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your family’s story here:

Lorem ipsum dolor sit amet, ligula suspendisse nulla 
pretium, rhoncus tempor placerat fermentum, enim 
integer ad vestibulum volutpat. Nisl rhoncus turpis est, 
vel elit, congue wisi enim nunc ultricies sit, magna 
tincidunt. Maecenas aliquam maecenas ligula nostra, 
accumsan taciti. Sociis mauris in integer, a dolor netus 
non dui aliquet, sagittis felis sodales, dolor sociis 
mauris, vel eu libero cras. Interdum at. Eget habitasse 
elementum est, ipsum purus pede porttitor class, ut 
adipiscing, aliquet sed auctor, imperdiet arcu per. 

ligula suspendisse nulla pretium, rhoncus tempor 
placerat fermentum, enim integer ad vestibulum volutpat. 
Nisl rhoncus turpis est, vel elit, congue wisi enim nunc 

ultricies sit, magna tincidunt. Maecenas aliquam 
maecenas ligula nostra, accumsan taciti. Sociis mauris in 
integer, a dolor netus non dui aliquet, sagittis felis 
sodales, dolor sociis mauris, vel eu libero cras. 
Interdum at. Eget habitasse elementum est, ipsum purus 

pede porttitor class, ut adipiscing, aliquet sed auctor, 
imperdiet arcu per.                                                                                 
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ligula suspendisse nulla pretium, rhoncus tempor placerat 
fermentum, enim integer ad vestibulum volutpat. Nisl rhoncus 
turpis est, vel elit, congue wisi enim nunc ultricies sit, magna 

tincidunt. Maecenas aliquam maecenas ligula nostra, accumsan 
taciti. Sociis mauris in integer, a dolor netus non dui aliquet, 
sagittis felis sodales, dolor sociis mauris, vel eu libero cras. 
Interdum at. Eget habitasse elementum est, ipsum purus pede 
porttitor class, ut adipiscing, aliquet sed auctor, imperdiet arcu 

per.
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     Recipes



                           APPETIZERS

*AJVAR     SERBIA  
Makes 2 pints
Roasted eggplant and pepper spread

3 medium eggplant, halved lengthwise
6-8 reed bell peppers 
1/2 c olive oil 
3 tbsp lemon juice 
2-3 garlic cloves, minced 
sea salt and pepper 
thin baguette slices or crackers 

Preheat oven to 475°F.  Place the eggplant and peppers cut-side 
down on a lightly oiled baking sheet and roast until the skins are 
blackened and the eggplant is cooked through and softened, about 
20  minutes.  Remove to a large bowl and cover with plastic wrap 
to steam for a few minutes.  

After the vegetables have cooled, scoop the softened insides of 
the eggplant into a large bowl or a food processor, discarding the 
skins and stems.   Remove the stems, seeds and blackened skins 
from the peppers and rinse them lightly in cool water.  Chop the 
peppers roughly and add them to the eggplant.

Use a potato masher to mash the eggplant and peppers together 
until smooth but still a little chunky. Stir in the remaining     
ingredients and adjust seasoning to taste.  Serve with bread.
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*MEATBALLS      GERMANY 
Serves 10-12
1  (1 inch) thick slice bread
1/2  to 3/4 c milk
1/4  c finely chopped onion
1  tbsp butter or margarine                        
2  beaten eggs     
3/4 lb each lean ground beef and ground pork
3  tbsp snipped parsley
1  tsp Worcestershire sauce
1/2  tsp finely shredded lemon peel
1  tsp lemon juice
1/4  tsp each ground nutmeg, paprika
3  c beef broth
1  c cold water
1/2  c all-purpose flour

In a large mixing bowl, soak bread in enough milk to cover it.
In a small saucepan, cook onion in butter until onion is tender, but not brown.  
Press milk from bread, discarding milk.  In large bowl, combine bread, eggs, beef, pork, 
parsley, salt to taste, Worcestershire sauce, peel, juice, paprika, nutmeg and onion  
mixture.  Mix lightly with your hands.  Form into meatballs.

In large skillet, bring broth to boiling.  Add meatballs. Return to boiling; reduce heat.  
Simmer, covered, for 15 minutes.  Transfer meatballs to a serving bowl and keep warm. 
Skim fat from cooking liquid.  Reserve 2 1/2 cups cooking liquid, adding water, if      
necessary

Mix cold water and flour.  Stir into reserved cooking liquid.  Cook and stir until 
bubbly.  Cook 1 more minute.  Pour over meatballs.  Top with additional snipped 
parsley.  Serve hot.
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*TORI-NO-KARA-AGE    JAPAN  
Serves 4 
12 chicken legs 
2 tbsp milk 
1 tsp salt 
1/2 tsp garlic powder 
1/2 c flour 
peanut oil for frying 

Put salt, garlic powder and flour in a gallon sized plastic bag.  Dip chicken legs in 
milk, then put in bag and shake until coated.
Heat oil in a deep frying pan to 350℉ and fry the chicken legs for 10 minutes.  Serve 
hot.

