


Missing all the wonderful foods from around the
world during PFO World’s Fair? Check out these
delicious recipes from our own HKIS community,
from Masala Fried Eggs to Classic Scones - there is
something for everyone - Start Cooking!
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This book is designed for anyone, whether you are a
beginner or a cooking pro. It's full of tasty recipes
shared by our HKIS family! The first few pages show
you how to fully utilize this book and offer some basic
cooking tips. Now let's start cooking!

Using this book

Name of the dish

A photo shows how
the recipe looks after

it's cooked

Here you'll fi
nd

useful hints about

preparing and

cooking 
Step-by-step

instructions explain

the cooking methods

clearly

The ingredients you'll

need are listed here
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Getting Started
Before you begin cooking, it is helpful to familiarize yourself with some
basic concepts, such as how to measure the ingredients and the
equipment to be used. 

Be sure to read the recipe
to ensure you have all the
ingredients and equipment
you will need before you
start. Clean your hands
before you start. Don't
forget to wash and clean
the kitchen after you're
done.

Before Cooking
It is a good idea to clean up
spills on the ground, so as not to
slip. If you keep the kitchen fairly
neat when you cook, it makes it
easier to keep track of where
you're up to. It is also helpful
when it comes to cleaning up
after.

Tidy up

Food and equipment may
be very hot. Keep your
hands safe with oven
gloves, especially when you
bring things in and out of
the oven. When cutting with
a sharp knife, always use a
cutting board to prevent
food from slipping.

Do not leave the
kitchen as long
as you have
anything on the
stove or under
the grill. Make
sure you turn off
the heat when
you're done.

 Protect Yourself  Keep Watch
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Nuts

Dairy

Spicy

What should I eat?
Cooking for yourself using fresh food is far better for you than buying
ready-to-eat or junk food. But it's also useful to know a little about the
different types of foods that are available.

Check your ingredients 
If you are cooking for someone with allergies, look for the labels of all
ingredients that contain something that the allergic person cannot eat.
There would also be icons in this recipe containing some of the most
common causes of allergies, such as nuts, dairy, seafood, and so forth.

Food Types

Different types of foods contain
different nutrients that do different
tasks within your body.  You should eat
a variety of types of foods to make sure
that you get the right range of
nutrients. We call that a balanced diet.

Food Icons

Vegan Choices 

Nuts

Dairy Products

Spicy
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Good food is best shared 

with great friends...

1.5 meters away

between plexiglass !

Dr David Lovelin
High School Principal



Ingredients

Hummus
~ Egypt

Method

400g
80ml 
1-2 
1 
3 tbsp 

Thoroughly rinse the chickpeas in a colander under cold
running water. Tip into the large bowl of a food processor
along with 60ml of the oil and blitz until almost smooth.
Add the garlic, lemon and tahini along with 30ml water.
Blitz again for about 5 mins, or until the hummus is
smooth and silky.
Add 20ml more water, a little at a time, if it looks too thick.
Season and transfer to a bowl. Swirl the top of the
hummus with the back of a dessert spoon and drizzle
over the remaining oil. 

1.

2.

can chickpeas, drained
extra virgin olive oil
fat garlic cloves, peeled and crushed
lemon juiced then ½ zested
tahini

By Hannah Lei and Giada El-Baz 
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Tips

Hummus

Serve with crunchy
crudités and toasted
pita bread, if you like.

By Hannah Lei and Giada El-Baz 
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Ingredients

Namrata’s Poor People
Fish Dish

Method

15
1 
1 
1 
2 
1 tsp 
Some
Some
Bag 

Fish fingers x 15 - fry or bake
Fry on low heat in 1 to 2 tablespoons oil: chopped
onion, chopped green chili, chopped ginger,
chopped garlic cloves. 
Once golden brown, add a pinch of turmeric, dijon
mustard, salt and pepper. Stir well. Add a bag of
washed spinach. 
Once it has wilted, add the fish fingers and smash
them down to mix with the greens. 

1.
2.

3.

4.

fish fingers
chopped onion
chopped green chili
chopped inch ginger
chopped garlic cloves
dijon mustard
turmeric powder
salt & pepper to taste
spinach

By Namrata Dhanuka and Ishwar Dhanuka 
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Tips
Serve hot with fresh coriander, and pickled
red onions.

Namrata’s Poor People
Fish Dish

 By Namrata Dhanuka and Ishwar Dhanuka 
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Ingredients

Seven Layer Mexican Dip
~ Mexico

Method

refried beans mixed with taco seasoning
sour cream or plain Greek yogurt
salsa
guacamole
grated Mexican cheese
diced tomatoes
sliced black olives
sliced green onions
tortilla chips

Spread in layers from the bottom of your dish
up…

Refried beans mixed with taco seasoning
Sour cream or plain Greek yogurt
Salsa
Guacamole
Grated Mexican cheese
Diced tomatoes
Sliced black olives
Sliced green onions

Refrigerate an hour or so before serving if you
have time. Break out the tortilla chips and enjoy.

1.

a.
b.
c.
d.
e.
f.
g.
h.

2.

Dairy

By Myla Sprague Ma 
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1 large sweet potato - peeled and chopped into chunks
1 red bell pepper - deseeded and chopped into chunks
1 yellow bell pepper - deseeded and chopped into chunks
4 medium carrots - peeled and chopped
1 red onion- peeled and quartered
2 tbsp Roasted Garlic 
3 tbsp olive oil
1 tsp salt
½ tsp ground black pepper
½ tsp smoked paprika
1 tsp ground cumin
2 tsp  Better Than Bouillon 
4 cups of warm water
35 g (⅓ cup) grated parmesan

Dairy

Ms. Brockie's Roasted
Vegetable Soup

Ingredients

15

http://geni.us/KSPaprika


1. Preheat the oven to 200C/400F
2. Place the chunks of sweet potato, red and yellow
bell peppers, carrots in a large bowl.
3. Drizzle on the olive oil and sprinkle on the salt,
pepper, cumin and paprika. Toss it all together using
clean hands (Save the roasted garlic, Better Than
Bouillon and grated parmesan for later.)
4. Spread the vegetable mixture out on a large baking
sheet.
5. Place in the oven for 20 minutes, turning
everything over after 10 minutes.
While your veggies are roasting- Clean Up!
6. After 20 minutes, add the red onion wedges and
toss everything together again so the onion also gets
coated in oil.
7. Place back into the oven for a further 10 minutes
until the vegetables are tender and slightly
caramelized. 
8. While the veggies cook, add the Better Than
Bouillon and 2 cups of warm water into the blender
container. Blend until the bouillon is incorporated
into the water.
9. Add the vegetables and roasted garlic to the
blender container. 
8. Blend for 30 seconds (start slow and increase
speed.) Add additional warm water if needed. 
10. Add grated parmesan cheese.
11. ENJOY! 

Method

Ms. Brockie's Roasted
Vegetable Soup
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Ingredients

No Knead Bread Recipe
By Mark Bittman & Jim Lahey 

6 cups bread flour (800grams) 
2 ½ tsp table salt
½ tsp yeast 
3 cups room temperature water (600 ml)

 

Tips
Be sure to leave your
dough to rise in a warm
draft-free location
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Day 1
1. Add flour, salt and yeast to a large mixing bowl. 
2. Gently mix your dry ingredients with clean hands.
3. Add water to the dry ingredients and stir just until a shaggy ball
forms. Do not over stir.
4. Cover the bowl with plastic wrap and leave for 8 to 18 hours.

Day 2
1. Gently pour dough onto a floured surface. 
2. Knead the bread 10 to 15 times (The dough will be very sticky.
You can either flour your hands or lightly wet your hands to help
keep it from sticking to your hands.) 
3. Put parchment paper in a large bowl. Place the bread dough on
the parchment paper. 
4 Cover the bowl with a damp kitchen towel and let it rise for 1-2
hours, or longer if your house is cold.
5. Place your cast iron pot with the lid inside the oven. Preheat
the oven to 260°C for at least 30 minutes. 
6. Score the top of the bread dough with a sharp knife (this allows
the bread to expand or "oven spring".)
7. Remove the pot from the oven and use the parchment paper
as a sling to lower the dough into the pot. Put the lid on the cast
iron pot. Place it back in the oven for about 35 minutes. Remove
the lid for the last 5-10 minutes of cooking to brown the top of the
bread.
8. Remove the cast iron pot and remove the loaf of bread and
allow to cool on a cooling rack for at least an hour. 

