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Slovak Day 2015, Luļina from  

Cleveland performed 



Floridian Slovak 

 Presidentôs Corner 

 

Greetings at Spring-

time in  Slovak Gar-

den. We survived a 

rather mild winter 

and look forward to 

the mild tempera-

tures 

of our short spring 

before the hot sum-

mer begins. 

 

March marks one year of my office as president of Slovak  

Garden and the 63d year of the presence of the Garden in  

Florida. 

 

We were saddened by the deaths of three of our tenants, 

John Tirpak, Frank Havlicek and Frank Hruz. They left 

a void in our community and are truly missed. 

 

Slovak Day was held on March 7  and although the 

attendance was slightly lower this year, those attending 

had a great time. the Lucina Folk dancers from Cleveland 

Ohio  put on a great show and were rewarded with much  

applause. The young dancers are to be applauded for their 

hard work and dedication in advancing their Slovak 

Heritage in such a fine manner. 

 

The Slovak Garden Convention was held on Sunday March 

8th. As with the Slovak day, attendance was lower than in 

the past, but the business of the garden was conducted and  

as is usually the case, lively and spirited discussions were 

held. 

 

The front of the large hall/church underwent a renewal. 

With the suggestions of the Pastor of the Praise Place 

Church, Thomas Cook, the front was painted and all of the  

overgrown shrubbery was removed and a professional 

landscape firm designed and installed an excellent diversity 

of palms and plants to give the entrance of the building 

a beautiful appearance. They also installed a"state of the 

art' irrigation system. This project was a cooperate deal  

between the Church and Slovak Garden. 

Earlier  this year, we also replaced the carpeting in the 

church. 

Still to be completed is the asphalt coating and striping of  

the driveways. 

Again we invite all Slovaks traveling to Florida to stop in to 

say hello and take a look at our Museum 

 

Dr. Thomas F. Kravets/ President 

 

Introducing Members of  

Board of Directors of Slovak Garden 

Director Milan Dvorecky 

My name is Milan Dvorecky, 

born in 1950 in then Czecho-

slovakia and lived in Bratisla-

va. As a performer- musician 

I travel through Europe until 

1982 when I decided to take 

my family out of uncertain 

life in communist country and 

start a new in the freedom. It 

was tough. We came to the 

USA after waiting 6 months in Austria for legalization 

of our status and hoping to achieve the American 

dream. We did not speak English at all. We worked 

hard and it paid off. I am married to Eva, have two 

grown children Nikola and Adam and the most im-

portant ï live our lives in the freedom. Now I am semi-

retired from Disney World and Sea world and most 

people know me as a member of the Europa band, 

which performs in Florida and throughout the United 

States. I was already once a director of the Slovak Gar-

den few years ago and lately took interest in the Slovak 

Garden functions. 

Vol§m sa Milan DvoreckĨ, narodil som sa v roku 

1950 v bĨvalom Ļeskoslovensku, vyr§stal a ģil som v 

Bratislave. Ako hudobn²k cestoval som po Europe aģ 

do roku 1982 kedy som sa rozhodol, ģe zoberiem moju 

rodinu z neist®ho ģivota v komunistickej krajine a 

zaļneme novĨ ģivot na slobode. Bolo to veŎmi Šaģk®. 

Do SpojenĨch ġt§tov sme priġli po ġiestich mesiacoch 

str§venĨch v Rak¼sku, kde sme ļakali kvoli 

legaliz§cii naġich dokumentov a d¼fali, ģe sa n§m 

spln² AmerickĨ sen.. Nerozpr§vali sme v¹bec 

anglicky. Tvrdo sme pracovali a vyplatilo sa n§m to. 

Spolu s manģelkou Evou m§me dospel® deti Nikolu a 

Adama, ale ļo je najd¹leģitejġie ģijeme n§ġ ģivot v 

slobodnom svete. Moment§lne som na polod¹chodku 

z Disney World a Sea World, vªļġina Ŏud² ma pozn§ 

ako ļlena hudobnej skupiny Europa band, ktor§ 

vystupuje na Floride a po celĨch SpojenĨch ġt§toch. 

Bol som uģ raz pred niekoŎkĨmi rokmi direktorom v 

Slovenskej z§hrade a nesk¹r som sa akt²vne zap§jal 

pri usporiadan² r¹znych spoloļenskĨch podujat² v 

Slovenskej z§hrade. 
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Slovak recipes  

Cream Chicken 

(Kurļa na smotane) 

 

 

Ingredients: one whole chicken, 1 onion, 1 table-

spoon paprika, one bay leaf, 1 pint heavy cream, 

flour, salt, oil, pasta (shells or macaroni) 

Prep Time: about one hour 

 

