
Dear friends from Professoressa Gualdi’s classes in Liceo Fanti,
as a present for the holidays we have collected family recipes from our class. 
We hope you will try some of them over the winter break and you can tell us 
all about it when we  meet virtually in 2021! 
Have a safe and warm winter break, 
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- Alondra 
Ingredients: 
- About 25 corn tortillas (packet)
- oil
- 5 chile california
- 3 garlic clove
- some oregano
- a tomato
- water
- 2 chicken breast
- a white onion
- salt and pepper
- 2 teaspoons of chicken bouillon “if you don’t have it 
you can use salt”
- half or whole of lettuce 
- sour cream
- Oaxaca cheese or mozzarella or any cheese that 
melts

I chose this dish because enchiladas are 
one of my favorite tex-mex dish. My mom 
cooks the enchiladas. I usually eat it for 
dinner once or twice a month. This dish is 
not easy but it is also not hard. It takes time 
to make.



Steps:
1. In a pot cook the two chicken breasts with half of a white onion, 2 cloves of garlic, a pinch of salt, 

and water covering the chicken. You cook it for an hour in medium heat or until the chicken is 
cooked.

2. In a small pot, boil 5 chile california (without the seeds), a garlic clove, a red tomato with about 2 
cups of water.

3. when the chiles starts boiling, you turn off the heat and wait for the chiles to cool down. Then in a 
blender, you are going to put the chiles, tomato, the 2 garlic cloves, a pinch of oregano, black 
pepper, chicken bouillon, and a cup of water from the water you were boiling with the chiles. “If 
you don’t have chicken bouillon you can use salt”

4. Once you blend the ingredients, you would put the chile sauce into a bowl.When you finish 
cooking the chicken, put the chicken in a bowl and wait for it to cool down.

5. Meanwhile, the chicken is cooling down, you are going to chop the half of a lettuce into medium 
size strips. Also, chop the half an onion into thin strips. (toppings)

6. When the chicken is cooled down, you are going to shred the chicken.
7. To assemble the enchiladas, you first put some of the shredded chicken on the tortilla. Then you 

roll the tortilla and put it in the oven tray that is 9 by 13. You put as many enchiladas as you can 
put in the tray only having one layer of enchiladas.

8. After you fill the tray with enchiladas, you cover the tortilla with the chile sauce (enough to cover 
half way). Than you put the cheese on top of the enchiladas in the oven for about 14 mins on 
350℉ or until the cheese melts

9. Lastly, you put the toppings on which is the lettuce, sliced onions, and sour cream. (optional)



A recipe by: 
Andres Vera

Ahi Tuna Recipe
Ingredients: 
2 ahi tuna steaks (¾ of an inch thick)
2 tbsp dark sesame oil
2 tbsp soy sauce
1 tbsp of grated fresh ginger
1 clove garlic
1 green union (scallion) thinly sliced
1 tsp lime juice

Method:
1. Mix and marinade ingredients together and coat the tuna 

steaks with marinade, cover tightly, and refrigerate for at 
least an hour

2. Heat a non stick skillet over medium high to high heat. When 
the pan is hot, remove tuna steaks from marinade and sear 
them for a minute on each side.

3. Remove the pan and slice into ¼ inch thick slices. Sprinkle a 
few green onion slices
Serve with white rice or salad

Sauce recipe:

½ tsp wasabi paste
1 tablespoon rice vinegar
1 tablespoon soy sauce
Salt and freshly ground black pepper



Camryn Currie
Ginger Carrot Bisque

Yield=10 Servings

Ingredients
¼ cup+2 Tbsps unsalted butter

2 lbs carrots (big) peeled and thinly sliced

2 large onions, chopped

½ Tbsp fresh ginger, chopped

2 tsp grated orange peel

½ tsp ground coriander 

5 cups chicken stock

1 cup half & half

Fresh chopped parsley for garnish

Instructions
In a heavy saucepan or pot, melt butter and add carrots and onions. Cook until vegetables soften, about 15 minutes. Stir occasionally, mix in 

ginger, orange peel, and coriander. Add ½ the amount of stock. Reduce heat, cover pot and simmer for about 30 minutes or until carrots are 

tender. Puree the soup in a blender or food processor and return to the pot. Add remaining stock and half & half. Season with salt and ground 

white pepper. Ladle into bowls and garnish with parsley.



