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Introduction

Christmas is a time of joy, celebration, and tradition, and no matter where you are in the world, food plays a central role in bringing people together. While every country has its own unique ways of marking the holiday season, the festive spirit is often expressed through special meals that are prepared with care and shared with loved ones. This cookbook brings together 111 international recipes that celebrate the diversity of Christmas traditions from around the globe, offering you a culinary journey that showcases both familiar favorites and hidden gems from different cultures.

Across continents and cultures, Christmas meals reflect the rich heritage and flavors of their regions. From Europe to Asia, Africa to the Americas, each recipe tells a story of tradition, history, and seasonal ingredients. In this cookbook, you’ll discover dishes that capture the essence of Christmas celebrations from different corners of the world. Whether it’s the warming spices of German gingerbread, the delicate pastries of France, or the savory roasts of the United Kingdom, these recipes offer a chance to experience the flavors that define holiday feasts globally.

This cookbook also highlights the growing influence of fusion cuisine, where global flavors come together to create something new. You’ll find creative recipes that blend Christmas traditions from different cultures, like spiced pumpkin tamales, which bring together Latin American flavors with a nod to the festive spices of the holiday season. Or try Japanese Christmas cake, a light sponge filled with strawberries and whipped cream, which has become a modern holiday favorite in Japan, despite the country’s relatively recent adoption of Christmas celebrations.

At its heart, The Ultimate International Christmas Cookbook is about more than just food - it's about bringing people together through shared experiences and culinary exploration. The holiday season is a time to celebrate togetherness, and these recipes provide a window into how families and communities from different parts of the world come together to celebrate Christmas. Whether you’re preparing a traditional dish from your own heritage or trying something new from another culture, these recipes are designed to inspire and delight.

Each recipe in this collection is easy to follow, ensuring that cooks of all levels can enjoy creating delicious international Christmas dishes. Whether you’re looking for an indulgent main course, a warming drink, or a show-stopping dessert, this cookbook has something for everyone. From comforting soups and stews to intricate pastries and cakes, the recipes here are crafted to help you bring global flavors to your holiday table.

As you explore the pages of this cookbook, we invite you to embrace the spirit of adventure and curiosity that Christmas fosters.

Try new recipes, learn about different traditions, and most importantly, share the joy of cooking with the ones you love. This Christmas, let the world’s kitchens inspire your own.


Breakfast

Scandinavian Waffle

Preparation time: 14 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 119 Cal (2g fat, 3g protein, 1g fiber)

Waffles are widely enjoyed in Norway, and they are prepared using this special recipe. To make these soft and fluffy waffles, you’ll need the following ingredients.

Ingredients (6 servings)

5 large eggs

½ cup white sugar

1 teaspoon ground cardamom

1 ½ cups all-purpose flour

1 teaspoon baking powder

½ teaspoon salt

1 cup sour cream

½ cup butter, melted

Non-stick cooking spray

Preparation

Whip the eggs, sugar, and cardamom together in a large mixing bowl until the mixture is thick, pale yellow, and well-aerated. Mix the flour, baking powder, and salt in a separate bowl. In a suitable mixing bowl, mix the sour cream and butter with the egg and sugar combination. Continue mixing in the flour mixture until the prepared dough is thick and sticky. Preheat your waffle iron. Spray cooking spray on the waffle iron and pour the batter into it. Cook, occasionally stirring, until golden brown. Remove the waffle iron from the oven and serve.


Czech Christmas Hoska

Preparation time: 14 minutes

Cook time: 46 minutes

Nutrition facts (per serving): 239 Cal (3.3g fat, 9.8g protein, 1.2g fiber)

The Czech hoska is here to complete this exotic menu. If you have dough ingredients and some fruits and nuts, you can make it in no time.

Ingredients (4 servings)

1 teaspoon salt

2 cups scalded milk

6 cups all-purpose flour

1 pinch ground ginger

1 pinch ground mace

¼ teaspoon orange zest

1 (0.6 oz.) cake compressed fresh yeast

¼ cup warm water

½ cup white sugar

½ cup butter

1 egg, beaten

½ cup golden raisins

½ cup candied mixed fruit peel

½ cup blanched slivered almonds

1 egg yolk

1 tablespoon milk

2 tablespoon confectioners' sugar

Preparation

Mix the yeast and sugar in a bowl. Stir in the warm water and leave for 5 minutes. Beat the egg with butter and milk in a bowl. Stir in the yeast, flour, ginger, mace, and orange zest then mix well. Fold in the raisins and the candied peel. Transfer the dough to a bowl, cover with a plastic sheet, and leave for 2 hours. Punch down the dough and divide the dough into 9 equal pieces and roll each into a thick rope. Twist three dough ropes together at a time to make a braid and place the braided bread loaves on a baking sheet. Brush them with the beaten egg yolk and the milk mixture and drizzle the almonds on top. At 345 degrees F, preheat your oven. Bake the braided bread for 38-42 minutes in the oven. Serve.


Argentinian Corn Pie

Preparation time: 9 minutes

Cook time: 39 minutes

Nutrition facts (per serving): 311 Cal (13g fat, 9g protein, 1.4g fiber)

A corn pie in the morning? That sounds quite flavorsome, right? Well, you can make one for yourself using this super easy recipe.

Ingredients (6 servings)

2 cups milk

¼ cup cornstarch

¼ cup butter

1 teaspoon ground nutmeg

1 egg

2 cups frozen corn

1 tablespoon vegetable oil

¾ cup onion, chopped

½ teaspoon salt

½ teaspoon ground black pepper

1 (9 inched) unbaked pie crust

1 egg, beaten

Preparation

At 380 degrees F, preheat your oven. In a saucepan, crack 1 egg and cover with 1 inch of water. Bring the water to a boil, covered in the saucepan. When the water has reached a boil, remove it from the heat and let the egg in hot water for 14-16 minutes. Remove the cooked egg from the boiling water and cool it under cold running water in the sink before peeling and chopping it. Meanwhile, bring a suitable pot of water to a boil. Return to a boil after adding the corn. Cook for 2 minutes before straining and allowing to cool.

Set a suitable saucepan over medium heat and heat the vegetable oil. Stir in the onion and simmer for 6 minutes, or until it has softened and gone translucent. In a saucepan, pour the milk and stir in the cornstarch. Combine the butter, nutmeg, salt, and pepper in a mixing bowl. Cook for almost 2 minutes, frequently stirring until the butter has melted and the sauce has thickened. Combine the hard-boiled egg and corn in a mixing bowl and then pour into the pie shell. Brush the egg all over the crust. Bake for 24-27 minutes in a preheated oven until the crust and the pie are both golden brown.


German Semolina Pudding (Griessbrei)

Preparation time: 9 minutes

Cook time: 8 minutes

Nutrition facts (per serving): 239 cal (10g fat, 8g protein, 2.5g fiber)

This semolina pudding is a classic German meal, great for breakfast, and for side meals. You can try this pudding with cinnamon and fruits on top.

Ingredients (2 servings)

1 ½ cups milk

1 teaspoon vanilla extract

2 tablespoon sugar

1 oz. semolina

Preparation

Mix milk with vanilla and sugar in a saucepan. Set this pan over medium-high heat and let it boil. Reduce the heat and then stir in the semolina. Cook for 6 minutes with occasional stirring until it thickens. Remove the pan from the heat and allow it to cool. Serve.


Pumpkin Bread

Preparation time: 9 minutes

Cook time: 65 minutes

Nutrition facts (per serving): ​199 Cal (7g fat, 6g protein, 1.3g fiber)

If you love to have a different variety of bread in your breakfast menu, then this pumpkin bread is a must to try with all the breakfast eggs, frittatas or bacon.

Ingredients (8 servings)

½ teaspoon baking powder

½ teaspoon ground nutmeg

¼ teaspoon ground cloves

2 large eggs

1 cup canned pumpkin

½ cup canola oil

1 ⅔ cups all-purpose flour

1 ½ cups sugar

1 teaspoon baking soda

1 teaspoon ground cinnamon

¾ teaspoon salt

½ cup water

½ cup walnuts, chopped

½ cup raisins

Preparation

At 345 degrees F, preheat your oven. Mix the pumpkin, eggs, and the rest of the ingredients in a bowl until smooth. Spread this prepared mixture in a 9x5 inch greased loaf pan and bake for 65-67 minutes. Slice and serve.


Soft Rolls Filled with Dutch Cheese

Preparation time: 16 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 409 Cal (6g fat, 20g protein, 1.4g fiber)

Try these soft, moist cheese rolls for your breakfast, and you’ll totally forget about the rest. The recipe is simple and gives you lots of nutrients in one place.

Ingredients (4 servings)

10 oz. flour

¾ cup milk

1 teaspoon fresh yeast

¾ oz. butter unsalted

1 teaspoon sugar

1 pinch salt

1 egg yolk

Stuffing

4 oz. double Dutch cheese

Seeds like chia or line seeds

Preparation

Warm the milk in a suitable pan until it is lukewarm. In a suitable bowl, dissolve the yeast in the milk and set it aside for 6 minutes. Combine the flour, milk, yeast, sugar, and salt in a mixing bowl and knead until smooth. Make sure not to sprinkle the salt directly on the yeast since this will ruin it. To ensure an even distribution of butter throughout the dough, add a teaspoon at a time. The dough should feel soft and silky after 11-12 minutes of kneading. The dough must then be divided into nine sections. Form the parts into balls and wrap them with plastic wrap. Allow for a 33-minute rising time. The baking paper can be placed in the oven dish. You can brush the buns with olive oil or butter to keep them from sticking to the paper. Aside from that, the cheese can already be cut into nine even pieces.

After 25 minutes, take a dough ball and deflate it completely. Knead it briefly, then roll out the dough ball with a rolling pin (or a clean bottle of wine). Wrap all of the dough around the cheese in the center of the circle. Place the cheese-filled dough ball in the oven dish and continue until all of the buns are ready. Using a damp kitchen towel or plastic foil, cover the oven dish. Allow another 75 minutes for the rolls to prove. At 450 degrees F, preheat your oven. Sprinkle the seeds on top of the buns just before baking. Then, using the beaten egg yolk, brush the tops. Bake the buns for 11-13 minutes. Serve.


Traditional Colombian Breakfast (Calentado)

Preparation time: 9 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 311 Cal (13g fat, 19g protein, 1.4g fiber)

The famous Colombian breakfast with chorizo, eggs, rice, and beans is here to make your meal special. In this single meal, you can find all the nutrients in one place.

Ingredients (4 servings)

4 arepas

4 cooked Colombian chorizos

4 fried eggs

3 cups hogao (Colombian Creole Sauce) or similar tomato sauce

4 cups cooked white rice

4 cups cooked pinto beans

Preparation

In a suitable saucepan, combine the hogao, beans, and rice, stirring well to coat the rice and beans with the hogao. Cook, stirring regularly, for about 16 minutes over medium heat or until the mixture is warm. Divide the bean and rice mixture evenly among serving plates to serve. Surround the beans with the chorizo and arepa. Add the fried eggs on top of the beans and rice, then serve.


Australian Bush Bread

Preparation time: 14 minutes

Cook time: 29 minutes

Nutrition facts (per serving): 219 Cal (10g fat, 9g protein, 7g fiber)

The Australian Bush bread is famous for its delicious flavor and fluffy texture. Made mainly of flour and milk, this bread goes well with all types of egg omelets.

Ingredients (6 servings)

4 cups self-rising flour

½ teaspoon salt

1 ½ cups milk

Butter, for greasing the pan

Extra flour

Preparation

Mix the flour with salt and milk in a bowl until smooth. Place this dough in a greased 6-inches round baking pan. Cut a cross on top and cover with a foil sheet. At 430 degrees F, preheat your oven. Bake the bread dough for 28-32 minutes in the oven. Uncover, slice, and serve.


Zeljanica

Preparation time: 16 minutes

Cooking time: 30 minutes

Nutrition facts (per serving): 409 Cal (fats 20g, proteins 19g, fibers 7g)

Zeljanica is famous for its delicious and warming flavors. Made out of crispy pastry and a mix of spinach filling, this delight can be served well at breakfast.

Ingredients (6 servings)

9 ½ ounces of Cavolo Nero (spinach)

8 sheets of thin filo pastry

7 oz. (200g) of Feta cheese

3 ½ oz. (100g) of butter, melted

1 egg, beaten

1 egg yolk, beaten

Preparation

Preheat your oven to 345 degrees F. Add the Nero leaves to a cooking pot filled with boiling water and blanch for 1 minute, then drain. Chop the leaves and transfer to a bowl. Stir the salt and cheese in, then mix well. Place a filo pastry sheet on a working surface and brush it with melted butter. Place another sheet on top and brush with butter, then continue repeating the layers with all the sheets. Add the cheese filling on top of the filo pastry layers. Roll the sheets over the filling and roll them into a snake. Place the zeljanica on a baking sheet and brush it with egg. Bake the zeljanica for 25 minutes. Serve warm.


Cassava Bread (Casabe)

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 410 Cal (6g fat, 20g protein, 1.4g fiber)

Try this cassava bread for your breakfast, and you’ll forget about the rest. The recipe is simple and gives you lots of nutrients in one place.

Ingredients (6 servings)

1 lb. cassava, peeled and grated

Parmesan casaba, to taste

⅓ cup of Parmesan, grated

½ teaspoon of salt

2 garlic cloves crushed into a paste

¼ cup of olive oil

Preparation

Spread the cassava shreds on a baking sheet and refrigerate for 4 hours. Stir them every hour. Place a pan over medium heat. Sauté the cassava with oil in the pan for 1 minute. Mix the Parmesan with cassava, salt, and garlic in a bowl. Spread this mixture in a greased pan and bake until golden brown. Serve.


Vanilla Crepes

Preparation time: 19 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 251 Cal (3.5g fat, 5.7g protein, 2g fiber)

Here comes another Belgian recipe that you can try on your breakfast menu. These vanilla crepes are perfect to serve with chocolate or hazelnut spread.

Ingredients (4 servings)

2 cups of whole milk

¾ oz. of butter

2 vanilla beans

7 oz. of pastry flour or self-rising flour

2 ½ oz. of white sugar

4 eggs

Preparation

Melt the butter, then stir in the milk, sugar, flour, and eggs. Peel the seeds from split vanilla beans with the tip of a knife. The batter should have vanilla seeds included. The batter ought to be a thick liquid that’s simple to pour or swirl. Heat 1 teaspoon of peanut oil in a suitable, nonstick pan over high heat. Under the size of your pan, pour about a third of a cup of your batter into it and quickly swirl it about to create an even, thin layer.

For smaller pans, use a little less, and for larger ones, a little more. A thin pancake or crepe is what you're going for. Crepes cook rapidly; after 1-2 minutes., you'll start to see little bubbles on the surface. Flip your crepe over and cook the other size when you notice these tiny bubbles or air holes. To flip your crepe, loosen the edges and use a spatula, or go "pro" and try to turn it in the air. If your first crepe comes out in a mess, don't panic. Serve with jam, butter, sugar, or honey. They taste great either hot or cold.


Ukrainian Christmas Bread (Kulich)

Preparation time: 14 minutes

Cook time: 55 minutes

Nutrition facts (per serving): 209 Cal (20g fat, 9g protein, 7g fiber)

The Ukrainian Christmas bread or Kulich is famous for its delicious combination of basic bread ingredients and its soft and moist texture.

Ingredients (6 servings)

Yeast

1 (¼-oz.) package active dry yeast

1 teaspoon sugar

⅓ cup lukewarm water

3 large eggs

Dough

2 tablespoon sugar

2 tablespoon oil

1 teaspoon salt

½ cup lukewarm water

4 cups all-purpose flour

Egg wash

1 egg yolk

1 teaspoon water

Preparation

Mix the yeast with sugar and lukewarm water in a suitable bowl and leave it for 14-16 minutes. Meanwhile, add the eggs to a mixing bowl and beat well. Stir in the yeast mixture, oil sugar, and salt. Then mix well. Add two cups of flour and the remaining ingredients. Mix well and knead the dough until smooth. Transfer this dough to a greased bowl, cover it with plastic wrap, and leave it for one hour. Punch down the dough and divide it into three equal pieces. Roll each piece into our long, thick rope. Pinch the three ropes together at one end and braid them together.

Take a 10-inch loaf pan, and grease it with cooking oil. Brush the braided dough with your wash and place it in the prepared pan. Bake this braided bread for 55 minutes at 345 degrees Fahrenheit in the preheated oven. Serve warm.


Brazilian Dough Balls

Preparation time: 14 minutes

Cook time: 28 minutes

Nutrition facts (per serving): 231 Cal (24g fat, 4g protein, 1g fiber)

The famous Brazilian dough balls reflect one of the Brazilian specialties, so everyone must try this interesting combination of different fillings and unique garnishes.

Ingredients (6 servings)

½ cup whole milk

3 tablespoons of vegetable oil

8 oz. cassava flour

2 large eggs

8 ½ oz. Parmesan cheese, shredded

Preparation

Add the vegetable oil, milk, water, and 1 teaspoon salt to a large pan and cook to a boil. Remove it from the heat, add the flour, and then mix well in a stand mixer until it makes a smooth dough. Beat the eggs, add to the prepared dough, and then mix again for 2 minutes. Stir in the cheese and mix well. Layer a baking sheet with parchment paper. Take 1 tablespoon of the prepared dough and make a small ball. Make more balls in the same way. Place these balls onto the baking sheet and bake for 30 minutes at 395 degrees F.


Stuffed Vienna Bread

Preparation time: 9 minutes

Cook time: 33 minutes

Nutrition facts (per serving): 281 Cal (4g fat, 10g protein, 3g fiber)

Stuffed Vienna Bread, or "Füllungsbrötchen" in German, is a traditional Austrian dish that’s typically filled with different types of meats, cheeses, and vegetables.

