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Ingredients (for 2 persons)

Nasi Kerabu / Bunga Telang
(€= 1€ Butterfly Pea Flower Rice)

Jasmine rice 1 cup

Water (or coconut milk) 2 cups
Dried butterfly pea flowers 4-5
Lemongrass 1 stick

Kaffir lime leaves 2 leaves
Pandan leaves 1 leave

Ginger 1 teaspoon

Coconut oil 1 teaspoon

Salt 1 pinch

Directions

1.

2
3.
4.
S

Boil 1 cup of water and steep the flowers for a few minutes.

Smash and roughly chop the lemongrass stick.

Put all the dry ingredients in a medium saucepan, suitable for preparing rice.
Cover with the hot water (including the flowers) and the remaining cup of cold
water.

Cook the rice according to instructions, stirring occasionally to ensure the rice is
dyed blue consistently throughout.
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Ingredients (for 4 persons)
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Ondeh Ondeh (b —>7

Ingredients (for 70-80 pieces)

EH5XK$3 Glutinous rice flour 500g

K¥HINZER Rice or Wheat flour 100g (DISBDIHFE. A= U2 spoon)

NI V=D DYa1—R (BALE « B THRAOK) Pandan juice or Green food
coloring 7-8%

X water 50ml

v —2 Grated coconut or flake 200g

TSNS vAN /) IN—AY 27— Palm sugar (or 2% Black sugar) 150g

18 Salt O&EDEH a little

Directions

DTV IU—DEWEEEBZEDRFIS LU TIODNZET, Steam the grated coconut
with a bit of salt over high heat for 10 minutes.

INIA V) —=TEB0MIDKET U IS —ICHMNT. BEOBOHIZRELTY 21— =EED,
Blend pandan leaves and 50ml of water, then strain the leaf pulp to make juice.

M=)VICEBE/NII V) =T EHOICDITENS ANTEE D, Mix glutinous rice
flour with pandan extract and sugar until it forms into a dough.

SBETEEITKENNEBREANTERESSSVDESZBZICCAD (DS NEEIEK
MOINEHMTHRET D) , M—)LOFICTEMD DN L E>ESEMNTKTI, Knead
the mixed dough with flour until it reaches the consistency of an earlobe (if it's too
soft, adjust with Rice or Wheat flour).

FHERPFEZIAETEICED (REAFSLY)  PICTS - VSvAH UN=AYaHd-) ZA
NTULDDRHBD, Fill the dough ball center with Palm sugar, seal and gently roll it
to form a ball again.

BICIZ >SN DORZEHRNT, BHBELCECAICANDEAYTAYTM—ILEANT, RAIC
FELENH>TLBFETYTD, Boil the onde-onde in batches until them float to the
water surface.

RABICHITTKDELD>T. DTV IUL—DEFSIUESTRTI! Use a slotted
spoon to remove the ondeh ondeh from boil water, then coat them in the steamed
grated coconut immediately.
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Ingredients: Dried Tofu: 500g Cucumbers: 4; Bean Sprouts: 1 bag;

Seasonings: Soy Sauce, Rice Vinegar, Sugar, Sesame Oil,

Instructions:
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Chinese-Style Salad

Red Bell Pepper: 1 Ground Meat: 200g ;

Cilantro: a small amount; Garlic: a small amount,Peanuts: 30g

Oyster Sauce, Dried Chili Flakes, Sesame Seeds Pepper

Cut the dried tofu, cucumbers, and red bell pepper into thin strips,
(about 2mm wide)
Boil the bean sprouts. Cut the cilantro into 1cm pieces and mince the garlic.

Stir-fry the ground meat with sesame oil. Season with soy sauce and

white pepper.
Heat some oil to 170-175°C (340-350°F) and pour it over the dried chili flakes, sesame seeds,
and peanuts.

Mix all the prepared ingredients together. Add soy sauce, salt, rice vinegar, sugar, and oyster sauce, and mix
well\

Finally, add chili oil and cilantro if you like, mix, and serve.
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English Version: Chinese Tea Eggs

Ingredients

» 50 eggs

+ 3 spice bags (containing star anise, cinnamon, Sichuan peppercorn, etc.)
+ Dark soy sauce - to taste

+ Light soy sauce - to taste

» Rock sugar - to taste

+ Salt - a pinch

Instructions

1. Boil the eggs until fully cooked.

2. Tap the shells gently with a spoon to create small cracks.

3.In a pot, bring water, both soy sauces, rock sugar, salt, and spice bags to a boil.

