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CULINARY RICHNESS OF THE SUBCARPATHIAN REGION

History, culture, environmental conditions, tradition, agricultural production of Subcarpathian
made it a great region of culinary richness. It is here that meals are made with a far-reaching tradition
associated with various rituals, festivals and customs that used to be celebrated in the countryside.
Diversity in this region’s culinary heritage can be seen in the list of traditional products maintained by
the Ministry of Agriculture and Rural Development. The aim of this study is to present the richness
and culinary diversity of Subcarpathian region on the example of products included in the List of
Traditional Products.

Key words: Subcarpathian region, agricultural production, ecological conditions, culinary
traditions.

[igkapnaTChKuiA PEeTioH € HaHOUTBIINM IiBICHHO-CXITHUM Bo€BoacTBOM y [ompmi. Ha cxomi
BiH MeXye 3 YKpaiHoto, a Ha niBaHi — CnoBaudynHoro. [nomta [izkapnatcbkoro BOEBOACTBA CTaHO-
BuTH 17,8 THC. KM?, 200 5,7% TepuTopii kpainu ta 0,4% teputopii €C. Ha wuiit Teputopii MemkaTh
moHaz 2 MiH Jrojei. IligkapnaTchbke BOEBOJICTBO Ma€ Crieliu(iuHi YMOBH BEICHHS CLIbCHKOTO I'OCIO-
JapCTBa BHACIIOK BEJIMKOTO PI3HOMAHITTS MPUPOIHHUX, COIIaIbHO-CKOHOMIYHHUX, CKOJIOTTUHUX, iC-
TOPUYHMX Ta iHPpacTpyKTypHHX yMOB. Lleii perion BKiIo4ae ripchbKi, MATIpHI, TEpearipHi paioHy,
JIOJIMHU Ta HU30BUHM. ICTOpisl, KynbTypa, €KOJOTiYHI YMOBH, TPaIHMIii, CIILCBKOTOCHOAAPCHKE BHU-
pobuunTBO IlimkapmarTs 3poOwWIN HOro BEIWKUM PETiOHOM KyJiHapHOTO OararcTtBa. Came TyT Dka
POOUTHCS 3 TAIEKOCSHKHUMHI TPAAUIIISIMU, TIOB’ I3aHIMH 3 PI3HUMH PUTYaJaMH, CBATAMH Ta 3BHYASIMH,
SIKI KOJIUCH CBATKYBAIMCA y CUIBCHKIN MIiCIIeBOCTI. Pi3HOMaHITHICTh KyTIHAPHOI CHIAAIIMHN Y ITbOMY
perioHi MoXKHa TO0AYUTH Y TMEPEeTiKy TPaJULIHHUX NPOJYKTIB, IO MiATPUMYIOTECS MiHICTEpCTBOM
CUIBCHKOT'O TOCIIOZIAPCTBA T4 PO3BUTKY CUILCHKHX paifoHiB. MeTO0 JOCIHIKEHHS € aHalli3 OararcTpa
Ta KyJiHapHOTrOo po3MmairTs IligKapnaTchbKoro periony Ha IpUKIajl IMPOAYKTIB, BKIFOUeHHX 110 [lepe-
JKy TPaTUIifHAX TPOAYKTIB.

