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(beef pho)

(Vielnamese)

Aok Aok

Background Information
Phio s a dlish Weal oy Cather makes al home a lod e started making pho al Bome when Twas in peimary
sehonl, belore this we had only had pho in the restanrants, e leaml the recipe om o Lep o Vietam when 1
was A child. When [went o Vietnam, | ate o Iot ol pho - iUs my fvorite Vietnamese dish. Uve tried making

Ui i oy dladk, lowever il

an Lake o long e o eoek, 5o lie often Anishes ithimselC Because it's guile a

time consuming dish to malee, oy dad only makes this every s and then, but when he dnes, | gel very

exciled and Bappy. 1 ke this recipe beoaase il astes very good i e Davours are delickous, §also like il
becanse my dad knows how to make it very well. One day T would fike (o learn how to make it from my dad,

@ (Source Recipe) Tﬂ [Servings) ® Prep: (Mins) Cook: (Mins)

INGREDIENTS

= 4 ki beeof bames, shin Wnes, ox-1ail bones,
sl rib with meat. should make up the
oty if prssiive

w15 = 2o o Ginger, charred

= 5 hrown onbens fguartered, charredh

= air black cardemsem pods

= 15 cloves of garic

i kg

» (v cinnamon sticks quills

= 4 teaspoons fennel seeds

o 4 leaspoons coriamler seeds

= a0 o 2 pong st saibee. Add inere i redquiced
= 2 Isp MISG

SpmpHLs salt

& 3 inchas rock sugar. or 3 Whbesponns of
cister sugar

= 1.3 gravy heeftap-side Beef, ot into sem X i
I T e

= aner grnens Flinely shiecsd eaw tisp sl beed per
Ty of smp

= ot gz finely sticed coked beef, from (e
ki o Thee stock

= pho noswdles

= cortandler, [or garnish

= el Omions, thinky sliced, tor grnisi

& gprine onion, fnely sliced, for zarmish

o Victimmese mint or Thid basil. for garnish

« heam sprouts, for garnish

« lenson fguarbered)

= diced chilli or chilli sce

= [laisin saue

INSTRUCTIONS

|
v = arhail the beef anes = uld bines toon stockpat that is Lange enoegh v st e 211 the bones wind

water, Fill the stoekpol with water, Adel 1 tablespoon of vinesar, o tsblesponn of sall s the stackpol. Brins
i stockpol o o volling beal. Boil e bones vigoeousiy Gor ten msimses. Duamgp Uie boscs o a clean sink
o lavge cobamdee. Wasly and sceab all (he scam and bmparities il ol cach bone, The cleancd bomes are
renly B ok broth? Auld tea Taese stock gt

= **Pupholl the beel™® Cat vy beel ineo 2 e chocks, Add 1o e stock pot. Pactil Ghe Beef fore g
minmles,

1. By ey or chnr e anions aod ginger, aswell ws v alber spices.

4 Pl g stock ol with i - & libees waler. Sald boaes, beel, amon ginger.

5, Hememwe 1 of e gravy beeFchunks afler o owins anid pla 1 o] ol cobd waley foe wmionles; This
pevents e eat Teom dieyiog op ard wirdag ek as 0eoels, Terasn Uie st ool hen peligenile.
Banieless meal stioubl be stihithy chiwy Bl ol Lough,

. Aler absml o5 Henies, reisave the vemaindes of e Deef, place i wvater and religerate Gor ise witl th]
Al laber.

7. Airaer for aboud ansthier B boies. Ski e invparitics, Togs up e sealer a bi if nesded.

& Taihe woii spdecs, sinl fomghiy cinsl tien g bitwillia owivian ood pestbe Skl thess aimd all
vt mgrediests bithe stock pol bl the splees o the st s — 2 Doiesof cooking: Bl b Dol
L ier hieall Ta sinmmer, il
. Wit il rish before servie besenson e brothowith Gsh ssice sod rmck sagr.

k. Renmwre the e apil lovger ilems witl ioes. Strin e remsiniog Bipail s rensve os ool
Tl erial A psibile,

ot Al tas vl 50 Bt hoeddens, Bernse Tl

Fe AL Lkl posia, T place it o e 0 ey contiisers e e

- 50UP

vk Bl sbock nsmall ssocepun oo thwe Sl We tend 1o mse 1 litee of stock for vwoadid s aod @ child

1o e e dhie ol as e e pocket nstetfore, 30wl sswdly baolse seaklong o ioflng wier foe
i secands and dradising

v Blstrbhte the mooslbes o bowds, We msally lsve approx qo granss per oduli person.

v, Shice graive beeCinlovers Un slices, Aol soe grons per sbilt, Dank the stices iesmall gquanitilies

nter e Daoikine slock. using a nooells bagkel, W reheal them, Distrilade ameomgst e Bowls, o op ol e
s,

7. P D seamae s aliove: with the ran b side beel

o8, Spriikle garnksh i top of roodbes diwl beel

. Poikr i stock it tee bowls and serve.

ok G 0 separade ate at e table. bavie Bean spowmils, Vietsanese misl Thid bsil, e ilw Lk

bl b the pha, dceardin 1o ffisilual taste,

W
, AN
© T '
Pho s a dish that my Facher makes ae home a lot. He searced making
pha ar home when [ was in primary school, before this we had only
had pho in the rescaurancs. He learnt the recipe ona wrip to
Viernam when 1 was a child. When I wenr o Viernam, 1 arc a lor of
pho - it's my fivourite Viernamese dish, I've tried making this wich
my lad, however it can take a long time to cook, so he often
finishes it himself. Because ir's quite a time consuming dish ro make,
l'[‘_\' t]."lf.l Uﬂl_'\" :na|u:!'r r|1i5 "\’-EI}F THW ;ll'lLL 1|-||."|.'|: I"L]r “'I']l'.'l'l I'I‘: L‘I‘-“—'ﬁ. [ B‘:‘L
very excited and happy. 1 like this recipe because it tastes very good
and the Hlavours are delicious. T also like ic because my dad knows

how to make it very well. One day 1 would like to learn how to

make it from my d;

- -f‘.r.+ | |

o mﬁnqNgi’l

\ﬁetnam = Hoa Tan

+ An Kind
X o/Qury Nhen
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Mum'e Carbonara
Italy

Background Information
Carbonara, a beloved Halian pasta dish, is thoughl Lo have originated in Rome,
polentially around 1944, after World War 11, influenced by the arrival of American
soldiers and their ralions

RECIPE ICLICE 2 Prep: 1o mins Cook: 10 mins
@ HERE) Tﬂ * ® "

INGREDIENTS INSTRUCTIONS
. 4508 OF Spaghetti 1 Put a large pan of water on b boil for the pasta,
*  2cups cubed pancetta rind 2. I amother Targe pan tat will fit the pasta later, cook
removed the pancetla cabes in the oil until erispy but not crunchy,

2 g Poarr onver the whitte wine or vermouth aml let it bulible
/4 cup dry white wine or

away.
vermouth
. 2 leaspoons olive ol ;_a\dlur o few minutes, vou have a small smonnt of sabty
witiey syrup lelt, Take the pan off the heat.
- 4 CEES
- /2 cup freshly grated 4 I hawl, beal together e eigs, Parmesan, cream,
] pepprer, Cook the pasta aceording o te packel
Parmesan instructions, but since vou want it kept al denfe start
- 14 cup llca'r'}-' cream checking it 2 mimites belore end of U recmmmcided
conking tme.
«  Freshly ground black pepper L
- Fl‘Eﬁh.l}' gruund nutmeg 5. When the pasta is done, remove approximately 12 cup
- 2 cups Chopped Bacon of the pasta water before deaining,

. Put the pan with the bacon enbes hack on the heat and
NOTES adid the drained pasta, tossing well 1o coat with the
syrupy pancetta,

Char the bacon for 3 unique dish
7. Take the pan off the heat again and add the cees and
cheese misture, swilthy tossing evervthing to mix, Thin
with pasta waler, iIFneeded. Geind over seme more
pepper and grate over the nutmer to serve.

experience

THIS PISH 18 SPECIAL TO ME BECAUSE 1T REMINDS ME OF HOME ANTY
MY MUM, SHE WOULD ALWAYS MAKE CARBONARA WHEN | NEEDED
CHEERING U Ol WHEN WE HAD SOMETHING TO CELEBRATE. HER
VERSION 15 SIMPLE, BUT SHE ADDS ONE UNIQUE TOUCH-CHOPFED
BACON BITS, CHARRLED JUST RIGHT. THAT SMORY FLAVOR ALWAYS

: ST00D OUT.

