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Welcome to Stanburn Primary School's First-Ever Online
Recipe Book!

At Stanburn Primary School, we celebrate the vibrant cultural
diversity that enriches our community. Our first online recipe
book is a testament to the culinary traditions and flavours from
around the world, brought together by the families and friends
of our school.

This collection features 100 recipes from 26 different

countries, showcasing a variety of traditional dishes that have
been passed down through generations and beloved family
favourites that highlight cultural heritage. Each recipe tells a
story, inviting you to explore the vast variety of our global
community through the universal language of food.

Whether you're looking to recreate a comforting dish or try

something entirely new, our recipe book is a delicious
resource for you to use. As you cook and share these meals

with your loved ones we hope you'll create wonderful new
memories.

Dive in, explore the flavours and celebrate the diversity that
makes our community special.

Happy cooking!
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I
| Sayuri - Chapati and mango puree

Trishaan - Paneer




Photo of dish: Mame and class:
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Country of origin:

India |

Dish:

(Rothi & Rus)

Method:
Chapati ' |

[ *In a large bow! add 2509 o¢ whoie
qrain glour. To it , add me Sunflower
oil § mix.

» Adel In Sarall voluRS of warm wakts
uwtil o Seft dough 1S formed.

-fake 0. small pordion of the dougia and
roll into a. disc Shape. _

| +On a ot pan, place e thapah + (et it

ook . FL p over to (00K on oot Sides.

. Once cooked, Spread butltr on deapa b .

Mango Puree :

o Peel Skin ofg W mangos.

-Grait ime mangoes te a fiae pulp .

' Pags the pulp thowgh @ Fine Sieve
{0 ot a Smootn ConsiSIRACY + refriddeia
bip tme het chapahts Into int @ld mango

| a delicious Ligwt meal |

Ingredients:

-.h "=
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TRISHAAM — OLIVE Reception

Country of origin:
INDIA

Dish:
PAMNEER

Ingredients

Directions:

1/2 cup chopped
onions

2 thep Ginger garlic
paste

4 thsp Tomato
Ketchup

1 tsp Cumin seeds

1, Ina pan heat 1 thsp 0il and put cumin seeds. Letit
crackle.

7 Add onions and cook for a 1 minute.

3. Add the ginger garlic paste and cook well for 2
minutes.

4. Add all the spices & salt and mix well
5. Stir the ketchup in well and cook

6. Add 3/4 cup milk & cook on a high flame, stirring
continuously so that the milk does not split.

7. Add in the paneer, and make sure all cubes are
coated with the gravy.

8. Cover the pan with a lid, and let it cook for 5

| minutes till it becomes thick.
1tsp kasturl methi

1- 1.5 cups Milk 9, Stir well, add more milk if you want it more liquid.

10. Add the kasturi methi and mix it well.
11. It is ready to serve.

World Day for Cultural Diversity 2024
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Photo of dish:

Ingredients:

# 2 large white
potatoes; cut Into ¥e
inch slices

1 tablespoon grabad
ginger

YW cup chickpe=a/gram
Aour

1 @ablespoon chapped
greern chilies

1 B=aspoon tumMmenc
powAiar

3 tablespoon choppad
cilamtro

1% teasposon =ali:
adjusk to taste

2 tablespoon rice flour

Qil to deesp fry

Name and dass:
Kiara B - 1Poppy

Country of origin:

Kenya

Dish:

Maru Bhajia

‘Wash and slice the patatoes using & slicer, or U3e & sharp kil

ko cut thin sices, no more than % inch wide.,

Pat dry the potatoes and place the slices In a lange plate.
Sprinkle on the aalt, ginger, chillies, turmeasic, alwain, clantre,

besan and rice Aour. Let sit far 15 minutes.

&5 the potatoes sit in the sakt and spices their waters will release
and there will be enough molsture released that will help to form
a thick pasty batter. [T ot much water releases, add one
tablespoon of wakter to create the thick paste |ike batter.

Heal osl in & frying pan.

U=e yaur firgers bo smear some batter an o each slice and

carefully add to the hot ail.

Fry untll tha bhajias arg crispy and galden.
Turn in between of frdng vsing a slatted span,
Sarve kot with your favarite dhutney.

World Day for Cultural Diversity 2024
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Year 2

Eﬂ:}‘ World Day for Cultural Diversity 2024

Eva-Maria = Baked beans in the pot

Andrel = Cabbage rolls
Imaan - Mantu

Rebecca — Cornulets
Heer — Aloo paratha
Raahi — Sarfi

Krishika — Chickpea curry
Jay — Mango |assi

Minuka — Hoppers

Adam — Hummus
Merriam — Tagine
Akshay — Apple crumble
Yeva — Vegtable rice
Anirudh - Potato curry, chapatti and mango puree
Sofia — Eqgg fried rice
Rehan — Chapatti and lamb curry
| Akshay = Apple crumble
Kyan — Fish curry

Carla - Sarmale

Malia = Tuna pasta
Khushi = Pav bhaji

Diyvan — Thepla

Shanaya - Jalebi

Omar = Daal and rice
Aaliyah - Shakshuka




Photo of dish: | Name and class:

Evo - Morio. Andiis
_ 2AMango

Country of origin:

Remanian

Dish:
Baked beans in the pot

ngredients: [Method.:

Baked beans in the pot.

1 kilogram of dry | The night before, soak the small beans, which you wash well and
beans || rinse in several waters. Leave the beans in water with a pinch of
* 1 smoked bone || coarse salt overnight. It is recommended to use beans with small
* Kaiser grains , as they are more tend;;:r:mparad to varieties with large
* 5-6 tablespoons of in the morning or the next day, boil the beans. When it boils,
oil discard the water and rinse the beans again, then place them in
* 2 carrots fresh water, We recommend that you repeat this operation about
* 3 anions 3-4 times. Add carrots, onions, celery, parsley root and parsnips to
. the final water. Continue 1o boil everything, and at the same time, in
1 celery a separate pot, boil the whole smoked bone in water with a few
* 1 parsley root peppercorns, the wine glass and the bay leaves. Let it simmer for at
* 1 parsnip least 2 hours, until the meat easily falls off the bone. '
& .
1 P'HEE of red wine How this dish can be sarved |
Peppercorns When both dishes are ready, in a cauldron, saute about 2 onions
* Salt and the boiled carrot from the beans, cut into small cubes. Add the |
*a 4 bﬂ'-j' leaves beans with a little of the stock in which they boiled, then the i

& scallions cooked in the wine and the spices. Also add about 6-8
Spices (thyme, tablespoons of stock and some diced smoked kaizer that you can

basil, oregano) quickly fry and add to the beans. At the end, sprinkle some fresh
* Broth || chopped parsley. Serve this treat with toasted bread, hot peppers,
* Parsley ! and a generous bowl of assorted pickles, including, pickled

! cucumbers, and pickled cauliflower. A meal full of authentic
Romanian flavor,

@ World Day for Cultural Diversitv 2024
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Photo of dish: |

MName and class:

W e

- Country of origin:

o o —

10, Add half part sour cabbage

. m— juice and half part water to
Ingredients: | HEde:l 1. Get ready the meat StiNg . er the rolls entirely. Place
2. Boll arbario r!m Wijs ﬂ'““,"-’.t a lid on top of the saucepan

ready. Set asida to coal. - and boil them on slow heat

7 Ibs/ 1 kg combined ground 3. Meanwhile chop the large < for at least 2 hours.

pork/ beef 4 In 2 large bowl mix all types 5. Making the rolls.

