


Dear Reader, 
in this book I will be sharing 40 recipes from all around the world. 
I started thinking about this project, because I truly believe the best way to connect to
people and other cultures is by food. 
When you are reading this book, you will be on a culinary world trip, which is
amazing. Stopping you while exploring the different cuisines all around the globe,
won’t be possible!
Before you will start trying out some recipes, I would like to say “Thank You” to some
main contributors:
Luz for supporting my idea, Emiliano  and  Claudia for translating Spanish-recipes
to English and to Chiara for the amazing cover!
Further, I want to thank Rishabh, Isabella and Lana for their help and time in the
previous design. 
As well as huge thanks to Vincent, who helped me creating this design. 
My biggest “Thanks” goes of course to all the amazing participants of this project, who
were wanting to share a common or traditional dish of their country and region. 

Enjoy and Bon Appetit!

"There is no more sincere love
than the love of food."

-George Bernard Shaw-

http://creativecommons.org/licenses/by-nc-nd/4.0/
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Wisk the flour and the milk together until very well combined, you
don’t want to have any lumps in there. If the mixture is well
combined, add the eggs and mix it to a smooth and runny dough. 
Preheat a frying pan with butter or oil. If you would like to use any
toppings for the pancake, prepare them and add them to the frying
pan.
After the pan is hot and the toppings are added, add some dough
until
the surface of the whole pan is covered.
Fry the dutch pancakes until they are golden brown, flip them and
fry
other side until golden brown.
Enjoy hot with powdered sugar and stroop (“dutch sirup)

Pannekoeken
Ingredients Preparation

250 g flour 
500 ml milk 

2 eggs 
oil or butter for frying 

toppings: 
apples 

bacon & unions 
chees

nutella
powedered sugar 

stroop (sirup)
...



Falafel
Preparation

In a food processor fitted with a metal blade, combine
chickpeas, garlic, shallot, parsley, cumin, coriander, and flour
and season with salt and pepper. Pulse until mixture is
coarse and mealy—do not over blend!
Form mixture into falafel balls about 2" in diameter,
squeezing to compact. Transfer to chill in the refrigerator
while oil heats.
In a pot, heat 1” vegetable oil until a drop of water added to
the oil sizzles and pops.
Fry falafels until golden, then transfer to a paper towel-lined
plate and season immediately with salt.

Serve falafels in pita with lettuce, tomatoes, and
cucumber 

Ingredients
1 (15-oz.) can chickpeas, drained
4 cloves garlic, roughly chopped

1 shallot, roughly chopped
2 tbsp. freshly chopped parsley

1 tsp. ground cumin
1 tsp. ground coriander
3 tbsp. all-purpose flour

Kosher salt
Freshly ground black pepper

Vegetable oil, for frying

FOR SERVING
Pitas

Chopped lettuce
Halved cherry tomatoes
Thinly sliced cucumbers



Separate the eggs and whisk the egg white until it is is stiff.
Mix the yolks, sugar, vanilla/vanilla sugar, flour and milk
thoroughly until it has a liquid consistency.
Fold in the whipped egg whites into the mixture, make sure you
don't over mix them. 
Add the raisins and mix further.
Make sure to preserve the structure of the egg white. 
Melt the butter in a pan and cover the floor of the pan with butter.
Heat up the pan and add the mixture.
Cook until a pancake-like layer has formed at the bottom that you
can lift up, then destruct the pancake and make sure it is in bite-
sized pieces. Make sure the entire mixture is cooked through. 
Serve with powdered sugar. You can also enhance the taste by
garnishing with jam, marmalade or apple puree.

30g  raisins
Vanilla/vanilla sugar

275g flour
4 eggs

300ml milk
40g sugar
50g butter

Powdered sugar

Kaiserschmarrn
PreparationIngredients



CHICKEN
ADOBO

Ingredients

Preparation

1 cup of White Vinegar
¼ cup of Soy Sauce

1 whole Garlic Bulb, smashed and peeled
2 tsp of Kosher Salt

1 tsp of Ground Pepper
1 Bay Leaf

2 pounds of Chicken Thighs or Drumstick
1 cup of Water

1 tbsp of Canola Oil

In a shallow dish, combine the following ingredients:
White Vinegar ,Soy Sauce ,Garlic ,Kosher Salt ,Ground
Pepper ,Bay Leaf
Add the chicken to the mixture. Cover and refrigerate for
20-30 minutes.
Drain the marinade and set aside.
Pat the chicken dry.
In a large skillet, heat oil over medium-high heat and
brown the chicken.
Mix water and leftover marinade and add to the chicken -
bring to a boil. After, reduce heat and simmer,
uncovered, until chicken is no longer pink and sauce is
slightly reduced, for 20-25 minutes.
Discard Bay Leaf
Enjoy your delicious Chicken Adobo!



VARAŽDINSKI
KLIPIĆI

Ingredients
1kg - flour
5.5 dL milk

2 dL oil
a little salt

8 dag yeast
sesame
egg yolk

Preparation
Put the flour, yeast, oil, milk and add a little salt into a bowl and
mix them all with an electric mixer. After that, take the mixture
out and knead it by hand. Put it back into the bowl and cover it
with a wet dishtowel. Leave it until it’s volume increases

After about an hour, take the mixture out and split it into 25-30
equal parts and make a ball out of each one. Roll each ball with
the kitchen roller until it’s about 25 cm long. Fold them until they
take the shape you can see in the picture. Put them one next to
each other on a baking paper covered tray. Leave them for about
15 minutes. After that, put egg yolk and some sesame over them.
Put the tray in the oven and bake for 10-15 minutes on 200
degrees celsius



BRIGADEIRO
Ingredients

1 (14oz) can of sweet condensed milk
 4 Tbsp cocoa powder, sifted

 2 Tbsp butter
 A pinch of salt

 
OPTIONAL

 Chocolate sprinkles
you’ll need this only if you’re going

to roll the brigadeiro

 In a small sauce pan mix the sweet condensed milk,
cocoa powder, salt and butter.
Bring the sauce pan to the stove and heat it over
medium-low heat.
 Let simmer, while mixing constantly 
(this is important, otherwise it will burn!) until it
thickens. A way to know is to run your wooden spoon
(or spatula) in the middle of the mixture. If it takes a
while for the mixture to move, then your brigadeiro is
ready!
 Reserve, letting it cool to room temperature.

