they even work together. Easily accessi-
ble from the highway, the bistro offers the usual
menu consisting of meat dishes, seasonal Zagorje
specialties as well as daily light lunches that can be
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enjoyed sitting alongside the tennis courts. Howe-
ver, there are several distinctive dishes. Next to the
45 cm long cordon blue popularly called zagrebacki
steak for 45 KN, you can order a meter or two

of equally popular homemade sausages, and for
exceptionally hungry guests rich platters for 110 and
130 KN are recommended. Finally, the owner of the
bistro is a biker, so that the Dvije Fontane is the
official pub of the motorcycle club Risen Riders.

Restoran "Bibi" Bibi Restaurant

Milana Prpica 32, Oroslavje, +385 (0) 49 284 567,
www.bibi.hr; Glavna jela: 30-99 kN; Radno vrijeme:
pon.-pet. 8-22, sub.-ned. 8-23, otvoreni na sve
blagdane; Main courses: 30-99 kKN; Open: Mon-Fri
8-22, Sat-Sun 8-23, open on all holidays

Restoran "Bibi", nazvan prema nadimku popular-
nog vlasnika, lijepo je i gostoljubivo mjesto koje

se trudi zadovoljiti raznolike ukuse gostiju u koje
se, osim domacéih, ubrajaju i brojni turisti, hodoc¢a-
snici, namjernici i bajkeri. Jelovnik je stoga mijesan
i bogat, pa nudi tjestenine i zagorske sezonske
delicije, zatim gulase od divljaci i bifteke, kao i
vegetarijanske ponude i jela ispod peke. Takoder, u
ponudi su i gableci, ali i posebne nedjeljne ponude
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Raj za tijelo i nepce
Da je Zagorje “bajka na dlanu”, vrlo ¢e se lako
uvjeriti svi koji uz uzivanje u Cistoj prirodi, pre-
divnim pejzazima te ukusnoj tradicijom proZetoj
kuhinji, odluée ugoditi i ostatku tijela. Naime,
trend cjelovitog odmora u wellness centrima
poput Termi Jezeréica (www.terme-jezercica.hr)
ili Tuheljskih toplica (www.tuheljsketoplice.com),
bilo da je rije¢ o jednodnevnom uzitku ili pak
viSednevnom boravku, nije zaobisao ni Zagorje,
koje je spremno odgovorilo na zZelje gostiju.

A Paradise for Your
Body and Taste Buds

If you are someone that loves pure nature, brea-
thtaking scenery and delicious traditional cuisine,
you will easily see that Zagorje is “fairy tale at
hand”, a place where your whole being will find
delight. With the rising popularity of spa and re-
laxation getaways, such as the Jezeréica Thermal
Spa/Terme Jezercica (www.terme-jezercica.hr) or
the Tuhelj Thermal Spa/Tuheljske toplice (www.
tuheljsketoplice.com), it is not surprising that
Zagorje has fulfilled guests’ needs with various
spa packages, lasting from one day to several
days, filled with pure enjoyment.
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kompletnih ruckova s juhom i desertom za 65 kuna.
"Bibi" proizvodi i vlastito vino, a ponosi se i svojim
sladolednim kupovima i desertima.

The Bibi restaurant, named after the nickname of
the popular owner is a nice and hospitable place
which tries to cater to the different tastes of all its
guests including local people, numerous tourists,
pilgrims, travellers and bikers. This is why the menu
is mixed and rich, offering pasta dishes and seasonal
specialties of the Zagorje region, venison goulash
and beefsteaks, vegetarian dishes as well as dishes
prepared under a baking lid. Likewise, the restau-
rant serves simple homemade lunches, as well as
special Sunday offers of complete lunches including
soup and dessert for 65 KN. Bibi also manufactures
its own wine and prides itself on its ice cream cups
and desserts.

Pansion "Zagi" Zagi Inn

Milana Prpica 46, Oroslavje, +385 (0) 49 284 666,
www.zagi.hr; Glavna jela: 40-100 KN; Radno vrijeme:
pon.-pet. 6-24, vikendom 6-02, otvoren 365 dana

u godini; Main courses: 40-100 kN; Open: Mon-Fri
6-24, weekends 6-02, open all year round

"Zagi" je poznato i popularno mjesto. Otvoren

kao pizzeria prije Cetvrt stoljeéa, u meduvremenu
je izrastao u restoran i pansion s ¢ak 48 uglav-

nom dvokrevetnih soba, kongresnom dvoranom

te kuhinjom koja se ponosi sustavom kontrole i
kvalitete HACCP, a tu je i, 5to je prava rijetkost,
posebna prostorija za pusace u samom restoranu.
No, Zagi i dalje nudi pizze, ali i Sirok jelovnik po
narudzbi. Zagorje je zastupljeno pretezito domaéim
predjelima, sezonskim specijalitetima i desertima
te vlastitim vinom. Ponuda se prilagodava godisnjim
dobima, pa raznolika klijentela, u kojoj je i podosta
jednonoc¢nih izletnika, uistinu uvijek zadovolji svoje
kulinarske Zelje.

The Zagi is a well-known and popular place. It was
opened as a pizzeria 25 years ago, but with time it
has developed into a restaurant and an inn with as
many as 48 mostly double rooms, congress hall, a
kitchen proudly operating under the HACcP quality
control system as well as a smoking room in the re-
staurant itself, which can rarely be found. However,
Zagi still serves pizzas as well as a wide menu d la
carte. The region Zagorje is represented mostly by
homemade starters, seasonal specialties as well as
homemade wine. The offer is adapted to the time
of the year, satisfying the culinary wishes of all its
diverse guests with quite a few of those who only
stay for one night.
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Pizzeria "Oro-goro" Oro-goro Pizzeria

Marije Juri¢ Zagorke 25, Oroslavje, +385 (0) 49 284
785, www.orogoro.hr; Glavna jela: pizze 32 kN
(mala) do 76 kN (jumbo), tjestenine i riZota 25-42
KN; Radno vrijeme: pon.-ned. 9-23; Main courses:
pizza 32 KN (small) to 76 kN (jumbo size), pasta and
risotto 25-42 KN; Open: Mon-Sun 9a-23

Veliki kompleks pizzerije "Oro-goro" uistinu je
jedinstven. Prije svega, okolis je prepun moguénosti
za razne aktivnosti od kojih se ogladni i oZedni.
Tako su tu travnato igraliSte za nogomet, kosarkas-
ko igraliste, odbojka, veliko i lijepo igraliste za dje-
cu te golemo parkiraliste. Pizzeria je lijepo uredena
u drvu, svijetla je i prozraéna i vidi se da se radi o
ozbiljnom pristupu poslu i ugostiteljstvu. Ujedno,
obiluje prostorom pa moZe primiti i do dvije stotine
gostiju, Sto je i logi¢no jer je jedina klasi¢na pizzeria
u siroj okolici. Pizze su za prste polizati, a posebno
je popularna zagorska nadjevena rajéicom, sirom,
salamom, Spekom i vrhnjem (44 kN velika).

The large complex of the Oro-goro pizzeria is truly
unique. Above all, the surroundings abound in po-
ssibilities for various activities that make one hun-
gry and thirsty, comprising a grass football ground,
basketball and volleyball ground, nice and spacious
children's playground as well as a large parking area.
The inside of the pizzeria is beautifully furnished

in wood, spacious and luminous revealing a serious
approach to business and catering. In addition, the
space can take as many as up to 200 guests, which
is not surprising since Oro-goro is the only pizzeria
of the classic kind in the whole surroundings. Its pi-
zzas are wonderfully delicious, especially the most
popular one, Zagorska, topped with tomatoes,
cheese, salami, bacon and sour cream (44 kN for a
large one).

PREGRADA

Restoran "Pajdas" Pajdas Restaurant

Janka Leskovara 42/2, Pregrada, +385 (0) 49 377
939; Glavna jela: 25 do 40 KN; Radno vrijeme:
pon.-sub. 7-22, ned. 8-22; Main courses: 25-40 KN;
Open: Mon-Sat 7-22, Sun 8-22

Glavni je zadatak "Pajda3a", smjeStenog u gospo-
darskoj zoni Pregrade, nahraniti gladna usta zapo-
slenih s podrudja cijelog mjesta, $to ¢ini ponudom
raznovrsnog i jeftinog jelovnika gdje se moze naci
svega: od Cevapa i gulasa, pa do tjestenina i strukli.
Povrh toga, iznimno su popularni gableci "sa Zli-
com" koji se nude po dnevnoj cijeni od 25 KN.
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Pajdas is located in Pregrada’s industrial zone, and
its mission is to feed the locals employed in the
area. It’s not surprising the menu has a rich and va-
ried, yet inexpensive, array of dishes: anything from
Cevapi (grilled minced meat rolls) to goulashes,
from pasta to Strukli (cheese filled pastries). Even
more popular are the light lunches "eaten with a
spoon", at a great price of 25 KN.