4. Add the cracked eggs, ensuring they are fully submerged in the sauce.

5. Simmer briefly over low heat, then turn off the heat and let the eggs soak overnight.

— Soaking overnight gives them a rich flavor and beautiful marble pattern.
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Ingredients for 5 x 100cc cups

@ Mango sauce: 150g

Q Milk: 150ml

@ Whipping cream: 80ml

Q Sugar: 2 tablespoons

Q Gelatine: 5g

Q Cold water: 2 tablespoons
Q Frozen mango: to taste
Q Mint leaves: 5

1. Soak the powdered gelatine in
water.

2. Place the milk, cream and sugar in
a saucepan and heat over a medium
heat. Once it begins to simmer,
remove from the heat and add the
soaked gelatine from step 1.

3. 6radually add the mango sauce,
stirring continuously. Transfer fo a
container.

4. Refrigerate for 2 hours to chill
and set.

5. Garnish with mint leaves and
mango slices.
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Ingredients (for 3-4 rolls)

e Rice

e Seaweed sheets

e Pickled radish

e Carrot

e Cucumber

e Spam

- Eg8

« Sweet soy braised burdock

« Sesame oil, salt, sesame seeds

Instructions

1. Mix rice with salt, sesame oil, and
sesame seeds.

2. Stir-fry carrot, salt cucumbeyr, and
squeeze out water.

3. Pan-fry Spam and slice it. Make a
thin egg omelet and cut into strips.

4. Prepare sweet soy braised burdock.
5. Spread rice on seaweed, layer
pickled radish, carrot, cucumbeyr, Spam,
egg, and braised burdock.

6. Roll tightly, brush with sesame oil,
sprinkle sesame seeds, and slice into
bite-sized pieces.
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Korean pancake- Japanese style

Ingredients (for 5-6)

v' Korean pancake flour (1 packet)
v Water (880cc)

v Edamame (appropriate)

v’ Carrot (appropriate)

v’ Japanese long green onion

(appropriate)

Pancake flour

v' Sakura shrimp (appropriate)

Recipe
1. Boil the edamame and remove the pods.
2. Shred the carrot and lightly heat it in the microwave.
3. Slice the Japanese long green onion into rounds.
4. Add water to the pancake flour and mix well.

5. Add 1-3 to 4 and mix thoroughly.

6. Cook the mixture in a frying pan until golden brown.
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How to Make Th“

¥ (1A%) Ingredients (for 1 person)
e B4714=1\v¥ 2{ Thai Tea Bags 2 pieces

& e 7K 200cc water 200cc

@ o $EFL AIL2 condensed milk 2tablespoons
| . ¥% AIL3 milk 3tablespoons

< . K BE ice Appropriate amount

% KERIZAR, BELEHAAXEIEHS,
( Put water in a pot and bring to a boil, then
turn off the heat. !

@ L2 AT 4= Ny T EARTIONEZT,
Add a Thai tea bag to 01 and steep
for 10 minutes.

BAT4=-Nv7EMYEL, R, FATART=-FHIZT1—

(02) +ARB,

Remove the Thai tea bag and add the tea (02) to a
container containing condensed milk and milk.

@ F5R12KE AR, Fo-%3E<,

Add ice to a glass and pour in the tea.

5tk Completed




BoX¥wL ¥ (Lemon Chili Shrimp)
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Ingredients:

Shrimp (1000g), lemon, passion fruit, cilantro, onion, chili (xiaomila), garlic

Seasonings:

Light soy sauce, oyster sauce, mature vinegar, sesame oil, salt, sugar, white sesame seeds, natural water
Instructions:

1.Prepare the shrimp:

Remove the vein from 1000g of shrimp. Bring a pot of water to a boil, add a little cooking wine, and blanch the
shrimp for about 2 minutes. Transfer immediately to ice water to cool, then peel off the shells. Slice the lemon, cut
the chilies into small pieces, mince the garlic and cilantro, and slice the onion thinly. Add everything along with the
passion fruit to a large mixing bowl.

2.Make the sauce:

In a separate bowl, mix together 1 tablespoon light soy sauce, 2 tablespoons oyster sauce, 2 tablespoons mature
vinegar, 1 tablespoon sesame oil, a pinch of salt, 1 tablespoon sugar, 1 tablespoon white sesame seeds, and 500ml
of water. Stir well until fully combined.

3.Combine and marinate:

Pour the prepared sauce over the shrimp mixture, stir gently to coat evenly, and let it marinate for about 1 hour in
the refrigerator. Serve chilled and enjoy the refreshing, tangy flavor.
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Turon (Filipino Banana Spring Roll)

Ingredients
(For 3 People)

e 1 banana

e 3 spring roll wrappers (20cm X 20cm)
e 709 cream cheese

e 1 tbsp sugar

e Flour paste (flour mixed with water, for sealing)
o Cooking oil (for deep frying)

Tools

Knife, Frying pan, Plastic bag

How to Make
Turon

1. Prepare the
ingredients

-Peel the banana, cut it into 3 equal lengths,
then slice each piece into 4 sticks lengthwise.
-Cut the spring roll wrappers into 4 equal
squares.

