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Túros Csusza is a very popular Hungarian pasta dish that is
quick and easy to cook. The original recipe is with bacon, which
you fry first and then add to the noodles and cottage cheese.
Our colleague Magdalena moved from Poland to Hungary in the
1980s to study, and that’s where she learned to love the recipe.
During her time in Budapest, túros csusza often appeared on
the table. Later, the food was very popular with her children, for
whom she developed this simplified and vegetarian version.

Ingredients:
• 500 g wide ribbon noodle
• 2-3 cups of grainy cottage
cheese
• 1 cup sour cream (optional)
• Roasted onion, as much as
you like
• Olive oil, salt pepper

Preparation steps:
1. Allow curd to warm up to
room temperature
2. Cook pasta according to
package instructions, drain,
mix with a little olive oil and
arrange on plates
3. Spread the curd on top, salt,
pepper and sprinkle with fried
onions.
4. If the curd is too dry, add
1-2 tbsp of sour cream.

Hungary

Vegetarian Túros Csusza by Magdalena

Danke, Thank You, Merci, Obrigada,
We would like to thank all our
colleagues who helped us put
together this international cookbook. For German Diversity Day
2022, these recipes represent not
only various favorite recipes of
our employees, but also the great
cultural diversity within our Group.
We hope you enjoy preparing the
individual dishes yourself!
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In addition to our authors, we
would also like to thank the
following colleagues who were
involved in the creation of the
recipe book:

Thanks for the great layout/design
to Susan Bauer (Bauer Design)
and for the printing on sustainable
paper to Martin Brill (Dewitz +
Brill Druck GmbH).

Simon Helmling, Jan Horny,
Jörg Willhauck, Anne-Marie
Rouault, Michelle Hampel.
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Total Cook Time
2 hrs 30 mins

* for immediate consumption and for canning

Kimchi by You-Jin
Kimchi is a traditional ethnic Korean staple that is made of
salted and fermented vegetables. The commonly used ingredients are cabbage and radish with a variety of seasonings including chili, scallions, garlic, ginger, and fermented
salted seafood. It is widely eaten as a side dish, but kimchi
is also used as an ingredient in a wide variety of Korean
dishes. Although the most globally recognized kimchi is
made from cabbage, there are more than 200 variations
of this fermented dish and countless ways to enjoy it. This
recipe is the way to make the traditional kimchi. You can
eat this freshly made or fermented. It can be a perfect side
dish to your grilled or fried meats or seafood or used to
make your kimchi fried rice or added to your soup to give
it a kick of spice and a depth of flavor.
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Ingredients:
• 6 lb Napa cabbage
• ½ cup of salt
• 2 cups of radish, cut into thin strips
• 1 cup of carrot, cut into thin strips
• 7 to 8 scallions, chopped
• 1 cup of chives, chopped
• 1 cup water dropwort (minori),
chopped (optional)
Porridge:
• 2 cups of water
• 2 tbsp glutinous rice flour
• 2 tbsp brown sugar
Kimchi Paste:
• 24 cloves of garlic, minced or
pureed
• 2 tsp ginger, minced
• 1 medium onion, minced
• ½ cup fish sauce
• ¼ cup of fermented salted shrimp
(saeujeot), chopped
• 2 cups of hot pepper flakes
(gochugaru)

Instructions:
1. This recipe takes about
30 minutes to make. The salting
process takes about 2 hours.
Kimchi needs to ferment for at
least a day. Makes about 8 lb
of Kimchi.
2. To prepare the Napa cabbage for salting, slice off the
tough part of the core.
Carefully split the cabbage in
half, lengthwise.
3. Cut a small slit through the center of the core of each cabbage.
This way the leaves are loose
but still attached to the core.
4. Wash the cabbage thoroughly
and place them in a basin.
5. Sprinkle salt on each leaf. Lift
every layer as you go along but
be careful not to tear off the
leaves from the core.
6. Set the cabbage aside for
2 hours but turn the cabbage over every 30 minutes
to ensure even salting. You
will notice more water at the
bottom of the basin every time
you turn the cabbage.
7. After 2 hours, split the cabbage halves into 2 and wash
them several times under cold
running water to remove any
salt particles or dirt.
8. Put the cabbage in a strainer to
drain excess water.
9. To make the porridge or rice
paste, continuously stir water,
glutinous rice flour, and sugar
in a pot over medium heat for
9 minutes.

10. Let this cool completely.
11. To make the kimchi paste,
put porridge in a large mixing
bowl. Add garlic, ginger,
onion, fish sauce, fermented
salted shrimp, and hot pepper
flakes. Mix well with the
wooden spoon. Add the radish, carrots, scallions, chives,
and water dropwort. Mix well.
12. Take your cabbage and rub
kimchi paste on each cabbage leaf.
13. Fold or roll the cabbage into
a packet and put them in a
leak-proof plastic container
or jar.
14. Make sure you press to pack
the kimchi well before putting
the lid on.
15. You may eat kimchi right
away or let it sit for a few
days to ferment.

