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Dear Friends,

This is an authentically international cookbook.
Every recipe is vouched for as being typical and
choice in the country of the student who contri-
buted 1t.

You may feast your way around the world with this
book, from appetizers to desserts, from Africa to
Viet Nam, whatever your native tongue. Each
recipe appears both in the original language and
in an English translation.

In future years we hope to bring out new, bigger
editions, with even more countries represented.
We'll welcome your suggestions and comments.

Meantime, we hope you'll enjoy trying these
recipes. When you do, imagine that you're sitting
around the dinner table with your neighbors around
the world. That's our hope - that our' c¢ookbook
will bring about; inliits small way, greater friend-
ship among all nations. «?}'

Many persons helped to make this book possible.
Thanks are due to all students and others who
contributed recipes; to TCC artist Judie Johansson
who *de'signed the cover; to the typists who dealt
with unfamiliar words and strange ingredients;

to co-chairpersons of the cookbook committee Chinh

“¥Davone Many and Lilo Feix. And finally, special

thanks from ISO to Rachel Bard for her editorial
consultation and assistance.

S ncerely,
NLiconmbe
ames Midamba

President

International Students Organization
Tacoma Community College
Tacoma, Washington
98465



“Dedicated to

good food,
good cooks and
international goodwill
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NOTE TO THE USER:

The International Students Organization of Tacoma
Community College is proud to make this collection
of their reipes available to you.

Please note the following suggestions for your
convenience:

1. The pages of the book are unnumbered;
however, the user will find the recipes
sequentially arranged as they are listed
under the individual countries in the
index.

2. You will also note that each recipe is
first written in English and is then
followed by the recipe written in the
language of its origin.




AUSTRIA

Sachertorte

Warm Potato Salad
Weiss Kraut
Wiener Schnitzel

CHINA

Deep Fried Egg Roll
Stir Shrimp and Ham with Cashew Nuts
Sweet and Sour Port

FRANCE

Chicken with Pork in Wine
French Apple-Fritters
Fried Rabbit

GERMANY
Beef Rouladen
Frankfuerter Kranz
Potato Pancake
Sauerkraut Salat
IRAN

Chelo Kabab
Iranian Potato Salad

JAPAN

Butterbean Cookies
Hibachi Teriyaki
Sukiyaki

Vegetable Tempura

- INDEX -

KENYA

Mtqzi wa nyama
Mtuzi wa samaki
Tango

KOREA

Barbecue beef

Raw oysters

Rice Noodle

Spicy Red Snapper

LAOS
Fried Rice
Kengphet
Molded coconut milk dessert
Salat
LEBANON

Hommos
Kaftah

MEXICO
Chiles Rellenos
NORWAY
Faar I Kaal
Hardangerlefse

Julekake
Risengrynsgrot

SAUDI ARABIA

Bedinjan Mahshi

Rice with chicken and peas
Saleeg (Script)

Stuffed Grape Leaves

SPAIN

Basque Soup
Trout Pamplona

THAILAND

Beef Salad
Kai Swan
Ta Fu + Saifun Soup

U.5.A,

Apple Butter Beef Rolls
Overnight Layered Salad
Pork Chops Scallop
Pumpkin Bread

U.5.5.R.

Borsch
Russian Beets

VIETNAM

Banh Cam

Cha Gio
Shrimp Cookie
Soup Mang Cué.




SACHERTORTE
Austria
Lilo Feix

Serves 12

An excellent cake. This is a recipe of the famour restaurant keeper
Frau Sacher in Vienna, who made the torte for the Austrian Kaiser.

6 oz semisweet baking chocolate

eggs, separated, egg whites beaten until stiff and set aside
cup sugar

cup butter

cup flour

teaspoon baking powder

cup apricot jam
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Have all ingredients at about 750, room temperature. Melt chocolate
in a double boiler, being careful that it does not get too hot.

Let cool. Beat butter unti] fluffy, very slowly add the sugar, then
egg yolks and the cooled chocolate in a thin stream. Sift flour
with baking powder and add slowly to chocolate mixture. After this
is all well mixed, take the beaten egg whites and with a wooden
spoon or spatula fold them gently into the mwixture.

Sprinkle bread crumbs in bottom of an ungreased springform (removable
rim) pan, about 9 inches in d1ameter. Pour in the cake mixture and
bake in a preheated oven at 350° about one hour. When the torte is
cooled, probably the next day, slice it horizontally in two or three
slices and spread apricot jam on the slices. Stack them up and cover
the torte with icing (below).

CHOCOLATE ICING

oz unsweetened cooking chocolate
tablespoons butter

cups confectioners sugar

teaspoon vanilla

tablespoon coffee-flavored brandy, optional
teaspoon salt

tablespoons light cream
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Melt chocolate and butter in a double boiler over low heat. Meantime
combine the sugar, salt, vanilla and cream. Add to chocolate mixture
and heat for about 15 minutes. Take off heat and cool slightly,

then add the brandy. Cover torte with the icing.

SACHERTORTE

Austria

Lilo Feix

Alle Zutaten sollten Zimmertemperatur haben, 75° so ist es eine
gute Idee alle Zutaten die Nacht vorher in die Kueche zutun, und
nicht erst bei Gebrauch aus dem Eisschrank zu nehmen.

% Pfund Kochschokolade, langsam im Wasserbad erwaermt, und etwas
abgekuehlt

6 Eier, getrennt, und das Eiweiss zum steifen Schnee geschlagen

1 Messbecher Zucker

1 Messbecher Butter, ruehre die Butter schaumig und fuege den Zucker
nach und nach hinzu, wenn gut geruehct, fuege das Eigelb
langsam dazu, und nach gutem Ruehren in einem duenen Fluss
die geschmolzene Schokolade; fuege hinzu:

1 Messbecher Mehl und

1 Teeloeffel Backpulver, mische und siebe beides und gebe langsam
in die Schokoladenmischung, wenn das gut verruehrt ist nehme
das geschlagene Eiweiss und ruehre es vorsichtig unter die
Schokoladenmischung.

Gebe die Mischung in eine ungefettete Springform und backe in einem
vorgeheizten Oven in 35 Grad fuer ungefaehr eine Stunde, oder bis
eine Stricknadel sauber herauskommt wenn hineingestochen.

Kuel die Torte gut durch, dann schneide sie horizontal in ein bis
zwei Lagen und fuelle sie mit

Apfricosen Marmelade und lege die Torte wieder zusammen, und ueberziehe

sie mit einer Schokoladenglasur.
Schokoladen Glasur:

Pfund Kochschokolade

Essloeffel Butter

Messbecher Confectioners Zucker
Teeloeffel Vanille

Essloeffel Kaffegeschmack Brandy
Teeloeffel Salz

Essloeffel Kaffee Krem

O A W N

Erwaerme im Wasserbad die Schokolade mit der Butter und gebe nach
und nachden Zucker, die Vanille, das Salz, und die Milch dazu, zum
Schluss vorsichtig den Brandy. Erhitze alles gut, aber nicht kochen,
fuer ungefaehr 15 Minuten, etwas abkuehlen lassen und dann die Torte
damit ueberziehen.
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WARM POTATO SALAD
Austria
Lilo Feix

Warm potato salad is a favored side dish for
Austrians to eat with the Wiener Schnitzel.

Serves 4

1 1b small, red potatoes cooked in their jackets,
peeled and sliced, while they are still warm

teaspoon salt

teaspoon pepper

tablespoons olive o0il

tablespoons lemon juice

teaspoon mustard

N GOSN N o o

Put all ingredients except potatoes in a glass

jar, cover and shake well till well mixed, then
pour in a small pot and heat slowly, don't boil.
Pour over potatoes, and add 1 tablespoon finely
chopped red onion, 1 to 2 tablespoon chopped chives
and a touch of oregano.

Cover and let marinate about 1 to 2 hours, keep warm.

WARMER KARTOFFELSALAT
Austria

Lilo Feix

1 Pfund kleine, rote Kartoffeln, gekocht mit der
Schale, geschaelt und geschnitten waehrend
sie noch heiss sind

teelpeffel Salz

Teeloeffel Pfeffer

Essloeffel Oliven 0Oil

Essloeffel Zitronen Saft

Teeloeffel Senf

[N ol VRN N oY of

Tue alle Zutaten, ausser den Kartoffeln in eine
Mischflasche, schliesse sie gut, und schuettel
tuechtig bis alles gut vermischt ist, dann gebe
die Fluessigkeit in einen kleinen Topf und erhitze
sie gut, nicht kochen. Schuette alles ueber die
Kartoffeln, und fuege zu:

1l Essloeffel fein gehackte Zwiebel
1-2 Essloeffel geschnittenes Schnittlauch
1 Messerspitze Oregano, wenn moeglich frischen

Decke die Kartoffeln zu und lasse alles an einem
warmen Platz fuer ungefaehr 2 Stunden ziehen.
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WEISS KRAUT
(Sweet and sour cabbage)

Austria
Lilo Feix

Serves 4 to 6

A well known vegetable dish in Austria which is
served often with a pork main dish.

medium white cabbage head, shredded
tablespoons brown sugar

tablespoon salt

tablespoons bacon dripping, or margarine
cup white raisins

I-2"tart apples, grated

Juice of 1 lemon

% cup white wine

1/3 teaspoon caraway seeds

U VERN o SN

Put the shredded cabbage in a glass bowl, sprinkle
with the salt and sugar, press down and cover and

let stand for about 1 hour. Heat the bacon drippings
in a large shallow skillet. Discard the liquid

from the cabbage, put the cabbage in the skillet

and saute over low heat until wilted. Add the
‘raisins, apple, lemon juice, and wine. Cook slowly
just until cabbage softens. Taste and add more

sugar if needed, put in the caraway seeds and cook
slowly a few minutes longer.

