
Recipes
for sharing



Asia



1. Filling: In a large bowl, beat one egg and 
mix well in the ground pork. Then add 
shrimp, pepper, salt, soy sauce, oyster 
sauce, cornstarch. Wrap the chopped 
cabbage in a clean kitchen towel and 
squeeze to remove excess liquid. Add 
the cabbage with the meat and mix well. 
Add 2 tablespoons of water to the bowl 
and mix. Then add 1 tablespoon of 
vegetable oil to the bowl. 

2. To wrap, place 1 tablespoon of filling in 
the center of the dumpling wrapper. Wet 
the wrappers’ edge, then fold in half to 
form a taco-like shape. Make a pleat on 
the side facing you about 20 degrees 
from the apex of the half-circle and seal 
with your fingers to the back of the skin. 
Repeat on the other quarter, in mirror 
fashion, and seal the dumpling 

completely, trying to eliminate any air 
pockets. Repeat until all filling is used. 
Uncooked dumplings may be kept frozen 
for up to 2 months. 

3. To pan fry, heat oil in a large, nonstick 
pan over high heat. Add the dumplings in 
one layer so that they do not overlap. 
Add water to come halfway up the 
dumplings, and cover the pan. Reduce 
the heat to medium-high and cook until 
all water is evaporated and the bottoms 
are browned and crispy, about 10 
minutes. Alternatively, the dumplings can 
be steamed until cooked through, about 
5 minutes in a steam basket.

4. Transfer dumplings to a plate and serve. 
Enjoy! 

Preparation

1 package dumpling wrappers

1 lb ground pork

12 pieces of shrimp, peeled, deveined, and 

chopped

2 cups chopped napa cabbage, chopped

Salt 

Freshly ground black pepper

1 tbsp oyster sauce

2 tbsp soy sauce 

2 tbsp vegetable oil

1 egg 

2-3 tbsp cornstarch 

Ingredients

Sophie Chen

China - Grandma’s Dumpling Recipe



1. In a large pot, add the beef shanks and 
enough cold water to cover. Bring to a boil 
and cook for 10 minutes; drain. Let cool for 
about 30 minutes, then cut the beef into ½-
inch slices.

2. In the same large pot, heat the oil over 
medium-high. Add the beef slices and cook 
until both sides are lightly browned, about 8 
minutes. Push the beef to the sides of the 
pot, then add the ginger, garlic, and chiles to 
the empty center; cook until fragrant, about 
2 minutes. Stir in the rice wine, soy sauce, 
black vinegar and sugar; cook for 1 minute. 
Add the onions, tomatoes, star anise, 
peppercorns, 2 tablespoons salt, and 8 cups 
water. Bring to a boil, then reduce the heat 
to maintain a simmer and cook, covered, for 

1 hour. Turn off the heat and let stand, still 
covered, 1 hour more.

3. Uncover the pot and transfer the beef to a 
medium bowl. Strain the broth and set 
aside, discarding the other solids. Return 
the beef and broth to the pot and reheat 
over medium.

4. When ready to serve, bring a large pot of 
salted water to a boil. Add the bok choy and 
cook until just tender, about 2 minutes. 
Transfer to a bowl. Add the noodles and 
cook until softened, about 4 minutes; drain. 
Divide the noodles, bok choy, beef, and 
broth among bowls, garnish with pickled 
mustard greens, and serve.

Preparation

2 lb. 14 oz. long-cut boneless beef shanks 

(about 3)

2 Tbsp. canola oil

One 2-inch piece ginger, unpeeled, cut into 

¼-inch slices

10 cloves garlic, crushed

3 dried chiles de árbol

¼ cup Taiwanese rice wine

2 Tbsp. dark soy sauce

1 Tbsp. black vinegar

1 tsp. sugar

2 medium yellow onions, quartered

3 plum tomatoes, quartered

4 star anise pods

1 Tbsp. whole black peppercorns

Kosher salt

6 baby bok choy

2 lb. thin egg noodles

Pickled mustard greens, chopped, for 

garnish

Ingredients

Mason Mayes

Taiwan - Beef Noodle Soup (Hong Shao Niu Rou Mian)



1. Put chicken in a mixing bowl or Ziplock 
bag, add the ingredients of [soy sauce], 
and rub it by hand.

2. Add flour and mix thoroughly, being 
careful not to tear the skin. Add water 
and flour that is easy to get used to, and
trap the flavor.

