











VI. FALENDERIME

Mirénjohje té thellé pér njé
rrugétim té paharrueshém...

Libri “Shije t&é pérjetshme” éshté rezultati
i njé udhétimi tetémujor plot pasion

dhe pérkushtim népér kété krahing t&
mrekullueshme, ku ¢do receté u zbulua si njé
thesar i ruajtur me kujdes ndér breza. Kurbini,
me relievin e tij unik, malet e egra por fisnike,
kodrat e blerta, fushat pjellore t&¢ mbushura me
pemé frutore e ullinj shekulloré dhe njé bregdet
té rrallé me njé laguné té jashtézakonshme,
ofron jo vetém njé pasuri té natyrés, por edhe
njé tradité té rrallé t& bashkéjetesés mes njeriut
dhe tokés. Ky botim &shté njé ftesé pér t& gjithé
ata qé ende nuk e kané pérjetuar nga afér kété
territor t€ pasur né natyré, tradité dhe shije.

Realizimi i kétij libri nuk do t& ishte i mundur
pa kontributin e gmuar dhe bashképunimin e
ngushté t€ shumé individéve e institucioneve

gé u béné pjesé e pandashme e kétij procesi.
Falénderojmé me mirénjohje t€ veganté
Kryetaren e Bashkisé sé Kurbinit, znj. Majlinda
Cara, pér mbéshtetjen e saj t&€ vazhdueshme dhe
inkurajuese gjaté gjithé procesit.

Po ashtu, njé falénderim pér stafin e Bashkisé qé
u béné pjesé e pandashme e kétij rrugétimi: znj.
Nertila Toma, znj. Fatbardha Pojani, z. Lulzim
Dedgjonaj, z. Arbér Vukaj, etj.

Falenderime edhe pér Drejtorét e shkollave, z.
Bardh Dedgjonaj, z. Zef Pjetri, znj. Enkeleda
Brozi dhe nxénésit e shkollave pérkatése, qé u
pérfshiné me pérkushtim dhe dashuri.

Falenderime nga zemra pér administratorét

dhe kyepleqté e Kurbinit, drejtuesit dhe
punonjésit e institucioneve publike, stafin e
bibliotekés, mésuesit e shkollave 9-vjecare dhe
t€ mesme, udhérréfyesit turistiké, pérfagésuesit e
agrobizneseve, operatorét turistiké, organizatat e

VI. ACKNOWLEDGMENTS

Profound gratitude for an
unforgettable journey

meless Flavors is the result of an eight-month

journey filled with passion and dedication
through this wonderful region, where each recipe
was discovered as a treasure that was carefully
preserved across generations. Kurbin, with its
unique landscape, wild yet majestic mountains,
lush green hills, fertile fields full of fruit trees and
centuries-old olive groves, and a rare coastline
with an extraordinary lagoon, offers both a wealth
of natural beauty and a rare tradition of harmony
and co-existence between its people and the land.
This publication is an invitation to all those who
have yet to experience firsthand this territory
rich in nature, tradition, and flavour.

This book would not have come to fruition were
it not for the valuable contribution and close
cooperation of many individuals and institutions
who became an inseparable part of this process.
We extend our heartfelt thanks to the Mayor of
Kurbin, Ms. Majlinda Cara, for her constant and
encouraging support throughout this journey.

We would also like to thank all the municipal staff
who became an integral part of it, including, inter
alia, Ms. Nertila Toma, Ms. Fatbardha Pojani,
Mr. Lulzim Dedgjonaj and Mr. Arbér Vukaj.

Special thanks to the school principals—Mr.
Bardh Dedgjonaj, Mr. Zef Pjetri, Ms. Enkeleda
Brozi—and the students of the respective
schools, who participated with such love and
dedication.

Heartfelt thanks to the local administrators

and village elders of Kurbin, the leaders and
personnel of public institutions, library staff,
teachers of primary and secondary schools, tour
guides, representatives of agribusinesses, tour
operators, civil society organisations, and the
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shoqgérisé civile, té rinjté e té rejat qé u pérfshing
me zemér né té gjitha fazat e hartimit té kétij libri.
Mirénjohje té thellé pér mikpritjen dhe
kontributin e jashtézakonshém té agroturizmeve
dhe restoranteve qé i dhané jeté recetave tona.
Ju faleminderit qé hapét dyert dhe zemrat tuaja
pér kété projekt.

