              Cooking ,Teaching and Learning with Recipes A-Z from Around the World
Learning through food provides students of all ages with a sensory rich, kinesthetic experience to learn about the cultures in the world around them.  A collection of recipes from around the world has been compiled in the list below.  

      These recipes are organized from A-Z so that primary students can study letter/sound relationships while they take a food journey around the globe.

Older students can produce written responses online and create photo journals of their cooking experiences.

       Enjoy the opportunity to cook and work with your student during  International Month at High Road Schools.

 Autumn Kelley

Africa
Madagascar Chicken

2 boneless chicken breast halves, cut in bite size chunks 2/3 cup canned coconut milk  1 yellow onion, chopped 1 red bell pepper or tomato, sliced and chopped 2 cloves garlic, minced 2 tsp ground ginger 1 tsp grated lemon rind 1/3 tsp (or to taste) cayenne powder, salt, pepper, lemon juice oil   
Marinate chicken in lemon juice 30 min, drain and season with salt and pepper to taste. Saute over medium heat until cooked on outside but slightly pink inside. Drain oil and place chicken in a container and set aside Sauté onions, stirring constantly, until slightly browned. Add bell peppers and garlic and sauté 3-4 min, stirring constantly. Reduce heat to simmer, add coconut milk, ginger, cayenne powder, and lemon rind. Add chicken back to stew.

Cover and simmer 30 min or until in thick stew consistency. If mixture is too thin simmer with lid removed until desired consistency is reached. Serve over a bed of steamed white rice.

NOTE: One pound shelled and deveined shrimp can be added to or substituted for the chicken.

Brazil

Brazilian rice

2 cups long grain rice 3 tablespoons oil 1 onion, peeled and sliced 1 tomato, peeled and chopped 1 1/2 teaspoons salt

Heat the oil in a medium sized skillet. Add the rice and onion and cook, stirring over very low heat until the rice makes a swishing sound -- about 20 minutes. Stir in the toator and salt. Add two cups boiling water. Bring the rice to a boil, lower heat, cover and cook for 25 minutes.

British 

Yorkshire Pudding

Ingredients:

1/2 lb of plain white flour 1 pint of full cream milk  1/4 teaspoon of salt 2 good tablespoons of dripping from the beef  2 eggs

Method  Sift the salt and the flour into a large bowl or basin. Make a well in the center and break the eggs into it. Add a small amount of milk and stir in the flour. This should be a gradual process bringing the flour down from the sides and adding more milk as is nessesary. You should end up with a stiff batter consistency. Beat this well for about 5 minutes adding the rest of the milk. Cover and leave to stand for 30 minutes. Put the dripping into a large Yorkshire pudding tin. Heat this in the oven until the dripping is hot, as in smoking hot. Quickly pour the batter in minding for hot splashes of dripping and place in the top of the oven. 425 F. or gas mark 7 until it is nicely browned on the top. Turn down the heat to 375 F. or gas mark 5 and continue cooking on the bottom of the oven for 10 - 15 mins. Serve with a good onion gravy. 

China

General Tso's Chicken

3/4 lb Boneless chicken breast 2 ts Dark soy sauce 2 ts Rice wine or dry sherry 1 t Finely chopped ginger root 1 t Cornstarch 1 t Sesame oil 1/3 c Oil, preferably peanut 2 Dried red chiles - cut in half lengthwise 1 tb Chopped fresh orange peel 1/2 ts Roasted Sichuan peppercorns -(finely ground), optional 2 ts Dark soy sauce 1/4 ts Salt 1 t Sugar 1/2 ts Sesame oil  Cut chicken in to thin slices 2 inches long, cutting against the grain. Put it into a bowl together with the soy sauce, rice wine or sherry, ginger, cornstarch and 1-teaspoon sesame oil. Mix well, and then let the mixture marinate for about 20 minutes. Heat the oil in a wok or large skillet until it is very hot. Remove the chicken from the marinade with a slotted spoon. Add it to the pan and stir-fry it for 2 minutes until it browns. Remove it and leave to drain in a colander or sieve. Pour off most of the oil, leaving about 2 teaspoons. Reheat the pan over a high heat and then add the dried chiles. Stir-fry them for 10 seconds, and then return the chicken to the pan. Add the rest of the ingredients and stir-fry for 4 minutes, mixing well. Serve the dish at once.