*PSARI TIGANITO ME SALTSA    GREECE  
1/2 c flour
1/2 tsp each salt and pepper
2 eggs, well beaten with 2 tbsp water
1 3/4 lb sole fillets, cut into 2” pieces
1/4 c each olive oil and wine vinegar
3 cloves garlic, minced
1/2 tsp each dried rosemary, oregano and paprika
lemon wedges and parsley for garnish

In a small bowl combine the flour, salt and pepper.  Dip the fillets first in the egg 
mixture and then in the flour, coating each piece well.  Repeat 2 - 3 times, then 
shake off excess.  Heat the oil and fry the fillets until golden brown. Set aside to 
drain on paper towels.  Add the garlic and herbs to the pan and, over a low heat, 
scrape the bottom and sides of the skillet well, until the sauce begins to bubble.  
Pour the sauce over the fish and serve garnished with the parsley and lemon wedges. 
8



*NACATAMALES     HONDURAS
Makes 10 to 12                                                                                  
6 c Masa harina                                                                                            
1 c shortening                                                                                                                                         
1/2 c sour orange juice                                                                                    
4-5 c chicken stock                                                                                                                      
3 lbs pork butt, cubed                                                                                                          
3/4 c rice, soaked in warm water for 30 minutes                                                   
slice into 1/4” rounds 1/2 lb peeled potatoes and 1 onion                                                       
slice into 1/4” rounds 2 bell pepper and 2 tomatoes                                                                
1 bunch mint                                                                                                  
6 banana leaves, cut into 5 x 5 inch pieces (12 total pieces)                                         
12 pieces foil, cut into 5 x 5 inch pieces

Place the masa, shortening and some salt in the bowl of a mixer.  Blend on a low until you 
achieve a mealy texture.   Add the juice and enough chicken stock to make a soft, moist 
dough.  It should be a little firmer than mashed potatoes.  Increase the speed to medium-
high and beat for 2-3 minutes.  Cover the bowl and set aside to rest for 30  minutes.  Season 
the pork with salt and pepper.  Drain the rice.       

Assemble all of your filling ingredients on a work surface.   Lay a banana leaf square smooth 
side up. Place 1/2 cup of  masa in the middle and, with damp hands, spread it out a little.  
Put about 1/4 cup of pork on top of the masa and top with 1 tbsp of rice.  Top with a slice 
of each vegetable. Top with a few mint leaves.  Fold the top edge of the banana leaf over the 

filling.  Bring the bottom edge of the leaf up over this.  Then fold in both sides. Flip the 
package over so it is seam side down.  

Set in the middle of an aluminum foil square and wrap it up tightly.  Add 2 or 3” of  
water to a large pot.  Place a rack in the bottom.  Add the tamales, bring to a boil over high 
heat.  Cover tightly, reduce to low and steam for 3-4 hours.  Add more water as needed to 
keep the pot from boiling dry.  Serve hot.                                                             9



                                   SOUPS

*SAUERKRAUT BEEF SOUP   RUSSIA   
1 1/4 lb beef chuck roast
1/2 lb pork loin
2 1/2 to 3 1/2 c sauerkraut
1/2 c sour cream
1 large carrot
1 bunch parsley
2 onions, chopped
2 potatoes
3 bay leaves
4 cloves garlic
1 tbsp chopped dill
8 black peppercorns

In a large soup pot, pour boiling water over the beef and pork. Add half the onion, 
potatoes and half of the amount of the remaining ingredients, boil for 1 1/2 hours.  
Add the sauerkraut and the remainder of the ingredients and continue to boil for 1 
hour more.  Serve hot.

*PEANUT AND SQUASH SOUP    SENEGAL
1 1/2 tsp peanut oil

4 c cubed, peeled butternut squash

1 c chopped onion 

2 tbsp minced garlic 

1/2 tsp each sea salt, ground cumin, ground coriander

4 c chicken broth 

3/4 c creamy peanut butter 
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2 tbsp tomato paste

1/2 tsp crushed red pepper

1/4 c chopped fresh cilantro 

Heat oil in a large saucepan over medium-high heat.  Add squash and next 5 ingredients 
(through coriander); sauté 5 minutes or until onion is tender.  Add broth, peanut butter, 
tomato paste and pepper, stirring well to combine; bring to a boil.  Reduce heat; simmer, 
uncovered for 10 minutes or until the squash is tender. Sprinkle with cilantro.  Serve.

*SOPA de AGUACATE y PAPAS    COLOMBIA

Serves 6

3 leeks, white part only, sliced thinly
2 medium potatoes, peeled and sliced thinly
3 c chicken stock
1 c heavy cream
sea salt and pepper to taste
2 avocados, mashed
chopped cilantro

Heat stock in a medium saucepan and add leeks and potatoes.  Bring to a boil, then reduce 
heat and simmer until tender, about 20 minutes.  Puree in blender, then return to the 
saucepan and stir in the heavy cream.  Puree avocado in blender.  

Stir in the avocado just as you're ready to serve, as heat embitters the avocado.  Garnish with 
cilantro.
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*MINESTRA di CASTAGNIGNA    CORSICA                           
Serves 6     Napoleon's favorite!                                                        
1 pound chestnuts, roasted until tender and peeled                                        
(10-15 minutes at 350 degrees F.)                                                               
8 c chicken stock                                                                             
small piece of ham                                                                                
5 feathery sprigs of fennel                                                                     
sea salt and pepper to taste                                                                    
2 c goats' milk                                                                              
Garnish: feathery sprigs of fennel, chopped finely

After roasting and peeling the chestnuts, bring the chicken stock to a boil in a large 
saucepan and stir in the chestnuts, ham, fennel and salt and pepper to taste.  Reduce 
heat and simmer, partially covered, for about 45 minutes.  Remove from heat and 
discard the ham and fennel pieces.

Puree in a blender, solids first, but leaving bits of whole chestnut in the soup. Pour 
back into the saucepan and whisk in the goats' milk.  Season with salt and pepper to 
taste.