Restoran "AS" AS Restaurant

Janka Leskovara 20, Pregrada, +385 (0) 49 377 777;
Glavna jela: 25 do 60 kN; Radno vrijeme: svaki dan
7-22; Main courses: 25-60 kN; Open: daily 7-22
Smjesten u gospodarskoj zoni Pregrade, "AS" je tu
da raznolikoj klijenteli ponudi isto tako raznolik
jelovnik, i to po popularnim cijenama. Meni je
klasiéni restoranski sastavljen uglavnom od mesnih
jela po narudzbi, koji "AS" nadopunjuje i ponudom
pizza. Bududi da je u blizini i velika sala u vlasniStvu
restorana, mogu se organizirati i sveCanosti za ¢ak
300-tinjak osoba.

Located in Pregrada’s industrial zone, AS appeals
to a diverse customer base with its equally diverse
menu at very reasonable prices. The menu is rather
traditional, consisting of a la carte meat dishes and
pizzas. AS also has a large party room nearby that
can be booked for various events, seating up

to 300 guests.
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Pizzeria "Ramona" Pizzeria Ramona

Stjepana Radica 9, Pregrada, +385 (0) 49 376 432;
Pizze: male 15 kN, velike 30 do 35 KN, jumbo 60

do 65 KN; Radno vrijeme: pon.-Cet. 7-22, pet.-sub.
7-24, ned. 8-22, radi i blagdanima; Pizzas: small 15
KN, large 30-35 KN, jumbo 60-65 KN;

Open: Mon-Thurs 7-22 h, Fri-Sat 7-24 h, Sun 8-22,
open on holidays

Pizzeria "Ramona" s dvadesetogodi$njom tradici-
jom jedina je "prava" pizzerija u Pregradi. Nalazi se
u samom srediStu mjesta, a na terasi te u dvoetaz
noj unutrasnjosti moze ugostiti i viSe od pedeset
gostiju, dok svojom ulogom u noénom Zivotu
Pregrade nadilazi iskljuéivo prehrambenu funkciju.
Pizza "Ramona" (35 KN), bogato nadjevena feferoni-
ma, Spekom i jajima je osobito popularna. Izmedu
ostalog, "Ramona" je i bajkersko i rokersko mjesto
pa vikendom osim dobre pizze u sezoni mozete
naiéi i na dobru zabavu, ¢esto i sa svirkama uZivo.
With over 20 years of tradition, Pizzeria Ramona is
the only real pizza place in Pregrada. It is located
in the centre of town and can seat more than 50
guests on its terrace and two-story interior. A favo-
urite with the locals is the pizza Ramona

(35 kN), topped with jalapeno peppers, bacon and
eggs. But this pizzeria is more than just an ordinary
pizza joint, it is also a nightclub attracting bikers
and rockers. On the weekends you can find good
pizza, good fun and sometimes even live music in
this pizzeria.

Objekt brze prehrane "Fastfood"

Fastfood Restaurant

Stjepana Radica 15, Pregrada, +385 (0) 49 376 719;
Glavna jela: 8 do 35 kN; Radno vrijeme: pon.-sub.

7-21, ned. i praznikom 7-14; Main courses: 8-35 KN;
Open: Mon-Sat 7-21, Sun and holidays 7-14
"Fastfood" nudi odito: brza i popularna jela s rosti-
lja, - od hot-doga, raznih éevapa i hamburgera do
piletine, mijeSanog mesa i riba (pastrva). Prije svega
opsluzuje skolarce i prolaznike Zeljne hrane koju ée
pojesti po putu ili kod kuce. No, za one koji nisu u
Zurbi, na raspolaganju je i nekoliko stolova.
Fastfood’s offer is obvious: fast and popular dishes
from the grill. From hot dogs to various cevapi
(grilled minced meat rolls) and hamburgers, to
mixed meats and fish (trout). It mainly appeals to
schoolchildren and passersby wanting a quick bite
on their way home. For those not in a hurry, there
are a few tables available.

Zalogajnica "Spica" Snackbar Spica

Stjepana Radica 2, +385 (0) 91 1890 387; Glavna jela:
8 do 35 KN; Radno vrijeme: pon.-sub. 8-22, nedje-
ljom i blagdanom ne radi; Main courses: 8-35 KN;
Open: Mon-Sat 8-22, closed Sundays and holidays
Smjestena u sredistu Pregrade, blizu skole i crkve,
"Spica" je poprili¢no svjeZi dodatak gastronomskoj
ponudi tog zagorskog mjesta. Nudi uobicajenu le-
pezu brzih jela s rostilja, no tu je i niz posebnosti -
koriste meso iz domace i provjerene mesnice, u za-
logajnici ima mjesta i stolova za pedesetak gladnih i
zednih gostiju, a simpaticni ¢e vlasnik hamburgere,
raznjiée i ostale dobrote s rostilja ponosno spremiti
svjeze pred vasim ocima.

Located in the centre of Pregrada, near the school
and church, Spica is a relatively new addition to the
town’s restaurant scene. It offers a rather traditi-
onal array of grilled meats, but with a twist: they
use local meat from a verified supplier. The amiable
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owner will prepare hamburgers, kebabs and other
grilled delights right in front of your eyes. Snackbar
Spica seats about 50 hungry and thirsty guests

Restoran "Zagorac" Zagorac Restaurant

Trg Gospe Kunagorske 15, Pregrada, +385 (0) 49 376
151; Glavna jela: 25-34 kN; Radno vrijeme: pon.-ned.
7-22; Main courses: 25-34 KN; Open: Mon-Sun 7-22
"Zagorac" je tradicionalni ugostiteljski objekt kakvi
su nekada po cijeloj regiji hranili i pojili te slovili kao
mjesta okupljanja uz gemist. No, danas se za mjesto
na trzistu bori "retro" ugodajem, prihvatljivim
cijenama te popularnim gablecima (20 KN): obilan
obrok sastavljen od juhe, zagrebackog odreska s
prilogom i salatom, zasladen Struklima i zaliven s
dva gemista, kostat ¢e vas tek sedamdesetak kuna!
Osim toga, "Zagorac" ima dovoljno prostora za
organizaciju vecih sve€anosti, ak i svadbi, a na katu
su tri dvokrevetne sobe. Uz najavu, mogu pripremi-
ti i vedi rostilj, razanj ili neki drugi specijalitet.
Zagorac is a traditional type of restaurant that
used to be very popular in the region, feeding
many locals daily. Today, Zagorac is finding its way
back to the restaurant market with its retro decor,
acceptable prices and popular light lunches (20 kN).
A hearty meal consisting of soup, the traditional
zagrebacki odrezak (veal stuffed with ham and chee-
se and then fried), a side dish, salad, strukli (cheese
filled pastries) for dessert and two spritzers (called
gemist) will cost you only about seventy kunas!
Zagorac is also large enough to hold various events
and wedding parties and has three double rooms
upstairs. If ordered in advance, they can prepare
larger orders of grilled meats, spit roasts or other
specialties.

RADOBO)

Agroturizam klet "Gorica" Agritourism Gorica
Bregi Radobojski 1A, Radovoj, +385 (0) 49 349 712,
www.zagorje -online.hr/klet gorica/; Glavna jela:
25-50 KN; Radno vrijeme: uto.-sub. 14-22, ned.
12-21, pon. ne rade; Main courses: 25-50 KN; Open:
Tue-Sat 14-22, Sun 12-21, Mondays closed

Kao i veéina agroturizama u obiteljskom vlasnistvu,
klet "Gorica" funkcionira - i 5to se jelovnika i rad-
nog vremena i svih ostalih aktivnosti tiée - prema
dogovoru s gostima. Simpati¢na obitelj Kunstek je
stalno tu, pa se u bilo kojem trenutku mogu servira-
ti domadéi suhomesnati proizvodi, pasteta od ¢vara-
ka, sir i vrhnje i ostala hladna predjela te 3trukli, kao
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i vino iz vlastite proizvodnje. Uz to, najavite li se
unaprijed, pripremit ¢e vam pravu zagorsku puricu,
racu, odojka, srneéi gulas ili bilo koje drugo mesno
jelo. Klet ima predivan pogled na vinograd, Sumarke
i okolne brezuljke, a ni prostor za sedamdesetak
ljudi nije nimalo malen.

Like most family-owned agritourisms, the Gorica
works by previous arrangements when it comes to
the menu, opening hours and all the other activiti-
es. The pleasant Kunstek family lives there, so they
can offer you homemade smoked and cured meats,
pork scratchings paté, cottage cheese with sour
cream and other cold starters and Strukli (pastry
filled with cottage cheese) as well as homemade
wine, any time. Also, if you come with previous
announcement, they will prepare the authentic
roast turkey from Zagorje, roasted duck, roast suc-
kling pig, venison goulash or any other meat dish
for you. The farmhouse boasts a wonderful view
over the vineyard cottage, groves and the surroun-
ding hills and its interior is big enough for seventy
people.