Preparation



THIS PART IS NECESSARY ONLY IF YOU WANT TO
ROLL THE BRIGADEIRO
 In a plate or bowl, spread your sprinkles.
 Once the brigadeiro is cool, grease your hands
with butter and roll the brigadeiros into little balls.
(In Brazil we usually use half a tablespoon as
measurement, but you can make your balls as big
or small as you'd like!)
 Roll the brigadeiro balls into the sprinkles and
place them in paper/foil candy cups.



Ambulthiyal
Preparation

Wash tuna and drain water.
Add salt, turmeric powder and rinse.
Place the tuna into the pot and and add turmeric, salt, chilli
powder, chilli flakes and diluted tamarind with water and curry
leaves.
Coat tuna with mixture, by hand.
Add vegetable oil.
Place banana leaf (if possible) into pot and add more vegetable
oil, place the tuna and pour tamarind diluted with water for the
second time.
Place lid on and cook for 20 mins.

Ingredients
250 grams of Tuna

1/2 tbsp of Salt
1/4 tbsp of Tumeric Powder

2 tbsp of Chilli powder
1 tbsp of Chilli Flakes
1 tbsp of Goraka paste

1 tbsp of Pepper
1/4 tbsp of Tamarind diluted with

water
1 sprig of Curry leaves
4 tbsp of Vegetable oil

 



Lamb tagine
with prunes
and almonds

Ingredients
1,5 kg of leg of lamb cut into pieces (or

any tender meat)
 600 g of prunes
  2 sliced   onions

100g of blanched almonds (peeled)
  1 tsp of cinnamon

 1 tsp of ginger
 

Preparation
The Lamb Tagine with Prunes and Almonds is a
Moroccan dish from the repertoire of classic cuisine
that combines sweet caramelized prunes and lamb or
beauf meat with fragrant spices of ginger, saffron,
cinnamon and pepper.  It is often served at family
gatherings, weddings and other special occasions.

1 dose  saffron
4 tbs sugar

1/2 glass oil
Salt & pepper



Soak the prunes in hot water for at least 30
minutes.
 In a saucepan, cook the drained prunes in 2
ladles of meat sauce and sugar.  Sprinkle with a
little cinnamon then continue cooking for 15
min, covered.  Prune cooking time can vary
greatly depending on the prunes, but the
average time is 15 to 30 minutes.
Roast the almonds in oil.

- Preparation of prunes -

Put the meat on a large serving plate (if you
cooked in a tagine, it will also be used as a
serving dish), and pour the prunes and the
creamy sauce over it.  
If desired, garnish with fried almonds and / or
sesame seeds.

- Dressing the tagine-

In a pot, Brown the sliced   onions and the meat
in the oil.  Add cinnamon, ginger, saffron, salt
and pepper.  Cover with 1 Liter of water and
cook for 1 hour over very low heat.

- Preparation of the sauce -



Pizza
Ingredients Preparation

250ml water
1 Tbsp olive oil

450g flour
1.5 tsp salt

1.5 tsp sugar
25g brewer’s yeast

You start making pizza kneading these ingredients: you can put
them in a machine that does this job for you or you can do it
by yourself with your hands. Anyway, the result should be a
smooth ball of dough. Let the dough rest for 1.5-2 hours (until
its double his size) Then you roll out the ball on a baking sheet
(with these ingredients you should make two pizzas so two
baking sheet) and you put on it pomodoro sauce. Afterwards,
you put the pizza in the oven, that you have already warmed
up to 200 Celsius degrees and you leave the pizza in there for
20 minutes. Once the time has passed, you take the pizza from
the oven and put on it mozzarella and if you want ham. You
put the pizza back again in the oven and leave it for 5 mins.
And then it’s ready, enjoy your Italian pizza!!

Topping 
chesse (recomend Mozzarella)

any topping you want  

Note
According to the recipe's writer you

sould use alredy ready tomato souse



Pavlova
Ingredients
For Meringue Shell

4 large egg whites (at room temperature)
1 cup Powdered sugar 

1/2 tsp cornstarch
1 tsp white vinegar

1 tsp vanilla

For the Whipped Cream and Garnish

1/2 cup whipping cream
1/2 tsp vanilla

1/2 cup Powdered sugar 
2 cups whole berries 

(or sliced fresh fruit of choice; strawberries,
raspberries, kiwi fruit, passion fruit, bananas,

blueberries)
1 tsb fresh lemon juice



Heat the oven to 275 F/140 C and place the rack in the
middle of the oven.
Line a baking tray with foil and draw a 7-inch circle on
the foil with the blunt edge of a knife (don't tear the
foil). Set aside.
In a clean, medium-sized metal bowl, beat the egg
whites with a clean electric mixer on medium speed.
Beat until the whites form soft peaks.
Gently sprinkle the sugar into the egg whites, 1
teaspoon at a time, beating continuously until the
whites form stiff glossy peaks.
Sprinkle the cornstarch and vinegar on the meringue
and fold in gently with a plastic spatula.
Add the vanilla and gently fold the mixture again.
Now gently spread the meringue in the circle on the
foil to make a circular base. Make sure the edges of
the meringue are slightly higher than the center so you
have a very slight well in the middle.
Bake the meringue for about 1 hour and 15 minutes
or until it goes a very pale, pinkish eggshell color.
Turn the oven off and leave the door slightly ajar to let
the meringue cool completely. As the meringue cools,
it will crack slightly.
Just before serving, take the meringue out of the oven
and remove it gently from the foil and place on a
plate.

Preparation
Make the Meringue Shell Make the Whipped Cream and Garnish

Whip the cream with the vanilla and
Powdered sugar until it forms peaks and
set aside.
Prepare the fruit by washing and slicing.
Toss cut fruit, like bananas and apples,
with lemon juice to prevent browning.
Gently spread the cream over the top of
the cooled meringue with a spatula.
Arrange the fruit on top.
Serve immediately and enjoy.



Gigot à la
cuillère
Ingredients

1 celery stick
2 cloves

1 bouquet garni: Rosemary, Espelette pepper
2kg Leg of lamb 

4 carrots
2 onions

3 garlic cloves
4 scallions

olive oil
White wine “sec”

Salt / Pepper

Preparation
Brown the meat in a casserole dish (witch can be in
an oven) with olive oil. When the leg of lamb is
golden, coat it with Espelette pepper and pepper.
Put the leg of lamb aside
In the casserole put the onions cut into large
wedges, the chopped shallots and the cloves, brown
(7-8 minutes) then add the carrots (cut into large
pieces), salt (barely) and freshly ground pepper.
 After 5 minutes over high heat, add 50 cl of white
wine, lower the heat, cover and leave for another 5
minutes.