WEISS KRAUT

Austria
Lilo Feix

Fuer 4-6

1 mittel grossen weissen Kohlkopf, fein geschnitten
2 Bssloeffel braunen Zucker

% Essloeffel Salz

3 Essloeffel Schweinefett

% Messbhecher helle Rosinen

1-2 sauerliche Aepfel fein gehobelt

1 ausgepresste Zitrone

% Messbecher weissen Wein

1/3 Teeloeffel Kuemmel

Tue den geschnittenen Kohlkopf in eine Glasschuessel
streue Salz und Zucker darueber, druecke kraeftig
den Kohl zusammen, decke ihn zu und lasse ihn

gut 1 Stunde durchziehen. Erwaerme das Schweinefett
in einer grossen, tiefen Pfanne. Schuette den ange-
sammelten Saft vom Kohl weg, und tue den Kohl

in die Pfanne, koche langsam fuer ein paar Minuten,
dann gebe die Rosinen, die gehobelten Aepfel,
Zitronen Saft und Wein hinzu. Koche langsam

fuer ungefaehr 5 Minuten, schmecke den Kohl ab

und gebe eventuell etwas Zucker dazu oder Zitrone,
ganz nach Geschmack, fuege den Kuemmel hinzu und
halte den Kohl gut heiss fuer ungefaehr 5 minuten
before servieren.

’
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WIENER SCHNITZEL
- Austria
Lilo Feix

Wiener Schnitzel is also known as Breaded Veal
Catlets.

Serves 4

To get the right cut of meat for this tasty dish
is harder than the preparation and cooking. 1If
real milk-fed variety is not available, veal can
be improved by soaking it overnight in milk._

The meat should be dried carefully before using,

1% 1lbs veal cutlets
1 egg

1 tablespoon milk

1 tablespoon oil
dry bread crumbs

% cup butter

% cup oil

In a shallow bowl beat the egg, milk, and oil
together, dip one veal cutlet in the mixture, ghake
off and put it in the crumbs, bread on all sides,
shake excess crumbs off, and do the same once’
again. Each cutlet is breaded twice.

In a deep frying pan heat butter and oil. Dgep
fry veal over medium heat for about 2 to 3 minutes
each side, drain carefully.

WIENER SCHNITZEL
Austria

Lilo Feix

1% Pfund Kalbsschnitzel, Fleisch von der Keule,
Bleistift dick geschnitten und dann ungefaehr
zu drei bis vier mm. duenn geklopft

1t B

1 Essloeffel Milch

1 Essloeffel oil

reichlich trockene Brotkruemmel

In einer flachen Schale schlage das Ei, die Milch

und das 0il zusammen bis es schaumt. Gebe ein
Schnitzel in die Eimischung und ziehe es durch,

das alle Seiten gut feucht sind, dann huelle es

in die Broesel, schuettel alle ueberfluessigen
Broesel ab und tauche noch einmal in die Eiermischung
und dann in die Broesel. Das Schnitzel wird zweimal
paniert.

Inzwischen hat man eine tiefe Backpfanne mit

% Messbecher Butter und

% Messbecher 0il gut erhitzt, das Fett muss
mindestens Daumen hoch sein, und giebt die Schnitzel
hinein. Backe sie schnell bis sie Hellbraun sind,
ungefaeh 2-3 Minuten an jeder Seite.




DEEP-FRIED EGG ROLL

China
Lily Young

Serves 4

oz shrimp

oz minced pork meat
scallions

slices ginger

eggs

teaspoon salt
teaspoon sherry (wine)
tablespoon cornstarch
tablespoon flour
teaspoon pepper salt
cups oil

AN HXFFH&WWSN

Chop scallion and ginger

Blend minced pork meat and chopped shrimp with chopped
scallion and ginger, salt, wine, % egg, cornstarch,
stir and mix well for meat filling.

Heat the pan, brush with a little oil, stir-fry
egyg juice mixture eggs which have been beaten until
lemon colored into 4 brown egg sheets.

Add 1 tablespoon water to 1 tablespoon flour and
mix well as flour paste.

Spread egg sheets, wrap meat filling and roll up
into long pieces. Dip edge in flour paste and seal.
Warm 6 cups oil, place egg roll in, deep-fry over
low heat till golden brown, remove and cut into

bite-sized pieces and serve.

Place pepper salt on side for dipping.
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STIR-SHRIMP AND HAM WITH CASHEW NUTS
China
Lily Young

Serves 4

9 oz cooked ham

6 oz cashew nuts

2 cucumbers

1/2 carrot

1/2 cup green peas
7 oz shrimp

2 tsp sugar

some black pepper
2 tsp sesame oil

1 tsp wine (sherry)
1 tbl cornstarch

1 tsp salt

some green onion
some ginger

Boil cashew nuts in water to soften, rinse, drain
and pat dry. Deep-fry nuts over low heat until
golden. Dice ham. Clean and shell shrimp with
salt water, rinse and drain, mix 1 teaspoon corn-
starch. Peel small cucumber and carrot, then
boil, dice into diamond shapes. Boil the green
peas. Combine seasonings: mix 1 teaspoon salt,

1 teaspoon sugar, some black pepper, 1 teaspoon
sesame oil, 1 teaspoon cornstarch and 1 tablespoon
water, stir evenly.

Heat 6 cups oil in the apn to 375°F, deep-fry
shrimp, chicken meat, green peas, and carrot till
almost soft, then remove.

Stir-fry chopped scallion and ginger in 1 tablespoon
oil, and above ingredients. 1 teaspoon sherry and
combined seasonings to the pan, then add cashew
nuts. Again stir-fry quickly over high heat, stir
evenly, remove and serve.
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SWEET AND SOUR PORK
China
Lily Young

Serves 4

1% 1b pork
1 egg

teaspoon soy sauce

cup cornstarch

tomatoes

slices onion

slices pineapple

cloves garlic

green peppers

tablespoons vinegar
tablespoons sugar
tablespoons tomato ketchup
cups oil

some salt

some lemon juice

ANV ANNS WN -

Cut pork into one-inch squares. Marinate with
eqg, salt, soy sauce, cornstarch. Dredge again
in cornstarch, then deep=fry over medium heat till

golden brown and brown and crispy (about 6 minutes).

Slice pineapple, dice tomato, chop onion, garlic,
cut green pepper into one-inch squares

Sweet and sour seasonings: Mix onion, chopped
garlic, celery, parsley, 5 tablespoons vinegar,
6 tablespoons sugar, 6 tablespoons water, % tea-
spoon salt, 1 tablespoon ketchup in the bowl,
stir evenly.

Boil sugar and vinegar, strain off the sediment.
Boil tomato and pineapple, add 1 tablespoon corn-
starch paste.

Add pork piece to paste, stir-fry it with 3 table-
spoons 0il, mix well.

Garnish with pineapple pieces and cherries, some
lemon juice, and serve.
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CHICKEN WITH PORK IN WINE
France
Reynold Solages

Serves 4

% 1b pork steak

3-4 1bs chicken, cut up in pieces
big onions cut up in quarters
1b small mushrooms

cups chicken broth

cups red or white dry wine
teaspoons Dijon mustard
tablespoons parsley, chopped
tablespoon cornstarch

teaspoon salt

X Wwh X,

Marinate the cut-up chicken for at least 2 hours.
Cut the pork in bite-size pieces and brown in its
own fat, add the onions. Fry until light brown,
add the chicken and brown, put in the mushrooms
and the salt and simmer in open pot for about

20 minutes. Take the meat and vegetables out of
the pot and put aside. Pour the chicken broth

in the pot and boil it until half of it has evapo-
rated. Now pour the marinate in the pot with the
pork, chicken, onion, mushrooms, and mustard.
Brink shortly to boil, reduce heat, cover and
simmer slowly for 20-25 minutes. Blend 3 table-
spoons wine with % tablespoon cornstarch and stir
into cooking mixture. Bring to boil while stirring
all the while until lequer is clear. Add chopped
parsley. Serve with french bread.
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FRENCH APPLE-FRITTERS

E)ei(?ne/ts B ommes

France

Reynold Solages

Serves 4 to 6 1 lb 0&- /‘VUV\L
zw%Jaqsam Lo Llar ches ef&/aw a,/aas/ b .

/
1 1b flour 1)5 Aoses ol eaw .
2 eggs, separated, whipp the whites stiff and put aside z L 7
1-1/3 cups of water 1 dowse oo sucre , Ay cilla a La(ft e 26l .
% teaspoon salt 5 /
1 cup sugar 5-6 pormires /1WOAJA ) covpe en grorcécwac .
5-6 tart apples, cut into finger-thick pieces l'/.L tasoe ptl'fu,u& X
1% cup oil -

Put the flour into a big bowl, make a dip in the middle
of the flour, add the egg-yellow into the dip. Pour some

water in and stir slowly, add more water until all the N t(é / : AT
flour is moist. Then add the sugar and salt, still stirring. ?J: /é’ aune dano tine M{'é’ W”‘L e» i
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FRIED RABBIT
France
Reynold Solages

Serves 4

lbs rabbit, cut in pieces
eggs

cup flour

cup bread crumbs

1% cup oil

1 teaspoon salt

1 teaspoon pepper

W

Wash and dry the rabbit pieces carefully, salt
and pepper on both sides. Whipp the eggs to a
light color and dip the rabbit piece by piece.

First into the flour, then into the eggs, and then

into the bread crumbs, and shake off excess crumbs.

Put the rabbit pieces into the hot oil which is
heated in a big frying pan. Serve hot.
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BEEF ROULADEN

Germany
Lilo Feix
Serves 4 to 5

Rouladen is a tasty meat dish which can be made
with many variations, from filling with spicy
pork to a plain filling with a pickle, as one
desires.

2 lbs thin-cut round steak, cut in pieces 3 x 7
inches, then pounded to make pieces
thinner and wider.

several slices bacon

salt

crushed peppercorns

1 onion cut into eighths

celery cut in strips

pickles, quartered

% tablespoon corn starch

% cup cold water

Season both sides of cut and pounded steak (rouladen)
with salt and pepper. Place one slice of bacon,

an eighth of an onion, and a strip of celery and
pickle in center of the roulade and roll up.

Fasten with a toothpick. Brown all sides in frying
pan. You can either cook the rouladen with slow
heat on top of the stove, or roast it in the oven.
On top of the stove: after browning the rouladen
pour a little hot water over them, just enough so
they won't burn and there is enough liquid for
gravy. Put the 1lid on and let simmer till done,
about 1% hours. For gravy mix the corn starch

and water in a cup, stir well so that there are

no lumps, pour it into the pot with the rouladen
and bring to a boil till the gravy is clear.

Season to taste.