penne pasta with sun dried tomatoes, 
artichoke hearts, and mushrooms 

Ingredients: 
-1/4 a cup of butter 
-3/4 cups of half-and-half 
-1/2 cup of vodka 
-14 1/2 to 16 oz of canned diced tomatoes 
-1/4 teaspoon of dried crushed red pepper spice 
-3 cloves of minced garlic 
-2 tablespoons of olive oil 
-6 oz of fresh shiitake mushroom (stems trimmed and cap sliced) 
-3/4 cup sliced drained oil-packed sun-dried tomatoes 
-13 1/2 to 14 oz of canned artichoke hearts quartered and drained 
-1 tablespoon chopped shallots 
-1 onion minced  
-1/2 cup plus 2 tablespoons of chopped fresh basil 
-1 pound of penne pasta Claire Guglielmi



penne pasta with sun dried tomatoes, 
artichoke hearts, and mushrooms 

Instructions: 
1) Melt butter over a large skillet over medium-high heat. Add diced tomatoes 

with their juices, half and half milk, vodka, and red pepper. 
2) Simmer mixture until thickened to sauce consistency, around 8 minutes. 

Season to taste with salt and pepper. 
3)Heat oil in another skillet over medium-high. Add mushrooms; saute for 4 

minutes. Add sun dried tomatoes, artichoke hearts, and shallots; stir for 2 minutes. 
Add tomato mixture and cook for 5 minutes. Season with salt and pepper. Stir in 
1/2 cup of Basil. 

4) Meanwhile, cook pasta al dente, drain pasta and put it back into the pot 
that was originally cooked in. 

5) Pour sauce over pasta and toss to coat. Transfer to a serving Bowl, then 
sprinkle with 2 tablespoons of basil and Parmesan. Serves 4. 

Claire Guglielmi



Grilled Salmon (Salmone Grigliato)
Daniel Rojas

Ingredients 
 Four 6-8 ounce skin-on salmon fillets about 1-inch thick
● 2 tablespoons grapeseed oil
● 2 teaspoons Kosher Salt
● 2 teaspoons freshly ground black pepper
● 1 lemon cut into wedge

Instructions                                                                       
1. Prepare the grill for direct cooking over high heat, 450°F-550°F. Brush the cooking 

grates clean and close the lid to heat.
2. Generously coat the flesh side of the salmon fillets with oil and season evenly with 

Kosher salt and balck pepper. Grill the salmon skin side down over direct high heat 
with the lid closed, for about 6-8 minutes or until the fish lightens in color, becomes 
more firm to the touch and you can lift the fillets off the cooking grates without them 
sticking.

3. Turn the salmon over, close the lid, and cook to 130° or about 2-4 minutes for 
medium rare or longer to desired doneness. Slide the salmon skin from the fillets 
and serve with wedges of lemon and tartar or cucumber dill sauce.



My great grandma’s apple pie recipe :)
1 Package of Pillsbury pie crust
5 or 6 large Granny Smith apples
5 heaping tablespoons of flour
2-3 tablespoons of cinnamon to taste
10-15 tablespoons of sugar
A quarter of a stick of butter, chopped

 Spread out one of the dough packs for the crust and put it into 
the pie tin.  Set aside the other dough pack to cover the pie.  
Combine the apples, flour, cinnamon, and sugar in a bowl.  
Taste the apples and add more of the above if needed.  Put the 
apples into the crust in the pie tin and add the chopped butter 
on top of the apples.  Cover with more of the crust.  Whisk 
together one egg to make an egg wash to brush over the top of 
the pie.  Bake for 1 ½ hours with the oven at 350º F.

by ellie



My Family's Soda Bread- Emma

Ingredients:
● 1 and ¾ cups of 

buttermilk 
● 1 large egg
● 4 and ¼ cups of flour
● 3 Tablespoons of 

sugar
● 1 teaspoon of baking 

soda
● 1 teaspoon of salt
● 5 Tablespoons of 

unsalted butter
● 1 cup of raisins

Steps:
1) Preheat your oven to 400℃
2) Whisk all the wet ingredients; the buttermilk, and the egg 

together
3) Whisk all the dry ingredients; the flour, sugar, baking 

soda and salt together
4) Cut up cold butter into cubed pieces and mix them into 

your dry ingredients (you can use a fork or your hands)
5) Mix in the wet ingredients and add your raisins
6) Work the dough with your hands on a floured surface 

until it is fairly stiff and shaped into a round loaf
7) Score the dough with your knife 
8) Bake it for about 45 minutes or until golden brown



Harrison Sremac
Bread pudding

It is a classic at our house. We 
have it for breakfast every 
christmas. It is very filling so If you 
want to enjoy other Christmas 
meals I’d recommend a small 
batch. 

