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Entomatadas
From: The Santiago Family
Recipe represents: Oaxaca, Mexico

Ingredients:
  Tomatoes
  Garlic
    Onion
  Salt
  Cinnamon stick
  Corn tortilla
  Oil
  Queso fresco
  Parsley
    Fresh onion ring

Instructions:
 1. Fry the tortillas for a few seconds, make sure they’re soft. 
 2. Blend the tomatoes, onion, garlic and salt.
 3. Heat it in a pot with oil on medium heat, once it’s hot carefully pour 
   the blended ingredients until they boil, once boiled, lower the heat.
 4. Add the cinnamon stick. 
  5. Submerge the tortillas into the sauce by using a spoon, fold them in 
   half and cook it for a minute.
 6. Now they ready to be put on a plate add the toppings with fresh 
   cheese and parsley or onions.

Notes:
For freshness add a slices of avocado and sour cream. Mozzarella cheese can 
be used in place of queso fresco. 

Story behind this recipe:

Over the summer when we go visit our family in Mexico, my 
Abuelita Chole made entomatadas. When we would wake up, she 
would make us this because it was one of our favorite breakfast 
dishes she made. 

Breakfast



Buttermilk Scones
From: Miss Calderone

Recipe represents: United Kingdom

Ingredients:
  2 cups of flour
  1 stick of unsalted butter
    1/4 cup sugar
  1/2 teaspoon baking soda
  1 teaspoon baking powder
 ̀ 2/3 cup buttermilk

Instructions:
 1. Mix together dry ingredients.
 2. Cut in butter and mix.
  3. Add buttermilk slowly.
 4. Divide into two parts.
 5. Roll out dough on a floured surface.
 6. Form circles with the two parts and cut into fourths.
 7. Preheat oven to 375°F.
 8. Bake for approximately 20 minutes until golden brown.

Notes:
YYou can add other ingredients like chocolate chips, blueberries, or 
raisins. After you make dough, generously mix in any toppings prior 
to dividing and cutting.

Story behind this recipe:

My mother’s family is from the United Kingdom. Growing up, my 
grandmother made special breakfast treat- scones once a week for 
my mother and her siblings. We have followed the same tradition 
in our house for special occasions!

Breakfast Or Dessert 



Raw Mango Rice
From: The Mutnuri Family 

Recipe represents: India, South India 

Ingredients:
  1 Raw Mango peeled and grated
  3 green chili chopped 
    Cashews a fistful crushed 
  ¼ cup of turmeric 
  1 tsp mustard seeds 
  1 tsp cumin seeds 
  1 tsp split blackgram lentil 
  1 tsp bengal gram lentils 
  2 cups cooked white rice
    Curry leaves 

Instructions:
 1. In a pan add 1 to 2 tbsp oil
 2. Add, all the ingredients except grated mango and rice. 
 3. Stir fry till golden brown (do not burn ) on medium flame. 
 4. Turn off the flame Add White Rice, Raw Mango and salt as  
   needed mix well.
  5. Serve hot or at room temperature.

Notes:
After mixing white rice and mango cover it with the lid for 20 mins as 
it adds flavor to the rice.

You can get all the above ingredients from Indian Stores. Cashew are 
optional for those with nut allergy. Substitute Raw mango with 2 
lemons squeeze juice.

Story behind this recipe:

“RAW MANGO RICE” is Traditional recipe which is cooked during 
INDIAN Festivals.

Entrée 





MEMA’S Sausage and 
Peppers

From: The Stavola Family
Recipe represents: Italy 

Ingredients:
  1 large package of sweet sausage 
  1 large package of hot sausage 
    6 peppers (orange, red and yellow)
  1 ½ can of crushed tomatoes 
  1 small can petite diced tomatoes in tomato juice 
  2 large onions
  3 cloves of garlic 
  Parsley flakes
  Sweet basil 
    Salt 
  Pepper  

Instructions:
 1. In a large pot coat the bottom with olive oil.
 2. Cut sausage pieces in half and put them in the pot to brown. 
 3. When they are almost browned put in onions and garlic and
   cook until onions and garlic are caramelized.
  4. Then add 1 ½ cans of tomatoes and the petite diced tomatoes
   and a little water from the can to get excess tomatoes. 
 5. Put 1 tsp of parsley flakes and ½ tsp of sweet basil, salt 
   and pepper.
 6. When sausage is almost done add peppers and cook another 
   ½ hour...DON’T let the peppers get too done.
 7. Can be served on toasted Italian Bread or Rice.