3. Add the cornstarch and mix the whole in 
the same way.

4. Put cooking oil (about 1/2 inch deep) in 
a frying pan, line up the chicken, and 
heat over high heat.

5. When the surface of the batter is slightly 
fried, turn it over. Fry for about 12 
minutes after heating until the batter 
looks delicious, and sprinkle oil with a 
ball comb to make the surface crispy.

Preparation

(for 2-3 people)

・ Chicken (with bone) 1.5 lbs

* Thigh, wings, etc. Use a large piece.

[Seasoning]

・ 2 tablespoons of sake 

・ 2 tablespoons of water

・ 1 + 1/2 tablespoon of soy sauce 

・ 1 teaspoon of salt

2 teaspoon of grated garlic

・2 teaspoon of grated ginger

・5 tablespoons of all purpose flour

5 tablespoon of cornstarch

Oil for fry

Ingredients

Yoshimi Tanaka

Japan - Kara-age



1. Mix all sauce ingredients together and 
set aside

2. Add noodles to boiling water and cook 
until noodles are soft.

3. Once the noodles are soft, remove them 
from the pot and rinse them with tap 
water

4. Heat a wok or a pan and coat with 
cooking oil

5. Add bean sprouts and fry for a few 
seconds

6. Add garlic and fry until fragrant

7. Add the cooked noodles

8. Add the sauce mix

9. Toss to mix well

10.Add chives

11.Add a few dashes of white pepper

12.Add Sesame Oil

13.Add toasted sesme seeds (optional)

Preparation

Sauce mix

80ml hot water

0.5 teaspoon sugar

2 tablespoons light soy sauce 

2 tablespoons premium dark soy sauce

1 tablespoon oyster sauce

Other ingredients

200g dried egg noodles

220g beansprouts (remove the head and 

tail)

3 cloves of chopped garlic

60g chives

A few dashes of white pepper

1 tablespoon sesame oil

Some toasted sesame seeds (optional)

Ingredients

Janean Kwan

Hong Kong - Chow Mein

Add premium dark soy 

sauce if you prefer darker 

noodles



Sophia Gray

Korea - Dumplings 만두 (man-du)

Soak Dried Shiitake Mushrooms for about 2 
hours

Finely dice the mushrooms (shiitake and 
baby bella), onions (green and yellow/white), 
chives, and garlic

Mix the diced chives with about 1 teaspoon 
of canola oil 

In a large bowl, mix 2 teaspoons of sugar, 2 
teaspoons of soy sauce, 2 teaspoons of 
sesame oil, diced Shiitake Mushrooms, and 
iced Baby Bella Mushrooms. 

Squeeze most of the water out of the tofu 
and crumble to tofu into the mixture. Add a 
pinch of salt and 2 teaspoons of sesame oil

Add the rest of the ingredients into the bowl 
(chives, onions, garlic), and mix. 

Wrap the mixture into the dumpling 
wrappers to make a dumpling shape. 

Preparation

Dumpling Wrappers

Dried Shiitake Mushrooms 

Baby Bella Mushrooms

Firm Tofu

Chives 

3 cloves of Garlic

1/2 Onion (yellow/white)

Green Onions

Soy Sauce

Sesame Oil

Vegetable oil

Sugar

Salt 

Ingredients

다했어요! (da hae-sseo-yo) 

You’ve finished! Thank you for 

using our recipe! I hope you 

enjoyed it!



1. Heat enough oil in a pot for deep frying, 
make sure there are at least 2 inches of 
oil, preferably 3 inches.

2. Meanwhile, peel all the bananas. 
Optionally, make three slits along its 
length, but keep the bottom 1 inch 
intact, so the bananas can be opened up
like a fan.

3. Whisk together all pisang goreng batter 
in a mixing bowl.

4. Once the oil is hot, scoop 1 tablespoon 
of hot oil and add to the batter, whisk 
again. (*)

5. Coat the bananas with batter and deep-
fry until golden brown and crispy, about 
3-4 minutes. At around 2 minutes into 
frying, drop batter in drips into the hot oil 
to make plenty of batter droplets, then 
quickly coat the bananas with the 
resulting crispy bits. This creates an 
additional layer to ensure your resulting 
pisang goreng stays crispy for longer.