% cup arborio rice of ground meat, add sauted 6. Remove gently not to break

1 large onion chopped onions and boiled rice, dried themn, all Eﬂ:'dbﬂl?ﬁliﬁ"'“- You

1 tablespoon dried oregane  herbs, 1 teaspoon watet, salt  will onlyneed the farge

- leaves to make the rolls. The
_ : and per and mix well
1 tablespoen dried basil um::lu, . middle part will be chopped

2 tablespoons olive ol LT Add a tablespoon of ground and added between cabbage
1 large sour cabbage meat mixture to each half o SOIS lavers.

. Place big saucepan over
700 ml tomato juice leaf. Cover the filling with the -\ heat, add 2
10 slices smoked bacon edge from the base of the tablespoons of olive oil and
| leaf. Bend edges on both gauté the rest of chapped
me fresh thyme sprigs sides and cover over the anions for 2-3 minutes. Add
-4 bay leaves filling. Roll the stuffed part of chopped sour
salt and pepper cabbage leaf holding firm, 8¢ opha 06 leaves and sauté for
& 22| they won't break during ancther 2 minutes, Distribute

cooking time. Repeat these the whole mixture on an even

steps until you finish all of bottorn layer and turn the

your group meat mixture. heat to minimum, Start

8. Roughly chop smaller leaves  adding the rolls, creating a

or same that broke during the  first level, Add some chopped

rolling process and set aside,  smoked bacon, 2 bay leaves

1 . and 4 fresh thyme springs
and some more chopped
sour cabbage.
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Fhoto of dish:

Ingredients:

300 g flowr
175 g butter at room
temperature

3 medium fresh egg yolks

100 g vanilia powdered
sugar

{ pinch of sait

about 200 g Turkish delight
20 ml cold milk

powdaraed sugar (for

rodling)

Ligiifiwg

Mame and class:
FRebeca Marna Blanaru
ZMANGD

Country of origin:

Romania

Dish:
Comulets

Method:

We mix the buller, add salt and powdered sugar and mix until we get a
homogeneous cream. Add the 3 egg yolks, ona by one. We sift the Rour
and gradually add it to the dough. At the end, add the milk and mix until
you get 8 smooth, homogeneous dough. We tum the comuled dough omo
g work fable lightly dusted with flour and compact it. We dont have 10
knead it wery much, but just give it a compact shape.\We wrap the dough

in food plastic film and put & in the refrigerator for aboat 1 hour Dust the

work table with four and roll it out nto a sheet about 6-7 mm thick.Wa cut

the sheel into tiangles with a base of about 2 cm, place a piece of
Turkish delight on top of the triangle and then roll it from the base o the
top. We put the comuletes in the oven tray (| gol two trays that | baked
saparately) and bake them in the oven preheated to 180°C, for about 1.2-
14 minufas. Comulets must present a very slightly browned surface,
Immediately after baking, we roll them in powdered vanilla sugar or just

dust them.

World Day for Cuftural Diversity 2024
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Mame and class:

Photo of dish:

Country of origin:

Ingredients:
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Mame and dlass: Jay Patel (2 Mango)

Country of origin: India

Dish: Delicious Mango Lassi

Method:

* 1 Cup mangoes cho

pped & chilled 1. Add 1 cup mangoes cubed to a mixer jar, | used 2 small

= 1 cup thick alphonso mangoes.

yogurt chilled Add 2-3 tablespoon sugar.

Add 1 cup thick urt.
= 1/2 cup milk boiled, P ¥l

cooled and chilled Add 1 whole cardamom.
Add few ice cubes ta it.
« 2/3 tablespoon sug

o All ready to blend.

Blend until smoath and creamy.

+ 1pc cardamom skin

i
3
4
5
B. Add 1/2 cup milk - bailed, cooled and chilled.
7.
8.
Q.

peeled Blended and mango lassi is ready. If yvou feel its very thick

then add [ittle water / milk to thin it down say 1/4 cup.

2 1o 3 cubes ice _ _
10, Pour into serving glass.

cubes crushed
11,  Garnish with chopped pistachios (optional)

12. Mango Lassi is ready to serve!

chopped pistachios
[optional)

World Day for Cultural Diversity 2024




Photo of dish:

Ingredients:

2 cups nee

1 fresh coconut

1 cup coconut
watér

1 tsp veast

3 tsp sugar
| thsp bread flour

Salt to taste

Optional: egps

|

Name and class:
Minuka Warusapperuma

2-Mango

Country of origin: Sri Lanka

Method:

Soak 2 cups of rice in water for 3 hours.

Blend grated coconut with the coconut water to make
coconut milk, then strain.

Blend the soaked rice with coconut milk until smooth,

Mix blended rice with | teaspoon yeast, 3 teaspoons
sugar, and | tablespoon bread flour.

Cover and ferment for 3 hours.
Add salt to taste.

Heat a hopper pan, grease it, and pour in batter, swirhng
to coat sides.

Cover and cook for 2-3 minutes.

For egg hoppers:

Crack an egg into the center after swirling the batter in
the pan,

Cover and cook until set.

Enjoy hoppers hot with your favonte accompaniments!

- World Day for Cultural Diversity 2024
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Adam Istanbouly / 2mango

If.‘nuntw of origin:

ovria

Dish:

Hummus

Method:

Ingredients

+ 1 cup dried
chickpeas

» S0ak the chickpeas in a large bowl full of water.

* Rinse the chickpeas and place in a pot with double the
amount of cold water.

= Bring to the boil, then lower the heat and cook for an
hour.

= Drain the chickpeas into a colander but reserve one
cup of the water aside.

« Now you have to work quickly and remove as many of
the skins as you can before they cool.

| | = Put the chickpeas in the food processor along the
tahini, lemon juice, garlic and salt along with a drizzle of
extra virgin olive oil

» Whizz the chickpeas for a few minutes. Add 2-3 ice
cubes and whizz again until smooth.

= Taste the hummus and add more lemon, salt, tahini or
chickpea water as necessary to get the perfect texture.

« 1> cup tahinl

e 2 large
lemons approx half a
cup.