Put the leg in the casserole, the celery stick, the
bouquet garni and sprinkle the leg with 10 cl of
water, cover and put in the oven (previously
heated) at 120°C (thermostat 4) for 7 hours.
Sprinkle from time to time (with cooking juice)
every hours. Don’t salt, or very little, the meat
would release the juice.
 After 7 hours, the dish is ready.
Bon appétit !

Preparation



Kimchi Fried
rice

Ingredients
Bacon

200g Boiled sticky rice
One cup Kimchi and
corresponding juice

Scallions
1 Egg

Regular frying oil
Sesame Oil
Soy Sauce

Preparation
Put the bacon in the pan and stir-fry. Add some frying oil. Add
Kimchi to the pan and sir-fry until 80% cooked. Add the boiled
sticky rice. Add soy sauce (make sure it is well talted but also not
too salty) and the sesame oil and stir-fry. Fry an egg and put it on
top of the dish.

Lastly, don't forget to say "잘먹겠습니다"
(Jalmeoggesseubnida/I will eat well) before eating



SZILVÁS 
GOMBÓC
Ingredients Preparation

Wash the plums, cut them in half and take out the seeds
Then put them into a bowl, sprinkle with sugar and cinnamon
and put it aside
In a pan stir the breadcrumbs till golden brown, then put aside.
Boil the water add the oil, salt, sugar in it, then add the flour and
stir it quickly into the mixture to avoid lumps.
Remove the pan from the heat and combine the eggs into the
dough
When it is somewhat cooler , so you are able to use your hands,
form the dough into 2 cm round dumplings and put a half a
plump into it
Then cook the dumplings in boiling water until they rise to the 

4 dl water
25 dkg flour *of your choice

4 Tbsp oil
1/2 tsp salt

1 Tbsp powdered sugar
1 egg

8 pieces plum
breadcrumbs

 
Topping:

sugar
cinnamon

fried breadcrumbs



Zalobiya
Ingredients Preparation

½ kg (1 pound) all-purpose flour
½ tbsp active dry yeast

2 tbsp sugar
1 tsp salt

¾ cup canola oil, plus more for
shaping and frying

4 eggs
1½ cup room temperature water

Garnish: jams, cheeses

 In a bowl combine flour and yeast.  Add sugar, salt, oil, and
eggs and mix with a spoon.  Slowly add water while stirring,
just add enough until the dough comes together.  
 Using a stand mixer, mix the dough for about 15 minutes. 
 Cover and set aside at room temperature for 20 -30minutes
for the dough to rise. 
Heat oil half full in a deep pan until hot. 
 Once the dough has doubled in size use a plate coated in oil to
shape pieces of dough into a circles coated in oil. 
Flatten each circle with greased hands on another plate of oil
and fry about 1 minute on each side for a light golden colour
and put in a strainer before serving with jams and/or cheeses. 



Crème Catalane

Mix the flour and salt in a large bowl
 Heat the milk with the cinnamon and zest. Meanwhile, whisk the
yolks with the sugar until the mixture whitens. Add the sifted
cornstarch and mix.
Pour a quarter of the boiling milk (without the cinnamon stick)
over the egg mixture. Whisk and then pour it back into the
saucepan. Heat over low heat, stirring with a wooden spoon until
the mixture thickens. Pour the cream into the ramekins. Leave to
cool.
Sprinkle each ramekin with a tablespoon of brown sugar and
caramelize with an iron, a blowtorch or a few moments under
the grill of your oven (while watching). Store in the fridge for
three hours

Ingredients
70g of sugar

35g cornstarch
50cl semi-skimmed milk

1 stick of cinnamon
4 eggs

1/2 lemon zest
4 level tbsp of brown sugar

Preparation



Take 2 rolls of leaves from the jar, put into a bowl filled with
cold water.you will rinse the leaves getting rid of salt,
keep the leaves in it, I usually start to prepare my stuffing
mixture first. One dry onion, 1/3 cup of rice bulgur mix,
1/2 bunch parsley, 1 tablespoon pepper paste, 1 tbs tomato
paste, and 1 lb of ground beef, salt pepper, put into a
bowl. Add 1/4 cup of hot water and mix well. This is your
stuffing. The Stems on the leaves will help you to pick
them up easily, take 4-5 of the leaves, snip off the stems and
put them into your side of the bowl, this will make
them dry and ready to work.

Yaprak Sarma
Ingredients Preparation

1 lb ground beef
1 dry onion, chopped

 1/2 bunch parsley, chopped
 1/3 cup rice-bulgur mix

 1 tbs pepper paste
 1 tbs tomato paste
 1/4 cup hot water

1 Jar grape leaves ( we will use 2 rolls)
 1/3 cup butter for sauce

 2 tbs tomato paste for sauce



Rolling

1

2

3

4

 Place 4-5 whole grape leaves
stem side is towards you, shiny

part on the bottom, take
some mixture (approximately 1

full of tablespoon) 

Preparation



COCIDO
BOYACENSE

 In a large saucepan, place the oil and add the onion,
cumin and tomato. Cook for about 5 minutes, add salt and
pepper. Take half of this mixture and set aside.
 Add beef, pork, corn, beans, peas, beans, and pour
enough water to cover all ingredients.
 Cover the pot and cook for one hour over medium heat.
Add the potatoes and chicken and cook for an additional
30 minutes, keeping the pot covered. Add more water if
necessary.
 Season with salt and pepper. Add the remaining tomato
mixture. Serve with white rice and avocado.