6. Remove bananas and drain on a wire 
rack to remove excess oil. Pisang goreng 
is best when served immediately.

Preparation

4 ripe plantains, cut each plantain into 2 to 

get 8 pieces total

Oil for deep frying

Pisang Goreng Batter

100 grams rice flour

1 1/2 teaspoon baking powder

1/2 teaspoon baking soda

2 teaspoon sugar

1/2 teaspoon salt

1/8 teaspoon turmeric powder (optional)

1/2 cup water

Ingredients

Erly Tjioe

Indonesia - Pisang Goreng - Crispy Banana Fritters



1. Combine the pork belly, soy sauce, and 
garlic then marinate for at least 1 hour.

2. Heat the pot using medium heat. Put in 
the marinated pork belly and cook for a 
few minutes.

3. Pour remaining marinade including 
garlic.

4. Add water, whole peppercorn, and dried 
bay leaves then bring to a boil. Simmer 
for around 1 hour or until pork is tender.

5. Add the vinegar and simmer for another 
12 to 15 minutes.

6. Add salt to taste.

7. Serve hot over white rice. Share and 
enjoy!

Preparation

2 lbs pork belly

2 tablespoons garlic minced or crushed

5 pieces dried bay leaves

2 tablespoons vinegar

1/2 cup soy sauce

1 tablespoon peppercorn

2 cups water

Salt to taste

Ingredients

Karen Bitanga-David

Philippines - Pork Adobo



Saadia Siddique

Pakistan - Pulao

Julienne the onion the sauté in olive oil until 
dark golden brown.  

Remove from oil and set aside.  

In same oil, add diced tomato, dried basil 
leaves, cinnamon sticks, & black pepper.  

Stir until tomatoes begins to dissolve and 
add diced potatoes; cover until potatoes are 
al dente. You may need to add a little water 
at this point.  Then uncover and add peas 
and the remaining spices.  

Cook until peas are cooked.  

In same pot, add 6 cups boiling water and 

stir until it comes to a boil.  Then add your 
drained rice and stir uncovered until it boils
and water begins to dissolve down.  

When water has dissipated, add previously 
set aside onion and cover thoroughly (with a 
dish towel and then sealed with lid) so that 
rice can cook in steam.  Put on a low heat 
small burner for 30 minutes.  

At the 15-minute mark, uncover and toss 
rice.  

Cover for remaining 15 minutes or longer 
until rice is soft.  

Serve warm and enjoy! 

Preparation

2 cups basmati or long grain rice (triple 

washed in cold water) 

1 large tomato 

1 medium sized yellow onion

Frozen peas (1 packet)

3-4 small yellow potatoes (skin off and 

diced into small pieces) 

Salt (1-2 tbsps. to taste)

Cinnamon sticks (2)

Dry basil leaves (3-4)

Whole red chilis (1 tbsp. or to your spice 

level or substitute 1 fresh jalapeno)

Whole black Pepper (1 tbsp.)

Ground cumin & coriander (1 tbsp.)

Ingredients

You can also substitute any 
meat (boned chicken pieces or 

goat) for the peas or potatoes or 
any other frozen vegetables.  If 
you use meat cook thoroughly 

before you add water. 



Middle East



Mix together the cardamom, cinnamon, allspice, 
white pepper, and lime powder in a small bowl, 
and set the spice mix aside.

6 tbsp of vegetable oil in a stockpot or Dutch 
oven over medium heat. Stir in the onion then 
garlic; cook and stir until the onion has softened 
and turned translucent about 5 minutes. Add 
the whole spices and the chicken pieces and 
brown them over medium-high heat until lightly 
browned, about 10 minutes. Mix in the tomato 
puree.

Stir tomatoes, sliced jalapeno, potato, and bell 
pepper. Then add the fine spices cumin, 
coriander, salt, black pepper, and the Kabsa
spice mix. Cook for about 3 minutes; pour in the 
water, and add the chicken bouillon cube.

Bring the sauce to a boil, then reduce the heat 
to simmer and cover the pot. Simmer until 
chicken is no longer pink and the juices run 
clear about 30 minutes.

Gently stir in the rice. Cover the pot and simmer 
until rice is tender and almost dry, about 25 
minutes; add little more hot water, if necessary. 
Cover and cook for an additional 5 to 10 
minutes or until the rice grains are separate. Or 
15 of pressure cooking instead of steps 4 and 
5.

Transfer the rice to a large serving platter and 
arrange the chicken pieces on top. Optionally 
sprinkle the toasted slivered almonds over the 
dish. 

