MIDDLE EASTERN:
ISRAEL AND TURKEY
Rice with Black and Garbanzo Beans

Serves 8
1 tablespoon olive oil
1 clove garlic, minced
1 cup uncooked basmati rice
2 teaspoons ground cumin
2 teaspoons ground coriander
1 teaspoon ground turmeric
1 teaspoon ground cayenne pepper
1 quart chicken stock
2 (15 ounce) cans garbanzo beans (chickpeas), drained and rinsed
2 (15 ounce) cans black beans, drained and rinsed
1 bunch chopped fresh cilantro (optional)
1 bunch chopped fresh parsley (optional)
1/4 cup pine nuts (optional)
Salt to taste
Ground black pepper to taste

Directions:
Heat the olive oil in a large saucepan over medium heat. Stir in garlic, and cook 1 minute.
Stir in rice, cumin, coriander, turmeric, and cayenne pepper. Cook and stir 5
minutes, then pour in chicken stock. Bring to a boil. Reduce heat to low, cover, and
simmer 20 minutes.
Gently mix garbanzo beans, black beans, cilantro, parsley, and pine nuts into the cooked
rice. Season with salt and pepper.

ROME
Papal Fettuccine

Serves 6
1 ! lbs. fettuccine
6 oz. ham, cubed or sliced
8 oz. frozen pea, thawed
3 eggs
Parmesan cheese
4 TBSP butter, divided
Onion, ! sliced
1 tsp salt
! tsp pepper
Directions:
1. Saute the sliced onion in 2 TBSP butter until soft and slightly brown, about 10 minutes.
2. Add the peas, ham, salt and pepper. Set aside.
3. Boil the pasta according to package directions.
4. In a bowl, mix the eggs with three tablespoon of Parmesan. Drain pasta and while it is
still hot, mix it into the egg and cheese mixture.
5. Add the peas and the ham and the second 2 TBSP of butter. Serve with a generous
amount of Parmesan and a good grating of freshly ground pepper.

UGANDA
Kashata Na Nazi (Coconut Candy)

2 cups raw sugar
2 cups coconut milk
1 teaspoon cinnamon
1/2 teaspoon salt
Directions:
1.
2.
3.
4.
5.
6.

In a medium-sized heavy iron skillet, melt the sugar, stirring constantly.
Before the sugar starts to caramelize, add the coconut milk, cinnamon and salt.
Beat for about 30 seconds.
Pour into a 12 x 9-inch pan, which has been lined with waxed paper.
Cut into 1 1/2-inch squares or diamonds while still hot.
Cool until the Kashatas are set.

MEXICO
Mexican Corn Dip

Serves 10-12
2 (12 ounce) cans Mexican-style corn 1 cup sour cream
1 cup mayonnaise
1 (4 ounce) can chopped green chiles
2 cups grated sharp cheddar cheese
1 -3 jalapeno, chopped
1/2-1 teaspoon cayenne pepper
Directions:
1.
2.
3.
4.

Drain the corn and the green chiles.
Mix with the sour cream, mayo, cheddar, and jalapenos.
Chill for 1 hour to allow flavors to meld.
Add cayenne pepper to create the desired amount of "heat."

Serve with tortilla chips, celery and carrots.

CALCUTTA, INDIA
Celestial Vegetable Soup

10 Mushrooms
Carrot (1 medium)
1/2 cup Green pea s
3 cups vegetable stock
2 TBSP corn starch
One egg white, beaten
1 TBSP vegetable oil
1 medium green pepper, cubed
2 TBSP corn kernels
Salt to taste
A pinch of sugar
1/2 teaspoon crushed red chili peppers
Directions:
1.
2.
3.
4.
5.

Wash & cut mushrooms into quarters.
Peel & cut carrots into 1/4 inch pieces.
Boil carrot and green peas in vegetable stock for two to three minutes.
Set aside. Dissolve corn starch in half a cup of cold water.
Heat oil, add green pepper and mushrooms and cook for two to three minutes on
high heat.
6. Add warm vegetable stock along with carrot, green peas & sweet corn kernels and
bring it to a boil.

7. Add salt to taste, sugar and crushed red chiles.
8. Stir in corn starch dissolved in water, stirring continuously.
9. Cook on high heat for one minute.
10. Add the beaten egg white, stir lightly & serve hot.

PARIS, FRANCE
French Onion Soup

Serves six
1 pound onions, sliced
1 clove minced garlic
4 tablespoons butter
A pinch of sugar
3 pints beef stock
10 fluid ounces dry white wine
Salt and pepper
A baguette, sliced
8 ounces grated gruyère cheese
Directions:
Gently sauté the onions, garlic, and a pinch of sugar in butter until the onions turn brown.
Add the stock, wine, and salt and pepper to taste. Simmer on low heat for an hour or so. In
the meantime, grill slices of baguette. Ladle soup into bowls, top with slices of grilled
baguette and gruyère cheese, then broil till bubbling.

GREECE
Baklava Mousse Cups

Makes 30 mini cups
CHOCOLATE CARAMEL MOUSSE
1/2 cup sugar
3/4 cup plus 1-1/2 Tbsp heavy whipping cream
2-1/2 Tbsp salted butter, room temperature (or unsalted plus 1/4 tsp salt)
7 oz semisweet chocolate chips
3 eggs, separated
NUT TOPPING & CUPS
1-1/2 cups chopped walnuts
1/3 cup sugar
1/4 cup butter, softened
1 tsp ground cinnamon
1/8 tsp salt
Honey
2 pkgs frozen pre-baked mini phyllo cups

Directions:
Make the mousse:
Combine the sugar and 2 tablespoons water in a medium saucepan. Do not stir. Cook over
medium-high heat to a dark caramel, swirling as it begins to brown to distribute the
sugar. While the sugar and water are going at it, heat up the cream in a saucepan or
microwave just until warm.
Take off the heat and deglaze and add your room temperature butter. Add your warmed
cream and whisk vigorously. Add the chocolate, wait for a minute or two for it to
melt and mix until smooth then wait a few more minutes to cool. Add a little bit of
warm chocolate to the egg yolks and stir it around a bit to bring the eggs to a
warmer temperature and then added them to the chocolate mixture. Mix in the egg
yolks.
Whisk the egg whites until they form firm peaks and then fold into the chocolate mixture.
Cover with plastic wrap and chill for at least 6 hours.
Make the topping:
Preheat the oven to 350 degrees. Meanwhile, in medium bowl, stir walnuts, sugar, butter,
cinnamon and salt with fork until mixture is well mixed and crumbly.
Sprinkle nut mixture evenly over parchment lined baking sheet. Bake 1o to 15 minutes or
until caramelized. Allow to cool before crumbling any nuts which may have stuck
together.
Assemble:
Spoon 1 tablespoon chilled mousse into each phyllo cup. Top with nuts and a dollop
of honey. Serve immediately or store in fridge for up to 2 days.

