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Lebanon

Hummus

From ECEC Paraprofessional, Salam Karam

Ingredients
● 29 oz. chickpeas

● 2 cloves garlic

● 2 tsp. salt

● ¼ cup water

● 2 tablespoons lemon juice

● 2 tablespoons tahini sauce

Preparation
1. Add all ingredients to food processor

2. Mix in the food processor until all
ingredients are well combined and
smooth.

3. Garnish with paprika, if desired.

4. Serve with pita bread!



Lebanon

Knafeh

From ECEC Paraprofessional, Salam Karam

Ingredients
● 2 cups milk

● 2 cups heavy cream

● 2 tablespoons sugar

● 2 tablespoons cornstarch

● 2 teaspoons rose water or 2 teaspoons
orange flower water

● 900 grams – 2 lb. ricotta cheese

● 450 grams – 1 lb. kadaif noodles

● 1- 1/2 cups unsalted butter

● 1 cup syrup (recipe follows)

● 2/3 cup chopped pistachio nuts

Preparation
1. Combine milk, cream, sugar and

cornstarch in a medium saucepan. Stir
over medium heat until dissolved.

2. When it begins to boil, stir in rosewater
or orange blossom water. Simmer over
low heat for 5 minutes, or until mixture is
thick.

3. Remove from heat. When it's cool, add
ricotta cheese, stirring until it’s all
blended.

4. Preheat the oven to 175 C – 350 F.

5. Shred the noodles in a bowl by hand, or
whiz them briefly in a food processor
until the pieces are cut as small as rice
grains.  The size of the strands is just a
matter of personal preference.

6. Melt butter over low heat, cooking only
until it’s melted.  Skim off any foam with a
spoon and don’t let it turn brown.



Lebanon

Knafeh (continued)

From ECEC Paraprofessional, Salam Karam

Preparation (continued)
7. Pour butter over noodle strands,

avoiding the milk solids that have
settled at the bottom. Mix with
hands, rubbing the butter into the
strands to coat them well.

8. Spread half the strands onto the
bottom of a 3-quart – 3-liter baking
dish. Flatten this layer firmly with
your knuckles and palm to cover the
bottom up to the edges.

9. Spread ricotta mixture over noodles.
Spread remaining noodles on top of
the ricotta mixture and press down.

10. Bake for 1 hour and 15 minutes or
until the top is golden. Remove the
knafeh from the oven and pour the
cold syrup over it immediately.
Sprinkle pistachios over the top. Cut
into pieces with a large, sharp knife.
Serve right away.



Lebanon

Knafeh -
Syrup

From ECEC Paraprofessional, Salam Karam

Ingredients
● 3 cups sugar

● 1 tsp. freshly squeezed lemon juice

● 2 tablespoons sugar

● 1 teaspoon rosewater or orange flower
water

Preparation
1. Combine sugar, lemon juice, rosewater

and 1 cup water in a medium saucepan.

2. Stir constantly over medium heat until
mixture boils. Simmer over low heat for
15 minutes, or until the syrup thickens
enough to coat the spoon.

3. Let cool, then chill in the fridge until the
knafeh is ready.



Lebanon

Baba Ganoush

From ECEC Paraprofessional, Samar El
Lakkis

Ingredients
● 1 large eggplant, grilled or roasted (You

can also use jarred or canned grilled
eggplant)

● 3 Tablespoons fresh lemon juice

● ¼ cup tahini

● 2 cloves of garlic

● ¼ teaspoon salt

Preparation
1. Combine tahini, lemon juice, garlic, and

salt in a food processor and blend until
smooth and creamy, thinning with water
if necessary.

2. Add eggplant to mixture and blend until
desired consistency (smooth or chunky).

3. Taste the Baba Ganoush and adjust
seasoning (lemon, garlic, salt) to your
preference.

4. Place onto a small bowl or serving plate.
Using the back of a clean spoon, swirl a
small “trench” in a circle around the dip.

5. Finish with paprika for color and a swirl
of olive oil (in the trench), if desired.

6. Recipe will keep for 7 days in the
refrigerator in an air-tight container.



France

Choux à la
crème (Cream Pu�s)

Submitted by: The Atkins Family, ECEC

Although it seems complicated, each part is
pretty easy if you just follow the steps.  Recipe
is from Jacques Pepin’s La Technique.

Ingredients - Choux Pastry
● 1 cup water

● ½ stick (4 tablespoons) sweet butter

● ¼ teaspoon salt

● 1 cup all-purpose flour

● 4 large eggs

Preparation
1. Place water, butter (cut into pieces), and

salt in a heavy saucepan and bring to a
boil.  When the butter is completely
melted, remove from the heat and add
the flour all at once.  Mix rapidly with a
wooden spoon.

2. Place mixture over low heat and “dry” for
5-6 minutes, mixing with a wooden
spatula.  The dough should be soft and
should not stick to your fingers when
pinched. This is the “panade”.

3. Transfer panade to a clean bowl. You will
see that the bottom of your pan is
covered with a thin crust (an indication
that the dough has been sufficiently
dried).

4. Let the dough cool for at least 5 minutes.
Add the eggs one at a time, beating
carefully after each addition so that the
mixture is smooth before the next egg is
added.

5. The dough should be smooth, shiny, and
as thick and as heavy as mayonnaise.  This
makes enough for 14 to 16 choux or
èclairs.



France

Choux à la
crème (Cream Pu�s)
(continued)

Submitted by: The Atkins Family, ECEC

Ingredients - Crème
Pâtissière (Vanilla Custard
Cream)
● 2 cups milk

● 6 eggs yolks

● ⅔ cup sugar

● 1 teaspoon pure vanilla extract

● ½ cup flour

Preparation
1. Bring the milk to a boil.  Set aside.  Place

the yolks, sugar, and vanilla in a bowl and
work with a wire whisk until it forms a
“ribbon” (The mixture should be pale
yellow in color and when lifted with the
whisk, it should fall back into the bowl
like a ribbon folded on itself.); this should
take 3 - 4 minutes.  Add the flour and mix
well.

2. Add half of the hot milk to the yolk
mixture and mix well.

3. Pour the yolk mixture into the remaining
milk, mixing as you go along.

4. Bring to a boil on medium heat, stirring
constantly with the whisk.  The sauce will
thicken as soon as it reaches the boiling
point. Reduce heat and cook for 2 to 3
minutes, stirring constantly to avoid
scorching.

5. Be sure to get into the “corners” of the
saucepan.  Place your hand on top of the
whisk and push the whisk all around,
scraping all the corners.  Place the cream
in a bowl and cover with plastic wrap to
avoid a skin forming on top.



France

Choux à la
crème (Cream Pu�s)
(continued)

Submitted by: The Atkins Family, ECEC

Ingredients - Ganache
(Chocolate Icing)
● 12 ounces good chocolate (6 ounces

bittersweet, 6 ounces semisweet)

● 1 ½ cups heavy cream

● 2 to 3 tablespoons water (optional)

Preparation
1. Melt the chocolate in the cream,

stirring with a wooden spoon.

2. Bring to a boil.  Set aside.

3. Let cool to barely lukewarm.  If too
thick or too oily, add 2 to 3
tablespoons of water.



France

Choux à la
crème (Cream Pu�s)
(continued)

Note: The only difference between a choux
(cream puff) and an éclair is the shape.  Cream
puffs are round and éclairs are long.

Preparation - To Assemble
1. Coat a large cookie sheet with butter and

flour.

2. Add the prepared choux dough to a
pastry bag (or plastic bag with tip cut off)
and squeeze out puffs about the size of a
golf ball onto the cookie sheet.

3. Brush the tops with an egg wash (1 whole
egg, beaten), pushing down the “tails”.
The choux can also be formed by
dropping spoonfuls of dough on a cookie
sheet.

4. Let the choux dry for at least 20 minutes
before cooking.

5. Bake for 35 minutes in a 370-degree
preheated oven, or until well puffed and
golden.  Shut off the heat, open the oven
door halfway (to get rid of any steam) and
let the puffs cool slowly and dry for 1
hour.  Choux pastry will soften and
collapse if cooled too fast.

6. Place pastry cream in a pastry bag fitted
with a round tip and insert into the
underside of cooled choux to fill.
Alternatively, you can cut them in half
and fill.

7. Dip filled cream puffs into ganache to
cover tops (or spoon ganache over tops)
and serve.



Hungary

Cabbage Roll
Soup

Submitted by:  The Kadehjian Family, ECEC

Recipe from Spend With Pennies

Matthew & Max’s Great Grandma Rose Toth
always hand-made each cabbage roll.  I find
this recipe to have all the same great flavor, but
is much less labor intensive!

Ingredients
● 1 large onion, diced

● 3 cloves garlic, minced

● 1 lb. lean ground beef

● ½ lb. lean ground pork

● ¾ cup uncooked long grained rice

● 1 medium head cabbage, chopped (core
removed)

● 1, 28 ounce can diced tomatoes

● 2 tablespoons tomato paste

● 4 cups beef broth

● 1 ½ cups V8 (vegetable juice)

● 1 teaspoon paprika (sweet or hot, not
smoked!)

● 1 teaspoon thyme

● 1 tablespoon Worcestershire sauce

● 1 bay leaf

● Salt and pepper, to taste

Preparation
1. In a large pot, brown onion, garlic, pork

and beef.  Season this layer with salt and
pepper.  Drain any fat.

2. Stir in chopped cabbage and let cook until
softened (about 3 – 4 minutes).

3. Add all remaining ingredients, bring to a
boil and reduce heat to medium low.
Cover and simmer on low until rice is
fully cooked (about 25 – 30 minutes).

4. Remove bay leaf and serve.



Costa Rica

Gallo Pinto

Submitted by:  Rosemary and Daisy Wilcox,
Oakdale

Source:
https://www.puravidamoms.com/costa-rican
-gallo-pinto-recipe/

Ingredients
● 2 cups cooked white rice

● 2 cups cooked black or red beans

● 1/4 cup bean broth or water

● 1/4 cup yellow onion finely chopped

● 1/4 cup red pepper finely chopped

● 1/8 cup finely chopped cilantro leaves

● 1 tbsp Salsa Lizano (see tips)

● 1 tsp sea salt

● 2 tsp vegetable oil

Preparation
1. Heat oil in a large skillet over medium

heat.  Add onion, pepper, and salt. Lightly
cook until the onion is translucent.