Korea

Number of Servings
45*

Ideas and tips:
• The kimchi will start fermenting in a day or two at room temperature. Warmer temperatures hasten fermentation. Fermentation
starts when the kimchi smells and tastes sour. It is recommended
that you store kimchi in the refrigerator after a day or two to slow
down the fermentation process. It is also recommended that you
press the kimchi down with a spoon to release the bubbles at the
bottom of the container and to make sure that the cabbage stays
submerged in the liquid.
• If you can’t find water dropwort or minori in your area, you may
skip this ingredient, but definitely not the scallions.
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Total Cook Time
60 minutes

Melitzanes me pligouri by Sophia
With Greece one usually associates dishes with feta or olives.
This is a lesser known dish. Pligouri (bulgur) originates from
the Near East and was a staple food in Greece in austere
times. Although it is now somewhat forgotten, there are
still some traditional Greek dishes in which it is used.
Ingredients:
• 3 large eggplants
• 1 tsp salt
• 1 onion
• 1 clove garlic
• 3 spring onions
• 3 stalks flat leaf parsley
• 8 tbsp olive oil
• 1 tbsp tomato paste
• 150 g coarse bulgur
• Salt and pepper to taste
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Preparation steps:
1. Clean the eggplants, wash and
cut into bite-sized pieces, mix
with salt and let sit.
2. In the meantime, peel and
finely dice the onion and garlic.
Clean the spring onions, cut 2
into fine rings and the remaining into strips about 5 cm long.
Wash, dry and finely chop the
parsley.
3. Heat the olive oil in a pan and
sauté the onion. Briefly steam
the tomato paste while stirring.
4. Mix in garlic, parsley and
eggplant, season with salt and
pepper and simmer for 5 min.
Add 100 ml water, bring to a
boil and simmer for 15 min,
stirring occasionally.
5. Add bulgur, spring onion rings
and 300 ml water. Simmer
everything, stirring occasionally,
for another 20 minutes until the
bulgur is cooked.
6. Divide the stew into deep plates
and serve with the spring onion
strips. Bread or Greek yogurt
are ideal as a garnish.

Greece

Number of Servings
4
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Total Cook Time
about 6 hours

Ingredients:
for the roast goose:
• 1 goose 5 kg (preferably a
regional free-range goose)
• 2 oranges
• 2 sweet apple
• 1 pear
• 200 g cranberries dried
• 100 ml Pear liqueur
• 100 ml Apple juice
• 1 bunch mugwort
• Salt and freshly ground white
pepper

Free range roast goose by Chris
with orange pepper
sauce, fig red cabbage,
chestnuts, cranberries
& pretzel dumplings.
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Roast goose is one of the classic dishes served at
Christmas in German-speaking countries. This tradition goes back to St. Martin’s goose, which was often
eaten in memory of St. Martin before the beginning
of Advent. In the past, the Advent season had the
character of a fasting period and so, with the end
of it, a goose was prepared for Christmas. Today,
the Christmas goose is cooked and served in many
different variations. Our colleague Chris is a trained
chef and prepared the Christmas goose for guests in
the kitchens of various luxury hotels for many years
before landing at Freiberger. The Freiberger Roast
Goose with Orange Pepper Sauce, Fig Red Cabbage,
Chestnuts, Cranberries & Pretzel Dumplings is his
version of the Christmas goose.

...for the orange pepper sauce:
• 200 ml cream
• 100 g orange marmalade
• 30 g green pickled peppercorns
• 80 ml cornstarch-water
mixture (1:1)
• Salt, fresh ground pepper
& lemon juice to taste

Preparation steps:
1. Marinate the dried cranberries
in a mixture of pear liqueur
and apple juice for three hours.
Thoroughly wash the oranges,
apples and pears and cut them
with a knife into coarse pieces,
about 2x2 cm.
2. Remove the giblets (stomach/
heart/liver) and the neck vertebra from the free-range goose
and then rinse the goose under
cold, running water until greenish and rub dry with a kitchen
towel. Also rinse the giblets of
the goose under cold running
water, rub dry and then cut
into fine 1x1 cm pieces.

3. Then rub the inside of the
goose with salt and pepper.
Then mix the giblets, pickled
cranberries and cut fruit in a
bowl together with coarsely
plucked mugwort, fill the goose
with the mixture and sew it up.
4. Save the pear liqueur-apple
stock used to pickle the cranberries for the next step.
5. Now place the prepared goose
in a roasting pan and add the
reserved stock. Preheat the
oven to 135 °C top-bottom
heat, cover the roaster and
cook the goose for 4.5-5 hours.
Every 30 minutes, check the
roast and drizzle with the broth
created in the roaster.
6. After the cooking time, turn the
stove to 250 degrees, remove
the goose from the roasting
pan and place the roast goose
on a rack with the door slightly
open to brown and crisp the
skin.
7. In the meantime, position the
roasting pan on the stove over
medium heat and separate the
fat from the gravy with a small
ladle.
Now add the green pepper,
orange marmalade and cream.
8. Briefly bring the resulting broth
to a boil and blend with the
starch-water mixture to make a
sauce of the desired consistency.
9. Now mix the sauce with a
blender to obtain a homogeneous, fine sauce and
then season with a little salt,
pepper, lemon juice.