Preparation

¼ teaspoon ground cardamom
½ teaspoon ground cinnamon
½ teaspoon ground allspice
¼ teaspoon ground white pepper
½ teaspoon dried whole lime powder
1 pinch ground cumin
1 pinch ground coriander
salt and freshly ground black pepper to taste

¼ cup butter
1 onion, finely chopped
6 cloves garlic, minced
1 (3 pounds) whole chicken, cut into 8 pieces

¼ cup tomato puree
2 diced tomatoes
3 Jalapenos sliced
1 Bell pepper
3 potatoes cut into small pieces
4 whole cloves
6 whole cardamom
2 whole dried lime
3 whole bay leaves

3 ¼ cups hot water
1 cube chicken bouillon
2 ¼ cups unrinsed basmati rice

Ingredients

Mohannad Alrashed

Saudi Arabia - Kabsa



To prepare the mixture, place all of the dry 
ingredients in a bowl and mix.

With a whisk, mix the wet ingredients then 
gradually combine them with the dry 
ingredients. Give everything a good whisk until 
well combined.

Cover with a towel, and let the mixture sit in a 
warm place for 20-30 minutes.

Heat a non-stick pan on medium heat, then 
pour the batter from a jug or using a spoon to 
create little circles (for small Atayef pour 1 
tablespoon of batter, for medium sized ones add 
2 tablespoons, and ¼ cup for the large ones).

As the Atayef cook, lots of bubbles will appear. 
Keep cooking (do not flip) until these bubbles 
dry out (about 2 minutes). If no bubbles are 
appearing, you might need to add a little bit of 

more water as your batter is probably too thick.

When the bubbles dry out completely and are no 
longer shiny, it means that the atayef are done. 
Remove them from pan immediately, and repeat 
the process until you finish up the batter.

Transfer the atayef to a tea towel and cover very 
well so that they don't dry out (otherwise they 
will start breaking when you try to fold/seal 
them).

Stuff the Atayef with the filling of your choice 
(cheese, cinnamon walnuts, or almonds) then 
either deep fry them, or brush them with oil and 
bake until they're golden and crispy. Dip in sugar 
syrup or just drizzle with it (for best results, soak 
warm Atayef in cold syrup).

Preparation

1 cup all-purpose flour

1 cup water

½ cup milk

½ cup fine semolina

1 teaspoon baking powder

½ teaspoon instant yeast

2 tablespoons sugar

2 teaspoon pure vanilla extract

½ teaspoon salt

Ingredients

Lara Alshaar

Syria - Atayef



Africa



Noha Gohar

Egypt - Baklava

1. Set oven to 350 F

2. Lay out a little less than ½ the sheets, 
cut to fit the pan

3. Spread a thin layer of walnuts on dough. 
Leave 1 cm perimeter free of nuts on the 
side

4. Sprinkle cinnamon on top of nuts

5. Lay the rest of sheets then cut into 
desired shape, diamonds recommended

6. Melt 2 sticks of butter until hot then 
pour it on top of baklava

7. Bake at 350 F about 20 minutes until 
golden 

8. Pour sharbat on hot baklava about 1 cup

9. Serve. Enjoy

Sharbat

1. Combine sugar, water & vanilla

2. When boils, reduce heat & add 
lemon juice

3. Simmer until syrup is ready – with 
thickness

Preparation

1 package filo dough

1 cup finely chopped walnuts

1 tsp. cinnamon sugar or ground cinnamon

1 cup sharbat

Sharbat

2 cups sugar

½ cup water

2 tbs lemon juice

Pinch of vanilla

Ingredients



1. Blend tomatoes, red bell peppers, habanero 
peppers, large red onions until consistency is 
smooth and set aside

2. Wash the rice thoroughly to rid off starch and set 
aside.

3. To a medium-sized pot on medium heat, heat 
canola oil and butter 

4. Throw in chopped onions and allow to fry for 
about 5 mins or until redness starts to fade

5. Pour in tomato paste and allow to fry for about 
10-15 minutes, stirring continuously to avoid 
burning. 

6. Add in your blended mixture, crayfish, Maggi, 
cayenne & black pepper, white pepper, bay 
leaves, curry powder, garlic, thyme. Mix and fry 
for about 30 minutes, continuously stirring to 
avoid burning.

7. Add chicken stock and salt. Mix and allow cook 
for an additional 10 mins

8. Add in washed rice and a bit of water (if 
necessary), and reduce heat to low.

9. Cover pot with aluminum foil, to avoid heat from 
escaping through lid

10.Cook rice on low heat for about 30 mins 

11.Once cooked, mix thoroughly to combine 
ingredients 

12.Cover and let cook for an additional 10 mins.