+ 1 teaspoon salt

= 1-2 cloves of garlic

» 2 ice cubes

B2 World Day for Cultural Diversity 2024
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ARy, > Country of origin:
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Country of origin:
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[1ngredients: | [Methoa: ]

packst {12 nes) - Pav buns (as neadad)
thsp - Butter

ne - Onion (chopped finely)

no - Tamato (choppad fnely)

tsp - Ginger garlic paste

no — Gresn chilli (choppad finaly)

nog - Potato (choppad finaly)

no - Carrot (chopped finsly)

s - Beans (choppad finaly)

/4 cup - Green peas

tsp — Pavthaji masala (I used MTR. brand,
tsp — Red dulh powdar (as neadad)

f415p - Tumenc povwdar
tsp - Lemon juice (as needad) i

alt as neadad
I(dﬂﬂphd finely) }

micn and conander lsaves for garmashing

U

' Mame and class:
KHWUSHL

2 AVYRICOT

| Country of origin:
INDLA

Pav Bhaji

1. Take potatoes, carrot, gre
a pressure cooker.

2. Put salt, turmeric powder
them and add 2 cups of wa’
3. Pressure cook till 4-5 whi
mash the veggies. Keep it a
4. Take unsalted butter in al
cumin seeds. Saute.

5. Add onions and saute on
golden brown in colour.

6. Add green chilies and gin
the raw smell is gone.

7. Add tomatoes. Let them :
chili powder, turmeric powd
powder.

8. Mix well and add capsicu
9. Add cooked and mashed

water and mix well.

S WA



Photo of dish: Mame and class:

| Country of origin:
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MName and class:
AALIYAN ARICI
2 MANGO

Photo of dish:

Country of origin:
MIDDLE-EASTERN Inspired

Dish:
SHAKSHUKA

Method:

1. Heat a large, thick bottomed pan with high sides over
medium heat. Fry the onion and peppers in the olive oil

Ingredients:

« 3 tbhsp alive gil
* 1 onion, halved and

thinly sliced until the vegetables are softened but not coloured, 10-15

« 2 red romano minutes, stirring regularly to ensure they don't colayr,
Peppers, cored and 2. Add the garlic, chilli (if using), and tomato paste (if using).
Cut into long strips Stir constantly until it smellg fragrantly of garlic but the

* 3 garlic cloves, garlic, about a minute, Stir constantly and make sure the
finely chopped garlic doesn't colour,

* V2 fresh chilli, finely 3. Add tomatoes and season With salt and pepper. Stir well,
chopped (optional) bring to a boil, reduce the heat to low and leave to simmer,

* 1 thsp tomato covered, until the sauce is thick and delicious, at least 15
paste, optional - minutes, preferably half an hour Or more. You can make
only needed if your ahead until this point and store for up to two days in the
tomatoes aren't fridge before reheating and tontinuing, adding a splash of
amazing water if the sauce has become too thick.

* 800 g tomato, 4. Make six dents in the shakshukah and break the eqgs in.
fresh or tinned, Put the lid back on and continye to simmer on low/medium
chopped heat until the eggs are as you like them. I prefer 3 runny

* Flat-leaf parsiey yolk, with the whites Just cooked ~ that takes 4-5 minutes,

* Pul biber (Aleppo Serve immediately topped with 3 sprinkling of freshly
Pepper), or other chopped flat-leaf parsiey and Aleppo pepper.,

chilli flakes
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Year 3
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Amaya - Ladoo

Jenil — Chilli paneer
Leela — Shrikhand
Zunairah = Fish curry
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Ingredients:

4 thsp vegetable oil

2 thsp cornflour

2 ihep plain lour

| tsp fine gza sall

#2 18p ground black
[epper

126g pancer, cut into
| em cubes

1 spring onkon, finely
sliced

For the sauce

2 1sp comilowr

1 thsp dark soy sauce
1%2=2 thap hot chilli
BALICE, 10 lase

1% thap ketchup

| Esp rice vinegar

25¢ ginger, pecled mnd
fimely grated

4 garlic cloves, crushed
1 red onion, rowghly
chopped

| green

pepper, deseeded and
roughly chopped

Name and class:
Jenil B = 3Daffodil

Country of origin:
India

Dish:

Chilli Paneer

Method:

L]

STEP 1

Heat the vegetable o in a large non-stick pan over a medium
heat. Combine the comflour, plain flour, 1 tsp fine sea salt, % tsp
freshly ground black pepper and 2 thap water in a bowd until you
have & smooth paste, adding a splash more water if it's too thick
Add the paneer cubes and toss to coat, Carefully tip the coated
pameer into the hot od in the pan and fry, stirring, until crisp and
orowmed on all sides, Transfer 1o a plate lined with kitchen papar
and sef aside.

STEP 2

To make the sauce, lip the comflour into a jug and

gradually whisk in the soy sauce until smooth. Add the chilli
sauce, ketchup, rice vinegar and 90m| water, then whisk again
and set aside. Drain mosi of the excess oi from the pan and
retum o a medium heat., Fry the ginger, garic and chapped chilli
for a few minutes until fragrant. Stir in the anion and pepper,
turming up the heat to medium-high, and fry unti lightly browned.
Tip in the soy sauce mixiure bubble wntil thickaned slightly.

STEP 3

Remove from the heal and stir in the paneer, ensuring it's well-
coated in the sauce. Add a splash moare waler if neadad. and
seas0n Lo taste. Sprinkle over the spring onéan and serve with

nce, if you like.
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Mame and class: Leela Rajani

3-Dijon

Country of origin: India

Dish: Shrikhand

Method:

You want to get as much water out of the yoghurt as
possible, so either pop it in a muslin cloth and tie it
together and hang it over a bowl or from the tap, over
the sink or spread the yoghurt out on tea towels / muslin

Ingredients:

1 large pot Full fat
Greek yoghurt

'i"’t:;“" cardamom = | | 1oths which are on newspapers.

Leave for a couple of hours to get lots of water out.
Few strands of saffron 3 .

Add the ground cardamom, saffron threads and sugar
Sugar (to taste, but .

and stir well.
you need a good few
thsp) Refrigerate,

Stir again (until the saffron threads have dissolved)
Optional:
Roasted and chopped | | 10 Semve:
pistachios and Sprinkle with the nuts and pomegranate (if you have)
almonds for the | |and serve.
topping
Pomegranate

i@ World Day for Cultural Diversity 2024



MName and class:

Photo of dish:
| |Zunairah Moghal

| |_3 - Canary

Method:

1. Marinade the fish with all of the marinade ingredients
V2 tsp salt and set aside (preferably overnight).
¥2 tsp red chilli powder 2. Make the curry sauce — add oil to a pan and brown the
¥2 tsp coriander powder sliced onions.
‘:EF' cumin F'”“":'” 3. Add the tinned tomatoes and all the spices. Simmer

t5p turmeric until the tomatoes and onions have softened.

Va cup of vogurt

4. Whilst the onions and tomatoes are cooking, grill the
Sy sauce: marinated fish until cooked.

12 ondon shicad

5. When the onions and tomatoes have cooked and the
oil has been released from the sauce, carefully add the
cooked fish into the pan. Cover the fish with the sauce.
Cook on low for one minute.