2. Add the beans with broth and toss with
the spices and oil.

3. Add the rice (cooked) to the skillet.

4. Toss until well combined with the beans
and spices.

5. Add the cilantro and lightly toss.

6. Heat thoroughly and add the Salsa Lizano

7. Mix again and then serve

Tips
Salsa Lizano is a very popular condiment in
Costa Rica!  If you can’t find it in the store
you can make your own.  Just search online
for “homemade Salsa Lizano”.

https://www.puravidamoms.com/costa-rican-gallo-pinto-recipe/
https://www.puravidamoms.com/costa-rican-gallo-pinto-recipe/


Trinidad & Tobago

Fry Bake

Submitted by:  The Laurent Family, Oakdale

Source:
https://www.simplycaribbean.net/the-best-t
rinidad-style-fry-bake/?v=920f83e594a1

Ingredients

● 2 cups all-purpose flour , plus more
for dusting

● 1 tablespoon baking powder
● ½ teaspoon salt
● 1 teaspoon sugar
● 1 teaspoon butter or margarine- this

is totally optional
● 1 cup water, plus 1 tablespoon if

needed
● 2 cups canola or coconut oil for frying

the bakes

Preparation
1. Mix together flour, baking powder,

sugar and salt.
2. Add butter and mix with a fork or use

your fingers until the flour resembles
coarse breadcrumbs

3. Make a hole or well in the center of
the flour and start pouring 3/4 cup
water while mixing and stirring in a
circular motion.

4. Dough should begin to resemble
really coarse crumbs at this stage

5. Add 1/4 cup more water and
continue mixing gently for about 5
minutes until you form a nice soft
dough.

6. If dough is too sticky, dust with a
tablespoon of flour, if dough is too dry
after adding all the water, add
another one tablespoon or so of
water and bring the dough together.



Trinidad & Tobago

Fry Bake (continued)

Submitted by:  The Laurent Family, Oakdale
Source:
https://www.simplycaribbean.net/the-best-t
rinidad-style-fry-bake/?v=920f83e594a1

7. Allow to rest for about 3-5 minutes,
then dust with flour and knead to
form a smoother dough.

8. Rub some oil on top of dough and
allow the dough to rest for 25 - 30
minutes covered with plastic wrap or
a damp paper or kitchen towel

9. Cut the dough into 6 or 8 pieces
(depending on how large you want
the fried bakes to be)

10. Roll them into balls and place on a
clean, well-floured surface. Allow to
rest for at least 10 – 15 minutes.
“covered”

11. Flatten the balls of dough until they
are about ¼ inch thick, and 5 -6
inches in diameter using your fingers
or a rolling pin

12. Add oil in a deep pan to a depth of
about two inches over medium heat

13. When oil is heated through, start
adding the rolled out dough to the
hot oil

14. Turn dough immediately as it’s added
to the oil , as this will help the bake
swell or puff up

15. Fry in hot oil until both sides are
golden brown, about 30 - 45 seconds
per side ,turn over once

16. Drain on a paper towel so as to
eliminate some of the grease from
the oil.

17. Serve with Fried Salt fish or Fried
Shark or anything you fancy.

https://www.simplycaribbean.net/the-best-trinidad-style-fry-bake/?v=920f83e594a1
https://www.simplycaribbean.net/the-best-trinidad-style-fry-bake/?v=920f83e594a1


Trinidad & Tobago

Mango Chow

Submitted by: Khloe Clarke (3P) & Alley
Clarke (1G), Oakdale

Ingredients
● 2 half-ripe mangoes

● 1 head of garlic

● 8 leaves of bhandanya / shadon beni /
culantro / recao (goes by many names,
can be obtained from local tropical
market)

● 1 tablespoon of Vinegar

● 1 hot pepper or 1-2 teaspoons of Hab
House Pepper Sauce
(www.hab-house.com) (optional, only if
you like spicy)

● Salt

Preparation
1. Peel mangoes and cut into strips

(french-fry style)

2. Sprinkle about 1 teaspoon of salt over
mango

3. In a food processor, blend together garlic,
of bhandanya / shadon beni / culantro /
recao leaves, vinegar (and hot pepper if
desired)

4. Scoop mixture out and pour on top of
mangoes. Mix with a spoon.

5. Taste and add more salt if desired

Tips
Now try it with another fruit like

apples or pineapple! Enjoy😊

http://www.hab-house.com


Italy

Italian Beef
Pastina Soup

Submitted by: Jen Holibaugh, Oakdale

Ingredients

● Water
● 1 lb. sirloin tip beef
● 2-3 stalks celery
● 1 small onion
● 2 carrots
● 1 tablespoon parsley
● 2 teaspoons salt
● 6 oz can tomato sauce
● ¾-1 cup pastina noodles or orzo

Preparation

1. Place beef in a large pot and fill the
pot with water 1-2” from the top.
Heat on high, and right before water
comes to a boil, scoop foam off the
top.

2. Cut up into small pieces the celery,
onion, and carrots and add to the
pot.

3. Add parsley, salt, and tomato sauce.
Bring to a boil, then simmer for 1
hour.

4. Crush veggies with a fork. Take out
the beef and shred with two forks.

5. Bring soup to a boil, add beef back
in, and add pastina. Boil for 10-12
minutes.

Tips
● Substitute any small pasta for the

pastina or orzo. Kids love little stars
or alphabet pastas too!

● Swap pre-cooked rotisserie chicken
for the beef and 8-10 cups chicken
broth to make Chicken pastina
instead.



Italy

Grandma’s
Homemade
Bread

Submitted by: Jen Holibaugh, Oakdale

Ingredients

● 1 Package rapid rise dry yeast
● 3 cups lukewarm water
● 2 teaspoons salt
● 1 tablespoon sugar
● 2 tablespoons soft butter or

margarine
● 7 cups bread flour

Preparation
1. In an electric mixer, dissolve yeast in

lukewarm water. Add sugar and
dissolve. Add butter, salt, and half of
flour to the yeast mixture. Using wire
whisk attachment, beat at low speed
for 2 minutes. Remove whisk and
attach dough hook to mixer. Add
remaining flour and mix on #2
setting for 2 more minutes until all
flour is mixed in and dough cleans
the sides of the bowl. Turn out onto
a very lightly floured board. Knead a
few times to round dough into a
smooth ball and place in a large
greased bowl. Cover with clean
dishcloth and let rise for 50 minutes
in a warm place (85 degrees) until
doubled in size.

2. Punch dough down and turn out
onto the board. Cut dough in half
and shape into 2 loaves. Place in
greased bread pans. Cover and let
rise in a warm place for 40 minutes.

3. Bake at 375 degrees for 30 minutes,
depending on oven (some ovens are
fast and others slow, so watch bread



Italy

Grandma’s
Homemade
Bread (continued)

Submitted by: Jen Holibaugh, Oakdale

Preparation (cont’d)
3. carefully during the last few minutes

of baking and adjust time
accordingly.

4. Remove from pans immediately and
cool on a wire rack.

Note: If you wish, you can brush unbaked
loaves with milk and sprinkle with sesame
seeds before baking. This adds a nice
crunch to the top crust.

Tips
● Be careful not to add too much

flour when turning dough out
onto board as it may make the
dough tough. Dough should be
springy to the touch, not sticky.

● Instead of two loaves, you can
also make 1 loaf and 24 small
dinner rolls if preferred. If
making dinner rolls, bake for 20
minutes instead of 30.



Italy

Chicken &
Linguini

Submitted by: Jen Holibaugh, Oakdale

Ingredients

● Water
● 1-2 lbs chicken tenderloins
● 1 lb linguini
● 2-4 cloves garlic
● 2 tablespoons olive oil
● 1 teaspoon dried basil
● ¾ cup grated parmesan or pecorino

romano cheese
● Salt and pepper
● Fresh parsley for garnish (optional)

Preparation
1. In a 12 oz skillet, sautéminced garlic

in olive oil until barely golden (low to
medium heat). Do not burn garlic!
Remove from the skillet.

2. Cut chicken into 1” pieces and
sprinkle with salt and pepper to
taste. Sautéin remaining olive oil
until golden. Add garlic and dried
basil; saute for 1 minute to blend
flavors. Cover and keep warm.

3. Cook linguini in a large pot of boiling
water according to package
directions. Drain and transfer to a
skillet with chicken. Add cheese and
toss together. Garnish with
additional cheese and fresh parsley
if desired.

Tips
● Serve with a side salad and

crusty garlic bread!



Québec, Canada

Easy Sugar Pie
Squares from
Québec
(Carrés de Tarte au
Sucre du Québec)

Submitted by: Sam & Jack Dolan, Oakdale

Ingredients

Crust
● ¾ cup softened butter
● 1 ½ cup flour
● ½ brown sugar

Filling
● 3 cups brown sugar
● 2 cups condensed milk
● 4 tbsp flour
● 2 eggs
● 1tsp vanilla

Preparation
For the CRUST

1. Preheat oven to 350
2. In a bowl, combine softened butter,

flour and brown sugar
3. Spread in a 9in oven-safe dish
4. Bake for 15 minutes

For the FILLING
1. Turn up the oven  temperature to 400
2. With a mixer, combine all the filling

ingredients
3. Spread evenly on the crust
4. Bake for 10 minutes then  turn the

oven temp down to 325
5. Cook for another 30 to 40 minutes
6. Let cool down a bit and ENJOY!



Japan/America

Chinese
Chicken Salad

Submitted by:  The Fukushima Family,
Oakdale

Despite its name, Chinese Chicken Salad seems to
have originated in the United States rather than
China, with many variations appearing over the
past century from Asian and non-Asian cooks alike.
This version comes courtesy of the predominantly
Japanese-American Orange County Buddhist
Church in Anaheim, California. Celia and Marcus
Fukushima’s Aunt Maryann makes it every year for
our Thanksgiving gatherings in Southern California,
and it’s a very popular dish among our extended
family!

Ingredients - Salad
● wonton skins/wraps (You can usually find

these in the big grocery stores near the
tofu.)

● oil (such as Canola) for deep-frying
● 2 or 3 chicken breasts
● salt, pepper, and garlic salt, to taste
● 1 medium head Romaine lettuce
● 4 stalks green onion
● ½ cup sliced almonds

Preparation
1. Cut wonton skins into slices and deep fry

in about an inch of oil, over medium heat,
until they are light golden brown. (You
may need to turn them over to brown
evenly and fish them out quickly, before
they turn too dark. We use a strained
spoon and/or tongs.)  Drain on paper
towels, and set aside.

2. Season the chicken well with salt, pepper,
and garlic salt, and then cook it. You can
steam or bake the chicken at 350°, for 45
minutes to 1 hour; or you can sauté or
grill the chicken until it is thoroughly
cooked. (We use our indoor grill.)

