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Mochi Waffles



Submitted by the Chen family

Recipe

Country of Recipe Origin Recipe serves

Vietnam 8

Ingredient Amount

Tapioca starch 2 Cups

Rice flour 1/2 Cup

All purpose flour 1/2 Cup

Sugar 1 Cup

Baking powder 2 TSP

Salt 1/4 TSP

Eggs 3 Large 

Coconut Cream 1 Can (13.5 oz)

Favorite extract (ube, pandan, or black sesame) 1-2 TSP

Neutral cooking oil 1 TBSP

• In a mixing bowl, add in and mix all the dry ingredients: tapioca starch, rice flour, all purpose flour, sugar, baking powder, and salt.  
• In another mixing bowl, prepare the wet ingredients: beat eggs, then add the coconut cream, pandan extract or the flavoring of your choice, and 

neutral cooking oil 
• Carefully mix the dry ingredients into the wet ingredients.  
• Heat up waffle iron.  
• Use a ladle to drop batter onto waffle iron. Waffles should be golden brown when done. Let it rest for a minute to crisp up before eating.  
• Mochi waffles can be served with yogurt, maple syrup, fresh fruit, or a combination of your favorite toppings.    

Enjoy! 



Healthy Banana Bread



From the Tse Bessin house.

Recipe

Country of Recipe Origin Recipe serves

Ingredient Amount

Coconut oil or extra-virgin olive oil or high quality 
vegetable oil, melted

1/3 Cup

Honey or maple syrup 1/2 Cup

Eggs 2 Large

Ripe bananas, mashed 1 Cup

Milk of choice or water 1/4 Cup

Baking soda 1 TSP

Vanilla extract 1 TSP

Salt 1/2 TSP

Ground cinnamon (plus more to swirl) 1/2 TSP

White whole wheat or regular whole wheat flour 1 3/4 Cup

Totally optional: ½ cup mix-ins like chopped walnuts or 
pecans, chocolate chips, raisins, chopped dried fruit, fresh 
banana slices…

Instructions:  

• Preheat oven to 325 degrees Fahrenheit and grease a 9×5-inch loaf pan. 

• In a large bowl, beat the oil and syrup together with a whisk. Add the eggs and 
beat well, then whisk in the mashed bananas and milk. (If your coconut oil 
solidifies on contact with cold ingredients, simply let the bowl rest in a warm 
place for a few minutes, like on top of your stove, or warm it for about 10 
seconds in the microwave.) 

• Add the baking soda, vanilla, salt and cinnamon, and whisk to blend. Lastly, 
switch to a big spoon and stir in the flour, just until combined. Some lumps are 
ok! If you’re adding any additional mix-ins, gently fold them in now. 

• Pour the batter into your greased loaf pan and sprinkle lightly with cinnamon. If 
you’d like a pretty swirled effect, run the tip of a knife across the batter in a zig-
zag pattern. 

• Bake for 55 to 60 minutes, or until a toothpick inserted into the center comes 
out clean (typically, if I haven’t added any mix-ins, my bread is done at 55 
minutes; if I have added mix-ins, it needs closer to 60 minutes). Let the bread 
cool in the loaf pan for at least 10 minutes. You may need to run a butter knife 
around the edges to loosen the bread from the pan. Carefully transfer the loaf 
to a wire rack to cool before slicing 



Southern Cornbread



When I was a kid in Memphis, Tennessee my Mom made this cornbread, and I always 
liked it better than the sweet cornbread you find at restaurants. We try to make this 
once a month or so and usually serve it alongside other Southern food.

Recipe

Country of Recipe Origin Recipe serves

American South

Ingredient Amount

Whole grain cornmeal (see note) 1 3/4 Cup

Salt 1 TSP

Baking soda 1 TSP

Baking powder 1 TSP

Eggs 2 Large

Buttermilk 2 Cups

Bacon grease 1 TBSP

Instructions:  

• Preheat a 9-inch cast iron skillet in a 450F oven, and keep on heating the skillet for about 10 minutes after the oven comes to temperature. You want the 
skillet itself to be at 450 degrees 

• Whisk the dry ingredients together in a bowl 
• In a separate bowl whisk the eggs until foamy 
• Add buttermilk to eggs and whisk to combine 
• Add 1 tablespoon of bacon grease to the cast iron skillet and close the oven door. You can use butter in a pinch but be quick with the next steps to 

prevent it from burning 
• Mix the wet ingredients into the dry and whisk just until combined into a batter 
• Open the oven, pull out the rack, and without taking the skillet off the rack, pour the batter into the skillet. It should sizzle and fry the bottom layer 
• Close everything up and bake for 18-25 minutes. You can check for doneness by tapping the top and checking that it feels solid. The cooking time 

required is variable and (I think) depends on the acidity of the buttermilk. It's better to slightly undercook this than to overcook it so I start checking at 
18min and check again at 2-3 min intervals.

