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Ingredients:  

bomb rice, sunflower oil, 1 and ¼ garlic, ¼ onion, ½ green pepper, ½ 
red pepper, 1 big natural tomato, either chicken/rabbit/pig, 230 ml of 
broth, colorant, 1 lemon juice, parsley, salt, garlic and avecrem. 

 

Method (Approx. 2 Hours): 

Fry lightly with sunflower oil: 
1 garlic, ¼ onion, ½ green pepper, ½ red pepper, all this 

well sautéed. 
1 big natural pricked tomato. 

Add chicken / rabbit / pig meat and fry it well. 
Add 6 cups of broth (230 ml). 
Boil it all 15-20 min 

Add Colorant, 1 lemon juice, mashed with: parsley, salt, 
garlic and avecrem. 

Add 2 cups, the same big, of rice. 
Leave it boil in slow fire until the rice is almost cooked. 
Take it out of the fire and let it be 10-15 min covered. 



 
 

 

Ingredients:  

Stuffing: 500 g of cooked meat from broth boiled soup vegetables (1 car-
rot, 1/2 parsley)300 g of mushrooms1 large onion1 tablespoon of butter1 
egg (optional) 

Dough: 300 g of wheat flour, a pinch of salt, 125 ml of boiling water, 1 
egg and 20 g of butter. 

Method: 

For the dough, pour the flour into a bowl and add salt. Put the butter in boiling 
water and melt it. Gradually pour it into the flour while stirring everything 
with a spoon. Meanwhile, add the beaten egg and combine all ingredient.  
Knead into a smooth dough. Place on a floured worktop and knead for about 7 - 
8 minutes. Wrap in foil and set aside for approx. 30 minutes. Divide the dough 
into 4 parts and then roll it out into a thin cake (about 2 - 3 mm), sprinkling the 
dough with flour if necessary. Cut out circles with a small glass, stretch them a 
little between your fingers, then put one heaped teaspoon of stuffing on the 
center. Fold in half and stick the edges carefully together, put them on the 
board. In a large pot, bring salted water to a boil and, when it is boiling, put 
the first batch of dumplings (about 15 pieces). After re-boiling, reduce the heat 
to medium and cook the dumplings for about 2 minutes from the time they 
float to the surface of the water (until the dough is soft, check with your finger 
catching one dumpling). The cooking time depends on the thickness of the 
dough. Fish out onto a plate with a slotted spoon. 

Stuffing and whole dish recipe: 

Clean the mushrooms with a brush or sponge, cut into smaller pieces. Peel the 
onion and cut into small cubes. Put the mushrooms and onions on a well-
heated frying pan with butter, evaporate over a higher heat and brown, stirring 
constantly. Grind poultry (skinless), beef (together with fat), mushrooms, onion 
and vegetables from the stock in a meat grinder, knead it thoroughly, season 
with salt and pepper. If the filling turned out to be too thin, you can fry it in 
the pan, if it is too stiff, you can add a little broth. Add the egg to the filling and 
mix. 

With a glass, cut out circles from the rolled-out dough, put one spoonful of 
stuffing on the center (or as much as you can fit). Fold the dough in half and 
stick the edges carefully, being careful that the filling does not get into the 
place where it sticks together. Place the finished dumplings on a pastry board 
or a table sprinkled with flour. Cover with a cloth until cooking to prevent 
them from drying out. In a large pot, bring salted water to a boil, and when it 
is boiling, put the first batch of dumplings. After re-boiling, reduce the heat to 
medium and cook the dumplings until the dough is tender. Fish out with a slot-
ted spoon and put on plates. Serve with water or fry (cooled, dried dumplings). 
Water dumplings can be poured with melted butter and the fried dumplings 
can be sprinkled with cracklings and served with sour cream. 
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Ingredients:   

200g of sugar  
40g of starch  
Lemon peel  
Cinnamon stick  
1L of milk  
6 egg yolks  

  
Method:  
1. In a saucepan boil 2/3 of milk and add a piece of lemon peel 

and cinnamon stick. Then, we put it to boil.  
2. In a separate bowl we put the 6 yolks and mix them.   
3. Now add the rest of the milk and the sugar, then mix it.  
4. We add the starch and mix it.  
5. When the milk is very hot, remove the lemon peel and the 

cinnamon stick.  
6. Separate the pan from the fire and, with the colander, add the 

mixture of the yolks, sugar, etc.  
7. We put the pan back in the fire at medium temperature and 

with a wooden spoon we will stir little by little.  
8. After a few minutes you will notice that it starts to thicken. 