Ingredients
1 pound pork ribs
1 Pound of Beef
1 pound chicken

5 long onions, chopped
1 Cup Peas trimmed
½ cup broad beans

4 ripe tomatoes, chopped
4 ears

1 tbsp cumin
4 small red potatoes

2 small yellow potatoes

Preparation



Fuchka
Ingredients

For stuffing:

For dough: For Tamarind water:

You also need for cutting:
Round cookie cutter

 1 and ½ cups plain flour
1 tbsp semolina

 ½ tsp salt
 1  tsp Talmakhana

 Oil for deep fry

200 grams dried peas
 1 cup diced large boiled potato
 1 tbsp roasted cumin powder

 1 finely sliced medium size onion
 4 finely sliced green chillies
 Coriander leaves chopped

Black salt

50 gram tamarind
1 tsp fried cumin powder

4 dried red chillies
 2 tsp sugar or to taste

 Salt
Black salt (optional)



First of all soak Talmakhana in water for 10-15
minutes, then dissolve salt with flour, talmakhana’s
water and semolina. Knead properly and make
smooth dough.
 Divide the dough 6 equal balls and roll the ball into 
 flat thin bread.
 Then cut the bread with cookie cutter and roll rest of
balls in the same way.
 Then place fry pan on medium heat. Be carefull,
don’t make oil too hot. Let’s fry the fuchka shells on
medium heat. Otherwise the shells won’t be crispy.
 Soak peas over night and boil with the salt.
 Drain peas and mix potato, roasted chillies, cumin,
coriander, onion and black salt (optional).
 Then soak tamarind for half hour in one cup of
water. Fry the chillies and crush them.
Then put salt, crushed chillies, cumin powder and
sugar in tamarind water.
 Now make hole in fuchka shells and insert peas
stuffing there. Make them and serve in a plate along
with tamarind water.

Preparation



PÃO DE QUEIJO
Ingredients
 4 cups tapioca flour

1 1/4 cups milk
 1/2 cup water

 6 tbsp oil
1 1/2 cups grated parmesan cheese
1 cups shredded Mozzarella cheese

 2 large eggs
 2 teaspoons salt

Preparation
 Preheat oven to 400F degrees with a rack in the middle.
 Combine the milk, water, oil and salt in a saucepan and
bring to a boil over medium to high heat.
Add the tapioca flour to the bowl of a stand mixer and,
once the milk mixture boils, pour it over the flour. Turn the
mixer on and mix it well. The texture will be fondant-like,
really white and sticky.
 With the mixer still on, add the eggs, one at a time. (You
may think they won't mix, since the tapioca flour mixture is
so sticky, but they will)
Once the eggs are incorporated, add the cheese, a little at
a time, until fully incorporated.



 The dough is supposed to be soft and sticky.
However, if you're worried it's too liquidy, add
some more tapioca flour. Just don't over do it or
your cheese bread will be tough and not too
gooey.
 To shape the balls, wet your hands with cold
water and, using a spoon, scoop some of the
dough to shape balls that are a little smaller than
golf-sized.
 Place the balls on a baking sheet covered with
parchment paper and bring it to the preheat oven.
 Bake for 15-20 minutes or until they are golden
and puffed.

Preparation



Aelplermagronen
Preparation

In a large soup pot or dutch oven cook the onions, garlic and
bacon over medium heat for 25-30 minutes. You want the onions
caramelized and the bacon cooked well. Stir often throughout
cooking time. Remove this mixture from the pan (including the oil
from the bacon) place in a dish and set aside.
Add the broth, half & half and potatoes to the pan. Increase the
heat to medium high, bring to a boil. Add the pasta. Cover the pot
with a lid and cook until the pasta is al dente (about 10-12
minutes)
Once all the liquid is soaked into the pasta, remove from the heat.
Stir in the cheese, bacon & onions mixture.

Serve with chopped parsley, applesauce and extra grated Gruyere

Ingredients
2 onions, sliced as thin as possible

2 cloves of garlic, minced
10 oz diced bacon

1 1/2 lb waxy potatoes,
diced into 1/2 inch pieces

4 1/2 cups vegetable stock
1 cup half and half cream

1 lb ziti pasta
6 oz grated Gruyère cheese

salt and pepper to taste

Tipp:
serve with freshly
chopped parsley



Quince jelly
pastelitos

Ingredients
500 g quince jelly

2 dozens pastelitos' dough slices
 frying oil

50 g some syrup

For Step-by-Step Instruction,
see next page!



Preparation

Chop the quince jelly
into little cubes, 
put one of them in one
of the slices and spread
some water around the
cube - wrap it

Step 1

Step 2

Step 3

Align two dough squares
as shown in the picture,
push them, so both slices
stick together. Put the
wraped jelly in the middle
of the dough. 

Now, you have to tigh
two of the ends of the
bottom slice together,

and then the other two.

Step 4

Step 5

Step 6

It should look like this

Take a look at the picture, you will understand it better.

Now, it's time for
frying them!

When you have all of
them fried, spread

some syrup on their
tops, so they taste

even better!



Baghrir
Ingredients

375 g fine wheat semolina
 50 cl of warm water

1 tsp of salt
1/2 tap baker's yeast

1 sachet of baking powder

Preparation
Mix all the ingredients in a blinder for 3 minutes, taking 10
seconds to pause.
Pour the dough obtained into a bowl and let it rest for 15
minutes, small bubbles will form on its surface.
Heat a non-stick pan, pour in the equivalent of a small ladle of
batter and cook the pancake over medium heat.
The pancake is cooked when the entire surface is covered with
small regular holes.
 Remove the pancake, wipe out the pan and repeat the operation
until all the ingredients are used up!

- Presentation:
 To serve with a delicious honey buttered
sauce : in a saucepan over low heat, melt
100g of butter, 200g of honey and 3
tablespoons of crème fraîche.  
Emulsify the preparation by whisking
with a fork. Pour into a gravy boat and
keep warm until ready to serve. Enjoy !



Majarete
Ingredients Preparation

4 cups of husked , fresh sweet corn
1/2 cup of sugar (or more, to taste)

1 1/2 tbsp of cornstarch
1/2 tsp cinnamon powder

3 cups of whole milk
1/2 cup of water
1/4 tsp of salt

2 Cinnamon sticks
 

Prepare corn: Shuck (remove husk and silk from) the corncobs. Using a
sharp knife cut kernels from cob about 2/3 the depth of the kernels.
Making the pudding: Blend the corn kernels together with the sugar,
cornstarch, cinnamon powder, milk, salt and water. Pass the mixture
through a strain and keep the liquid (discard the solid parts). Pour into a
3 quart [3 lt] pot. Add the cinnamon sticks. Cook over over medium heat
stirring constantly to avoid sticking. When it thickens to the consistency of
drinkable yogurt remove from the heat (15 mins approx). Taste and stir
in sugar to taste if you find it necessary.
Cool the pudding: Place the pot into another pot containing cold water
(as in the video), stir until the pudding cools down (this will prevent a
crust from forming).
Serving: Pour into small bowls or ice cream glasses. Sprinkle with a small
amount of nutmeg on the bowls. If you prefer, chill before serving.

optional

A pinch of freshly-grated nutmeg 



Reviro
Ingredients

600g of flour
1 tsp of salt

250ml of water
25g of margarine

(or 4 spoons of frying oil)

Preparation
Mix the flour and salt in a large bowl
gradually add water while stirring vigorously, with a wooden
spoon, until a light and homogeneous dough is formed that
begins to detach from the edges of the bowl
In an iron or stainless steel skillet, heat the margarine (or oil) to
medium-high temperature
place the dough in a single block in the hot margarine
 after a few minutes, When the bottom dough is lightly browned,
flip the dough over and cook on the other side for 3 minutes.
Using a wooden spoon, beat the dough several times until it
breaks into small pieces.
Cook these small pieces of dough over low-medium heat for 10
minutes, stirring regularly until lightly browned.

