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Ra/@/qzt -Dablia - Arabic

Ingredz’ents:

° d/@ﬂai c})eese

° spring roll pastry wrappers
° pars[gy

Mdke the cheese fz‘[[ing: ll%

1. Ina bowl, add the a/(_maai cheese, mO{{czre[[a
cheese, pars[e , and blackpepper.
1. Mix the fil[ing until eve;ytking is well combined.

Wrap the cheese rolls

1. Place a spring roll wrapper on a f[dt surface, and Place the cheese
mixture in the lower third of each spring roll wrapper.

2. Beginning at the cmg[e closest to  you, start the folding process bottom over the fz’[[ing

first.

3 Fold tbe sz’des immrd over tke bottom.

4. Start to 7‘0” tke bottom MP tO’Wd)”C[S tke [dSt open triang[e folding tbe edges

inward cz[ong the wa).
5. Press [z’gbt!y to seal the edges togetker.

6. Place the stuffed cheese rolls seam side down on the prepared
bakz‘ng dish.




Apfe[ Strudel
Julian Spa[t})off-Bi{imana

ZUTATEN:
4508 Wei{enmelal, 300g Butter, 180g Zuc/gzr, 2 PckVani[le{ucker, 1 Ei, 12
pck Bdckpu['ver, 2 prise Sa[{, doog Apfe[, Zimt, 1 TL Zitronenmft
Erste Schritt
Butter, Backpu['ver, Zuc/@r, Vanil[e{uc/@r, Ei, Meb! und Sa[{ alles

Jusammen mz’sc/ven

Teig in p[asti/(folz’e einrollen und im Kiib[sckmnkstel[en ( 30 win)

Zweiter Schritt
Ofen auf 180 gmc{ 'vorkez'{en
Teig in eine runde Form ausrollen, so dass sie ein bisschen grbffer als die
Springform ist.
Den Teig in die Forme [egen und mit fz’ngern {urecbt druc/@n

Dritter Schritt
Apfe[ wiirfeln und Haute entfernen
Mit Zimt und Zitronensczft mischen
Apfe[ im teig rez’n[egen

Fierter Shritt
Alles 'verkneten und auf den Kuchen verteilen

I ofen fiir Go minuten ein[eg

......




INGREDIENTS:
4509 wheat f[our, 300 ¢ butter, 180 g sugar, 2 P“C’/G vanilla sugar, 1 egg,

1/2 Pacla\bcz/(_ing powc{er, 2 pz’nckes of salt, 8oo g app[es, cinnamon, 1 tsp
lexnon fuice
First Step
Mix butter, ba/(_ing Powder, sugar, vanilla sugar, egg, flour, and salt all
together.
Wrap the doug/v in P[dstic wrap and P[dce it in the fridge (30 min).

Second Step
Prebeat the oven to 180 °C.
Roll the doug/v into a round s/mpe, s[ig})tb larger than the springform pan.
Place the dougb in the pan and press it into s/mpe with your fingers.

Third Step
Dice the azpples and remove the s/(_in.
Mix with cinnamon and lemon fuice.

Place the dpples into the doug}).

Fourth Step
Knead e've;ytking toget})er and spread over the ca/(g.

Place in the oven for 60 minutes.




K[add/(g[(\_a

av Nina-marie

Ingredienser

I. 63 grams a[[sidig
mijol
2. §9 grams osotat

kﬂkﬂOPu['ver
1 nypa salt

3. 42 grams VILT socker

2 dgg Vérm ugnen till 300 gmc{er F (150
grader C). Smorj latt en 8-tums

4. O3 grams smor, smdlt
I mats/@d vanil jextmkt

pajplatm.
Si/@d i/oop mijol, /(fz/(fzopu[ver och
salt i en medelstor s/@[ ; avsdtta.
Ror i})op socl@r och agg i en stor
s/@l tills det dr slate. Tillsdrt
mjéillolandningen; ror om bara tills
det blandas. Hall i smidlt smor och

