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German Cuisine

• http://www.germany-insider-
facts.com/german-foods.html#.VP4nZvnF-PU

• http://allrecipes.com/recipes/world-
cuisine/european/german/

• http://www.germanfoodguide.com/cooking.cf
m

• The German Kitchen: Traditional Recipes, 
Regional Favorites. Christopher and Catherine 
Knuth.

http://allrecipes.com/recipes/world-cuisine/european/german/
http://allrecipes.com/recipes/world-cuisine/european/german/
http://www.germanfoodguide.com/cooking.cfm


Leberkäse

2 lbs Lean Beef

1/2 lb Pork

1/4 lb Bacon

1 Onion, finely chopped

2 tablespoons Salt

1 teaspoon Pepper

1 teaspoon Marjoram

1 clove Garlic, pressed

Pinch Lemon Zest

2 cups Water

Add beef, pork, and bacon to a blender. Add salt and some of the water. Blend until smooth 

and shiney (add remaining water as needed).

Refrigerate mixture for 2 hours.

Add chopped onions and remaining seasoning to meat mixture. Mix together until well 

combined.

Preheat oven to 325°. Grease a loaf pan. Add meat mixture to loaf pan and press down until it 

has a smooth top. Bake 1 1/2 to 2 hours. If loaf begins to become too dark, cover with foil to 

prevent burning.
http://www.germanfoodguide.com/recipes.cfm?recipe_number=218

http://www.germanfoodguide.com/recipes.cfm?recipe_number=218


German Potato Salad

http://www.saveur.com/article/Recipes/German-Potato-Salad

http://www.saveur.com/article/Recipes/German-Potato-Salad


SERVES 6-8

INGREDIENTS

6-8 medium waxy potatoes

Salt

12 thick slices bacon

1 large yellow onion, peeled and thinly sliced

6 tbsp. white wine vinegar

Freshly ground black pepper

¼ cup chopped fresh parsley leaves

INSTRUCTIONS

1. Put potatoes into a large pot, cover with cold water by 2"to 3", and add a generous pinch of 

salt. Bring to a boil over medium-high heat, reduce heat to medium, and gently boil until 

potatoes are tender when pierced with the tip of a knife, 15–20 minutes.

2. Meanwhile, cook bacon in a large skillet over medium heat until crisp, 10–15 minutes. Drain 

on paper towels, setting skillet with rendered fat aside. Crumble bacon into large pieces.

3. Drain potatoes, peel while still hot, and cut into 1" cubes. Put potatoes into a large warm 

serving bowl and add bacon and onions. Return skillet with bacon fat to medium-high heat and 

heat until hot. Carefully add vinegar and salt and pepper to taste. Pour hot dressing over potato 

mixture and toss well. Adjust seasonings. Garnish with parsley. Serve warm.

German Potato Salad
Some recipes for this salad call for sautéing the onions in the bacon fat, 

but we prefer them left raw. This recipe comes from James Beard's 

American Cookery (Little Brown & Co., 1972). 

http://www.saveur.com/article/Recipes/German-Potato-Salad







This appetizing and richly flavored dish echoes the traditional flavors of Greek cuisine.

3 tablespoons extra virgin olive oil

1 onion—finely chopped

1 green pepper (capsicum)—diced

2 scallions (spring onions)—thinly sliced

3 cloves garlic—finely chopped

14 oz (420g) canned tomatoes—chopped

½ cup white wine

½ teaspoon dried oregano

1 teaspoon sea salt

½ teaspoon freshly ground black pepper

1 cup long-grain rice

16 uncooked shrimp—peeled and deveined

2 tablespoons chopped fresh flat-leaf parsley

2½ oz (75g) crumbled feta cheese

HEAT 2 tablespoons of the oil in a frying pan over a medium heat and cook the onion and green 

pepper for 5 minutes, stirring occasionally. ADD the scallions and garlic and cook, stirring, for 

another 2 minutes. ADD the tomatoes, wine, oregano, salt and pepper and bring to the boil. 

REDUCE the heat to medium and simmer, uncovered, for 10 minutes. WHILE the stew 

simmers, cook the rice. ADD the shrimp, parsley and reserved tablespoon of olive oil to the stew 

and simmer, covered, for a further 3 minutes. SPRINKLE the feta cheese on top and place the 

skillet under a hot oven broiler to brown the feta (about 2 minutes). SERVE with the rice.

http://www.mediterrasian.com/delicious_recipes_shrimp_feta.htm



Tzatziki is a classic Greek cucumber and yogurt sauce seasoned with garlic, lemon 

juice and fresh dill. Tzatziki can be served on souvlaki, in a gyro, pita sandwich, or 

with grilled fish, meat or vegetables. And of course it makes a great dip.

1 cucumber—peeled and cut in half lengthwise

2 cups Greek yogurt

2 cloves garlic—minced

1 tablespoon lemon juice

1½ tablespoons finely chopped fresh dill

1 tablespoon extra virgin olive oil

1 teaspoon salt

¼ teaspoon freshly ground black pepper

SCRAPE the seeds out of the cucumber halves using the 

pointy end of a teaspoon, and discard. GRATE the cucumber 

flesh into a bowl then squeeze out any excess moisture using 

your hands (a small handful at a time works best). PLACE 

the grated cucumber into a large bowl and add the yogurt, 

garlic, lemon juice, olive oil, dill, salt and pepper. STIR well 

to combine. PLACE the tzatziki in the refrigerator for at least 

2 hours (and preferably overnight) to let the flavors meld and 

intensify.