Entrée 



Spicy Pork Belly
From: The Do Familiy 

Recipe represents: South Korea 

Ingredients:
  1 pack of pork belly, 1/4 inch thick slices or thinner, 
   about 10 strips of pork belly
    6 T of gochujang paste - Korean red chili paste
  5 T of soy sauce
  2 T of crushed pear (optional, makes the marinade sweeter 
    and thicker)
  2 T of sugar
  1 tsp of garlic powder or minced garlic
  1 tsp of sesame oil
    Cooking oil
  Sliced green onions as garnish

  Instructions:
 1. In a bowl mix in the gochujang paste, soysauce, sugar, crushed
   pear (optional), sesame oil, and garlic powder.
 2. Mix ingredients with a spoon. 
 3. Add pork belly, and marinate in the sauce for 2 - 3 hours.  
  4. Add cooking oil (just a little bit) to a pan, and pan fry the 
   pork belly. Fully cook. 
 5.  Plate and add sliced green onions on top as garnish.
 6. Serve with rice or as a lettuce wrap.

Notes:
YYou can find the korean gochujang paste at most asian grocery 
stores. If you are not a fan of spicy food, reduce the amount of 
gochujang paste. Want it spicier? Marinate with sliced jalepeno 
peppers. 

Entrée 



Colcannon
From: Mema and the Lasch Family

Recipe represents: Ireland

Ingredients:
  2 lbs potatoes, peeled
  ½ pound butter
    ½ head cabbage, shredded
  ½ onion, chopped
  2 whole cloves garlic 
  Salt
  Optional: cream or milk  

Instructions:
 1. Boil potatoes with salt
  2. Saute garlic and onion with one stick of butter in pan until onion is clear.
 3. Add shredded cabbage and cook until cabbage is tender.
 4. Mash the potatoes and add butter (cream or milk can be added if 
   you want).
 5. Mix in the cabbage and onion.

Side Dish 



Crepes
From: Mrs. Blanco-Rivas 
Recipe represents: France

Ingredients:
  1 cup all-purpose flour 
  1 teaspoon white sugar 
    ¼ teaspoon salt 
  3 eggs 
  2 cups milk 
  2 tablespoons butter, melted

Instructions:
 1. Sift together flour, sugar and salt; set aside. 
 2. In a large bowl, beat eggs and milk together with an electric
      mixer. Beat in flour mixture until smooth; stir in melted butter.
 3. Heat a lightly oiled griddle or frying pan over medium high 
   heat. Pour or scoop the batter onto the griddle, using
   approximately 2 tablespoons for each crepe. Tip and rotate 
   pan to spread batter as thinly as possible. Brown on both 
   sides and serve hot. 

Notes:
YYou can top the crepes with whatever you’d like! Sweet or savory. I 
enjoy eating them with Nutella and strawberries!
Option for toppings: 
 1. Sliced bananas and caramel sauce 
 2. Sweetened cream cheese or mascarpone and berry fruit compote
 3. Cannoli filling
 4. Lemon curd
  5. Sweetened whipped cream and fresh fruit (peaches, strawberries,
   blueberries, raspberries)
 6. Yogurt

Story behind this recipe:

My great grandparents were from France. When I was growing up, 
my dad would surprise us by making this yummy treat that he 
enjoyed from his childhood! My husband’s family is from Spain 
and he grew up eating the Spanish version of crepes called 
Frisuelos. We love crepes!

