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from happy accident s, while others were created to sat
to become icons of popular food.

Each recipe you wild.l find in these pagegyolaswiilts hawe
opportunity to i mmerse yourself in theol gasPtotbdh mthloes av or
extravagant desserts of the court of Versailles, this

curiosity abduwt tthree pgaesatsuw e of food.

So, culinary adventurers, take your spoons and knives,
and the most surprising stories of cuisine. Allow yours
creatienbebavlioved and cherished through the centuries
new culinary horizons, where each dish tells a story,

Let the journey begin! Bon app®tit!
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EGGS BENEDI CT

The history of Eggs Benedict is somewhat obscure, and various stories and theories surround its origin.
One popular account attributes the creation of Eggs Benedict to Lemuel Benedict, a wealthy American
stockbroker. According to this version of the story, in 1894, Lemuel Benedict entered the Waldorf Hotel in
New York City and ordered breakfast as a remedy for his hangover. His request included buttered toast,
poached eggs, crispy bacon, and hollandaise sauce. The maitre d'hétel, Oscar Tschirky (also known as
Oscar of the Waldorf), was impressed by the combination and added it to the hotel's menu, naming it "Eggs
Benedict."



Another theory suggests that Eggs Benedict might have been adapted from a traditional French dish called

fufs b®nN®dictine," which consists of a similar
on toasted brioche or baguette slices.

Irrespective of its exact origins, Eggs Benedict gained popularity in the United States and has since become
a classic breakfast and brunch dish. The delightful combination of a perfectly poached egg, crispy bacon
or ham, and creamy hollandaise sauce atop a toasted English muffin or brioche continues to provide an
indulgent culinary experience enjoyed by many around the world.

INGREDIENTS:

Hollandaise Sauce:

4 egg yolks

3 ¥ tablespoons lemon juice

1 tablespoon water

a teaspoon Worcestershire sauce
1 pinch ground white pepper

1 teaspoon hot water, or more as needed

1 cup butter, melted

Eqgs Benedict:

Y, teaspoon salt

1 teaspoon distilled white vinegar
8 eggs

8 strips Canadian-style bacon

4 English muffins, split

2 tablespoons butter, softened

DIRECTIONS:

1. Prepare the Hollandaise Sauce: In the top of a double boiler over simmering water, whisk together egg yolks,
lemon juice, 1 tablespoon of water, Worcestershire sauce, and white pepper. Gradually add the melted butter,
1 or 2 tablespoons at a time, while whisking the yolks constantly. If the Hollandaise Sauce becomes too thick,
you can add a teaspoon or two of hot water. Continue whisking until all the butter is incorporated. Lastly, whisk
in the salt and then remove the sauce from heat. Place a lid on the pan to keep the sauce warm.

2. Make the Eggs Benedict: Fill a large saucepan with 2 to 3 inches of water and bring it to a boil. Reduce the
heat to medium-low, add the vinegar to the water, and maintain a gentle simmer. Crack an egg into a small
bowl and gently slide it into the simmering water, holding the bowl just above the water's surface. Repeat the
process with the remaining eggs. Cook the eggs until the whites are firm and the yolks have thickened, but
not hardened, which should take about 2 %2 to 3 minutes. Remove the poached eggs from the water using a
slotted spoon, dab them on a kitchen towel to remove excess water, and place them on a warm plate.

3. Meanwhile, set an oven rack about 6 inches from the heat source and preheat the oven's broiler. Brown the
bacon in a medium skillet over medium-high heat.

4. Toast the English muffins on a baking sheet under the preheated broiler.
5. Spread the toasted muffins with softened butter and top each one with a slice of bacon, followed by one

poached egg. Place 2 muffins on each plate and drizzle them with the prepared Hollandaise Sauce. For a
finishing touch, sprinkle chopped chives over the Eggs Benedict and serve immediately.

With this recipe, you can recreate the delightful and classic Eggs Benedict, embracing its rich history and enjoying a
sophisticated culinary experience right in the comfort of your own home. Bon appétit
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CARPACCI O

IACul i rAafty oHhar r Bdlrs

I n the year 1931, Gi u snedpepl ei bCiep rmaarnki imma dteheancul i nary wor
in

Bar Venice, which was housed in an abandoned wareho
before the creation of Carpacci o, as it becammna favo
Capot e, F. Scott Fitzgerald, and Ernest Hemi ngway duri
Cipriani as a character in his novel "Across the River
of Harry's Bar inelsuded&kepmMamicroent, fCihaudie Chaplin, Or s
Aristotle Onassi s, Peggy Guggenheim, and Barbara Hutt ol
conclusion of World War |1, frequented Ppbeubari extenst
USA, |l argely influenced by Hemingway's endorsement .



Even before the 1950s, Harry's Bar was already renowne

i mpact. Among them was the Bellini cbcyghbaf tul caoameatedrc
continues to be cherished in certain circles. This cock
|l i kes of Hemingway and Noz#l Coward within the confines
is a hamumoml end of champagne and peach puree, offering
Harry's Bar, presently designated as a "Protected Mon
remained unchanged over the year so.deAsn a orngsoultts, oift cdome
establishments. However, no visit to Venice would be ¢
and ambiance of this iconic venue.

The dish Carpaccio was born in the year 195i0a Nanmiesp
Mocenigo. The countess, following her doctor's instruc:
a diet t hat included raw meat. Unfortunately, she mis
di fference bet we'ernaw rmalatmeatHadngdhe comprehended the di
tenderl oin would have sufficed. Nevertheless, this mis
Cipriani ingeniously sliced very theaspnedewi toli decdél &
mi x of mayonnaise infused with mustard and Worcestershi
Cipriani, who had a passion for painting, was moved L
"Carpaccio" due to the red huefsawoerniitng sacretnits to,f Mihtet grad n
Carpaccio emerged as both a culinary masterpiece and a
Let us now delve into the recipe of this timeless dish:

| NGRI DI ENTS:

600g of beef tenderl oin
80Bar mesan cheese

10 arugula |l eaves

59g of parsley

2g of fresh thyme

2 fresh sage | eaves

180 ml of olive oil

2g Dijon mustard

7 0 mli of balsamic vinegar

10g of <capers
Al umi num f oi l
Salt and ground pepper to taste

DI RECTI ONS:

1. Begin by wfapendegrktbenbiee aluminum foil and placing it in
step is crucial to ensure that the meat can be easily sliced
2. In a bowl, combine a pinch of sal ta wdashh tohfe dgorad ussmadnipce pvp enre.
3. Gradually incorporate the olive oil into the mixture, wh i
creating a delectable vinaigrette.

4 . Finely chop the parsley, thymerbasndoarbhguVinaangdebdd ¢thea:
5. Retrieve the tenderloin from the freezer and proceed to
serving plate.

6. To garnish the Carpaccio, scatter sohmee tearnudgeullaoilneaves and
7. Finally, serve the Carpaccio with the prepared vinaigrett
compl ement the exquisite dish.

Carpaccio, a culinary gem born out of atif@om,t urdmaisnsni & utnasetr s
creativity and ingenuity that epitomize Harry's Bar. A visit



the culinary arts but also an i mmersion intpoptuubhearhityt @ofy Camag
and the Bellini cocktail ensure that the | egacy of Giuseppe
buds and captivate the imaginations of diners from around th

GAZPACHO

IAN Refr&phhnngh! Del i ght

One of the quintessential dishes hailin
of Andalusia in the southern part of th
di sh withistBpaomgh ga

g from Spain is
e country, Gazp:



The history of Gazpacho dates back to ancient times, W
Roman er a, although the exact genesi s remains somewha
| aborers in the Andtahiusi asoupeasoa theansetdo utilize ava

sweltering summer months.

The traditional Gazpacho recipe entails a harmonious &
onion, garlic, stale bread, Adilnetghaers,e oflrievseh oainld, wshaollte s og
meticulously combined in a blender or food processor
Gazpacho is renowned for its abundance of natur al and
beat the scorching summer heat. Best served col d, t hi
cucumber, bell pepper, and croutons to add delightful
Though the traditional Gazpacho recipe hol dabowmdde acc
throughout Spain. Some renditions incorporate additi onece

i mparting a unique twist to this timeless classic.

I n contemporary ti mes, Gazpacho enjoys widespread apf
symbolize the essence of Mediterranean cuisine, emphasi
I'ts popularity has transcended borders and become a c
where it is cherishedabhbeaopteifiorshongawnod deteoyg the si
| NGREDI ENTS:

2 plump red tomatoes, cut into chunks

1 Anaheim pepper, seeded and chopped

1 cucumber, peeled and cut into chunks

1 smal l oni on, cut into chunks

1 clove of garlic

2 teaspoons sherry vinegar

Salt

| cup wevxitrrgga n olive oil, plus additional for drizzling
DI RECTI ONS:
1. Combine the chunks of tomatoes, pepper, cucumber, oni on,
bl ender, place the ingredient daitrc hae sd deop enswlir.e laf smeocoe shs drl ye,n «
the ingredients at high speed for at | east 2 minutes, inter
spatul a.
2. With the blender's motor runningeaspoonpoonétesalthe Shaduwnl
the @xtrgan olive oil. The mixture wild.l transform into a vibr
emul si fied consistency, akin to a salad dress$ingg.ol $weulod |t hue
achieving a creamy texture.
3. To refine the soup's texture, strain the mixture through
to extract all the liquid while di gceariditng at hsep asca loiudss .p i Ttrcahnes
glass one, and refrigerate until thoroughly chilled, allowin
4 . Before 4$4emnei ndhe fsiemsonings with salt and vinegararaccordi
excessively thick, you can incorporate a few tablespoons of
Gazpacho in glasses, optionally over ice, or in a bowl. For
Gazpacho' sr gnouameiyenft Andalusia to its place as a cherished

testament to its timelessness and universal appeal . A refre:
continues to captivatevpadl dtass eworf|l dwimineras a bel o



MI SO SOUP

AN Ti mel ess Japlanese Tradition

Mi so soup stands as-hanohedi sshedh and ht nhmdapanese cuisin
of the Japanese diet for centauroiuensd. dTahsihsi tbrraodtiht,i oan &1l arve
from kombu seaweed and dried bonito, to which miso pas
grains |like rice or barley, is skillfully added.

The origins of mi so soup whrearcee ab acd&mpaor aabnl cei ewer sGhoinn auy, t
soybeans and other grains existed. During the 7th cent
through the introduction of Buddhist monks and Chinese
of ermented soybeans upon Japanese culture.

As time passed, miso soup gained i mmense popularity an
culinary customs. Beyond its delectable taste, mi so s
boastahngrray of essenti al nutrients, proteins, and nat.

Mi so soup serves as a |living testament to the enrichin
throughout history. Through cultural ekichangel andsdc¢ape



bl ossomed into a tapestry of diverse flavors and techni
component of Japanese cuisine, resonating across the gl

| NGREDI ENTS:
4 cwmsg er

2 tablespoons dashi granul es

3 tablespoons red miso paste

1 68nce) package sil ken tofu, diced

2 green onions, sl ricnecdh dpiiaegcoensal 'y i nto 1/ 2

DI RECTI ONS:

1Begin by bringing the water ansluidtabliegpathules to a g
20nce the water reaches a boiling point, reduce the he
paste, ensuring its smooth incorporation.

3Add the diced silken tofu and sliced gthenimbédoeresl t o
brot h.

4Al 1l ow the soup to simmer gently, enabling the flavors
5Serve this delightful mi so soup warm and relish its <c
Mi so soup serves as an embl emationasex ampllv eofovieowtdunlei n
exchange, weaving a rich tapestry of flavors that troa
essence of Japanese gastronomy, mi so soup continues to

uni que falnadvoserving as a gentle remicuddagrurafl timd |liuremereesn

VI CHYSSOI SE




A Tale of Cullinary EIl egance

Vichyssoise, an exquisite and refined soup with a dis
esteernesdt aurants while quietly holding its place in Bas
This harmonious combination of |l eeks and potatoes has
tracing its roots to our | atitudes.

Del ving imgtiomst méd &i chyssoise, we encounter a realm of
di ffering accounts. Mi k el Corcuer a, in his work "Legen
birth. The first attributes Cdhtesf corfe atthieo nRittoz Ghoetfe | L oiuni sl
who found inspiration in a dish from his homeland (al't
as Mr Corcuera reveals, credits a Basque native from B
bruoght to the Vichy government's embassy as a cook. Thi
it too humble for the Spanish embassy's guest s, transf
cream. When Vichy was occupicagk Mret urengeude rti @ aS@maidn ,hib
emi grated to the USA and introduced his soup, naming it
Hot el

Anot her curious and i mprobable claim asserts rtafatedVi c h:
as a token of affection for his |l over, a singer known
attributes its invention to Chef Gouffe, published in

confirms this.

The most aedi dlerctu mented <c¢cl ai m, at |l east for many, supp
"l nventor" of Vichyssédiagd.t othedd Qleev Yoff kt men MRliatdz son Av e
of 46th Street, Mr. Diat purpertkdlyw tredsedat hdasoop
with Louis Diat conducted by Mr. Hel l man in December
invented Vichyssoise in the summer of 1917 after havin
det of the soup's origin around 1910.

Young Diat|, whil e gr eMoinnngnmaupauiln Bieuwrrb ovi rcahiys retained a
his mother prepaa edormfoor thirrg kbilasnd of potatoes and | eek

t he yoaithgcrDished the solids and added cold milk, unkno\
Vichyssoise. Pursuing his passion for cooking, Diat con
at the age of 14 and, at rlegqqui oetdaitnoe dwotrhke icnerRd rfii ciad
subsequently appointed Head Soup Chef at the Ritz hotel
Endorsed and sponsored by the great Escoffier, Louis D
i naugur at edartihteonRiitnzn Né®&%1 or Rs i Escoffier designed the
recommended Diat, who was already an employee of the R
Head Chef at the new hotel. Di at , realizing hibs dream
remained in his position until/l his passing in 1957, an
Rit€Carl ton hotel i n New Yor k.

Mr . Diat held a deep admiration for Escoffier and his

celreties | i ke Melva Peaches and Tetrazini Chicken. I n |
inauguration of the Ritz Terrace on the building's roo

1917, crafted Vichyosqnoifsem draswicthegriissgidr &thii | dhood f | a

As for the name, Vichyssoise's etymology bears no relat
more specifically, its SPA "Soie," referring toithe sol
"creme vichyssoise glacee," staying true to its origin:
Throughout its existence, Vichyssoise traverstyl e he t
restaurants for three decades following its fiameepti on

M H



potenti al alteration due to the repudiation of Vichy w

the soup, with proposed names such as "Creme Goul ois
prevail ed, and it was deemdd oa, gemwiuné yArhemrincamdc nur t |
preserving its original name.

As history wunfolds its tales, we witness the diverse p

but c¢claiming the grand restaurarktgchamd atVimaky ngoii ¢ e
masses.

| NGREDI ENTS:

4 tablespoons unsalted butter

4 to 5 cups sliced leeks, cleaned

1 medium onion, chopped or sliced

2 pounds Yukon gold potatoes, peeled and chopped
6 cups water (for veegnetsaroicsckn option) or chick

2 teaspoons kosher salt (more to taste)
1/2 cup sour cream

1/2 cup heavy whipping cream

Chopped fresh chives for garnish

DI RECTI ONS:

1. In aquanrtg)e g&t, heat ttiegh ultaetr wnteirl metdi meRletdsu ceen d hkee dhiemds
to medium i f needed. Add the sliced | eeks and oni ons, stirri
unt il the |l eeks and onions are translucent and wilted.

2. Add the chopped potatoes, sralntg, tahned nwaxtteurr eort os tao cbko itlo, tthhee
Cook, partially covered, for 30 to 40 minutes until the pota
3. Using an i mmersion blender or working in btahchests Wwighi as]
pur ®e the soup until it is completely smooth. For an even sn

a sieve with a rubber spatul a.

4. All ow the soup to cool slightly beforeigticrorilngoimpl tehel g
refrigerate. The ideal serving temperature is just below roo
flavors may not fully devel op.

5. Adjust the seasoning with additiyanadi ssealgartmi sthaesdk ewi tihf cnhe
chives for an el egant touch.

Vichyssoise serves as a testament to the art of culinary ref
space. I'ts journey from the nobl e Kihtec hbeerasuttyo owi dceurl i a@mp rye cci
transcend cultural boundaries, uniting us all in the pleasur



YUCA SOUP

s PR O

IAA. Tale of Cullinary I ngenuity

Once upon a time, dur i ncghecfoleombiaarlk eAdnmeorni cpar,e paarlioncgala tr a
ingredients at hand. As fate would have it, the chef r
culinary arsenal: the potatoes. Undeterredabyobhhiasadset
decided to use what was readily availabl e.

In a stroke of culinary creativity, the chef replaced
root vegetable in the region. Despite this tunobdhodo:
surprisingly delightful, | eaving those who sampled the
Word of this newfound culinary gem spread | ike wildfir
in the area. Over time, it evolved ibryt geameclaagrn ionlsed ot rc.
anecdote beautifully exemplifies the art of cooking a
adaptability can yield extraordinary culinary revelati

M



Yuca, scientifically known aes sMaanrichhoyt, eesdciublleen ttau b erre porfe

Abundant in vitamin C, calcium, and potassium, the res
high blood pressure, preventing blood <clots, and | owe
cultivated throughout South America, yucca serves as a
and corn. Two varieties of yuca find their way into kit
cassava flour, and swmmonlywcfioundei vawesetegrm grocery s
sweet potatoes, yams, or in the frozen section.

| NGREDI ENTS:

2 tablespoons Extra Virgin Olive Oi
IJ cup Onion, chopped

tabl espoon Minced Garlic

cup Recaito

bag Frozen Yuca (24 o0z.)

c&hms cken Bouill on

teaspoon Adobo Seasoning Pepper
teaspoon Sugar

- - O = Kk

DI RECTI ONS:

1. Heat the oil in a |-argh, hbeavyAgdttbegechmpdéedmoni ons and
stirring occasionally wuntid, tWwkei omi @9msulbkecioamke fal dyndoiI® eme
Recaito into the mixture, stirring unti/l it starts to bubble
2. Introduce the yuca and the chicken bouillon to the pot, b
to | ow, tall swiupgto si mmer, covered, unt il the yuca achieves

mi nut es.

