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Ingredients:
2 medium onions (finely chopped)

2 tablespoons bacon fat or pork lard or vegetable 

oil

3 pounds beef chuck roast (fat removed and 

cubed)

1 tablespoon sweet Hungarian paprika

4 carrots (peeled and cut into 1/2-inch rounds)

2 parsnips (peeled and cut into 1/2-inch rounds)

1 small bunch parsley (tied with butcher's twine)

4 medium potatoes (peeled and cut into 1/2-inch 

pieces)

Optional: 1 teaspoon Vegeta seasoning (you can 

find it in Eastern European stores, there's one in 

Hayward too called Crossroads)

1/2 teaspoon caraway seeds

Pinch hot Hungarian paprika (optional)

Salt to taste

 

Directions:
In a large soup pot or Dutch oven, sauté the onions in the bacon fat or 
vegetable oil over low heat, stirring frequently, until translucent. This will 
take 10 to 15 minutes. Do not let the onions brown. Salt the onions 
lightly to help tenderize them. Add a small amount of water, if necessary, 
to keep them from sticking to the pan.
 
Remove from the heat and add the paprika. Paprika burns easily so you 
need to stir it in when the heat is low. Then turn the heat to high and add 
the meat cubes and stir constantly for about 3 minutes or until the meat 
has been seared on all sides.
 
Add water to just cover the meat and bring to a boil. Add Vegeta, optional 
caraway seeds, and hot paprika. Reduce heat, cover, and simmer until the 
meat is almost tender. The water will evaporate but it's OK, as we're 
basically making a stew first. This can take up to 2 hours.
 
Add more water now, to cover the meat by at least an inch, and add the 
carrots, parsley roots, bunch of parsley.
 
Bring back to the boil, reduce heat to a simmer, cover, and cook until the 
vegetables are tender but not falling apart. Add additional water, if 
necessary, to keep a soup consistency. Add salt and pepper to taste. Add 
the potatoes last as they will take less time to cook than the other 
veggies.
 
Serve this filling soup with rye bread or potato bread. Enjoy!
 

Hungarian Goulash
This recipe for Hungarian goulash soup is hearty enough to be eaten as a main course with bread. This soup 

benefits from a long, slow cook and is actually a goulash, which is a stew, to which more liquid has been added. 
Traditionally it's made with beef or veal. The recipe serves eight. 

The Urban Family



Ingredients:
2 ½ pounds skinless, boneless chicken breast 

halves

1 onion, chopped

1 Tomato, chopped

3 cloves garlic, minced

2 ½ quarts chicken broth

4 cups water

2 teaspoon fresh oregano

2 teaspoons salt

4 dried red chiles “California”

3 cups white hominy, rinsed and drained

 

 

Directions:

Place 4 cups of water in the pot along with the 
hominy, cubed chicken. In your blender put in the 
chopped tomato, onion, garlic with ½ cup of the 
chicken broth. Blend until all contents are 
liquefied, then add to the pot.  Now blend the 
red dried chilies and oregano with ½ cup of 
chicken broth until it’s all liquefied, add it to the 
pot by sifting the chili mix in. Add the rest of the 
chicken broth in, salt and rest of fresh oregano 
in to the pot.
 
Let it simmer in a low boil to cook for 40 
minutes. Open and check that the chicken and 
hominy are nice and tender. Check for salt to 
taste, let it cook for 20 more minutes. Serve in 
a bowl, garnish and enjoy!!
 

Chicken Posole
This Chicken Posole is a hominy and chicken soup used for Mexican celebrations such as Christmas, Birthdays, and Independence Day. 
In our family, we prepare it during the cold season for our Sunday family dinner. This recipe can also be done with pork if you prefer. We 

like to garnish our bowls with thinly sliced cabbage, radishes, onions, and lime. Natalia likes to eat it with tortilla chips!
The country of recipe origin is Mexico. This dish serves eight. 

The Estrella Family



Ingredients:
4 Corn cobs

2 cups buttermilk

½ cup cashew nuts

2 table spoon coconut

1 medium onion

1 inch piece of ginger

1 clove garlic

One bunch coriander leaves

2 table spoon olive oil

2 medium potatoes, boiled, peeled and cubed

½ teaspoon each garam masala, ground 

coriander seeds, ground cumin seeds and 

turmeric, 

Salt to taste

 

 

Directions:
 
Grind to a paste coconut, ginger, garlic, cashew nuts, onions, 
coriander leaves.
 