3. Cool and shred the chicken, and set it
aside.

4. Wash and slice the lettuce and the stalks
of green onion.

5. Just before serving, combine the chicken,
lettuce, green onions, and fried wonton
slices, which may be broken into smaller
pieces.  Add salad dressing (below) and
toss.  Garnish with sliced almonds.



Japan/America

Chinese
Chicken Salad
(continued)

Submitted by:  The Fukushima Family,
Oakdale

Despite its name, Chinese Chicken Salad seems to
have originated in the United States rather than
China, with many variations appearing over the
past century from Asian and non-Asian cooks alike.
This version comes courtesy of the predominantly
Japanese-American Orange County Buddhist
Church in Anaheim, California. Celia and Marcus
Fukushima’s Aunt Maryann makes it every year for
our Thanksgiving gatherings in Southern California,
and it’s a very popular dish among our extended
family!

Ingredients - Dressing
● ¼ cup sugar

● 1 teaspoon salt

● 3 Tablespoons vinegar (preferably rice
vinegar)

● ¼ cup salad oil

● 2 Tablespoons sesame seeds, toasted

● ¼ teaspoon pepper

Preparation
1. Combine ingredients, mix well, and

refrigerate.  Shake well and pour over
salad just before serving. (The sugar
tends to settle at the bottom, so if you
don’t use all the dressing at once, make
sure it is mixed well before dividing it, so
that the sugar is evenly distributed.)



America - Coastal New England

Stuffed
Quahogs

Submitted by: The Hermesch Family,
Oakdale

I grew up on Cape Cod. This is a traditional
Thanksgiving food for our family. Enjoy!

Tips
Yields about 12 servings.

Delicious with hot sauce!

Ingredients

● 2 large sweet onions
● 4 oz. butter
● 16 oz.   minced clams
● 8 oz. ground linguica
● 1 cup plain bread crumbs
● 12 medium sized quahog shells
● Optional: Hot sauce

Preparation
1. In a large skillet melt the butter.
2. Dice the onions and add to the butter.

Salt to taste and cook on a low heat
until the onions are soft.

3. Add the Linguica and blend in with
the onions.

4. Add the minced clams, saving some
liquid.

5. Let the mixture simmer for 15
minutes.

6. Add the bread crumbs and mix until
well blended.

7. You can adjust the consistency to
your taste by adding more bread
crumbs or clam liquid.

8. Scoop the mixture into medium sized
quahog shells.

9. Serve plain or with your favorite hot
sauce.

10. You can wrap individually in
aluminum foil and freeze them up to a
week. When you are ready to serve
them place the wrapped clams on a
cookie sheet and bake them in a
400-degree oven for 15 minutes.
Serve hot.



Scotland

Shortbread

From ECEC ELL Teacher, Jen Robins

Recipe from The Spruce Eats

Ingredients
● 2 cups all-purpose flour (plus extra for

dusting)

● Pinch of salt

● 3 ½ ounces cornstarch

● ½ cup superfine sugar (caster sugar, plus
extra for sprinkling)

● 8 ounces butter

Preparation
1. Preheat the oven to 325 degrees.

2. In a large bowl cream together the butter,
salt, and sugar until light and fluffy and
pale in color, either by hand or with the
help of an electric mixer. This might take
a minimum of 10 minutes.

3. In a  medium bowl, whisk together the
flour and cornstarch and sieve into the
bowl with the butter and sugar. Mix
quickly and thoroughly to bring all the
ingredients together but do not over mix.

4. Tip the mixture onto a cold and lightly
floured work surface. Knead lightly and
quickly to form a loose dough.

5. Roll out the dough between 2 sheets of
parchment paper to 1/4-inch thick. Prick
the surface all over with a fork. Cut into
desired shape or rounds using cookie
cutters.

6. Place on a lightly greased baking sheet
and bake for 25 minutes or until pale
brown and crisp. Sprinkle the warm
shortbreads with superfine sugar and let
cool completely on a wire rack.



America

Stuffed Shoes
Submitted by: The Pooler Family, Avery

Ingredients

● 1 loaf french bread
● 1 lb. hamburger
● 1 c. bread (what is removed from loaf)
● 8 oz. Hunt’s Tomato Sauce
● ½ tsp. Oregano
● ½ tsp. Salt
● ¼ tsp. Pepper
● ½ c. diced onions
● 1 c. grated sharp cheese
● 3 Tbsp. chopped black olives

Preparation
1. Take the top crust off the loaf of

french bread, discard.
2. Dig out a bit of the french  bread and

put it in the hamburger mix.
3. Add all remaining ingredients to the

hamburger and bread mixture.
4. Stuff the loaf of french bread with the

mixture.
5. Cover with foil.
6. Bake for one hour at 350 degrees.
7. When done, put some cheese on top.



Italy

Potato
Gnocchi

Submitted by: Carter Family (Thomas &
Oliver Carter, ECEC)

Ingredients
● 1 Regular size potato per person

● 1 egg, lightly beaten

● 3-4 cups flour

Preparation
1. Peel potatoes, and boil until soft; allow to

cool completely.

2. Grate potatoes or push through a potato
ricer.

3. Add egg and flour, and knead dough into
a firm round mound.

4. Cut dough into sections, then roll into
logs.

5. Cut logs into small pieces, about ½” long;
roll each piece with a finger or fork.

6. Cook right away for just a few minutes in
salted boiling water. Gnocchi are done
when they float.

Tips
Serve with tomato sauce or toss with
browned butter.

Flour quantity varies with potato size and
quantity - typically use 1 cup per potato, add
more as needed.



Poland

Polish Dried
Mushroom
Soup (Zupa
Grzybowa)

Submitted by: the Portalewska Family, Avery

Ingredients
● 4 ounces dried mushrooms (dried Italian

porcini mushrooms or any dried
mushrooms from Polish or Russian
stores)

● 3 1/2 cups water (hot)

● 3 quarts stock (chicken or vegetable
stock )

● 2 tablespoons all-purpose flour

● 1/2 cups sour cream

● Salt and pepper (to taste)

Preparation
1. Combine mushrooms and hot water in a

large bowl. Let stand for 1 hour. With
your fingers, work mushrooms to release
any grit. Let stand until very pliable,
about 1 hour longer.   Lift mushrooms
from the liquid. Cut mushrooms into
large pieces and set aside.

2. Reserve bowl of soaking liquid.  In a 5- to
6-quart pot, combine stock and chopped
mushrooms. Pour reserved soaking liquid
into the pot, taking care not to disturb
grit in the bowl. Bring to a boil.

3. In a medium bowl, mix sour cream with
flour and temper by whisking in a little
hot soup. Pour contents of the bowl into
hot soup, whisking constantly on
medium-high heat until it comes to a boil.
Adjust seasonings.

4. Remove from heat and ladle into bowls.
Serve with cooked pearl barley or orzo.

5. Garnish with sour cream and/or parsley.



China

Cantonese
Style Lobster

Submitted by: Ms. Ning, Avery

Ingredients
● 2 small (1-1.25 lb.) fresh live lobsters

● ⅓ cup peanut oil, divided

● 1 clove garlic, crushed

● 1 slice fresh ginger root, minced

● 6 ounces lean ground pork

● 1 cup chicken broth

● 1 tablespoon cooking sherry

● 1 tablespoon soy sauce

● 1 tablespoon cornstarch

● 1 teaspoon brown sugar

● 2 eggs, beaten

● 3 green onions, chopped

Preparation
1. Rinse the lobster, holding it belly up. At

the bottom center of the tail, there is a
small opening; stick a long skewer into it
to drain any urine left in its body. Then,
crack the tail off; chop the tail into small
pieces and crack the claws in half. If you
know how to eat the body of the lobster,
cut it up and throw it on the pile, too. Just
be sure to remove the lungs from the
body.

2. Heat half of the peanut oil in a deep,
heavy skillet over medium heat. Add the
crushed garlic, and fry for about 1
minute. Throw in the lobster pieces and
fry until they are cooked through, about 4
to 5 minutes. Move the lobster and garlic
mixture to a dish and keep warm.



China

Cantonese
Style Lobster
(continued)

Submitted by: Ms. Ning, Avery

Preparation (cont’d)
3. Heat the remaining oil in the skillet. Add

the minced ginger and pork; fry until the
pork is no longer pink. Pour in the chicken
broth and bring to a boil, stirring
constantly. In a small bowl, mix together
the sherry, soy sauce, cornstarch, and
brown sugar until well blended. Add the
sherry mixture to the pan and stir-fry for
1-2 minutes or until the sauce becomes
thick and somewhat clear.

4. Stir in the green onions, and turn the heat
off. Drizzle the beaten eggs over the
mixture in the pan and stir until the eggs
are in little pieces. Finally, return the
lobster to the pan and cook over low heat
for a few minutes to blend the flavors.
Transfer to a serving dish, cover, and let
stand for a few minutes before serving.

5. Eat with steamed rice and enjoy!

Tips
● Wear clean dish gloves while

disassembling the lobster.
● Kitchen shears may be used to cut the

lobsters’ shells.
● Don’t remove the claw bands until they

have been detached from the body.
● You may place the lobsters in the freezer

very briefly before handling to make them
sleepy and less feisty.



El Salvador

Pupusas

Submitted by: Jayden S Connally, Avery

Ingredients
● Masa harina (maseca) corn flour

● Refried black beans

● Mozzarella cheese

● Water

Preparation
1. Mix masa and warm water in mixing bowl

until it feels like soft play dough

2. Scoop masa into small ball size portions.
Use the palms of your hands to pat the
dough into a disc, about 4 inches in
diameter.

3. Scoop tablespoon of refried beans to
center of disc; do the same with
mozzarella cheese

4. Bring the edges of the masa up and
around the filling, pinching it closed into a
ball. Pat the masa between your palms
again to form it back into a disc

5. Place pupusa on hot griddle until golden
brown on both sides

Tips
Pupusas are served with salsa and curtido
(pickled cabbage) and are eaten with your
hands not using utensils.



Puerto Rico

Tostones

Submitted by: the Toledano Family, Riverdale

Ingredients
● Green plantains

● Neutral oil, enough to fill pan to ½ inch

● Salt

Preparation
1. Peel the plantain and cut it into 1 inch

chunks

2. Heat the oil and fry each side of the
plantains about 3 ½ minutes

3. Remove the plantains from the oil and
squish them flat with the bottom of a cup

4. Fry the plantains again for about 1
minute on each side

5. Remove the plantains from the oil and
salt them

6. Eat while hot!

Tips
If you’re having trouble peeling the plantain,
cut a slit down the peel lengthwise. If it’s still
being stubborn, use a potato peeler on it.