We will have time to put it in clay pots (it is important to 
cover the cream with a little backing paper or film, in this 
way we avoid the formation of lumps).  

9. Let it cool to room temperature and when it is cold keep it in 
the fridge.  

10. Now put a thin layer of sugar on top and then burn it (this 
step is optional)  

11. NOW EAT IT!!  
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Ingredients: 

150g butter, 275g flour, 100g dark chocolate, 150g + 3 big spoons sugar, 3 
packets of vanilla sugar (about 24g) 

Salt,4 eggs,16g baking soda,15g cocoa powder, 7 big spoons milk, 1 Glass of 
sour carries (720ml), 1 packet of vanilla pudding powder, 500g whipped cream,2 
packets of cream stiffener and Marzipan for the mole.  

Method: 

 Grease a springform cake tin with butter and dust it with flour. Heat up the 
oven to 150 °C. Break the chocolate in pieces and melt it. 

 Stir 150g butter, 150 sugar, 1 packet of vanilla sugar and a pinch of salt with 

ed chocolate into the batter. Mix 275g flour, baking soda and cocoa powder to-
gether with milk into the batter. 

Put the batter into the cake tin. Let the cake bake in the hot oven for about 30 
Minutes. After that, let it cool down in the cake tin. 

Let the cherry drain in a sieve. Make sure to keep the juice.  Add water to the 
juice until it gets to ½ l. 
Mix the pudding powder, 3 big spoons of sugar and 6 big spoons of the 
juice. Cook the rest of the juice. Add the pudding powder mix to the 
cooking juice and mix it in. 

Let it cook for one minute. Take it off the stove and mix the cherries in the 
pudding. Let it cool down for about 10 minutes. 

Cut 1/3 of the cake top of and crumble it into big pieces. Put the lower part 
of the cake on a plate and put the cherries on top evenly and let it cool 
down. 

Whip the cream with a whisk until its stiff. Mix 2 packets of vanilla sugar 
and the cream stiffener in during that. Put the whipped cream on the 
cherries. Put the crumbled cake pieces on top of the cream. 

Knead the cocoa powder into the marzipan and form head and arms out of 
the cocoa marzipan. Make the tip of the nose and the paws from the light 
marzipan. Set the marzipan mole on top of the cake. 
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Ingredients: 

8 ounces flat rice noodles, 3 Tablespoons oil, 3 cloves garlic , 
minced, 8 ounces uncooked shrimp, chicken, or extra-firm tofu , cut 
into small pieces, 2 eggs, 1 cup fresh bean sprouts,1 red bell pepper , 
thinly sliced, 3 green onions , chopped, 1/2 cup dry roasted peanuts, 
2 limes, 1/2 cup Fresh cilantro , chopped 

Padthai sauce: 

3 Tablespoons fish sauce, 1 Tablespoon low-sodium soy sauce, 
5 Tablespoons light brown sugar, 2 Tablespoons rice vinegar, 
2 Tablespoons creamy peanut butter 
 
Method: 

Cook noodles according to package instructions, just until ten-
der.  Rinse under cold water. 

Mix the sauce ingredients together. Set aside. 
Heat 1½ tablespoons of oil in a large saucepan or wok over me-

dium-high heat. 
Add the shrimp, chicken or tofu, garlic and bell pepper. The 

shrimp will cook quickly, about 1-2 minutes on each side, or 
until pink. If using chicken, cook until just cooked through, 
about 3-4 minutes, flipping only once. 

Push everything to the side of the pan. Add a little more oil and 
add the beaten eggs. Scramble the eggs, breaking them into 
small pieces with a spatula as they cook. 

Add noodles, sauce, bean sprouts and peanuts to the pan 
(reserving some peanuts for topping at the end). Toss every-
thing to combine. 