Falénderime té veganta pér gjyshe Mrikén

nga Zheja dhe gjyshe Agen nga Gallata, gé na
dhuruan kujtimet e tyre té ¢gmuara.

Falenderime pér gjyshe Diellén nga Laguna e
Patokut pér mésimet mbi gatimet e detit, zonjén
Tatjana dhe vajzat duararta té Gjormit pér
recetat e flisé, karabecit dhe shumé gatimeve
tradicionale té zonés. Njé pérqafim i ngrohté
shkon pér nxénésit e shkollés s& mesme né
Fushé-Kuge dhe motér Ema nga Bazilika
Shenjtérorja “Zoja e Késhillit t¢ Miré” né
Gurrez, pér mbéshtetjen dhe shpirtin gé sollén
né kété projekt.

Njé falénderim i veganté pér té gjithé
bashképunétorét tané té ngushté nga Kurbini
dhe té gjithé ata qé me dashuriné pér vendin
dhe traditén ndihmuan né ruajtjen dhe
pércjelljen e shijeve autentike.

Faleminderit edhe té gjithé nxénésve qé morén
pjesé né trajnimet mbi kulturén dhe traditén
kulinare — ju jeni shpresa dhe vazhdimésia e
késaj trashégimie té ¢gmuar!

Né& fund, por aspak nga réndésia, njé falénderim
i thellé pér programin EU4Culture zbatuar nga
UNOPS, me mbéshtetjen financiare t& Bashkimit
Evropian né bashképunim me Ministring e
Ekonomisé, Kulturés dhe Inovacionit. Pa
mbéshtetjen tuaj ky libér nuk do t& kishte marré
jeté, nga hulumtimi né terren, te punétorité,
fotografimi, pérpunimi, e deri te botimi dhe
promovimi i tij.

Ky libér éshié njé dhuraté pér ju — pér té
gjithé ata qé i japin jeté tradités, kujtesés
dhe tokés sé tyre.

young people who participated unreservedly in
every phase of this book’s creation.

We express deep gratitude for their hospitality
and exceptional contributions of the agritourism
establishments and restaurants that brought our
recipes to life.

Thank you for opening your doors and your
hearts to this project.

Special thanks go to Grandma Mrika from Zheja
and Grandma Age from Gallata for sharing their
treasured memories with us.

Thanks to Grandma Diella from the Patok
Lagoon for the lessons on seafood dishes, to
Mrs. Tatjana and the talented young women of
Gjorm for their recipes of fli, karabec, and many
other traditional local dishes.

A warm embrace to the high scahool students of
Fushé-Kuge and Sister Ema from the Basilica
Sanctuary “Our Lady of Good Counsel” in
Gurréz for the support and pleasant disposition
they brought to this project.

A special thanks to all our close associates from
Kurbin and to everyone who, with love for their
land and tradition, helped preserve and pass on
these authentic flavours.

A word of thanks, too, to all the students who
took part in the training sessions on culinary
culture and tradition. You give us hope that this
prized heritage will not be lost to oblivion but
will be carried forward to future generations.

Last but not least, heartfelt thanks to the
EU4Culture programme funded by the
European Union and implemented by UNOPS
in cooperation with the Ministry of Economy,
Culture and Innovation.

Without your support, this book would have
not come to life—field research, workshops,
photography, processing, its publication and
promotion was made possible by you.

This book is a gift to you—to all those who
bring tradition, remembrance and this

land to life.



&

Fondacioni Shqiptar pér Zhvillimin e Kapaciteteve
Lokale (ALCDF) ka né gendér t& misionit mbéshtetjen
pér komunitetet duke véné njé theks té vecanté te

reth ALCDF

miréqenia, fuqgizimi ekonomik, krijimi i mundésive
gjithépérfshirése dhe mbrojtja e mjedisit. Themeluar
né Tirané né vitin 2010, né partneritet me
Organizatén Holandeze pér Zhvillim (SNV), ALCDF
ka mbi njé dekadé qé punon krah pér krah me
institucionet vendore e kombétare, si dhe partneré
kombétaré e ndérkombétarg, pér té krijuar mundési
té reja zhvillimi pér familjet, graté dhe té rinjté.