10. Once browned, carve/tranch
the roast goose and arrange
on a preheated platter on
porcelain/ceramic.

Tips and tricks:
• If there is no more broth
in the roaster, simply
add some water (approx.
200 ml).
• If you are unsure about the
cooking time of the goose,
please note the following
rule of thumb: per kg
weight of the goose about
1 h cooking time.
Continue

Germany

Number of Servings
one goose
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..for the fig red cabbage:
• 1 medium red cabbage
• 200 g jar organic applesauce
• 1 large vegetable onion
• 6 clove(s)
• 1 stick cinnamon
• 1 bay leaf
• 150 g sugar
• 60 g goose fat
• 60 ml brandy vinegar
• 700 ml red wine
• 100 g dried figs
• 60 ml cornstarch-water mixture
(1:1)
• Salt, freshly ground white
pepper to taste

Preparation steps:
1. Cut the red cabbage into 5mm
fine strips 24 h before cooking,
marinate with the red wine,

...for the chestnuts:
• 200 g chestnuts peeled and
ready to cook
• 50 g honey
• 150 ml apple juice

...for the cranberries:
• 200 g fresh cranberries
• 50 ml cranberry juice
• 150 g sugar
• 60 ml cornstarch-water mixture
(1:1)
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vinegar, sugar and a little salt.
The marinade should be massaged into the cut red cabbage
with a light hand pressure.
Now add the cloves, cinnamon, bay leaf and dried finely
chopped figs and let everything
marinate for 24h.
2. Peel the vegetable onions and
then cut them into fine cubes
with a knife.
3. Heat a medium saucepan over
medium heat and sauté the
diced onion along with the
goose fat until translucent
(cooked).
4. Now add the pickled red
cabbage together with the
marinade and simmer everything for about 40 minutes,
stirring regularly, so that the
red cabbage is cooked and still

has a slight “bite”. Then add
the applesauce, bring to the
boil again and thicken with a
little cornstarch-water mixture
to the desired consistency.
5. Finally, season again a little
salt, fresh ground white pepper, and if necessary, add a
little vinegar and sugar to the
red cabbage to achieve the
desired acid-sweetness ratio.

Preparation steps:
1. Caramelize the honey in a
small saucepan over medium
heat, stirring constantly until
golden brown. Then deglaze
with the apple juice and
simmer for 4 minutes. Add the
ready-to-cook chestnuts, set
the pot on lowest heat and
let the chestnuts steep in the
broth for 30-40 minutes.
2. Place the cranberries with the
cranberry juice and sugar in a
small saucepan and bring to
the boil briefly over high heat.
Then immediately thicken
with the starch-water mixture
and immediately remove the
cranberries from the heat.

Tips & Tricks:
• Since the chestnuts are
somewhat sensitive, care
should be taken not to boil
them again. This can cause
them to crack and boil
away.
• Fresh cranberries will quickly break down if exposed to
temperatures above 99°C
for too long. Be sure to remove them from the stove
immediately after setting
with the cornstarch.

Tips & Tricks:
It is best to tie until the broth
from the red cabbage adheres
slightly to the red cabbage.

..for the pretzel dumplings:
• 250 g stale pretzels
• 3 pieces free range/organic
eggs size L
• 250 ml fresh cow’s milk
• 5 g freshly ground nutmeg
• 100 g butter
• 1 large vegetable onion
• Salt, freshly ground white
pepper to taste
Preparation steps:
1. Peel the vegetable onion and
then finely dice it with a knife.
Heat a medium saucepan over
medium heat and sauté the
onion cubes together with 50
g of the butter until they are
translucent (cooked). Then add

the milk and heat everything
up to about 60°C.
2. In the meantime, cut the
pretzels into coarse 2x2 cm
pieces and add the eggs. Pour
the warmed milk, season with
freshly ground nutmeg, pepper
and salt and mix everything
well.
3. Now put the resulting mass on
a heat-resistant cling film. The
foil should have about 3 cm of
air at each edge to the pretzel
dumpling mass. Then the mass
is formed into a roll with the
help of the foil, so that this has
a diameter of about 4 cm.
4. Tie the ends of the foil with
some kitchen twine, roll

again tightly with a layer of
aluminum foil and cook the
roll for 25 minutes in a suitable
saucepan with lightly simmering water.
5. Then heat a medium frying
pan with the remaining butter,
remove the cling film from the
roll, cut it into 2 cm thick taler
and fry these now created taler
in the pan with the already
heated butter until golden
brown.
6. As a filling side dish, in addition
to pretzel dumplings, boiled
potatoes, potato dumplings
or napkin dumplings are also
recommended.
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Algeria