Top with green onions, extra peanuts, cilantro and lime wedges. 
Serve immediately! 
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Ingredients- 

250g Fusilli noodles   

40g fat   

2 onions  

500g minced meat  

2 tablespoons tomato paste  

¼ l crème fraiche   

1 egg  

A little bit of cream  

50g grated cheese  

Salt and pepper  

 

Method- 

Cook the noodles, like you would do it with normal pasta. After 
that, mix the minced meat with the onions, tomato paste, salt and 
pepper and brown it in the fat. You can add the vegetables at this 
point and let it brown in the pan too. Layer everything in a greased 
baking dish with a noddle base at the bottom, put the meat in the 
middle and put the rest of the fusilli at the top. Mix the creme 
fraiche with some cream and the egg with a mixer and spread it all 
over the Casserole. Then, you sprinkle everything with cheese.  

Bake at 180 degrees for 20 min. 

 



 
 

 
 

Ingredients- 

130 g dark couverture chocolate (min. 55% cocoa content) 

1Vanilla Pod , 150 g softened butter, 100g Icing sugar, 6 Eggs, 100 
g Castor sugar, 140 g Plain wheat flour        

Fat and flour for spring form 

200 g apricot jam, 200 g castor sugar, 150 g dark couverture choco-
late (min. 55% cocoa content) 

Unsweetened whipped cream to garnish 

Method-  

Preheat oven to 170°C.  

Line the base of a springform with baking paper, grease the sides, 
and dust with a little flour. Melt couverture over boiling water. Let 
cool slightly. Slit vanilla pod lengthwise and scrape out seeds. Us-
ing a hand mixer with whisks, beat the softened butter with the ic-
ing sugar and vanilla seeds until bubbles appear. Separate the eggs. 
Whisk the egg yolks into the butter mixture one by one. Now 
gradually add melted couverture chocolate. Beat the egg whites 
with the castor sugar until stiff, then place on top of the butter and 
chocolate mixture. Sift the flour over the mixture, then fold in the 
flour and beaten egg whites.  

Transfer the mixture to the springform, smooth the top, and bake 
in the oven (middle rack) for 10 15 minutes, leaving the oven door 
a finger's width ajar. Then, close the oven and bake for approxi-
mately 50 minutes. (The cake is done when it yields slightly to the 
touch.)  

Remove the cake from the oven and loosen the sides of the spring-
form. Carefully tip the cake onto a cake rack lined with baking pa-
per and let cool for approximately 20 minutes. Then, pull off the 
baking paper, turn the cake over, and leave on rack to cool com-
pletely. Cut the cake in half horizontally. Warm the jam and stir 
until smooth. Brush the top of both cake halves with the jam and 
place one on top of the other. Brush the sides with the jam as 
well. To make the glaze, put the castor sugar into a saucepan with 
125 ml water and boil over high heat for approximately 5 minutes. 
Take the sugar syrup off the stove and leave to cool a little. Coarse-
ly chop the couverture, gradually adding it to the syrup, and stir 
until it forms a thick liquid (see tip below). Pour all the lukewarm 
glaze liquid at once over the top of the cake and quickly spread us-
ing a palette knife. Leave the glaze to set for a few hours. Serve. 



 
 

 
 

Why I chose this recipe- 

China. During the Spring Festival, a very im-
portant festival, people will get together to make 
and eat dumplings. At the same time, my family 
will also make dumplings with me at ordinary 

 
 

 

Ingredients:  

Carrot, beef, soy sauce, tea sauce, sugar, egg white, salt. 

 

Method: 

First, make beef  into meat stuffing/minced.  

Then, chop the carrots into stuffing/minced.  

Mix the beef  stuffing and carrot stuffing, add 25g soy 
sauce, 5g sugar and an egg white, and stir all the ingredi-
ents evenly.  

Put the prepared stuffing aside, and then make the dough.  

First prepare 500 grams of  flour, add 2 grams of  salt and 
an egg white.  

Pour 500g of  water into flour, add salt and egg white and 
stir into dough.  

Continue kneading until the dough surface becomes 
smooth, then seal the dough for 30 minutes, take it out, 
cut it into small pieces, and roll it into a dough skin.  

Wrap the stuffing into the prepared dough, pinch the seal 
tightly, make dumplings, put them into boiling water and 
cook for 15 minutes, and then take them out. 