Method

No Knead Bread Recipe
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Ingredients
2 cups - corn (boiled & coarsely crushed)
2 cups - fresh methi leaves (fenugreek) chopped 
1 cup - boiled potatoes (mashed) 
1 tbsp - rice flour 
2 tsp - corn flour 
2 tbsp - saatu (roasted gram flour) 
salt - to taste
1 tsp - red chilli powder

Corn Methi Kebabs
-India By Kirti Tatiwala, Mother of Nandini Taiwala

19

coriander powder - 1 tbsp
garam masala -1 tsp

amchur masala -1 tsp
jeera powder -2 tsp

ginger chilli paste -1 tsp
garlic paste -1 tsp

coriander leaves - Garnish
chat masala - Garnish

onion - Garnish 
oil - 2 tsp

coriander mint chutney/dip

 



Corn Methi Kebabs
-India 

- Mix everything together
- Make them into rounds and flatten them to oblong kebab shape
- Grease non stick pan and roast golden brown on both sides
- Can bake it as well
- Sprinkle with little chat masala & garnish with sliced onion &
corriander leaves
- Serve with sweet and sour tamarind chutney or green corriander
mint chutney

1.
2.
3.
4.
5.

6.

By Kirti Tatiwala, Mother of Nandini Taiwala
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bitter salad leaves, ie frisee, red endive, arugula,
escarole
small red onion, thinly sliced (tip: soak in ice water to
remove pungent onion flavor)
medium fennel shaved thinly
Winter citrus: pink grapefruit, blood orange, mandarin,
kumquat (zest as you prefer, cut into segments without
skin or rounds)
pomegranate seeds, parsley, mint

Winter Citrus and Bitter
Green Salad

Ingredients

21

4 types

half 

1 
1 each

handful

Dukkah

Dressing
Meyer lemon, variegated lemon, grated ginger, salt
and pepper 

pistachio, hazelnut, black sesame seeds, coriander and cumin seeds,
dried Greek mint, salt and pepper 

By Katherine Khoo parent of Arianne 

Nuts



Make Dukkah - toast small handfuls each of pistachio and hazelnut,
adding sesame seeds when the color starts to develop; toast 1/4
tsp coriander and when cool, grind with pestle and mortar, Add
nuts and the rest of dukkah ingredients to taste 
Make dressing - grate zest from lemons, squeeze the juice and add
rest of the ingredients to taste
Layer salad and drizzle olive oil with each layer 
Toss before serving adding more olive oil and salt and pepper 

1.

2.

3.
4.

Method
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Winter Citrus and Bitter
Green Salad
By Katherine Khoo parent of Arianne 
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Happiness is finding
out there is a 
vegan option !

Dr Connie Kim
Middle School Principal



Ingredients

Sweet and Sour Shrimp
~ China

Method
Devein shrimp
Coat the shrimp with cornflour
Deep fry the shrimp for about 3-4 minutes and the shrimp
are cooked throughout 
Pour away the excess oil 
Add the mixture of rock sugar, ketchup, Thai hot & spicy
sauce (optional), and water to the shrimp
Bring it to boil

1.
2.
3.

4.
5.

6.

shrimp
cooking oil
cornflour
ketchup
rock sugar
Thai hot & spicy sauce 

Spicy

By Sandy Hu and Constance Keung
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Tips
The sweet and sour
shrimp is yummy and
simple to cook!  Enjoy!

Sweet and Sour Shrimp
By Sandy Hu and Constance Keung
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Ingredients

Roasted Cod with
Punched Potatoes

Method

4 
400 g 
1 
4 
some 
4 
some

Wash the potatoes with the skin on, place them on a tray,
season them with 2 crushed garlic cloves and a drizzle of
olive oil, and bake in a preheated oven at 170ºC until they are
roasted.
Boil the eggs in a separate pan for 10 min. Then remove the
eggshell.
Peel the onion and the remaining garlic, coarsely chop the
onion and finely chop the garlic. Place the cod fillets in a
Pyrex dish, season with pepper, add the onion and garlic
over and around the cod, drizzle with the remaining oil and
bake at 170ºC for only about 12 minutes.
Remove the potatoes, press them a little to open, place them
around the cod, and put it back in the oven for another 10
minutes. Remove, add the eggs, adjust seasoning and serve.
You can add some black olives.

1.

2.

3.

4.

soaked cod fillets (soaked cod)
potatoes
onion
cloves of garlic
olive oil (extra virgin)
eggs
salt and pepper as you like

~ Portuguese
By Albino Leal, Laura Leal, and Vasco Leal

27



The big secret of this recipe is the quality of the Cod along with the
excellency of a great Virgin Olive Oil! So, look for a good Cod and Olive Oil! 

It's not easy to find Soaked Cod for this recipe in Hong Kong. 
 

Look for the Portuguese store, there are some in Hong Kong, and a lot of
them in Macau.

 

Roasted Cod with
Punched Potatoes

By Albino Leal, Laura Leal, and Vasco Leal
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Ingredients

Venn Pongal 
(Savoury Rice and Lentil)

 

Method
1. In a bowl take raw rice and rinse with water and drain. Repeat
a couple of times. Take another bowl and repeat the same with
the lentils.
2. Set a pot or cooker on the stove, add 1 teaspoon of ghee.
Leave it on a medium flame for a few seconds till it melts. Now
add the moong lentils to it and stir. As it starts to give out an
aromatic flavour, Add the rice to it.
3. Add 3 ½ - 4 cups of water to this. Whichever method you
employ, cook till mixture is a soft mass.
4. Heat a small pan with 4-5 tablespoons of ghee. Slowly add in
the ingredients for tempering one by one and fry for about 30-
40 seconds.
5. Turn off the heat and add the contents to the cooked rice and
lentils.
6. Mix well and simmer mixture for a few minutes for the
flavours to blend. Add an extra teaspoon of ghee on the top
before serving. (Serving it on a banana leaf enhances its
flavour.)

1 tsp ghee or clarified butter
½ cup raw rice or any type (rinsed, check step 1)
½ cup moong lentils (rinsed, check step 1)
4 cups water
½ tsp salt

- South India 
By Gayathri Durairaj
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Venn Pongal 
(Savoury Rice and Lentil)

 By Gayathri Durairaj

Growing up, our deepest connections with festivals have been the celebrations with
a myriad of food. Whichever part of the world you are, these traditions are what
bind us and take us back to our roots. One of the festivals I’ve always loved is
‘Pongal’ and its origins are said to be from Tamil Nadu, India. But it’s a Hindu
festival celebrated in other regions of India and around the world. ‘Pongal’ literally
means to ‘boil over’ from a pot, as is a mark of abundance.
 
It can be made as a sweet one called ‘Sakkarai Pongal’ and the other a savoury
called ‘Venn Pongal’. The base of both is exactly the same rice and yellow split
lentils (moong lentils). In the interest of economy and for ease, we could cook
double the amount of rice and lentils maybe without salt, then half it and use
separately for savoury and sweet versions.
 
It’s ideally cooked in a pressure/electric cooker or directly in a pot.