Enjoy as a side dish or as an appetizer! Leila
likes to dip hers in ketchup like a french fry.



Italy

Noni’s Pizza
Submitted by: Ashley Sarro, Riverdale

Ingredients - Dough
● 2 lbs. Flour

● 2 eggs

● ½ glass water

● 1 pkg. yeast

Ingredients - Sauce
● 1 onion, chopped

● 1 can tomato paste

● 1 can water

● Salt and Pepper

● Olive oil

Preparation - Dough
1. Knead together all ingredients.

2. Add a little water on your hands.

3. Knead a bit longer, then let sit.

Preparation - Sauce
4. Fry onions in olive oil.

5. Add a can of tomato paste and can of
water.

6. Season with salt and pepper.



Indonesia

Indonesian
Chicken Soup
(Soto Ayam)

Submitted by: the Zimmerman Family,
Riverdale

One of our family’s favorites. Best to have it on
rainy days.

Ingredients
● 1 free range chicken, about 3 pounds,

quartered

● 2 stalks fresh lemongrass, bruised with
the handle of a heavy knife and tied in a
knot

● 6 makrut lime leaves, fresh or frozen
(optional)

● 1 tsp. Kosher salt, plus more to taste

● 1 tsp. Black peppercorns

● 1 ½ Tbsp. Coriander seeds

● 2 tsp. Coriander seeds

● 5 shallots, peeled and halved

● 3 garlic cloves, peeled

● 2 tsp. Finely minced fresh turmeric, or 1
½ tsp. Ground turmeric

● 2 Tbsp. finely minced ginger

● 3 Tbsp. peanut oil

● 4 ounces glass noodles or thin dried rice
noodles, called vermicelli, bihun, or bun

● 1 Tbsp. fresh lime juice

● 2 Tbsp. chopped celery leaves, mint, Thai
basil, or cilantro leaves

● 2 shallots, thinly sliced and fried in
vegetable oil until brown (optional)

● Quartered limes

● Chili paste (such as sambal), for serving

● Cooked white rice (optional)



Indonesia

Indonesian
Chicken Soup
(Soto Ayam) (continued)

Submitted by: the Zimmerman Family,
Riverdale

One of our family’s favorites. Best to have it on
rainy days.

Tips
Eat from a soup bowl, or serve a scoop of rice
on a side plate, sprinkled with more shallots,
and put a mouthful of noodles and chicken on
rice.  Combine on a spoon, dab with sambal,
and eat.

Preparation
1. Place chicken in a medium pot with

lemongrass, lime leaves (if using), salt and
2 quarts water.  Bring to a boil over high
heat.  Skim off any foam and reduce heat
to a simmer.   Cover and simmer until
chicken is tender, about 45 minutes,
skimming as needed to make a clear
broth.  Remove chicken pieces from broth
and set aside.  Remove and discard
lemongrass and lime leaves; reserve
stock in pot.  When chicken is cool
enough to handle, discard skin and bones
and shred meat into bite-sized pieces.

2. Meanwhile, combine peppercorns,
coriander seeds and cumin seeds in a
small food processor.  Pulse until ground.
Add halved shallots, garlic, turmeric, and
ginger and pulse to a thick paste.  (Add a
little water if needed.)

3. Heat peanut oil in a medium saucepan
over high heat.  When very hot, add spice
paste and cook, stirring until paste is
cooked and beginning to separate from
the oil, about 5 minutes.

4. Add cooked spice paste and chicken meat
to stock.  Bring to a simmer and cook for
10 minutes.

5. Cook noodles according to package
directions.

6. Turn off heat under soup and stir in lime
juice.  Taste for salt.

7. To service, divide noodles in large soup
bowls.  Ladle chicken pisces and soup on
top and sprinkle with celery leaves or
herbs, and fried shallots, if using.  Pass
lime and sambal at the table.



America - Southern

Banana
Pudding

Submitted by: The Hoban Family, Oakdale

Ingredients

● 1 1/3 c. whole milk
● 1 (5.1-oz.) package instant vanilla

pudding mix
● 1 (14-oz.) can sweetened condensed

milk
● 3 c. heavy cream
● 1 tsp. pure vanilla extract
● 1 (12-oz.) box vanilla wafer cookies
● 4 bananas, sliced into coins
● 2 tsp. granulated sugar

Preparation
1. In a large mixing bowl, combine milk,

vanilla pudding mix and sweetened
condensed milk. Whisk thoroughly,
breaking up any lumps, and
refrigerate for at least 5 minutes, or
until set.

2. In another large bowl, combine heavy
cream and vanilla. Beat until stiff
peaks form, 2 to 3 minutes. Set aside
half of the mixture for topping the
dish. Fold remaining half into the
pudding mixture.

3. Cover the bottom of a 3-quart trifle
dish with vanilla wafers. Top with
one-third of the pudding mixture.
Cover with another layer of the wafer
cookies—you may want to also stand
some cookies up vertically, so you see
the full circle along the edge of the
trifle dish. Top with an even layer of
banana slices. Continue layering the
pudding, wafer cookies and banana
slices until you reach the top, ending
with a final layer of banana pudding.



America - Southern

Banana
Pudding
(continued)

Submitted by: The Hoban Family, Oakdale

Preparation (cont’d)
4. Refrigerate for at least 3 hours, or up

to overnight.
5. Sweeten the remaining whipped

cream: Add sugar to whipped cream,
stirring to combine. Just before
serving, dollop on top of the banana
pudding, then sprinkle crumbled
wafer cookies on top.



Lebanon

Baba
Ghannouj
(Eggplant and Tahini
Dip)

Submitted by:  Mirna Roymali, Riverdale

Ingredients
● 1 large eggplant

● Approx ¼ c. lemon juice

● 4-5 Tbsp. tahini

● 2 cloves garlic

● 1 ½ tsp. Salt

● ½ c. finely chopped parsley to garnish

Preparation
1. Remove the green from around the neck

of the eggplant, but leave the stem.  Place
in a hot oven until soft - approx. 15-20
mins. - or hold onto the stem and place
over an open grill or hotplate, turning
from time to time until eggplant has
softened.  Allow to cool.

2. Remove the skin carefully, while holding
the stem.  Mash the pulp thoroughly with
a fork or place in the blender and slowly
beat in lemon juice alternately with
tahini.

3. Crush garlic with salt and mix to a paste.
Blend into the eggplant mixture.  Adjust
salt to taste.



Lebanon

Fattoush
(Peasant Salad)

Submitted by:  Mirna Roymali, Riverdale

Ingredients
● 1 c. very crisp toasted bread (preferably

Lebanese), cubed and sprinkled with a
little water

● 4 small cucumbers or 2 c. shredded
lettuce or half of each

● 2 medium tomatoes

● ½ - 1 green pepper, chopped finely

● ½ c. finely chopped spring onions

● ½ c. finely chopped parsley

● ¼ c. finely chopped mint

● 1 cup finely chopped chickweed
(optional)

● ½ c. salad dressing  (recipe follows)

Preparation
1. Place all the ingredients in a bowl and

toss well.  Add the dressing and toss
again.  Adjust salt and lemon juice to
taste.



Lebanon

Fattoush -
Dressing
(Peasant Salad)

Source:
https://feelgoodfoodie.net/recipe/lebanese-f
attoush-salad/#wprm-recipe-container-583
8

Ingredients
● 3 tablespoon olive oil

● 2 tablespoon lemon juice
● 2 garlic cloves pressed or grated
● 1 teaspoon sumac (substitute: grated

lemon zest)
● 1 teaspoon pomegranate molasses

(substitute: balsamic glaze)
● 1/2 teaspoon mint fresh or dried
● 1/2 teaspoon kosher salt
● Fresh cracked black pepper to taste

Preparation
1. In a large bowl, add the salad dressing

ingredients: olive oil, lemon juice, garlic,
sumac, pomegranate molasses, mint, salt
and pepper. Whisk together until the
dressing is emulsified and well blended.

https://feelgoodfoodie.net/recipe/lebanese-fattoush-salad/#wprm-recipe-container-5838
https://feelgoodfoodie.net/recipe/lebanese-fattoush-salad/#wprm-recipe-container-5838
https://feelgoodfoodie.net/recipe/lebanese-fattoush-salad/#wprm-recipe-container-5838
https://amzn.to/3dfY3Ld


Spain

Spanish Paella

Submitted by: The Burgos Family, Greelodge

You can make a delicious, authentic Paella —
the most popular dish of Spain — in your
kitchen with simple ingredients like rice,
saffron, vegetables, chicken, and seafood.

Servings: 6
Calories: 535 kCal
Course: Main

Author: Lauren Allen

Ingredients
● ¼ c extra virgin olive oil (Spanish

EVOO if you have it)
● 1 onion, diced
● 1 bell pepper, diced (I like to use ½ red

and ½ green peppers)
● 4 cloves garlic
● 3 roma tomatoes, very finely diced (or

8 oz. tomato sauce)
● Bay leaf
● 1 tsp paprika, sweet or smoked
● 1 pinch saffron threads
● Salt and pepper
● ¼ c white wine
● 4 boneless, skinless chicken thighs,

cut into pieces
● ¼ c flat leaf parsley, chopped, divided
● 2 c Spanish rice
● 5 c chicken broth
● ½ c frozen peas
● ½ lb jumbo shrimp or prawns (about

12), peeled, tail on
● ½ lb mussels (about 10-12), cleaned

properly (beards off)
● 8 oz calamari rings
● Lemon wedges, for garnish



Spain

Spanish Paella
(continued)

Submitted by: The Burgos Family, Greelodge

You can make a delicious, authentic Paella —
the most popular dish of Spain — in your
kitchen with simple ingredients like rice,
saffron, vegetables, chicken, and seafood.

Servings: 6
Calories: 535 kCal
Course: Main

Author: Lauren Allen

Preparation
Please note, this is my version of Paella
Mixta I learned to make while living in
Madrid, Spain. I’ve simplified the recipe as
best I could for anyone to be able to make
without a special pan or equipment. There
are MANY variations to Paella so please be
respectful that my authentic recipe may be
different from yours!

Add olive oil to a skillet over medium heat.
Add the onion, bell peppers and garlic and
cook until onion is translucent. Add chopped
tomato, bay leaf, paprika, saffron, salt, and
pepper. Stir and cook for 5 minutes. Add
white wine and cook for 10 minutes. Taste
and add salt if needed.

