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Ingredients: bacon, onions, ham, milk, butter, salt, yeast, eggs, flour.

Origins of Ingredients to Lithuanian Recipe
Pork: The domestic pig, accounting for the bacon and ham ingredients to the recipe, was domesticated from the wild boar. The scientific name for the pig is sus scrofa, and the domestication occurred in Europe and Asia 9000 years ago.
Onions: The onion originated in central Asia as one of the oldest cultivated vegetables around 5500 years ago. The reason for this was probably because onions are very hardy, in that they are able to grow in almost any soil and are easily preserved.
Milk: People started to drink milk seventy five hundred years ago in central Europe.
Butter: Butter was used 4500 years ago in India. People smeared it on their skin for sun protection, burned it in their lamps for light, and ate it for food. It makes sense that butter would be plentiful in India because of how cows are so sacred. Along with these uses, butter was also used in religious ceremonies, hence its relationship to cows and sacredness.
Salt: Salt was an Egyptian material offering to the Gods, from the old kingdom of 2500 B.C.E. until the late Akkadian period of twelve hundred B.C.E.
Yeast: Though unknown about the very first uses of yeast, the earliest known records identify yeast being used in ancient Egypt.
Eggs/Chicken: The chicken was domesticated in modern day Thailand 8000 years ago. It was domesticated from a still currently wild bird called red jungle fowl. Humans started eating eggs because they were extremely easy to obtain and were a great protein source.
Flour/Wheat: Wheat was cultivated around 9600 B.C.E. in Iran. 
