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  TASTE THE WORLD


  There's no passport required, no expensive plane tickets to buy, and no pet sitter needed to experience the tastes of the world.


   From Morocco to China, Russia to Peru, India to Mexico, and everywhere in between. Discover delicious international cuisines that can be prepared in the comfort of your home in less than 1 hour. Not only that, but all the recipes in this book have been created and taste tested in the YepRecipes kitchen.


  Impress your friends and dazzle your taste buds with  "WEEKNIGHTS AROUND THE WORLD".


  Happy cooking and eating from your friends at YepRecipes.com.
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  ATAKILT WAT
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  A vegan Ethiopian dish with spiced cabbage, potatoes, carrots and onions.


  Servings: 4  | Total Time:  45 minutes


  Ingredients


  

    	1 TBSP olive oil



    	1 onion, thinly sliced



    	2 carrots, thinly sliced



    	2 cloves garlic, minced



    	1/2 tsp ginger, minced



    	1 tsp turmeric



    	1/2 tsp cumin



    	1/2 head of cabbage, thinly sliced



    	4 potatoes, peeled and cut into 1 inch cubes



    	salt & pepper
    


  


  Directions


  

    	Heat oil in a dutch oven over medium heat, add the onion and carrots and cook, stirring occasionally, about 6 minutes or until veggies begin to soften.



    	Stir in the garlic, ginger, turmeric and cumin. Cook about 1 minute or until fragrant. Stir in the cabbage, potatoes and 1 tsp salt, cover the pan and reduce heat to medium-low.



    	Cook stirring occasionally until potatoes are tender, about 25 minutes.



    	Season with additional salt and pepper to taste.



  




  SPICY CHICKEN AND PEANUT STEW


  [image: Image]

  A bold and spicy stew made with chicken, sweet potatoes, and peanuts.


  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	3 pounds bone-in skin-on chicken thighs



    	salt & pepper



    	1 TBSP peanut oil



    	3 shallots, peeled and finely chopped



    	4 garlic cloves, peeled and minced



    	1 TBSP freshly minced ginger



    	2 TBSP tomato paste



    	2 TBSP soy sauce



    	1 tsp ground cumin



    	1 tsp cayenne pepper



    	1/2 tsp ground coriander



    	zest and juice from 1 lime



    	4 cups water



    	1 pound sweet potatoes, scrubbed and cut into 1-inch pieces



    	1/2 cup creamy natural peanut butter



    	1/2 cup roughly chopped peanuts



    	1 bunch freshly chopped cilantro leaves
    


  


  Directions


  

    	Pat the chicken thighs dry with paper towels and generously season with salt & pepper. Heat 1 TBSP of the oil in a dutch oven over medium-high heat. When the oil is hot sear the chicken thighs skin-down down until skin is well browned, about 5 minutes. Transfer chicken to a plate and set aside.



    	Keep the dutch oven over medium-high heat and add the shallot, garlic, ginger, tomato paste, soy sauce, cumin, cayenne, coriander, lime zest, lime juice, and 1 tsp salt. Stir to combine then add the sweet potatoes and stir to coat the potatoes in the spices.



    	Pour in the water and bring to a boil.



    	Return the chicken thighs to the dutch oven and reduce the heat to medium-low. Place a lid on the dutch oven and simmer, stirring occasionally, until chicken is cooked through and tender, about 30 minutes.



    	Transfer the chicken thighs to a plate. Using two forks shred the chicken and discard the skin and bones. Stir the shredded chicken back into the soup.



    	Slowly stir the peanut butter into the soup until well combined. Season the soup with salt & pepper to taste.



    	Ladle soup into bowls and garnish with chopped peanuts and cilantro.



  




  MOROCCAN CHICKPEA SOUP


  [image: Image]

  Chickpeas with onion, garlic, and Moroccan spices pureed into a healthy and delicious vegan soup.


  Servings: 4  | Total Time:  20 minutes


  Ingredients


  

    	1 TBSP olive oil 



    	3 medium garlic cloves, chopped 



    	1 large yellow onion, chopped 



    	4 15-ounce cans garbanzo beans (chickpeas), drained and thoroughly rinsed 



    	2 tsp ground cumin 



    	1 tsp ground cinnamon 



    	1 tsp ground coriander 



    	1/4 tsp cayenne 



    	salt & freshly ground black pepper 



    	4 cups water 



    	2 TBSP fresh lime juice 



    	1/4 cup freshly chopped cilantro
    


  


  Directions


  

    	Heat the olive oil in a dutch oven over medium heat. 




    	Add the garlic and cook until fragrant, about 10 seconds. Add the onion, chickpeas, cumin, cinnamon, coriander, cayenne, 2 tsp salt, and 1/4 tsp pepper. Stir to combine and cook, stirring occasionally, about 2 minutes.




    	Add the water and bring to a light boil then take off the heat.




    	Add the soup, in batches, to a blender and puree until smooth. Return the pureed soup to the dutch oven and heat through. 




    	Stir in the lime juice and season with salt and pepper to taste.




    	Ladle soup into bowls and garnish with fresh cilantro.
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  HOT PEPPER PORK WITH NOODLES
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  A spicy pork and noodle stir-fry loaded with peppers in a brown garlic sauce. 


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  

    	8 ounces linguine pasta 
    


  


  Marinade


  

    	2 TBSP soy sauce 



    	1 tsp salt 



    	1/2 tsp white pepper 



    	1 tsp honey 



    	2 TBSP cooking sherry 



    	1/2 cup water 
    


  


  Stir Fry


  

    	1 1/4 lb pork butt, thinly sliced 



    	2 tsp peanut oil 



    	2 TBSP cornstarch 



    	peanut oil (about 9 TBSP) 



    	4 cloves garlic, minced 



    	1 tsp Sichuan peppercorns, toasted and ground 



    	4 jalapeno peppers, thinly sliced 



    	1/2 red bell pepper, seeds removed and thinly sliced 



    	2 TBSP soy sauce
    


  


  Directions


  

    	Cook the linguine according to package directions. Drain and set aside.




    	In a large bowl mix the ingredients for the marinade: 2 TBSP soy sauce, salt, white pepper, honey, sherry, and water add the pork and allow to sit for at least 15 minutes.




    	Stir the 2 tsp peanut oil and the cornstarch in with the marinated pork.




    	Heat a large pan or wok over high heat until very hot. Add 1/4 cup (4 TBSP) of the oil to the pan and then, working in two batches begin to stir-fry the pork. Carefully add half the pork to the pan and cook for 30 seconds to 1 minute stirring constantly. Remove the pork from pan and set aside. Wipe the pan out and add another 1/4 cup of oil, repeat with remaining pork.




    	Return the pan to high heat and add 1 TBSP of oil. Add the garlic, ground peppercorns, jalapeño, and red pepper. Stir fry, moving constantly for 30 seconds to 1 minute. 




    	Add the soy sauce, cooked linguini, and pork with any drippings to the pan with the peppers. Toss together, taste and season if needed, serve immediately.



  




  CHICKEN CHOW MEIN
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  A version of the Chinese-American dish made with boneless chicken breast, vegetables, and whole wheat spaghetti tossed with soy sauce and sesame oil.


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  

    	8 ounces whole wheat spaghetti 



    	1 pound boneless skinless chicken breast, cut into bite size pieces 



    	1/4 cup cornstarch 



    	3 TBSP soy sauce 



    	1 TBSP sesame oil 



    	1/4 tsp ground black pepper 



    	2 TBSP peanut oil 



    	1/2 small head green cabbage, cored and finely shredded 



    	1 large carrot, cut into matchstick-size pieces 



    	2 medium garlic cloves, minced 



    	salt
    


  


  Directions


  

    	Break the spaghetti in half and cook according to package directions. Drain and set aside.




    	Add the chicken pieces and cornstarch to a bowl. Stir until the chicken is well coated in the cornstarch then set aside.




    	In a separate small bowl mix together the soy sauce, sesame oil, and black pepper then set aside.




    	Heat the oil in a large wok or saute pan over high heat. 




    	Shake any excess cornstarch from the chicken pieces and place them in the hot oil. Cook the chicken, stirring often, until lightly browned, about 5 minutes.




    	Add the cabbage, carrot, and garlic to the pan and cook, stirring occasionally, until cabbage is wilted, about 3 minutes.




    	Add the sauce and cooked spaghetti to the pan and cook while stirring for about 1 minute.




    	Take the pan off the heat and season with salt to taste.



  




  ORANGE BEEF
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  An Asian style stir-fry with beef and vegetables in an orange sauce served over steamed rice.


  Servings: 3  | Total Time:  30 minutes


  Ingredients


  

    	1 cup uncooked long-grain white rice 



    	1 1/2 cups water 



    	1 pound top sirloin steak, cut into thin strips 



    	2 TBSP cornstarch 



    	juice from 2 large oranges 



    	zest from 1/2 large orange 



    	2 garlic cloves, peeled and minced 



    	1-inch piece of fresh ginger, peeled and minced 



    	1/4 cup soy sauce 



    	2 tsp rice vinegar 



    	1 tsp sesame oil 



    	1/2 tsp crushed red pepper flakes 



    	2 TBSP plus 1 TBSP peanut oil 



    	1 yellow onion, chopped 



    	1 red bell pepper, seeded and chopped
    


  


  Directions


  

    	Stir the rice and water together in a medium-size saucepan over medium-high heat. Bring to a boil then cover the pan and reduce the heat to low. Keep the lid on the pan and simmer over low heat for 10 minutes, DO NOT REMOVE THE LID. Turn off the heat, WITHOUT REMOVING THE LID, and let sit for 15 more minutes. 



    	Place the sliced beef in a bowl and sprinkle with the cornstarch. Stir to coat all the beef with the cornstarch then set aside for 10 minutes.



    	In a bowl make the sauce by mixing together the orange juice, orange zest, garlic, ginger, soy sauce, rice vinegar, sesame oil, and crushed red pepper. Set the sauce aside.



    	Heat the 2 TBSP peanut oil in a wok over medium-high heat. When the oil is hot lay the beef in a single layer in the wok and let cook for 1 minute.



