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Abstract


Although we can talk about one Balkan cuisine, each of the countries forming the Balkans has their own cuisine with its unique characteristics. There are differences in the ways that the national cuisine is being treated by the national legislative of the Balkan countries. This paper focuses on how the Balkans countries regulate their national cuisine within the legislative. As a result of the comparative analysis we will discover the differences, similarities, benefits and shortcomings of the analyzed legislative. The scope is to detect the inconsistencies, if any, which appear in the practical application of this regulative by analysis of the current one. That will be the foundation for a discussion on how to improve the same. In that direction the authors will state their opinion, comments and suggestions which can be used for future reference.   
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INTRODUCTION
Balkan cuisine is very diverse as a result of the different influences throughout the ages, from ancient Romans who started olive oil production to the Ottoman Turks in the middle ages and finally the Italians and Germans.  Balkan cuisine may refer to: Albanian cuisine, Bosnia and Herzegovina cuisine, Bulgarian cuisine, Croatian cuisine, Greek cuisine, Kosovo cuisine, Macedonian cuisine, Montenegrin cuisine, Ottoman cuisine( the cuisine of the Ottoman Empire and its continuation in other cuisines), Romanian cuisine, and Serbian cuisine. 
Despite of introduction, the paper is structured in three sections. The first section is dedicated to literature review and the second one is dedicated to analyze to the regulation on the national cuisine in the Balkans by analyzing the case of the Republic of Macedonia, the case of the Republic of Serbia, the case of the Republic of Bulgaria and the case of the Republic of Croatia. Results of the comparative analyzes of the different approach of the regulation on the national cuisine in the Balkan countries are stated in the third section. At the end, the concluded remarks are noted.
LITERATURE REVIEW
Since 1862 Brilat-Savarin (2011) will say: “Tell me what you eat, and I’ll tell you who you are”, by which he had started the topic of cuisine as identity and opened a discussion about the connection of food to a specific geographic territory and nation.

The term “national” cuisine is connecting the cuisine with a political border. It should be considered that the cuisines and nations are artificial forms of the human evolution, which refer to material objects, such as: land, nature, geographic locations and the products in those places etc. In this concept the food is reveling something about the food, while the nations about the places/ locations. The cuisines are part of a Country because they are referring to the material products (e.g. butter, spices), the same way that nations are inhabiting specific locations –parts of the planet Earth. This is stressed because the phrase “national cuisine” (national + cuisine) is pointing out the connection between the food and location even more, by which the relations of exclusivity, identity, even nationalism are being exaggerated. 

According to the anthropologist Sydney Mintz (1966) “the national cuisine is a contradictory term… often, the national cuisine is a holistic trick based on the food of people that are leaving in a political system, such as France or Spain”.

E. N. Anderson (2005) is stressing that an absolute precision shouldn’t be insisted on during the process of defining the national cuisine. He thinks that this kind of precision can be considered as a challenge from experts in the field who are capable of easily denying the detailed definition. According to him there are two groups of approaches when defining a national cuisine:

Quantitative method –to give an extended definition that will include all the meals and food that one cuisine includes. This will produce a long list of recipes that are included in a national cuisine.

Descriptive method –to give a simple rule that will point out the main characteristics of a cuisine and that would include more cases as a general frame without insisting on perfection.

This paper accepts Anderson’s opinion that the second approach is better and simpler (especially considering the factors of changes which influence one national cuisine –meaning the cuisine is in constant process of changing and the descriptive method avoids the contradictions about the country of origin or exclusivity of a national meal).