Ingredients (6 Servings)

5 slices of cooked bacon

5 slices of cooked salami

5 slices of cooked turkey

5 slices of gouda cheese

5 slices of cheddar cheese

1 Vienna bread loaf

5 slices of cooked ham

1 small onion, finely chopped

1 small red bell pepper, finely chopped

2 cloves of garlic, minced

2 tablespoons butter

Black pepper and salt, to taste

Preparation

At 345 degrees F, preheat your oven. Cut the Vienna bread loaf lengthwise, but not all the way through, leaving the bottom intact. In a suitable pan, melt the butter and sauté the onion, red bell pepper, and garlic until they are soft. Season the vegetables with black pepper and salt. Stuff the Vienna bread with the cooked meat, cheese, and sautéed vegetables. Wrap the Vienna bread with aluminum foil and bake it in the oven for about 22-24 minutes. Uncover the dish and bake for an additional 10 minutes, or until the cheese is melted and the bread is golden brown. Slice the Vienna bread and serve it warm.


Norwegian Christmas Bread (Julekake)

Preparation time: 14 minutes

Cook time: 39 minutes

Nutrition facts (per serving): 213 Cal (12g fat, 8g protein, 7g fiber)

When you can’t think of anything to serve on the side of your lunch or dinner, then this Norwegian Christmas bread will help you big time.

Ingredients (6 servings)

2 cups milk

8 cups flour

½ cup sugar

2 teaspoons salt

½ cup warm water

2 packages rapid rise yeast

4 oz. (½ cup) margarine, or butter

½ teaspoon ground cardamom

2 cups mixed candied fruit

Preparation

Mix the yeast with warm water in a suitable mixing dish. Gently heat the margarine or butter with the milk in a suitable saucepan until the margarine melts. Mix 4 cups of flour, sugar, salt, and ground cardamom in a large mixing bowl. Using an electric mixer, blend the yeast and margarine mixture. Beat until the batter falls off the beaters in sheets. Add the candied fruit and the remaining flour gradually. Knead the prepared dough for 7 minutes until smooth and elastic. Place the prepared dough in an oiled bowl and roll it into a ball. Cover and let rise until doubled in size, about 1 hour in a warm area (82 to 84 F). Place the prepared dough on a pastry board after punching it down. Form each loaf into two loaves and place in a prepared 9 x 5 x3-inch loaf pan. Milk should be brushed on the tops of the loaves. Allow 47-51 minutes for the prepared dough to rise and double in bulk. Bake for 37-41 minutes at 380 degrees F, until lightly browned. Serve and have enjoy!


Danish Breakfast Rolls (Rundstykker)

Preparation time: 9 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 2229 Cal (14g fat, 10g protein, 1.3g fiber)

Enjoy these on your Danish breakfast rolls menu. These rolls are super soft on the inside and crispy and golden on the side. They are best to serve with cream cheese dip.

Ingredients (5 servings)

1 oz. fresh yeast

1 cup lukewarm water

⅓ cup whole milk

2 tablespoons caster sugar

1 teaspoon salt

3 ¼ cups bread flour

2 tablespoons olive oil

1 beaten egg to glaze

Black poppy seeds, to decorate

Preparation

In the bowl of a stand mixer fitted with the dough hook, combine the lukewarm water, milk, and sugar. Allow the yeast to dissolve. If using active dry yeast, make sure to follow the package directions, which normally call for whisking the lukewarm liquid with the yeast in a suitable bowl and leaving it in a warm area for 14-16 minutes to activate and get frothy before using. Pour into the bowl of your stand mixer once it's been activated and then stir in the sugar until it's completely dissolved. Add the flour to the stand mixer after adding the salt. Add the oil and mix on low for 6 minutes. Next, increase to high and mix thoroughly for another 3 minutes.

Cover the bowl with clingfilm/plastic wrap and let the dough rise in a warm location for at least an hour, or until doubled in size. Turn out the dough and knead it thoroughly on a floured work area. It should be cut into 12 equal pieces and rolled into clean spherical rolls. On the parchment-lined baking sheets, distribute equally. Cover with a damp kitchen cloth and let aside for another 25 minutes to rise. At 345 degrees F, preheat your oven. Each roll should be brushed with beaten egg and liberally sprinkled with poppy seeds. In the bottom of the oven, place a tray containing 4 cups of water.

The steam will aid in the formation of a proper crust on the buns. Bake the buns for 9 minutes, or until brown and cooked through, in a preheated oven – you may need to turn the trays halfway through. Allow to cool slightly before serving with butter, strong cheese, and jam.


Albanian Fried Dough (Petulla me Vezë)

Preparation time: 14 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 181 Cal (5g fat, 7g protein, 6g fiber)

If you haven’t tried the Albanian Petulla me veze before, then here comes a simple and easy recipe that you can serve swiftly.

Ingredients (6 servings)

1 ⅓ cups warm water

½ tablespoon salt

1 tablespoon yeast

3 cups flour

2 eggs

1 cup canola or any vegetable oil for frying

1 teaspoon sugar

Preparation

Mix the yeast with sugar and water in a bowl and leave for 6 minutes. Beat the eggs with flour, yeast mixture, and salt in a mixing bowl. Cover the dough with a tea towel and leave for 30 minutes. Heat the oil in a deep frying pan. Add the dough to the hot oil scoop by scoop and let those balls fry for 2 minutes until golden brown. Transfer the balls to a plate lined with a paper towel. Serve.


Appetizers and Snacks

Five Seed Crackers

Preparation time: 14 minutes

Cook time: 53 minutes

Nutrition facts (per serving): 121 Cal (7g fat, 2g protein, 12g fiber)

Here comes another cracker recipe which is prepared using flaxseed and seeds. These crackers are nutria-dense and make one healthy snack to go for.

Ingredients (4 servings)

¼ cup sunflower seeds

⅕ cup psyllium husks

⅕ cup chia seeds

⅕ cup vegetable oil

¼ cup flaxseed

¼ cup pumpkin seeds

¼ cup sesame seeds

1 teaspoon salt

1 ¼ cup boiling water

Preparation

Mix all of the ingredients in a suitable mixing bowl. Pour the mixture onto a parchment paper sheet. Cover with another sheet of parchment paper. Use a rolling pin to roll the prepared dough very thin in between the two pieces of parchment paper while it’s still hot. Remove the top sheet of parchment paper, then cut the prepared dough into snack-sized pieces with a knife. Bake the prepared dough for 57-60 minutes at 315 degrees F until crisp.


Veal Croquettes

Preparation time: 14 minutes

Cook time: 29 minutes

Nutrition facts (per serving): 281 Cal (5.2g fat, 2.8g protein, 3g fiber)

If you haven’t tried the Dutch veal croquettes, then you must try them now as they have no parallel in taste and texture.

Ingredients (6 servings)

½ cup milk

½ cup chicken broth

½ teaspoon paprika

1 lb. lean ground veal

2 tablespoons butter

4 tablespoons all-purpose flour

½ teaspoon chili powder

1 teaspoon curry powder

½ teaspoon salt

¼ teaspoon pepper

1 teaspoon Worcestershire sauce

1 teaspoon chopped fresh parsley

7 oz. spiced Gouda cheese, cut into strips

1 egg

½ cup all-purpose flour

2 tablespoons water

1 ½ cups seasoned dry breadcrumbs

1 cup oil, for frying

Preparation

In a suitable pan over medium heat, brown the ground veal. Cook, constantly tossing to prevent crumbling, until evenly browned. Remove from the equation. In a suitable saucepan, melt the butter over low heat. Cook for about two minutes after adding the flour and stirring until smooth. To make a smooth, thick sauce, gradually mix in milk, then chicken broth. Season with paprika, chili powder, curry powder, salt, pepper, Worcestershire sauce, and parsley after adding the cooked ground veal. Stir well to incorporate all of the recipe ingredients. Remove the pan from the heat and allow it cool to room temperature. Shape the meat mixture into cylinders three to four inches long and 1 ½ inches wide once it has cooled and become slightly firm. Press a strip of spiced Gouda cheese into the middle if desired, making sure it’s completely encircled. Beat the egg with water in a suitable bowl. On a plate or tray, spread breadcrumbs. Coat the croquettes in flour, then dip them in the beaten egg mixture before rolling them in the crumbs. If you want a thicker breading, repeat the coating process. In a suitable skillet, heat the oil over medium-high heat. Cook croquettes in heated oil until golden brown on all sides. They can also be deep-fried if you have a deep-fryer. Drain on paper towels and serve immediately.


Cheese Pastel

Preparation time: 9 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 169 Cal (5g fat, 1.4g protein, 2g fiber)

Brazilian cheese pastels are another great side serving for the table, and you can serve them as a delicious and healthy snack meal as well.

Ingredients (6 servings)

Pastel Dough

3 cups all-purpose flour

1 tablespoon salt, or to taste

1 cup warm water

1 tablespoon vegetable oil

1 tablespoon white wine vinegar

1 tablespoon cachaça

Vegetable oil, for frying

Cheese Filling

7 oz. cheese, sliced

Preparation

Mix the flour, salt, cachaca, vinegar, oil and water in a stand mixer until they make a smooth dough. Knead this prepared dough for 6-8 minutes, cover, and leave this dough for 27-31 minutes. Shred cheese and keep it aside. Make ¼ cup sized balls from the prepared dough and spread each ball into a round. Divide the cheese on the rounds and fold in half. Press and pinch the edges with a fork to seal the filling. Deep fry the pastels in hot oil until golden brown. Serve.


Cheesy Reuben Appetizer

Preparation time: 9 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 299 Cal (3g fat, 4g protein, 4g fiber)

What about this deliciously cheesy appetizer? If you haven’t tried it before, now is the time to cook this delicious mix at home using simple and healthy ingredients.

Ingredients (6 servings)

1 package (8 oz.) cream cheese, softened

1 ½ cups Swiss cheese, shredded

½ cup Thousand Island dressing

4 oz. deli-sliced corned beef, chopped

½ cup well-drained sauerkraut

Pretzel crackers, to serve

Cocktail rye bread slices, to serve

Chopped fresh chives, to serve

Sliced radishes, to serve

Preparation

At 395 degrees F, preheat your oven. Mix cream cheese with corned beef, dressing, and 1 cup Swiss cheese in a suitable bowl. Spread this mixture on a pie plate, top it with sauerkraut, and add the remaining ½ cup Swiss cheese. Cover and refrigerate this cheese mixture for 24 hours. Bake this appetizer for 14 minutes. Serve.


Creamy Caramel Dip

Preparation time: 14 minutes

Nutrition facts (per serving): 89 Cal (5g fat, 1g protein, 5g fiber)

If you haven’t tried the creamy caramel dip recipe before, then here comes a simple and easy to cook recipe that you prep with minimum efforts.

Ingredients (7 servings)

1 package (8 oz.) cream cheese, softened

¾ cup packed brown sugar

1 cup sour cream

2 teaspoon vanilla extract

2 teaspoon lemon juice

1 cup cold milk

1 package (3.4 oz.) instant vanilla pudding mix

Assorted fresh fruit

Preparation

Mix the cream cheese with the brown sugar in a bowl until smooth. Stir in the pudding mix, milk, lemon juice, vanilla, and sour cream and then mix well. Cover and refrigerate the prepared dip for 1 hour. Serve.


Venezuelan Sweet Corn Sauce

Preparation time: 13 minutes

Nutrition facts (per serving): 291 Cal (13g fat, 3g protein, 2g fiber)

It’s about time to try the sweet corn sauce with all your favorite snacks and delights. Now you can prepare quickly using corn kernels.

Ingredients (8 servings)

1 oz. can sweet corn kernels

3 tablespoon cream cheese

6 tablespoon mayonnaise

2 tablespoon honey

2 tablespoon corn oil

1 tablespoon mustard

½ teaspoon salt

1 pinch black pepper

Preparation

Blend the corn kernels with cream cheese, mayonnaise, honey, corn oil, mustard, black pepper, and salt in a blender. Pass this sauce through a mesh strainer. Serve.


Salmon and Cucumber Mini Smorrebrod

Preparation time: 14 minutes

Nutrition facts (per serving): 251 Cal (10g fat, 13g protein, 2g fiber)

These simple, and easy to make smorrebrod appetizer have no parallel. If you have some salmon, rye bread, cucumber, and yogurt at home, then you can prepare it in no time.

Ingredients (6 servings)

¼ cup sour cream

3 tablespoons yogurt

15 slices thin rye bread

15 slices cucumber

15 small sprigs fresh dill

15 slices Scandinavian-style cured salmon

Preparation

In a small mixing dish, combine the sour cream and yogurt. Add a slice of cucumber, 1 teaspoon of the sour cream mixture, a sprig of dill, and a slice of salmon to each slice of bread.


Lemon-Pepper Squid

Preparation time: 9 minutes

Cook time: 3 minutes

Nutrition facts (per serving): 209 Cal (4g fat, 24g protein, 3g fiber)

There is certain seafood that is quite famous in the coastal part of Australia and nicely cooked squid is one of them. You can make a crispy serving of squid using this recipe.

Ingredients (4 servings)

2 teaspoons cooking salt

1 tablespoon lemon pepper

Peanut oil, for deep-frying

¾ lb. squid hoods, halved lengthwise

½ cup plain flour

Preparation

Cut each squid half into five pieces and toss them with flour, lemon pepper, and salt in a bowl. Set a deep wok with oil over medium-high heat and heat it to 345 degrees F. Shake off the excess flour off the squid and deep fry for 4 minutes until golden brown. Transfer the fried squid to a plate and serve with sauce.


Spicy Cheese Dip

Preparation time: 9 minutes

Nutrition facts (per serving): 99 Cal (3g fat, 14g protein, 4g fiber)

What about the delicious spicy cheese dip? If you haven’t tried it before, now is the time to prepare this lovely mix at home using simple and healthy ingredients.

Ingredients (4 servings)

⅓ garlic clove

2 tablespoons olive oil

½ chili pepper

½ teaspoon chili flakes

14 oz. (400 g) feta cheese

7 oz. (200 g) Greek yogurt

To serve

Bread

Chili flakes

Chili pepper

Herbs, fresh

Preparation

Blend the garlic, chili flakes, and olive oil in a blender. Add chili pepper and blend again. Mix the feta, yogurt, and blended pepper mixture in a suitable bowl. Garnish with fresh herbs, chili pepper, and chili flakes. Serve.


Red Pepper Salad

Preparation time: 9 minutes

Cook time: 4 minutes

Nutrition facts (per serving): 49 cal (3.5g fat, 5.7g protein, 2g fiber)

The red pepper salad is another most popular salad in Balkan Cuisine, and it has this great taste from the mix of red pepper and spices.

Ingredients (2 servings)

2 cubed red peppers

1 onion, diced

1 teaspoon basil

Black pepper, to taste

Salt, to taste

Garlic oil, as required

Preparation

Sauté all the red pepper salad ingredients for 6 minutes in a cooking pan. Serve.


Salads

Nicoise Salad

Preparation time: 6 minutes

Cook time: 19 minutes

Nutrition facts (per serving): 359 Cal (10g fat, 21g protein, 0.8g fiber)

A perfect mix of potatoes, eggs, peas, and cucumber is all that you need to expand your European menu. Simple and easy to make, this recipe is a must to try.

Ingredients (4 servings)

4 radishes

1 bunch watercress

6 oz. smoked trout

1 tablespoon capers

2 tablespoons fresh dill

7 baby potatoes

2 eggs, boiled

1 cup snap peas

1 Turkish cucumber

½ small fennel bulb, shaved

Pickled red onions, to taste

Fresh sprouts, to taste

Chive blossoms, to taste

European Nicoise Dressing

¼ cup olive oil

2 tablespoons champagne vinegar

1 teaspoon wholegrain mustard

1 tablespoon chopped shallot

1 tablespoon chopped fresh dill

¼ teaspoon salt

¼ teaspoon white pepper

2 teaspoons freshly grated horseradish

1 pinch sugar

Preparation

Boil the tiny potatoes in a kettle of water for 18-21 minutes until they are soft. To quickly blanch the snap peas, add them to the same water at the last minute. Drain. Rinse well with cold water. Boil the eggs at the same time, soft or hard, depending on your desire. Peel and cut in half. While the eggs are cooking, in a suitable mixing bowl, whisk together the dressing ingredients with a fork, tasting and adjusting as needed. Prepare the vegetables. Shave the cucumber into ribbons with a veggie peeler. Cut the radishes and fennel into slices. Put together the salads. In the bottom of two bowls, make a bed of watercress. Add cucumbers, radish, fennel, salmon, eggs, pickled onions, capers, and fresh dill on the top. Arrange the blooms on top. Just before serving, dress the salad. For added richness, add a spoonful of yogurt.


Cheese Salad

Preparation time: 9 minutes

Nutrition facts (per serving): 239 Cal (fats 12g, proteins 25g, fibers 1g)

If you haven’t tried the Bosnian cheese salad before, then here’s a simple and easy to cook recipe that you can recreate at home in no time with minimum effort.

Ingredients (6 servings)

15 oz. of small curd cottage cheese

¼ cup of chopped green onions

1 teaspoon of vegetable oil

Salt and black pepper to taste

Preparation

Mix cottage cheese, green onions, vegetable oil, salt and black pepper in a bowl. Serve.


Couscous Salad with Vegetables

Preparation time: 13 minutes

Cook time: 11 minutes

Nutrition facts (per serving): 639 Cal (23g fat, 15g protein, 6g fiber)

Couscous in salads sounds amazing and here’s your chance to make a delicious couscous salad with vegetables at home using this quick and easy recipe.

Ingredients (4 servings)

Couscous

1 cup boiling water

10 oz. dried couscous

5 oz. chopped vegetables

1 teaspoon dried herbs and/or spices

2 oz. dried fruit

1 ½ oz. nuts

1 ½ oz. sliced or pitted olives

2 oz. feta cheese

Vinaigrette

1 tablespoon Dijon mustard

5 tablespoons vinegar

5 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

Pour the boiling water into a bowl. With a fork, add the dried couscous and mix quickly. Put a plate or piece of plastic wrap over the bowl. Let stand for ten minutes. to allow the water to completely soak. Prepare the vegetables by chopping them while you wait. If used, stir in the nuts and dried fruit. Mix the recipes ingredients indicated above to make the vinaigrette. This is only a recommendation.

You’re welcome to prepare your vinaigrette or, if you'd rather, use 1 from the store. With a fork, gently fluff the couscous after uncovering it, almost as if you were folding whipped egg whites into a cake batter. To cool the couscous down, raise the fork and poke air into it. Add the veggies, dried fruit, almonds, and vinaigrette to the couscous when it has cooled down a bit. It isn’t necessary to wait until the couscous has completely cooled before mixing; but, if it’s still warm, be more careful. Serve and enjoy.