Nga zhvillimi i turizmit rural deri te promovimi

i trashégimisé kulturore, traditave vendase, dhe
mbrojtja e biodiversitetit & ushqgen produktet
tradicionale, ALCDF ka zbatuar njé séré projektesh
té financuara nga donatoré ndérkombétaré si

BE, GIZ, USAID, SDC, PONT dhe Ambasada
Suedeze, duke i kthyer ideté né ndérhyrje konkrete.
ALCDF beson se tradita dhe inovacioni mund t&
ecin pérkrah njéri-fjetrit, pérmes mbéshtetjes sé
bizneseve lokale, fuqizimit té sipérmarrésve apo
ruajtjes sé identitetit kulturor, apo pérdorimit t&
géndrueshém té burimeve natyrore

Projekti “Shije té Pérjetshme: Zbulo Shijet dhe Baladat
e Kurbinit” éshté shembulli mé i miré i vénies né jeté
té kétj misioni. N& kuadér té programit EU4Culture,
zbatuar nga UNOPS dhe financuar nga Delegacioni

i Bashkimit Evropian né bashképunim me Ministring
e Ekonomisé, Kulturés dhe Inovacionit, projekt
kremton gjith¢ka qé e bén Kurbinin unik—kulinaring,
muzikén dhe traditén pérmes njerézve.

Népérmjet takimeve, trajnimeve dhe aktiviteteve
festive né komunitet, projekti sjell né gendér té
vémendjes recetat tradicionale dhe produktet
autoktone té zonés, frymézon té rinjté dhe graté me
aftési moderne kulinarie, dhe mundéson vizitorét
té zbulojné shijet autentike, bukuriné natyrore dhe
mikpritjen e ngrohté té Kurbinit.

Ky libér recetash éshté njé nga arritjet mé té vecanta
té projektit—njé udhétim né shijet e pérjetshme té
Kurbinit, i krijuar pér té ruajtur traditén, por edhe
pér t'a pércjellé até tek té rinjté si njé frymézim pér
brezat e ardhshém.

Mésoni mé shumé né www.aledf.org

ANEAANLA

About ALCDF

The Albanian Local Capacity Development
Foundation (ALCDF) is all about helping
communities, across Albania, thrive, with a strong
focus on livelihoods, economic empowerment,
inclusive opportunities and environmental protection.
Based in Tirana and founded in 2010 out of a
partnership with the Netherlands Development
Organization (SNV), ALCDF has spent over a
decade working hand in hand with local and national
institutions, as well as national and international
partners, to open doors of opportunity for families,
women, and young people.

From developing rural tourism to celebrating

cultural heritage, local traditions and protecting the
biodiversity that sustains traditional products, ALCDF
has implemented a wide range of projects funded by
international donors like the EU, GIZ, USAID, SDC,
PONT, and the Embassy of Sweden to turn ideas into
real impact. Whether it’s boosting local businesses,
supporting entrepreneurs, safeguarding cultural
identity, or promoting the sustainable use of natural
resources, ALCDF believes that tradition, innovation,

and nature can thrive together.

The project “Timeless Tastes: Indulge into the Flavors
and Ballads of Kurbin” is a perfect example of this
mission in action. Supported by the EU4Culture
program, implemented by UNOPS and funded by
European Delegation in cooperation with Ministry

of Economy, Culture and Innovation, the project
celebrates everything that makes Kurbin unique—its

food, its music, and its people.

Through workshops, trainings, and festive community
events, the project shines a spotlight on traditional
recipes connected to local biodiversity and native
products, inspires young people and women with
modern culinary skills, and creates new ways for
visitors to discover Kurbin’s authentic flavors, natural
beauty, and warm hospitality.

This recipe book is one of the highlights of the
project—a delicious journey into Kurbin’s timeless

tastes, designed not just to preserve traditions, but to

pass them on and spark new inspiration for the future.