Denmark

Butter Cream Cake 

 3 eggs  

½ cup sugar  1 cup flour -- sifted  4 tablespoons butter  1 tablespoon strong coffee extract  Almonds -- chopped  
Beat the eggs and sugar together for 5 minutes. Add the flour, melted butter and the coffee extract, beating well with each addition. Pour into a small buttered square pan. Bake in a moderate oven (350ºF.) ½ hour.

When done, invert the pan on a cake rack and let cool. When the cake is cold cut it into two layers. Spread one with the filling and put the layers together; spread the rest of the filling over the top.

Press chopped almonds lightly around the edge of the cake.
France

Cherry Cake

1-1/2 cups milk 4 eggs 1/2 cup all-purpose flour 1/4 cup sugar 2 teaspoons vanilla extract 2 to 3 cups fresh black sweet cherries, pitted; or drained, canned, pitted Bing cherries; or frozen sweet cherries, thawed and drained confectioners’' (powdered) sugar

Preheat the oven to 350 degrees. To make the batter in a blender, combine the milk, eggs, flour, sugar and vanilla in the blender jar, and whirl them at high speed for a few seconds. Turn the machine off and scrape down the sides of the jar with a rubber spatula, then blend again for about 40 seconds. To make the batter by hand, stir the flour and eggs together in a large mixing bowl, and slowly stir in the milk, sugar, and vanilla extract. Beat with a whisk or a rotary or electric beater until the flour lumps disappear and the batter is smooth.

Pat the cherries completely dry with paper towels, then spread them evenly in a shallow, buttered baking dish or pan that holds 5 to 6 cups and is about 2" deep. Pour in the batter. Bake on the middle shelf of the oven for 1-1/2 hours, or until the top is golden brown and firm to the touch. Dust lightly with confectioners' sugar, and serve the clafoutis while it is still warm.

Ireland

Corned Beef and Cabbage

2 cups of water 1/4 cup honey 2 tablespoons Dijon-style mustard, divided 1 medium head cabbage, cut into 8 wedges ( approx. 2 pounds) 3 tablespoons butter or margarine, softened 1 1/2 teaspoons chopped fresh dill, OR 1/2 teaspoon fried dill weed 2 1/2 to 3 1/2 pound corned beef brisket

Place brisket and water in Dutch oven; cover tightly and cook 1 hour at 350 degrees (F). ( It is very important to simmer the meat slowly because boiling will cause meat to become tough.) Turn brisket over and continue cooking, covered, 1 1/2 to 2 hours, or until meat is tender. Remove brisket from cooking liquid and place, flat-side up, on rack in broiler pan so surface of meat is 3 to 4 inches from heat.

Combine honey with 1 tablespoon mustard; brush half of mixture over top of brisket and broil 3 minutes. Brush with remaining mixture and continue broiling 2 minutes, or until brisket is glazed. Meanwhile, steam cabbage 15 to 20 minutes, or until tender. Combine remaining mustard with butter and dill; spread over hot cabbage wedges. Carve brisket diagonally across the grain into thin slices and serve with cabbage.

Israel

Honey Cake

3 1/2 cups sifted flour  1/4 tsp. salt  1 1/2 tsp. baking powder  1 tsp. baking soda  1 1/2 cup nuts, walnuts, or almonds  4 eggs  3/4 cup sugar  4 tsp. vegetable oil  2 cups dark honey  1/2 cup brewed coffee

Optional

1/2 tsp. cinnamon  1/4 tsp. nutmeg  1/8 tsp. powdered cloves  1/2 tsp. ginger

Sift flour, salt, baking powder, baking soda, cinnamon, nutmeg, cloves and ginger together (spices depend on your personal taste).