13.To get the party Jollof flavor, turn up the heat and 
let the rice burn for about 3 mins. (Be careful 
with this step, so you don't burn the whole rice) 

Preparation

4 tbsp canola oil
1 tbsp butter
14.5 oz canned hunts tomato unsalted
2 red bell peppers
6 oz canned tomato paste
3 large whole red onion
1 cup chopped red onion
1/4 cup blended crayfish
4 Habanero peppers (based on how spicy you 

want)
4 1/2 cups long grain parboiled rice

2 cups chicken stock
1 tbsp Maggi or knorr cubes
1 tbsp salt
1/2 tsp cayenne pepper and black pepper
1/2 tsp white pepper
3 single bay leaves
1/2 tbsp curry powder
1/2 tsp garlic/onion powder
1/2 tsp thyme
1/4 tsp ginger

Ingredients

Ola Sulyma

Nigeria - Party Jollof Rice

Quantity of spices depends 
on your preference. Be 

sure to use your judgment 
and avoid adding too many 

spices. 



Central & South America



Using your preferred frying method 
(although we use oil) 20 minutes prior to 
heating oil, soak your plantains in salt water. 

Fry plantains until golden brown 

Take them out of the oil and smash them to 
flat

Fry them again until golden brown 

Let cool 

Preparation

Tostones

Plantains

Water

Salt

Oil for frying

Aioli

Mayo

Garlic 

Pepper

Chipotle seasoning (optional)

Ingredients

John and Jemia Cunningham-Elder

Puerto Rico - Tostones

Make aioli

Whip Mayo and add salt, 
garlic, pepper and chipotle 

to taste



Peel the plaintain and cut into 1.5 inch
pieces

Place in air fryer and cover with spray

Cook for 6 minutes in Air Fryer at 400 
degrees

Smash the plantains 

Dip in mixture of salt, water, and garlic 
powder

Cook for 5 minutes on each side

Preparation

Plantains

Nonstick spray

Water

Salt

Garlic powder

Ingredients

The Barroso Family

Cuba - Tostones (Using the Air Fryer)

Use a can to smash the 

plantains



Working in batches of about 12, slide the 
plantain slices in one at a time, making sure 
they’re not touching. Fry, flipping once with 
tongs or a fork, until golden-brown on both 
sides, 4 to 6 minutes total. 

Transfer to a paper-towel–lined plate. 

Repeat with the remaining plantains, 
reheating the oil as needed between 
batches. Serve hot.

Preparation

Vegetable or canola oil

4 very ripe, dark-brown plantains (2 lb.), 

ends removed, peeled, and sliced ½ 

inch thick on a sharp diagonal

Ingredients

Brenda Roldan

Guatemala - Platanitos

This tasty side dish makes 

a good accompaniment to 

rice and beans, roasted 

pork, or both.



Peel the plantains and cut lengthwise, then 
divide each half into two. Remove the center 
where the seeds are located.

Boil the plantains in enough water to cover 
them plus an inch until they are very tender, 
having added the salt to the water before 
the water breaks the boil.

Remove the plantains from the water and 
mash them with a fork until they are very 
smooth and there are few to no lumps. Mix 
in olive oil, onion powder and water at a cool 
temperature and keep mashing and mixing 
until it turns into a smooth puree.

Onions for mangú

Heat a tablespoon of oil in a skillet over 
low heat. Add onions and cook and stir 
until they become translucent. Pour in 
vinegar and season with salt to taste.

Garnish mangu with the onions and 
serve with sunny side‐up eggs or 
Dominican scrambled eggs, Dominican 
fried cheese or fried slices of salami.

Preparation

To make mangu

4 unripe plantains

1 1/2 tsp salt

4 tsp olive oil or butter  

1 tbsp onion powder (optional)  

1 cup water at room temperature  

To make onion garnish

2 tbsp olive oil 

2 large onions (red, white or sweet)

1 tbsp fruit vinegar

salt 

Ingredients

Xiomy

Dominican Republican - Mangú (Mashed plantains)

The Onion Garnish is key 

as it is the right 

compliment for the mangu

and the eggs



To Make the Manjar Blanco Short Cut:
To a medium bowl, add the store-bought dulce de leche, 
along with the cinnamon and salt. Mix until smooth and 
completely combined. Set aside. 

To Make the Cookies:

To the medium bowl, whisk together the all-purpose flour, 
sifted corn starch, powdered sugar and salt. Set aside. 

To the bowl of a stand-up mixer (you can also use a 
medium bowl and an electric hand-mixer), add the butter 
and vanilla paste or extract. Beat until smooth. Next, add 
the egg yolk and mix just until incorporated. 