Avocado Salad (Kyi Khuami Thoke)

Indulge in the creamy goodness of Kyi Khuami Thoke, a Burmese avocado salad that combines luscious avocado slices with tomatoes, onions, and chili, dressed in a perfect blend of lime juice and fish sauce for a refreshing burst of flavors.

Preparation time: 14 minutes

Cook time: 4 minutes

Nutrition facts (per serving): 149 Cal (10g fat, 2g protein, 5g fiber)

Ingredients (4 servings)

2 ripe avocados, sliced

2 tomatoes, diced

1 onion, thinly sliced

1 green chili, finely chopped

2 tablespoons lime juice

1 tablespoon fish sauce

Salt, to taste

Preparation

In a large bowl, gently combine the avocado slices, diced tomatoes, sliced onions, and chopped green chili. In a small bowl, whisk together the lime juice, fish sauce, and salt to create the dressing. Drizzle the dressing over the salad and toss gently to coat. Serve immediately, reveling in the creamy and zesty goodness of this avocado salad.


Argentinian Green Salad

Preparation time: 9 minutes

Nutrition facts (per serving): 239 Cal (11g fat, 2g protein, 1g fiber)

If you haven’t tried this Argentinian green salad before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum efforts.

Ingredients (4 servings)

1 onion, sweet, red or yellow

1 head lettuce, green leaf or romaine

1 tomato

¼ cup olive oil, extra virgin

2 tablespoon red wine vinegar, or white wine vinegar

1 pinch salt, to taste

1 pinch black pepper

Preparation

Mix the onion with the lettuce and the rest of the ingredients in a salad bowl. Finally, serve.


Quinoa and Salmon Salad

Preparation time: 14 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 319 Cal (13g fat, 24g protein, 2g fiber)

Quinoa in salads sound amazing and here’s your chance to make a delicious quinoa and salmon salad at home using this quick and easy recipe.

Ingredients (4 servings)

2 tablespoons almonds, chopped

1 bunch green curly kale, leaves shredded

Juice and grated zest of 1 lemon

2 tablespoons olive oil

1 small red onion, sliced

1 tablespoon sunflower seeds, chopped

1 tablespoon pumpkin seeds (pepitas), chopped

1 tablespoon black chia seeds

1 tablespoon white sesame seeds

1 zucchini, cut into long matchsticks

1 beetroot, cut into long matchsticks

3 cups cooked red quinoa

4 x 6 oz. salmon fillets (skin on), pin-boned

Coriander and mint leaves, to serve

Turmeric and Lemongrass Dressing

½ teaspoon Cayenne pepper

2 tablespoons olive oil

Grated zest and juice of 1 lemon

1 tablespoon honey

⅔ oz. turmeric, chopped

2 lemongrass stalks, chopped

1 garlic clove, chopped

Preparation

Blend the lemongrass dressing in a food processor until smooth. Adjust the seasoning with salt. Mix the kale with 1 tablespoon of oil and lemon juice in a bowl. Then toss in the rest of the ingredients, except the salmon. Set a pan greased with oil over high heat. Sear the salmon for 6 minutes per side. Divide the salad into the serving bowl and pour the dressing over the salad. Garnish with mint and coriander. Serve the fish with the prepared salad.


Brazilian Onion Salad

Preparation time: 10 minutes

Nutrition facts (per serving): 243 Cal (13g fat, 5g protein, 2g fiber)

Brazilian onion salad is that one recipe that everyone must try on this menu. It contains basic ingredients like tomatoes and onions.

Ingredients (4 servings)

2 large white onions, sliced

2 green onions, chopped

10 cherry tomatoes, quartered

2 tablespoons of olive oil

1 tablespoon of red wine vinegar

½ teaspoon of salt

¼ teaspoon of black pepper

Preparation

Toss the onions with the rest of the ingredients in a bowl. Serve.


Sopsky Salad

Preparation time: 7 minutes

Nutrition facts (per serving): 155 Cal (8g fat, 1g protein, 2g fiber)

If you haven’t tried this East European salad with tomatoes and feta before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum efforts.

Ingredients (4 servings)

2 tomatoes

1 English cucumber

1 green pepper

1 yellow pepper

1 red pepper

½ Vidalia onions

3 ½ oz. feta cheese

Preparation

Toss the cucumber and the rest of the ingredients in a salad bowl and serve.


Roasted Carrot Salad

Preparation time: 14 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 89 Cal (7g fat, 1.4g protein, 4g fiber)

The roasted carrot salad is a delight to serve with all entrees. It’s known for its comforting effects, and the meal offers a very energizing combination of ingredients.

Ingredients (2 servings)

2 bunch carrots, stalks trimmed

6 tablespoons olive oil

1 bulb fennel

1 head radicchio

1 bunch mint

3 radish, sliced

3 ½ oz roasted pistachio, chopped

Juice from ½ orange

1 tablespoon red wine vinegar

Green Tahini

½ cup tahini

1 cup water

½ bunch basil

2 clove garlic

1 tablespoon ground cumin

Zest and juice 1 lemon

Salt, to taste

Black pepper, to taste

Preparation

At 395 degrees F, preheat your oven and toss the carrots with three tablespoon olive oil, salt, and pepper. Roast for 14 minutes and spread out on a baking tray. Allow cooling before storing. To make the green tahini, combine the garlic, basil, and water in a blender and purée until smooth. Whisk the tahini, lemon zest and juice, cumin, and salt and pepper in a mixing bowl. Place the fennel in a suitable mixing bowl and shave it lengthwise. Remove the radicchio leaves and tear them into tiny pieces. Combine the radish, mint, and pistachio with the fennel. Dress the roast carrots with olive oil, orange juice, and vinegar before serving. Place a dollop of green tahini on each plate and top with the carrot salad.


Soups

Alberta Soup

Preparation time: 14 minutes

Cook time: 55 minutes

Nutrition facts (per serving): 301 Cal (17g fat, 28g protein, 3g fiber)

If you haven’t tried the Alberta soup before, then here comes a simple and easy cook this recipe that you can recreate at home in no time with minimum efforts.

Ingredients (6 servings)

4 large onions, thinly sliced

¼ cup butter

1 bottle light beer

5 cups beef broth

Salt, to taste

Pepper, to taste

Topping

4 eggs

8 slices baguette, toasted

1 tablespoon flat-leaf parsley, chopped

1 lb. tenderloin steaks or flank steak

2 tablespoon butter

Preparation

Sauté the onion with the butter in a deep pan until soft. Add the steaks and cook for 3 minutes per side. Stir in the beer, broth, black pepper, and salt. Next, cook until the meat is tender. Beat the eggs and pour into the soup. Serve warm with parsley and baguette on top.


Ukrainian Red Borscht Soup

Preparation time: 14 minutes

Cook time: 27 minutes

Nutrition facts (per serving): 261 Cal (14g fat, 10g protein, 1g fiber)

The Ukrainian red borscht soup is a delight to serve at the dinner table. It’s known for its unique pork mixed with potatoes flavors.

Ingredients (6 servings)

1 (16 oz.) package pork sausage

1 (6 oz.) can tomato paste

¾ cup water

½ medium head cabbage, cored and shredded

1 (8 oz.) can diced tomatoes, drained

3 garlic cloves, minced

3 medium beets, peeled and shredded

3 carrots, peeled and shredded

3 medium baking potatoes, peeled and cubed

1 tablespoon vegetable oil

1 medium onion, chopped

Salt, to taste

Black pepper, to taste

1 teaspoon white sugar, or to taste

½ cup sour cream, for topping

1 tablespoon chopped fresh parsley for garnish

Preparation

Sauté the sausage in a skillet until golden brown. Add the sausage and water to a saucepan, cover, and cook to a boil. Stir in the beets and cook until their color changes. Stir in the potatoes and carrots and then cook for 16 minutes. Stir in the diced tomatoes and the cabbage. Sauté the onion with oil in a skillet until soft and then add the tomato paste. Mix well, then transfer to the pot, and then add garlic. Cover and leave for 5 minutes. Stir in the sugar, black pepper, and salt. Garnish with sour cream and parsley. Enjoy.


Tofu Noodle Soup (Tohu Nway)

Embrace the wholesome goodness of Tohu Nway, a vegetarian delight featuring tofu, vegetables, and thin rice noodles in a comforting broth seasoned with garlic and soy sauce.

Preparation time: 14 minutes

Cook time: 24 minutes

Nutrition facts (per serving): 229 Cal (12g fat, 8g protein, 3g fiber)

Ingredients (4 servings)

8 oz. thin rice noodles, cooked

9 ½ oz. firm tofu, cubed

2 cups mixed vegetables (carrots, broccoli, snow peas)

4 cups vegetable broth

3 garlic cloves, minced

2 tablespoons soy sauce

Salt, to taste

Pepper, to taste

Green onions, chopped, for garnish

Preparation

In a pot, sauté the minced garlic in a bit of oil until fragrant. Add the cubed tofu and cook until lightly browned. Pour in the vegetable broth, add the mixed vegetables, and bring to a simmer. Let it cook for 14-16 minutes. Season the soup with soy sauce, salt, and pepper to taste. To serve, place a portion of cooked rice noodles in a bowl, ladle the tofu and vegetable broth over it, and garnish with chopped green onions. Enjoy the nourishing Tohu Nway.


Beet Soup with Horseradish Yogurt

Preparation time: 9 minutes

Cook time: 27 minutes

Nutrition facts (per serving): 329 cal (29g fat, 7g protein, 3g fiber)

Try this German beet soup with your favorite herbs on top. Adding a dollop of cream or yogurt will make it even richer in taste.

Ingredients (4 servings)

2 onions, chopped

⅔ oz. butter

2 oz. white wine

2 cups vegetable stock

1 ⅔ cups beets, diced

Salt, to taste

Black pepper, to taste

Creme fraiche

4 ½ oz. yogurt

2 teaspoon horseradish

Watercress

Preparation

Sauté the onion with margarine in a cooking pot until golden brown. Stir in the vegetable stock and white wine to deglaze the pot. Add the beet cubes, caraway seeds, black pepper, and salt, and then cook until the beets are soft. Puree this soup until smooth. Stir in the crème fraiche. Mix the yogurt with the horseradish in a bowl and add on top of the soup. Garnish with watercress. Serve.


Colombian Ahuyama Soup

Preparation time: 16 minutes

Cook time: 27 minutes

Nutrition facts (per serving): 399 Cal (6g fat, 24g protein, 0.6g fiber)

The Colombian butternut squash soup has no parallel in taste. The creamy and smooth soup can be served with croutons or toasted bread.

Ingredients (4 servings)

3 ½ quarts of chicken broth

2 ½ lbs. butternut squash, peeled and cubed

¼ teaspoon ground nutmeg

1 teaspoon Worcestershire sauce

2 tablespoon butter

1 onion, chopped

2 cloves garlic, minced

½ teaspoon curry powder

¼ teaspoon red pepper flakes

1 tablespoon creamy peanut butter

½ cup light cream

¼ cup chopped fresh parsley

Preparation

In a suitable pot over medium heat, melt the butter. Combine the onion, garlic, curry powder, and red pepper flakes in a suitable mixing bowl. Cook for almost five to eight minutes until the onion is transparent. In a suitable mixing bowl, combine the onion mixture, chicken stock, and squash. Simmer the soup for 18-21 minutes over medium heat or until the squash is soft when pierced with a fork. Stir in the nutmeg, Worcestershire sauce, and peanut butter after turning off the heat. Blend or process the mixture in batches in a blender or food processor until smooth, gradually adding the cream. Serve with parsley on top.


Cold Tomato Soup

Preparation time: 9 minutes

Cook time: 1 hour

Nutrition facts (per serving): 211 Cal (10g fat, 4g protein, 0.4g fiber)

If you want something exotic on your dinner menu, then nothing can taste better than this cold tomato soup.

Ingredients (6 servings)

2 cups bread, diced

2 teaspoon sherry vinegar

½ teaspoon salt or more to taste

8 Roma tomatoes, peeled and seeded

2 cloves garlic

¼ cup olive oil extra virgin

1 egg hard-boiled, chopped

4 slices ham

Preparation

Place the tomatoes in a suitable bowl of boiling water for a few minutes. Remove the tomatoes out of the boiling water and set them aside to cool. Peel the tomatoes once they've cooled. Chop the tomatoes and remove the core and seeds. After that, put them in your blender. Blend on high for a few minutes after adding the garlic cloves. Then add the bread and soak it in the blended tomato mixture for 6 minutes.

Blend in the sherry vinegar and salt until smooth. Blend in the olive oil while the engine is running until emulsified. Allow at least two hours for the soup to chill. Meanwhile, crack an egg into a kettle of cold water. Cook for 11-13 minutes after bringing to a mild boil. Place your egg in cold water once it's finished and let it cool completely. Serve the soup in dishes with a side of bread and chopped egg.


Hungarian Lentil Soup

Preparation time: 16 minutes

Cook time: 1 hour

Nutrition facts (per serving): 259 cal (6g fat, 14g protein, 0g fiber)

The Hungarian lentil soup is an entrée that you must serve at the winter dinner table. This recipe will add a lot of flavors, aromas, and colors to your menu.

Ingredients (4 servings)

2 ½ cup crushed tomatoes

¾ cup lentils, soaked, rinsed, and drained

¼ teaspoon salt

¼ teaspoon ground black pepper

1 tablespoon olive oil

1 large onion, cubed

½ teaspoon minced garlic

1 ½ carrots, diced

1 stalk celery, diced

⅓ cup white wine

1 bay leaf

4 cups chicken stock

½ sprig fresh parsley, chopped

¼ teaspoon paprika

3 tablespoons Parmesan cheese, grated

Preparation

Sauté the onions with oil in a stock pot until soft. Stir in the celery, carrots, paprika and garlic, then sauté for 6 minutes. Stir in the tomatoes, lentils, salt, black pepper, bay leaves, lentils, wine, and chicken stock. Boil the mixture, then cover and cook on medium-low heat for 1 hour. Garnish with Parmesan and parsley. Serve warm.


Austrian Pumpkin Soup (Kürbis Suppe)

Preparation time: 9 minutes

Cook time: 44 minutes

Nutrition facts (per serving): 331 Cal (17g fat, 15g protein, 2g fiber)

Kürbis Suppe, also known as pumpkin soup, is a traditional and comforting dish in Austria. It’s often seasoned with spices such as cinnamon, nutmeg, and ginger and can be served hot or cold. The pumpkin is usually cooked and blended with broth or cream to make a smooth and creamy soup.

Ingredients (4 Servings)

1 cup heavy cream

Black pepper and salt, to taste

2 tablespoons butter

2 tablespoons flour

1 small pumpkin, peeled and diced

1 onion, chopped

2 cloves of garlic, minced

4 cups chicken or vegetable broth

1 cup milk

2 tablespoons sour cream

1 tablespoon chopped chives

Preparation

In a suitable pot, melt the butter over medium heat. Add the chopped onion and garlic and sauté until softened. Add the diced pumpkin and broth to the pot. Bring the prepared mixture to a boil, then reduce heat to low and let it simmer for 22-24 minutes or until the pumpkin is very tender. Once the pumpkin is cooked, use an immersion blender or a regular blender to puree the soup until it is smooth. Return the soup to the pot and add the cream, salt, and pepper. Bring the soup to a simmer. In a separate suitable pan, melt the butter over medium heat. Whisk in the flour to make a roux. Slowly add the milk, whisking constantly to prevent lumps. Cook for a few minutes, or until the prepared mixture thickens. Stir the roux into the soup and bring it to a simmer. Once the soup has thickened, add the sour cream and chopped chives. Season the soup with additional black pepper and salt, to taste. Serve in bowls and enjoy!


Tomato Soup With Eggs

Preparation time: 14 minutes

Cook time: 1 hour 29 minutes

Nutrition facts (per serving): 361 Cal (14g fat, 9g protein, 4g fiber)

You can give this tomato soup a try because it has a good and delicious combination of tomatoes with poached eggs.

Ingredients (6 servings)

5 garlic cloves, minced

2 (28-oz.) cans of whole peeled tomatoes, crushed

Salt and black pepper, to taste

4 bacon slices, cut into pieces

¼ lb. cured Brazilian chorizo sausage, sliced

6 eggs

5 Brazilian Pão slices (cheese bread), lightly toasted

Preparation

Sauté the bacon in a 6 qt. saucepan for 9 minutes and then transfer to a plate. Add the sausage to the same pan and sauté for 4 minutes. Transfer the sausage to a plate. Add the onions to the same pan and sauté for 8-11 minutes. Add the garlic and sauté for 2 minutes. Add 2 cups water, black pepper, salt, and tomatoes and then cook on medium-low heat for 1 hour. Puree the hot tomato soup in a blender and then return to the pan. Crack one egg into the soup at a time and cook for 5 minutes. Serve warm with bread.


Czech Christmas Pea Soup

Preparation time: 9 minutes

Cook time: 4 hours 9 minutes

Nutrition facts (per serving): 339 Cal (11g fat, 22g protein, 6g fiber)

Make this pea soup in no time, and enjoy it with some garnish on top. Adding tomato salad on top makes it super tasty.

Ingredients (6 servings)

2 celery sticks, with the leaves, chopped

1 onion, peeled and quartered

3 garlic cloves, peeled and chopped

1 teaspoon dried marjoram

6 cup water

1 ¼ cup split green peas, soaked

1 large carrot, chopped

2 teaspoon vegan stock powder

½ cup frozen peas

bread for making croutons

1 tablespoon olive oil

Preparation

Add the split green peas, carrot, celery, onion, garlic, water, marjoram, stock powder, and peas to a slow cooker. Cover and cook this mixture for 4 hours on high setting. Sauté the croutons with oil in a skillet for 6 minutes. Garnish the soup with croutons and serve.


Ukrainian Cabbage Soup

Preparation time: 9 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 349 Cal (17g fat, 31g protein, 1g fiber)

Try this Ukrainian cabbage soup with carrot with your favorite herbs on top. Adding a dollop of cream or yogurt will make it even richer in taste.