-Cut the cream cheese into sticks the same size
as the banana pieces.

2. Wrap

-Place a piece of banana and cream cheese on a
spring roll wrapper and roll it up.
-Seal the edge with flour paste.

3. Fry

‘Heat enough oil in a frying pan to 170°C.
‘Fry the rolls, turning them occasionally, until
golden brown.

4. Finish

-Place the fried rolls in a plastic bag and toss
with sugar.

-You can also use cinnamon sugar instead for
extra flavor.




Australian Chunky Beef Pies
Muffin Pie 7.5cm x 4.5cm x4cm 12 Muffin Tin

A—ALSYT7 E—T/314 (12{E %)
Muffin Pie 7.5cm x 4.5cm x4cm 12 Muffin Tin

Filling
e 800 g chunky beef (such as chuck or
gravy beef), cut into 1-1.5 cm cubes
1 big onion, finely chopped
2 tbsp olive oil
2 tbsp plain flour
1 cup beef/chicken stock
2 tbsp tomato paste
2 tbsp Worcestershire sauce
1 tbsp soy sauce
Salt & pepper to taste

Shortcrust pastry (bottoms)
e 200 g plain flour
e 160 g chilled butter, chopped
e 2eggyolk
e 2 tspiced water (add a little more if too
dry)
Puff-pastry (tops)
e 4-5 sheets puff pastry (thawed slightly)
e 2 egg, lightly beaten (for glaze)

Instructions

Make the shortcrust pastry
1. In a food processor, pulse flour and cold

butter until the mix looks like coarse
breadcrumbs.

2. Add the egg yolk and iced water,
processing just until a dough begins to
form.

3. Turn onto a lightly floured surface; knead

gently until smooth.

Wrap and refrigerate 30 min to rest.

Roll out on a cold, floured surface to

about 3 mm thick.

6. Cut 12 circles large enough to line each
muffin cup (=12cm diameter).

7. Press into a buttered greased muffin cup,
trim excess, and chill for 15 min.

8. Pre-bake at 200 °C (400 °F) for 10 min
with baking paper + pie weights, then
remove weights and bake 810 min more
until lightly golden. Cool.
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Make the filling

1. Heat oil in a medium saucepan over
medium-high heat.

2. Brown the beef cubes in batches; set
aside.

3. In the same pan, cook the onion until soft

(add extra oil if necessary) then fry the
tomato paste.

4. Return beef, sprinkle with flour, and stir
for 1—-2 min.

5. Add stock, worcestershire, and soy
sauce. Stir, bring to a simmer.

6. Cover, reduce heat to low, and cook for
45 min — 1 h, stirring occasionally, until
beef is tender and sauce thick.

7. Season to taste and cool completely.

Assemble

1. Spoon cooled filling evenly into the 12
shortcrust shells (about 60-70g each).

2. Cut puff-pastry rounds to fit the tops;
place over filling.

3. Press edges with a fork to seal.

4. Brush tops with beaten egg. Chill in the
refrigerator for 2 hours before baking.

1. Bake at 200 °C (400 °F) for 25-30
minutes, until puffed and golden.

2. Rest 5 minutes, then lift from the tray and
serve warm.
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Causa Limena
Peruvian Potato Salad (Lima Style) ~

[Ingredients : 4 persons] - Using a 10 cm diameter ring mold

Potato (Inca No Mezame or Danshaku : recommended) - 1 (big size)
Aji Amarillo (Peruvian yellow chili) paste - 2 teaspoons (Available at specialty stores)

Peruvian Lemon (or lime) - 1/8 piece Extra Virgin Olive Oil - 1 teaspoon
Avocado - 1/2 of an avocado Tuna (non-oil-packed) - 1 can
Mayonnaise - 2 tablespoons Salt and Pepper - A pinch of each

(For garnish) Boiled egg, black olives, slice lemon,cilantro leaves (or Italian parsley),
etc., as desired

[Preparation]

e Completely drain the liquid from the canned tuna and lightly flake it

e Finely chop the red onion

o Peel and pit the avocado, cut it into pieces about 5-7mm thick, and lightly
sprinkle with lemon juice (to prevent oxidation)

[Instructions])

1. Boil the potatoes with salt. While they are still warm, peel and mash them in a
large bowl.

2. Add the Aji Amarillo paste, lemon juice, and salt to the mashed potatoes and
adjust the seasoning. Then, add the olive oil and mix well until smooth (it's
recommended to use gloves and mix by hand).