'vcmi[j; ror om tills det dr vil

blandat. Hill i det forberedda
pajfatet

Kladdkaka can be decorated wich TN ‘
[I— |

cream anc[ berries suck as stmwberries

ras Pberries




I # 7. Nina - Swedish &

ngre tents e —

o 63 grams all-prupose | P .
flour /1] _f . |

o §9 grams

unsweer 8;’186{ cocoa

PO’H?GZBI"

¢ I Pinc}) of salt

| [nstructions 4
® 42 gmms wbzte NN AN AAAS
sugar 1. Prebeat oven to 300 degrees
F (150 degrees C). Lightly
® 2 eggs # . }) . [
grease an 8-inch pie plate.
° 63 grants butter ) 2. Sz’ﬁ togetlaer Flour, cocoa
me[tea’ Powder, and salt in a
o 11able s poon vanilla medinm bowl; set aside.
extract 3. Stir togetlver sugar and egys
(. s — e T inalargebowluntil
[

smooth. Add flour mixture;

Stir just until combined.
Pour in melted butter and
wmz’[[a; stir until well

combined. Pour into the

GEaas =S o oy GSEED csmm b T S " Jp—=

d pie plat
4. Bake on the lower rack of the prebeated qven L Lo L LI

until the center bas s[z’g/vtb set, about 3§ minutes. ‘)
Allow ca/@ to cool for 1 hour in the pie Plate. Serve S *

warmw or refrigemte overniglot and serve cold .



Ckzcken Croquems

InNigo Martin Ruiz
Ingredientes:

Para bacer la bechamel:

® 12§ gramos de barina

o 1 litro de leche entera

® 12§ gramos de mantec]ui[[a

o Sal y pimienta negra (al gusto)
Para el relleno de las croquetas:

o 1cebolleta

® 250 gramos de Pec/vuga de Po[[o
Para el rebogado:

® 100 gramos de pan rallado

° 3 buevos medianos

o Aceite de o[z’m 0 aceite de gimsol
[nstructiones

1. DPrimero 194{ [as Pec]vugczs de Pol[o ala p[anclm. Corta las en dados Pec]ueﬁos. Cocina
cada lado durante aproximadamente 0-8 minutos, dando le [a vuelta una vex a [a mitad
del tiempo. Asegura que el Po[lo este comp[emmente cocido 'y alcance una temperatura
interna de al menos 75 ©
2. Pica la cebolleta hasta que este fincz, ) [a sofrie[a 5 minutos (a fuego medio) en una
sartén, con un poco de aceite de oliva. Anade el pol[o pz’cado, me{c[alo ) salpimenmlo al
gusto. Dejalo un par de minutos todo junto. Retiralo 'y reservalo.
3. Ponenun cago a calentar a fuego medio el litro de leche durante 4-5 minutos sin que
[[egue a bervir. Este paso es para luego acelerar el proceso de Prepamcio’n de la salsa.
4. Enotrocazo introduce la mantec]uil[a, calientala a fuego bajo basta que se derrita )
entonces anade la barina al cazo. Deja que se me{c[e basta que formen Pequeﬁas masas de
tono dorado.
5. Remueve bien con una cuchara de madera la barina con la mantequil[a basta c]uec{e como
una bola. Echa la mitad de la leche caliente en el cazo con la barina ) la mantequz’l[a )
ariade sal y pimienta al gusto.
S. Remueve de manera continua con una varilla (§-6 minutos). Pon el fuego al minimo ) e
anadiendo poco a poco el resto de la leche caliente segén veas que va espesando.
7. Hecha la beckame[, en frz’o, anade el relleno reservado 'y me{clalo bien. Remueve en
cz’rcu[os, para que quede una me{cla suave y sin grumos.
8. Engrasa una fuente con mantequz’l[a y espol'vorea la base con barina. Echa la masa de las

croquetas, extiendela ) tapamos con un lem transparente. Dejala en el frigo durante doce

, horas para que se enfrz’e. K
7 | 9. Bate [os buevos en un cuenco ) deja el pan rallado en otro. Coje la masa ) moldeala con [a N f )

