The are many different kinds of Sausages ans Cold
Cuts in Bulgaria, some regios are famous for their
special products, like "Panguiurskite Lukanka" or
"File Elena"

Lukanka
(nyxanka)

Is unique to Bulgarian cuisine. Lukanka is semi-dried, has
a flattened cylindrical shape, and is hung to dry for about
40 to 50 days . The "Lukanka panagyurska" of
Panagyurishte has obtained an EU-wide Traditional
specialities guaranteed (TGIl) denomination.

Krenvirshi
(KpenBupin)

Is a thin parboiled sausage traditionally made
of pork and beef in a casing of sheep's intestine,
then given a low temperature smoking.
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Shpekov Salami
(Canam lllnek)

Authentic Bulgarian salami prepared from
fresh beef and pork with minimal amount
of salt and natural spices.

Petrohan salam
(ITerpoxan)

Petrohan is a traditional dried cured raw sausage
made with pork and veal and special selection of
spices, including the very Bulgarian savory, it is
lightly smoked.

Kyufte
(x10dpTe)

Meatballs of minced pork meat, seasoned
with traditional spices and shaped in a
flattened ball.

Slanina
(cranuna)

Is a traditional, predominantly Slavic food
consisting of cured slabs of fatback (rarely
pork belly), with or without skin.
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