3. For the final step, bl end the-hodoep mes hbastchéenerpandion@g imke
on any sol iadss ntuoc he xltirqaucitd as possi ble, discarding the remnant
|l ow heat and stir in the Adobo and sugar until well combined
cilantro, i f desir ende s sadtda ntgh ea d eoluicghh toffulf rcersehat i on.

Yuca soup stands as a testament to the brilliance of <culi nal
traditional ingredient can pave the way for remarkable discov
it remainsofanvermbdteim ity and creativity in the realm of gastr

of those who savor

M p



CAESAR SALAD

IAN Mex-l tahian Culinary Delight

Caesar S alltdidme acnl assic in the world of sal ads, has its
Rome, as the name might suggest, but in sunny Mexico.

ingenious Italian chef namedv-iC®anarc Garl caidni concocted t|
Cardini, who owned a bustling restaurant frequented by
a fateful 4th of July day when the kitchen's supplies
his famishe&veustbmercsal i nary maverick, C®sar decided t
satisfy his diners' appetites.



Drawing from the available resources, C®sar ingeniousl

zesty garlic, gratbkdsPaomesaggcheansgy wmustard, refreshi
oil to craft his salad creation. But what set this sala
of the mixture's medley. With flalilr tamea ismpegrcd diicd ret,s Ci®rs «
bowl , crafting the salad in full view of his diners,

experience.

This wunique blend of flavors and captivating present at

Ameaan tourists who relished this culinary gem at C®sart
States, where it swiftly captured the hearts and taste
Over the years, the Caesadrapfatadnsdasndeeneamyrvadrainy
Cardini's original recipe remains a cherished and ti me
This tale serves as a poignant reminder that stohme of t}
amal gamation of necessity, innovation, and a profound |

| NGREDI ENTS:

1 head of Romaine | ettuce
2 small garlic cloves, minced
1 teaspoon anchovy paste
2 tablespovqsedzed hlliyme juice
1 teaspoon Dijon mustard
A handful of c¢croutons

1 egg

1 cup mayonnai se

i cup freshly gRadgidawar mi gi ano

I teaspoon salt

I teaspoon freshly ground black pepper

I NSTRUCTI ONS:

1.ln a medium bowl, whig&r Itiocg,et daread h avhye pmHE sntcee,d zesty

mustard, adding the egg to the flavorful mi x . Il ntrc

Reggiano, salt, and freshly ground black pepper, wh

bl endisdafest Sample and tailor the dressing to your

can be stored in the refrigerator for up to a week,
The Caesar Sal ad, a deliinglpi fat i bnsiaod o6t aMemanhcamnovat.i
culinary improvisation and the passion for crafting
testament to its exquisite flavors and c acpltaisvsaitci nign htihs
pant heon of international sal ads.



COBB SALAD
| ,J \.

A Delicious Creation Born of Spontaneity
Cobb Sal ad, a quintessential American di sh, boasts a |
Robert H. Cobb, emowrddctBmrownh Deirebyr restaurant in Los
serendipitously crafted this iconic salad.

My



One bustling evening in 1937, as the restaurant hummed
a Il-mategeht me a | after globhengoht mat s SohAnhis refrigerator
ingredients: crisp iceberg Il ettuce, suwceciull echt eggs | | ed
t omat oes, smoky bacon, and the delectabl e taanhgi notf oRoq!
oni obn. a flash of inspiration, Cobb artfully combined t
the medley with a vibrant red wine vinaigretsiezedand m
pieces. As he sawocedathiaonj mpolbbmpwas struck by the exce
danced upon his palate, a culinary symphony that surpa:
Convinced of the salad's extraordinary appeal, Robert

Derbyensu.m To his delight, the Cobb Salad swiftly captur

patrons, rapidly gaining fame and recognition throughot
transcended | ocal bor deircs,s ybnebcoolmionfg Aame reintbalne ngaatst r o n o my
To this day, the Cobb Salad remains revered for its del
story that birthed its existence. A true masterpiece ¢
bramde of culinary improvisation and the enduring poOWwEe

del ights.
| NGREDI ENTS:

6 slices of bacon

3 eggs

1 head of iceberg lettuce, shredded
3 cupgshopfped, cooked chicken meat

2 tomatoes, seeded and chopped

I cup of crumbled Dblue cheese

3 green onions, chopped

1 avocado, peel ed, pitted, and diced
1 68nce) bot tslteyloef sRRdmcdh dr essi ng

DI RECTI ONS:

1. Pl ace the eggs in tahesmueretpiamel y} owietrh ngol d wat er. Bring th
saucepan and remove it from heat. Allow the eggs to sit for
t hem.

2. While the eggs are cooking,p pslkaiclel etth e abnadc otnd g kn inete d davregret, iné
it reaches an even, tempting brown hue, which wusually takes
crumble it, and set it aside.

3. Carefully divide the shredde,d dredaatuicreg aanod gl ii ognhdti fvuld ugd e
forthcoming symphony of flavors. Adorn the | ettuce with neat
cheese, verdant green onions, and creamy avocado, a vivid ar
4 . Drizzle the Cobb Salad with-sttyd et armdyaderdbreace ngf, tplee fRan
array of el ements that dance upon the plate.

The Cobb Sal ad, a delightful marriage of spont asn ecohuesr icsrheeadt i o
pl ace in American gastronomy. I'ts appeal, both in taste and
bel oved emblem of creativity and innovation in the realm of



NI ¢OI SE SALAD

IATi mel ess French Riviera Delight

The Ni-o0ise Salad, a culinary treasure hailing from the
a rich history that stretches back to the 19th century
theosmt emblematic salads in French gastronomy.

The tale weaves itself around the skilled hands of the
Ni -oise Salad with ingredients readily availables to the
indigenous to the region. l'ts simplicity and delectabl
wave of popularity that reached far beyond the docks.

As decades passed, the Ni-o0oise Salad under&einhg adapt a
esteemed status as a quintessential di sh of Nice gastr
this delightful salad typically showcases a medley of

oni on green belwnd.,edoleigyess, amar anchovi es, al | tantal iz

and vinegar vinaigrette.



Today, the Ni-o0oise Salad enchants palates across the gl
It serves as an edi bdst owldeshor és f ewiatl lo nignghedicont s t hat
he

of the sea and t culinary wonders of the Nice region
A testament to culinary ingenuity, the Ni-o0ise Salad s
and creativitywooembndicei dbha&l $ ngredients at hand. l'ts |
traveling continents, has earned it a rightful place as

gastronomy.

| NGREDI ENTS:

i | bskedned potatoes, sliced 1/3 inch thick
1 tbsp dry white wine

5 o0z haricots verts or thin green beans, tri mmed
2 |l arge eggs

I cup white wine vinegar

i shallot, minced (about 2 tablespoons)

1 tbsp DOiarodn mus

1 tbsp chopped fresh thyme

i cup -veixrtgrian ol i ve oi l

4 cherry tomatoes, halved or quartered

1 head Boston |l ettuce, | eaves separated

3 radi shes, tri mmed and quartered

12 oz cans tuna packed in olive oil, drained
I cup olives

DI RECTI ONS:

1. Il nmadi um saucepan, pl ace the potatoes, covering them wit
over médigbhmheat wuntil theaematatoevhi cdcoshmeo ufi dr Kk ake approxi mat
potatoes and transfer. threinz ztloe at hnee dwiunme boowelr t he potatoes at
saucepan for | ater use.

2. In another saucepan filled with salted -ovaltcerwatbhern.ngAdd t
haricots verts to the ubnotiilli ntgh ewa-treenadcehc ose kcarnigs pp hdé mdi spl ay a v
usually requiring 2 to 4 minutes. Drain t-thel dewatse rantdo i anoneld.i
cooled, drain and pat them dry.

3. Pl ace the eggs iocepdar, receewnvierdg stauem with cold water by
medi-mimgh heat, then cover the saucepan, remove it from heat,
the eggs, running them under col d umantienrg twatceaal . Peel the eg
4 . Prepare the dressing by whisking together the vinegar, st
to taste in a bowl. Gradually whisk in the olive oill until t
5. I'n a smal.l bowl , tscads tamed tpeemgpteae & owittaltst e. Add approxi ma

potatoes and toss tdeake Queagdgsse.r Dihwi dheartdhe | ettuce among 4 pl

6 . Artfully arrange the potataeookeldareiggast, s avhan tha,nbhreddiutcoes B
any juices from the tomatoes into the dressing, then add the
and garnish it with the olives.

With its timeless allure, the Ni-o0ises8akhadngt aheés sasrat caof
Riviera with every delectable bite. An exquisite blend of f &
the charm and richness of the Nice region with each mouthful



RATATOUI LLE

IARustic French Dellight from Provence

Ratatoui l-h®noraedt igreem of French cuisine, traces its ro
Provence in the southeast of France. While the exact o
pi npaitmtt,ouri | l e i s believed to have emerged from the he
seasonal vegetables were | ovingly combined to create t|
At iits cor e, r-abakedi brerbasaedl|l owgethbl boshewf ahatl awh
zucchini, eggplant, tomatoes, peppers, and onions. Proyv



oi l often find their way into this culinary symphony,
aromas.

Thelte of ratatouille harks back to ancient times when
for peasant communities in Provence. During the bounti
prepare substantial quagtitbheesbaoahdanaceaetofii freshsaeget a
Passed down through generations, ratatouille became an
l eaving its flavorful footprint on the tadblkesy ofd.noltn
1930, Chef Paul Aug®' s cookbook, "La Cuisine Proven-al
further propelling its popularity.

Ratatouill e's gl obal f ame reached newikeair ghatnsi mai teh f
"Ratudatld e" in 2007. The heartwamawmivygrtal ehof aRemny edt h ®

chef, featured an el aborate rendition of ratatouille,

acted as a catalyst, spseadimpg ublie wercd pabawtd tmtr odLt
international audi ence.

Today, ratatouille stands proudly as a beloved dish ad
and delectable flavors that emboday dgereuierses eanpper eodi &Ptrioon
|l ocalouyced vegetables. As a versatile and healthful di
course or play a delightful supporting role as a side
creéatty, continues to captivate and inspire culinary e

| NGREDI ENTS:

2 eggpl ants
6 Roma tomatoes
2 yellow squashes
2 zucchinis
Sauce:
2 tablespoons olive oil
1 medi umnwlhint,e di ced
4 cloves garlic, minced
1 red bell pepper, seeded and diced
1 yellow bell pepper, seeded and diced
Kosher salt, to taste
Freshly ground bl ack pepper, to taste
28 0z crushed tomatoes
2 tablespoons thinly sliced fresh basil
HerSbeasoning:
2 tablespoons thinly sliced fresh basil
1 teaspoon minced garlic
2 tablespoons finely chopped fresh parsley
2 teaspoons fresh thyme | eaves
Kosher salt, to taste
Freshly ground bl ack pepper, to taste
4 tablespoons olive oil
DI RECTI ONS:
1. Prehheahe oven to 375AF (190AC).



2. Using a sharp knife or mandol i n, slice the eggpl s
approxi maitmed gnmitihliéc k rounds. Set them aside.

3. For the sauce, hiead¢h-ohpB Gasvagnel piame dam g h heat. Saut ®
oni on, garlic, and bell peppers until soft, about 10
crushed tomatoes. Stir until the ingredients are fully
once mooeth Stmhe surface of the sauce with a spatul a.

4 . Arrange the vegetable slices in alternating rows (f
on top of the sauce, starting from the outer edge and
Seastome vegetables with salt and pepper.

5. In a small bowl, prepare the herb seasoning by mix
pepper, and olive o0il. Spoon the herb seasoning over t|
6 . Cover the pan with 6bes. abbdcbake &pnd BAKkemi hor anoth
vegetables have softened.

7. Serve the ratatouille hot as a main dish or a del.
can be reheated the next day. Simp(y$2860ACer owenhfboill5a
mi crowave to your desired temperature.

With its earthy charm and delectable simplicity, rat at
flavors and textures from the fernateofiiefdéreéshPvegehn
aromatic herbs invites us to savor the rustic elegance

every sumptuous spoonful

RUSSI AN SALAD

(f h"‘

AR



The Enigmatic ltegacy of Olivie

Russian Sal ad,Olalvsioerk nSoawna da,s has earned its place as on:
Yet, this iconic dish has been shrouded in mystery, wit
culinary enthusiasts throughout history.

One prominent theomswyl akdws ori gi nsborrenv oBevlegsi aanr ocuhnedf an aFmme
Olivier.-18B00tshe Omiidi er purportedly ventured to-Russi a,
dining restaurant, the Hermitage, ist aMosaoowtheawvedr awh
i mpeccable French gastronomy, attracting the tsarist ai

Among the restaurant's star attractions was a salad or
salat OhOdk9le Jodeosgi an. Olivier's recipe included an e
as meat, caviar, veal tongue, truffle, gherkins, boiled
mayonnai se dressing.

I n 1883, Luci en OI i vtitea speacsrseetd cafwalyi, s t arke amtgi on wi t h h
documented the recipe, and none of his assistants h
Her mitage eventually c¢closed its doors in 19®de Aso th
i mitate the mayonnaise dressing using a combinati on
and a sauce known as Mogul or Kabul, possibly akin t

i
ac
e
of
o

The fame of Olivier salad spread f arouwsndv emi sdiegn sl eiamd i diig

countries. To suit | ocal tastes and available ingredie
af fordable alternatives such as tuna, peas, and carrot
I n many regions, Olivier salad camgot @at bes&hawn" awhl Res
retained the original i ngredients and name of Olivier

But

the tale takes an unexpected turn, as another ver
before Olivier
i

'"s cel ebrawkdt cweanownknoweaseRupei &n s al

publ shed in the book "The Modern Co®dBk'ithyhClarlfeswhBbBl m
as Queen Victoria's culinary maestro. Franecaéee| |l tusare
crab, shri mp, olives, caper s, and mayonnai se.

The name "Russian salad" was also found in "La cuisine
recipe book from 1856. Furthermor e, as early ass 1858,
suggested in a Spanish recipe book, well before OIliviel

| NGREDI ENTS:

1/ 2 grated potato

1/ 2 grated carrot

2 tablespoons cooked peas
1 grat éeddiHeaerdd egg

1 small sliced gherkin
50 gr amsncoefd cooked beef

Mayonnai se and salt to taste



DI RECTI ONS:

Simply mix all the ingredients in a deep bowl, and the del ec
The intriguing history of RussiLarci ®al &d, vwietr h aintds oit mtee r tcwil n ¢
testament to the allure of gastronomic enigmas. As this cele
|l egacy stands as a delicious tribute toorheagasi mpfegcuyiehaex
crafted, dishes.

WALDORF SALAD




IAA Classic Tale of EIlegance

Wal dorf Sal ad, a classic and sophisticated di sh, finds
New York during the |l ate 1800s. The culinary genius bel
d'"httel at the timer KOscamn dschDskgar bétthe Waldorf .™"

I n 1893, Oscar Tschirky held the responsibility of ove
Astoria when inspiration struck. Combining the crisp f
and tuhe ynrichness of walnuts, he crafted a salad that
the flavors, a |ight and creamy mayonnaise dressing wa:

The original Waldorf Salad quickly gaphisdtifaabedaamloingnt
har monious interplay -@ahdoext syenphamg wliefdweoeeotr s proved
the salad a permanent place on the Waldorf Astoria's e:

Over ti me, the Waldorf saldaidilcasi ondermrgdnadadtiadi ®nmo
i ngredients such as grapes, rai sins, or pineappl e. Des
featuring only appl es, celery, wal nut s, and smhyofhnai se

American gastronomy.

The story of Waldorf Salad exemplifies how a simple co
el egance and | asting appeal. The ingenuity and creativ
establishmeatl| ibffeaitnt o this sal ad, which continues to

modern gastronomy.

| NGREDI ENTS:

250g celeriac (peel ed)

1 | arge Granny Smith apple, peeled and cored
100g walohopped

1i tbsp lemon juice

200g poached fillet of chicken (optional)

1i to 2 tbsp mayonnaise

White pepper and salt to taste

Wal nut halves for decoration

Lettuce (optional))

DI RECTI ONS:

1. Dice the apple into smattHi < uwielsl; @mrwveddr e aittisngfiinm tasxt ur
with the celeriac.

2. Peel the outer skin off the celeriac and dice it into sm:
celeriac and sprinkle wi bohatéewman Addcéehtochoppedt wdil sabb

3. For those who desire a meat inclusion in the salad, finel
of the ingredients.

4 . Gradually add the desired amount of nmoanycoen n abl xscee,s sa vioai ydoi nnnga
can overwhelm the salad's delicate balance of flavor s.
refrigerator for several days.