¥ tin of tomatoes

Va2 tsp salt

V2 tsp red chilli powder
¥z tSp coriander powder
Ya tsp burmeric

Garnish with:

Sliced chesry tomatoes
Sliced spring aniorns
Fresh coriander

6. Add the garnishing and serve!

World Day for Cultural Diversity 2024
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— Lamb burgers

Anastasia - Cah bage meat rolls
Hayden - Jerk chiclen

Ayesha — Mantoo

Ishaan - Satay

Hana - Lugaimat

Bonnie Rae — Sticky BBQ chicken
Ella - Paella

Jelya - Dhokra

Maria - Sour Chicken soup
Darsh — Chillj paneer
Hassan — Rice cake
Lily — Borscht

Ariella — DRa| and rice

Marcus — Jerk chicken
Reeva

= Chicken kebabs and sauces
Hayden - Jerk chicken and festjyal
Daksh - Tandoori chicken

Marcus - Roti

Luis - Cozonar

Ammara — Biryani

Aaruch - Kalu Dodgl
Maya - Papanas

Harit = Sukdhi
Tia - Rotli and dhaf Arya - Pani puri
Nylah - Jerk chicken Esha — Bhel
Aashan - Prawn curry Aurora - Tulsy

Jiva — Sheera

Nirvair — Lampb kebab
Aria — Choc chip cookjes
Aaban - Blye chocolate
Eunice — Mici

Dhruva — Pujabi samosa

Ishica — Masala dosa
Tasneem - Bur




MName and class:

|Ingredlent5: \ Method:

500 grams lamb mince

& garlic cloves, crushed Place the lamb mince in a bowl.

Add garlic, ginger, salt, chilli powder,
1tb r
tbs grated ginge paprika, cinnamon powder, clove powder,
1tsp salt corandear powder, cumin powder.
1 tsp chilli powdar Mix well. )
Mext, add the diced onions, fresh
1tsp paprika coriander, and cooking oil.
1tsp clove powder Mix well.

Mext, add the beaten egg and mix well.
Lightly grease your palms and roll the mixture
2 tsp coriander powder into small ball shapes, flattening these into a
round burger shape.

Cook on a barbeque, or grill, for 4 minutes

1 small onion, diced on each side.

1 tsp cinnamon powder

2 tsp cumin powder

1 small egg, beaten
ﬁraah coriander leaves

1 ths cooking oil

S8 Wortd Day for Cultural Diversity 2024

RL e,



Name and class:

Photo of dish:

4 Azure

Country of origin:

Romania

Dish:
Cabbage meat rolls

Ingredients:

* 1-2 pickled
cabbages

* 1kg ground pork

* 1cupofrice (4-5

1.5eparate cabbage leaves, wash, and desalinate if
needed. Trim cores and set aside the best leaves.

2.5aute finely chopped onion in oil Add well-washed
rice and sauté for 1-2 minutes. Add 2-3 tablespoons
of tomato paste and 1 glass of water. Cook until rice

tablespoons) swells and sauce reduces. Coal and mix with Eround
* 1-2 medium meat, salt, pepper, thyme, and sweet paprika.
onions 3.Fill each cabbage leaf with a teaspoon of the mixture

and roll tightly.

4. Mix finely chopped cab bage with oil, remaining
tomato paste, and spices.

3.In a thick-bottomed pot, layer chopped cabbage first,
then arrange cabbage rolls in layers with a circular
gap filled with chopped cab bage. Sprinkle chopped
cabbage on top, add 2-3 Elasses of warm water,
cover, and cook on low heat for a few hou rs, rotating
the pot occasionally.

G.Brown the cooked rolls in the oven.

* 200 g tomato
paste

* Salt, pepper,
thyme, bay leaf,
sweet paprika,
whole
peppercorns

* 2-3 tablespoons
il




Photo of dish:

Ingredients:
L ounCE) dl opse

glcﬂ.:r,

. él +:¢15.F.o.:w| < Loy u
’f":' 't“ﬁn‘:",r

’ B ounces Groce

Name and class:
|

H:Ll.--?'l-ﬁ-'r"' i g
g "i—ll

L Sappgh

Country of origin:

;]-:-‘-Il"l"l-ﬂ:':-'ﬂ

Method:
Step |
noa la lou~ ,,,H
J° (i J 77 pemeler
r .

h'ﬁi 'I.J"l'-ﬂl £ .".:j i"l-‘l..f..:ql
Hep A

"’1 gy, fllavn
Nﬂl[jﬂf‘-ﬂ-e -:‘Im.{ |

"L Jm.q-_

Step 3
GMAMJH:? -ﬂfr’..::- Lﬁh,-:-'-J'[E P“-L"J I..I_ﬁ‘ -f-_',"'-"f-"f"-‘jfi" —I'IE

l:ﬂ:ﬂﬁ] |I'|':||.J:""I..|.-|:h-l1 "-ir.',"_'l o el len |:.'|r|:n-_.a—|j.'-,L{ dlﬂ':'.—_'l.‘ll
G [ !"'w-E-L:l\E\ 3-:-.1-& +""[¢‘ ﬂ]mu‘i[f'j

Step 5 B o |
H-ﬂ'-l'-':"+ '-.Erdii 'r-"-":’_-;l""l'-'h:'ll_{ LT " I'EIU g i__ﬂ-h

Shaze s g e Ii.e'__j_";_;l__'_:'____._i_:__‘_“"l' |
o =1 j

1E_ ; :irl'-l-r."_.r.l' % -.l:'-- -l"'f-"' l..-_'!- _ ﬂbjh‘#

World Day for Cultural Diversity 2024



NEITIE and class:

,j-:]-"c’ e
piepel ©

Photo of dish:

| | Country of origin:

Ing redlents:
,gﬁlfr#-b T oL

Lmﬂ#w

tp .
ﬁﬁﬂf{,ﬁm e eafto it B YW Lleos ,L,H,J_

World Day for Cultural Diversity 2024




gl B 1 ) 05 b e Pl
oy I,,LMH l':,u.f,;,u H,ﬂs‘ﬂ e ss. r.-rt-LEIL«!LfJ ﬁ/{%{.