STUBICKE TOPLICE

Hotel "Matija Gubec" Matija Gubec Hotel

Viktora Sipeka 31, Stubicke Toplice, +385 (0) 49 282
501, www.hotel-mgubec.com; Glavna jela: 30-80 KN;
Radno vrijeme: pon.-éet. 6-22, pet.-sub. 6-24; Main
courses: 30-80 KN; Open: Mon-Thu 6-22, Fri-Sat
6-24

Restoran hotela "Matija Gubec" klasi¢no je mjesto
gdje ete po nevelikim cijenama moéi odabrati
nesto iz uglavnom medunarodnog jelovnika koje se
Zagorju klanja uglavhom popisom predjela, odnosno
deserata. Ipak, najvedi dio gostiju Cine grupe, i to
ponajvi$e sudionici raznih seminara, skupova, turi-
stickih obilazaka i drugih, za koje su u restoranu pri-
lagodili i posebne grupne ponude. Pogodnosti imaju
i kupaci za koje su svakodnevno dostupni dnevni
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Al B

meniji (kompletan rucak) po cijeni od 60 kuna.

The restaurant of the Matija Gubec hotel is a cla-
ssic place where you can choose a dish at an accep-
table price from a mostly international menu with
a number of specialties from the Zagorje region in
the category of starters and desserts. However,
groups, i.e. primarily seminar, conference and gui-
ded tours participants account for the biggest part
of the guests, for which there are also group offers
in the restaurant. Visitors of the spa can also enjoy
a special advantage in the form of a daily menu
(complete lunch) for a starting price of 60 kN.

Kavana "Maksimilijan" Maksimilijan Tavern
Viktora Sipeka bb, Stubicke Toplice; Glavna jela:
25-70 KN; Radno vrijeme: pon.-éet., ned. 8-23,
pet.-sub. 8-01; Main courses: 25-70 kN; Open:
Mon-Thu, Sun 8-23, Fri-Sat 8-01

lako se radi o kavani u kojoj se uz klasi¢nu i razne
aromatizirane kave moZete pocastiti kolacima, sla-
doledom ili struklima, "Maksimilijan", smjeSten uz
park s divnom terasom ispod koje teée potok, nudi
i nekoliko stalno dostupnih jela s rostilja. Zanimljiva
je to kombinacija (kava, kolaéi i rostilj), no s obzi-
rom na ugled koji uziva, odito je pogodena trzisna
nisa koja je stubi¢kom kraju nedostajala. Takoder,
nikotinski ovisnici mogu odahnuti - "Maksimilijan"
ima grijanu terasu za pusace.

Although originally a café which primarily serves
classic and aromatized coffee as well a selection

of cakes, ice cream and Strukli (pastry filled with
cottage cheese), the Maksimilijan tavern situated
alongside the park with a wonderful terrace over-
looking a stream also offers several permanently
available grill dishes. Though such a combination of
coffee, cakes and grill is interesting, considering the
reputation it enjoys, it has obviously hit the market
niche that the Stubica area was lacking. Likewise,
nicotine addicts can be at rest — the Maksimilijan
provides a heated smoking terrace.
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Pizzeria "Kolovrat" Kolovrat Pizzeria

Strmecka 14, Stubicke Toplice, +385 (0) 49 282 259;
Glavna jela: pizze 28 kKN (mala) do 68 kN (jumbo),
rostilj 15-28 KN; Radno vrijeme: pon.-Cet. 7-23,
pet.-sub. 7-01, ned. 8-23; Main courses: pizza 28 KN
(small) to 68 kN (jumbo size), grill 15-28 KN; Open:
Mon-Thu 7-23, Fri-Sat 7-01, Sun 8-23

"Kolovrat" zadovoljava sve potrebe za pizzom u
okolici Stubi¢kih Toplica, a gosti, kao i obi¢no,
preferiraju bogatije nadjevene poput zagorske,
toplicke ili "Kolovrata". Uz to, u prostranoj pizzeriji,
koja se diéi i dvjema terasama, djegjim igralistem i
velikim parkiralistem, moZete pojesti i uobi¢ajenu
ponudu jela s rostilja (éevapi, raznjiéii sl.)

The Kolovrat satisfies the entire need for pizza in
the surroundings of Stubicke Toplice, while the gu-
ests as usual prefer the varieties with richer toppin-
gs such as Pizza Zagorska, Toplicka and Kolovrat.
The spacious pizzeria, which also has two terraces,
children's playground and a big parking lot, also
serves the usual grill dishes (Cevapi, kebabs, etc.)

Obiteljsko poljoprivredno gospodarstvo "Mast"
Mast Agricultural Family Estate

Strmec 274C, Stubicke Toplice, +385 (0) 49 282 047,
+385 (0) 98 8963 498; Glavna jela: gableci 25 kN,
ostalo po dogovoru; Radno vrijeme: od svibnja

do rujna otvoreno vikendom, ostalo po dogovoru;
Main courses: gableci (light lunches) 25 kN, everyt-
hing else by arrangement; Open: May to Septem-
ber open on weekends, the rest by arrangement
Na mjestu nekada$njeg veéeg ugostiteljskog objek-
ta, a u sklopu granica Parka prirode "Medvednica",
sada funkcionira opG "Mast". Simpaticni vlasnik na
raspolaganju ima lijepi prostor s velikom natkrive-
nom terasom u kojem se moZe ugostiti i dvjestoti-
njak osoba. Uz to, tu su i travnato malonogometno
igralidte, obliznji Cisti potok koji pruza zgodno
osvjezenje, konji jahadi, a prema dogovoru ¢e vam
pripremiti 3to god poZelite. Zbog statusa orG-a
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vlasnici sami proizvode veéinu namirnica od hladnih
narezaka do povréa te rakije i vina, a vikendom u se-
zoni se moZze i bez najave pojesti nesto "sa zlicom".
In place of the former bigger restaurant, within the
boundaries of Medvednica Nature Park, the Mast
agricultural family estate now operates. There, its
friendly owner has erected a pleasant space with

a large sheltered terrace, which can accommoda-
te up to 200 people. In addition, there is a grass
football ground, nearby creek offering pleasant
refreshment, riding horses, as well as — if previo-
usly arranged - the food of your choice. Because
of its special status, the owners of this estate
manufacture most of the products by themselves,
starting from cold cuts to vegetables, grappa and
wine, while homemade stews are usually served on
weekends during the season.

Fast food "Capuchino" Capuchino Fast Food
Ljube Babica Dalskog 3, Stubicke Toplice, +385 (o)
98 607 331; Glavna jela: 10-37 KN; Radno vrijeme:
pon.-éet. 8-23, pet.-sub. 8-02; Main courses: 10-37
KN; Open: Mon-Thu 8-23, Fri-Sat 8-02

Maleni fast-food "Capuchino” nudi sve §to treba
za brzo "gasenje pozara" gladi: jela s rostilja i razne
sendvile. Uz to, sve je jeftino i svjeZe, koristi
provjerene lokalne dobavljace mesa, ima tradiciju, a
u proljeée i ljeti i lijepu terasu.

Small fast-food place the Capuchino offers everyt-
hing necessary to quickly put out hunger: grill
dishes and various sandwiches. Also, everything is
fresh and inexpensive, reliable local meat suppliers
are used, it has a tradition as well as a nice terrace
during the spring and summer.

SVETI KRIZ ZACRETJE

Restoran-catering "Dunav"

Dunav Restaurant and Catering

Ivana Kukuljevica Sakcinskog 29, Sv. Kriz Zacretje,
+385 (0) 49 587 579, www.pzzacretje.hr; Glavna
jela: 30-70 KN; Radno vrijeme: 7-22, ne rade za
Bozi¢ i Uskrs; Main courses: 30-70 KN; Open: 7-22,
closed at Christmas and Easter

Restoran "Dunav", u vlasnistvu Poljoprivredne za-
druge koja postoji viSe od stotinu godina, i sam ima
respektabilnu tradiciju dugu etvrt stoljeéa. Gosti-
ma se nudi kontinentalni jelovnik, kao i sezonska
zagorska jela (posebice zimi) poput bunceka s kise-
lim zeljem, krvavica ili hladetine. Uz to, svakodnev-
no se kuhaju i gableci, kao primjerice domaéa variva
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(22 do 30 KN), a osim standardnih jela po narudzbi
(rostilj, pohano, odresci) i specijaliteta kuée (razni
punjeni odresci za 40 do 60 KN), uz najavu vas
mogu doéekati i s puricom ili veéim raznjem. Povrh
toga, toCe i prodaju svoje sortno vino, a znatizelj-
nima odmah odgovaramo da restoran nema veze s
rijekom Cije ime nosi.