When ready to serve, heat the soup back to a simmer, then ladle into cups and top 
each with freshly chopped fennel.
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*OYSTER SOUP   IRELAND

 Serves 6-8                                                                                  
2 large potatoes, unpeeled                                                                                
3 tbsp of butter                                                                                            
1/4 lb salt pork, diced                                                                                         
4 c milk                                                                                                   
bouquet garni                                                                                               
salt and pepper                                                                                                    
36 fresh shucked oysters, juice reserved                                                              
garnish: chopped parsley

Cook the potatoes in boiling salted water until just tender.  Meanwhile, bring the milk to a 
boil, remove from heat, dunk in the bouquet garni, and let infuse. 

Saute the diced salt pork in a little butter, over low heat until it is just cooked through.  
When the potatoes are done, peel and mash, then whip in the hot herbed milk. 

When the salt pork is tender, add the pieces, drained of their grease. Season to taste.  Bring 
to a boil, stirring constantly, then add the oysters with their liquid.  Simmer for a few 
minutes.  Taste for seasoning and stir in the rest of the butter. 

Ladle into bowls in the kitchen and serve at once, garnished with chopped parsley.
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                                           SALADS

*ENSALADA MIXTA      SPAIN
Serves 4-6
1 head Romaine lettuce
2 tomatoes, cut into 8 pieces
1 cucumbers, peeled and sliced
1/2 c green olives, stuffed with anchovies
1 can (approximately 15 oz) white asparagus, drained
1 red or yellow bell pepper, sliced in long thin strips
1/4  yellow or red onion, sliced thin
1 carrot, grated
2 hard boiled eggs, peeled and cut into thick slices
red wine or sherry vinegar
extra virgin Spanish olive oil
sea salt to taste
1  (15 oz) can baby corn, drained
1  (15 oz) can artichoke hearts, drained                                    

Cut the lettuce head in half.  Rinse under cold water and allow to drain.  Break up the 
lettuce into small pieces for a salad.  Make a bed of lettuce on a large platter.  On top of 
the bed, place the tomatoes, cucumbers, onions, peppers and carrots.   

Place the egg slices, asparagus, olives, baby corn ears and artichoke hearts on top.

Dress with oil and vinegar and sprinkle with salt to taste.
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*SOM TAM   THAILAND
Serves 4

1 lb green (unripe) papaya 
2 cloves garlic, minced 
2 Thai red chilies, minced 
2 tbsp brown sugar 
2 tsp dried shrimp 
2 tbsp lime juice 
2 tbsp fish sauce 
1/2 c green beans, cooked and cut into 1” lengths 
1/2 c tomatoes, seeded and chopped 
1/4 c roasted, chopped peanuts

Peel the papaya and cut it in half.  Scoop out any seeds and the white coating on the inside 
of the seed cavity.  Using the large holes of a grater, grate the papaya.  Add the garlic, chiles, 
brown sugar, dried shrimp, lime juice and fish sauce to a large bowl and mix together to 
dissolve the sugar.  Taste and adjust seasonings.

Add the beans and tomatoes and stir them into the sauce, pressing down on them lightly to 
slightly bruise the beans and release the tomato's juice.  Add the papaya, toss well and adjust 
seasoning.  Garnish with the peanuts and serve chilled.
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*ADAS SALATASI      TURKEY                                                
Serves 4-6

2 c lentils, rinsed 
4 c water 
1/4 c olive oil 
1 onion, finely chopped 
2-3 cloves garlic, minced 
2 tsp ground cumin 
1 or 2 lemons, juice only 
1 bunch parsley, minced 
sea salt and pepper, to taste
2 tomatoes, cut into wedges 
2 eggs, hard-boiled and cut into wedges 
8-10 black olives, pitted 
1/4 c Feta cheese, crumbled 

Add the lentils and water to a large saucepan and bring to a boil over medium-high flame.  
Reduce heat to low, cover and simmer for 20 to 30 minutes or until cooked through.  Do not 
overcook.  Drain and rinse with cold water.
Heat the olive oil in a sauté pan over medium heat.  Add the onion and sauté until just 
translucent.  Add the garlic and cumin and sauté for another 1 or 2 minutes.

Place the lentils in a large bowl and add the onions and garlic.  Stir in the lemon juice, parsley, 
salt and pepper.  Set aside for at least 30  minutes to allow the flavors to blend.
Adjust seasoning and place the lentil salad in a serving bowl and mix in the rest of the 
ingredients.  Serve at room temperature.
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*SOOKJU NAMUL    KOREAN
Serves 4-6                                                                                
4 c water 
1 tsp sea salt 
1/2 lb Mung bean sprouts 
1 scallions, minced 
1 clove garlic, minced 
1 tsp sesame oil 
1 tsp sesame seeds, toasted 
sea salt 

Bring the water and salt to a boil in a saucepan over medium-high flame.  Add the sprouts and 
boil for 1 minute.  Remove from heat, cover tightly and set aside for another 2 minutes.

Drain the sprouts, rinse them with cold water and squeeze out any extra water with your 
hands.