One of the most spread and accepted approaches within the second method is the “aroma principal”. This has been developed by the couple Elizabeth and Paul Rozin who combined their different fields of knowledge, Pol as a world known expert on the smell sense and Elizabeth as a talented chef, in successfully creating this principal (E. Rozin 1983). In her book “Ethnic cuisine: The Flavour-Principle Cookbook; How to create the authentic flavors of 30 international cuisines; More than 300 recipes” of 1983, she starts from the assumption that the cuisine, same as many chefs, can be recognized by the combination of spices, meaning the aroma of a specific meal that comes from its ingredients and spices is its characteristic that comes from using a combination of spices and their quantities, as well as a specific combination of its ingredients. Each national cuisine has its own, unique and recognizable aroma that comes from those combinations. The spices and ingredients (and their combinations) are the signature of the meal, which signature becomes characteristic for a certain national cuisine. According to them any meal (even a new meal for one political territory) that has the signature of a national cuisine can be considered part of that national cuisine. The worlds’ most famous national cuisines are full of that kind of unique and recognizable combinations of aromas – spices, fermented ingredients, additives etc. For example the Chinese cuisine is full of diversity characteristic not for the whole country, but for the meals prepared in a region as well. And yet most of the people in the world have heard and know about Chinese cuisine and Chinese food. This is so because this cuisine has a recognizable signature which is the often use of soya sauce and soy fermented products, garlic, chili and rice fermentations that give the complex aroma of the meal. With other words, no matter the different types of meals in different areas of Chine, these characteristics connect all of them and make them part of one Chinese national cuisine.

Using this method as main, starting from the attention given to the spices and main cooking ingredients Anderson (2005) points out that one can define hierarchies of world culinary regions. He is suggesting seven culinary macro regions which include numerous nations and regional cuisines:North Europe, Mediterranean Europe, Latin America (excluding Mexico and Brazil), Near East (Morocco to Afghanistan), South Asia, South-east Asia   andChina.

In this categorization Brazil, Mexico, Japan, Ethiopia and some other countries can’t be part of the macro regions because of the uniqueness of their cuisines. He stresses that on some territories there was interaction between the cultures and that is why the problem of adding them to a macro region appears, most of all because of the fact that their cuisine has the elements of most of the macro regions. As such area he states the Balkans, whose cuisine has influences of the South European, Mediterranean and the Near East cuisine. 

The fact that these “signatures” of a national cuisine can be very fast and dramatically changed should be considered when defining ones cuisine. This means that the use of new aromas (spices, herbs etc.) that will represent the national cuisine can happen. The reasons for this kind of changes can be many, but the most important is the change of the taste of the individuals as a group. The change of taste is the most often reason for changing the national food ways, but it is also the most complex one because the taste is a subjective factor, special for each individual. On the other hand there is one general, collective taste that is transferred to each individual living in the specific society. The best sign for that is the will not to experiment with new tastes and holding on the traditional ways of food preparing. By doing so the tastes of individuals are becoming unified. Accepting new taste takes time and even more time for it to become a part of the national food way and the general practice. For example, in Macedonia the combination of sweet-and-sour sauce is unacceptable, while the same is one of the main characteristic of the Chinese specialties. In this concept the changes of the French cuisine during the XVII and XVIII century can be pointed out: the cuisine of that period was mostly founded on the widely spread spices (salt, black pepper) and it was changed by the influence of the oriental spices (ginger and saffron); while during the XVIII century the change of quality use of spices is implemented, meaning the spice is used to bring out the taste of the meal rather than dominate; so that by the end of the previous century it grew into the perfection of combination which is the main characteristic of the French Haute cuisine.

On this subject Kocevski (2014) has concluded that although the difficulties of defining one national cuisine of a country remain, it is possible if the different tastes and their often change is considered. What makes one national cuisine today doesn’t mean that it will be part of the same cuisine after ten, fifty or hundred years. Considering all the factors that influence the national cuisine, Kocevski (2014: 76) gives the following definition:

The national cuisine is the cuisine
 characteristic for a country which represents the current taste of the residents of that country.

ANALASYS OF THE REGULATION ON NATIONAL CUISINE IN THE BALKAN
1. THE CASE OF THE REPUBLIC OF MACEDONIA

The hospitality workers are doing their job according to the national legislative, as well as the accepted hospitality policies and customs, and depending on the types and ways of giving hospitality services in the appropriate types of facilities.

The hospitality facilities can be divided into: 

· Hospitality facilities for accommodation and

· Hospitality facilities for food.

The name of the facility is determined by the type of services that are mostly offered in it. 

The hospitality facilities depending on the type of hospitality services take names according to the National classification of fields. 

The name of the hospitality facility can be changed if it fulfills the conditions for giving other types of services in the hospitality facility. 