Optionally, serve the Waldorf Salad over a beeantoadtileen.tuce to

As this classic salad continues to captivate palates and gr
stands as a testament to the artistry of culinary innovatio

dining

r
n



CHI NESE FRI ED RI CE

) Everyday Easy

IAN Ti mel ess Delfight of Creativity

"Chinese Fried Rice," an emblematic and beloved dish o
versatile and del ectabl e ma sstaevroprieedc e .h rTohuigsh ocuutl iGhhairnya tarne
borders to be embraced and cherished in various corner.
The roots of fried rice extend over a millenni um, trai
China. During thed @perhaodfapleeandi gondament al compone
ingenuity of fried rice arose as a creative solution t
seamlessly incorporating any surplus vegetables, meats.
| nailtliy perceived as humble fare, fried rice gradually p
di verse regional styles and flavors. Today, an array of

boasting unique ingmeédseatsormiomhps nati ons a



The fundamental technique of crafting fried -frriyiendg nivtol

in a wok or pan, accompanied by oil, garl i c, oni on, ar
peas, shri mpgor kc,hi@ketnof u. The dish is enriched with ¢
seasonings, yielding its unmistakable umami fl avor.
Chinese Fried Rice exemplifies the creative ingenuity
si mpl e i nngtroe dai edretlsi giht ful and gratifying masterpiece. |
rendered it a globally appreciated dish, showcasing the
stage.

| NGREDI ENTS:

Canola oil
3 eggs
2 tbsp minced garlic
2 tbsp minced ginger
1 bunch of scallions, chopped (green and white part
1 | apchang sausage or 4 strips of cooked bacon, di c
8 cups cookdddgoaigy rice
3 tbsp thin soy sauce
I tsp whirte peppe
Salt to taste
DI RECTI ONS:
1. I n a wok, add 2 tablesgpaomsnbdfe adihle amd squiOnicley domfet,
from the wok.
2. I n the same wok, -Etownttiwvetmi ockedagdrbktcrand tge nger u
parts of the chopped scallions and the | apchang sau
3. Stir in the cooked rice, ensuring it is thoroughly
4 . Season the fried rice with thin sotpy s$saste, white pe
5. Reintroduce t he previously scrambl ed eggs i nto tt
component s.
6 . Check for seasoning and adjust if necessary.
7. Serve the Chinese Fried Rice i mmedi at epleyakt.o experi e
Chinese Fried Rice stands as a timeless testament to t|
hearts and palates with its ingenuity and captivating t
delight acrossaiogl ausgmpoit ofemhe artistry and i mpact

culinary stage.



MOFONGO

IAA. Culinary Legalcy of Puerto Rico

"Mofongo," one of the most emblematic and cherished di:
with its tantalizing blend of fried green plantains, g
oil, often accompatnh edr byawcd.l avor ful br o

The roots of Mofongo reach back to the era of slavery
| ocal ingredients into a dish that paid homage to thei
provided the Hiosunduwltiimear f oar gati on, as African sl aves

their homelands to craft a new preparation centered ar
Originally known as " Fuf %" or "Plantain Fufud, "t hien ref
Caribbean, this delightful concoction eventually evol ve
in praesyenRPRuerto Rico.

Mof ongo has earned a hall owed status in Puerto Rican c
Puert o cRmmumi tci es worl dwide. The dish has evolved over
such as seafood, pork, chicken, or vegetables, granting
Beyond its culinary meritsnt Mdodfoonchoe srtiacrhdscudst ua at e ditea

influences that shape Puerto Rico's gastronomic identi



resourcefulness of a p
symbolize the essence
| NGREDI ENTS:

Il e who harness |l ocalthagredie
their homel and.

4 green bananas (plantains)

1 I'b chicharr-n (crispy pork skin)

3 garlic cloves, c¢crushed

4 teaspoons of olive oil

2 cups of oil for frying
DI RECTI ONS:
1. Peel the plantains &dmdMsilcikc epitehceens .i nSooa kI tlWe2 sl i ces
minutes, then drai hrgndgdin bhbémobéfore
2. Fry the plantains for approlxowaheddey da£t imii intuh & sl iogvhetr
color. Ensure to flip them halfway throulghowmn tlkdédmefver
ease in mashing. Verify their doneness by piercing witd.l
3. Remove the fried plantains @aandmocrtuasrh atnhde np eisnt | keat cahd
crushed garlic and bits of chicharr-n during the proce:
4. Once all the plantains are mashed, shape them into
Serve the Mofongo hot, accomprefedr &g mbéatken broth or
Mof ongo stands as a culinary treasure, a product of Pu
to captivate palates and forge connections to the isla
to the creudtiinvairtyy parnodwecs s t hat embodies the essence of

PAELLA




IAATi meless Sphnish Delicacy

Pael l a, a culinary masterpiece from Spain, stands as
di shes. Ori gi\aalteinncgi af rroengitohne on t he east -bcaosaesdt doifs hS phaai sn
a rich history that dates back to the 15th century.

The precise origin of paella is a topic of discussion,
where ad cabwndant, and an array of fresh ingredients,
shell fish |Iike prawns and mussels, were readily availa
In its earliest form, paella served as a humbl er meal fc
a wood fire using a shallow pan known as a "paellera,"
Over time, the popularity of paella grew, and it soon |
pal ates of people in dihtewent dregiaochsrefji S8painfasddtt
available ingredients, giving rise to diverse variati ol
I n contemporary ti mes, paell a has emerged as an iconi
significantophacege' $ ncthienary culture. Cel ebrated for i
col or s, and tantalizing textures, paella is often shar

Spanish hospitality.

The evolution of pael davexsesmphbebgeaphgwa8pdahnssory have
heritage, with regional flavors and cultural influence:
culinary treasure.

| NGREDI ENTS:

3 tbsp Olive oil

6Por k Sausage, cut into slices

1 chicken breast, cut into cubes
200 gm Pork, cut into cubes

200 gm Chorizo, cut into pieces
100 gm Green beans, cut into 3 pieces
1 Bell Pepper, cut into strips

i tsp Onion powder

2 tbsp Liquid Seasoning

1 tsp Garlic powder

2l cups Precooked rice

6 cups Water

1 tsp Saffron powder

2 tbsp Chicken bouill on powder
200 gm Fi sh, cut into cubes

20 Large shrimp, washed

100 gm CIl| ams, cl eaned

250 gm Blue mussel, cleaned
8 pieces Chistorra (a type of sausage)



DI RECTI ONS:

1. Heetli ve oil in a pan and fry the sausages over | ow heat

beans, and red pepper. Season with MAGGIE Liquid Seasoning,

powder, cooking udmthitll yt thbe omenaetds aaarde tlender .

2. Add the precooked rice and water, cooking for an additio
3. I ntroduce the fish, shri mp, cl ams, mussel s, and saffron,
until the rice is paearaftedty,y done. Serve i mmed

Paella, with its timeless appeal, serves as a culinary maste
rich history. Its enduring popularity and global admiration
combining diverse ingredients into a harmonious and unforget

SUSHI




IAA Ti meless Culinaryl Treasure from Japan

Sushi, one of Japan's most emblematic and beloved di she
recogni maed¢ duleiamure. Wi th a history that dates back ov
a diverse and creative delicacy.

The origins of sushi can be traced back to the Heian P
to preservéermentiedghrinoe. Fish was wrapped in rice, sal
mont hs, extending its shelf i fe. However, over ti me,
began to be enjoyed fresher.

During the 19th clkeat ungmed Bapawnas¥olkei pioneered the
know today. He served sushi i n small portions on a bec
presentation that has become synonymous with sushi

Anot her significhethdevetypypmkEnsushi twas the introducti
in the 17th century. This adgdour otnaptreovame delsiumihn atwé d h
l engthy fermentation process while preserving the fish.
As Japan opentedr mpt itonal trade in the Meij.i er a, sushi
popul ation, |l eading to its recognition as a quintessent
beyond Japan's border s, and itasdonadswowenduds$ sofwapeomplt e
wor |l d.

I n contemporary times, sushi comes in various styles an
alongside innovative and i maginative creati onss,. hJaasspane s
l eft an indelible mark on gl obal gastronomy, with sush

wor |l dwi de.

| NGREDI ENTTS:Maki ng Sushi Ri ce:

cups sushigrraicne "wh(istheo rrti c e)
I cups water

cup unseasoned rice vinegar

tsp sugar

tsp fine sea salt

1 Rinse the rice tmesrowsdhlay niem a nfdieme col d water until
no | onger murky. Drain off any excess water.

2 I n a |l arge saucepan, brivedtler s ttihren ocgdevt ¢hiteirwidthiei a .i tcit
the heat -hobgmedndmbring to a si mmerl.owRedoucneaitnheaime
simmer and -t® orki fwtred 6or until all the |l iquid is abs
the sadaceopnan he heat, keeping the |Iid on, and |l et tnh

3. Whil e th rice is cooking, prepare the sushi vineg
whisking until the sugar dissolves.

4 Once the riaceanisfecooked,o ta | arge mixing bowl and dr
it. Gently fold the rice udeggea apgtelalistiogngnd
on top of itself rather than slteiarsrei nsgo,met o neivteinally sni

5. Cover the mixing bowl with a damp towel, ensuring |
from drying out. Allow the rice to cool to room ten

6 . Serve the sushi rice immediatebyore yobuirinfawomiteéi:
the refrigerator for up to three days.

Sushi, with its harmonious blend of flavors and i st

art
culinary heritage of Japan. A dishsthhats papubaemntghamids
wi despread appreciation across the globe are a testame:]



of JapanesSauscui sisna. traditional Japanese dish that cons.
toppinggss.orThd Irhdsnt common topping is raw fish, but it c:
other ingredients. Sushi is often accompanied by pickled
Japanese horseradish), and soy sauce for dipping.

Theare different types ofknsomsnhib,eiwigt:h the two most well

1. Ni giri Sushi: This is asusylpieeofi ssuolpipewhevi ¢ ha as mdlilce
ingredients. The rice i s usually for med by hand and
2. Maki Sushi: This typesucsfhiicesamndifsi maidergbyidnoditsmgdb e
roll is thenzedtpieoceosbite

Sushi is appreciated not only for its delicious taste b
Japanese restaurants around the wlooV e daamiddsdn apse obpel ceo noef av ap

cul tures.

THE EVOLUTI ON OF 1T TALY'S BELOVED |

IFrom Marco Polo to Glovanni Battista Piazza

The history of pasta in Iltaly is a captivating tale t&h
Pol o, dur iomngnttihrey .1 3ltth i s said that Marco Polo's travel:
Chinese noodl es, which he brought back to Italy wupon F
Pol o shared the pasta recipe wethnhrediietiow obuphasyme
subsequent spread of this beloved culinary treasure ac.|
Bef ore pasta's arrival, ltaly's staple foods primarily
of Chinese nioodilzedrtehel utal i an gastronomic | andscape.

pasmaki ng and developed an extensive array of shapes an
culinary culture.

One of the earliest refouvudddi pashe Baecipes Kamabecookbc
(On Cooking), authored by the Roman gour met Marco Gavi
ti mes, detail s t he preparati on of a pasta type knowi
st rhaifgor ward process of mixing flour and water to creat
into strips, and boiling them.

Through history, pasta continuously evolved, adapting |
and cul tihrered8thncentury, pasta was already a prominent
predominantly artisanal and | ocalized, with each regi ot
traditions

However, an event in ahpit8tal cmomeny imarkbd history o
reign of King Charles 111 of Bour bon, Naples faced eco
these challenges, the king organized a coobebtd déefesen
an efficient method for producinpeandhpbksefobdg | &ar ga:
contest that the Neapolitan engineer and aristocrat, Gi
invedhi obvol macobinme ySomal eapgsesta production.

Piazza's ingenious machine enabled the mass production
its distribteromnsaondadengl mpressed by the potenti al (o
rearded Piazza generously. As a result of Piazza's inve
and gradually extended to other regionmakifng tfadryevdm.an:
Thanks to this groundbreaking invention, I'talian past a

becoming one of the most cherished and renowned di shes



Piazza and his revol ut isonaasr ya praesntaar knaabcl hei ntee sstearmveent t o

profoundly influence a nation's culture and culinary t|
I n Napl es, the city of rich culinary traditions, "spag
type of pasta. viersasimpltiyci cy mhndaegua lwiittyh Itdcoealusien grfe dhii
spaghetti an emblematic dish of Iltalian cuisine that he
a myriad of spaghetti preparationg, farlompotmoe oalogs sifeadr
and basil sauce, to the flavorful "spaghetti alle vong:¢«
popul ar variations include "spaghettdi aglio e olio,™"
"speghi alla puttanesca," which incorporates olives, ¢
The story of pasta in Italy, from its introduction by
Battista Piazza, stands as a d¢wlilsitrmareyntc nnt e@a ttihwi teyn danmd ngl
As I talians continue to savor the delightful flavors o
gastronomic heritage, celebrated and cherished across f

ALFREDO'S PASTA

IA°N Ricl€ramdny | tallian Delicacy

Al fredo's Past a, a classic Italian dish, owes i ts name
begins in 1914 when Alfredo owned the renowned restaur



ti me his wiafse,prlegemsant and experiencing a diminished a
reki

ndle her appetite, Alfredo crafted a speci al meal
Drawing inspiration from the traditi acnrdlvepdasat anoale kb wnrdruc
and velvety rendition. He expertly cooked fettuccine

generous amoguwalsi oy bugher and finely grated Parmesan c¢
smooth and ctrlamydelaisgat ed | nes.

News of Alfredo's pasta swiftly spread, captivating ce
Diners flocked to Alfredo's restaurant to experience tI
Mary Pickbaogtaan#&abDrbanks fell under the spell of Al fre
subsequently introducing it to the United States, wher
I n contemporary times, Alfredo pasta gracedsidee Wanue
some adaptations have been made to the original reci pe

intacta har moni ous union of mel ted butter and Par mesan
Let us delve intditshebedompeadnemntsst acf t

| NGREDI ENTS:

Fettuccine Past a: The pasta of choice for Alfredo's
perfect marriage with the rich sauce.
Butter: Two sticks of fbouutntdeart i foomr noft hteh el usxauurcieo,u si mp a

creami ness.
Cream: A cup of heavy cream further enhances the vel:
di sh.

Seasonings: The seasonings of salt, peppetheahbagarl i
profile.

Cheese: Alfredo's pasta boasts a tantalizing blend o
Par mesan cheese, elevating the dish with their sharp

DI RECTI ONS:

1. Begin by expertly cookihgitheehehesctheredpasteaedunt
2. I n a culinary al chemy, melt the two sticks of but't
stovetop, carefully seasoning the mixture with salt, p
cupf Romano cheese and half cup of Parmesan cheese int
cheeses meld into the velvety sauce.

3. I n a culinary dance, gently toss the cooked fettuc:
strand icodtoerd.ngl y

Al fredo's Pasta is a testament to the timeless allure
symphony of flavors and textures, this dish continues

inviting themathad <awarmyt He graicyh of Al fredo di Lelio.



SPAGHETTI ALLE VONGOLE

SpaghealtMan g all ko ovarsSpaghweittChi amss, a classic Italian pasta ¢
Southern Italy, particularly in the regions of Campania

The history of Spaghetti alle Vongole can be traced back



fi sher men utsheedn tfor ecsant cfhr om t he sea. The dish was

born ou

t

ingredients: spaghetti and fresh cl ams.
The recipe is relatively straightforward. It typically i
saut ®i rtd afmrsedm garlic, olive oil, white wine, and someti
pasta is then tossed together with the c¢clams and their f
coats the noodl es.
While the idiesredi 8 gqaurnsantessential exampl e of20tthalcieamnt ucruyi s
that Spaghetti alle Vongole gained widespread popularity
and regional di shes deicatmed mone weldebryatagpep,yr this pasta d
in Italian restaurants both within the country and inter
Today, Spaghetti alle Vongole is cherished for its simpl
continues to be a favorite among both |l ocals and touri st :¢
of fresh clams adds to the dish's appeal and authenticit
INGRIDIENTS

6 ounces spaghetti

4 tablespoons extra-virgin olive oil, divided

1 garlic clove, thinly sliced

Y, teaspoon crushed red pepper flakes

Y. cup white wine

2 pounds cockles, Manila clams, or littlenecks scrubbed

2 tablespoons roughly chopped fresh flat-leaf parsley
DIRECTIONS

1.- Bring 3 quarts water to a boil in a 5 quart pot. Season lightly with salt; add pasta and cook,

stirring occasionally, until about 2 minutes before tender. Drain, reserving ¥ cup pasta cooking

water.

2.- Meanwhile, heat 3 tablespoons oil in a large skillet over medium heat. Add garlic and cook,

swirling pan often, until just golden. Add red pepper flakes and continue cooking 15 more seconds.

Add wine, then clams; increase heat to high. Cover skillet and cook until clams open and release

their juices, 3-6 minutes, depending on size of clams. As clams open, use tongs to transfer them

to a bowl.

3.- Add ¥ cup of the reserved pasta water to skillet; bring to a boil. Add pasta to pan. Cook over

high heat, tossing constantly, until pasta is al dente and has soaked up some of the sauce from the

pan. Add clams and any juices from bowl to pan, along with parsley, and toss to combine. (Add

more pasta water if sauce seems dry.) Transfer pasta to warm bowls and drizzle with remaining oil.
DIRECTIONS

Spaghetti

Cook the pasta in plenty of boiling salted water. book.

Clams

In a saucepan with olive oil, cook the clams, add water and finish cooking until they open. Discard
those that did not open.

Dip

In a pan with olive oil, sauté the finely chopped garlic, reduce the heat and add the clams and the
tomatoes, sprinkle with the parsley, salt and pepper.

Pour the pasta into this pan and a tablespoon of the cooking juices from the clams.

Presentation

Serve in deep plates, sprinkle with chopped parsley.