Tip for making the meal!! 
Use currants rather than 
raisins. Also if your 
feeling indulgent you can 
use Croissants and 
Brioche instead of the 
bread. 



Cranberry Sauce (la salsa di mirtillo rosso americano) 

Ingredients:
4 cups cranberries
1 cup sugar
1 cup water
2 tbsp orange peel

Instructions:
1. Boil water and sugar
2. Once boiled, add in the cranberries. 
3. Wait for the cranberries to pop (their skin comes off) 

and drain out some of the skin
4. Zest (grate) the orange peel into the cranberry sauce
5. Serve and Enjoy with all of your Thanksgiving foods!



ISABELLA’S COOKIES 

 Preheat oven to 375 degrees 
¾ cup brown sugar
½ cup of sugar
½ butter
1 1/2 teaspoon vanilla
1 egg
1 ¾ all-purpose flour 
1 teaspoon baking soda 
½ teaspoon salt
1 package of semi-sweet chocolate chips 

 Heat oven to 375 degrees. In a large bowl, combine brown sugar, and butter; beat until light and 
fluffy. Add vanilla and egg; mix well. Stir in flour, baking soda, and salt; mix well. Stir in chocolate 
chips. Drop dough by teaspoonfuls 2 inches apart onto ungreased cookie sheets. Bake at 375. For 8 
to 10 minutes or until light golden brown. Cool 1 minute; remove from cookie sheets. 



Janek Ingredients: 
1 cup flour 
1 cup milk 
1 tbsp oil 
2 tsp baking powder 
1/4 tsp salt 
1 egg
2 tbsp sugar

Instructions:
- Gather ingredients
- Sift together the flour and baking powder in a 

large mixing bowl.
- In a separate bowl, beat the eggs thoroughly, 

then stir in the milk, sugar, oil and salt and mix 
until the sugar is dissolved

- Mix them together
- Start cooking and

flipping



The Best Chocolate Chip Pancakes
Kelsey  

Pancakes are a delicious and easy breakfast 
that you can make for your whole family. 

They are also very customizable and can be 
made with any add-ins or toppings of your 

choice (it doesn’t have to be chocolate chips). 
The only required tools are a stove, a pan, a 

bowl, and utensils.



Instructions

Mix the dry ingredients (flour, baking powder, 

and sugar) in a bowl. Add the egg, butter, and 

milk. Whisk gently to remove and lumps. Heat 

some butter in a nonstick pan on a stove. Use a 

large spoon or ladle to spoon batter onto the pan 

in circular “puddles.” Drop a handful of chocolate 

chips (or however many you want) into each 

pancake. The pancakes are ready to be flipped 

when its surface is covered in little bubbles 

(caused by the baking powder). After being 

flipped, the pancake is ready to take off almost 

immediately. These are best plain or with maple 

syrup. They also are delicious with some nutella.

Ingredients

- 1 cup flour

- 1 Tbsp Baking Powder

- 2 Tbsp Sugar

- 1 egg

- 1 Tbsp Melted Butter

- 1 Cup Milk

* To make these even better, you can add some 

buttermilk in replace of the milk

- Chocolate Chips 





Guacamole by Kyle Haslam

My mom makes guacamole sometimes. She uses:
2 avocados mashed up
1 large ripe tomato peeled and diced
1 large onion sliced
1 garlic
3 tablespoons of mayonnaise
1 tablespoon of oil
1 tablespoon of chilli powder
2 tablespoons of sugar
Salt and pepper
Then mix it all

I chose this recipe 
because it's the only 
recipe we have in a 
book that I've tried.



Lemon Bars with Olive Oil and Sea Salt
Leah Chili

For the shortbread

◉ 155 grams all-purpose flour

◉ 50 grams granulated sugar

◉ 25 grams powdered sugar

◉ ¼ tsp sea salt

◉ 10 tbsp/ 142 grams cold unsalted butter, 
cut into ½ inch cubes

◉ 1 tsp lemon zest

For the lemon filling

◉ 4 to 6 lemons, depending on size (should yield ¾ cup 

of lemon juice)

◉ 300 grams sugar, preferably granulated

◉ 2 whole eggs + 3 yolks

◉ Pinch of salt (to break the sweetness)

◉ 4 tbsp/ 55 grams unsalted butter

◉ 1 ½ tsp/ 5 grams cornstarch¼ cup/ 60 mL extra virgin 

olive oil

◉ 2 tsp lemon zest (or more if you want a more lemony 

flavor)

◉ Flaky sea salt for sprinkling

Lemon Bars with Olive Oil and Sea Salt
Leah Chili 



Making the Dessert...