Remove corn from the cob.
 
Fry the potatoe- cubes.
 
Put the oil in the pot and add the ground paste. Fry till the oil 
floats on the top. Add the corn and fry for 5 minutes. Add all the 
dry spices and mix well. Pour in the buttermilk and cook on the 
slow fire till corn is soft. Now add the potatoes. Mix well. 
 
Serve with a sprig of cilantro over rice or eat with flat bread.
 
Enjoy!
 
 

Corn Curry
 
 

Miss Meher



Ingredients:
1.5 lb Chicken (bite size cube)

1 ½ Medium Chopped Onion

5 Cloves Chopped Garlic

½ Inch Grated Ginger

¼ Teaspoon Turmeric Powder

3 Teaspoon Paprika 

1.5 Ounce Chana/Chickpea Flour

½ Can (200 ml) Coconut Milk

1 ½ Tablespoon Fish Sauce

1 ½ Teaspoon Sugar

1/4 Cup Vegetable Oil

¾ Gallon Water

Salt

Whole Peeled Shallots

Noodle

 Toppings:

Fried Wide Yellow Rice Noodles

Thinly Sliced Onion

Sliced Hard Boiled Eggs

Cilantro

Lemon or Lime (Optional)

Crushed Roasted Red Chilies (Optional)

 

 

Directions:
Heat skillet to medium.  Add chopped oil, onion, garlic 
and grated ginger and turmeric powder in skillet, cook 
for 5 minutes.
 
Add paprika and cook until onions are translucent and 
separated from oil. Add chicken cubes and cook until 
no longer pink. Add coconut milk, fish sauce and salt 
and cook for 5 minutes.
 
In separate pot, boil water and add chana powder and 
stir until there is no clumps for 10 minutes. Add all the 
chicken mixture to the pot and boil for 20 minutes.
Add whole shallots and cook for another 10 minutes.
Adjust the taste as prefer.
 
Put noodles in a bowl with the soup and add toppings 
as prefer and enjoy!
 

Coconut Chicken Noodle Soup
This recipe originates from Myanmar (Burma) and serves eight.

 

The Chu Family



Ingredients:
100g sushi rice

1 sheet nori seaweed

2 tbsp sushi vinegar

 Possible fillings:

Avocado

Cucumber

Crab sticks

Canned tuna mixed with mayo

Egg

Weiner or Frank

 Tools:

Sushi Rolling Mat (if you don’t have it, you can 

use a plastic wrap)

A sharp knife (a sharp knife helps you to cut 

the sushi nicely)

 

 

 

Directions:
 
1. To make sushi rice, the sushi rice is mixed with the sushi 
rice vinegar. (you can also mix the rice with some chopped 
vegetable/corns to enhance nutrition)
2. Once you have your sushi rice prepared, you will need to 
begin by laying out a preparation area with your Sushi rolling 
mat/plastic wrap.
3. Place a sheet of seaweed on the mat and cover the 
seaweed with the sushi rice. Try to spread the rice evenly with 
pressure.
4. Add your ingredients in a line on top of the rice in the 
center. You can choose any combination of ingredients that 
compliment each other well. We went for eggs, Wiener, avocado  
for this one.
5. Using the rolling mat to start rolling up the ingredients 
away from you, while keeping the roll tight (apply pressure 
while rolling). The moisture from the rice will help it stick 
together.
6. You can then cut your roll into 6-8 pieces and serve with 
some soy sauce, wasabi, sushi ginger and cup of tea.
 

Sushi Roll 
Traditional sushi roll recipe that can be customized with your choice of fillings.

 

Melody's Family



Ingredients:
1 bag Trader Joe’s pizza dough (white or 

wheat)

1 jar of marinara sauce or TJ pizza sauce (in 

plastic container)

1 16 oz. bag of shredded mozzarella cheese 

(cover pizza with as much or as little as you 

like)

1 basket of organic tomatoes – cut in thin 

slices

1 basil plant (sounds crazy, but it’s often 

cheaper than the fresh basil bunches). I like to 

cut the basil in little ribbon pieces and sprinkle 

it on top of the pizza after it comes out of the 

oven.