Nasira introduced us to a recipe from Algeria: Couscous
with meat and vegetables. It is a recipe that is also part of
the menu in Tunisia and Morocco. The word “couscous” is
of Berber origin. There are numerous names and pronunciations for couscous around the world. Couscous is usually
served for lunch in Algeria. You can also make the dish
vegetarian or use different meat than given in this recipe.
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Ingredients:
(5 servings)
• 1 kg beef or lamb, diced
• 5-6 carrots, chopped
• 1 celery, chopped
• 3 onions, diced
• 300 g potatoes, diced
• 500 g tomatoes, diced
• 1 can of chickpeas (400g),
drained
• Salt to taste
• 1 pinch of pepper
• 2 tbsp tomato paste
• 2 tbsp oil
• 4 tbsp butter
• 250 g couscous
• 2-3 tsp lemon juice
Spices:
• 1 tsp paprika
• ½ tsp turmeric
• 1 stick cinnamon
• 1 tsp saffron
• 1 tsp cumin

Preparation steps:
1. First, put the butter in a pan
and let it melt.
2. Add the beef and sauté until
cooked through. Season to taste
with salt and pepper.
3. Add the onions to the pan and
sauté for 5-6 minutes until
translucent.
4. Then add the vegetables (carrots, celery, onions, potatoes,
tomatoes) and spices. Simmer
everything with a covered lid on
medium heat until the vegetables are cooked through.
5. Add the chickpeas and let
everything simmer for another
2-3 minutes.
6. Finally, add the tomato paste.
Season the dish with salt.
7. The couscous is prepared in a
separate pot. To do this, first
bring water to a boil.
8. Place the couscous in a bowl,
add salt and pour the boiling
water over the couscous so that
it is just covered.
9. Cover the bowl and leave to
swell for 5 minutes. If necessary, add a little more hot
water. Finally, break up a little
with a fork.
10. Serve the couscous in a bowl
with the meat-vegetable
mixture and season the dish
with lemon.

Greece

Number of Servings
5

Algerian couscous by Nasira

Total Cook Time
30 minutes
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Number of Servings
20 pieces

Total Cook Time
3 hours 30 minutes

Granny´s „Donauwelle“ by Lisa
There are several theories about the origin and name of the
“Donauwelle”. While some claim that the light and dark dough
should illustrate the swell of the Danube, others simply assume
that the cake was created in a town with a connection to the
Danube. In addition to the rectangular shape, another famous
characteristic of the “Donauwelle” is the wave-like deformation in the dough. This is caused by the addition of cherries.
By pressing the cherries into the dough, the typical pattern is
created, as they create swirls in the dough.

… for the Bottom:
• 350 g wheat flour
• 1 pack baking soda
• 6 eggs
• 250 g sugar
• 250 g butter
• 1 pack vanilla sugar
• 1 tsp cacao
• 1 glass cherries
• baking tray 40x30 cm
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Instructions:
1. Mix butter, sugar, vanilla sugar
and eggs and stir them with a
hand mixer. Add then the flour
and baking soda and mix again
until the dough is smooth.
2. Now put half of the dough in the
baking tray (first put a baking
sheet in). In the 2nd half you
take one table spoon of cacao
powder and stir again.
3. Put the dark dough on top of
the light dough. Sieve the cherries and now stick the cherries
in the dough on the baking tray
(this will give the characteristic
waves in the dough) use all the
cherries.
4. Then put the baking tray in the
oven for 20 – (max.) 30 minutes
at 200 °C air circulation.

… for the Toping:
• 1 pack pudding powder
• 500 ml milk
• 100 g sugar
• 2 pack vanilla sugar
• 250 g butter
Instructions:
1. Cook up the milk with the
pudding powder and sugar and
let it rest in a bowl with a cling
film on top to avoid a skin on
the pudding. Leave the butter
at room temperature. Butter
and pudding need to have the
same temperature.
2. Mix the butter with a hand
mixer and the vanilla sugar and
add spoon wise the pudding.
3. Put the pudding-butter cream
on top of the cold bottom.

… for the chocolate toping:
400 g Dark Chocolat/Kuvertüre
(50% cacao)
Instructions:
Melt the chocolate in the water
bath. Take a table spoon and
spread it carefully on top of the
pudding butter cream.

Germany

Ingredients:
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Duck with plum sauce by Dominique

Ingredients:
• 1 duck
• 2 barbarie duck breasts
• 2 legs of duck
• 3 apples Boskoop
• 1 pot of prunes
• Salt + a little pepper
• Red wine if necessary
• ½ piece margarine
• Pan + roaster (with lid)
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Germany

Roast duck is always festive, reminiscent of time spent with
family, coziness and a bit of childhood. Along with goose,
roast duck has become a classic Christmas dish. While
Advent used to be treated like a time of fasting, eating
meat (but not fish) was forbidden. A story claims that in
the Middle Ages some gourmets found Christmas carp too
monotonous, so they decided that animals living by the
water were also considered fish. This decision thus made
it possible to eat duck or goose, for example, during Lent
without breaking it.

Preparation steps:
1. Separate the meat of the duck
from the bones, leaving only
the carcass. The pieces are
generously salted and lightly
peppered with the duck breasts
and legs.
2. Pour the mixture into a bowl
and leave to infuse (min. 1-2
hours, optimally overnight).
3. Wash apples, cut into quarters
and mix in a pot with prunes
(visually, the pot should be
filled ½ with prunes and ½
with apples).