Ingredients (6 servings)

4 garlic cloves

1 teaspoon black pepper

7 tablespoon olive oil

1 teaspoon oregano

1 leaf bay leaf

1 teaspoon celery salt

4 potatoes, chopped

2 cup cabbage, shredded

6 sticks celery, chopped

5 carrots, chopped

4 onions, chopped

6 tomatoes, chopped

1 teaspoon salt

7 cups chicken broth

1 teaspoon spice thyme

1 teaspoon sage

1 teaspoon rosemary

1 teaspoon garlic salt

Preparation

Sauté the garlic and onions with oil in a soup pan until soft. Stir in the chicken broth and cook to a boil. Add the celery, carrots, and potatoes. Next, cook until the veggies are soft. Stir in the spices and the rest of the ingredients. Cook for 5-7 minutes, then serve warm.


Nordic Potato Soup

Preparation time: 9 minutes

Cook time: 1 hour 40 minutes

Nutrition facts (per serving): 319 Cal (15g fat, 10g protein, 1g fiber)

If you haven’t tried the classic Scandinavian potato soup before, then here comes a simple and easy to cook recipe that you can recreate at home in no time with minimum efforts.

Ingredients (6 servings)

3 celery ribs, chopped

¼ cup fresh parsley, minced

2 cups cabbage, chopped

2 medium carrots, diced

1 meaty ham bone

2 quarts water

2 medium potatoes, peeled and diced

5 green onions, sliced

3 tablespoons all-purpose flour

1 cup half-and-half cream

Ground nutmeg, to taste

Preparation

Bring 2 quarts water and the ham bone to a boil in a soup kettle. Reduce heat to low and cook for almost 1 hour, or until the flesh begins to break away from the bone. Remove the ham bone from the dish. Trim any flesh and dice when it's cool enough to handle. Remove the bone and discard it. Cook for 35-45 minutes with the ham, potatoes, onions, celery, parsley, cabbage, and carrots in the same kettle.

Combine flour and ¼ cup cold water in a suitable mixing bowl and whisk until smooth. Slowly pour into the soup while constantly stirring. Bring the soup to a boil, then reduce to a simmer for almost 2 minutes. Reduce the heat to low and mix in the cream. Turn off the heat. Nutmeg can be added as a finishing touch.


Cold Tarator Soup

Preparation time: 9 minutes

Nutrition facts (per serving): 109 Cal (11g fat, 2g protein, 6g fiber)

Make this Albanian tarator soup in no time and enjoy it with some garnish on top. Adding a juicy cucumber on top makes it super tasty.

Ingredients (4 servings)

32 oz. greek yogurt

1 English cucumber, chopped

2 garlic cloves, minced

2 tablespoon chopped dill

3 tablespoon olive oil

½ cup water

Preparation

Beat yogurt with garlic, olive oil, and dill in a suitable bowl. Stir in cucumber and mix well. Serve.


Main Dishes

Duck with Glazed Apple

Preparation time: 16 minutes

Cook time: 16 minutes

Nutrition facts (per serving): 459 Cal (32g fat, 34g protein, 5g fiber)

It's about time to try some classic duck roast with a glazed apple on the menu and make it more diverse and flavorsome. Serve warm with your favorite herbs on top.

Ingredients (2 servings)

2 duck breast fillets

1 lb. potatoes

1 sweet apple, sliced in wedges

2 tablespoons apple syrup

4 oz. butter

Salt, black pepper and nutmeg, to taste

½ bunch Cavallo Nero or curly kale, chopped

Preparation

Cook the potatoes until tender. Incisions should be made into the skin side of the duck fillets to allow the fat to drain. Slowly cook the duck fillets in a nonstick pan until crisp (8-11 minutes). Turn the duck fillets over and top with enough apple wedges to coat them with apple syrup. Cook for an additional four–five minutes to glaze. Remove the duck fillets from the pan and set them aside to cool. Meanwhile, mash the potatoes with the butter and season with salt, pepper, and nutmeg while they're cooking. Add the cavallo Nero to the mix. Slice the duck fillets and arrange them on top of the mashed potatoes and glazed apple wedges to serve.


Balkan Cabbage Rolls (Sarma)

Preparation time: 9 minutes

Cooking time: 3 hours

Nutrition facts (per serving): 445 Cal (fats 7g, proteins 20g, fibers 1.2g)

Sarma is a popular cabbage roll meal that is known for its fermented cabbage layers and the cabbage rolls filled with ground meat and rice filling.

Ingredients (4 servings)

1 large, fermented cabbage

2 lbs. of ground meat

2 onions, chopped

1 ½ cups of rice

2 tablespoons of paprika

4 bay leaves

Salt, to taste

Black pepper, to taste

Preparation

Wash the fermented leaves and soak them in water for 9 minutes, then drain. Sauté the onions and a tablespoon of paprika in a skillet. Stir the meat, black pepper and salt in, then sauté until brown. Add the rice and mix well. Layer an iron pot with cabbage leaves. Top each cabbage leaf with 2 tablespoons of filling and wrap the leaf around. Place the cabbage rolls in the pot and top them with bay leaves and paprika. Pour water to cover the rolls and cover to cook for 3 hours on a simmer. Serve warm.


German Beef Rouladen

Preparation time: 14 minutes

Cook time: 38 minutes

Nutrition facts (per serving): 349 cal (16g fat, 45g protein, 18g fiber)

Have you tried the German beef Rouladen before? Well, here’s a German delight that adds rolled beef steaks to your dinner table in a delicious way.

Ingredients (8 servings)

¼ cup Dijon mustard

7 (4 oz.) round steaks, ¼ inch thick

½ cup onion, minced

2 teaspoon paprika

2 teaspoon salt

2 teaspoon black pepper

9 bacon slices

3 tablespoon canola oil

1 (12 oz.) can beef broth

1 ¼ cups water

2 tablespoon cornstarch

1 cup warm water

¼ cup sour cream

Preparation

Rub ½ tablespoon mustard over the meat. Now top it with onion, salt, paprika, and a bacon slice. Roll the steaks and secure them with a toothpick. Set a pan with some canola oil over medium heat. Sear the meat roll in the pan and cook until brown from all the sides. Pour in the water and beef broth. Reduce the heat to low, cover and cook for 28 minutes. Transfer the meat rolls to the serving plate. Mix cornstarch with 1 cup water and pour into the meat broth. Stir and cook for 3 minutes until thickens. Add the sour cream and mix well. Pour this sauce on top of the rolls. Serve warm.


Austrian Christmas Gebackener Karpfen

Preparation time: 9 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 409 Cal (8g fat, 6g protein, 2g fiber)

Austrian Christmas Gebackener Karpfen is a traditional dish from Austria, typically served during the Christmas holiday season. It’s made with a whole carp fish that’s seasoned, rolled in breadcrumbs, and then fried until crispy and golden.

Ingredients (6 Servings)

4 slices of white bread, crusts removed

1 onion, finely chopped

1 egg, lightly beaten

2 tablespoons white wine

2 tablespoons all-purpose flour

1 whole carp, scaled and gutted

Salt, to taste

Black pepper, to taste

4 tablespoons butter

Fresh parsley, chopped for garnish

Lemon wedges, for serving

Preparation

Rinse the carp inside and out and pat dry with paper towels. Season both the inside and outside with black pepper and salt. In a suitable bowl, soak the bread in water until soft, then squeeze out the excess moisture. Add the onion, egg, and white wine to the bread and mix to combine. Stuff the prepared mixture inside the cavity of the carp. In a shallow dish, spread the flour and roll the stuffed carp in it to coat. Heat the butter in a suitable skillet over medium heat. Add the coated carp and cook, turning occasionally, until browned on all sides, about 11-13 minutes. Transfer the carp to a serving platter and keep warm. Garnish with fresh parsley and serve with lemon wedges on the side. Enjoy!


Hungarian Chicken Paprikash

Preparation time: 16 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 179 cal (5g fat, 7g protein, 6g fiber)

If you haven’t tried this wonder before, then here comes a simple and easy to cook recipe to wow everyone.

Ingredients (12 servings)

2 broiler chickens, cut into 8 pieces

2 teaspoons salt

1 teaspoon black pepper

2 tablespoons peanut oil

2 onions, halved and sliced

2 garlic cloves, chopped

3 tablespoons all-purpose flour

1 tablespoon sweet Hungarian paprika

2 cups chicken broth

1 cup sour cream

Minced fresh parsley and sweet Hungarian paprika

Cooked noodles, optional

Preparation

Rub the chicken with black pepper and salt and sear it in a Dutch oven with peanut oil until brown. Stir in the onions and sauté for 8 minutes, and then add garlic. Sauté for 1 minute. Stir in the paprika and flour, then mix well and cook for almost 6 minutes. Pour broth into the Dutch oven. Cook for almost 7 minutes, then cover and simmer the mixture for 28 minutes. Add the sour cream, and then cook for 4-6 minutes. Garnish with paprika and parsley. Serve warm with noodles.


Beef Stroganoff

Preparation time: 14 minutes

Cook time: 1 hour 05 minutes

Nutrition facts (per serving): 299 Cal (23g fat, 17g protein, 2g fiber)

The classic beef stroganoff is here to complete your Ukrainian menu. This meal can be served on all special occasions and celebrations.

Ingredients (6 servings)

4 tablespoon all-purpose flour

1 (10.5 oz.) can condensed beef broth

1 teaspoon mustard

2 lbs. beef chuck roast, diced

½ teaspoon salt

½ teaspoon black pepper

4 oz. butter

4 green onions, sliced

1 (6 oz.) can sliced mushrooms, drained

⅓ cup sour cream

⅓ cup white wine

Salt, to taste

Black pepper, to taste

Preparation

Cut the roast into ½ inch thick slices. Rub the beef strips with black pepper and salt. Set a suitable skillet over medium heat and add butter to melt. Sear the beef strips for 4-6 minutes. Add flour to the beef juices and mix well. Pour in beef broth, then cook the mixture to a boil. Cover and reduce its heat to a simmer. Cook for 1 hour, then add sour cream, white wine and mushrooms. Adjust seasonings with black pepper and salt. Serve warm.


Burmese Beef Mince Curry (Wet Tha Byaw)

Experience the richness of Burmese Beef Mince Curry (Wet Tha Byaw), a comforting dish where minced beef is cooked to perfection with aromatic spices, creating a hearty and flavorful curry.

Preparation time: 19 minutes

Cook time: 24 minutes

Nutrition facts (per serving): 289 Cal (16g fat, 19g protein, 4g fiber)

Ingredients (4 servings)

1 lb. beef, minced

1 tablespoon curry powder

1 teaspoon turmeric powder

1 cup beef broth

2 potatoes, peeled and diced

1 onion, finely chopped

3 garlic cloves, minced

2 tablespoons vegetable oil

Salt, to taste

Pepper, to taste

Preparation

In a pot, sauté the chopped onions and the minced garlic until golden brown. Add the minced beef and brown. Stir in the curry powder, turmeric powder, salt, and pepper. Add the diced potatoes and pour in beef broth. Simmer until the potatoes are tender. Serve the Burmese Beef Mince Curry over rice or noodles, enjoying the hearty and satisfying flavors.


Austrian Roasted Goose

Preparation time: 9 minutes

Cook time: 2 hours 25 minutes

Nutrition facts (per serving): 377 Cal (12g fat, 34g protein, 6g fiber)

Austrian roasted goose is a traditional dish made from a whole roasted goose, typically served as a holiday meal or special occasion. The goose is seasoned with salt, pepper, and other spices, and then roasted in the oven until crispy and golden. It’s often served with traditional Austrian accompaniments, such as roasted potatoes and red cabbage, as well as gravy made from the pan drippings.

Ingredients (7 Servings)

3 cloves of garlic, minced

2 apples, peeled and sliced

1 teaspoon of dried thyme

1 whole goose (about 4 lbs.)

Salt, to taste

Black pepper, to taste

2 onions, chopped

1 teaspoon of dried rosemary

½ teaspoon of nutmeg

½ teaspoon of allspice

1 cup white wine

Preparation

At 375 degrees F, preheat your oven. Clean the goose inside and out and pat dry. Season generously with black pepper and salt. In a suitable roasting pan, place the chopped onions and sliced apples on the bottom of the pan. Place the goose on top, breast-side up. Mix together the minced garlic, dried thyme, dried rosemary, nutmeg, and allspice. Rub this mixture all over the goose. Pour the white wine into the bottom of the roasting pan. Cover the roasting pan with foil and place in the oven. Bake for 1 hour and 25 minutes. After that, remove the foil from the roasting pan. Baste the goose with the juices from the bottom of the pan. Return the roasting pan to the oven and bake for another hour, or until the internal temperature of the goose reaches 170°F (80°C). Once done, remove it from the oven and let rest for 10 minutes before carving and serving. Enjoy!


Hungarian Stuffed Peppers

Preparation time: 14 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 339 cal (13g fat, 28g protein, 1.7g fiber)

A perfect mix of pork and beef filling inside the peppers is worth to try. Serve warm with your favorite side salad for the best taste.

Ingredients (6 servings)

½ cup rice, rinsed and parboiled

1 large egg, beaten

1 teaspoon sweet Hungarian paprika

4 bell peppers, multicolored

1 small onion, chopped

1-pound ground chuck

½ pound ground pork

1 teaspoon salt

½ teaspoon black pepper

1 garlic clove, chopped

2 (8 oz.) cans tomato sauce

1 teaspoon sugar

Preparation

Chop off the top of the peppers and remove the seeds from the pepper. Rub the inside and out with black pepper and salt. Mix the ground chuck with onion, parboiled rice, pork, egg, paprika, salt, garlic, and black pepper in a bowl. Divide this mixture into the peppers. Place the peppers in a slow cooker. Mix the tomato sauce with sugar and pour it over peppers. Put on the lid and continue cooking for about 10 hours on Low. Garnish with sour cream and serve warm.


Belgian Endives and Ham Gratin

Preparation time: 29 minutes

Cook time: 29 minutes

Nutrition facts (per serving): 769 Cal (47g fat, 35g protein, 9g fiber)

This endives and ham grain is a must-have for every fancy dinner. Now with the help of this quick recipe, you can cook it in no time.

Ingredients (2 servings)

4 Belgian endives

4 slices of ham

¼ cup bechamel sauce

4 oz. grated cheese

Preparation

The oven must be heated to 400 degrees F. Cut off the reddish end of the endives. In a steamer or with boiling water, cook them for 9-11 minutes. Make the bechamel sauce in the interim. Endives must be drained before being wrapped in a ham slice and placed in a baking dish. To the bechamel, stir in half of the shredded cheese. Whip well to mix. Over the endives, pour the bechamel sauce. Sprinkle the remaining cheese over the endives. Bake for 28-31 minutes. Serve hot.


Belly Pork Pineapple Burritos

Preparation time: 9 minutes

Cook time: 19 minutes

Nutrition facts (per serving): 424 Cal (17g fat, 25g protein, 0.8g fiber)

Here come the famous bell pork burritos that are stuffed with juicy pork and pineapple filling. Serve them with salsa.

Ingredients (4 servings)

1 tablespoon tomato purée

2 tablespoon soft brown sugar

9 ½ oz. pineapples, cut into chunks

2 lbs. boneless pork belly, skin scored

2 tablespoon chipotle paste

4 large tortillas, warmed, to serve

2 x 9 oz. (250 g) pouches Mexican rice, to serve

Curtido or tomatillo salsa, to serve

Preparation

At 345 degrees F, preheat your oven. Season the pork with salt. Mix the chipotle with the sugar and tomato purée and then rub 2 tablespoon of this mixture over the pork. Whisk the rest of the marinade with 1 ¼ cup water. Spread the pork in a roasting pan and pour the marinade on top. Cover and marinate for 4 hours in the refrigerator. Set the grill on high heat and grill the pork for 6 minutes per side. Grill the pineapple for 6 minutes per side and serve warm with tortillas and salsa. Enjoy.


Portuguese Braised Chicken

Preparation time: 14 minutes

Cook time: 66 minutes

Nutrition facts (per serving): 535 Cal (39g fat, 37g protein, 8g fiber)

The delicious braised chicken always tastes great when you cook the chicken with lots of herbs and spices using this recipe.

Ingredients (5 servings)

1 tablespoon olive oil

2 lbs. of chicken parts

¾ teaspoon fresh oregano, chopped

⅛ teaspoon fresh basil, chopped

½ teaspoon salt

¼ teaspoon black pepper

½ cup dry white wine

¼ lb. linguica sausage, sliced

½ onion, sliced

½ green bell pepper, chopped

½ cup 1 teaspoon chicken broth

1 bay leaves

⅛ teaspoon red pepper flakes

½ orange, cut into wedges

Preparation

Sauté the bell pepper, onion, and sausage with oil in a Dutch oven for 11 minutes and transfer to a plate. Rub the chicken with black pepper, salt, basil, and oregano and sear the chicken for 9 minutes in the same pot over medium-high heat. Add the vegetable mixture, sausage, red pepper flakes, bay leaves, broth, and wine, and then cook the mixture to a boil. Reduce the heat, cover, and cook for 43-46 minutes on a simmer. Serve warm.


Venezuelan Chocolate Chile Chicken

Preparation time: 16 minutes

Cook time: 27 minutes

Nutrition facts (per serving): 291 Cal (11g fat, 2g protein, 3g fiber)

This chocolate chile chicken is a must-have entrée that you can enjoy white rice and flatbread. Plus, with the help of this recipe, you can cook it in no time.

Ingredients (4 servings)

4 organic chicken thighs

4 organic chicken drumsticks

Juice and zest of 3 oranges

3 red chiles, diced

4 banana shallots, chopped

2 garlic cloves, chopped

1 tablespoon light olive oil

2 teaspoons dried mulato chiles

1 tablespoon coriander seeds

1 lb. canned chopped tomatoes

1 tablespoon dark muscovado sugar

4 oz. Venezuelan dark chocolate, broken into pieces

Bunch of coriander leaves

Preparation

Preheat the oven to 395 degrees Fahrenheit. Sauté the shallots and garlic in the olive oil in a casserole dish, add the chicken pieces, and brown on all sides. Simmer for 5 minutes with the orange juice and zest, fresh and dried chiles, coriander seeds, tomatoes, and sugar. Cook for 18-21 minutes in the oven with the lid on. Remove the chicken from the oven, lift it out, and stir the chocolate into the leftover sauce. Serve with a substantial amount of chopped or torn coriander leaves poured over the chicken.