Add all of the flour mixture and slowly mix it together  
(being sure not to go too quickly or else the flour will fly out 
of the bowl), until combined, about 1 minute. 

Scoop the dough out of the bowl and form it into a ball. 
Place it in the center of a sheet of plastic wrap and press it 
into about a 2-inch round. Wrap it tightly in plastic wrap 
and transfer to the fridge to chill for about 1 hour. 

Preheat the oven to 350 degrees F. 

When it’s done resting, in the fridge, transfer the dough to 
the center of a sheet of parchment. Place a sheet of 
parchment on top and roll it out slowly. (If it’s too cold, let it 
come closer to room temperature, about 10 minutes.) Roll 
it out until it’s about 1/2 to 1/4-inch thick.

Using a 3-inch cookie cutter, stamp out cookies, having 
them as close to each other as possible. Transfer the 
cookies (I found it easiest to use an offset spatula to pick 

up the cookies) to a parchment-lined baking sheet, spacing 
them about 2-inches apart. Transfer to the fridge to chill for 
about 10 minutes. Repeat until you work your way through 
all of the dough. I rerolled the dough about 2 more times. 

Score the tops of the cookies with a tines of a fork. Transfer 
to the oven to bake for about 11 to 13 minutes, until the 
cookies are a bit firm to the touch but have zero color on 
the edges. These cookies are baked just until set. Allow to 
cool on the baking sheets until room temperature.

To Assemble the Alfajores:

When the cookies have cooled, flip half of the cookies on 
their opposite side. Transfer the manjar blanco to a piping 
bag with a piping tip attached (this part is optional). Pipe a 
round of manjar blanco on all of the cookies facing their 
opposite sides. 

Alternatively, you could also spoon the manjar blanco onto 
each of the cookies and smooth it out (gently because the 
cookies are delicate) using a butter knife. 

Top each of the cookies with another cookies and lightly 
press it down. Roll the sides in the sifted powdered sugar. 

Store in an air-tight container or bag for up to 3 to 5 days. 

Preparation

Manjar-Blanco Short Cut:

1 (14-ounce) can store bought dulce de 

leche

1/4 teaspoon ground cinnamon

Pinch kosher salt

Vanilla Shortbread Cookie:

1 3/4 cups all-purpose flour

1/2 cup corn starch sifted

1/2 cup powdered sugar sifted

1/4 teaspoon kosher salt

1 cup unsalted butter at room temperature

2 teaspons vanilla extract or vanilla paste 

(optional)

1 large egg yolk (optional)

Assembly:

1/3 cup powdered sugar sifted

Ingredients

Jen Majerus

Peru - Alfajores



Europe



1. Preheat the oven to 180C/160C Fan/Gas 4.

2. Heat 20g/¾oz of the butter and the olive oil 
in a large lidded pan over a high heat. Brown 
the lamb in batches.

3. Return all the lamb to the pan. Add the 
garlic, oregano and 200ml/7fl oz water. 
Bring to a simmer and cook, covered with a 
lid, for about 45–60 minutes until the lamb 
is tender.

4. Stir in the rice, and season with salt and 
pepper. Transfer to a 3 litre/5¼ pint 
earthenware or other ovenproof dish.

5. Melt the remaining butter in a small 

saucepan, add the flour and make a roux, 
cook for 2 minutes, then take off the heat. 
Add the yoghurt and mix well, then return to 
the heat and cook gently for a couple of 
minutes. Take off the heat, add the beaten 
eggs and season with salt and pepper.

6. Pour the sauce over the lamb and rice 
mixture, grate fresh nutmeg on top and bake 
for 40–45 minutes until starting to turn 
golden-brown.

7. Remove from the oven and allow to sit for 5 
minutes before serving. Serve with a simple 
lettuce salad.

Preparation

70g/2½oz butter

1 tbsp olive oil

1.2kg/2lb 12oz boned lamb shoulder, cut 

into 5cm/2in cubes

4 garlic cloves, grated

1 tsp dried oregano

60g/2¼oz long-grain rice, rinsed

50g/1¾oz plain flour

600ml/20fl oz Greek-style yoghurt

4 free-range eggs, beaten

freshly grated nutmeg, to finish

salt and freshly ground black pepper

Ingredients

Irida Nikolla

Albania - Baked Lamb with Rice (Tavë Kosi)



1. Preheat oven to 400. Line a baking 
sheet with parchment paper and set 
aside.

2. Heat oil in a large skillet. Add diced 
onion and cook until translucent. Add 
spinach and cook until heated through. 
Remove and let cool slightly.