BOUI LLABAI SSE

A Fragrant Mediterranean Fish Delicacy

Bouillabaisse is a revered and aromatic fish dish hail
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Good olive oil, as needed

4 to 8 thick slices good bread

1 onion, chopped

4 cloves garlic, chopped

2 celery stalks, trimmed and chopped

1 carrot, trimmed and chopped

1 medium new potato, peeled and chopped

1 small bulb fennel, trimmed and chopped

I teaspoon saffron, optional

3 cups |l obster or fish stock

2 cups chopped tomatoes, with their juice (canned a

Salt and pepper

1 to hidspathopped boneless fish and shellfish, pref e

8 littleneck cl ams

8 mussel s

2 sea scallops

2 tablespoons Pernod or other pastis, optional

Chopped fennel fronds, for garnish

Chopped basil or parsley, for garnish

Rouill e, optional



DI RECTI ONS:
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CEVICHE




IA Historical Culinary Marvel!

Ceviche, a dish of marinated fish with lemon juice and spices, boasts a rich history that dates back to pre-
Columbian times, originating in the coastal cultures of Peru and Ecuador in South America. As one of the
oldest culinary preparations on the American continent, it reflects the ingenious techniques employed by
indigenous communities to preserve and savor fresh fish from the sea.

The coastal peoples of South America skillfully utilized the abundance of fresh seafood available to them.
Employing the innovative method of "cold cooking," they marinated fish in citrus fruit juice and chili, allowing
them to enjoy fish for extended periods. This ancient practice laid the foundation for the evolution of ceviche.

With the arrival of the Spanish and the subsequent cultural exchange, ceviche underwent further
refinement. New ingredients, such as onions, garlic, and coriander, were introduced to the region,
enhancing the dish's flavors and aroma. The fusion of indigenous techniques with these novel elements
resulted in the exquisite ceviche we know today. Over time, this recipe adapted to local tastes and products,
giving rise to diverse variations of ceviche across various Latin American countries.

By the 19th century, ceviche had solidified its position as an indispensable part of Peruvian and Ecuadorian
cuisine, steadily gaining popularity in other Latin American regions. Each country and locality developed its
distinct rendition of ceviche, with unique ingredients and preparation techniques, celebrating the diversity
of Latin American culinary traditions.

In the contemporary era, ceviche stands as an iconic and esteemed dish not only within Latin America but
also on the international stage. The tantalizing combination of freshly marinated fish with zesty lemon,
coupled with the spicy allure of herbs and spices, elevates ceviche to a culinary masterpiece, emblematic
of Latin American gastronomy. Its renown extends far beyond the region's borders, captivating the palates
of food enthusiasts worldwide.

Ceviche Recipe

INGREDIENTS:
1 kg of fish
3 Onions
10 lemons
1 tsp Oregano
1 tbsp Cilantro
Salt and pepper to taste
1 avocado (optional)
2 tomatoes (optional)

DIRECTIONS:

1. Cut the fish into small cubes and place them in a glass container. Cover the fish with the juice of
the lemons and allow it to marinate for at least 4 hours or longer.

2. Finely chop the onions, avocado, tomatoes, and cilantro.

3. Once the fish has been adequately marinated, add the chopped onions, avocado, tomatoes,
cilantro, and oregano. Season with salt and pepper to taste.

Ceviche is a culinary treasure, offering a delightful blend of flavors and textures that embody the vibrant
and diverse heritage of Latin American cuisine. Enjoyed for generations, this historical dish continues to
enchant palates and preserve the culinary traditions of the coastal cultures that shaped its inception.



CHICKEN KIEV

IA Timeless Culinary Concoction!

Chicken Kiev, also known as "Kyiv chicken," is a beloved and popular dish featuring chicken fillet filled with
herb-infused butter, then coated in breadcrumbs and deep-fried to perfection. Despite its name suggesting
a connection to the city of Kyiv in Ukraine, the exact origin of this delectable dish remains a matter of debate,
with various historical accounts adding to the intrigue.

One widely recognized version attributes the creation of Chicken Kiev to the renowned French chef Marie-
Antoine Caréme during the 19th century. According to this tale, Caréme invented the dish while serving at
the Russian imperial court, bestowing it with the name of Kyiv, the capital city of Ukraine, which was already
celebrated for its rich culinary heritage.

An alternative theory proposes that Chicken Kiev may have closer roots to Ukraine. In this narrative,
Ukrainian chefs working in upscale establishments in Moscow or Saint Petersburg during the 19th century



could be the creative minds behind the recipe. The concept of "herb butter" as a filling was not foreign to
Russian and Ukrainian gastronomy during that period.

A third notion contends that Chicken Kiev might have been influenced by French cuisine, which then found
its way to Russia and Ukraine, becoming widely embraced and celebrated. Throughout history, Ukraine
has enjoyed strong cultural and culinary ties with France, providing a plausible backdrop for a French-
inspired influence on the dish's genesis.

Irrespective of its precise origins, Chicken Kiev has persevered through time, earning its place as a beloved
classic enjoyed in various corners of the globe. It exemplifies how culinary artistry can emerge from a fusion
of influences and creative ingenuity, as flavors traverse borders, adapting and resonating with diverse
cultures.

Chicken Kiev Recipe
INGREDIENTS:

2 cloves garlic, minced

1 pinch salt

2 thsp chopped fresh flat-leaf parsley

6 tbsp unsalted butter

4 skinless, boneless chicken breast halves, pounded to 1/4-inch thickness
Salt and pepper to taste

1 cup all-purpose flour

2 tsp salt

2 eggs, beaten

2 cups breadcrumbs

1 pinch cayenne pepper

2 cups vegetable oil for frying, or as neede

DIRECTIONS:

1. Grind garlic and a pinch of salt together in a mortar and pestle until smooth. Add chopped parsley
and thoroughly mix. Pound butter into the garlic mixture until fully combined. Wrap the butter mixture in
plastic wrap and refrigerate for at least 15 minutes, until it becomes cold.

2. Season chicken breasts with salt and pepper. Place a quarter of the chilled butter mixture in the
center of the wider end of each chicken breast. Fold the narrower end of the chicken breast up over the
butter to form a tight pocket around it, and then gather the sides of the chicken breast toward the center to
create a round ball. The top of each chicken ball should be smooth, while the bottom is gathered. Wrap
each chicken ball tightly in plastic wrap and transfer them to a plate, chilling them in the freezer for about
30 minutes until the bottoms hold together and become slightly firm.

3. In three separate shallow bowls, prepare the flour and 2 teaspoons of salt, beaten eggs, and panko
breadcrumbs.
4, Remove the chicken breast balls from the plastic wrap. Gently press them into the flour mixture to

coat, shaking off any excess. Next, dip them into the beaten eggs and press them into the breadcrumbs.
Place the breaded chicken on a plate, cover it with plastic wrap, and return it to the freezer to chill until firm
for about 15 minutes.

5. Heat the vegetable oil in a deep-fryer or large saucepan to 350 degrees F (175 degrees C). Preheat
the oven to 400 degrees F (200 degrees C) and line a baking sheet with aluminum foil.



6. Working in batches, carefully place the chicken balls, gathered-side down, into the hot oil and cook
until they turn lightly golden on each side, approximately 1 minute per side. Transfer the partially fried
chicken to the prepared baking sheet and sprinkle with salt and cayenne pepper.

7. Bake the chicken in the preheated oven until you can hear the butter start to sizzle on the baking
sheet, about 15 to 17 minutes. Ensure that an instant-read thermometer inserted into the center of the
chicken registers at least 165 degrees F (74 degrees C). Allow the Chicken Kiev to rest for a few minutes
before serving, and savor this delightful culinary marvel.

CHICKEN MARENGO

IA Culinary Triumph Born on the Battlefield!

The origins of Chicken Marengo can be traced back to a pivotal moment in history on the 14th of June,
1800. On this day, Napoleonic troops clashed with Austro-Hungarian forces near Alessandria, a city
situated in the Piedmont region, specifically in the foothills of Marengo, an area characterized by scattered
farms spread within a radius of approximately 20 kilometers. Napoleon found himself at a disadvantage,
outnumbered by his opponents. However, as the sun set, the Napoleonic troops launched a surprise attack,
culminating in a resounding victory.

Amidst the battle, Napoleon, who typically carried a roast chicken in his saddlebags, went without
sustenance that day. Famished and victorious, he turned to his chef, named Durand, beseeching him to



prepare something appetizing for himself and his staff. Unfortunately, the army's mobile kitchen had been
discovered and destroyed by the enemy, leaving them without provisions. With limited resources, Chef
Durand dispatched his assistants to scavenge from a nearby country house, and all they could procure
were chickens, bread, eggs, tomatoes, mushrooms, crabs, local white wine, and olive oil.

Chef Durand, initially desperate, drew inspiration from a preparation cooked in the Alps and the Jura, and
in a moment of culinary brilliance, he invented a recipe that has stood the test of time. His improvised dish
outshone the military triumph that day, and he christened it "Chicken Marengo," solidifying its place in the
annals of the Great International Cucina. Napoleon himself wholeheartedly embraced this impromptu stew,
and since that day, Chicken Marengo has graced dining tables with distinction and honor.

As the recipe gained fame, each chef put their own spin on the dish, leading to various interpretations.
Within the culinary world, there has been a constant debate, with each practitioner insisting their method is
the best and most unigue. The rendition we present is from the esteemed Grand Hotel Bellevue in Brussels.

Chicken Marengo Recipe
INGREDIENTS:

1 whole chicken, chopped
700 gm tomato sauce
100 gm sliced champighon mushrooms
4 eggs (one per person)
4 slices whole meal bread
4 crabs (or simple prawns)
16 olives
1/2 glass of broth
1 garlic clove
1/2 lemon
1 glass of white wine
4 tablespoons extra virgin olive oil
As needed: fresh chopped parsley, flour, salt, and pepper

INSTRUCTIONS:

1. Remove any remain feathers from the chicken or use tweezers to pluck them.

2. Dust the chicken with flour and set it aside.

3. In a large pan, sauté the peeled and chopped garlic in a little oil. Add the chicken and brown it on
both sides. Pour in 1/2 glass of white wine.

4, Season the chicken with salt and pepper, then add the tomato sauce. Cover the pan and cook the
chicken over low heat for approximately 20 minutes.

5. Introduce the sliced mushrooms along with 1/2 glass of broth and the olives. Stir and continue
cooking for another 20 minutes with the lid on, maintaining low heat.

6. While the chicken cooks, clean the crabs (or prawns) by removing the casing and rinse them under

running water. Boil 1/2 glass of white wine and blanch the crabs (or prawns) for a few minutes.
Drain them and set aside.

7. Add the crabs (or prawns) to the chicken and mix them in. Sprinkle a generous handful of chopped
parsley and cook for about 10 minutes. Finally, add some lemon juice and turn off the heat.
8. Take the slices of bread and cut a hole in the center using a circular pastry cutter. Brown the bread

slices on both sides in a pan with a bit of oil. Once golden and hot, crack an egg into the center of
each bread slice. Cover and cook the eggs for a few minutes. Add salt.

We recommend enjoying Chicken Marengo immediately or within the day to preserve its flavors
and consistency. Alternatively, you can refrigerate it in an airtight container for up to 24 hours.
Savor the triumphant taste of this historical delicacy!



COQ AU VIN

IA Timeless French Culinary Masterpiece!

One of France's most emblematic traditional dishes, "Coq au Vin," stands as an exquisite chicken stew
steeped in red wine, symbolizing the richness of French culinary tradition passed down through
generations.

The roots of Coq au Vin trace back to the Middle Ages, though its exact origins remain elusive. Believed to
have emerged in rural France, where farmers and hunters utilized poultry and local wine to create hearty
stews, the name "Coq au Vin" literally translates to "cock in wine," hinting at its probable initial use of rooster
meat. Over time, chicken gradually replaced rooster due to its wider availability and milder taste.

Typically prepared with red wine, whose variety may vary based on regional preferences, Coq au Vin
showcases an array of ingredients, including onions, carrots, garlic, mushrooms, bacon, and herbs. The
red wine infuses the dish with a complex and sumptuous flavor. Patience and the use of fresh, high-quality
ingredients are indispensable to achieve the characteristic textures and flavors that define Coq au Vin.

Beyond its gastronomic appeal, Coq au Vin has found a place in literature and popular culture, further
bolstering its prestige and popularity in French cuisine.



Today, Coq au Vin remains a celebrated choice in French households and restaurants, serving as an
iconic emblem of the country's culinary elegance and sophistication.

Coq au Vin Recipe
INGREDIENTS:

2 tablespoons good olive oil

4 ounces good bacon or pancetta, diced

1 (3 to 4-pound) chicken, cut into 8 pieces

1/2 pound carrots, cut diagonally into 1-inch pieces

1 yellow onion, sliced

1 tsp chopped garlic

1/4 cup Cognac or good brandy

1/2 bottle (375 ml) good dry red wine, such as Burgundy

1 cup good chicken stock, preferably homemade

10 fresh thyme sprigs

2 tablespoons unsalted butter, at room temperature, divided
1 1/2 tablespoons all-purpose flour

1/2 pound frozen small whole onions

1/2 pound cremini mushrooms, stems removed and thickly sliced
Salt and black pepper to taste

DIRECTIONS:
1. Preheat the oven to 250 degrees F.
2. Heat the olive oil in a large Dutch oven. Add the bacon and cook over medium heat for 8 to 10

minutes, until lightly browned. Set the bacon aside.

3. Generously season the chicken on both sides with salt and black pepper. Brown the chicken pieces
in batches in a single layer for about 5 minutes, turning to ensure even browning. Remove the
chicken to a plate with the bacon and continue to brown until all the chicken is cooked. Set aside.

4, Add the carrots, onions, 2 teaspoons of salt, and 1 teaspoon of black pepper to the pot and cook
over medium heat for 10 to 12 minutes, stirring occasionally, until the onions are lightly browned.
Stir in the garlic and cook for an additional minute. Pour in the Cognac, then return the bacon,
chicken, and any accumulated juices to the pot. Add the red wine, chicken stock, and thyme,
bringing the mixture to a simmer. Cover the pot with a tight-fitting lid and transfer it to the oven for
30 to 40 minutes, or until the chicken is just cooked through. Remove the pot from the oven and
place it on the stovetop.

5. Combine 1 tablespoon of butter and the flour, then stir this mixture into the stew. Add the frozen
onions. In a separate sauté pan, melt the remaining 1 tablespoon of butter and cook the mushrooms
over medium-low heat for 5 to 10 minutes, until they are browned. Add the mushrooms to the stew.
Return the stew to a simmer and cook for an additional 10 minutes. Season to taste. Serve hot.

Cog au Vin, a culinary masterpiece, awaits you with its rich flavors and captivating history. Enjoy this
timeless French dish and savor its exquisite allure.



PEKING DUCK

IA Timeless Icon of Chinese Cuisine!

Peking Duck stands as an iconic dish of Chinese culinary heritage, boasting a history that spans over 600
years and hails from the ancient city of Peking, known today as Beijing, during the Ming dynasty.

Originally, Peking Duck was an esteemed banquet delicacy exclusively reserved for the elite of the imperial
court. The legend goes that during the Ming dynasty, Emperor Zhu Di was the first to savor this
extraordinary dish. Enchanted by its exquisite taste, he commanded it to be presented at the imperial court,
propelling Peking Duck to a position of paramount importance in Chinese imperial cuisine.

The traditional preparation of Peking Duck is a meticulous and elaborate process, involving several
meticulous steps. The duck is inflated with air to separate the skin from the meat, then suspended to dry
for extended hours. Subsequently, it is roasted to perfection in a specially designed wood-fired oven,
resulting in a delectable, crisp and golden skin. The succulent meat is skillfully sliced into thin pieces and



served alongside soft wheat crepes, hoisin sauce, fresh chives, and julienned cucumbers. Diners partake
in an interactive culinary experience by assembling their own rolls, layering the duck slices and toppings
onto the crepe and then deftly rolling it up.

Peking Duck's fame transcended the confines of the imperial court and swiftly gained popularity throughout
the entire country, ultimately spreading its delectable reputation across the globe. Today, it remains one of
the most celebrated and emblematic dishes in Chinese cuisine, featuring prominently in renowned Chinese
restaurants worldwide.

The harmonious marriage of the duck's crispy skin and succulent meat, complemented by the flavors of
hoisin sauce and fresh seasonings, grants Peking Duck a uniquely delightful and unforgettable dining
encounter. As a quintessential symbol of Chinese gastronomy, Peking Duck continues to captivate
discerning palates, preserving the rich heritage and artistic finesse that originated in the imperial courts of
ancient China.

INGRIDIENTS:

1 (4 pound) whole duck, dressed

1% teaspoon ground cinnamon

% teaspoon ground ginger

Ys teaspoon ground nutmeg

Ya teaspoon ground white pepper

a teaspoon ground cloves

3 tablespoons soy sauce, divided

1 tablespoon honey

5 green onions, divided

% cup plum jam

Y4 cup finely chopped chutney

1 % teaspoons sugar

1 ¥ teaspoons distilled white vinegar
1 orange, sliced in rounds

1 tablespoon chopped fresh parsley, for garnish

DIRECTIONS:

1. Rinse duck inside and out; pat dry. Cut off tail and discard.

2. Mix together cinnamon, ginger, nutmeg, white pepper, and cloves in a small bowl. Sprinkle 1
teaspoon spice mixture into cavity of duck. Stir 1 tablespoon soy sauce into remaining spice mixture
and rub evenly over entire outside of duck. Cut 1 green onion in half and tuck it inside cavity. Cover
and refrigerate duck for at least 2 hours or up to overnight.

3. Place duck breast-side up on a rack set in a wok or pot. Steam for 1 hour, adding more water as it
evaporates. Lift duck with two large spoons to drain juices and green onion. Place duck breast-side
up in a roasting pan and prick skin all over with a fork.

