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Transcript: Interview with Nataša Horvat
Roma Soul Food project
Interviewer: OK, to start, your name and surname, and what is your profession?
Interviewee: My name is Nataša, my surname Horvat, and I am a shop assistant.
Interviewer: Nataša, if we can go back a bit to your childhood, do you remember the dishes, the food that you ate in your childhood, and if you already lived in a Roma settlement back then?
Interviewee: In my childhood, I did not live in a Roma settlement. Our food was simply whatever my mother bought. Our favorite meals were peas and močnik, a type of gruel, pizzas, various dishes that my mother would buy, for example pasta, and she would prepare other meals from that.
Interviewer: What were those ingredients like? Was there a lot of flour, a lot of meat? Did you have a garden, and what did you grow in it back then?
Interviewee: Yes, we had a garden. At home, we grew peppers, tomatoes, onions. Basically, we had a lot of things at home as well. The only thing my mother bought was pasta, meat, the ingredients we needed for our food.
Interviewer: What about the holidays? Food was often richer back then, more festive, or maybe not. At Christmas, New Year's, Easter. Maybe if you ever fasted. What was the food like for the holidays, how much do you remember?
Interviewee: Yes, in my childhood, for the holidays, for example, it was steak tartare for Christmas, steak tartare for New Year's. For Easter, it was the same, colored eggs, ham, horseradish, I mean, the standard fare.
Interviewer: What memories do you have of celebrations back then, when you were with your family and celebrated these holidays? What memories connect you to your childhood holidays?
Interviewee: I have fond memories of my childhood. Especially of Christmas.
Interviewer: Why is that?
Interviewee: Because of the gifts.
Interviewer: Let's stay in your childhood a bit longer. In your childhood, how did you, or rather your parents, take care of a healthy diet? If at all, did your parents pay attention to health and nutrition back then, and how were these two things connected?
Interviewee: Regarding nutrition, as far as I know, we didn't pay attention, I mean, they didn't pay attention to a healthy diet. As I said, we ate what we had at home, what mom made. Or my brother and I would go to a restaurant for lunch sometimes or to a pizzeria for a pizza.
Interviewer: What about the use of home remedies? Roma people often use things from nature, that they prepare themselves at home. From juices, or maybe honey was more common for colds. Did you perhaps have any such home remedies when you were a child, that your parents used for better health? Did they prepare anything like that?
Interviewee: Yes, mostly my mom, for a sore throat, for tonsillitis, for example, I know she would prepare milk with honey. And also tea with spruce tips. But if you happened to have another childhood illness, you had to go to the doctor anyway to get a prescription.
Interviewer: Were you often sick in your childhood? What kind of illnesses was it?
Interviewee: Yes, I did get through childhood illnesses. I also have epilepsy, I got it in my childhood. I still have prescribed medication to this day from the doctors, so yes.
Interviewer: Because of these illnesses, did it affect the way you ate, your food? Did food, with your epilepsy, play a role in maintaining your health? Did you get any instructions back then, that you should eat a healthier diet?
Interviewee: No. No. As far as I know, no.
Interviewer: What about today, when you are sick, do you attribute any importance to food for your health? When you are sick, do you eat more of certain things? Maybe some soups or stews, or dishes eaten with a spoon, or more fruits and vegetables when you are sick?
Interviewee: Yes, that's true, yes. Nowadays, since there are more fruits, when you go to the store, you look for things for your health, you buy vegetables. Because you know, soups, stews, that's better for your health than what we looked at before, I mean, than we used to.
Interviewer: What about now, in your adult life? You then moved to a Roma settlement? How did you feel that influence, when you moved to the Roma settlement and you first started to get to know Roma dishes? Do you remember what were the first Roma dishes that you started to get to know in the settlement?
Interviewee: In the Roma settlement, the first dish was kotlovska pogača, flatbread. I know my late grandmother used to prepare it with sweet cabbage. Then there was turnip, it continued from there. Then there were molčike, dumplings, with goulash. I mean, there are many such things in the Roma settlement, compared to what we had in childhood.
Interviewer: Would you say then that your eating habits changed, or the food itself, once you started living in the Roma settlement, where your relatives also lived? How did it change? Where was it most noticeable?