Beat eggs, gradually adding the sugar. Beat until thick and light in color. Beat in oil, honey and coffee; stir in flour mixture and nuts. Grease an 11x16x4 inch baking pan and line with aluminum foil. For 2 smaller cakes, use two 9-inch loaf pans. Turn the batter into the pan(s). Bake at 325 deg F (170 deg C) 1-1/4 hours for the large cake, 50 minutes for the 2 smaller ones, or until browned and cake tester comes out clean. Cool on a cake rack before removing from pan.

Korea

Seasoned Spinach  10 oz fresh small flat-leaf spinach 2 Tbsp soy sauce 1 tsp sugar 1 1/2 tsp crushed sesame seeds 1 Tbsp sesame oil 1 Tbsp minced scallion 1 tsp vinegar (optional) salt red pepper threads (optional)

Remove roots from spinach, if desired. In bowl, combine soy sauce, sugar, sesame seeds, sesame oil, scallion and vinegar. Bring large pot lightly salted water to boil. Add spinach, root ends first, and immerse only until leaves turn bright green. Drain and rinse immediately in cold water. Drain and squeeze out as much water as possible. Place spinach in bowl with soy sauce mixture and toss well. Serve at once, topped with few red pepper threads, if desired.

Mexico

Gorditas

1 lb beef, ground  1 small onion, chopped  2 teaspoons salt  1/4 teaspoon pepper  1 teaspoon garlic salt  1/4 teaspoon chili powder

Shells 2 cups masa harina  1 teaspoon baking powder  2 teaspoons salt  1 cup water  2 pieces bacon, fried and crumbled  2 tablespoons longhorn cheese, lettuce, shredded  tomatoes, sliced or diced  cheese, shredded 

 Cook beef and onion together in a frying pan. Season with salt, pepper, garlic salt and chile powder. While cooking the meat, mix with hands all ingredients for shells. Pinch off small portion of dough and roll into 2-inch ball. With quick patting motion, flatten out to 1/2 inch thickness and about 3 inches in diameter. Fry in hot cooking oil until golden brown, turning once. Drain. Make a slit through the middle; open slightly like a taco shell and stuff with meat mixture, lettuce, tomatoes and cheese. 

Poland

Cucumber Salad with Sour Cream

1 cucumber peeled and thinly sliced salt 2 tablespoons vinegar 1 tablespoon superfine sugar (optional) 4 tablespoons sour cream

Sprinkle the cucumber with plenty of salt and leave to drain in a colander for at least 1/2 hour until it softens and loses it’s juices. Then rinse in cold water and drain. Mix the vinegar with the sugar and sour cream and pour over the cucumber slices. Mix well.

When my grandmother made this she would pick fresh cucumbers from the garden, slice them and salt them, let them sit for 1/2 hour to drain, rinse them and add some thinly sliced white onion. She would put them into a large bowl and add vinegar and sour cream (no sugar for ours) and stir it all up - no measuring.

Russian

Pancakes Stuffed With Meat

Pancakes:

1 1/2 cups flour  1 1/2 cups milk  1/4 teaspoon of sugar  1/4 oz. yeast  1 tablespoon of butter or oil  1 egg  1/4 teaspoon of salt

Dissolve yeast in 1/4 cup of warm milk (110-115 F) and 1/4 teaspoon of sugar. Let sit till "bulbs" appear (usually 10-15 minutes but sometimes takes longer). Add more warm milk to make 1 cup and gradually mix in 3/4 cup of flour. Wrap up in a towel and put in a warm place to rise. DO NOT COVER THE MIXING BOWL WITH A LID. Make sure the mixing bowl is big enough because the dough will increase 2-3 times. After the dough rises add the rest of the milk and flour, salt, egg, and tablespoon of butter or oil. Wrap up in a towel and let rise for a second time. Check occasionally. Depending on the quality of yeast and milk, the dough may take 1-3 hours to rise.

Preheat the frying pan at medium to high setting. Brush the pan with oil lightly. Too much oil on the frying pan may ruin the first pancake. Immediately after removing a pancake from the pan, put it on a warm platter or pan, brush the upper side with oil and cover with a lid. The inside of the lid should be wrapped in a gauze, any moisture absorbent cloth or towel. It will accumulate excess moisture from the pancakes. Note: covering with the lid and brushing the pancakes with oil will make them more elastic, soft and easier to stuff.