    	Flip the beef and cook for 1 minute then stir the beef and cook, stirring occasionally, for about 1 more minute. Transfer the beef to a plate and set aside.



    	Keep the wok over medium-high heat and add the 1 TBSP peanut oil. Add the onion and bell pepper to the pan and cook, stirring occasionally, about 2 minutes.



    	Stir the sauce then pour into the wok with the onion and peppers. Cook, stirring often, until sauce thickens, about 10 minutes.



    	Return the beef to the wok and stir to combine. Cook, while stirring, for 1 more minute.



    	Serve with the steamed rice.



  




  BEEF CHOW FUN
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  Marinated beef stir-fried with ginger, garlic, green onion, soy sauce, and flat rice noodles.


  Servings: 6  | Total Time:  45 minutes


  Ingredients


  

    	6 TBSP soy sauce 



    	1 TBSP cornstarch 



    	1 TBSP cooking sherry 



    	1 tsp sesame oil 



    	16 ounces top sirloin steak, thinly sliced against the grain 



    	16 ounces wide flat rice noodles 



    	1 TBSP plus 1 TBSP peanut oil 



    	2 tsp freshly minced ginger 



    	3 medium garlic cloves, minced 



    	1 bunch green onions, cut into 1-inch pieces 



    	salt & pepper
    


  


  Directions


  

    	Add soy sauce, cornstarch, sherry, and sesame oil to a large bowl and stir until well combined. Stir in the sliced steak then cover the bowl and set aside to marinate for 30 minutes.




    	Prepare the rice noodles according to package directions and set aside.




    	Heat 1 TBSP of peanut oil in a wok over high heat until very hot. When the oil is hot add the beef to the wok reserving any leftover marinade in the bowl. Stir-fry the beef until browned, 2 to 3 minutes, then transfer the beef to a plate and set aside.




    	Add the remaining 1 TBSP of peanut oil to the wok. Add the ginger, garlic, and green onion to the wok and cook while stirring for about 10 seconds.




    	Pour the reserved marinade into the wok along with the prepared noodles and stir-fry the noodles for about 2 minutes.




    	Add the beef to the wok and cook while stirring about 2 more minutes.




    	Take the wok off the heat. Taste and season with salt & pepper if necessary.



  




  SPICY MANGO CHICKEN


  [image: Image]

  An Asian inspired stir fry with chicken, peppers, mango, and peanuts.


  Servings: 3  | Total Time:  30 minutes


  Ingredients


  

    	1 cup uncooked jasmine rice



    	1 1/2 cups water



    	1 pound boneless skinless chicken thighs, cut into bite size pieces



    	3 TBSP cornstarch



    	1 TBSP peanut oil



    	1 serrano pepper, seeded and thinly sliced



    	1 green bell pepper, seeded and chopped



    	2 garlic cloves, minced



    	1 TBSP freshly minced ginger



    	8 ounces frozen mango chunks



    	1/2 cup unsalted peanuts



    	1/4 cup cup soy sauce



    	1 tsp rice vinegar



    	1/2 tsp red pepper flakes



  


  Directions


  

    	Add the rice and water to a medium size saucepan and bring to a boil over medium-high heat. Cover pan tightly and reduce heat to low. Cook on low for 10 minutes (DO NOT REMOVE THE LID) then turn off the heat and let rest 15 minutes (Once again, DO NOT REMOVE THE LID).



    	Place the chicken and cornstarch in a bowl and toss to coat, set aside for 10 minutes.



    	Heat the oil in a wok or large nonstick skillet over medium-high heat. When oil is hot add the chicken and stir-fry until chicken is cooked through, about 10 minutes. Transfer cooked chicken to a plate and set aside.



    	Add the serrano pepper and bell pepper to the pan and cook, stirring often, until the peppers begin to soften, about 3 minutes.



    	Add the garlic and ginger to the pan and cook until fragrant, about 10 seconds. Add the mango chunks and peanuts. Cook, stirring occasionally, about 2 minutes.



    	Add the soy sauce, vinegar, red pepper flakes and the chicken into the pan. Stir and cook until heated through, about 2 more minutes. Serve over the steamed rice.
    


  




  GENERAL TSO'S CHICKEN
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  Crispy chicken in a spicy and slightly-sweet sauce garnished with sesame seeds and served with steamed rice.


  Servings: 4  | Total Time:  40 minutes


  Ingredients


  Rice:


  

    	1 cup long-grain white rice



    	1 1/2 cups water



  


  Chicken:


  

    	1 TBSP soy sauce



    	1 TBSP creamy natural peanut butter



    	1 1/2 pounds boneless skinless chicken thighs, cut into bite size pieces 



    	1/2 cup cornstarch 



    	1/4 cup plus 1/4 cup peanut oil 



  


  Sauce:


  

    	1/2 cup water



    	3 TBSP soy sauce



    	2 TBSP rice vinegar



    	1 TBSP cornstarch



    	1 TBSP creamy natural



    	peanut butter



    	1 TBSP raw honey



    	1 medium garlic clove, minced



    	2 tsp freshly minced ginger



    	1 tsp crushed red pepper flakes



    	1 tsp sesame oil



  


  Garnish:


  

    	1 tsp sesame seeds


  


  Directions


  Rice:


  

    	Stir together the rice and water in a medium-size saucepan over medium-high heat and bring to a boil.



    	Place a lid on the pan and reduce the heat to low. Simmer over low heat, WITHOUT REMOVING THE LID, for 10 minutes.
Turn off the heat and let the rice sit while covered, WITHOUT REMOVING THE LID, for 15 minutes.
    


  


  Chicken:


  

    	Stir the 1 TBSP soy sauce and 1 TBSP peanut butter together in a large bowl until well combined.



    	Add the chicken pieces to the bowl and stir until all the chicken is well coated then set aside to marinate for about 5 minutes.



    	Put the cornstarch in a container that has a tight fitting lid. Shake off any excess marinade from the chicken pieces and place them in the container with the cornstarch. Put the lid on the container and shake vigorously until all the chicken is well coated in cornstarch.



    	Heat 1/4 cup of the oil in a large wok over high heat tilting the pan to coat the bottom and sides. When the oil is hot shake off any excess cornstarch from the chicken and lay HALF of the chicken pieces in a single layer in the hot oil. Allow to cook for about 2 minutes then flip the chicken over and cook on the other side until chicken is browned and cooked through, 3 to 5 more minutes. 



    	Transfer the chicken to a paper towel lined plate. Add the remaining 1/4 cup of oil to the pan and cook the rest of the chicken pieces the same way.
    


  


  Sauce:


  

    	Mix all the SAUCE ingredients together in a bowl until well combined and set aside.


  


  Finishing:


  

    	Wipe the wok clean then heat the wok over medium-high heat until hot.



    	Pour the sauce into the hot wok and cook while stirring until thickened, about 2 minutes.



    	Take the wok off the heat and quickly stir in the chicken pieces then transfer to a serving bowl and sprinkle with the sesame seeds.



    	Fluff the rice with a fork. Serve the chicken and sauce with the steamed rice. 


  




  FRANCE


  

    	SHIRRED EGGS


    	SAINT GERMAIN POTAGE


  




  SHIRRED EGGS


  [image: Image]

  Eggs baked in heavy cream and sprinkled with freshly grated Parmesan cheese.


  Servings: 3  | Total Time:  25 minutes


  Ingredients


  

    	1/2 TBSP unsalted butter 



    	1/4 cup heavy cream 



    	6 large eggs 



    	1/2 cup freshly grated Parmesan cheese 



    	freshly ground black pepper
    


  


  Directions


  

    	Preheat the oven to 375°F.




    	Butter the inside bottom and sides of a pie plate or ceramic quiche dish.




    	Pour the heavy cream in the buttered dish and tilt the dish to coat evenly. Carefully crack the eggs into the dish without breaking the yolks. If necessary use a spoon to gently spread the yolks out evenly in the dish.




    	Sprinkle the Parmesan cheese evenly over the eggs. Sprinkle a little freshly ground pepper evenly on top.




    	Bake the eggs in the preheated oven until the whites of the eggs are set, but the yolks are still soft, 8 to 10 minutes.



  




  SAINT GERMAIN POTAGE


  [image: Image]

  A creamy French pea soup made with lettuce and leeks then finished with heavy cream and topped with croutons. 


  Servings: 3  | Total Time:  30 minutes


  Ingredients


  Croutons:


  

    	1 small french baguette (6 ounces), cubed 



    	1 TBSP olive oil 



    	salt & pepper 
    


  


  Soup:


  

    	1 TBSP unsalted butter 



    	4 cups (16 ounces) frozen peas 



    	1 medium head (5 ounces) butter lettuce, chopped 



    	2 leeks, rinsed and finely chopped (white and pale green parts only) 



    	3 cups vegetable broth 



    	salt & pepper 



    	1/4 cup heavy cream



  


  Directions


  Croutons:


  

    	Preheat the oven to 350°F.




    	Spread the bread cubes out onto a baking sheet. Drizzle the oil over the bread and stir to coat in the oil. Lightly season with salt and pepper.




    	Bake in the preheated oven for about 8 minutes or until bread cubes are golden brown and crispy. Remove from the oven and set aside.



  


  Soup:


  

    	Melt the butter in a dutch oven over medium-high heat. Add the leeks and cook until softened, about 3 minutes.




    	Add the broth, peas, lettuce, 1/2 tsp salt, and 1/4 tsp pepper to the pot and bring to a boil. Reduce heat to medium-low and simmer, covered, about 10 minutes.




    	Working in batches, puree the soup in a blender until smooth and return to the pot.




    	Slowly stir in the heavy cream and simmer over medium-low heat until heated through and desired consistency.




    	Season with salt and pepper to taste. Ladle into bowls and serve topped with the croutons. 



  




  GERMANY


  

    	KONIGSBERGER KLOPSE


    	JAGERSCHNITZEL


  




  KONIGSBERGER KLOPSE
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  A German dish consisting of meatballs made of pork and beef simmered in broth and served with a creamy caper sauce.