Whichever method employed, it’s traditional for it to be cooked to a mushy mass
before tempering and addition of other ingredients. 
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Ingredients

Pasta Pesce Spada e Menta

~ Italy

Method

Some
Some
400g
1 glass 
1 pack 
1 
2 
25g 
50g
20g 
100 cc 
3 

Dice the swordfish (without skin), sprinkle with salt and pepper 
Fill the pan with 50/50 olive/sesame oil. Put fish in a colander and mix
and toss with flour. Then fry the fish very quickly and put it back in
the colander to drain the oil. 
To make the sauce - palm press the garlic, then put it in a pan with
only extra virgin olive oil. Once the garlic turns golden, take the garlic
out from the pan. 
Put the pan back on heat then quickly add onions, anchovies, and
capers. Once they turn golden, add the chopped sun-dried tomatoes.
When it turns soft, put in the fish and garlic from before. Then pour in
the white wine. Add chopped mint and the fish broth till boiled. 
When boiling pasta for mixing with the sauce later, do not cook until
“al dente” but halfway there since the pasta will continue to absorb
the sauce to reach the perfect level of softness.

1.
2.

3.

4.

5.

Pasta with Swordfish and Mint 

pasta (paccheri or mezzi rigatoni) 
extra virgin olive oil 
fresh swordfish
white wine (dry white wine or rice wine) 
mint 
onion 
garlic 
red chili 
sun-dried tomatoes 
capers 
fish broth 
anchovies 

31

 By Bonnie Bajaj 



Tips
 You can also substitute
the swordfish with mahi
mahi, barramundi or
yellowtail kingfish

32
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Ingredients

Masala Fried Eggs
~ India

Method
Hard boil the eggs. 6 - 7 minutes 
Peel the eggs. Use a sharp knife, make shallow slits from the top to the
bottom of each egg. Keep aside.
In a pan, heat the ghee.
Add the mustard seeds, let it begin to ‘dance’.
Add red chillies, curry leaves and pinch of hing (optional). Stir for 20
seconds. 
Add the ground black pepper, sambhar powder and salt to the ghee.
Give it a quick stir.
Add a teaspoon of water to stop the spices from burning. 
Add the peeled hardboiled eggs and stay on a high flame for 10
seconds. 
Turn the heat down to medium. Toss to coat eggs with ghee and
spices and cook for 3-5 minutes till the outside is somewhat golden
brown.
Ideally, make this a few hours before serving as the spices have a
chance to deeply flavour the eggs. 

1.
2.

3.
4.
5.

6.

7.
8.

9.

10.

6 
1 tbsp 
1 tsp
2 
8 - 10 
Pinch 
1 tsp 
1/2 tsp 
1.5 tsp 
1/2 tsp 
Some

eggs
ghee (or any oil)
mustard seeds
dried red chillies
curry leaves
hing / asafoetida (optional)
black pepper coarsely ground
red chilli powder
sambhar powder 
salt
squeeze of lemon

By Namrata Dhanuka and Ishwar Dhanuka 
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Tips
Heat on a hot pan just before
serving. For a fusion meal, add
to a warm tortilla wrap with
some salad. 

Masala Fried Eggs
By Namrata Dhanuka and Ishwar Dhanuka 
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Ingredients

Grandma Helena Kwik’s
Lemon Chicken

Method

1
1
2 tbsp
1/2 tsp
1/2 tsp

1 1/2 tsp
1 tbsp
Some
1/2 tsp
Some

Debone chicken thigh. Tenderize the meat by “hammering” it or
pounding it.
Sprinkle with salt & seasonings.
Mix cornstarch with beaten egg.
Dip chicken thigh into the mixture then pan-fry in oil until brown &
tender (about 4 minutes each side).
Cut chicken into pieces as desired.

1.

2.
3.
4.

5.

large chicken thigh (deboned)
egg (beaten)
corn starch 
table salt 
white pepper 

corn starch 
butter 
sugar (amount to taste)
salt 
clear chicken stock (optional)

~ China, Canton Province

Sauce
Mix together chicken stock, lemon juice, sugar,
seasoning, salt to taste. 
Add in butter and heat mixture to boiling then pour
over chicken to serve. 

1.

2.

Sauce

Dairy

By Helena Kwik, Mother of Derek Kwik '86 and 
Grandma of Caroline and Dakota (R1)
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Tips
Add lemon
slices to
garnish.

Grandma Helena
Kwik’s Lemon Chicken

By Helena Kwik, Mother of Derek Kwik '86 and 
Grandma of Caroline and Dakota (R1)
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Ingredients

Classic Macaroni & Cheese

Method

8 tbsp
6 slices
5 1/2 cups
1/2 cup
2 tsp
1/4 tsp 
1/4 tsp
4 1/2 cups (18 oz)
1 1/4 cups (5 oz)
1 Ib

Pre-heat the oven to 375 degrees and butter a 3-quart casserole
dish and set it aside.
Place the bread cubes in a medium bowl and toss with 2 Tbsp of
melted butter. Set breadcrumbs aside. 
In a medium saucepan, heat milk over medium heat until warm.  
Melt 6 Tbsp of butter in a large saucepan over medium heat.
When the butter begins to bubble, add the flour and whisk for 1
minute. While whisking, add in the warm milk and continue to
whisk until it thickens. (If you don't heat milk, the thickening takes
longer.)
Remove the pot from the heat and stir in the salt, nutmeg, black
pepper, 3 cups of cheddar cheese and 1 cup of Pecorino Romano
or Parmesan. Set the cheese sauce aside.  
Boil the macaroni in a large pot until al dente per the instructions
on the package (not fully cooked as it will continue to cook in the
oven). Strain the macaroni in a colander and return to the pot.   
Add the cheese sauce to the macaroni and mix thoroughly, then
pour the mixture into the baking dish and top with the remaining
cheese and the bread crumbs.
Bake until brown on top and sides bubble - about 30 minutes -
and serve hot. 

1.

2.

3.
4.

5.

6.

7.

8.

unsalted butter, plus more for coating baking dish
bread (no crusts) - cut into cubes 
whole milk
all-purpose flour
salt
ground nutmeg
ground black pepper
grated sharp white cheddar cheese 
grated Pecorino Romano or Parmesan cheese 
elbow macaroni 

Dairy

By Jacci Grawburg

37



Tips
This serves 12, but can
be easily halved! 

By Jacci Grawburg

Classic Macaroni & Cheese
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Ingredients

Cha Siu Recipe by Ylo
~ China

Method
Pre-heat oven at 475F or 245C
Wash and cut pork into two long strips
Mix all marinade ingredients in a large bowl
Place pork into the marinade and refrigerate overnight, if not at least 4 hours
Place a wire rack into a shallow baking dish
Place pork on top of the wire rack and extra marinade on the bottom of the
baking dish
Add 1/4 cup of water into the dish to prevent dripping from burning while
baking
Bake Pork at 475F for 10 minutes until marinade start to bubble
Reduce heat to 350F or 180C and bake for another 15mins until golden
brown
Flip the pork and drizzle the remaining honey on top and brush with
thickened sauce
Bake again until golden brown and repeat with the other side, around 5-10
mins each side
Remove from the oven and slice into pieces and drizzle with the sauce from
the baking dish

1.
2.
3.
4.
5.
6.

7.

8.
9.

10.

11.

12.

3 Ib
 

1 tbsp
1 tbsp 
2 tsp
1/2 tsp 
1/4 tsp 
1/2 tsp 
1 tbsp 
1 tbsp
1 tbsp
3 cloves

2 tbsp

boneless pork shoulder/pork butt/tenderloin or
any pork area that has a good source of fat

white sugar
brown sugar
salt
five-spice
white pepper
sesame oil
Chinese wine
soy sauce
hoisin sauce
minced garlic

honey or maltose
Brushing

Marinade

39



This dish is best served hot with white rice, vegetables, sunny side up with sauce
drizzled on top of the egg and rice. No color is necessary, it will be baked till golden

brown with a hint of red from the Hoisin sauce. The amount of sugar is reduced so it is
just the right amount of sweetness. The choice of meat is the most important part of
this recipe, you need to use the area just on top of the shoulder which is super tender
with just enough fat in between. Marinading it overnight makes it extra tender, even

the lean part of the meat is super soft! Enjoy!

