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Jozefova dilca - narezek lokalnih suhomesnatih izdelkov in sirov
JoZef’s board - a plate of local cold cuts and cheeses

Izbrani siri s kmetije Krn¢an, suhomesnati izdelki Mesarstva Podobnik, zaseka Kmetijsko gozdarske zadruge Idrija.

Selected cheeses from the Krncan Farm, Mesarstvo Podobnik cold cuts, Kmetijsko gozdarska zadruga Idrija minced lard.

Hotel Jozef z restavracijo, katerega arhitektura je svoj navdih iskala v Cermak-Spirekovi zgalniski peci, stoji na mestu nekdanje rudnigke
Zgalnice. Je poklon vsem idrijskih Jozefom, ki so skozi leta pomembno ustvarjali idrijsko zgodbo in zgodovino, tako da izbira imena
Jozefova dilca za kroznik lokalnih suhih mesnin in sirov ni zgolj nakljucje.

Built at the site of a former mine smelting plant, Hotel JoZef and its restaurant sought architectural inspiration in the Cermak-Spirek furnace.
It is an homage to all of Idrija’s JoZefs who have co-created Idrija’s (hi)story — and therefore the name Jozef's board for a plate of local colds
cuts and cheeses is no coincidence.


http://www.hotel-jozef.si/

Ocvirkovca

Zgodba o slani potici z ocvirkovim nadevom je povezana z idrijskimi
rudarji. Ker so ti pogosto trpeli zaradi zastrupitve z Zivim srebrom,
so jim dajali Speh za zveclenje, ki je nase vezal zivo srebro in omilil
simptome. Rudarji so ga veckrat raje nesli domov svojim zenam,
ki so ga porabile za pripravo ocvirkovce.

The story of this savoury roulade with crackling filling is connected
with the Idrija miners. As they often suffered from mercury poisoning,
they were given bacon to chew as the grease binds with mercury and
helps ease the symptoms. However, the miners often preferred to give
the bacon to their wives who used it in their ocvirkovca.

Sefov kroznik
Chef’s plate

Kroznik predstavlja preplet sodobnosti in tradicije: svinjsko ribico
na zelenjavni posteljici nezno objema panceta, druzbo paji delajo
nepogresljivi idrijski zZlikrofi.

The plate presents a connection between the contemporary and the
traditional: pancetta is gently wrapping the tenderloin over a bed of
vegetables, accompanied by the indispensable Idrija zlikrofi.

Smukavc

Ce Zelite poskusiti katero od tradicionalnih idrijskih jedi, bo smukavc
vsekakor prava izbira. Enoloncnica, najveckrat pripravljena iz
zunanjih temnih listov zelja ali ohrovta, je dobila svoje ime zaradi
nacina priprave, saj liste uporabljene vrtnine osmukamo. Poleg se
prileZe ocvirkovca ali zeljSevka.

Ifyou are ready to taste a traditional Idrija dish, you cannot go wrong
with smukavc. Most often, this stew is made from the dark green
leaves from the outside of cabbage or kale, which also influenced
its name: the leaves are stripped off the vegetable(osmukati). Best
enjoyed with an ocvirkovca or zeljSevka.

Jozefov kungji file s krniskim sirom in idrijskimi zZlikrofi
JoZef's rabbit fillet with Krnice cheese and Idrija zlikrofi
Ze nase babice so dobro vedele, da se kun¢ja ali zaj¢ja pecenka
izvrstno dopolnjuje z idrijskimi Zlikrofi. Kuharski mojstri v hotelu
Jozef so to tradicionalno kombinacijo obudili in ji dodali pridih
sodobnosti: v rolado zvit kuncji file na korenckovi posteljici s
krniskim sirom in idrijskimi zlikrofi ni samo pasa za oci, temvec
tudi poezija za brboncice.

Our grandmothers passed on the knowledge of combining roasted
rabbit or hare with Idrija zlikrofi. The chefs at the JoZef Hotel revived
this traditional combination and infused it with a contemporary touch:
the hare-fillet roulade over a bed of carrots with Krnice cheese and
Idrija zlikrofi is not only visually stunning but pure poetry for the
taste buds.