Variation: Use finely chopped fresh mint instead of dill. http://www.mediterrasian.com/delicious_recipes_tzatziki.htm





Irish Cuisine

• http://www.foodnetwork.com/topics/irish.ht
ml

• http://allrecipes.com/recipes/world-
cuisine/european/uk-and-ireland/irish/

• http://www.delish.com/recipes/cooking-
recipes/traditional-irish-food#slide-1

• The country cooking of Ireland. Colman 
Andrews

http://www.foodnetwork.com/topics/irish.html
http://allrecipes.com/recipes/world-cuisine/european/uk-and-ireland/irish/
http://www.delish.com/recipes/cooking-recipes/traditional-irish-food#slide-1


Irish Soda Bread

Recipe courtesy of Ina Garten

SHOW:

Barefoot Contessa

EPISODE:

Baking Basics

Read more at: http://www.foodnetwork.com/recipes/ina-garten/irish-soda-bread-

recipe.html?oc=linkback

http://www.foodnetwork.com/recipes/ina-garten/irish-soda-bread-recipe.html#lightbox-recipe-video

http://www.foodnetwork.com/recipes/ina-garten/irish-soda-bread-recipe.html#lightbox-recipe-video


Ingredients                                              Irish Soda Bread

4 cups all-purpose flour, plus extra for currants

4 tablespoons sugar

1 teaspoon baking soda

1 1/2 teaspoons kosher salt

4 tablespoons (1/2 stick) cold unsalted butter, cut into 1/2-inch dice

1 3/4 cups cold buttermilk, shaken

1 extra-large egg, lightly beaten

1 teaspoon grated orange zest

1 cup dried currants

Directions

Preheat the oven to 375 degrees F. Line a sheet pan with parchment paper.

Combine the flour, sugar, baking soda, and salt in the bowl of an electric mixer fitted with the paddle attachment. 

Add the butter and mix on low speed until the butter is mixed into the flour.

With a fork, lightly beat the buttermilk, egg, and orange zest together in a measuring cup. With the mixer on low 

speed, slowly add the buttermilk mixture to the flour mixture. Combine the currants with 1 tablespoon of flour and 

mix into the dough. It will be very wet.

Dump the dough onto a well-floured board and knead it a few times into a round loaf. Place the loaf on the prepared 

sheet pan and lightly cut an X into the top of the bread with a serrated knife. Bake for 45 to 55 minutes, or until a 

cake tester comes out clean. When you tap the loaf, it will have a hollow sound.

Cool on a baking rack. Serve warm or at room temperature.

2006, Barefoot Contessa at Home, All Rights Reserved

Read more at: http://www.foodnetwork.com/recipes/ina-garten/irish-soda-bread-recipe.html?oc=linkback



Beef in Guinness
A very flavoursome Irish dinner!

Ingredients
1kg joint shin of Beef
2 Large Onions
6 Medium Carrots
2 tbsp of flour
1 cup of Guinness & Water mixed
Sprig of parsley
a little fat

Method
Cut the beef into chunks. 
Peel and slice the carrots and onions.
Heat up the fat
Roll the beef in flour.
Brown the beef quickly in the hot fat
Remove the beef and fry the onions slowly
Add in the beef again along with the carrots 
and the Guinness mixture
Bring to the boil
Reduce the heat, cover and simmer for 90 -
120 mins
Add more liquid if required
Sprinkle with parsley and serve with boiled 
potatoes and a glass of guinness

Serves 4

http://www.traditionalirishcooking.com/beef-in-guinness.html

http://www.traditionalirishcooking.com/beef-in-guinness.html




Italian Cuisine

• http://www.rusticocooking.com/regions.htm

• http://www.italianfoodforever.com/

• http://www.mediterrasian.com/cuisine_of_mont
h_italian.htm

• http://allrecipes.com/recipes/world-
cuisine/european/italian/

• Italian cooking : a collection of nearly 400 simple 
yet authentic recipes from Italy's leading culinary 
magazine.

http://www.italianfoodforever.com/
http://www.italianfoodforever.com/
http://www.mediterrasian.com/cuisine_of_month_italian.htm
http://allrecipes.com/recipes/world-cuisine/european/italian/


Crescia ~ Umbrian Easter Cheese Bread

http://www.italianfoodforever.com/2015/03/crescia-umbrian-easter-cheese-bread/

http://www.italianfoodforever.com/2015/03/crescia-umbrian-easter-cheese-bread/


Crescia ~ Umbrian Easter Cheese Bread
Yield: Makes Two LoavesPrep Time: 20 mins + 2 hrs rising timeCook Time: 45 mins

Ingredients:

1 3/4 Cup Warm Water

1 Tablespoon Active Dry Yeast

7 Large Eggs

1/2 Cup Olive Oil

1 Tablespoon Coarse Black Pepper

1 Tablespoon Sea Salt

2 Cups Grated Pecorino Cheese

8 Cups All-purpose Flour (Or Tipo 0)

8 Ounces Young Pecorino Cheese Cut Into 1/2 Inch Dice

Directions:

Spray one large, or two small soufflé dishes with oil, and using a strip of parchment paper, line the top of the dish adding an 

additional 2 to 3 inches of height.