'} manos en formas espkericas Luego pasa las una a una por los buevos, [uego el pan relleno, o
1 > ) luego a una sarten con aceite de oliva para frezr[czs f
o 10. Cuando esten doradas por los dos lados retiralas Yy ponlas en un Pldto cubierto de papel de

14 cocina para que absorba el aceite que c]uede. A 7




vy C })icken C roquetas

InNigo Martin Ruiz

Ingredients:
For the bechamel:
® 125 grams ofﬂour
o 1 liter of whole mz[k
® 125 grams of butter
o Salt and pepper
For the ﬁl[ing:
o 1 scallion
® 250 grams of cbic/(_en breast
For the batter:
® 100 grams of breadcrumbs
® 3 medium egos
o Olive oil or sunflower oil

Instructions

1. First, ma/@ the gri[[ed c/vic/@n breasts. Cut them into small cubes. Cookeacb side for
czpproximdtebi 6-8 minutes, turning once bhal fwa) tbrougb. Ensure the ckic/@n {s ful[)
cooked and reaches an internal temperature of at least 75 °C.
2. Ckop the onion until fz’ne, and sauté it for 5 minutes (over medium beat) in a frying pan,
with a little olive oil. Add the c})opped cbic/@n, mix it, and season it to taste. Leave it all
togetker for a coup[e of minutes. Remove it and reserve it.
3. Ponenuncazoa calentar a fuego medio el litro de leche durante 4-5 minutos sin que
[[egue a bervir. Este paso es para luego acelerar el proceso de prepamcio’n de la salsa.
4. I another saucepan, add the butter, beat it over low beat until it me[ts, and then add
the ﬂour to the saucepan. Let it mix until small golden masses form.
5. Remueve bien con una cuchara de madera la barina con la mantec]uil[a basta c]uede como
una bola. Echa la mitad de la leche caliente en el cago con la barina ) la mantequil[a )
ariade sal y pimienta al gusto.
8. Stir continuously with a wkisk (§-6 minutes). Put the beat on low and gmdual[) add the
rest of the hot mz’[kas you see it t/yic/@ning.
7. Now that the béchamel is done, add the reserved fz’l[ing and mix it well. Stir in circles, SO
that the mixture is smooth and without lumps.
8. Greasea large bowl with butter and sprink[e the base with ﬂour. Pour the croquette
doug/v, spredd it out, and cover with transparent lem Leave it in the refrz’gemtor for

,. twelve bours to cool. ; <
4 WV 9. Beat the eggs in one bowl and leave the breadcrumbs in anotber. Ta/@ the doug/y and &Y D
: mold it with your bands into sp/verical sbapes. Then pass them one b) one t/vroug}) the
£ ;: 3 eges, then the stuffed bread, and then into a fijying pan with olive oil to f;y them. f
7 10. When tk@l are go[den on both sides remove them and Pldce them on a Pldte covered b) = 5

; paper towe[s SO t}mt it absorbs tke oz'[ t})at is leftover




“Semlor” ﬁ

By Maeva

S e Semlor ar en utsb’/@“ Svenskdoftcmde
/gme[, mandelmassafyllda sota bullar.

Utrustning som bebovs:

o matberedare ° pensel f'o'r Konditorivaror
*  spritspase ° mdtkoppar

. B[andningss/@[ ° kcz've[

° Spdte[ ° pergamentpapper

J Bakp[dt . Tandad Kni*v

I ngredienser:
Bl Instru/(.tioner:
166,67 ml mj'o'lk 1. Varm mj'o'[/(gn till den ér [jummen och [ upp jasten i den.
1,33 tsksnabbjéist Celler 50¢ féirsk jdst) Tillsqtt socker, /(_ardemumma, 'vcmz’lj, salt, agg och 2/ 3av
33,338 str(')'soc/@r mijolet. Blanda il
0,33 ms/&rymalen kardemumma 2. Ror ner det mju/@ smoret och tillsitt resten av mjolet efter
283,339 mj'o'[ band. Kndda tills degen ar e[astis,/&, ca § minuter.
0,33 tskvani[jsocker Celler extm/(_t) 3. Lat degen jasa i en tc'ic/(_t bun/@ tills den dr dubbelt s stor,
0,33 nypa salt 4.0-60 minuter.
0,33 agg 4. Rulla alegen till en glz’nder, s/@'r i 160-24 bimr, rulla till
so g smor (rumstempererat) bollar och lit jisa i 30 minuter.
0,33 agg ('vz’spat f'o'r penslz’ng} 5. Forvdrm ugnen till 22 5°C (4 35 °F). Pensla bullarna med
vispat agg och gréiddcz i 10-12 minuter. Lt svalna pa ett
Mande[[&[lning gcz[[er.
66,07 ¢ bela mcmd[ar, blancherade 6. For mandel ﬁl[nz’ng, mixa mandel och soc/@r i en
508 strb’socl@r matberedare tills mju/(_marsipan bildas. Tillsdrt mjé[ke[ler
66,67 wml mjélke[[er gréidde Celler 2 dggvitor) dggita.
7. S/@ir toppen av bullarna och fyll dem med mandelmassa
Topping eller sylt.
166,67 ml vispgréidde 8. Vispa gréida[e med 'vcmiljsoc/@r och [éz;gg ovanpa bl[ningen.
0,33 tskvanz’ljsoc/(gr Lagg til[ba/@ bu[[topparna, pudm med f[orsocker och

florsocker (for dekorering) servera,



“Semlor”

by Maeva

gl Sem[or are de[z’cious Swec{z’s}) cardamom—
M scented, a[monc{ Paste—ﬁ[[ea[ sweet lazms.
- -

Ec]uipment needed:

o food processor ® pastry brush

° Piping bag ° mesuring cups

° mz‘xing bowl ° ro[lz’ng Pin

° SP&ZZ’M[&Z o lbarckmentpalber

. locz/(_z'ng sheet e Serrated knz‘fe
Ingrea’z’ents:

The bun
166.67 ml milk
1.33 tsp instant yeast (or 50 g fresh yeast)
33-332 gmnu[ated sugar
0.33 thsp fresbly ground cardamom I;/l structions .
283.338 f lour 1. Heat mi[kuntil [u/(_ewarm, dissolve  yeast in it.
.33 lsp vanilla sugar (or extract) Add sugar, cardamom, vanilla, salt, egy, and 2/ 3 of
0.33 Pian salt the flour. Mix well.

0.33 €22 2. Stir in softened butter, gmdud!y addz’ng the rest
50¢ butter (room tempemture) of the f[our. Knead until e[astic, about § minutes.
0.33 egg (n,]gig,/@d for [gmgking) 3. Let dougk rise in a covered bowl until doubled in

size, 40-60 minutes.
alinond ﬁ in g 4. Roll doug]v into a gylz’nder, cut into 16-24. pieces,
66.67 g w bole almon ds, blanched roll into balls, and let rise for 30 minutes.
Lited 5. Prebeat oven to 435 °F (225 °C). Brush buns with
50 g granulated sugar . _
w/azs/(_ed egg and bd/(g for 10-12 minutes. Cool on a
66.67 wml mill(_or cream (or 2 egg whites
mc/K.
S. For almond ﬂ”ing, blend almonds and sugar in a
TOPP tngs food rocessor until soft marzipan forms. Add mil
P <P
166.67 ml w/vipping cream or egg whites.
0.331Lsp vanilla Sugar 7. Cut the tops off the buns, fz[[ with almond
powdered sugar (for decomting) mixture or jam.

8. W/vip cream with vanilla sugar and add on top of
the fz’[lz’ng. Place bun tops bac/&, dust with Powderea’

sugczr, dnd Sere.