Traditional Irish Stew

Preparation time: 9 minutes

Cook time: 2 hours 15 minutes

Nutrition facts (per serving): 479 Cal (16g fat, 29g protein, 2g fiber)

The traditional Irish stew is here to add flavors to your dinner table, but this time with a mix of beef and potatoes. You can try it as an effortless entrée with all sorts of bread.

Ingredients (6 servings)

1 cup chopped onion

1 cup sliced leeks, cleaned

2 tablespoon all-purpose flour

3 cups dark beef stock

2 tablespoon vegetable oil

1-lb. lamb cutlets

2 lbs. potatoes, peeled and quartered

1 cup chopped carrots

3 cabbage leaves, sliced

Salt, to taste

Black pepper, to taste

Preparation

At 345 degrees F, preheat your oven. Sauté the lamb piece with 1 tablespoon oil in a cooking pot until brown. Transfer the brown meat to a Dutch oven. Top the lamb with potatoes, carrots, onion, and leeks. Add the flour to the lamb drippings in the cooking pot and then sauté for 4 minutes. Stir in 1 cup stock, mix, and cook until the mixture thickens. Pour this sauce over the lamb and veggies. Add the remaining stock and cook for 1 hour. Stir in the cabbage, uncovered, and cook for 1 hour. Serve warm.


Chicken Katsu with Curry Sauce

Preparation time: 4 minutes

Cook time: 24 minutes

Nutrition facts (per serving): 419 Cal (12g fat, 23g protein, 0g fiber)

Simple and easy to make, this recipe is a must to try on this menu. Chicken katsu is a modern-day Australian delight for the dinner table.

Ingredients (4 servings)

1 large carrot, peeled and sliced

2 tablespoons plain flour

2 teaspoons garam masala

3 teaspoons curry powder

2 cup chicken stock

1 teaspoon honey

2 tablespoons sunflower oil

1 onion, peeled and sliced

4 chicken breasts

⅔ cup plain flour

2 eggs, beaten

2 cups (3 ½ oz.) panko breadcrumbs

1 teaspoon black and white sesame seeds

Shiso or rocket, to serve

Preparation

Sauté the carrot and onion with 2 tablespoons of oil in a saucepan for 4 minutes. Stir in the curry powder, garam masala, and 2 tablespoons of flour. Next, mix well. Stir in the honey and chicken stock and cook for 14 minutes Mix well and cook this gravy until it thickens. Place the chicken in between the plastic sheet then pound it with a rolling pin. Coat the chicken with the flour, dip in the egg, and coat with the breadcrumbs. Set a large frying pan with oil up to ⅔ inch. Fry the chicken in the oil for 5 minutes per side until golden and crispy. Transfer the chicken to a plate and then drizzle some sesame seeds and salt on top. Serve the chicken with the prepared curry sauce on top.


Grilled Porterhouse Steak with Chimichurri Sauce

Preparation time: 14 minutes

Cook time: 34 minutes

Nutrition facts (per serving): 349 Cal (5.2g fat, 23g protein, 18g fiber)

Have you tried the grilled porterhouse steak with chimichurri for dinner? Well, here’s an Argentinian delight!

Ingredients (8 servings)

Steak

4 lbs. porterhouse steak

1 tablespoon olive oil

1 pinch salt

1 pinch black pepper

Chimichurri Sauce

2 tablespoons fresh oregano leaves

1 pinch salt

1 pinch black pepper

¼ cup red wine vinegar

1 shallot, chopped

½ teaspoon red pepper flakes

4 cloves garlic, chopped

1 cup parsley leaves

¼ cup olive oil

1 tablespoon water

Preparation

Preheat an indoor grill over medium heat and brush the grate with oil. Season the steak with black pepper and salt after brushing it with olive oil. Grill for almost 11 minutes per side, or until slightly browned, firm, reddish-pink, and moist in the center. To sear the edges of the steak, use tongs to hold it in place. A thermometer inserted into the center should read 125 degrees F. Transfer the cooked steak to a cutting board and let aside for 12 minutes, loosely covered with aluminum foil. Meanwhile, in a food processor, pulse the shallot, garlic, parsley, oregano, red pepper flakes, salt, and black pepper until chopped. Pulse in the red wine vinegar, olive oil, and water until a textured sauce forms. Serve in a serving bowl. Slice the steak and enjoy with the chimichurri sauce. Serve warm.


Chicken Fricassee With Shoestring Potatoes

Preparation time: 7 minutes

Cook time: 32 minutes

Nutrition facts (per serving): 199 Cal (9g fat, 6g protein, 1.7g fiber)

Try the chicken fricassees with potatoes at the dinner as the meal is infused with an amazing blend of chicken, olives, and cream. Serve warm with your favorite bread.

Ingredients (6 servings)

1 (8 oz.) package of cream cheese, softened

¾ sliced green olives

Salt, to taste

Black pepper, to taste

2 ¼ lbs. chicken thighs

1 cup of heavy whipping cream

1 can of whole corn kernel drained

2 cups of mozzarella cheese, shredded

Store-bought shoestring potatoes

Preparation

At 345 degrees F, preheat your oven. Add the chicken, black pepper, salt, and chicken stock to a suitable saucepan and cook until chicken is soft. Shred the cooked chicken and for now keep it aside. Blend the heavy cream with cream cheese and corn in a blender until creamy. Stir this mixture with chicken, olives, black pepper, and salt in a pan. Cook for 3-5 minutes. Spread the chicken mixture in a greased casserole dish and drizzle with shredded cheese on top. Bake for 18 minutes and then spread potatoes on top. Serve warm.


Musaka

Preparation time: 9 minutes

Cooking time: 2 hours 45 minutes

Nutrition facts (per serving): 491 Cal (fats 21g, proteins 25g, fibers 1g)

Make this Bosnian style Musaka in no time and enjoy it with some garnish on top. Adding a sprinkle of paprika on top makes it super tasty.

Ingredients (4 servings)

2 large eggplants, peeled and sliced

2 large potatoes, peeled and sliced

1 can (16 oz.) of crushed tomatoes

2 tablespoons of tomato paste

¼ teaspoon of cinnamon

⅛ teaspoon of allspice

½ teaspoon of parsley

½ teaspoon of oregano

2 tablespoons of olive oil

1 lb. of lean ground beef

2 onions, chopped

3 garlic cloves, minced

1 teaspoon of salt

¼ teaspoon of black pepper

1 bay leaf

½ cup of red wine

1 egg, beaten

Bread crumbs for the bottom of the casserole dish

Béchamel Sauce

2 teaspoons of salt

½ teaspoon of ground nutmeg

½ cup of Parmesan cheese, grated

½ cup of butter

½ cup and 1 tablespoon of flour

3 cups of whole milk

2 egg yolks

Preparation

Sprinkle salt over the eggplant slices and leave them for 25 minutes. Sear the eggplants in a skillet greased with cooking oil for 5 minutes per side until golden brown. Boil the potato slices in a cooking pot filled with boiling water for 6 minutes, then drain. Sauté the beef with oil in a cooking pot for 8 minutes. Add the garlic and onions, then sauté for 8 minutes. Stir the tomatoes, seasonings, bay leaf, tomato paste and wine in and cover to cook for 27 minutes on a simmer. Remove the lid and cook for 9-11 minutes.

Allow this sausage to cool, then add a beaten egg. Melt butter in a saucepan over medium heat. Stir the flour in, then cook for 2 minutes with continuous stirring. Stir the milk in, then mix until lump-free and smooth. Add the salt, nutmeg, and parmesan cheese, then cook for 3 minutes with constant stirring. Allow the sauce to cool, then whisk the egg yolks in. Grease a 9x13 inches baking dish and spread the breadcrumbs in the dish. Spread the boiled potatoes in the baking dish. Add the eggplant slices on top in a single layer. Spread the filling on top and arrange the eggplant slices on top. Top the layers with the béchamel sauce. Bake the Musaka for 1 hour at 345 degrees F. Allow the Musaka to cool. Serve warm.


Corned Beef and Cabbage Sliders

Preparation time: 14 minutes

Cook time: 26 minutes

Nutrition facts (per serving): 339 Cal (17g fat, 38g protein, 0g fiber)

Are you in a mood to have corned beef on the menu? Well, you can serve these delicious, corned beef and cabbage sliders.

Ingredients (8 servings)

1 tablespoon olive oil

1 head cabbage, cut into small wedges

1 bottle Guinness beer

7 ciabatta rolls

1 jar Dijon mustard

1 lb. corned beef

Preparation

At 345 degrees F, preheat your oven. Sauté the cabbage wedges with oil in a suitable skillet for 1 minute per side. Allow the cabbages to cool. Pour the Guinness over the cabbages, place them on a baking sheet, and then roast for 24 minutes. Cut the ciabatta rolls in half; add the cabbage, corned beef, and Dijon mustard to the rolls. Serve.


Ukrainian Kotletki

Preparation time: 9 minutes

Cook time: 16 minutes

Nutrition facts (per serving): 481 Cal (11g fat, 55g protein, 3g fiber)

Enjoy this delicious mix of beef with spices and veggies. It is one nutritious mix of all your favorite ingredients.

Ingredients (4 servings)

11 oz. pork ground

11 oz. ground beef

1 ½ teaspoon salt

½ teaspoon black pepper

2 slices white bread

½ cup milk

1 medium onion, peeled and grated

1 ½ cups breadcrumbs

1 cup vegetable oil for frying

Preparation

Soak the bread in milk and then transfer it to a large bowl. Stir in meats, salt, black pepper, and onion. Mix well and make golf-ball sized meatballs out of this mixture. Press the meatballs into cutlets. Coat the cutlets with breadcrumbs and leave them for 9-11 minutes in a large skillet; heat oil for deep frying. Add the cutlets to the oil and cook for 6 minutes per side until golden brown. Serve warm.


Holiday Ham Rolled Bread

Preparation time: 16 minutes

Cook time: 44 minutes

Nutrition facts (per serving): 141 Cal (0g fat, 8g protein, 2g fiber)

Do you want to enjoy a ham rolled bread with a Venezuelan twist? Then try this Venezuelan holiday bread recipe. You can serve it with your favorite bread on the side.

Ingredients (6 servings)

7 oz. of ham slices

7 olives pitted

¼ cup of raisins

1 teaspoon of sugar

1 can of French bread loaf

Flour, for dusting

1 egg yolk

1 teaspoon of panela

Preparation

Preheat your oven to 345 degrees Fahrenheit. Place the dough can on a floured surface and open it. Using your hands, roll it into a ball. Stretch the dough into a rectangle with the help of a rolling pin. Allow dough to rest for 6 minutes before attempting again if it shrinks too much. Inside the rectangle, place the ham slices side by side, leaving a little border of dough exposed. Make sure the olives, raisins, and sugar are evenly distributed throughout the ham. Make a tight log from the dough, making sure the seam is at the bottom. To keep the dough from inflating up, prick it all over with a fork. Place the bread on a parchment paper-lined cookie sheet. Bake for 9-11 minutes, then whisk together the egg yolk and brown sugar. Brush the egg yolk mixture all over the surface of the bread when the 10 minutes are up. Cook for another 18-21 minutes, or until golden brown. Remove from the oven and set aside to cool.


Veal Sausage (Ćevap)

Preparation time: 9 minutes

Cooking time: 45 minutes

Nutrition facts (per serving): 429 Cal (fats 17g, proteins 15g, fibers 0.8g)

Here’s the famous veal Ćevap that is cooked with mushrooms, tomatoes and onions. Serve it with warm white rice.

Ingredients (12 servings)

25 ½ ounces of boneless veal

25 ½ ounces of red onions

3 ½ ounces of butter

16 ½ ounces of fresh tomatoes

10 oz. of mushrooms

Salt, to taste

Black Pepper, to taste

Parsley, chopped

Preparation

Season the meat with salt. Sauté the onions with butter in a skillet until golden brown. Stir the tomatoes in and sauté for 6 minutes. Add black pepper, salt and meat, cook for 6 minutes, then spread it in a baking tray. Bake the veal until it is crunchy. Serve warm.


Salmon and Potato Pie

Preparation time: 6 minutes

Cook time: 66 minutes

Nutrition facts (per serving): 419 Cal (18g fat, 10g protein, 6g fiber)

Canadian salmon and potato pie represents one of the most delicious entrée meals to try. You can add different variations for its toppings as well.

Ingredients (8 servings)

1 (6 oz.) can red salmon, undrained

1 teaspoon dried thyme

1 cup milk

2 (9 inch) unbaked pie shells

1 to taste salt and pepper

6 potatoes, peeled

1 small onion, minced

1 garlic clove, minced

1 tablespoon butter

Preparation

At 395 degrees F, preheat your oven. Boil 6 peeled potatoes in salted water for 14-16 minutes and then drain. Chop the potatoes and keep them aside. Sauté the garlic, onions, and butter in a skillet over medium heat until soft. Stir in the cooked potatoes and salmon and then mash the mixture. Spread a pie shell on a pie plate and spread the potato mixture on top. Spread the second pie shell on top. Cut small slits on top and bake for 40 minutes. Slice and serve warm.


German Kielbasa

Preparation time: 14 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 521 cal (12g fat, 20g protein, 2g fiber)

This German kielbasa loved by all, young and adult. It’s simple and quick to make. This delight is great to serve at dinner tables.

Ingredients (6 servings)

6 apples, peeled, cored and chopped

1 (32 oz.) package sauerkraut

¼ cup brown sugar

2 lbs. kielbasa sausage, sliced

Preparation

Mix the apples and sauerkraut in a large skillet over medium heat and cook for 10 minutes. Stir in the sugar and the kielbasa. Finally, cook for 5 minutes. Serve warm.


Burmese Chicken and Eggplant Curry (Kyet Thar Ta Pin Thoke)

Immerse yourself in the rich flavors of Burmese Chicken and Eggplant Curry (Kyet Thar Ta Pin Thoke), a hearty dish where succulent chicken and tender eggplant are simmered in a flavorful curry, creating a comforting and wholesome meal.

Preparation time: 26 minutes

Cook time: 29 minutes

Nutrition facts (per serving): 279 Cal (14g fat, 20g protein, 5g fiber)

Ingredients (4 servings)

2 lbs. chicken, cut into pieces

1 teaspoon turmeric powder

2 tablespoons curry powder

1 cup coconut milk

2 eggplants, diced

1 onion, finely chopped

3 garlic cloves, minced

2 tablespoons vegetable oil

Fresh cilantro, for garnish

Salt, to taste

Pepper, to taste

Preparation

In a pot, sauté the chopped onions and the minced garlic until golden brown. Add the chicken pieces, turmeric powder, curry powder, salt, and pepper. Brown the chicken. Stir in the diced eggplants and coconut milk. Simmer until the chicken is tender and the eggplants are cooked. Garnish the Burmese Chicken and Eggplant Curry with fresh cilantro and serve over steamed rice, savoring the delightful combination of textures and flavors.


Belgian Chicken Booyah

Preparation time: 23 minutes

Cook time: 6 hours

Nutrition facts (per serving): 251 Cal (9.6g fat, 21.9g protein, 18.6g fiber)

Enjoy this slow cooker Belgian chicken booyah and make your menu more flavorsome. This booyah is perfect to serve with rice or bread.

Ingredients (18 servings)

1 (14.5 oz.) can of chicken broth

7 oz. diced celery

1 (14.5 oz.) can of beef broth

1 (14.5 oz.) can of petite diced tomatoes

4 lbs. skinless, boneless chicken thighs, diced

2 lbs. of red potatoes, diced

1 lb. beef stew meat, diced

1 (16 oz.) package of frozen whole kernel corn

1 (16 oz.) package of frozen cut carrots

1 (15 oz.) can cut green beans, drained

7 oz. diced onion

7 oz. diced green bell pepper

7 oz. cabbage, shredded

¼ cup salt, or to taste

2 tablespoons dried basil

2 tablespoons dried oregano

2 tablespoons celery salt

1 tablespoon ground black pepper

1 oz. packet concentrated vegetable base

Preparation

In a slow cooker, mix the following ingredients: chicken, potatoes, beef, corn, carrots, green beans, diced tomatoes, onion, celery, bell pepper, cabbage, salt, basil, oregano, celery salt, black pepper, and vegetable base. Cook for 6 hours on low.


Porcini Mushroom and Carrot with Gravy

Preparation time: 14 minutes

Cook time: 29 minutes

Nutrition facts (per serving): 351 Cal (3.6g fat, 22g protein, 5.4g fiber)

Yes, you can make something as delicious as this gravy by using only few basic ingredients using some simple techniques.

Ingredients (4 servings)

½ cup red wine

1 ½ cups vegetable stock

1 oz. cashew nuts

4 cloves

¾ oz. dried porcini mushrooms

1 small onion

3 ½ oz. carrots

Olive oil, to cook

½ teaspoon salt

¼ teaspoon cinnamon

¼ teaspoon nutmeg

2 tablespoons apple-pear fruit syrup

Preparation

Rehydrate the mushrooms in warm water. Preheat the oil in a suitable pan. Sauté the onion in heated oil until it turns transparent. Over medium-high heat, add the carrot dice and sauté for almost 5 minutes. Use red wine to deglaze.

Cook for almost 6 minutes. at a medium-high temperature. Porcini mushrooms has to be drained and rinsed. The saucepan should now contain the vegetable stock, cashews, cloves, salt, cinnamon, and nutmeg. Simmer for 18-22 minutes at medium heat. Apple-pear fruit syrup has to be added.

For an additional 2 minutes, simmer. Using a strong blender or a hand mixer, blend on high. If you want it thinner, add a little water or vegetable stock.


Turkey Cutlets with Liverwurst and Oyster Mushrooms

Preparation time: 23 minutes

Cook time: 23 minutes

Nutrition facts (per serving): 425 Cal (24.98g fat, 40.26g protein, 14.4g fiber)

When you can’t think of anything to serve in the lunch or dinner, then this turkey cutlet recipe with liverwurst and oyster mushrooms will help you big time.

