WORLD RECIPES

Introduction
This project was born as a result of the intercultural snack that every year takes place at the
Silla Adult’s School to welcome the new school year. This meeting brings together not only
students of the school, but people of different nationalities from all over the village who
share with the rest a bit of their culture through the gastronomy of their country.
As teachers of Valencian and Spanish for immigrants we realized the benefits that we could
obtain with the creation of an original and innovative educational material that took as a
starting point the creation of our students, in this case, the recipes that were cooked for the
international snack.
Thus, the purpose is to enrich subjects such as mathematics, natural, social or different
languages. We can, for example, discover where the different countries of foreigners living
in our town are located geographically and discover curiosities about their culture and, of
course, their gastronomy. We can also work the fractions by analyzing the ingredients and
the preparation of recipes, or we can learn to develop an instructive text.
Apart from all these didactic resources, the clear socializing function of a material like this is
also evident. And not just for the result that you now have in your hands, but rather for the
process that has been carried out for its elaboration, which has overthrown prejudices over
the people who come to our countries looking for a better future, demonstrating that all
cultures are much richer when, living in peace and harmony, they are able to learn from each
other.
Bon Appetit!
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Potato
Salad

4 people
ORIGIN: GERMANY

INGREDIENTS
• Starters
• Salads

• Vegetarian, Vegan, Gluten-free, Lactosefree, No-pork

• If possible, select a waxy potato variety.
• More vegetable patch and/or oil may be
added due to the potato variety.
• You can also mix cucumbers. The salad
tastes lukewarm at best.

50’

1 kg potatoes

Cook the fresh potatoes.

1 medium onion

Peel the hot potatoes and cut them

1,5 tsp salt

into slices.

0,5 tsp freshly ground pepper

Mix all other marinade ingredients and

200 ml hot vegetable patch

add it to the salad.

1-2 tbsp. mustard (medium hot)
2 tbsp. oil

TIPS AND TRICKS

P R E P A R AT I O N

2-3 tbsp. herb vinegar
1 bunch chives
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Bean salad with smoked
ham/Oasalat suitsusingiga

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Starters
• Salads

• Gluten-free.

TIPS AND TRICKS
• Use different types of beans in same time
• Don’t forget to rinse beans
• Flavours intensify if you let it stay
couple of hours before serving

P R E P A R AT I O N

20’

Salad

Salad

Smoked ham 300g

1.Rinse the beans under running water

Cans of red beans 600g

2.Chop smoked ham

Red onion 150g

3. Slicing the onion finely

Chopped parsley

4. Mix everything together

Dressing

Dressing

Mayonnaise 100g

1. Mix the mayonnaise and

Sour cream 150 g

sour cream

Salt

2. Season with salt and pepper

Pepper

3. Add to mixture and stir well
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Çoban Salatasi(Turkish
Shepherd’s Salad)

4 people
O R I G I N : T U R K EY

INGREDIENTS
• Starters
• Salads

• Vegetarian

TIPS AND TRICKS
• You can put it in a fridge before eating to
have it cold in hot days

P R E P A R AT I O N

15’

Tomato,

1. Mix all the vegetables up in a large/

Cucumber

salad bowl.

Green pepper

2. Mix the dressing up in a small bowl,

Onion

pour all over and mix thoroughly.

Flat-leaf parsley

3. Letting the salad stand for 10-15

Olive oil

minutes before serving improves the

Salt

flavour

Lemon
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Baguette

4 people
ORIGIN: FRANCE

INGREDIENTS
• Starters
• Breads

500 g wheat flour
½ cube of yeast (1 cube = 42 g)
200 ml water
1 pinch of sugar

• Vegetarian

TIPS AND TRICKS
• The baguette can also be served cut in
pieces – as croque or even hotdog.

1 tsp salt
A little wheat flour

P R E P A R AT I O N

90’

Put the flour into a large bowl, make a
small hollow in it and crumb the yeast
into it. Sprinkle the sugar over the yeast,
and mix it with flour and water into a
pre-ferment (baguette starter).
Cover the bowl with a clean towel
and let it stay in a warm place (at the
temperature of about 22 degrees) for 15
minutes. Finally, mix the baguette starter
with the rest of the flour and knead it
until it bubbles.
Cover the dough with the towel again
and leave it in a warm place for another
hour. It should double in size.
Put the dough on the cooking surface
covered with flour, knead it thoroughly
once again and divide into 3 equal parts.
Put the baguettes next to each other on
a baking tray sprinkled with flour and let
them stay under the towel for around 15
minutes.
Heat up the oven up to 220 degrees.
Smudge the baguettes with a little water
and slash each one with a knife, about 5
cuts 0,5 cm deep.
Put the tray onto the middle shelf of the
oven and bake the baguettes for about
45 minutes until golden brown.
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Ryebread
/Rukkileib

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Starters
• Breads

Leaven 150-200g
Water 40° 2l
Whole wheat flour 2kg
Malt flour 100g

• Vegetarian, Vegan, Lactose-free, Nopork.

Seasalt 4 tsp
Sugar 120g
Maltose 200g
Butter 50g

P R E P A R AT I O N

150’

1. Mix together leaven and warm water
2. Add 700-800g whole-wheat flour
3. Leave mixture to ferment in room
temperature for 8-12 hours
4. Add to the fermenting mixture 1-1,1
kg whole-wheat flour and mix well
5. Take small doze of leaven and save 1
week in fridge for next time
6. Add salt, sugar, maltose and malt
flour and mix well
7. Cover the bread molds with butter
8. Fill 2/3 forms with mixture
9. Smooth the top with wet hands
10. Leave for 2.5 to 3 hours to rise in the
oven at 40 °
11. Preheat the oven temperature to
220 ° and bake the bread for 35 minutes
12. Then lower the temperature to 200
and bake for another 30 minutes.
13. Take the bread out of the oven and
immediately removed from the mold
14. Moisten the top of the water.
15. Cover the loaves with a towel and
leave to cool
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Whole grains buns
/Täisterakuklid

20 pcs
ORIGIN: ESTONIA

INGREDIENTS
• Bread

• Vegetarian, Vegan, Lactose-free, Nopork.

5. Knead with hands untill dough will be

Wheat flour 250g

smooth and steady

Whole wheat flour 250g

6. Let it raise in 40°C until doubled in size.

Yeast 30g

Shaping

Salt 9g

7. Shape the dough into a ball by pushing

Sugar 45g

it into itself from the bottom. Continue

Oil 80g

until the surface is tight.

Warm water 3,5dl

8. If it is difficult to work with, then let it

P R E P A R AT I O N

150’

rest for 10 minutes.
9. Roll dough into a thin log and divide

1. Crumble the yeast into a bowl.

into 20 pieces

2. Dissolve the yeast in approximately ½ dl

10. Twist each piece into a round shape

of warm water.

11. Put buns on a baking paper

3. Add the oil

12. Let them rise 20-30 min

4. Combine all the dry ingredients together.

13. Bake at 200 degrees for about 15 min
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Andalusian
Gazpacho

4 people
O R I G I N : S PA I N / A N D A L U S I A

INGREDIENTS
• Cold soup

• Vegan

TIPS AND TRICKS
• The tomatoes must be ripe, so that the
gazpacho leaves a little more color.
• If the taste of garlic makes you burp,
remove the germ.
• The gazpacho texture is like a soup, not
like a cream.
• You can add more crushed vegetables
such as red pepper or carrot.
• If you want to make a gazpacho without
bread (it has less calories) you can use
zucchini to thicken the recipe, otherwise it
will be too liquid.

P R E P A R AT I O N

15’

1/2 kilo of ripe tomato

1. Peel the tomatoes and place them

1/2 green pepper

in the blender glass. Add the peeled

1 clove garlic

and chopped cucumber, the pepper,

1/2 cucumber

the garlic and the bread soaked in

1 dl of olive oil

water. Mash for a few seconds and

4 tablespoons of wine vinegar

add salt, vinegar and oil.

1 slice of white bread (if you do not

2. Whip everything with the blender

have white bread, use sliced bread)

and let it cool for one hour.

A pinch of fine salt

3. Serve the Andalusian gazpacho
in individual cups accompanied by a
side dish of bread, cucumber, onion,
tomato and hard-boiled egg.
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Chilled beet soup
/Külm peedisupp

4 people
ORIGIN: LITHUANIAN

INGREDIENTS
• Starters
• Soups

• Vegetarian, Gluten-free, No-pork

TIPS AND TRICKS
• Season yoghurt before adding to vegetables
• Let the soup stand before serving

P R E P A R AT I O N

180’

Boiled beetroot 140g

1. Boil potatoes and beets. Cool

Yoghurt 1 litre

completely.

Boiled potatoes 120g

2. Slice the beetroot, potatoes and

Hard-boiled egg 2stk

cucumber..