Les Galettes Bretonnes

Les ingredients pour la galette Bretonnes sont:

e 100 % de farine de blé noir
e viande

e fromage

e oeuf

Les instructions four faire une crepe salee

1.La plaque doit étre chauffé : 250 degrés

2. Mettre de I'huile sur la plaque

3.Mettre la quantité nécessaire de pate

4.Etaler avec une sorte de rateau

5.Laisser cuire le premier coté pendant 40s a Im
6.Puis retourner la crépe

7.Laisser cuire quelques secondes, puis je la retourne
I8.Casser un ceuf, et le mettre au milieu de la crépe
9.Etaler le blanc avec une fourchette

10.Mettre du sel et du poivre

11.Mettre le fromage rapé autour de I'ceuf

12.Puis mettre le jambon

13.Avec la spatule, on fait un carré de la crépe




French Galettes

The ingredients for the Breton galette are:

e 100% buckwheat flour \ ‘

e meat >

e cheese = ‘

* eg9

Instructions for making a savory crepe

1. The plate must be heated: 250 degrees

2. Put oil on the plate

3.Put the necessary amount of dough

4.Spread with a kind of rake

5.Let the first side cook for 40s to Im

6.Then turn the pancake

7.Let it cook for a few seconds, then | turn it over
18.Break an egg, and put it in the middle of the pancake
9.Spread the white with a fork

10.Put salt and pepper

11.Put the grated cheese around the egg

12.Then put the ham

13.With the spatula, we make a square of the pancake

\

=




Choklad, bollary, "

Maria-Therese Carayol
Ingnediensen,
. 1009 osaltat smor i
rumtemperature ELLER 8 og
/(.0/(.030[ ja smdlt
* (og omffznemt rorsoc/(_er
(strc’isoc/(gr eller gmnu[emt
sonderdelat i mortelstor)
° I ts/chmi[ jextm/(.t

° 3 mats/@dczr varmt /(_csze
* 4 matskedar kakaopu[ver

o 1209 havregryn (vdlj
glutenfritt vid bebov)

. Nypa salt T .
e sog torkad kokos Gugctions

Mju/@ upp smoret med en spate[ eller ba/@idan av en s/@c{, blanda sedan i

sockret och vanil, jextm[(.tet tills det dr vél z’nl(.orporemt. For

kokosnétso[ jemetoden se anteckningar
Blanda /@ffet med kakaopulver till pasta och béll sedan i fett- och
soc/@rmixen, ror om val

Hall till sist i bavre och salt och blanda tills bavren Gr téic/@‘ med cko/dad.
Om du vill gora jamna bollar, vag degen och dela sedan med 10 for att ta reda
pa bur stor varje boll s/@ vara - det s/@ vara stora gol fbollar inte sma tryffel.
Jag brukﬂr vaga den f'o'rsm och sedan gora resten med ogat. Rulla b[andningen

till en slit boll i banden och s[dpp sedan ner i en td[[ri/(_tor/@d /&0/@3, och gci

vidare till nésta boll, rulla inte runt i kokosen forvin du bar gjort nagra fler
bol[ar, Tvdtta sedan binderna . Nu /(_cm du rulla runt bollarna i den tor/@de

kokosen och jimma till i }Jcmdﬂamn. Ldgg pd en ml[ri/(: och fortséitt tills all

b[andning Gr slut. S’Ud[/(fl { cir/qz 30 minuter och dt sedan.



* | ,/

Maria-Therese Carayol G
__/\/\/\\

X

o 1009 unsalted butter

[ 4

i
° 60g unrefined sugar ',

T

o ] teaspoon 'wmz'[[d czlostmct ,

o 3 tablespoons of hot coffee -
1209 rolled oats (gluten zf |

..*'

® 40¢ desiccatea’ coconut

necessary)

lbz'nc}) salt

. Soften the butter with a spatu[a or backof a spoon, then mix in the

sugar and 'vcmz'!la extract till well incorpemted . For coconut oil

- ’ metbod see notes )

o Mix the coffee with cocoa powaler into paste, and then pour into the
fat and sugar mix, Stir well

Finalb Lip in the oats and salt, and mix until the oats are all

co*vered wit/v c})ocolate. c

o ] f you want to md/@ even balls, wez‘gb the doug/v, then divide b) 10 to fznd out bow
bz'g each ball should be - t})gi should be large go[f balls not small truff[es. I usual[)
weng the fzrst oné and then do the rest lgy eye. Roll the mix into a smooth ball in
_your hand and then clrop into a p[ate of deszccated coconut, and move on to the next