ROULADEN
Von Deutschland
Lieselotte Feix

Fuer 4 bis 5 personen

2 Pfund 3 x 7 inches gross und Bleistif duenn
geschnittenes Rindfleisch, gut geklopft.

einige Scheiben Bacon (Schweinebauch)

Salz und Pfeffercoerner grob gerieben

1 Zwiebel in achtel geschnitten

Sellerie in Scheiben, oder Streifen geschnitten

Saure Gurken in viertel geschnitten.

Die Rouladen von beiden Seiten salzen und pfeffern,
dann den Scheinebauch, Selleriestreifen und Gurken-
viertel in die Mitte legen und die Rouladen zusam-
menrollen und mit einem Zahnstocher zusammenhalten.
Gut von allen Seiten anbraten, etwas heisses

Wasser dazugeben, die Hitze auf klein stellen,

die Pfanne gut verschliessen und ungefaehr 1%
Stunde gar duensten. Die Sosse mit % Essloeffel
Kartoffelmehl und kaltem Wasser anruehren und

ueber die Rouladen und den Rest der Fluessigkeit
giessen, kurz aufkochen lassen bis die Sosse

klar aussieht, und noch einmal abkosten.



FRANKFUERTER KRANZ

Germany
Tillis) Fo i FRANKFUERTER KRANZ
Serves 14 to 16 Cerminy
A . : ; Lilo Feix
This is a good-tasting cake. The preparation may sometimes sound
complicated, but it is not all that difficult if one keeps in mind
that all ingredients have to be at room temperature. Peig: 3 Megsbecher gesisbtes Mehl
3 cups sifted cake flour 3 Teeloeffel Backpulver
3 teaspoons baking powder 3/4 Teeloeffel Salz
3/4 teaspoon salt 1 Messbecher weiche Butter oder Margarine
1 cup soft butter or Margarine 2 Messbecher Zucker
2 cups sugar 4 Messbecher Eier
4 eggs 1 Messbecher Milch
1 cup milk 3 Paeckchen Dr. Oetgers Vanille Zucker
3 envelopes vanille sugar, if not available, 3 teaspoons vanille 1 abgeriebene Zitrone
1 leaph gfaped and Aqueegeg. Das Fett schaumig ruehren und nach und nach Zucker, Eier und Gewuerze
Preheat oven to 375°. Grease carefully and dust with bread crumbs 3 hinzugeben. Das mit Backpulver und Vanillezucker gemischte Mehl
a 13 x 3 inches springform (removable rim), with hole in the middle. Essloeffelweise unterruehren und den Teig in eine gefettete und gemehlte
Sift together the sifted flour with baking powder and salt. In a Kranzform fuellen.
large bowl cream slowly butter, add the sugar gradually, beat about
three minutes. Add eggs, one at a time, beating about a minute after Buttercrem:
each egg, slowly add the flour and milk, keeping the mixture always 1 3-1/8 oz Vanille pudding and ein Tropfen Vanille essence
in a thick runny stage, add the vanilla, keep on beating. While still extra, sonst dem Recept auf der Packung folgen. Wenn
beating, add the lemon grate and juice very slowly to the mixture, : der Pudding gekocht ist ein Plastic stueck darueber
when well-mixed, pour into prepared springform and bake right away legen, damit sich keine Haut bildet.
about 30 minutes or till a knitting needle comes out clean when 1 Messbecher weiche Butter, sollte in der Nacht ueber in
pricked into the cake. der Kueche stehen, damit alles Zimmer temperatur
k hat, sonst gerinnt die Krem.
Buttercream:

1 3-1/8 oz pkg vanilla pudding and a drop of vanilla extract, 1 Glas eingemachte Himbeeren Marmelade

otherwise follow cooking instruction on package, pour
into bowl and cover with plastic, so no skin will develop

1 cup soft butter, both should stay overnight in the kitchen
so the room temperature is assured
The cake should be done at this time also and stay over
night in the kitchen.

1 jar of 1 pound raspberry jam should be brought also in

the kitchen with the Krokant, next day the cake is going to be prepared.

Krokant:
2 Essloeffel Butter
5-6 Essloeffel Zuker
% Pfund Mandeln kleingehackt, und abgezogen.

Butter und Zucker zerlassen und unter Ruehren so lange erhitzen bis
der Zucker schwach gebraunt ist. Die Mandeln darunter ruehren, unter
Ruehen leicht braunen bis alles eine gute goldbraune Farbe hat, dann

Krokant: die Masse auf ein gut geoeltes Backblech geben. Nach dem Erkalten
2 tablespoons butter den Krokant in kleine Stuecke brechen. Am besten auf einem Holzbrett
5-6 tablespoons sugar mit einem Hammer.
8 oz Almonds, skinned and chopped

Put butter and sugar in skillet. Let melt while stirring all Den erkalteten Kuchen zweimal durchschneiden mit der Himbeermarmelade
the while until a golden brown, stir in the chopped almonds and let bestreichen und mit der Butter Krem fuellen, nachdem die Auesenseite
them brown a little. After the right golden brown color is achieved, gut: mit Krem bestrichen worden ist den Krokant ueber den Kuchen streuen.

pour the mixture on a well-oiled cooking sheet and let it cool. The
next day, take the krokant off:the cooking sheet onto a wooden board.
Cover it with wax paper and break it by hammering it. Cut the cold
cake twice, spread the Raspberry jam evenly over the cut pieces, then
the butter creme, then put the cake together again. Spread the creme
also on the outside of the cake and finally sprinkle the krokant over
the cake till it is well covered.




POTATO PANCAKE

Germany
Lilo Feix
Serves 4 to 5

Potato pancake is served often as a side dish
instead of plain potatoes. Sometimes it is

served with fruit as a main dish without meat.

cups raw, peeled and grated potatoes
tablespoon flour

teaspoons grated onion

teaspoon salt

eggs, beaten

XD WW

Mix above ingredients in bowl and let stand
for % hour, if possible cover airtight. If
water has formed on top of the mixture, pour
off and stir mixture again, add a little bit
of flour if mixture is too runny. Heat a
frying pan until it is hot enough for a drop
of water to evaporate with a hissing sound.
Grease the pan, and add a spoonful of the
potato mixture to the pan. Brown both sides.

KARTOFFELPUFFER

Von Deutschland

Lieselotte Feix
Fuer 4 bis 5 personen

Kartoffelpuffer werden oft anstatt gekochte
Kartoffeln serviert. Gerne gegessen werden
Kartoffelpuffer nur mit Zucker und Kompott.

Messbecher rohe Kartoffeln, geschaelt und gerieben
Essloeffel Mehl

Teeloeffel Zwiebeln, gerieben

Teeloeffel Salz

Eier, geschlagen

DX NN W

Mische die Zutaten und lasse sie fuer gut % Stunde
lang stehen. Wenn sich zuviel Wasser abgesetzt hat,
das Wasser abgiessen, noch einmal umruehren und
eventuell noch etwas Mehl dazugeben, falls die
Mischung zu duenn sein sollte. Dann die Mischung
mit einem grossen Loeffel in eine sehr heisse,

gut gefettete Pfanne geben und auf beiden Seiten
braun werden lassen.,




SAUERKRAUT SALAT
Germany
Lilo Feix

Serves about 8

By using sauerkraut in the United States, I have
found the kraut sold in plastic bags in the meat
department better tasting than that in cans.

Very few people like the real sour taste, so 'l
think one should discard the liquid from the
sauerkraut and even rinse it in cold water to get
a fresher flavor.

1% lbs sauerkraut, chopped
1l cup celery, thin-sliced
1 cup diced green pepper

1 cup finely chopped onion

Mix well. Brink to a boil and pour over sauer-
kraut mixture:

% cup sugar
% cup oil
% cup white wine, apple cider, or pineapple juice

Let stand over night in refrigerator before serving.

If you want to make a sauerkraut casserole from
the leftover salad, use:

1 quart casserole

leftover sauerkraut, discard the liquid

5 tablespoons bacon drippings

2 medium potatoes, cooked, peeled, and sliced
1-1% 1lbs polish sausage, sliced.

Put bacon drippings in the casserole, add the
sauerkraut, potatoes, and sausage in layers. Cover
and let cook in a 250° oven for about two to three
hours. It should be steaming hot. Don't open and
stir, the flavor develops better while it is covered.

SAUERKRAUT SALAT
Germany
Lilo Feix

Serves about 8

1% Pfund Sauerkraut gewaschen

1 Messbecher Sellerie, gehackt

1 grosse gruene Pabrika in Wuerfeln geschnitten
1 kleine Zwiebel gehackt.

Bringe zum Kochen und giesse ueber das vermischte
Kraut

% Messbecher Zucker
% cup oil
% cup weissen Wein, Apfelsaft oder Ananassaft

vermische alles gut und lasse ueber nacht stehen
ehe es serviert wird.

Falle eine Casserole von dem Sauerkraut gemacht
werden soll nehme man:

1-2 Pfund Inhalt Casserole
den uebrig geblieben Salat

5 Essloeffel Schweinefett

2 mittel grosse Pellkartoffeln, geschaelt, und
geschnitten

1-1% Pfund schwere Polnische Wurst, geschnitten.

Man gebe in die Casserole das Schweinefett, und
dann abwechselnd in Lagen den Sauerkohl, die
gekochten Kartoffeln, und die in scheiben gesch-
nittene Wurst. Giebt den Deckel darauf und laesst
die Casserole in einem 250 Grad oven fuer zwei

bis drei Stunden geschlossen in der Casserole
dunsten, nicht umruehren und nicht oeffnen, der
Geschmack entwickelt sich besser so.




CHELO KABAB
Iran
Ramin Neshati

Serves 8

4 cups dried rice

8 cups water

4 1bs lean hamburger

2 large onions

Salt

Pepper

% teaspoon garlic powder
3 egg yolks

1 lemon

Bring rice to a boil. . Add salt. Cook rice till well done. Drain the
rice in a strainer.

Grease the same pan using % 1lb butter. Add the rice. Cover the rice
in the pan with a thin cloth under the 1lid. Cook very slowly on low
heat for about 30 minutes to dehydrate the rice.

Mix the lean meat with the egg yolks, diced onions, salt, pepper,
garlic powder and a twist of lemon juice. Mix well for about 5 to 10

minutes.

Spread the mixture on a bakinggtray and broil at 400° for about 20

minutes and then turn the meat and broil the other side for 20 minutes.