STEP 1: Preheat the oven to 325℉ and line a 
9 inch-by-9 inch pan with enough parchment 
paper so that there is extra parchment hanging 
off two sides of the pan.

STEP 2: To make the shortbread crust, 
pulse flour, salt, lemon zest, granulated sugar, 
and powdered sugar in a food processor. If you 
don’t have a food processor, whisk ingredients in 
a large bowl. Add cold butter and pulse (or use 
your hands to incorporate the butter). The dough 
should be crumbly but still hold its shape if you 
squeeze it with your fingers. Press dough into 
the prepared pan and bake until shortbread is 
pale or golden on top, about 30 to 35 minutes. 
While the crust is baking, prepare the curd.

STEP 3: In a saucepan, whisk together lemon juice, 
sugar, eggs and yolks, cornstarch, and salt over medium 
heat until visibly thickened, 2 to 5 minutes. (Side note: if 
your mixture doesn’t thicken, I recommend you gradually 
add a little more cornstarch. We’ll be straining later so it’s 
not a problem if you have lumps.) Be sure that the curd 
comes to boil and stays on the heat for about 30 seconds or 
so. Once at a visible boil, don’t leave on heat for more than 1 
minute or you risk thinning the mixture. Remove from heat 
and strain into a bowl. Whisk in butter, olive oil, and lemon 
zest. I personally suggest that you make sure you’ve 
incorporated one ingredient before adding the next.

STEP 4: When the shortbread is ready and slightly 
cooled, carefully pour the curd into the pan and return the 
pan into the oven. Bake until topping is set, 10 to 15 minutes. 
Allow to cool to room temperature and then refrigerate until 
cold. Once cold, use the extended parchment paper to lift 
the bars onto a cutting board. Cut into squares the size of 
your choosing. Serve with powdered sugar and flaky sea 
salt.

Making the Dessert...



Cynthia’s Chocolate Cake di Maddie

An old family recipe is Cynthia's chocolate cake. It is a vanilla cake that has melted chocolate and 
cinnamon in between layers. Instead of  having frosting on the top there is a cinnamon and sugar 
mixture that gets baked onto the top of  the cake. This is a cake that my grandma used to make 
for my mom for her birthday, and now my mom makes this cake for me on my birthday. 
Ingredients                                                                               
❏ 2 cups sugar
❏ 1 cup of  shortening (could be crisco or butter but crisco is easier to work with)
❏ 1 (3oz) can evaporated milk
❏ 3 ½ cups flour
❏ 4 teaspoon baking powder
❏ 2 teaspoon vanilla
❏ ¼ teaspoons salt
❏ 2 oz. melted chocolate
❏ 3 oz. chocolate chips
❏ 2 teaspoon cinnamon
❏ ½ cups sugar (mix cinnamon and sugar  together)



Directions
❏ Combine shortening and cream on medium speed.

❏ Beat in eggs and vanilla.

❏ Add mixed dry ingredients alternating with the milk. 

❏ Pour ½ of  the batter into a greased bundt pan.

❏ Dribble ½ chocolate and ½ of  the cinnamon and sugar mix, and marble.

❏ Pour the rest o the batter into the pan along with the rest of  the cinnamon and sugar mix and marble. 

❏ Sprinkle the remaining chocolate chips on top.

❏ Bake 1 hour at 350 degrees fahrenheit.

❏ Turn off  the oven and let the cake cool in the oven for ½ an hour. 



Marco’s BAKED ZITI  

1 pound ziti (can substitute penne) pasta
Extra virgin olive oil
1 pound bulk Italian sausage or ground beef or pork
1 large onion, chopped
3-4 garlic cloves, chopped
1 tablespoon fresh rosemary (or basil), minced
1 tablespoon Italian seasoning
1/2 teaspoon red pepper flakes
1 large jar of marinara sauce (about 32 ounces) 
Salt and pepper to taste
1/2 pound of mozzarella cheese, grated or shredded
1 heaping cup of ricotta cheese
1 cup grated parmesan or pecorino cheese

Cook for 15 minutes on 400 degrees 



Champorado 
A recipe by Mari Zuniga Ramos

  Champorado is a sweet chocolate rice pudding from the 
Philippines. My family and I enjoy eating this together while we 
watch Holiday movies after dinner. [Note]: this dish is usually 
eaten with dried fish, however a fish is not needed in this 
recipe.