3. In a separate bowl, combine the flaked tuna, mayonnaise, and red onion, and
mix thoroughly.

4. Line a cooking tray with plastic wrap and place the 10 cm diameter ring mold on
top. Place half of the mashed potato mixture inside and flatten it with the back
of a spoon.

5. Arrange the sliced avocado neatly on top of step 4, then add the tuna mixture
(step 3) and flatten it.

6. Add the remaining mashed potato mixture, cover it with plastic wrap, and
refrigerate for about 30 minutes.

7. Place a serving plate on top and invert the whole thing. Remove the plastic
wrap and the ring mold.

8. Garnish with black olives, mini tomatoes, and cilantro leaves, and it's ready to
serve!l
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Pastel de carne
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Pastel de Carne L

< Ingredients >

- Pastel dough 5009

- 5009 minced beef

-1 onion (chopped)

-2 garlic cloves (minced)

- 2 tomatoes (chopped, excluding seeds and water)
- 2 boiled eggs (chopped)

- Green olives (cut seedless into appropriate sizes)
- Olive oil for stir-frying

- Vegetable oil for frying

- Salt, pepper, bay leaf, Italian parsley

<How to make>

1. Heat olive oil in a frying pan and sauté the onion and garlic until they become translucent.
Then add the minced beef, bay leaf, and tomatoes and continue to cook. Season with salt and
pepper. Allow the moisture to evaporate. Remove from heat and add green olives, boiled eggs,
and Italian parsley, and mix roughly.

2. Place the completely cooled filling on the pastel dough. Close the pastel while removing the
air. Seal the edges with a fork.

4. Fry in 180° C oil for 3~5 minutes. Drain the oil.

Pastel can be enjoyed as a snack or a side dish. Small ones are perfect as appetizers or for
children’s birthday parties and other celebrations. Larger rectangular ones can be bought freshly
fried at markets. The filling of pastel is flexible. The most popular is the Pastel de Carne (beef
pastel). Other variations include cheese, chicken, and palmito (palm heart). You can eat it with
vinagrette or chili pepper according to your preference.

<How to make vinagrete>

Finely chop the tomatoes (1 pc.), bell pepper (1 pc.), paprika (1/3 pc.), onion (1/2 pc.) and
Italian parsley (as much as you like) and place hem in a bowl. Add white wine vinegar (3 tablespoons)
olive oil (1 tablespoon), and salt and pepper to taste then mix well. Chill in the refrigerator
and it’s ready to serve.

Vinagrete is a refreshing sauce that can change the flavor when added to churrasco, feijoada, our
fried dishes.
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Instructions

Ingredients: 1. Boil quinoa, water, and bouillon in a pot over high heat, then
Dry quinoa 100g reduce to low about 15 minutes til water absorbed.

Water 200 ml 2. Dice the celery or cucumber (about 5mm cubes) and lightly
Chicken bouillon 1 tsp (or 1/2 cube) salt. Finely chop the red onion. Roughly chop the kale.
Canned tuna (in oil) 1 can 3. Mix lemon juice, mashed avocado, olive oil, salt, and black
Celery or cucumber 1 pepper in a bowl.

Red onion 1 4. Mix the cooled quinoa with tuna, cumin, and garlic powder,
Kale 3 leaves then chopped vegetables and the dressing. Toss everything
Lemon 1 together until evenly coated.

Avocadol/2 5. Refrigerate for about 2 hours to let the flavors meld. Serve
Olive oil 4 tbsp cold.

Salt 1tsp Tips

Ground cumin 1/2 tsp Cumin and garlic powder mellow the quinoa’s aroma.Try
Garlic powder 1/2 tsp seasoned salt (like Crazy Salt) for deeper flavor.

Black pepper To taste Avocado adds creaminess but is optional.
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\"'ﬁgredient:(makes 15 meatballs)\

Meatballs

8009 ground beef
1-2 garlic cloves

1 medium onion

5 tablespoons breadcrumbs
1 egg yolk

Salt and pepper to taste
Dried basil to taste

Nutmeg to taste

20g butter

>>Sauce

1-2 garlic cloves

1 medium onion

5 large tomatoes

1 can tomatoes(puree)

1-2 servings of consommé
Salt and pepper to taste
Dried basil to taste

\ 1-2 bay leaves

% PREPARATION

Place the meat in a dish, and peel the garlic clove and onion, then finely chop.
Add the garlic, onion, egg yolk, and breadcrumbs to the minced meat, season

with salt, pepper, basil and nutmeg. Mix everything together with your hands

and form into balls.

Melt a little butter in a frying pan and brown the balls.