  Servings: 3  | Total Time:  1 hour


  Ingredients


  The Meatballs:


  

    	1/2 pound ground pork 



    	1/2 pound ground beef 



    	2 slices day old bread 



    	1/2 cup finely diced onion 



    	1 large egg 



    	1/2 tsp salt 



    	1/4 tsp pepper 
    


  


  The Broth:


  

    	4 cups water 



    	1 onion, quartered 



    	1 bay leaf 



    	1 tsp salt



    	1/2 tsp whole black peppercorns 
    


  


  The Sauce:


  

    	2 TBSP lemon juice 



    	1 TBSP capers 



    	1/4 cup sour cream 



    	3 TBSP all-purpose flour 



    	3 TBSP unsalted butter 



    	salt & pepper 



    	freshly chopped parsley for garnish
    


  


  Directions


  Make The Meatballs:


  

    	Place the bread in a bowl and cover with water. Allow the bread to soak in the water for about 10 minutes. Ring as much of the water out of the bread as you can then tear into small pieces and place in a large mixing bowl, discard the water. 




    	Add the pork, beef, onion, egg, salt, and pepper to the bowl with the bread. Mix thoroughly and form the mixture into meatballs about 2-inches in diameter (you should end up with about 12 meatballs).



  


  Start The Broth:


  

    	Add the broth ingredients to a dutch oven and bring to a slight boil over medium-high heat.



    	Gently add the meatballs to the broth. Reduce heat to medium and simmer the meatballs, gently stirring occasionally, until cooked through, about 20 minutes.
Using a slotted spoon gently transfer the meatballs to a plate and set aside. 


    	Strain the broth to remove the onion, bay leaf, and peppercorns. Reserve the strained broth in a separate pan and set aside for later. 



  


  Make The Sauce:


  

    	Wipe out the dutch oven and place back on the stove over medium heat. Melt the butter in the dutch oven then stir in the flour until well combined.



    	Add the lemon juice, capers, and 3 cups of the reserved broth to the pan. Simmer until thickened, about 5 minutes.



    	Stir in the sour cream and season with salt and pepper to taste. Add the meatballs to the sauce and simmer until heated through. Serve garnished with fresh parsley. 



  




  JAGERSCHNITZEL
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  Thin slices of pork breaded and pan fried then topped with a creamy mushroom gravy. 


  Servings: 3  | Total Time:  45 minutes


  Ingredients


  

    	3 boneless pork chops 



    	1 cup all-purpose flour 



    	2 large eggs, lightly beaten 



    	1 1/2 cups panko breadcrumbs 



    	salt & pepper 



    	2 TBSP olive oil plus extra 
    


  


  Mushroom Gravy:


  

    	8 ounces mushrooms, sliced 



    	1/2 cup diced yellow onion 



    	2 TBSP dry sherry 



    	4 TBSP unsalted butter 



    	1/4 cup all-purpose flour 



    	2 cups beef broth 



    	1/4 tsp dried thyme 



    	1/2 cup sour cream 



    	salt & pepper


  


  Directions


  

    	Lay the pork chops in between two pieces of plastic wrap and pound thin, until they're roughly 1/4 inch thick.
Set up three shallow bowls: One with the flour, one with the eggs, and one with the breadcrumbs.



    	Generously season both sides of the pork chops with salt and pepper. Working one at a time, dredge the chops in the flour to completely coat, shake off any excess flour then dip into the egg and turn to coat. Now coat the pork chop with the breadcrumbs. Continue with the remaining pork chops and set aside.



    	Heat the oil in a large pan over medium-high heat until very hot. Fry the pork until well browned, about 2 to 3 minutes per side (you'll probably have to cook them in batches adding more oil as necessary). Transfer all the fried pork to a plate and set aside.



  


  Mushroom Gravy:


  

    	Keep the heat at medium-high and add the mushrooms and onions to the pan. Cook, stirring occasionally, until the moisture from the mushrooms has evaporated, about 6 minutes.



    	Add the sherry and cook until reduced, about 1 minute then add the butter and stir until melted then stir in the flour until well combined.



    	Pour in the beef broth, thyme, 1/4 tsp salt, and 1/4 tsp pepper. Bring to a boil then reduce heat to medium-low, simmer for 20 minutes, stirring occasionally, or until gravy is desired consistency.



    	Take off the heat and stir in the sour cream. Add salt and pepper to taste. Serve the fried pork with the mushroom gravy spooned over top. 


  




  GREECE


  

    	GREEK CHICKEN VEGGIE WRAPS


    	MAKARONIA ME KIMA


  




  GREEK CHICKEN VEGGIE WRAPS
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  Chicken breast, fresh vegetables, kalamata olives, and feta cheese tossed in a garlic vinaigrette and rolled in whole wheat tortillas. 


  Servings: 4  | Total Time:  25 minutes


  Ingredients


  

    	8 ounces boneless skinless chicken breast, cut into 1/4-inch thick strips 



    	1 TBSP olive oil 



    	1/4 tsp salt 



    	1/4 tsp black pepper 



    	1/2 English cucumber, cubed 



    	2 cups shredded romaine lettuce 



    	1 cup sliced grape tomatoes 



    	1/2 cup sliced kalamata olives 



    	1/2 small red onion, thinly sliced 



    	1/2 cup sliced pepperoncini 



    	4 ounces crumbled feta cheese 



    	4 large whole wheat tortilla wraps 
    


  


  Garlic Vinaigrette Dressing:


  

    	3 TBSP olive oil 



    	1 TBSP red wine vinegar 



    	2 tsp Dijon mustard 



    	1 garlic clove, minced 



    	1/8 tsp salt 



    	1/8 tsp black pepper


  


  Directions


  

    	In a large bowl mix together the 1 TBSP olive oil, salt, and black pepper. Add the chicken strips to the bowl and toss to coat.




    	Heat a skillet over medium heat. When the pan is hot add the chicken and cook, stirring occasionally, until cooked through, about 7 minutes. Transfer the cooked chicken to a plate and set aside.




    	In a large mixing bowl toss together the cooked chicken, cucumber, lettuce, tomatoes, olives, onion, pepperoncini, and feta.




    	Make the Garlic Vinaigrette Dressing: In a small bowl whisk together the olive oil, vinegar, Dijon, garlic, salt, and pepper until well combined.




    	Drizzle the dressing in the bowl over the chicken and vegetables and stir to combine.




    	Warm the tortillas so they're more flexible then lay the tortillas out flat. Add the chicken and vegetable mix to the bottom half of the tortilla then fold the bottom of the tortilla up and over the mix. Make two folds on either side of the large fold and roll it up tight.



  




  MAKARONIA ME KIMA
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  A Greek style spaghetti and meat sauce made with ground beef, tomatoes, cloves, allspice, and cinnamon. This Greek dish inspired the creation of Cincinnati style chili in the USA.



  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	2 TBSP olive oil 



    	1 medium red onion, chopped small 



    	3 medium garlic cloves, chopped small 



    	1/2 tsp ground cloves 



    	1/2 tsp ground allspice 



    	1/2 tsp cinnamon 



    	salt & pepper 



    	1 pound ground beef 



    	1 pound freshly chopped tomatoes 



    	1/4 cup red wine 



    	1/4 cup water 



    	1 pound spaghetti pasta 



    	freshly grated kefalotiri or Parmesan cheese for serving
    


  


  Directions


  

    	Heat the oil in a dutch oven over medium-high heat. When the oil is hot add the onion and cook, stirring occasionally, until softened, about 3 minutes.




    	Stir in the garlic, cloves, allspice, cinnamon, 1 tsp salt, and 1/4 tsp pepper. Add the ground beef and cook, while breaking up the ground beef, until no longer pink, about 5 minutes.




    	Stir in the tomatoes, red wine, and water. Scrape the bottom of the pan using a wooden spoon to release any stuck on bits and bring to a boil.




    	Reduce the heat to medium-low and simmer, occasionally stirring and breaking up the chopped tomatoes, until sauce is thickened, 30 to 40 minutes.




    	While the sauce simmers cook your spaghetti according to package directions.




    	Taste the sauce and season with additional salt & pepper if necessary. Serve sauce over spaghetti and top with plenty of freshly grated cheese.



  




  INDIA


  

    	PINEAPPLE CHICKEN CURRY


    	CHICKEN SAAG


    	MULLIGATAWNY SOUP


  




  PINEAPPLE CHICKEN CURRY
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  Sliced chicken breast and fresh pineapple in a creamy curry sauce served over steamed jasmine rice.


  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	1 pound boneless skinless chicken breast



    	salt & pepper



    	2 TBSP peanut oil, divided



    	3 shallots, chopped



    	2 garlic cloves, minced



    	1 TBSP freshly minced ginger



    	2 cups (about 8 ounces) fresh pineapple chunks



    	juice and zest from 1 lime



    	2 TBSP soy sauce



    	1/2 tsp ground cumin



    	1/4 tsp ground coriander



    	1/4 tsp turmeric



    	1/4 tsp cayenne



    	1 cup uncooked jasmine rice



    	1 cup plain Greek yogurt



    	1 red bell pepper, chopped



  


  Directions


  

    	Cut the chicken into thin slices then season the chicken slices generously with salt & pepper.



    	Heat 1 TBSP of the oil in a dutch oven over medium heat. Cook the chicken, stirring often, until no longer pink, 3 to 4 minutes then transfer the chicken to a plate and set aside.



    	Add the remaining 1 TBSP of oil and the shallots to the now empty dutch oven. Cook the shallots, stirring often, until softened, about 3 minutes.



    	Stir in the garlic and ginger and cook until fragrant, just a few seconds. Stir in 1 cup of water, the pineapple, lime juice, lime zest, soy sauce, cumin, coriander, turmeric, and cayenne.



    	Bring to a boil then cover the dutch oven and reduce the heat to low. Simmer over low heat while covered, stirring occasionally, while you make the rice.