Ingredients (1 servings)

2 turkey cutlets

Salt, to taste

Black pepper, to taste

1 ½ oz. coarse liver sausage

1 tablespoon vegetable oil

1 tablespoon butter

10 oz. oyster mushrooms

½ bunch parsley

2 tablespoons lemon juice

2 tablespoons sour cream, to serve

Preparation

Wash and dry the turkey cutlets before flattening them. On 1 side of each cutlet, spread liverwurst, then season the other half with black pepper and salt. Using toothpicks, cover the liverwurst with the seasoned cutlet halves. Fry the cutlets for 4-6 minutes on each side over medium heat after preheating the oil and butter in a pan.

Cut into strips after trimming the oyster mushrooms. Parsley has to be rinsed, dried off, and chopped roughly. Keep warm after removing the cutlets from the pan. Stirring frequently, sauté oyster mushrooms in pan drippings for almost 5 minutes. Add salt, pepper, and lemon juice for seasoning. Add the sour cream and parsley, then stir. Serve the cutlets with mushrooms.


Cod With Tomato and Chorizo Sauce

Preparation time: 14 minutes

Cook time: 19 minutes

Nutrition facts (per serving): 451 Cal (7g fat, 29g protein, 3g fiber)

If you want some new and exotic flavors in your meals, then this cod with tomato sauce recipe is best to bring that variety to the menu.

Ingredients (4 servings)

1 teaspoon olive oil

1 garlic clove, sliced

4 chorizo thin slices, cut into matchsticks

1 pinch dried chilli flakes

13 oz. tin tomatoes, chopped

2 thick skinless white fish fillets

Green beans cooked, to serve

Preparation

In a pan, heat 1 tablespoon olive oil and sauté the garlic and chorizo for a few minutes. Season with salt and pepper after adding the chilies and tomatoes and simmering for 10 minutes until thickened. Meanwhile, brush the fish with a little extra oil, season with salt and pepper, and grill or steam until done, about 4-6 minutes. Serve the fish with a side of green beans and the sauce.


Chicken Pot Pie

Preparation time: 9 minutes

Cook time: 34 minutes

Nutrition facts (per serving): 381 Cal (11g fat, 25g protein, 3g fiber)

If you haven’t tried this chicken pot pie before, then here comes a simple and easy to cook recipe that you can easily recreate in your kitchen with minimum effort.

Ingredients (6 servings)

Chicken Filling

½ cup chopped green olives

1 cup corn

1 cup green peas

1 cup hearts of palm, chopped

2 tablespoon olive oil

2 medium onions, chopped

2 garlic cloves, minced

2 tomatoes, chopped

2 pounds chicken breast, cooked and shredded

1 cup tomato sauce

A couple of dashes of hot sauce

2 cups chicken broth

1 tablespoon flour mixed with ⅓ cup milk

½ cup chopped parsley

Salt, to taste

Black pepper, to taste

Crust

1 teaspoon salt

3 egg yolks

½ cup cold water

5 cups flour

3 sticks of butter (12 oz.), cut into smaller pieces

1 egg yolk, beaten, for brushing

Preparation

Sauté the onions and the garlic with oil in a deep skillet for two minutes. Add the tomatoes and cook for 4-6 minutes. Stir in the corn, peas, and the rest of the filling ingredients and then cook for 9-11 minutes. Mix well and keep it aside. Mix flour and the rest of the crust ingredients in a bowl. Knead the prepared dough, cover and leave for 18-22 minutes. At 345 degrees F, preheat your oven. Take ⅔ of this dough and spread it into 12 inches round. Place it in a nine-inch pan and press it against the walls. Poke some holes in the crust and add the prepared filling to it. Roll the remaining dough into a nine-inch round and place it over the filling. Cut a cross on top and brush it with egg yolk. Bake for 33-36 minutes in the oven. Slice and serve warm.


Old-Fashioned Meat Loaf

Preparation time: 9 minutes

Cook time: 19 minutes

Nutrition facts (per serving): 369 Cal (29g fat, 21g protein, 1.4g fiber)

Rich and juicy old-fashioned meatloaf is here to make your meal special. You can serve it with sautéed vegetables to complete the meal.

Ingredients (8 servings)

3 slices bacon, diced

2 eggs

1 ½ cup beef stock

1 lb. beef, ground

1 lb. pork, ground

1 cup milk

½ cup onion, chopped

1 garlic clove, crushed

1 pinch black pepper

⅓ cup breadcrumbs, dry

¾ cup shortening

2 bread rolls

1 egg white, beaten

2 tablespoon flour

Salt, to taste

Preparation

Soak the bread roll in milk for 8-11 minutes. Mix the meat with the breadcrumbs, eggs, bacon, and the rest of the ingredients in a bowl. Stir in the soak bread and mix well. Make 2 oblong loaves from this mixture. Place them in a greased baking sheet and bake for 18-21 minutes in the oven. Serve warm.


Australian Meat Pie

Preparation time: 9 minutes

Cook time: 39 minutes

Nutrition facts (per serving): 321 Cal (14g fat, 29g protein, 0.3g fiber)

This Australian meat pie is made from a savory minced beef filling and served the most in the Australian culinary tradition. It’s super-rich, healthy, and delicious.

Ingredients (6 servings)

2 teaspoons Worcestershire sauce

Black pepper, to taste

½ teaspoon oregano

1 lb. minced beef

1 onion, chopped

1 cup water, divided

2 beef bouillon cubes

¼ cup ketchup

1 pinch nutmeg

3 tablespoons plain flour

2 puff pastry sheets

Preparation

At 435 degrees F, preheat your oven. Sauté the meat with the onion in a suitable skillet until brown and then transfer to a bowl. Mix ¾ cup water with nutmeg, oregano, black pepper, ketchup, bouillon cubes and Worcestershire sauce in a saucepan. Next, cover and cook for 17-19 minutes. Mix the flour with ¼ cup water in a bowl and add to the sauce. Cook until the sauce thickens, stir in the beef mixture, and then mix well. Allow the beef mixture to cool. Spread one puff pastry sheet on a greased pie dish. Spread the meat mixture in the pie shell. Place the other pastry sheet on top and brush with egg (beaten with milk) and press the edges with a fork. At 430 degrees F, preheat your oven. Bake the pie for almost 15 minutes and then reduce oven’s heat to 355 degrees F and bake for 23-27 minutes in the oven. Allow the cooked pie to cool, slice, and serve warm.


Colombian-Style Meatballs

Preparation time: 9 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 429 Cal (28g fat, 36g protein, 1g fiber)

Have you tried the Colombian pork, beef and egg meatballs before? Well, now you can enjoy this unique and flavorsome combination by cooking this recipe at home.

Ingredients (4 servings)

½ lb. ground pork

½ lb. ground beef

1 large egg

½ teaspoon ground cumin

2 cups hogao (Colombian Creole sauce) or similar tomato sauce

2 cups beef broth

2 tablespoon all-purpose flour

¼ cup fresh cilantro

¼ cup precooked cornmeal masarepa

1 garlic clove minced

¼ cup chopped onion

1 scallion chopped

¼ cup red bell pepper

Salt, to taste

Pepper, to taste

2 tablespoons oil to cook the meatballs

Preparation

To prepare the meatballs, combine the pork and ground beef in a suitable mixing bowl. Combine the onions, garlic, scallion, red bell pepper, masarepa, egg, salt, and pepper in a suitable mixing bowl. Using your hands, thoroughly combine the ingredients. Form the meatballs into balls and arrange them on a serving dish. In a suitable saucepan, preheat the oil over medium heat. Sauté the meatballs for about seven minutes, or until well-browned on all sides.

Place the meatballs on a dish lined with paper towels to absorb any excess liquid. To make the sauce, combine the rest of the recipe ingredients in a mixing bowl. Stir in the flour with a wooden spoon until completely dissolved in the fat. Pour in the beef broth and scrape the bottom of the pan with a wooden spoon to release the pieces. Cook on a simmer until the liquid has been reduced and a sauce has formed. Cook, frequently stirring, for 8-11 minutes after adding the hogao. Toss the meatballs back into the sauce. Simmer for 18-21 minutes until the sauce thickens slightly, and the meatballs are well heated. Serve over white rice garnished with cilantro.


Christmas Brunch Casserole

Preparation time: 6 minutes

Cook time: 1 hour 6 minutes

Nutrition facts (per serving): 539 Cal (26g fat, 22g protein, 0.3g fiber)

Here’s a special Canadian brunch casserole, which is great to serve at special dinners and celebrations. Enjoy this casserole with mixed vegetable salad on the side.

Ingredients (6 servings)

4 cups frozen hash brown potatoes, thawed

1 teaspoon salt

¼ teaspoon salt

½ teaspoon black pepper

10 lbs. bacon

2 onions, chopped

2 cups fresh sliced mushrooms

1 tablespoon butter

4 eggs

1 ½ cups milk

1 pinch dried parsley

1 cup Cheddar cheese, shredded

Preparation

Sauté the bacon in a large skillet until crispy and transfer to a plate. Crumble the crispy bacon. Add the onion and the mushrooms to the skillet then sauté for 5 minutes. Grease a 9x13 inch casserole dish with butter. Spread the potatoes in the dish and drizzle black pepper, garlic salt and salt on top. Add the onion and the mushrooms mixture and bacon on top. Beat the eggs with parsley and milk in a bowl Pour this prepared mixture over the potatoes and drizzle the cheese on top. Cover and refrigerate overnight. At 395 degrees F, preheat your oven. Bake the casserole for 1 hour. Slice and serve warm.


Brazilian Chicken with Saffron Rice (Galinhada)

Preparation time: 9 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 209 Cal (8g fat, 5g protein, 2g fiber)

Try making this delicious saffron rice with some delicious chicken to enjoy the best of the Brazilian flavors at home.

Ingredients (4 servings)

5 saffron threads

2 tablespoons of olive oil

1 small white onion, diced

2 lbs. of boneless chicken thighs

2 teaspoons of salt

½ teaspoon of black pepper

½ teaspoon of ground cumin

½ cup of hot water

1 large green bell pepper, diced

4 garlic cloves, minced

2 cups of white rice long-grain, parboiled

½ cup of white wine

3 cups of chicken broth

1 teaspoon of tomato paste

1 bay leaf

3 large tomatoes, diced

¾ cup of fresh peas

½ lemon

2 tablespoons of green onions, chopped

Preparation

Rub the chicken with cumin, black pepper, and salt. Soak all the saffron threads in hot water in a bowl for 28 minutes. Sear the chicken thighs in a pan greased with 2 tablespoons of oil for 5 minutes per side. Then keep it aside. Sauté the bell pepper and the onion in the same pan for 5 minutes. Stir in the garlic and sauté for 1 minute. Add the rice and cook for 2 minutes. Add the wine and cook for 2 minutes. Add the tomato paste, bay leaf, broth, and saffron. Cook to a boil, cover, and cook on a simmer for 13-15 minutes. Add the peas, tomatoes, lemon juice, and chicken on top. Cover and leave for 6 minutes. Garnish with herbs and serve warm.


Carne Mechada

Preparation time: 16 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 239 Cal (8g fat, 2g protein, 1g fiber)

If you haven’t tried the Venezuelan carne mechada with black beans before, then here comes a simple and easy to cook recipe that you can prepare at home in no time with minimum efforts.

Ingredients (6 servings)

Carne Mechada

1 red pepper, diced

3 garlic cloves, crushed

Worcestershire sauce, to taste

1 teaspoon cumin

4 tablespoon tomato sauce

1 lb. beef

2 celery stalks, cut into 4 pieces

2 carrots, cut into 4 pieces

1 onion, quartered

1 onion, chopped

Olive oil, to taste

Salt, to taste

Black pepper, to taste

Black Beans

2 cups dry black beans, rinsed

Black pepper, to taste

Venezuelan white rice

1 cup white rice

2 cups water

½ teaspoon salt

3 oz. ham, diced

1 onion, diced

2 garlic cloves, crushed

1 bay leaf

Olive oil, to taste

Salt, to taste

1 teaspoon oil

1 garlic clove, crushed

½ onion, cut in half

½ green bell pepper, cut into strips

½ red bell pepper, cut into strips

Preparation

Boil the beef with carrots, quartered onion, celery, and water in a cook pot, cover, and cook for 4 hours on a simmer. Remove this mixture from the heat and allow it to cool. Remove the meat from the brine and shred it with a fork. Sauté the diced onions with 2 tablespoon oil in a suitable skillet until golden brown. Stir in the cumin, black pepper, salt, red bell pepper, and garlic and then sauté for 30 seconds.

Stir in the beef and sauté until brown. Add Worcestershire sauce, tomato sauce, and a splash of water. Cook to a boil, reduce the heat, and cook for 16 minutes on a simmer. For the beans, sauté the ham and the onions with 4 tablespoons of oil in a pressure cooker for 5 minutes. Stir in the bay leaf and the garlic and then sauté for 1 minute. Add the beans, water, black pepper, and 1 tablespoon salt. Cover the pressure cooker and seal.

Cook for 25-27 minutes on a high pressure. Once done, release the pressure completely and then remove the lid. For the rice, add the rice, bell pepper, onion, garlic, oil, and salt in a large pot. Sauté until golden brown then add water. Cover and cook the rice for 16-18 minutes. Serve the beef with rice and beans.


Dutch Marinated Lamb

Preparation time: 14 minutes

Cook time: 4 hours 20 minutes

Nutrition facts (per serving): 429 Cal (6.8g fat, 73g protein, 3g fiber)

Try this marinated lamb for dinner, as the meat is infused with amazing flavors of homemade brine and lemon juice. Serve warm with your favorite sauces.

Ingredients (6 servings)

3 ½ oz. cold unsalted butter, diced

1–2 tablespoon lemon juice

3 lbs. leg of lamb

2 tablespoons vegetable oil

Brine

6 cups water

18 black peppercorns

5 fresh bay leaves

1 ½ lb. rock salt

½ lb. white sugar

Rind of 1 lemon, julienned

Preparation

In a suitable pot, combine the brine ingredients and bring to a boil. Allow cooling completely after removing from the heat. Place the lamb in the brine and refrigerate for 24 hours, covered. At 375 degrees F, preheat your oven. Using a paper towel, blot the lamb dry after removing it from the brine. In a suitable ovenproof casserole dish large enough to hold the lamb, heat the oil over high heat. Brown the lamb for three–four minutes, rotating once until evenly colored. Transfer the dish to the oven, covered with a lid or foil. Cook the lamb for three and a half–four hours, or until it is almost falling off the bone. Remove cooked lamb from the casserole pan and set aside for 17-19 minutes to rest, covered. In the meantime, pour the pan juices into a saucepan and heat to a boil over high heat. Cook for 4-6 minutes or until the liquid has been reduced by one-third. Stir in a few cubes of butter at a time until well-integrated. Stir in lemon juice and pepper to taste. Slice the lamb and serve it with the pan juices.


Beef Goulash

Preparation time: 14 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 439 Cal (11g fat, 24g protein, 0.5g fiber)

Stop waiting around and try this Czech gulas recipe now! You’ll definitely be amazed at its taste and aroma.

Ingredients (6 servings)

5 tablespoon all-purpose flour

3 tablespoon tomato paste

2 tablespoons sweet paprika

4 garlic cloves, minced

2 teaspoon dried marjoram

3 ¼ pounds beef stew meat, cut into 1-inch cubes

Salt, to taste

Black pepper, to taste

1 tablespoon vegetable oil

2 large onions, chopped

4 cups water

Sliced onion, to garnish

Preparation

Season the beef with black pepper and salt and sauté it with oil in a large pot for 6 minutes. Transfer the meat to a plate. Add the onions to the same pot and sauté for 6-8 minutes. Stir in the dried marjoram, garlic, paprika, tomato paste, and flour, mix well, and cook for 1 minute. Stir in the water and return the beef to the pot. Adjust the seasoning with black pepper and salt and then garnish with onion and dumplings. Serve warm.


Saucy Beef Cabbage Supper

Preparation time: 9 minutes

Cook time: 24 minutes

Nutrition facts (per serving): 259 Cal (13g fat, 17g protein, 4g fiber)

Let’s make a cabbage supper with these simple ingredients. Mix them together and then cook to achieve great flavors.

Ingredients (4 servings)

1-lb. lean ground beef

4 medium carrots, peeled and diced

3 tablespoon olive oil

1 teaspoon salt

1 teaspoon black pepper

½ teaspoon caraway seeds

1 medium onion, chopped

2 large garlic cloves, minced

1 small head cabbage, chopped

¼ teaspoon ground allspice

⅛ teaspoon ground cloves

½ cup ketchup

2 teaspoon cider vinegar

Preparation

Sauté the beef with the garlic and the onion with oil in a stockpot for 6 minutes. Stir in the seasonings, carrots, and cabbage and then sauté for 9-12 minutes. Stir in vinegar and ketchup and then cook for 5 minutes. Serve warm.


Bohemian Pork Roast

Preparation time: 9 minutes

Cook time: 1 hour 20 minutes

Nutrition facts (per serving): 349 Cal (19g fat, 33g protein, 5g fiber)

Pork roast with marjoram sounds like an interesting idea. Here’s a good way to complete your Czech menu!

Ingredients (6 servings)

3 pounds bone-in pork roast

2 tablespoons dried marjoram

Salt, to taste

Black pepper, to taste

3 tablespoons caraway seed

Preparation

At 330 degrees F, preheat your oven. Preheat a roasting pan over high heat until very hot. Rub majoram, salt, and pepper into the roast. In a heated roasting pan, brown the roast on all sides. Pour in enough water to come halfway up the edges of the roast and sprinkle the caraway seeds on top. Place the roast in the preheated oven, covered. Bake for 1 hour 25 minutes, or until the internal temperature reaches 140 degrees F, or 25 minutes per pound. Before cutting, remove the dish from the oven and set it aside for 15 minutes.


Colombian Turmada Potatoes

Preparation time: 9 minutes

Cook time: 1 hour 05 minutes

Nutrition facts (per serving): 491 Cal (21g fat, 25g protein, 1g fiber)

Make this Colombian style potato casserole in no time and enjoy it with some garnish on top. Adding a drizzle of dried herbs on top makes it super tasty.