4. Brown half of the meat in a
pan with half of the margarine.
Then put it into the roasting
pan.
5. Add half of the apple-plum
mixture to the used pan and
simmer for a few minutes.
Then transfer to the roaster.
6. Repeat the process again
with the remaining meat and
apple-plum mixture.
7. Simmer the mixture, almost
covered, for 2 ½ hours at 200
degrees.

8. Then remove the meat from
the roaster and puree the
apple-plum mixture to make a
dark sauce.
9. If necessary, season with red
wine and pepper.
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Dumplings by Ewelina
Christmas in Polish is called “Wigilia” and traditionally
stands for lots of delicious food. The big Christmas dinner
takes place on December 24 – as soon as the first star
is visible in the sky, it is officially Christmas Eve. The
traditional Polish Christmas dinner consists of 12 dishes,
in which no meat is used, but mostly fish or vegetarian
dishes. Meat is served only on the following days of
Christmas. One of these classic 12 dishes are dumplings
stuffed with cabbage and mushrooms, for which our
colleague Ewelina brought us her personal recipe.

Ingredients:
Cabbage and mushroom
stuffing:
• 800 g sauerkraut
• 60 g dried mushrooms
• 2 medium onions – 300 g
• 7 tbsp oil
• 1 tsp sugar
• 3 small bay leaves,
• 4 allspice grains
• 1 flat tsp pepper
• A little salt
Dough:
• 500 g wheat flour
• 180 ml hot water
• 50 g soft butter
• 1 egg
• 1 tsp salt
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of the cabbage and mushroom
filling. Fold the dough circles
into a crescent shape and stick
the edges together with water.
To prevent the dumplings from
drying out too much when
making a large batch, cover the
finished dumplings with a cloth.
6. When all are ready, bring
a large pot of salted water
to a boil. Add only enough
dumplings at a time to cover
the surface of the water in
the boiling salted water. Keep
stirring gently so the pockets
don’t stick to the bottom of the
pot. Cook each pocket for about
4 minutes.
7. The dumplings can be served
with onions fried in butter until
golden.

Poland

Preparation steps:
1. Simmer the chopped sauerkraut
with herbs, spices and water for
half an hour with a lid.
2. Meanwhile, thoroughly rinse
the dried mushrooms and then
boil them in a second pot.
When the mushrooms have
softened, drain them and set
aside to cool. The mushroom
broth is then added to the sauerkraut and continue cooking.
Once the sauerkraut is nice and
soft, this is poured off. Allow
to cool.
3. Peel the onions and chop them
into very small cubes. Heat a
pan with frying oil and fry the
onions in it over medium heat.
Add the cabbage and mushrooms and season with salt and
pepper. Sauté the stuffing for
another few minutes over low
heat, stirring constantly so that
all the ingredients can spread
their flavors. Then the stuffing
is ready.
4. For the dough, put the flour in a
bowl and mix the softened butter, egg and salt. Slowly add the
hot water. Knead the mixture
into an elastic and soft dough.
Cover the dough with a cloth
and let it rest for 15 minutes.
5. On a floured wooden board, roll
out one piece of the dough at
a time (about the size of a fist)
into a thin dough. Circles can be
cut out with a large glass. These
are then topped with a portion

21

Empanadas Colombiana by Mercedes
Empanadas are a South American specialty. The dumplings
made of corn flour are offered on every corner in Latin
America in small stores or at market stalls. The small
dumplings are especially popular at street festivals, parties or
large family celebrations. Then they are often not homemade,
but bought in large quantities from one of these empanadas
stands. Every South American country has its own variations.
For example, the empanadas in Peru taste different from
those in Cuba or Colombia. Here is the recipe of “Empanadas
Colombianas” from our Colombian colleague Mercedes.

Columbia

Ingredients:

22

Dough:
• 250 g corn flour
• 125 ml water
• 1 pinch of saffron
(optional for color)
• 1 pinch salt
Alternative: Buy ready-made
empanadas dough
Filling:
• 150 g beef or minced meat
• 2 potatoes, diced
• 2 ripe tomatoes
• 1 onion
• 1 pinch saffron
• Salt
• Pepper
Vegetarian alternative:
rice instead of meat
• Optional: egg
• Frying fat/oil
Salsa de Aji:
• Coriander
• 1 spring onion
• 1 tomato
• Salt
• Lemon juice
Alternative: guacamole

Preparation steps:
1. Prepare the dough: Mix
cornmeal, water and saffron
together and knead properly.
Form into small balls of dough
and roll them out on a lined
plastic wrap into small circular
tortillas.
2. Prepare sauce: Boil or sear
beef, let cool, then shred into
small pieces. Dice potatoes,
onions and tomatoes, then fry
in fat at low temperature with
lid. Season with salt, pepper
and optional saffron and chili.
Optionally add the egg.
3. Arrange Salsa de Aji: Chop
tomato and spring onion, finely
chop cilantro and mix with
lemon juice, salt and optional
chili. Alternatively, a guacamole
can be made as a dip.
4. Using a spoon, spread the
filling over the tortillas, then
fold them into a crescent
shape and finish by pressing
the rolled-out tortilla dough
together with a small bowl.
5. Heat frying fat and fry
empanadas in it
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Halabos na Hipon by Soledad
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Philippines