    	Add the rice to a saucepan with 1 1/2 cups of water. Bring to a boil over medium-high heat then reduce heat to low. Cover the pot and simmer on low for 10 minutes (DO NOT REMOVE THE LID DURING THIS TIME). Turn off the heat and let sit for 15 more minutes (KEEP THE LID ON DURING THIS TIME TOO).



    	Add the chicken back into the dutch oven along with the sour cream and bell pepper. Increase the heat to medium and cook, stirring often, until the bell pepper is slightly softened and chicken is cooked through, about 5 more minutes.



    	Season the curry with salt & pepper to taste and serve with the steamed rice.
    


  




  CHICKEN SAAG
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  An Indian curry dish consisting of chicken cooked with spinach, peppers, and spices then thickened with heavy cream and served over steamed basmati rice.


  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	1 cup uncooked basmati rice



    	2 TBSP unsalted butter



    	1 TBSP olive oil



    	2 pounds boneless skinless chicken thighs, cut into 1-inch pieces



    	1 yellow onion, diced



    	2 serrano peppers, seeded and diced



    	4 garlic cloves, minced



    	1 TBSP freshly grated ginger



    	12 ounces frozen chopped spinach



    	2 tsp ground cumin



    	1 tsp ground coriander



    	1/2 tsp turmeric



    	1/2 tsp red pepper flakes



    	kosher salt



    	1 cup heavy cream


  


  Directions


  

    	Rinse the rice thoroughly in a fine mesh sieve under cold water. Place the rice in a bowl, cover with water and soak for 30 minutes. Drain the rice and place in a saucepan with 1 1/2 cups of water. Bring to a boil over medium-high heat then reduce heat to low. Cover the pot and simmer on low for 10 minutes. DO NOT REMOVE THE LID AT ALL DURING THIS TIME! Turn off the heat and let sit for 15 more minutes. DO NOT REMOVE THE LID AT ALL DURING THIS TIME EITHER!



    	Melt the butter with the oil in a dutch over medium-high heat. Add the chicken to the pan and cook, stirring occasionally, about 8 minutes. Transfer the chicken to a plate and set aside.



    	Add the onion and serrano peppers to the pan and cook, stirring occasionally, about 5 minutes. Stir in the ginger and garlic and cook until fragrant, about 10 seconds. Add the spinach, cumin, coriander, turmeric, red pepper flakes, and 1 tsp salt to the pan and stir to combine. Cook until everything is heated through, about 2 minutes.



    	Return the chicken and any juices to the dutch oven, pour in the heavy cream and stir to combine. Bring to a slight boil then reduce heat to medium-low and simmer uncovered, stirring occasionally, until thickened, 20 to 25 minutes.



    	Serve the chicken and spinach with the steamed rice.
    


  




  MULLIGATAWNY SOUP
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  A creamy south Indian soup made up of chicken, vegetables, lentils, and curry spices.


  Servings: 5  | Total Time:  1 hour


  Ingredients


  

    	2 TBSP unsalted butter



    	1 yellow onion, diced



    	2 medium carrots, diced



    	2 ribs of celery, diced



    	2 TBSP all-purpose flour



    	1 tsp ground cumin



    	1 tsp ground ginger



    	1 tsp garlic powder



    	1 tsp ground turmeric



    	1 tsp ground cinnamon



    	1 tsp ground coriander



    	1/2 tsp cayenne pepper



    	salt & pepper



    	6 cups water



    	1 bay leaf



    	8 ounces boneless skinless chicken breast, small cubed



    	1 cup brown lentils



    	1 medium apple - peeled, cored, and grated



    	1/2 cup heavy cream


  


  Directions


  

    	Melt the butter in a dutch oven over medium-high heat. Add the onion, carrot, and celery and cook, stirring occasionally, until vegetables are softened, 6 to 7 minutes.



    	Add the flour, cumin, ginger, garlic, turmeric, cinnamon, coriander, cayenne, 1 tsp salt, 1/2 tsp pepper. Stir until thoroughly combined.



    	Add the water and bay leaf and use a wooden spoon to scrape the bottom of the pan to remove and stuck on bits. Bring to a boil then reduce heat to low and simmer 15 minutes.



    	Add the chicken, lentils, and apple. Increase the heat to medium-high and bring to a boil.



    	Reduce heat to medium-low and cover the dutch oven with a lid. Cook, stirring occasionally, until lentils are tender and chicken is cooked through, about 25 minutes.



    	Stir in the heavy cream and cook until heated through. Season with additional salt & pepper if necessary.
    


  




  ITALY


  

    	ARUGULA AND RICOTTA PESTO PASTA


    	PORTOBELLO AND PEPPER SANDWICHES


    	RICOTTA CHEESE GNOCCHI WITH SAGE BUTTER


    	VERMICELLI CARBONARA


  




  ARUGULA AND RICOTTA PESTO PASTA
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  Cavatappi pasta tossed with a pesto sauce made from arugula and ricotta cheese. 


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  

    	1 pound uncooked cavatappi (or other corkscrew pasta) 



    	1/2 cup pine nuts 



    	2 garlic cloves, peeled and chopped 



    	5 ounces fresh arugula 



    	1/2 cup finely grated Parmesan cheese 



    	1/2 cup whole milk ricotta cheese 



    	salt & pepper 



    	1/2 cup extra-virgin olive oil
    


  


  Directions


  

    	Cook the pasta according to package directions. Drain the pasta reserving 1/4 cup of the pasta water. Place the pasta in a large bowl and set aside.




    	Add the pine nuts, garlic, arugula, Parmesan, ricotta, 1/4 tsp salt, and 1/4 tsp pepper to a food processor. Pulse until a paste is formed then pour in the olive oil and pulse a couple times to combine.




    	Transfer The pesto sauce to the bowl with the cooked pasta and toss to coat. If necessary, stir in reserved pasta water a little at a time to reach desired consistency. Season with salt & pepper to taste.



  




  PORTOBELLO AND PEPPER SANDWICHES
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  Portobello caps roasted and stuffed with sauteed onions, peppers and Italian spices, topped with provolone and served on a toasted bun with a spicy aioli.


  Servings: 2  | Total Time:  25 minutes


  Ingredients


  

    	2 TBSP balsamic vinegar 



    	2 TBSP olive oil, divided 



    	salt and pepper 



    	2 large portobello mushroom caps, stems and gills removed 



    	2 medium bell peppers, stemmed seeded and diced 



    	1/2 cup diced red onion 



    	1/2 tsp dried basil 



    	1/2 tsp dried parsley 



    	1/2 tsp dried oregano 



    	1/2 cup freshly grated Parmesan cheese 



    	2 thin slices provolone cheese 



    	2 sandwich buns, toasted 
    


  


  Spicy Aioli:


  

    	1/4 cup mayonnaise 



    	1 small garlic clove, minced 



    	1/4 tsp red pepper flakes 



    	dash salt


  


  Directions


  

    	Preheat the oven to 400°F.




    	In a small bowl mix together the balsamic vinegar, 1 TBSP of the olive oil, and 1/4 tsp salt. 




    	Place the portobello caps in a baking sheet and brush them all over thoroughly with the balsamic mixture.




    	Bake the portobellos stem side down in the preheated oven for 15 minutes.




    	Heat the remaining 1 TBSP oil in a skillet over medium heat.




    	When the oil is hot add the bell peppers and onion and saute, stirring occasionally, until vegetables are slightly softened, about 10 minutes. Take off the heat.




    	Stir the basil, parsley, oregano and Parmesan into the onion and pepper mixture until well combined. Add salt and pepper to taste.




    	Flip the portobellos over so they're stem side up and fill them with the pepper mixture and top them with the sliced provolone cheese.




    	In a small bowl mix together the Spicy Aioli ingredients.




    	Serve the portobellos on the toasted sandwich buns with the Spicy Aioli.



  




  RICOTTA CHEESE GNOCCHI WITH SAGE BUTTER
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  Easy to make gnocchi made out of ricotta and Parmesan cheese and tossed in a simple sage and garlic butter sauce.


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  The Sage Butter:


  

    	4 TBSP unsalted butter 



    	1 TBSP freshly chopped sage leaves 



    	1 garlic clove, minced
    


  


  The Gnocchi:


  

    	15-ounces whole milk ricotta, drained of excess liquid 



    	2 cups freshly grated Parmesan 



    	1 cup all-purpose flour plus extra 



    	3 large egg yolks 



    	1/2 tsp salt 



    	1/4 tsp pepper
    


  


  Directions


  

    	Bring a large pot of salted water to a boil over high heat.




    	Melt the butter in a large skillet over medium heat. When the butter begins to foam stir in the sage and garlic. Continue stirring while cooking for about 15 seconds. Take off the heat and set aside.




    	Mix the gnocchi ingredients together in a large mixing bowl until a dough is formed.




    	Lightly flour your work surface and hands and roll the dough out into four ropes roughly 1/2-inch thick. Cut the ropes into roughly 1/2-inch pieces. Lightly flour the gnocchi to prevent them from sticking together in the pot then drop them (in batches, don't crowd them too much) into the boiling water. Once the gnocchi float to the top remove them with a slotted spoon and lay the in the pan with the sage butter. Continue cooking with the rest of the gnocchi.




    	When all the gnocchi are cooked and in the sage butter gently toss them to coat.



  




  VERMICELLI CARBONARA
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  Pasta tossed with diced pork belly, egg, Parmesan cheese, and freshly ground black pepper.


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  

    	1 TBSP olive oil 



    	4 ounces pork belly, diced 



    	1 pound uncooked vermicelli, angel hair, or thin spaghetti 



    	3 large eggs 



    	2 ounces freshly grated Parmesan cheese 



    	salt & freshly ground black pepper
    


  


  Directions


  

    	Add the oil and pork to a dutch oven or large pot over medium heat and cook, stirring often, until the pork is just beginning to crisp, 7 to 9 minutes then take the pot off the heat and set aside.




    	In a separate pot cook the pasta according to package directions.




    	Drain the pasta, reserving 1/2 cup of the pasta water, and set aside.




    	In a small bowl whisk together the eggs, Parmesan, 1/4 tsp salt, and 1/2 tsp black pepper until eggs are well beaten.