The Dunav, owned by a hundred-years-old agricul-
tural cooperative, has itself a quarter of a century
long tradition. Here the guests can enjoy continen-
tal cuisine as well as seasonal meals from Zagorje
(especially in winter), such as pork shank with
sauerkraut, black pudding or aspic. There is also a
daily selection of cooked meals: you can have a ho-
memade stew for 22 to 30 kN, and aside from the
standard 3 la carte dishes (grill, meat fried in batter,
steaks) and house specialties (various stuffed steaks
for 40 to 60 KN), you can get turkey or spit-roasted
meat by previous arrangement. They also serve and
sell their own varietal wine, and for the curious
ones, let us say immediately that the restaurant has
nothing to do with its namesake river.

Restoran "Sermage" Sermage Restaurant
Ilvana Krizmanica 15, Sv. Kriz Zacretje, +385 (0) 49
227 362, www.sermage.hr; Glavna jela: 35-90 kN;
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Radno vrijeme: pon.-sub. 7-23, ned. 8-20; Main
course: 35-90 KN; Open: Mon-Sat 7-23, Sun 8-20
Obiteljski restoran "Sermage" na istoj je lokaciji jo3
od davnih sezdesetih. No, u meduvremenu se ure-
denjem, jelovnikom te imenom prilagodio vremenu,
dok tradicija unutar iste kuée potvrduje da je rijec o
restoranu koji s razlogom uspje$no posluje veé pola
stoljeca. Za svakoga ima ponesto: obilni svakod-
nevni jelovnici (gableci) s neograni¢enom koli¢inom
priloga, jelovnik po narudzbi sastavljen od medu-
narodnog popisa jela s ponekim zagorskim stihom
(Strukli) te desetak specijaliteta kuée oko kojih

se uvelike potrudilo, kako u osmisljavanju, tako i
imenovanju. Uz restoran vode i uspjesan catering,
priloge (tjestenine i sl.) proizvode sami, a na vinskoj
karti promoviraju zagorske proizvodace.

The Sermage is a family restaurant, established
already in the 1960s at today’s location. The inte-
rior, the menu and the name have been updated in
the meantime, but the tradition that has remained
within the same facility confirms that this restau-
rant has been successful on the market for half a
century for a reason. There is something

for everyone: rich meals of the day (light lunches)
with all-you-can-eat sides, 3 la carte dishes assem-
bled from a list of international dishes with a touch
of Zagorje (Strukli — pastry filled with cottage
cheese) and a dozen of house specialties developed
and named with great attention and effort. Apart
from the restaurant, the family owns a successful
catering business; their pasta and other side dishes
are homemade, and the wine list promotes the
winemakers of Zagorje.
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Izletiite "Stara Skola" Stara Skola Resort
Mirkovec 16, Sv. Kriz Zacretje, +385 (0) 49 228 091,
www.stara-skola.hr; Vie na str 27; More on page 27

1@l

Klet "Kozjak" Kozjak Vineyard Cottage
Kozjak 18a, Sv. Kriz Zacretje, +385 (0) 49 228 800,
www.klet-kozjak.hr; Vise na str 28; More on page 28

Restoran "Maxxx" Maxxx Restaurant

Vrankovec 1, Sv. Kriz Zacretje (outlet "Roses"), +385
(0) 49 227 002, www.maxxx-restoran.com; Glavna
jela: 25-99 kN; Radno vrijeme: uskladeno s radnim
vremenom "Roses fashion outleta"; Main courses:
25-99 kn; Open: coordinated with the opening
times of the Roses Fashion Outlet

Da se ne biste zbunili zbog adrese, restoran
"Maxxx" je u sklopu outlet-centra "Roses". Lako
je dostupan s autoceste te "naslonjen” na veliko
djedje igraliste, odnosno mali zabavni park. "Maxxx"
se ponajprije hvali velikim porcijama uz minimalne
cijene. Kako se i oéekuje, prostor je velik, funkci-
onalan, lijepo ureden, a izbor jela uistinu bogat i
raznovrstan: od pizza i tjestenina te sendvi¢a do
odrezaka, juha i ostalih popularnih medunarodnih
jela. Uz to, tu su i posebne dnevne, vikend i tjedne
ponude. Razumljivo, u restoranu "Maxxxx" najcesce
Cete susresti shoppere, no treba imati na umu da
se, s obzirom na sjajne uvjete, tu organiziraju i
djeéje proslave, ali i izvrstan catering.
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Do not be confused by the address: the Maxxx

is located on the premises of the Roses fashion
outlet. It is easily accessible from the highway,
literally leaning on big children’s playground and
small amusement park. The pride of the Maxxx

are maximum portions at minimal prices. As one
would expect, its interior is large, functional, nicely
decorated, and the selection of dishes truly rich
and varied: from pizza and pasta to sandwiches and
steaks, soups and other popular international dis-
hes. Additionally, there are special daily, weekly and
weekend offers. Of course, in the Maxxx you will
meet mostly shoppers, but you should not forget
that they have excellent equipment and catering
for organizing children's celebrations.

TUHELJ

Bistro ")&S" Bistro J&S

Sv. Kriz bb, Tuhelj, + 385 (0) 49 556 203; Glavna jela:
20-40 KN; Radno vrijeme: pon. 8-23, ostatak tjedna
8-14; Main courses: 20-40 kN; Open: Mon 8-23,
rest of the week 8-14

Nekoliko minuta hoda od "Termi Tuhelj", nalazi se
neupadljiv, ali nimalo nezanimljiv bistro "J&S". Sto
ga Cini posebnim? Zadete li u njega u vrijeme rucka,
zavest ¢e vas miris domace kuhane hrane, koja
nostalgicare mozda podsjeti na bakinu ili mami-

nu kuhinju. "J&S" je otvoren dvadesetak godina,
simpatic¢na vlasnica je i glavna kuharica, a bistro

je pravo mjesto za goste Zeljne starih domacdih,
provjerenih recepata, poglavito gableca "sa Zlicom"
poput raznih variva ili fileka (22 kn). Uz to, odmah
do ulaza u bistro je i mesnica iz koje se snabdijevaju
svjezim i kvalitetnim mesom.

Just a few minutes from Terme Tuhelj, you can find
the low key bistro J&S. What makes this no frills
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restaurant special? If you step in at lunchtime, you
will be mesmerised by the smell of home cooked
food, which may remind you of your grandmother’s
kitchen. J&S opened its doors 20 years ago, and the
friendly owner is also the bistro’s main cook. This is
an ideal place to eat if you are craving a good, tradi-
tional home cooked meal, especially a dish that can
be eaten with a spoon, like various stews and tripe
soup (22 KN). There is a butcher shop right next to
&S where they buy fresh and top quality meat —
good to know.

TUHELJSKE TOPLICE

Restoran "Grgi¢" Grgi¢ Restaurant

Ljudevita Gaja 2, Tuheljske Toplice,+ 385 (0) 49 556
168, wwuw.restoran-grgic.hr; Glavna jela: 40 do 9o
KN; Radno vrijeme: 8-23 tijekom cijele godine (365
dana); Main courses: 40-90 KN; Open: 8-23 all year
(365 days)

"Grgié" se smjestio na, na prvi pogled, nezavidnom
mjestu - neposredno na ulazu u kompleks Termi
Tuhelj, koje i same nude bogatu gastronomsku
ponudu. No, s izazovom se dobro nosi. Restoran je
otvoren 365 dana u godini, nudi raznolik jelovnik
sastavljen od specijaliteta iz cijele Hrvatske, a da
ste u Zagorju, dokazuju domaéi sezonski specija-
liteti i Strukli za koje je "Grgi¢" dobio i sluzbeno
priznanje na jednoj "Struklijadi". | vinska lista, iako
obiluje vinima iz cijele Hrvatske, ponosno isti¢e
vinare s klanjeckog podruéja, a od dodatnih aduta
tu su djedje igraliSte, unutarnja igraonica te niz
posebnih akcija, ponuda i menija.

At first glance, Grgic is situated on an unenvia-

ble location, right next to the entrance to Terme
Tuhelj (Tuhelj Thermal Spa), which also has its own
restaurant. But Grgic is doing quite well. They are
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Potraga za
autohtonim vinom

Grupacija za vinarstvo i vinogradarstvo pri Zupa-
nijskoj komori u Krapini u suradnji sa Zavodom
za vinarstvo Agronomskog fakulteta u Zagrebu,
Medunarodnom organizacijom za vinogradarstvo
te Krapinsko-zagorskom Zupanijom pokrenula

je projekt revitalizacije autohtonih sorta vinove
loze u Zagorju. Stara krapinska belina koja je svi-
jetu donijela chardonnay; sokol, od kojeg se jos
prije tristotinjak godina radilo vino za biskupe na
zagrebackom Kaptolu ili jos neka od dvadesetak
sorti starijih od 150 godina ponovno ée zaZivjeti
na zagorskim bregima, a potom i u ¢asama vin-
skih zaljubljenika diljem svijeta.