Tpanumiifai Ta perioHaidbHI NPOAYKTH, HA BIAMIHY BiJi MacOBHUX, BUCOKONMPOAYKTHBHUX,
3arajlbHOJOCTYITHUX MPOAYKTIB MIDKHApPOJHOI SKOCTi, XapaKTepU3yIOThCS IHAUBIAyalbHICTIO,
[[IKaBUM 1 HEITOBTOPHUM CMaKOM i, MEpII 3a BCe, MOB'sA3aHi 3 MicieM ix moxojpkeHHs. Li mpo-
JYKTH YacTO BUPOOJISIIOTHCS 3 BUKOPHUCTAHHSM YHIKQJBHHUX IOPiJ TBapHH Ta IX HMPUPOIHOTO
croco0y po3Be/IeHHs, He3BUYalHUX KyJIbTYp, CTAPUX COPTIB POCIHH 1 TPaAULIIHHIX TEXHOIOTIH
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nepepobku. PerionanbsHi Ta TpaAWIiAHI TPOIYKTH XapuyyBaHHS BCE IIE € MPOTYKTOM PO3KOIIi
3aBJSIKM CBOEMY CKJIaJly, SIKOCTi, METOJaM BHUPOOHMIITBA, a TAKOX TPaJAMIIIsIM Ta icTOpii perio-
Hy. [TomideHo, 1m0 croxuBavi yacTimie 3BepTAIOTh yBary Ha iHII SIKOCTI MPOAYKTIB, HIXK Ha X
KOPHUCHICTB, a caMe: YHIKallbHICTh, CTHIIb, OPUTIHAIBHICTh, CMOIlIHE 3HAYCHHS 200 OXOKCH-
Hs. YMiJie BU3HAUCHHS KOMEPUifHOT SKOCTI 3aralbHOBIIOMUX TPATULIIHHUX MPOAYKTIB, 3aXUCT
3HAHb 1 METOJiB BUPOOHUIITBA MOKE MPUHECTH BU3HAHHA 1 CTATH IOJATKOBUM DKEPEIOM JO-
xoxy. YacTo came i MpOAYKTH BH3HAYAIOTh perioH. IligkapmaTcbka perioHagbHa i TpaauimiiiHa
ka, sIK IPaBUJI0, MPOCTA, HEXUTPA, ajiec CMavyHa, apoMaTHa Ta OpieHTOBaHa Ha cim'to. Ileit perion
3 HOr0 YHIKaJbHICTIO Ta IMUPOKUM aCOPTUMECHTOM TPAUIIIHHOT 1K1 Ma€ MaHC 3alHATH MPECTHK-
HE MicIe cepen JiJiepiB BUCOKOSIKICHOTO MPOJ0BOJIBUOTO pUHKY. JuBepcudikoBana xyminapHa
CITaJIIMHA IHOTO PETiOHY 3aBASKH CBOIN OaraTiil KyJIbTypHIN CITAANIUHI — 1€ MOXKJIUBICTh BUMII-

JUTHCS Cepe]] IHINX PEeTiOHIB.

Kniouosi cnoea: Iiokapnamcokuil pezion, ciibCbK020Cn00APCbKE GUPOOHUUME, €KOJI02IUHI

ymosu, KyainapHi mpaouyii.

Introduction

The Subcarpathian region is the most
southeastern voivodeship in Poland. It bor-
ders with Ukraine to the east and Slova-
kia to the south. The area of Subcarpathian
Voivodeship is 17.8 thousand km?, which
constitutes 5.7% of the country’s area and
0.4% of the EU area. This area is inhabited
by over 2 million people. The voivodeship
has an agricultural and industrial charac-
ter, as evidenced by the structure of land
use — 52.5% of the area is occupied by
agricultural land and the population struc-
ture — 58.7% of the total population is rural
population. Out of the total number of 160
communes in the voivodship, 144 are rural
and urban-rural communes (Yearbook ...
2018).

The Subcarpathian Voivodeship has
specific farming conditions resulting from
the large diversity of natural, socio-econom-
ic, ecological, historical and infrastructural
conditions. This region includes mountain,
sub-mountain, submontane, valleys and low-
land areas.

Historical and cultural conditions in-
fluenced the fact that agriculture of Sub-
carpathian Voivodeship has its own speci-
ficity, distinguished above all by high
agrarian fragmentation — 85% of farms do
not exceed the area of 5 ha, and the aver-
age area of agricultural land on the farm is
4.71 ha (in Poland the average is 10.5 ha),
as well as it has a low commerciality of ag-
ricultural production (about 44% of farms
produce only for their own supply) (www.
podrb.pl/index.php/doradztwa/produkcja-
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zwierzeca/443-podkarpackie-rolnictwo-w-
liczbach).