 



 
 

 

- 

  

 
Ingredients: (For 4 to 5 people)   
 
Sea kelp - 1 piece , Bonito flakes - 1 grab ,Soy sauce  
Sake (Japanese rice alcohol) , Chinese cabbage (half) - A , Japanese 
white radish (1/3) - A , GOOD tofu (2 blocks) - A  
Leek (at least 2) - AJapanese dry baked wheat gluten (eat as much 
as you want) - A  
Mushrooms-choose 2 or more (eat as much as you want) - A 
King oyster mushrooms Enoki mushrooms  

Shimeji mushrooms Nameko mushrooms, Bite-sized chicken or 
Pork slices (150g or less)  
Coriander (eat as much as you want)  
 
 
Method:  
 
1.Put water 80% of the clay pot and sea kelp into it and keep it 
there for 1 hour.  
2.Boil it. When you can see the bubbles, put soy sauce and sake. 
Water: soy sauce: sake 6:1:1. When it starts boiling, put bonito 
flakes into the pot and put out the sea kelp.  
3.Cut vegetables into bite-size. Cut tofu into 4 pieces. If you use 
king oyster mushrooms, cut it into bite-size.  
4.Put A into the boiling soup. When Japanese white radish is ready, 
put chicken or pork in the soup.  
5.Put coriander just before you eat.  
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Ingredients: 

60g black sesame seeds, 20g peanuts, 50g white granulat-
ed sugar, 30g lard, 200g water milled glutinous rice pow-
der and 160g warm water. 

 

Method: 

First, stir fry the black sesame seeds. Second, put into a 
dry grinding cup and add sugar to grind it into powder. 
Add lard and stir evenly. Third, pour a little warm water 
into the glutinous rice flour and knead it into a smooth 
dough. Take out 40 grams of  it and cook it in boiling wa-
ter, then knead it evenly with the remaining glutinous rice 
flour, knead the dough into strips, divide it into 25 grams 
of  small balls, then flatten it with your hand, pour the 
prepared sesame flour in the middle, then wrap the sesa-
me flour in it, and then knead it into a small ball, and a 
lantern festival is ready. Fourth, put the prepared Lantern 
Festival into the water and cook it. When it's cooked, it's 
finished. 

 



 
 

 

  
Ingredients: 
  A handful of chikpeas for each person .  
   Broth.  
   Medium noodles, small handful per person.  
   1 chorizo.  
   1 Black pudding  
   3 Potatos  
   2 Carrots  
   1 Ham bone  
 
Method: 
 1 Soak the chickpeas overnight in a bowl with plenty of   cold wa-
ter.  
2 Put all the meats, except the black pudding and the chorizo, to 
cook in a very large pot with plenty of water. When it starts to boil, 
add the chickpeas and then the vegetables.  Leave the pot on full 
heat, so that it starts to boil strongly and the ingredients release all 
their impurities. With the help of a ladle, remove the impurities. 
Then lower the heat to the minimum and leave to cook for a mini-
mum of 4 hours.  
3 The blood sausage, chorizo and cabbage should be boiled in water 
for 15 minutes. Discard the water as it will contain a lot of fat. Set 
aside.  
4 As the vegetables are ready, remove them from the pot and save 
them for the end. The carrots and leeks will take the shortest time. 
Then the potatoes and, lastly, the chickpeas. The boiling should be 
controlled so that the meat does not overcook.  
5 When ready, finely chop two cloves of garlic and fry in three ta-
blespoons of oil. Add a spoonful of paprika and the diced cabbage. 
Sauté well with a little salt.  
6 Separate a good amount of stock, skim and bring to the boil and 
add the noodles to taste.  
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Ingredients-  

1/2 cup all flour  
 Some cumin seeds  
1 teaspoon crushed ginger  
 Some boiled potatoes  
1 teaspoon coriander powder  
1 teaspoon red chilli powder  
1 teaspoon coriander leaves    
1 teaspoon carom seeds  
1/2 cup water    
1/2 teaspoon coriander seeds  
1 teaspoon green chilli  
1 teaspoon cumin powder  
1/2 teaspoon garam masala powder  
salt as required  
1 teaspoon coriander leaves  
1 tablespoons butter with fat  
Turmeric powder  