Learn more at www.aledf.org
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AN LAANTA

Rreth autores:

Dhurata Thanasi — Hulumtuese e kujtesés sé
shijes dhe gémtuese e kulinarisé shqiptare

Dhurata Thanasi éshté njé prej zérave mé

té pérkushtuar né ruajtjen dhe rikthimin e
kujtesés kulinare shqiptare. Si hulumtuese
dhe gémtuese e recetave autoktone, ajo ka
ndértuar njé rrugétim té apasionuar drejt
zbulimit té shijeve té vjetra, teknikave té
lashta té gatimit dhe pérdorimit té produkteve
vendase, qé lidhen ngushté me tokén,
identitetin dhe historiné e shqiptaréve.

Né punén e saj, Dhurata mbledh receta

té vjetra dhe histori nga zonat mé té thella

té vendit, i dokumenton dhe i sjell né jeté
pérmes interpretimeve qé mbéshtesin
géndrueshméring ushgimore dhe pérdorimin
e produkteve autoktone. Krijimtaria e saj
kulinare &shté njé akt rezistence kulturore,
njé pérpjekje pér té mos lejuar gé té shuhen
shijet e sé kaluarés, duke u dhéné njé jeté t&
re pérmes pérfshirjes né edukim ushqgimor,
ngjarje kulturore dhe projekte zhvillimi rural.

Puna e Dhuratés shkon pértej kuzhinés:

ajo promovon ekonominé lokale, fuqgizon
komunitetet, sidomos graté dhe té rinjté né
zonat rurale dhe mbjell ndérgjegjésim mbi
réndésiné e produkteve stinore, té prodhimit
té ndershém dhe té kujdesit pér natyrén.

Pérmes angazhimit t& saj me ‘Lugén e
Argjendté’, ajo ka krijuar njé uré mes tradités
dhe sé ardhmes, ku ¢do pjaté éshté njé histori,
¢do pérbérés éshté njé thesar dhe ¢do receté
éshté njé akt dashurie pér vendin, kujtesén
dhe bukén e pérbashkét.

IR NIAOND

About the author

Dhurata Thanasi — Researcher of taste
memory and connoisseur of Albanian cuisine

Dhurata Thanasi is one of the most dedicated
voices in preserving and restoring the
Albanian culinary memory. As a researcher
and connoisseur of indigenous recipes, she has
built a passionate journey towards discovering
old tastes, ancient cooking techniques and the
use of local products, which are closely linked
to the land, identity and history of Albanians.

In her work, Dhurata collects old recipes and
stories from the most remote areas of the
country, documents them and brings them
to life through interpretations that support
food sustainability and the use of indigenous
products. Her culinary creativity is an act

of cultural resistance, an attempt to prevent
the flavours of the past from fading away,
giving them a new life through involvement
in food education, cultural events and rural
development projects.

Dhurata’s work goes beyond the kitchen:
she promotes local economy, empowers
communities, especially women and youth
in rural areas, and raises awareness about
the importance of seasonal products, honest
production, and caring for nature. Through
her engagement with Luga e Argjendté, she
has created a bridge between tradition and
the future, where every dish is a story, every
ingredient is a treasure, and every recipe is
an act of love for the area, collective memory,

and shared bread.
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CIP Katalogimi né botim BK Tirané

Thanasi (Daneri), Dhurata
Shije té pérjetshme : 38 receta autoktone, tradicionale dhe t&
krijuara bazuar né traditén e kulinarisé sé krahinés s& Kurbinit

= Timeless tastes : 38 indigenous, traditional and crafted
recipes based on the culinary tradition of the Kurbin regio /
Dhurata Thanasi ; pérkth. Adelina Albrahimi, Lisena Gjebrea ;
red. Bujar Karoshi. - Tirang : M&B, 2025.

160 f. : me fotogr. ; 19x25.2 cm.

ISBN 9789928851352

1.Gatimi 2.Kurbin
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Ky botim &shté hartuar nga Fondacioni Shqiptar pér Zhvillimin e Kapaciteteve
Lokale (ALCDF), me autore Dhurata Thanasi, né kuadér té programit EU4 Culture,

financuar nga Bashkimi Evropian dhe zbatuar nga UNOPS né bashképunim me

Ministriné e Ekonomisé, Kulturés dhe Inovacionit. Pérmbajtja e tij éshté pérgjegjési
e vetme e hartuesve té tij dhe nuk pasqyron domosdoshmérisht piképamjet e

Bashkimit Evropian dhe/ose UNOPS.
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