Halabos na Hipon is a quick and easy recipe of Filipino
cuisine with a secret ingredient: lemonade, which gives
the food a special flavor. The word “halabos” stands for
the preparation of seafood, in this case shrimp. The few
ingredients are intended to highlight the taste of shrimp,
which is particularly fresh in the Philippines. The fresher
the ingredients, the more flavorful. While the recipe is quick
and easy, shrimp is also a rather expensive food in the
Philippines, which is why the dish is often served on special
occasions or for guests. In the Philippines, the dish is often
prepared on a grill or fire. In addition to rice, garlic shrimp is
often accompanied by mango salad, tomato salad or salted
eggs and eaten with the hands served on banana leaves.

Ingredients:
• 1 kg shrimps
• 2 tbsp parsley,
finely chopped
• 60 g butter
• approx. 8 garlic cloves
• 1 cup lemonade
(e.g. Sprite / 7up)
• 1 tbsp lemon juice
• Salt
• Pepper

Preparation steps:
1. First, clean and rinse shrimp.
In a large bowl, mix the clean
shrimp and lemonade and
leave for an hour.
2. Chop garlic and parsley and
set aside.
3. Sauté shrimp with butter on
low temperature. After a few
minutes, add the garlic, chili
and parsley and sauté until the
shrimp are cooked through.

4. Add lemon juice.
5. Can be eaten with rice, for
example. Optionally serve
with soy sauce or fish sauce.
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Tom Kha Gai by Panaya

Number of Servings
6 to 8

Total Cook Time
30 to 45 minutes

Thailand

Panaya introduced us to a well-known soup from Thai cuisine:
Tom Kha Gai soup. The Thai word tom means “cooked,”
kha means “galangal,” and kai means “chicken.” Galangal is
sometimes confused with ginger outside of Southeast Asia,
but it has a flavor all its own and gives the soup a slightly
sour note. Panaya told us that she often prepares a huge pot
for guests. She also often eats Tom Kha Gai as a family meal
together with her daughter
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Ingredients:
• 900 g chicken
• 100 g mushrooms
• 150 g galangal
• 1 tsp salt
• 1 tbsp fish sauce
or soy sauce
• 170 g shallots
• 150 g red bell bell
• pepper, chopped
• 3-4 tbsp tamarind
• 2-3 crushed stalks of
lemongrass
• 4-5 torn kaffir lime leaves
• 2-3 tbsp lemon juice
• 120 g fried chili
• 120 g spring onions
• 8 g coriander leaves
• 400 ml coconut milk
• 1 liter water

Instruction:
1. Put the water in a large pot and
bring to a boil.
2. Add salt, galangal, lemongrass
and sonic peppers and simmer
for 1-2 minutes.
3. Add chicken and coconut milk
(important: do not stir until
everything simmers). Let everything simmer until the chicken
meat is cooked through.
4. Then add mushrooms, red
bell pepper and season with
fish sauce or soy sauce. Add
tamarind and kaffir lime leaves
and bring everything to a boil.
Season to taste and cook until
the vegetables are cooked
through.
5. Then turn off the heat and
add lemon juice, scallions and
cilantro leaves to the soup, stir
everything well and enjoy.

27

Total Cook Time
45 minutes

Pastéis de Nata by Filipa
Pastel de nata, also known as Pastel de Belém, is one of
Portugal’s most traditional convent sweets, with century-old
recipes full of history. They were created in 1837 at the
Jeronimos Monastery, and today are almost like a tourist
attraction in the country. A pastel de nata is welcome at any
time of the day - breakfast, snack, dessert... and makes the
perfect match with a cup of coffee. They can be eaten cold or
warm, optionally dusted with cinnamon. Try one and you’ll
be hooked for life!
Ingredients:
• 300 g of puff pastry
• 250 ml of milk
• 30 g of corn starch
• 180 g of sugar
(+ 10 g of vanilla sugar)
• 120 ml of water
• 5 egg yolks
• 1 cinnamon stick
• 1 lemon

Instructions :
1. Begin by making a sugar syrup.
Put the water and sugar in a
saucepan. Bring to boil and, as
soon as it starts boiling, count
3 minutes. Remove and allow
to cool.
2. Meanwhile, in a bowl, dissolve
the flour in 50 ml of milk.
3. Put the remaining milk (200
ml) in a separate saucepan
along with the cinnamon stick
and the lemon peel (1/4 of the
lemon). Heat it until it starts to
boil and remove from the heat.
4. Remove the cinnamon stick
and lemon rind and add, stirring constantly, to the cold milk
and starch mixture.
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5. Put everything back in the
saucepan and heat again
over medium heat, stirring
constantly, until it thickens.
Remove from the heat and let
it cool.
6. When both preparations are
warm, add them together and
mix well.
7. Add the egg yolks and mix
again, but without mixing too
much to avoid the formation
of foam.
8. Start by turning on the oven
(250°C).
9. Take out the puff pastry from
the fridge, cut it (+/- 20 pieces)
and place each piece into the
individual molds. (You can
wet your thumb with cold
water to keep the dough cool
enough). The dough should
extend slightly past the edges
of the tin.
10. Fill each mold 3/4 of the way to
the top with custard, and
bake for about 10-12 minutes.
11. When the custard starts to turn
brown and even black a bit
on top, it’s the sign of a true
pastel de nata!