The Subcarpathian region is rich in
natural resources such as the mountain
ranges of Bieszczady and Low Beskid, riv-
ers, meadows, forests, lakes such as the
Solina Lake. The environment in this area
enables the development of safe and eco-
logical food and its processing. Currently,
it focuses on processing in the meat, dairy,
fruit and vegetable, cereal and confection-
ery industries. History, culture, environ-
mental conditions, tradition, agricultural
production of Subcarpathian made it a great
region of culinary richness. It is here that
meals are made with a far-reaching tradi-
tion associated with various rituals, festi-
vals and customs that used to be celebrated
in the countryside. According to Jezewska-
Zychowicz (2008), food products often con-
sumed in a given community or associated
with celebrations, which are passed down
from generation to generation, prepared
according to old recipes, stand out and at
the same time are known for their sensory
properties and above all are associated with
the local, regional or national community,
may be considered traditional food. Food
production using traditional methods most
often concerns regions with a predominance
of non-industrial and extensive agriculture,
i.e. poor regions, which occupy a special
place in European regional policy (Kra-
jewski et al. 2009). Subcarpathian is such
a region. The diversity of culinary heritage
of this region is visible in the List of Tradi-
tional Products maintained by the Ministry
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of Agriculture and Rural Development. The
aim of this study is to present the richness
and culinary diversity of the Subcarpathian
region on the example of products included
in the List of Traditional Products.

Subcarpathian traditional products

Under the Act of 17 December 2004 on
the Registration and Protection of Names and
Designations of Agricultural Products and
Foodstuffs, as well as Traditional Products
(Journal of Laws of 2005, No. 10, item
68), the Ministry of Agriculture and Rural
Development maintains a List of Traditional
Products. The list includes a product of which
the quality or exceptional characteristics and
properties result from the use of traditional
production methods. Traditional methods are
those which have been in use for at least 25
years. In addition, the product applying for
such an entry must be a part of the identity
of local community and the cultural heritage
of region in which it originates. Only the
product, not the producer, is included in such
a list. By registering products on the List
of Traditional Products, producers do not
acquire any right to either protect or promote
registered products as their own (Www.gov.
pl/web/rolnictwo/produkty-regionalne-i-
tradycyjnel).

Most of products on the List come from
Subcarpathian, Lesser Poland and Lublin
Voivodeships. They constitute more than 1/3
of all entries on the list (as of 12.03.2019)
(Fig. 1).

Subcarpathian Voivodeship is the
leader in terms of the number of products
included in the List of products. As of 12
March 2019, out of the total number of 1864
products, 229 came from Subcarpathian
region (12.3%), which gave the first place
in the country (www.gov.pl/web/rolnictwo/
lista-produktow-tradycyjnych12). What is
important, this situation has not changed for
several years.

On the National List of Traditional
Products, the largest number is ready meals,
bakery products and meat products. They
constitute 61% of all specialties. Oils, fats
and other products are the least numerous
categories among all products included in the
list (Table 1)

Meat products, bakery and
confectionery products, as well as prepared
meals and dishes are the most numerous
among the products from Subcarpathian
region included in the List of products. Table
2 shows selected traditional products specific
to Subcarpathian cuisine.
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Fig. 1. Number of traditional products by province
Source: https://www.gov.pl/web/rolnictwo/lista-produktow-tradycyjnych12 — access date
12.03.2019
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Table 1

Number of traditional products by category in Poland and Subcarpathian Voivodeship

Product category Poland Subcarpathian Voivodeship
Dairy products 118 23
Meat products 417 77

Fishery products 72 3
Fruit and vegetables 165 10
Bakery and confectionery 342 47
Oils and fats 47
Honey 80 3
Prepared meals and dishes 387 48
Beverages 196 13
Other 40 1
Total 1864 229

Source: Own elaboration based on www.gov.pl/web/rolnictwo/lista-produktow-tradycyjnych

(12.03.2019)

The Subcarpathian traditional products
are produced on the basis of generational
recipes, from the highest quality raw
materials. Their original taste and aroma,
and sometimes even appearance can satisfy
even the most demanding consumers.
The advantage of Subcarpathian region’s
culinary heritage is the fact that the
production and processing methods of
raw materials are natural and come from
local agriculture. Moreover, the diversity
of regional and traditional food produced
here has been influenced by national
and ethnic traditions. Each region in the

Subcarpathian Voivodeship has its own
characteristic dishes and ways of preparing
them, depending on tradition, availability of
raw materials, the abundance of home and
farmed animals (Pisarek and Lechowska
2012).

The flagship suppliers of animal and
plant raw materials are family farms with a
long tradition and small farms with extensive
agricultural production. Producers of local
specialties often come from culturally
diverse communities, are strongly bonded to
their places of origin and maintain regional
identity (Bienia et al. 2017).