 

Meat Stuffing:

3-4 skinless, boneless chicken breasts or 1/2 lbs. boiled or roast beef  1 average sized yellow onion  1/2 tablespoon soy-sauce  1/2 teaspoon black pepper  1/4 teaspoon dried dill  1/4 teaspoon curry powder  Salt according to taste

Bake, roast or fry chicken or beef. When ready, chop finely (the smaller the better). Chop onion finely. Saute in oil. Add chopped meat and spices. Keep warm for stuffing. If not being served immediately, wrap watch pancake in aluminum foil for warming up in the oven before serving.

Sweden

Swedish Meatballs

1/2 cup fine dry bread crumbs  1/2 cup light cream  1/2 cup water  7 oz. ground beef  7 oz. ground lean pork  1 1/2 tsp. salt  1/2 tsp. ground allspice  2 tbl grated yellow onion (and/or 2 crushed garlic cloves)  1 egg, beaten  3 tbl margarine or butter

Mix the bread crumbs, cream and water. Set aside for 5 minutes. Mix the beef, pork, salt, allspice and onion. Gradually add the bread crumbs, then the egg. Blend well.. Shape into balls. Make large meatballs to be served for dinner or small meatballs for the smörgåsbord. Heat part of the margarine or butter in a skillet. Add 10 to 15 meatballs. Fry over moderate heat until the meatballs are browned and cooked through. Transfer to a serving dish and keep hot while frying the remaining meatballs. Serve with boiled potatoes, lingonberry preserve and a tossed salad.

Turkey

Chicken with beans Recipe

1 lb. Dry beans (Soaked in water overnight)  7 1/2 oz Chicken breast  3 tablespoons margarin or butter  2 medium size onions (chopped)  2 medium size tomatoes (chopped)  1 tablespoon salt  3 cups chicken stock

Cut the chicken breast in cubes. Boil the beans for 30 minutes. Drain the water and let it cool. In a deep saucepan melt the butter. Sauté the chicken breast for 5 minutes, then add chopped onions. Sauté the onions for another 5 minutes with chicken, then add the chopped tomatoes and continue sautéing until tomatoes are soft. Add the salt and the chicken stock to the sauté pan. Boil everything for about 15 minutes. Transfer everything with the cooled beans to a casserole dish. Bake in a preheated oven until the beans are soft. 350F for about 1 to 1 1/2 hours. Serve with rice and italian bread.

Vietnam

Chicken with beans Recipe

1 lb. Dry beans (Soaked in water overnight)  7 1/2 oz Chicken breast  3 tablespoons margarine or butter  2 medium size onions (chopped)  2 medium size tomatoes (chopped)  1 tablespoon salt  3 cups chicken stock

Cut the chicken breast in cubes. Boil the beans for 30 minutes. Drain the water and let it cool. In a deep saucepan melt the butter. Sauté the chicken breast for 5 minutes, then add chopped onions. Sauté the onions for another 5 minutes with chicken, then add the chopped tomatoes and continue sautéing until tomatoes are soft. Add the salt and the chicken stock to the sauté pan. Boil everything for about 15 minutes. Transfer everything with the cooled beans to a casserole dish. Bake in a preheated oven until the beans are soft. 350F for about 1 to 1 1/2 hours. Serve with rice and italian bread.

Zimbabwe 

Zimbabwe Greens

1 bunch collard greens washed -and white part) 1 cup water  3 tablespoons smooth peanut butter 1 large tomato; seeded and chopped  Salt to taste

Finely shred the greens discarding tough stems. Place in a saucepan with the water. Bring to boil and cook stirring occasionally just until greens are crunchy-tender. Drain greens reserving liquid. Return greens to medium heat; add tomato and onions. Heat through stirring frequently. Thin peanut butter with 3/4 cup of the reserved cooking liquid then add to vegetables. Heat stirring constantly until greens have a creamy consistency adding more reserved liquid if mixture seems too thick. Taste and add salt if needed.