Pickling cucumber 120

3. Chop the egg into small dice.

Spring onion 35g

4. Chop finely all fresh herbs

Bunch fresh dill

5. Add yoghurt

Bunch fresh parsley

6. Seasoning

Salt/Pepper
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Chicken soup with dumplings
/Kanaklimbisupp

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Starters
• Soups

Chicken broth 1 liter
Chicken 150g
Potato 150g

• Lactose-free, No-pork

Carrot 100g
Onion 100g
Bay leaf
Black pepper
Chopped herbs (parsley, dill, onion)
Dumplings
Egg 1pc
Wheat flour 1 dl
The broth 2 tbp
Salt

P R E P A R AT I O N

90’

Chicken broth:
Boil chicken into broth, flavour it with
salt, pepper, herbs and bay leaf. Take
chicken out of the broth and cool it
down. Chop it to small pieces.
Dumplings:
Whisk the eggs, add the broth and
mix them together. Add flour and if
necessary some salt. Let it sit for about
20 minutes for the flour to swell.
Clean and chop the vegetables. Fry
onion and carrot with oil (it gives the
soup beautiful color). Put chopped
potatoes and vegetables in the broth.
Boil it until vegetables are soft. Add
chopped chicken and flavour with
herbs. dd the dumpling dough to the
soup with two small spoons (like small
balls). Dumplings are ready when they
come to the surface.
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Lebeniye
Çorbası

4 people
O R I G I N : T U R K EY / - S O U T H E A ST E R N R EG I O N

INGREDIENTS
• Soups

• Vegetarian, Gluten-free, No-pork

P R E P A R AT I O N

45’

For soup:

In big pan boil water+ meat stock/meat

1 cup dried chick peas, soaked in

bullion, wheat / rice grain and boiled

hot water a night before, then boil

chickpea for few minute until wheat/

until soft, remove the skin. You can

rice gets tender. Meanwhile, in medium

use canned one. ½ cup whole wheat

bowl beat egg yolks with yogurt and

grain, soaked in warm water a night
before (you can use short grain rice)
350 gr thick yogurt 1 ½ Tbsp flour
2 egg yolks 1 lt water* 250 ml meat
stock* 2 tsp salt or to taste.
Mix and knead ingredients with(*),
shape into small marble size then roll
into flour on platter.
For serving:
150 gr butter 100 ml olive oil generous pinch of dried mint.

flour. Temper the mixture with boiling
broth (about ½ cup), stir well to combine. Pour back the sauce mixture into
pan, stir vigorously to prevent crumbled
mixture. Low the heat to medium. In
small skillet/ pan, heat 2 Tbsp butter.
Fry small meatballs until brown. Pour
fried meatballs into soup pan, continue
to cook over medium heat. Season with
salt. Check the taste. Turn off the heat.
Before serving, melt 150 gr butter + 100
ml olive oil. Mix in dried mint, heat until
aromatic then pour into soup pan.
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Knuckle
of veal

4 people
ORIGIN: GERMANY

INGREDIENTS
• Main dish
• Meat

1 knuckle of veal
2 medium onions
1 leek

•Lactose-free, No-pork

3 medium carrots

TIPS AND TRICKS

1-2 stalk celery

• When preparing the meat, please do not cut
the layer of fat that surrounds the knuckle so
that the knuckle will remain juicy and tender
from the inside.

4 garlic cloves

• It is perfect to eat it together with basmati rice
or baguette.

1 parsley root
1 red pepper
2 medium tomatoes
2 tbsp. flour
2 sprigs of fresh rosemary
2 sprigs of fresh thyme
2 bay leaves
2 tbsp. olive oil
15 g butter
100 ml white wine
salt
freshly ground pepper

P R E P A R AT I O N

160’

First, peel and cut the onions, the leek, the
carrots, the parsley root and core the red
pepper and cut it into large pieces. Peel
the tomato and cut it to size. Add salt and
pepper to the veal shank (whole or cut into
pieces 8-10 cm thick) and lightly dust with
flour.
In a cast-iron deep roasting pan, heat the
oil with the butter and mix it. Sauté the
veal shank from all sides. Then take it
out briefly and put the vegetables in the
roasting pan and sauté briefly. Turn off the
stove. Put the knuckle back in the pan and
add the tomatoes, chopped garlic, herbs
and white wine.
Preheat the oven to 180 ° Celsius. Cook
the leg with lid closed at 180 ° C for about
45 minutes. Then return the oven to 160 °
and cook for another 60 minutes and then
at 120 ° for another 60 minutes. Then turn
off the oven and let the knuckle rest in the
oven for about 30 minutes.
From the pureed vegetables you can make
a thick sauce. The meat can be slowly
reheated in it later.
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Roasted
pork

4 people
O R I G I N : G E R M A N Y / B AVA R I A

INGREDIENTS
• Main dish
• Meat

1 kg pork neck

P R E P A R AT I O N

160’

Rub the spices into the meat and let
it stay overnight. Put the spiced pork

• Lactose-free

TIPS AND TRICKS
• The roasted pork tastes the best if you
let it stay for 10 min after getting out of
the oven. Only after that you can cut the
meat.

Vegetable garnish:

neck in a roasting dish and add the

1 onion

vegetables cut in chunks. Roast for

1 clove of garlic

30 min at the temperature of about

1 carrot

220 °C, and then add about 350 ml

1/2 of leek stalk

of water. Roast for 2 more hours

50g celery

at the temperature of 200 °C until

1 small butch of parsley

it gets golden brown. Meanwhile,

salt

turn it over and add water whenever

pinch of pepper

needed (don’t let it dry out!).

cumin
marjoram dried or fresh
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Hotpot with pork
/Ühepajatoit sealihaga

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Main dish
• Pasta-Rice-Potatoes

• Gluten-free, Lactose-free

P R E P A R AT I O N

90’

Broth 1, l

Brown the meat with onion and

Pork 200g

oil. Chop the vegetables. Add pork

Potato 250g

and onions to the broth. Then add

Cabbage 150g

carrots and let them boil for 10

Carrot 200g

minutes. Then add cabbage and let

Tart 100g

it boil another 10 minutes. Then

Green peas 50g

add everything else and boil until

Onion 50g

everything are soft.

Salt
Black pepper
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Madrilenian
stew

4 people
O R I G I N : S PA I N - M A D R I D

INGREDIENTS
• Main dish

500 grams of chickpeas.
600 grams of blood sausage or
veal shank.

• Normal

TIPS AND TRICKS
• When soaking the chickpeas, use
warm water and leave it at room temperature, never in the refrigerator.
• The Madrilenian stew is served at
the table. In one plate we will have
the meat with the chickpeas, in
another the soup and in another the
vegetables.
• A splash of good extra virgin olive
oil will give the perfect touch to the
meat, vegetables and chickpeas.
• If you don’t like the cabbage I can
be replaced for some green beans.

300 grams of calf skirt.
¼ top of chicken (thigh, against
thigh and half breast).
A sausage.
A blood sausage (Optional).
A good piece of fresh bacon.
Medium large cabbage or small
one.
One or two leeks.
Three or four carrots.
Three or four potatoes.
A bone of ham.
A calf knee bone.
A salty spine bone.
A white cane bone.
Salt and extra virgin olive oil.
3 garlic cloves.
Noodles

P R E P A R AT I O N

120’

1. Put the chickpeas to soak the night before with a
handful of salt and warm water.
2. The next day, drain the chickpeas and reserve them.
3. Put the leeks washed and in pieces together with
the meat and bones in the pressure cooker. Add the
chickpeas.
4. Pour water into the pot until all the ingredients are
covered. Cover the pot and heat at full power until it
starts to boil. Then, low the heat to medium power.
5. Peel the carrots and potatoes. Reserve them.
6. After one hour of boiling, remove the pot from the
heat. Wait until it can be opened and add the carrots.
Close the pot again and heat it again.
7. Prepare the cabbage. Defoliate the cabbage and
wash it. Cook it in a saucepan with water and a little
salt. Let it cook for 1 hour over medium / high heat.
8. Once cooked, strain it. Add a splash of olive oil in a
pan and chop the garlic cloves. Let them brown, add
the cabbage and cook everything together for about 15
minutes, over low heat. Once ready, add a pinch of salt
to taste.
9. After adding the carrots and after 5 minutes of
cooking remove the pressure cooker and add the potato
and cook it for 12 minutes more with the rest of the
ingredients.
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Cutlet with roasted vegetables
/Kotlet röstitud juurviljadega

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Main dish
• Meat

TIPS AND TRICKS
• Moist your hands before start to rolling
meetballs this way meat won’t stick to
your hands.

Cutlet
• Minced mixed meat (pork+beef)
400g
• White bread 80g
• Milk 80g
• Onion 1pcs
• Garlic 2 cloves
• Egg 1
• Black pepper
• Salt
• Cooking oil
Roasted vegetables
• Carrot 150g
• Red onion 150g
• Zucchini 150g
• Potato 200g
• Paprika 150g
• Salt
• Herbs (fresh or dried)
• Cooking oil

P R E P A R AT I O N

60’

1. Soak bread in milk.
2. Peel onion and garlic and chop
finely.
3. Add onion, garlic, minced meat and
egg to the mixing bowl with soaked
bread.
4. Add salt and pepper to your taste.
5. Mix well using hand until all the
ingredients are well blended
6. Take amount of mixture and roll in
into a ball using hands
7. Preheat a frying pan with some oil
in it
8. Fry cutlets over medium heat until
golden brown from both sides.
9. Peel and cut vegetables
10. Add oil and spices. Mix well
11. Roast until the vegetables are
tender enough.
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Barley-potatoes mash with crispy bacon
/Mulgipuder krõbeda peekoniga

4 people

ORIGIN: SOUTH ESTONIA

INGREDIENTS
• Main dish

Potatoes 600g
Barley 80g
Bacon 200g

• Lactose-free

TIPS AND TRICKS
• Let barley soak overnight in cold water,
will boil faster to soft

Salt
Peper

P R E P A R AT I O N

45’

1. Wash barley and let soak couple
of hours
2. Peel and chop potatoes
3. Boil barley untill half-soft.
4. Add potatoes and boil for about
15 mins or until tender
5. Mash potatoes and barley using
an electric hand whisk or potato
masher
6. Beat with a wooden spoon until
smooth and creamy
7. Seasoning
8. For crispy bacon pre-heat oven
until 210 degrees
9. Lay the bacon on a foil-lined
baking sheet.
10. Bake for 15-20 minutes
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Çiğ
Köfte

4 people
O R I G I N : T U R K EY

INGREDIENTS
•Main dish

3-4 big onions
¼ cup lemon juice
1 lb lean ground beef
2 tomatoes
5-6 cloves garlic
¼ cup canola oil
2 lb fine bulgur (cracked wheat)
2-3 Tbsp salt
5-6 Tbsp isot (crushed hot
pepper)
1-2 Tbsp cumin
750 gr red hot pepper paste/
tomato pepper paste mix.

P R E P A R AT I O N

80’

1. Process the onions in food processor. Then, take it along
with bulgur in a large mixing bowl.
2. Rub the mixture in between your palms, to give bulgur a
full onion flavor (about 10 minutes).
3. Add pepper paste/ pepper and tomato mix paste, salt, isot
and cumin. Keep rubbing all the ingredients in between your
palms pressing hard. (about 10 minutes).
4. Then, add the ground beef and push the mixture through
the bottom of the bowl strongly. Dip your hands in cold/
ice water occasionally to ease the process. Keep kneading
for about 45 minutes and make sure the bulgur is softens
enough.
5. Meanwhile, crush tomato and garlic in the food processor,
and then add into the bulgur mixture.
6. Add lemon juice and canola oil as well. Knead for a couple
of minutes and grab walnut size pieces or bigger if desired.
Place them right inside your palm and squeeze gently to give
the right shape.
7. Serve with lemon wedges and lettuce leaves.
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Adana
Kebap

4 people
O R I G I N : T U R K EY

INGREDIENTS
• Main dish
• Meat

• No-pork

P R E P A R AT I O N

60’

1 kg ground lamb

In a large mixing bowl add lamb and veal.