    	Stir about 1 TBSP of the reserved pasta water into the egg mixture until well combined.




    	Add the cooked pasta to the pot with the pork then slowly pour in the egg mixture while stirring until well combined. 




    	Stir in a little extra of the reserved pasta water as needed then season with salt & pepper to taste.



  




  JAPAN


  

    	BAKED TSUKUNE


    	MANGO SHOYU CHICKEN


    	PORK SHOGAYAKI


  




  BAKED TSUKUNE


  [image: Image]

  Baked Japanese meatballs made of ground chicken, green onion, garlic and sesame oil then tossed in a homemade Japanese tare sauce.


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  Meatballs:


  

    	1 pound ground chicken 



    	1 large egg, lightly beaten 



    	2 green onions, finely chopped 



    	1 medium garlic clove, minced 



    	2 tsp sesame oil 



    	1/2 tsp salt 



    	1/4 tsp black pepper 
    


  


  Tare Sauce:


  

    	1/4 cup water 



    	3 TBSP soy sauce 



    	1 TBSP cooking sherry 



    	1 TBSP raw honey 



    	1 tsp freshly minced ginger


  


  Directions


  

    	Preheat the oven to 400°F.




    	Use your hands to mix the Meatball ingredients together in a large mixing bowl until well combined.




    	Toss small amounts of the chicken mixture between your hands to form balls about 1-inch in diameter and place them on a rimmed baking sheet at least 1/2-inch away from each other.




    	Bake the meatballs in the preheated oven for 12 minutes.




    	Stir together the Tare Sauce ingredients to a large wok or saute pan over medium-high heat. Bring to a boil then reduce the heat to medium and simmer, stirring often, until sauce is thickened a bit, about 5 minutes.




    	Transfer the meatballs to the pan and toss with the sauce.




    	Simmer the meatballs in the sauce, stirring occasionally, for about 5 minutes.



  




  MANGO SHOYU CHICKEN
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  Bone-in chicken thighs braised in soy sauce and mango then served with steamed rice.


  Servings: 3  | Total Time:  1 hour


  Ingredients


  

    	3/4 cup water 



    	1/2 cup soy sauce 



    	2 TBSP rice vinegar 



    	4 ounces fresh mango chunks 



    	1 garlic clove, peeled 



    	3 green onions, thinly sliced 



    	1 TBSP peanut oil 



    	6 bone-in skin-on chicken thighs (about 3 pounds) 



    	1 tsp sesame seeds 
    


  


  Steamed Rice:


  

    	1 cup long-grain white rice 


    	1 1/2 cups water


  


  Directions


  

    	Add the water, soy sauce, vinegar, mango, and garlic to a food processor or blender and blend until smooth. Transfer the mixture to a bowl, stir in the green onion and set aside.



    	Pat the chicken thighs dry with paper towels.



    	Heat the peanut oil in a large saute pan over medium-high heat. When the oil is hot place the chicken skin-side down in the oil and cook until skin is crispy and browned, about 5 minutes. Transfer the chicken to a plate and set aside.



    	Pour the mango sauce into the pan and use a wooden spoon the scrape the bottom of the pan to release any stuck on bits. Nestle the chicken thighs into the sauce and bring the sauce to a boil.



    	Reduce the heat to medium-low and place a lid on the pan. Simmer over medium-low until chicken is cooked through, about 35 minutes, flipping the chicken thighs over half-way through.



    	Make the Steamed Rice while the chicken simmers: Stir together the rice and water in a medium-size saucepan and bring to a boil over medium-high heat. Place a lid on the pan and reduce the heat to low. Simmer, WITHOUT REMOVING THE LID, for 10 minutes. Turn off the heat and let sit, KEEPING THE LID ON, for 15 more minutes.



    	Take the lid off the pan with the chicken and transfer the chicken thighs to a serving plate. Increase the heat to medium-high and continue to cook the sauce, stirring often, until thickened, about 10 minutes.



    	Pour the sauce over then chicken thighs then sprinkle with the sesame seeds.



    	Fluff the rice with a fork and serve with the chicken and sauce.



  




  PORK SHOGAYAKI
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  An easy to make Japanese dish made with ginger marinated pork and served with rice and cabbage.


  Servings: 4  | Total Time:  45 minutes


  Ingredients


  

    	2 cups uncooked long-grain white rice
    


    	3 lbs pork loin, sliced thin 



    	1/4 cup grated ginger root 



    	1/4 cup soy sauce 



    	1/4 cup sake 



    	1/4 cup mirin 



    	3 to 5 TBSP peanut oil 



    	1/2 head of green cabbage shredded 



  


  Directions


  

    	Add the rice and 3 cups of water to a large saucepan, bring to a boil over medium-high heat. Stir and reduce heat to low, cover and simmer for 10 minutes, DO NOT REMOVE THE LID.




    	After 10 minutes turn off the heat and let sit for 15 more minutes, once again DO NOT REMOVE THE LID until after it sits.




    	Slice your pork thin (it's easiest to slice the pork thin when it's slightly frozen), set aside.




    	In a large bowl make a marinade by mixing together the ginger, soy sauce, sake, and mirin. Place the pork slices in a large dish and pour the marinade over top making sure all the pork slices get coated, let sit for 15 minutes.




    	Heat 3 TBSP of oil in a large non-stick pan or wok over medium-high heat. Working in batches add the pork to the pan in a single layer and cook until browned on both sides, about 30 seconds or so per side depending on how thick your pork slices are, adding extra oil to the pan if needed. 




    	Serve the pork with the steamed rice and shredded cabbage.



  




  LEBANON


  

    	FATTOUSH


    	BAKED KOFTA KEBABS


  




  FATTOUSH
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  A Lebanese salad consisting of pita bread croutons, fresh chopped vegetables, mint, and sumac. 


  Servings: 4  | Total Time:  25 minutes


  Ingredients


  Pita Croutons:


  

    	2 4-inch pita pocket bread 



    	2 TBSP olive oil 



    	1 tsp kosher salt 



    	1/2 tsp ground sumac 
    


  


  Dressing:


  

    	2 TBSP olive oil 



    	2 TBSP lemon juice 



    	1 TBSP ground sumac 



    	2 cloves garlic, minced 



    	1/4 tsp black pepper 



    	1/2 tsp kosher salt 
    


  


  Salad:


  

    	4 cups chopped romaine lettuce 



    	1 cup quartered grape tomatoes 



    	2 cups quartered and sliced cucumbers 



    	1/2 cup sliced red onion 



    	1/2 cup yellow pepper 



    	1/2 cup chopped flat leaf parsley 



    	1/4 cup chopped mint leaves 



    	ground sumac for sprinkling
    


  


  Directions


  

    	Pita Croutons: Preheat the oven to 400°F. Peel the pitas apart and brush with oil then sprinkle with with salt and sumac on both sides. Cut into bite size pieces (about 1 inch x 2 inch) then lay in a single layer on a wire rack over a baking sheet and bake until crisp, about 8-12 minutes. Allow to cool.




    	In a bowl combine and whisk together the Dressing ingredients: olive oil, lemon juice, sumac, garlic, black pepper, and kosher salt then set aside.




    	Make the Salad: In a large bowl toss the lettuce, grape tomatoes, cucumbers, red onion, pepper, parsley, mint, half the pita croutons, and half of the dressing together with tongs until mixed well. Sprinkle the salad with a little sumac then serve with the remaining croutons and dressing on the side.



  




  BAKED KOFTA KEBABS
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  Ground beef mixed with onion, garlic, parsley, and middle eastern spices then baked in the oven on wooden skewers and served with sliced red onion and a homemade tzatziki sauce. 


  Servings: 3  | Total Time:  30 minutes


  Ingredients


  

    	1 tsp olive oil 



    	1 pound ground beef 



    	1 large egg, beaten 



    	1 medium garlic clove, minced 



    	1/2 cup dried breadcrumbs 



    	1/4 cup finely chopped fresh parsley leaves 



    	1/4 cup finely chopped onion 



    	3/4 tsp salt 



    	3/4 tsp ground cumin 



    	3/4 tsp ground coriander 



    	1/2 tsp freshly ground black pepper 



    	1/2 tsp ground cinnamon 



    	1/4 tsp ground cardamom 



    	1/4 tsp ground cloves 



    	1/8 tsp ground nutmeg 



    	1/2 red onion, sliced 
    


  


  Tzatziki:


  

    	6 ounces plain Greek yogurt 



    	1/2 cucumber peeled, seeded, and finely chopped 



    	1 garlic clove, minced 



    	1 TBSP olive oil 



    	1 tsp fresh lemon juice 



    	1/8 tsp dried dill 



    	salt & pepper


  


  Directions


  

    	Soak 6 wooden skewers in cold water while you prepare the beef.




    	Preheat the oven to 400°F. Brush the bottom of a rimmed baking sheet with the olive oil and set aside.




    	Add the beef, egg, garlic, breadcrumbs, parsley, onion, salt, pepper, cumin, coriander, cinnamon, cardamom, cloves, and nutmeg to a large mixing bowl and use your hands to mix everything together until thoroughly combined.




    	Divide the mixture in 6 even portions. Form each beef mixture into a cylinder shape roughly 6-inches long then push a wooden skewer through the middle of each one. Use your hands to press and form the beef onto the stick to make sure it stays on the skewer.




    	Lay the beef skewers on the oiled baking sheet and bake for 7 minutes then flip and bake 7 more minutes or until beef is cooked through. 




    	Mix all the Tzatziki ingredients in a small bowl. Season with salt & pepper to taste.




    	Serve the kofta kebabs over the sliced red onion with the tzatziki sauce on the side.



  




  PERU


  

    	TALLARINES VERDES


    	PERUVIAN STYLE TURKEY CHILI


  




  TALLARINES VERDES
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  A pasta dish consisting of spaghetti tossed with a pesto sauce made of spinach, basil, shallot, queso fresco, and walnuts. 