The hospitality facilities for food can be:

· Restaurants (restaurants, guest houses, self-service restaurants, express restaurants, kiosks, diary restaurants, restaurants gardens, summer gardens, kebab shops, bistro, pizzeria, fast food facilities etc.);

· Bars (coffee shop, night bar, coffee bar, cabaret, disco club, disco-club on open space, pub etc);

· National restaurant –meana;

· Canteen and

· Other hospitality facilities for food.

Special label is given for the facility national restaurant-meana. To get this label the hospitality facility needs to fulfill the following criteria:

· Approved categorization that is still valid;

· The offered food in the menu should be at least 70% home, traditional meals compared to the international, while the offered wine and other beverages in the list should be 80% wine and other beverages produced in Republic of Macedonia compared to the international wines and other beverages;

· When making the exterior and interior of the facility natural materials should be used, as well as motives from the home traditional culture, folk instruments, folk wearing, traditional cutlery and similar;

· The uniform of the staff should have application and motives from the traditional wearing; and

· The music that will be performed in the hospitality facility needs to be traditional and acoustic.

The criteria stated in the Hospitality Law are more elaborated within the rulebook made by the Ministry of economics.

Although the List of traditional meals is giving the meals that should be included in the menu of the “national restaurant-meana” at some places (point 14, 16, 17, 18 and 21) categories are given instead of specific meals. salads (point 14), to be included in larger numbers, while on the other hand a vast number of meals and categories are not mentioned at all or included in small numbers (e.g. the meal “shkembechorba” has been included while the other types of stews and soups are not even mentioned).The use of the descriptive method within some categories is not precise and can create inconsistencies and confusion. The 14th point of the list (Salads made by home ingredients) gives room for international salads to be presented as part of the Macedonian national cuisine, although they are not part of it. Good example is the Caesar salad, which can be completely made by using “home ingredients”, as stated in the list. 
Some categories of food have been included as individual recipes, while they are part of categories that have been included in the List, by which the number of meals on the List gets even thinner. Good example is the specialty “sharskapleskavica” which is prepared on Barbeque and as such it should have been included in the category Barbeque prepared on Macedonian way, instead of taking it out. The same can be said for the “Shirden” and “Kukurek” which are part of the 16th point of the List, Home prepared meals of intestines.

Some of the meals on the List have origin that can be questioned. Some of them are “Sharskapleskavica” whose origin is from Serbia, “Chomlek” whose different variants are present all over the Balkan Peninsula and whose origin is most probably Turkish.

The meals stated within the List should represent the whole Macedonian cuisine, while within it meals from specific areas and regions of Macedonia are dominating, while others are not even mentioned. For example the meal “Prilepjanija” is given, while the meal “janija” from other regions is excluded (eg. Strumickajanija).”Shirden” and “Kukurek” are meals characteristic for the city of Prilep (Cuculeski, 2008). This means that 1/7 of the total given meals on the list are from this town.
2. THE CASE OF THE REPUBLIC OF SERBIA
       The article 14 of the Rulebook of conditions and ways of hospitality, ways of giving hospitality services, classifying the hospitality facilities and the minimum technical conditions and equipment needed for the hospitality facilities (SLUZBEN VESNIK RS, br 48/2012) is stating the different types of hospitality facilities for food and drinks, amongst which is the restaurant. 
       The following article defines the restaurant as a hospitality facility in which a vast variety of hot and cold meals, drinks and beverages are being prepared and served on a table. According to this, Article 15, the restaurant can serve besides national and international cuisine.
       The subcategory of specialized restaurants (restaurants with home cuisine, Chinese, Italian, vegetarian, fish, hunting and so on) is a subcategory of restaurants in which special types of meals are prepared and served, whose menu has mostly special types of meals according to the restaurant specialization. 

      The 12th article of this Rulebook is defining Village tourist household as a hospitality facility or a group of facilities for accommodation which are giving services for accommodation, food and drinks, or only food and drinks, which can be found in a rural surrounding with elements of the local heritage.
      The Law for tourism (SLUZBEN VESNIK RS, br. 84/2015), Article 76, among the conditions that a natural person needs to fulfill to get the permit for registering as a Village tourist household is: a natural person  can give hospitality services of preparing and serving food and drinks made of ingredients produced mostly by oneself.
3. THE CASE OF THE REPUBLIC OF BULGARIA

       In the Tourism Act of R. Bulgaria the hospitality sector is classified as part of the tourism activities (Article 3, section 2) translated as “hoteliery and restauraterurship”.  Among the types of facilities in the restauraterurshipis are the mass-catering and entertainment establishments which include: full-service restaurants, fast food restaurants, drinking establishments, cafes and patisseries, and bars.