Add the yeast to the water in a bowl and mix, and let sit 5 minutes until bubbly.

In another bowl, beat first the 7 eggs, then add the olive oil, salt, pepper, and grated cheese.

Add the yeast mixture to the egg mixture and stir until combined.

Add half the flour and stir.

Continue to add flour one cup at a time until you create a firm dough that is not too sticky.

Dump the dough onto a lightly floured surface, and knead by hand, folding in the diced cheese as you work the dough.

Knead for about 5 minutes or until the cheese has been incorporated into the dough, and the dough is smooth.

Lightly oil a large bowl with olive oil and let the dough rise until doubled, covered, in a warm spot.

Punch down the dough and form it into a ball and place it into the prepared soufflé dish.

Preheat oven to 375 degrees F. Cover the bread with a kitchen towel and let it rise for about 30 minutes.

Bake the bread for about 45 to 50 minutes (for large souffle dish), or until it reaches an internal temperature of 180 degrees 

F.

Let the bread cool for 10 minutes, remove it from the baking dish and let cool to room temperature before cutting into it.

Adapted From Mary Ann Esposito

http://www.italianfoodforever.com/2015/03/crescia-umbrian-easter-cheese-bread/

http://www.italianfoodforever.com/2015/03/crescia-umbrian-easter-cheese-bread/


Roman Country Beef Dinner

Makes 6 servings

1 1/2 pounds beef stew meat cut into 1-inch pieces

2 tablespoons vegetable oil

1 can (29 ounces) whole tomatoes

1 can (8 ounces) tomato sauce

3 cups water

1 large onion, chopped (about 1 cup)

2 teaspoons salt

½ teaspoon dried oregano leaves

½ teaspoon dried thyme leaves

4 ounces uncooked large macaroni (rigatoni, mostaccioli, shell or spiral macaroni)

1 package (10 ounces) frozen cut green beans

Grated Parmesan cheese

1. Brown beef stew meat in oil in Dutch oven; drain.

2. Stir in tomatoes (with liquid), tomato sauce, water, onion, salt, oregano and thyme.

3. Heat to boiling; reduce heat. Cover and simmer until beef is almost tender, 1 ½ to 2 hours.

4. Stir in macaroni. Heat to boiling; reduce heat. Cover and simmer, stirring occasionally, until macaroni is almost 

tender, about 20 minutes.

5. Rinse frozen beans under running cold water to separate. Stir beans into beef mixture; cook uncovered until beans 

are tender, 15 to 20 minutes. Sprinkle with cheese.





Cuban Cuisine

• http://www.tasteofcuba.com/cubanrecipes.ht
ml

• http://www.foodnetwork.com/topics/cuban.h
tml

• http://allrecipes.com/recipes/world-
cuisine/latin-american/caribbean/cuban/

• Estefan Kitchen. Emilio & Gloria Estfan

• Foods of Cuba. Barbara Sheen

http://www.tasteofcuba.com/cubanrecipes.html
http://www.foodnetwork.com/topics/cuban.html
http://allrecipes.com/recipes/world-cuisine/latin-american/caribbean/cuban/


Recipe by Sandy
"This recipe is from my mom. Makes a very 
crusty bread. You can substitute half of the 
flour amount with whole wheat flour."

Cuban Water Bread

http://allrecipes.com/Recipe/Cuban-Water-Bread/Detail.aspx?evt19=1&referringHubId=709

http://allrecipes.com/Recipe/Cuban-Water-Bread/Detail.aspx?evt19=1&referringHubId=709


Original recipe makes 2 loaves
2 1/4 teaspoons active dry yeast
2 cups warm water (110 degrees 

F/45 degrees C)
1 tablespoon white sugar
1 tablespoon salt
8 cups all-purpose flour
1 tablespoon cornmeal
1 tablespoon sesame seeds 

(optional)
2 tablespoons cold water

Directions
In a large bowl dissolve the yeast in the warm 
water or potato water. Add sugar and salt and 
mix well. Stir in 7 cups of the flour.
On a well-floured surface, knead dough for 7 
minutes, incorporating in the last cup of flour. 
Place dough in a greased bowl. Let rise until 
doubled.
Using a lightly floured board, form dough into 
2 long or round loaves. Sprinkle cornmeal on 
greased baking sheet; place loaves on top. 
Slash top with a sharp knife. Cover, and let rise 
until almost doubled.
Brush top of loaves with cold water. Sprinkle 
with sesame seeds, if desired. Place in a cold 
oven.
Turn oven to 400 degrees F (200 degrees C). 
Bake for 45 minutes, or until nicely browned. 
Brush twice during baking time with cold 
water.