Meanwhile, brown the finely chopped onion in a small knob of butter and add

the tomato puree and diced tomatoes. Season with consomme, salt, pepper,

oregano and bay leaf.

Place the meatballs in the tomato sause and simmer for 30 to 40 minutes.

Serve with fries!.
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Serving it with fries

is the Belgian way!
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{Chicken Ajillo)
—Ingredients—
+ 1 Chicken thigh, cut bite-size pieces
+ 1 tablespoon olive oil
+ 2 cloves of garlic, minced
+ 3 tablespoons of white wine
+ 1 teaspoon of white vinegar
+ | tablespoon of chopped Italian parsley
+ salt and ground black pepper

—

A
'
4

ALMONY

—
*
-

—How to cook—
Step 1.
sprinkle some pepper and salt on the chicken.

Step 2.
Heat olive oil in a pan. Sear the chicken
from step 1, then wipe some of the excess fat. Sauté the garlic.

Step 3.
Add the white wine and white wine vinegar, cover,
and simmer for 5 to 6 minutes.

Step 4.
Serve on a plate and sprinkle with Italian parsley.

# ltalian parsley is not a decoration, but one of the deciding
factors of taste, so be sure to add it.
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—Ingredients—
+ 3 potatoes, cut into 4 to 6 pieces.
« 1/2 onion, chop into lem cubes.
+ 2 cloves of garlic, minced
+ 1 teaspoon of red bell pepper, roughly chopped
+ 3/4 cup of olive oil
« 1 cup of lukewarm water
« salt and ground black pepper

—How to cook—
Stepl.
Peel the potatoes and chop into 4 to 6 pieces.
Chop the onion into lem pieces.

Step2.
Heat the oil in a deep fryer. Add the potatoes and fry until erispy.
Transfer them to a heavy-bottomed pot.

Step3.

1. Add the chopped onion and garlic into the pan  (used step 2)

and fry until they are nicely browned.

2. Remove the fried onion and garlic from the pan and transfer them to a mortar.
3. Add the chopped red bell pepper into the mortar and grind

everything together until it forms a smooth paste.

Stepd.

Pour the lukewarm water over the potatoes in the pan.

Heat, season with salt and pepper, cover, and simmer for about 5 minutes.
Then add the paste from step 3 and mix.
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Ingredients

® Cod(or any other white fish) 400-5009g ® Fish seasoning* 10g

e 1 Eggyork ® Flour 100~200g

® Milk 150ml (+adding some beer) e Oil

*: Fish seasoning

® Garlic powder ® Paprika powder

® Black pepper e Salt

Recige In NL, it is served with garlic sauce efc.
1. Cut the cod into pieces about 4-5 cm long. It tastes similar to Japanese tartar sauce,
2. Mix the fish seasoning and fish thoroughly.  soyou could use that instead.
3. Put an egg yolk, flour and salt in a bowl and mix well.

Gradually add the milk until the dough comes together.

4. Fryin 180 degree oil for about 5 minutes until golden brown.
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fre B o @ Place the flour, sugar and a
ROATYI l‘-lﬁ'”--cg beaten egg in a bc?wl and
ﬁ?% : mix with a whisk.
@ Add the milk little by little
@ RTED. B BEIEAN and mix.
BIETEHRTREEEShEEY @ Add the salad oil and mix,
@ HFARPUIOANEESDEED then cover with plastic
@ UIYHMEANSBEREBET—REIE wrap and let it rest in a
10 ACEFcEE] refrigerator for about an
*z *ﬂ' @ 3ESEENSHEDEURESDEET hour.
B IANUCHSFFEE AN NICL, Ty @ Remove @ from the
FoR—N—TRDBAEESEEDET refrigerator and mix again.
7. 220me ® BETCITOTRUANESISAINE & Add salad oil to a frying pan
B3 509 1B TRAICETES and heat over medium
BHE 109 @ EOSHeENTERSTISETinEDHS heat, then wipe off excess
BEIR (MYAX) 18 hEd salad oil with kitchen paper.
935 a1 ® BAICLTIOMNSSE55EH ® Scoop the batter into the
BEFHTEN-A FAIL—FJ-X frying pan with a ladle and
NLF=ZHFY tilt the pan to spread it
BATLZEW evenly.
@ When the edges of the
Ingredients (forSpices) dough start to dry, use a
Milk 220mé bamboo skewer to peel the
Cake flour 50g edges and turn them over.
Sugar 10g ® Reduce the heat to low and
Beaten egg 1 cook for 30 minutes, them
Salada oil 1teaspoon remove from the heat and

it's done.
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Stollen is a traditional German Christmas bread filled with rum-soaked dried

.. fruits and nuts, coated in butter and powdered sugar after baking.