Interviewee: It was most noticeable in the food. Because the customs are different from what we had. The holidays are different than what we had, because I know, for example, for us, Christmas is a family holiday. Then for New Year's Eve, I would go out, I would watch fireworks and everything, but here it's different again. Here, people would gather together. They would party, or they would go to a restaurant, they would be together. And everything is different in the Roma way, than how we experienced it.
Interviewer: You mentioned that for the holidays it was different. If we focus on the food, what was different on the table, once you were living in the Roma settlement? What was on the table back then?
Interviewee: On the table, there were cold cuts, potica cakes, cookies, homemade things. The whole table was full of food. In the end, you didn't know what to eat anymore.
Interviewer: What about the food itself? I know about the meat, there were many types of meat. What did you eat for the holidays then?
Interviewee: Yes, there were many types of meat, that's true. There was everything from fried to roasted meat. There were also steaks in sauce. Stewed potatoes, I know there were. Many types of salads. As I said, a lot, a lot, a lot.
Interviewer: So, since you've been living for a long time in the Roma community, with Roma, you yourself are Roma. In your childhood, you didn't know many Roma dishes, but you probably learned to prepare some Roma dishes, or rather, you adopted them. If you could list a few of your favorites, what are your favorite traditional Roma dishes today, the ones that are typical for Roma?
Interviewee: It's kotlovska pogača, that, that, that, I really like that. Then there are molčike, šahingre molčike, a specific dumpling dish. I mean, there are many such things.
Interviewer: What are the ingredients of these dishes? Are they simple, what mostly goes into these dishes?
Interviewee: Yes, what goes in is usually flour, salt, water. For kotlovska pogača, you can also add cracklings. And that's it.
Interviewer: Will you, or in what way do you pass on all this knowledge from the Roma community, regarding food, to the younger generations, if at all? Will you pass it on to your children? What will you pass on to them?
Interviewee: Yes, I will try to pass it on. Yes, but of course, if they decide for themselves, you know, to prepare it themselves later on.
Interviewer: Is it difficult to master the preparation of Roma dishes? Are there special procedures for it? Because the ingredients are quite simple. Would it be difficult to learn how to cook Roma dishes?
Interviewee: No, not really. Not really, because I know when I was learning by myself, it was quite difficult at the beginning, because you didn't know what was what, but with the help of others who stood by you, saying put this in, put that in, you learned quickly. I learned these things quickly.
Interviewer: Roma dishes, we know they are very simple, very few ingredients are needed, but in principle, would you say Roma dishes are more greasy, not so healthy? They are mostly prepared from ingredients that are at hand, or available. How would you describe it? Is there a lot of boiling, is a lot of oil used?
Interviewee: Yes, that's true, yes. With Roma dishes, there's a lot of oil involved. Because I know that now, whatever you're going to make, you need oil. In Roma cooking, a lot is fried. There you need oil again. Then, I don't know, with chicken, fried. It's a Roma custom that on Sundays you should have something fried. And of course, oil is used there. And that, of course, is all greasy. But good. But good, yes.
Interviewer: What about your diet today? What do you most often cook, what do you most often eat? Is it pork, chicken, beef, vegetables, fruit? What do you eat the most of?
Interviewee: Lately, we mostly eat vegetables. From peppers, because you can make many things from peppers. Also meat, pork, sometimes beef too, although beef is expensive these days, but yes, we treat ourselves to it too. From chicken, I mean, everything.
Interviewer: How do you understand the connection between food, holidays, and health today? Given that you've had health issues in the past, and you still do. And maybe you don't pay that much attention to healthy eating, but still, it seems important to you that you should pay attention to what we eat, how much we eat, and how much of what we eat?
Interviewee: Yes, that's true, yes. Regarding a healthy diet, is true. Although nowadays we don't really pay attention to healthy eating, but we will have to start. Regarding food.
Interviewer: Maybe one more question. Does a healthy diet also depend on who can afford it? Because if someone can't afford it, they can't really focus on a healthy diet.
Interviewee: That's where finances come into question again. Because if you have money, you can afford a healthy diet, but if you don't, you can't. You just eat what you have.
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