Cuban Water Bread

http://allrecipes.com/Recipe/Cuban-Water-Bread/Detail.aspx?evt19=1&referringHubId=709

http://allrecipes.com/Recipe/Cuban-Water-Bread/Detail.aspx?evt19=1&referringHubId=709


Spicy Cuban Mojo Chicken with Mango-Avocado Salsa

http://allrecipes.com/Recipe/Spicy-Cuban-Mojo-Chicken-with-Mango-Avocado-

Salsa/Detail.aspx?evt19=1&referringHubId=709

Recipe by weekendchef

"Thanks to Mrs. Sequilla, a good 

friend's mom down in Little 

Havana, South Florida! She 

shared this recipe that was her 

grandmother's favorite. Everytime

I make it someone asks for the 

recipe."

http://allrecipes.com/Recipe/Spicy-Cuban-Mojo-Chicken-with-Mango-Avocado-Salsa/Detail.aspx?evt19=1&referringHubId=709
http://allrecipes.com/cook/18409902/profile.aspx


Original recipe makes 4 servings
1 teaspoon cumin seed
3 cloves garlic, chopped
1 fresh red chile pepper, chopped
1/4 teaspoon salt
2 tablespoons olive oil
5 teaspoons orange juice
5 teaspoons lemon juice
2 (8 ounce) boneless, skinless chicken breast 

halves
2 tablespoons olive oil

1/2 cup orange juice
1 teaspoon lime zest
1 teaspoon honey
1 teaspoon sweet soy sauce
1/4 cup cold, unsalted butter, cut into pieces
1/2 cup diced mango
1/2 avocado
chopped fresh cilantro to taste
chopped fresh parsley to taste

Ingredients

Directions

Toast the cumin seeds in a dry skillet over medium-

high heat until fragrant, about 2 minutes. Place the 

cumin seeds, garlic, chile pepper, salt, olive oil, 

orange juice, and lemon juice into the bowl of a 

blender; grind to a coarse paste. Toss the chicken 

with the marinade, then place into the refrigerator, 

and allow to marinate for about 2 1/2 hours.

Preheat oven to 350 degrees F (175 degrees C).

Heat a skillet over medium-high heat. Cook the 

chicken for 2 to 3 minutes on each side until 

browned. Place into the oven, and cook until the 

juices run clear, about 8 minutes. When the chicken 

is done, remove, cover with foil, and allow to rest for 

3 to 5 minutes.

While the chicken is in the oven, whisk together the 

olive oil, orange juice, lime zest, honey, and soy 

sauce in a skillet over medium-high heat. Simmer 

until the orange juice has reduced to 1/3 of original 

volume and is beginning to get thick and syrupy. 

Once thick, remove from heat, and whisk in the 

butter pieces one at a time until melted; set aside.

To serve, place chicken on the plate and sprinkle with 

mango and avocado. Drizzle with the sauce, and 

garnish with cilantro and parsley.

http://allrecipes.com/Recipe/Spicy-Cuban-Mojo-Chicken-with-Mango-Avocado-Salsa/Detail.aspx?evt19=1&referringHubId=709

Spicy Cuban Mojo Chicken with Mango-Avocado Salsa



CHINA



Chinese Cuisine

• http://www.cookingchanneltv.com/recipes/ea
sy-chinese-recipes-and-menus.html

• http://rasamalaysia.com/chinese-food-
recipes-chinese-recipes/

• http://www.foodnetwork.com/topics/chinese.
html

• http://steamykitchen.com/13029-my-
mothers-famous-chinese-egg-rolls-2.html

http://www.cookingchanneltv.com/recipes/easy-chinese-recipes-and-menus.html
http://rasamalaysia.com/chinese-food-recipes-chinese-recipes/
http://www.foodnetwork.com/topics/chinese.html
http://steamykitchen.com/13029-my-mothers-famous-chinese-egg-rolls-2.html


Shrimp Omelet

http://rasamalaysia.com/recipe-rasa-malaysia-omelette/2/



SHRIMP OMELET/STIRFRIED EGGS WITH RED ONIONS AND SHRIMP RECIPE

INGREDIENTS:

3 large eggs

1 teaspoon oyster sauce

3 drops of fish sauce

2 dashes of white pepper powder

1/4 teaspoon sesame oil

1 teaspoon of Shaoxing cooking wine

1/2 red onions (cut into rings and then cut the rings into half)

5 shrimps (peeled and deveined)

1 stalk scallion (chopped)

METHOD:

Beat the eggs with a fork. Add all the seasoning, chopped scallion and mix well.

Heat up the wok and add some cooking oil. Sauté the onions until aromatic or until they

turn lightly caramelized. Add in the beaten eggs and keep stirring. Cook the omelet until

it’s slightly burned. Serve hot.

COOK’S NOTE:

To kick it up a notch in the luxury department, substitute the shrimp with crab meat (fresh

or frozen). This omelet tastes even better with crab meat.

Article printed from Rasa Malaysia: http://rasamalaysia.com

Copyright © 2015 Rasa Malaysia. All rights reserved.





Crab Rangoon
Ingredients Follow Spend With Pennies on Pinterest for more great recipes! 
1 5oz can of crab meat, drained (can be substituted with fresh or packaged crab) 
4 oz cream cheese, softened 
1 green onion, finely sliced 
¼ teaspoon garlic powder 
1 teaspoon Worcestershire sauce
18 won ton wrappers 

oil for frying 
Instructions 1. Preheat 1 inch of oil to 325 degrees over medium heat. 
2. In a small bowl, gently combine crab meat, cream cheese, green onion, garlic 
powder and Worcestershire sauce. 
3. Lay out 3 wonton wrappers at a time. Place 2 teaspoons of the filling in the center of 
each. Dab the edges with water and fold the two opposite corners together to form a 
triangle. Wet the tips of the triangle and fold inward. Continue until all of your filling is 
used up.  
To Fry 
1. Drop the wontons into the hot oil for 2-3 minutes or until brown and crispy.
2. Drain on paper towels. 
To Bake 
1. Preheat oven to 425 degrees. Line a baking pan with parchment paper. 
2. Assemble wontons as above and spray each with cooking spray. 
Bake 12-14 minutes. 