1. Add chicken pieces, 2 tb chopped
parsley and rice to the pot. Cook for 1
minute.

2. Pour the broth slowly all around the
pan and jiggle the pan to get the rice
into an even layer. (Do not stir the
mixture going forward!)

3. Bring mixture to a boil. Reduce heat
to medium low. Give the pan a gentle
shake back and forth just once or
twice during cooking. (We don’t ever
stir the rice, so that a crispy crust
forms at the bottom, called a
socarrat)

4. Cook for about 15-18 minutes
(uncovered), then nestle the shrimp,
mussels, and calamari into the
mixture, sprinkle peas on top and
continue to cook (without stirring) for
about 5 more minutes. Watch for



Spain

Spanish Paella
(continued)

Submitted by: The Burgos Family, Greelodge

You can make a delicious, authentic Paella —
the most popular dish of Spain — in your
kitchen with simple ingredients like rice,
saffron, vegetables, chicken, and seafood.

Servings: 6
Calories: 535 kCal
Course: Main

Author: Lauren Allen

Preparation (cont’d)
most of the liquid to be absorbed and
the rice at the top nearly tender. (If
for some reason your rice is still not
cooked, add ¼ cup more water or
broth and continue cooking)

5. Remove pan from heat and cover pan
with a lid or tinfoil. Place a kitchen
towel over the lid and allow it to rest
for 10 minutes.

6. Garnish with fresh parsley and lemon
slices. Serve.

Notes
❖ Rice: Spanish rice (also called

“bomba” rice, calaspara rice, arroz
redonda) is traditional in Paella, and
it’s what I recommend using. If your
grocery store doesn’t carry it, try
Amazon, World Market, or an
International food market). If
necessary you can substitute medium
grain rice, like Calrose rice, which can
be found at Walmart or most grocery
stores, and reduce the broth to 3 ¾
cups. I don’t recommend using
Arborio rice or long-grain rice for
Paella).

❖ Meat: You could also use pork, turkey,
rabbit, chorizo, or a combination.

❖ Broth: Authentic paella would
include making your own fish stock
from the discard shells of seafood. I
usually substitute chicken broth for
convenience.

❖ Seafood: If you don’t like seafood,
leave it out and substitute more
chicken or vegetables. You can use



Spain

Spanish Paella
(continued)
Notes (cont’d)

any combination of your favorite
seafood including clams, scallops, and
chopped pieces of fish. Frozen
seafood is a great accessible option if
you don’t live near the ocean. (Costco
sells a great mixed seafood bag in
their freezer section with shrimp,
mussels, clams, scallops, and
calamari) Be sure to thaw frozen
seafood in the fridge overnight
before using. If buying fresh seafood,
smell it to make sure it’s fresh. It
should not have a strong fishy odor.
Most of the seafood used here will
smell like nothing, or just like the
ocean (slightly salty). Be sure to clean
it properly (remove “beards” from
mussels, if necessary)

❖ Saffron: This may be THE MOST
IMPORTANT ingredient, so it’s best
to buy high quality. If your grocery
store doesn’t carry it, try an
International food market, or
Amazon. If necessary, substitute 1 tsp
saffron powder.

Adaptations
❖ Use different rice: if needed, you can

substitute a medium grain rice, like
Calrose rice which can be found at

Walmart or most grocery stores.
Reduce the chicken stock in the
recipe to a total of 3 ¾ cups.

❖ Substitute pork: Substitute boneless
pork loin, cut into ½” cubes. Brown
the pork pieces in hot oil as step one
in the recipe. Then set it aside as you
sauté the vegetables. Add the pork
back to the pan in step 2 before
boiling.

❖ Substitute Turkey or Rabbit: Brown
the meat in hot oil as step 1 in the
recipe. Then set it aside as you sauté
the vegetables. Add chorizo back to
the pan in step 2 of the recipe, before
boiling.

❖ Vegetarian Paella: Omit the meat
and seafood and add extra
vegetables, like artichoke, green
beans, mushroom, olives, and
asparagus. Add vegetables in Step 1
of the recipe along with the peppers.

❖ Valencia Paella: This version of
paella is often made with rabbit,
chicken, artichokes and green beans.



Dominican Republic

Mango con les
tres Golpes

Submitted by: The Burgos Family,
Greenlodge

Mangú con los tres Golpes —translated as
mangú with the three strikes — is an anytime
dish that relies on the strong flavours of its four
main ingredients to deliver a simple but filling
meal that’s savoury, crispy, and crunchy.

Try this Dominican delight for yourself this
weekend!

Author: Matthew Johnson, http://tasty.co

Ingredients
● 4 semi-ripe plantains
● 4 tbsp unsalted butter
● 1 c Dominican Salami or Kielbasa

(sliced ½”-1” thick)
● 1 pkg frying cheese, like Queso do

Freir or Halloumi (sliced ½” thick)
● 3 eggs
● Vegetable oil, for frying
● Water, for boiling

For the Red Onion Garnish

● 2 tbsp olive oil
● 1 lg red onion
● ½ c apple cider vinegar
● ½ tsp salt

Preparation
1. Peel the plantains and cut into 4-5

pieces per plantain. Boil the pieces in
salted water for 15-20 minutes or
until a fork pierces them easily.

2. Slice the onions, place them in a bowl,
and pour the apple cider vinegar over
them. Then, season them with ½ tsp
salt.

3. Slice the salami and the cheese into
manageable ½”-1 ½” rounds and ½”
slabs.

4. As the plantains finish cooking,
reserve 1 - 1 ½ cups of water from the
pot. Once they’re ready to be
removed, place the boiled plantain
pieces into a large bowl. Begin
mashing them, adding up to ½ cups



Dominican Republic

Mango con les
tres Golpes
(continued)

Submitted by: The Burgos Family,
Greenlodge

Preparation (cont’d)
water in small increments. You can
add the water a little at a time, but
note that mangú thickens as it sits.
You should use the whole ½ cup
water.

5. Add the butter to the mangú and
continue mashing it to the
consistency you desire. (Some like
mangú with chunks; others like it
smooth. Think about the way you like
mashed potatoes and go from there.)

6. Heat about 1 cup of oil on high heat in
a heavy skillet or dutch oven. Add the
sliced salami and cook until browned
on both sides. Once cooked, remove
from the pan and add the cheese to
the same skillet and repeat, cooking
until golden on both sides. (You may
need to add more oil).

7. Fry the eggs in the same oil and
remove when the whites are
completely cooked, the bottom is
crispy, but the yolk is still runny.

8. Add a tablespoon of oil to the pan,
pour in the onions and their soaking
liquid, and sauté them until they are
soft and bright pink, about 5-10
minutes. Remove and keep warm or
garnish the mangú with them
immediately.

9. Serve the mangú spread out on the
bottom of your plate with the fried
cheese, fried salami, and fried eggs on
top. Garnish with the pickled onions.

Enjoy!



Greece

Greek
Spanakorizo
(Spinach and
Rice)

Submitted by: The Panagakis Family,
Greenlodge

Author: Maria Petroulas Panagakis (Gianni’s
mom)

These are my kids’ favorites which are easy to
make.

Ingredients
● 1 bag of fresh, prewashed, trimmed

spinach
● ½ c olive oil
● 1 onion, finely chopped
● 1 fresh tomato finely chopped (or 1

can of petite diced tomatoes)
● 2 tbsp tomato paste
● 1 ¾ c water
● ½ c short grain rice
● Salt and pepper to taste
● Lemon wedge
● Feta cheese, crumbled (optional)

Preparation
1. Heat olive oil in a saucepan. Gently

sauté onions until tender.
2. Add the bag of fresh spinach and wait

until it wilts.
3. Add fresh chopped tomato and

canned tomato, tomato paste, salt
and pepper. Stir with a wooden
spoon.

4. Add rice and stir.
5. Add water. Cover with a lid, and heat

for 20 minutes or until all water has
been absorbed.

6. Serve on a 10” dinner plate with a
wedge of lemon. Add crumbled feta
cheese on top, if desired.



Greece

Greek Granita
Fraoula
(Strawberry
Granita)

Submitted by: The Panagakis Family,
Greenlodge

Author: Maria Petroulas Panagakis (Gianni’s
mom)

Servings: 6-10

Prep Time: 8-12 hrs (due to freezing)

These are my kids’ favorites which are easy to
make.

Ingredients:
● 1 lb ripe strawberries, washed, hulled,

and sliced
● ⅔ c sugar
● 1 c orange juice
● ½ c lemon juice

Preparation:
1. Pureé the strawberries with sugar in

a food processor.
2. Add the fruit juice and blend for 1

minute.
3. Pour the mixture into a large shallow

freezing tray. (Tupperware with a lid
works well).

4. Freeze until most of the mixture sides
are frozen, about 3 hours.

5. Remove and whisk the mixture in the
food processor for 1-2 minutes until
mushy/slushy.

6. Return the mixture back into the
Tupperware and store in the freezer
for 5 hours, or freeze overnight.

Tips
Frozen granita can stay 1 month in the
freezer, covered. You can try this recipe with
other fruit as well.



Poland

Pra Babcia’s
Polish Babka
(Sweet Easter
Bread)

Submitted by: The Tittler Family, Greenlodge

Author: Julie Tittler (Izzy’s mom)

This is a sweet, yeasted bread which has been
handed down in our family from generation to
generation. This is Izzy’s great-grandmother’s
recipe, slightly modified by Izzy’s mom because
it is hard to make recipes with measurements
like (“3 handfuls of flour”).

Ingredients
NOTE: Measurements in oz. and g are weight
measures. Cups and tablespoons and teaspoons
are volumetric.

For the babka:

● 2 full size bundt pans
● 35 oz all purpose flour
● 1 1/4c (248g) white sugar
● 8 tbsp margarine OR lard, melted,

cooled to room temperature
● 8 tbsp unsalted butter, melted, cooled

to room temperature
● 6 large egg yolks, room temperature

(temperature and egg size are
important)

● 2 large eggs, room temperature
(temperature and egg size are
important)

● 1 tb table salt
● 4 ½ tsp active dry yeast (2 packets)
● 2+ c whole milk, room temperature

(whole milk and temperature are
important, fat content will alter the
crumb structure and moisture of the
babka)

● Extract of choice (vanilla, rum,
almond, etc) to taste, at least 1
tablespoon.