Table 2

Selected traditional Subcarpathian products included in the List of Traditional Products

Meat products

Fresh meat and meat
products

Nuts, seeds, cereals, fruit and
vegetables (processed and not
processed)

Wallachian goat’s cheese, white or

smoked

Markowska sausage

Krzeszow jam

Goat’s bryndza

Markowska baked delicacy

Subcarpathian rubbed rose

Farmer cheese

Sausage domestically
produced

Subcarpathian pickled cornelian cherry

Subcarpathian goat’s cheese, white
and smoked

Baked pate

Pickled cucumbers from Handzléwka

White cheese from Handzléwka

Markowska country ham

Pruchnicka dried Hungarian plum

Cornaka cheese in herbal marinade

Dukielski brawn

Dried slices of Pruchnik apples

Grained curd cheese

Dukielski liverwurst

Fishery products including fish

Beer cones

Pilznen country blood sausage

Lasowiacki carp in gelatin

Bieszczadzki matured goat’s cheese

Pilznen countryside brawn

Smoked carp from Ruda Rézaniecka
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Table 2

Meat products

Fresh meat and meat
products

Nuts, seeds, cereals, fruit and
vegetables (processed and not
processed)

Goat bundz cheese

Pilznen sausage

Bakery and confectionery

Lemko cow’s cheese

Pilznen baked ham

Old Polish bread, baked on wood and
cabbage leaves

Cow’s Wallachian cheese

Rural baked from Goérna

Krupiak

Lasowiacki curd cheese

Gorna baked dry sausage

Proziaki

Prepared meals and dishes

Beverages (alcoholic and
non-alcoholic)

Jarostawskie biscuits

Cabbage with barley groats prepared
by Lasowiak recipe

Mountain dried compote

Hand-handleaved cheesecake

Panepuchy

Krzeszoéw nutcracker

Puppets with lamb groats

Kacapoly or kregle

Krzeszow plum spirit

Grodzisk wedding cone

Dachnowkie goose meal

Lasowiak cranberry liqueur

Koziarniacki bread

Glinicka pamuta

Fruit juices cold-pressed from

Oils and fats (butter, margarine,

Lancut area etc.)
Green bud acid Elderberry juice Subcarpathian oil
Handzlowskaya Easter whey Deremi‘ﬁ)ki;?vj:k from Domestic butter from Handzlowka

St. Jack’s baked dumplings

Jasiel nutcracker

Jasienica Rosielna butter

Cabbage cakes — szandorki Honey Other products
Pasteur pipes Subcarpat}llléflr;;loneydew Galician apple vinegar

Jezowskie dumplings with lamb
groats and curd cheese

Lubacz honey

Source: Own elaboration based on www.gov.pl/web/rolnictwo/lista-produktow-tradycyjnych

(12.03.2019)

Conclusion

Traditional and regional products, in
contrast to mass-produced, highly processed,
generally available products of international
quality, are characterized by individuality,
interesting and unique taste and above all
are related to their place of origin. These
products are often produced using unique
animal breeds and their natural way of
breeding, unusual crops, old plant varieties
and traditional processing technologies.
According to Newerla-Guz and Rybowska
(2015), regional and traditional food is still a
luxury product due to its composition, quality,
production methods, but also tradition and
history of the region. Pottorak and Bielec
(2011) state that consumers more often pay
attention to the values of products other

than usable ones, namely: uniqueness, style,
originality, emotional value or origin. Skillful
determination of the commercial quality
of commonly known traditional products,
protection of knowledge and production
methods may bring recognition and constitute
an additional source of income. Often, it is
precisely these products that recognize a
region. Subcarpathian regional and traditional
food is generally simple, unsophisticated,
but tasty, aromatic and family-oriented. This
region with its uniqueness and a wide range
of traditional food has a chance to take a
prestigious place among the leaders of high
quality food market. The diversified culinary
heritage of this region due to its rich cultural
heritage is an opportunity to stand out from
other regions.

Bibliography

1. Bienia B. Culinary heritage as a tourist attraction of Subcarpathian Voivodeship /
B. Bienia, E. Haczela, E. Machowska, P. Wojton // Expanding the Horizons / ed. A. Piotrowska-

105



ISSN 2074-5354 (print), ISSN 2522-9745 (online). AKABEMIYHUNA OTNISi. 2019. Ne 1 (50)

Puchata, M. Bogusz, M. Wojcieszak, P. Rachwal. — Stupsk: Mateusz Weiland Network
Solutions Publishing House, 2017. — Vol. V. — P. 185-195.