Cha Siu Recipe by Ylo
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Ingredients

Pork Belly Adobo

Method

2 Ibs
2 tbsp
5 pieces
4 tsp
1/2 cup
1 tbsp
2 cups
Some

Marinate pork belly in soy sauce and garlic for at least 1 hour
Heat the pot and put in the marinated pork belly, cook for a
few minutes
Pour remaining marinade including garlic
Add water, whole peppercorn and dried bay leaves then
bring to a boil. Simmer for 40 minutes to 1 hour until tender
Add salt

1.
2.

3.
4.

5.

pork belly — chopped or cubed
garlic — minced or crushed
dried bay leaves
vinegar
soy sauce
peppercorn
water
salt to taste

By Juan Lucas Umali
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Tips
Serve hot. Share
and enjoy!

Pork Belly Adobo
By Juan Lucas Umali
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Ingredients
1 Ib
1/2 Ib
1/2 Ib
1/8 Ib
1 cup
1/2 
1 cup
1
1/2 tsbp 
1 pc
5 tbsp
3 to 4 cups

pancit bihon rice noodles
pork cut into small thin slices
chicken cooked, deboned, and cut into thin slices
pea pods or snow pea
carrot
small cabbage chopped
celery leaves chopped finely
medium sized onion chopped
garlic minced
chicken cube
soy sauce
water

Pancit Bihon

Method
In a large pot, saute the garlic and onion
Add the pork and chicken then let cook for 2 minutes
Add the chicken cube and water then simmer for 15 minutes
Put in the carrots, pea pod, cabbage, and celery leaves and
simmer for a few minutes
Remove all the ingredients in the pot except for the liquid and set
them aside
In the pot with the liquid in, add the soy sauce and mix well
Add the pancit bihon (makes sure to first soak it in water for
about 10 minutes) and mix well. Cook until liquid evaporates
completely
Put-in the vegetables and meat that were previously cooked and
simmer for a minute or two
Serve hot. Share and enjoy!

1.
2.
3.
4.

5.

6.
7.

8.

9.

By Mateo Carballo
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~ Philippines

https://panlasangpinoy.com/what-is-garlic/
https://panlasangpinoy.com/soy-sauce/
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Pancit Bihon
By Mateo Carballo



Ingredients

Sweet and Savory
Longganisa ~ Philippines

Method
Grab a huge bowl and mix everything together. You can either use a
spatula to mix everything or use your clean hands to thoroughly mix
the ingredients.
Cut cling film or parchment papers into 4-inch squares.
Scoop 2 tablespoons full of the mixture on the cling film or parchment
papers, then roll like sausage then twist the ends. 
Place the finished product in a ziplock and freeze for at least 6 hours.
To cook the sausage, defrost, dip it in a bowl of water to loosen the
longganisa. 
Cut one end of the plastic or paper casing, then slide out the
longganisa into a pan with a tablespoon of cooking oil. 
After a minute, pour some water into the pan to create some steam
(approximately 3-4 tablespoons, depending on the size of the pan).

1.

2.
3.

4.
5.

6.

7.

500 grams
2 tsp
2 tsp
1/2 cup
2 tsp
1/4 cup

2 tbsp
1 tbsp
1/4 cup
2 tbsp

ground pork with 30% (try using Iberico pork)
salt
pepper
sugar (1/4 white and 1/4 brown)
paprika
minced garlic (you can put more, if you like an
intense garlic flavor)
soy sauce 
vinegar
water
cornstarch
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Tips
Serve recipe with garlic rice and fried egg.
Enjoy! Magandang umaga!

Sweet and Savory
Longganisa
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Ingredients

Inihaw na Liempo
Grilled Pork Belly

Method

2 Ibs
1 tsp
1/2 tsp
4 tbsp
2 heads
2 tbsp
1/2 can
some

1 tbsp

In a large bowl, combine black pepper, salt, garlic, sugar,
sprite and soy sauce. Stir well until sugar and salt are
dissolved. Add pork belly and massage marinade into the
meat. Cover and marinate in the refrigerate overnight. 
Two hours before grilling add Calamansi/lemon.
Immediately before grilling remove all meat from the
marinade. Pour the marinade into a saucepan, and bring it to
a boil on the stovetop. Boil for at least five minutes.
Arrange pork in a single layer on lightly-oiled hot grill and cook
for about 2 to 3 minutes on each side.
When the pork begins to lose its pink color, regularly brush
with the cooked marinade. Continue to grill for about 4 to 5
minutes on each side or until pork is cooked through.
Remove from grill and cut into serving pieces. Serve with a
dipping sauce.

1.

2.
3.

4.

5.

6.

pork belly cut into strips
ground black pepper
salt
soy sauce
garlic crushed, minced
brown sugar
Sprite in can
juice of 10 pcs Calamansi 
or about a lemon and a half
cooking oil

By Montse and Gusie Sambalido

~ Philippines
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Sauces
Spiced Vinegar Dip
In a bowl, combine vinegar, crushed or choppedgarlic, onion, chili
peppers, salt, and pepper

Soy Sauce Vinegar Dip
In a bowl, combine vinegar, soy sauce, ground black pepper 
 
Toyomansi Dip
In a bowl, combine soy sauce and Calamansi/lemon spiced with labuyo
chilis/bird’s eye chilis.

Inihaw na Liempo
Grilled Pork Belly

By Montse and Gusie Sambalido

48



Ingredients

1 Ib
1/2 cup
2 tsp
1/2 tsp
1
1/2 cup

ground pork (or ground beef/chicken)
bread crumbs
salt
ground black pepper
egg
minced onion

Bola Bola
Sweet and Sour Meatballs

By Patrick Mulhall

~ Philippines

1 tbsp
1 cup
1/3 cup
1 cup
1
1 cup
3 tbsp
1/2 cup
1/2 cup
1 tbsp
8 tbsp

minced garlic 
pineapple chunks
vinegar
red and green bell peppers combined
medium sized onion quartered
water
tomato ketchup
brown sugar
carrot sliced
cornstarch diluted in 3 tablespoons of water
cooking oil

Meatballs

Sweet and sour sauce
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In a large mixing bowl, combine ground meat, minced onion,
salt, ground black pepper, egg, and bread crumbs. Mix
thoroughly. (I normally let it sit in the fridge for about 1 hour
or longer before cooking). 
Scoop about 1 to 2 tablespoons of mixture and form into a
ball. Set aside.
Heat a frying pan then pour in 6 tablespoons of cooking oil.
When the oil is hot enough, pan-fry the meatballs until the
outside turns brown.
Once done, set aside.

Heat a separate cooking pot then pour in the remaining 2
tablespoons of oil.
Sauté the garlic, then add the quartered onion, sliced carrot,
and bell peppers, cook for 2 minutes.
Add pineapple chunks and cook for 1 minute, then add the
tomato ketchup, brown sugar, and vinegar and stir.
Add in water and let boil.
Add the diluted cornstarch and cook until desired thickness
is reached, then put in the meatballs and let it simmer for 2
mins.

1.

2.

3.
4.

5.

1.

2.

3.

4.
5.

Bola Bola
Sweet and Sour meatballs

Method

By Patrick Mulhall

Meatballs

Sweet and sour sauce

Tips
Serve hot. 
We typically serve these
with steamed rice.
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Ingredients

Easy Garlic Chicken Steak
~ Philippines

Method
Wash chicken thoroughly and pat to dry.
Rub a moderate amount of salt & freshly ground pepper
all over the chicken, add sliced garlic, and a drizzle of
Calamansi or lemon to marinate. Set aside for at least 30
minutes or more for added flavor.
Heat up your non-stick pan with a little oil to fry the
marinated chicken, skin side first to make it crispy and
without the garlic slices from the marinade, as it burns
easily. Set aside the garlic slices for later.
After the chicken steak is cooked, set it aside on a plate to
rest. Stir fry the garlic slices from the marinade on the
same pan and put them on top of the chicken steak.
Drizzle with your Calamansi or Lemon and serve hot.
Enjoy! 

1.
2.

3.

4.

5.

1 whole
3
2 

some

garlic chopped
Calamansi (lime) or ½ lemon
boneless chicken thigh part with
skin
salt and freshly grounded whole
pepper 

By Carissa and Caleb Herrera
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Tips
 This delicious main course meal is easy to prepare and a

good source of protein too. Make sure you choose the
boneless thigh part of the chicken to have the delectable

and juicy taste of home cooking.
 