1 kg ground beef meat

1. Then add minced bell peppers and

4 teaspoons olive oil, for brushing

onions to the bowl.

on pita’s

2. Add all the spices and mix well.

4 teaspoons salted butter, small

3. Cover and put in fridge(or somewhere

cubes

cool) for overnight. (Or wait for few hours)

1 red bell pepper, minced

4. Mix lemon juice, sumac and red onion in

1 medium yellow onion, minced

small bowl cover and put in the fridge.

3 garlic cloves, minced

5. Using your hands shape mixture into

1 cup yoghurt

long and flat Adana Kebab shape.

2 medium red onions, sliced very thin

6. Place on a hot grill and cook until it gets

1 teaspoon of sumac

darker red and then brown.

1 teaspoon of lemon juice

7. Kebabs will be done when they feel

8 pieces pita bread or naan bread

spongy or dry and like a brown colour.

2 teaspoons red pepper flakes

8. When it is done place the kebab inside

2 teaspoons ground coriander

of a pita bread if you want to make a

2 teaspoons cumin

durum (wrapped) Kebab.

2 teaspoons black pepper

9. Top with yogurt sauce and sliced red

2 teaspoons salt

onion mixture or place it next to kebab in

2 teaspoons sumac

plate.
10. This can also be served with a side of
rice
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Carp

4 people
ORIGIN: POLAND

INGREDIENTS
• Main dish
• Fish

1 Carp (without head, viscera)
1 package of raisins (depend on how
the pot is big)

• Lactose-free, No-pork

TIPS AND TRICKS
• The carp tastes best with oven potatoes
or mashed potatoes.

1, 5 - 2 packages of butter
Salt pepper to taste

P R E P A R AT I O N

90’

Dress the carp by scaling it, cutting
off the head, fins, and tail, gutting
it (without cutting through its stomach), and washing it. Cut the fish
steak-wise (that is, perpendicular to
the spine).
Place the raisins into a casserole
(quite deep), place the carp cut in
steaks on the raisins, season with
salt and pepper and cover it with
cut butter. The butter cut in pieces
should cover the carp. Put the casserole in the oven preheated to 180
degrees for approx. 50
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Salmon seasoned with lemon and
honey / Lõhe sidruni ja meega

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Main dish
• Fish

• Gluten-free, Lactose-free, No-pork

P R E P A R AT I O N

35’

Salmon fillet with skin 800g

Place the fish on the oven plate,

Honey 2 tbsp

the skin below.

Mustard 2 tbsp

Season with salt and pepper

Salt

Mix the mustard and honey

Ground black pepper

Cover with fish mixture

Lemon

Slice the lemon and place it on
the fish
Bake the fish in the middle of a
200-degree oven for about 1015 minutes.
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Smoked hakefish with rice and mayonnaise/
Salat kuumsuitsuheigi, riisi ja majoneesiga

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Main dish
• Salads

• Gluten-free, No-pork

TIPS AND TRICKS

P R E P A R AT I O N

40’

Smoked hakefish 450g

1. Debone fish and place it in a

Rice 120g

mixing bowl

Egg 2 pcs

2. Add cooked and cooled rice

Onion 80g

3. Add hard boiled and chopped

Mayonnaise 100g
Lemon juice 2tsp
Salt
Black pepper
Herbs

eggs
4. Chop finely onion and add to
mixture
5. Stir all the ingredients together
6. Mix together lemon juice and
mayonnaise, salt, pepper and
herbs.
7. Add dressing to mixture and
stir well.

WORLD RECIPES

25

Galician
octopus

4 people
O R I G I N : S PA I N - G A L I C I A

INGREDIENTS
• Main dish

out of the casserole 3 times to ensure that the
octopus stays stiff and the skin does not fall

1 octopus of 2 to 3 kg.

off during cooking.

1 kg of Galician potatoes

4. Cook the octopus for about 35-40 on

Coarse salt (to taste)
• Normal

Sweet or spicy paprika

TIPS AND TRICKS

Water

• It is very important to soften the octopus
before cooking it. If you freeze it previously the result is very good.
• Take the octopus out of the freezer one
day before and put it on the fridge. It is important to thaw the octopus in a casserole
or a large bowl because it will release a lot
of liquid and may overflow.
• If you don’t want the potatoes to turn
pink, you can cook them in another casserole dish.

medium heat depending on the size. (It takes
30-35 minutes to cook an octopus of 1.8 kg

Extra virgin olive oil

P R E P A R AT I O N

- 2 kg).
5. Check now and then to see how hard it is.
60’

6. While it is cooking, peel, wash and chop the
potatoes in half. Reserve them.

1. Before cooking, clean the octopus

7. When you finish cooking the octopus let it

in cold water to eliminate possible

rest a few minutes and then remove it from

impurities.

the casserole. In the same water, throw in the

2. Put a casserole (the bigger the be-

potatoes and cook them for 15 minutes.

tter) to heat with water. Do not add

8. Cut the octopus with kitchen scissors, the

salt because the octopus is salted at

legs into pieces of 1 cm thick and the head

the end, in the presentation.

into small pieces.

3. When the water breaks to boil,

9. Serve on a wooden plate with a potato base.

add the octopus. Take it by the

10. Add fat salt, sprinkle with paprika (spicy

head and “scare it”. This technique

or sweet) and sprinkle with a little extra virgin

involves putting the octopus in and

olive oil.
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Jallof
rice

4 people
ORIGIN: NIGERIA

INGREDIENTS
• Second course

• No-pork

• It is believed that this recipe was originated in Senegal and Gambia, but has
spread throughout the region, especially in
Nigeria and Ghana, among members of the
Wolof ethnic group.

45’

4 cups of rice.

1. Liquate the ginger, the garlic, the hot

6 spoonfuls of olive oil.

peppers, the tomato cans and 2 onions.

2 tablespoons of tomato puree.

2. Heat oil in a large skillet and fry the

1 red onion.

chopped red onion gently until golden

3 medium onions.

TIPS AND TRICKS

P R E P A R AT I O N

3 tomato cans.
2 garlic cloves.
1 piece of ginger.
4 hot peppers.
1 bay leaf.
Salt to taste.
1 cube of chicken broth.

brown.
3. Add the tomato paste and cook for
3-4 minutes.
4. Add the blended tomato and the
onion mixture and cook for 7 minutes.
5. Add the bay leaf and the chicken
broth cube.
6. Let it all simmer for 3 minutes.
Meanwhile, clean the rice to remove the
excess of starch.
7. Add the rice to the sauce and stir
gently.
8. Put 2 cups of water to the rice and
sauce mixture. Keep stirring, add salt
and cook until the water evaporates.
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Anchovy
Rice

4 people
O R I G I N : T U R K EY - B L AC K S E A R EG I O N

INGREDIENTS
• Main course

TIPS AND TRICKS
• This is well-known dish from the Black
Sea Region. Served at lunch or dinner as a
single course with a side dish of seasons’s
vegetable salad. In some regions it is prepared by frying in special copper pans

Spare 1 tablespoon of the oil and add the rest

Anchovy

and the pine nuts to the saucepan, close the

3 teaspoons salt

lid and saute them for 10 minutes, stirring

1 large size onion

occasionaly.

1/2 bunch parsley

Stir them a couple of more times until the nuts

3/4 cup olive oil

turn dark.
Wash and drain the rice, add to the onions and

2 tablespoons pinenuts

stir some more. Add the water and the remai-

2 cups rice

ning salt, stir, sprinkle with currants and cook

4 cups hot water

for 15-20 minutes on first medium size then low

2 tablespoons currants

heat until all the water is absorbed.

1/2 spoon blackpepper

Chop the parsley finely, add to the rice together

1 teaspoon sugar

P R E P A R AT I O N

with blackpepper and the sugar and toss.
45’

Clean the fish, wash and remove the
bones, add 1 teaspoon of salt and mix.
Leave in colander for 15 minutes to
drain.
Wash the parsley and separate the
leaves.
Peel the onions, wash, chop finely and
put in a saucepan.

Grease the botttom and the sides of a teflon or
heat-proof glass baking dish with 1 tablespoon
oil. Place the anchovy on the bottom and the
sides of the dish with backs toward the dish.
Place the pilaf over the fish.
Cover the rice with the remaining anchovy, this
time with the backs up.
Bake them in pre-heated moderate oven for
about 30 minutes and turn upside down onto a
serving plate
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Valencian
Paella

4 people
O R I G I N : S P A I N - VA L E N C I A

INGREDIENTS
• Rice

reheat them. Now pour the grated tomato
and stir it in the same way, stirring cons-

400 grams of Rice.

tantly.

1 kg of chopped chicken.
500 grams of chopped rabbit.
• No-pork

200 grams of green beans.

then pour the water until the rivets of the
paella to avoid burning.

100 grams of fresh carob.

TIPS AND TRICKS

100 grams of chopped tomato.

• When you fry the meat, remember to
spin the pieces so that they are done
evenly.
• Rosemary is optional.

Some strands of saffron.

6 tablespoons of olive oil.

4. Add the saffron, rosemary and salt.
5. Once the water breaks to boil, let it boil
about 5 minutes.
6. Then lower to medium heat and let cook

Red paprika ground.

between 20 and 30 minutes.

A sprig of rosemary.

7. Fan the fire and add the rice. The tradi-

Salt.

P R E P A R AT I O N

3. Add the paprika and stir just a moment,

tional way of putting it is by making a cross
40’

1. Pour the oil over the paella and
light the fire. Once the oil is hot, add
the rabbit and chicken and fry them
until they turn golden.
2. Next, toss the vegetables and

in the water that is boiling and distributing
it evenly over the surface. It is time to try
and add salt if necessary.
8. Keep the fire at full power for about
10 minutes and reduce it to the half for a
similar time until the rice is at its cooking
point.
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Orsotto

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Main dish
• Pasta-Rice-Potatoes

2. Bake the finely chopped onion and
garlic in olive oil for 3-4 minutes, then
add the barley and fry for a few more

Barley 300 g
Stock (chicken, fish, vegetable) 0,8 l
Onion 50g

• Vegetarian, Vegan, Lactose-free, Nopork.