http://www.spendwithpennies.com/crab-rangoon-crab-cream-cheese-filled-crispy-wontons/





Best Egg Rolls Submitted By: Angela Hamilton
Photo By: Diane Boggs Colbert
Servings: 8

INGREDIENTS:

1 pound ground pork

1 teaspoon ground ginger

1 teaspoon garlic powder

1 quart peanut oil for frying

2 tablespoons all-purpose flour

2 tablespoons water

2 cups shredded cabbage

2 ounces shredded carrots

8 (7 inch square) egg roll wrappers

2 tablespoons sesame seeds 

(optional)

DIRECTIONS:

1. Season pork with ginger and garlic powder and mix thoroughly. 

Heat mixture in a medium skillet, stirring, until pork is cooked through and no 

longer pink. Set aside.

2. In another large skillet heat oil to about 375 degrees F (190 degrees 

C) or medium high heat. While oil is heating, combine flour and water in a bowl 

until they form a paste. In a separate bowl combine the cabbage, carrots and 

reserved pork mixture. Mix all together.

3. Lay out one egg roll skin with a corner pointed toward you. Place 

about a 1/4 to 1/3 cup of the cabbage, carrot and pork mixture on egg roll paper 

and fold corner up over the mixture. Fold left and right corners toward the center 

and continue to roll. Brush a bit of the flour paste on the final corner to help seal 

the egg roll.

4. Place egg rolls into heated oil and fry, turning occasionally, until 

golden brown. Remove from oil and drain on paper towels or rack. Put on serving 

plate and top with sesame seeds if desired.

ALL RIGHTS RESERVED © 2015 Allrecipes.com

http://allrecipes.com/recipe/best-egg-rolls/





Romanian Cuisine

• http://romaniatourism.com/romanian-food-
wine.html

• http://www.bucharest-tips.com/articles/51-
restaurants-10-romanian-traditional-dishes-
eating-habits-and-secrets-you-didn-t-know

• http://www.romanianfoodrecipes.com/

• http://www.lonelyplanet.com/romania/travel-
tips-and-articles/a-guide-to-romanian-cuisine

http://romaniatourism.com/romanian-food-wine.html
http://www.bucharest-tips.com/articles/51-restaurants-10-romanian-traditional-dishes-eating-habits-and-secrets-you-didn-t-know
http://www.romanianfoodrecipes.com/


Romanian Chicken Soup / Supa de pui

romaneasca

Posted By: Christina
Posted In: Soups
Page Views: 2289 views
Preparation Time: 20 minutes
Cooking Time: 60 minutes
Course: lunch/snacks

http://www.romanianfoodrecipes.com/recipe/
romanian-chicken-soup-supa-de-pui-
romaneasca

http://www.romanianfoodrecipes.com/recipe/romanian-chicken-soup-supa-de-pui-romaneasca


http://www.romanianfoodrecipes.com/recipe/romanian-chicken-soup-supa-de-pui-romaneasca

servings: 1

Ingredients

4 to 5 lb. chicken

1 small parsnip

3 or 4 carrots

1 celery knob

celery leaves, 

parsley

1 parsley root

1 small onion

salt and pepper

Choose a good, fat 4 to 5 pound chicken, clean very well and place in a large pot of cold water. (If you want to 

make a good soup always cook your meats in cold water, but if you want the meal lo be better, place it in boiling 

water.) 

Bring to a boil and continue the boiling for one hour on a low fire. Now add at short intervals 3 or 4 cleaned 

carrots, one bunch of celery leaves and one bunch of parsley leaves, each bunch being tied together with white 

thread. After a few minutes remove the celery and parsley leaves.

Continue to add at short intervals one small onion, a small parsnip, a knob of celery cut in half and one parsley 

root. Season to taste and continue to boil for 2 to 3 hours more until the chicken is tender.

Strain from the chicken stock enough liquid into a pot to make the right amount of soup for one meal. Bring to a 

boil and add thin noodles or rice. 

But if you add farina dumplings the soup tastes wonderfully delicious. If not done correctly, they turn out hard 

and that is a great disappointment.

Keep the pot containing the chicken warm until ready to serve. Serve the chicken on a heated plate with mashed 

potatoes, garnished with the soup vegetables, and sprinkled over with finely chopped parsley. As a side dish 

serve compote in small saucers.

In Romania this is a Sunday or holiday dish, and is also used when important guests are entertained. They also 

make the same soup for a young mother, but with a little delicious difference. 

They mix the yolk of one egg and 2 to 3 tablespoonfuls of heavy sweet cream, then pour the hot soup on this 

mixture, stirring gently. Sometimes sour cream is substituted for the sweet cream. A little lemon juice is then 

added, and this results in a captivating flavor.

It is also the custom to bring nourishing soups as a gift to a new mother, so she may have good milk to feed her 

baby. Usually it is chicken soup, with tender chicken parts in it. Friends or neighbors are not ashamed to inquire 

if the new mother has already gotten the soup they mean to bring. 