Portugal

Number of Servings
17 to 20 Pastéis
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Irish Soda Bread by Eileen
When you think of Irish cuisine, you probably first have an
image of stews, cottage pie and black pudding. But what
about Irish soda bread? This simple dish in many households
is one of the staples used to enhance hearty stews, among
other things. Despite its origins as an affordable necessity
and solution to many dietary problems, nowadays it is a
symbol of celebration, baked in droves in preparation for
Saint Patrick’s Day. While the basic ingredients have
remained the same over time, many Irish families started
to refine the recipe with their own little extras, such as
raisins, caraway seeds or honey. Eileen was kind enough to
share with us her personal variation, which she prepares
especially for St. Patrick’s Day.

Ingredients:
• 56 g butter or margarine
• 160 g raisins
• 480 g flour
• 192 g sugar
• 1 tsp baking powder
• 1 tsp salt
• 1 tsp baking soda
• 480 ml buttermilk
• 1 egg

Preparation steps:
1. Cut butter into the flour
mixture.
2. Soak raisins in boiling water
until they burst open. Drain
raisins and dry.
3. Add to flour, sugar, baking
powder and salt. Make a
well in the center of the flour
mixture.
4. Mix together the buttermilk,
egg and baking powder. Pour
this into the flour well.
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Ireland

Number of Servings
12 pieces

5. Mix with a wooden spoon.
Dust hands with flour and mix
well (use enough flour so that
hands are not so sticky).
6. Place in a greased cast iron
pan or cake pan. Make a
cross on the top with a floured
knife before baking. Bake at
375 Degrees for 1 hour.

Total Cook Time
50 minutes
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Number of Servings
50 to 72 Kahks

Total Cook Time
3 hours 25 minutes total time

Ingredientes for dough:
• 1 kg all-purpose flour
• 65 g powdered sugar, plus
extra for coating
• 40 g toasted sesame seeds
(optional, but highly
recommend)
• 1 ½ tsp baking powder
• 1 tsp instant yeast
• 1/8 tsp salt
• 1 tbsp Khak essence: powder
mixture of ground mahlab,
anise, and fennel (Reehet
El Kahk)
• One 1g packet vanilla powder
(or ¼ tsp vanilla extract)
• 600 g clarified butter, at room
temperature
• 160 g milk, at room
temperature

Egypt

Kahk by Salwa

32

With Kahk, Salwa has provided us with probably the
most popular Egyptian dessert. Kahks are crumbly
cookies that are lightly spiced and filled with sweets
or nuts and covered under a neat layer of powdered
sugar. In Egypt, this treat is either prepared at
home or purchased in patisserie stores during the
“Eid Al-Fitr” (Feast of Breaking the Fast), which is a
feast immediately following the month of Ramadan.

Filling options:
• Leave them plain
• Agameya (honey filling)
(recipe below)
• Malban (Turkish delight)
(recipe below)
• Agwa (Date paste)
(recipe below)
• Toasted walnuts, about 250 g,
chopped into large chunks
• Toasted Pistachios, about
250 g

Instructions for dough:
1. Begin by cooking the Agameya,
if using, as it needs to cool
down completely before using
(recipe below). Mix the Malban
and Agwa fillings as per recipe
below. Prepare all your fillings
by rolling them into macadamia
nut-sized balls. Arrange over
parchment lined baking sheets
and keep refridgerated until
ready to use. Keep the plain
nuts nearby.
2. Adjust oven rack to middle
position and preheat the oven
to 160C/ 320F.
3. In the bowl of a stand mixer
fitted with a paddle attachment
(or in a large bowl and using
an electric handmixer, whisk
together the flour, powdered
sugar, sesame seeds (if using),
baking powder, instant yeast
(if using), salt, kahk essence
and vanilla powder until well
combined.
4. Add the clarified butter and
mix on medium-low speed
until well blended and the dry
ingredients are evenly coated.
Raise speed to medium, and
continue mixing until the dough
turns creamy and paste-like;
1 to 2 minutes.