Ingredients

- 1/2 cup cocoa powder
- 1 cup glutinous rice
- 1/2 cup sugar
- 4 cups hot water
- condensed milk



Champorado (pt 2)
A recipe by Mari Zuniga Ramos

1. In a bowl combine 1 cup water and cocoa powder / tablea, 
mix well until it dissolves.

2. In a pot add 3 cups of water and bring it to a boil. Add the 
glutinous rice and let it continuously boil for a couple of 
minutes.

3. Pour the diluted cocoa powder then stir to combine.
4. Continue to cook for 15 more minutes in low heat while 

occasionally stirring.
5. Add sugar and cook for 5 more minutes.
6. Remove from pot then serve hot, either with condensed 

milk.



Apple Pie Mars te Booij

Ingredients
● 100 grams of white raisins
● 750 grams of apples
● 100 grams of sugar
● 2 dl water
● grated lemon zest
● and cinnamon
● 1 75 grams of butter
● 125 grams of brown sugar
● 75 grams of cake flour
● pinch of cinnamon
● 2 grams of salt
● 1 egg

(Recipe on the next slide)



Apple Pie Cont.

1 mix the flour, cake flour, sugar, salt and butter. Knead it into a smooth dough
2 Peel the apples and cut into 1 cm pieces
3 Mix apple, raisins, sugar, lemon zest and cinnamon in 2 dl water and let it boil briefly. Then 
drain in a colander. collect the cooking liquid and let it reduce

4) Keep 1/5 of the dough aside and line a spring tin with the rest. Divide the filling over the 
bottom and pour the reduced cooking water over it. Cover with strips.
5) Beat the egg with water and brush the strips with it
6) Bake in a preheated oven at 175 C for 40 minutes



Melina 

Cousa Mashi 
This dish isn’t too tough to make but it does require your attention. I chose this 
because my family makes it and it tastes very good. 

1. Hollow out about 20 zucchinis 
2. In a different bowl have 3 or 4 cups of rice with about 2 or 3 cups of cut up lamb 

meat and season it with various spices like nutmeg, pepper, and salt and anything 
else you think you would like 

3. Then stuff the hollowed out zucchinis with the rice and meat 
4. Next put that in a pot and cook it on high heat for about an hour. 
5. And don’t forget to put about a cup and a half of tomato sauce 
6. You eat it as soon as its all cooked through but don’t burn yourself! 



Pan Con Pollo - Natalie Ordoñez

 Ingredients to prepare the chicken ( 6 servings:)
● 3 chicken breasts with skin and bones
● 2 tbsp of mustard
● 4 tbsp of butter
● Garlic salt

Ingredients for the sauce:
● 7 tomatoes on the vine
● ½ onion
● ½  green bell pepper
● 1 tbsp of sesame seeds
● 2 tbsp of pumpkin seeds
● ½ Tbsp of oregano
● ½ Tbsp of black pepper
● 6 bay leaves
● 3 garlic cloves
● 3 tbsp of ground annatto
● 3 tbsp of vegetable oil

To add on top:
● 6 french rolls
● 1 tomato on the vine in slices
● 1 cucumber in slices
● 6 radishes in slices 
● Watercress ( 1 bunch)
● Mayonnaise 
● Mustard 
● 1 green leaf lettuce 

This is a dish from El Salvador that is 
commonly eaten for holidays, like those in 
December. It takes a decent amount of time to 
cook, so normally we prepare everything the 
day before we’re meant to eat. My mom cooks 
it every year for Thanksgiving and I help her, so 
I have very fond memories of being in the 
kitchen making this. I had her write down her 
recipe to share, since every family has a 
different version of this dish. 



Pan Con Pollo - Natalie Ordoñez

 Preparation
- Prepare the chicken breasts by covering them with the mustard, butter and garlic 

salt. Cook for about 45 minutes until it gets tender.