"J;L-ﬂﬂ-"tljﬂb E E-Il'ﬂb{'u_mf_,-wh'. 'iCr""Jj‘L s #5% Guloagn (ool

miluj ond 5o umbh 5P wud Tl SE Xy

skir s bl grgal ol T Pho wtinhary imbi Ly
IUIE_TLJ-'-L"LEE- n?ﬂw 1-1UHH'=-F'-"'H£M buttﬁ*ﬁh’x“g,fﬂ*i Lo sandi’™s gt bl

7.5 thir {b{-]r:-'afiﬁ
L AL

o)
'Iul-:l-h-ut"'hl...'ru“'ﬂ'-l![b-:j []m_.:j_,ﬁ-tf l;.,,ll'-twﬁ-]{'uiﬂl-batm ||.,_,.IL."|:.

g \letir 90 wiky §
ia-lij‘-‘-*r:»g'rﬂ"lﬂll Corumlur

& wse habor b

% World Day for Cultural Diversity 2024

1
—
noure

=



Harﬁé EIHI'J. class:

Photo of dish:

Aricllo

l.H

|
1 voppre

Country of origin:

I s i | (s

Ingredients:

- I";'r:.r_d.\

i "~
1 | i

rli‘ln |1‘.:.fl Shd

¥

-




e L e e L ——

ame aﬂd class:
) |l.|| -""'. -: "-‘-.Ilr'lll"'ll -

ountry of origin:
Grenada,

i R THIR
sy s e SR B [
.-"..-IT. ‘_Alll_.l_-_..dllr |I|:.-'| L |I"' t."—l .

! g .I;":L--'I- Ilf_-' i’ by .-': . "j.::_._'ll'_.-'f_.-_"..f_.'ll":' .'I" el ﬁf"-ll_ll".-r_ﬂ' Fr . y JIJlllJ:- vy .-_- -_.':.:_,r_::,."'.' ___.;_-_;':,_-l_._._..f__:
s olich ot it m .
apet, %ﬂ;’.ru._—ﬂ | /’EJ | !'I,w w2 En Marenoite Do
Z \'I:‘ th iff W Stk g d ooy . .':-J'_"“ _. M'l'-__"' "-J-'f-"r U 4,
A, .-l'-l'-'fF.'J_,."ll_.-!_.-.__ / G f,._l.-— ‘ |

:-? I"'IL.JIL ) Lhr FHFL_;;’I : - .-'!..':_-'"l. |I_a_- "{ '-."1: I-.-"- . "l _I:'.:' AT "’|. i |y =
IR '.e_,,f“-'_q'_, [ #;f L W L |

AL I = —

"2 World Day for Cultural Diversity 2024




.Fhﬁtc-: ;f-clis'h: MName and class:

e | [Reeva Dattani - 4sapphie

Country of origin:
India

Dish:

Chicken Kebabs with Homemade Sauces
and Salad

Ingredients: Method:
Kebabs Kebabs

| 500g Chicken Mince Chop the garlic, ginger, green chillies and coriander in a food
8 Garlic Cloves chopper to a fine mix but not blended to a paste (or chop finely by
2" Piece Ginger hand).

2-4 Green Chillies
1 Small Handful Corlander

Add this mixture to the Chicken mince along with the rest of the
dry ingredients.

1 tsp Salt Mix the ingredients and form into Aattened golf ball size kebabs.
%2 tsp Turmeric Space the kebabs in the alry fryer tray or on a baking tray.

1 tsp Corlander Powder Cook in air fryer for 18-20 minutes or under a grill for 25 minutes
1 tsp Cumin Powder until golden brown turning halfway.

1 tsp Paprika Powder Ensure kebabs are cooked through.

Va2 tsp Garlic Powder/Salt
Chilli Sauce

Add the onion to a blender/food chopper to blend to a fine paste.
Add the rest of the ingredients and mix together.

This sauce can be refrigerated for up to 4 weeks,

Chilli Sauce

8 thsp Ketchup

1 thsp Mint Sauce

| 1 Small White Onion
11 tsp Salt

1 tsp Red Chilli Powder

Garlic Sauce
| Chop the garlic cloves finely in a food chopper or by hand,

Add the rest of the ingredients and mix together.

Garlic Sauce
6 thsp Greek Yogurt
2 Garlic Cloves

2 tsp Dried Parsley
1 tsp Salt

Salad
Prepara salad of choice.

*** TIP — you can swap chicken mince for lamb mince ***
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Photo of dish: Name and class:

Maya Muresan
4-Sapphire

Country of origin:
Romania

Dish:Papanasi

Ingredients: Method:

« 400 grams Roma | | 1. Put all the ingredients in a bowl and mix to form a dough.
nian cattage This will have a sticky consistency
cheese 2. Let it rest at room temperature for half an hour
250 grams self 3 Form the dough rings and balls by dusting your hand with
raising flour flour. Shape them in your hands,
2 eqggs 4. Put enough oil in a shallow pan and ket it come to a high
zest fram one temperature.
leman 8. Drop the rings first in the oil, making sure not to overcrowds
1 pack vanilla the pan. Fry for 2 minutes on each side, until they become golden
a pinch of salt brown, Take out of the pan and put on a plate covered with kitchen
oil ta firy towel, ta drain the extra oil,

&, Do the same with the balls,

7. Serve hot, two on a plate, covered with sour cream, sour

cherry jam and iCing sugar. Enjcl}r!

saur cream 18%
fat

1 jar sour cherry
jam runny jam,
NoOT preserve or
marmelade
icing sugar far
decor
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Photo of dish: Name and class: Jiya Patel (4 Azure)

Country of origin: India

Dish: Sheera (Sheera is a sweet dish In
India, commonly made for offerings for god, or
miade on a auspicious day!)

Ingredients: Method:

for roasting:
e 2thsp ghee !

1. Firstly, in a pan add 2 thsp ghee and roast T cashew, 2 thsp
clarifiec butter
« ¢ cashaw halves

# ¢ thsp raisins

raisins on low flame.

2. Cwnice it turns golden brown, keep aside.

« V5 cup semolina 3. In the remaining ghee add % cup semolina and roast for 3

coarse minutes on low flame. keep aside,

. ; _ "
ather ingredients: In a large pot get 1% cup water to a ralling bai

« 114 cup water Add roasted semalina slowly, stiming continuously.

« V3 cup sugar semolina will absorb all the water and turns a lump-free mixture.

« Vacup ghee |

Mow add 14 cup sugar and continue to st
Clarified butter

= 4 tsp cardamo
m powder

Sugar will dissolve completely and gets absorbed by semalina.
Further add % cup ghee.

10, Mow mix well making sure everything is well combined,

o oo o n

11.  Cowver and simmer for 5 minutes making sure semolina is cooked

completely.

12, Add roasted cashew, raising and ¥4 tsp cardamom powder
(optional).

13.  Mix well making sure everything is well combined.
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Photo of dish:

|
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Mame and class: Tasneem Abdullahi
4Indigo

L S

Country of origin:

somalia

Dish: Bur

Ir'rgrﬂdien.tﬁ:

e 2 ' cups of plain
flour

« 1 sachet of fast
action yeast/thsp

o 3 tbsp any neutral
oil

« 3tbsp granulated
sugar

* 1 cup of warm milk

. In a large bowl add the sugar, oil and yeast.
. Pour in the milk. Reserve a 2-3thsp.
. Whisk together well until the yeast dissolves.

L CE I LS

. Kneed well and form into a ball. Place in an oiled bowl

. Once the dough has risen, roll out onto well-floured

. Heat up some oil and add the dough to the hot oil.

