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Abstract 

Traditional dishes of Bosnia and Herzegovina represent a wealth of flavors and culture 
shaped over centuries by the historical and social influences of various conquerors. 
These dishes reflect a blend of Ottoman, Mediterranean, Austro-Hungarian and Balkan 
cuisines, where locally sourced ingredients have been transformed into diverse and 
recognizable dishes. Each region in Bosnia and Herzegovina boasts its specific culinary 
traditions. In eastern Herzegovina, cuisine is known for dishes like japrak and cicvara, 
while Prijedor and Banja Luka are famous for banjalučki ćevap and pita. Sarajevo offers 
iconic dishes such as sarajevski ćevap and begova čorba. The Krajina region is 
renowned for kljukuša and other varieties of pita, Zenica and Žepče areas preserve 
authentic recipes that combine simplicity with rich flavors. 
Materials for the study include books, journals, academic theses, video materials, 
websites and live communication (interviews and conversations). Descriptive and 
analytical methods were used to document and analyze culinary customs. The 
descriptive method explains traditional dishes' ingredients, preparation methods, and 
cultural significance. The analytical method focused on comparing and contrasting these 
customs across different regions. The research revealed significant dish differences 
regarding preparation methods, names and habits across the country. Preserving these 
customs is essential for maintaining cultural identity and heritage. Efforts to document 
and promote these culinary traditions can help and maintain the cultural heritage of 
Bosnia and Herzegovina for future generations. 
The research has been conducted in the frame of the subject „Culture of eating in Bosnia 
and Herzegovina“.  
The aim was to collect and preserve traditional dishes of Bosnia and Herzegovina 
highlighting regional differences between Mediterranean-influenced Herzegovina and 
Central European-inspired northern and central Bosnia.  

 Keywords: Bosnia and Herzegovina, culinary heritage, traditional cuisine, customs, 
culture preservation. 
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INTRODUCTION 

The culinary heritage of Bosnia and Herzegovina represents one of the most important 
elements of its cultural heritage, providing a deep insight into the historical, 
geographical and ethnic characteristics of the country.  
Located at the crossroads of East and West, Bosnia and Herzegovina has been the scene 
of numerous historical events and meetings of different civilizations throughout the 
centuries (Šarić-Halilović, 2014.) 
Traditional foods are given a positive image across Europe (Almli et al., 2011) because 
consumers want less industrial products with additives (Dickson – Spilman et al., 2011). 
Diverse influences in Bosnia and Herzegovina left an indelible mark on gastronomy, 
shaping a unique cuisine that combines elements of Ottoman, Mediterranean, Central 
European, and Slavic traditions (EuropaAdventure, 2024). Traditional Bosnian-
Herzegovinian cuisine is the result of a long-term process of adaptation and synthesis 
of different culinary styles and techniques, which over time have adapted to local 
conditions, climate and available foods. This cuisine is not only a reflection of eating 
habits but also a mirror of social, cultural and religious customs that are deeply rooted 
in people's daily lives. Dishes such as pies, soups, roasts, and various sweets carry 
stories about history, customs, and ways of life that have been passed down from 
generation to generation (Samardžić et al., 2021; Alibabić et al., 2012). Traditional food 
were popularized from the aspect of tourist attractions and territorial brands for tourist 
development, and promoted in terms of healthy eating (Pestek and Nikolic, 2011). 
Bosnia and Herzegovina is lagged because of the war (1992-1994) and the 
consequences but some steps are made in preserving geographical mark of products 
like: cheese from Livno (Livanjski sir), potato from Nevesinje (Nevesinjski krompir), 
sirloin steak from Visoko (Visočka pečenica), Original cheese from Livno (ivory 
Livanjski sir), Whipped jam from Drvar (Drvarski mućeni pekmez) (Brenjo, 2022).  

This research has been conducted in the frame of the subject „Culture of eating in Bosnia 
and Herzegovina“ and this paper aims to provide a comprehensive overview of the 
culinary heritage of Bosnia and Herzegovina with special reference to regional 
differences and specificities. 

MATERIALS AND METHODS 

The descriptive method is used to describe the ingredients, preparation techniques, and 
cultural significance of traditional dishes, while the analytical method will be applied to 
compare and contrast these customs in different parts of the country. Through this 
analysis, the paper will investigate how dishes differ in the way they are prepared, their 
names and ingredients, and how these customs reflect the wider cultural and historical 
picture of Bosnia and Herzegovina. 
Materials used in this research were: 
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- Published literature covering culinary traditions, recipes, and cultural 
significance of food as scientific articles and magazines related to gastronomy, 
cultural aspects of food and food customs. 