~IREMEMBER SITTING [N THE KITCHEN WHILE SHE COOKED, THE SMELL ¥
FILLING THE ROOM. WE'D TALK ABOUT OUR DAY WHILE SHE STIRRED ‘

THE SAUCE, AND SOMEHOW, THINGS ALWAYS FELT BETTER
AFTERWARD.
NOW, WIHEN I MAKLE I'T MYSELF, IT FEELS LIKE SHE'S STILL THERE % v
BESIDE ME, IT"S MORE THAN JUST A MEAL—IT'S COMPORT, LOVE, ANDY
MEMORIES IN EVERY BITE

o-i)ﬂ'!-"?'m“ \ Rt i
sRome
«psta
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Pacta Forno

Italy, Calabria

Backgronnd Information

Pasta Forno is a beloved Balian baked pasta dish, pacticularly ehierished in Soutbiern laly especially Galabica, Sieily, and
Naples, s name simple means “oven pasta,” but i represents so mueh more tham just baked pasta. 1 s @ symbol of
celehratinn, abundance, and family onity. In many Halian homes, Pasta Fovno 35 oot an evervday meal its @ special
aceasion dish, often prepaved on Sundays, doring halidavs, and Tmily zatherings. Each howsehold might lave its own
version, but the eore coneept is (e same. Pasta combined with rich meal saoces, chieeses, sometimes boiled e, salani,
ar even vzgplant, Cen veved ad baked wnl gokden and bubbiine,

@ Nonna

TH Sery ings: 67

@ Prep: 6o Mins Cook: 100 Mins

INGREDIENTS
so0g of rigatoni or penne pasta
Passaty (hottled sanee)
2502 of mini meathalls
2502 of salami (chopped)
2502 provelone cheese
1/2 cup of parmesan cheese

Mozzarella cheese

NOTES
zscm by 33¢m baking dish
Cook past 'al dente’ as the pasta
will cook more in the oven
To save time make the meatballs
and sauce the day before and
leave them in the fridge. IUyou
miake them any earlicr put them

in the freezer until vou are ready

to use.

I savee and meathalls ave lelt
over pul them in the freezer for
another time,

Every oven is dilferent,

INSTRUCTIONS

1. Preheal oven o 180 C.

2.Bring a large pot of salled water Lo the boil {lor the
pasta).

3. When making the meathall recipe, divide the meat
mix into mini meatballs (ot regular size).

4.0nce the pasta sauce is nearly ready, drop the mini
meathalls into the sauce to cook.

5. When the water starts boiling for the pasta, reduce o
medium and cook the pasta until just underdone.

6. Onee hall-cooked, drain the pasta and stiv it into the
satiee and meatballs so it's fully coated.

7.Assemble the dish in layers: start with the pasta
sauce, then pasta/meatball mix.

§. Roughly chop the Provolone cheese and alternale it
wilh Parmesan cheese between lavers.

9. Repeat lavering until the dish is full. Top with
shredded mozzarella and grated Parmesan cheese.

1. Cover with foil and bake in the oven for 30-40

minutes, removing the foil in the last 10 minules of
cooking.

e ." i

One of my Favourire memories is sitting around the table with my family

- - -

enjoving this dish and ral l('mg o evervone. [e gives mea fccling of
happiness and a connection to my family that is hard to deseribe. The
recipe has been passed down through a lot of generitions in my Fmily.
I'm not exacely sure how far back ic goes but | know it ar least goes back
to my great grandma who was the one who introduced it to our Family.

We don't make it often because it cakes o loe of cime and a lor of effort «

prepare, That's why ics reserved for special events when we can all picch
in and help do it rogecher. The effore makes it feel even more meaningtul

and worth the war, [t a recipe filled with love and eradition,

o Erindisl

o Matere

'[aﬂl'“l-l° O Lacce

« Gampok

Mo




Greek Lemon Roast Chicken BN backsround information
and Potatues When Dwas little, cating ‘emon roast chicken and potatecs at my Greek

erandma’s honse was pure comfort. Every Sunday, my family and Twonld
go Lo her home for lunch, a tadition that brought us all gether. The
moment we walked throngh the door, the smell of roasted chicken with
lemon and garlic filled the air—it was nnmistakahle and unforgettable. -~
D@ Recipe from EH 46 ® Prep: 25 minuets The gulr](‘_n Ilf‘ljl-ii.'l_ll‘.'-s. snukcF! J':Ifl _h.-mnn il..liif.‘:‘l' and olive il w_('rc soft,
L Cook: 45 minuers  Mavorful, and always perfectly cooked, Sitting around her table,

Mum & Yiayia surrounded by Baughter and familiar voices, | felt sale and loved. Tha

el wastl just food it was love, heritage, and history all on a plate, .

o
by

KotozouAo AgLovadto (e 7atateg

Even now, the taste of lemon roast chicken brings back memaories of L

INGREDIENTS INSTRUCTIONS By 'rhns-:'_ Rl |nd.a}'.§, af my grandma’s warm kitehen and the jov of being with "
family. It reminds me of where Teome feom and who 1 am. o

" Hrov oov va tpuw Ty Lotopla TG owkoyEveLdg tou.

(It was like cating my family's history.)

- That simple meal has stayed with me througheut my life, a symabol of
vonncetion and tradition: that [ carry with pride amd deep affection.

*  Prehieat oven to 2007 C (uo® 1) Fan.
For the potatves
o Peel the potatoes and chop them in to wedges.

.

Fur the marinade

= 34 clovels) of zarlic

chicken bouillon enbe

.

o Place o feviog pan over high heat and add olive vil.

=

1 leaspoon(s) oregano, dry o When il gets very hot, add the potatoes,

s lemon juice, of @ lemons

Adld salt, pepper and a Tew sprigs of Cresh thyme.

lemon west, of 2 lemons Saute until golden.
50 & plive oil

* 200 % waler

When ready, transfer o an ovenprool baking disioand set
aiside undil needed.
For the marinade

s Bent e garlic, houillon cube, oregano, lemon rind, emon

» thyme, fresh

L ‘4 Y 254 g g ™3 ¥
405 honey juice, exten virgin olive oil, waler, honey, mostard and o

o 6o g mustard, mild wenerous amount of Myeme ina food processor, until the

wardic completely breaks dovwn and all of the ingredicnts are

For the polatoes combined,
o potatoes, mediom sized For the ehicken
o & blespoonts) live oil o ILis betler o wear disposable gloves when working with raw
chicken.
= BHEDRE s Place the chicken ina large bowl and pour the marinade over
o sl it
+ thyme, fresh o Massage it on to chicken until it is completely coated.
« You can cook it immediately or refrigerate and et it marinate
Chicken T g to 1 % days. The lomger yvou let e marvinade wark o
* 1chicken, cut into 8 portions tio chicker, the Lastler il will tuen gl
o When ready o cook, place ehicken over the potatoes in the - A
Traliing dish, ’ o sakinthos

= JieUEOR

s Drizele any remaining marinsde over chicken and potislocs

and cover with aluminum [oil.

Roast for 45 minutes, remove aluminum il and roast for
another so-45 minutes, basting the chicken with the marinade

aned juices as often as possibile,

= When veady, serve the chicken and the potatoes with Greek
strained vogurl,




b e & & &
Spanich Tortilla S50 e

Spﬂiﬂ | always helped my mom make nusgados as much as | could ... 1 would
help her peel the yucca with a plastic knife, It took me forever but, you
Background Information . know, sadery first. My face would lighten up brighter than the sun when
my mom dropped the meshy balls of yucca into the roaring fire, The haat
SPANISH OMELETTE OR SPANISH TORTILLA 15 A TRADITIONAL DISH FROM SPAIN. 1T 1S . ::f“:“}:':"z: "‘:::_‘:;‘::’h:‘;ﬁ:“: ’;’j’;iT:‘;:‘ﬁ ‘::::;‘T:::‘: ’m
CELEBRATED AS ONE OF THE MOST POPULAR DISHES OF THE SPANISH CUISINE. I'T IS AN [ f P REF RO SN ) ¥
T —— R e s Y ek e rom one of them and put it back in. [ called this taste testing for &
R okt ! e ikl e N % 2l customers, satisfaction guaranteed. My mom would always laugh loudly at
OMELETTE MADE WIT Ill_i'.{..({v" il?«‘l} POy \_I_'(ll “: th\l_l‘f ]‘?t 1 Il.ll?fi\ﬂh ONION, IT 15 OFTEN | o
SERVED AT ROOM TEMPERATURE AS A TAPA, i my shenanigans, vou could hesr it from miles away, bul she would never
[ get mad. How could | not bite those deliclous nuegados itching to be
| eaten? The smell of the atado de dulce was [ike a pool of sugar that mixed -
- i B! i : - -
5 p rr P le Pr 1o Minates Cooks 10 Min i ot with my saliva and the rest of the nuegados. (0F course, she took the -
@ My FEEIRS Tﬂ R IRTRR ® e 5 » bitten neegados out, they had my cooties on them!} Then, alter all the .
L. Inod was preparad, my mom would head out 1o the streels 1o sell her : .
IE\GRED[E:\]TE INSTRUUTIONS L vummy food to the hungry people.
1. Pecl potatoes and thinly slice
5 Medium sized potatoes 2. Peel and thinly slice onion (around same size)

