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Across

1. a confection made of almond 

paste and sugar

5. a spicy sausage

9. a large white radish with a 

mild flavor

10. Preserved fermented 

vegetables

11. a well seasoned stew made 

in a covered pot

13. The salted eggs of sturgeon

14. the spanish word for beans

15. a dish of vegetables, 

legumes, and sometimes meat, in 

hot, highly seasoned sauces

17. a thick blend of chilies, 

ground pumpkin or sesame seeds, 

onions, unsweetened chocolate , 

and spices

19. an appetizer of raw fish 

marinated in citrus juice until 

firm and opaque

20. a sweet roll filled with fruit 

butter, nuts, or poppy seeds

Down

2. a yeast bread filled with 

dried fruit

3. seaweed water

4. potato pancakes

6. tender, boiled potato 

dumplings

7. a classic french cuisine 

known for high-quality 

ingredients, expertly prepared 

and artistically presented

8. sweet-and-sour polish stew 

that includes sauerkraut as well 

as pork, apples, cabbage, and 

kielbasa

12. Bite-sized dishes eaten at 

tea or between courses of a 

banquet

16. small, yeast-leavened, 

buckwheat pancakes

18. another word for appetizers