- Video materials: tv programmes, documentaries and educational videos. 
- Websites of non-governmental organizations, restaurants… 
- Live communication: Interviews and conversations with people who practice 

traditional culinary customs. 

RESULTS AND DISCUSSION 

The results are described for a few dishes in each of the aforementioned regions of 
Bosnia and Herzegovina. The results show variations in food preparation. Traditional 
culinary techniques are used. Long cooking processes (from 3 to 4 hours) are used in 
recipes such as agaric and fish, showing the tradition of slow cooking to produce flavor 
and the shared pleasure of a meal between family and community (Alibabić et al., 2012). 
Regions in Bosnia and Herzegovina have unique ways of creating dishes based on local 
ingredients and cultural traditions. For pita (Orašje) and Herzegovinian lamb skewers 
(Nevesinje, Blieće, Trebinje) locally available meat and vegetables, along with special 
spices are used (Samardžić et al., 2021). 

Table 1. Bosnian-Herzegovinian traditional dishes across the region of the country 
Region Dish Name Main ingredients Recipe Source 

East 
Herzegovina 

Hercegovački jagnjeći 
ražnjići (Ražnjići od 
jagnjetine) 

Lamb (leg, 
shoulder, or 
another tender cut 
of meat) 
Olive oil 
Garlic 
Rosemary (or a 
mix of 
Mediterranean 
herbs) 
Salt and pepper 
Lemon juice 

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 

Bilećki sir 

Fresh milk 
(usually sheep or 
cow's milk) 
Rennet (a natural 
or industrial 
enzyme used to 
coagulate milk) 
 Salt 

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 
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Trebinjska musaka 

Minced meat (veal 
or pork) 
Potatoes 
Onion 
Carrot 
Tomato 
Salt, pepper, 
spices 

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 

Teletina ispod sača 

Veal (leg or 
shoulder blade) 
Olive oil 
Garlic 
Rosemary 
Salt and pepper  

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 

Lučenica 
Rennet 
Fresh milk 
Salt 

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 

Herzegovačka kalja 

Smoked meat 
Potatoes 
Onion 
Carrot 
Dried spices 

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 

Patišpanja 

Flour 
Eggs 
Sugar 
Vanilla 

https://www.tkh.
ba/wp-
content/uploads/
2018/02/gastro_
hercegovina_en
g_final.pdf 

Japrak 

Grape leaves 
Minced meat 
Rice 
Onion 
Salt, pepper 

https://www.tast
eatlas.com/japra
k

Sarajevo 
Sarajevski burek 

Dough 
Minced meat (or 
Onion 
Salt 

https://www.rec
epti.com/kuvar/
pite-i-
testa/48843-
sarajevski-burek 
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Sarajevski ćevapi 

Minced meat 
(veal, beef or 
pork) 
Onion 
Salt, pepper, 
spices 

https://www.tast
eatlas.com/saraj
evski-
cevapi/recipe 

Kadaif 
Kadaif pastry 
Butter 
Sugar 
Walnuts 

https://www.dis
hesorigins.com/
kataifi-kadayif-
kadaif/ 

Begova čorba 

Lamb or veal 
Okra (or 
substitutes like 
carrots or peas) 
Flour 
Onion 
Lemon 

https://www.krst
arica.com/kuvar/
supe-i-
corbe/corbe/beg
ova-corba-
originalni-
sarajevski-
recept/ 

Zenica, 
Žepče, 
Maglaj 

Čimbur 
Eggs 
Milk 
Cheese 

https://www.zen
icablog.com/pre
poruke-zenicka-
jela/ 

Žepačka patka- 
ramazanija 

Duck 
Tomato 
Rice 
Onion 
Garlic 

https://zepce.ba/
udruzenje-
spektar-
objavilo-
brosuru-
ramazanska-
prica-zepacka-
patka/ 

Ćetenija 
Smoked meat 
Tomato 
Onion 

https://www.zen
icablog.com/pre
poruke-zenicka-
jela/ 

Tagarica 

Dough (bread 
dough) 
Meat 
Onion 

https://www.aa.
com.tr/ba/balkan
/neizostavan-
dio-iftarske-
sofre-
te%C5%A1anjs
ka-tagarica-je-
djetinjstvo-
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majka-
nana/1827243 

Krajina Krajiġki omaļ 

Meat (veal or 
chicken) 
Onion 
Tomato 
Spices 

https://www.agr
oklub.ba/prehra
mbena-
industrija/krajis
ki-omac-i-
trahana-uskoro-
s-oznakom-
garantirano-
tradicionalni-
specijalitet/8550
5/ 