● Zest of 1 orange or lemon (optional)

For the crumb topping:

● 6 tbsp unsalted butter, softened
● ½ tsp table salt
● 1 tsp vanilla extract
● 2 tbsp sugar
● 130 g all purpose flour



Poland

Pra Babcia’s
Polish Babka
(Sweet Easter
Bread)
(continued)
Submitted by: The Tittler Family, Greenlodge

A little history of baba (babka) from The Polish
Country Kitchen Cookbook by Sophie
Hodorowicz Knab:

“In Polish vocabulary, the word baba conjures up
many different meanings. It is the name given to an
old married woman and to a midwife. It was also the
name given to a type of pear that grew in Poland at
one time. The word baby (b-AH-bĭ) is also an
old-fashioned word for a constellation of stars. It is
most well-known, however, as the name for a special
yeast cake baked for Easter that was made of fine
wheat flour, raisins, eggs, and sometimes cheese,
called a baba or babka.

“Many believe that it takes its name from the Polish
word for old woman because it is baked in a
traditional fluted baking pan that resembles a
woman’s thickly gathered skirt that fans out towards
the bottom. Some say that the origin of Poland’s
baba, however, is attributed to Polish King Stanislaus
Leszczynski, who was at one time exiled in Lorraine,
France. After partaking of that country’s kouglhof he
thought it too dry and improved upon it by adding
rum. He is said to have named his creation after his
favorite hero, Ali Baba from The Thousand and One
Nights. “

Preparation
1. Grease and flour 2 full size bundt

pans. Really grease the center and
nooks of the pan.

2. Warm milk to 115℉, (very warm
against the wrist). Remove from heat.
Mix in 2 tablespoons flour, 2
tablespoons sugar, and the yeast. Let
it sit until it’s nice and foamy.

3. Whip whole eggs, egg yolks, sugar,
and extract until light in color and
fluffy. It’ll be a very, very pale yellow
color. Be sure to add the extract
before whipping. Put aside.

IF USING A STAND MIXER (best
method):

a. Attach the whisk attachment.
b. Put flour and salt in a mixer

bowl. Mix on low for 5
seconds.

c. Change to the paddle
attachment.

d. Scrape in melted butter and
margarine. Mix on
medium-low until just mixed.

e. Scrape in egg and sugar
mixture. Mix on medium until
just mixed.

f. Change to the dough hook
g. While the mixer is running on

medium, slowly pour in yeast
mixture making sure to scrape
in yeast foam which may cling
to its bowl. Mix dough until it
comes clear of the bowl. You
can turn the speed up to high
once it’s all starting to stick
together.



Poland

Pra Babcia’s
Polish Babka
(Sweet Easter
Bread)
(continued)

Submitted by: The Tittler Family, Greenlodge

Preparation (cont’d)
h. NOTE: Getting it to absorb all

the liquid will take awhile, but
it will happen. Be patient.

IF MIXING BY HAND IN A BOWL:

a. Put flour and salt in the
biggest mixing bowl you have.
Sift together with a whisk.

b. Make a crater in the middle of
the flour mixture.

c. Put in the melted butter,
margarine, and egg-sugar
mixture into the crater. Mix it
altogether until well
incorporated.

d. Gradually add yeast mixture,
scraping in all the yeast foam
which may stick to the cup it
was foaming in.

e. Knead until all liquid is
completely absorbed and
dough comes clean of hands
completely. This will take

f. FOREVER!! BE PATIENT.
4. IF USING A STAND MIXER (best

method):

Remove the mixer bowl. Punch down
dough. Cover the bowl with plastic
wrap or shower cap (this works really
well) and put the bowl in a
non-draughty, warmish area. Let it
rise until doubled in size, about 2
hours.

IF MIXING BY HAND IN A BOWL:

Grease another big mixing bowl. Put
the dough in, cover, and let rise until
doubled in size, about 2 hours.

5. Repeat step 4.
6. Divide the dough in half. Put it into

the prepared bundt pans. This is
easiest by pulling the dough GENTLY
into a rope and laying it into the pans.
You don’t want to deflate the dough.
If it deflates, just give it extra rising
time.

7. Cover the pans and let rise until the
doughs are doubled in size, about 2
hours.

8. While they are rising, make the sweet
crumb topping.

a. Cream butter, sugar, and
vanilla until light and fluffy.

b. Sift together ¼ cup flour and
salt. Mix it into the
butter-sugar mixture. Using a
cake mixer makes this easier.



Poland

Pra Babcia’s
Polish Babka
(Sweet Easter
Bread)
(continued)

Submitted by: The Tittler Family, Greenlodge

Preparation (cont’d)
c. Mix until it’s the texture of

cookie dough. If necessary,
add more flour 1tb at a time,
mixing well after each
addition.

d. Once mixed, rub dough
between fingers until it’s
about corn kernel size
crumbs. You don’t need to be
too fussy with this. Use the
crumb mixture in Step 9.

9. Just before baking, preheat the oven
to 350℉. Remove the plastic. Gently
egg wash the dough very well, being
careful to not deflate the dough. Very
carefully sprinkle on the crumb
topping and pat gently. Be careful not
to deflate the dough.

10. Bake for 60-70 minutes until the
internal temperature is about 206℉.

It should be golden and sound hollow
when thumped gently.

11. Once baked, let rest for 10 minutes,
then turn out onto cooling racks.
NOTE: The crumbs will be on the
bottom, unlike a coffee cake. Let them
cool completely before serving. This
is important because they continue to
cook as they cool off (just like bread).



Québec, Canada

Poutine (French-
Canadaian fries with
gravy and cheese
curds)

Submitted  by: The Tittler Family,
Greenlodge

Author: Anne-Marie White, saveur.com

My kids always insist on getting poutine when
we visit their paternal grandparents in Montreal.
We don’t have a family recipe, but this should do
ya. Cheese curds can be hard to find, but we find
that fresh mozzarella pearls (called Ciliegine) are
a decent substitute. We always skip cutting our
own fries and just use frozen ones.

Ingredients
● 4 lb. russet potatoes, skin-on, washed

and dried. (We use a bag of frozen
fries.)

● 4 Tbsp. unsalted butter
● 1⁄4 cup flour
● 1 shallot, minced
● 1 clove garlic, minced
● 4 cups beef stock
● 2 Tbsp. ketchup
● 1 Tbsp. cider vinegar
● 1 Tbsp. whole green peppercorns
● 1⁄2 tsp. Worcestershire sauce
● Kosher salt and freshly ground black

pepper
● Canola oil, for frying
● 2 cups cheddar cheese curds (we use

fresh mozzarella pearls called
Ciliegine. They’re much easier to find)

Preparation
1. Cut potatoes into lengths of about

1⁄4” x 1⁄4” x 4″. Place in a large bowl,
cover with cold water, and refrigerate
for about 2 hours.

2. Meanwhile, heat butter in a 2-qt.
saucepan over medium-high heat.
Add flour, and cook, stirring, until
smooth, about 2 minutes. Add shallot
and garlic, and cook, until soft, about
2 minutes. Add stock, ketchup,
vinegar, peppercorns,
Worcestershire, and salt and pepper,
and bring to a boil; cook, stirring, until

Québec, Canada



Poutine (French-
Canadaian fries with
gravy and cheese
curds)

Submitted  by: The Tittler Family,
Greenlodge

Author: Anne-Marie White, saveur.com

Preparation (cont’d)
thickened, about 6 minutes. Remove
from heat, and keep gravy warm.

3. Pour oil to a depth of 3″ in a 6-qt.
Dutch oven, and heat over medium
heat until a deep-fry thermometer
reads 325°

4. Drain potatoes, and dry thoroughly
with paper towels. Working in small
batches, add potatoes and fry, tossing
occasionally, until tender and slightly
crisp, about 4 minutes.

5. Drain on paper towels, and let cool
for 20 minutes. Increase temperature
to medium-high, and heat oil until it
reads 375°. Working in small batches,
return potatoes to oil, and fry, tossing
occasionally, until crisp and golden
brown, about 2 minutes. Transfer
fries to paper towels to drain briefly,
and then divide among serving bowls.
Pour gravy over each serving of fries,
and top with cheese curds; serve
immediately.



Ireland

Irish Soda
Bread

Submitted by: The O’Toole Family, Avery

Tips
I wrap the soda bread in a clean kitchen
towel as soon as it comes out of the oven and
allow it to cool. Serve with butter and/or jam.

Ingredients

● 4 cups all-purpose flour, plus extra if
using currants

● 4 tablespoons sugar
● 1 teaspoon baking soda
● 1 ½ teaspoon salt
● 4 tablespoons cold unsalted butter,

cut into dice
● 1 ¾ cups cold buttermilk, shaken
● 1 extra large egg, lightly beaten
● 1 teaspoon grated orange zest
● 1 cup dried currants (optional)

Preparation
1. Preheat the oven to 375 degrees F.

Line a sheet pan with parchment
paper.

2. Combine flour, sugar, baking soda,
and salt in the bowl of an electric
mixer fitted with paddle attachment.
Add butter and mix on low speed
until butter is mixed into flour.

3. Lightly beat the buttermilk, egg and
orange zest together with a fork in a
measuring cup. With the mixer on low
speed slowly add the buttermilk
mixture into the flour mixture. If
using, combine the currants with a
tablespoon of flour and mix into the
dough. It will be very wet.

4. Dump the dough on a well floured
board and knead a few times into a
round loaf.  Place loaf on the
prepared sheet pan and lightly cut an
X into the top of bread with a
serrated knife. Bake for 45-55
minutes.  When you tap the loaf it will
have a hollow sound.



Iraq

Iraqi Biryani

Submitted by: Baneen Al-Majedi, Avery

Ingredients
● Chicken: 1 piece (chopped)
● Basmati rice: 2 cups
● Vermicelli: a quarter cup (toasted)
● Carrots: 1 cup (and frozen peas)
● Potatoes: 3 beads (medium cut into

cubes)
● Onions: 1 piece (finely chopped)
● Raisins : 1/4 cup (fried almonds)
● Biryani spices: a tablespoon
● Lumi: half a teaspoon (crushed)
● Turmeric: half a teaspoon

Preparation
1. Boil the chicken in the usual way,

halve it, and then fry it to brown.
2. Boil potatoes, carrots, and peas, then

sauté them.
3. Put on the raisins and fried almonds a

pinch of salt and spice biryani.
4. Add to the turmeric stock, the biryani

pepper, the ground lime and the
roasted vermicelli, then pour the rice
to boil it with the broth.

5. When serving, add a serving of rice,
vegetables and chicken, and decorate
the face with almonds and raisins.



England

Sunday Roast:
Roasties
(Crispy Potatoes for
Sunday Roast)

Submitted by: The Lyman Beatty Family,
Avery

Sunday Roast is a traditional English and Irish
meal that can be eaten at lunch or dinner time.
The center of the meal is usually roast beef,
chicken, or lamb, but it is the accompaniments
that really take the meal over the top.