3. In a bowl combine spinach mixture, 
garlic, cottage cheese, feta, seasoning, 
nutmeg and salt.

4. To assemble, lay two phyllo sheets 
vertically on a baking sheet. Brush with 
melted butter. Take two more phyllo 
sheets and turn them so that they are at 
the 11:00 and 5:00 positions.

5. Continue to arrange phyllo sheets in a 
clockwork fashion. Butter the tops of 

each new pair of phyllo dough as you go. 
When all sheets have been used, place 
spinach mixture in the center and 
spread out into a circle, carefully fold 
phyllo over the edge of the spinach 
mixture allowing a majority of the center 
to be visible.

6. When all sheets have been used, place 
spinach mixture in the center and 
spread out into a circle, carefully fold 
phyllo over the edge of the spinach 
mixture allowing a majority of the center 
to be visible.

7. Butter the edges.

8. Bake for 25-30 or until edges are golden 
and center is set

Preparation

1 teaspoon olive oil

1/2 cup diced onion

1 10 oz package frozen spinach thawed and 

drained

1 clove garlic

4 oz crumbled feta cheese

1/2 cup cottage cheese

1 teaspoon greek seasoning

1/8 teaspoon nutmeg

1/4 teaspoon salt.

1/4 cup butter, melted

Ingredients

Angelos Family

Greece - Spanakopita



1. Dissolve 1 tsp. sugar in ½ c. warm water. 
Sprinkle yeast and let proof 5 minutes

2. Mix flour, sugar and salt, make a well 
and pour in yeast mixture, egg and 
additional liquid. Mix until smooth, fold 
in apple and currants. Cover and let rise 
1 hour.

3. Heat oil to 375 F / 190 C. Dip two 
spoons in oil, scoop out dough and drop 
into oil. Fry until deep golden brown. Let 
dry on paper towel and garnish with 
powdered sugar and cinnamon.

Preparation

2 c./ 500 ml. lukewarm water (or use ½ 

water, ½ beer

4 cups/ 500 g all purpose flour

1 egg

½ cup / 100 g sugar

1 tsp. salt

½ cup / 75 g. currants and/or raisins

1 chopped apple

1 dry yeast packet

1 qt vegetable oil

Powdered sugar and cinnamon for garnish

Ingredients

Aimee Boone

Netherlands - Oliebollen

Be sure the water is no 

hotter than 100-115 

degrees to avoid killing the 

yeast.



1. Cook potatoes in boiling salted water for 
15 minutes or until tender. Cool slightly.

2. With a sharp knife, remove one narrow 
strip of skin around the middle of each 
potato.

3. In a large skillet, melt butter; add parsley 
and marjoram. Add the potatoes and stir 
gently until coated and heated through

Preparation

2 lbs small red potatoes

1⁄2 cup butter or 1/2 cup margarine

1⁄4 cup fresh parsley, chopped

1⁄4 teaspoon dried marjoram

Ingredients

Emily Bhandari 

Norway - Herbed Potatoes



Beat the eggs with sugar until fluffy, add the 
sieved flour with the starch, pour into a 
buttered, floured cake tin, and bake at 180C 
(355F) for 40 minutes.

Marzipan with Pistachio: Make a syrup by 
pouring water into a saucepan with the 
sugar and glucose, and heat to 118C (245F)

Add the almond flour to the pistachios and 
mix well

For the Ricotta Cream: Use ricotta from the 
day before so it’s not too soft. Add sugar 
and sieve.

For the Frosting: Sift the confectioner’s 
sugar, then add the lemon juice and stir

Cut rectangles of about 5x3cm (2x1in) from 
the sponge and the marzipan and use them 
alternately to line a cassata mould. Cover 
the base of the mould with a light sponge 
round, moisten with non-alcoholic liquid, fill 
with ricotta cream and cover with another 
sponge round. Place in the refrigerator.

Remove, tip from the mould, add frosting 
and decorate with candied fruit.