3. Add 1/3 of the broth and let the
barley fry boil in it.

Garlic 1 clove

4. When the broth starts to fall short,

Parmesan cheese 60 g

add it a Little until the barley are

Olive oil 2 tbls

ready. Turn off the heat.

Herbs

P R E P A R AT I O N

minutes.

5. Add the cheese, stir (leave a little
60’

1. Soak the barley overnight
Boil untill semi-soft (about 15 minutes) and drain through a sieve.

cheese for final decoration).
6. Season with salt, pepper
7. Finally add the chopped herbs.
The orsotto must remain slightly
liquid.
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Quiche
Lorraine

4 people
ORIGIN: FRANCE

INGREDIENTS
• Pasta-Rice-Potatoes

200 g wheat flour
100 g butter
100 ml water

• In variation without bacon: Vegetarian,
No-pork.

TIPS AND TRICKS
• Variation: Without adding the bacon –
the Quiche is a vegetarian and pork-free
dish.

1 pinch of salt
1 medium size onion
2 leeks
100 g bacon
3 eggs
300 g crème fraiche
15 g butter
1 tsp. of caraway seeds
black pepper
salt
cayenne pepper

P R E P A R AT I O N

50’

Dough:
First mix the flour, butter, water and
salt and knead into dough. Leave the
dough in the fridge for about 1 hour.

Topping:
Cut the onion into fine cubes.
Take ½ leek and cut it into thin leek rolls (about
0.5 cm thick).
Cut the remaining leek into fine pieces.
Cut the bacon into fine cubes
Steam the onion cubes and the bacon in a little
butter in a saucepan; add the finely chopped
leeks for a few minutes.
Remove the pot from the heat and add the crème fraiche and some cayenne pepper, mix the
ingredients well and then allow to cool slightly.
In the meantime, roll out the dough, grease the
bottom and edge of a round baking tin (26 cm
in diameter) and top with dough.
Then add the eggs to the mass in the pot, stir
well and season with salt, pepper and some
caraway seeds.
Add the topping to the dough and distribute
well, then place the leek rolls on top as decoration.
Bake the Quiche Lorraine at 200 degrees on
the middle rail for about 30 minutes in the
oven.
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Cheese
noodles

4 people
O R I G I N : G E R M A N Y / S WA B I A

INGREDIENTS
• Main dish
• Pasta-Rice-Potatoes

• Vegetarian

TIPS AND TRICKS
• You can use different sorts of cheese –
Tilsiter, Bergbaron and others

P R E P A R AT I O N

40’

500g flour

Mix the flour, eggs, nutmeg and

4 eggs

350 ml of water into a dough sheet

salt

and leave it for 10-15 minutes. Boil

nutmeg

up the salted water. Make noodles

350ml water

using the noodle cutter, put them

20g butter

into boiling water and let them

150g of grated mountain cheese

come to a boil again (until the water

French fried onions

foams). Drain the water from the

and a big pot of salted water

noodles. Melt the butter in a big
frying pan, add the noodles and stir
them. Add grated cheese and mix
until the cheese melts. Serve with
French fried onions.
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Potato Noodles with
sauerkraut

4 people
ORIGIN: GERMANY

INGREDIENTS
• Main dish
• Pasta-Rice-Potatoes

• Vegetarian, No-pork

TIPS AND TRICKS
• To refine, you can serve the dish with
a small amount of sour cream or sprinkle
with chives.

P R E P A R AT I O N

30’

800g potatoes

Wash the potatoes, then steam.

150g flour

Cooked potatoes peel and mash

salt

with a ricer or a moulin. When the

pepper

potatoes are cold, add flour, spices

nutmeg

and eggs mix it with your hands.

2 eggs

Bring a large pot of water to boil and

2 tbsp. clarified butter

add some salt.

1 glass of sauerkraut

From the dough, form a finger- sha-

Also a pot with salt water

ped, a 5 – 7 cm long noodles. Add
noodles to the boiled water and boil
them in portions until they float
to the surface. Drain them when
cooked.
Heat some clarified butter in your
frying pan. In portions, toss the
noodles, sauerkraut in the fat to mix
them, serve hot.
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Lahmacun

4 people
O R I G I N : T U R K EY

P R E P A R AT I O N
• Main Course

180’

1. Put the flour in a large mixing bowl. Add

pieces. Roll out each piece into a very thin

the yeast and salt and combine. Stir the olive

round or oval shape. Try to get each one as

oil together with the warm water. Make a

thin as possible without tearing it.

pool in the middle of the flour with a spoon

6. Spread the topping thinly and evenly

and pour the water and oil mixture into it.

over the top of each dough round with

Blend the flour into the liquid by turning the

your fingers. Don’t press down too hard.

dry edges into the center.

7. Turn on the top coil broiler function of

For the Dough: 2 cups flour ,1 teaspoon yeast

2. Flour your working surface and your hands.

your oven to the maximum heat setting.

(instant dry) ,1 1/2 teaspoon salt ,1 cup water

Turn out the dough and knead it for about 15

Put a large a non-stick cookie into oven to

(warm) ,1 tablespoon olive oil

minutes until the dough is soft and elastic.

preheat it as well.

For the Topping: 12 ounces/350 grams ground

3. Drizzle a little bit of olive oil inside the

8. When the oven and the cookie sheet

beef (70% lean), 1 onion (yellow, finely grated),

mixing bowl and spread it around with your

are very hot, quickly remove the cookie

3-4 cloves garlic (finely grated), 1 cup parsley

fingers to oil the inside. Put the dough back

sheet and place your ‘lahmacun’ on it.

(Italian variety, leaves, finely chopped), 2 toma-

in the bowl and cover it with a cloth or towel.

Don’t allow them to overlap.

toes (ripe, finely grated), 1/2 bell pepper (green,

Leave it in a warm place to rise for 30 to 45

9. You’ll know they are cooked when

finely grated), 1 tablespoon red pepper paste, 1

minutes. The dough should rise to about

the topping is sizzling and the edges get

tablespoon tomato paste, 1 teaspoon paprika,

double the size.

brown. Always check the ‘lahmacun’ as

1 teaspoon hot red pepper flakes, 1 teaspoon

4. While the dough rises, prepare the top-

they cook to prevent them from burning.

salt ,1/2 teaspoon black pepper ,1 teaspoon

ping. Mix all the ingredients together in a

10. Serve them piping hot with a wedge of

cumin (powder) Garnish: lemon wedges, sprigs

large bowl.

lemon for squeezing and a plate of sliced

of Italian parsley, sliced red onion mixed with

5. Once the dough is risen, turn it out on a

onions.

sumac, sliced tomato

floured surface and divide it into six even

• No-pork

INGREDIENTS
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Gözleme

4 people
O R I G I N : T U R K EY

INGREDIENTS
• Pastry

For the dough:
500g strong white bread flour
150g plain yogurt

• No-pork

225g water
4g dried yeast (about 1 level tsp)
5g salt olive oil for kneading
For the filling:
1 large leek, diced and cooked in a
little olive oil
Halloumi cheese to grate for each
gözleme
Dried mint to sprinkle for each
gözleme
Turkish red pepper paste (optional
– a very spicy pepper paste that
can be smeared lightly onto each
gözleme

P R E P A R AT I O N

60’

Add the flour, salt and dried yeast to a mixing
bowl.
Measure the water and yogurt carefully on to the
flour mixture. Mix with a large spoon – it will feel
very wet. Cover with a towel and stand for 10
minutes.
Oil your hands and also the work surface, turn
the dough out and give it a good knead with for a
couple of minutes. Put the dough back in the bowl
and leave for 1 hour.
When ready to cook the gözleme pull balls of
dough off measuring roughly 100g and roll out on
a lightly floured surface. You want the gözleme to
be cardboard thin, oval shaped and roughly 9in
(small pizza-like) in size.
On to one half of the oval, lay the ingredients on
it.. Fold the other half over the filling and pinch the
seams of the gözleme shut.
Cook the gözleme in a dry frying pan over a moderate heat until the skin begins to blister and turn
nut brown in some spots.
Turn over and cook the other side of the gözleme.
When ready, turn out onto a chopping
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Mantı

4 people
O R I G I N : T U R K EY

P R E P A R AT I O N
• Main course

• No-pork

INGREDIENTS
For the dough:
4 cups flour
1 tsp. salt
2 eggs
For the filling:
1/2 pound ground beef, or a mix of ground
beef and lamb
1 onion, grated
2 tbsp. parsley, finely chopped
1 tsp. salt
½ tsp. black pepper
½ tsp. dried mint (optional)
½ tsp. sweet paprika or ground cayenne
pepper (optional)
For the sauces:
2 - 3 cloves garlic
3 cups plain yogurt
2 tbsp. butter
2 tbsp. tomato paste
1/3 cup water.