Tipp:
You should eat this with
sugar, salt or fried eggs!



Æblekage
 Ingredients Preparation

500 g Bramley apples
500 g dessert apples

3 tbsp granulated sugar
2 tsp vanilla sugar

50 g unsalted butter
200 g oaty biscuits 

300 ml whipping cream
15 g grated dark chocolate

Fill a pan with water.
Peel, core and finely slice apples and drop into water.
Drain, add 1 tbsp water and stew apples with 3 tbsp sugar and vanilla
sugar under a lid until tender (about 10 - 15 minutes).
Transfer cooked apple to a bowl and allow to cool.
Whip the cream until softly stiff, then pop in fridge.
Put the oaty biscuits in a bowl and crush with the back of a rolling pin
until you have irregular crumbs. Using a food processor just turns the
biscuits into too fine a crumb I find.
Once the apple has cooled put a layer of apple and biscuit crumbs
into 6 serving glasses/goblets or one large bowl and repeat layers.
Top with a layer of cream and decorate with grated chocolate.
Serve straight away or chill until for up to a couple of hours until
needed. You want the biscuit to remain as crisp as possible.

In English the recipe
is called: "DANISH

APPLE CAKE"



Ajiaco
Ingredients

3 pounds chicken breasts
16 cups of water

4 sweet corns, cut into pieces
2 pounds normal potato, peeled and cut
1 pound of creole potato, peeled and cut

1 coriander sprig
1 bouquet of guasca

4 garlic cloves, minced
3 long onion stalks

1 cup of capers
1 ½ cup heavy cream

4 medium medium avocados
Salt to taste

Preparation
Put the chicken breasts, the potatoes, the long onion, salt and pepper
to cook in water, for about 45 minutes, (until the chicken is soft and
the normal, creole potatoes are soft).
Remove the chicken and onion; And to the broth are added the corns,
which have been cooked separately, and left to conserve over low
heat until achieving the desired density. Guascas are added 5
minutes before serving.
If the chicken is to be served frayed, it must be added at the time of
serving. And in case it is in complete prey, a portion must be served
on each plate. You can also serve the frayed meats mixed with the
cream, and thus give a better appearance.
The dish is accompanied with the avocado; the capers and the sour
cream  are served separately so that each person is served to taste.
The ears are served whole or shelled with the ajiaco.



TÚRÓS CSUSZA
Boil salted water for the noodle, in between prepare the bacon
In a large pan heat the oil on medium high heat and fry the
bacon, stir the bacon constantly to avoid burning. 
When the bacon is roasted, put the pan aside and cook the
noodles. 
When the noodle is cooked, drain and add to the pan of bacon.
Add the cottage cheese on top
Mix it well, and when the noodle has golden brown parts it is
ready
Serve with a spoon of sour cream, and sprinkle with salt

Ingredients
500g dry pappardelle noodles

200g chopped bacon
1 Tbsp oil
1 tsp salt

400g cottage cheese
 

Preparation

Topping:
250 ml Sour cream (20% fat content)

salt



Arepas
Ingredients

2 cups corn flour
2 tsp kosher salt

2 tbsp vegetable oil
Desired fillings(such as shredded
cooked chicken or pork, stewed

black beans with cheese and lime)
Lime wedges 

Preparation
Combine corn flour and salt in a medium bowl. Make a well in the center
and add 2½ cups warm water.
Using a wooden spoon, gradually incorporate dry ingredients, stirring until
no dry lumps remain. Let rest 5 minutes to hydrate.
Knead dough a few times in bowl, then divide into 8 pieces. Roll each piece
on work surface into a ball, then gently flatten to about ½” thick.
Heat 1 Tbsp. oil in a large nonstick skillet over medium heat. Add 4 arepas,
cover, and cook until golden brown, 6–8 minutes. Uncover, flip, and cook
(keep uncovered) until other side is golden brown, 6–8 minutes.
Transfer arepas to a wire rack. Repeat with remaining 1 Tbsp. oil and
dough.
Split arepas and stuff with desired fillings; serve with lime wedges for
squeezing over.

For serving
Lime wedges 



BRANZOAICE
Ingredients

 
1 kg of flour

2 eggs
1 tbsp old 7 g dry yeast or 25 fresh

400 ml of milk
100 g butter, oil or lard

1 salt powder
grated lemon peel - oranges, vanilla

For the filling
 1 kg of fresh cheese or well drained urda

(any kind of cheese you have at home)
3-4 eggs

150-200 g sugar
raisins, candied fruit - 100 g
 vanilla, lemon zest, orange

For anointed
1 egg

1-2 tbsp milk



Tips
If it is too soft, add 1-2 tablespoons of semolina,
not to flow from the cheeses.
When the dough has risen enough, divide it into
equal pieces, spread by hand or with the shit,
greased with oil, put 1-2 tablespoons of cheese in
the middle (it is recommended to have a lot of
cheese) and then wrap.
They can be folded in the form of an envelope or
as I did: with one hand it is held and with the
other it is gathered, like a word, so that the filling
does not have a place to flow.
Put them in a tray lined with baking paper, let
them grow for no more than 15-20 minutes (they
will not bake nicely), grease them with egg and
bake them at the right heat.
You can also put a word of raisins or a slice of
candied fruit on top.
Snow abundantly with powdered sugar.
I make them without raisins, because children
don't like them, but I put a word from raisins,
which can be easily put aside.
Sugar can be added more or less, to taste or can
be sweetened with honey or sweetener.