Easy Garlic Chicken Steak
By Carissa and Caleb Herrera
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Ingredients
Various Vegetables as you wish - Traditionally
we use Green Long Beans, Beansprouts,
Cabbage, Wing Beans, etc. Nowadays we use
whatever can be found, such as Broccoli,
Paprika, French Beans, Snow Peas, Carrot,
Savoy Cabbage, Bok Choy, etc.

Urap (Lawar in Bali)
(Mixed Vegetable with Shredded Coconut)

By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr

- Indonesia 

Spices B (to be blended in food processor)
2 Garlic
Red Chili or Bird Eye Chili (optional - if you like it
spicy)
1 cm Kencur (Kaempferia Galanga - can be 
omitted if you dislike the taste)
1/2 tsp Coconut Sugar
1/2 tsp Tamarind Paste
Pinch of Salt

Spices A
1 cup Dried Grated Coconut

3 Keffir Lime Leaf, sliced very very thinly
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• Wash and cut the vegetables
• Blanche (or boil - depending on type of vegetables) in boiled
salted water - make sure they still have their crunchiness
• Drain well
• Mix well Spices A and B, put in covered container and steam until
cooked, approximately 30 minutes (the grated coconut mix should
be on the drier side, thus it needs to be covered during steaming)
• Add the steamed spices into the vegetables and mix well

Method

Tips

Adjust the red pepper to suit
how spicy you want it to be! 

Urap (Lawar in Bali)
(Mixed Vegetable with Shredded Coconut)

By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr
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Ingredients

Tonkatsu Japanese Curry Bun
- Japan 

4 Slices of thinly sliced boneless pork chop
4 hamburger bun or white toast 

Pork Chop Marinade (marinate for 1 hour)
1/2 teaspoon of salt
1/2 teaspoon of white pepper
2 cloves of minced garlic or 1/2
teaspoon of garlic powder

By Yvonne Lo

Breading
2 eggs, beaten
1 cup of Japanese breadcrumb
2 tbsp of cornstarch

Japanese curry
1 small carrot, diced
1/2 an onion, chopped
1/2 block of Japanese curry block 
(or use as directed from the box)
400ml of water
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Method
1. Pre-heat oven at 475F or 250C
2. Wash and pat dry pork chops then marinade for 1 hour or
overnight in the fridge
3. Pound pork chop with the back of your knife until super thin
4. Lightly coat pork with cornstarch, dip in egg and then dip in
breadcrumbs
5. Spread 2 tablespoons of olive oil onto a sheet pan, add breaded
pork chops and lightly drizzle more olive oil on top
6. In a frying pan, sauté onion and carrots until slightly brown
7. Add water and Japanese curry block as directed from the box, mix
until dissolved and sauce is thickened
8. Bake pork chop for 10 mins and reduce heat to 185 or 365F for
another 5 mins until golden brown
9. Toast hamburger buns in the oven and layer sauce and pork chop
10. Serve messy!

Tonkatsu Japanese Curry Bun
By Yvonne Lo
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Ingredients
1 block of tempe (fermented soybean)
 
spices :
2 garlic
1/2 teaspoon coriander seeds
(can substitute 1/2 teaspoon coriander powder)
pinch of salt

Tempe Goreng 
(Fried Tempe)

 

Method
• Using small food processor, blend all spices, add a little bit of
water
• Slice tempe approximately 0.5 cm thickness or less
• Marinate tempe in the spice mix for approximately 30 minutes
• Fry tempe in hot oil
 
Alternatively, tempe can also be sliced thinly, sprinkle with salt
and bake in oven until golden.
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- Indonesia
By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr



Soba Noodle Salad

Method

By Akiko Yagi, mother of Aina Yagi

Tips

~ Japan 
Ingredients

100 gms soba noodles
Cucumbers
Carrots
Okra
Tomatoes

3 tbsp sweet or 
sushi vinegar
1.5 tbsp Soy Sauce
1 tbsp of Sesame Oil

Dressing 

Boil the soba noodles according to instructions on the bag.
Strain and put in ice water until heat is removed. Strain and
dry.

Meanwhile, strip cucumber and carrots into matchstick size,
boil okra for two minutes and slice, slice tomatoes, choose
whatever veggies you would like in a salad!

Place the veggies on cold dried noodles. 

For dressing: 
Mix the sweet or sushi vinegar, soy sauce, sesame oil.

Sprinkle mori- seaweed strips if you have on top to finish. 58



Rendang (Beef Rendang)
- Indonesia 

By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr

Ingredients A
500gr beef
 
Ingredients B
1 stalk lemongrass
3 Keffir lime leaf
2 salam leaf - Indonesian bay leaf  
(can be substituted with bay leaf)
5cm Galangal, smash roughly
1 tbsp oil

Ingredients C (to be blended in food processor)
5g garlic
7 shallots
3 candlenuts
2cm turmeric 
(can be substituted with 1/2 tsp turmeric powder)
3cm ginger, smash roughly
2 onions

Ingredients
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Ingredients D
1/2 tsp cumin powder
1/4 tsp pepper powder
1/2 tsp coriander powder
1/2 tsp coconut sugar
500ml coconut milk
1/2 tsp Kecap Manis (sweet soya sauce)
pinch of salt

Method
•   Cut beef (approximately 4cm square)
•   Stir fry ingredients B and C in hot oil until aromatic
•   Put cut beef and ingredients D
•   Top up with water until beef is covered
•   Cook with medium heat and stir from time to time until the
beef is tender, approximately half an hour
•   Reduce heat to low and continue to cook, stirring
occasionally until the sauce is reduced, approximately 2 hours

Rendang (Beef Rendang)
By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr
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Paneer Bhurji Beetroot
Quesadillas 

By Meera sheth, Grade 3

Tips

- India 

Ingredients
A.cottage cheese scrambled
B.fine chopped onions
C.fine chopped bell peppers
(any color)
D.fine chopped squeezed
tomatoes
E.beetroot, curd, multigrain
flour or any flour to make
beetroot rotis
F.salt

-Heat the pan, add butter or cooking oil
-Sauté onions and bell pepper in it
-Add salt, pepper, chilli flakes and coriander leaves
-Add the scrambled cottage cheese/paneer in it

-Now get the beetroot dough ready:
Take the flour, add salt, curd, oil  and shredded Beetroot
-Roll the rotis and heat it on the pan on both the sides with
Ghee/unsalted butter

-On the rotis, spread the tomato pasta sauce and add the
mix of cottage cheese on it, garnish it with cheese if
required and put in the oven for 20 mins

It is ready to eat now!! 

G.pepper
H.chilli flakes
I. ready tomato pasta
sauce
J. cheese Parmesan, or
even mozzarella or
Indian Amul cheese if
required
K. coriander leaves

Method
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Paneer Bhurji Beetroot
Quesadillas 

By Meera sheth 
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Ingredients
1 cup bok choy 
some cooking oil 
1 egg 
50g-75g fresh oysters 
2 tbsp sweet potato starch 
2 tbsp tapioca starch 
1/2 tbsp Chai Lai rice flour or
rice flour 
300 ml water 
a little salt 
a little white pepper 

Oyster Omelet
 

Fully stir miso with 150ml of water in a small
bowl and put them into a pot. Then add
tomato sauce, sugar, thick soy sauce, sweet
chili sauce (optional) in the pot. Boil the
sauce with small to medium heat. 
Add 1 tablespoon of tapioca starch and 50ml
of water to the pot and stir until the sauce is
thickened.
Set aside the sauce for later use.