180’

To make the dough yourself, slowly
mix together the flour, eggs, and salt
with a fork. Slowly knead in enough
water to make a firm, uniform dough.
Roll it out into thin sheets with a rolling pin on a floured surface, or use a
pasta machine to make sheets of dough. If you’re using wonton wrappers,
take them out of the refrigerator and
lay them out on a clean surface until
they reach room temperature and
soften.
- Grate the onion finely and squeeze
out the extra liquid in a fine wire
strainer. Put the ground meat and
spices together with the onion in a
large bowl and knead them together
for several minutes. Classic ‘mantı’
calls for salt and black pepper, and
sometimes parsley, but you can add
other spices, too. Experiment and find
what you like best.
-Using the tip of a sharp knife, cut the
lasagna sheets or wonton wrappers
into small squares. You can start with
squares about the size of postage
stamps. Place a piece of the filling
about the size of a chickpea in the
center of each square.
-Starting with the first square, use

your fingers to pinch together two opposite
corners in the center over the filling. Then, pinch
together the other two corners at the center. Your
finished dumpling should have a star pattern with
all the corners pinched together at the center.
Repeat this will all the squares.
-In a large saucepan, combine four cups of water
with 1 teaspoon salt and bring to a boil. If you’re
using beef broth, be careful to check the salt
content first. You may not need extra salt. You can
also add 1 tablespoon each of tomato paste and
sweet pepper paste to the broth if you wish.
-Add the dumplings to the broth and let them
cook for several minutes. Cooked ‘mantı’ will
usually float to the top, but test one before you
decide. The dumplings should be tender but still
hold together when cooked.
-While the dumplings cook, prepare your sauces.
For the yogurt sauce, crush the garlic cloves and
whisk them into the yogurt with a wire whisk until
creamy. For the tomato sauce, melt the butter in
a small pan, add the tomato paste, salt, and water
and let the mixture simmer for a few minutes.
-Remove the cooked dumplings from the broth
with a long-handled strainer, and put them in serving bowls. Add a few spoons of the broth to each
bowl. First, top each bowl with a generous amount
of garlic yogurt. Finally, drizzle each bowl with a
few spoons of the tomato sauce.If desired, garnish
with mint, oregano, sumac and hot pepper flakes.
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Çiğ
Börek

4 people
O R I G I N : C E N T R A L A S I A - T U R K EY

INGREDIENTS
• Pastry

5. Add the remaining flour in small
amounts according to the consistency

For the dough:

of the dough and knead it until you get

2.5 cups of flour.

a soft consistency dough that does not

1 cup warm water.

stick,

1 tsp salt.

6. Cover and rest 5-10 min.,

1 tbsp of vinegar.

7. Meanwhile combine minced meat,

Oil for frying.

chopped onion, water, salt and black

For the filling:

pepper in a bowl,

250 g fat-free ground beef.

8. Make 10 small balls from the dough

1 onion, finely chopped.
1/2 cup water at room temperature.
1 tsp black pepper.

9. Take one of the balls on the counter
and roll,

1 sweet spoon salt.

P R E P A R AT I O N

and cover with a damp towel,

10. Spread filling in half of the rolled
40’

dough,
11. Cover the other half on the filling

1. Take 2 cups of flour for a dough

and push with your fingers from the

in a deep bowl,

edges,

2. Add salt and mix,

12. Cut the edges if there is any extra

3. Make a hole in the middle and

pieces,

add the vignette,

13. Heat oil in a large pan,

4. Start to knead while adding water

14. Put the boreks into the oil and fry

by little at a time,

both sides.
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Potato
Llapingachos

4 people
ORIGIN: ECUADOR

INGREDIENTS
• Second course

5 or 6 large potatoes peeled and cut
into medium pieces.
2 tablespoons of oil.

• No-pork

Half a cup of chopped white onion.
2 teaspoons of saffron.

TIPS AND TRICKS
• The Llapingachos are a typical dish from
the central Andean region of Ecuador,
although they are also consumed in southern Colombia. This dish is an important
part of the culture of Ecuador and is one of
the most representative of mountain food.

1 cup of grated cheese.

P R E P A R AT I O N

60’

1. Boil the potatoes and salt until soft.
2. Heat oil to medium heat and prepare a rehash with onion and saffron.
Cook until the onions are soft, about 5
minutes.
3. Mash the potatoes.
4. Add the onion sauce and salt to the
mashed potatoes, and mix well.
5. Cover the potato mixture and let it
rest at room temperature for at least
an hour.
6. Make small balls with the mixture of
potatoes and make a hole in the middle of each ball to fill it with cheese.
7. Stir the balls until they are shaped
like an omelet and put them in the
fridge for about 30 minutes.
8. Cook tortillas in a flat pan until
golden brown on both sides.
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Briwat

4 people
ORIGIN: MOROCCO

INGREDIENTS
• Second course

• No-pork

TIPS AND TRICKS
• It is a fried cake of triangular or cylindrical shape typical from Morocco and North
Africa. It is a kind of patty made of a thin
durum semolina paste called Waeq with a
whole range of fillings. The most popular
are the almond-filled covered with honey
or chicken. They are similar to the “spring
rolls” from the oriental cuisine, although
they are made of soft wheat flour. It is a
delicious recipe.

P R E P A R AT I O N

60’

1 chicken

1. Boil the chicken with the onion.

2 onions

Then remove the bones.

A pinch of salt

2. In a pot, boil the rice noodles and

Olive oil

then mix them with the chicken,

Black pepper

onion and spices. Let the mixture re-

Ginger

duce at low heat. Add the eggs and

Turmeric

stir everything up without stopping

A little coriander

until everything is well set.

A little parsley

3. Cut the dough into a rectangular

6 eggs

shape, put part of the mixture inside

Rice noodles

and roll it making triangular or cylin-

Phyllo dough

drical shapes.
4. Finally, fry them and ... ready!

WORLD RECIPES

39

Potato
omelette

4 people
O R I G I N : S PA I N

INGREDIENTS
• Main dish

the onion. Meanwhile, open the eggs, put them
in a large bowl and beat them. Wait until the

800 grams of potatoes (better if they

potatoes and onions are ready.

are new)

4. When ready, remove them with a slotted

175 grams of white onion.

spoon to drain the excess ofoil and add them

• Vegetarian

7 large eggs.

little by little to the eggs, add salt to taste and stir

Extra virgin olive oil.

everything so that all the ingredients are integra-

TIPS AND TRICKS

Salt (at your discretion)

ted and the potato absorbs the egg a little.

• Season yoghurt before adding to vegetables
• Let the soup stand before serving

5. Remove almost all the oil from the pan, leaving

P R E P A R AT I O N

180’

only a little so that the omelette does not stick.
Add the egg, potatoes and onion mixture and

1. Peel, wash and chop the potatoes.

make sure everything is level.

They can be cut thin or in small cubes,

6. Let the lower part be made and then turn it

as you like. On the other hand, peel

around helping you with a plate that fits well on

the onion and sprinkle it.

the circumference of the pan or maybe a little

2. Heat a frying pan with plenty of

bigger, but not too much.

olive oil and when it is warm, add the

7. Toss the part of the omelette that is not made

potatoes with all the chopped onion.

yet back into the pan and mix it well with a fork

3. Fry the potatoes little by little with

on the sides.
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Fataya

4 people
ORIGIN: SENEGAL

INGREDIENTS
• Main dish

P R E P A R AT I O N

150’

300 g of minced meat

Dough preparation:

500 g of flour

Mix the flour with the beef stock and

1 pepper

the milk powder. Put it in a bowl and

2 eggs

add the 2 eggs, the butter and the

Half beef stock cube

yeast packet. Mix while adding water

1 yeast package

until getting homogeneous smooth

1 small spoon of butter

dough. Let rest for 2 or 3 hours.

4 tablespoon of milk powder

Filling preparation:

Water

Pour into a pan a little oil, the minced

Oil

meat and add some water, parsley,
chopped pepper and 3 pinches of
salt. Bake it for 10 to15 minutes.
Roll the dough in order to have a
smooth surface. Place the meat filling
and flip. Bake it in hot oil until golden
brown.
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Manchegan
gazpacho

4 people
O R I G I N : S PA I N - C A S T I L L A L A M A N C H A

INGREDIENTS
• Main dish

150 g of unleavened cakes
1/2 wild rabbit
1 partridge
1 head of garlic
1 onion
1 green pepper
1 tomato
Extra virgin olive oil
Smoked salt
Pepper
1 bay leaf
2 branches of thyme
Parsley

P R E P A R AT I O N

90’

Put some olive oil in a wide and low
pan. Chop the partridge and the rabbit,
season and fry. Reserve the pan to fry
the vegetables.
Pass the meat to a casserole, covered
with water. Add some peppercorns, the
bay leaf and the garlic head cut in half.
Season, close the casserole and cook
for 30 minutes. Remove the meat and
crumble it. Reserve the broth.
Finely chop the onion and pepper. Put
them to fry in the pan where you fried
the meats. Then, peel the tomatoes,
chop them finely and add them to the
pan. Season.
Incorporate the vegetable and the
crumbled meat to the casserole. Pour
the broth resulting from cooking the
meats (1 liter), a pair of branches of
thyme and the unleavened cakes. Add
salt and bake everything up for 10-12
minutes. It is ready for serving, sprinkled
with chopped parsley.
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Meat
croquettes

4 people
O R I G I N : S PA I N

INGREDIENTS
• Main dish

300g of minced beef

parsley, and immediately add the fine

1 egg

shredded meat. Season with salt to

3 tablespoons of corn flour
• Vegetarian, Gluten-free, No-pork

taste, mix well so that it integrates well

500 ml of milk (2 cups)

with the seasonings, and let it cook

Breadcrumbs

until lightly browned.

TIPS AND TRICKS

One finely chopped onion

• You can store them in the fridge or even

2 tablespoons finely chopped of

in the freeze and fry in plenty of hot oil

fresh parsley

without even having thaw completely.

2-3 tablespoons of oil

Add the flour and stir so that it will

2 garlic cloves mashed

Then pour slowly the milk, salt to taste,
and put pepper and the nutmeg. Work
the dough until you see it is compacted

1 pinch of nutmeg (optional)

and separated from the container walls.

Black pepper

Put the dough in a source and let it rest

Salt

P R E P A R AT I O N

cook and integrate well with the meat.

for about 30 minutes so you can make
the croquettes easily later.
60’

Put in a pan two table spoons of oil,
add the finely chopped onion and
once they start to brown, incorporate the well crushed garlic and

Take a spoon, put it in the dough, make
a ball with it and then give the shape
you want. Once ready, sprinkle the croquettes with flour and deep them in the
beaten eggs and in the breadcrumbs.
Finally, fry them.
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Coxinhas

4 people
ORIGIN: BRAZIL

parsley. Spice everything up and set

INGREDIENTS
• Main dish

aside.

1 Kg. of chicken breast

To make the dough, fry the onions

1 Kg. of wheat flour

(chopped) with garlic (chopped). Add

750 ml of chicken pot

browned diced tomatoes (without

250 ml of whole or skim milk

skin, salt and pepper. Then, add the

2 onions and a sprig of parsley

chicken pot, milk, and when it starts

8 ripe tomatoes

to boil add the flour (slowly) and

200 gr. of pitted olives

remove it until dough is formed. Let

2 garlic cloves

it cool.

2 eggs and breadcrumbs

When the dough is cold, make small

Salt and oil

croquettes, add some padding, close

P R E P A R AT I O N

60’

them and make chicken drumsticks
shapes with them.