Krajiġka trahana 

Wheat flour 
Yogurt 

https://www.agr
oklub.ba/prehra
mbena-
industrija/krajis
ki-omac-i-
trahana-uskoro-
s-oznakom-
garantirano-
tradicionalni-
specijalitet/8550
5/ 

Krajina Cheese Sheep milk 
Salt 
Rennet 

https://krajiskisi
r.com/proizvodi/ 

Krajiġki kajmak Milk 
Salt 

https://krajiskisi
r.com/proizvodi/ 

Banja Luka, 
Prijedor 

Banjaluļki ĺevapi 

Minced meat 
(veal, beef, or 
pork) 
Onion 
Salt and pepper 

https://banjaluka
.net/tradicionaln
a-jela-sa-
potpisom-
banjaluke/ 

Banjaluļka lepinja 

Flour 
Water 
Yeast 
Salt 

https://banjaluka
.net/tradicionaln
a-jela-sa-
potpisom-
banjaluke/ 

Kozaraļka kvrguġa 
Flour 
Eggs 
Milk 
Salt 

https://banjaluka
.net/tradicionaln
a-jela-sa-
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potpisom-
banjaluke/ 

Krajiġki omaļ 
Flour 
Sour milk or 
yogurt 
Garlic 
Salt 

https://banjaluka
.net/tradicionaln
a-jela-sa-
potpisom-
banjaluke/ 

Banjaluļka pitaï 
Zeljanica 

Puff pastry or 
phyllo dough 
Swiss chard or 
spinach 
Cheese (fresh 
cheese or feta) 
Eggs 
Salt 

https://www.iny
ourpocket.com/b
anja-
luka/Basics/Tra
ditional-Food 

Maslenica 

Flour 
Water 
Yeast 
Salt 
Butter or oil 

https://www.iny
ourpocket.com/b
anja-
luka/Basics/Tra
ditional-Food 

Banjaluļki bombon 

Sugar 
Water 
Lemon juice 

https://www.ma
maklik.com/201
8/03/25/tradicio
nalna-
banjalucka-jela-
donosimo-i-
nekoliko-
recepata/ 

Popara 

Stale bread 
Milk 
Butter or kaymak 
Salt 

https://www.ma
maklik.com/201
8/03/25/tradicio
nalna-
banjalucka-jela-
donosimo-i-
nekoliko-
recepata/ 

Bunjgur 

Corn grits 
Water 
Salt 
Butter or kaymak 

https://www.ma
maklik.com/201
8/03/25/tradicio
nalna-
banjalucka-jela-
donosimo-i-
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nekoliko-
recepata/ 

Cicvara 

Cornmeal 
Kaymak or butter 
Water or milk 
Salt 

https://turizamrs
.org/wp-
content/uploads/
2021/04/GAST
RO-
2021_compresse
d.pdf 

Many varieties of dishes, such as burek and Sarajevoôs ĺevapļiĺi, use ingredients such 
as beef or lamb, which are widely available in Bosnia and Herzegovina but the recipe 
came with Ottoman monarchy (TasteAtlas, nb). Bicarbonate of soda is usually used in 
the preparation of ĺevapiļiĺi as a co-technique of charcoal grilling. Ĺimbur (Zenica) is 
made of scrambled eggs with the addition of seasonal ingredients as scallions or nettle. 
The recipe reaches back to Slavic roots. These components are easily available in rural 
areas of the country or the hills and mountains (Zenica Info, 2018). 
Salty pies as burek or the same for an apple pie, are made with a traditional technique 
of stretching the dough, which requires skill and patience 
(https://www.zenicablog.com/preporuke-zenicka-jela/).   
The recipes show flexibility in adapting the dish, as in the case of pogaļa, which can be 
cooked longer or shorter depending on the desired texture, or burek, where the meat can 
be used raw or pre-fried.  
A combination of influences from different cuisines is present. The influences of 
neighboring cultures are visible in dishes such as Posavina apple pie, which is prepared 
with the addition of syrup, or ņulbastija, which is found in turkish cuisine. 
These results highlight the richness and diversity of Bosnian nad Herzegovina cuisine 
shaped by history, geographic location, and cultural interaction. The cuisine of Bosnia 
and Herzegovina reflects a specific identity but also shows a willingness to adapt, which 
is a reflection of the turbulent history and diverse influences.The variety of ingredients 
and techniques used in the recipes reflect the natural wealth and cultural diversity of the 
country. Examples of the use of regionally specific foods such as scallion (srijemoġ) and 
nettle, or spices such as Vegeta (dried root vegetables created by the Croatian chemist), 
highlight the adaptation of dishes to local resources and preferences. The cuisine of 
Bosnia and Herzegovina also reflects social and religious customs. Some dishes are 
prepared on special occasions, such as Eid, Christmass or weddings, which have specific 
cultural significance. For example, traditional roasts are prepared for larger family 
celebrations (Samardģiĺ et al., 2021), while stews are often part of a daily diet, reflecting 
simplicity and modesty in everyday life. 
Tedious preparation techniques, such as slow-cooked fish or boiled tagarika, can be 
considered a reflection of the cultural value of a communal meal and harmony with the 
natural rhythms of life. During research, we came across organizations of different 
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events celebrating food culture. An example is Fiġijada in Oraġje 
(https://pum.ba/fisijada-i-cobanijada-u-programu-dana-opcine-orasje/) which brings 
together fish and culinary enthusiasts from across the country, allowing them to compete 
in cooking and enjoy a variety of fish dishes.  
At the same time, the flexibility of recipes, such as cakes or pies, makes it possible to 
adapt dishes to different occasions and tastes, showing practicality and creativity in food 
preparation (Samardģiĺ et al., 2021; EuropaAdventure, nb).  