Here are the ingredients you will need. Besides the 

chicken and cream, you will also need an onion, 

spices and some pasta for the side. Chop up the on-

ion pretty fine and stir on a medium-hot oil until it 

turns golden and tranparent. In the mean time, wash 

the chicken and cut it into major pieces, such as legs, 

wings, and few cuts of the breast meat. Add to the 

pot. Also add one teaspoon of paprika, salt, and one 

bay leaf. Cover with water. I used approximately 

12 oz. Stir and mix well and then cover. Reduce heat 

once the water comes to a boil. Continue stewing for 

about 45 minutes. In the mean time, I used the lefto-

ver bones and the giblets to make a delicious chick-

en soup. I also fried few pieces of the chicken skin 

for a tasty snack. When the chicken is ready (after 

about 45 minutes), boil salted water and cook the 

noodles. Then remove the meat and set aside. This is 

optional, but if you have a blender, carefully blend 

the hot liquid for a smoother sauce. Then dissolve a 

heaping tablespoon of flour into the cream. Stir into 

the sauce. Bring the sauce back to a boil and then 

add the chicken back to warm it up. If the sauce is 

too thin, you can thicken it by adding more flour or 

Wondra. And if it is too thick, you can thin the sauce 

by adding milk. Serve over pasta. Enjoy! 
 

 

Easter Bowties 

(Fanky) 

 
Dough: 2 cups (250g) flour, 1/2 teaspoon baking powder, 

1/2 teaspoon salt, 1-2 yolks, 2 tablespoons (60g) powdered 

sugar, half a stick (50g) unsalted butter, 4 tablespoons cream, 2 

tablespoons white wine (or rum), 1/2 cup of milk 

Prep Time: 2 hours  

Start by combining flour, 

butter, sugar, yolks, 

cream, milk, baking pow-

der, salt, and the wine (or 

rum if you prefer). Mix to-

gether for 10 minutes until 

you get smooth elastic 

dough. Add more milk if 

needed. Form into a ball, 

dust with flour, and let rest 

in the fridge for an hour. 

Roll the dough out to thickness of about 1/6th of an inch. It 

may help to cut the dough into two halves, especially if your 

board is on the smaller side. Using a dough cutting wheel or a 

knife, cut the dough into rectangles about 2Ĭ3 inches. Then cut 

two slots in each rectangle in direction parallel to the shorter 

edges. Loop one end piece through the slot closest to it. Then 

repeat with the other end to make a dough bowtie. You can also 

just cut the dough into thin strips which you roll around your 

finger. Fry all this goodness in oil that is not too hot ï I kept 

mine just a tiny turn past low. Fry on both sides until the dough 

gets pinkish light brown. Scoop the fried f§nky with spatula 

onto a plate covered with paper towels. Use another paper tow-

el to pat dry off the oil from the top. Then coat the fried dough 

in powdered sugar (I also mixed in half packet of vanilla sug-

ar), just like funnel cakes.  

Happy Easter! 
 

http://www.slovakcooking.com/2010/recipes/chicken-noodle-soup/
http://www.slovakcooking.com/2010/recipes/chicken-noodle-soup/


Floridian Slovak 

FRANK HRUZ 

3-15-1924 ï 12-20-2014 

Another Slovak Garden member and tenant passed away. 

Frankôs sec-

ond wife Ire-

na, his son 

and daughter 

and his 

friends visited 

him and 

prayed for 

him at Winter 

Park Hospital 

hoping he 

will over-

come his illness. God called him Home on Dec. 20th 2014. 

Frank was 90 years old.  

Frantisek was born in Tekov, Slovakia.  He studied in his 

native Tekov and Bratislava Technical University. When 

the communists in 1948 took over Slovakia,  Frantisek de-

cided to run for freedom to the West. After staying several 

months in the Camp for Refugees, he ended in Australia. 

For several years he worked as electrical engineer. In Aus-

tralia, beside work and studying, he organized a Slovak 

soccer team, which participated in a league of the Central 

European soccer teams. He said he was a good manager, his 

Slovak team won the first place. 

Because some members of his family lived in the USA, 

after a few years Frantisek decided to move to America. He 

got married and had three children. Most of his life he lived 

in New York. He moved to Florida to enjoy his retirement. 

First he lived in the Villages and later he moved to the Slo-

vak Garden. He liked living in Slovak Garden very much. 

He participated in Tatran, SG singing group. Frank was a 

member of few committees, and he painted few wooden 

benches around the lake. He liked to feel useful. 

Frank was a private man, he was interested in politics, fi-

nances, and he liked to read Slovak and English history 

books and the newspapers. He followed the political and 

economic situation in Slovakia and USA as much as he 

could. He enjoyed singing Slovak songs with his wife 

Irenka every morning. 

Frank, may God Almighty take good care of you! 

 Jerry J. Krupa 

Easter in Slovak Garden 
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VeŎkonoļn® sviatky 

 Term²n VeŎkej noci nie je st§ly, kaģdoroļne sa men². 