Ingredients (6 servings)

¼ cup chopped green onion

½ cup diced fresh tomato

1 teaspoon ground cumin-

5 large potatoes, peeled and sliced

2 tablespoons vegetable oil

6 links pork sausage, sliced

¼ cup diced white onion

½ teaspoon dried thyme, ground

Salt, to taste

Pepper, to taste

3 slices of white sandwich bread, diced

½ cup milk

1 cup shredded mozzarella cheese

1 cup grated Parmesan cheese

2 tablespoons vegetable oil

6 hard-boiled eggs, sliced

Preparation

At 345 degrees F, preheat your oven. A 9x13 inch glass baking dish should be greased. Fill a suitable pot halfway with salted water and add the potatoes. Cook to a boil over high heat, then lower to medium-low heat, cover, and cook for 17 minutes, or until vegetables are soft. In a suitable skillet over medium heat, heat the vegetable oil; cook the sausage for 5 minutes in the hot oil. Cook for another 5 minutes after adding the white and green onions. Combine the tomato, cumin, and thyme in a mixing bowl. Salt & pepper to taste. Reduce its heat to low heat and cook for 11 minutes. Pour the milk over the bread cubes in a bowl, making sure that each piece is soaked. Half of the potato slices should go to the bottom of the prepared dish. Cover the potatoes with the sausage mixture. The sliced eggs, roughly half of the moistened bread, the mozzarella cheese, the remaining potato slices, the remaining moistened bread, and lastly, the Parmesan cheese are layered on top of each other. Bake for 25-30 minutes in a preheated oven until completely warm.


Norwegian Salmon with Dill Sauce

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 350 Cal (17g fat, 31g protein, 1g fiber)

Try this salmon with dill sauce recipe to make your dinner fancier than usual. Adding a dollop of cream or yogurt will make it even richer in taste.

Ingredients (4 servings)

4 Norwegian salmon fillet

4 oz. plain yogurt

1 garlic clove

2 tablespoon lemon juice

1 handful of dill, fresh

Black pepper, to taste

Sea salt, to taste

Preparation

At 420 degrees F, preheat your oven. Season the salmon with a pinch of salt, a tablespoon lemon juice and black pepper after lightly oiling a roasting dish or lining a large baking sheet with foil. Roast the prepared salmon in the oven until completely cooked through. Meanwhile, whisk together the yogurt, 2 teaspoon lemon juice, dill, and garlic to produce the sauce. To serve, drizzle over the salmon and top with the remaining dill sprigs.


Meatballs in White Sauce

Preparation time: 9 minutes

Cook time: 11 minutes

Nutrition facts (per serving): 361 Cal (5 g fat, 33g protein, 1g fiber)

Count on these meatballs with white sauce to make your dinner extra special and surprise your loved one with the ultimate flavors.

Ingredients (7 servings)

Meatballs

11 oz. ground beef

1 slice of old bread, soaked

1 egg

3 garlic cloves, minced

½ teaspoon mustard

1 tablespoon seasoned salt

Black pepper, to taste

Coating

4 tablespoons white flour

5 oz. oil

Topping

9 oz. heavy cream

2 garlic cloves, minced

Parmesan cheese and parsley

Pasta or rice

Preparation

Mix beef with soaked bread in a bowl. Stir in the egg, mustard, seasonings, and minced garlic. Make 14 small meatballs out of this mixture. Coat the meatballs with flour and sear in hot oil in a large skillet for 5 minutes per side. Stir in the cream, garlic, Parmesan, parsley, and cook on a boil for 6-7 minutes. Serve warm.


Desserts

Danish Christmas Cookies (Brunkager)

Preparation time: 14 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 339 Cal (22g fat, 15g protein, 1g fiber)

The famous Christmas cookies are here to make your Danish cuisine extra special. Serve them along with some maple syrup on top.

Ingredients (7 servings)

¼ cup sliced almonds

1 tablespoon marmalade

½ teaspoon baking soda

¾ teaspoon cinnamon

3 tablespoons unsalted butter

2 tablespoons coconut oil

2 tablespoons maple syrup

3 tablespoons brown sugar

½ teaspoon allspice

½ teaspoon ginger

¾ cup all-purpose flour

¼ cup ground almonds

Preparation

In a suitable saucepan, heat the butter, coconut oil, syrup, and sugar until completely melted and mixed. Allow to cool until you can handle it. Combine the almonds, marmalade, baking soda, and spices in a suitable mixing bowl, then gradually stir in the flour and ground almonds until well incorporated. Form into a log by tipping it out and kneading it gently – it’ll still be a little soft. Wrap with plastic wrap and place in the refrigerator overnight. At 345 degrees F, preheat your oven when ready to bake. If necessary, reshape the log of cookie dough and cut it into thin slices, placing them on a lined baking sheet with enough space between them to allow for spreading. Bake for 9-11 minutes, keeping an eye on them in the last few minutes to ensure they don't burn. They should be just beginning to brown, looking rather dried but yet tender to the touch. Cool on a cooling rack before storing in an airtight container.


Christmas Stollen With Almonds

Preparation time: 14 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 289 cal (9g fat, 11g protein, 4g fiber)

The German Christmas stollen with almond isn’t only delicious, but it also makes a healthy and loaded dessert. You can serve this stollen dessert with hot beverages.

Ingredients (6 servings)

8 oz. plain flour

1 tablespoon blanched whole almonds

1 pinch of ground cinnamon

1 pinch of ground aniseed

3 ½ oz. mixed dried fruit with peel

¾ cup apple juice

¼ oz. dried yeast

1 small pinch ground cloves

3 ½ oz. cold marzipan, cut into small pieces

2 teaspoon butter, melted

1 tablespoon icing sugar

Preparation

Soak all the dried fruit in ½ cup hot water and then drain. Heat the apple juice in a pan and then remove from the heat. Stir in the yeast and leave for 120 minutes. Add flour, and mix well until smooth. Cover this dough and leave for 2 hours. Add dried fruit, spices, nuts, and marzipan to the prepared dough and mix knead it well. Shape dough into a log and place it in a baking sheet lined with baking parchment paper. Cover it with a kitchen towel. Leave the prepared dough for 1 hour. At 355 degrees F, preheat your oven. Bake the stolen for 15 minutes in the oven. Reduce the heat to 295 degrees F and bake for 30 minutes until golden brown. Dust it with icing sugar, slice, and serve.


Colombian Christmas Custard (Natilla Colombiana)

Preparation time: 14 minutes

Cook time: 28 minutes

Nutrition facts (per serving): 355 Cal (14g fat, 8g protein, 1g fiber)

This Christmas custard, known as the Natilla, is always an easy way to add extra flavors and nutrients to your menu, and here are some that you can make in just a few minutes.

Ingredients (8 servings)

3 cloves

4 cinnamon sticks

½ teaspoon baking soda

½ teaspoon salt

7 oz. panela or similar sugar cane syrup

4 cups whole milk

¾ cup cornstarch

2 tablespoons butter

1 cup shredded coconut

1 teaspoon vanilla

¾ cup chopped nuts

Preparation

In a suitable bowl, combine the cornstarch and the water. Slowly whisk in one cup of milk (or more if necessary) until the cornstarch is completely mixed and the mixture is smooth. Fill a heavy pot halfway with milk. The cornstarch has a flavor that’s discernible at first but fades once the natilla is properly cooked. Cornstarch should be added. Grate the panela and mix it in with the milk. Combine the baking soda, cinnamon sticks, and salt in a mixing bowl. To thoroughly combine the ingredients, whisk them together. Baking soda should be added. Bring the milk-sugar mixture to a boil over medium-low heat, stirring constantly. Remove the cloves and cinnamon sticks.

Bring the sugar milk mixture to a boil. Continue to cook, stirring regularly, until the milk-cornstarch mixture begins to thicken. If using, stir in the coconut. In another suitable bowl, whisk together the milk and cornstarch. Cook for 11 minutes, or until the mixture has thickened. Stir regularly to prevent the cornstarch from clumping and the mixture from burning. Bring the mixture to a boil. Remove from heat and add raisins and/or nuts, if preferred. Combine the butter and vanilla extract in a mixing bowl. Mix in the raisins and nuts. Fill a prepared eight-inch square glass pan or any greased baking dish with the mixture. Refrigerate until the mixture is solid. Fill the pan halfway with the mixture. Sprinkle powdered sugar liberally over the natilla. To serve, cut into three-inch rectangular pieces.


Norwegian Pepperkaker

Preparation time: 9 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 399 Cal (16g fat, 3g protein, 6g fiber)

Pepperkaker is a popular and irresistible Norwegian cookie that will melt your heart with its mildly sweet taste. It’s perfect for serving with tea and coffee.

Ingredients (7 servings)

½ cup sugar

½ cup dark corn syrup

2 ¼ cups flour

½ teaspoon soda

¼ teaspoon fresh ground pepper

½ teaspoon ginger

½ cup butter

1 ½ teaspoon vinegar

1 egg

½ teaspoon cloves

½ teaspoon cinnamon

Preparation

Simmer the sugar, corn syrup, butter, and vinegar in a small saucepan. Remove the pan from the heat and transfer the contents into a large mixing bowl. Allow 7-9 minutes for cooling. Incorporate the egg. Mix the flour, baking soda, pepper, ginger, cloves, and cinnamon in a sifter. Refrigerate for several hours or overnight, covered. Roll the prepared dough extremely thin on a floured surface after it has a cold. Cut into whichever shape you like. Bake for 7-8 minutes at 345 degrees F on a parchment-lined baking sheet. Remove the cookies from the baking pan as soon as possible and set them aside to cool.


Hungarian Christmas Cake (Beigli)

Preparation time: 14 minutes

Cook time: 28 minutes

Nutrition facts (per serving): 199 Cal (6g fat, 4g protein, 0.6g fiber)

The Hungarian Beigli has no parallel. Specifically, this apricot filled cake roll has a delicious blend of fruit preserves and raisins inside.

Ingredients (12 servings)

½ cup (100 ml) of milk

1 ⅔ oz. (50 g) sugar

2 teaspoons (25 g) fresh yeast

1 pound (500 g) flour

6 oz. (200 g) butter

2 eggs

Walnut Filling

6 oz. (200 g) ground walnuts

5 ⅓ oz. (150 g) sugar

2 tablespoons apricot jam

⅓ cup of milk

½ cup raisins

Poppy seed filling

6 oz. (200 g) ground poppy seeds

5 ⅓ oz. (150 g) sugar

2 tablespoons apricot jam

⅓ cup (75 ml) of milk

½ cup (100 ml) raisins

Brush with egg

1 egg

Preparation

At 295 degrees F, preheat your oven. Whisk the yeast with the milk in a bowl and stir in the rest of the dough ingredients, then mix well until smooth. Knead the dough for 2 minutes, cover, and leave the dough for 1 hour. Mix all the ingredients for fillings in a saucepan and cook until it thickens. Divide the dough into two parts and spread each piece into a square. Top the squares with the filling and roll them. Brush them with the egg and place them on a baking sheet. Bake the rolls for 27 minutes at 385 degrees F. Slice and serve.


Classic Pavlova Cake

Preparation time: 9 minutes

Cook time: 1 hour 25 minutes

Nutrition facts (per serving): 99 Cal (3g fat, 4g protein, 4g fiber)

Do you want to have some classic Pavlova? If you haven’t tried it before, now is the time to cook this delicious cake topped with meringue topping using simple and healthy ingredients.

Ingredients (6 servings)

9 oz. thickened cream

1 tablespoon icing sugar mixture

1 teaspoon vanilla essence

6 egg whites

1 ½ cup caster sugar

1 tablespoon corn flour

½ teaspoon white vinegar

9 oz. strawberries, halved

3 passionfruit, peeled and diced

Preparation

At 295 degrees F, preheat your oven. Layer a baking tray with parchment paper. Beat the egg whites with sugar in an electric mixture for 8 minutes until they form peaks. Stir in the vinegar and the corn flour and mix gently. Transfer this prepared mixture to a piping bag and pipe onto the baking trays into méringue rounds. Bake the meringue for 1 ½ hour in the oven. Beat the cream with the sugar in a mixer until foamy. Pipe the cream over the meringue and serve.


Polish Holiday Crescent Cookies

Preparation time: 29 minutes

Cooking time: 16 minutes

Nutrition Facts (per serving): 99 Cal (Fat 27 g, Protein 18 g, Carbohydrates 14g)

Ingredients (55 servings)

3 cups flour

½ lb. cold butter cut into cubes

6 egg yolks

½ cup sour cream

½ lb. powdered sugar

3 cups walnuts finely chopped

Preparation

In a bowl, using a pastry blender or fork, mix the butter into the flour, creating a coarse, crumb-like consistency. Mix the egg yolks and sour cream in a separate bowl. Add to the flour mixture. Mix and knead lightly until the mixture is similar to pie dough. Form small balls the size of a walnut and refrigerate overnight (about 55 balls). Place the egg whites in an airtight container and refrigerate. The next day beat the egg whites until stiff. Add icing sugar and beat well. Stir in the nuts and refrigerate.


Myanmar Banana Cake (Htawbat Htoe)

Delight in the sweetness of Myanmar Banana Cake, a delectable dessert in the form of sweet banana pancakes. These golden delights offer a wonderful taste of Burmese culinary charm.

Preparation time: 14 minutes

Cook time: 16 minutes

Nutrition facts (per serving): 159 Cal (5g fat, 2g protein, 1g fiber)

Ingredients (4 servings)

2 ripe bananas, mashed

1 cup all-purpose flour

½ cup coconut milk

2 tablespoons sugar

½ teaspoon baking powder

A pinch of salt

Oil or butter, for cooking

Preparation

In a bowl, combine the mashed bananas, all-purpose flour, coconut milk, sugar, baking powder, and a pinch of salt. Mix until well combined. Heat oil or butter in a skillet over medium heat. Spoon the batter onto the skillet to form pancakes. Cook until bubbles form on the surface, then flip, and cook the other side until golden brown. Serve these Myanmar Banana Cakes warm, and relish the delightful flavors.


Belgian Christmas Cake

Preparation time: 9 minutes

Cook time: 28 minutes

Nutrition facts (per serving): 229 Cal (9.5g fat, 2.7g protein, 9g fiber)

The Belgian Christmas cake is worth the try as they taste so unique and exotic. This dessert is definitely a must on the Belgian menu.

Ingredients (6 servings)

4 oz. of milk

1 whole egg

1 egg yolk

7 oz. of flour

⅓ cup of yeast

1 oz. of sugar

½ oz. of butter

Preparation

In the thermomix's bowl, mix the milk and the yeast. Mix at 95 degrees F for almost 2 minutes. at speed 2. Add the softened butter, whole egg, sugar, and flour. For 6 minutes., leave the ear function on. Give the prepared dough 1 hour to rise.

A 400 degrees F oven is to be used. Gently rework the prepared dough. After the cougnole, shape two balls with some of the prepared dough. Form the body out of the leftover dough. By gluing the 2 balls with a little water on either side, add them. Bake for 28-31 minutes after brushing with egg yolk. It’s best to eat the cougnole cold.


Hungarian Christmas Dessert (Mákos Guba)

Preparation time: 16 minutes

Cook time: 18 minutes

Nutrition facts (per serving): 232 cal (6g fat, 4g protein, 3g fiber)

Here’s one good option to go for in the desserts. You can also keep them ready and stored and then use them instead as instant desserts.

Ingredients (8 servings)

3 baguettes

3 cups (700 ml) of milk

3 ½ oz. (100 g) ground poppy seeds

1 oz. sugar

Preparation

Dice the baguettes and keep them aside. Warm up the milk in a saucepan. Stir in the sugar and poppy seeds. Add bread cubes and mix well. Spread them on a baking sheet. Bake the bread for 18 minutes in the oven. Serve.


Greek Christmas Cookies

Preparation time: 14 minutes

Cooking time: 39 minutes

Ingredients

1 ½ cups semolina

1 grated lemon rind

1 grated orange rind

4 cups flour

1 ¼ cups light olive oil

⅓ cup granulated sugar

1 cup orange juice

2 ½ teaspoons baking powder

1 teaspoon cloves

½ teaspoon cinnamon

Syrup

1 cup honey

1 cup granulated sugar

Topping

2 teaspoons ground cloves

1 cup walnuts, coarsely ground

Preparation

Beat olive oil with sugar and add the orange juice. Mix 2 cups of flour with baking powder and add to oil and orange mixture. Beat in semolina, orange, brandy, lemon peel, cloves, and cinnamon. Knead dough on a floured surface, adding more flour as needed for the strong elastic dough. Let stand covered for 18-21 minutes.

Preheat the oven to 360 F. Shape the dough into oval cookies about 2 ½ inches long. Bake on an oiled cookie sheet for 24-26 minutes and let cool. In a saucepan bring sugar, honey, and water to a boil. Simmer 10-11 minutes and remove from the heat. Mix the walnuts with cloves and sprinkle over the cookies. Cool before serving.


Mint Angel Cake

Preparation time: 9 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 209 Cal (10g fat, 4g protein, 5g fiber)

Canadian angel cake is one delicious way to complete your Canadian dessert menu. In turn, here’s a recipe that you can try for a lovely treat.

Ingredients (8 servings)

¼ teaspoon salt

1-¼ cups sugar

¼ cup 3 tablespoon crushed peppermint candies

11 large egg whites

1 cup cake flour

1 teaspoon cream of tartar

1 teaspoon almond extract

¼ cup water

1 ¾ cups heavy whipping cream

Preparation

At 345 degrees F, preheat your oven. Beat the 11 egg whites with cream of tartar, salt, and almond extract in a bowl until foamy. Stir in the sugar and continue beating until they form stiff peaks. Add the flour and mix evenly. Spread this batter in a 10-inch tube pan and bake for 45 minutes. Flip the cake on a plate and allow it to cool. Mix ¼ cup of crushed candies and water in a saucepan. Cook until the mixture is melted. Beat the cream in a bowl until fluffy. Cut the cake into three layers. Place the bottom layer in a plate and top it with 2 tablespoon mint syrup, ½ cup whipped cream and 1 tablespoon crushed candies. Repeat these layers. Top the cake layers with the remaining whipped cream and the candies. Serve.


Baklava

Preparation time: 9 minutes

Cooking time: 29 minutes

Nutrition facts (per serving): 459 Cal (fats 12g, proteins 13g, fibers 1g)

Baklava is that eastern meal that Bosnia received from its Ottoman heritage. And it is still popular and well enjoyed in this region.