3. Place and mix together onion and potato in a bowl

4. Heal oil in a deep [rying pan or wok

5. Cook potato and onion together slowly (confit)

6.In a separate bowl whisk the eggs, and salt them to
taste

7.Onee potatoes and onions are sofl and cooked, drain
them from the oil and let them cool down slightly

8. Add the potato/onion mix to the eggs

o.1n a wem wide by yem deep pan, heat a little oil (yvou

can reuse the drained oil from before)

o Add polato and ezg mix Lo the pan and cook al low

heat for 3-5 minutes depending on Laste

1 Medium sized brown onion
5 Large eges
400-600 ml's of alf-hall
olive/veg oil
Salt to Laste

b1, Flip over and cook [or another 3-5 minutes or until
desired texture is reached

2. Place on a plale, and enjov alongside some friends, a i ; ]
loal of crusty bread. and some aioli 3 & Albacst®
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( 8&&86{ M ac n ) c A eege ) This is a recipe that has been passed down and

] adapted since as far back as my grear
(America) dapted since s my gre

grandmother Leala Hagemeister. She made it for

Background Information
{Add in any additional background information aboul this cuisine, This could be the
country/region of origin, when its typically enjoved, a description ol ils appearance?)

her family in Hemmingford, Nebraska USA.

It has conrinued o be passed down to my

grandmother, my mum and eventually me.

(@ (Mac & Cheese) ?H 8 Servings (© Prep: 1o Minures Cook: 35 Minutes Its one of few recipes that have lasted long enough
tljmug]l my family to survive to this point.

INGREDIENTS INSTRUCTIONS

Pasta |
. 250 - pasta (elbow pasta/ 1. Cook pasta: Bring a large pol of water to tee boil, sdd pasta and
conk until just al dente.
penne) i e Yo ; ’ ;

2. Toss in butier: Drain, return pasta o pot, add batter and toss ":h
e 1 lhsp (152) - unsalted butler until melted. Set aside to cool while making the sauce

{or 2 Lsp oil)
Reheat the oven o 180 degrees C

and/or panko breaderumbs Lo the Lop)

. 4 Whsp - unsalled buller
. 1/3 - cup flour, plain / all Sauce
purpose 1. Make roree: Ina large melt butter over medinm heat. Add Nour
" e and cook, stirring constantly, [or 1 minule.
. 3 cups - milk, warmed 5 ; ) ) -
2. Ald mill; Addd aboul 1 cup of the milk and mix to dissolve the MONT
= 2 cups - freshly shredded paste into the milk. Then add remaining milk and mix until souti
. n o x 1 DAKE
cheese of your choice T [ree (use whisk if required).
- Add Seasonings: Mix in saltand Seasonings if using. ) RESOM WYDMING
. 1eup - freshly shredded } : g8 TN S % e = NERRASKA
la el 4. Thicken sance: Cook, stirving/whisking resularly, fors - 8 3 = i
MOoZzArelia ¢leese, or MOre mimutes until thickened tw a cream consistency, y United States >
; AT CAHEAS WISSOUR
other cheese of 5. Add cheese: Remove from stove, add cheese and stiv - cheese HEXAR COLGRADD KAHSA
i N doesn't need to melt 4
u 34 - Lsp sall it - i & Gan Francisee 1 oHLAHOMA
0. Check sall: Adjust salt o taste CALEDRNIAT 58 VBgas maKanshs |
Assembling - MiSSIE
NQOTES - ; s o i . RRIZONE & oy MEXICE o Dallas
e rAssemble: Pour Sauce into pot with pasta. Stir guickly, then Los Angeles 2 :
SorE ree snidded seasoiings R - p— o AT B e M Gt : TEARE
Some recommended seasonings pour into a haking dish. (AL this poinl vou can add extra cheese 1 gan Died0 e -

include garlic power, onion
2 Bake for 25 minutes or until top is lzght golden. | usually bake A gfﬂf"d Nesmh Dm
power, and mustard powder e e Tor R Er Hmm\n”\
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Chilli Con Carny

San antonio, Texas

Backeronnd Information

Chili con carne, meaning "chili with meat” in Spanish, is a dish with a complex

history and origins, primarily in the southwestern Uniled States and northern
Mexico, While ofien associated with Tex-Mex cuising, its exact birthplace and
origins remain debated, with various theories proposing different locations and

(@ I3ad

?H Serves: 4

influenees

® P'rep: 1o mins Cook: 40 mins

INGREDIENTS

1 thsp oil
1 0nion
soogz minced beef
1 can of chopped Lomaloes
1 can of Kidney heans, drained
1 thsp chilli powder
1 cup of sour cream
liall a lemon
1 bunch ol parsley

1 hag of corn chips

INSTRUCTIONS
(Subheading) - Cooking, icing

1. Heal oil in large pan put onions in
and wait until they are soft

2. Add minced beef and cook until
browned

3. Add chopped tomato

4.Cook up some rice in another pan

5.Add salt and pepper

6. Drain the rice

7.Put the rice into the pan

8. Add lemon and parsley into pan

0.Then serve with sour cream and

corn chips.

THE STORY OF MY RECIPE IS THAT MY
DAD ALWAYS USED TO COOK THIS MEAL
ON THURSDAYS AND WE HAD IT FOR
DINNER AND THEN 1 ALWAYS GOT THE
LEFTOVERS FOR FRIDAY IN MY THERMOS
FOR SCHOOL.

wis ol

NEVADA

o San FrANCISES AMLAHEIA

13
AR - gLas Negas wa wHRA A
ARIZORA D ey pemitB o paiies
ﬁr -1
Los A 5 e TEEAF e |
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Mouscaka

Macedonia

L8888

Background Information

Meal and Polalo Casserole. also known as Traditional Macedonian Moussaka. is a
hearty and flavorful dish that combines layers of ground meat, potatoes, and creamy
béchamel sauee. This traditional Macedonian recipe is a comfort food Favorite,

perfect for family gatherings or special oceasions.

‘@ (Source Recipe) Tﬂ (Servings)

(O Prep: (Mins) Cook: (Mins)

INGREDIENTS

s 500 or mince pork peeled

s 1 kg polatoes (sliced thinly)

* 1o0ion

* 2-3egus

«  Sall and black pepper Lo tasle
* Vegeta to taste

= 1 tsp paprika

«  Oil for trying

s Dried parsley

OTES
Macedonian moussaka is a

lavered dish of polatoes, ground
meat (pork or beef), md béchamel

sauce, spiced with paprika and
garlic, [1's baked until golden and
creamy, reflecting Balkan flavors,

Often served as a hearty family

meal, it's u comforting dish with

fresh, local ingredients.

L]

INSTRUCTIONS

In a saucepan heat a bit of oil and fry the chopped
anion until soft

Add the minced meat and cook until slightly brown
Season with Vegela, sall, pepper, dried parsley, and
red paprika

In a lightly eiled baking dish. place a layer of sliced
potatoes

Spread a layer of the cooked meat over the potatoes
Repeat the layers until you finish with potatoes
ending un top

Add 1 cup of water to haking dish and cover with foil
Cook for 45-60 minutes or until the polaloes are
lender

Beat the eges, take foil off, and pour over the baked
moussaka

Return Lo oven-and bake for another 153 minules until
wolden

When [ was litele [ grew up with this eraditional Macedonian
moussalka dish, me and my famjl_v would all sic ac che table
and all ear rogether all the time. When we have special events
we alvmys eat this and [ would always ear it with my cousins
all the time but now they all moved to our home country in
Macedania so it doesn't fecl the same anymore bur, every
time I ear ic | seill chink of them all the rime and always chink
l}Fﬂ]] r]‘lﬂ.‘ mcl‘nﬂl’icﬁ WC 'L]Sl:d 0 ha\'{f Vl'_l-l'llEf W w(“.l]f_l sit ﬂnd

all ear this amazing delightful dish together ar the table and 1

just wish those days co uld come back.