4. Preheat the oven to 375 degrees F (190 degrees C).

5. Roast duck in the preheated oven for 30 minutes.



Argentine Asado
e "*

IA Symbol of Culinary Tradition and Identity!

Argentine Asado stands as one of the most emblematic and cherished dishes in the country's rich culinary
heritage, embodying the very essence of Argentine identity.

The roots of Asado stretch back to the era of Spanish colonization in Argentina, where the introduction of
cattle raising and beef cultivation laid the foundation for its gastronomic evolution. Over time, cattle



flourished, becoming a cornerstone of the Argentine economy. The gauchos, iconic cowboys of the vast
Pampas region, honed their expertise in cattle handling and pioneered the technique of roasting meat
directly over open fires.

Though seemingly simple, Asado demands finesse and experience to achieve the perfect balance of flavors
and textures. Traditionally, the meat is grilled over wood-fired coals, imparting a distinctive smoky essence.
The array of meat cuts used in Asado is diverse, encompassing chorizos, black pudding, ribs, vacuum
steak, entrails, roast strip, and various other selections.

Asado is celebrated throughout Argentina, gracing family gatherings, festivals, celebrations, or even an
ordinary weekend meal. It serves as a communal feast, fostering togetherness and camaraderie, while
accompanied by chimichurrid a sauce crafted from parsley, garlic, vinegar, and olive 0ild that further
enhances the meat's flavors.

Moreover, Asado stands as a vital pillar of Argentine cultural identity and was honored with UNESCOQO's
recognition as an Intangible Cultural Heritage of Humanity in 2019. The dish exemplifies how the age-old
livestock traditions and culinary practices of the gauchos have indelibly shaped Argentina's gastronomic
culture. Asado represents the epitome of hospitality, embodying the joy of sharing a delectable meal with
loved ones and friends.

Recipe for Argentine Asado:
INGREDIENTS:

300 strips of bacon

300 chicken wings

500 grams of grilled sausage
500 grams of lamb chops
500 grams of black pudding
5 sausages

1 kg of chorizo steak

1 kg of pork chops

1 kg of beef fillets

Salt and pepper to taste

DIRECTIONS:

1. Light the fire using wood or coal.

2. Cook the different pieces of meat according to their cooking time while preserving their textures.

3 Begin by cooking the beef fillets for approximately 3 minutes on each side, ensuring they are not
overcooked.

4, Proceed with the pork and lamb chops, allowing them to cook for about four minutes, without
overdoing it.

5. Gradually add the other pieces, such as sausages, black pudding, chorizo, and chicken wings,
cooking each side for approximately 6-7 minutes until ideal doneness is achieved.

6. Enhance the Argentine Asado by generously sprinkling sea salt over the grilled meat.

The Argentine Asado captures the essence of tradition, cultural significance, and the joy of
gathering around the grill to savor a delicious meal that embodies the heart and soul of Argentina's
culinary heritage.



Aussie Meat Pie

IA Beloved Symbol of Australian Cuisine!

One of the most renowned and cherished dishes in Australian cuisine is the "Meat Pie". This iconic delicacy
represents the epitome of Australian fast food and has emerged as an essential part of the country's culinary
heritage.

The history of the meat pie in Australia traces back to the 19th century when British immigrants introduced
the tradition of meat pies to the country. These savory delights, which were already popular in the UK,
quickly captivated the hearts of Australians, especially among laborers who sought a hearty and portable
meal.

Over time, the Meat Pie underwent a transformation, adapting to local Australian ingredients and palates.
The core recipe typically consists of a dough crust filled with beef or lamb cooked with a blend of onion,
garlic, tomato sauce, and assorted spices. Served piping hot, the Meat Pie is often accompanied by ketchup
or Worcestershire sauce, enhancing its delectable flavor.



The Meat Pie has ingrained itself deeply into Australian culture, becoming a cherished fixture at sporting
events, festivals, and outdoor gatherings. It is a favored choice for picnics, football or cricket matches, and
various other celebrations.

In addition to the traditional Meat Pie, Australia has embraced a diverse range of flavors and fillings for
these savory pastries. Options now include pork, chicken, kangaroo meat, and even more creative
combinations of ingredients, showcasing the nation's culinary creativity and diversity.

The Meat Pie stands as a quintessential example of how traditional cuisine can be enriched by a nation's
history and traditions. Evolving to reflect local tastes and the needs of Australians, it has emerged as an
emblematic icon of Australian gastronomy, enjoyed and celebrated across the country.

Recipe for Aussie Meat Pie:
INGREDIENTS:

1 finely chopped onion
5009 beef mince

1 cup water

2 beef stock cubes

1/4 cup tomato sauce

2 tsp Worcestershire sauce
Salt and pepper to taste
3 tbs plain flour

1 sheet shortcrust pastry
1 sheet puff pastry

1 egg for glazing

DIRECTIONS:

1. Cook the meat and onion until the meat is thoroughly browned.

2. Add 3/4 cup water, stock cubes, sauces, and seasonings. Bring to a boil and simmer for 15 minutes.

3. Blend flour with the remaining water and add it to the meat mixture. Bring to a boil again and simmer
for an additional 5 minutes. Allow the mixture to cool.

4, Line a pie plate with the short crust pastry.

5. Spoon in the cooled meat mixture. Moisten the edges of the pastry with water.

6. Top the filling with the puff pastry, pressing down to seal the edges. Trim any excess pastry and
glaze the top with beaten egg.

7. Bake the pie at 230°C for 15 minutes. Reduce the heat to 190°C and bake for another 25 minutes

or until golden brown.
The Aussie Meat Pie represents the heart and soul of Australian culinary culture, a beloved treat
that has stood the test of time and continues to delight taste buds across the nation.



BURGERS

IA Culinary Journey Across Time and Continents!

Burgers, the beloved and iconic dish enjoyed worldwide, have a fascinating history that dates back to the
13th century, tracing their roots to the Mongolian and Turkic tribes that roamed Europe during that era.
Being nomadic populations who spent long hours riding horses, they required a convenient and portable
way to carry provisions and eat on horseback with one hand.

The ingenious solution devised by these tribes was to mix minced meat from various types of cattle and
shape it into thin fillets, which were then placed under the saddlebag of their horses. As they rode for
extended periods, the friction and heat generated between the meat and the animal's back rendered it
tender. When it came time to eat, they simply cooked the prepared meat and savored their nourishing
creation. This ingenious use of minced meat to form steaks soon spread throughout Europe, including the



recipe for steak tartare, which the Russians adopted after the Mongols passed through their lands, thus
naming it in reference to these tribes known as Tartars.

The journey of burgers then continued across continents, reaching Hamburg, Germany, where European
sailors from the city brought them to America in the 19th century. In the United States, they were initially
known as "Hamburg-style steak," as per historical accounts, and eventually evolved into the burgers we
know and love today. The Delmonico's restaurant menu in New York from 1834 holds the distinction of
bearing the oldest recorded reference to this preparation.

INGREDIENTS AND DIRECTIONS FOR PREPARING BURGERS:

To prepare the perfect burger, select freshly ground sirloin with about 15% fat content. Chilling your hands
under cold running water and handling the meat delicately are crucial to prevent the burgers from becoming
too dense and firm. Maintaining a cold temperature also prevents the fat from melting, ensuring a tender
and moist result.

For a seared crust on the outside while keeping the inside pink and juicy, form thick patties about one inch
in thickness. Allow the patties to rest in the refrigerator for an hour before grilling. Just before cooking,
season both sides of the burgers with salt and pepper.

Start grilling on a clean, oiled, and hot grill. Begin by searing the burgers over high heat to develop that
desirable crust. Then, move them to a cooler part of the grill to continue cooking to perfection.

Burgers have evolved from their humble nomadic origins to become a global culinary delight, reflecting the
rich history of various cultures and regions. Their popularity endures as they continue to bring joy to people's
taste buds, representing a timeless fusion of creativity and tradition in the world of gastronomy.

CHATEAUBRIAND




IA Gourmet Masterpiece with Historical Origins!

Chateaubriand, a mouthwatering beef tenderloin dish, owes its name and fame to the renowned Count of
Chateaubriand, Frangois-René de Chateaubriand (1768-1848). Not only celebrated for his literary
achievements, particularly the publication of "The Genius of Christianity," the Count was also a fervent
admirer of beef tenderloin, a cut of meat he held in high regard.

Legend has it that the Count, a true connoisseur, appreciated only the finest portion of the sirloin, the center
cut, as the outer parts tended to be damaged when exposed to fire. To address this culinary concern, his
ingenious cook, Montmirail, devised a brilliant solution. Montmirail artfully prepared the beef by cutting a
generous piece from the wide part of a magnificent sirloin and two thinner pieces. After seasoning the meat,
he stacked the thick piece between the two thinner ones, securing the arrangement with a delicate rope.
Placing the composition on the grill, above a bed of crackling oak embers, Montmirail skillfully seared the
tops until perfectly browned. Once done, he removed the tops, unveiling a superb, evenly cooked piece of
tender, pink meat. Accompanied by a reduction of shallots and white wine, enriched with medium-fat butter
and lemon juice, the dish was nothing short of a gastronomic masterpiece.

However, alternative accounts attribute the creation of this exquisite dish to the Champeaux restaurant in
1811, coinciding with the publication of the Count's work, "ltinerary from Paris to Jerusalem." Irrespective
of its precise origin, Chateaubriand became synonymous with a thick slice of "Heart (or center) of fillet,"
and it was in 1837 that the dish was famously served with potato soufflés.

INGREDIENTS:
To recreate the delectable Chateaubriand, you will require the following ingredients:

2 pounds center-cut beef tenderloin

2 1/2 teaspoons salt

1 teaspoon freshly ground black pepper

1 tablespoon neutral oil, such as canola or safflower
1 medium shallot

2 sprigs fresh parsley

2 tablespoons unsalted butter

3 sprigs fresh thyme

3/4 cup full-bodied dry red wine

1/2 cup beef or veal demi-glace

DIRECTIONS:

To begin, season the beef with 2 % teaspoons of kosher salt and 1 teaspoon of black pepper. Heat 1
tablespoon of neutral oil in a large cast-iron skillet or frying pan over medium-high heat until shimmering.
Cook the beef, turning it every few minutes, until evenly browned on the outside. Then, roast the beef in
the oven at 400°F until it reaches the desired doneness, around 18 to 22 minutes for medium-rare or 125°F
for medium. Once done, let the beef rest for 10 minutes before slicing.

While the beef rests, prepare the savory pan sauce. Mince 1 medium shallot and finely chop 1 tablespoon
of fresh parsley leaves from 2 sprigs. In the same pan used for cooking the beef, add 2 tablespoons of
unsalted butter and cook the shallots with 3 fresh thyme sprigs until softened. Pour in 3/4 cup of dry red
wine and simmer until slightly reduced. Stir in 1/2 cup of demi glace and continue simmering until the sauce
thickens slightly.



Finally, slice the Chateaubriand crosswise into 1/2-inch thick pieces, garnish with parsley, and serve with
the delectable pan sauce.

Chateaubriand: A Culinary Delight with Timeless Appeal

Chateaubriand's allure lies not only in its exquisite taste but also in its historical significance. Named after
the esteemed Count of Chateaubriand, this gourmet masterpiece captures the essence of culinary creativity
and refinement. Whether enjoyed as a testament to French gastronomy or as a tribute to the Count's literary
brilliance, Chateaubriand stands as a timeless symbol of culinary excellence that continues to delight
discerning palates today.

HOT DOG




IAn American lcon with a Rich History!

Let me take you on a captivating journey through the fascinating history of the iconic hot dogd a food that
has captured the hearts and palates of the United States.

The origins of the term "hot dog" can be traced back to a clever analogy between the sausage and the
Dachshund dog. But how did this delectable treat become such an emblematic food?

Before European immigrants, particularly those of German origin, introduced the concept of the hot dog to
America, this dish was already prepared in various parts of Europe. However, it was in the bustling streets
of New York during the early 19th century that the hot dog began to gain popularity, thanks to the efforts of
several European butchers who endeavored to recreate the savory sausage recipe in the new world.
Among them, German butcher Charles Feltman is credited with pioneering the sale of hot dogs from small
carts on the beaches of Coney Island, near New York, in 1867. His humble cart soon evolved into a thriving
business with waiters serving patrons.

Another key figure in the history of the hot dog was Nathan Handwerker, an employee of Feltman, who
managed to save enough money to open his own hot dog shop across the street. Nathan strategically
advertised his products with large signs, offering them at half the price of Feltman's. This marked the birth
of Nathan's Famous, a rapidly prospering chain of outlets. The opening of the Stillwell Avenue subway
station directly opposite Nathan's in the 1920s further bolstered its popularity, leading to the decline of
Feltman's in the 1950s. Today, Nathan's remains an iconic landmark on Coney Island, at the corner of
Stillwell and Surf Ave, and continues its tradition of hosting the famous hot dog eating contest every July
4th. Nathan's was instrumental in popularizing hot dog stands on the streets of New York. Simultaneously,
German-born businessman Chris von der Ahe played a pivotal role in promoting hot dog sales at baseball
games. The widespread popularity of hot dogs in the United States owes much to their presence at baseball
fields and other venues where crowds gathered. Notably, Harry Mozley Stevens (1855-1934), a prominent
vendor who had previously operated an ice cream stand, found success with his sandwich and snhack
business that included hot dogs. Meanwhile, German immigrant Oscar Mayer settled in Chicago and
established the first commercial brand of sausages. The McDonald brothers, Dick and Mac, began their
venture in the food industry with a hot dog cart in Santa Anita, Los Angeles, which later evolved into the
globally recognized McDonald's fast food chain.

The origin of the term "hot dog" is traditionally attributed to cartoonist Tad Dorgan (1877-1929), who penned
comic strips for the New York Evening Journal. As the story goes, while attending a baseball game at the
Polo Grounds in 1901, Dorgan overheard Harry Stevens selling hot dogs, exclaiming, "They're red hot! Get
your dachshunds while they're red hot!" Inspired by this catchy phrase, Dorgan illustrated a dachshund
inside a bun in his comic strips, inadvertently giving birth to the term "hot dog." However, some researchers
challenge this account and present alternative arguments about its veracity. In fact, the first recorded use
of the term dates back to October 1895 in the Yale Record.

The hot dog stands as a culinary symbol that has indelibly marked America's food culture. Its captivating
history exemplifies how creativity and the amalgamation of cultural influences can give rise to a delicacy
that transcends borders, captivating the palates of millions. Whether prepared at home or enjoyed at a
baseball game, every bite of a hot dog invites us to connect with history and savor the legacy of our
ancestors' kitchens. Let each savory morsel transport us on a delightful journey filled with tradition, flavor,
and satisfaction!
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| NGREDI ENTS
For about 8 people

For the stew
400g chickpeas
1/ 2 cabbage
1 onion
2 potatoes
2 cow bones
i kg of black pudding
kg of ham
kg of pig's ear, mask or snout
k gnaocfi nated pork rib

kg of chicken
2 pig trotters
2 sausages to cook

150 g of I berian bacon
noodles to taste

For the filling
2 eggs
150 g of hard breadcrumbs
1 minced garlic clove

50 g of black pudding from the broth
50g of chori zo

hearty parsley

Olive oi
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MEATBALLS

IA Fascinating Culinary Journey Across Cultures!

The history of meatballs is a captivating tale that spans various cultures and epochs. The origins of
meatballs can be traced back to ancient civilizations, where different cultures, including the Chinese,
Greeks, and Romans, each had their own unique versions of this delectable dish, crafted from ground meat,
blended with an array of spices, grains, and vegetables. In ancient China, meatballs made from minced
meat, vegetables, and seasonings were already popular during the Qin Dynasty (around 2217 207 BCE).
Meanwhile, in ancient Rome, they were known as "Isicia Omentata" and consisted of minced meat,
breadcrumbs, wine-soaked bread, and various aromatic spices.



Throughout history, meatballs served as a clever method to stretch the use of meat and prevent waste by
combining it with other ingredients. Their portability also made them a favored choice for travelers and
warriors. As trade and exploration expanded globally, meatballs found their way into numerous cuisines.
For instance, the Middle Eastern kofta, made from minced meat and spices and often cooked on skewers,
became increasingly popular.

In Italy, meatballs, known as "polpette,” are a cherished traditional dish, with variations existing across
different regions. In Southern Italy, they are often prepared with a mix of beef and pork, served with luscious
tomato sauce, while in Northern Italy, they are crafted with a blend of beef and veal and occasionally served
without sauce. In Sweden, "kéttbullar" (Swedish meatballs) are renowned, typically comprising ground beef
and pork, accompanied by gravy, lingonberry sauce, and potatoes.

In the United States, Italian meatballs gained popularity with the influx of Italian immigrants in the late 19th
and early 20th centuries. Today, meatballs have become a common feature of American cuisine, often
served with spaghetti or as meatball sandwiches. Across the globe, meatballs remain a beloved comfort
food, cherished in diverse forms and recipes, reflecting the rich and varied history of culinary traditions from
different cultures.

INGRIDIENTS

12 ounces leftover roast beef, veal or pork (coarsely chopped)
3 tablespoons all-purpose flour

1 teaspoon baking powder

1 teaspoon salt

% cup minced onion

Y, cup minced celery

1 garlic clove (minced)

Y, teaspoon dried thyme

Y, teaspoon freshly ground black pepper
3 large eggs (beaten)

Vegetable oil (for frying

DIRECTIONS

1. Place the meat in a food processor and process until finely chopped. In a large bowl, combine the
flour with the baking powder and salt. Add the chopped meat, onion, celery, garlic, thyme, pepper,
and beaten eggs. Mix thoroughly with your hands until all ingredients are well blended. Shape the
mixture into 16 meatballs and flatten them slightly.