2. Jezewska-Zychowicz M. Socio-psychological aspects of traditional food and its
consumption / M. Jezewska-Zychowicz // Traditional and regional technologies and products
in human nutrition / ed. Z.J. Dolatowski, D. Kotozyn-Krajewska; Polish Society of Food
Technologists. — Cracow: PTTZ Scientific Publishing House, 2008. — P. 85-100.

3. Krajewski K. Experience and importance of traditional products in promotion of
tourist regions / K. Krajewski, A. Tul-Krzyszczuk, P. Kondraciuk, M. Swigtkowska // Tourist
development of regions and traditional food / ed. Z.J. Dolatowski, D. Kotozyn-Krajewska;
Czestochowa Higher School of Hotel Management and Tourism. — Czestochowa: Polish
Society of Food Technologists, 2009. — P. 103—117.

4. Newerli-Guz J. Traditional and regional product — luxury on holiday or every day? /
J. Newerli-Guz, A. Rybowska // Internal Trade. — 2015. — Ne 2 (355). — P. 286-295.

5. Pisarek M. Traditional product as a promotion of agriculture in Subcarpathian region /
M. Pisarek, J. Lechowska // Contemporary dilemmas of Polish agriculture / ed. K. Zarzecka,
S. Kondracki, J. Skrzyczynska. — Biata Podlaska: John Paul II State Higher School, 2012. —
Part 2. — P. 289-296.

6. Poltorak W. Subcarpathian regional cuisine and its importance for tourism /
W. Pottorak, G. Bielec // Workshops on geography and tourism. —2011. —T. 2 [13]. = P. 67—
80.

7. Statistical yearbook of Subcarpathian Voivodeship / The Statistical Office in
Rzeszoéw. —2018. — P. 396.

8. Podkarpackie rolnictwo w liczbach [Electronic resource]. — Available at: www.
podrb.pl/index.php/doradztwa/produkcja-zwierzeca/443-podkarpackie-rolnictwo-w-liczbach
(accessed 12.03.2019).

9. Produkty regionalne i tradycyjne [Electronic resource]. — Available at: www.gov.pl/
web/rolnictwo/produkty-regionalne-i-tradycyjnel (accessed 12.03.2019).

10. Lista produktéw tradycyjnych [Electronic resource]. Available at: www.gov.pl/web/
rolnictwo/lista-produktow-tradycyjnych12 (accessed 12.03.2019).

References

1. Bienia B., Haczela E., Machowska E., Wojton P. (2017). Culinary heritage as a
tourist attraction of Subcarpathian Voivodeship. Expanding the Horizons, ed. A. Piotrowska-
Puchata, M. Bogusz, M. Wojcieszak, P. Rachwat, Mateusz Weiland Network Solutions Pub-
lishing House, Stupsk, vol. V, pp. 185-195.

2. Jezewska-Zychowicz M. (2008). Socio-psychological aspects of traditional food and
its consumption. Traditional and regional technologies and products in human nutrition, ed.
Z.J. Dolatowski, D. Kotozyn-Krajewska, Polish Society of Food Technologists, PTTZ Scien-
tific Publishing House, Cracow, pp. 85-100.

3. Krajewski K., Tul-Krzyszczuk A., Kondraciuk P., Swiatkowska M. (2009). Expe-
rience and importance of traditional products in promotion of tourist regions. Tourist de-
velopment of regions and traditional food, ed. Z.J. Dolatowski, D. Kotozyn-Krajewska,
Czestochowa Higher School of Hotel Management and Tourism, Polish Society of Food
Technologists, Czestochowa, pp. 103-117.

4. Newerli-Guz J., Rybowska A. (2015). Traditional and regional product - luxury on
holiday or every day? Internal Trade, 2 (355), pp. 286-295.

5. Pisarek M., Lechowska J. (2012). Traditional product as a promotion of agriculture
in Subcarpathian region. Contemporary dilemmas of Polish agriculture, (ed.) K. Zarzecka,
S. Kondracki, J. Skrzyczynska, part 2, John Paul II State Higher School, Biala Podlaska,
pp- 289-296.