To make Sunday Roast, you want to make sure
you have loads of time, as this really is an all-day
affair.

Choose a meat to roast (our favorite is Prime
Rib), and then move on to the side dishes.

Ingredients
● 2-3 pounds small yellow or creamer

potatoes
● ¼ cup olive oil
● Salt, to taste

Preparation
1. Preheat the oven to 375 degrees F.
2. Slice potatoes in half and set on a

sheet pan.
3. Add a cup of water to the pan and

wrap tightly in foil.
4. Bake for 30 minutes. (At this point

you are steaming the potatoes.)
5. Remove from the oven and dump

excess water. Remove potatoes and
dry completely on paper towels. Dry
sheet pan.

6. Toss potatoes in a large bowl with
olive oil and salt.

7. Return potatoes to sheet pan cut-side
down.

8. Raise oven temperature to 450
degrees F. Bake for 30 minutes or
until crispy.

9. DO NOT MOVE/DISTURB
POTATOES WHILE COOKING.

10. Check after 30 minutes. If they are
not delightfully crispy, cook a little
longer.

Tips - Don’t forget the sauces!
Horseradish Cream: Mix together sour cream,
prepared horseradish, and salt.  Dip your
crispy potatoes and your meat in the sauce.

Gravy: Drain the fat from the roast meat. Put
4 Tbsp.  of fat from the roast (or oil or butter),
and 4 Tbsp. of flour and heat in a pan. Whisk
well for two minutes or until thick and bubbly
to form a roux. Add a little gravy to your
plate, or drown it with gravy, depending on
your preference.



England

Sunday Roast:
Yorkshire
Pudding

Submitted by: The Lyman Beatty Family,
Avery

For as long as I can remember, Sunday Dinner
has been one of the most exciting parts of the
week.

Planning and cooking a special meal and
gathering with family, grandparents, relatives,
and friends is something our whole family looks
forward to all week. Sometimes it’s a cookout.
Sometimes it’s pasta night. And sometimes it’s
Sunday Roast, a true family favorite.

Similar to popover, this puffy side dish is the kids’
favorite part of Sunday Roast. Graham once
called it “pancake bread.”

Adapted from seriouseats.com

Ingredients
● 4 large eggs
● 1 cup plus 2 teaspoons all-purpose

flour
● ¾ cup whole milk
● 2 tablespoons water
● ½ teaspoon kosher salt
● ½ cup (approximately) beef drippings,

tallow, vegetable oil, or melted butter

Preparation
1. Combine eggs, flour, milk, water, and

salt in a medium bowl and whisk until
a smooth batter is formed. Let the
batter rest at room temperature for
at least 30 minutes.

2. Adjust oven rack to center position
and preheat oven to 450 degrees F.
Divide drippings, oil, or melted butter
evenly using a 12-well standard
muffin tin. Preheat in the oven until
the fat is smoking hot, about 10
minutes.

3. Remove the muffin tin from the oven
and divide the batter evenly between
every well. Immediately return to the
oven. Bake until the yorkshire
puddings have just about quadrupled
in volume, are golden brown all over,
crisp to the touch, and sound hollow
when tapped. They will take about 15
minutes to cook.

4. Serve immediately.

Tips
Other vegetables that are good with Sunday
Roast include roasted carrots and parsnips,
creamed spinach, or a simple green salad.  If you
have room for dessert after this feast, you can try
a traditional English Eton Mess or Banoffee Pie,
or whatever sweet treat you desire.



El Salvador

Pupusas

Submitted by: The Maldonado Family, Avery

Ingredients
● 1 lb. masa harina (corn flour)
● ½ tsp. Salt
● 2 cups cold water
● Oil (for hands)

Preparation
1. To make the pupusa dough, you start

with whisking the masa flour and salt
together. Dough flour is cornmeal
flour. The most popular brand and the
one I'm used to using is Maseca. It's
super inexpensive (I'd say $ 3 for a big
bag). I'd recommend finding the Latin
grocery store nearest you and taking
a visit.

2. Add the cold water and mix, using a
spatula, until it's mostly combined.

3. Using your hands, mix it with your
hands. Use oil on your hands to keep
dough from sticking.

4. The dough will be very wet. That's ok!
You just want it to be completely
combined.

5. Divide the dough into 14 (2-ounce)
balls. I used a 2-ounce cookie scoop
and it made this process SUPER fast.
They'll resemble the size of golf balls.

6. Pat the dough flat, add your desired
fillings, then reform dough into a ball
and flatten again.  Cook
approximately 5 minutes per side.



Dominican Republic/Mexico

Rice and
Beans

Submitted by: The Cruzeta-Urena Family,
Avery

Ingredients
● 1 ½ cups of rice
● 1 can beans
● 1 cup water
● 1 tablespoon of Oil
● 2 teaspoons of salt,
● 1 ½ teaspoons each garlic, onion

and chili pepper, chopped
● Marinade to taste

Preparation
1. Saute the  garlic, onion, and chili

pepper in oil.
2. Add the beans.
3. Add the water.
4. Add the rice and cook, covered, until

water has absorbed and rice is
cooked.



Puerto Rico

Milanesa
(Empanadas)

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

This used to be a time consuming recipe, but no
more. Buy the meat already sliced at the meat
market. Buy bread or cracker crumbs ready
made, even seasoned: choose Italian style.

Ingredients
● 6 large slices of thin steak, ~¼” thick
● Meat tenderizer
● 1 tbsp crushed garlic
● 4 c cracker crumbs
● 1 tbsp Adobo
● ½ tsp salt
● ¼ tsp black pepper
● Garlic powder
● Oil for frying

Preparation
1. Sprinkle the steaks with meat

tenderizer on both sides and wait 10
minutes.

2. While tenderizing, place the cracker
crumbs in a plate.

3. Whisk eggs with salt, pepper, garlic,
and Adobo.

4. Dip each steak in the eggs on both
sides, then coat them evenly with the
cracker crumbs. Gently tap the steak
into the crumbs. Repeat on the other
side. Try not to handle the meat too
much. If there are any uncovered
spots on the steak, sprinkle more
crumbs over the spot and press down.
Bread all the steaks first before
frying. Really this is not that much
work. It only takes a few minutes to
bread.

5. Fry in oil over medium high for ~2
minutes on each side. Drain excess oil
on paper towels. Sprinkle with garlic
powder.

6. In Puerto Rico, this would be served
with white rice, beans, and a salad.
Leftovers make good sandwiches.

http://elboricua.com


Puerto Rico

Mofongo
Relleno de
Camarones

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Boricua, derived from the Taíno word Boriken
is used to affirm Puerto Ricans devotion to
the island's Taíno heritage. The word Boriken
translates to "the great land of the valiant
and noble Lord". Borikén was the original
name used by the Taíno population before
the arrival of the Spanish.

Ingredients
Stuffing

● 2 tbsp olive oil
● 1 tb crusher or ground garlic
● ¼ lb smoked ham, diced
● ¼ c chopped onion
● ¼ c chopped cilantro
● ½ c chopped olives with pimentos
● 1 ½ c tomato sauce
● Salt and pepper to taste
● 2 lb medium shrimp, peeled, cleaned,

and cut in half

Mofongo

● 5 green plantains
● ¼ c vegetable oil (for frying plantains)

Preparation
1. Heat the oil in a large skillet. Add

everything except the shrimp. Saute
over medium heat for 5 minutes. Add
the shrimp and cook until they turn
pink. Set aside.

2. Peel the plantains and cut them into
½” slices. Heat the oil in a large skillet.
Fry the plantain slices until golden
brown. Drain on paper towels.

3. Mash 5-6 plantain slices in a pilón
with a little of the stuffing liquid.
Don’t use a food processor; the
texture will not be the same. Do it the
old fashioned way. Fold in ½ cup of
the shrimp mixture and shape into a
ball with your hands. That is it. No
need to fry the balls. You may also
make half balls and leave the tops
open as in the photo. Repeat until all
the ingredients are used.

http://elboricua.com


Puerto Rico

Caribbean
Pasta and
Seafood Salad

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Ingredients:
● 1 ½ tb lemon juice
● 1 tbsp olive oil
● 2 c elbow macaroni, cooked
● ½ c shrimp, cooked
● ½ c diced crab meat, cooked
● ½ c diced lobster meat, cooked
● 2 lg eggs, hard boiled, chopped
● 2 tbsp roasted red peppers, chopped
● 2 tbsp onion, chopped
● ½ c celery, chopped
● ½ c tomato, chopped
● ¼ c stuffed olives, chopped
● 1 tsp salt
● 1 tsp coarse black pepper
● ½ c salad dressing or mayonnaise

Preparation:
1. Mix lemon juice, olive oil, and

combine with pasta.
2. Chill several hours, stirring

occasionally.
3. Fold in dressing and the rest of the

ingredients.
4. At this time you can serve or chill for

later.
5. Arrange on crisp salad greens

Tips
Serves 4-6

http://elboricua.com


Puerto Rico

Champola de
Guayaba

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Ingredients
● 1 can evaporated milk
● 2 cans guava nectar
● ½ c sugar

Preparation
Mix all ingredients in a blender. Serve over
ice cubes.

Tips
Premix in a glass pitcher and refrigerate until
serving.

http://elboricua.com


Puerto Rico

Island
Pineapple
Upside Down
Cake

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

This is very moist and delicious, and so easy...

Ingredients
● ¾ c brown sugar
● 1 can pineapple slices, drained
● Maraschino cherries
● 1 box yellow cake mix
● ½ c Puerto Rican rum
● ½ c coconut flakes
● Eggs, as called for on the cake mix
● Oil, as called for on the cake mix

Preparation
1. Grease a cake pan, size called for on

the cake mix.
2. Spread the brown sugar on the

bottom.
3. Arrange pineapple slices on top of

brown sugar.
4. PLace maraschino cherries around

pineapple.
5. Prepare a box of yellow cake mix,

following the directions, but
switching ½ c rum for water. (If the
cake mix box calls for ¾ c water, then
use ½ cup rum and ¼ cup water - you
can use pineapple juice instead of
water), and add coconut flakes, and
mix according to cake mix box
directions.