63

- TaiwanBy Sharon (Kuan Jung) Chen

2 tbsp tomato sauce
1 tbsp miso 
1 tbsp sugar 
1/2 tbsp thick soy sauce 
1/2 tbsp sweet chili sauce       
                              (optional)

Oyster Omelet Sauce 



Wash the fresh oysters and bok choy thoroughly with water. 
Chop the Bok Choy in small pieces.
In another bowl, beat the egg and stir until the yolk and white are fully
combined. 
Fully stir the sweet potato starch, a tablespoon of tapioca starch, Chai Lai
rice flour, 100 ml of water, salt and white pepper in a bowl until a slurry is
formed.
Heat oil in a frying pan and pan-fry the fresh oysters for 1 minute.
Slowly add the slurry to the frying pan to make a thin layer. Cook with
medium heat until the slurry color changes from white to translucent.
Avoid adding too much slurry as it might ruin the taste of the omelet. 
Add the beaten egg and chopped bok choy on top of the slurry and press
gently to set. Cook until slightly golden around the edges. 

Oyster Omelet
 By Sharon (Kuan Jung) Chen
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Ingredients

Three-Cup Chicken
- Taiwan 

Method
Wash the chicken thighs and basil leaves with water. 
Heat up a frying pan and add the chicken thighs. Saute the chicken
thighs for 5 minutes. Then remove the chicken thighs from the frying
pan. 
Add the sesame oil and garlic cloves in the frying pan. Stir-fry until
aromatic. Then add the chicken thighs and stir with high heat until the
chicken thighs are cooked. 
Add the soy sauce, water, rice wine and sugar. Continue to stir-fry the
chicken thighs with medium heat until the sauce sticks to each
chicken thigh.
Cover the lid, lower the heat and simmer for 5-10 minutes. 
Add the basil leaves and stir well with the chicken for 1 minute.

1.
2.

3.

4.

5.
6.

500 g chicken thighs 
1 bag basil leaves
3 pieces peeled garlic cloves 
2 tbsp sesame oil 
2 tbsp soy sauce 
2 tbsp rice wine
2 tbsp water 
1/2 tbsp sugar 

By Sharon (Kuan Jung) Chen

65

Dish out and enjoy
the meal!!! 



Three-Cup Chicken
By Sharon (Kuan Jung) Chen
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Ingredients

Prawn Gassi

Method
-  In a flat pan, dry roast coriander seeds, cumin seeds, black
peppercorn, mustard seeds, fenugreek seeds and whole red chillies for
about 4-5 minutes making sure that the spices don’t burn. Remove
from fire and let the spices cool. Dry grind and keep it ready. This step
can be done in advance!!!
- Heat oil in a wok and add the onion. Fry until the onion turns
translucent and add crushed garlic.
- Fry until the onion and garlic turn light brown in colour.
- Make a slurry of the ground spices with 2-3 tablespoon of water.
- Add turmeric and ground spice slurry and stir on medium to low
flame for 5 minutes.
- Lower the heat to the minimum and add coconut milk. Let the curry
come to a boil. Cover and keep it on medium flame for 5 minutes.
- Add prawns, season curry with salt and cook for another 7-8 minutes.
- Switch off the heat and add lemon juice and coriander leaves as per
individual preference.
- Serve and enjoy with Basmati Rice!

1 tbsp coriander seeds
1 tsp cumin seeds
½ tsp black peppercorn
¼ tsp mustard seeds (available in Indian Stores)
¼ tsp fenugreek seeds (available in Indian Stores)
2-3 dried whole red chillies (can be substituted with chilli flakes)
1 medium red onion, chopped fine
5 cloves garlic (big pods), crushed
3 tbsp oil
1 tsp turmeric powder 
1 can coconut milk
500 gm prawns, deveined and cleaned
1 -2 tsp lemon juice
salt as per taste
coriander leaves for garnish (optional)

~ India 
By Avantika Sen, Grade 11; Annicka Sen, Grade 9
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Prawn Gassi
By Avantika Sen, Grade 11; Annicka Sen, Grade 9

Serve with basmati rice!

Tip

68



Ingredients

Nasi Kuning

Method
• Wash the rice
• Put all ingredients into the rice cooker, mix well and cook
• Mix once again after it is cooked

3 cups uncooked rice
200ml coconut milk
1 tsp turmeric powder
pinch of salt
1 salam leaf (Indonesian lay Leaf - can be
substituted with bay leaf)
enough water (around 2 cups) to top up
the coconut milk

69

Nomally eaten with: 
Tempe - protein - vegan
Urap - the vegetable - vegan
Rendang - protein (beef)

By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr
~ Indonesia 



A traditional
Indonesian dish
which literally
means yellow
rice. Due to its
colour which is
perceived to look
like gold, Nasi
Kuning
symbolically
represents good
fortune,
prosperity,
wealth and
dignity.

 

Nasi Kuning can also be made
and presented in a simple way
for regular meal at home.
Here, we’d like to share several
recipes of various dishes which
can be served together.

Nasi Kuning
By Yasmine FT. Dorr, mother of Laszlo and Dante Dorr

 
You might have seen the popular ‘Nasi Tumpeng’, beautiful

cone-shaped yellow rice which symbolises life and ecosystem. It
is elaborately decorated and often served in festive and formal

occasions, such as birthdays, housewarmings, opening
ceremonies, etc.
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I am still trying to figure out
how best to keep social

distancing with
my fridge...

Bonnie Bajaj
PFO President 



sugar
lime juice
hot water (more or less)
butter

egg whites at room temperature
cream of tartar
baking powder
sugar

condensed milk
full cream milk
butter
rum
lime rind
granulated sugar
egg yolks
flour

1 cup
1 tbsp
1/2 cup
2 tbsp

1 1/2 cups (8)
1/2 tsp
1 tsp
3/4 cup

1/4 cup
1 cup
2 tbsp
2 tbsp
1/2 tsp
1/4 cup
8 
2 tbsp

Ingredients

Canonigo 
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~ Philippines
By Montse and Gusie Sambalido

Caramel

Meringue

Crème anglaise/custard 



Canonigo 
Method

Since it is easiest to separate eggs cleanly when they are refrigerator-
cold, start with this step. But note that egg whites whip up to a
greater volume when they’ve had a chance to warm up a bit; so start
with this then let the whites stand at room temperature for a while.
You will need a bain-marie to bake your canonigo. Place a pan of
water on the rack inside your oven. 
Preheat the oven to 325 F.
Prepare a Bundt pan lightly greased with butter.
Prepare the caramel syrup: In a pan, over low-medium heat,
caramelize ½ cup of the 1 cup sugar until amber in color. Add the
remaining sugar and lime juice. Add hot water, add butter, continue
cooking until caramel is completely dissolved and syrup becomes
slightly thick. Pour syrup into a Bundt pan. Set aside.
Prepare the meringue: (Make sure your bowl, beater, scrapers to
be used for egg whites are very clean and dry, with no traces of oil) 
In a separate bowl, sift together the baking powder, cream of tartar
and add sugar.
Using an electric mixer fitted with a whipping attachment, beat the
egg whites (begin on low speed until they become foamy and frothy
and then increase the speed to medium or medium high).
Once foamy (once they have doubled in volume/ until at least soft
peaks form) gradually add sugar mixture (a large spoonful about
every 1 minute to 1½ minutes). 
After each addition, whites should be beaten until sugar has
dissolved before adding more. To test, rub a bit of meringue
between your thumb and forefinger. If sugar is dissolved, it will feel
completely smooth. If it feels grainy or sandy, continue beating.
(Undissolved sugar can cause sugar spots on the meringue surface.)
Beat continuously until shiny stiff peaks form.
Make sure that the caramel syrup has cooled and then pour
meringue into the Bundt pan and smoothen the top. It might overfill
the dish; do not let that worry you. 
Do not press the mixture down. 
Place the pan in a baking tray half filled with hot water (bain-marie).
Bake until the meringue has risen at least 1/2 inch and is very lightly
colored on top, 30 to 40 minutes. 
Let cool at room temperature for 30 minutes, then refrigerate for at
least 1 hour and up to 1 day.

1.

2.

3.
4.
5.

6.

7.

8.

9.

10.

11.

12.
13.

14.