In Search of
Authentic Wine

The Group of Viticulture and Enology at the
Regional Chamber in Krapina in collaboration
with the Institute of Winemaking at the Faculty
of Agriculture in Zagreb, the International Orga-
nization of Vine and Wine and the Krapina-Za-
gorje County have set up a project to revitalize
authentic types of grape vines in Zagorje. The
traditional Krapina wine grape variety Belina
(said to be the predecessor of the world-famous
Chardonnay), the Sokol wine grape (used to
produce wine for bishops 300 years ago in Za-
greb) along with about twenty varieties of wines
dating back over 150 years will once again live on
Zagorje’s green hills as well as in the glasses of
wine lovers all around the world.

Zagorje _ Gastroturizam 2011

open 365 days a year and have an attractive menu
consisting of a huge array of specialties from all
over Croatia. However, you won’t forget you’re in
Zagorje when you see some of the local, seasonal
specialties on the menu, such as 3trukli (cheese
filled pastries), which Grgié received an award for
at a local Strukli event. Their wine list is also quite
rich, including wines from the Klanjec region. The
restaurant has its own children’s playground, an
inside playroom and many special offers.

Terme Tuhelj Terme Tuhelj (Tuhelj Thermal Spa)
Ljudevita Gaja 4, Tuheljske Toplice, + 385 (0) 49 203
000, www.terme-tuhelj.hr; Glavna jela: Restoran
hotela: 70 kN $vedski stol, Element bar 20 do 75
KN; Terra lounge bar 20 do 45 kN; Radno vrijeme:
Restoran 12-14 (rucak), 19-21 (vecera); Element bar
od 7-23; Terra lounge bar 7-23; Main courses: Hotel
restaurant: 70 kKN buffet, Element Bar 20-75 KN;
Terra Lounge Bar 20-45 kN; Open: Hotel restaurant
12-14 (lunch), 19-21 (dinner); Element Bar 7-23; Terra
Lounge Bar 7-23

"Terme Tuhelj", veliki uredeni i popularni kupalisno-
hotelski kompleks, nudi ponesto za svaéiji ukus.
Gastronomska ponuda kreée se od kozmopolitskog
skupa laganih i salatnih jela u "Terra lounge" baru
nasuprot hotelske recepcije, gdje mozZete uzivati
uz birana vina, kolaée i koktele te jazz vikendom.
Ponuda je nesto konkretnija u "Element baru", koji
nudi pizze i meksicke specijalitete, a sve zaokruZuje
hotelski restoran u kojem vanjski gosti mogu rucati
ili ve€erati na principu $vedskog stola (70 kN). U
restoranu se nudi mijeSani medunarodni jelovnik,
kao i dio posveéen zagorskim jelima, a velere su
katkad i tematske. Uz to, gosti termi na izbor imaju
i samoposluzni restoran na bazenu (meni od 35 KN,
obiteljski meni 95 kN) kamo hrana stize iz "iste
radionice", kao i ostatak bogate gastro ponude
Termi Tuhelj.

Terme Tuhelj is a large and popular spa and hotel
complex, offering something to satisfy everyone’s
taste. The Terra Lounge Bar, just across from the
hotel reception area, serves select wines, cakes and
cocktails, with live jazz music on the weekends.
The Element Bar is a good choice for a bite to eat;
you can choose from pizzas and Mexican food. The
Element Bar is surrounded by the hotel restaurant
where guests can help themselves to a buffet lunch
or dinner (70 kN). The hotel restaurant has an
international menu, as well as traditional Zagorje
cuisine, and sometimes even organizes thematic
dinners. Guests can also visit the self-service pool
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restaurant, daily specials costing 35 KN, family spe-
cials 95 kN. All the food in Terme Tuhel;j is prepared
in the same "workshop”.
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Restoran "Dvorac Mihanovié"

Restaurant Mihanovié Castle

Ljudevita Gaja 6, Tuheljske Toplice, + 385 (0) 49 556
224, www.terme-tuhelj.hr; Vise na str 27; More on
page 27

VELIKO TRGOVISCE

1@l

Hotel&Restaurant "Se-Mi"

Hotel & Restaurant Se-Mi

Stjepana Radica 166, Veliko Trgovisce, + 385 (0) 49
237 238, www.se-mi.hr; Vise na str 29; More on
page 29

1@l

Restoran "Ribi¢" Ribi¢ Restaurant
Zagrebacka 11, Veliko Trgovisce, + 385 (0) 49 236
035, www.ribic.hr; Vise na str 29; More on page 29
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Seoski turizam "Skalec" Agritourism Skalec
Mrzlo polje 76, Veliko Trgovisée, + 385 (0) 98 590
758; Glavna jela: 50 do 80 kN; Radno vrijeme:
prema dogovoru; Main courses: 50-80 kN; Open:
upon request

Seoski turizam "Skalec" svjeZi je izdanak iz iste
obiteljske radionice koja drZi i obliznji restoran
"Zelengaj". Goste prima prema dogovoru i jelovnik
mu je, kako i prili¢i toj kategoriji ugostiteljstva,
domadi, autohtoni i sezonski uz vlastitu proi-
zvodnju mijeSanog i sortnog vina, sira i mesa. Uz
to, posjetitelji mogu uZivati u divnom pejzazu,
Setati Sumom, a prema Zelji organizirat ¢e im se

i glazba, takoder unutar obitelji. Dodatna pred-
nost je Sto vlasnik moze pruziti i uslugu prijevoza
gostiju kombijem, §to svakako moZze biti zanimljivo
posjetiteljima obliznjih toplica.This agritourism
restaurant is the second restaurant opened by the
Skalec family, the other one, Zelengaj, just down
the road. Skalec opens only for group bookings and
offers traditional seasonal dishes, locally produced
varietal wines, cheeses and meats. While you are
there you can also enjoy beautiful scenery, take a
stroll through the forest and even tap your feet to
live music. Another bonus is that the owner can
drive guests to and from the restaurant, definitely
interesting for those staying at the nearby thermal
waters resort.
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Restoran "Zelengaj" Zelengaj Restaurant
Dubrovéan 21, Veliko Trgovisce, + 385 (0) 49 236 259;
Glavna jela: 35 do 55 KN; Radno vrijeme: svaki dan
7-23, ne radi na Bozi¢ i Uskrs; Main courses:

35-55 KN; Open: daily 7-23, closed Christmas

Day and Easter

Cetrdeset godina obiteljske tradicije zasigurno ne-
$to znadi. Naime, "Zelengaj" moze dobro i povoljno
nahraniti prolaznike, izletnike, ali i domace koji
skoknu na gablec (20-25 kN). Svakodnevno se nudi
uobicajeni spoj mesnih jela i rostilja, a uz najavu

od domacih namirnica (vlasnici obliznjeg seoskog
turizma "Skalec") mogu pripremiti i sloZenije obro-
ke. Isto tako, nude vlastito vino (i buteljirano), a
zahvaljujuéi izda§nom kapacitetu mogu organizirati
i svecanosti, ali i razne prezentacije i sl. Ljubitelji
sporta pak dio kalorija mogu potrositi igranjem
nogometa na obliZnjem igraliStu.

Forty years of family tradition must mean somet-
hing — Zelengaj can feed passersby, tourist groups
and the locals with its good and reasonably priced
light lunches for only 20-25 KN. Zelengaj serves
grilled meats, and if ordered in advance, more
traditional dishes with fresh ingredients (they also
own the nearby agritourism restaurant Skalec). You
can wash down your meal with homemade house
wine or bottled wine. The restaurant seats a large
number of guests and is ideal for various events,
like parties, presentations, etc. Sports lovers can
burn off some calories on the nearby football field.
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ZABOK

1@l

Restoran "Zaboky" Zaboky Restaurant
Matije Gupca 2, Zabok, +385 (0) 49 223 113, WWwW.
zaboky.hr; Vise na str 31; More on page 31

Bistro "lvica" lvica Bistro

Matije Gupca 67, Zabok, +385 (0) 49 221 900; Glav-
na jela: 15-25 KN; Radno vrijeme: pon.-pet. 6-15,
sub. 6-14; Main courses: 15-25 KN; Open: Mon-Fri
6-15, Sat 6-14

Bistro "lvica" smjestio se u prizemlju zabocke
trznice s kojom uskladuje i radno vrijeme. "lvica"
je mala zalogajnica u koju stane najvise petnaestak
gostiju, a gablecima i jelima s rostilja hrani klijentelu
s trznice ili gladne prolaznike koji za nesto toplo i
kuhano ne Zele puno potrositi.

The Ivica bistro is located on the ground floor

of the Zabok market and its opening times are
coordinated with the market’s. It is a small bistro
which can take up to fifteen guests; it feeds light
lunches and grilled meat to the people who came
to the market or hungry passers by who would like
to have something warm, cooked and inexpensive.

Kréma "Trznica" TrZnica Tavern

Matije Gupca 67, Zabok, +385 (0) 49 222 367; Glav-
na jela: 8-20 kN; Radno vrijeme: pon.-pet. 7-14,
sub. 7-12; Main courses: 8-20 kN; Open: Mon-Fri
7-14, Sat 7-12

Kréma "Trznica" je svoje mjesto nasla na ulazu u
zaboéku trznicu, no za razliku od obliznjeg "lvice",
nesto je ambicioznija. Naime, ima viSe mjesta,
desetak stolova, a svakodnevno nudi tri gotova jela
(uz nesto stalno dostupnih po narudzbi) po toliko
niskoj cijeni da ju je gotovo nepristojno napisati
(najvise 20 kn). Prema mirisu i izgledu, gableci "sa
Zlicom" djeluju bas "domace".