Place the rice on a large serving dish and put the meat on top of the
rice to serve.

If you wish to add additional flavor to the meat, place 1 large tomato
per person on the broiler pan along side the meat after the meat

has been turned. Broil the tomatoes the last 20 minutes with the meat.

Place the tomatoes on the serving dish with the rice and meat and serve.
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SALAD OLIVIEH
(Potato Salad)

Iran
Ramin Neshati

Serves 4

1 chicken

1 large can green peas

1 small jar dill pickles
% small jar mayonnaise
10 potatoes

4 eggs

1 teaspoon salt

% teaspoon pepper

Boil chicken and the potatoes. When chicken is
soft, take out the bones and cut chicken into
small bits. Mash the potatoes well. Cut dill
pickles into small bits. Boil eggs and mash them
into Potatoes. Add the chicken to the mashed
potatoes, mix well and add the pickles and the
mayonnaise and mix again well. Arrange into
desired shape and top with dill pickles and peas.
Chill for one hour and serve.
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BUTTERBEAN COOKIES
Japan
Yoko Robertson

Yield: 70 cookies about 1%" diameter

cups all-purpose flour
teaspoons baking powder
teaspoon baking soda
eggs

3/4 cup cooking oil

1-3/4 cup sugar

LN ol SN,

Sift together flour, baking powder and baking

soda. Mix eggs, o0il and sugar. Add flour mixture.
Rool out small amount at a time and f£ill with

about 1 teaspoon of filling. Shape into a ball.
Brush top with mixture of 2 egg yolks and 1 teaspoon
soy sauce. Sprinkle sesame seed on top.

Bake at 375° for 10 to 15 minutes.

FILLING: Soak lima beans in water overnight.
Next day take skin off. Cook with a little water
and sugar (1% cups to 1 1lb beans). When beans
are cooked, mash them and cool.
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2 1lbs rib eye steak, cut in bite-size morsels T 2
3/4 cup chopped green onions 7K Y
1 piece ginger root, mashed or

1 teaspoon powdered ginger
1% tablespoon sugar

- ? 4 ~ |
tablespoons melted butter ; %”H"'t i< /54{:‘ /é\m’ft fl‘i Z 365 E‘I

cloves garlic, crushed "7H’%’d'o
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cups water - HIF LT I0A ~ 1ZAD. FE LT 4A~ 5
A B EIT.
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Combine all ingredients in a large bowl and add
‘ meat. Marinate meat in sauce 2-3 hours in refri-
| gerator. Remove meat from sauce and place on
skewers; cook over hot coals on barbecue grill,
Will serve 10 to 12 persons for hors d'oeuvres.




SUKIYAKI
Japan
Aiko Klein

Serves 6

1% 1b round steak, 1 to 2 inches thick

Cooking oil

4 small onions, cut in eighths

1 8-0z can Takenoko (bamboo shoots) sliced
thin lengthwise

1 16-o0z can Shirataki (yam noodles) cut in half

1 6-0z can mushrooms or shitake (dry mushrooms)

1 medium Chinese Cabbage washed and cut in 2-inch
pieces

1 8-0z can Yaki dofu (bean curd)

2 bunches green onions, cut diagonally in l-inch
strips

dash Ajinomolo (Accent)

% cup soy sauce

% cup water

2 tablespoons sugar

Cut meat in 1/8 to 1/16 inch strips; brown in oil.
Add dry onions, bamboo shoots, shirataki; stir
lightly. Combine soy sauce, water, and sugar and
add to meat mixture. Cook rapidly for 5 minutes,
stirring often. Add next 3 ingredients to meat
mixture. Cook for 1 minute. At the last, add

green onions and dash of Accent. Cook for 1 minute.

Serve over rice
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VEGETABLE TEMPURA i nu X
Japan JrGTR.  EOnVE . M
Yoko Rober tson '&"’?\\M‘ﬂv. vNTH—. A%
X9 rs ¥y wr |
Serves 4
1 >?7K Ty 70 |
1 cup sifted flour #o I
1 cup ice water . e g
1 egg, slightly beaten 5 49 Kifay & g
2 tablespoons salad oil 76&\»\% S A
% teaspoon sugar
% teaspoon salt & h#z A
5 stalks asparagus

10-15 leaves spinach
20 small fresh mushrooms

20 fresh green beans sl %ﬁﬁ#—’i ‘Um‘kﬁd’htﬂ‘). ﬂ<'§7ti‘)§#°
1 small head cauliflower ‘ﬁ"ﬂﬁ Eﬁ‘j"- K‘E /?E')ﬁfo
Wash fresh veget.ables- cut in bite-size pieces; #o A e . A B 5 BIALFT
dry thoroughly. 8 A : Qs %7\0\ Fﬁ?”ﬂ"ﬁﬁ ﬁﬁ)

Just before using, make batter: Beat together %‘?ﬁl:ﬁ‘@&?'f 360° &> 35° B L& il
flour, water, egg, salad oil, sugar and salt till

\

‘\\\

S " B
all ingredients are just well moistened (a few 3’7ﬂ3@-|:133ﬁ. 7&7\1?‘0‘} ’{&N—”ﬁ_‘i 371%”&
lumps should remain). Keep batter cool with a , ﬁ
few ice cubes in batter. s 7 :
ze {adde ReReRE 1 plgéaipuyey i <ot P H3LEE KRBHIL el gL % A
i egeta S 1n batter; cook in deep hot fa
(3508 ks 3658) till tender and browneg. Drain EoE SR w33
thoroughly.

Serve with condiments: Grate fresh ginger root;
equal parts grated turnip and radish; 1% tablespoons
SOy sauce mixed with % cup prepared mustard.
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BARBECUE BEEF (Sliced)
Korean
Young sook Han

Serves 6 to 8

Slice 5 pounds of lean beef into pieces the size of your
thumb. Slice the following items:

1% onions

% bunch green onions

1/3 garlic root

2 carrots

5-7 mushrooms

Put vegetables and sliced beef into large pot and marinate
with the following sauce and spices:

15-20 teaspoons soy sauce

3-4 teaspoons sugar

2 teaspoons sesame oil

1/3 teaspoon MSG
Marinate for about 40-50 minutes.

Now! Place and cook 1/3 of the beef in the fry pay for
2-3 minutes and serve (do not over-cook). Do not cook all at

the same time.
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RAW OYSTERS
Korea
Young sook Han

Serves 4

20 small oysters

1 stalk green onion

3 red peppers

2 tablespoon soy sauce

1 tablespoon sesamansee oil
1 tablespoon vinegar

% teaspoon salt

1/8 teaspoon MSG

Slice red peppers and green onions into small pieces
and mix with all the other ingredients. Place the
mixed spiced sauce in a small bowl. Take the oysters
and take the water out as much as possible. Place
the oysters on a dish and pour the spiced sauce

over or let the guest do it individually.
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RICE NTODLE
(Mixed with Vegetables)

Young Sook Han

Korea

Soak 5 dried mushrooms in warm water for 20-30 minutes.
Remove from water and trim off hard portion of stem.
Slice the following incredients including above mushrooms:
4 carrots
2 onions
% garlic root
% bunch green onions
Put all of the above vegetables into a large fcypan and
fry for 5 minutes (stir while cooking) with 10 teaspoons
vegetable oil. ;

Bring 10-12 cups of water to a boil.

Insert 8 oz of rice noodles and boil for an addiotional
3-4 minutes. Take noodles out and rinse with cold water
2-3 times.

Now! Prepare a large pot for mixing all above ingredients
with the following items:

3 teaspoons sugar

10 teaspoons soy sauce

3 teaspoons sesame o0il

1 teaspoon roasted sesame seed

% teaspoon MSG

Serve after noodles are well mixed.
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SPICY RED SNAPPER
Korea
Young sook Han
Main Dish

Serves 4 to 6

lb red snapper

big carrot

stalks green onions
egg

big mushrooms
teaspoons flour
teaspoons potato flour
teaspoon soy sauce
teaspoons sugar

cup water

teaspoon vinegar

WHEHENNDNWWWHWEND

Marinate the fish for about two hours in soy sauce
and vinegar. Dry the fish carefully, roll fish in
flour and potato flour, put in hot oil and fry for
about 10 minutes. Cut the vegetables in small
slices and put in the water, SOy sauce, sugar, and
vinegar, bring to boil for about 5 minutes. Put
the fried fish on large dish and pour the spiced
vegetables hot over the fish.

From theegg make a small omelette, slice it and
sprinkle over the fish.
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Miuzi Wa  Nyawma

Kewy s
Renve &
: K'c\-uwau - ¥
MTUZI. WA NYAMA g J\.
(Beef and Curry) Nau‘*D N Mougady
Kenya Mkebe mnMatin MEaY Tovuato PO""-Q ‘
James Midamba \g\'ﬂ'\\;o wiay claeat (’.qwe X)ow dev D
ok R §
Serves 6 ¢l bol \f“‘)‘“" Mav elan 7
1 1b. beef stew meat (cut into small pieces) Lbug\c Mou.k Q_\Ai!u\ Nou\Lb kq.g_‘-
2 chopped yellow onions, ‘,
2 chopped tomatoes ; H i
1 small can tomato paste el AL ‘*'b" Wmeay Stew keod b ;
2 teaspoons curry powder = {
% teaspoon salt S \ L&.tt'n-' IQC\ “3‘“ |
% teaspoon lime juice MQ,\—QV\ 1 3 g
‘eqi. Wae i\-w-aw Mo - Me ;
Simmer beef stew hunks in a little water to barely Q’\M“)‘ “j k - q
cover. Cook until almost tender. Saute chopped

yellow onions in oil. Add to stew. Add chopped Mo A
tomatoes, tomato paste, curry powder, salt and K‘“ao x S*Qw g M"A B 5

lime juice, all to taste. Cook until meat is
;oa\ ‘-‘—Dw\e\.“b ")os\'t., G)..\H'*J Poud‘*

tender and flavors blended. Serve over rice.
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MTUZI WA SAMAKI
(Baked Curried Fish)

Kenya
James Midamba

Serves 6

1lbs white fish

or 3 yellow onions

cup white vinegar
teaspoon tumeric
teaspoons chili powder’
teaspoon cumin

cloves garlic

teaspoon salt

small can tomato paste
cup water

teaspoon cardaman

(Lo ol i G VIV ol NIV oV ol SH N

Place two pounds of white fish filet in a baking
pan. Saute two or three yellow onions, sliced,

in a little cooking oil. Place the cooked onions
on the fish. Place the following items in a
blender: white vinegar, cardamon, tumeric, chili
powder, cumin, garlic, salt, and tomato paste.