Cut the chicken breasts into small

Dip them in the beaten egg and in

pieces. Put the chicken breasts sliced

the bread crumbs and fry them in

in a pan with hot oil. When browned,

hot oil until the “coxinhas” from the

add water to cover. Let them cook.

oil and place them on absorbent

Remove the chicken breasts, cut

paper. They can be presented with a

them up more, and add olives and

light salad.
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İçli
Köfte

4 people
O R I G I N : T U R K EY / S O U T H E A ST R EG I O N

INGREDIENTS
• Starters

For the outer crust;
2 cups wheat bulgur,
250 g ground beef / lamb,

• No-pork

2 tablespoons semolina,
1 tablespoon flour,
2,5 cups water,
1 tablespoon tomato paste,
1 tablespoon pepper paste,
1 egg,
Salt.
For the filling;
500 g ground beef / lamb,
2 onions,
2/3 cup olive oil,
1 cup ground walnuts,
Salt,
Black pepper

P R E P A R AT I O N

60’

1. Finely mince the onion,
2. Heat the olive oil in a pan,
3. Sauté the onion until soft,
4. Add the ground meat and cook
until it turns brown,
5. Add the ground walnuts, salt and
black pepper, stir and remove from
heat,
6. In a separate pan, add the bulgur,
semolina and water,
7. Cook on low heat until all the
water is absorbed,
8. On a large tray, mix the bulgur
mixture with all the other outer crust
ingredients and knead well for a few
minutes with your hands or until
everything is well combined,
9. Grease your hands with oil and
pull clementine size pieces from the
mixture, then form them into smooth
balls,
10. Form an indent in the centre of
each ball ensuring that the crust is as
thin as possible.
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Zeytinyağlı
Yaprak Sarma

4 people
O R I G I N : T U R K EY / AG E A N R EG I O N

P R E P A R AT I O N

120’

• Starters

• Vegetarian

INGREDIENTS
1 package of vine leaves (see notes)
2 3/4 cups white rice
2 tablespoons tomato paste, divided
1 tablespoon pepper paste or additional tablespoon of tomato paste
(see notes)
1 lemon, sliced
Fresh parsley
Paprika powder
Dried mint
Pepper and salt
1 vegetable stock cube

Rinse the rice well.
Heat some olive oil in a pan. Add the rice and
fry shortly. Add the tomato and pepper paste
and stir everything together well. Fry for
about a minute.
Add parsley, paprika powder, mint, pepper,
and salt. Use a bit more than you would
usually do because in the boiling process,
part of the flavor will evaporate. Stir well
and take the pan off the heat. You are going
to fill the vine leaves with uncooked rice.
The rice will be cooked later with the vine
leaves. Leave the mixture to cool down. In
the meantime, take the vine leaves from the
package and carefully take them apart. Rinse
them one by one.
Put all the leaves in a pan with boiled water
(not on the stove) and leave them for five
minutes. Drain.
Take a large pan and put some olive oil on the
bottom. Put a few broken vine leaves on the
bottom of the pan. This will stop the yaprak
sarma from sticking to the pan.
Now you can start rolling the vine leaves. Use
a cutting board to put the vine leaves on. On
one side of the board, put the pan with the
rice mixture and put a plate with vine leaves
and on the other side to put the yaprak
sarma in.
Take a vine leave and put it on the cutting
board with the veins up. Cut or break the
stem off carefully. Put a little bit of the rice
mixture onto the bottom of the leaf. Make

sure you leave some space between the
rice and the end of the leaf. Take the two
lowest ends of the leaf and fold them over
the rice. Do the same for the left and the
right end of the leaf. Then roll up the leaf
tightly from the bottom to the top. The
first ones will be a bit difficult, but after a
few you will know how to do it.
Put the sarma into the pan and repeat
the same steps for the other vine leaves.
Make sure that you put the yaprak sarma
close to each other in the pan. If they are
too loose, the rolls can open while cooking. If the bottom of the pan has been
filled, you can put the next sarma on top
of the others.
When you have finished all the sarmas,
cut a lemon into slices. Put the slices on
top of the sarmas and put a plate, turned
upside-down on top of that. This will
prevent the sarmas from opening while
boiling.
Mix boiling water with a tablespoon of
tomato paste and a stock cube. Pour the
water into the pan until the plate is just
under water. Put the pan on the stove and
bring to boil.
Leave the sarmas to simmer for 45 minutes on low heat. It is important that you
use a pan that is big enough because the
sarmas will get bigger while boiling. The
rice increases in volume when it is cooked.
Turn off the heat after 45 minutes and
leave the sarmas in the pan with a lid on
(without draining the water) for at least
30 more minutes.
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Berliners

4 people
ORIGIN: PORTUGAL

plastic wrap and let it ferment until it

INGREDIENTS
• Dessert

doubles in volume.

For the dough

Mix flour with salt and sugar, make

100g of flour

a volcano and add milk, orange zest,

3 teaspoons of dry baker’s yeast

vanilla and eggs. Mix everything until

100ml of warm water

having sticky dough. Add flour in small

400g of bread flour

amount as often as necessary to get

1 teaspoon of salt

mouldable dough. When the dough

50g of sugar

is loose, add butter and knead on a

150ml of milk

floured surface for about 10 minutes.

2 eggs

When the dough is soft, but not glued,

Orange zest

let it inside a bowl, covered with plastic

1/2 vanilla pod

wrap until doubled in volume.

60g of butter or soft margarine

On lightly floured surface knead again

Sunflower oil

lightly to make it degas. Then extend

For the filling

1 cm thick dough. With a cup, cut 5cm

Cream

circles and place them on a tray. Let

Chocolate

them rest about 20 minutes covered

Jam

with a dishtowel.

Icing sugar

Heat oil in an frying pan and add the
circles. In contact with the hot oil they

P R E P A R AT I O N

60’

will swell and turn into a ball. Once
they are golden brown on both sides,

In a bowl, mix flour with dry yeast

leave them on paper towels.

and water until a having an homoge-

Finally, fill them with cram, jam or cho-

neous dough. Cover the bowl with

colate and sprinkle with icing sugar.
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Pumpkin
Fritters

4 people
O R I G I N : S P A I N - VA L E N C I A

INGREDIENTS
• Dessert

• Normal

TIPS AND TRICKS
• You can eat them dipped in chocolate
or sugar.

2. Add the yeast in ½ liter of cooking
800 g of cooked pumpkin

warm water. In a large bowl add half

900 g of wheat flour

the flour and the water with yeast

50 g of baker’s yeast

and mix it by hand until it is inte-

1/2 liter of cooking water pumpkin

grated. Add the pumpkin puree and

1 gasifier package

continue until well blended. Add the

2 liters of olive oil or sunflower oil

remaining flour gradually until the

Sugar or hot chocolate.

dough is thick. Work the dough by
hand for about 5 minutes. Add the

P R E P A R AT I O N

180’

gasifier. Mix well and reserve the
dough covered with plastic wrap or

1. Cut and peel the pumpkin into

in a warm place for 30 to 40 minu-

chunks. Cook it covered with water

tes until it triples its volume. Put oil

around 20 to 30 minutes, until well

to heat take portions of the dough

tender. Drain and flatten to make

with the finger giving it characte-

the puree. Let it cool until warm.

ristic shape. Fry the fritters until

Reserve the cooking water.

golden. Drain on absorbent paper.
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Baklava

4 people
ORIGIN: MEDITERRANEAN

INGREDIENTS
• Cake shop

5. Cover the nuts with the rest of
the dough and paint each layer with

1/2 cup of nuts

melted butter.

1/2 cup of almonds
1 tablespoon ground cinnamon
• Vegetarian, Vegan, Gluten-free, lactosefree, no pork

1 package of cutting dough

TIPS AND TRICKS

1 cup of water

• Be sure to keep the dough covered with

1 teaspoon vanilla

a damp cloth so it does not dry out.

1 cup of honey

squares of the size you want.
7. Put the shape in the oven and let

1 cup of unsalted butter

it cook for about 40 minutes until the
dough is well browned.

1 cup of sugar

P R E P A R AT I O N

6. Cut the Baklava into diamonds or

8. While the Baklava is in the oven,
put a cup of sugar, a cup of water, a
teaspoon of vanilla and half a cup of
60’

honey in a pot. Mix until the sugar is
completely diluted and let the mixture

1. Heat the oven to 175ºC.

start to boil.

2. Grind the walnuts and almonds,

9. Reduce the temperature and let the

put them in a bowl and add the

syrup boil slowly for about 20 minutes

ground cinnamon. Mix everything

until it is reduced and a little thicker.

well.

10. Remove the Baklava from the

3. Cover the inside of a rectangular

oven when it is ready and sprinkle

shape and begin to place the dough

with the syrup while the cakes are

in layers.

still hot.

4. Add the nuts and use your hands

11. Let them rest with the syrup for

to flatten them on the dough.

two hours before serving.
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Perrunillas

4 people
O R I G I N : S PA I N

5. Incorporate 2 egg yolks. Reserve the

INGREDIENTS
• Cake

egg whites to use them later. Add the
lemon zest and mix all the ingredients.

25 g of lard

6. Add the flour, salt and cinnamon.

500 g of flour
• Normal

TIPS AND TRICKS
• Use 40g of dough for each Perrunilla so
all of them are the same size.

Work the mixture with your hands until

150 g of white sugar

you get a uniform dough that does not

Zest of 1 small lemon
2 eggs L (we use the yolks for the
dough and the whites to paint the
Perrunillas)
1 teaspoon ground cinnamon
1 pinch of salt
3 or 4 tablespoons of sugar to
decorate

P R E P A R AT I O N

- EXTREMADURA

stick to your fingers.
7. Form balls with your hands and crush
them a little. Try to make all of them
the same size so that they are baked
evenly.
8. Grease the oven plate with oil or butter so that the Perrunillas do not stick.
You can also use baking paper.

45’

9. Place the Perrunillas on the plate
leaving some space between them.

1. Preheat the oven to 180 ºC.

10. Blend the egg whites and sprinkle

2. Wash and grate the lemon (only

sugar on top. This will create a beautiful

the yellow part, remember). Reserve

and sugary crust.

the lemon zest.