WASH YOUR HANDS. Now you can roll the balls around in the dessicated

coconut an;{ smooth down in the palm of your band. Place on a p[ate. and continue
i until all the mix is used up. Chill for around 30 mins, then eat.

bd[l dOVl 14 }"0[[ arouncl in Z']?B coconut M?’ltll)’O?x{ /m've a 6{0728 a few niore bd[ls t/ven *
®

e
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Ingredients:
o 1can (15 03) c})ickpeas anrbcmgo beans), drained and rinsed
o Jjcup tabini (sesame paste)
¢ 2 tab[espoons olive oil (p[us wore for serving)
° 2 tablespoons lexnon fuice (freskb sc]uee{ea’)
o 1-2 cloves garlz’c, minced
o 1, teaspoon ground cumin (optional)
o Salt to taste

° 2-3 tab[espoons cold water (to adjust consistency)

. Papri/@ or SUIMAC (for garnis/v, optional)

e Fresh pars[gy (for gczrnisk, optional)

[nstructions:
o Blend c})ickpeas and tabini: Add the c})ickpeas, tabinz’, olive oz’[, lenmon
fuice, gar[ic, and cumin (zf using) to a food processor or blender.
o Process until smooth: Blend for a minute, then slow[) add cold water, one
mblespoon at a time, to achieve the desired creamt) consistency.
o Season: Taste and add salt as needed. Blend again to incorporate.
® Serve: Tmnsfer the bummus to a serving bowl. Dri{{le with a little olive

oz'[, and garnis/v with paprika, sumac, or fres}) Pars[e , z'f desired.

Lebanon




Arepas

By Giovanni

Ingredientes:
1. 300 ml de agua tibia
2. 200 gramos de barina de
mczz'{ precocida
3. una pizca de sal es opciona[
4. E/l relleno lo que mas te guste

Prepamcion:

Primero
tienes que echar el agua en un ta{én Yy c[espue’s echas la
lmrind, lo amasas bien basta que no (]ueden Zrumos y
la dejas reposar unos minutos.
Cuando }Jagczs [as arepas si se bacen grietas le tienes
que echar un poco mas de agua a la masa ) st la masa

€S mu) suave 18 tienes que ec/mr un POCO cle bd}”ind.

Para bacer las arepas tienes que agarrar un Peda{O de
masa y [o tines que bacer bola después lo a[)[asms no

con WZMC]?d fuer{a Pd}"d evitar que S€ rompa.

Para cocinarla vas a agarrar una sartén le vas a echar

aceite y vas a poner tus arepas cuando veas que un lado

estd doradito lo giras )y cuando los dos lo estdn la sacas
[a pones en un Plato le cortas un poco por la mitad sin

SGP&ZV&ZF[&ZS) [8 GC})dS 10 que teeguste comnio PO[[O carne

Colombla




Ingredients:
300 ml of warm water
2. 200 grams of precoo/@d corn flour
3. a Pinck of salt is optiona[
4. The fi[lz’ng is whatever you [i/(.e
best

First
you have to put the water in a bowl and then add the
f[our, /&nead it well until there are no lumps, and let it
rest for a few minutes.
When you mcz/@ the arepas, i f cmcks form, you have
to add a little more water to the c[ougk and z'f the
doug}) is very soft, you bave to add a little f[our.

To ma/@ the arepas, you have to gmb a piece of dougk
and mcz/@ it into a ba[l, then f[atten it, not too hard
to prevent it from brea/(_ing.

To coo/v’t, _you are going to gmb a f;ying pan, add oil
and put_your arepas in it. When you see that one side is
go[den, turn it over and when both are go[den, m/@ it
out, put it on a p[dte, cut it in bal f without separating
tkem, and add whatever you lz’/@, such as c/aic/(gn,

meat, or c/veese.

Colombia