2. In a large skillet, heat 1/4 inch of oil until it shimmers. Add the meatballs and cook over high heat
until they brown on the bottom. Turn the meatballs, reduce the heat to moderate, and continue
cooking until the second side is browned, approximately 3 minutes. Transfer the meatballs to a
large plate.

3. In a medium saucepan, heat the oil. Add the garlic, onion, thyme, and oregano, and cook over
moderate heat until softened, about 4 minutes. Add the tomatoes, cover, and cook over moderate
heat for 6 minutes, stirring occasionally. Use an immersion blender to puree the sauce until it
becomes slightly chunky; alternatively, puree the sauce in a food processor and return it to the
saucepan.



4, In a small saucepan, cover the olives with water and bring to a boil over high heat. Drain the olives
well and add them to the tomato sauce. Season the sauce with salt and pepper and bring it to a
simmer. Add the meatballs to the sauce, let them simmer until heated through, and serve.

Incorporating meatballs into your culinary repertoire offers a delightful taste of history and culture, as you
explore the rich heritage that this simple yet versatile dish embodies. Enjoy each savory bite as it transports
you on a culinary journey through time and across continents.

MEATLOAF

IA Traditional British Dish with a Rich History!

Meatloaf, also known as Shepherd's Pie, is a classic British dish steeped in fascinating history, dating back
to the 18th and 19th centuries when highland shepherds in Scotland and England roamed the open fields
with their flocks.

In those challenging times, shepherds led arduous lives and required a comforting and nourishing meal.
Meatloaf emerged as a traditional way to utilize the ingredients readily available in the countryside.
Originally, this pie featured minced lamb meat, the most common variety in those regions.



The fundamental meatloaf recipe consists of a base layer of cooked minced lamb, combined with onions,
carrots, and peas, all enveloped with a topping of creamy mashed potatoes. The blending of rustic and
straightforward ingredients gave rise to a hearty and flavorful dish that was baked until the mashed potato
topping acquired a golden-brown hue.

The name "Shepherd's Pie" is derived from the association of this dish with shepherds and their way of life.
However, it is often mistakenly interchanged with a similar dish called "Cottage Pie," which employs minced
beef instead of lamb.

Over time, meatloaf has evolved into a British gastronomic classic, transcending geographical borders to
be savored in many parts of the world. Various versions of meatloaf, incorporating different meats and
vegetables, have emerged over the years, yet the essence of its history and rustic charm have remained
intact.

INGREDIENTS:
1lb ground beef
1 small onion, chopped
1 egg
1 tablespoon ketchup
1 tablespoon Worcestershire sauce
1 (8 3/4 ounce) can whole kernel corn
1 (9-inch) unbaked pie crust
2 cups prepared mashed potatoes

1/2 cup shredded cheddar cheese

DIRECTIONS:
1. Preheat the oven to 350°F (175°C).
2. In a skillet over medium heat, cook and stir the ground beef and chopped onion until the beef is

evenly browned. Drain the excess fat and allow the mixture to cool slightly.

3. In a bowl, combine the cooked beef and onion with the egg, ketchup, and Worcestershire sauce,
ensuring the ingredients are well blended.

4, Spread the canned corn evenly across the bottom of the pie crust. Layer the beef mixture on top of
the corn. Spoon the prepared mashed potatoes over the beef layer, and finally, top it with shredded
cheddar cheese.

5. Bake the assembled pie in the preheated oven for approximately 30 minutes or until the cheese
turns bubbly and lightly browned.

As you savor this traditional British delicacy, take a moment to appreciate the rich history that surrounds
meatloaf, a humble yet delightful dish that has endured the test of time and continues to bring warmth and
comfort to tables around the world.



MOUSSAKA

IA Historical Greek Delight!

Moussaka, one of Greece's most emblematic traditional dishes, is a mouthwatering and comforting layered
stew that brings together eggplant, minced meat, tomatoes, and béchamel sauce.

The roots of Moussaka can be traced back to ancient times, although its precise origin remains a topic of
debate. It is believed that an early version of this dish existed in the Ottoman Empire, influenced by culinary
traditions from the Balkans and the Middle East. Over the years, each region put its own twist on the recipe,
resulting in the widespread popularity of Moussaka throughout Greece.

The most well-known version of Moussaka, as we enjoy it today, was developed in 20th-century Greece
and was popularized by the renowned chef Nikos Tselementes in his cookbook published in 1910. His
recipe combined aubergines, minced lamb, tomatoes, onions, and a medley of spices, topped with a creamy
layer of béchamel sauce.



The preparation of Moussaka demands time and patience to ensure all the layers are properly cooked,
allowing the flavors to meld together harmoniously.

Today, Moussaka stands as an integral part of Greek gastronomy, cherished and savored across the globe.
It serves as a culinary ambassador of Greek culture and history, showcasing the rich diversity of influences
and flavors that have enriched the country's cuisine over the centuries.

INGREDIENTS:

3 well-cleaned medium aubergines

450 g lamb or beef

2 potatoes, peeled and cut into half-centimeter slices
1 chopped onion

1 garlic clove, minced

2-3 ripe tomatoes, peeled and chopped

1/2 glass of white wine

1 beaten egg

Pinch of salt

Thyme and ground pepper

For the béchamel sauce

25 g of flour

25 g butter

500 ml of whole milk

Grated cheese for gratin and slices of mozzarella
Pinch of nutmeg

DIRECTIONS:

1.

Begin by washing the aubergines and cutting them

into longitudinal slices or slices of half a centimeter. Place them on absorbent paper and sprinkle a
pinch of salt. While the aubergines release their water, fry the potatoes in a large frying pan with
oil, seasoning them with a pinch of salt. Fry them lightly until they become tender inside. Once
ready, remove, drain, and set aside.

Remove any excess oil from the pan, leaving behind a small amount to create a base for frying.
Dry the aubergine slices on both sides and fry them in batches (use the largest pan possible to
expedite this step). As you fry, add more oil as needed. After frying, place the aubergines in a
colander to drain excess oil.

In the same pan over medium heat, with the remaining oil from frying the potatoes and aubergines,
sauté the onion and garlic. Season with salt and pepper, then add the minced meat, thyme, and
tomatoes. Stir well, cover, and cook over medium heat for about 25 minutes. Afterward, add the
wine and continue cooking for another 10 minutes, this time with the pan uncovered until all the
liquid is absorbed.

While the meat is cooking, prepare the béchamel sauce in a saucepan by melting the butter. Fry
the flour well to remove any raw taste, then, while continuously whisking with manual rods,
incorporate the milk until a smooth béchamel sauce is obtained. Season with salt and add a pinch
of nutmeg.



Once the meat is ready, remove it from the heat and add a beaten egg, mixing well to ensure
everything is thoroughly integrated and the sauce thickens.

Preheat the oven to 160°C. Grease a refractory mold for the oven and layer the bottom with potato
slices. Follow with a layer of aubergines, then a layer of the meat sauce. Distribute and press down
with the back of a spoon. Repeat this process with alternating layers of aubergines and meat until
the ingredients are used up.

Cover the layered mixture with the béchamel sauce and sprinkle grated cheese (Parmesan or
mozzarella) on top, as desired. Place the mold in the oven and bake for about 15-20 minutes. After
this time, increase the oven temperature to 200°C to allow the dish to gratinate for an additional 3-
4 minutes.

ROPA VIEJA




IA Taste of Cuban Heritage!

Ropa Vieja, one of the most iconic traditional dishes in Cuban cuisine, is a delicious shredded meat stew
that holds a rich and vibrant history.

Its origins can be traced back to colonial times in Cuba when African slaves working on plantations often
received leftover meat, typically beef or pork. To make the most of these humble ingredients, the slaves
ingeniously cooked the meat alongside vegetables and spices, creating a hearty and flavorful stew.

The name "Ropa Vieja" directly translates to "old clothes" in Spanish, and its origin is steeped in folklore.
According to the tale, a poor and famished man returned home after a long day of work with nothing to eat.
Concerned for her husband, his wife shredded the leftover meat into thin strips and cooked it with onions,
garlic, peppers, and tomatoes. When the man tasted the resulting stew, he declared that it tasted as
delicious as his own "ropa vieja," referring to his worn and tattered clothes. From that moment on, the dish
acquired the name "Ropa Vieja."

Today, Ropa Vieja stands as one of the most cherished and revered dishes in Cuba and beyond, wherever
Cuban culinary influences have left their mark. Traditionally made with shredded beef, variations with pork
or chicken also exist. The dish is slow-cooked with an array of vegetables, herbs, and spices to elevate the
flavors. It is commonly served alongside white rice, beans, and fried plantains, culminating in a complete
and mouthwatering meal. Ropa Vieja not only epitomizes the rich culinary traditions of Cuba but also
represents the ingenuity and skill of transforming simple ingredients into a savory delight infused with heart
and soul.

| NGRI DI ENTS:

2 pounds chuck ask your butcher to cut it
taller than wider so you get long strands of
beef along the grain. OR you can use flank
steak

1 large yellow onion thinly sliced

1 of each large green red and yellow bell
pepper, thinly sliced

4 cloves garlic minced

2 tsp dried oregano

2 tsp cumin

2 tsp sweet paprika

1 tsp smoked paprika

1/8 tsp ground allspice

1/8 tsp ground cloves

2 tsp sea salt

1/2 tsp freshly ground black pepper

1/2 cup dry white wine

1 cup chicken broth

1 16 ounce can crushed tomatoes

1 6 ounce can tomato paste

2 bay leaves

1 large carrot cut in half

1 large stalk celery cut in half

1 cup green olives , rinsed and drained (you
can slice them if you prefer)

1/2 cup roasted red peppers , drained

1/4 cup pimientos , drained

2 tablespoons capers , rinsed and drained

1/3 cup chopped fresh parsle



DIRECTIONS:

1. Pat the beef dry and season with salt and freshly ground black pepper.

2. Heat a little oil in a Dutch oven over high heat. Once very hot, add the beef and brown generously on all sides.
Transfer the beef to a plate, but do not discard the drippings and blackened bits in the pot as they are essential to
the flavor.

3. Add the sliced vegetables to the pot and cook over medium heat for 15-20 minutes until caramelized. Add the garlic

and spices and cook for another minute. Then, add the white wine and bring it to a rapid boil, deglazing the bottom

of the pan to scrape up the browned bits.

Pour in the broth, crushed tomatoes, tomato paste, and bay leaves. Simmer for 5 minutes.

5. Return the roast to the pot along with the pieces of carrots and celery. Bring to a boil, then reduce the heat to low,
cover, and simmer for 3-4 hours or until the beef is fork-tender and easily falls apart. Remove and discard the celery,
carrots, and bay leaves.

B

FILET WELLINGTON:
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IA Regal British Delight!



Filet Wellington, a traditional British dish, is steeped in history and is said to have originated in the 1800s, following the Duke
of Wellington's triumphant victory at Waterloo. This celebratory dish became a classic, gaining popularity as a sophisticated
addition to dinner parties and holiday feasts in the mid-1900s. The heart of the dish is a tender cut of beef, enveloped in a
rich combination of paté, mushrooms, and ham, all encased in buttery puff pastry and baked to perfection.

Several versions recount the origin of the dish's name, but none has definitively prevailed. Nevertheless, one theory
suggests that the name "Wellington" is due to the dish's shine after coming out of the oven, resembling the luster of a military
riding boot.

The most widely known version associates Filet Wellington with Arthur Wellesley, who, after his victory in the Battle of
Toulouse, was appointed the First Duke of Wellington by the King. Subsequently, he became the chief general of the allied
armies and, on June 18, 1815, achieved victory at the Battle of Waterloo. Wellesley's passion for travel exposed him to
various regional cuisines during his time in Portugal, Spain, India, France, Austria, and London. While serving as an
ambassador to the court of Louis XVIII in France, the "Filet Wellington" came into existence. Arthur Wellesley attended the
military school of Angers, where he gradually acquired a taste for French cuisine. At that time, a dish called "Boeuf en
crolte," featuring a piece of beef enveloped in puff pastry, had become fashionable on the tables of Paris.

The Duke's fervor for the dish led to its frequent appearance at his table, earning it the name "Filet de Boeuf Wellington,”
known today as "Filet" or "Sirloin Wellington." Arthur Wellesley made history by defeating Napoleon at the Battle of Waterloo,
and in the culinary world, he became immortalized through this incredible dish bearing his name. Traditional English recipes
call for the filet to be stuffed with mushrooms, bacon, and fresh herbs. Beef Wellington stands as a classic English delicacy,
gracing the covers of gourmet magazines in the 1980s and continuing to captivate as a festive and elegant dish when
prepared with care and finesse.

Filet Wellington's popularity even reached the highest echelons of the United States government when it became a favorite
of former President Richard Nixon. The dish held a prominent place at every state dinner during his administration,
culminating in the infamous Watergate.

The Key Elements of Filet Wellington

1. The Meat: Filet Wellington starts with the exceptionally tender beef tenderloin, a luxurious cut with minimal marbling
and bone. While it boasts a delightful taste, liberal seasoning (approximately 1 teaspoon kosher salt per pound)
andt horough searing significantly enhance the overall flavor of the Wellington.

2. The Mushrooms (Duxelles): This savory mixture, comprising mushrooms, shallots, and thyme, adds a rich umami
quality to the dish. It is essential to cook the mushrooms until most of the moisture evaporates, ensuring a moist-
free base and preventing a soggy bottom in the Wellington.

3. The Prosciutto: Wrapped around the tenderloin, prosciutto acts as a protective layer, preventing excess moisture
from affecting the pastry. Besides providing a barrier, it contributes additional meaty flavor to the dish.

4, The Pastry: While some cooks opt to make their own puff pastry, store-bought puff pastry is equally delicious and
much more convenient. The flaky and buttery pastry creates an exquisite shell for the tenderloin, ensuring a
delightful contrast in textures.

INGREDIENTS:

1 (2 Ib.) center-cut beef tenderloin, trimmed
Salt

Freshly ground black pepper

extra-virgin olive oil, for greasing

2 tbsp. Dijon mustard

1 1/2 Ib. mixed mushrooms, roughly chopped
1 shallot, roughly chopped



Leaves from 1 thyme sprig

2 tbsp. unsalted butter

12 thin slices prosciutto
all-purpose flour, for dusting

14 oz. frozen puff pastry, thawed
1 large egg, beaten

Flaky salt, for sprinkling

DIRECTIONS:

1. Tie the tenderloin with kitchen twine at four places. Season generously with salt and pepper.

2. Over high heat, coat the bottom of a heavy skillet with olive oil. Once the pan is nearly smoking, sear the tenderloin
until well-browned on all sides, including the ends (about 2 minutes per side, totaling 12 minutes). Transfer the
tenderloin to a plate. Once cooled, remove the twine and coat all sides with mustard. Let it cool in the refrigerator.

3. Prepare the duxelles: In a food processor, pulse the mushrooms, shallots, and thyme until finely chopped.

4, In the same skillet, melt the butter over medium heat. Add the mushroom mixture and cook until the liquid has
evaporated (about 25 minutes). Season with salt and pepper, then refrigerate until cool.

5. Lay plastic wrap on a work surface, overlapping to create a double layer. Arrange the prosciutto on the plastic wrap
to form a rectangle that can cover the entire tenderloin. Spread the duxelles evenly and thinly over the prosciutto.

6. Season the tenderloin and place it at the bottom of the prosciutto. Roll the meat into the prosciutto-mushroom
mixture using the plastic wrap to roll it tightly. Tuck the ends of the prosciutto as you roll and twist the ends of the
plastic wrap tightly to create a log. Chill in the refrigerator to help maintain its shape.

7. Preheat the oven to 425°F. Lightly flour your work surface, then roll out the puff pastry into a rectangle just slightly
larger than the prosciutto-covered tenderloin. Remove the tenderloin from the plastic wrap and place it on the bottom
of the puff pastry. Brush the other three edges of the pastry with the beaten egg and roll the beef tightly into the
pastry.

8. Once the tenderloin is fully covered in puff pastry, trim any excess pastry and crimp the edges with a fork to seal it
well. Wrap the roll in plastic wrap to create a tight cylinder, then chill for 20 minutes.

9. Remove the plastic wrap and transfer the roll to a foil-lined baking sheet. Brush the pastry with egg wash and
sprinkle with flaky salt.

10. Bake until the pastry is golden and the center of the tenderloin registers 120°F for medium-rare (approximately 40

to 45 minutes). Allow it to rest for 10 minutes before carving and serving.

Indulge in the Splendor of Filet Wellington - A Timeless Culinary Masterpiece



CHILES EN NOGADA

IA Symbolic Treasure of Mexican Gastronomy!

The history of "Chiles en Nogada" is a fascinating tale deeply rooted in the richness of Mexican culinary
heritage. This exquisite dish originated in the vibrant city of Puebla, Mexico, during the 19th century.

According to legend, Chiles en Nogada was ingeniously crafted by Augustinian nuns residing at the
Convent of Santa Ménica in Puebla in 1821, as part of their celebrations for Mexico's Independence. The
nuns sought to pay tribute to Agustin de lturbide, the renowned general who led the nation's independence
movement and subsequently visited Puebla following the victory.

This special dish incorporates three ingredients chosen to represent the colors of the Mexican flag: green
poblano peppers, delicately stuffed with a mixture of pork and beef blended with fruits and spices, creating
the white hue, and finally, topped with a luscious walnut sauce known as "nogada," which contributes the
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dish's white color. As a finishing touch, the saucer is adorned with pomegranate seeds, symbolizing the red
of the national flag.