Note: Get your hands on some corn meal made from the whole kernel. This is often sold as 
stone ground cornmeal or whole grain cornmeal. Regular cornmeal has a harder time 
holding on to the water in the eggs and buttermilk, and it makes for a dry cornbread unless 
you add sugar. You might be tempted to add some sugar to this recipe, but you won't need 
it. The result is pure corn flavor with a crispy fried crust and a soft, custard-like texture in the 
middle. Butter or honey, or ideally both, are welcome additions once it's on your plate. 



Greek Melt



Yes: this is just a skillet of melted cheese with bread for dipping. Serve with a simple 
green salad and apple slices to round out the meal, if you like. 

Submitted by the Thompson family

Recipe

Country of Recipe Origin Recipe serves

United States (with thanks to England & Greece) 4-6

Ingredient Amount

Butter 1 TBSP

Cheddar Cheese (block) 1 Lb

Butter 1 TBSP

Garlic 2 Cloves

Lemon (halved) 1 Lemon

Crusty French or sourdough bread cubes for dipping

Cut cheese into 1/2 inch cubes. Melt butter over medium heat in a large skillet. Add cheese and heat slowly until melted. Peel garlic and 
mince or crush in a garlic press and sprinkle over melted cheese. Juice lemon over melted cheese, taking care to strain or pick out seeds. 

Serve directly from the skillet at the table, scooping with the bread cubes or portioning onto your plate to dip and scoop from there. 



Ceviche de Camaron (Shrimp Ceviche)



Submitted by the Burgos family

Recipe

Country of Recipe Origin Recipe serves

Mexico 6

Ingredient Amount

Raw shrimp 2 Lbs

Lime juice 1 Cup

Tomatoes, seeded & chopped 6 Tomatoes

Red onion, small 0.5 Onion

Clamato (tomato juice) 1 Cup

Cilantro, chopped 1/2 Cup

Tostadas for serving (optional)

Instructions:  

• Clean, peel and de-vein the shrimp. Then cut them into small pieces. 
• Squeeze your limes. 
• In a large bowl, combine the shrimp and lime juice. 
• Add your chopped red onion. (Make sure it’s enough lime juice to completely cover the shrimp and onions)  
• Add salt and pepper to your liking. 
• Cover your bowl and let the shrimp “cook” in the lime juice for 2 hours. 
• After 2 hours have passed and the shrimp looks fully opaque, add your chopped cucumbers and tomato. 
• Pour in 1 cup of Clamato and the chopped cilantro 
• Give it a good mix, serve and enjoy!  



Tacos dorados de papa y calabasita 



Submitted by the Gutierrez Herrera family, this recipe translates to Fried Potato and 
Zucchini Tacos.

Recipe

Country of Recipe Origin Recipe serves

Mexico 4

Ingredient Amount

Golden potatoes 5 Potatoes

Zucchini 0.5 Zucchini

Butter 1 TBSP

Monterey jack cheese 4 oz

Shredded cabbage 5 Oz

Small yellow onion 1

Valentina hot sauce

Corn tortillas 8-10 Tortillas

• In a large pot of salted water, add the potatoes and zucchini and bring to a boil over high heat. Cook for about 15 minutes, or until fork 
tender. 

• Drain the water and return the potatoes and zucchini to the pot. Add 1 tablespoon of butter and 4 oz of Monterey Jack cheese. Mash until 
smooth. Season to taste with salt and pepper. 

• Divide the mashed potatoes among the tortillas (3-4 tablespoons) and fold in half. 
• Heat oil in a large frying pan. Fry tacos in batches until crispy, about 2 minutes per side. Drain on paper towels. 
• Garnish with shredded cabbage and add some Valentina hot sauce for a spicy kick! 



Steamed Savory Egg



Submitted by Emmett’s family.

Recipe

Country of Recipe Origin Recipe serves

China 4

Ingredient Amount

Large Eggs 8 Eggs

Chicken Broth 2 1/2 Cups

Salt 1/2 TSP

Sesame oil 2 TSP

Beat eggs well. Then add the remaining ingredients. 

Pour into a shallow heat-proof dish that will fit inside a steamer.  

I prefer to steam over a gentle boil so that the egg will steam evenly and not get rubbery on the edges. I also take a chopstick and mix it 
halfway through to encourage this. Steam until the center of the custard feels set when gently touched or barely jiggles when shaken.  