Preparation
Sift the flour and then mix the yeast. Put the
milk, butter, vanilla stick and sugar on the
stoof, heat until the sugar and butter melt, but
do not boil it.
Pour over the flour, add salt and egg and
knead, occasionally greasing your hand with
oil. Do not put all the milk from the beginning,
pour it gradually, and if the flour still requires
it, add warm milk until a suitable soft dough
comes out.
Smooth the dough nicely , make the sign of
the cross (to make it grow nicely) and then
cover it with a clean napkin and leave it to
rise.
Mix the cheese with eggs, vanilla bean seeds
grated with a knife, sugar, raisins or candied
fruit



Peruvian fish
ceviche

Ingredients Preparation
1Kg fresh fishes filets (some people use freeze
fish). If it’s possible use white fish such as hake.

 20 green lemons 
 1 big red onion or 2 smalls
 1 ají limo (Peruvian chili)

 1 tbsp of salt
 A bit of pepper (white or black)

 Some leaves of coriander (optional)
Celery (optional)
You can also add:

 2 boiled corns
Lettuce leaves

 Sweet Potatoes

Cut carefully the onion into thinly slices. It is
recommended to cut the onion in half, remove the first
layer of it and place on half on the cutting board in order
to make the thin cuts and repeat with the other half.
Once the onion is cut, wash it to remove the bitterness.
Extract the juice from the lemons by squeezing them by
hand, and keep the juice in recipient or glass. 
One point to keep in minds is we shouldn’t squeeze the
lemon until it’s dry or without juice left, because if we do
it, the astringent part of the lemon will throw off the
acidity and bitterness of it that could spoil the long-
awaited ceviche. 



After that: 

That’s why 20 lemons are required in this
recipe, so we should squeeze them carefully
and we will have a good amount of juice
without acidity.
We cut the fish into squares as uniform as
possible. Each one cut pieces to the size they
like best (big or small sizes). We would
recommend you to cut them in cubes of 2 cm
by 2 cm.
Now we prepare the aji limo. For that we cut
the two ends and discard them. Then we cut
the chili lengthwise in half, remove the seeds
with a knife carefully and do not touch it with
your hands because your hands will probably
start to itch. 
Then, without the seeds, cut the chili into slices
and we will obtain a sort of a form of half
moon. Alternatively, you can cut the chili into 2-
millimeter by 2-millimeter cubes, although the
traditional and easiest thing to do is cut it into
slices.

We place the pieces of fish in a recipient and
spice them with the salt, pepper and ají limo. If
desired, we also add the optional ingredients:
chopped coriander and / or chopped celery.
We mix everything and leave for three minutes
for the fish to soak up the flavors.
We pour the lemon juice over the fish and add
the onion.
Once we have put all the ingredients in the
recipient, we mix them with a spoon, at a
normal rate, neither too soft nor too violent.

It's about mixing the ingredients. It is also good to
test the seasoning to rectify the flavor if necessary
(Perhaps it seems that it lacks some salt, or
perhaps some chili pepper, and that is the time
to correct the seasoning to your liking).
Let the preparation stand for the raw fish to cook  
What is the recommended waiting time?
It is also to everyone's taste. Some people prefer
almost raw fish so they eat it immediately, others
prefer that the fish is cooked and for them 10
minutes is fine. For others, including myself,
having 5 to 7 minutes of rest is reasonable
At the end put all the ceviche on a plate and add
sweet potatoes, boiled corn, some lettuces leaves
around it and enjoy!



KREMŠNITE
Ingredients

1 L – milk
8 eggs

12 spoons of sugar
1 sachet vanilla sugar

2 spoons of rough flour
4 spoons of edible starch

cookies

Preparation
Put the cookies all over the bottom ofthe tray.
Put 2 dL of milk, 2 spoons of flour, edible starch, 6 spoons of sugar and 8 egg
yolks into a bowl and mix it with an electric mixer. Put the remaining 8 dL of
milk into a pot and heatit up.
Put the egg yolk mixture into the milk after it’s heated up. Lightly mix until the
mixture starts to form bubbels and then pour it over the cookies into the tray.
Place another layer of cookies on top of it.
Put the egg whites and 6 spoons of sugar into a bowl and mix it with an
electric mixer until fully stiff.
Pour it over the second layer of cookies into the tray.
Put the tray in the oven and bake for 15 minutes on 150 degrees celsius, until
the egg whites get a lightly brown color. After it cools down, put small pieces
of chocolate over it.



South African 
Malva Pudding

Ingredients
30 ml butter
250 ml sugar

2 eggs
30 ml vinegar

10g baking soda
60 ml apricot jam
500 ml cake flour

250 ml milk
pinch of salt

500 ml milk
375 ml boiling water

375 ml sugar
60 ml butter

45 ml vanilla essenc

SAUCE ingredients 



 Preheat the oven to 180° C. Grease an ovenproof
dish. 
 Cream the butter, sugar and eggs together.
Mix vinegar and baking soda; then add the jam.
Sift the flour into a bowl. Add the creamed butter
and jam mixtures. Mix together while pouring in
the milk and salt to form a batter. Pour the batter
into the dish and bake for 55 minutes or until
golden brown.

Preparation

Bring all the ingredients to the boil in a small
saucepan on low heat regularly .
 Pour the warm sauce over the pudding as it comes
out of the oven.

Sauce

Serve hot with ice cream or custard.



Indonesian
fried rice

Ingredients
500 ml water

300 g long grain rice not easy cook rice
4 tbsp vegetable oil

2 shallots or 1 small onion peeled and thinly
sliced

1 tsp cornflour/cornstarch
¼ tsp salt

1 tsp shrimp paste

2 cloves garlic peeled and minced
1 red chilli chopped finely

1 tsp fish sauce
1 heaped tbsp brown sugar

1 tsp tamarind
1 tbsp tomato puree/paste

2 tbsp dark soy sauce
5 spring onions scallions chopped

5 eggs



Preparation
Bring the water to a boil and pour in the rice (no need
to rinse). Give it a stir so that the rice is covered by the
water, put a lid on the pan and cook for 20 minutes on
the lowest heat on your smallest burner.
After 20 minutes, take the lid off and spread out the rice
onto a tray. Leave to cool, uncovered for 20-30 minutes
(until room temperature), then cover with
clingfilm/plastic wrap and place in the fridge until
you're ready to use (make sure you use the rice within
24 hours).
When you're ready to make the rice, heat 1 tbsp of the
oil in a large wok or frying pan until hot. Dust the onion
in cornflour and add to the wok. Cook, for 5-6 minutes
until browned and crispy, then remove from the pan
and place in a bowl.
Turn the heat down to medium and add another 1 tbsp
of oil to the wok and add in the shrimp paste, garlic
and chilli. Heat for one minute until fragrant, then add
in the fish sauce, brown sugar, tamarind and tomato
puree and soy sauce and heat for a further minute.
Now add the rice to the wok and cook on a high heat.
Use a spatula to ensure the rice doesn't stick to the
bottom of the pan, and move the rice around so that
it's all getting reheated. Once the rice is hot (this will
take about 5 minutes), push the rice over to the side of
the pan and crack one of the eggs into the space.
Making sure this bit of the pan is over the heat, fry the
egg, giving a mix with the spatula until the egg starts to
cook and look scrambled. Now mix the egg into the
rice. Add the spring onions, a pinch of salt and the
crispy onions and mix it all together. Reduce the heat to
low.