If this is the case, they will make changes in it, perhaps straining the soup and adding lemon juice and sour 

cream sauce, putting on top a few diced bread pieces toasted in butter.

Romanian Chicken 

Soup 

/ Supa de pui

romaneasca



servings: 6-10

Ingredients
10-20 white eggs
fresh dill, parsley or lovage leaves
food dye

Romanian Easter Eggs / Oua de Paste
I love the tradition of dyeing Easter eggs that I have 

been doing with my mother-in-law for the past four 

years! It is very easy and all you need is an old pair 

of stockings, string, fresh dill, parsley or lovage

leaves and dye. You can even make your own dye. 

My mother-in-law also likes to use dye made from 

onion peels but I love the colorful eggs best.

Cut the stockings up into pieces large enough to wrap 

around the eggs and place the leaves on the eggs. You 

can also use egg white as a glue to keep the leaves in 

place as you tie the stocking around the egg. Boil the 

eggs and then put them whith the stocking on into the 

dye. After the egg is dyed, you can take off the 

stocking and wipe away the leaves. We also like to 

rub some oil onto the eggs to make them shiny.

In Romania, they also use hot wax to draw motifs 

and symbols onto eggs before dying them. I had the 

pleasure of learning this technique with my friends 

who work at the local village museum. Using a 

special tool that is dipped into the melted wax, you 

draw the patterns onto each egg.

After the pattern is dried on the egg, you dip it into 

the dye and leave it for a few minutes. Then you hold 

the egg over a candle for a few seconds and wipe off 

the wax leaving your beautiful design.

Posted By: Christina
Posted In: Holidays 
Page Views: 3297 views
Preparation Time: 15 minutes
Cooking Time: 10 minutes
Course: lunch/snacks

http://www.romanianfoodrecipes.com/recipe/ro

manian-easter-eggs-oua-de-paste

http://www.romanianfoodrecipes.com/recipe/romanian-easter-eggs-oua-de-paste




Hungarian Cuisine

• http://gotohungary.com/traditional-food

• http://allrecipes.com/recipes/world-
cuisine/european/eastern-
european/hungarian/

• http://www.food.com/topic/hungarian?pn=2

• Cooking the Hungarian way / Magdolna 
Hargittai

http://allrecipes.com/recipes/world-cuisine/european/eastern-european/hungarian/
http://allrecipes.com/recipes/world-cuisine/european/eastern-european/hungarian/
http://www.food.com/topic/hungarian?pn=2




INGREDIENTS
5 medium potatoes, peeled, boiled, 
mashed and cooled
2 large eggs
1 teaspoon salt
2 1/2 cups all-purpose flour
18 damson or Italian prune plums, 
washed and pitted
4 tablespoons (1/2 stick) butter
1 1/2 cups very fine bread crumbs
1/4 cup cinnamon sugar
Prep Time: 30 minutes
Cook Time: 30 minutes
Total Time: 60 minutes

Hungarian Plum Dumplings Recipe - Szilvas Gomboc

PREPARATION

In a large bowl, combine potatoes, eggs and salt. 
When well combined, add flour and mix until a soft 
dough forms. Cover with plastic wrap and let rest 30 
minutes. 

Place a large pot of salted water on to boil. On a 
lightly floured surface, roll dough to 1/3 inch. Cut into 
2-inch squares. Place a plum in the center of each 
square and fold in half, pressing out all air and sealing 
the edges. Moisten edges before crimping if 
necessary to seal. Carefully drop into boiling water. 
Repeat until all plums are in the water. Cook 30 
minutes. 

Meanwhile, melt butter in large skillet, add bread 
crumbs and brown. Using a slotted spoon, remove 
dumplings to a colander to drain. Place dumplings in 
skillet, coating with buttered crumbs. Transfer to a 
serving platter and sprinkle with cinnamon sugar.

http://easteuropeanfood.about.
com/od/noodlesdumplings/r/h
ungarianplum.htm

http://culinaryarts.about.com/od/bakingdesserts/p/wheatflour.htm
http://homeparents.about.com/od/foodandcooking/qt/food_crumbs.htm
http://easteuropeanfood.about.com/od/noodlesdumplings/r/hungarianplum.htm


Hungarian Beigli

http://allrecipes.com/Recipe/Hungarian-Beigli/Detail.aspx?evt19=1&referringHubId=714

Recipe by SLAIMBEER 
"This is a traditional walnut roll which is served 
in many Hungarian families at Christmas and 
Easter as a special treat. This recipe has been 
handed down in my family for generations. The 
preparation takes time, plus the dough needs 
an hour and 30 minutes of resting time, but 
the result is well worth the effort!"



Ingredients 

Original recipe makes 3 loaves
For the Dough
5 tablespoons white sugar
1 cup unsalted butter, cubed
3 egg yolks
1 (8 ounce) container sour cream
4 cups self-rising flour
1 (.25 ounce) package active dry yeast

For the Filling
1 cup whole milk
1 cup white sugar
2 1/2 cups finely chopped walnuts
1 lemon, zested
2/3 cup golden raisins

1 egg
1 tablespoon water

Directions

1. Combine the 5 tablespoons sugar, butter, egg yolks, and 

sour cream in the bowl of a food processor fitted with the 

dough blade and process well. Add the flour and yeast and 

process until the dough comes together. If the dough feels too 

wet, add a little more flour; if it's too dry, add milk a 

tablespoon at a time. The dough should be moist and easy to 

work with.