 

Directions:
 
 
 
Assemble all the ingredients in the order listed above 
and bake as directed on the dough bag.
 
One important note: Make sure you leave enough time 
in the beginning to let the dough rise, maybe
when you’re preheating the oven.
 
This recipe makes one pizza, but you might want to 
make two to make sure everyone in the family gets 
enough.

Pizza
This recipe is a Trader Joe’s Pizza Hack. Ms. Michelle writes:

Okay, so I’m not Italian, but a child in the Marigold room inspired me to share a recipe. I was walking through the classroom recently 
and she handed me a mini pizza that she had just finished drawing (pictured). I always treasure children’s art and I’ve had this pizza 

pie on my desk and thought I’d like to share with you a pizza hack that we often prepare in my home.
 

Miss Michelle



Ingredients:
1 pound calabaza pumpkin or kabocha squash 

(about half a medium pumpkin)

4 cups full fat coconut milk

3.4 cups granulated sugar

1/2 teaspoon salt

 

Directions:
 
Remove pumpkin seeds and trim off the slimy, stringy 
parts that are attached to the seeds. Peeling is optional if 
you use calabaza or kabocha. Most of the time, in Thailand, 
the peel is left on for texture and to help pumpkin pieces 
hold their shape somewhat better. But if you don't like the 
texture of cooked pumpkin peels, you can remove the peel. 
Cut pumpkin pulp into bite-sized chunks of roughly the
same size.
 
Place pumpkin pieces, coconut milk, sugar, and salt in a 2-
quart saucepan; bring to a gentle boil over medium heat. 
Once coconut cream is boiling, taste for sweetness. Add 
more sugar, if needed. After 10-12 minutes, pumpkin 
pieces should be fork-tender. Immediately remove 
saucepan from heat. (Do not cover
as residual heat will continue to cook pumpkin.) Allow it to 
cool to lukewarm and serve.
 
*Recipe from Serious Eats*

 

Thai Pumpkin Dessert
This dessert can be served warm (Traditional Thai Style) or cold (tastes like ice cream). The recipe serves four. 

 
 

The Chantalat Family



Ingredients:
Maple caramel ingredients:

1 cup maple sugar

1/2 cup (1 stick) unsalted butter

3/4 cup heavy whipping cream

1/4 cup bourbon

1/4 teaspoon vanilla extract

Pumpkin custard ingredients:

3 cups whipping cream

2 1/4 cups canned pure pumpkin

1 teaspoon ground allspice

1 teaspoon ground ginger

1 teaspoon ground cinnamon

1/2 teaspoon ground cloves

1/2 teaspoon salt

3/4 cup sugar

9 large egg yolks

Ingredients:
 
Profiteroles ingredients:

1/2 cup water
1/2 cup whole milk
1/2 cup (1 stick) unsalted butter
1 1/2 teaspoons sugar
1/4 teaspoon salt
1 cup all purpose flour
4 large eggs
1 large egg yolk
Lightly sweetened whipped cream
1 cup pecans, toasted, chopped

Pumpkin Custard Profiteroles With Maple 
Caramel - Page 1

This has been an annual hit and a great dessert in replacement / addition to pies. 
We suggest making some of the ingredients days ahead. 

 

Braxten's Family



Directions:
Maple Caramel: 

Stir sugar and butter in a heavy small saucepan over medium 

heat until blended and smooth. Whisk in cream. Bring to boil, 

stirring until caramel bits dissolve. Reduce heat to medium and 

simmer for 5 minutes. Remove from heat. Stir in bourbon and 

vanilla; simmer for 1 minute. (We make ahead of time and 

refrigerate for up to 3 days).

 

Pumpkin Custard:

Bake at  325°F. Whisk cream and next ingredients in a heavy 

large saucepan. Bring to simmer over medium heat, stirring 

occasionally. Remove from heat. Whisk sugar and egg yolks in a 

medium bowl. Gradually stir hot pumpkin mixture into egg yolk 

mixture. 