  Servings: 4  | Total Time:  25 minutes


  Ingredients


  

    	1 pound uncooked spaghetti 



    	5 ounces fresh baby spinach 



    	1 cup (about 3/4 ounce) fresh basil leaves 



    	2 garlic cloves, chopped 



    	1 shallot, chopped 



    	1/2 cup walnuts 



    	4 ounces queso fresco, cubed 



    	salt & pepper 



    	1/4 cup olive oil
    


  


  Directions


  

    	Cook the spaghetti according to package directions. Drain the spaghetti reserving 1/4 cup of the pasta water.




    	Add the spinach, basil, garlic, shallot, walnuts, queso fresco, 1/8 tsp salt, and 1/8 tsp pepper to a food processor or blender and blend into a sauce.




    	Transfer the sauce into a large mixing bowl and stir in the olive oil. Season sauce with additional salt & pepper if needed.




    	Add the cooked spaghetti to the bowl and toss with the sauce until all the pasta is coated. Stir in a little bit of the reserved pasta water if needed to reach desired consistency.



  




  PERUVIAN STYLE TURKEY CHILI
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  Ground aji amarillo gives this turkey chili a unique taste. A light flavored chili with mild heat and a subtle fruitiness.


  Servings: 4  | Total Time:  50 minutes


  Ingredients


  

    	1 tsp olive oil 



    	1 pound ground turkey 



    	2 medium yellow onions, diced 



    	2 bell peppers, diced 



    	1 tsp garlic powder 



    	1/2 tsp cumin 



    	1/4 tsp cayenne 



    	1 TBSP aji amarillo powder 



    	salt & pepper 



    	14-ounce can tomato puree 



    	1 pound diced tomatoes



    	1 cup water 
    


  


  Toppings:


  

    	1/2 medium onion, diced 



    	1 jalapeno, diced 



  


  Directions


  

    	Heat the oil in a dutch oven over medium-high heat. Add the turkey, breaking it up as it cooks, until no longer pink, about 5 minutes.




    	Add the onion, bell peppers, garlic, cumin, cayenne, aji amarillo, and 1 tsp salt. Stir to combine and cook until vegetables are tender, about 5 minutes.




    	Stir in the tomato puree, diced tomatoes, and water. Bring to a boil then reduce heat to low and simmer uncovered for 30 minutes, stirring occasionally.




    	Add salt & pepper to taste. Serve with the Toppings on the side.



  




  PHILLIPINES


  

    	CHICKEN ASADO


    	CHICKEN ADOBO


  




  CHICKEN ASADO
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  Known as Asadong Manok in the Philippines this stew consists of chicken thighs braised in soy sauce, tomatoes, onions, and potatoes.


  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	1 TBSP peanut oil 



    	1 TBSP unsalted butter 



    	2 pounds boneless skinless chicken thighs, cut into bite size pieces 



    	1/2 cup water 



    	1/4 cup soy sauce 



    	2 TBSP fresh lime juice 



    	1 yellow onion, chopped 



    	2 garlic cloves, chopped 



    	1 pound fresh tomatoes, chopped 



    	1 pound baby potatoes, halved 



    	2 bay leaves 



    	salt & pepper
    


  


  Directions


  

    	Heat the oil and butter in a large saute pan over medium-high heat. When the oil is hot add the chicken and cook, stirring occasionally, for 5 minutes.




    	Stir in the water, soy sauce, lime juice, onion, garlic, tomatoes, potatoes, bay leaves, and 1/2 tsp pepper and bring to a boil.




    	Cover the pan and reduce the heat to medium-low. Simmer over medium-low heat while covered for 20 minutes.




    	Take the lid off the pan and increase the heat to medium. Continue to simmer over medium heat while uncovered, stirring occasionally, until potatoes are tender and stew has thickened a bit, 15 to 20 more minutes.



  




  CHICKEN ADOBO
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  A Filipino dish consisting of bone-in chicken thighs braised in soy sauce, vinegar, garlic, and black peppercorns then served with steamed jasmine rice.


  Servings: 3  | Total Time:  1 hour


  Ingredients


  

    	1 cup uncooked Jasmine rice



    	1 1/2 cups water



    	3 pounds bone-in skin-on chicken thighs



    	salt & pepper



    	2 TBSP peanut oil



    	1/2 cup soy sauce



    	1/4 cup rice vinegar



    	1 tsp whole peppercorns



    	6 whole cloves of garlic, peeled



    	2 bay leaves


  


  Directions


  

    	Stir the rice and water together in a medium size saucepan over medium-high heat. When water begins to boil place a tight fitting lid on the pan and reduce the heat to low. Simmer over low heat for 10 minutes WITHOUT REMOVING THE LID. Turn off the heat and let sit covered, WITHOUT REMOVING THE LID, for 15 more minutes.




    	Pat the chicken dry with paper towels then season the chicken all over generously with salt & pepper.




    	Heat the oil in a large saute pan over medium-high heat. When the oil is hot add the chicken thighs skin-side down into the pan. Cook the chicken until skin is browned, about 5 minutes. Transfer the chicken to a plate and set aside.




    	Keep the pan over medium-high heat. Add the soy sauce, vinegar, peppercorns, garlic, and bay leaves to the pan and use a wooden spoon or spatula and gently scrape the bottom of the pan to release any stuck on bits. Carefully nestle the chicken thighs back in the pan skin-side up and spoon some of the sauce over the chicken. Place a lid on the pan and reduce the heat to medium-low. Simmer for 25 minutes or until chicken is cooked through (165°F).




    	Transfer the chicken to a serving dish and set aside. Increase the heat to medium-high and cook the sauce, stirring often, until thickened, 6 to 8 more minutes.




    	Pour the sauce over the chicken. Fluff the cooked rice with a fork and serve with the chicken.
    


  




  RUSSIA


  

    	CHICKEN AND MUSHROOM JULIENNE


    	CHICKEN OLIVIER


  




  CHICKEN AND MUSHROOM JULIENNE
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  A Russian dish consisting of Chicken and mushrooms in a sour cream sauce topped with mozzarella cheese then baked and served with crusty bread.


  Servings: 3  | Total Time:  45 minutes


  Ingredients


  

    	2 TBSP unsalted butter 



    	8 ounces boneless skinless chicken breast, cut into small bite size pieces 



    	1 1/2 pounds white button mushrooms, thinly sliced 



    	1 shallot, thinly sliced 



    	salt & pepper 



    	1/2 cup sour cream 



    	1/2 cup heavy cream 



    	4 ounces mozzarella cheese, shredded 



    	crusty bread for serving
    


  


  Directions


  

    	Preheat the oven to 400°F.




    	Melt the butter in a large saute pan over medium-high heat. Add the chicken, mushrooms, shallot, and 1/4 tsp salt to the pan and cook, stirring occasionally, until mushrooms brown and chicken pieces are cooked through, about 12 minutes. 


    	Use a slotted spoon to transfer the chicken and mushrooms to a 1.5-quart baking dish leaving any leftover liquid in the pan.




    	In a separate bowl stir together the sour cream, heavy cream, 1/4 tsp salt, and 1/4 tsp pepper until thoroughly combined. 




    	Pour the sour cream mixture evenly over top of the chicken and mushrooms. Sprinkle the mozzarella cheese evenly on top and bake in the preheated oven until cheese is melted and nicely browned, 15 to 20 minutes.




    	Serve with crusty bread.



  




  CHICKEN OLIVIER
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  A Russian salad made up of chicken, potatoes, eggs, pickles, olives, tart apple, and mayonnaise.


  Servings: 4  | Total Time:  50 minutes


  Ingredients


  

    	8 ounces boneless skinless chicken breast 



    	salt & pepper 



    	2 large eggs 



    	8 ounces russet potatoes, peeled and diced 



    	1 medium carrot, peeled and diced 



    	2 green onions, thinly sliced 



    	1 small Granny Smith apple, peeled, cored, and diced 



    	1/2 cup diced dill pickles 



    	1/2 cup mayonnaise 



    	1/4 cup chopped green olives 



    	1 TBSP chopped capers 



    	1/4 tsp dried dill
    


  


  Directions


  

    	Place the chicken breast in a medium saucepan and cover with water. Add 1/4 tsp salt to the water and bring to a boil over medium-high heat. Cover the pan and reduce the heat to medium-low, simmer until chicken is cooked through, about 15 minutes. Drain the cooked chicken and transfer to a cutting board and set aside to cool.




    	Place the eggs in the now empty saucepan and cover with water. Bring to a boil over medium-high heat then cover the pan with a lid and take off the heat. Let the eggs sit in the covered pan for 10 minutes. Run the eggs under cold water. Peel the eggs and chop small.




    	Place the diced potatoes and carrots in the now empty saucepan and cover with water. Add 1/4 tsp salt to the water and bring to a boil over medium-high heat. Continue cooking until vegetables are tender, about 5 minutes. Drain the vegetables and set aside to cool.




    	Dice the chicken and combine with the potatoes, carrots, eggs, and the remaining ingredients in a large mixing bowl. Taste and season with salt & pepper. Refrigerate until ready to serve.



  




  SPAIN


  

    	CHICKEN PICASSO


    	SOPA DE AJO


    	SPANISH OMELETTE


  




  CHICKEN PICASSO


  [image: Image]

  Chicken breasts baked with onions, peppers and a creamy tomato sauce served with pasta. Named after the famous artist Pablo Picasso and supposedly created by him.


  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	1 TBSP olive oil 



    	1 TBSP unsalted butter 



    	4 boneless skinless chicken breasts 



    	salt & pepper 



    	1 medium onion, sliced into half rings 



    	1 orange bell pepper, sliced into rings 



    	1 yellow bell pepper, sliced into rings 



    	1 red bell pepper, sliced into rings 



    	14-ounce can diced tomatoes 



    	2 medium garlic cloves, minced 



    	1/2 cup chicken stock 



    	1 tsp dried parsley 



    	1 tsp dried oregano 



    	1 tsp dried basil 



    	1/2 cup heavy cream 



    	2 cups shredded mozzarella 



    	1/2 pound linguine or pasta of your choice
    


  


  Directions


  

    	Preheat the oven to 400°F.



    	Heat the oil and butter in a large saute pan over medium heat until butter has melted.