Add water and blend until smooth. Simmer in a
sauce pan for 20 minutes. Pogr over fish and
onions, cover and bake at 350" until fish is barely
tender, about one hour
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_ _TANGO ,
(Pumpkin in Coconut Milk)
Kenya
James Midamba
Dessert
Serves 6
1 pumpkin, medium
1 small can coconut milk

brown sugar to taste
couple of pinches of ground cardamon

Peel a pumpkin and cut the pumpkin into 3/4 inch
cubes. Place in a heavy pot and add one can of
coconut milk.” Add brown sugar to taste and a
couple of pinches of ground cardamon. Simmer

until the liquid is gone and the pumpkin is tender.

Serve in small dessert dishes.
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FRIED RICE
Laos
Chinh Davone Many
Serves 8

cup cooked ham, sliced

cup cooked shrimps

breast of chicken or 1 1lb of lean pork

eggs, slightly beaten with % teaspoon salt

cups cooked white rice (Do not use instant rice.)
teaspoon salt

teaspoon sugar

teaspoon MSG

teaspoon black pepper

medium onion, finely chopped

clove of garlic

tablespoons soy sauce

1/3 ‘cup oil

5dried blk. mushrooms (Soak dried mushrooms in
warm water about 20 minutes. Squeeze and slice)

(€ R N IR R S e

Use a large skillet if you don't have a wok.

Heat 3 tablespoons oil and scramble eggs. When
well done, remove and finely slice and set aside.

Reheat skillet and add the rest of the oil and saute
garlic and onion for 1 minute. Add sliced thin

pork or chicken, stir a few minutes until it is

done (about 3 minutes). Add cooked rice, salt, ham
sugar, MSG and soy sauce, mushrooms. Stir con-
stantly until well mixed and until the rice

becomes light brown, then add scrambled egg and
blend well. Remove from heat and serve at once.

I suggest that you serve my country's salad with
fridd rice.
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KENGPHET
Laos
Chinh Davone Many
Main Dish

Serves 4

lbs beef or chicken

can coconut milk, 12 oz
medium potatoes, cut in chunks
tablespoons oil

teaspoons salt

teaspoon sugar

teaspoon MSG or Accent

cup milk

cup water

MHFNDNDND W

Mix in blender until soft peaks form:
% onion
1 clove garlic
% teaspoon pepper (or 2-3 dried red peppers
if you like it hot)
3 tablespoons milk
Set aside.

Cut chicken or beef into small pieces or slices.
Heat pan, add oil and heat over medium heat.

Then saute the onion mixture about 3-4 minutes

or untill light brown. Add chicken or beef, salt,
sugar, MSG and cook, stirring, about 10 minutes.
(Add 1-3 tablespoons water if it is too dry.)

Add coconut milk and water. Cover and simmer about
15 minutes, then add potato and cook 20 mcre minutes
or until potato is almost done. Add onion and

cook until done (5-7 minutes). Add milk and turn
heat off. Serve hot with rice.

(csy (70

\1:1 4.'13 (m:Lu 'a) Jisows 3 1.
a.i)s'\u‘\ 4"“\_) (1< 02

Fn 5o & lwe 4 &5 | qe0 Fuhon Yol
Su ‘. 2 9D, gev Jo asu

deply & ~.‘>=‘] nay

lgs 4 E?J ;M eed

II'.-S) DQ l.' Obj 9\|lﬁs

m Ted 4 ass

I
RS 4/:. A

6y dy
C;n;S:ji ) o uu:\udcw Z?S\ua s: Eﬁ\cyu,
Fowye 4 o m?7 ..,72MJ3 Fo. |

) (8§ q
ann (P n J 4 w:u @ I .

~
¥y D Staa ufj

SNy IR T
nn‘fn (v\Jw) .Zj’unsu,:’ w &) u.aa (3 .I)’u 4 'J v-d.w
) LW, W, N s va ¢
159 (3 e IT O ndt N Od N a::] 2w 1w mj uss 1> .ﬁis . 3 (N
. J ~ e

B ) 1D HJ oo 'Tu 11> o d: e 4O uz:ls) a:n 73h::J T 2
ot

I
dqum“f—r’ua: c’fJ.u .oy 15-W0 ,,,,,S’,,S; ™ AU ds'} (7:; 15iew }h Py W

4..)
2
45 uw&dqmuj’u-&‘,ﬂn 13319 Inos 3 3) we: A & Y5 W dnmin u-’m

o)
127 an m»qs 09 Qu &) & u» T 33 N ™ YoJ .



MOLDED COCONUT MILK DESSERT
Laos
Chinh Davone Many

Serves 6

1 package of 2 sticks of agar-agar, white
3% cups water

1 can coconut milk, 12 oz

1 cup miik

3 eggs, beaten slightly

1% cups sugar

% teaspoon salt

Soak agar-agar in lukewarm water until soft.
Bring 3% cups of water and coconut milk to boil
in a large pot and drop in agar-agar. Bring

to a boil and simmer for about 10 minutes longer.
Add milk and simmer about % minute longer. Add
the beaten egg and turn heat off. Cool in a

13 x 9 x 2 inch pan until set and hardens. Cut
into 1% x 1% inch squares.
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SALAT
Laos
Chinh-Davone Many

Serves 4

head curly endive

cucumber, thinly sliced

big tomato, sliced

stalks green onions, cut in l-inch lengths
1b cooked pork or chicken, sliced

cup chopped parsley

AW

DRESSING:

hard boiled eggs, sliced and white and yellow
separated

teaspoon salt

teaspoons sugar

teaspoon pepper

teaspoon MSG, or Accent

tablespoons vinegar

tablespoon o0il

clove garlic, chopped

Lol ol PN oV Gl U ] w

In a large salad bowl combine endive, cucumber,
tomato, pork or chicken, green onions, cooked egg
whites, and parsley.

For dressing: Heat the oil and saute the garlic
till brown and put in a small bowl, add the egg
yolks, pepper, MSG, sugar, vinegar, salt, and

mix well. Pour the dressing over the salad in the
big bowl and toss to coat the salad. Serve right
away.
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KAFTAH
Lebanon
Ahamed S E Shaiwi
Main Meat Dish

Serves 4

1b lean ground beef
small onion, chopped

cup chopped parsley

can (small) tomato sauce
medium fresh tomatoes
teaspoon salt

teaspoon allspice

W W O

Mix the chopped onion and the chopped parsley with
the ground beef, add the salt and the allspice,
mix well and spread in a small baking pan, topped
off with the tomato slices, pour the tomato sauce
over and sprinkle some salt over it.

Preheat oven to 350 degrees and bake for about 30
minutes. Serve with Arabic bread or rice.
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Soak peas over night. Cook for 3 hours till
quite soft. Add oil, garlic, salt and lemon
juice.

You eat this by dipping bread in it.



CHILES RELLENOS
Mexico

Yolanda York

Serves 14

1 1b beef
1 1b pork
1 tsp salt
2 whole garlic cloves

Cover in pan with water and cook slowly till done. Set aside to cool.

14 hot chile peppers

1 peeled diced apple

5 whole cloves

1 large tomato (diced)
1 medium onion (chopped)

When meat is cool remove meat from juice. Shred the meat by tearing it
with fingers. Put meat, apple, cloves, tomato and onion in small pot.
Cover with small amount of meat Julce. Cook slowly till tender. Place
pepper in hot oven till skins bubble. Remove from oven and peel the
pepper skins from peppers. Cut off stem end of pepper and remove seeds
from peppers. Wash carefully and dry. Beat 3 eggs till foamy - set
aside. HHtMp@mmvﬁhm&wimnﬂmm.Rdlmenﬁ&dnr
pers in flour then in the beaten eggs. Deep fat fry till golden brown.

o YOLANDA YORK

CHILES RELLENOS AL ESTILO MEJICANO

(Para 14 personas)

INGREDIENTES

1 libra de carne de vaca

1 1ibra de carnme de cerdo o puerco

2 dientes de ajo: (enteros)

1 cuchara de sal

1 manzana pelada y cortada en tajadas

5 dientes de ajo

1 tomate grande cortado en tajadas

1 cebolla(tamano regular) cortada en trozos bastante pequenas.
14 chiles

PREPARACION

La porciéh de carne de vaca juntamente que la de cerdo, sal,
dos dientes de ajo y una porcicn de agua ponerlos en una cace-
rola y hervirlo hasta tenerlo cocido. Luego colocarlo a un
lado para su enfriamiento.

Cuando la carne esta enfriada sacarla del jugo y hacerla en
pedazos muy pequefios, Enseguida juntar la carne con la manzana,
ajos, tomate y cebolla en otra caserola agregando pequeiia canti-~
dad del jugo de carme. Luego cocinarlo a fuego lento hasta

que este blando,

Mientras tanto, colocar los chiles o pimentomes en el hormo hasta
que la cdscara este cocida o burbujeada. Sacar los chiles del
horno y pelar la cascara cortando el tallo y sacando la semilla
de los chiles. Lavarlos y secarlos cuidadosamente. Enseguida
batir tres huevos hasta hacer espuma y dejarlo a un lado.

Rellenar los chiles con todo los ingredientes cocidos. Uma vez,
rellenados envolverlos con la arina y luego con el huevo batido.
Luego freirlos en la sarten hasta dorarlos.
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FAAR I KAAL FAR I KAL
(Lamb in Cabbage)
Norway

Norway
Viggo Johansen

Viggo Johansen

Serves 6 Du trenger 3 lbs. med rent lammekjott kuttet opp
i sma terninger. Kok kjottet i litt vann for
omkring 30 min. Titsett 2 ts. hel pepper og 2 ss

You need 3 lbs of lean lamb cut into small pieces. salt. Blandes med et middels stort kalhode kuttet
Boil the meat in a little water for about 30 minutes. i store biter, 2 ss smor og 2 ss mel. Kok alt
Add 2 teaspoons whole pepper and 2 tablespoons sammen forsiktig. Serveres med poteter - ikke noe
salt. Mix in one medium size cabbage, cut in large annet.

cubes, 2 tablespoons butter and 2 tablespoons
flour. Let everything boil slowly. Serve with
potatoes - nothing else.