11. Bake them at 180ºC for about 15

3. Melt the butter in the microwave

or 20 minutes, depending on the thick-

slightly. This will allow you to work

ness and size of your Perrunillas.

it better.

12. When the top part is golden, they

4. Beat the butter with the sugar

are ready. Remove them from the tray

until it is integrated. You can use a

with a spatula and let them cool on a

kitchen robot or a manual rod whisk.

rack.
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Butter
cakes

4 people
O R I G I N : S P A I N - VA L E N C I A

INGREDIENTS
• Dessert

• Pastry

TIPS AND TRICKS
• Use these sweets to accompany a tea or
a good coffee, they are delicious!

P R E P A R AT I O N

30’

250 g of butter

Mix all ingredients.

250 g of sugar

Make balls of about 65 g, flatten and

2 egg whites

pinch around.

A little of oil

Put the balls in the oven for about

Grated lemon

15 minutes at 170 degrees.

A little cinnamon

Finally, decorate the pasta with a

400 g of flour

little of sugar on top.
Let cool, do not eat them warm.
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Quesada

4 people
O R I G I N : S PA I N

INGREDIENTS
• Pastry

• No-pork

TIPS AND TRICKS
• Let it cold down before eat it.

P R E P A R AT I O N

60’

2 eggs

Put all the ingredients in a bowl and

150 g of sugar

shake them up.

1 yogurt

Spread a mold with butter.

450 ml of milk

One all the ingredients are shaken

80 g of butter

up put them in the mold.

1 tablespoon of cinnamon

Heat the oven to 180º and put the

150 g of flour

mold with the mix. Cook it during 50

Zest of lemon

minutes more or less.
Take the Quesada out from the oven
and... Ready!
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Sweet potato
cakes

4 people
O R I G I N : S PA I N

INGREDIENTS
• Dessert

• Pastry

TIPS AND TRICKS
• It is one of the typical Christmas sweets
in Valencia (province of Spain). They are
a true jewel of homemade gastronomic
crafts.

P R E P A R AT I O N

60’

2 kg of sweet potato

Confit the sweet potato in a casse-

1 kg of sugar

role, with a glass of water, cinnamon,

1 lemon

lemon and sugar; Remove all the

1 little cinnamon

mixture.

1 egg

To make the dough, put in a contai-

Flour

ner a glass of oil and another with
aniseed liqueur, and then as much
flour as the dough admits.
Spread the dough in small and
round portions, then fill it with the
sweet potato confit filling and close
the cake.
Beat an egg and paint the ccakes
while the oven warms up to 200
degrees.
Put the cakes in the oven until
golden brown.
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Cheesecake

12 people
ORIGIN: POLAND

INGREDIENTS
• Dessert
• Bakery Sweet (Pastry)

P R E P A R AT I O N

110’

2.5 cups Farmer’s Cheese - It should

Preheat the oven to 400 degrees F.

not be runny, but somewhat dry and

Mix all dry crust ingredients together to form

thick.

stiff dough, press evenly on bottom of an 8

1/2 cup butter

inch round cake tin, and bake for 5-10 minu-

1 tsp. vanilla extract

tes till brown. Remove and cool while you

1 tsp. rum extract

prepare the rest.

6 eggs, separated

Cream together the farmer’s cheese, butter,

• Let the cake cool in the baking pan. Then

3/4 cup sugar

rum, and vanilla in a large bowl until combi-

you can dust the cheese cake with powde-

1 tbsp. grated lemon rind

ned.

red sugar and decorate with a fruit topping

1 tbsp. cornstarch

In a separate bowl, whisk the egg whites with

of your choice.

1 tbsp. semolina (or any flour)

1 tablespoon sugar until stiff peaks form.

1/2 cup raisins (optional)

In a third bowl, whisk the egg yolks with the

Crust

remaining sugar until creamy.

1/4 cup granulated sugar

Add all the ingredients together except the

1/4 cup brown sugar

egg whites, including the corn starch and

1/4 cup butter (at room temp)

raisins.

3/4 cup flour

Gently fold in the egg whites, taking care not

1/4 tsp. baking powder

to knock the air out of the mixture.

1/8 tsp. salt

Pour the mixture into the prepared pan (with

1/2 cup finely chopped walnuts

or without crust), and bake (400 F) for 1 hour

• Vegetarian

TIPS AND TRICKS

or until set and golden brown.
Cool in tin and dust with powder sugar and
favourite fruit topping.
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Chocolate butter
cream cake

12 people
O R I G I N : G E R M A N Y / B AVA R I A

INGREDIENTS
• Dessert
• Bakery Sweet (Pastry)

• Vegetarian

TIPS AND TRICKS
• Chocolate butter cream cake can also be
made with sponge cake dough.

P R E P A R AT I O N

120’

7 eggs

Separate 7 eggs. Stir the egg yolks with 75g

150g sugar

of sugar and salt until frothy. Beat egg whites

1 pinch of salt

stiffly with the remaining 75g of sugar until they

150g flour

stand in stiff peaks. Sift the flour and gradually

500ml milk

add it to the cake mixture.

1 pack of vanilla sugar

Prepare several baking trays and bake a total of

70g sugar

6-7 thin layers, each 26cm in diameter, at 180°C

250g butter

for 8 minutes until they get golden brown. Let

50g cacao

them cool.

50g dark chocolate

Put the milk, pudding mix and 70g sugar toge-

200g milk chocolate glaze

ther and boil the mixture up. Let it cool.
Beat the butter until frothy and add cooled
pudding with a spoon.
Melt dark chocolate in the water bath and add it
to the butter until well blended.
Spread 2-3 tbsp of cream over each layer and
put them together. Cover the whole cake with
the remaining buttercream until smooth, and let
it cool.
Melt the chocolate glaze in the water bath and
pour the cake completely over with it.
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Bavarian
Fried Pastry

4 people
ORIGIN: GERMANY

INGREDIENTS
• Bakery Sweet (Pastry)

P R E P A R AT I O N

60’

500g flour

Mix all ingredients, put dough in a

1 pinch of salt

greased bowl and leave it to rest for

300ml of milk

30 minutes. Cut large oval pieces

20g yeast (1/2 cube)

and leave these to prove for a fur-

2 eggs

ther 15 minutes on a board dusted

TIPS AND TRICKS

50g butter

with flour in a warm place.

40g sugar

Heat the butter oil or other fat for

• Previously, the Bavarian fried pastry was

2kg of butter oil or other fat

backing in a pot. Form dough balls

pulled over the knee to make them thin in

for baking

into casseroles and let them slide

the middle.

powdered sugar

into the hot fat. Top with some hot

• Vegetarian

fat (white windows are to form).
Turn the cake and bake until golden
brown. Drain and sprinkle with
powdered sugar.
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Panna
cotta

4 people
O R I G I N : I TA LY

INGREDIENTS
• Dessert

TIPS AND TRICKS
• If you like, you can take panna cotta out
of the ramekins and serve it on a flat plate.

P R E P A R AT I O N

5h’

500 ml sweet double cream

Soak the gelatine leaves in a little

3 tbs sugar

cold water until soft. Slit the vanilla

1 vanilla pod

pod and carefully squeeze out its

4 gelatine leaves

contents with a knife.
Put the heavy cream, sugar, vanilla
seeds and the pod itself into a pan
and boil the mixture up, then let it
simmer for about 10 minutes. Finally
take the pan from the heat and
remove the vanilla pod.
Squeeze the water out of the gelatine leaves, then add them to the
hot mixture in the pan. Stir until the
gelatine has dissolved completely.
Put the panna cotta in small
ramekins and let it cool for at least
4 hours. You can serve the cooled
panna cotta with fruits or fruit sauce.
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Plum
dumpling

4 people
ORIGIN: AUSTRIA

INGREDIENTS
• Dessert

P R E P A R AT I O N

150’

800g potatoes

Wash the potatoes and put them in a pot with

150g of flour

some water and salt and let them cook until

salt

they’re soft. Cooked potatoes peel and mash

pepper

with potatoes squeezer. When the potatoes

nutmeg

are cold, add flour, spices and eggs mix it with

TIPS AND TRICKS

2 eggs

your hands. Get the stone rid of the plum

500g plum (about 16 pieces)

replace it with a cube of sugar. Spread some

• For refining, you can pour melted butter

16 pieces of sugar cubes

flour on the table and make sure to cover your

over it.

150g breadcrumbs

hands in it. Take a bit of dough and start wra-

80g butter

pping it around a plum (about golf ball size).

1-2 tbsp. sugar

Then put them in slightly salted cooking water

Cinnamon + sugar to sprinkle

and let them simmer for 5 minutes.

also a pot of salt water

As soon as the dumplings are cooking, melt

• Vegetarian

the butter in a big pan and put the breadcrumbs. When the dumplings are ready, let
them drain, put them in the pan and cover
them in the breadcrumbs-butter-mix. Serve
them with a mix of cinnamon and sugar.
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Vanilla
crescent cookies

4 people
ORIGIN: CZECHIA

INGREDIENTS
• Dessert
• Bakery Sweet (Pastry)

• Vegetarian

TIPS AND TRICKS
• To prevent the cookies from breaking
you have to thoroughly knead the dough
with your hands so that all components
mix well together.

P R E P A R AT I O N

160’

100g roasted, grated hazelnuts

Knead sieved flour, nuts, sugar,

280g flour

baking powder, yolks and butter into

70g sugar

soft shortcrust pastry. Let the dough

1 pinch of salt

stay in the cold for 1 hour. Press the

200g butter

contents out of the vanilla pod and

1 pinch of baking powder

mix it with the sugar powder. Warm

2 yolks

up the oven up to 190°C.

1 vanilla pod

Make cookies out of the dough and

100g sugar

bake them for around 10 minutes
until they get golden brown. While
still warm, carefully dip the cookies
in vanilla sugar.
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Kringel

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Bakery Sweet (Pastry)

• Vegetarian, No-pork

TIPS AND TRICKS
• Use different fillings as poppy seeds,
berries etc.