    	Generously season the chicken breasts and lightly brown them in the pan on both sides, about 3 minutes per side. Transfer chicken to a plate and set aside.



    	Add the peppers and onions to the pan and cook, stirring occasionally, until softened, about 8 minutes. Transfer the peppers and onions to a plate and set aside.



    	Add the diced tomatoes and garlic to the hot pan, still keeping it over medium heat, stir and cook for 1 minute.



    	Stir the chicken stock, parsley, oregano, basil, and 1/4 tsp of salt in with the tomatoes, bring to a boil.



    	Add the heavy cream to the pan, stir to combine and simmer for about 5 minutes.



    	Spread half of the onion and pepper mixture in the bottom of a 9x13 baking dish, place the chicken breasts on top, spread the remaining half of the onions and peppers on top of the chicken. Pour the creamy tomato sauce evenly over top then cover the baking dish with foil and bake in the preheated oven for 30 minutes.



    	Prepare your pasta according to package directions while the chicken bakes.



    	Remove the foil from the baking dish and sprinkle the mozzarella on top. Bake uncovered for 15 more minutes or until cheese is bubbly and begins to brown.



    	Allow 5 minutes to cool and serve with the cooked pasta.



  




  SOPA DE AJO


  [image: Image]

  A rustic garlic and bread soup with smoked paprika and eggs. 


  Servings: 4  | Total Time:  45 minutes


  Ingredients


  

    	2 TBSP olive oil 



    	2 heads of garlic, peeled and minced 



    	6 ounces of crusty bread (like a baguette), cubed 



    	5 cups cup water 



    	salt & pepper 



    	1 TBSP smoked paprika 



    	2 large eggs



    	freshly chopped parsley for garnish
    


  


  Directions


  

    	Heat the oil in a dutch oven over medium-high heat. 




    	Add the cubed bread and cook, stirring often, until bread in lightly browned, about 5 minutes.




    	Add the garlic, paprika, and 1 tsp salt. Stir to combine and cook until garlic is fragrant, about 5 seconds.




    	Pour in the water, and bring to a boil.




    	Reduce heat to low, cover and simmer for 15 minutes, stirring occasionally.




    	Beat the eggs in a small bowl. Stir 2 TBSP of soup broth in with the eggs until well combined then stir 2 more TBSP of soup broth in with the eggs until well combined.




    	Slowly stir the egg mixture into the soup then taste and season with salt and pepper.




    	Ladle into bowls and garnish with freshly chopped parsley.



  




  SPANISH OMELETTE


  [image: Image]

  Thinly sliced potatoes and onions cooked with eggs in olive oil. 


  Servings: 2  | Total Time:  20 minutes


  Ingredients


  

    	2 TBSP plus 1/4 cup olive oil 



    	8 ounces baby gold potatoes, scrubbed and thinly sliced 



    	1/2 cup thinly sliced yellow onion 



    	salt & pepper 



    	3 large eggs
    


  


  Directions


  

    	Heat 2 TBSP of the oil in a small nonstick skillet over medium heat. When the oil is hot layer the potato and onion in the pan and season with salt & pepper. Cook, stirring occasionally, until potatoes are softened and lightly browned, about 5 minutes. Transfer the potatoes and onions to a paper towel lined plate. Discard any oil from the pan and wipe the pan clean.




    	Whisk the eggs in a bowl, transfer the cooked potatoes and onions to the bowl with the eggs and stir to combine. Heat the 1/4 cup of oil in the pan over medium heat. Pour the egg mixture into the pan. Cover the pan and cook until the bottom is browned and the eggs on top begin to set, about 4 minutes.




    	Using a thin spatula work your way around the edge and carefully and quickly flip the omelette over and cook 3 to 4 more minutes or until and eggs are cooked through.




    	Flip the omelette from the pan over onto a cutting board and let rest a couple minutes. Cut into wedges and serve at room temperature.



  




  SCOTLAND


  

    	RUMBLEDETHUMPS


  




  RUMBLEDETHUMPS
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  A Scottish dish consisting of sauteed onions and cabbage mixed with mashed potatoes topped with cheddar cheese and baked until golden brown.


  Servings: 4  | Total Time:  45 minutes


  Ingredients


  

    	2 pounds russet potatoes, peeled and cut into 1-inch pieces 



    	salt & pepper 



    	6 TBSP unsalted butter, divided 



    	1/2 head of green cabbage, shredded (about 4 cups) 



    	1 large yellow onion, halved and thinly sliced 



    	6 ounces sharp cheddar cheese, shredded
    


  


  Directions


  

    	Preheat the oven to 425°F.




    	Add the potatoes to a large pot and cover with water. Add 1/2 tsp salt to the water and bring to a boil. Boil potatoes until tender, about 15 minutes. Drain potatoes then transfer to a bowl and mash thoroughly with a potato masher, set aside.




    	Melt 4 TBSP of the butter in the now empty pot over medium-high heat. Add the cabbage and onion to the pot and cook, stirring occasionally, until onions are softened and cabbage is tender, about 10 minutes.




    	Add the mashed potatoes, 1/2 tsp salt, 1/4 tsp pepper, and remaining 2 TBSP of butter to the pot and stir to combine with the onions and cabbage. Taste and season with extra salt & pepper if necessary.




    	Spread the mixture into a 2-quart baking dish and sprinkle the cheddar cheese on top. Bake in the preheated oven until lightly browned on top, about 15 minutes.



  




  TEX-MEX


  

    	SOUTHWEST CHICKEN WRAPS


    	SPICY CORN AND ZUCCHINI QUESADILLAS


    	GROUND PORK TACOS


    	SHEET PAN CHICKEN FAJITAS


  




  SOUTHWEST CHICKEN WRAPS
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  Sliced chicken breast seasoned with southwestern spices and wrapped in a flour tortilla with jalapeno, corn, bell pepper, Monterey Jack cheese and an avocado cream sauce.


  Servings: 4  | Total Time:  25 minutes


  Ingredients


  

    	1 ripe avocado



    	1/2 cup sour cream



    	1 TBSP fresh lime juice



    	salt & pepper



    	1 TBSP olive oil



    	1 TBSP ancho chili powder



    	1 tsp ground cumin



    	1 tsp garlic powder



    	1 pound boneless skinless chicken breasts



    	1 jalapeno, small chopped



    	1 red bell pepper, small chopped



    	1 cup corn kernels



    	4 ounces Monterey Jack cheese, shredded



    	1/2 cup freshly chopped cilantro



    	4 large burrito-size flour tortillas



  


  Directions


  

    	Peel and pit the avocado and mash it well in a bowl with the back of a fork. Add the sour cream, lime juice, dash of salt, and a dash of pepper. Stir until well combined and set aside.



    	In a large bowl mix together the oil, chili powder, cumin, garlic, 1/2 tsp salt, and 1/8 tsp pepper. Slice the chicken into strips then add to the bowl with the spices and toss to coat.



    	Heat a skillet over medium heat. When the pan is hot add the chicken and cook, stirring occasionally, until cooked through, about 7 minutes.



    	Add the jalapeno, bell pepper, and corn to the pan with the chicken and cook while stirring for about 1 minute. Take the pan off the heat and stir in the Monterey Jack cheese and cilantro. Taste and season with salt & pepper if necessary.



    	Warm up your tortillas. Lay a tortilla out flat and spread 1/4 of the avocado sauce down the bottom side - a couple inches from the edge. Spread 1/4 of the chicken mixture over the avocado sauce. Fold in the sides of the tortilla so they're almost touching but not quite then bring up the bottom flap and roll tightly. Continue this process with the remaining tortillas.
    


  




  SPICY CORN AND ZUCCHINI QUESADILLAS


  [image: Image]

  An easy to make cheesy vegetable quesadillas made with fresh corn, zucchini, and crushed red pepper for heat.


  Servings: 2  | Total Time:  25 minutes


  Ingredients


  

    	2 TBSP peanut oil plus a little extra 



    	1 cup fresh corn kernels (1 large ear) 



    	1 medium zucchini, halved lengthwise and thinly sliced 



    	1/2 tsp salt 



    	2 garlic cloves, minced 



    	1/2 tsp ground cumin 



    	1/2 tsp crushed red pepper flakes 



    	2 green onions, thinly sliced 



    	4 ounces white cheddar cheese, shredded 



    	2 8-inch flour tortillas 



    	sour cream for serving
    


  


  Directions


  

    	Heat the oil in a large skillet over medium-high heat. Add the corn, zucchini, and salt. Cook, stirring occasionally, until zucchini is softened, about 3 minutes.




    	Add the garlic, cumin, red pepper flakes, and green onion to the pan, stir and cook for 30 seconds. Take the pan off the heat and stir in the cheese.




    	Lay out the tortillas and spread the filling evenly over half of each tortilla. Fold the tortillas in half and press lightly.




    	Wipe your skillet clean, lightly oil it and get it hot over medium heat. Cook the quesadillas in the pan until browned and crispy then flip over and brown the other side, about 1 to 2 minutes per side.




    	Serve quesadillas with sour cream on the side.



  




  GROUND PORK TACOS
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  Ground pork cooked with fresh onion, garlic, and Mexican spices served in taco shells with pepper jack cheese and shredded lettuce. 


  Servings: 4  | Total Time:  25 minutes


  Ingredients


  

    	1 pound ground pork 



    	1 medium yellow onion, diced 



    	4 garlic cloves, minced 



    	2 tsp chili powder 



    	1/2 tsp cumin 



    	1/8 tsp cayenne pepper 



    	1/2 cup water 



    	salt & pepper 



    	4 ounces pepper jack cheese, shredded 



    	2 cups shredded lettuce 



    	12 hard or soft taco shells 



    	optional toppings: diced tomatoes, sliced jalapenos, sour cream, etc
    


  


  Directions


  

    	In a large pan over medium heat cook the onion and pork until no pink remains, 5 to 7 minutes, breaking up the pork as it cooks.




    	Stir in the garlic and cook for about 30 seconds or until fragrant.




