
Iz surovega neposnetega mleka krav, ki so krmljene s krmo pridelano 
na višinskih travnikih, kar daje siru edinstven okus.

Made from whole raw milk from cows fed on forage grown in highland 
pastures, which gives the cheese its unique flavour.

Iz neposnetega kravjega mleka. Smetana, ki se nabere na vrhu, 
mu daje poseben, poln okus. 

Made from whole cow’s milk. The cream that forms on the top gives 
it a special, full flavour. 
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Kislo mleko 
Curdled milk

»Pr’ Kendu« v Idrijskih Krnicah 
so osnovno dejavnost govedoreje 

dopolnili s predelavo mleka v različne 
slastne mlečne izdelke, ki nastajajo pod 

spretno roko gospodinje Katice Prezelj in 
njene družine s sodelavci. Izdelke s preverjeno 

kakovostjo lahko poskusite ob obisku kmetije po 
predhodnem dogovoru. 

Pr’ Kendu Farm in Idrijske Krnice supplemented 
its primary activity of cattle farming with the 
processing of milk into various delicious dairy 
products made by the experienced hands of 
Katica Prezelj and her family together with 
co-workers. On prior arrangement, you can 

visit the farm and taste their products, 
all of which are of verified quality. 

Kendov sir 
Kenda cheese



Iz neposnetega kravjega mleka, polnega okusa, primerna za pripravo 
sladkih in slanih jedi.  

Made from whole cow’s milk, full of flavour, it can be used to prepare 
both sweet and savoury dishes. 

Kremast mlečni izdelek, pripravljen z mešanjem skute in jogurta, 
ki z dodanim sadnim pripravkom postane pravi posladek.   

Creamy dairy product made by mixing cottage cheese with yoghurt 
and turned into a true delicacy with an added fruit preparation.  

Skuta 
Cottage cheese

Sadna skuta z okusom jagode ali borovnice 
Fruit cottage cheese – strawberry or blueberry

Kendovi jogurti
Kenda's yoghurts Albuminska skuta

Ricotta
Izdelani iz neposnetega toplotno obdelanega mleka z dodatkom 
jogurtove probiotične kulture. Na voljo so čvrsti ali tekoči, z okusnim 
sadnim (jagoda, gozdni sadeži, borovnica) pripravkom ali navadni.

Made from whole thermally processed cow’s milk, with added 
yoghurt probiotic culture. Available as liquid or firm, with a tasty 
fruit preparation (strawberry, forest fruits, blueberry) or plain.

Izdelana je iz sirotke z dodanim kisom. Je blago sladkega okusa 
in grudičaste strukture. Vsekakor jo velja pokusiti: ni samo dobra, 
ampak tudi zelo zdrava, saj vsebuje najboljše lahko prebavljive 
beljakovine.

Made from milk whey with added vinegar. It has a subtle sweet taste 
and a grainy texture. Don’t give it a miss: it’s not just delicious, but 
also healthy as it contains the best proteins that are easy to digest.

Surovo mleko
Raw milk

Polno nehomogenizirano kravje mleko za vse, ki želite uživati 
kakovostno živilo brez kakršnekoli predhodne obdelave. 

Whole, non-homogenised cow’s milk for those who wish to enjoy 
high-quality non-processed food. 