 
Method-  
Take some flour in a bowl and add water after 30 seconds and knead 
the mixture to make dough. Keep it to rest for 10 minutes. Mean-
while, Take the boiled potatoes and mash them to make a pudding 
sort of thing. Then add turmeric powder to the mashed potatoes 
and mix well till the mixture turns yellow. Then make small balls of 
the dough and roll them. Now put the chunk of the potato mixture 
on to the dough bread. Then, fold the dough in a cone shape with 
your potato mixture. Then, take a pan which is deep and put oil for 
heating for about 5-7 minutes. Then, the cone which you made put 
it in the oil and fry it for 4-5 minutes. Then, take it out, let the sa-
mosa cool and enjoy it.  
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Ingredients- 

5-6 potatoes 

1 big onion 

3 table spoons of  flour  

1 egg 

Salt 

Sunflower oil to cook 

 
Method-  
Firstly, peel potatoes and onion. When it's done grate it 
all and mix it together. Add an egg with salt into it. After 
that, add three tablespoons of  flour and mix it all again. 
Finally, pour a little bit of  oil on the pan, wait till the pan 
heats up and using a spoon put the mixture on the pan, 
but do not make them too thick. Fry them on both sides 
till they are golden. Now they are ready to serve. Serve 
them with sour cream and enjoy.   
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Ingredients: 

1kg potatoes  

2 Eggs  

1 onion  

2 pinches of  salt  

3 Tablespoon sunflower oil, to bake  

 

Method: 

Peel and grate the potatoes and let it soak in the water for 
about 20 mins. Pour away the excess water. Add the 
peeled and grated onion with the rest of  the ingredients 
and then add it to the potatoes and mix it well. Heat the 
pan and cook the Kartoffelpuffer. To make the Kartof-
felpuffer in a good size (7-9cm) use a soup ladle when 
pouring. 

Enjoy! 
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Ingredients: 

Guanciale 150 g  

Egg yolks 3  

One normal egg  
 
Pecorino romano cheese 50 g  
 
Black pepper  
 
Method:   

First, put to heat a pot of water. A little salt is enough: about half of 
the usual amount. When it comes to a boil, boil the pasta of your 
choice: long pasta such as spaghetti or bucatini, but also rigatoni 
are perfect. Take the guanciale, remove the rind, and cut it into fair-
ly thick strips, about half a centimeter thick. Let it sizzle in a frying 
pan, over moderate heat, until the fatty part becomes transparent. 
No need to add more oil, as it will already cook in its own fat. Pour 
the fat into a small bowl. Place the guanciale back on the heat to 
crisp it up for a few minutes, then turn off the heat and set the 
guanciale aside. Place the egg yolks in a bowl, add the pecorino 
(keeping two tablespoons for decoration) and a sprinkling of freshly 
ground black pepper. Mix briefly with a spatula. Add fat from the 
guanciale to make it creamy, thick and velvety, mixing with the 
spatula. Pour the pasta into the pan where you cooked the guan-
ciale, add the cream of egg yolks and pecorino cheese. Mix very 
well to amalgamate everything. If needed, add more water. This 
should be done off the heat. When the pasta carbonara has become 
super creamy (but not liquid), thanks to the heat of the pasta and 
the starches contained in the water, add the guanciale (keeping a 
few strips for decoration), mix briefly and serve on various plates.   
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Ingredients: 

5 lbs pork shoulder, 1 large yellow onion, 1/2 cup beer, 1 Tbsp spicy mustard, 2 
Tbsp cumin seed, 1 Tbsp garlic powder, 1 Tbsp Kosher Salt, 1 Tbsp corn starch, 2 
Tbsp butter3 cups flour, 1 tsp baking soda, 1 tsp baking powder, 3/4 tsp Kosher 
Salt, 1/2 tsp sugar, 3 eggs , 1 cup milk , 4 cups white bread32 oz jar sauerkraut, 7 
slices bacon, 1 medium yellow onion, to taste salt and pepper, 1 tsp cumin seed, 1 
tsp corn starch 

Method: 

Form paste with the oil, mustard, cumin seeds, garlic powder, and salt. Rub on 
pork roast, and sit 30 minutes. Preheat oven to 350F. Place onions in roasting pan. 
I found that this fit perfectly in a 4.5 quart roasting pan. Add beer. Place roast, fat 
side down, on top of onions. Cover pan and roast 1 hour. Turn the roast and score 
the fat. If liquid is running low, add a bit more beer. Continue roasting, fat side up 
2 1/2 hours. Transfer the juice to a sauce pan. Bring to a boil and add butter and 
corn starch to thicken. Reduce heat and simmer for 5-10 minutes. 