HARDANGERLEFSE
Norway
HARDANGERLEFSE 3
Viggo Johansen
Norway

Dette er en gammel tradisjonell oppskrift fra
Hardangeri Norge. I det gamle bondesamfunnet
brukte de ofte lefse istedenfor brod. Lefse er
fremdeles veldig populaer i Norge og den kan brukes
bade til hverdag og fest.

Viggo Johansen

This is an o0ld traditional recipe from Hardanger,
Norway. In the old farming society they often
used "lefse" instead of bread. "Lefse" is still
very popular in Norway and you can use it for
parties as well as an everyday food.

Du trenger:

1 quart melk

1 kopp sukker

3 ss. ammoniakk for bruk i bakverk (Opplos
ammoniakken i varmt vann forst)

kopp smor

kopp mork sirup

guart buttermilk

cup sugar 1

tablespoons baking ammonia (dissolve the baking 1
ammonia in hot water first)

cup butter

cup dark syrup (Karo)

cups flour

Ror ovenstaende ingridienser sammen

OHKF W

Tilsett 8 kopper mel.

Mix first five ingredients together, then add flour.
Take the dough and pull apart in the size of small
balls. Roll yery thin and bake inside oven (or on
grill). at 350° just until it turns brown.

Del deigen opp i biter pa storrelse med sma baller.
Kjevle deigen _veldig tynn. Stekes i ovn eller pa
plate ved 350 F (ca 180°C) til den far en lett
brunlig farge.

Cut into wedge-shaped pieces and serve with butter,

sugar, and cinnamon. Server med smor, sukker og kanel. Kuttes opp i

diamant formede stykker.
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JULEKAKE
Norway

Viggo Johansen

This is a cake originally baked for Christmas.
But now the Norwegians use this cake all year.

2 cakes yeast (Take 1 tsp sugar in % cup of luke-
warm water and soften the yeast.)

cups milk, scalded and cooled

cup shortening

cup sugar

tsp salt

tsp cardamom

cups sifted flour

2/3 1b seedless raisins

4 oz candied peel

2 eggs, beaten

NN

Blend shortening, sugar and salt and add to the
eggs and cardamom. When milk is scalded add it

to the softened yeast. Then cream this with

3 cups of the flour and beat until smooth. Add the
blended mixture and the rest of the flour. Now

you knead till smooth. Let dough rise until doubled
in size, then punch down and add the raisins and
candied peel. Punch down dough again and shape
into 3 loaves and place in greased pans. Let rise
until doubled and bake in oven at 350°. You bake
the loaves 50-55 minutes.

RISENGRYNSGROT
Norway
Viggo Johansen

Serves 6

2% cups water

2% cups rice (minute rice)
3/4 teaspoon salt

1 tablespoon butter

1 cube butter

1% can evaporated milk

1% cup sugar

Follow directions for cooking of rice on package
with salt and butter. When rice is cooked, add
cube of butter, evaporated milk, and sugar. You
stir all of that over low heat to a creamy consist-
ency. Serve warm with half and half milk and
cinnamon.

JULEKAKE
Norway

Viggo Johansen

Denne kaken ble opprinnelig bakt til jul. Men
na brukes denne kaken hele aret i Norge.

2 pk. gjoer (Ta 1 ts sukker i en % kopp med lunkent
vann og los opp gjoeren.)

2 kopper melk (Gi melken et oppkok og avkjol den for
bruk.)

kopp smor (fett)

kopp sukker

ts.szsalt

ts. kardemomme

kopper siktet mel

2/3 1b stenfrie rosiner

4 oz sukat

2 egg piskede

N

Bland smor, sukker og salt og tilsett egg og
kardemomme. Nar melken har hatt et oppkok bland
den med den opploste gjoeren. Ror deretter ut

3 kopper mel og pisk inntil roren er jevn. Tilsett
na resten av melet. Kna deigen godt sammen. La
deigen heve seg til det dobbelte. Press deigen
sammen og tilsett rosiner og sukat. Press sammen
igjen og del deigen i tre. Plasser de 3 julekakene
i smurte panner. La dem hevg seg:til get dobbelte
igjen. Stekes i ovn ved 350°F (ca 180 C). Stek
julekakene i 50-55 min.

RISENGRYNSGROT
Norway
Viggo Johansen
6 personer

2% kopper vann

2% kopper ris (minutt ris)
3/4 ts. salt

1l ss., smor

Folg anvisning for koking av ris pa pakken.

Nar risen er kokt tilsett 1 terning med smor,
omtrent 1% boks med melk og 1% kopper med sukker.
Ror alt sammen over lav varme til groten har

fatt en luftig konsistens.

Server varm med melk ell flote og kanel.
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BASQUE SOUP
Province of Navarre, Spain
Rachel Bard

Serves 6

Frequently served in the Basque Country, where fresh
vegetables are plentiful and appetites are hearty.
Vary the recipe according to what vegetables are

in season.

1 onion, peeled and diced

2 cloves garlic, minced

olive oil )

1b Spanish sausage, sliced

1lb cubed ham

potatoes, peeled and cubed

carrots, diced

1b. shelled peas

lb. green beans, washed and ends removed and

thin-sliced :

leaves lettuce, washed and torn in small pieces

12 leaves spinach, same

6 leeks, washed thoroughly and sliced .

1 small cauliflower, washed and separated into
flowerets

salt and pepper to taste

6 cups chicken broth

=) A W W et X

Cook onion and garlic in oil. Add sausage and ham,
then vegetables. Cook slowly, covergd, % hour or
until vegetables are tender. Add chicken brqth

and when soup is hot, serve it in a tureen with
fried or toasted bread floating on top.

SOPA VASCA

Navarra, Espana
Rachel Bard

Para 6 personas

cebolla mediana

dientes ajo

150 gramos judias verdes
12 hojitas espinacas

3 zanahorias

1 coliflor pequinita

100 gramos chorizo riojano
150 gramos jamon serrano
aceite para el rehogo
rebanadas de pan

sal y pimienta

6 cucharones caldo de gallina

% de kilo guisantes desgranados
6 cogollos lechuga

3 patatas

6 puerros

3

2

Limpiense, pelense y lavense muy bien todas las
verduras; ya arregladas se cortan en cuadritos las
zanahorias y las patatas; las lechugas y espinacas
picaditas, al igual los puerros y cebolla; las judias
en tiritas finas y la coliflor separada en ramitos
pequenos, el chorizo y el jamon troceado.

En un cazo pondremos un poco de aceite y se le
anade la cebolla y el ajo picado, se revuelve y

se le agrega el chorizo y el jamon; se rehoga

a fuego lento hasta que la cebolla empiece a

tomar color; entonces se pone el resto de las
verduras, se tapan y se deja que vayan cociendo al
vapor y a fuego muy lento. Cuando esten tiernas se
le anaden los seis cucharones de caldo. Cologquese
la sopa en una sopera y en el momento de servirla
se le incorpora el pan frito o tostado.



TROUT PAMPLONA
Province of Navarre, Spain
Rachel Bard

Serves 6

A specialty at the picturesque Meson de los Tres
Caballos in the quarter of the Redin in Pamplona.

6 trout, cleaned and with heads and spine removed
6 thin slices of ham

1% cups tomato sauce

milk and flour for dredging

salt and pepper

% cup oil

Sauce:

1 cup court bouillon (fish broth) or chicken stock
1 tablespoon flour

% cup dry white wine

1 tablespoon butter

juice of 1 lemon

2 tablespoons minced parsley

1l clove garlic, sliced

Place a 'slice of ham, rolled up, in cavity of each
fish and pour % cup tomato sauce over it. Tie the
fish, season with salt and pepper, and dredge in
milk, then flour. Heat oil in a frying pan, saute
garlic until lightly browned, then remove it. Aadd
fish, cover and cook rapidly until they are golden
brown on both sides. Keep hot.

Sauce: add fish stock gradually to the g lour,
then add the wine and cook until it is a thick
smooth sauce. Remove from heat and add butter
and lemon juice, stirring in well. Add parsley.
Pour half the sauce in a heated platter, arrange
the fish on the platter, and pour the rest of the
sauce over them.

TRUCHAS A LA PAMPLONICA
Navarra, Espana
Rachel Bard

Para 6 personas

6 truchas

6 lonchas jamon serrano

6 cucharadas salsa de tomate

un poco de leche y harina para rebozarlas
sal y pimienta

aceite para friarlas

Para el alino:

un vasito jugo de pescado, que se puede tomar de
sopa de pescado o de un caldo corto

1 cucharadita maicena

medio vasito vino blanco

1 cucharada mantequilla

1 limon (jugo)

2 cucharaditas perejil picado

ajo (1 diente, picado)

Se limpian muy bien las truchas Y con sumo cuidado
de que no se estropeen se les quita la cabeza

Yy se les saca la espina del centro. Se rellenan

con la loncha de jamon, liada, Yy la salsa de tomate;
se atan y se rebozan, ya alinadas con sal y pimienta,
con la leche y la harina. Cologuense en una

sarten con un poco de aceite de oliva, en que se

ha salteado el ajo. Se tapan y se dejan a fuego
fuerte hasta que esten doraditas por ambos lados.

Para el alino:  El vasito de jugo de pescado se
disuelve con la maicena, se anade el vino y se
hierve hasta formar una salsa espesa. Fuera del
fuego, pero muy caliente, se le incorpora la man-
tequilla y el zumo de limon y el perejil. Ests

se preparado se pone en una bandeja caliente, se
colocan las truchas, recien fritas, y se rocian por
encima con el resto de la salsa.