. Leave them to cool and enjoy &

Add in the flour and mix well. If you find the dough
too dry add the remaining milk. If it is too wet add a
thsp or 2 of flour.

to prevent sticking and cover. Place in a warm dark
place and leave to rise for a minimum of 30 minutes
but you can leave it for longer.

surface and fold a few times. Divide into 4-6 ball.
Individual roll them out and cut into 4-5 triangles or
any shape you like. Once cut add more flour to both
sides,

Don't overcrowd the pan. The dough will rise to the
top and puff up. Once it has puffed and slightly

browned on the underside, flip them over. Continue
to fry a few more seconds and remove,
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Photo of dish: Name and class:
Darsh Gondaria

4 Indigo

Country of origin:

India

Dish:
Chilli Paneer

Method:

Let's start with air frying the paneer

1) Soak the panesr in boiling water, and leave covered for 20 minutes.
The longer you leave i the softer | Decomes

2] The paneer will turn lighter in colour and become softer

Ingredients:
Fanear

Zhaat maeala

aal
3] Dramn the water and mix the paneer with chaat masala, salt, and

Carnflaur cor rifloiwr

81 Air fry the panesr until godden and crispy on the outside but still sodft

on the inside
B) Yau'll be able 1o sguesze |t easily, it's a lowely texture

sunfliower/rapesead
or

vegetable

Garic

Mow let’s make the rest of the Chilli Paneer
11 Saute the garlic and spring anion whites brigly
21 Then add in the red and green peppers

Spring ocnions

Peppers = greanired

31 Next. add in the crispy air fried panesr and conlinue 10 saute

Dark S0y sAuce 4] This will only need around 1 minute of saubéing

51 Then add in all the sauces and the cormflour slurry (the SO0y sBUces,
ketchup, chillh sauce, vinegar, honey)

&) Coock together undil it forms a lightly saucy and perleclly glazed e
Paneer. Il anly takes around 1 minute

Light sy sauce
Chilk sauce

Katchup . :
7)1 Finish with plenty of spring onion greens

Vinegar

Honey
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Mame and class: AARUSH ARULKUMAR

YR 4 INDIGO

‘C{:uninr of origin: SRI LANKAN I

Dish: Traditional Kalu Dodal

Traditgmal Kaki Dodal s a very popudar must have Avunddil S9eat in

=ri Lanka. This dark sweet consists manky coconut milk, japgery and
Ficw Miciur. Making Kalu Dodal is not a difficult thing. But consumes

Il"lgr'El:rEﬂE: loes of time and invabies lots of stirrng.

e White Raw Rice Flour = | | Method:
350q
« Chop cashew and grate jaggery. Keep it aside.

= Thick Coconut Milk = 3 L _ )
s Sieve rice flour. Reserve arcurd S00ml of eacanut milk ard then mix

rice flowr with rest of coconut miilk.

* Jaggery - « After mixing all rice flour with coconut milk filter it. Then only we can
# Brown Sugar — 2509 remove flour lumps if any,

«  Melt jaggery in reserved coconut milk, It's okay if there are tiny
s Ground Cardamam — 17 jaggery pieces, But all the big pieces we need to melt by using

hands.,

= (Cashew = 200g
«  Add sugar into this melted jaggery. Keep the pan on the Stove and

stir under low heat untll sugar and jaggery dissolves completely,

= Salt - 01
- «  Put rice flowr and coconut midk mixture into the jaggery mixture, By

this time rice flowr has gone to the bottom of the pan. 5o, mix it very
wedl befare pouring it to the jaggery mixture.

# Add salt and ground cardamaom.

+ Increase fire to mediom level and stir continuoushy untl we finish
making dodad,

e After around ¥ .an Bowr the mixture |5 well heated, and bubbles are
COming up.

= When dodol becomes thick and doesn't stick on the sides of the pan
add chopped cashew. By this tme, it starts coming ail from this
Doscdol. Youw can slowly remonee excess oil by using a spoon.

s  When the mixture becomes thicker transfer this to a flat swrface and
press down the mixture to make it flat,

e Leave it until dodol cools down completely. This takes arcurd O8-07
hours, When dodol cools down completely out it into pieces,
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Amella — Byrek

Kaya — Baa's chicken curry
| Diana = Chilll paneer
Ethan — Tanghulu

Ciprean — Sarmel

Alia = Sabayad

| Saad — Mbayan dudata
IDhru — Coconut barsi

Farah — Maamoul date cookie
Leah — Potato dumplings

| Alexandra — Sarmale

David — Sweet bread

Dhyaan — Crispy potato bhajias
Mahzama - Usbakl palaw

ISaﬁaf — Kabuli pulag
| Avaah — Jalebi

Stefania — Biscuit salami




Photo of dish:

Mame and class:
Amelia Xhaferaj
S Orchid

Country of origin:

Albania

Dish:
Albanian Meat pastry (Byrek)

Ingredients: Method:

Homemade Filo pastry In & saucepan add the olive oil and fry the onions for 2
minutes before adding the mince and browning.

750g minced beef

Add the tomatoes puree, salt, pepper, paprika and beef stock.
Bring to the boil, leave to simmer for 10 minutes,/ when the
mixture has thickened and water boiled away turn off the heat
¥ pint beef stock and leave to cool for 10 minutes.

1 diced onlon

3 tbsp. tomato puree

Salt, pepper, paprika Place a filo pastry disc in a large baking tray and add filling on

Olive Oil top
Add the second disc on top and seal the edges by tucking
them down.

Put a thin layer of oil over the top

Bake in the oven at 180 degrees for 1 hour or until golden
brown.
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Photo of dish: Pending

]

Name and class:

Kaya Hirani and Devina Hirani

(5 Orchid) (2 Apricot)

‘ Iﬂuuntw of origin: India

Dish: Baa’'s Chicken Curry

|

Ingredients:
Oil (x4 table spoons)

Cloves, Elaichi, Cinnamon

{whole spices)

Garlic, Chilli, ginger
(paste)

Salt

Coriander Powder

Jeera Powder

Turmeric Powder
Passata Tomato

Tomato Pures

Onions (x3) Finely Diced

Chicken (whole chicken
cut to small pieces) (or
one tray of diced
boneless)

Fresh coriander

Method:

Preparation: Prepare Chicken (cut/dice) as preferred and keep
aside.

Get a large pan, add oil and whole spices until it gets hot
Add diced onions, stir and cook until golden brown(10 mins)

Add salt, garlic, chilli, ginger (season accordingly to taste),
coriander powder, Jeera powder, Turmeric powder, tomato
passata and puree, mix and let it cook on medium heat until you
see the oil rise. {your sauce is ready)

Add in the chicken to the sauce, give it a good mix. Put the lid on
the pan and cook on high heat. Stir occasionally to stop it sticking.