It's meant to be enjoyed slice by slice as the flavors deepen over time until

Christmas.

R—ZAMRDAYT—YF—X cottage cheese 2509
/NA— (4 #h ) butter for dough 150g

5 =a1—1¥% sugar 130g

Bl eggs 2

1% flour 5009

R—F2 % /79 Z — baking soda 30g

/N3—(FTaL— a2 ) butter for garnish 80g

1 EL#E powder sugar 70g

B

7—E>F almond 100g

L—X raisins 230g

AL 2T E—)JL orange peel 50g

LE2E—JL lemon peel 50g
FLoODOEDTYEAL gringed orange peel 15g
LEVOREDTYEAL grinded orange peel 15g
INZ=F Iyt X vanilla essence 15ml
7—EVRI vt X almond essence 15ml

a7 24—\ & — coriander powder 5g
HILEEL 1894 — cardamom powder 5¢g

Z LB rum 15ml

s,
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Preparation /]l

e Soak the ingredients from B in rum overnight.
e Melt the decoration butter in the microwave and set aside.

e Bring the eggs and butter to room temperature. Preheat the oven to 180°C.

Instructions
1.Mix the butter (for the dough) until creamy. Gradually add the sugar and continue beat until the mixture
turns pale. Add the eggs a little at a time and mix well. Add the cottage cheese and mix again until

combined.
2.Add the dry ingredients to the mixture and knead by hand. On a floured surface, gradually incorporate
the soaked B ingredients into the dough in several portions. Once evenly combined, divide the dough into

two.

3.Shape each portion into a ball and roll them into oval shapes about 2 cm thick. Fold each oval into

thirds to form the traditional shape.

4 Wrap the dough in aluminum foil and bake in the preheated oven at 180°C for 40-50 minutes.

5.While the cakes are still hot, brush them with the melted decoration butter and sift powder sugar over

the top. Repeat this process-brushing and dusting- until the butter is used up.
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Bite-Sized Sausage Rolls (Makes 32)

Ingredients

Filling

Puff pastry sheets: 2
Beaten egg: 1

Onion: %

* Salt: 1 tsp

% Herbs: to taste

(This time: thyme, sage, oregano -
% tsp each)

% Paprika powder: 1 tsp

Ground pork: 400g

(Lean meat preferred)

Egg: 1

Bread crumbs: % cup

Instructions

1.

Finely chop the onion and sauté in a frying pan until translucent. Add the %
ingredients, sauté briefly, and let cool.

2. While cooling, bring the puff pastry sheets to room temperature.
3.

Once the onion mixture has cooled, add ground pork, egg, and bread crumbs to
the pan and mix well.

Preheat the oven to 190° C. Cut each pastry sheet in half, dust with flour
and roll out to 20cm x 10cm (same size as original).

Place the pastry horizontally. Spread filling along the near edge, brush
beaten egg on the far edge, and roll from the near side.

Cut each roll into 8 pieces and arrange on a baking tray |ined with parchment
paper. Brush the tops with beaten egg.

Bake for 25-30 minutes until golden brown. Enjoy!

LONDONCITY

FreebieAC

Ul
R
-~ 0




Nya g ayvkL

Hallongrottor (Sweeden)

# ¥ (6018) DEMOHHEZEEEHED
O®REICEL=/15— 400g @EBEFTHLES, FolzELTEZ—LEIZAQ, HEETI05

400g room-temperature butter ELEFEED

©45=a1—# 200cc @A —TLE1T5CISRET S

2d| granulated sugar @EMENPSLER—ILRICADH T, A—F T — D EIZEL
@/i=S5at— hEL2 BOue—Iz{FAEMEY ., Do LERLAD

2tsp vanilla sugar %&12?£§E‘Eﬂ1ﬁﬁﬁ(

@ FH1#} 900cc

9d| all-purpose flour

@A -39 N5~ IhNEL2
2tsp baking powder
@A) =T s
raspberry jam

(DCombine the ingredients for the dough on a work surface. Press the dough
together with your hands. Flatten the dough, place it in a plastic bag, and let it rest in
the refrigerator for at least 30 minutes.

(@Rest time: 30 minutes,
(@Preheat the oven to 175°C (350°F).

@Roll small balls of dough and place them on baking sheets lined with parchment
paper.

(BMake a small indentation in each cookie and add jam into the indentations. Bake
in the middle of the oven for about 16 minutes.
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Pumpkin Dumpling Recipe

Ingredients (for 2-3 people)
- Pumpkin: 1/4 piece
- Potato starch: 2-3 tablespoons
- All-purpose flour: 1 tablespoon
- Sugar: 2 teaspoonsinstructions

1. Cut the pumpkin into pieces and heat in the microwave for 8 min
until soft.

2. While still hot, mash the soft pumpkin with a fork.

3. Once cooled to about body temperature, mix in the potato starch
and all-purpose flour. (The dough should be as soft as an earlobe.)