2. Shape the dough into a ball, cover with a damp towel, and 

set aside. To make the filling, heat the milk and 1 cup sugar 

in a saucepan until the sugar dissolves and the mixture has a 

syrupy consistency. Add the chopped walnuts and stir to 

combine. Remove the saucepan from the heat; stir in the 

lemon zest and raisins, and let filling cool.

3. Divide the dough into three pieces. Roll one piece of 

dough out on a lightly floured surface to form a long 

rectangle about a 1/4-inch thick; keep the remaining dough 

covered. Spread 1/3 of the walnut filling on the dough, 

leaving about an inch of dough at each edge. Roll the dough 

up to form a log, and press to seal. Place the dough, seam-

side down, on a parchment-lined baking sheet. Repeat with 

the remaining dough and filling.

4. Beat the egg with the tablespoon of water to make an egg 

wash. Brush the loaves with egg wash and let rest for 1 hour 

in a warm place. After the dough has risen, brush it again 

with egg wash and put the baking tray in the refrigerator for 

30 minutes (this will give the dough a shiny finish).

5. Preheat an oven to 375 degrees F (190 degrees C).

6. Bake the loaves until they're a deep golden brown, about 

35 to 45 minutes.

http://allrecipes.com/Recipe/Hungarian-

Beigli/Detail.aspx?evt19=1&referringHubId=714

Hungarian Beigli

http://allrecipes.com/Recipe/Hungarian-Beigli/Detail.aspx?evt19=1&referringHubId=714


Hungarian Goulash > from Richard Simmons Deal-A-Meal Cookbook

Makes 4 servings

1 pound cubed lean beef

1 cup thinly sliced onion

2 cloves garlic, crushed

1 ½ tablespoons paprika

2 cups canned tomatoes

½ cup (4 ounces) tomato sauce

Coarsely ground pepper

1/2 teaspoon sugar

¼ cup (4 tablespoons) sour cream

2 cups cooked, drained noodles

Chopped parsley (optional)

In medium non-stick saucepan brown beef on all sides. Remove beef and set aside.

In the same saucepan sauté onions and garlic stirring until onions are translucent.

Return beef to saucepan and add paprika, tomatoes, tomato sauce, pepper and sugar.

Cover and simmer over lowest heat 1 hour.

Remove cover and simmer 15 minutes longer.

Stir in sour cream and serve over noodles.

Garnish with parsley, if desired.





Swedish Cuisine

• https://sweden.se/culture-traditions/10-
things-to-know-about-swedish-food/

• https://sweden.se/collection/classic-swedish-
food/

• http://www.food.com/topic/swedish?pn=3

• http://allrecipes.com/recipes/world-
cuisine/european/scandinavian/swedish/

• The Swedish table / Helene Henderson

https://sweden.se/culture-traditions/10-things-to-know-about-swedish-food/
https://sweden.se/collection/classic-swedish-food/
http://www.food.com/topic/swedish?pn=3
http://allrecipes.com/recipes/world-cuisine/european/scandinavian/swedish/


Swedish Meatballs - the cream makes these rich - the coffee powder makes the gravy interesting

Swedish meatballs - the cream makes these rich - the coffee powder makes the gravy interesting

3/4 lb lean ground beef

1/2 lb ground veal (i used hamburg - ground beef)

1/4 lb ground pork

1 1/2 c soft bread crumbs

1 c light cream

1/2 c chopped onion

1 tbs butter

1 egg

1/4 c fresh snipped parsley - i used generous sprinkle of dried

1 1/4 tsp salt

dash pepper

dash nutmeg

dash ginger

2 tbs butter

gravy - brown - store bought or homemade

grind meat together twice -i didnt do that - but it would make a different texture

soak bread crumbs in cream about 5 minutes

saute onion in the 1 tbs butter

mix the egg, crumbs and cream, sauteed onion, spices, salt, pepper, and meat...

beat 5 minutes with electric mixer on medium - or mix by hand

shape into 1 1/2 inch balls -mixture can be soft -

chill first or wet hands to make easier to shape

brown meatballs in the remaining butter

remove from skillet

prepare/heat gravy in the skillet

add meatballs bake - slowly finish cooking about 30 minutes -

baste often if not covered in liquid

makes 30

gravy: melt 2 tbs butter in skillet with drippings. stir in 2 tbs flour. add bouillon cube to 1 1/4 c hot water, and 1/2 tsp coffee powder. cook 

till thick and bubbly.



Potato pancakes

Raggmunk

http://www.swedishfood.com/swedish-food-recipes-side-dishes/215-potato-pancakes

http://www.swedishfood.com/swedish-food-recipes-side-dishes/215-potato-pancakes


Tips

Although the batter can be made in advance, don’t grate the potatoes

until you are ready to fry the raggmunk because they discolour quickly.

Don’t spread the batter too thickly. Ideally you want the pancake crisp

and buttery around the edges.

For health reasons I eat grilled bacon with raggmunk. However, you can

fry some salted pork or bacon in a pan first and then add some of the

bacon fat to the butter to flavour the raggmunk.

Don’t use new potatoes for this dish as they don’t contain enough starch.