Toss the sprouts with the remaining ingredients and set aside for 30 minutes to let the 
flavors mingle.  Serve at room temperature.
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*ENSALADA de NAVIDAD      MEXICO 
Serves 10
2 small cooked beets, peeled and diced
1 large cooked carrot, diced
1 orange, peeled and chopped
1 apple, peeled and diced
1/4 fresh pineapple, peeled, cored and diced
1 large banana, diced
1/2 c unsalted nuts, almonds or peanuts
seeds of 1/2 small pomegranate
1 tbsp lime or lemon juice
3 tbsp salad oil
1/2 tsp sugar
dash of sea salt

Mix the first 6 ingredients together.  Put lime or lemon juice, salad oil, sugar and salt into a 
screw top jar.  Shake until blended and sugar has dissolved.  Pour the dressing over the salad 
and toss well.

Pile the salad into a bowl and garnish with the nuts and pomegranate seeds.  Let it stand in 
the refrigerator until chilled.

Serve chilled. 

18



                                  ENTREES

*COUNTRY STYLE HAM      AMERICA

Serves 6-8, with left overs

12-14 lb Southern country ham, bone-in 

Wash the ham with cold water, scrubbing off any mold or dirt with a stiff-bristled brush.  
Place the ham in a pot large enough to hold it and cover with cold water.  Soak, for at least 
12 hours, changing the water every 6 to 8 hours.  This soaking will remove some of the 
excess salt.

Place the pot on the stove with the ham and a fresh water.  Bring to a boil, reduce heat and 
simmer slowly for 2 to 3 hours.  Drain the ham and set it aside to rest.  Preheat oven to 
375°F.  Slice away any excess fat and skin from the ham with a sharp knife, leaving a 1/2-inch 
thick covering of fat over the meat.  Score fat in a cross-hatch pattern, but avoid cutting 
into the meat.

Place the ham, fat side up, on a rack in a roasting pan and bake until golden brown on the 
outside and the internal temperature reaches 155°F. This can take anywhere from 1 1/2 to 3 
hours.  Baste the ham with the collected pan juices every 20 minutes or so to help the ham 
brown.
Remove the ham from the oven and set it aside to rest for at least 20 minutes.  Place on a 
cutting board and slice thinly to serve.
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*BIGOS    POLAND
Serves 6-8                                                                             
2 tbsp oil                                                                                    
1/2 lb thick cut bacon                                                                           
1 lb Kielbasa sausage                                                                          
1 1/2 lbs beef stew meat                                                                          
3 onions, chopped                                                                                
4 oz dried mushrooms, soaked in warm water                                                      
1 head cabbage, shredded                                                                          
2 lbs sauerkraut, rinsed well and squeezed dry                                                    
1 c tomatoes, chopped                                                                        
2-3 c chicken stock                                                                                          

1 tbsp caraway seeds                                                                                
6-8 Juniper berries                                                                            
8-10 peppercorns

Preheat oven to 275°F.  Heat the oil over medium in a large pot.  Add the bacon and saute 
until the meat renders its fat and begins to brown.  Remove to a large dish.  Add the sausage 
to the pot and brown it on all sides.  Remove to the bacon dish.  Brown and then remove the 
stew meat.  Drain any excess fat, reserving 3 or 4 tbsp.  Add the onions and saute until 
cooked and translucent, 4 to 5 minutes.  Drain the    mushrooms, straining and retaining the 
water and stir them into the pot with the cabbage.  Saute until the cabbage is softened and 
wilted.  Stir in the mushroom water and the remaining  ingredients, adding enough stock to 
come just below the top of the cabbage and sauerkraut. Bring to a boil and add the bacon, 
sausages and browned meat; mix well.  Cover tightly and place in the oven.  Bake for anywhere 
from 2 to 4 hours, adding more stock or water as needed to keep the dish moist. Remove the 
pot from the oven and let rest for 15 to 20 minutes. 

20



*PAVO SALVADORENO      EL SALVADOR
Serves 8-10
11-13 lb whole turkey, with giblets reserved (liver will not be used)
1/2 c each Dijon mustard  and Worcestershire sauce 
10 tomatoes, cored 
6 each onions and green bell peppers, chopped 
4 carrots, peeled and chopped 
1 c prunes, pitted 
1/2 c green olives, pitted 
1/4 c capers 
10 cloves garlic 
1 c white wine
3 c chicken stock

Wash the turkey with cold water.  Pat dry and tuck the wings under the body to keep them 
from burning.  Season the inside and outside with salt and pepper.  Mix the mustard and 
Worcestershire sauce together and spread liberally all over the outside of the turkey.  
Refrigerate uncovered overnight.  Let the turkey come to room temperature before baking.   
Preheat oven to 350°F.  Set the turkey, breast side down, on a rack in a roasting pan.  Place 
the pan on the lowest oven rack and roast for 1 hour.  Remove from the oven. 

Carefully turn the turkey over, breast side up.  Add the tomatoes, onions, peppers, carrots, 
prunes, olives, capers, garlic and wine to the pan around the turkey.  Return to the oven and 
roast for another 1 1/2 to 2 hours, basting periodically.  Cook until the thickest part of the 
thigh measures between 165°F and 175°F.  Remove the turkey to a cutting board.  Tent with 
foil and let it rest.  Remove excess fat from the roasting pan.  

Add the turkey giblets and the ingredients and juices from the roasting pan to a blender and 
puree.  Add the puree to a large saucepan along with the 3 cups of stock. Bring to a boil, 

reduce heat to low and simmer until lightly thickened. Strain through a sieve.  Return the 
sauce to the saucepan, reheat.  Slice turkey and serve with sauce.                                
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*TOURTIERE    CANADA
Serves 8
1 lb lean ground pork
1/2 lb lean ground beef
1 onion, diced
1 clove garlic, minced
1/2 c water
1 1/2 tsp salt
1/2 tsp dried thyme, crushed
1/4 tsp ground sage
1/4 tsp ground black pepper
1/8 tsp each ground cloves, nutmeg and ginger
1 recipe pastry for a 9 inch double crust pie
1/4 c heavy cream

Preheat oven to 425 F .  In a saucepan, combine pork, beef, onion, garlic, water, herbs and 
spices.  Cook over medium heat until mixture boils; stirring occasionally.  Reduce heat to 
low and simmer until meat is cooked, about 5 minutes.