4. Shape into dumplings and cook slowly in a frying pan until cooked
through.

It is also delicious if you dip it in sugar soy sauce to your liking.
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[#14] (KR&E3K5) [Ingredients] (Approx.3rolls)

=E ILEEE o2& -Ricgr======- 3009
-FaIEE - KR4 -Sushi vinegar- - - *60cc
-FR DY -+ -3 -Dried seaweed- - - - 3pieces
-FiRAR---K1{@E -Avocados ===+ 1piece
h=h=<---1\vD -Kanikama(lmitation crab sticks)- - - 1pack
IIAR—X - EE ‘Mayo==r=====- appropriate amount
-8R - E -Salt and Pepper: - - ~appropriate amount
[EY7A]
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[Instructions])

1.Cook the rice and mix with sushi vinegar.

2.Cut the crab sticks to small pieces and mix with mayo and salt and pepper.
3.Spread rice on the dried seaweed.Put the number2 on the rice and put the
avocado on it.

4.Roll up and make the shape.

5.Cut into bite sized pieces.
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1. TREFe=v=7zZ2H#LATIDICT %,
Chop the onion and the garlic finely.

2. 77ANRVITNEL20HZOWVWTZV =W
D5,
Heat the frying pan on medium heat and add oil and the garlic.

3. BOMIUSTc B4 VERZMARD B,
When the girlic is fragrant add the ground beef and stir-fry.

4, VZARDODENED>ESFTRETZIMNA T, BWoH 3,
Once the meat has changed color, add the onion and continue
stir-frying

5. ERENUVALD UTcSAZMATHW O EbE., 2KICKD DR
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Once the onion is translucent, add A.

Stir-fry until the liquid has evaporated, then remove from heat
once it has thickened.

'making salsa saucey

1. SNYKEEIVDOAYIDICL, RERETIFHUATIDICUTEREE
KlcE 57,

Cut the tomato into 5mm cubes. Chop the red onion finely and
soak it in water for about b minutes.

2. MIILIChY b, KR ZK > eRERE.
BZzIMZA TREEGLES,

Mix drained onions and the tomatos
and B well in
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Tacos & Salsa sauce
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Recipe (2 Serves)

Tacos

Tortilla chips
Ground beef (200g)
Onion (1/2)

Garlic (Tclove)

Ketchup (1 table spoon)
Chuno sauce (1 table spoon)
Cumin powder (2 tea spoon)
Chilli powder (1 tea spoon)
Soy sauce (1 tea spoon)
Pinch of salt

Pinch of pepper

Salsa sauce

Tomato (1/2)
Red onion (1/4)

Olive oil (1 tablespoon)

Lemon juice (1 tablespoon)

Salt (1/2 teaspoon )

Coriander (appropriate amount)
Pinch of pepper
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@ Ingredients

1 can of canned chickpeas (400g),
2 tablespoons of tahini

(or ground sesame if not available),
2 cloves of garlic,

2 tablespoons of lemon juice,

salt to taste,

2 tablespoons of olive oil,

1/4 teaspoon of cumin powder,

and paprika powder to taste.
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@ Directions

Separate the canned chickpeas into
beans and the cooking liquid.

Put all the ingredients except the paprika
into a food processor,

adding the cooking liquid as needed,
and blend until smooth.

Place the hummus paste on a plate and
drizzle with olive oil (not included in the recipe).
Finally, sprinkle with paprika and

basil to taste.
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Ingredients

% Skinless chicken thigh : 300-400g

% Onion: 1 medium,2eggplants,2green and 2red peppers,2 potato
% Ginger: 1 piece

* Garlic: 3 cloves

Olive oil: appropriate amount

Salt & pepper: to taste

Tomato juice: 500ml

Peanut butter (smooth, e.g. Skippy): 150g
Dried chili (takanotsume): 1

boiled Okra: 1 pack for topping

Vermicelli (or pasta)
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Instructions

[Soup Preparation 1]

1. Finely chop all % ingredients.

2. Prepare a large pot, as soup will be added later.

3. Sauté the chicken and vegetables in olive oil until cooked through.

4. Once cooked, add tomato juice and salt & pepper, and bring to a boil.

5. Add peanut butter to the soup and stir until it dissolves smoothly like miso paste.

6. After boiling, simmer over medium heat for about 5 minutes, then turn off the heat.
7. If you prefer it spicier, add cayenne pepper.