- Meanwhile, put vegetable oil on a grill and add the tomatoes, onion, bell pepper, 
pumpkin seeds, sesame seeds, annatto, oregano, black pepper, garlic and bay 
leaves. Roast everything until the tomato skin starts to peel off. Then add everything 
to the blender (you may need to blend half the tomatoes and other ingredients first 
and then blend the second batch to make sure the sauce blends evenly). Add the 
ground annatto and salt, mix well together and set aside.

- Once the chicken is thoroughly cooked, add the sauce you just prepared and let it 
simmer for about 10 minutes- the sauce will change color when it blends with the 
chicken.

To serve:
- Start by cutting the french roll just enough so you can stuff it, spread mayonnaise 

inside of it ( as if  you were making a regular sandwich), next shred the chicken 
breast and stuff the bread with it, add 3 slices of tomato, 3 radish slices, 3 cucumber 
slices, watercress and finally a piece of green leaf. Add some sauce on top of 
everything and serve. 



Croque-monsieur [roughly translated, Crunch Mister] is very easy to find in French restaurants 
- not elegant ones, but the kind of places where people go for a quick lunch. In the US, people 
would call this a grilled cheese sandwich that just happens to have ham in it. 
It’s also quick and easy to make - for those days at dinner when I’m feeling lazy and I happen 
to have the ingredients at hand. If you are not someone who usually cooks, this is an easy 
place to start. 

Ingredients: 
- sliced bread: 2 slices/person 
- slices of ham: 1 per person, about the size of a bread slice
- slices of cheese (swiss, cheddar, mozzarella… your favorite): 2 per person, 

about the size of a bread slice
- shredded cheese, not too moist (again, your favorite): a handful per person
- a little of: butter, milk, salt and pepper

Equipment: 
- you need a toaster, a traditional oven, a mixing bowl.

The croque-monsieur a recipe by Prof Matilde



Here’s how to make croque-monsieur.
1- Preheat your oven at 380℉
2- Toast your bread slices on a low setting. The slices must remain moist.
3- Lightly butter all the bread slices on one side only (I put the butter in the microwave for just 

a few seconds to make it less firm and easier to spread).
4- On the buttered side of each slice, lay a slice of cheese. 
5- On half of the slices, lay a slice of ham. Close the sandwiches: between 2 slices of bread 

you should have 1 slice of ham and 2 slices of cheese. The top and the bottom of the 
sandwich should be the unbuttered side of the bread slices.

6- In a bowl, whisk together the shredded cheese with some milk, and add salt and pepper. 
With a spoon, place this mixture liberally on top of each sandwich. 

7- Place your sandwiches on a baking tray where they won’t stick (put some baking paper if 
necessary). Place them in the oven for 5 to 8 minutes (check if the cheese has melted). 

8- Finally, turn on the “broil” function of the oven so the cheese on top gets a chance to brown 
a little. Depending on your oven, this might take anywhere from 1 minute to 6 minutes, so 
stay close by and check often.

Enjoy! 

The croque-monsieur



Sarah   

For the dough:
- 8 cups of  flour : 3 cups of  water (the actual amount doesn’t matter just keep the ratio of  8:3 but 

this is the amount for the filling)
- Let it sit in a bowl for upwards of  30 minutes with a damp cloth over the top

Part 2:
- Shred a small head of  cabbage with a 

food processor or chop with a knife
- Mix 1 tablespoon of  salt with cabbage 

then squeeze the water out
- Add to meat container (pt 1)
- Shred 2-3 carrots in a food 

processor/chop finely with a knife
- Add to meat container (pt 1)
- Add ½ teaspoon salt + 1 teaspoon 

sesame oil to the mixture
- Mix meat and vegetables thoroughly

For the filling:
Part 1:

- 1 lb ground pork
- 4 green onions, minced
- 2 slices of  ginger, 

minced
- 2 tablespoons soy sauce
- 1 teaspoon sesame oil
- 6 tablespoons water or 

chicken broth
Mix in one direction until 
stringy

Making the dumpling:
- Portion out part of  the dough and roll 

it out to 0.5-1 millimeter thick
- Use a cup to cut out circles about 7-9 

millimeters in diameter
- Put a little bit of  meat/vegetables in 

the middle and fold wrap in half
- Pinch the edges closed and make sure 

they’re sealed
- Boil for 8-10 minutes and check to 

make sure the dough is properly 
cooked (once the dough is cooked it’s 
ready)

A dish I like to make with my family is dumplings. My parents taught me how to make these 
when I was little, like their parents taught them when they were younger. The recipe is pretty easy 
to make and follow and it allows for a lot of  personal liberties.