6. Pour the batter over pineapples and
cherries.

7. Baking according to cake mix box
directions (350℉, etc). When the cake
is done, loosen the edges with a
butter knife. Allow it to rest for 5
minutes before flipping onto a
serving plate. This cake is good, even
warm, and better the next day.

http://elboricua.com


Puerto Rico

Sorullitos de
Maiz

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Ingredients
● 1 ¼ c corn meal
● 1 tsp salt
● 1 tsp sugar
● 2 tbsp butter
● 2 c water
● 1 c shredded cheese (or Queso de

Bola)

Preparation
1. In a medium saucepan boil the water.

Add salt, sugar, butter, cornmeal and
stir until it forms a soft ball that
separates from the sides of the pot.
Remove from heat.

2. Add the cheese and stir.
3. Cover with clean dishcloth and wait 5

minutes or so. Form the sorullitos by
scooping about a heaping teaspoon,
forming a ball first, then rolling with
your hand on the counter into a stick
or sorullito. They’re typically about
the length of the index finger and not
too thick.

4. Fry in plenty of oil until golden over
medium high heat.

5. This makes a great appetizer and also
goes great with soup, or is served
with café con leche for breakfast or
during the traditional afternoon
coffee.

http://elboricua.com


Puerto Rico

Arroz
Amarillo

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Basic Puerto Rican Cooking 101

Traditionally puertorriqueños use achiote seeds
(annato) to give food a rich color. If achiote is not
available use 1 packet Sazón Goya with annato.

Ingredients
● 4 tbsp achiote oil
● 2 ½ c rice
● 4 ½ c chicken stock or water
● 2 tsp salt

Preparation
1. Rinse the rice using a metal strainer

and shake off excess water and save
until needed. Bring the liquid to a boil
and set aside.

2. Infuse the oil with achiote by heating
2 tb seeds and oil in a medium caldero
over low heat, swirling pan
frequently, until the oil turns bright
red-orange in color. Simmer for 1-2
minutes and then remove from heat.
Let it cool for about 5 minutes then
remove the seeds and discard. (My
mother used them a second time for
more achiote oil).

3. Heat oil in a caldero cooking for a
minute or so, then add the rice. Be
careful! It will splatter. Cook for 2
minutes or so, stirring now and then.
Add liquid, Sazón, and salt.

4. Add the water or broth to 1” above
the rice line. Too much liquid will
make the rice sticky. Too little liquid
and it won’t cook through. Stir a few
times to mix the ingredients.

5. Cook over high heat until water
evaporates, then stir once or twice.
Too much stirring and the rice might
get sticky or amogollao. Bring the
heat down to low. Make a
volcano-like mound on the rice, then
cover and cook another 20 minutes
or so.

http://elboricua.com


Puerto Rico

Arroz
Amarillo
(continued)

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Tips
❖ You can use beef or chicken broth to

enhance the flavor and/or use bacon
grease instead of vegetable oil. (Both
my grandmothers used bacon grease
and they lived to a very healthy 95+
years. My great-grandmother cooked
the same way and she lived way past
105). You can even add more than ¼
cup oil; it will taste better and be
more grainy.

❖ If you don’t have achiote and can’t
find Sazón, use a bit of tomato sauce
until the rice turns yellow, too much
sauce will make it red.

❖ Most Kroger stores now have a Goya
aisle.

http://elboricua.com


Puerto Rico

Arroz con
Pollo

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Ingredients
● 2 c uncooked rice
● 1 lb chicken parts
● 1 small can tomato sauce
● 2 tbsp sliced Spanish olives, with red

pepper
● 1 tsp alcaparras
● ½ c sofrito
● 1 tsp garlic powder
● 1 tsp black pepper
● 1 tbsp salt
● ½ c vegetable oil
● 4 c water, boiling
● Cilantro for garnish (optional)

FOR SOFRITO:

● 1 lg yellow onion
● 1 Cubanelle pepper, or substitute

with green bell pepper
● 1 red bell pepper, or 1 small jar

roasted red peppers, drained
● 1 medium head of garlic (2 tb minced)
● 1 bunch of cilantro
● 12 ajíes dulces (hard to find, so

optional)
● 6 leaves of recao - (Eryngium) (hard

to find, so optional)
● ¼ c Spanish olives, pitted
● 1 tb capers
● 2 tsp salt
● 1 tbsp black pepper
● 1 tbsp crushed oregano
● ½ c olive oil

http://elboricua.com


Puerto Rico

Arroz con
Pollo (continued)

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Preparation
FOR SOFRITO:

1. Wash, peel, seed and coarsely chop
everything.

2. Put it all in a blender and pureé.
3. Store in a glass jar covered in the

refrigerator for later use. You can
freeze it in ice-cube trays and dump
the frozen cubes in a freezer bag.

This will be fried in achiote oil or tocino as
the first step in recipes. This recipe makes
about 2 large ice-cube trays. Use about 3
cubes for rice or soup that will serve a family.
Once you’ve made this easy recipe you will
never go back to store bought sofrito. The
aroma is simply intoxicating.

NOTE: Cubanelle peppers are the typical
pepper used in the island. It is a sweet Italian
pepper and not as common as green bell
peppers. The word “sofrito” comes from
Italian immigrants to Puerto Rico. It means
the same thing except their sofrito uses a few
different ingredients, and they don’t use it as
often as we do.

FOR ARROZ CON POLLO:

1. In a large caldero, brown the chicken
parts in the oil, 5 minutes on each
side.

2. Remove chicken from the pot and set
aside. Don’t put them on paper
towels. We want any grease back in
the pot.

3. Leave the chicken drippings inside
the pot and add all the other
ingredients except for the rice, water,
and chicken.

4. Mix well and cook sofrito for 5
minutes over medium heat.

http://elboricua.com


Puerto Rico

Arroz con
Pollo (continued)

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Preparation (cont’d)
5. Add the chicken and rice to the pot

and stir.
6. Add the boiling water until the water

is about 1” above the rice. STIR ONCE
ONLY.

7. Boil uncovered, over high heat, until
water is absorbed.

8. Once the water is absorbed, gently
stir from bottom to top. Just a couple
of turns only.

9. Cover and continue to cook over
LOW heat for another 30 minutes or
until the rice is tender.

Tips
❖ Don’t concern yourself with weighing

the meat too much. If you are serving
5 people, just use 5-8 pieces of meat.

❖ Resist the temptation to stir. Too
much stirring causes the rice to
become “amogollao”, or sticky.

❖ It is traditional to cook the chicken
with bones and all. People will just
pull the meat off the bones with their
fork.

❖ If you have cilantro, add some to the
top of the pot onesie it is done, for
decoration.

❖ Don’t let your rice get “ahumado”, or
smoked, from cooking at too high a
temperature.

❖ For great pegao, just cook a bit longer
keeping an eye on it.

❖ For a lot of pegao, use a larger
caldero (it will just be half empty).

❖ Some people prefer to use deboned
chicken. Cook the chicken in a
crockpot all day with seasonings.
When you get home from work,
debone and use the broth to make
the rice.

❖ DON’T add the liquid from the olive
jar. It will make it too salty.

http://elboricua.com


Puerto Rico

Arroz con
Gandules

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

This is our traditional holiday rice dish. Gandules
are also known as Pigeon Peas. They can be
found in markets that cater to Latinos.

Ingredients
● 2 c grain rice (rinsed)
● 4-5 c hot water or beef broth
● ½ c sofrito
● 16 oz can of gandules
● 2 tbsp alcaparrado (capers and olives

mixed together)
● 1 packet Sazon with achiote
● 1 can tomato sauce
● 3 tbsp oil
● Salt and pepper to taste

Preparation
1. In a medium size caldero, add the oil,

tomato sauce, alcaparrado, sofrito,
and sazon. Cook over medium heat
for 4 minutes.

2. Add all other ingredients, and enough
water to cover the rice 1” above the
rice line.

3. Starting with 1 tsp of salt, stir and
keep adding, mixing well after each
addition, until you are satisfied with
the taste.

4. Bring to a boil and cook over high
heat until most of the water is
absorbed. Once the water has been
absorbed, stir gently from bottom to
top, once or twice only, cover, and
turn the heat down to low. Cook for
30 minutes or until the rice is tender.

5. Stirring the rice after it has begun
cooking may cause it to get sticky or
“amogollao”.

http://elboricua.com


Puerto Rico

Arroz con
Gandules
(continued)

Submitted by: The Burgos Family,
Greenlodge

Author: http://elboricua.com

Tips
❖ Any rice that sticks to the bottom of

the pot is called “pegao” and is crispy,
tasty, and a favorite of all true Puerto
Ricans. However, not everyone is
skilled in making pegao. It is an art. To
make great pegao, make sure to use
plenty of oil. Cook for about 10
minutes longer so the pegao gets
crispy. Be sure to keep your eye on it.

❖ Each time you cook rice, check to see
how long it takes to make pegao just
the way your family likes it.

❖ If you want a lot of pegao, use a
bigger caldero which, of course, will
have a larger bottom surface.

http://elboricua.com


Germany

Pork Schnitzel

Submitted by: The Matern Family, Oakdale

Tips
Serve with buttered noodles or spaetzle
(German noodles).

Variations

Schnitzel a la Holstein: Prepare pork as
instructed. Top the cutlets with a sunny side
up egg and a tsp of capers.

Jaeger Schnitzel: Prepare pork as instructed.
In a separate frying pan, heat 1 Tbsp olive oil
over medium high heat. Add sliced onions
and saute for 5-7minutes and lower heat to
medium. Add sliced mushrooms and cook for
4-5 minutes until liquid evaporates. Season
with salt & pepper. Once vegetables are
cooked, add 1 ½ cups beef broth to the pan.
Bring to a boil and let cook for 2 minutes.  In a
small bowl, dissolve 1 Tbsp cornstarch in ¼
cup cold water. Add to the gravy mixture and
stir until thickened. Serve over pork cutlets.

Ingredients
● ¼ cup vegetable oil
● 4 thin-sliced boneless pork chops or

pork loin, thinly sliced
● ½ to ¾ cup bread crumbs (plain or

seasoned)
● ½ to ¾ cup flour
● 1 egg, slightly beaten
● Salt & Pepper to taste

Preparation
1. Set out three bowls. Place flour in the

first bowl, egg (slightly beaten) in the
second bowl, and the bread crumbs in
the third bowl.

2. Heat vegetable oil in a frying pan over
medium to medium high heat.

3. Season the pork with salt and pepper.
4. Dredge pork, one slice at a time in flour,

then dip in egg, and then coat with bread
crumbs.

5. Once oil is shimmering, add the cutlets
to the hot oil. Watch your heat – if the oil
gets too hot, the coating will burn. If it’s
too cool, the breading will be soggy.

6. Cook for 2-3 minutes per side.


