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Nedeljska juZna  

SUNDAY LUNCH

Not so long ago, meat was only on the ta-
ble on Sundays when Mom cooked beef 
broth. Only in wealthier families was 
there a roast for Sunday lunch, and for 
the most part each family member was 
given only a little piece of meat from 
the broth whereas in the poorer famili-
es all of the meat was reserved for the 
father, who was the only breadwinner. 
Lunch was always at 12.00 sharp. In 
more recent times, slurping beef broth 
went hand in hand with the manda-
tory ‘Avseniki’ (The Avsenik Brothers 
Ensemble) music and ‘Congratulations 
and Greetings’ on Radio Triglav, the 
local Jesenice radio station. Therefore, 
we still refer to this type music as ‘beef’ 
music.

To balance out a heavy meal they ate 
a seasonal salad grown in the home 
garden, they picked dandelion leaves 
in early spring, and for the winter they 
had pickled salads: beets, sauerkraut, 
cucumbers, and later also bell peppers.

Še ne dolgo nazaj je bilo meso na mizi le 
ob nedeljah, ko je mama skuhala govejo 
juho. Le v premožnejših družinah je bila 
za nedeljsko kosilo pečenka, večinoma 
pa je vsak družinski član dobil le košček 
mesa iz juhe, pri najrevnejših pa je bilo 
meso rezervirano za očeta, ki je edini 
hodil v službo. Južna je bila vedno ob  
12. uri. V novejšem času je bila ob 
srebanju goveje župe obvezna glasbena 
spremljava – Avseniki ter čestitke in 
pozdravi na Radiu Triglav. Zato še 
danes narodnozabavni glasbi pravimo 
»goveja«.

Goveja župa
Meso iz župe

Tenstan krompir
Hrenov zos

Zelena solata (z jajcem) oziroma 
sezonska solata

Beef broth
Meats from the broth

Roast potatoes
Horseradish sauce

Lettuce (with a hard-boiled egg)  
or a seasonal salad

Za osvežitev kar težkega obroka 
sozraven jedli sezonsko solato, ki so jo 
gojili na domačem vrtu, zgodaj spomladi 
so nabirali regrat, za čez zimo pa so 
imeli vložene solate: rdečo peso, kislo 
zelje, kumarice, kasneje tudi papriko…
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Po Bohinjski progi 

FOLLOWING THE BOHINJ RAILWAY

Ljudje od blizu in daleč so v železarstvu 
na Jesenicah stoletja videli priložnost 
za zaslužek. K množičnejšemu pri-
seljevanju je v začetku 20. stoletja bo-
trovala izgradnja Bohinjske železnice. 
Sposobni graditelji so prihajali 
predvsem s Primorske. Med obema 
vojnama so na Jesenice bežali pred 
fašističnim režimom, po drugi svetovni 
vojni pa so zaradi ugodne železniške 
povezave, predvsem iz bližnje Baške 
grape, dnevno prihajali na delo. Mnogi 
so tukaj tudi ostali, s seboj pa prinesli 
jedi svojih mam. Tako se je jota kmalu 
znašla tudi v ponudbi fabrških kantin 
in na mizah drugih Jeseničanov, 

For centuries, people from near and 
far saw the iron foundry of Jesenice 
as an opportunity to make money. The 
construction of the Bohinj Railway 
contributed to more mass immigration 
in the early 20th century. Capable 
builders came mainly from the 
Primorska region. In the Interwar 
period, people came to Jesenice fleeing 
from the fascist regime of their region, 
and after the Second World War they 
commuted to work every day due to 
the favourable railway connection, 
especially from the nearby Baška 
grapa. Many of these workers settled in 
Jesenice for good, bringing the dishes 

Delavci proslavljajo prebitje karavanškega predora na Karavanško-Bohinjski železnici leta 1905.
Workers celebrating the hole-through of the Karavanke tunnel, 1905.
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medem ko sta bili luštrkajca in frika 
rezervirani za obujanja spominov na 
rodno Primorsko.

Jota ali mineštra ali pašta fižol
Luštrkajca

Luštrkajca je slana potica z nadevom 
iz jajca, olja, luštreka in na kocke 
narezanega suhega svinjskega mesa. 
Jedli so jo k joti ali z dušenim kislim 
zeljem.