Spoon the meat mixture into the pie crust.  Place top crust on top of pie and pinch edges to 
seal.  Cut slits in top crust so steam can escape. 

Brush top crust with cream.  Cover edges of pie with strips of aluminum foil.  Bake in 
preheated oven for 20 minutes, remove foil and return to oven. Bake for an additional 15 to 20 
minutes until golden brown. Let cool 10 minutes before slicing.
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*SPICY TANGERINE CHICKEN    CHINA
Serves 4-6                                                                                    
1 1/2 lbs boneless, skinless chicken breasts, cubed or sliced thin
1 tsp cornstarch
2/3 c chopped onion
4 green onions, cut into 1-inch lengths
5 dried chili peppers, minced
2 tsp Szechwan peppercorns, roasted and ground
2 tsp minced fresh ginger
2 tbsp fresh tangerine juice 
2 tbsp dark soy sauce
1 tbsp hoisin sauce
3/4 tsp granulated sugar
3/4 tsp Szechwan chili paste with garlic
2 c vegetable oil
2 tbsp tangerine peel, cut into strips
1 tsp vinegar
1 tsp sesame oil

Combine chicken and cornstarch.  Set aside.  Combine onions in small bowl.  Combine chili 
peppers, peppercorns and ginger in another bowl.  Combine juice, soy sauce, hoisin, sugar and 
chili paste and mix well.  Set all 3 bowls aside.

Heat oil in wok to 225°F .  Add chicken and cook until it loses pink color.  Remove chicken 
and drain.  Pour out all but 1 tablespoon of oil.

Heat oil until very hot.  Add chili pepper mixture and stir-fry 15 seconds.  Add peel.  Add 
combined onions and stir-fry 20 seconds.  Mix in chicken.  Add juice mixture and stir-fry 30 
seconds.  Add vinegar and stir-fry 15 seconds.  Mix in sesame oil and serve with steamed rice.
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                                 DESSERTS

*BIBINGKA    PHILIPPINES

Serves 4-6

1 banana leaf                                                                                                    
2 c rice flour                                                                                                  
2 tsp baking powder                                                                                       
pinch of salt                                                                                                      
3 eggs, beaten                                                                                                    
3/4 c sugar                                                                                                     
1 1/2 c coconut milk                                                                                        
1/2 c white cheddar cheese, grated                                                                          
1/2 c grated coconut                                                                                          
2 tbsp unsalted butter, room temperature                                                                 
2 tbsp sugar 

Preheat oven to 375°F.  Rinse the banana leaf, pat dry and cut it into a round about 1” larger 
than a 9-inch cake pan.  Grease the banana leaf and fit it into the pan with the edges coming 
up the side of the pan.  In a large bowl, mix together the flour, baking powder and salt.  
Using a mixer, beat the eggs and sugar until the sugar is completely dissolved and the eggs are 
frothy, about 5 minutes.  With the mixer on low, add  1/3 of the flour mix to the mixing 
bowl, then 1/2 of the coconut milk.  

Follow this by another 1/3 of flour, remaining coconut milk and then remaining flour.  Pour 
the batter into the pan and bake for 20 minutes.  Remove the pan from the oven and sprinkle 
the top with the  cheddar cheese and grated coconut.  Return to the oven and bake for 
another 10 to 15 minutes, or until a toothpick inserted in the middle comes out clean.  Remove 
from the oven, spread the remaining butter over and sprinkle it with the remaining sugar.  Cool 
for 10 minutes.  Serve.
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*SPICED CHRISTMAS COOKIES    ENGLAND
Makes about 2 dozen cookies

3 c flour 
1 tbsp each ground ginger and cinnamon
1 tsp each ground cloves and baking soda, salt                          
1 1/2 sticks butter, cut into pieces 
3/4 c each dark brown sugar and molasses
2 tbsp milk 

Sift the flour, ginger, cinnamon, cloves, baking soda and salt 
together into a large bowl.  Fit a mixer with a paddle attachment.  Add the butter and brown 
sugar and beat until light and fluffy.  Reduce speed to low and add the molasses and 2 
tablespoons of milk, beating until mixed.

With the mixer still running on low, add the dry ingredients in batches, beating just until the 
ingredients come together in a soft dough.  Add more milk a few drops at a time if necessary 
to bring the ingredients together.

Divide the dough into two equal portions and flatten them out into discs.  Wrap with plastic 
wrap and refrigerate for at least 2 hours.

Preheat oven to 350°F.  Place the chilled discs on a floured work surface and roll each out 
to 1/4-inch thick.  Use cookie cutters to cut the dough into shapes.
Place the cookies on a baking sheet that has been greased or lined with parchment paper, 
leaving about 1 inch space between the cookies.

Bake the cookies until they are firm and beginning to brown around the edges, 10 to 12 minutes.  
Remove from oven and let cool five minutes.  Then remove to wire rack and cool completely.