4. THE CASE OF REPUBLIC OF CROATIA

         In the Croatian legislative special attention is given to the national food of the country by regulating it with a special Rulebook for determining special standard – Croatian authentic cuisine (Pravilnik o utvrđivanju posebnog standarda – hrvatska autohtona kuhinja). The Rulebook is regulating the special standards among the following hospitality facilities: “Restaurants”, “Bars” and “Hotels”, stressing the standards, conditions and elements needed to fulfill the Special standards, getting the label and the way of determining the Special standard. 

        In the second article of the Rulebook it is stated that a Special standard can be required by facilities which have at least 70% of the official List of meals GASTRONOMSKE BAŠTINE on their menu. In the fourth point of this article it is stated that if some facility is offering a meal for which they claim it is an authentic Croatian meal which is not on The List, a special Committee for menu judging is allowed to give their opinion on accepting/ refusing the meal as such.

       When a facility is applying for the Special standards they need to apply by sending a copy of the menu and short descriptions of the meals that are included to the Committee. If an opinion about a meal that can be considered authentic is required it necessary to include a recipe for the meals together with the application (Article 4, point 2). 

      The Fifth article of the Rulebook regulates the facilities that can apply for the Special standards and Label:

· Restaurant

· Guesthouse

· Coffe shop (“kavana”)

· Krcma (“krčma”)
· “Konoba”
· “Klet”
· Heritage hotel

· Hotel

· Aparthotel.

       The final decision on giving the Special standards and the Label to the facility is being made by Authorized Ministry (Article 6) by issuing an Administrative Decision .  
          Once a facility gets the Special standards they need to provide a standardized plate that has written on it the Special standards on Croatian and English, as well as the suitable logo. The plate needs to be according to the standards given in the Appendix 2 of the Rulebook and put on an appropriate place according to Article 8. The facility that has this plate is obliged to follow the conditions of the Rulebook about the Special standards during their working hours. 
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        One of the most important elements of the Rulebook is its Appendix 1: List of authentic meals. All the meals in this list are categorized in the following 8 categories:

1. Cold starters, bread and PECIVA

2. Warm starters

3. Soups

4. VARIVA and other meals with spoon

5. Main courses

6. PRILOG

7. Salads

8. Deserts

        The list includes 57 Cold starters, bread and pastry, 62 warm starters, 43 soups, 36 steamed vegetables and other meals with spoon, 97 main courses, 32 fixings , 17 Salads and 84 deserts, or a total of 428 meals. 
RESULTS
       The differences in the regulation of the different Balkan countries analyzed show that each of the countries has different approach toward the national cuisine, some are going more into details by defining special Rulebooks, while others are just mentioning the national cuisine as part of the restaurant offers. 
        The case of the laws of Republic of Bulgaria and Republic of Serbia are an example of just mentioning the national cuisine in one way of another. The Bulgarian Tourist act doesn’t include anything related to the national cuisine or restaurants of that type, unlike the other countries Laws. The national restaurant could be part of the mass-catering and entertainment establishments category, as part of the full-service restaurants. Our research hasn’t shown any direct connection between these two types of restaurants.

        Unlike the Bulgarian law, the Law for tourism of the Republic of Serbia mentions the category of national restaurant as part of the Specialized restaurants under the name of restaurants with home cuisine. However among the Rulebook of conditions and ways of hospitality and the Law for tourism no special attention is given to these types of restaurants or the home cuisine. A short mention of the homemade food is made in the Articles concerning the category Village tourist household. The Article 76 obliges the owner of serving food produced from ingredients mostly grown by oneself, meaning that the type of food being cooked with those ingredients is not precisely regulated (it can be part of any other cuisine).
         Republic of Macedonia and Republic of Croatia are going into more details about the regulation on national food. What follows is a comparative analysis of the different approach on this topic by the two countries legislative.First of all the difference is that in the case of Macedonia the national food is threated through the special category “national restaurant –meana”, while in the case of Croatia the national food is separately threated from the food and beverage facilities as Croatian authentic food. This also means that in Macedonia the only category of the service sector connected to national cuisine is the restaurant. Unlike this in Croatia the Standard for authentic food can be given to different types of facilities, not just restaurants. 