By Montse and Gusie Sambalido
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15. Prepare the custard sauce: In a medium, heavy saucepan, bring milk to a
simmer. 
16. In a mixing bowl (or top pan of a double boiler) whisk together sugar and
cornstarch. 
17. Add egg yolks and whisk to a creamy consistency. 
18. Pour in the condensed milk and continue whisking. 
19. Add the lime rind. Whisking constantly, slowly dribble in about half of the hot,
fresh milk and whisk. 
20. Place the mixing bowl (or top portion of a double boiler) over a pot of boiling
water (making a double boiler), making sure water does not touch the bottom of the
bowl. 
21. Continue whisking while adding the remainder of the milk to prevent sauce from
sticking to the pan. 
22. When ready, after 5 minutes or so, it should coat a spoon and resemble thick
cream, add in 2 tablespoons of butter. 
23. Remove from heat and stir in the rum. Strain through a fine sieve, then cool over
an ice bath, whisking occasionally. 
24. Refrigerate or let cool. (May be prepared up to a day in advance.)

Canonigo 
By Montse and Gusie Sambalido

Bake the meringue as soon as possible after mixing.
Use the freshest eggs possible.
If the freshness of the eggs can’t be guaranteed, add an
acidic ingredient such as lemon juice or vinegar (about 1
teaspoon for every 4 egg whites) or cream of tartar (about
½ teaspoon per 4 egg whites) to the egg whites before
whisking to lower their pH and make them more acidic,
which will create a more stable foam.
cook it au bain-marie, not on direct heat but inside a pan
full of water. You can use any small pan inside a larger
pan. 
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Canonigo 
By Montse and Gusie Sambalido

Tips
Invert the chilled meringue onto a serving platter. Pour the
custard sauce over the Canonigo or serve sauce on the side.
You can top it with some fresh berries or mango balls.



Ingredients

Classic Scones with Jam &
Clotted Cream

~ UK

Method

self-raising flour, plus more for dusting
baking powder
butter (cut into cubes)
caster sugar
milk
vanilla extract
squeezed lemon juice 
beaten egg (to glaze)
jam and clotted cream (to serve)

Heat the oven to 220C/200C fan/gas 7. Tip the self-raising flour into a
large bowl with ¼ tsp salt and the baking powder, then mix.
Add the butter, then rub it with your fingers until the mix looks like
fine crumbs. Stir in the caster sugar.
Put the milk into a jug and heat in the microwave for about 30 secs
until warm, but not hot. Add the vanilla extract and a squeeze of
lemon juice, then set aside for a moment.
 Put a baking tray in the oven. Make a well in the dry mix, then add
the liquid and combine it quickly with a cutlery knife – it will seem
pretty wet at first.
Scatter some flour onto the work surface and tip the dough out.
Dredge the dough and your hands with a little more flour, then fold
the dough over 2-3 times until it’s a little smoother. Pat into a
roundabout 4cm deep. Take a 5cm cutter and dip it into some flour.
Plunge into the dough, then repeat until you have four scones. You
may need to press what’s left of the dough back into a round to cut
out another four.
Brush the tops with a beaten egg, then carefully arrange them on the
hot baking tray. Bake for 10 mins until risen and golden on the top. 

1.

2.

3.

4.

5.

6.

350g 
1 tsp 
85g 
3 tbsp 
175ml 
1 tsp 
some 
1
some 

Dairy
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By Rhea Chen, mother of Michael 



Tips
Eat just warm or cold on the day of
baking, generously topped with jam and
clotted cream. If freezing, freeze once
cool. Defrost, then put in a low oven
(about 160C/140C fan/gas 3) for a few
minutes to refresh.

Classic Scones with Jam &
Clotted Cream
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By Rhea Chen, mother of Michael 



Ingredients

Evan’s Favorite Lemon
Cake

 ~ Mt Airy, NC

Method

unsalted butter (softened)
shortening
white granulated sugar 
large eggs (beat together)
sifted (2x) cake flour 
baking powder
table salt
whole milk
lemon extract
grated zest of one lemon

Combine flour, baking powder & salt in a bowl.  
In the mixing bowl beat together the butter & shortening on low-
medium speed. When combined, add the grated lemon zest and
slowly pour in the sugar. Once the sugar has been incorporated,
slowly add the eggs in 5 batches. Allow the eggs to be completely
incorporated.
At this point, you may want to slow your mixer to low to prevent
the flour from escaping the bowl. Alternate adding the flour and
milk. Then add the lemon flavoring.
Pour into a greased and floured 10-inch tube pan. This will be too
much batter for an average bundt pan.
DO NOT PREHEAT THE OVEN. Place cake into a cool oven and bake
at 325F/160C for 90 minutes or until a toothpick inserted in the
center comes out clean.
Remove the cake from the oven, cool in the pan for 10 minutes
then cool completely on a wire rack.

1.
2.

3.

4.

5.

6.

1 cup (227g)
½ cup (103g) 
3 cups (603g)
5 
3 cups (395g)
½ tsp 
½ tsp 
1 cup (236ml)
1 ½ tsp 
some

Dairy

By Evan
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Tips
This works best with a stand mixer as once you turn the mixer
on, do not turn it off until all ingredients have been added. It is
easiest to have the eggs in a 2 cup measuring cup with a spout.

By Evan

Evan’s Favorite Lemon
Cake
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Ingredients

Puto Cheese

Method

4 cups
2 cups
2 1/2 tbsp
2 1/2 cup
1/2 cup
1 cup
1 
Some 

MIx all the ingredients together. 
Once well mixed, put in small cups or baby ramekins,
then in the steamer.
Once steamed, put small pieces of cheese on the top
and close the steamer to let it set for 2-3 minutes.
Take out then serve. 

1.
2.

3.

4.

all purpose flour
sugar
baking powder
water
butter (melted)
evaporated or fresh milk
egg
cheddar cheese slice  

Dairy

By Markus Chuas, Levi Chuas, Alia Chuas
~ Philippines
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Puto Cheese
By Markus Chuas, Levi Chuas, Alia Chuas

Tips
Puto Cheese is an interesting mix of the sweetness of the rice
cake with the savory touch of the cheese. You can do this very
easily with a rice cooker and steamer. You can also add food
coloring to make them pink, purple or green for added fun. 
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Ingredients

Method

Palitaw
~ Philippines

sesame seeds
white sugar
glutinous rice flour
water (can be more)
grated coconut

Toast sesame seeds till golden brown. Mix with sugar. Set aside.
Mix rice flour with water until soft and pliable.
Shape dough into balls and flatten into patties.
Drop patties in boiling water and wait for it to rise above the surface.
Remove from water with a slotted spoon. Drain well.
Roll palitaw on grated coconut.
Sprinkle with sesame sugar.

1.
2.
3.
4.

5.
6.

1/4 cup
1/2 cup
2 cups
1 cup
1 cup
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Palitaw
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Ingredients

Deliciously Quick
Cinnamon Rolls

Method

flour
caster sugar
salt
instant yeast
water
milk
unsalted butter
egg

Dairy

In a large bowl, mix the flour, sugar, salt, and yeast. In a
separate bowl heat the water, milk and butter until the
butter is melted. Stir the butter mixture into the dry
ingredients. Add the egg and knead by hand or stand mixer
until dough is no longer sticky. Put in a lightly greased bowl
for 5 minutes.
Preheat the oven to 200 degrees F.
Make filling by mixing all ingredients except butter.
Roll out the dough to a 16x9 in rectangle. Spread softened
butter over dough and sprinkle with filling. Roll the dough up
tightly from the long end and cut into 12 pieces. Place in a
9x13 pan. (I line my pan with baking paper for easy clean up!)
Lightly cover with aluminum foil.
Turn off the oven and place the rolls in the oven to rise for 20
minutes.
Keep the rolls in the oven, remove the foil, turn oven to 375F
and bake 20 minutes or until golden brown.
Remove from oven and glaze.

1.

2.
3.
4.

5.

6.

7.