Decorate as desired with a simple icing.
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*LINZERTORTE    AUSTRIA
Serves 6-8                                                                                    
1 1/2 c hazelnuts or almonds                                                                               
2/3 c sugar                                                                                                       
1 1/2 c flour                                                                                                   
1/2 tsp cinnamon                                                                                              
pinch ground cloves                                                                                            
1/4 tsp salt                                                                                                     
14 tbsp unsalted butter, cut into small pieces                                                              
1 egg                                                                                                               
1 c red currant or raspberry jam                                                                              
1 egg yolk

Add the nuts and 1/2 c of sugar to a food  processor and pulse until the nuts are finely 
ground.  Add the remaining sugar, flour, cinnamon, cloves and salt and pulse to mix well.  Add 
the butter to the flour-nut mix and pulse until the butter is well incorporated and the flour 
has a mealy texture.  Add the egg and pulse until the dough comes together.
Remove the dough to a lightly floured work surface and knead until smooth.  Form into a 
disc, cover with plastic wrap and refrigerate for at least 1 hour.  

Preheat oven to 350°F.  Butter the bottom of a 9-inch spring-form pan.  Roll out 2/3 of the 
dough into a circle.  Place the circle into the pan and press it out to fill the bottom of the 
pan.  Spread the jam evenly over the dough, leaving a 1/2” border around the edge.  Roll the 
remaining dough into pencil-thin ropes. Lay the ropes over the jam about 1/2” apart and 
extending to the border to form a lattice-crust.  Lay ropes of dough around the edge of the 
tart to form a  border and seal in the top lattice crust.  

Mix the egg yolk with a couple tsp of water.  Use a pastry brush to brush the crust with 
the egg yolk.  Place the tart on a baking pan and bake about 45 minutes or until the crust is 
cooked through and nicely browned.  Cool completely in the pan, then remove it to a serving 
platter. 
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*PANFORTE di SIENA    ITALY                                                           
Makes 1 cake                                                                                              
1/2 c each candied orange peel, lemon peel, citrus peel

1/4  c brandy

1 tbsp all-purpose flour

1 1/2 c each halved blanched almonds and toasted blanched hazelnuts

2 1/4 tbsp cocoa

1 1/2 tsp ground cinnamon, plus more for dusting

1/4 tsp ground allspice

1/2 c sifted all-purpose flour

1 c honey

2 c sugar

confectioner sugar for dusting

Soak candied fruits in brandy overnight.  Butter 8” cake mold and line bottom with wax paper.  

Preheat oven to 275 ℉.  Drain fruit and set aside remaining brandy  Dust fruit with one tbsp 

of flour.  Combine fruit, nuts, cocoa, spices, and 1/2 cup of flour.  In large saucepan, 

combine honey, sugar, and reserved brandy. Set heat to high.  As mixture heats, dip brush in 

water and wash down sides of pan.  Bring to a boil. 

Remove from stove and pour hot sugar over fruit and nut mixture; stir vigorously until fully 

incorporated.  Pour into prepared cake mold and bake in oven for 25-30 minutes.  Cool and 

wrap in plastic wrap, and store in an airtight container.  Dust with confectioners’ sugar and   

cinnamon before serving.

                                                                               

                                                                                                           27



*CHOCOLATE BUCHE  de NOEL    FRANCE                                                                                  
3 c heavy cream                                                                                                   

16 oz bittersweet chocolate, broken into pieces                                                             

1 c each sugar and water                                                                                    

rum to taste                                                                                                  

1/4 c hazelnut flour                                            

1 oz pastry flour                                                                                                

1/2 c sugar + 1 oz sugar                                                                                      

3 whole eggs + 3 eggs separated

Bring cream to a boil.  Pour over chocolate.  Let stand for a moment, then stir gently.       

Cool to room temperature. Bring water and sugar to a boil.  Cool and add rum to taste  Mix 

together hazelnut and pastry flour.  With a hand mixer, beat the whole eggs, egg yolks and 1/2 

cup sugar until pale in color.  Set aside.  

Mix egg whites with remaining sugar until glossy and soft peaks form.  Delicately fold  1/2 egg 

mixture and 1/2 of  flour into egg whites;  fold in the rest.    Line a baking sheet with 

parchment paper and spread evenly with flour mixture.  Bake in preheated oven at 375℉ until 

light golden brown.  

Peel paper from the biscuit, then set biscuit back on paper.  Moisten with rum syrup,  using 

pastry brush.  Beat ganache gently until soft peaks form.  Spread about half over biscuit and, 

with the help of the paper, roll the biscuit.  Refrigerate for two hours.  Remove paper.  

Spread rest of ganache over the cake. Use a fork dipped in hot water to create “bark.”  

Decorate and serve.
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                                       TEMPTING EXTRAS

*JANSSON’S FRESTELSE    SWEDEN

Serves 4-6

2 lbs potatoes, peeled and julienned
4 tbsp butter 
2 onions, thinly sliced 
1 (3.5 oz) can Swedish preserved sprats, rinsed 
3 c heavy cream 
sea salt and white pepper 
1/2 c bread crumbs 

Oven to 375°F.   Heat 2 tbsp of butter in a saute pan or over medium flame.  Add the onions 
and saute onions until wilted and translucent, about 5 to 7 minutes.  Butter a deep casserole 
dish.  Layer one third of the potatoes evenly over the bottom of the casserole, seasoning 
lightly with salt and pepper. 

Spread half of the onions over the potatoes and half the sprats over the onions, lightly 
seasoning each layer with salt and pepper.  Spread another third of the potatoes in the dish, 
followed by the remaining onions and the rest of the sprats and finishing with the rest of the 
potatoes, seasoning each layer.