Sofia 

A dessert that I love to make (and that I like to eat even more) with my mother every now and then 
such as for Christmas or birthday parties is a small dessert called “Bombones de Quaker” and it 
comes from Argentina. My mom used to make these and since I loved them so much, I ended up 
learning how to make them myself. 
The ingredients for this recipe include:

- Quaker oats 
- Dulce de leche 
- Nesquik 
- Butter 
- Shredded coconut 
1. Soften the butter and mix it in with the serving of oats 
2. Mix in your dulce de leche in the same bowl
3. Pour in your serving of cacao powder/nesquik 
4. Mix all these ingredients together using a spatula/your hands/a mixing bowl
5. Stick this mixture in the fridge for about 45 minutes
6. Take it out and then roll them into about half a tablespoon sized balls
7. (optional but preferable) role the ball into shredded coconut
8. Let them sit in the freezer for a couple hours (they are chewy, not hard)
9. Enjoy! 

This recipe is very delicious and definitely an enjoyable, and addicting treat for the family! 

Quaker/Chocolate Balls 



Apple Pie
By: Sophie 

Ingredients:

1/2 cup sugar

1/2 cup packed brown sugar

3 tablespoons all-purpose 
flour

1 teaspoon ground cinnamon

1/4 teaspoon ground ginger

1/4 teaspoon ground nutmeg

6 to 7 cups apples

1 tablespoon lemon juice

Pastry for double-crust pie

1 tablespoon butter

1 large egg white

Additional sugar

Steps:

In a small bowl, combine the sugars, 
flour and spices; set aside. In a large 
bowl, toss apples with lemon juice. Add 
sugar mixture; toss to coat.

Line a 9-in. pie plate with bottom crust; 
trim even with edge. Fill with apple 
mixture; dot with butter. Roll remaining 
crust to fit top of pie; place over filling. 
Trim, seal and flute edges. Cut slits in the 
crust.

Beat egg white until foamy; brush over 
crust. Sprinkle with sugar. Cover edges 
loosely with foil.

Bake at 375° for 25 minutes. Remove foil 
and bake until crust is golden brown and 
filling is bubbly, 20-25 minutes longer. 
Cool on a wire rack



Dumplings
Stephanie Lu

1). First, mix the flour and water in a bowl to make a soft dough. 
Make sure not to add too much water or it will be sticky. For the 
filling, mix ground beef, corn, chopped green onions, oil, and any 
kind of seasoning in a bowl.

2). Take a handful of flour and put it on the surface of a table, and 
spread it out evenly. Then put the dough on top. This makes sure 
the dough doesn’t stick to the table.

3). Roll the dough into a long, thick strand, then break it into 
smaller balls. Using a rolling pin, roll these small dough balls into 
thin circles, then using a spoon, scoop the mix of ground beef and 
put it in the center of the circle. 
4). Fold the sides of the circle together and pinch. Repeat steps 3 
and 4 until all the dough is used

5). Once finished, boil water on a stove and put the dumplings in. 
Leave them in for about 15 minutes, then take them out and eat.

You will need:
❏ All-purpose flour (1 cup)
❏ Water (¼ cup)
❏ Oil (2 tsp)
❏ Salt
❏ Ground beef (1 lb)
❏ Corn
❏ Green onions (chopped)



Classic Mac & Cheese
A meal that is always delicious is my 

family’s famous mac and cheese! It is a 
quick and easy recipe that always has the 
best results. I am excited to share it with 

you all!

The ingredients include… 

★ 8 ounces of uncooked elbow macaroni
★ 2 cups of shredded cheddar cheese (or 

whichever cheese is your favorite)
★ ½ cup of Parmesan cheese
★ 3 cups of milk
★ ¼ cup of butter
★ 2 ½ tablespoons of all-purpose flour
★ 2 tablespoons of butter
★ ½ cup of breadcrumbs 
★ 1 pinch of paprika 
★ I pinch of parsley

Instructions… 

1. Cook macaroni according to the package directions (varies 
depending on which macaroni you choose)

2. Use a saucepan to melt the butter over medium heat. Then, 
gradually add the flour until you get a heavy consistency. 
After that, stir in the cheeses and cook over low heat until 
the cheese is melted and the sauce is somewhat thick