CONCLUSIONS 

Bosnia and Herzegovina cuisine combines elements of Ottoman, Austro-Hungarian, 
Mediterranean, Central European and Slavic traditions creating a specific gastronomic 
identity. Each dish reflects the adaptation of different culinary styles to local conditions, 
climate and available ingredients. The cuisine of Bosnia and Herzegovina also reflects 
social and religious customs. Some dishes are prepared on special occasions, such as 
Eid, Christmass or weddings, which have specific cultural significance.  
This research emphasizes the need for additional research into culinary traditions and 
dish variations in Bosnia and Herzegovina. Diversity in food preparation can be used as 
a way of preserving and promoting cultural heritage, creating a common platform for 
different communities and tourism.  
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TRADICIONALNA JELA BOSNE I HERCEGOVINE 

Saģetak 

Tradicionalna jela Bosne i Hercegovine predstavljaju bogatstvo okusa i kulture 
oblikovane kroz stoljeĺa, pod utjecajem raznih osvajaļa i druġtvenih promjena. Ova jela 
odraģavaju spoj osmanske, mediteranske, austrougarske i balkanske kuhinje, gdje su 
lokalni sastojci pretvoreni u raznovrsna i prepoznatljiva jela. Svaka regija Bosne i 
Hercegovine ima svoje specifiļne kulinarske tradicije. Tako je, na primjer, kuhinja 
istoļne Hercegovine poznata po jelima kao ġto su japrak i cicvara, dok su Prijedor i 
Banja Luka ļuveni po banjaluļkom ĺevapu i piti. Sarajevo nudi ikoniļna jela poput 
sarajevskog ĺevapa i begove ļorbe. Krajina je poznata po kljukuġi i drugim vrstama 
pita, dok podruļja Zenice i Ģepļa ļuvaju autentiļne recepte koji spajaju jednostavnost 
s bogatim okusima. 
Materijali za studij ukljuļuju knjige, ļasopise, akademske radove, video materijale, web 
stranice i ģivu komunikaciju (intervjui i razgovori). Deskriptivnim i analitiļkim 
metodama dokumentirani su i analizirani kulinarski obiļaji. Deskriptivna metoda 
ukljuļivala je objaġnjenje sastojaka, naļina pripreme i kulturnog znaļaja tradicionalnih 
jela. Analitiļka metoda bila je usredotoļena na usporedbu i kontrast tih obiļaja u 
razliļitim regijama. Istraģivanje je otkrilo znaļajne razlike u jelima u naļinu pripreme, 
nazivima i navikama diljem zemlje. Tokom istraģivanja naiġli smo na organizaciju 
razliļitih dogaĽanja koja slave hranu. Primjer je Fiġijada u Oraġju koja okuplja ljubitelje 
ribe i kulinarstva iz cijele zemlje, natjeļuĺi se u kuhanju i uģivajuĺi u raznim ribljim 
jelima. Sastojci su ġaran, som i bijela riba poput deverike ili plotice, luk, slatka i ljuta 
paprika, lovorov list, umak od paradajza i bijelo vino. 
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Očuvanje ovih običaja ključno je za očuvanje kulturnog identiteta i baštine. Napori da 

se dokumentiraju i promoviraju ove kulinarske tradicije mogu pomoći u očuvanju 

kulturnog naslijeđa Bosne i Hercegovine za buduće generacije. 

Ključne riječi: Bosna i Hercegovina, kulinarsko naslijeđe, tradicionalna kuhinja, 

običaji, očuvanje kulture. 
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