The combination of diverse flavors and delightful textures, along with the symbolic representation of the
Mexican colors, elevates Chiles en Nogada to a unique and iconic culinary masterpiece. Furthermore, being
a seasonal delicacy, as chilies and pomegranates were only available during the summer and autumn, it
became a cherished tradition, especially during the national holidays celebrated in September.

To this day, Chiles en Nogada continues to hold a prominent place as a traditional and festive dish in
Mexico, with its preparation passed down from generation to generation. This splendid and colorful

culinary creation serves as a testament to the richness of Mexican culture and the significance of
gastronomy in commemorating historical and celebratory events.

INGREDIENTS:

The Walnut Sauce:

1 heaping cup shelled walnut halves

Milk (about 2 cups)

1/4 pound queso fresco (or farmer's cheese)
1 1/2 cups thick sour cream (or creme fraiche)
1 1/2 tablespoons sugar

1/4 teaspoon ground cinnamon

The Chiles:

6 large poblano chiles

The Picadillo:

1 1/4 pounds ground turkey thigh meat
Kosher salt

4 tablespoons olive oil or canola oil

1/2 medium onion, finely chopped

3 cloves garlic, peeled and finely chopped

1 tablespoon butter

3/4 teaspoon ground cinnamon

1/2 teaspoon freshly ground black pepper
1/8 teaspoon ground cloves

1 cup crushed, fire-roasted tomatoes

1/2 cup golden raisins

2 tablespoons blanched and slivered almonds, roughly chopped
1 apple, peeled, cored, chopped

Garnish:

1/2 cup pomegranate seeds

1/4 cup chopped fresh cilantro or parsley

DIRECTIONS

1.

2.

3.

Remove the Walnut Skins: Begin by removing the papery, bitter skins from the walnut pieces. If the
skins are stubborn, you can blanch the walnuts in boiling water for one minute to loosen them.
Soak the Walnuts Overnight: Place the skinned walnuts in a bowl, cover them with milk, and
refrigerate overnight.

Char the Chiles: Over a gas stove flame or under a broiler, char the poblano chiles' tough outer
skin. Turn them to ensure even charring.



Remove the Chiles' Skins and Seeds: After charring, place the chiles in a covered bowl or under a
damp towel for 20 minutes. The skins will easily flake off, and you can remove the seeds and veins
through a slit in the side.

Blend the Walnut Sauce Ingredients: Drain the soaked walnuts and blend them with queso fresco,
sour cream, sugar, and cinnamon until smooth.

Brown the Ground Turkey: Brown the ground turkey in a large saucepan with oil, seasoning it with
kosher salt.

Sauté the Onion and Add the Seasonings: In the same saucepan, sauté the onion until soft, then
add cinnamon, black pepper, cloves, and garlic.

Add the Butter, Return the Turkey, and Add Tomatoes, Raisins, Almonds, and Apples: Melt the
butter, return the ground meat, and incorporate crushed tomatoes, golden raisins, chopped slivered
almonds, and chopped apple.

Stuff the Chiles: Fill the chiles with the picadillo mixture until they are well-packed.

Serve with Walnut Sauce and Garnish: Place the stuffed chiles on individual plates or a serving
platter. Cover them with the walnut sauce and sprinkle with pomegranate seeds and chopped fresh
cilantro or parsley.

Chiles en Nogada - A Culinary Masterpiece of Mexican Culture

MOLE POBLANO
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IA Culinary Jewel with Ancient Roots!

Mole Poblano, the delectable representative dish of the city of Puebla in Mexico, is a culinary masterpiece
deeply rooted in history, immersing us in ancient times.

Numerous legends envelop the origins of this rich stew, but one of the most renowned tales attributes the
creation of mole to Sor Andrea de la Asuncion at the Convent of Santa Rosa in Puebla around 1681.
According to the story cherished in the convent, the sister's divine inspiration led to the birth of this
extraordinary mole. The tantalizing aroma emanating from her cooking spread throughout the convent,
eliciting a reaction from the mother superior, who momentarily broke her vow of silence and exclaimed:

"Sister, what a good mole!" The other nuns corrected her, saying: "it is said to 'grind™.

Another fascinating version narrates that the mole came into existence accidentally during a dinner
prepared for the bishop. As the story goes, Fray Pascual, hours before the banquet, intended to place chili
peppers and other ingredients in the cupboard, but stumbled upon the pot where the turkey for the dinner
was being cooked, leading to the creation of this serendipitous blend.

Although the veracity of these legends cannot be guaranteed, it is certain that mole is a complex dish, and
its sophistication cannot be improvised. Over time, the recipe has evolved, and it is essential to note that
while turkey was traditionally accompanied by mole, chicken has become a popular and accessible
alternative in recent years.

Indulging in a serving of "Mole Poblano" at home is akin to celebrating a grand feast. It envelopes the palate
in an explosion of flavors, filling us with pride for our culinary heritage. Each spoonful takes us on a journey
to the aromas and traditions of bygone eras, reminding us of the unifying and delightful power of good food.

INGREDIENTS (Serves 20 to 25 persons):

For the Turkey:

1 Large turkey, cut up in pieces

8 cups of water

2 Onions, cut up in pieces

6 Garlic cloves

Salt to taste

For the Sauce:

8 Mulato peppers, 250 gm

12 Ancho peppers, 350 gm

12 Pasilla peppers, 350 gm

2 Tablespoons of reserved pepper seeds
12 Whole cloves

1 Teaspoon black peppercorn

% Teaspoon coriander seeds

% Teaspoon anise seeds

%4 Cup sesame seeds

1 Cinnamon stick (approximately 40 inches |1 ong)
1 Cup of raisins

% Cup unskinned almonds

¥ Cup peanuts

2 Corn tortillas (one day old)

% Bolillo bread or 6 Small slices of French bread (one day old)
% Cup of raw pumpkin seeds
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1 Small white onion, sliced

3 Medium roasted tomatoes

5 Garlic cloves, roasted

1 Large ripe dark-skinned plantain, peeled and thickly sliced
2 Tablets of Mexican Chocolate, about 3%z ounces

The reserved broth from the cooked turkey

1 Cup of lard (250 gm) to fry the ingredients, or oil

Salt to taste

INSTRUCTIONS:

1.

Cook the Turkey: In a large pot, combine all ingredients for the turkey, bring to a boil, and then
simmer until the turkey is just cooked through. Remove the turkey and chill it, straining and
reserving the broth.

Prepare the Mole Sauce: Toast the dry peppers in a skillet until the inside flesh turns tobacco
brown. Soak the toasted peppers and chocolate in the reserved broth. Toast the remaining
ingredients separately, except for the sesame seeds, and place them in the broth to soak.

Grind the Ingredients: Grind the spices and seeds finely in an electric coffee/spice grinder, and
blend them with the soaked peppers. Fry and drain each ingredient separately and add them to the
blender jar along with a portion of the turkey broth. Blend the mixture in batches until it forms a
slightly fine paste. If the sauce is still coarse, pass it through a strainer.

Reheat and Season the Mole Sauce: In a large skillet, reheat the sauce, scraping the bottom to
avoid sticking. Season the sauce with salt.

Simmer the Mole with Cooked Turkey: Add the cooked turkey to the hot mole sauce and simmer
until heated through.

Serve the Mole: Place a piece of turkey on a warm plate, spoon on plenty of the mole sauce, and
sprinkle with sesame seeds. Mole Poblano is traditionally served with white rice and peas and
accompanied by warm tortillas.

This exquisite mole can be prepared in advance, and any leftover sauce can be successfully frozen for up
to six months. When reheating, it may require additional broth and freshly cooked turkey or chicken or used
to create chicken-filled enchiladas.

Mole Poblano is a treasure that transcends time, carrying the flavors of ancient tradition and cultural pride,
reminding us that food connects us in profound ways and brings joy with each savory bite.



SANDWI CH
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The history of the sandwich dadtes bluale nttatghubeBaBlt h centu
Sandwich, an English aristocrat. The story goes that Lor
to |l eave thedgamhbimpgrgh emBlnestefadkiampg oper mehadasikrbdaask ,
servants toebmenanyg bumksedmbeitbweaTlhicwo ve inaess yve ame a l

all owed him to continue playing without getting his hand

The idea of puttin
Peopl e began order
coined to refer to

a filling between two parégegownd. brea
ng "thetaamennda fe&d msdawidomidehde ni nak!l wnd
t h ne

i s w type of food.
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While the Earl of Sandwich i s ictr'esdiwoerdt hwirtdt iprog utl haati zs inngi

existed in different cultuaesikawioschomoou s btdss amatyzalFor i n
(unl eavenetdh bcrheaardos eti spread in between during the Passo\
fl atbreads with fillings have also been a common food fo
Over time, the sandwich evolved, and variolishngoaditentes d
and culinarVodayhdeanacdameest ountvarsisdtriomismmlaea nd h e etse

el aborate club sandwiches and gour met creations. They re
enjoyed in homes, restaurants, and cafes around the glob



Tips for Making the Perfect Sandwich

Use Quality Ingredients. ...
Incorporate Sauces and Spreads. ...
Remember to Add Vegetables. ...
Keep Proper Pairings in Mind. ...

Get Creative With Cheese Options. ...
Try Different Kinds of Bread. ...

Add a Little Sweetness. ...

Pile on Thinly-Sliced Meat.
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SPANISH TORTILLA:

IA Taste of History and Simplicity!

The Spanish Tortilla is an iconic dish in Spain with a fascinating history that harks back to the Spanish Civil
War in the 1930s. During a time of scarcity, basic ingredients were hard to come by. It was in the small
town of Villanueva de la Serena, in Extremadura, where a resourceful woman named Carmen concocted
this simple yet delightful recipe.

Carmen crafted her omelet using humble pantry staples: eggs, potatoes, onions, and olive oil. She would
meticulously slice the potatoes into thin pieces, frying them in olive oil until they acquired a golden hue.
Next, she added the julienned onions and cooked them until they became tender. Finally, Carmen would
beat the eggs in a bowl and pour them over the potatoes and onions, cooking the mixture until the tortilla
set on both sides.



The Spanish tortilla rapidly gained popularity and spread throughout Spain, becoming an emblematic
symbol of Spanish cuisine. Over time, it evolved, and variations emerged, incorporating ingredients such
as ham, chorizo, or spinach. However, Carmen's original version remains a cherished favorite for many.

INGREDIENTS for the Authentic Spanish Tortilla:

Y% cup olive oil

2 pounds baking potatoes, peeled and cut into 1/4-inch slices
salt and pepper to taste

2 tablespoons olive oil

2 onions, sliced into rings

6 large eggs

1 roasted red pepper, drained and cut into strips

3 ounces Spanish serrano ham, chopped

2 tablespoons chopped fresh Italian parsley

INSTRUCTIONS:

1. Peel the potatoes and rinse them under cold water.

2. Slice the potatoes into thin slices, approximately 1/2 centimeter thick (some prefer thicker).

3. Pat the potato slices dry and place them in a large bowl. Sprinkle with salt and mix well.

4, Heat about 1/2 inch of high-quality extra virgin olive oil in a large frying pan over medium-low heat.

5. Once the oil is hot, add the potatoes, ensuring they are fully covered by the oil. Add more oil if
necessary.

6. Cook the potatoes for about 20 minutes over low heat.

7. While the potatoes are cooking, beat the eggs in a large bowl and season with some salt.

8. Julienne slice the onion and fry it over low heat in a separate pan until it begins to caramelize. Stir
often to prevent burning.

9. Once the onions are caramelized, drain any excess oil and add them to the egg mixture.

10. After 20 minutes of frying, remove the potatoes from the pan using a slotted spoon and let them
cool off while any excess oil drips away.

11. Add the cooled potatoes to the egg mixture and stir well.

12. Allow the egg mixture to sit for approximately 20 minutes.

13. In the same pan where you fried the potatoes, remove any excess oil and heat the pan over
medium-low heat.

14. Pour the egg and potato mixture into the pan.

15. Cook the tortilla for about 6-8 minutes per side over medium-low heat. Ensure the heat is not too
high to avoid a rubbery texture. You can use a rubber spatula to ensure the tortilla isn't sticking to
the pan.

16. Once you are certain that the bottom is cooked, and you are ready to flip the tortilla, place a large
plate over the pan and flip quickly. Some egg may slip out, but that's normal.

17. Slide the tortilla onto a serving plate and let it cool slightly before serving.

The Spanish Tortilla captures the essence of simplicity and history, presenting a delicious and humble
culinary masterpiece that embodies the heart and soul of Spanish cuisine. Enjoy the unique flavors and
savor the taste of tradition in every mouthful.



SWI SS ENCHI LADAS
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The Swiss Enchiladas, a captivating fusion of cultures
of countless diners in Mexico, establishing themsel ves
The name " BSwdlrizl'adhaosl ds i ntriguing tales that have stir
relished its delectable taste.

One widely acknowledged version of the dish's origin t
nestled in the TaftuMexined gGibtoy .hoTolde or est aurant' s propri
of Habsbur g, the Emper ol 867, Memxarceod dhuirs ngulli8adry secr
establishment On iits menu, traditional tMexEwramp edaenl i c
inspired dishes. Among its esteemed patrons was a Swi ss
simply couldn't resist the allure of enchil adas. The 1
wi thout any spilgygi caseriagcltwsihvese preferences, and thus
exi stence.

Conversely, another captivating tale transports us to t
arrived in Mexico from the Umnch eodf Stthaetiers raenndo wenset da bcl o fsfhee
City. 1t is believed that Walter Sanborn, upon behol din
draped Swiss Al ps. Ent hralled by both its appearance a
i ncorporate it into the coffee shop's menu, adhay from t
moni ker .

Hi storical records indicate that it was at the iconic o
in the Historicco Cxinttyer whferMe xtihe Enchiladas Swizz tru
introduction there, these enchil aagfattehadieshesomer one alf
restaurants, which now employ over 18 aG@0 Piamagimai dual s
Today, savoring a plate of Enchiladas Swizz offers a ta
culture. The dish seamlessly blends the finest el emen
cul minating icnhear iusnhieqdu ed ealnidght revered by connoisseurs
Dear reader s, I cordially invite you to i mmerse your
Enchil adaas GSwliizmrary journey that unravelds nghé hsesciebni
Al'l ow your palate to be tantalized by the har monious
cream, and the explosion of flavors emanating from the
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u and transprfrar yeotut aml engastronomic adventurel!

| NGREDI ENTS:

10 tomatill os

2 cloves of garlic
1/ 2 onion

1 cup of cream

1/ 2 cup sour cream

2 cups of coriander | eaves

12 tortillas

2 cups grated Monterey Jack cheese
5 0z green enchilada sauce



I NSTRUCTI ONS:

1. Boi l the tomatillos with the garlic and onion unti
cream and coriander | eaves, enstuhéngaacembotthasbasi
2. Assemble the enchiladas by placing chickeaeasiasdanhort

pl ate and bathe them generously with the prepared
the grated Monterey Jack cheese.

3. Preheat your oven to 220AC (428AF). Bake the enchi
cheese turns golden and bubbly.

4 Serve the Swiss Enchiladas hot, allowing the amal ga

Enjoy the cul minassonoadbd amud tuheal rcech tapestry of
Enchiladas have to offer! Bon app®tit!

APPLE PIE
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The Apple Pie, a quintessential dessert that has | eft
a

countries, hol ds particularly significant place in tfF
be traced back to the first European settlements in No
settlers brought svhietdh ttrreedm tti loenisr amtderciake reci pes, amor
pies was prevalent. In the fertile I and of America, t |
further inspired the creation and popularity of appl e
As settlemenapplkeapandedyati on became commonplace in or
l eading to the widespread adoption of apple pie as an
and westward expansion, this delectablagtfamt| sesvedgat
communities The bountiful apples harvested from orcha
gracing the tables of various celebrations and festivi/
Beyond its presence in housetdopdpul apptel puetsasawmel pe
phrase "As American as apple pie" gained popul arity, u
essence of American national identity.
I n the present day, apple piestcomeliowed pastrreign st onr
tates but also in many parts of the world. Various rec
toppings and others enhancing the flavor with spices s
oft his classic dessert remains rooted in the harmonious
gol den crust.
Selecting t he right type of appl e i s cruci al for ac
recommendati ons:
Granny -Bemnhotwned for their tartness and firmness, Gr
pie, as they hold their shape well during the bakin
2. HoneycAidplightful bal ance of tartness and sweetne:
crispetekénmrbaked.
3. JazAaAnot her crisp and sweet apple variety that contr
4 . Gol den DeWiidceiloyusavail able and reliabl e, Gol den Del i
during baking, thoghhltyhepwyfmay bédam ot her varieties
5. JonagBbdsting a delightful combination of tart and
the pie's taste.
6 . Pink -WMadyw H®awelhlced bl end of tartness and sweetness,

touch to the apple pie experience.
Below is a traditional recipe to craft a scrumptious aj
| NGREDI ENTS:

Crust:
1 box (14.1 o0z) refrigerated Pie Crusts (2 Count)

6 cupsshtihceady peeled apples-s(iappr apiphatsgl.y 6 med
3/4 cup sugar.

2 tablespoopesal il our.

3/4 teaspoon ground cinnamon.

1/ 4 teaspoon salt.

1/8 teaspoon ground nut meg.

1 tablespoon | emon juice.



DI RECTI ONS:

1. Preheadvetrhet o 425AF (218AC). Place-iomcd mileasscr pst ipt
pressing it firmly against the sides and bottom.

2. In a Il arge bowl, gently mix the fill-pngposegretldoen]
ground ci ntnamount,mesga,l and | emon juiceli ®S@domi ¢ hpl 4t ¢

3. Cover the pie with the second crust Wrap the exce
pressing the edges together to sealtié&hatlkyther edige
or decorative shapes in the top crust.