1 8. 8.8.8 ¢

AYEAR AGO I WENT TO A FRIENDS HOUSE FOR THE FIRST TIME. WE

Pizza toact
' aag MET AT SCHOOL AND PLAYED FOOTY ARQUND gTH AND 10 GRADE

AND EVENTUALLY AT ONE POINT THEY HALY ASKED ME TO COME

:
;ﬁus Lrah d OVER ONE DAY AFTER SCHOOL ON THE WAY TO THERE HOUSE WE
J oz WOULD SHIT TALK ABOUT EACH OTHERS FOOTY TEAMS AND HOW
Background Information INE DAY BAZ WOULD JOIN US AND LEAVE THERE TEAM IN THE BINS.
= . L = * e . L3 = THE FIRST THING THAT CAUGHT MY EYE WHEN WE REACHED
This dish is a combination of ha\*mg plzZza mgredlents THERE HOUSE WAS : SETS OF BONGOS NOT SURE WHY BUT WE
e e T e e f Tarea . ; DECIDED TO CAUSE A RACKET AND KEPT ON PLAYING THEM UNTIL |
but no base and lldVll'l,?. slices of bread with IlOtthg fo FELL ASLEEP. I WOKE UP TO WARM SMELL 1 WASN'T TOO SURE WHAT
; TWAS BUT THAT SCENT WAS JUST MAJESTIC AND | WOKE UP TO SEE
I}ut Ol] It TOAST WITH PILZA TOPPINGS. AT FIRST | WAS SKEPFTICAL BLT
AFTER ONE BITE | KNEW THIS DISH WAS THE PERFECT SNACK. THE
o@ (Original recipe ?H 2 servings ® Prep: 5 mins Cook: (15-20 minutes ) ON WHY I'VE CHOSEN THIS DISH WAS BECAUSE OF HOW SIMPLE
YET DELICIOUS THIS DISH WAS IT WAS SUCH A EASY DISH TO MAKE
I - YET TASTED LIKE IT WAS A PROPER MEAL.
INGREDIENTS INSTRUCTIONS
Cooking

2 slices of any bread
1. Pre heat oven to 180 degrees

2 slices of mozzarella
2. Place your 2 slices of bread on

cheese
to baking sheet and tray

3. Spread 1 TBSP of pizza on each
slice of bread
4.Place slices of Mozzarella on

2thsp of pizza sauce
sog of salami(optional)
6 sliced cherry

tomatoes
bread

5.Add additional toppings Lo liking

6.Leave in oven up Lo 15-20

1 sheet of baking paper

1 haking tray .
- F: Malbouri®

NOTES minules or until cheese is
Some toppings are

melted
7.Take the toast out of oven and
let it cool down

optional suggestions are

ham basil




Pactiteio

Greece

@ (NikoLopaa) ?ﬂ & Servings

L8888

@ Prep: (30 Mins) Cook: (40 Mins)

INGREDIENTS

Meal Sauce
2 tablespoon olive oil
1 larze red ooion fnely chopped
1whaole medium sized garlic minced
1 kg beel minoe meat
1eup red wine
Soo grams crushed tomatoes
Y Leasponn cinmamon
4 teaspoon white pepper
1 BEAS OGN OTEZAND
'z Leaspoon nutmes
2 beaspoon sugar
1 ablespoon salt
' Leaspoon thyme
3 hay leaves
1 bunch fresh parsley (chopped)
Pasla
s00 Erams pastitsio pasta tubed spaghett
1 teaspoon salt
2 v whites yolks in bechamel
oo grams feta cheese Greek
so grams Kelalograviera cheese grated
substitules parmesan, kesserl or peceroni
Greek Bechamel
130 grams butter unsalted
1 eup plain four
1litre milk
2 ez volks whites in pasta
'z beaspoon nutimesg
150 grams Kefalograviera cheese grated
suhstitutes parmesan, kasser or peceroni

-

INSTRUCTIONS
D'stilsio - Meal Suiee
oy o Jeawsgee sk owveer Defsel Boucaat, owlel sk ool bvee wl, ennbon suaed
girtlie, Cook Fora few mimates sl soll aml leanspavenl
Adhl Tl minee ol eork wntil i tens from red o brown,
Mixiing amd hreaking it up as il eooks.
kel e ped weivse woed bt it sinmmer wbil e B e
dissolved {renghly 3 minntes)
Achid i teneitoes and mix well.

Aalid vl pegper, e, salt, sosie, arega, o,
e, Dy beaves, and porsley, Six everyihimg very woll and
It i simimer, Rediee the eat and allos Lo shmimce e
aroul s minmles.

Temane Fromm e stove. snd diseard the bay lemves.

PPasta
ik voiir pasta as per insteactions depending on e brand
e (e,

Onee conked, drain the water and place evenly into your dish
swhiere yom will he conking the pastitaio. (my dish is sbei x
240m)

Adlel thie ez whites, leta and Kefalogrwvdern cheese. Mix
Usreinzli s ils evendy disteibated, (e carelul i yonr pasta is
sl bty

Bechamel
To anather sateepan over medinm beal. begin by melting
yerr Butler, Slowly add voir Moae while continmally stiveing
until 4 paste is frmed,

Whilc mixing well, slowly add insicbe your milk notil o tick
creamy bestnee s ereated and mis wnilil no Tongs renin
Al vour e volks, mutmey and Kefalograviers cheese amd
iy Uwrosighly,

Continuously mix and allow 1o cook for a fow minutes. When
it hecomes peally Chick sid heging o Bubble, remove (o e
Tl

Assembly and Cooking
Pre-hiat oven W s degerees Celsius fan foreed.
Fronir e mseat mixivee over e pasta, cosarizg bo spread it
cvenly atied level,
Top with the bechamel sauce, over the meat mixture. Spread
itas cven and neat as possible.
Canard: foir i mminibes or wnkil golden browe, Reep your eyes m
il rom 3o minuies onwarils,
Al 1 pest s conl down Tor jo mimiles hefore sliving,
(i serve il Enjey!

Recpie Story

EVERY SECOND SUNDAY, MY WHOLE FAMILY AND I WOULD GATHER AT MY YIA YIA'S
HOUSE FOR DNINNER, A FAMILY TRADITION THAT BROUGHT US TOGETHER THROUGH
FOOD, STORIES, AND LOVE. THE HIGHLIGHT OF EVERY VISIT WAS ALWAYS THE
PASTITSIO. RICH, COMFORTING, AND FULL OF FLAVOR, IT WAS MORE THAN JUST A
MEAL; IT WAS A REMINDER OF OUR HERITAGE AND MY GRANDMOTHER'S INCREDIBLE
TALENT IN THE KITCHEN. SHE HAD LEARNED THE RECIPE IN GREECE AS A YOUNG GIRL
AND HAD PERFECTED IT OVER THE YEARS, MAKING IT ENTIRELY HER OWN. THE
LAYERS OF PASTA, SPICED MEAT, AND CREAMY BECHAMEL SAUCE WERE MADE WITH
SUCH CARE THAT YOU COULD TASTE THE HISTORY AND HEART BEHIND EVERY BITE,
SHE WOULD ALWAYS SERVE IT WITH A FRESH SALAD AND EITHER SPANAKOPITA OR
TIROPITA FLAKY, GOLDEN PASTRIES FILLED WITH SPINACH OR CHEESE THAT WERE
JUST AS BELOVED AS THE MAIN DISH. MY BROTHER, AND COUSINS, AND I WOULD RACE
TO THE TABLE, EAGER TO DIG IN, AND MY YIA YIA WOULD SMILE, PROUD TO SEE HER
FAMILY ENJOYING THE FOOD SHE POURED HER SOUL INTO.