RRERRRE
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RICE WITH CHICKEN AND PEAS B Wy S -
. . -— E
Saudi Arabia : ))JJ\ i L’_WJ} =
Ahmed S Eshaiwi gﬁ/:“/) /\:4,:-\.»
=) st - PR
Main Dish e Ydiope U, L gets azad> A{

Serves 4 to 6 A %
A‘>/ \ r‘\ . - o AT -+ aa )
_ gy o y’f‘f’»{&)d‘f\(‘wwt(}&e% i
. : i - -\ g ey
1 chicken cut in pieces okl 3 / s % # b
1 medium onion diced s el & s 5 Le ATA
% cup butter as 8} *‘{‘ e ;’Jw\ gt = i )\A.\ gt w2t
1 package frozen peas - NS %
2 cups rice g L‘_FEJ?ALL * P %‘-)
2 teaspoons salt s X -
& teaspoon allspice Q—‘\—/)é P8 PR o,

\ 3 (AREY . . 9 oL it Y Ay
f:'“:P”OPW\t’ )f\o"_y’ " e T
Brown the onion in the butter, add the chicken % =
pieces and brown, add 4 cups of water and bring to ey ~ N
a boil, then add the rice, peas, salt, allspice and i ‘4—{’ | B r)ﬂ) (t'
mix well, bring all .to a boil. Turn the heat %
very low and let simmer for about 30 minutes.

Serve with plain yogurt as side dish.
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STUFFED GRAPE LEAVES "‘-g,'d.l r}ul 7 ..J,l e
% 5 et | A LL“
Saudi Arabia e 3R L
Ahmed S Eshaiwi Bl \ P22 0% aule v
; ol (ol or ©nd Sds &
Main Dish - B - "\;)va o
Serves 4 to 6 el azals % )\A;_ i (’y 25
((:LJ?ua ey Y ik (}‘l’ = e TN
J”‘?r*’ UJD(J\Ch&; b g
1 1b ground beef i 5 % & ot
1 1b rice r42 éfr\ L
1 jar of grape leaves 2 _),\:J' d“""( ;,'.J ; : s
1 large bottle of lemon juice P s , K2 r 5 éi L l";,d, 'j i eT v« G, eyl
i 2L b e B i har A -
2 cloves of garlic 2 P £ e | < 1
% teaspoon garlic powder P S - AP - AP A L
1 teaspoon salt e, ALYl ; Sl e daaly
% teaspoon allspice CL’)J»\ ___z}_s bl & Bt 5 !
1% 1b lamb ribs (optional) - le r’" c),)_,-“ M oplg
’ r = i * . Xy
rosy oP g 55 A et e o elde L
Mix well the rice with the ground beef, salt, garlic ! e Qﬁ?{% S i o \
powder, and allspice. Rinse the leaves and flatten ¥ o Qy*’ 2f J_;; ’ :
them out on a board. Put some of the mix on them, 3 :-5 rJAJ\
roll the leaves around the filling, tighten with . , t?b -
tooth-pick if needed. Put the lamb ribs in the bot- Il e 5 . g i
tom of a medium size pan, then stack the rolled Qep (“ sU /‘\ -~ . B
VO” e my =
and stuffed leaves on top of each other, peel off s = TT (;:#uj e g
the garlic cloves and put them with the stuffed i) 4:*1L —2f 3\
grape leaves. Now pour one part lemon juice and
two parts water over the stacked grape leaves sy aRel . ) =5y o b
till they are covered one inch above the leaves. <. = e S
Bring to boil and then lower the heat and let : 5 ' A Lﬁpl - e
simmer for about one and a half hours. Drain the 3

juice from the grape leaves and remove the leaves
from pot and serve right away.

e
S a2 <\)‘1"“\j
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BEDINJAN MAHSHI
Saudia Arabia
Hind Al-Faries

Serves 6

large eggplant

cup cooking oil

cup minced onion

clove garlic, minced

1b lean lamb or beef (ground)
eggs beaten

teaspoon salt

tablespoon chopped parsley
cups bread crumbs

teaspoon cinnamon

teaspoon black pepper

Ll ol STl ol SN ol Y ot ol o

Hollow out eggplant from bottom. Saute onion

and garlic in tablespoon oil till tender.  Add
meat. Cook, stirring until browned. Add remain-
ing incredients. Stuff the egg plant with the
meat mixture. Place in shallow pan Pour remain-
ing oil over eggplant. Bake at 350° for about

30 minutes. Slice to serve.

You may add the following mixture to the oil for
baking if you prefer:

Mix in blender:
1l small can tomato sauce
3 or 4 small garlic cloves
2 tablespoons o0il and
2 tablespoons water
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SALEEG
Saudia Arabia
Hind Al-Faries

Serves 5

FOR COOKING RICE:
5 cups Rice (1 cup per person)
10 cups milk (2 cups per person)
4 tablespoons butter

FOR COOKING MEAT:
3 lbs lamb

8 teaspoons salt

Pepper to taste

Clean and sprinkle meat with salt and pepper. Put plenty
of extra butter in large pan. Brown meat on low heat on
both sides. Empty remaining butter from pan. Put enough
milk in pan to cover half of the meat. Cover and cook
slowly - 4 to 6 hours until meat is well done. Turn meat
occasionally while cooking. When meat is well-done, remove
it from the pan.

Bring milk to boil, put in rice. Add salt - as much as you
like - the 4 tablespoons butter and a little cardamon.
Cover pan and cook slowly for about 20 minutes.

Put rice on a large serving dish and put the meat on top.
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BEEF SALAD N L
mm/ﬂ )»07(4.«0 29220 ¢ R/ 7
Thailand A//A/ o ,/ -
172A5 200 Yy Doy
Pakawan Duvall
=70 2 /-2 1)
Serves 3 to 4 ¢ Y e o
N/r,yfq/;-,lz/uﬁn/ﬂ?)mréwnn@v ] ;4‘7
- ;! S
1 kilo (2.2 1bs) beef (boneless or steak) 19537/, ‘ 4-5 w)ﬂﬂ:
% cup long grain rice i e
1l or 2 limes or lemons NINYH /-2 f(?H/]
1 head lettuce (green vegetable) B
4 to 5 tablespoons fish sauce (nam pla) P HINOX 3 577-(
1 teaspoon ground red pepper 5 b
1 medium onion 377}79,2/%9/.1/ (7’1()/)11/7;//)2)—'79 ) ”5
3 stalks of green onion, chopped
Boil beef in the oven or on the barbecue. Each 7 ; Z/
side of beef takes 15 minutes (medium cooked). p " 2/7\7/;(@ o) }7 /7771-//0}/ ;./7&‘}"*7”{
25 ¢ o & R
While waiting for the beef to cook, prepare ) 2y 2 A)) 4
ground rice by putting rice in the’frying pan ﬂ)v@f/ﬁ)\/??’/) }A;-N})/)ﬂ;\/h/c)// /)'UU_I_{L’:D
(without 0il) on medium heat. Stir until rice & %Q
turns light brown, then grind it. Grind the 1(%(.-‘7/»’/?(/} ,.(f;,iz(],';’/\)/ VAV?)/”/”/’H”V]
rice until most of the long grain breaks down (4 i
into tiny pieces. Divide the onion in half and VFD/X//’,.’J HHTD }'/7'2/;")7 ?0/7-) ”//’4}/ ”}'//’OA/
slice in thin pieces; chop the green onion and ¢ 7 fy
add the juice of % lime. Lip= Xop.,woag 210/ //wf?jz;;// rsgrrilsh Fors
v <) 2}:‘)
Prepare the beef by slicing into thin pieces ﬂ/7H"//779/‘;72“‘()'/})'7’ZN”)7 W o o
about 2 inches long and put it in a big bowl. ,9 7
Then mix together with onion, ground rice, fish hmy/ﬂ/ﬁéﬂm}ﬂ ~ HO”ﬂM)U M);V/’)z/ s
sauce, lime. Add the red pepper and green onion. »
Set up the tray by putting the lettuce over the Q/;/’_/ '7;}/)11% ):/;/}4//] @UN’W” vIN.
whole tray and then put the mixture of beef on -
top. It is ready to serve. ‘
4
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KAI SWAN
(Heavenly Chicken)

Thailand
Pakawan Duvall
Serves 4-6

chicken

1b prawns

1b white fish
teaspoon salt
small ginger root
cup water

W et et et

Cut the skin off from chicken. Boil the meat
and bones with the ginger root for about one
hour. Use the stock for making the sauce.

For chicken skin: mince prawns and fish together,
moisten with salted water while mincing until a
paste is formed. Spread thick on chicken skin
and steam for about 30 minutes. When well cooked,
cut into l-inch squares and arrange on serving
dish, and also serve with the following sauce:

Sauce:
few slices of the cooked ginger root
tablespoons cornstarch
cup water 3
cups chicken stock
tablespoons soy sauce
tablespoons tomato juice
1/8 teaspoon salt
1/8 teaspoon pepper

Ll I SRY off NI 1)

Mix together cornstarch and water, stir into the
boiling chicken stock, cock until clear, add soy
sauce, tomato juice and salt and pepper to taste.

Pour over the whole chicken and decorate with
coriander or parsley leaves and chilis cut into
long strips
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TA FU + SAIFUN SOUP ’/?H/W'h’ 4 N7
Thailand NH\I;IQN %] Vol v
c’ o —
Pakawan Duval 4 Q . i £ N
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#7277 S, T
Serves 10 \ e
v 7 Hoyv

“ o s -
— PURINIDII DA PO /47\,(/@9;/;{/ .
: : - 4 oo, \/
AR ) LiR-/197 29 10220/52673° 7 (2 200

iy O 5 e V s
1 1/2 quarts soup stock or port broth PIINDPY D2 fA D I8 [ P S  JIA:
1 square cube tu fu (cut into a small cube) 7 __ﬁ% e & y e M
1 small pack saifun (soak with a hot water for 10-15 JO /417 &777/)//77 PO r208 SO 2207 0)
minutes) .
3 stock green onion (chop) PRIy 7}/@);//;5”7_- %/74.(%4/5//00
2 stock parsley (chop) Y4 ST seniblas L
3-4 tablespoons fish sauce ’7;{//// DD HI2Dud oA o4 SO~Ls5 220
1 small ginger root g o~ §77
il — <
)777:% IR Y 5> 127 Arps
v

! 5 vV, -
Bring stock to a boil. Add the ginger slices. Add d-3 /o7 ?J' DY f~3 2L PIH
tu fu. Boil for 3 minutes and then follow with saifunm, ! &E & — ~
fish sauce, green onion and parsley. Bring to boil for ”JO%V m@/d&ﬂ@ /)/ SF-¢ sn
another one minutes and it's ready to serve. o - B s
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APPLE BUTTER BEEF ROLLS
United States

Margaret Jones

2 lbs round steak (% inch thick)
3 strips bacon

salt and pepper

% cup water

1 cup apple butter

Pound steak well. Cut in squares. Season and
spread with apple butter. Roll and fasten % strip
of bacon around each roll with a toothpick. Sear
in pan for 5 minutes. Add water, cover, and put
in oven and cook until tender, 1 hour at 350°.
Serves 6.

