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Transcript: Interview with Saša Oršoš
Saša Oršoš, Bački Monoštor, Serbia, 2025
Roma Soul Food project

Interviewee: Is it okay? Good day, I'm Saša, from Bački Monoštor. Today we are preparing fish. Carp.
Interviewee: We cook in the kettle, since the Monoštor kettle is the best kettle for cooking fish, and in our opinion, carp is best cooked in this kettle.
Interviewee: So, for example, fish is cooked for 45 minutes. It must not stop; it has to work all the time.
Interviewee: So, tomatoes are added so that the fish doesn't fall apart. Paprika, salt, and that's how it's cooked, then served with pasta.
Interviewee: So that's the best fish that I can cook in Bački Monoštor.
Interviewee: You can mix it with ribeye. It can be carp, that is something to be proud of, and you can also put in catfish, so you can cook all kinds of fish.
Interviewee: And it is cooked best in Bački Monoštor. Whoever loves good food, that's what I'm telling you.
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