Ingredients (6 servings)

16 filo sheets

6 oz. of shelled pistachios

6 oz. of almonds

6 oz. of walnuts

17 tablespoons of butter, melted

3 tablespoons of sugar

2 teaspoons of cinnamon

2 tablespoons of rose water

Syrup

1 cup of water

1 cup of caster sugar

⅓ cup of honey

Juice of 1 lemon

3 tablespoons of rose water

Topping

3 ounces of shelled pistachios

Preparation

Add water and sugar to a cooking pot for 6 minutes, then remove it from the heat. Add the rose water, lemon juice and honey. Mix well and keep it aside. Roast the nuts in a dry skillet until golden brown, then grind them into powder. Keep 3 ounces of pistachios aside and mix the remaining nuts with 4 tablespoons of butter, rose water, sugar and cinnamon in a bowl. Cut the filo sheets in halves and slice them according to the size of the pan.

Grease the baking pan, brush half of the filo sheets with butter and place them in the baking pan. Top the sheets with the nuts mixture and brush the remaining sheets with butter. Place these sheets on top of the nuts filling. Brush the baklava top with butter and precut it into diamonds or squares. Bake this baklava for 25-35 minutes at 345 degrees F. Then reduce the heat to 295 degrees F and bake for 32-35 minutes. Pour the syrup over the baklava and garnish with pistachios. Serve.


Lebkuchen Biscuits

Preparation time: 9 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 239 Cal (10g fat, 4g protein, 2.4g fiber)

Lebkuchen Biscuits, also known as "Lebkuchen" in German, are a traditional German and Austrian Christmas treat. They’re similar to gingerbread and often shaped into a heart shape.

Ingredients (6 Servings)

1 teaspoon ground cinnamon

1 teaspoon ground ginger

1 teaspoon ground nutmeg

1 teaspoon ground cloves

9 ½ oz. honey

3 ½ oz. brown sugar

3 ½ oz. butter

1 egg

1 lb. all-purpose flour

2 teaspoon baking powder

1 teaspoon baking soda

2 teaspoon vanilla extract

1 teaspoon grated lemon zest

Icing sugar, for dusting

Preparation

At 345 degrees F, preheat your oven. In a saucepan, combine the honey, brown sugar and butter over low heat. Cook until the sugar has dissolved and the prepared mixture is smooth. Remove this pan from heat and let it cool for a few minutes. In a suitable-sized mixing bowl, whisk together the flour, cinnamon, ginger, nutmeg, cloves, baking powder, and baking soda. Once the honey mixture has cooled slightly, add the egg, vanilla extract, and grated lemon zest. Whisk together. Gradually add the dry ingredients to the wet mixture and stir until a dough forms. Roll out the prepared dough on a floured surface to about ⅕ inch thickness. Cut out the prepared dough into desired shapes, such as hearts. Place the Lebkuchen biscuits on a baking sheet lined with parchment paper. Bake the biscuits for 13-14 minutes or until golden brown. Remove the biscuits from the oven and let them cool on a wire rack. Once cooled, dust them with icing sugar.


Ukrainian Biscottis

Preparation time: 9 minutes

Cook time: 21 minutes

Nutrition facts (per serving): 389 Cal (18g g fat, 9g protein, 3g fiber)

Rich in nuts, apricots, and cherries, these biscotti are iconic on this menu. Try to serve them while fresh and crispy.

Ingredients (12 servings)

⅓ cup dried papaya

1 stick (8 tablespoon) butter, softened

1 cup granulated sugar

2 teaspoon vanilla extract

3 large eggs

1 cup shelled almonds

1 cup shelled pistachios

⅓ cup canned pineapple, diced

⅓ cup dried apricots, diced

⅓ cup canned cherries

3 ¼ cups all-purpose flour

2 ¼ teaspoon baking powder

¼ teaspoon salt

Preparation

Mix the baking powder, all-purpose flour, and salt in a mixing bowl. Beat the butter, eggs, sugar, and vanilla extract in another bowl. Pour this mixture into the flour mixture and then mix well until lump-free. Stir in the pineapple, apricots, cherries, papaya, almonds, and pistachios. Mix well until it makes chunky dough. Divide the dough into 3 pieces and shape each of the dough pieces into 12x 12 inches logs from this mixture and then cut them into 1-inch biscotti. Place them on a baking sheet. Bake these biscotti for 19 minutes at 345 degrees F. Serve when cooled.


Brazilian Coconut Kisses (Beijinhos De Coco)

Preparation time: 11 minutes

Cook time: 9 minutes

Nutrition facts (per serving): 229 Cal (9.5g fat, 9.7g protein, 9g fiber)

Who doesn’t like these kisses? Get ready to enjoy a heart-melting coconut dessert on this menu.

Ingredients (6 servings)

1 (14-oz.) can sweetened condensed milk

1 cup sweetened coconut flakes

½ tablespoon unsalted butter softened

1 teaspoon pure vanilla extract

Cloves, for garnishing

Preparation

Mix the butter, coconut flakes, and condensed milk in a suitable saucepan. Cook for 9 minutes while stirring. Stir in the vanilla and allow the milk mixture to cool. Make small balls from this mixture with greased hands. Place each ball in a bonbon cup. Stick a clove on top of each ball and serve.


Punschkrapfen

Preparation time: 9 minutes

Cook time: 38 minutes

Nutrition facts (per serving): 319 Cal (10g fat, 8g protein, 2g fiber)

Punschkrapfen is a traditional Austrian pastry made from a yeast dough and filled with a rum-soaked raisin filling. It’s served as a dessert or a sweet snack and is a popular treat during the Christmas season.

Ingredients (7 Servings)

1 egg

1 egg yolk

1 teaspoon of vanilla extract

1 lb. flour

1 package of active dry yeast

¼ cup of lukewarm milk

¼ cup of sugar

¼ cup of butter

Pinch of salt

Filling

½ cup of raisins

¼ cup of rum

¼ cup of sugar

1 tablespoon of lemon juice

Preparation

In a suitable-sized mixing bowl, combine the flour, yeast, milk, sugar, butter, egg, egg yolk, vanilla extract, and salt. Knead the prepared dough until it becomes smooth and forms a ball. Cover the prepared dough and let it rise in a warm place for about 1 hour or until it has doubled in size. In a separate bowl, soak the raisins in rum for at least 28-31 minutes. Drain the raisins and mix in the sugar and lemon juice. Roll out the prepared dough on a lightly floured surface to about 3mm thickness.

Cut the prepared dough into circles or rectangles, depending on the desired shape. Place a spoonful of the filling on one half of the prepared dough and fold the other half over to make a half moon shape. Pinch the edges to seal the pastry and brush the top with beaten egg yolk. Place the Punschkrapfen on a baking sheet and let them rise for another 18-21 minutes. At 345 degrees F, preheat your oven. Bake the Punschkrapfen in the preheated oven for 18-21 minutes or until golden brown. Let the Punschkrapfen cool before serving.


Dutch Spiced Biscuits

Preparation time: 9 minutes

Cook time: 18 minutes

Nutrition facts (per serving): 231 Cal (15g fat, 11g protein, 2.1g fiber)

The Dutch spiced biscuits are one quick dessert to find in the Dutch cuisine. They’re loaded with spices. As a result, they taste so good.

Ingredients (7 servings)

4 oz. brown sugar

½ teaspoon ground cinnamon

¼ teaspoon ground nutmeg

½ lb. plain flour

1 teaspoon baking powder

¼ teaspoon ground ginger

¼ teaspoon cardamom

½ teaspoon ground cloves

4 oz. cold unsalted butter

Rice flour, to dust

Preparation

In a food processor, mix baking powder, flour, sugar, spices, ¼ teaspoon salt, and butter until fine breadcrumbs form. Process one tablespoon of iced water till the mixture barely comes together. Turn out onto a work surface, roll into a ball, wrap in plastic wrap, and chill for 35 minutes to firm up. At 345 degrees F, preheat your oven. Using the baking paper, line an oven pan. Roll dough into golf ball-sized balls and press into a 3 inch-round rice flour-dusted mold. Trim any leftover dough before turning it out onto the lined tray and repeating with the remaining dough, dusting the mold between batches. Refrigerate the biscuits for 18-21 minutes to help them hold their shape. Bake for 18 minutes, or until golden brown. Allow cooling on a wire rack. Biscuits can be kept in an airtight container for up to three days.


Greek Orange Cake in Syrup (Pontica)

Preparation time: 14 minutes

Cooking time: 39 minutes

Ingredients

Cake

¼ cup (½ stick) melted butter

1 teaspoon orange rind

1 teaspoon vanilla extract

1 cup all−purpose flour

6 separated eggs

1 cup granulated sugar

1 tablespoon baking powder

Syrup

1 cup granulated sugar

1 cup orange juice

1 cup water

Preparation

Preheat the oven to 355 F. Butter an 8 x 12−inch pan with ¼ cup melted butter. Make a syrup by combining orange juice, water, and sugar in a saucepan. Bring to a boil, reduce heat, and simmer 21-22 minutes. Remove from the heat and allow to cool. Beat the egg whites until stiff. In another bowl, beat the egg yolks until light yellow and add sugar, orange rind, and vanilla extract. Blend well into a cream.

Mix the flour and baking powder together and set aside. With the egg yolk mixture, add the egg whites, alternating with 2 tablespoons of flour, ending with egg whites. Pour the batter into a prepared pan. Bake for 33-34 minutes or until a wooden pick inserted in center of the cake comes out clean. Remove the cake from the oven. Cut into diamond shapes. Pour cold syrup over the hot cake. Cool completely before serving.


Chocolate Smorrebrod

Preparation time: 14 minutes

Nutrition facts (per serving): 521 Cal (12g fat, 20g protein, 2g fiber)

This Danish chocolate smorrebrod is loved by all, young and adult. It’s simple and quick to make. This delight is great to serve at dinner tables.

Ingredients (6 servings)

½ cup hazelnut-chocolate spread

¼ cup smooth peanut butter

¼ cup unsalted butter, softened

1 cup fresh berries

1 loaf square brioche, sliced

¼ cup chocolate and candy sprinkles

1 small block dark chocolate

Preparation

Spread the hazelnut-chocolate spread, peanut butter, or butter generously on the brioche pieces and arrange the toppings as desired.


Old-Fashioned Danish Apple Cake

Preparation time: 16 minutes

Cook time: 26 minutes

Nutrition facts (per serving): 289 Cal (11g fat, 6g protein, 1g fiber)

The delicious Danish apple cake will satisfy your sweet cravings in no time. They’re quick to make if you have apples and cake ingredients ready at home.

Ingredients (6 servings)

Apple Puree

2 lbs. apples peeled, core removed and diced

⅔ cup water

1 teaspoon vanilla paste

1 oz. sugar

Apple Cake Crumble

½ oz. butter

½ oz. sugar

1 oz. bread crumbs or oatmeal

Other

1 cup whipping cream

6 Danish macaroons

Red currant gel, for decoration

Preparation

Bring apple cubes, water, and vanilla to a boil in a suitable saucepan. Add the sugar once the apples have begun to break down. Cook the puree over low heat until it reaches the desired consistency. There should be some apple parts left, I believe. It takes 14-16 minutes, depending on the apple variety and the size of your apple cubes. Make the apple crumble in the meantime: In a pan, melt the butter. Combine the bread crumbs and sugar in a suitable mixing bowl and stir into the melted butter. Fry the crumble until it turns golden and starts to gather together. Then remove it from the oven and cool on a baking sheet. Now it's time to put the desserts together. Place a layer of apple puree in the bottom of each glass, then top with 1-2 tablespoon apple cake crumble. In your hands, crush the macarons and spread them on top of the crumble. On top of it, add another layer of apple puree. Whip the cream until it reaches a light whipped cream consistency and distribute it on top of the desserts. Garnish with red currant or apple gel and, if desired, a sprinkling of crumbled macarons on top. The dessert is now ready to be served.


If you liked Christman recipes, discover to how cook DELICIOUS recipes from Balkan countries!

Within these pages, you’ll learn 35 authentic recipes from a Balkan cook. These aren’t ordinary recipes you’d find on the Internet, but recipes that were closely guarded by our Balkan mothers and passed down from generation to generation.

Main Dishes, Appetizers, and Desserts included!

If you want to learn how to make Croatian green peas stew, and 32 other authentic Balkan recipes, then start with our book!
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Order HERE now for only $2,99


If you're a Mediterranean dieter who wants to know the secrets of the Mediterranean diet, dieting, and cooking, then you're about to discover how to master cooking meals on a Mediterranean diet right now!

In fact, if you want to know how to make Mediterranean food, then this new e-book - "The 30-minute Mediterranean diet" - gives you the answers to many important questions and challenges every Mediterranean dieter faces, including:

	How can I succeed with a Mediterranean diet? 

	What kind of recipes can I make? 

	What are the key principles to this type of diet? 

	What are the suggested weekly menus for this diet? 

	Are there any cheat items I can make? 



... and more!

If you're serious about cooking meals on a Mediterranean diet and you really want to know how to make Mediterranean food, then you need to grab a copy of "The 30-minute Mediterranean diet" right now.

Prepare 111 recipes with several ingredients in less than 30 minutes!

Order HERE now for only $2,99!
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What could be better than a home-cooked meal? Maybe only a Greek homemade meal.

Do not get discouraged if you have no Greek roots or friends. Now you can make a Greek food feast in your kitchen.

This ultimate Greek cookbook offers you 111 best dishes of this cuisine! From more famous gyros to more exotic Kota Kapama this cookbook keeps it easy and affordable.

All the ingredients necessary are wholesome and widely accessible.

The author's picks are as flavorful as they are healthy. The dishes described in this cookbook are "what Greek mothers have made for decades."

Full of well-balanced and nutritious meals, this handy cookbook includes many vegan options. Discover a plethora of benefits of Mediterranean cuisine, and you may fall in love with cooking at home.

Inspired by a real food lover, this collection of delicious recipes will taste buds utterly satisfied.
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Order HERE now for only $2,99!


Maybe to try exotic Syrian cuisine?

From succulent sarma, soups, warm and cold salads to delectable desserts, the plethora of flavors will satisfy the most jaded foodie. Have a taste of a new culture with this traditional Syrian cookbook.
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Order HERE now for only $2,99!


Maybe Polish cuisine?
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Order HERE now for only $2,99!


Or Peruvian?
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Order HERE now for only $2,99!


ONE LAST THING

If you enjoyed this book or found it useful, I’d be very grateful if you could find the time to post a short review on Amazon. Your support really does make a difference and I read all the reviews personally, so I can get your feedback and make this book even better.

Thanks again for your support!

Please send me your feedback at

www.balkanfood.org
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		Chicken Pot Pie

		Old-Fashioned Meat Loaf

		Australian Meat Pie

		Colombian-Style Meatballs

		Christmas Brunch Casserole

		Brazilian Chicken with Saffron Rice (Galinhada)

		Carne Mechada

		Dutch Marinated Lamb

		Beef Goulash

		Saucy Beef Cabbage Supper

		Bohemian Pork Roast

		Colombian Turmada Potatoes

		Norwegian Salmon with Dill Sauce

		Meatballs in White Sauce





		Desserts		Danish Christmas Cookies (Brunkager)

		Christmas Stollen With Almonds

		Colombian Christmas Custard (Natilla Colombiana)

		Norwegian Pepperkaker

		Hungarian Christmas Cake (Beigli)

		Classic Pavlova Cake

		Polish Holiday Crescent Cookies

		Myanmar Banana Cake (Htawbat Htoe)

		Belgian Christmas Cake

		Hungarian Christmas Dessert (Mákos Guba)

		Greek Christmas Cookies

		Mint Angel Cake

		Baklava

		Lebkuchen Biscuits

		Ukrainian Biscottis

		Brazilian Coconut Kisses (Beijinhos De Coco)

		Punschkrapfen

		Dutch Spiced Biscuits

		Greek Orange Cake in Syrup (Pontica)

		Chocolate Smorrebrod

		Old-Fashioned Danish Apple Cake








Guide

		Cover

		Beginning

		Table of Contents




		1

		2

		3

		4

		5

		6

		7

		8

		9

		10

		11

		12

		13

		14

		15

		16

		17

		18

		19

		20

		21

		22

		23

		24

		25

		26

		27

		28

		29

		30

		31

		32

		33

		34

		35

		36

		37

		38

		39

		40

		41

		42

		43

		44

		45

		46

		47

		48

		49

		50

		51

		52

		53

		54

		55

		56

		57

		58

		59

		60

		61

		62

		63

		64

		65

		66

		67

		68

		69

		70

		71

		72

		73

		74

		75

		76

		77

		78

		79

		80

		81

		82

		83

		84

		85

		86

		87

		88

		89

		90

		91

		92

		93

		94

		95

		96

		97

		98

		99

		100

		101

		102

		103

		104

		105

		106

		107

		108

		109

		110

		111

		112

		113

		114

		115

		116

		117

		118

		119

		120

		121

		122

		123

		124

		125

		126

		127

		128

		129

		130

		131

		132

		133

		134

		135

		136

		137

		138

		139

		140

		141

		142

		143

		144

		145

		146

		147

		148

		149

		150

		151

		152

		153

		154

		155

		156

		157

		158

		159

		160

		161

		162

		163

		164

		165

		166

		167

		168

		169

		170

		171

		172

		173

		174

		175

		176

		177

		178

		179

		180

		181

		182

		183

		184

		185

		186

		187

		188

		189

		190

		191

		192

		193

		194

		195






OEBPS/image_rsrc3B2.jpg
-\ -
g \ \
s ‘ // b T \ By
T E 30-MINUTE
A FDI 7 FRRANEAN DIFT






OEBPS/image_rsrc3B3.jpg
The Ultimate

Cookbook

1 1 1 BIEISSTRRGIRSERENSIDIS |H E S
TO COOK RIGHT NOW

SILAVIKA BODIC





OEBPS/image_rsrc3B0.jpg
THE ULTIMATE INTERNATIONAL

111 HOLIDAY RECIPES FROM AROUND THE WORLD

SLAURA BODIC






OEBPS/image_rsrc3B5.jpg
The Ultimate

Cookbook

MASTER 111 TRADITIONAL
DISHES FROM POLAND

—_
SLAVKA BODIC