OVERNIGHT LAYERED SALAD
United States
Karen White

Serves 4

head of lettuce (any type)

cup celery

cup green pepper

small onion

small box of frozen peas

cup Miracle Whip or mayonnaise
3/4 cup grated cheese (any type)
4 slices cooked bacon, crushed

[l ol o o ot o

Layer in order given. Do not toss or stir.
Flavor improves when left overnight in refrigera-
tor. The salad will keep in the refrigerator for
4 or 5 days.

I I 'x ‘



PORK CHOPS SCALLOP
United States
Margaret Jones

Serves 6

2 cups grated raw potatoes

1% cups milk

2 tablespoons flour

1 grated raw onion

1 teaspoon salt

6 pork chops (about 1 inch thick)

Mix potatoes, milk, flour, onion, and salt well.
Place in a large shallow baking dish, large
enough so that the mixture will not be more

than % inch thick. Place pork chops on top.
(They will sink into mixture but will come to
top during baking.) Bake for 1 hour at 350.
Turn pork chops once during baking, so they will
brown on both sides.

PUMPKIN BREAD
United States
Karen White

3 Loaves

large can pumpkin
cups flour (sifted)
cups walnuts

cup shortening

cups brown sugar
cups white sugar

1% teaspoons cinnamon
% teaspoon cloves

1 teaspoon salt

4 teaspoons soda

NN O -

Mix together the oil, pumpkin, and sugars. Add the
sifted flour, soda, salt, cloves and ginnamon.

Mix well. Add the nuts. Bake at 350" in greased
loaf pans for 55-60 minutes, or until done. This
recipe makes three loaves.,




- Hafig,

BORSCH {é Kb rodbsHm 28 HAPTOUXW
U. s. s. R. Yy MOPKOBRM Yo  SEAEHO0%0
Sofia Kokin 7 AVE Q. W
Serves 4 to 5 1/2 Jg.‘f.PAﬁO.B
% kilo beef with bone
i -up onToms e}&ao, NOROMEEHKOE B BOAY, PAPKTE
z gﬁg :gi:ioes JA0 TYEX JY_O,P, NOXA wto.dyAE'l‘ JIOYTH
¥ e NROTOBO. SATEM AOLARUTL NOn XA-
Bring to a boil the water and beef while peeling WAMA KANYC ’T‘H) CTONOPR VIO NOMERY
d ‘ch i h bles. h beef is d . o,
e g M T e YK CYCA, ONPEAENE HHOE KOAMNECT-
slowly (covered) for about 15 minutes. Add
| BO BoaM, NEPUA 3t T.A. flPoAon-
1l cup finely shredded cabbage
1 tablespoon vinegar ATV BAPrPUTDL 45-20 MM
and simmer for another 15 to 20 minutes. ﬁe,ﬁ,%ﬁq‘b 2 j"O_P‘Q‘{ﬂ]\( “BMAE GO

Place the soup in a bowl and add to each serving GKETAHOJ‘%

1 tablespoon cultured sour cream. If some more
seasoning is desired, add salt, pepper to taste.

Serve hot with bread.

-
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RUSSIAN BEETS
Diae St SaiRa
Sofia Kokin

Serves 4

2 bunches young beets

Cook until tender (about 15 minutes). Drain,
cool off a little and then rub off skins and chop
coarsely.

tablespoon flour
tablespoons salad oil
tablespoons vinegar
tablespoons sugar
teaspoon salt

dash of pepper

% cup sour cream

N WM -

Heat flour and oil, stirring well till lightly
brown. Add vinegar, sugar, salt and pepper.
Slowly stir beets-:into oil mixture. Just before
serving, add sour cream and mix just enough to
blend all ingredients together. Heat but don't
let boil.

aﬁ#fddﬂélﬁé BNMPA R, I

2 AYURA MO OABLT  BYAAR 08

BAPUTE L5 MUHLYT  SATEM +HATh
LM LEMILOLPE OBTHTL, BHLTH £XAD-
NYDY it HAPESATEL MEMLK D,
Mansgrn,

Z CTONDBMIO JLOIHRY ICYRIE 32 2 o7
JLONE. M EUSBH ., BOSOW O AEPEME-
ULATEH; FMAOEABUTL:

3 e made, UK LYLA

2" " damasra
B GO 3 NEPUA
Yo " " AN ETAMNM

B uc ATt BEE BMELCTE, NOAODPETY,
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BANH CAM A Ccnﬁ/ cem CAI' er

(Vietnamese Dounuts)

Viet Nam * 'Zﬂa.‘t hlw
Nguyen Cuc ‘Thi - 2 oounds .dé‘u- xanh
25 or 30 Dounuts - 3 s bk g
- 4 bah~h  oren
2 lbs Chinese green beans o 4 f/z cup e
3 cups sweet rice flour S
1 cake yeast - A "4 Cup Me
1% cup sugar
% cup sesame
4 -
Combine flour, yeast and 1/3 cup sugar. Then add * Caok jarmy

water a little at a time until dough is flexible
and doesn't stick on your hands.

/b& e

idrg P’ e e RS cho 3
Steam beans until tender and then cool. When cool . = i
add the remainder of the sugar. : AA bob  PE+ oo -2 AROrg  con oLk

) = "

Take a small piece of dough and roll beans inside. “ay X ondyg 2 . Aede 3 Ming cho
Then roll dough in sesame seeds. Bl i ol An AHdw xarh ol qfa?ﬂ’q RS
Have the pan of hot oil ready for deep frying e  cdm AT A gudl Ay W HUdrg
the rolls. Fry until brown. w 2 “ 7 5 ’ -

LA b Chay st Tag cuc
This makes you skinny very quickly yes - 2 ’ A — ’

Vo i A demn CAD |,  Ah cveirg e

“tidc .

|
|

|
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A
CHA GIO + Vde tire
(Vietnamese Egg Roll) - L2 pounds ME gi A s> >
Viet Nam - 4 pawuro) & A
Cuc Thi Nguyen - 4  pound cuar
- 9 Yay N i dwm  ereo

2 lbs ground pork or chicken (cut into small pieces) 0 Y 4.4

or both /" ! o "
1 1b shrimp - o ;
1 1b crab R o i
% 1b chinese vermicelli < nop Gl Mbouees
3 or 4 pieces Auricula 2 5 = %l o 3
% 1b bean sprouts - Mda o Aunh tof  ods oo
1 small Manioc 2 9’
% onion, minced VI b Wt
2 eggs s A Feapoen -mu&’
1 teaspoon salt s A beagporn dldrg
2 teaspoons sugar o
1 teaspoon pepper - A kea spoorn Auw
rice paper :

- AL fapen

Combine pork or chicken, shrimp, crab, auricula,

manioc, bean sprouts, onion and chinese vermicelli. * Coch lom

Mix together with salt, sugar and pepper. Put e - ;

aside in refrigerator for an hour or so. Remove Thi+ Aom , cuax | mmde A, L@, Aanh

from refrigerator and mix in two eggs. Take a P e P A o W " -

small amount (about 2 tablespoons) and wrap in e daw cat LAY mro - Mien oat Adng 2 phdy

rice paper. 3 SYERY e A AT

Deep fat fry in hot oil until brown. When they o A A s ~ A L)

are brown, remove from oil. They are ready to " e L .

eat. A, 2 pmdg a4 DG Ko At ed rgdm

The smell is good. You taste one and you will Churng 20/ araw . Saw o B .abﬁdt/'q veo

have another one, and another one until your dish - A A ) - P

is empty. A&y Cuon CAen MRS CAo rat wnevg
b ] /\9; = - ; 'i. e ! Iﬁ_



SHRIMP COOKIE

Viet Nam
*wea:w

Do-Hienluong Thi

Serves 4 - A pund deai Sarg get |, Mok thak

%X 1b small shrimp
1 1b sweet potatoes, sliced in thin long pieces, i A
like toothpicks

1 cup flour o

1 egg ! i

% cup chopped green onion = /L

1l cup water _ b J

1 tablespoon sugar

1 teaspoon salt B

% teaspoon pepper

cooking oil o
A

Combine salt, pepper, sugar, flour, and water; stir;

add shrimp, sweet potatoes, green onion and egg.

Stir well. Use soup spoon to make round cookies. + Colety' by

Deep fry them in oil over medium heat. e ,
- A 4 ) - 2
Jaon mud' | Bde | atildmg |, G v ~dK

’ )

B e » [ﬁ&h Ay . ARoas L Lrah RS 4
ark Ad . tuirg  tadn  cho i | Bat CRao
s ng i& wea ’ “d“;9 LA & 415’ Py

LAdo  MRGAA ROFG ba//JV’b-a—'rvlmr'é‘/vo/a.w,
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SOUP MANG CUA S OLLP \/(anj wa/

Vietnam
Nguyen Cuc Thi
.+ Vit _tiw
Serves 5 7 *‘%o 3
- A —rrong ,ta‘y
This is a delicious soup when eaten hot. Ay e
1l can asparagus L
% 1lb crab meat %
% teaspoon MSG - A e B mE  anh
% cup butter 2 e
1 teaspoon tapioca starch = pownd s Feo
1 1b pork ribs
: : ¥ Lok Llam
Boil pork ribs for about 2 hours. Take the bones T g T o e 2 25
out, and in a small bowl mix the tapioca starch dn  xddrng feo Chig 2 g Al Lhy
with about 2 tablespoons cold water. Pour into B - p i
the pork stock and stir quickly. Cut the asparagus i g . W Kb xibrg sa pha ot
in %-inch pieces, put it in the stock with the T o, 4 ’ ’ - az
salt and MSG. Bring the soup to a boil, add the g Wl cRut e Aok 3" rgpos AS
crab meat and the butter, bring to a boil once more 575 b A cling rrqm?' RO JAbw ‘brq"
and take off the heat to serve right away. ; J g , ’ A
AP b g  Akue hfoarg 4 pnén 20;
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