SINCE HER PASSING IN zo20, THOSE SUNDAY DINNERS HAVE BECOME CHERISHED
MEMORIES, PASTITSIO, IN PARTICULAR, NOW CARRIES A DEEP MEANING ACROSS MY
FAMILY. IT'S A CONNECTION TO HER, TO HER ROOTS IN GREECE, AND TO THE WARMTH
SHE BROUGH'T INTC OUR LIVES. EVERY TIME [ SMELL IT COOKING OR TAKE A BITE, 1

FEEL A LITTLE CLOSER TO HER AGAIN.
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(I'TALY)
Background Information
Tiramisu is an ltalian desserl made of ladyfinger pastries (savoiardi) dipped in
coffee, layered with a whipped mixture of ceg volks, sugar, and mascarpone, and
flavored with cocoa powder.

c@ (Family} ?H (5) ® 1-1730 hrs

INGREDIENTS INSTRUCTIONS

- ladylingers 1. Separale egg whiles
» 5008 MASEArpone 2. Mix volks with mascarpone
- 1% cups coffee 3. Mix ege whiles wilth sugar
i 4. Add Bailevs Lo Mascarpone mixiure
. iths Vanilla Extract M S : -
i 5. Mix whites with mascarpone mixture (this will be the
L 3 Fges i
cream)
= 1 eups Kailua 6. Make a coffee and add Kailua into i
* 1eup Baileys 7.Dip in lady fingers and add into a tray
. 1/2 cup Sugar 8. Onee layver of lady lingers is complete cover with
cream
g. Repeal until there no cream lefl
10, Dust with cocoa powder
NOTES

11 Enjoy
MAKE SURE TO LEAVE IN THE

FRIDGE OVERNIGHT FOR IT T
MARINATE

MAKE SURE TO LEAVE IN THE FRIDGE OVERNIGHT

THIS RECIPE ORIGINALLY CAME FROM MY
MOM, AS SHE USED TO ALWAYS MAKE IT
WHENEVER WE HAD A FAMILY DINNER OR
GATHERING. SHE FIRST GOT THIS RECIPE FROM
THE WEB, AS SHE HAD ALWAYS WANTED TO
TRY AND MAKE IT HERSELF. AFTER MANY,
MANY ATTEMPTS, SHE FINALLY MADE HER OWN
TIRAMISU WITH HER OWN LITTLE TOUCH TO
IT. NOW, MY SISTER HAS CONTINUED TO MAKE
IT IN MEMORY OF HER, USING THE SAME
RECIPE BUT WITH HER OWN TWIST.
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Chicken Stir Fry

Chinese cooking technique

Background Information

This cusine is Lypically enjoyed for dinner but could also be had for lunch. This dish is
commonly had with family as it is a large portion cooked in a wok

0@ Family Recipe ?H } Servings

@ Prep: q0 Mins Cook: 11 Mins

INGREDIENTS
Marinade

2 lablespoons - Soy sauce
1 Lablespoon = Dry sherry
1 Leaspoon = Dark sesame oil
100 - Chicken breast
Sauce
143 cup - Chicken stock
14 cup - Soy sauce
2 Llablespoons - Dry sherry
2 teaspoons - Dark sesame oil
2 teaspoons - Cornflour
2 Lablespoons - Ovster sauce
Solids
2 tablespoons - vesetable oil
3 spring onions - (including lops)
finely chopped
1 lable - spoon ginger (fresh or
jar)
1 table - spoon garlic (fresh orjar)
2 - Bok choy (chopped)
1. can - Baby corn

1/2 - A capsicum

INSTRUCTIONS

1. Marinade - Combine the sov sauce. drv sherry, dark
sesame oil ina medinm size bowl add the thinly sliced
chicken and toss through the marinade and allow the
chicken Lo sit in the marinade for 2o minotes

2. Sauee - In a medinm sized bowl combine the chicken
stock, soy sauce, sherry, sesame oil, cornflower and
oyster sauce then sel aside

3. 8ur fry - Add the chicken to e wok (making sure 1o
wash the bowl it was originally in) and stir frv until
the chicken is cooked. Alter the chicken is cooked
maove il back to the bowl that was cleaned

4. Stir fry - Heat oil in the wok on high heat for
minute. Add half the spring onion, ginger and garlic
and stir frv for 1 minute or until the vegetables look
half cooked

5. Stir My - Add in the sauce thal was sel aside and slir
{ry for 1 minute, add the chicken into the wok and
conlinue Lo stir [ry for 2 minules

6, Stir fry - Let the stir frv to simmer on low heat for 5
minutes to thicken the sauce

7. Serve - Serve in howls with the extra spring onions
on top for a garnish then enjoy

THIS IS A DISH THAT HAS BEEN IN MY FAMILY FOR GENERATIONS. IT STARTED WITH MY
GRANDMA ON MY DAD'S SIDE WHO STARTED MAKING THIS DISH FOR HIM WHEN HE WAS A
CHILD, AFTER SIE PASSED AWAY THIS RECIPE GOT LOST IN MY GRANDPAS HOUSE IN THE
SPARE ROOM. MY DAD FOUND THIS WHILST HE WAS HELPING CLEAN UP THE HOUSE AND

STARTED MAKING STIR FRY'S ALL THE TIME AND FROM THIS RECIPE STARTED
EXPERIMENTING WITH DIFFERENT INGREDIENTS IN THE MARINADE, SAUCE AND SOLIDS IN
THE STIR FRY. THIS ALLOWED FOR HIM TO CONTINUE TO TRY NEW THINGS FOR OTHER
RECIPES TOO, WHICH HAS HELPED HIM GROW AS A CHEF. THE RECIPE FROM THE BOOK HAS
ALSO BEEN EDITED SUCH AS ORIGINALLY STARTING AS PORK THEN CHANGES IN THE RECIPE
SHOWING THAT IT IS A MUCH BETTER RECIPE WITH CHICKEN. THERE ARE ALSO OTHER
NOTES IN THE BOORK REMINDING TO USE TEASPOONS INSTEAD OF TABLESPOONS, THE
AMOUNT OF TIMES THAT MY DAD HAS MADE THIS RECIPE IS A LOT. BUT WITH EACH
MODIFICATION THAT HE MAKES IT HAS HELPED THIS RECIPE GET MORE AND MORE GLUED
INTO HIS MIND ALLOWING FOR HIM TO NEVER FORGET I'T AND TO BE ABLE TO CONTINUE TO
MAKE I'T MORE AND MORE AND HOPEFULLY CONTINUE TO TEACH ME SHOWING ME ALL THE
DIFFERENT CHANGES THAT HAVE BEEN MADE TO THIS RECIPE OVER THE YEARS.



Spam Fried Rice

China
@ Custom %H I ® Cook: 80 mins roughly
INGREDIENTS INSTRUCTIONS

1 tin ol spam
3eups of jasmine rice
3 [ree range eges
1 15D 50V sauce
1 rice cooker

1 Lhpn olive oil

NOTES
For those who do not know what
SPAM is, it is nol what yon receive in
the mail as “junk mail™ or someone
constantly messaging you every
second, its processed meat that
comes invarious Oavors such as hot
and spicy, bacon ete You may also
mix in seme [Tozen vessies as 4

bonus,

1. Add 3 cups of rice into a large pot that comes with
your rice cooker.
Flatten the rice o ensure il is level.
3. Slowly [l up the pot with waler, aboul 1 cenlimeler
above the rice. There should be excess waler above
the rice.
4. Pul the pol in the rice cooker and cook it for 30
mins or until you hear the rice cooker pop.

5. Pre-heat the oven to 180 degrees Celsins.

6. Dice up the spam into cubes.

7. Place the spam cubes inlo the oven. Bake for about
15-20 minntes or until the outside looks crispy.

#. Onee the cooker pops, leave for 10 minutes before

swilching it off the power.

9. Crack 3 eggs into a bowl and whisk until the mixture

is mostly yellow but with a bil of ezewhile still
visable
1. Add one tablespoon of olive oil 1o a [rying pan
1. Add the cooked rice into the pan along with the
mixed eggs
12 Also add the spam to the pan. Mix well. Fry for
about 5-7 minutes.
13. Serve in a bowl. Enjoy

[

My family does not have a specific recipe that we all eat as a family which led to me
deciding on a cerlain favorile dish my mom or grandma would always cook up for
me and my younger brother which was [ried rice. T always remember growing up

that whenever my mom. or my grandma was cooking [ried rice for dinner. it would

bring a smile to my face making me cager to munch it down in the one shot. [ would
also remember thal my mom would usually make it slightly different when [ was
younger. She would instead scramble the eggs first before [rving the rice in the pan
with all the other ingredients thal I do nol remember cating it with but il was slill
delicious no matter whal. What I learnt over the years that to make a beller [ried
rice dish, was Lo place the rice in the hot pan then adding the eggs in and mixing il
together. Fried rice was originally a Chinese dish but over many decades there has
heen different variations of this dish such as mixing in bacon, minced chicken,
artificial seafood ete. For those who do not know what SPAM is, it is not what you
receive in the mail as “junk mail” or someone constantly messaging you every
second, its processed meal thal comes in various avors such as hol and spicy,
hacon ele
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Recipe origin: Italy
Background Information
Lasagne is a classic Nalian dish made with lavers of pasta. sauce. and cheese, The
vegeie version replaces meat with vegetables like zucchini, mushrooms, and spinach.
It's often enjoved at family dinners, holidays, or special oceasions.

o@ (Source Recipe) TH (Servings) ® Prep: (Mins) Cook: (Mins)

INGREDIENTS INSTRUCTIONS

1 lusazne sheets

1 Cook Noodles:

1jar marinara sauce (ahout 2. Boil salted water and cook lasagne sheets as per

To0g) package instructions. Drain and set aside.
112 cups ricotia cheese 3 Cook Vezgies:
3 cups shredded mozzarvella 4. Heatolive oil in a pan. Saulé onion, capsicum, and
cheese warlic for 2-3 minutes. Add zuechini, mushrooms,
/2 cup erated Parmesan and spinach, Cook for 5 minules. Season with Dasil,
b oregana, sall, and pepper.
& Assemble Lasagne:

1 zucchind, sliced L > - .
i 6. Preheat oven to wo C. In a baking dish, spread a little
1 capsicum, chopped A . ;

marinara sauce. Layer 3 sheets of lasagne. then 13

1eup mushrooms, sliced ricotla, 173 vegeies. and 1/3 mozzarella. Repeal lwice.

