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Interviewer: Šaban, thank you for having us here on this beautiful sunny day. Please introduce yourself to our guests from Thessaly, in connection with the research of the Roma Soul Food project. Who are you, what is your name, and what would you like to say about yourself to begin with?
Interviewee: My name is Šaban, from Padinska Skela. We can talk about cooking.
Interviewer: Growing up, what are your first memories of food?
Interviewee: I ate mashed potatoes and semolina.
Interviewer: And later, when you were young and growing up in school?
Interviewee: Well, you ate everything. You ate what you had; you could not eat what you did not have.
Interviewer: What was the most common food in the 1990s and 2000s?
Interviewee: Beans, potatoes, rice, meat.
Interviewer: Do you remember what was particularly important, and what is important now when there are celebrations? What is prepared?
Interviewee: Meat, salad, cakes, baklava, lamb prepared on the grill. We also prepare sarma and stuffed peppers. What you have is what you prepare.
Interviewer: When it is the season for certain foods, what do you prepare? I see you have prepared cabbage.
Interviewee: Yes. We prepare cabbage for the winter, so that we can prepare sarma.
Interviewer: Do you remember what music accompanies the preparation of food? Is music important when food is being prepared? Do you sing, or do you play music?
Interviewee: We play music. You play whatever music you like. We listen to Erdžan, 'Džemajlje'; that is our favorite song.
Interviewer: Erdžan, 'Džemajlje'?
Interviewee: Yes.
Interviewer: What memories are connected to music and food for you? And what are some of your favorite foods? You can also say the names in Romani.
Interviewee: Amen ha mas. Mas means meat. Bakrano means lamb. Salad, beef salad, beef, cabbage - whatever you have, you eat.
Interviewer: Is there any special food for sad moments? What is eaten when there is a funeral, when we say goodbye to someone? Are there specific rituals?
Interviewee: We prepare cheese pie or gibanica, halva, baklava and goulash. We also prepare and give fruit.
Interviewer: In Greece, for example, people leave something sweet on the grave. Do you leave anything?
Interviewee: No, we do not leave anything. After three days, we go to pour water. For three days, the women pour water, and that is how we say goodbye.
Interviewer: What is your favorite food? Are there dishes you like to cook?
Interviewee: I prepare goulash, stew, cabbage, pickled vegetables and beans.
Interviewer: Are those your specialties?
Interviewee: Yes.
Interviewer: Are there dishes that men prepare themselves, or that men prepare better? Is there a division?
Interviewee: There is. It depends on the man. There are men who cook better than women.
Interviewer: Is there something that is only for men, something a woman should not or cannot do?
Interviewee: You know what: it is better when a woman prepares food. She has golden hands when preparing tastier dishes. A man does prepare food, but when a woman prepares it, it should be tasty.
Interviewer: What is a song you remember from your childhood, something that stayed in your ears as especially beloved?
Interviewee: From Šaban Bajramović, 'Geljan dade dudureste'. I do not know how to sing it, but I listen to that song. It was Šaban Bajramović before. I bear his name, do I not? I do not know how to sing that song.
Interviewer: Can you name another dish, not only the word for meat in Romani, but a specialty that people outside Padinska Skela might not know?
Interviewee: We fry peppers and add sour cream. We also make paprika, pinđur and ajvar.
Interviewer: Now that it is winter, sarma is prepared. When do people start preparing more food outside again?
Interviewee: Mostly salad, green salad. We cannot live without meat. Meat is constant.
Interviewer: Which meat do you like most?
Interviewee: Lamb. Lamb is the best. Grilled, on charcoal. We also prepare meat under the sač.
Interviewer: Šaban, thank you very much. Is there anything else you can think of, your favorite childhood memories connected to food and music in Padinska Skela?
Interviewee: I liked music more than food. I was more into music and dancing. Food was modest.
Interviewer: In terms of music, what was the main thing?
Interviewee: The best men sang. It was not only music, it was singing. When we got married, the best men sang. When we came home, there was live singing.
Interviewer: Thank you very much, Šaban.
Interviewee: Thank you too.
Interviewer: What would you prefer to tell us about how you cook: grill or barbecue? We will post it as a recipe.
Interviewee: For example, goulash.
Interviewer: How is goulash prepared?
Interviewee: I chop and grate the onion, then saute it. I wash and cut the meat and put it in. Then I add the goulash seasoning and let the goulash saute nicely.
Interviewer: How long does it take?
Interviewee: One or two hours, on a relatively low fire.
Interviewer: Any special spices?
Interviewee: Vegeta, a bag of goulash seasoning, some sauce, pepper, salt and bay leaves. It all works.
Interviewer: And when you prepare meat under the sač, how do you do it?
Interviewee: I put the fire under the coals, the pan, the meat, and cover it. It stews like that.
Interviewer: It takes longer, does it not?
Interviewee: One to three hours. The meat is stewed for three hours under the sač, and it becomes very juicy.
Interviewer: And when do you add the potatoes?
Interviewee: Potatoes are added towards the end. You cook it for about half an hour, then add the potatoes and carrots, and saute it nicely.
Interviewer: Thank you, Šaban. Perfect.
Interviewee: Thank you very much.
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