The Trznica tavern has found its place at the
entrance to the Zabok market, but it is a more am-
bitious facility than the Ivica bistro nearby. With a
dozen or so tables, it is more spacious and it offers
three cooked meals a day (together with some re-
gular dishes from the menu), at a price so low that
it almost feels inappropriate to write it (20 kn at
the most). Judging by their aroma and appearance,
the stews really are homemade.

Pecenjarnica "Njam njam" Njam Njam Grill
Matije Gupca 67/1, Zabok, +385 (0) 49 222 808;
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Glavna jela: 17-30 KN; Radno vrijeme: pon.-sub.
7-15; Main courses: 17-30 KN; Open: Mon-Sat 7-15
Gastronomsku ponudu trZnice grada Zaboka
zaokruzuje i pe€enjarnica slasnog imena "Njam
njam", koja je na prvom katu pa se di¢i nesto boljim
pogledom. U njoj se pripremaju éevapi, raznjiéi,
pljeskavice, kobasice i sliéna mesna jela (sa zara,

ali ima i pohanih) uz nesto priloga, a dodatak su
przene ribice i lignje.

The culinary offer on the Zabok market is rounded
up by this grill with a tasty name - Njam Njam, whi-
ch translates as "yum yum”. The grill is located on
the first floor, so it has the advantage of a slightly
better view. They prepare cevapi (grilled minced
meat), kebabs, pljeskavica burger, sausages and
similar meat dishes (grilled, also fried in batter)
with some sides, but you can also get fried fish

and calamari.

Bistro "Lipa" Lipa Bistro

Matije Gupca 210, Zabok, +385 (0) 49 22 592; Glavna
jela: 15-35 KN; Radno vrijeme: pon.-sub. 6-18 (ned.
ne radi); Main courses: 15-35 kKN; Open: Mon-Sat
6-18 (closed on Sundays)

Zazelite li se obiteljske atmosfere i pravog domaceg
okusa nekog variva, graha ili gulasa, bistro "Lipa"
pravi je odabir. Vlasnica, ujedno i glavna kuhari-

ca, svaki dan pripremi dva ili tri domaca jela, i to
prema obiteljskim receptima. lako vremena za male
ugostitelje nisu sjajna, "Lipa" nastavlja pedeseto-
godisnju ugostiteljsku tradiciju i ipak prezZivljava.
Kladimo se da kvaliteta recepata te dobro domace
vino itekako imaju veze s tim. Uz to, "Lipa" ima i
veéu salu pa moZe organizirati i proslave, a vlasnica
uz najavu moze ispuniti sve kulinarske Zelje.

If you feel the urge for some family atmosphere
and authentic flavour of some homemade stew,
beans or goulash, the Lipa bistro is the right choice
for you. The owner is also the head chef and she
prepares two or three homemade dishes a day to
the family recipes. Although this is not the best of
times for catering business, the Lipa continues its
fifty-year-long tradition and manages to survive,
definitely owing to the quality of recipes and good
homemade wine. The Lipa also has a more spacious
room for organized celebrations and the owner
can cater to all your culinary needs by previous
arrangement.

Bistro "Kiwi" Kiwi Bistro
Matije Gupca 230, Zabok, +385 (0) 49 223 703;
Glavna jela: pizze 27 (mala) do 78 kN (jumbo)
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Babicini kolaci: festival
slatkih zalogaja

Od Cega se sve mogu napraviti slastice i kako

su zagorske bakice uveseljavale svoje obitelji

za stolom kroz duga stoljeca teskog tezackog
Zivota, ve¢ nekoliko godina nam pokazuje
jedinstvena manifestacija Babicini kolaéi u kojoj
se zagorske Zene natjecu u spravljanju kolaéa po
tradicionalnoj recepturi. Ovaj se slatki festival
svaki godine seli iz mjesta u mjesto, prateci svoje
pobjednice i 3ireci primamljivi okus slasticarske
tradicije koja je sve 5to joj je nedostajalo obilato
nadoknadivala ljubavlju i kreativnoséu.

Grandma’s Cakes: A
Festival of Sweet Bites

The unique annual festival Grandma’s Cakes
(Babicini kolaci) will show you how Zagorje
women bake delicious desserts with the most
unexpected ingredients and how Zagorje
grandmas used to delight their families through
the centuries with tasty sweets — this event
brings together the women of Zagorje to
compete in their dessert making skills, using
traditional recipes. This sweet festival changes
its location every year and spreads the lovely
tradition of cake making with a lot of love and
creativity in the kitchen.
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Radno vrijeme: pon.-éet. 7-23, pet.-sub., uoéi
praznika 7-24, ned. i blagdanima 8-23

Main courses: pizza 27 (small) to 78 kN (jumbo
size); Open: Mon-Thu 7-23, Fri -Sat, a day before a
holiday 7-24, Sun and holidays 8-23

lako nosi ime bistro, "Kiwi" je ustvari pizzeria. Ima
kru$nu peé, a odabir pizza je taman pogoden da ne
bude ni preopsiran ni preskroman. Najbolje prolaze
mije3ana, ali i zagorska, koja - kako to obiéno biva -
ima nadjev sa sirom, Sunkom, slaninom, vrhnjem te
slatkim feferonima (38 kN velika).

Although it has the word "bistro” as a part of its
name, Kiwi is first and foremost a pizzeria. They
have a brick oven and a well-tuned selection of
pizzas: neither too extensive nor too poor. The
most wanted one is Pizza Capricciosa, as well as
the Zagorska, topped - of course — with cheese,
ham, bacon, sour cream and sweet peppers (38 KN
for a large one).

1@l

Hotel i restoran "Dvorac Gjalski"

Dvorac Gjalski Hotel and Restaurant

Gredice Zabocke 7, Zabok, +385 (0) 49 201 100,
www.dvorac-gjalski.hr; Vise na str 30; More on

page 30
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Bistro-pizzeria "Graso" Gra$o Bistro and Pizzeria
Gredice 2, Zabok, +385 (0) 49 249 222; Glavna jela:
35-110 kn; Radno vrijeme: pon.-éet. 8-23, pet.-sub.
8-24, ned. i blagdanima 12-23; Main courses: 35-110
KN; Open: Mon-Thu 8-23, Fri-Sat 8-24, Sundays
and holidays 12-23

Bistro "Graso", smjesten pod skute dvorca "Gjal-
ski", na prvi pogled ima nezavidnu poziciju. No,
pogledate li broj automobila svakodnevno parkiran
ispred njega, uvidjet Cete da je rije¢ o posve razli-
citim objektima, razlicitih ciljanih skupina. Naime,
"Gra3o" je lijep i popularan restoran koji sirokim
izborom jela, od pizza i riba do rostilja i pohanih
odrezaka, hrani brojne prolaznike, poslovne ljude i
izletnike. Uz to, smjesten je tik uz izlaz s autoce-
ste, 5to je svakako prednost, a kako vlasnici imaju i
mesnicu, tako se potencijalni gosti mogu opustiti i
pritom ni na tren ne sumnjati da e dobiti najbolje i
najsocnije komade. Takoder se, osim jela po narudz-
bi, svakodnevno nude i gableci, a toci se domaée
mije$ano vino, koje vrlo dobro ide.

You might think that the location of the Graso,
just under the Gjalski castle, is unfavourable, but
if you take a look at the number of cars parked

in front of the bistro every day, you will realize
that these are two very different establishments
with different target groups. The Graso is a nice
and popular restaurant offering a wide selection

of dishes, from pizzas and fish to grilled meat and
steaks fried in batter, feeding numerous passers by,
businesspeople and day-trippers. Also, it is located
right next to the highway exit, which certainly is
an advantage. The owners have a butcher shop, so
the potential guests can be sure to get the best
and juiciest pieces of meat. Also, in addition to i la
carte dishes, there is a daily offer of light lunches,
served with extremely smoothly-flowing homema-
de blended wine.

Pizzeria "Gloria" Gloria Pizzeria

Lug Zabocki 71F, Zabok, +385 (0) 49 222 030; Glavna
jela: pizze 32 (mala) do 80 KN (jumbo), tjestenine
23-35 KN, rizota 30-35 KN; Radno vrijeme: pon.-Cet.
6-23, pet.-sub. 6-24, ned. 7-23; Main courses: pizza
32 (small) to 80 kN (jumbo size), pasta 23-35 KN,
risotto 30-35 KN; Open: Mon-Thu 6am-11pm, Fri-
Sat 6am-12pm, Sun 7am-11pm

"Gloria" je lijepo uredeno mjesto u prizemlju novije
poslovno-stambene zgrade. Iz krusne peéi izlaze
pizze, a tu su jo§ i tjestenine i rizota. Buduéi da ima
poprili¢no velik kapacitet (oko 150 ljudi), popularna
je za rodendane i okupljanja gostiju svih dobi. Od

Zagorje _ Gastrotourism 2011

pizza najbolje idu, pogadate, sve nadjenute Spekom,
vrhnjem, feferonima i/ili jajem.