8. Serve in a soup bowl and top with boiled okra.

[Ghanaian Style Serving]
You can enjoy it poured over pasta or firm rice.
You can also add sautéed shimeji mushrooms, eggplant, or curry powder for extra flavor.

Ghana(Hi—7)
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Salmon pressed sushi

ingredient  (4people)

Two cups of uncooked rice

Sushi vinegar ( use to)[ sushinoko])
150g of smoked salmon

Leaf of the shiso 4-5 pieces

White sesame

Lemon slice

How to make

(1 Transfer freshly cooked rice to a large bowl or wooden tub, add “Sushinoko”
(powdered sushi vinegar), and mix it using a slicing motion with a rice paddle while
cooling to make sushi rice.

@ Line a pressed sushi mold with plastic wrap, then layer salmon, green shiso leaves,
white sesame seeds, and sushi rice in order.

@ Cover with plastic wrap and press firmly from the top.

@ Remove the sushi mold from step @) and cut with a knife..

® Place sliced lemon on top.

HUsed a wooden pressed sushi mold measuring 18cm X 4cm.
(If you don't have a wooden mold, you can substitute with a milk carton or a
plastic container.)

X For clean cuts, wipe the knife with a damp cloth after each slice.



Hokkaido's Favorite Dish: Za ngl

The origin is said to be Chinese.
According to the owner of Kushiro’s
‘Torimatsu’ , the shop credited with
inventing zangi, the name comes from
the Chinese term “zagi” (YEZR),
meaning “fried chicken,” with

un’”  (A) inserted to mean “good

luck,” resulting in “zangi.” Other
(How to Make]
2 chicken breasts (4009) Salad il as neede
Y¢ Seasonings
*Batter
4 thsp sake 1 eqg
2 thsp soy sauce 4 tablespoons all-purpose flour

4 tablespoons potato starch
1 tsp grated garlic

1 tsp grated ginger

1. Cut the chicken into
large bite-sized pieces.

2. Place chicken and ¥ in a resealable bag. Massage well to coat, then let sit for about
20 minutes to marinate.

3. Add % to the marinated chicken from step 2 and mix thoroughly.

4. Pour salad oil about 3 cm deep into a pot and heat to 170° C (340° F). Lightly squeeze
the coated chicken pieces and add them to the oil. Turn them over until golden brown all over.
Fry for about 6-7 minutes until cooked through.
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Takana Rice (Serves 4)

2 cups of rice

200g takana pickles

White sesame seeds

Salad oil, to taste

1 thsp soy sauce

Y1 thsp mirin

(D Squeeze the takana pickles, cut them into 1cm pieces,

and fry them in salad oil. Add Yxand white sesame seeds.

@ Mix @ with 2 cups of cooked rice.

2 cups of rice

2009 takana pickles

White sesame seeds

Salad oll, to taste

Y1 tbsp soy sauce

Y1 tbsp mirin

(D Squeeze the takana pickles, cut them into 1cm pieces, and fry them in salad oil.
Add+¥rand white sesame seeds.

@ Mix @ with 2 cups of cooked rice.
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Mentaiko Daikon Salad (Serves 4)

12cm daikon radish

1 stalk of mentaiko

Shredded nori, to taste

1/4 tsp salt (for salting)

Y 1/2 tsp vinegar

¥ 1/2 tsp soy sauce

¥ 2 tbsp mayonnaise

@ Julienne the daikon radish, salt it, and drain.

@ Cut the mentaiko into 2-3cm pieces and place in a bowl. Mix with ¥
(remove the mentaiko skin if it bothers you).

@ Add ) to bowl @ and mix.

@ Serve in a serving dish and top with chopped nori.
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n Cut the cucumbers randomly, sprinkle them with salt and leave them for a while.
a When the water comes out, wipe it carefully with paper and put it in a bowl

B Add ra oil, soy sauce, and sesame oil and mix it roughly, and it's done!
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Braised Pork Belly

(Kakuni)

*500 g block of pork belly
] clove of garlic

] piece of ginger

4 tablespoons sake

3 tablespoons each of
sugar and soy sauce

1.Place the pork in a pot, add enough water to cover it,
along with the garlic, ginger, and sake. Cover with a drop
lid and simmer for about 30 minutes.

2.Discard the water once, then add sugar and soy sauce.
Add enough water to cover again, place the drop lid, and
simmer for another 30 minutes.

3. When the meat becomes tender, remove it, reduce the
cooking liqguid until thickened, and it's ready to serve!
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	Hummusレシピ.pdf
	ピーナッツスープ.pdf
	PDF書類 2.pdf
	PDF書類.pdf
	Hokkaido.pdf
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