    	Add the water, chili powder, cumin, cayenne and 1/2 tsp of salt. Scrape the bottom of the pan with a wooden spoon or spatula to release and stuck on bits and cook 5 to 10 more minutes or until liquid has evaporated. Taste and season with additional salt and pepper if necessary.




    	Warm your taco shells and fill with the pork mixture, top with cheese, lettuce, and any other toppings.



  




  SHEET PAN CHICKEN FAJITAS


  [image: Image]

  Sliced chicken breast, bell peppers, and onion tossed with olive oil and spices then baked in the oven and served with tortillas and lime.


  Servings: 4  | Total Time:  35 minutes


  Ingredients


  

    	1 1/2 pounds boneless skinless chicken breast



    	1 red bell pepper



    	1 green bell pepper



    	1 yellow bell pepper



    	1 yellow onion



    	2 TBSP paprika



    	1 tsp ground cumin



    	1 tsp dried oregano



    	1 tsp garlic powder



    	1 tsp salt



    	1/2 tsp ground black pepper



    	3 TBSP olive oil



    	1 lime, cut into wedges



    	12 6-inch flour tortillas



  


  Directions


  

    	Preheat the oven to 425°F



    	Slice the chicken breasts into 1/4-inch thick strips and place into a large mixing bowl.



    	Remove the seeds and stem from the bell peppers and cut them into strips then place them in the bowl with the chicken.



    	Peel the onion and slice then place in the bowl with the chicken and bell peppers.



    	In a separate small bowl mix together the paprika, cumin, oregano, garlic, salt, and black pepper.



    	Drizzle the oil over top of the chicken and vegetables then sprinkle on the seasoning mix. Stir to coat everything evenly with the oil and seasoning.



    	Spread the chicken and vegetables evenly onto a large rimmed baking sheet. Bake in the preheated oven for about 25 minutes or until chicken is cooked through.



    	Serve the chicken and vegetables in warmed tortillas with lime wedges on the side.
    


  




  THAILAND


  

    	JASMINE RICE AND MUSHROOM SOUP


    	CURRIED CHICKEN NOODLE SOUP


  




  JASMINE RICE AND MUSHROOM SOUP


  [image: Image]

  A Thai vegan soup made with mushrooms, onion, garlic, carrot, and jasmine rice.


  Servings: 4  | Total Time:  40 minutes


  Ingredients


  

    	1 TBSP plus 1 TBSP peanut oil 



    	1 yellow onion, chopped small 



    	2 ribs of celery, chopped small 



    	3 medium garlic cloves, minced 



    	6 cups water 



    	3 TBSP soy sauce 



    	1/2 tsp freshly ground black pepper 



    	1/4 cup freshly chopped cilantro 



    	1/2 cup uncooked jasmine rice 



    	8 ounces white button mushrooms, thinly sliced 



    	1/2 cup grated carrot 



    	2 green onions, thinly sliced 



    	salt & pepper
    


  


  Directions


  

    	Heat 1 TBSP of the oil in a dutch oven over medium-high heat. Add the onion and celery and cook, stirring often, until softened, about 5 minutes.




    	Stir in the garlic and cook while stirring until fragrant, about 10 seconds.




    	Stir in the water, soy sauce, black pepper, cilantro, and uncooked rice and bring to a boil.




    	When it begins to boil place a lid on the dutch oven and reduce the heat to medium-low. Simmer over medium-low heat, while covered, for 15 minutes.




    	While the soup simmers heat the other 1 TBSP of oil in a small skillet over medium-high heat. When the oil is hot add the mushrooms and cook, stirring occasionally, until well browned, about 5 minutes. Set the cooked mushrooms aside until the soup is finished simmering.




    	Take the lid off the dutch oven and stir in the mushrooms, carrot, and green onion. Continue to cook the soup, uncovered, until the rice is tender, about 5 more minutes.




    	Taste the soup and season with additional salt & pepper if necessary.



  




  CURRIED CHICKEN NOODLE SOUP


  [image: Image]

  A spicy Thai style chicken noodle soup made with a homemade red curry paste.


  Servings: 4  | Total Time:  35 minutes


  Ingredients


  Curry Paste:


  

    	3 shallots, peeled and chopped



    	2 garlic cloves, peeled



    	1 TBSP lemon juice



    	1 TBSP soy sauce



    	1 TBSP freshly chopped ginger



    	1 TBSP tomato paste



    	zest from 1 lime



    	juice from 1 lime



    	1/2 tsp ground black pepper



    	1/2 tsp ground coriander



    	1/2 tsp cayenne pepper



    	1/2 tsp cumin


  


  Soup:


  

    	1 pound boneless skinless chicken breast



    	1/2 medium carrot, julienned



    	1 serrano pepper, seeded and thinly sliced



    	6 cups water



    	1 13-ounce can unsweetened coconut milk



    	8 ounces angel hair pasta



    	1/2 cup freshly chopped cilantro



    	salt & freshly ground black pepper


  


  Directions


  

    	Combine all the curry paste ingredients into a food processor and pulse until a paste in formed.



    	Cut the chicken into 1/4-inch thick strips and set aside.



    	Make the Soup: Heat a dutch oven over medium heat. Add the curry paste, chicken, carrots, and serrano. Stir to combine and cook for 2 minutes. Add the water, coconut milk, and 1/2 tsp salt then bring to a boil.



    	Break up the angel hair pasta into smaller pieces and add to the pot. Stir to combine and reduce the heat to medium-low. Cover the pot and simmer until pasta is cooked and chicken is no longer pink, about 4 minutes.



    	Take soup off the heat and stir in the fresh cilantro. Season with salt & pepper to taste.
    


  




  TURKEY


  

    	PATATES BASTISI


    	BEEF KAPUSKA


  




  PATATES BASTISI


  [image: Image]

  Baby potatoes mixed with onion, olives, and spices then sprinkled with pistachios and baked. Served with Greek yogurt.


  Servings: 4  | Total Time:  1 hour


  Ingredients


  

    	1/4 cup olive oil 



    	1 1/2 pounds baby potatoes, quartered 



    	1 yellow onion, halved and sliced 



    	4 garlic cloves, minced 



    	1 TBSP red wine vinegar 



    	1 tsp dried oregano 



    	1 tsp dried parsley 



    	1/2 tsp ground cumin 



    	1/4 tsp cayenne pepper 



    	1/4 tsp paprika 



    	1/2 tsp salt 



    	1/2 tsp freshly ground black pepper 



    	1/2 cup olives, pitted and halved 



    	1/4 cup chopped pistachios 



    	Greek yogurt for serving
    


  


  Directions


  

    	Preheat the oven to 400°F.




    	Heat the oil in a large skillet over medium heat. When the oil is hot add the potatoes and onion to the pan and cook, stirring occasionally, until potatoes just begin to soften, about 15 minutes.




    	Stir in the garlic and cook until fragrant, about 10 seconds. Stir in the vinegar, oregano, parsley, cumin, cayenne, paprika, salt, pepper, and olives. Spread mixture into a shallow baking dish and sprinkle the pistachios on top.




    	Bake in the preheated oven until potatoes are golden brown and any liquid in the baking dish has evaporated, 25 to 30 minutes.




    	Take out of the oven and allow to cool for about 5 minutes. Serve with Greek yogurt



  




  BEEF KAPUSKA
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  A simple Stew made with ground beef, cabbage, onion, and spices.


  Servings: 4  | Total Time:  30 minutes


  Ingredients


  

    	2 TBSP unsalted butter 



    	1 large onion, chopped 



    	1 pound ground beef 



    	2 TBSP tomato paste 



    	1 tsp red pepper flakes 



    	1 TBSP sweet paprika 



    	salt & pepper 



    	1 medium cabbage head, thick stem removed, washed and roughly chopped 



    	2 cups water
    


  


  Directions


  

    	Melt the butter in a dutch oven over medium heat.




    	Add the onion to the pan and cook, stirring occasionally, about 3 minutes.




    	Add the ground beef and cook until browned, breaking it up as it cooks, about 5 minutes.




    	Add the tomato paste, red pepper flakes, paprika, and 1 tsp salt. Stir and cook 1 minute.




    	Add the cabbage then pour in the water. Cover the pot and simmer, stirring occasionally, for 15 to 20 minutes or until cabbage is tender.




    	Season with salt and pepper to taste.



  




  VIETNAM


  

    	COLD CHICKEN NOODLE BOWL


  




  COLD CHICKEN NOODLE BOWL
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  Cold rice noodles topped with chicken, carrot, cucumber, mint, cilantro, green onion, and peanuts then drizzled with a spicy garlic and lime dipping sauce.


  Servings: 4  | Total Time:  45 minutes


  Ingredients


  

    	1 pound boneless skinless chicken breast 



    	8 ounces dried rice noodles 



    	1 medium carrot, peeled and grated 



    	1/2 English cucumber, thinly sliced 



    	2 TBSP freshly chopped mint 



    	1/4 cup freshly chopped cilantro 



    	2 green onions, thinly sliced 



    	1/2 cup roughly chopped peanuts 



    	4 TBSP soy sauce 



    	2 TBSP fresh lime juice 



    	1 garlic clove, minced 



    	1/4 tsp crushed red pepper flakes
    


  


  Directions


  

    	Add the chicken to a medium saucepan and pour in enough water to completely cover the chicken by at least 1-inch. Bring to a boil over medium-high heat.




    	When water begins boiling cover the pan and reduce the heat to medium. Boil the chicken until cooked through (165°F internal temperature), about 10 minutes. When cooked transfer the chicken to a cutting board and set aside to cool.




    	Prepare the noodles according to package directions then rinse under cold water.




    	Set out 4 bowls and divide the noodles evenly placing them in the bottom of each bowl.




    	When cool enough to handle use your hands to shred the chicken then divide evenly among the bowls placing the chicken on one side of each bowl.




    	Divide the carrot, cucumber, and herbs evenly among the bowls placing them on the opposite side of the bowl from the chicken.




    	Sprinkle the green onion and peanuts evenly over the bowls.




    	In a small bowl mix together the soy sauce, lime juice, garlic, and crushed red pepper then drizzled the sauce evenly over the bowls.
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