The Gloria is a nice place in the ground floor of

a more recently built commercial and residential
building. They serve pizzas made in brick oven and
also pasta and risotto. Since the capacity is fairly
large (round 150 people) the place is popular for
birthdays and gatherings of guests of different age
groups. The most popular pizzas are, as you can
guess already, the ones topped with bacon, sour
cream, peppers and eggs.

Pansion i restoran "Kusan"

Kusan Inn and Restaurant

Lug Zabocki 32¢, Zabok, +385 (0) 49 225 870, www.
pansion-kusan.hr; Glavna jela: 25-120 kN; Radno
vrijeme: 7-23, nedjeljom i blagdanima samo uz
dogovor; Main courses: 25-120 kN; Open: 7-23,
Sundays and holidays by arrangement only

Malo izvan centra Zaboka, "Kusan" je veliki
restoran (uz deset soba za smjestaj) koji, €ini se,
prije svega sluZi za organizaciju vecih proslava i sve-
Canosti (glavna sala moze primiti oko 250 osoba).
Stalni jelovnik je kombinacija mesnih jela s nesto
laganijim toplim predjelima, cijene su umjerene, a
za grupe odobrava i dodatne popuste. Specijaliteti
kuée su mesna jela, a posebna preporuka ide na
racun kuhara koji pripravlja mesne plate od kojih -
Cak i ako dovedete vece drustvo - zasigurno necete
ostati gladni.

Located just outside the Zabok town centre, the
Kusan is a big restaurant and a ten-room inn. It
seems that it is primarily used for organizing major
events and ceremonies: the main hall can take up
to 250 persons. The regular menu is a combination
of meat dishes with slightly lighter warm starters,
the prices are moderate and additional group
discounts are granted. House specialties are meat
dishes, while the special recommendation goes to
the chef in charge of meat platters: even if you
come in a group, you will go home a happy and
full-fed person.

Klijet "Zlatna lisica" Zlatna Lisica Vineyard Cottage
Martinisce 38A, Zabok, +385 (0) 49 236 627; Glavna
jela: 20-60 kN; Radno vrijeme: 10-22; Main cour-
ses: 20-60 KN; Open: 10-22

Na zabockoj vinskoj cesti, u miru i tiSini bregova
iznad Martini$¢a, nalazi se "Zlatna lisica" Klijet je
otvorena svaki dan, funkcionira i kao restoran, ali i
agroturizam nudedi jednako mijesani jelovnik na ko-
jem su mjesta nasla i popularna jela s rostilja, zagor-

Eating and drinking _ 73

ski specijaliteti te njezin ponos - jela od divljadi (iz
vlastite proizvodnje). Od divljadi se prave i domaéi
naresci, ali i cijenjeni gulas (35 kN) koji ljubitelji aro-
maticnih jela "sa Zlicom" svakako trebaju probati.
Klijet je uz Sumu, prilika za Setnju i trckaranje na
istom zraku ima puno, tu su i kokice i patke, a ima
i ponije koji se, uz najavu, mogu i jahati. U objektu
se ljeti na velikoj terasi moZe smjestiti Sezdesetak
gostiju pa je "Lisica" zgodna i za organizaciju raznih
svecanosti te vecih ruckova ili vecera.

The Zlatna Lisica is situated on the Zabok wine
road, among the peaceful and quiet hills above
Martinis¢e. The cottage is open every day and it
functions as a restaurant, but also as an agritou-
rism, offering a mixed menu consisting of popular
grill dishes, the specialties from Zagorje and the
venison dishes, which the owners take great pride
in. They themselves make venison cold cuts, as well
as the highly-regarded goulash (35 kN), which is an
absolute must for all the fans of stews with distinct
taste. The lodge is right next to the wood, so there
are plenty of opportunities to walk and enjoy the
fresh air; there are hens and ducks and also ponies
which you can ride by previous appointment. The
large summer terrace can accommodate up to sixty
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guests and therefore this restaurant is convenient
for various celebrations and lunches or dinners for
larger groups of people.

ZAGORSKA SELA

Seoski turizam "Sumak" Agritourism Sumak
Miljana 16, Zagorska Sela, +385 (0) 49 552 161;
Glavna jela: 60 do 9o kN (dnevni meniji); Radno
vrijeme: po dogovoru; Main courses: 60-90 KN
(daily specials); Open: upon request

Kao i vecina seoskih turizama, "Sumak" posjeti-
teljima nudi "slow food" ugodaj duljeg boravka

na otvorenom te uZivanja u domacoj, obiteljskoj
atmosferi i domacoj hrani. U sezoni su redovito
otvoreni vikendom, ali Zelite li pojesti ne3to od
tradicionalnih specijaliteta (pecenu racu ili gusku,
primjerice), najbolje se najaviti. No, uvijek imaju
Strukle, domaée nareske, sir, vino i vlastite likere,
a jelovnici se mijenjaju i prilagodavaju godisnjim
dobima. "Sumak" ima i dvije dvokrevetne sobe,
prostrano dvoriste s drvenim klupicama, lijepim i
velikim djecjim igralistem te vlastito jezerce napa-
jano obliznjom Sutlom u kojem djeca mogu gledati
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ribe i Zabe. Topla preporuka su fine juhe (od gljiva,
povréa ili buce) po cijenama od 15 do 20 kuna.

As most agritourist restaurants, Sumak offers more
than just a meal. Guests can relax in a quaint, family
atmosphere, traditional cuisine and outdoor acti-
vities. During the season, the restaurant is almost
always open on weekends, but if you would like to
try some of the more traditional dishes (like roast
duck or goose) it is best to book ahead. Howe-

ver, Sumak regularly serves strukli (filled cheese
pastries), cured meats, cheeses, wines and liqueurs.
Sumak also has two double rooms, a lovely yard
with wooden benches, a children’s playground and
has its own small lake, which receives water from
the nearby Sutla River. We highly recommend the
delicious mushroom, vegetable or pumpkin soup, at
only 15-20 KN.

Seoski turizam "Masnec" Agritourism Masnec
Luke Poljanske 41, Zagorska Sela, +385 (0) 049 552
133; Glavna jela: 75 do 85 kN; Radno vrijeme:

po dogovoru; Main courses: 75-85 kN; Open:

upon request

Vozedi se uz brijeg prema "Masnecu", tik pred
posljednjim velikim zavojem - zastanite i pogledajte
prema Sutli. Pogled na zagorske breZuljke, Sume,
rijeku i slican krajolik sa slovenske strane granice
uzima dah. No, ostavite svakako nesto mjesta jer
je pogled s novouredenog objekta seoskog turizma
"Masnec" jos ljepsi jer ukljucuje i obrise Velikog
tabora. "Masnec" nudi domacu i kod kuée proizve-
denu hranu, vlastito vino iz vinograda kojim mozZete
prosetati, Cetiri dvokrevetne sobe te sezonski
intonirani obiteljski kuhani jelovnik. Uz to, najavite
li se unaprijed, udovoljava svim kulinarskim Zeljama,
a zahvaljujuéi proSirenom novouredenom prediv-
nom objektu sa spektakularnim pogledom, moze
ugostiti i veCe grupe. Svakako, treba obratiti paznju
na maskotu Maksa, velikog i umiljatog crnog psa.
As you drive toward Masnec, just before the last
bend, stop and take a look toward the Sutla River.
The view of the Zagorje hills, forests and river is
absolutely breathtaking. No less stunning is

the view from the newly renovated agritourism
Masnec, overlooking the Tabor fortress. The resta-
urant serves homemade food with locally produced
ingredients, homemade wine from the nearby
vineyard, has four double rooms and a seasonal
menu. If you call in advance, they can prepare any
type of traditional meal and can seat large groups.
And do take a look at the restaurant’s mascot Max,
the large and very friendly black dog.
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ZLATAR

Bistro "Zlatni lampa$" Zlatni Lampas Bistro
Vladimira Nazora 2A, Zlatar, +385 (0) 49 466 210;
Glavna jela: 29-70 KN; Radno vrijeme: 6-23; Main
courses: 29-70 KN; Open: 6-23

"Zlatni lampas" jedini je restoran u Zlataru, no svoju
poziciju na trziStu ne gradi na toj Cinjenici. To je
lijepo mjesto koje moze ugostiti i veéa drustva ili
proslave, ima terasu, a goste privlaéi fleksibilno3¢u
jelovnika koji nudi sve, od pizza preko standar-
dnih jela i rostilja do riba. Uz to, todi i vlastito, ali

i buteljirana vina iz Zagorja i cijele Hrvatske, ima
parkiraliste te, kada se sve zbroji, gastro-ponudu
Zlatara uspjesno nosi na svojim ledima.