106



ISSN 2074-5354 (print), ISSN 2522-9745 (online). AKALBEMIYHUA OTNISig. 2019. Ne 1 (50)

6. Poltorak W., Bielec G. (2011). Subcarpathian regional cuisine and its importance for
tourism. Workshops on geography and tourism, T. 2 [13], pp. 67-80.

7. Statistical yearbook of Subcarpathian Voivodeship (2018). The Statistical Office in
Rzeszow, pp. 396.

8. Podkarpackie rolnictwo w liczbach [Subcarpathian agriculture in numbers]. Avail-
able at: www.podrb.pl/index.php/doradztwa/produkcja-zwierzeca/443-podkarpackie-rolnict-
wo-w-liczbach (accessed 12.03.2019).

9. Produkty regionalne i tradycyjne [Regional and traditional products]. Available at:
www.gov.pl/web/rolnictwo/produkty-regionalne-i-tradycyjnel (accessed 12.03.2019).

10. Lista produktow tradycyjnych [List of traditional products]. Available at: www.gov.
pl/web/rolnictwo/lista-produktow-tradycyjnych12 (accessed 12.03.2019).

CULINARY RICHNESS OF THE SUBCARPATHIAN REGION

Bernadetta Bienia, Stanistaw Pigon State Higher Vocational School in Krosno (Poland).
E-mail: bernadetta.bienia@pwsz.krosno.pl

Barbara Krochmal-Marczak, Stanistaw Pigon State Higher Vocational School in Krosno
(Poland). E-mail: bkmarczak@gmail.com

Malgorzata Gorka, Stanistaw Pigon State Higher Vocational School in Krosno (Poland).
E-mail: malgosiagorka@poczta.onet.pl

Magdalena Dykiel, Stanistaw Pigon State Higher Vocational School in Krosno (Poland).
E-mail: dykiel@op.pl

Barbara Sawicka, University of Life Sciences in Lublin (Poland). E-mail: barbara.
sawicka@gmail.com

DOI: 10.32342/2074-5354-2019-1-50-10

Key words: Subcarpathian region, agricultural production, ecological conditions,
culinary traditions.

The Subcarpathian region is the most southeastern voivodeship in Poland. It borders with
Ukraine to the east and Slovakia to the south. The area of Subcarpathian Voivodeship is 17.8
thousand km?, which constitutes 5.7% of the country’s area and 0.4% of the EU area. This area is
inhabited by over 2 million people. The Subcarpathian Voivodeship has specific farming conditions
resulting from the large diversity of natural, socio-economic, ecological, historical and infrastructural
conditions. This region includes mountain, sub-mountain, submontane, valleys and lowland areas.
History, culture, environmental conditions, tradition, agricultural production of Subcarpathian made
it a great region of culinary richness. It is here that meals are made with a far-reaching tradition
associated with various rituals, festivals and customs that used to be celebrated in the countryside.
Diversity in this region’s culinary heritage can be seen in the list of traditional products maintained
by the Ministry of Agriculture and Rural Development. The aim of this study is to present the
richness and culinary diversity of Subcarpathian region on the example of products included in the
List of Traditional Products.

Traditional and regional products, in contrast to mass-produced, highly processed, generally
available products of international quality, are characterized by individuality, interesting and
unique taste and above all are related to their place of origin. These products are often produced
using unique animal breeds and their natural way of breeding, unusual crops, old plant varieties
and traditional processing technologies. According to Newerla-Guz and Rybowska (2015),
regional and traditional food is still a luxury product due to its composition, quality, production
methods, but also tradition and history of the region. Poéttorak and Bielec (2011) state that
consumers more often pay attention to the values of products other than usable ones, namely:
uniqueness, style, originality, emotional value or origin. Skillful determination of the commercial
quality of commonly known traditional products, protection of knowledge and production methods
may bring recognition and constitute an additional source of income. Often, it is precisely these
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products that recognize a region. Subcarpathian regional and traditional food is generally simple,
unsophisticated, but tasty, aromatic and family-oriented. This region with its uniqueness and a
wide range of traditional food has a chance to take a prestigious place among the leaders of high
quality food market. The diversified culinary heritage of this region due to its rich cultural heritage
is an opportunity to stand out from other regions.
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