Frika s pečeno polento
Sezonska solata

Kompot

Frika izvira iz Furlanije – Julijske 
krajine. V različnih oblikah se je naselila 
na območje doline Soče. Osnova jedi 
je v ponvi popečen sir, ki mu dodajajo 
krompir, tudi slanino, razna zelišča, 
ponekod še jajca. Nekoč so jo jedli 
kot samostojno jed, danes jo pogosto 
postrežemo s popečeno polento, kruhom 
in/ali solato.
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their mothers’ taught them into the 
local culinary mix. Thus, the jota stew 
soon found its way into the offer of the 
factory canteens and on the tables of 
other Jesenice residents, whereas the 
more specific luštrkajca and frika dish-
es were reserved for reviving memories 
of their native Primorska.

Jota stew or minestrone 
or pasta beans

Luštrkajca savoury pastry 

Luštrkajca is a type of salty potica 
(dough roll) with a filling of egg, oil, 
lovage (in Slovene: ‘luštrek’) and diced 
dried pork. It would be eaten with jota 
or braised sauerkraut.

Frika with baked polenta
Seasonal salad

Compote

Frika originates from Friuli-Venezia 
Giulia. It settled in the area of the Soča 
Valley in various forms. The basis of 
the dish is pan-fried cheese, to which 
potatoes are added, as well as bacon, 
various herbs, and in some places eggs. 
Frika was once eaten as a standalone 
dish whereas today it is often served 
with toasted polenta, bread and/or 
salad.

Na Jesenice so priseljenci iz republik 
nekdanje Jugoslavije prihajali oziroma 
so »po njih prihajali dol« že po letu 
1948, ker so potrebovali delavce za 
železarno. Leta 1969 naj bi bilo v 
železarni od 6300 zaposlenih 15,3 % 
priseljencev iz drugih jugoslovanskih 
republik. Iz svojega okolja so prinesli 
svoje navade in jih ohranili. Te se 
kažejo tudi ali predvsem v prehrani, 
ki je prispevala k jeseniškemu fusion 
foodu.4 V Tovarniškem vestniku v 
rubriki Za naše gospodinje najdemo 
recept za sarme že leta 1938. Podobno 
kot primorsko joto so fabrške kantine 
nudile še pasulj, filane paprike in 
sarme, musako … A spretnosti vlečenja 
testa z oklagijo so se naučile le redke 
domačinke in tako so pite in burek bolj 
ali manj ostali v domeni priseljenskih 
gospodinj. Zelo pomemben dejavnik 
pri spoznavanju Slovencev s prehrano 
priseljencev so bili mešani zakoni in 
skupne delovne akcije.

Od Vardara pa do Triglava 

FROM VARDAR TO TRIGLAV

As early as 1948, immigrants from the 
republics of the former Yugoslavia were 
either coming to Jesenice by themselves 
or the Iron Foundry representatives 
‘went down to get them’ because they 
needed workers for the ironworks. 
In 1969, 15.3% of the approximately 
6,300 employees of the Železarna iron 
foundry were immigrants from other 
Yugoslav republics. They brought 
their habits from their environment 
and kept them very much alive. This 
is clearly manifested in their cuisine, 
which largely contributed to the 
current ‘fusion food’ culinary culture of 
Jesenice.5 In the ‘Za naše gospodinje’ 
(For Our Housewives) section of the 
Tovarniški vestnik Factory Journal we 
find a sarma recipe as early as 1938. 
Similar to the jota of Primorska, the 
Železarna canteens soon offered pasulj 
bean stew, filled bel peppers and sarma, 
moussaka etc. However, only a few 
local housewives mastered the skills of 
rolling dough with the ‘oklagija’ rolling 
pin, so ‘pita’ pies and burek more or less 
remained in the domain of immigrant 
housewives. A very important factor 
in introducing Slovenes to the diet of 
immigrants were mixed marriages and 
joint work campaigns.

5 Fusion food cuisine combines elements of different culinary
traditions originating from different countries, regions or cultures. 
This type of cooking concept is not categorized according 
to a certain culinary style and has been the driving force of 
innovation in many modern restaurant kitchens since the 1970s.

4  Fusion kuhinja združuje elemente različnih kulinaričnih tradicij, ki 
izvirajo iz različnih držav, regij ali kultur. Tovrsten koncept kuhanja 
ni kategoriziran v skladu z določenim slogom kulinarike in je že od 
sedemdesetih let gibalo inovacij številnih sodobnih restavracijskih
kuhinj.
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Oklagija ali sukaljka za valjanje testa, spletni vir.
Oklagija rolling pin for rolling out dough, 
online source.
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