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D o b r o  n a m
d o š l i  P r i j a t e l j i

B R I N G I N G  T O G E T H E R  W O M E N  F R O M  A L L  O V E R
T H E  B A L K A N S  T O  C E L E B R A T E  E A C H  O T H E R

NEFBiH is thrilled to announce our 2025
International Women’s Day Celebration!
With Ramadan taking place throughout March,
we’ve chosen to bring our community together
for an unforgettable evening of joy and
connection on February 15th.
Join us at the DoubleTree by Hilton Hotel for a
women-only event featuring dinner, dancing,
and a rejuvenating self-care raffle—plus a
special performance by the KUD Ljiljani
Folklore Group!
✨  Get your tickets now:
https://linktr.ee/nefbih

Event

I n te rna t iona l

Women ’ s  Day  
Doublet ree  by  H i l ton  Hote l

Sa t .  Feb.  15 th  @ 6  PM 

Month ly  Bookc lub
*V IRTUAL  V IA  ZOOM* 

The  Ba l kan  A i r  by  Ayd in

Kava ra  

Feb.  27th  @ 7  PM

S U M M A R Y

https://linktr.ee/nefbih


od naše  uc ite l j i c e

šta  ima novo?

Leadership team
President: Zineta Borogovac, Event Coordinator
Secretary: Leila Cesic, Social Media Coordinator
Financial Officer: Zerina Hassan, Compliance Auditor

Board members
Aida Kurtagic: Volunteer & Member Coordinator
Esad Sinanovic: Compliance Coordinator
Halil Demir: Logistics Coordinator
Selma Mandzo-Preldzic: Folklore Coordinator

Oversight Committee
Jasmina Cesic: Humanitarian & Language School
Coordinator
Kemal Colakhodzic: Governance Coordinator
Mirza Arifovic: PENDING

Executive Assistant
Suada Mansouri 

Contact our team for Questions:  info@nefbih.org

Meet the New Board of
D i rectors of  NEFB iH

-Nefira Masic

Preserving Our Bosnian Language & Heritage

At NEFBiH, we recognize the importance of preserving Bosnian
language skills as a fundamental part of our Bosnian-American
identity. Committed to this belief, our Leadership Team is proud
to continue our Language School into its 11th year, expanding
educational and cultural experiences for both children and
adults.
Our School’s Main Goals:
✅  Develop students’ language skills based on their age and
proficiency
✅  Foster an awareness of Bosnian culture and multi-ethnic
identity
✅ Strengthen connections with Bosnia and Herzegovina
📅 First class begins: Saturday, February 1st
📍  Classes held via ZOOM every Saturday, except on 02/22,
04/26, and 05/24 (Holiday weekends).
🧒 Children’s Classes: 10:30 AM – 12:00 PM
🧑 Adult Classes: 4:00 PM – 6:00 PM

For more information, feel free to contact our team!

o d  n a š e  UČ i T E L J i c e

N E F B I H ' S  L A N G U A G E  S C H O O L  E N R O L L M E N T
I S  O P E N  N O W !

-Nefira Masic

T H E  A R T  O F

K N O W I N G  I S

K N O W I N G  W H A T

T O  I G N O R E

T H E  B A L K A N  A I R

B y :  A y d i n  K a v a r a

mailto:info@nefbih.org
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D O M a Ć i  r e c e p t

M A K  Š T R U D L A
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Instructions:

In a bowl, mix 1 tbsp of yeast, 1 tbsp sugar & 1/2 cup of flour. Gradually add
250 ml of warm milk and stir well to dissolve.
Add 1 tsp of lemon juice, 1 tbsp of sour cream, & a pinch of salt. Gradually
add 2 cups of flour, mixing well until a soft dough forms.
Knead the dough for a few minutes until smooth, then cover the bowl with a
cloth or plastic wrap. Allow the dough to rest for 30-45 minutes.
In a small bowl make the filling,100ml milk, 100 gr poppyseeds, 3Tbsp sugar,
vanilla extract & grits.

Assembling:
Once the dough has rested and risen, roll it out on a floured surface into a
square, about 1/4 inch thick. Spread the poppy seed filling evenly over the
dough. Roll up the dough with the filling inside, shaping it as desired. Place
the shaped dough on a parchment-lined baking sheet. Baking: Preheat your
oven to 385°F (195°C) for 30 minutes or until golden brown. Dust with
powdered sugar before serving.

Enjoy your delicious poppy seed pastry!

I NG R E D I E N T S :

1  T B S P  Y E A S T

4  T B S P  S U G E R

1 / 2  C U P  F L O U R

2 5 0  M L  W A R M  M I L K

1  T S P  L E M O N  J U I C E

1  T B S P  S O U R  C R E A M

P I N C H  O F  S A L T

2  C U P S  F L O U R  ( A D D I T I O N A L )

1 0 0  G R  P O P Y S E E D S

1 / 4  C U P  G R I T S

H A V E  A  F A M I L Y  R E C I P E  Y O U ' D  L I K E  T O  S H A R E ?  
S E N D  I T  T O :  I N F O @ N E F B I H . O R G  
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C O M P A N Y  S P O N S O R S H I P S

B O A R D  O F  D I R E C T O R S  &  O V E R S I G H T  C O M M I T T E E   

C O M M I T T E D  T O  S E R V I N G  Y O U  &  Y O U R  C O M M U N I T Y  N E E D S  

NEFBIH 2025 ANNUAL SUPPORT 


