SHOPPING IN SLOVENIAN MARKETS

Slovenian markets are not just a place for shopping, but also a place where people meet and socialize. There are mainly two types of markets in Slovenia:

· Markets that take place occasionally
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Those markets are usually held in smaller cities and villages and are usually a part of a greater event like a festival or a competition. Merchants do not sell food there, with the exception of cotton candy and roasted chestnuts. They usually sell clothes, balloons and items, related to the occasion on their stalls.  When the event comes to an end, they either head to the next one somewhere else, or they go home and wait for the same event to take place again. 
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· Markets that take place regularly

These markets usually take place every day or at  weekends. They have a permanant place granted for them to use on a regular basis like for example a part of a city square or next to popular walking routes. Of course food like fruit and vegetables is sold here, but there are also some items typical of Slovenian markets.
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»IDRIJSKA ČIPKA«
Idrijska čipka (Idrija Lace) is a knitted item, embroidery and laces made by Slovenian craftswomen from Idrija and Bled. The variety of these goods is big, ranging from simple items such as handkerchiefs to more exquisite ones like gloves, beads and ear-rings. This art of lacework is today made mainly for the sake of tourism, young women take it up only as a hobby. 
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POTTERY AND CERAMICS
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Pottery and ceramic goods are the items of natural crockery and articles of kitchenware. The most popular are pottery jars for milk and water which are adorned with molding and paintings and are called Majolka. The region of Bela Krajina is famous for its Easter eggs and embroidery. Crystalware simply dazzles you with its assortment. The most well-known crystalware in Slovenia comes from the district of Rogaska Slatina. 
SLOVENIAN DELICACIES
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The most attention should be paid to the meat delicacy “pršut” (prosciutto). There are a lot of various techniques of its production, but the Slovenian recipe of branded pršut is considered to be one of the best. It is achieved thanks to a special technique of its making, fresh sea-air and carefully controlled process of drying (pršut is dried within the period from 12 to 14 months), choice of meat and a special mix of salt and spices. 
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SLOVENIAN WINES AND HONEY
Slovenia has long been producing excellent wines, moreover, white wines are produced considerably more than red ones. Traditions of Slovenian wine-making are rooted in the times of the Roman Empire. The most well-known red wines are Merlot, Refošk, Teran and Pinot, which is white wine. The Kočevska Valley is considered to be the honey area – here in wild forests bees sip their best giving nectar. You can purchase the honey itself, or you can buy some related items like painted beehives. 
