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1. Pierogi (Polish dumplings)

Dumplings are made of thinly 
rolled-out dough filled with a 
variety of fillings. Pierogi is a 

Polish food that’s always served 
for Christmas.



2. Rosół (broth/ chicken soup)

Rosół is the most common soup 

served in Poland. It tastes best after 
Sunday’s church on cold days. It is 

very easy and quick to prepare, 
commonly served with homemade 

noodles.



3. Gołąbki (cabbage roll)

Gołąbki is a typical 

traditional Polish food 
made of minced pork 
with some rice, onion, 
mushrooms, wrapped 

in white cabbage 
leaves. 



4. Polskie naleśniki (Polish pancakes)

Polish pancakes are very thin and 
they are served either with cheese, 
quark previously mixed with sugar, 
jam, fruits and powdered sugar or 

with meat and vegetables- all 
equally tasty.



5. Łazanki z kapustą i grzybami

It is a very simple dish 

consisting cabbage, 
pork meat, 

homemade pasta 
noodles and 
vegetables 



6. Śledź w oleju z cebulą (herring in oil with onion)

Herring is a fish you can prepare 

in various ways. However in 
Poland, there are two 

traditional ways of serving the 
herring, either with sour cream 
and pickled onions or with oil 

and garlic.



7. Bigos (Hunter’s stew)

It is a very traditional Polish dish and 
its basic ingredients are shreds 

sauerkraut, fresh cabbage ,various 
types of meat and sausages, dried 
mushrooms, prunes, onions and 

spices.



8. Kotlet schabowy (breaded pork cutlet)

Kotlet schabowy is one of 
the most delicious and 
the oldest Polish foods. 
The pork breaded cutlet 

coated with 
breadcrumbs (served 

with bones or without) 
can be perfectly served 
with buttered potatoes 

and cabbage salad. 



9. Gulasz (Goulash)

This dish is originally from 
Hungary, but the Polish recipe 
has been slightly changed. It 
is a stew of meat served with 

potatoes and vegetables, 
seasoned with fried onion and 

peppers.



10. Dessert – Polish croissant cookies

If you feel like having something sweet 
for your snack time, you can try 

traditional Polish croissant cookies. 
They are filled with jam and made of 

puff pastry or yeast.