1onion, chopped Top with Parmesan.
2 cups spinach T Bake:
1 thsp olive oil &. Cover with foil and bake for 25 minutes. Remove foil
1 tsp dried basil and hake lor another 10-15 minutes. until bubhly.
9. Serve:

1 tsp dried oregano

. 1. Let sit for 10 minutes before slicing. Garnish with
Salt and pepper. Lo lasle ; = - ,m’
fresh basil if vou like.

Our familv’s lasagne is o special dish we've made every wockend for vears. | remember mum making ic

every Sunday, and the smell of garlic and herbs filled the house. 1l always help our by seiering, lavering che
nonsdles, and graving cheese, [t was abways a bun time in the kinchen
Ower thi vears, we added veggics like zucching, capsicun, mushrooms, and spinach. Mow., ic's the go-to
meanl for Family dieners, holidays, or just when we wanc someching comforging, Irs simple oo make by
always delicious, with .iu—n}' vepgi E;llwn. tha cveryone Jowes, Veggic |;|qg||]|.- is pertieo for ANy ocension,

whiccher it s quie nighic e a garhcring with icnds: L% a combarting meab thir abvays Rels e home:
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Banana bread

United States

Background Information
Banana bread is believed to have originated in the Uniled States, specifically around
the 1w3os, during the Greal Depression. IUs thought to have emerged as a way o use
up overripe bananas and became popular due to the availability of haking powder
anil soda in grocery stores. Some historians also suggest that corporate kitchens
may have played a role in developing and promoting the reeipe to encouraze hanana

comsumplion.
@ (Source Recipe) Tﬂ {810 ® Prep: (13min) Cook: (50m)
INGREDIENTS INSTRUCTIONS
slep
140 huite Heal oven to 18001600 fan/gas 4. Butter a 20b loal tin
’ ; " and line the hase and sides with baking parehment.
sollened, plus extea for the lin s
1404 casler sugar Cream 140 softened butter and 140g caster sugar until
2 large poes light and Auffy, then slowly add 2 beaten large eggs with
a little of the 140z Oour.
beaten
slep 3
140¢ self-raising flour Fold in the remaining flour, 1 tsp haking powder and 2
1 tsp haking powder mashed bananas.
et slep 4
2 VEIY » bananas . . .
2 VEry Hpe Dananas Pour the mixture into the prepared tin and bake for
mashed ahont 50 mins, or until cooked through. Cheek the loaf
S0 icing surar al s-min intervals from around 3o-40 mins in the oven
by testing it with a skewer (it should be able 10 he
NOTES inserted and removed eleanly). as the time may vary
keal268 depending on the shape of vour loaf tin
slep s
[atiyg Cool in the tin for 1o mins. then remove to a wire rack.
saturatessg slep 6
carbsyag ‘.\i'ix S0 iving sugar with 2-3 (sp water (o make a runny
icing.
SUEarsz4g step T
fibreig Drizele the icing across the top of the cake and decorate
pro tcin}:_.-: with o handful of banana chips.
1
salt

I started eat:ing banana bread at a young ageo 5
when i first had it it was one of the best type of
bread i had it. i learnt how to make it at the age of
10 by my mother and i have not really mad it. But i
still have it often.
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Chicken Adobo

Philippines

Background Information

Chicken adobo, a beloved Filipino dish, is traditionally made by slow-cooking chicken
ina marinade of vinegar, soy sauce, garlic, and other spices. The name "adobo” comes
[rom the Spanish word "adobar,” meaning to marinale. While the Spanish introduced

the term, the dish ilsell is indigenous Lo the Philippines. developed as a method of

preserving food in the homid, tropical climate,

c@ Family

?H Serving for 4

® Prep: (1 hour) Cook: (4o mins)

INGREDIENTS

o ke elaickon (Uighs or drimsticks work best)

b L SO SEUe
'z enp while vinegar
3-4 hay leaves
1 tsp whole black pepperenms
5 cleves garlic, coushed
1 thag suigar
Sall, 1 Gaste
g water Guljust as needed)
Orpticmsal Addl-ans:
2 hotled cxs
1eariot, sliced
1 potaba, cubed

To Serve:

Jasmmine Thad while rice

INSTRUCTIONS

Defrost the chicken
Il using (rozen chicken, place it in a bowl and lel it
deflrosl al room lemperature for aboul 1 hour,

Prep the chicken

Chnice defrosted, cul the chicken into vour preferred size

pieces,
Prepare the pot
In a large pol. comhbine the sov sance, while vinegar,
crushed garlic, bay leaves, whaole peppercorns, and
sugar. Add the chicken pieces and mix Lo coal,
Simmer the adobo
Place the pot on e stove over medium heat. Cover and
simmer [or 25-30 minutes, stirring occasionally.
Add water and extras

Add 1 cup of water to create more sauce (adjust to your

preference). IF vou're adding carrots. potatoes, or hoiled

cges, put them in now. Continue to simmer for another

10-15 minutes, or until the chicken is fully cooked and
lender, and Lhe sauce has shightly thickened.
Tasle and season
Taste the sauce and adjust sall or sugar as needed Lo
balance the Davour.
Serve
Serve hol over jasmine white rice. bt

-

Chicken Adobo was always a weekend tradition in
my family, it didn’t matter that most of us were
scattered across the world, that dish somehow

brought us all together. Every bite reminded me of

laughter, stories, and love shared around the table.

When I moved to Australia, everything felt so new

and unfamiliar, but cooking Adobo gave me
something to hold onto. The smell, the tasle il was
like a warm hug from home when I needed it most.
Now that I know how to make it mysell, it’s more
than just a meal. It’s a piece of my family, my
culture, and my heart that I get to carry with me
wherever I go.

r

R ————




Cake

Yook kok

By Josh
@ Family ?ﬂ 6 servings ® Prep: 10 mins Cook: 5 mins
INGREDIENTS INSTRUCTIONS
1.Prepare ingredients.

4 tablespoons self-raising flour
4 tablespoons sugar
2 tablespoons cocoa powder
1large egg
3 tablespoons milk
3 tablespoons vegetable oil
2 tablespoons chocolate chips
[optional, but recommended)

OTE

Gather all ingredients and ensure the bowl is
microwave safe and clean.
2. Combine the dry ingredients.

In the bowl, add the self-raising flour, sugar, arnd
cocoa powder. Stir with a spoon until well
combined.

3. Add wet ingredients.

Crack the eqg into the bowl, Add the milk and
wvegetable oil. Stir thoroughly until the mixture is
smooth and no dry ingredients remain.
4.Add chocolate chips.

Stir in the chocolate chips, making sure they are
evenly distributed throughout the batter.
5.Microwave the cake.

Place the bew! in the microwave and cook on high
for approximately 5 minutes. The cake should rise
and look set on top.

6. Let it cool.

Allow the cake to cool for 1-2 minutes before
eating.

THE CHOCOLATE CAKE RECIPE WAS ORIGINALLY MADE
BY UNCLE BUT HE GAVE THE RECIPE TO MY MUM. I
NORMALLY MAKE THIS FOR MY BIRTHDAY BUT ALSO
FOR OTHER HOLIDAYS. IT IS A VERY SIMPLE RECIPE
THAT IS COOKED IN THE MICROWAVE AND USES VERY
FEW INGREDIENTS THAT MOST PEOPLE HAVE.