Bring the cream to a simmer in a saucepan, then pour it evenly into the casserole dish.  
Sprinkle the breadcrumbs over the top of the potatoes.  Dot the remaining 2 tablespoons of 
butter over the breadcrumbs.

Place the casserole on a baking sheet and bake for about 1 hour, or until the potatoes are 
cooked through and the dish is browned and bubbling.
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*PAN de JAMON    VENEZUELA

Serves 4-6

3/4 c warm milk 
4 tbsp butter 
2 tbsp sugar 
1 tsp salt 
1 (1/4 oz) package active dry yeast 
1/4 c lukewarm water 
3 1/2 c all purpose flour 
1 egg, beaten 
2 tbsp butter, melted 
1/2 lb ham, thinly sliced 
1/2 c raisins 
1/2 c pimento-stuffed olives 
2 egg yolks 

Add the milk, 4 tbsp butter, sugar and salt to a saucepan and heat,  stirring until the butter 
is melted and the sugar is dissolved.  Remove from heat and set aside to cool to lukewarm.   

Mix the warm water and yeast together in a small bowl and set aside for 5 to 10 minutes.
Add 3 cups of the flour to large mixing bowl.  Make a well in the center of the flour and add 
the yeast, warm milk and beaten egg.  

Stir with a wooden spoon to mix the ingredients.  Remove the dough to a floured work 
surface and knead, adding extra flour as needed, until the dough is no longer sticking to your 
hands and is silky and elastic.  Place in a large, lightly oiled bowl, cover with a clean towel  
and set in a warm corner until doubled in size, about 1 1/2 to 2 hours.  
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Preheat oven to 375°F.  Remove the dough to a lightly floured work surface and punch it 
down with your fists to deflate it.  Roll the dough out into a rectangle about 12 inches 
wide and 15 inches long.

Brush the top surface of the dough with the 2 tablespoons of melted butter.  Spread 
the ham, raisins and olives evenly over the dough, leaving a margin of about 1 inch around 
the edges. Starting from the bottom, roll the dough up into a loaf. Pinch the seam and 
fold under the ends to seal.

Place the loaf seam-side down on a baking sheet and cover it lightly with a clean towel. 
Set aside to rise for another 30 to 45 minutes.

Beat the egg yolks with a tablespoon of water.  Brush the top of the loaf all over with 
the egg yolk wash.  Place the bread in the oven and bake for 30 to 40 minutes or until the 
bread is golden brown on top and has a hollow sound when you tap on it.  Remove and 
cool before serving.
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*BUND GOBI AUR MATAR    INDIA
Serves 4-6
1 small head green cabbage
1 1/4 c frozen peas
1/4 c vegetable oil
2 tsp whole cumin seeds
2 bay leaves
1/4 tsp ground turmeric
1/4 tsp cayenne pepper
1 fresh hot green chili, finely chopped
3/4 tsp salt
3/4 tsp sugar
1/4 tsp garam masala

Core the cabbage and slice into fine long shreds.  Put the peas in a strainer and hold them 
under running water until they separate.

Preheat the oil over medium-high heat in a large heavy skillet.  When hot, add the cumin seeds 
and bay leaves, cooking for just a few seconds.  Quickly add the cabbage and peas, stirring to 
mix well.   Add the turmeric and cayenne, mixing well. 

Cover and reduce heat to a simmer and cook for 5 minutes, or until vegetables are crisp-
tender.

Add the green chili, salt and sugar, stir to mix; cover and cook an additional 2 minutes.  
Remove from heat, add the garam masala, stir gently to mix and serve.
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*CAUSA RELLENA    PERU
Serves 4-6

2 lbs yellow (Yukon gold) potatoes 
1/2 c oil 
1/4 c lime or lemon juice 
2 or 3 tbsp Ají amarillo  chile paste 
sea salt and pepper, to taste
2 c chicken salad
2 or 3 hard-boiled eggs, sliced into rounds 
6-8 pitted black olives 

Place the potatoes in a large pot of cold, salted water.  Bring to a boil and cook the potatoes 
until they are tender and cooked through.  Drain and set aside to cool.

When the potatoes are cool enough to handle, peel them.  Put the potatoes through a ricer 
or mash with a potato masher until smooth. Stir in the oil, pepper paste, juice, salt and 
pepper to taste.
Line a casserole dish with plastic wrap, pressing it down to fit the dish. Spread half the 
potatoes into the bottom of the dish and smooth out.  Spread the chicken salad evenly over 
the potatoes. Spread the remaining potatoes evenly over the filling.  Press down gently to firm 
up your causa.  Cover and chill thoroughly.

Lay a serving platter upside-down over the top of the causa dish.  Using both hands, flip the 
dish and platter over, letting the causa fall onto the platter. Remove and discard the plastic 
wrap.

Garnish the causa decoratively with the hard-boiled eggs and olives. Cut into portions and 
serve.
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*LEFSE    NORWAY

Makes 12-15 lefse                                                                        
2 to 2 1/2 lbs Russet potatoes, peeled and cut into large chunks                                    
1/4 c cream                                                                                                    
4 tbsp butter                                                                                                      

2 tsp sugar                                                                                 
1 tsp salt                                                                                    
1 1/2 to 2 c flour 

Add the potatoes to a large saucepan and cover with cold water.  Bring to a boil over medium 
flame and simmer until the potatoes are cooked through, 15-20 minutes.  Remove the 
potatoes and drain well.  Put the potatoes through a ricer, or mash until smooth with a 
potato masher.  Stir in the cream, butter, sugar and salt.  Cover and cool completely in the 
refrigerator.  