In a large bowl, combine flour, baking soda, baking powder, salt and sugar. Make 
a well in center, and pour in beaten eggs and 1 cup of milk. Mix well. Add enough 
additional milk to make a moist battery dough, thicker than pancake batter. I did 
not have to add any additional milk. Add white bread cubes, stir into the dough 
until they disappear. I used straight up white loaf, which is something I literally 
don't think I've ever had in my house before. Four cups is about 6 pieces, so god 
knows what we'll do with the rest. Bring a large pot of water to a boil. Place 
dough onto a cheesecloth* and form into a loaf shape. Wrap cloth around the loaf, 
and tie the ends. Place the loaf into the boiling water, and cook for 45 minutes, 
turning the loaf over about half way through. Remove from water, unwrap, and 
cover with a tea towel. Let stand for 10 minutes. 

Cook the bacon. Set aside to cool. Once cool enough to handle, chop into pieces. 
Cook the onion in the bacon grease until golden. Rinse and drain the sauerkraut 
and put in a saucepan; add enough water to barely cover the surface and bring to a 
simmer Add bacon, salt and pepper and cumin seeds. Spoon a couple of spoonfuls 
of the water into small bowl and mix in the cornstarch; stir back into the sauer-
kraut. Simmer for another five minutes or so. Slice the dumpling loaf. Top with 
pulled pieces of pork. Drizzle dumpling slices with some of the roast drippings 
from the pan and serve with sauerkraut and a delicious Czech pilsner! 
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Ingredients- 

. 1 cup black beans, dry, soaked overnight and drained, 3 slices bacon, ½ 
onion diced, 1 garlic clove, minced, 1 bay leaf. 

 Method- 

1. First, pick through your black beans for debris (sometimes tiny 
rocks can sneak in). Place the beans in a fine mesh colander or sieve 
and rinse very well. Pour the beans into a large Dutch oven or 
saucepan (4 quarts or larger in capacity). 

2. Add the onion, garlic, bay leaves, olive oil, salt, cumin, orange zest 
and red pepper flakes (if using) to the pot. Pour in the water. 

3. Cover the pot and bring it to a boil over high heat. Remove the lid 
and reduce the heat to low to maintain a gentle simmer. Give the 
beans a stir to make sure none are stuck to the bottom of the pot, 
and set a timer for 1 hour. Leave the pot uncovered and adjust the 
heat as necessary to maintain a gentle simmer (you should see sev-
eral small bubbles popping to the surface at any given moment). 

4. Once the timer goes off, test a couple of beans by using a fork to 

ciently plump, tender and delicious. 
5. Otherwise, continue cooking, testing in 15 to 30 minutes intervals 

water in 1-cup increments so the beans are covered at all time. (As 
mentioned in the post, if your beans are old, they can take several 
hours to cook and require a lot more water, and some very old 
beans may never cook through.) 

6. Once the beans are very tender and tasty, you can increase the heat 
a little to reduce the cooking liquid into a more gravy-like con-
sistency, about 5 to 15 minutes (it will continue to thicken up as the 
beans cool). 

7. Remove the pot from the heat. Carefully remove the orange zest 
and both bay leaves. Use a fork to press the garlic against the side 
of the bowl to break it up. Add the cilantro, if using, and lime juice. 
Stir to combine. Season to taste with additional salt, if needed. Use 
as desired. 

 Allow leftover beans to cool to room temperature before storing in 
the refrigerator, covered, for up to 4 to 5 days. You can also freeze 
leftover beans for several months.   
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Ingredients- 

8 Slices of  cooked ham  
8 Slices of  cheese with a good quality to be 
melted  
2 big eggs  
4 tablespoons of  wheat flour  
4 tablespoons of  breadcrumbs  
Olive oil for frying  
 

Method- 
With each of  the cooked ham slices we will 
make like book, with the cheese and the ham. 
Putting the ham and then the cheese folding it.  

them first in flour, then eggs and breadcrumbs.  
Finally, we will try it on a pan full of  mild extra 
virgin oil.  

 