Add the remaining oil to a large frying pan and
heat until hot, then fry the remaining four eggs
until the white is crisp at the edges, but the yolk is
still runny (you can baste the egg in the hot oil to
make it cook quicker.
Divide the rice between four bowls and top each
with a fried egg, then serve.



Preparation
Take the peas and the carrot and cook them for 10 minutes with
some water and sperate the vagetable from the water.
Spill the oil in a wide pot and fry the onion until it gets golden
and then add the peppers, the peas and the carrot and mix
them together for about 2 more minutes.
Add the 2 glasses of Ptitim, the water and the spices and boil
them on a high flame.
Once it gets boiled, low the flame and cover the pot until all the
water evaporate.
Once the water evaported take a fork and sperate all the Ptitim.

Ptitim
Ingredients

5 spoons of oil
1 little onion cutted to squares

1 carrot cutted to squares
1 red pepper cutted to squares

1 yellow pepper cutted to squares
Half a glass of peas
2 glasses of Ptitim

2 and a half glasses of water
One filled spoon of sweet paprika

Half a tsp of turmeric
One tsp of salt

Pinch of black pepper



тавче гравче
 

Ingredients
500g beans

250g oil
3 onions

2 dried peppers
1 clove of garlic

salt
Red pepper

parsley
black pepper

Preparation
Boil the beans, but be careful not to overcook. Put the oil and
the onion in the earthenware to fry. After frying the onions, add
red pepper and pour the cooked beans into the pan.
Mix well and add the water in which the beans were boiled, add
salt, dry the dried peppers, add the long-sliced garlic, parsley
and black pepper and put in the oven to bake.

In English the recipe called:
"Baked Beans"



Khoresht
Gheymeh

Ingredients
1 medium onion

2 tbsp cooking oil 
(could use olive oil)

250 g beef or lamb (lean meat)
2 tbsp tomato paste

⅓ cup yellow split peas (dry)
5 dried limes

2 large potatoes
 

½ cup cooking oil (to fry potatoes)
½ tsp turmeric

½ tsp black pepper
½ tsp cinnamon

¼ tsp saffron dissolved in 2 tbsp boiling water
Salt to taste

Water (approximately 4-6 cups)



Before preparing anything else, put the yellow split peas
into a small bowl and add 1 cup of boiling water to it.
Then leave it aside.
Chop up the onion and, in a large pot, sautée it in the 2
tablespoons of cooking oil until golden. Once golden,
add the turmeric and black pepper to the onion and mix
well.
Cut up the meat into 1-2 cm cubes and add it to the
sautéed onion, mixing it and allowing it to cook for
about 10 minutes.
 Drain the yellow split peas completely, and add them to
the meat and onion mixture. Mix them together again,
and add about 4 cups of water to the pot, allowing the
meat to cook (~ 1 hour).
Taste the meat, and once you know that the meat has
cooked completely, add the tomato paste, saffron,
cinnamon, and salt to it.
With a fork, poke some holes into the dried limes and
then add them to the pot as well. Then allow the stew to
cook for another 30 minutes.
While the stew is cooking, peel the potatoes and cut
them into rectangular pieces (similar to the shape of
French fries). Then fry them in ½ cup of cooking oil, and
leave them aside.
Once the stew has cooked completely, serve it with the
fried potatoes and some rice (if you prefer), then enjoy!

Preparation
Notes

 Yellow Split Peas: If you are not able
to find a persian brand for the
yellow split peas, then add the peas
to the Gheymeh in the last 30
minutes of cooking to prevent them
from over cooking.
 Dried Limes: If you are not to find
dried limes in your local
supermarket, you can substitute
fresh lemon juice instead of the
dried limes. Use 2-3 tablespoons of
lemon juice, and adjust it to your
taste.



Herrenspeise
Ingredients Preparation

1 package Vanilla Pudding Pulver 
40 gr sugar

500 ml Milk 
200 ml heavy whipping cream, add

cream stiffener if needed 
10 gr vanilla sugar (alternatively: add sugar

and vanilla-extract)
75 ml Rum (for best flavor 45% Vol. not

higher) or rum aroma
100 gr dark chocolate flakes

Step 1 – The pudding: 
Prepare the Vanilla pudding as shown on the package.
Otherwise follow these steps: 
Safe about 6 Tbsp of milk, bring rest to a boil and
afterwards turn off the heat. Mix the Vanilla Pudding
Pulver with the sugar until combined well, after that
add the 6 Tbsp of milk. Keep stirring until all lumps are
gone – add the mixture to the boiled-up milk and
whisk. Keep whisking for about 5 min. 
Pour the still hot pudding into a heat safe bowl, cover
it with saran/plastic wrap and let cool.



Preparation
Step 2:
Whip the cream until stiff, during whipping add
Vanilla sugar and if needed cream stiffener. 

Step 3: 
If the pudding is completely cooled down, fold in the
just whipped cream. Add the rum and about ¾ of
the dark chocolate flakes and give it a stir. 
Server the “Herrenspeise” topped with the left
chocolate flakes. 