2 3/4 cup
3 tbsp
1 tsp
2 1/4 tsp
1/2 cup
1/4 cup
2 tbsp
1

By Sarah Pullen, mother of Hailey, Jackson & Raegan

Dough
butter
cinnamon
brown sugar
almond flavoring
finely chopped pecans

1/4 cup
2 tbsp
1/4 cup
1/4 tsp
1/4 cup

Filling
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Glaze with powdered sugar, milk, vanilla and a dash of
almond extract mixed to desired consistency. Glaze while
warm if you want the glaze to melt into the rolls, or wait until
cool for frosting.

Deliciously Quick
Cinnamon Rolls
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Ingredients

Nutty Fig Bars

Method

1 cup
1 cup
1/2 cup
1/4 tsp
1/2 tsp
1 stick
3 tsp
1/2-1 cup
1/2 cup
1/2 

Preheat the oven to 180 C.
Put baking paper in an 8 X 8 pan.
In a bowl, whisk together flour, nuts, half of shredded
coconut, oats, sugar, cinnamon and salt. 
Cut in butter & work mixture into small crumbs. Using a fork
is better.
Add honey & thoroughly combine the mixture.
Transfer the mixture to the prepared pan & press it down
firmly to cover the pan.
Bake for 25-30 minutes until the crust is light brown.
Remove from the oven and spread fig jam on the top.
Sprinkle the rest of the shredded coconut on the top.
Bake for 10 min or so until the coconut is slightly brown.
Remove the pan & let it cool before cutting to serve.

1.
2.
3.

4.

5.
6.

7.
8.
9.

10.
11.

all purpose flour 
rolled oats 
brown sugar 
cinnamon
salt
softened butter
honey
fig jam 
chopped walnuts almonds mix
shredded coconut 

Dairy

By Tanisha Nigam
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Tips
The brown sugar could be substituted partially by honey if
don’t need caramelization. The quantity of the jam depends on
your own liking of thickness of fig jam layer on top.

Nutty Fig Bars
By Tanisha Nigam
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Ingredients

Iced Passion Fruit Green Tea

~ Taiwan

Method

passion fruit 
green tea bag 
honey 
boiled water
ice cubes 

Make green tea with the green tea bag and 250ml of boiled
water.
Cut the passion fruits and take out the fruit pulps with seed.
Mix the passion fruit pulps with seeds and honey with the green
tea.
Add ice cubes, mix a bit and enjoy! Feel free to add orange,
lemon and apple slices or other favourite fruits to customize the
taste.  

1.

2.
3.

4.

2-3
1 
1.5 tsp 
250ml
some

Dairy

By Sharon (Kuan Jung) Chen
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Iced Passion Fruit Green Tea
By Sharon (Kuan Jung) Chen
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Ingredients

Sakkarai Pongal

Method

ghee or clarified butter
raw rice or any type (rinsed)
moong lentils (rinsed)
Jaggery/unrefined cane sugar
cardamom powder
water

Dairy

In a bowl take raw rice and rinse with water and drain. Repeat
a couple of times. Take another bowl and repeat the same with
the lentils. Repeat steps 2 and 3 as mentioned for the savoury
dish. Keep aside the cooked mixture of rice and lentils.
Add the jaggery or unrefined sugar with a little water to a small
pot. Cook till it turns into a syrup. Strain it with a colander.
Heat the extract till it thickens into a soft ball like consistency.
Add the rice and dal mixture to this and stir gently.
In a small frying pan, heat 4 spoons of ghee and fry the raisins
and cashewnuts. Pour this over the sweet rice and lentil
mixture prepared before. Add cardamom powder and saffron
and stir well.
Cook till the mixture is thick. Serve hot and preferably on a
banana leaf.

1.

2.

3.

4.

1 tsp
1/2 cup
1/2 cup 
1 cup
1 tsp
4 cups

By Gayathri Durairaj

~ South India

ghee or clarified butter
cashew nuts halved
raisins
saffron (optional)

2-3 tbsp
10 
6-7 
Pinch

Tempering
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Tips
And after all the prayers and reverence the tastebuds get
maximum satisfaction. With a little bit of love and magic
thrown into these recipes. It is guaranteed to satisfy.
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Sakkarai Pongal
By Gayathri Durairaj



Ingredients

Nutty Carrot Cake

1 cup chopped walnuts or pecans (1/2c for cake, 1/2c for decoration) 
3/4 cup (150g) packed brown sugar 
1/4 cup (50g) granulated sugar 
1/2 Cup (240ml) vegetable oil 
2 large eggs
1/3 cup (67g) unsweetened apple sauce 
 1/2 tsp vanilla extract
1 1/4cup (156g) all purpose flour 
2 tsp baking powder 
1/2 tsp baking soda
1/4 tsp salt 
3/4 tsp ground cinnamon 
1/2 tsp ground ginger
1/4 tsp ground nutmeg 
1/4 tsp ground cloves 
1 Cup (130g) grated carrots 
6-8 eggs Easter eggs 
10 leaves mint leaves or parsley 

By Yvonne Lo

This nutty, hearty carrot cake is super moist and
delicious along with a tart cream cheese frosting.

You can convert this into muffins or a loaf for
different occasion.
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Method
In a large mixing bowl, add eggs
and beat with whisk.
Add brown sugar, granulated
sugar, oil, applesauce and vanilla.
Mix until no sugar lumps
Sift all dry ingredients in a large
mixing bowl
Fold dry ingredients into the wet
ingredients.
Fold in Carrot and 1/2 Cup of nuts
Pour into the greased pan and
bake until Toothpick comes out
clean. About 40-50mins
Let the cake cool and refrigerate
until completely cooled.

Make sure butter and cream cheese
are at room temperature and soft.

In a large mixing bowl, using a mixer
or an electric hand mixer whip cream

cheese and butter together on
medium high speed until smooth

and creamy. Add confectioners
sugar, cream/milk and vanilla extract

with a pinch of salt. Beat on low
speed for 30 seconds until combined
and creamy. Add more confectioners

sugar if its too liquid or add more
milk to make it more liquid.

Nutty Carrot Cake
By Yvonne Lo

Frosting
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Place frosting into a piping bag or zip lock bag.
Using a serrated knife, cut off the top of the cake to create a flat
surface, and slice the cake horizontally into two equal rounds.
Place one cake round on the cake stand and pipe frosting on top.
Place the second cake round on top of icing and pipe icing on top
of cake.
Using a cake spatula, smooth the icing on top of cake
Pipe generous amount of frosting around the sides of the cake
and smooth evenly with the spatula.
Over a sheet pan, sprinkle nuts on the cake sides. Place some
mint or parsley leaves to make a round nest on the top of the
cake and add chocolate eggs and more nuts as decoration. 
Refrigerate and serve cold.

Nutty Carrot Cake
By Yvonne Lo
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Ingredients

Chhena Poda

Method

1 box
some

1 box
some
2 tbsp

Grease your cake tin. I have used a six inch cake
round tin.  
In a bowl mix fresh paneer, ricotta, brown sugar. 2
tbsp of semolina. 1 tbsp of cardamom powder. 
Pour the mixture into the cake tin and loosely cover
with a foil. 
Bake in a preheated oven at 350 degrees F for an
hour.
Take the foil out and let the chhena poda bake for
another 15 minutes or till the top turns golden brown.  

1.

2.

3.

4.

5.

ricotta cheese
homemade paneer/chenna (one pack of fresh
full fat milk, made with lemon juice) (same box
as ricotta cheese)
brown sugar (ricotta cheese box as measure) 
cardamom powder (warm fragrant flavor)
samolina (sugi) (unroasted - coarse or fine
doesn't matter)

Dairy

By Arnav Panigrahi

~ The Indian state of Odisha Sudha 
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Tips
This is such an easy recipe and it brings back so many childhood memories from
home for me. It is a one bowl recipe. Just mix everything in your baking pan and

bake it until you see the top brown. All the ingredients are easily available in your
pantry. You can't really go wrong with this recipe, so just have a go. As far as the

flavorings or toppings go... use whatever and how much ever you feel like. You can
use some raisins or cashews if you like.    

Chhena Poda
By Arnav Panigrahi
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