Preparation

For the Sponge:

6 eggs

120g (9 tbsps.) sugar

120G (1 cup) flour

60 G (½ cup) corn starch

For the Marzipan with Pistachio:

120g (4 oz) Bronte Pistachios

80g (3oz) almonds

320g (1½ cups) sugar

80 g (3 oz) glucose syrup

90g (4 tbsps.) water

For the Cream Cheese:

500g (18 oz) ricotta

250g (1¼ cups) sugar

For the Glaze:

600g (4½ cups) confectioner’s sugar

3 tbsps. Lemon juice

For the decoration:

Mixed candied fruit 

Ingredients

Elena Savona

Italy - Sicilian Cassata



North America



1. Mince all vegetables, mix together, 
sprinkle lime, and salt (as desired) 

2. Add to Avocado for a nice side dish or 
snack

3. Add to Tuna (marinated in Lime for 15 
minutes) for a summer snack

Preparation

Tomatoes (3-4)

Onion (1)

Cilantro (as needed)

Jalapeno (1-2)

Lime (2) 

Ingredients

Maribel Chacon Torres

Mexico - Pico de Gallo

Add to Tuna (marinated in 

Lime for 15 minutes) for a 

summer snack



1. Preheat the oven to 300 degrees F.

2. In the bowl of an electric mixer, combine 
the sweet potatoes and 1/2 cup of the 
sugar, as well as the eggs, butter, milk, 
vanilla, cinnamon, nutmeg and salt. 

3. Beat until thoroughly blended and 
smooth. Pour the mixture into the pie 
shell and sprinkle with the remaining 
1/4 cup sugar. 

4. Allow the pie to stand for 15 minutes 
before baking to allow the sugar to melt.

5. Bake until a toothpick inserted in the 
center comes out clean, about 1 hour. 
Cool before serving.

Preparation

1 1/2 cups canned sweet potatoes or 

2 to 3 roasted, peeled and pureed sweet 
potatoes

3/4 cup sugar

2 large eggs

4 tablespoons (1/2 stick) butter, softened

1/4 cup milk

1 teaspoon vanilla extract

1/4 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

Pinch salt

1 unbaked 9-inch pie shell, homemade or 
store-bought 

Ingredients

Tiffany Ingram

African Diaspora - Rilee’s Sweet Potato Pie

Some families have 
recipes that are so special, 

they won’t share them 
with anyone outside the 

family.



1. Prepare the gravy: In a small bowl, dissolve 
the cornstarch in the water and set aside.

2. In a large saucepan, melt the butter. Add the 
flour and cook, stirring regularly, for about 5 
minutes, until the mixture turns golden 
brown.

3. Add the beef and chicken broth and bring to 
a boil, stirring with a whisk. Stir in about 
HALF the cornstarch mixture and simmer for 
a minute or so. If you'd like your gravy 
thicker, add a more of the cornstarch 
mixture, in small increments, as needed, to 
thicken. Season with pepper. Taste and add 
additional salt, if necessary, to taste. Make 
ahead and re-warm or keep warm until your 
fries are ready.

4. For Deep-Fried Fries: Prepare your potatoes 
and cut into 1/2-inch thick sticks. Place into 
a large bowl and cover completely with cold 
water. Allow to stand at least one hour or 
several hours. When ready to cook, heat 
your oil in your deep fryer or large, wide, 
heavy cooking pot to 300° F.

5. Remove the potatoes from the water and 
place onto a sheet of paper towel. Blot to 
remove as much excess moisture as 
possible.

6. Add your fries to the 300°F oil and cook for 
5-8 minutes, just until potatoes are starting 
to cook but are not yet browned. Remove 
potatoes from oil and scatter on a wire rack. 
Increase oil temperature to 375°F Once oil 
is heated to that temperature, return the 
potatoes to the fryer and cook until potatoes 
are golden brown. Remove to a paper towel-
lined bowl.

7. To Prepare Poutine: Add your fried or baked 
fries to a large, clean bowl. Season lightly 
with salt while still warm. Add a ladle of hot 
poutine gravy to the bowl and using tongs, 
toss the fries in the gravy. Add more gravy, 
as needed to mostly coat the fries.

8. Add the cheese curds and toss with the hot 
fries and gravy. Serve with freshly ground 
pepper. Serve immediately.

Preparation

Poutine Gravy:
3 Tbsp cornstarch
2 Tbsp water
6 Tbsp unsalted butter
1/4 cup unbleached all purpose flour
20 oz beef broth
10 oz chicken broth
Pepper, to taste

For Deep Fried Fries:
2 lbs Russet potatoes, (3-4 medium 

potatoes)
Peanut or other frying oil

Toppings:
1 - 1 1/2 cups white cheddar cheese curds, 

(Or torn chunks of mozzarella cheese 
would be the closest substitution)

Ingredients

Michelle Thomas

Canada - Poutine