P R E P A R AT I O N

240’

Fluor 250g

1. Measure all ingredients

Milk 125ml

2. Melt butter and let it cool

Yeast 15g ( dry yeast 5g)

3. Melt the yeast in warm milk

Salt 5g

4. Add fluor salt and sugar, lightly beaten egg.

Sugar 25g

5. Knead slightly and add melted butter.

Egg 1 stk

6. Knead well untill dough is smooth and soft.

Butter 50g

7. Form the dough into a ball, place it in a greased

Filling

bowl, cover, and let it rise for 1-2 hour.(until the

Butter 100g

amount of dough doubles)

Powder sugar 200gr

8. Roll out the dough and cover with creamy filling.

1Cinnamon 30-45g

9. Next, turn the dough into a roll and cut it lengthwise. Start from center. Turn the sides up with
the cut layers. Plait it and let it rise again 20-25
min.
10. Brush gently with egg wash, and bake on the
middle rack of the oven for 20-25 minutes in
preheated oven 190-200 degrees until kringel is
goldenbrown.
11. Let it cool and decorate with melted chocolate.
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Poppyseeds rolls
/Moonirull

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Bakery Sweet (Pastry)

• Vegetarian, No-pork

P R E P A R AT I O N

120’

Yeast dough

Make the dough

Yeast 50g

1. Measure all ingredients

Milk 0.5l

2. Melt butter and let it cool

Salt 10g

3. Melt the yeast in warm milk, add lightly beaten

Sugar 150g

egg

Butter 100g

4. Mix together fluor, salt and sugar and add to the

Wheat flour approx. 1.2 kg

liquid mixture

Filling

5. Knead slightly and add melted butter.

Butter 150g

6. Knead well untill dough is smooth and soft.

Sugar 150

7. Form the dough into a ball, place it in a greased

Poppy seeds 50g

bowl, Cover, and let it rise until the amount of
dough doubles
8. Roll out the dough and cover with creamy filling.
9. For filling - whisk butter with sugar. Add poppy
seeds and mix well
10. Turn the dough into a roll
11. Cut the roll 20 slices
12. Put the slices on the plate.
13. Cover with egg-water mixture and let the products rise for 30-40 min
14. Bake in a preheated 200 degree oven for 10-15
minutes to golden brown
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Sponge cake with whipped cream and fresh
strawberries /Biskviittort vahukoore ja maasikatega

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Bakery Sweet (Pastry)

• Vegetarian, No-pork

P R E P A R AT I O N

120’

Wheat flour 120g

Beat the eggs with the sugar and

Egg 5pcs

salt into a strong foam for about 20

Sugar 150g

minutes

Salt

Add the flour through the sieve

Whipped cream 800ml

Mix gently together

vanilla sugar 1 tsp

Pour to the cake form

Fresh strawberries 600g

Bake at 180 degrees for up to 20 min

Fresh mint

Take out and cool completely
Cut the cake in two equal layers from
the middle
Whip the whipped cream with vanilla
sugar as a strong foam.
Cover the first layer with half a whipped cream
Cover the foam with half the strawberries
Place another sponge layer on top
Cover the second layer with rest of
the whipped cream
Decorate with strawberries and fresh
mint leaves
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Wild-berry mousse
/Metsamarja vahukreem

4 people
ORIGIN: ESTONIA

INGREDIENTS
• Dessert

• Vegetarian, No-pork, Gluten-free

TIPS AND TRICKS

P R E P A R AT I O N

120’

Wild berries mix ( blueberry,

1. Put the berries and sugar in a

raspberry, blackberry) 100g

saucepan. Stir over low heat until the

Sugar 1dl

sugar has dissolved.

Egg yolk 2

2. Heat the milk to boiling

Milk 150ml

3. Whisk the egg yolks

Whipped cream 100ml

4. Add egg yolks in a thin stream,

Gelatine leaves 4

same time strongly whisking
5. Heat with continuous stirring until
the mixture thickens
6. Add the berry puree to the mixture
while stirring constantly
7. Soak gelatine in cold water
Squeeze out the excess water and
whisk in a tablespoon of boiling
water to melt it.
8. Pour it into a berry puree
9. Let mixture cool a bit
10. Whip the cream until soft peaks
form.
11. Gently fold the cream through
the berry mixture
12. Refrigerate overnight or until set.
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Güllaç

4 people
O R I G I N : T U R K EY- OTTO M A N CU I S I N E

INGREDIENTS
• Dessert

P R E P A R AT I O N

180’

10 güllaç sheets

Ring the milk to a boil and lower

TIPS AND TRICKS

1 liter milk

heat to simmer. Then add the sugar

2 cups sugar

and stir it.Place a güllaç sheet in a

• To prepare this dessert you need re-

1/6 cup rose water

wide pan and pour a ladle of hot milk

ady-made starch wafers, you can get them

a cup of ground hazelnut

on it. (Milk must be really hot) Wait

in Turkish food stores or online.

until it absorbs the milk and softens,
then again place a sheet and pour
milk. Repeat this with three more
sheets and then spread over the
nuts. Finish off with the remaining
sheets and milk.There will be some
milk, unabsorbed, don’t worry that’s
what we exactly want.Before serving
let it cool in the refrigerator and then
cut güllaç into square pieces and
sprinkle over the rose water. Garnish
it with slices of fruit, pomegranate
kernels or ground pistachio, anything
you like.
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Flour
Halva

4 people
O R I G I N : T U R K EY

INGREDIENTS
• Dessert

it over with the wooden spoon. Do

1 cup sugar

this continuosly over very low heat for

1/2 cup water

at least 15 minutes. The flour should

1 cup milk
6 ounces/170 grams butter (or
margarine)

a toasted aroma. Make sure to turn the
mixture over evenly and be care not to

1 ½ cups flour
Optional: ¼ tsp. vanilla extract (or
rosewater, or lemon zest) 1/4 cup
toasted pine nuts (for garnish)

P R E P A R AT I O N

slowly turn golden brown and take on

30’

let it brown too quickly.
When the flour is ready, turn off the
heat. Add the milk and sugar mixture
all at once and let it bubble up. Stir the
liquid through the flour as it’s bubbling.
Continue to stir the mixture as it cools

Combine the sugar, milk and water

down. The helva will begin to bind to-

in a saucepan and bring it to a boil.

gether and form a ball. It should be soft

Stir it occassionally until the sugar

but firm and take on a shiny texture.

is dissolved then turn off the heat.

While the ball of helva is still hot, you

If you decide add optional flavoring

can shape it as you wish. You can use a

like vanilla, rose water or lemon zest,

large spoon to make oval-shaped indi-

stir it into the hot milk mixture.

vidual helva, or you can press the helva

Melt the butter in a large, shallow

down in a shallow serving dish. When

pan. When the butter is bubbly, add

it’s cool, you can cut it into squares.

the flour all at once. Work the butter

Toast the pine nuts by turning them

all the way through the flour using a

over in a small, non-stick pan over high

wooden spoon.

heat. Press a pine nut on the top of

Reduce the heat to low. Stir the

each ‘spoon’ helva, or press them evenly

flour and butter mixture by turning

in a pattern over the top of flat helva.
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Keşkül

4 people
O R I G I N : T U R K EY- OTTO M A N CU I S I N E

INGREDIENTS
• Dessert

to boil, add the rice flour and starch

1lt milk

mixture and beat it.

1 1/2 tbsp rice flour

3. Add peeled and crumbled almonds

1 1/2 tbsp corn starch

after 3 minutes. Add vanilla and cream

3 egg yolks

after a few minutes. Never stop stirring

100g cream

until it’s done. When it gets thick

1/2 tbsp vanilla

enough, it’s time to take it from fire.

1 cup sugar
1/2 cup almond, peeled and crumbled
Pistachio, almond and raisin to
decorate

P R E P A R AT I O N

You can understand it with the help of
the egg beater or a spoon. When you
dip the spoon in it and take it out, if the
pudding is not runny, if it drops little by
little, it’s done.

30’

4. Take it from fire and pour it in a jug
so that it’s easier to pour them into

1. Put sugar and egg yolks in a pot

small bowls or cups. Then pour the

and beat with an egg beater. Take

pudding into small cups one by one. If

about 1/4 cup milk into a bowl and

you see bubbles on their top, you are

mix it with rice flour and corn starch.

on the right path.

Put it aside.

5. Do not move these cups until keşkül

2. Add the rest of the milk into the

gets cold.

pot and go on beating. Put the pot

6. When it’s cold enough, decorate the

on fire and boil it over medium heat

tops of keşkül with pistachio, whole

and stir occasionally. When it starts

almonds and raisin.
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Su Böreği

4 people
O R I G I N : T U R K EY- OTTO M A N CU I S I N E

half with your hand.

INGREDIENTS
• Pastry

7. Soak each piece one by one into the milky mixture
and spread it gently on the first yufka.

Borek

8. Take the third yufka and repeat what you have

5 phyllo sheets / yufka
400 milliliter water room tempera• No-pork

ture

9. Spread evenly the cheese mixture.
10. Take the fourth yufka and repeat what you have

400 milliliter milk

done with the second one.

200 milliliter olive oil

11. Now pack the corners of the first yufka on top as

4 eggs

if closing the lids of an envelope.

Filling

12. Take the fifth yufka, don’t rip it into half this

400 gram white chee

time; but again soak it to the milky mixture. Spread it

1/2 bunch parsley chopped

P R E P A R AT I O N

done with the second one.

carefully as it is the last layer. Tuck the corners under
90’

1. Break the eggs in a large mixing
bowl and whisk shortly.
2. Then into the same bowl add;
water, milk and olive oil. Whisk all
together so they are well combined.
3. Oil a large serving dish or an
oven tray with olive oil using an
egg brush. Make sure you oil the
sides too.
4. Take a whole yufka and spread
it onto the tray. Leave the corners
laying out.
5. Spread some of the milky mixture on top of the first yufka.
6. Take the second yufka, rip it into

the whole yufka pack as if you are making a bed.
13. Cut the borek – now we call it – to rectangular
pieces to serve.
14. Pour all the remaining milky mixture evenly –
especially on the cut lines.
15. Cover the tray with aluminum folio and keep it
in the fridge so the yufka absorbs the milky mixture
for about half an hour. You can do all this the day
before, to make it even better.
16. When you are ready to cook, remove the aluminum folio.
17. Cook in preheated oven at 180 degrees for
about 40 minutes until both sides are well brownish.
If the bottom is not ready lower the tray and do the
vise versa if the top isn’t ready.
18. Serve after it cools for a while.
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