Although the Zlatni Lampas is the only restaurant
in Zlatar, it does not base its market position on
this fact. This is a pleasant place which can also
accommodate bigger groups and celebrations;

it has a terrace and a remarkably flexible menu
featuring almost everything ranging from pizzas,
standard dishes to grill and fish. In addition, they
serve homemade wine and bottled wines from
Zagorje region and the whole Croatia and they also
have a parking lot. All in all, this bistro successfully
represents the culinary offer of Zlatar by itself.

Ugostiteljski obrt Orsag Orsag Catering Facility
Brace Radi¢a 17/d, Zlatar, +385 (0) 49 503 277; Glav-
na jela: 5-13 kN; Radno vrijeme: 6:30-22, ut. 6-22,
sub. 7-22, ned. 9-22; Main courses: 5-13 KN; Open:
6:30-22, Tue 6-22, Sat 7-22, Sun 9-22

Ne, nije greska. U rubrici "glavna jela" uistinu je
upisano od 5 do 13 kuna. Ugostiteljski obrt "Orsag”,
toénije lokal "Baza", nalazi se nasuprot skole te
funkcionira kao dodatna $kolska kantina koja u
ponudi ima sendvice, hot-dog i hamburgere, a
cijene su prilagodene plateznoj moci klijentele. No,
"Baza" ima i nekoliko stolova unutra i na natkrive-
noj terasi pa moze posluZiti za brzinsko i ultrajefti-
no gasenje gladi.

No, it is not a mistake. Under “main courses” you
can really find the price range from 5 to 13 KN.
Orsag catering facility, i. e. Baza Café is located
opposite the school functioning as an additional
school canteen offering sandwiches, hot-dogs

and hamburgers with prices adapted to its target
customers. However, Baza also has several tables
inside and on the sheltered terrace which can serve
for a quick and exceptionally inexpensive snack.
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Vinotoéje "lIEi€" 1I€i€ Winery Room

Sipki b.b., Vinipotok, Zlatar, +385 (0) 49 467 105;
Glavna jela: prema dogovoru; Radno vrijeme:
prema dogovoru; Main courses: by arrangement;
Open: by arrangement

Poznati vinar zlatarskog kraja u svom lijepo
uredenom vinotodju, uz najavu, moZze organizirati
gastronomsku ponudu kakvu god gost poZeli. Nai-
me, ista "kuéa" vodi uspjesan catering u Zlataru pa
moZe ispuniti sve gastronomske Zelje, poglavito sve
vezane uz zagorsku kulinarsku tradiciju, a zahva-
ljujuéi kvaliteti vina, uredenju prostora te iskustvu
u ugoscivanju veceg broja posjetitelja, "lI¢i¢" je
svakako jedna od ozbiljnijih opcija za veca drustva,
svecanosti i sli¢ne prigode.

If previously announced, the famous wine grower
of Zlatar area can arrange any culinary offer
according to the guest's wishes in his beautifully
furnished winery room. The same “house” namely
runs a successful catering business in Zlatar so that
it caters to all culinary wishes, especially those
pertaining to the culinary tradition of the Zagorje
region. Thanks to the quality of the wine, interior
design as well as experience with larger groups, the
1li¢ is surely among serious options when organizing
get-togethers, celebrations and similar occasions.
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ZLATAR BISTRICA

Bistro-pizzeria "Vertigo"

Vertigo Bistro and Pizzeria

Gornja Brestovecka bb, Zlatar Bistrica, +385 (0) 49
461191; Glavna jela: 20-50 kN; Radno vrijeme: pon.-
Cet. 6-23, pet.-sub. 6-24, ned. 7-23; Main courses:
20 to 50 KN; Open: Mon-Thu 6-23, Fri-Sat 6-24,
Sun 7-23

"Vertigo" uz pizze nudi i brojna mesna jela po
narudzbi, uglavnom u kategoriji rostilja (¢evapi,
raznjiéi). Bududi da je rijec o jedinom objektu s
prehrambenom funkcijom u Zlatar Bistrici, ima
posla, a vozite li se tim krajem, necete ga promasiti
jer je odmah uz glavnu cestu. ZaZelite li se peke

ili neke Zivotinje na raznju, "Vertigo" i tu Zelju
moZe zadovoljiti (ali uz najavu), a moZe ugostiti

do pedeset ljudi. Interijer je suvremen, svijetao i
privlacan, a od cijene, suprotno od imena, necete
dobiti vrtoglavicu.

Apart from pizzas, the Vertigo offers a variety of a
la carte meat dishes, mostly in the category of grill
(Cevapici, kebabs). Since this is the only restaurant
in Zlatar Bistrica, it is always busy and if you hap-
pen to be driving through the area there is no chan-
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ce you will miss it as it is situated on the main road.
If you feel like relishing a dish under the baking lid
or any kind of spit roasted meat, the Vertigo can
also fulfil that wish (upon previous announcement),
being able to accommodate up to 50 people. The
interior is modern, light and attractive, while the
prices, contrary to the name of the bistro, will not
earn you any vertigo.
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Jedinstveni europski broj za hitne sluzbe

Emergency number

Hrvatski autoklub
Roadside Asistance

Zupanijska ljekarna Zabok (0-24 sati)

County pharmacy Zabok (0-24 h)

Bolnica
Hospital

Ambulanta
Ambulance

Auto-cesta
Highway

Drzavna cesta
State road

Zupanijska cesta
County road

Zeljeznicka pruga
Railway

Agroturizam - smjestaj i hrana

Agrotourism - accomodation and food i;

Agroturizam - hrana
Agrotourism - food

Agroturizam - degustacija
Agrotourism - tasting

Toplice
Spa

Hotel
Hotel

Pansion
Restaurant

Smjestaj
Accomodation

Restoran
Restaurant

Izlaz sa auto-ceste
Highway exit

Odmoriste
Resting place

Turisti¢ke informacije
Tourist information

Arheolosko nalaziste
Archeological site

Zasticene prirodne vrijednosti
Nature reserve

Konjicki sport
Horse riding

Benzinska pumpa
Gas station

Aerodrom
Airport

Mjesto pada meteorita (18. st.)

Zagorska selay

TN,
Kumrovec

Meteorite Fall Site (18th century)

Spomenik hrvatskoj himni

Monument to the Croatian National Anthem

Fosilni ostatak vinove loze star 12 milijuna godina
12-Million-Year Old Fossil Remains of a Grapevine

Spomenik Seljackoj buni i Matiji Gupcu
Monument to the Peasants” Revolt and Matija Gubec
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Krapinsko-zagorska Zupanija
Krapina - Zagorje County

Magistratska ulica 1-3
49000 Krapina, Hrvatska
T +385 (0)49 329 212

F +385 (0)49 329 211

E turizam@kzz.hr
www.kzz.hr

Vinske turisticke ceste
Krapinsko-zagorske Zupanije
www.zagorskevinskeceste.net

Turisti¢ka zajednica
Krapinsko-zagorske Zupanije
Tourist Board of

Krapina - Zagorje County

D. G. Krambergera 1
49000 Krapina, Hrvatska
T +385 (0)49 233 653

E infoOtz-zagorje.hr
www.tz-zagorje.hr

Krapinsko-zagorska Zupanija

Krapina-Zagorje County

TURISTICKE ZAJEDNICE
GRADOVA
Tourist Boards of Towns

Krapina
Magistratska 11

49000 Krapina

T +385 (0)49 371330
tzg-krapina@kr.t-com.hr
www.krapina.hr

Oroslavje

Milana Prpica 73
49243 Oroslavlje

T +385 (0)49 284 370
tzgo@net4u.hr
www.oroslavje.hr

Donja Stubica
Toplicka 80

49240 Donja Stubica
T/F +385 (0)49 288 081

tzgdonjastubica@gmail.com

www.tzdonjastubica.hr
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Turisti¢ka zajednica
Krapinsko-zagorske zupanije

D

TURISTICKE ZAJEDNICE OPCINA
Tourist Boards of Municipalities

Krapinske Toplice
Zagrebacka 4

49217 Krapinske Toplice

T/F +385 (0)49 232 106
tzo-krapinske-toplice@kr.t-com.hr
www.krapinsketoplice.net

Stubiéke Toplice
Viktora Sipeka 24
49244 Stubicke Toplice
T +385 (0)49 282 727

F +385(0)49 283 404
tzo@stubicketoplice.hr
www.stubicketoplice.hr

Marija Bistrica
Zagrebacka bb

49246 Marija Bistrica

T +385 (0)49 468 380

F +385 (0)49 301 01
tzo-marija-bistrica@kr.t-com.hr
tz@info-marija-bistrica.hr
www.info-marija-bistrica.hr

Tuhelj

Gajeva 4

49 215 Tuhelj

T/F +385 (0)49 556 630
tz.tuhelj@post.t-com.hr
www.tuhelj.hr
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