5. With the mixer running on low
speed, gradually pour in the
milk. Continue mixing until a
cohesive dough comes together.
Do not over mix. To test if the
dough is mixed enough, roll an
apricot-size piece of dough
between your hands, then
gently press on it. The dough
shouldn’t crack. If it cracks,
knead the dough for a few more
seconds, then repeat the test.
6. Using a measuring tablespoon
or a tablespoon-sized ice cream
scoop with a release mechanism, scoop out tablespoons of
dough and place on a baking
sheet. You should have approximately 135 dough scoops.
7. Roll each dough into a ball,
then (if filling) press the center
with your thumb to make an
indentation for the filling to
sit in. Add in the filling of your
choice, then gather the dough
up over the filling to completely
cover it. Make sure that no
filling is peaking out. Roll the
filled dough into a smooth ball
without any cracks.
8. Arrange the dough balls onto a
silicon mat or parchment paper
lined baking sheet, leaving an
inch of space between each one.
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9. For fun and to be able to distinguish between the different
kahk fillings, give them some
designs. Press lightly on the
dough with a kahk stamper
(khattama) or decorate with
kahk shaping tweezers
(mona’ash), if available. If not,
make a cross hatch design
using the twines of a fork, or
simply press down with your
hand and leave plain. DO NOT
stamp agameya-filled dough,
because this could tear the
dough causing the agameya
to ooze out while baking. Instead, just lightly press down

melt on the kahk and make a
on them, or press gently into
wet surface.
a maamoul mold. Similarly, be
very gentle with decorating the 12. Using a small sieve, dust the
kahk with a generous amount
malbanfilled kahk and be careof powdered sugar or roll into
ful not to pierce the dough.
a bowl full of sugar.
10. Bake until blonde on top and
13. Serve or store in a container.
the bottom takes on a light
Kahk will keep well at room
golden brown color; about 18
temperature for weeks and
to 22 minutes. Be careful not
weeks.
to overbake the ones with the
agameya and malban, as that
could harden the fillings.
11. Cool for a few minutes on the
baking sheet, then transfer to a
wire rack to cool COMPLETELY
before dusting with powdered
sugar, otherwise the sugar will

Ingredients for Agameya:
ca. 50 Kahks
• 25 g clarified butter
• 32 g all-purpose flour
• 250 g honey
• 1 ½ tbsp toasted sesame seeds
• ¼ tsp Kahk Essence (Reehet
El Kahk) (optional)
• 28 g finely chopped walnuts
or favorite nuts (optional)

2. Add the honey and bring to
a boil, stirring constantly.
Once boiled, cook a little
longer until barely thickened
and has the consistency of
hot caramel sauce; about 1
minute longer. The best way
to get the perfect consistency
everytime, is to use a candy or
an instant-read thermometer.
It should measure 118C/245F
which is the soft-ball stage. If
you don’t have a thermometer,
drop a little bit of the mixture
in ice-cold water and wait for
about 30 seconds to cool down
the mixture. When touched
with your finger, it should hold
its shape, but remain soft and

Instructions:
1. In a small saucepan over medium-high heat, melt the ghee
(or clarified butter). Add flour
and cook, stirring constantly
with a small whisk or rubber
spatula, until the mixture turns
golden blonde in color.
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malleable; it should not stick to
the teeth. (Do not overcook, or
it will harden).
3. Remove saucepan from the
heat and stir in the sesame
seeds, kahk essence and nuts,
if using.
4. Transfer agameya to a small
bowl and refrigerate until firm
but soft enough that you can
shape it.
5. Using greased hands, roll into
small macadamia nut-sized
balls. Arrange over parchment
lined baking sheets and keep
refridgerated until ready to use.

Ingredients for Malban:
ca. 72 Kahks
• 500 g plain Turkish Delight
(malban sada)
• 1 tbsp clarified butter
• 2 tbsp toasted sesame seeds
• ¼ tsp Kahk Essence (Reehet El
Kahk) (optional)
• 75 g finely chopped walnuts or
favorite nut (optional)

Instructions:
1. Knead the Turkish Delight
(Malban) with the ghee,
sesame seeds and kahk
essence, if using until soft and
pliable. Knead in the walnuts,
if desired.

2. Using greased hands, roll into
small macadamia nut-sized
balls. Arrange over parchment
lined baking sheets and keep
refridgerated until ready to use.

Ingredients for Agwa:
ca. 72 Kahks
• 500 g soft, high quality date
paste
• 1 tbsp clarified butter
• 2 tbsp toasted sesame seeds
(optional)
• ¼ tsp Kahk Essence (Reehet
El Kahk) (optional)

Instructions:
1. Knead the Agwa (date paste)
with the ghee, sesame seeds
and kahk essence, until soft
and pliable. If you’re starting
with a stiff date paste, add
more clarified butter as needed, until the agwa is nice and
maleable.

2. Using greased hands, roll into
small macadamia nut-sized
balls. Arrange over parchment
lined baking sheets and keep
refridgerated until ready to use.

35

Photos: YARUNIV Studio (1, 2, 3, 36), Fanfo (5), PAPA WOR (6), Nataliya Arzamasova (8), KarepaStock (10), Marian
Weyo (13), muath beragdar (15), C. Nass (16-17), freeskyline (18-19), Tatiana Bralnina (20), Julia-Bogdanova (23),
junpinzon (25), Kravtzov (27), Tatiana Bralnina (28), Brent Hofacker (30-31), Dina Saeed (32), New Africa (35)

36