 
 Guten Appetit



Rougaille
Ingredients

2 Chillies, cut into lengthwise
Half onion finely chopped

3 tomatoes, roughly chopped
Oil Salt to taste

In a deep pan, heat some oil on medium heat
Add the onion
Add the chillies
Add garlic and ginger paste
StirCook until the onion is soft
Now add the chopped tomatoes 
Add salt
Cover and cook on a low heat for about 15 mins
Keep streaming to a creamy consistency
Turn off the heat

Preparation



Mangu
Ingredients Preparation

1 red onion, sliced into rings
salt, to taste

1 cup  vinegar (240 mL)
6 plantains

5 cups  water (1 L)
2 cups  canola oil, divided (480 mL)

12 slices dominican frying cheese, queso de freir
1 cup  flour (125 g)

18 slices dominican salami, salami frito
6 tbsp butter, sliced

Place the sliced onions in a medium bowl with a heavy
pinch of salt and vinegar. Let soak while preparing the
other ingredients, about 1 hour.
Peel the plantains and cut into quarters. Place the
plantains in a large pot with enough water to cover
them by 1 inch (2 cm). Add salt to taste. Bring the
plantains to a boil over high heat and cook until they
are very tender, about 30 minutes.

For serving
6 eggs, fried
1 avocado



Meanwhile, in a medium skillet, heat the
canola oil to 350°F (180°C) over high heat.
Coat each slice of Dominican frying cheese in
flour, and then place the slices in 1¾ cups
(420 ML) canola oil and fry until both sides
are golden brown, about 3 minutes. Remove
from skillet and transfer to a paper towel-
lined plate.
Add another tablespoon of oil to the skillet
and fry the salami until brown and crispy on
both sides, 4 minutes. Remove from the
skillet, transfer to a paper towel-lined plate.
Wipe out the skillet, and add another
tablespoon of oil to the pan. Pour in the
onions and their soaking liquid. Sauté until
the onions are soft and bright pink, about 10
minutes.
Once the plantains are tender, scoop them
out from the water and place in a separate
large bowl, and keep the starchy boiling liquid
warm on the stove.
Add the butter and about 1 cup (240 ml) of
the hot starchy plantain liquid. Mash the
cooked plantains together until it is creamy
and smooth. Add more liquid as needed.

Preparation
Serve the mangú with the fried cheese, fried
salami, avocado, and fried eggs. Garnish with
pickled onions.



Kunefe
Ingredients Preparation

500 g kunefe
350 g unsalted kefelik cheese

200 g butter
 

For the sherbet;
2.5 cups of water
2 cups of sugar

 sherbet's Preparation :
2.5 glasses of water and 2 cups of sugar are placed in a
pot of sufficient size and boiled over high heat, mixed
until boiling. After boiling, the process is continued by
reducing the fire. If we dip the spoon into the syrup,
which is boiling that the syrup has reached a consistency,
if the last drops falling from the spoon are creeping, the
syrup has become a consistency.
We let the grout prepared cool down on one side



Preparation
Kunefe's Preparation:
Butter is melted in a copper tray, but it is not heated too
much. half a kilo of kunef is placed inside it, while the
kunefe is put in kunefe, the wire kebabs are pecked and
the wire is cut into pieces to ensure that the oil reaches
all sides.
1/3 of kunefe is placed in a separate container, 2/3 of it
is spread on a copper tray and pressed with the help of
the palm, and it should be taken into consideration that
all sides are of equal thickness.
 Kefefelik cheese is removed by squeezing excess water
between the palms. Then the cheese is cut into small
pieces by crumbling and crumbling between the hands
and spread evenly with the help of the hand printed on
the tray.
 1/3 kunefe, which we have allocated to a container, is
spread on the cheese in a thin layer but it is not pressed
on it, it is closed only to ensure that the cheese is not
visible.
There are two methods of cooking our ready kunefe:
1- On the stove: we put the stove on low heat and place
the tray on the stove, turn the tray as it turns red and let
the whole tray cook. We understand that the tray is
golden browned by the browning of the thin kunefe
fibers that are left on the side of the tray. When the
kunefe is cooked, when the tray shakes, it moves as a
whole as a whole, if any place is stuck, we make sure that
it does not have a place that adheres under it with the
help of a spatula.

-here some tricks- 
Since the cheese will melt in the baked
parts of the tray, they are thinner than
the unbaked parts, and the thin kunefe
fibers of the six sufficiently cooked parts
start to rise up in the form of a brush.
We need to turn our six baked kebabs
and bake the other side, for this, we put
one size small tray upside down from
the tray we have prepared for this, we
hold the two trays one by one and turn it
over and take the tray back to the baking
tray. Thus, we get the unbaked top
surface down. Another method of this
turning process is the method of
throwing kunefe, which will be applied
by a skilled and experienced person, for
this, the tray is held with the help of two
cloths, and it is ensured that it does not
stick gently, then it is thrown into the air
and it is provided to fall on the tray with
the cooked face on top.
2- Cooking in a charcoal fire: For this,
there should be no strong fire in the
brazier. Also, the burning coals are
placed in a manga with fire on the edges
where there is no fire. Cooking controls
are located in the tricks.
Finally, we pour our sherbet, which we
have prepared and left to cool on the
baked hot küne on both sides, but
before pouring the sherbet, we divide
the künef in the tray into pieces of the
shape and size we want with a sharp
knife.



 Before preparing anything else, put the yellow split
peas into a small bowl and add 1 cup of boiling water
to it. Then leave it aside.
 Chop up the onion and, in a large pot, sautée it in the 2
tablespoons of cooking oil until golden. Once golden,
add the turmeric and black pepper to the onion and
mix well.
 Cut up the meat into 1-2 cm cubes and add it to the
sautéed onion, mixing it and allowing it to cook for
about 10 minutes.
 Drain the yellow split peas completely, and add them
to the meat and onion mixture. Mix them together
again, and add about 4 cups of water to the pot,
allowing the meat to cook (~ 1 hour).
 Taste the meat, and once you know that the meat has
cooked completely, add the tomato paste, saffron,
cinnamon, and salt to it.
 With a fork, poke some holes into the dried limes and
then add them to the pot as well. Then allow the stew
to cook for another 30 minutes.
 While the stew is cooking, peel the potatoes and cut
them into rectangular pieces (similar to the shape of
French fries). Then fry them in ½ cup of cooking oil,
and leave them aside.
 Once the stew has cooked completely, serve it with the
fried potatoes and some rice (if you prefer), then enjoy!

Preparation Notes:
 Yellow Split Peas: If you are not able to find a
persian brand for the yellow split peas, then add
the peas to the Gheymeh in the last 30 minutes of
cooking to prevent them from over cooking.
 Dried Limes: If you are not to find dried limes in
your local supermarket, you can substitute fresh
lemon juice instead of the dried limes. Use 2-3
tablespoons of lemon juice, and adjust it to your
taste.
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