VeŎk§ noc pripad§ na prv¼ nedeŎu po prvom jarnom 

splne mesiaca - po 21. marci. M§ vġak ust§lenĨ deŔ na 

oslavu - nedeŎu - pretoģe Jeģiġ Kristus vstal z mŘtvych 

podŎa svedectva apoġtolov prvĨ deŔ po sobote (Mat¼ġ 

28,1 Marek 16,1 Luk§ġ 24,1 J§n 20,1). VeŎkonoļnĨ - 

tichĨ tĨģdeŔ trv§ od Kvetnej nedele po Bielu sobotu, 

poļas ktor®ho si cirkev zvl§ġŠ intenz²vne pripom²na 

pamªtn® dni utrpenia a smrti Jeģiġa Krista. Ich v§ģnosŠ 

pripom²na ļierne chr§mov® r¼cho. 

Na VeŎkonoļn¼ nedeŎu zaloģili dospievaj¼cim die-

vļat§m po prvĨ raz na hlavu partu. Pri prekroļen² 

kostoln®ho prahu kaģd§ prehodila cez seba peniaz pre 

ġŠastie. VeŎkonoļn§ nedeŎa sa povaģovala za najvªļġ² 

sviatok roka, preto sa nesmelo variŠ, dokonca ani kr§-

jaŠ noģom. Preto sa vġetko pripravilo na Bielu sobotu. 

Obradov® veŎkonoļn® jedl§ sa pripravili do koġ²ka 

a zobrali sa na svªt¼ omġu. Cez omġu sa svªtili tieto 

jedl§. Z kostola sa kaģdĨ pon§hŎal domov, pretoģe ako 

rĨchlo priġiel, takĨ ġikovnĨ mal byŠ pri ģatve. Stolo-

vanie v tento deŔ pripom²nalo Ġtedr¼ veļeru. PrvĨm 

chodom bolo vaj²ļko, ktor® gazda rozdelil medzi 

vġetkĨch pr²tomnĨch. HlavnĨ chod bolo mªso z 

hydiny. Vġetci sa mali dobre najesŠ, aby boli sĨti po 

celĨ rok. Poģehnan® jedlo sa muselo skonzumovaŠ tak, 

aby z neho niļ nevyġlo nazmar. Jedli sa aj omrvinky, 

lebo keby sa tak nestalo, bola by aj ¼roda ohrozen§. Ļo 

sa neskonzumovalo, to sa hodilo do pece a sp§lilo. 

Taktieģ sa omrvinky zo stola odkladali na lieļenie, do 

siatin, alebo ich dali sliepkam - mali lepġie niesŠ.  

Na VeŎkonoļn¼ nedeŎu bola aj z§bava pre ml§deģ. 

                                                  Milan DvoreckĨ 

 

 

 

 Director John Volosin 

  

 My name is John Volosin.        

I am originally 

from Pennsylvania but now 

reside in Florida since 1985. 

I became affiliated 

with Slovak Garden in 1985 

because my mother was the 

Treasurer for the Garden. I 

liked Garden from the first 

moment. I remember the 

time when Mr. Andrew 

Hudak was the President. 

The tenants, all Slovaks, 

they used to live here like one big family, they cook 

together, they sing together. As well I used to work 

here as a maintenance man. In 2013 members of an-

nual convention elected me as a Director of BOD of 

Slovak Garden. I would like to see our Garden in 

better shape I can see a lot of things to be improved 

and I am willing to help.  

My grandparents were from a small town Lozin  

in  Eastern Slovakia near Michalovce. I have been 

self employed for 25 years. 

  

Vol§m sa John Volosin. P¹vodne poch§dzam zo 

ġt§tu Pennsylvania, ale tu na Floride ģijem od roku 

1985. V tom istom roku som sa prvykr§t dostal do 

styku so Slovenskou Z§hradou, v ktorej dlh® roky 

moja mama pracovala ako pokladn²ļka. Slovensk¼ 

Z§hradu som si obŎ¼bil hneŅ od prv®ho momentu. 

VeŎmi r§d si spom²nam na ļasy keŅ prezidentom 

bol p§n Andrew Hud§k. Obyvatelia, vġetci Slov§ci 

tu ģili ako jedna veŎk§ rodina. Poļas kr§tkej doby 

som pracoval v Z§hrade ako ¼drģb§r. V roku 2013 

som bol na ļlenskej sch¹dzi zvolenĨ do vĨboru ako 

director. R§d by som videl Slovensk¼ z§hradu v 

lepġom stave, vid²m veŎa moģnost² aby sa situ§cia 

tu zlepġila a som ochotnĨ pom¹cŠ kde budem 

m¹cŠ. 

Moji star² rodiļia poch§dzaj¼ z vĨchodn®ho Slov-

enska z malej dediny pri Michalovciach, Loģ²n. 25 

rokov som samozamestnancom. 