Using a wooden spoon, stir enough flour into the potatoes to make a dough that is only 
slightly sticky but not too dry.  Remove the dough to a well floured work surface and knead 
lightly until smooth.  Pinch off egg-sized portions of the dough and roll into balls. Press 
each ball lightly to form a patty. Using a floured rolling pin, roll each patty out into a thin 
round about 8 to 10 inches in diameter and about 1/8” thick.  

Lightly flour each round and stack them together.

Preheat large dry griddle over medium-high flame.  Add a lefse round to the griddle and cook 
for about 1 minute or until light brown spots appear on the bottom.  Flip the lefse and cook 
on the other side another minute or so.  Remove to a platter, cover with a soft towel and 
repeat with the remaining lefse rounds.  Brush with melted butter and roll them up.
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DeliciosoOnline
                                     Travel the world one meal at a time

                                                

Come with me on a food journey to some                                                            
of my favorite places.  My little books will                                                                                
introduce you to my interpretation of                                                                    
various cuisines, area specialties, along                                                           
with some twists on old favorites!                                                                                             

                                !ea

I love to travel and I love to eat-not necessarily in that order! From coast to coast, I 

have been exploring Mexico my whole life. My paternal  grandmother was from 

Sinaloa, Mexico.

She passed away before I was born but some of my earliest memories are of her 

sisters and their handmade tortillas and strings of dried chiles, hanging from the 

back porch rafters in their home in Tucson, Arizona.

My mother was a wonderful cook-fresh, local  ingredients and made from scratch 

dishes.  My father had his influence on me too.  His stories of shrimping with his 

uncles in Puerto Penasco and his yearly trips to Mazatlan and Cabo San Lucas, 

fishing for albacore, spurred me on to make my own culinary discoveries.



I have been very lucky to have had the opportunity to live in a variety of places.  I 

was born in California but have lived in Hawaii, Colorado, Kansas, Maryland and 

Africa.   A passion for adventure and a constant curiosity for new experiences has 

led me on extensive travel excursions through the Caribbean, Europe, Central 

America and Asia .....I have eaten just about everything each place has to offer.  

Thank you for sharing my love of food-I hope you’ll try some of my other books, 

available at www.DeliciosoOnline.com and enjoy a new journey to another dining  

adventure!  Come on, it’s time to eat!

http://www.DeliciosoOnline.com
http://www.DeliciosoOnline.com


                CONVERSION CHARTS

LIQUID MEASURES
1 gal = 4 qt = 8 pt = 16 cups = 128 fl oz
1/2 gal = 2 qt = 4 pt = 8 cups = 64 fl oz
1/4 gal = 1 qt = 2 pt = 4 cups = 32 fl oz
1/2 qt = 1 pt = 2 cups = 16 fl oz
1/4 qt = ó pt = 1 cup = 8 fl oz

DRY MEASURES
1 cup = 16 tbsp = 48 tsp = 250ml
3/4 cup = 12 tbsp = 36 tsp = 175ml
2/3 cup = 10 2/3 tbsp = 32 tsp = 150ml
1/2 cup = 8 tbsp = 24 tsp = 125ml
1/3 cup = 5 1/3 tbsp = 16 tsp = 75ml
1/4 cup = 4 tbsp = 12 tsp = 50ml
1/8 cup = 2 tbsp = 6 tsp = 30ml
1 Tbsp = 3 tsp = 15ml

Dash or Pinch or Speck = less than 1/8 
tsp

QUICKIES
1 fl oz = 30 ml
1 oz = 28.35 g
1 lb = 16 oz (454 g)
1 kg = 2.2 lb
1 quart = 2 pints

US                             METRIC
1/4 tsp                              1.25 mL
1/2 tsp                              2.5 mL
1 tsp                                 5 mL
1 tbsp                               15 mL
1/4 cup                             50 mL
1/3 cup                             75 mL
1/2 cup                             125 mL
2/3 cup                             150 mL
3/4 cup                             175 mL
1 cup                                250 mL
1 quart                              1 liter

RECIPE ABBREVIATIONS
Cup = c 
Fluid = fl
Gallon = gal
Ounce = oz
Package = pkg
Pint = pt
Pound = lb or #
Quart = qt
Square = sq
Tablespoon = tbsp
Teaspoon = t or tsp

OVEN TEMPERATURES
Fahrenheit (°F) to Celsius (°C)
32°F                          0°C
40°F                          4°C
140°F                      60°C
150°F                      65°C
160°F                      70°C
225°F                    107°C
250°F                    121°C
275°F                    135°C
300°F                    150°C
325°F                    165°C
350°F                    177°C
375°F                    190°C
400°F                    205°C
425°F                    220°C
450°F                    230°C
475°F                    245°C
500°F                    260°C

WARMING: 200°F
VERY SLOW: 250°F - 275°F
SLOW: 300°F - 325°F
MODERATE: 350°F - 375°F



               

Visit us at www.DeliciosoOnline.com and enjoy recipes from our other 
cookbooks, including:

Regional Cookbooks
Wellness Cookbooks
Specialty Cookbooks
and our favorites, 
       “Recipes for Budding Chefs”-our children’s cookbook
  and “Recipes from Daisy”-cook for the doggie in your life

to contact us: info@DeliciosoOnline.com

                                                    443-852-6100

Contact author: Thea@DeliciosoOnline.com
                                          720-280-5206
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