Siu Mai is traditionally enjoved as a breakiast food choice alongside tea. Making i
elicious and satisfving start to the day in Chinese households.

c@ Recipetinears

?H 20-24 SCTVINGS

® Prep: qo mins Cook: & mins

INGREDIENTS

3 - Diried Shiitake mushroom
w02 - pork mince
3/4 Isp - salt
2.5 Lsp - sugar
1 tsp - light soy sance

1.5 Lthsp - Chinese cooking wine
150¢ - Shrimp

athsp - White part of green onion

20-25 - Wonlon wrappers

NOTES

INSTRUCTIONS
Filling
1. Pul salt, sov sauce. cooking wine, and sugar with the
pork mince inlo a large mixing bowl. Mix vigorously
for 30 seconds or until the ingredients hecome pasty,
2. Slice the dried shiitake and the while parl of a green
onion into finely diced picces hefore adding them
into the mix.
Cooking
1. Line a 3ocm stove steamer with baking paper
preferably with holes in il
2. Fill a wok big enough to fit vour steamer with 2
cups of water to rapid simmer al medium heal,
3. Place vour Siu Mai inlo the steamer on Lop of the
wok's stmmering waler,
4. Steam for  minutes, or until Siu Mai are at 75°C.
5. Remove steamer [rom wok. Remove lid and enjoy
vour Siu Mai on a plalter!
Sauce
1. Provide sov sauce, Chinese black vinegar, and
Chinese chili paste inlo a sauce cup to make vour

dipping sauce for Siu Mai.




.

( Prawn linguine)

(Italy)
Background Information

Me and my dad decided to make this meal one night on a Sunday. We love cooking
and this was the perfeet meal (o make after a long day.

Tﬂ f4 sc:'-.'im;s] Pn-'pc {Il'l-ls MINS) Cook: [3';
) MINS)
INGREDIENTS INSTRUCTIONS
1. Prep the ingredients: Finely chop the onion. mince
3o0g prawns. peeled and the garlic, and ronghly chop the parsley.
deveined

1. Cook the aromatics: Heat a drizzle of olive oil in a

1onion, finely chopped large pan over medinm heat. Add the onion and
2-3 garlic eloves, mineed earlic, and sauté until soft and fragrant (about 3—4
2508 good-quality linguine or minutes).
pasla of choice
Ahandful of fresh parsley, 1 Add prawns and wine: Add the prawns Lo the pan and
cook until they just lurn pink. Pour in the while wine
chopped

and simmer for 2-3 minutes. Season with salt and
pepper Lo Laste, Stir trough most of the chopped
cheese (o serve) parsley, reserving some for garnish,

4 cup dry white wine
Salt and freshly ground black 1. Cook the pasta: While the prawns are cooking, bring
a larze pol of salted water to a hoil. Cook the pasta
according to the packel instrnetions until al dente.

Dirain, reserving a little of the pasta water.

Freshly grated Parmesan

pepper

Olive oil

1. Combine: Add the eooked pasta to the prawn
mixture. Toss Lo coal well, adding a splash of pasta
water il needed Lo loosen the sauce.

1. Serve: Plate the pasta and top with a generous A
sprinkle of Parmesan and the remaining |lﬂ.l’!ilf_'}°£;1_ _,9‘;
e

MY DAD AND 1 ENJOY COOKING TOGETHER. ONE OF THE MEALS
WE LOVE TO MAKE IS PRAWN LINGUINE. WE SHARE THE JOBS
HE DOES THE FRYING, AND [ HELP BY CHOPPING AND STIRRING.
IT IS NICE BECAUSE WE GET TO SPEND TIME TOGETHER. I CAME
UP WITH THE RECIPE IN AND MY HEAD ON A SUNDAY
AFTERNOON AND MY DAD SAID THAT SOUNDS GOOD DO YOU
WANT TO ADD SOME CHILLI? HE SAID. WE LIKE THOSE
FLAVOURS AND THEY MAKE THE DISH SPICY, FRESH AND
TASTY.
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(GULAB JAMUN)

Culab i:lnmn {also .-i'|_J::|!g‘r.l :_'|l||:l'.'|11 i:lmun-, lit, "Rose water berry! or 'Rose berry') is a sweet
£ 2 ¥
L1J:3‘L‘cLi:'r|1=.‘|‘_w or dessere. originating in the Indian subcontinent, and a Lype of michai pn}pu]:!r i ]

India, Pakistan, Ncpa]. the Maldives and H:Lng_| adesh, as well as Myanmar.

c@ [Source Recipe)

1 8. 8.8.8 ¢

® Prep: (tomins) Cook: 20mins )

INGREDIENTS

1eup milk powder
1/ g cup all-purpose Four (maida)
1/4 1sp haking soda
2 thsp ghee (clarified butter)
14 cup milk (maore if needed)

Ol or ghee (lor deep lryving)
For the Smgar Syrup:

1.5 CUpS saEar

L5 cups waler

4 cardamom pods (crushed)

Adew drops of rose water or 14

Lsp rose essenee (oplional)

A few strands of salfron dopbonal)

INSTRUCTIONS
LEREFARE THE SUGAR SYRUP

% A SAUCEPAN. ABD SUGAR WATER, AND CRUSHED CARDAMOM.

BRING T A BOIL, THER SIMMER FOR 5-7 MINUTES UNTIL SLEGHTLY
STICRY

i
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KEEP WARM 0% VERY LOW HEN]
IN A BOSWIL MIX MILK POWDER, FLOUR, SEMOLEXA, ANTY BAKING S04,
ADDGHEE AND MIEN UNTIL CHUMBLY.
GRADUALEY ADT) MILETO FORM A SOFT, SMOOTH TIOUGIL, DO 80T WHEN [ THINK OF COMEFORT AND CELEBRATION, I THINK OF GULAB
P R e JAMUN. I REMEMBER WATCHING MY GRANDMOTHER MAKE THEM
DURING FESTIVALS, THE SMELL OF CARDAMOM AND SUGAR SYRUP
B e e i FILLING THE HOUSE. IT ALWAYS FELT LIKE SOMETHING MAGICAL WAS
A HAPPENING IN THE KITCHEN.

HEAT 1L OR GUEE ON MEDIUM =LA, IT SHOULD BE HOT BUT NOT
SMORING,

. SILAPE THE BALLS:

FRY THE BALLS SLOWLY UNTIL THEY ARE GOLDEN BROWN (N ALL SINES

(FRIS TAKES ABOUT 57 MINUTES). THAT FIRST BITE BROUGHT ME RIGHT BACK TO MY CHILDHOOD. SOFT,
DRAIN ANEF IMMEDEXTELY IMMERSE THEM 1% THE WARM SUGAR SYRUT. SWEET, AND FULL OF MEMORIES. MAKING GULAB JAMUN ISN'T JUST
5 UMK & SERVE: ABOUT DESSERT—IT'S ABOUT LOVE, TRADITION, AND REMEMBERING
LET THE GULAR |AMUNS SOAK FOR AT LEAST 3 HOURS, THEY WILL ‘\TI-[F:RP-: [ (:{}R'IF: FRO\'[4

DOHIBLE N S12E ANDABSORE TEHE SVELUP.

SERVE WARM OR AT ROOM TEMPERATURE, OFTIONALLY GARNISTIEDR

SWETTTEHOPPET XUTS, § @ X

= -
[



beef lasagna with
bachemel sauce

and she learned how to make it from her mum. Ie's a

This recipe isa _;pn:riul dish in my Family. My mum grew up cating i

-
1ents
e recipe thae has been passed down for m anw years, 105 part of our Funily's culeure and vradicion,

Ingre

foodts A Bechamal Saice The ree ipe is sim P!u bt always delicious. It has lvers u|-|)2.-;[:|. rich mear sauce, creamy whice sauce, and cheese. There's
+ Tioag sbor ok : 505 bumer S . scaaii i oy : o .
iﬂhbn:::u- 2 3% cup pisin flour nothing Fancy about fe. bor ics full ot flaver and made with love. My mum still makes it the same way her mum did, and now 1
weian, tcly chapacd
2 e cioves, Nea thaiped # 2 cups mik SOTREEi e v it K0,
= ety - somictimes malke it o

+ 1amall carol. grwed

« Vol miishees, Aowy phapged
+ 2 tap e ceegano

+ Yoo e bagl e, chopel
- L3 40 i e vatnes

+ 1 b (g, ) piskials

+ Lo e

+ Sahtand peppe m e

«  Driec lsagna shoss (o Besh i pretonod)

Sall and panpar ¥ s
For Assamblig
E00G grated Freoz et

Cllarn ofl or bumsr ot grozsing

Directions

Poerbuwce et anad I

Sz with wt anld prpg

Fpaot e g

e she By re—ahirs

g Mase

vet o pranid maess

, hechamel. chasss

N p—

Il ngredivnrs aev mare

Step 4 Bake the Lasagna
Cower the dish with Foil and hake for
10 AnULes
Remove the foil and bake for an
additional 15-20 minutes, or until the
top is zolden and bubbhy.