4 . Bake the pie for 40 to 45 minutes, or until the arg
gol ewbemwn hue. To prevent excessive b-rtoownBicnhg,wicdoev er
strips of foil after the first 15 to 20 minutes of

5. Al'l ow the pie to cool on a cooling rack for at | eas
together to perfection.

Enjoy this timeless classic, weournt hlrome ,0omianwd k iwag mf
nostalgia and comforting delight.

CARAMEL SAUCE & CAJETA
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Car amel Sauce, known as "dulce de | eche” in some Latin

with Argentina and Mexico each claiming its paternity.
event on June 24, 182 %," atantclhe ‘" mavoCaiedothe signing
bet ween prominent figures Juan Manuel de Rosas and Jua
rise to the beloved car amel sauce. However ,t sikse pmhdrcd s m
l'ikely that such a delightful sweet emerged through tt
happenstance.

The Mexican version of this sweet creation, "dul ce de
Guanajuato,stahe wbdeye the Mexican I ndependence movVveme
sumptuous confection is made by caramelizing goat's mi/l
texture known as cajeta. The namewbcdj €tca’jitiasds ireseo
smal | wooden boxes in which it was originally sold.
Traditionally, cajeta is made wusing half goat's mil k art
I't is a versatile delightreanjoys@domsi as spwreaads oa $we
and pastries I|ike churros, and employed as a delectabl
uses, cajeta is employed as a luscious sauce to coat c
The enduring significance of cajeta is reflected in it:
War . During this tumultuous period, cajeta served as a
poorly nourished tr adaupps tfoorn tsewarcaell lmonntt ke orage and tr
I n September 2010, cajeta was granted the prestigious
recognizing its profound hishomgreduptepatasignificanc:

Bel ow igshtad udelrieci pe to create homemade cajeta:
| NGREDI ENTS:

1 Mexican vanilla bean

34 ounces fresh goat's milk, preferably UHT
6 ounces sugar

1/ 2 plus 1/ 8 tsp baking soda

1/8 tsp sea salt

DI RECTI ONS:

1. Split the Mexican vanilla bepe oasti ngha paedsngwiknh f
the blade. Reserve the seeds for other culinary wuse

2. I n -qu&drt stainless steel pot, combine the split var
soda, and sea salt Warm tbeami ghal byos erfesrnesdtgaunmti h b
spatula wuntil the sugar dissolves and the milk dev
minut es) .

3. Continue cooking the mixture at a gentle simmer, st
nodconstantly), until the milk transforms into a thi
jammy | ayer (approximately 45 minutes). As the <caj
scorching.

4 . Continue cooking untilikthetbajetamdenel opsi bl é&tftar
spatula is scraped across the pot's bottom. Once ac
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5. Utilizing tongs, remove and discard the vanilla po

into -aebhetgt amodie h gl ass | ar. I f the total amount i ¢
355g), consider thinning it with a small amount of
6 . Cajeta can be refrigerated for up Bodtbnder mopgt hse
many occasions.
This exquicoioke tgeihamk que relies on the unique properti e
traditional cdoawi'rsy nsiubks toirt untoens, ensuring the awtehentic
in this delectable culinary masterpiece, celebrating

cajcéettlhe sweet delight of Mexico.

CHANTILLY CREAM

IAA Culinary !Masterpiece

All ow me to take you on a captivating journey into th
unfolds within the esteemed kitchens of the ChOteau d:¢
wall s, threads of creaitowst weawdskmpt dui $gdwesoken by noi
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French chef, Fran-ois Vatel, whose cu

Il inary prowess an
Bour bon, the esteemed Grand Duke of the era.

r

Louis 11l de Bour bon, oanyc amrdoias speaurr omf odgastthreonf i nest cul
for hosting sumptuous banquets that brought together t|

story of Chantilly Cream intertwines witdwesns epi so
r pressure. Chronicles recount that the Grand Duke
rmed Chef Vatel of an i mpending bangméehute bel hehd
|l enge, Chef Vateledf ovindh i msheolrft agen forfonetgg whi t es,
ired for preparing the confectioneries needed for |

r, as a true master of improvisation and endowed
red aadfruirdaewi thhin his culinary pantry: cream. Wi
cted his attentive attendants to substitute the
nce had fortuitously been recorded in his meticul

(]
o
o - < <

in that defining moment, Chantilly Cream made i
g the palates of the most di scerning diners,

y became aure sitms tweenrte seenntshartaildne.d Gy its smoot h,
I

izing aroma, | eaving them captivated and yeal

“~~Q o

onor of the magical pl ace where this exquisite cre
IGhaGrtadm has ascended to esteemed heights within
transcending borders, captivating palates | onging

3 @
® S =

we indulge in a serving ofy,t hwes asreed utcrtda nvsed o/r tsemdo oht
ng that moment of discovery and delight at the C
S us to appreciate the enchantment and inspirati
é

i
e
(1) finest creations emerge from necessity and unbr
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It is important to note that not all whipped creams cal
cr me Chanti l-llaygdent hewicrallso rmwes t be nandge auts ilnega sctr edbn peorn
infused with vanilla and confeafteneltsghsugad fbuathit)

For those eager to savor the authentic taste of Chanti |

| NGREDI ENTS:

1 cup dremaayyp (35% fat or higher), well chilled
2 tablespoons powdered sugar
1 teaspoon vanilla extract

I NSTRUCTI ONS:

1. Use a | arge bowl to accommodate the cream, as it
process.

2. Ensure that the ceffameistartinghilled b

3. Pl ace the bowl and the whisk in the freezer for 15

4 . | f sweetening with granul ated or caster sugar , ad
di ssolution. Alterowardel yheaededidngnabygas @ slightl
results in a cream with a |less yellowish hue.
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5. Whip the cream to the desired consistency, achievi
Chantilly Cream.

Savor the magic ofd EGkkgretriilelnceCndaemcani nary | egacy that
across generations.

CHOCOLATE PEPPERCORN TART

IAA. Deliciols Accident



the realm of culinary innovation, accidents can | ea
Chocol ate Peppercorn Tart revolves around a renowr
ommon ingredients, | eading to the creation of a nov!

> O S
o o

During a creative session in the chefosndi btlaehk, peape
accidentally found its way onto his chocolate cake whi
di smayed by the mishap, but he decided to proceed with

To his astomieshimentwast merevel ation of delightful flavol
har moni ously intertwined with the subtle spiciness of
alchemy, the chef dedicated hiamsdlyf itnd rroedfuicreidng tt e roec
restaurants as the "Chocol ate Peppercorn Tart."

The advent of the Chocolate Peppercorn Tart soon becar

around the worl d. I'ts uni que efsl afvaorr acnodmbw indaet,i oinn scpaiprtiinv
explore the possibilities of this unconventional bl end
mi shap in the kitchen | ed to the birth of an innovat.i

gastronomy to this day.
| NGREDI ENTS:

For the pastry
130gmargarine
70g9g icing sugar
259 ground al monds (or other ground nuts, such as h
1 bsp corn flour
60g cold water
320gpl ain flour
I tsfpine salt
Fotrhe filling
300gdark cooking chocol at e
300gsingle cream
A few twists of the pepper mill
Apinch -giahigh salt

DI RECTI ONS:

1. Combine the ingredients for the pastry in a bowl C
accessoryunahntd ai kall of even consistency for ms. | f
the desired texture.

2. Rol |l out the pastry on a sheet of greaseproof paper
Line a 30 cm Appolia flasnrgish with the prepared p

3. Preheat the oven to 175AC and bake the pastry for
brown on the sides and bottom, ensuring its crispy

4 . Once baked, remove the pastrypylfrom the oven and all

5. Cut the dark cooking chocolate into smal/l pieces us
saucepan, bring the single cream to a boil.

6 . Pour the hot cream over the chocol ate, l et st sit f
in the center of the bowl using a spatula wunti/l al |

7 Adjust the pepper mill to the coarsest setting and
Kampot pepper, alonguwithyachdtochaod hmmi gthur e.

8 Pour the -ghppgeorladren filling into the tart case.
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9. All ow the tart to set in a refrigerator.

10 Preferably, remove the tart from the refrigerator
enhance its peppeddye dnottoeusc.h,Fosrpramkd e a few twists
before indulging in the delightful experience.

The Chocol ate Peppercorn Tart stands as a testament to

the culinary worl dunflarsgertitcatb| lei sftloarvyoramncd mbi nati on <cor

tantalize taste buds, perpetuating its place as an endu
DONUTS

IAN Sweet Journey Through Ti me

The history"dbudbnuts, omn Engl i shl,asitsi nagn tianlter itghuaitn gs paann

While the exact origin of this beloved pastry remains
on its creation and evolution.

One of the most cpeosp ublaacrk sttoortihees 1t9%tah century in the Uni
resourcef ul Dutch woman named Elizabeth Gregory baked
cooking, she inserted nuts or fruit inHantbe Gewvrger yopf

yn



said to have suggested cutting a hole in the center of

began crafting cakes with a central hole, marking the
Anot her theory prepmagshahattdenr origins in Europe. S
inspired by a traditional German cake called =dBegrl iner
donuts with its round shape and central hol e

Over ti me, donutar istoyaredar oisns ptohpeul Uni t ed States and ot
diversification of shapes and fl avors. Glazed donut s,

early 20th centuries, became a symbPOthofemwmthimégeadet b
expansion of donut chains, ultimately making this del e
Today, donuts hold a cherished place in American cul tur

other cultures worldwideur Symbohutzs nfpayeyl ahtd @hei ndel i
culinary history.

Recipe for Donut s:
| NGREDI ENTS:

p mil k

p active dry yeast
S

p

butter, melted and cool ed

granul ated sugar

sp salt

cupumpbse flour

guts neutral oil, for frying, plus more for the b

cu
ts
€egdg
t bs
cup
t

NSDAEFEL = 00NDNPE

DI RECTI ONS:

1. Warm the milk to approximately 90 degrees and combi
and let it sit until the mixture becomes foamy, typ

2. Usimg ed ectric mixer or a stand mixer with a dough
and salt into the yeast mixture. Add half of the f|
then incorporate the remainingmftber sudes!l ofhéhdob
dough is too wet, gradually add more flour, about 2
the thick dough to a floured surface and gently kn:
with oilt,het rdoorusgfhert o the bowl, and cover it. All ow
unti |l it doubles in size, typically about 1 hour.

3. Turn the doughf botredteosunf aveéland roll it to a thic
cuttencentric cookie cutters, or a combination of
| arger one measuring about 3 inches in diameter) toc
needed. Save the doughnut hol esuttlifngnakuitngt He | d endt &
any dough scraps, being careful not to overwork the

repeating the process.

4 . Arrange the doughnuts on two floured baking sheets
Cover wihtebm a kitchen towel and | et them rise in a
delicat e, approximately 45 minutes. I f your Kkitcher
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degrees at the beginning of thisakitrergp,shdetms tium nt loe

and | eave the door slightly ajar.

5. About 15 minutes before the doughnut s-bfoittiosnte dr ip®itn ¢
or Dutch oven over medium heat, bringing itsto 375
or plates lined with paper towel s.

6. Carefully add the doughnuts to the hot oil, a few
your fingers (this may be the case if they rose in
them imtid.tMWeslight deflation during frying is acc
seconds to a minute, flip the doughnuts wusing a sl o
color Continue frying until t hHeow géhmhiite vheol e sd & eepn dg ¢
faster. Transfer the fried doughnuts to the prepar ¢
the remaining dough, adjusting the heat as needed t

Serve the donutglazetbeyfiarle,tlbem as desired. These de

fresh, providing a delightful taste of history and a s\

The | egacy of donuts continues to enthrall tasiagbuds

as a testament to the enduring appeal of this cherishe:q

FUNNEL CAKE

IA Spiraling Jourfrney Through Ti me

The origins of funnel cake can be traced back to the 1.
was known aeakésunnelthe Netherl ands.
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During that era, skilled bakers would fry small porti ol

"funnel cakes." These cakes were celebrated for their
delicagyfa@aurisnand festivals across the region.

The tradition of "funnel cakes" crossed the Atlantic w
North America. Over ti me, the recipe underwent adaptat
theeAinmncan version of funnel cake.

I'n the United States, funnel cake gained popularity at
vendors wutilized a funnel to pour the batter directly
creatd ngi grhature | attice design that distinguishes funn
Funnel cake swiftly established itself as a beloved tr
United States but also in various coahtcaasbaraundi bbhe
irresistibly crunchy texture, comforting taste, and no:
Today, funnel cake stands are a common sight at fairs,
customers eagerhlty aamvdaistc etnite osfi g¢ hese freshly fried del
generous dusting of 1icing sugar, and often accompanied
to captivate taste buds and create cherished memori es.
This indulegerts tarseat shining example of how an ancient

borders, charming its way into the hearts and pal ates
Recipe for Funnel Cake:

| NGREDI ENTS:

Vegetable oil (for frying, approximately 7 cups)
2 cuppurapdse fl our
1/ 4 cup granul ated sugar
2 teaspoons baking powder
1/ 4 teaspoon salt
DI RECTI ONS:

1. I n a bowl, whisk together the dry ingredients until

2. I n a separate bowl, whisk together the wet
ingredients, then gradually stir in the dry ingredi
| umps.

3. Heat3 2 nches of oeliow ohveeart mendtiiuum it reaches the prope

4 . Usiagfunnel -brke poaunehg device, slowly drizzle a t
into the hot =w@ialg, pate¢a@trinng a zig

5. Fry the funnel cake on each side wuntil it achieves
evenly agtbdlyhorou

6 . Once cooked, carefully remove the funnel cake from
paper towels to drain excess oil

7. Finish the funnel cake by generously dusting it wit
sweetness.

| nduilnget he crispy and delightful world of funnel <cake,

just as countless generations have done before you. Wh

setting, funnel <cake ctoen,t itnaukeisn g ousdedn gahts painrdaleixncd j our
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TARTE TATI N

IA. Serendi piltous Delight

The Tarte Tatin, a renowned French dessert, boasts a ¢
culinary accident.

Legend has it that in the | ate 19t hhBewrwrntaunr yi-eaiChbéed hleo ipr

region of France, two sisters named St®phanie and Car o
Tatin. One fateful dpyoc8s®phdnipeg ewas iing Bhe apple tart
|l apse Il ed to a serendipitous discovery. She accidental/l
a caramelized sensation.

Unwilling to waste her efforge,tbdedisnlgelmy oplsdgygi Wgct e
the caramelized apples and baking it in the oven. When
hoping to conceal her mistake. To her astoni shment, t |
amonhge thotel's guests.
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The carameli zed appl es and buttery pastry edoomvni nati o

presentation, proved to be an irresistible treat. Word
extending itsdpaeamel apinfy nesyofi Hotel Tatin. The treasur
generations, becoming an iconic dessert in French cui si
Today, Tarte Tatin holds a cherished place in culinary
whi ppeth orea scoop of velvety vanilla ice cream.

The Tarte Tatin's accidental creation exemplifies the
encounters can |l ead to culinary masterpieces. The dess
budsebcating the wonders of unexpected culinary brill i
Il ndulge in a slice of Tarte Tatin and embark on a jour
caramelized apples and flaky pastry. As Ily®uTatnijmys itdti e
culinary serendipity guide you to embrace the wonders

Recipe for Tarte Tatin:
| NGREDI ENTS:

i-f meshed appl es, preferably Braeburn, or wuse a
bsmalted butter, very soft
2/ 3 cup granulated or |l ight brown sugar

sheebubadltker puff pastry, about 8 ounces

DI RECTI ONS:

1. At | east one day before cooking, prepare the appl es
hard cores and gqeedsefromhemchefrigerate the appl e
step reduces the tart's |liquid content and enhances

2. When ready to cook, preheat the oven to 375 degr e
convection). Coal-i nchhre heavy nowdnpar olof skill et , pref
soft butter. Sprinkle sugar evenly on top.

3. Pl ace a thick round disk of apple at the center of
apple pieces, standnngomaoetrnthreiic dilradl esndar,ouind the
petals of a fl ower.

4 . On a floured surface, rol |l oud nchetputknpastr Yut o 0
slightly | arger than theowkilbodwlt asrgtupagane .asSiemdg | yn du @
pastry over the apples, carefully tucking it around

5. Over medium heat on the stovetborpownl etuitchees sbkuiblblleet ac
edges for about 3 nti niuft esee dad utse méienthaian a | evel
Continue cooking until the juices caramelize and tu

6 . Transfer the skillet to the oven and bake d&md 45 to
firm.

7. Al'l ow the tart to cool for 5 minutes before caref
Alternatively, if not serving i mmediately, l et the
the tartdeigm eee Id%En fboerf olr5¢e ntiunruntiensy it out . I f any a
pan, gently retrieve them with a spatula, and artfu



8. Cut the Tarte Tatin into wedges and serve it warm,
or a seebpeodly vanilla ice cream.

| mmer se yourself in the enchanting story of Tarte T
and buttery pastry to transport you to the heart (
serendipity armdatplbaadasigrse jtooy every bite of this ti me

TI RAMI SU

IAn I'talian Delight! with a Seductive Past

Tiramisu, the beloved I talian dessert, has gained worl
mystery. While sevebautthesrceeatbonndone of the most
Veneto region of Iltaly during the 17th century.

As |l egend has it, Tiramisu was first crafted in the el e
women, known ftoirc atthieoinr asnodp heixsqui si te taste, served this
captivate and enchant them. "Tiramisu," which transl at
rumored to possess aphrodisiac qualities, adding to it:
Theasdic Tiramisu recipe features | ayers of delicate | a
by a velvety mascarpone cream infused with eggs and sug

creates a delectably iensdsudrgteent and har monious d
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