Dessert or Snack 



Flan
From: The Vazquez Family  
Recipe represents: Cuba 

Ingredients:
  6 whole eggs 
  7 tablespoons of sugar 
    1 can of condensed milk 
  2 cans of regular milk (use the condensed can to measure) 
  Pinch of salt 
  Capful of vanilla 
  Half bar of cream cheese, softened 

Instructions:
 1. To make the batter, use a blender to blend; the eggs, sugar, condensed 
      milk, regular milk, salt, vanilla extract, and cream cheese together. Blend
   until smooth and foamy.
 2. Set batter aside 
 3. In a medium saucepan over medium-low heat, melt 1 cup of sugar until
   liquefied and golden in color (make sure to not burn the sugar where it
   become dark brown caramel).
 4. Carefully pour hot syrup into a 9 inch round glass baking dish or flan 
      container, turning the dish to evenly coat the bottom and sides. Set aside. 
 5. Pour all the batter into the caramel coated baking dish. 
 6. Prepare a large pan with 1 inch of water and place your baking dish with the
   flan mixture in it. This is called a water bath or bano maria in Spanish. 
 7. Bake at 375 degrees for 1 hour and 20 minutes. 
 8. Let it cool completely and in the fridge overnight! 

Notes:
TTo serve, carefully invert the serving plate with edges. Be careful because it is 
delicate! Enjoy!

Story behind this recipe:
FlanFlan’s existence began during the Roman Empire. When the Spanish were 
introduced to it they were the first to top it with a sweet caramel sauce. Like the 
Romans before them, the Spaniards brought flan to new lands, when in 1518, 
the famous conquistador Hernan Cortes landed in the Yucatan Peninsula of 
Mexico. The Mexicans took flan to a whole new level. They created coffee, 
chocolate, and even coconut flavors and the recipes became popular not only 
in Mexico, but the rest of Latin America. Today flan is a staple dessert in many 
LaLatin households. Growing up, we would enjoy this delicious custard dessert at 
every celebration. This is our grandmother’s recipe. Enjoy!

Dessert



MomMom’s German Apple 
Streusel Sheet Cake

From: The Stavola Family 
Recipe represents: Germany

Ingredients:
  4 cups all-purpose flour divided
  1-1/2 cups butter divided
    1/3 cup granulated sugar
  1/2 tsp vanilla extract 
  1 large egg
  5 apples
  1-1/2 cup applesauce sweet or unsweetened 
  1 tsp lemon zest freshly grated
  1 tbsp lemon juice 
    1/2 tsp cinnamon 
  1/2 cup granulated or brown sugar 

Instructions:
 1. Lightly grease a 9x13-inch baking pan and preheat your oven to 
   350F (180C).
 2. In the bowl of a stand mixer fitted with the paddle attachment, add 3/4 cup
   (1.5 sticks) butter, 1/3 cup sugar, vanilla extract, 2 cups all-purpose flour and
      egg. Beat until everything is incorporated. Spread the dough onto the 
   baking sheet. Put the baking sheet in the fridge while you make the apple
   and crumble layer.
 3. Leave the remaining 3/4 cup (1.5 sticks) butter on the kitchen counter to get 
   to room temperature.
 4. Peel and core the apples and chop them into small chunks. Mix the apple
   chunks with the lemon zest, lemon juice, cinnamon and apple sauce. 
      Set aside.
 5. For the crumb topping: In the bowl of a stand mixer fitted with the paddle
   attachment mix the remaining soft 3/4 cup (1.5 sticks) butter with 2 cups of
   flour and 1/2 cup sugar. The mixture will be crumbly.
 6. To assemble the cake, spread the apple mixture onto the dough layer. Then
   use your fingers to crumble the crumbs on top. Press some crumbs together 
   to form bigger crumbs, you don’t want the crumbs to be too fine.
  7. Bake for 45 minutes until the crumbs are lightly golden.
 8. Let the cake cool off completely. It will be a little bit soft while hot.
 9. Serve with whipped cream or vanilla ice cream!

Dessert 
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