 

Pour pumpkin custard into an 8x8x2-inch glass baking dish; 

cover with foil. Place the dish in a 13x9x2-inch baking pan. Fill 

the baking pan with enough hot water to come halfway up the 

sides of the dish. Bake until the custard is set in the center, 

about 1 hour 15 minutes. Cool completely. Cover and chill until 

cold, at least 4 hours. (We make 1 day ahead. Keep chilled.)

Profiteroles:
Preheat oven to 425°F. Line 2 large rimmed baking sheets with 
parchment paper. Bring 1/2 cup water, milk, butter, sugar, and salt 
to boil in a heavy large saucepan. Stir in flour; cook over medium-high 
heat, stirring vigorously, until dough is smooth and pulls away from 
the sides of the pan, about 1 minute. Transfer hot mixture to 
standing mixer. Beat dough with paddle attachment at medium 
speed until slightly cool, about 3 minutes. Add 3 eggs, 1 at a time, 
beating until blended after each addition. Beat in egg yolk until 
blended.
 
Spoon 16 mounds of batter about the size of large eggs onto 
prepared sheets, spacing about 2 inches apart. Beat remaining egg in 
a small bowl to blend. Brush tops of profiteroles lightly with beaten 
egg. Bake for 15 minutes. Reduce oven to 375°F. Continue baking 
until puffed and dark golden brown, about 30 minutes longer. 
Transfer to a rack to cool completely. (Can be made 1 week ahead. 
Store in an airtight container in the freezer. Remove from the freezer 
a few hours before continuing.)
 
Rewarm caramel sauce. Using a serrated knife, slice profiteroles 
horizontally in half. Spoon rounded 1/3 cup filling into the bottom half 
of each profiterole. Cover with top halves. Drizzle with sauce. Spoon 
dollop of whipped cream atop profiteroles. Sprinkle with chopped 
pecans and serve.
 
 

Pumpkin Custard Profiteroles With Maple 
Caramel - Page 2

Recipe continued from previous page
 

Braxten's Family



Ingredients:
1 banana

1 cup fresh spinach

1 egg

1 cup flour

1/2 tsp of baking powder

1/2 tsp of baking soda

Pinch of salt

 

Directions:

Blend first three ingredients in a blender until 
smooth. Mix remaining dry ingredients in a 
separate bowl. Stir in wet ingredients.
 
Cook pancakes 1-2 min on each side on a pan or 
griddle. Serve immediately or freeze for future 
breakfasts.
 

Green Pancakes
A delicious breakfast recipe

The Schenone Family



Ingredients:
1/2 cup lukewarm water

1 cup warm milk

4 large eggs

4 Tbsp unsalted butter, melted. Plus butter for 

sauté.

1 cup all-purpose flour

2 Tbsp granulated sugar

Pinch of sea salt

 

Directions:
 
Add the ingredients into a blender in the order they are listed, 
starting with the wet ingredients. Blend on low speed until 
combined then set aside for a few minutes for the bubbles to 
go down.
 
Melt a dot of butter in a 10-inch non-stick skillet over medium 
heat.
 
Pour about 1/4 cup batter into the skillet, or enough to coat the 
bottom of the pan. As you are pouring the batter into the skillet, 
swirl the batter to evenly coat the bottom. Fill any gaps with a 
little more batter.
 
Once the edges are golden, flip the crepe using a thin edged 
spatula to easily get under the crepe. Sauté another 30 
seconds or until the second side turns golden then turn the 
crepe out onto a clean cutting board. 
 
Repeat with the remaining batter, adding butter as needed. 
Once crepes are at room temp, they can be stacked.
 
Recipe from Natasha's Kitchen

Favorite Crepe Recipe
This is Miss Zula's favorite crepe recipe recipe. She writes:

My favorite dessert is crepes. I found this really easy receipt from a Russian videoblogger on YouTube. She is my favorite influencer. 
This blender crepe recipe is so easy and perfect for me every time. I am sure you will love this one too. The ingredients are simple and 

you don't need any fancy equipment. You can achieve beautiful, lacy, and delicious homemade French crepes. 
This recipe makes 12, 8 inch crepes. 

 

Miss Zula