(approx. 15 mins)

Add up to 500ml of water (use accordingly) and cook on medium
heat until the sauce thickens and chicken is cooked

Sprinkle with finely chopped coriander

(serve with Rice and Naan)

Enjoy &
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vt Dawvide

Method:

Erey =k

We simply boil part of the milk and add it
over a little flour. Then let the mixture
cool down so that it does not burn our
fingers. We do not add the yeast to the
hot mixture because we cancel Its action
and the dough will not rise. For the rest,
we must have all the ingredients at room
temperature and the rest of the milk must
be warm. Knead all the dough well and
add the fat little by litthe. | put oil and
butter, but you can put anly oil or only
butter. However, a combination between
the two is perfect.
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Ihmari = Pineapple punch
|

Heshan — Fish pie

Trevonte — Jerk chicken
| Caimron — Ackee and saltfish
Liyana — Spaghetti Bolognese and garlic bread

Aanya — Mango lassi




Photo of dish: MName and class:

Amari Nicholas

Country of origin:

Jamaica

Dish:
Fineapple Punch

Ingredients: Method:

o Cut the pineapple horizontally into slices and
1 large fresh then chop into small chunks,
pineapple « Pour the pineapple chunks and water into the

blender and blitz until it's all broken down (this

condensed rmilk mixture will be frothy, this is normal),

(vegan) to taste & f.JErE a large strainer or cheesecloth to extract the
Juice (press down or squeeze firmly, depending

on your chosen method )into a large bowl or a

jug. At this point you can add more water

(another cup) to extract more juice.

half tsp nutmeg

half tsp vanilla
= Add the nutmeg, vanilla and (vegan) condensed

milk to juice and sweeten to taste then stir..

355ml water
e Serve Immediately.

355ml (plant based)
milk
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\F’hﬂtr::u- of dish: Name and class:




4-3 peces of legs and
thighs.

I medium omon

coarsely chopped.

3 medium scallions,
chopped.

2 Scotch bonnet
chiles, chopped.

2 garlic cloves,
chopped.

1 tablespoon chicken
spice powder.

2 tablespoon jerk
chicken seasoning
2 tablespoon all-
purpose seasoning,
3-4 tablespoon wet
jerk seasoning

1 teaspoon dried
thyme, crumbled,
1/2 cup browning

| tablespoon
vegetable oil,

4 Clean chicken, remove fats and extra skins, then washed with vinegar,

MNote: Exira Hot Jerk Sauce or Mild sauce can be served on the side.

Name and class:
& Dove | '

Jamaican Jerk Chicken

+ In a food processor, combine the onion, scallions, garlic,
garlic, all -purpose chicken powder, spice powder, pepper,
thyme. process to a coarse paste. With the machine on. add the
browning and oil in a steady stream. Pour the marinade into a
large, shallow dish, add the chicken, and turn to coat, Cover
and refrigerate overnight.

#+ Place chicken over direct high heat and allow the skin to char but not

burn. Flip and turn the chicken often until desired level of charring
has happened, wsually about 15 minutes.

Slide chicken over to indirect heat and using a_Jong silicone basting
brush, glaze the chicken with remaining marinade. Close the grill lid

and allow chicken to cook until the internal temperature reaches

180°-185° F, usually about 20 minutes.

Remove chicken from the grill, garnish as desired, and serve hot.
Authentic Jamaican chicken is usually chopped into pieces before
being served. Unless you have a heavy-duty meat, cleaver this is
challenging so I generally separate the leg and thigh and serve them
like that, but you can serve them whole as well.
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Ingredients:

« 1 Large Canned
Ackee

« 1 Ib Saltfish (I
used skinless
and boneless)

¢ 1 Onion Sliced

¢« 1 Small tomato
Diced

¢ V2 red Sweet
bell pepper
sliced

o 12 green Sweet
bell pepper
sliced

¢ 14 yellow sweet
bell pepper
sliced

« 1 Stalk Escallion
Chopped

o 2 Sprig thyme

Name a'nﬂ class:
Calmron Green (6 Pebble)

Country of origin:
Jamaica

Dish:
Ackee and Saltfish

Method:

Soak the saltfish overnight or for a minimum of two
hours In cold water.

Pour away the water.

In a saucepan, place the saltfish and cover with fresh
water. Put to boll on medium heat for 15 minutes.

Removed from heat and pour away the hot water. Wash
the fish in cold water to cool it.

Flake the saltfish and set aside.
On medium fire, heat the oil in a cooking skillet. Add the

| onions, thyme, tomato, sweet pepper, scotch bonnet
| | pepper, scallions and saute for 3 minutes.

Add the flaked saltfish and cook for another 3 minutes,

Add the ackee, lower the heat and let it simmer for
another 10-15 minutes

| Add the black pepper, turn the heat off and serve.
ENIOY @)
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Photo of dish: | Mame and class:
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. Country of origin:
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Method:
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Teachers
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Miss Gllani — Khow suey
Mr Makwana = Dholl puri
Ms Lakhani — Dhokla

Mrs Thobhani — Pav bhaji
Mr Parkinson - Ginger cake
Mrs Kelly — Spanakopita

Ms Fomo — Caponata
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Photo of dish:

Mame and class: Miss Gilanl = & Silver

Country of origin: Myanmar (Burma)

Dish: Khow Suey (coconut curry and
noodle dish)

Ingradients:

« 2 inch = Ginger

= Chicken

«5 Cloves - Garlic

e 1-2 Grean Chilli

e 1 Onion

o 2t5p cumin powder

3 tsp coriander
powder

e 1/4 tsp turmeric
powcler

=2 tsp salt

« ] tin coconut milk

« | tinned tomato

« 2 thsp gram flour
= il

« Noodles/macaroni

Garnish

« Chopped coriander

« Chopped onion or
Spring onion

= Crispy onions

= Garlic/chilli oil

«Lime wedge

Method:

Puree the ginger, garlic, chillies and onion to make a
paste.

Heat oil to a pan and add the paste and powders and fry,
add a little bit of water if necessary until the oll comes
up.

| Add the tin of coconut milk, tin of tomatoes and cubed
chicken and cook until the chicken is fully cooked.

In another pan, toast the gram flour for a couple of
minutes until slightly golden (make sure It doesn'™ burn).
Mix the gram flour with some water to create a slurry
(consistency of custard) and stir into the curry and allow
it to come to a boil again.

| Boil the noodles or macaroni and serve together with the
curry and garnishes in a bowl.

ENJOY!
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Photo of dish:

Mame and class:

6 Platinum  A'GA LA AW

Country of origin:

India (Gujrat State)

Dish: T I;g,n].p.«-r {E_,q Vi [|. E_I'E'a-al{i'L-';'.ﬂ.

Dhokla

Ingredients:

L

&

2 cups semolina

1 tbs gram flour
1 cup sour
voghurt — if
yoghurt is not
sour, add a ths of
lemaon juice

1 tsp of ginger,
chilli paste

Salt to taste

Half tsp turmeric
powder

Half tsp mustard
seeds & few curry
leaves for

Lerlek _H}tempenng

*

A large wide pot

A small baking
tray —= round or
square

| Method:

Take a bowl and mix the semolina and gram flour.
Next add salt, ginger, chilli paste, salt and turmeric
powder.