Ingredients

800 g (1¾ lb) potatoes

90 g (¾ cup) plain (all-purpose) flour

1 tsp salt

freshly ground black pepper

1 egg

300 ml (1¼ cups) milk

50 g (2 oz) butter

Method

1. Peel and grate the potatoes, cover with water and put to one side.

2. Tip the flour and salt into a bowl. Add some freshly ground black pepper.

Beat in the egg and then gradually add the milk. Carry on beating until

the batter is completely lump-free.

3. When you are ready, put a medium sized frying pan on to a fairly high

heat. Meanwhile, grate the potatoes and add to the batter. Mix

thoroughly.

4. When the pan is hot, fry the pancakes in butter (add a small amount of

bacon fat if desired), two at a time, for about one minute per side until

they are golden brown. Remove from the pan and keep warm.

5. Repeat with the rest of the mixture. You should have enough mixture for

at least a dozen pancakes, each about 5 cm (2”) in diameter.

Potato pancakes Raggmunk

http://www.swedishfood.com/swedish-food-recipes-side-

dishes/215-potato-pancakes

http://www.swedishfood.com/swedish-food-recipes-side-dishes/215-potato-pancakes




Spanish Cuisine
• http://www.foodnetwork.com/topics/spanish.

html

• http://www.bbcgoodfood.com/recipes/collect
ion/spanish

• http://allrecipes.com/recipes/world-
cuisine/european/spanish/

• Spain : recipes and traditions from the verdant 
hills of the Basqsque country to the coastal 
waters of Andalucia / Jeff Koehler 

http://www.foodnetwork.com/topics/spanish.html
http://www.bbcgoodfood.com/recipes/collection/spanish
http://allrecipes.com/recipes/world-cuisine/european/spanish/


Ingredients

Original recipe makes 4 servings 

1 (12 ounce) can solid white tuna packed in water, 

drained

1 tablespoon mayonnaise

3 green onions, thinly sliced, plus additional for 

garnish

1/2 red bell pepper, chopped

1 dash balsamic vinegar

black pepper to taste

1 pinch garlic salt, or to taste

2 ripe avocados, halved and pitted

Avocado and Tuna Tapas

Directions

Stir together tuna, mayonnaise, green 

onions, red pepper, and balsamic vinegar in 

a bowl. Season with pepper and garlic salt, 

then pack the avocado halves with the tuna 

mixture. Garnish with reserved green onions 

and a dash of black pepper before serving.

Recipe by La Cocina de Redondita

"Living in Spain I have come across a literal 

plethora of tapas. This is a light, healthy tapa 

that goes best with crisp white wines and 

crunchy bread. This recipe is great for 

experimenting with a variety of different 

vegetables, spices, and vinegars."

http://allrecipes.com/Recipe/Avocado-and-Tuna-

Tapas/Detail.aspx?evt19=1&referringHubId=726

http://allrecipes.com/Recipe/Avocado-and-Tuna-Tapas/Detail.aspx?evt19=1&referringHubId=726


Easy Cuban Rice Recipe - Arroz Cubano

http://spanishfood.about.com/od/maincourses/r/arrozcubano.htm

"Arroz Cubano" or "Arroz a la Cubana" is a 
common dish served in Spanish homes. It's a 
great option for a quick and simple dinner. A 
bed of white rice, ladled with tomato sauce 
then topped with a fried egg.

http://spanishfood.about.com/od/maincourses/r/arrozcubano.htm


Prep Time: 5 minutes

Cook Time: 35 minutes

Total Time: 40 minutes

Yield: 4 Servings

Easy Cuban Rice Recipe - Arroz Cubano
By Lisa & Tony Sierra

Spanish Food Expert

Sofrito (tomato sauce)
2 cups uncooked rice
3-4 cups (3/4 - 1 liter) water
4 eggs
Spanish virgin olive oil
salt to taste

Sofrito is a tomato sauce that is made all over 

Spain and used in other recipes. It is fresh or 

crushed canned tomatoes, onions, garlic, green 

peppers sautéed in olive oil. First, make the sofrito

and set aside until needed.

While the sofrito is simmering, make the rice. 

Pour approximately 2-3 tablespoons of olive oil 

into a medium size sauce pan. Place on a burner 

on medium high heat. Pour the rice into the pan 

and coat the rice with the oil. Pour the water into 

the pan and bring to a boil. Add salt to taste. Then, 

reduce the heat, loosely cover and allow to simmer 

until rice is cooked – about 20 minutes.

Pour 1/4-inch olive oil into a small frying pan. Heat 

the oil on medium. Fry the eggs one at a time in the 

olive oil, sprinkling with a dash of salt.

As you take each egg from the frying pan, place a 

scoop of rice on a plate and make a depression in the 

center. Ladle some of the sofrito into the depression. 

Carefully top with a fried egg. Serve immediately 

with a baguette.

As with any dish that is popular, every household has 

their own version. Some cooks prepare the rice with 

garlic, while others prepare simply white rice. Some 

may open a can of tomato sauce and sauté it with a 

bit of olive oil, while other use a sofrito with onions 

and peppers. So, this is the “Sierra” household’s 

version of Arroz Cubano.



Gadgets to Goulash 2015

• April 27th Simple Cake 
Decorating 

• May 18th Special Diet 
Cooking

(Gluten-free, Dairy-free etc.)

Bring your recipes to share!

Gadget Show & Tell

• June 15th Grilling and 
Barbecuing 