3. Combine macaroni and sauce together in a large casserole 
dish and stir well

4. Melt butter in a different skillet over medium heat. Add 
breadcrumbs and brown. Sprinkle a little paprika

5. Bake at 350 degrees F or 175 degrees C for about 28-32 
minutes

6. Let cool and dig in and enjoy!

Tessa Marucco



Baked Chicken Wings
Baked Chicken Wings

INGREDIENTS

● 3 pounds chicken wings party style
● 1/3 cup BBQ Spice Rub homemade or store bought
● 2 tablespoons vegetable oil
● cooking spray
● 1 tablespoon chopped parsley optional

INSTRUCTIONS

1. Preheat the oven to 400 degrees F. Line a sheet pan with 
foil and place an oven safe rack on top of the foil. Coat the 
rack with cooking spray.

2. Place the chicken wings in a large bowl along with the oil. 
Toss to coat evenly.

3. Add the spice rub to the bowl. Toss the wings with the spice 
rub until they're coated.

4. Arrange the chicken wings in a single layer on the rack.
5. Bake for 45 minutes or until crispy and golden brown. Top 

with parsley, then serve.

By Theo Au-Yeung  

https://www.dinneratthezoo.com/bbq-rub-recipe/


Feijoada Ingredients by Tiffany Pardo 

Before I begin, if you do not consume meat or do not wish to 
use it you are welcome to skip this. To start, you will need a 
saucepan, a large and heavy-bottomed pot, and a large bowl. 
The ingredients consist of 1 tablespoon of olive oil, 1 pound 

of dry black beans that you will need to soak overnight, 4 
ounces of slab bacon (removing the rind and having diced 
it), ½ pound of Portuguese sausage (also known as linguiça 

or Mexican chorizo), water, some bay leaves (I would 
recommend 3), water, 1 large chopped onion, salt, 3 diced 

tomatoes, ½ minced garlic and 8 cloves of it as well (diced), 
white rice for serving and farofa for serving (briciole in 

italian). 

In my family, we have recipes that are traditional Brazilian, with the most common recipe that we use during the holidays 
being Feijoada (known as black bean stew). The recipe for this dish consists of 6-8 steps and takes about 2-3 hours to make 
(this does not count for soaking the beans overnight so please read the full directions beforehand). 

Ingredients



Feijoada Steps (Continued).
1. BEFORE COOKING. Soak beans overnight in a large bowl.
2. After doing so, add the oil and bacon into a large 

heavy-bottom soup pot over medium heat.
3. Using the same saucepan, brown the ribs and sausages in 

batches and later set them aside.
4. Add more oil to the pan if needed on medium-high. Proceed 

to sauté the onions and garlic until soft and translucent 
for 5 minutes. Add tomatoes and cook for another 3 
minutes.

5. After draining and rinsing the oaked beans, asd them to 
the pot along with the ribs, bacon, sausages, salt, pepper, 
and bay leaves. Add about 8 cups of water. 

6. Bring the mixture to a boil and reduce the heat to low, 
cover and let it cook for 2-2 and a half hours, or until the 
beans are soft.

7. If the stew becomes liquidy, uncover the saucepan and 
continue to cook for another 20 minutes.

8. Serve with white rice and sprinkle some farofa on top.



Turkey meatballs 
by Veronica 

A family recipe that my family uses a lot is Turkey meatballs. We 
make this every Thanksgiving. 
For this recipe you need 2 pounds of ground turkey, 15 ounces of 
pork, 1 cup of heavy cream, 2 eggs, 1 stalk of celery, 1 carrot, 1 
onion, 1 tablespoon of minced rosemary, 3.5 ounces of croutons, 
3 tablespoons of butter, oil, salt and pepper. (This makes a lot of 
meatballs)
The carrots, celery and onions need to be cut into cubes, and the 
croutons need to be grinded like bread crumbs.You mix the 
ingredients (you can do it with your hands) in a bowl. Once the 
ingredients are mixed you use your hands and gently form it into 
a ball. You need to pour oil in a big pot so it has a depth of 2 
inches and heat it to medium-high. The mashed meat will be 
delicate and can fall apart easily so make sure the meatballs are 
firmly formed. Put the raw meatballs in the pot and wait for them 
to rise up to the top of the pot/oil. Then you put them in an oven 
safe dish and bake them at 150 degrees Fahrenheit for 45 
minutes to 1 hour. The baking is so the meat is cooked through 
and won’t be raw.