Add the sour yoghurt / lemaon juice.

Then mix (using spatula or whisk) all the
ingredients, adding little water at a time

Keep the consistency of a pancake batter

Let it rest for 15 mins

After 15 mins, If the batter has gone thick (as the
semolina absorbs water), add a little water if
needed.

Put a large pot (big enough to fit your baking tray
for steaming) on the stove with water. The tray
needs to be raised with a bowl in the water.

Once wﬂt;g%l Jxl%ﬁaﬁ? your Fay with some
cooking niﬂd pour the hat-l:"eq‘ into the baking tray
and steam for 20 mins on med heat.

After 20 mins check, with a tooth pick its not sticky
(just like in cake)
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Photo of dish: Mamea and class:
6 Platinum

Country of origin:
India (Gujrat State)

Dish:
Dhokla

Ingredients: Method:
« A small pan for « Finally, take it out of the steamer and let it cool for
tempering 5 mins
« then cut in squares or whatever shape and put in a
senving tray
Finally, heat 2 ths of cooking oil in the small pan,
add the mustard seeds and curry leaves, once the
seeds starts crackling, pour the mixture over the
Dhokla evenly
« Garnish with finally chopped corlander (optional)

- World Day for Cultural Diversity 2024
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Photo of dish:

Ingredients:

4 large potaloes

4 madmm onicns

1/4 medium cabbage

2000 frozen peas

4 madiim Carmots

2 bell peppers (any colour)
1 leman

1 gresn chilll {or mare If you

like it spicy)
5-b clowes of garlic

500g passata

2 big biobs of butter

1 heapad tablespoon of cumin
SERS

1 @ablespoon salkt (add mare to

1 lemon, In quarters
4 madium fresh tomatoes,

roughly chopped

2 madium onions, roughly
chopped

i, Few sprigs of cariander,

raughly chopped

To Toast the Pav (Bread ):
8-10 bread rolls

T

MName and class: SEEMA THOBHANI

Country of origin: INDIA

Dish: PAV BHAJI

Wash and roughly chop all of the vegetables. Keep the onsons in a bowl
and peppers in another. Set aside all of the tomatoes and 2 chopped
onicns for serving.

Steam the carmols, cabbage and potatoes wntil theyre soft.
Blend the peppers info & smoath mixture, Do the same with the other 4
onicns but this time with the garlic doves and the chillies.

Making the masala

1. Take the 2 blobs of butter and put it in 2 large, haavy pan. Let it
mielt complately on 3 mediem haat.
2. Add the cumin seeds and let them oo brown urtil you can small the
aroma. Keap stering at reguiar intervals,
3. At this point, add the onion pasta, Tum the gas slightly higher and
stir continuousty until the onions begin o darken (approx, 5
minutes).
Next, add the pepper paste and let it cook for 4-5 minutes.
Then, add the passata, stir well and reduce the heat to low.
Add in the salt and 2 tablespoons of the Fav Bhap Masala.
. Put the lid on and let it cook for 20 minutes. Ensure the heat is
low and stir @very 5 minutes 5o the ingredients don't sette at the
battorm.
Qince 20 minutes are ug, Switch the gas for the masala off.
keep about 300m| of the waber used for steaming and pour the rest
awwary. Put the vegetables into the pan that the steamed waler 'was in
and add the water to it.
10. Blend the water and urrtd it forms a smaath midure,
11. Switch the masala gas on and add the vegetable mixtere to it Kesp
it on a low heat and ensure iis mixed property.
12. At this stage, taste the masala and add sak if needed. Add the jice

of one medium sized fresh lemon then switch the gas off.
To toast the pav (bread):

1. Heat a non-stick frying pan. Separate the rolls and spread a
genérous amount of butter on both sides of all the halves.
2. Toast both sides of the rolls urtil they're galdan brown,

serving:

1. As soon the rolls are done, place a few on @ach plate. Put & couple of
tablespoons of the masala on op of eadh il

2. Garnish with the onions, tomatoes and coriander with a dash of

leman julce. Enjoy while is hot.,
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Photo of dish: Name and class:
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Photo of dish; Mame and class:
' | SOPHIA KELLY

Country of origin:

SPANAKOPITA (cheese and spinach pie)

Ingredients: Method:

+ 3 Ibs spinach Wash the spinach and chop it finely.
« 3% |b. feta Add 1 tbsp salt and rub it with hands.
chegss Leave for an hour Sguesze it well.
2 eggs beaten Add 1/3 cup olive oll, onlons, crumbled feta
Salt cheese, egqgs, parsiey, dill and pepper.
Olive il Take a buttered baking pan and line with one full
4-5 spring pastry sheet.
onions, chopped Brush it liberally with oil. Add & more pastry
Pepper sheets, brushing each with oll, and let them come
Chopped parsley up the sides of the pan.
and dill Spread the spinach filling evenly and cover with 6
1 Ib filo pastry more pastry sheets, brushing each with ail.
Brush the top with oill and score the top three
sheets, with a sharp knife, into 3-inch strips from
one end of the pan to the other.
Sprinkle the top with water, to prevent the pastry
sheets from curling upwards.
Bake the spinach pie in a moderate owven for 40-45
minutes, Cool slightly, cut into squares and serve

World Day for Cuftural Diversity 2024




Photo of dish:

Ingredients:

1 large aubergine cut
Into 2cm cubes

2 vellow peppers,
deseeded and cut into
quarters

1 onion, chopped

2 sticks of celery,
chopped

1 tin chopped
tomatoes

12 black olives sliced
1 tosp capers
2 thsp sultanas

2 tablespoons
balsamic vinegar

4 tablespoons olive oil
Salt and pepper
Chopped parsley

Mame and class:
Ms Forno (6 Platinum TA)

Country of origin:
Italy

Caponata:

This recipe uses a lot less ol than most as the
aubergine is roasted not fried.

Method:

Heat the oven to 180*C. Place the aubergine cubes in a
roasting tin and mix with 2 tablespoons of olive oll and a
little salt. Place the pieces of pepper skin side up on a

separate tray and brush with a little oil. Put both in the
oven for about 20 minutes, until the aubergine is soft —
naot at all rubbery. The peppers should be a little charred
and blistered so they are easy to peel,

While the veq are roasting, fry the onion in a pan with
the rest of the oil. After a few minutes, add the celery.
Once they have softened, add the tin of tomatoes and
allow to reduce for about 5 minutes,

Add the vinegar, olives, capers, sultanas and sugar.
Simmer for a further 5 minutes.

Remove the vegetables from the oven, peel and slice the
cooled peppers and add to the tomato mix, Check for
seasoning. Serve warm or cold, gamished with a little

chopped parsley.

This is good served warm with bread pasta, or cold with
cheeses (it's good with baked feta or grilled hallouml.)
Keeps well in fridge for 3/4 days.
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