Let che 1ueugn;l rest for o minutes

betore slicing and serving,

Fiinh wivh s top Eryer ul bechame | and s e bives ol sl deers:

Your |1;||".|g.|'ap|1 reat

cable with my Fumily, the smell of sance in the air

For us, lasagna is more than juse food. Ies comfore, memon

Feat this lasagna about onee a week, Tt's one of my Favoriee meals because it reminds me of home, T remember sicting ax the

wd everyone Imking forward to thar firse bice,

nd connection,
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Chicken Biriyani

India
Background Information
Chicken birvani is a beloved dish made with marinaled chicken. aromalic spices. and [ragranl
basmali rice. Ils rools lrace back Lo South Asia. especially India and Pakislan. influenced by Persian
cuisine. Tradilionally enjoved during festivals. weddings. and family galherings. birvani is known [or

ils vibranl layers—ollen fealuring sallron or lurmeric for a rich golden color. The lender chicken

mingles with the Mully rice. and it’s commonly served with a cooling yogurl sance called raila or

Langy salad, making each bite a delightful experience.

@ VahRehVah.com ﬁﬂ 4 people

® Prep: 10 mins Cook: 45 mins

INGREDIENTS
soozm - Chicken
1'4 leaspoon - Turmeric powder
Sall - (o Laste
1 tablespoon - Ginger garlic pasle
1 leaspoon - Cumin powder
1 Lablespoon - Corfander powder
2 lablespoons - Red chili powder
1'2 cup - Golden [ried onions
12 leaspaon - Pepper cormns
g - Cardamom
10 - Cloves
1 - Cinnamon sticks
2 - Star anise
2 - Bay leal

400 grams - Basmali rice

1006 grams - Chicken
1cnp - Yogurl
1 bumch - Corfander leaves (chopped)
1 bumch or 1 cnp - Mint leaves (chopped)
5 - Gireen chilies (chopped)
1eup - Oil
2 Lablespoons - Lime juice
1 pinch - Sallron
1 tablespoon - Ghee
1 leaspoon (oplional) - Birvani phool
2 (oplional) - Maze

1 keaspoon (oplional) - Shahi jeera

INSTRUCTIONS

Pre-Preparation:

* Spak Rice: Rinse and soak yoog Basmali rice for
hour.

o Marinate Chicken: Mix woog chicken with ground
spices. chili powder. turmeric. coriander powder.
vogurt, herbs, lime juice, oil, and salt. Marinate
overnight or for 30 minutes if short on time.

Preparation:

« Grind spices and prepare fried onions (1/2 cup).
Method:

« (Cook Rice: Boil water with oil. salt. and bay leaf. Add
rice and cook till 75% done. Drain.

e Laver: In a pan. laver marinated chicken, rice. fried

onions. saffron milk. and 1 thsp ghee.

+ (Cook: Cover and cook on high heat for 5 minutes.

then low for 25-30 minutes. Rest for 40 minutes.

« Serve: Check doneness without mixing and enjoy!
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Milk Barfi

India
Background Information
Milk barfi is a cherished Indian dessert cralled from milk solids (khoya), sugar, and aromalic
cardamont. I1s origins lie in South Asia, where it became a staple in festivals, weddings, and family
celebralions. Known [or ils rich. creamy lexture and sublle sweetness, milk barfi is ollen garnished
wilh nuls like almonds or pistachios. This [ndze-like treal, wilh ils simplicily and elezance.
symbolizes the joy and logetherness of Indian Lraditions.

@ CookwithNabeela ﬁﬂ 16 pieces (9 Prep: 5 mins Cook: 30 mins Sec: 1 hr

INGREDIENTS INSTRUCTIONS
. 502 Buller Pﬂ’ﬂ-‘
. 300 & Milk Powder
. 1640 £ Suzar . . -
i 5L s G Powder e (rease a baking tin and add the crushed almonds and
~ 500 ml Milk pistachios, saving some for topping later.
. Almonds® Crished e Measure oul the butter, milk, milk powder. sugar,
. bl tchiet Bkt and cardamom powder.

Melhod:

*Nuis are completely optional and can be
skiped.

¢ Alell the bulter completely in a pan over low heal.

o Gradually heat the milk until warm, then slowly add

NOTES the milk powder in small increments. stirring

comstantly to avoid limps.
e Consistency: Allow the milk Lo cook

¢ Once the milk powder is [ully incorporated, add the
down to a thick, creamy texture sugar and cardamom powder. Continue lo mix the
before adding sugar to ensure the mixture on low heat for about 10 minutes.
perfect consistency. « Transler the mixture into the prepared baking tin
o Chilling: Allow the barfi to cool completely and sprinkle the remaining almonds and pistachios
helore entling inlo pieces for the ideal on top.
shape and smoolh lexture. e Lelil set [or 1 hour.
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Pate Chaud

Vietnamese savoury pastry

Pale chaud, also Enown as banh paté s0 in Vielnamese, is a popular savory pastey that reflects the
hlend of French and Vietnamese culinary traditions. s origins date back to the period of French
colonial influence in Vietnam when French enisine was introduced Lo the country, Inspired by the
French paté en crofile or meat pie. Viclnamese cooks adapted the recipe to local tastes, often Glling
the Daky, bultery pull pastey with seasoned pork, chicken, or other meats instead of teaditional
French Gllings. Today, paté chaud is a beloved steeel [ood and bakery item in Vietnam and ean also be
Tound in Vietnamese bakeries around Australia.

Prep: 1o mins Cook: 50 mins
@ ?q Makes 40 pastries ® {for multiple batches)

INGREDIENTS INSTRUCTIONS
A - 1.} I‘::x. all the m.]'(ulm .mgl edients well )
5 g willcs 2, Divide the mixture into four parts, cover and leave in
Mixtur Lhe Iridge lor al least 1 hour {(can leave overnight lor

1kg chicken mince stronger Navours).
ikz pork minee

1 large can of water chestnuts (drain and
roughly chop)

Olhs MacWilliams Roval Reserves Sweel

Forming the pastrics
1. Beat the cgy volks
2.Cut cach pastry sheet into 4 squares
3. Preheat oven to 200 C (famforeed oven)
4.Each % of the mixture should 01l 2.5 sheets of pastiy -
place 1 large spoonful of mixture inlo the middle of
the square. Wrap the pastry. [old in the four angles of
the square then wist the top
5.Brush the top with egg volk
6. Bake for 25 minutes

Sherry
1egr, heaten
2 medium snions, finely chopped
2 garlic cloves, finely chopped
2 ths (at least) cracked pepper (to taste)
2 tup chicken stock (powdered)
3 Isp sall (to Laste)
1 bsp sugar

sl 7.Mlace on cooling tray to cool.

WHEN PEOPLE THINK OF VIETNAMESE CUISINE, IT IS
UNLIKELY THAT PASTRIES WOULD COME TO MINI. PATE
CHAUDS ARE A BYPRODUCT OF FRENCH COLONIALISM IN
VIETNAM, ALONG WITH THE LATIN ALPHABET. YOU WOULDN'T
FIND THEM IN RESTAURANTS THOUGH, INSTEAD THEY ARE A
FEATURE OF MANY VIETNAMESE BAKERIES, MORE KNOWN FOR
THEIR UBIQUITOUS BANH MIS, EVERY TIME MY PARENTS
WOULD GET US BANH MIS FROM THIE BAKERY, THEY WOULD
BRING ME ONE OR'TWO OF THESE DELICHOUS PASTRIES AS A
LITTLE ENTREE. | LOVED THEM SO MUCH THAT THEY WOULD
BUY ME EXTRA ONES TO HEAT UP FOR BREAKFAST. TO ME.
THERE WAS NOTHING BETTER THAN STEAMING, JUICY BALLS
OF MEAT WRAPPED IN FLARY GOLDEN PASTRY. TO TRY THEM
YOURSELVES, HEAD ONTO AVIETNAMESE BAKERY IN 8T
ALBANS OR SPRINGVALE. OR, JUST MAKE THEM YOURSELF!




fused with the soud of cultwre.”

Nestled in tthe hedrt of our diverse community, the Preston
High School Cultural Cookbook is more thanjusta
colllection of recipes. IU's avibrant celebration of our
students’ rich heritages. Within these pages

treasured family dishes passed down through ¢
cach telling a unique story of tradition, love
From savoury entrees to sweet desser