         The legislative of the both countries agrees on the percentage of national food in the menu to get the appropriate label, which is 70%. While the Croatian legislative doesn’t regulate the drinks and beverages, the Macedonian does by acquiring 80% of the drinks to be domestic wines and alcoholic drinks.
           Interesting approach can be seen when defining the Lists of national meal. While the List of Macedonian national dishes shows inconsistencies in the approach, by using both lists and description, the Croatian List of authentic meals has only the listing approach. It is also very important to note that the Croatian list is much longer than the Macedonian, with 428 meals against 21 meals. 
          In the legislative of the both country there are specifics about the label for the national cuisine. 
CONCLUSIONS
           The national cuisine is a very important tool through which one can present oneself and its culture. Therefore it is very important to define and include the national cuisine as part of the tourism or hospitality law of one’s country. The model that is going to be used should be very carefully approached to. In the following conclusions, considering the theoretical approach and the comparative analysis of the treatment of the national cuisine in the Macedonian and Croatian legislative, we are pointing out the following:
1. First of all the national cuisine needs to be define, so that it will be made clear what is and what isn’t part of one country cuisine. In the theoretical approach toward defining the national cuisine the flaws of defining by giving an exact list were pointed out. Therefore it is better to approach the list by using a descriptive method when defining the cuisine and recipes which it includes. This means precisely defining the characteristics of the one country national cuisine, which can be used as a foundation for deciding which meals can be considered a part of it. The same approach can be used for the separate categories of food (e.g. hot starters, main dishes, salads etc.) which will give a clear picture about what can and can’t be considered part of the national cuisine. This approach can be supported by a list, but as Anderson (2005) states the list should be long.

2. When forming a list the example of Croatia needs to be followed, meaning that the list of the national meals included needs to be flexible. In the case of Croatia the Committee for menu judging is the one that offers this flexibility, by having the power to decide if a receipt that is not on the list is a national authentic meal or not. However some standards need to be made to make this decision more clear. That is why we are suggesting starting with a descriptive definition that will be the guidance for further changes on the List.
3. The List of national food of Macedonia shows few disadvantages and weak points that need to be avoided in future:
· Always keep the list very long. To answer how long is very long, the best way to do it is to consider the published cookbooks with national food. For example, the List of Macedonian national dishes includes only 21 dish, while if one looks at the cookbooks of one of the most popular chefs in Macedonia, AdrijanaAlacki (2010) and NebojshaVukovik, Phd (2012), one can see that their books are consisted of significantly larger number than the one of the list. “Macedonian traditional cookbook” (Македонски традиционален готвач) by Alacki is consisted of 176 recipes formed in 9 categories, while Vukovik’s “Home cook” (Домашен готвач) has more than 800 recipes. The official list should be a combination of the meals included in these cookbooks, as well as others.  
· The list should use either a quantitative or a descriptive approach, not the both. If a list is made of both it will unjustly exclude some meals and include others in big numbers. 
· If the list has categories and subcategories of meals they should be clearly defined in way that some meals don’t repeat or appear as a category instead of being part of one.

· The least should include the whole territory of a country, meaning it should consider all of the local cuisines of which it is consisted. 

· The list of national meals can have meals with foreign origin, as long as they fit the descriptive definition of that country cuisine. 

4. The example of Macedonia of including the drinks and beverages in the standards should be followed, because the drinks and beverages are part of a country cuisine. 
5. The country can decide to use a standard that will apply to different categories of food and beverage facilities (the example of Croatia) or to use one special category of those facilities (the example of Macedonia). No matter the approach specific standards should be made for these facilities, which should consider the standards that are already made for these categories. In this matter the example of Macedonia is a positive one, where all the allowed materials for the exterior of the object are stated, as well as a detailed description of what can be included in the interior.
6. One of the most important things when getting the Standards or the appropriate category of national food facility is the labeling. The label should be uniform and standardized for all the facilities that were approved and always put on a visible case. The legislatives of both countries, R. Macedonia and R. Croatia are good examples for this. 
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