Steam for 8-12 minutes depending on heat source and dish size. The recipe can also be cut in half.  



Easy Gumbo (You Got This!)



Recipe

Country of Recipe Origin Recipe serves

American Creole 8

Ingredient Amount

Water 6 Cups

ZATARAIN'S® Gumbo Base 1 Pkg

Oil 2 TBSP

Shrimp, peeled and deveined 2 Lbs

Smoked sausage, cut into 1-inch cubes 1 Lb

Cooked chicken breast 1 Lb

Fresh or frozen okra, chopped 1 Cup

“Creole trinity” (chopped onion, green bell pepper, & 
celery)

1 Cup

Better Than Bouillon Roasted Chicken Base 1 TBSP

Cooked rice and green onion for garnish

Zatarain's® Pure Ground Gumbo File

1. Start steaming your rice 

2. Sauté okra in a dutch oven or cast iron skillet or non-stick pan with ghee or 
butter then, remove from skillet and set aside (be sure to cook out the slime 
and get it nice and golden brown). 

3. In the same skillet sauté the “Creole Trinity” all together at once until the 
onions are translucent and veggies are soft then, remove from skillet and set-
aside. 

4. Sauteéyour sausage in the same skillet until, it’s nice a brown. Then, set aside. 
5. Bring water, Gumbo Base, Better Than Bouillion Chicken Base and oil to a boil 

in dutch oven or large saucepot on medium heat, stirring to dissolve any 
clumps.  Reduce heat to low; add in your sauté’d okra and creole trinity (add 
some fresh or powdered garlic too, just because garlic makes everything taste 
better); cover and simmer 30 minutes, stirring occasionally. 

6. Stir in your cooked chicken breast (I sometimes cook it in the instapot 
separately starting when, I steam my rice and by the time I get to this step the 
chicken is fully cooked and I shred it and transfer it to the pot along with the 
juices from the instapot) and stir in the sausage.  Simmer additional 30 
minutes. 

7.  In the last 15 minutes of cooking add shrimp and if, you’re not adding shrimp 
then skip this step. 

8. Give it a good stir and smell (smile). Serve over rice and sprinkle with Gumbo 
File and chopped green onion for garnish, if desired (some folks like me add 
the Gumbo File seasoning to the pot while I’m cooking the gumbo in step 5 
but, that’s up to you.)

Our whole family loves to eat this recipe especially, during the fall.  Traditionally, in 
our afro-creole culture the gumbo base is made from scratch called the roux.  A 
good roux takes time and practice.  I have adapted this recipe using Zatarain’s 
Gumbo base because I don’t have to worry about burning it.  We use all three meats 
in our gumbo but, you can opt out of any of the meats or make it vegetarian - it’s 
your choice. 
With Love, the Knox Family



Yam & Peanut Stew



With love from the Toosi-Rickards family

Recipe

Country of Recipe Origin Recipe serves

Mali by way of Minnesota 4

Ingredient Amount

Vegetable Stock 4 Cups

Onion (chopped) 1 Onion

Garlic, minced 2 Cloves

Yams or sweet potatoes (diced) 2 Cups

Cooked Chickpeas 1 Cup

Salt 1/2 TSP

Peanut butter 1/4-1/2 Cup

Kale (chopped) 2 Cups

Lemon juice 2 TBSP

Optional: soy sauce, chili sauce

Steps: 
• Sauté onions and garlic in a little soup stock for about five 

minutes (can also do this in vegetable oil if you prefer) 
• Add the rest of the soup stock, yams, chickpeas, and salt 
• Simmer for 45 minutes, stirring occasionally  
• In a small bowl, blend peanut butter and ½ cup of soup to make a 

smooth paste, and pour it back into the stew to season 
• Add kale, lemon juice, and optional soy sauce or chili paste, if 

desired 

Enjoy! 

Variations:  
At various times I’ve added tofu, lentils instead of chickpeas, brown 
rice, collards instead of kale, diced tomatoes, and tested out spices 
like cumin and coriander. This is a pretty resilient recipe so have fun! 



The Best Fried Chicken Sandwich 



(from Bon Appetit, loved by the King household) 

This recipe is a bit labor intensive, but results in hands-down the best fried chicken! 
Serve with a light salad on a warm summer day.  

Recipe
Country of Recipe Origin Recipe serves

American South 4

Ingredient Amount

For the Fried Chicken

Kosher salt 1 TBSP

Brown sugar 1 TSP

Baking powder 1 TSP

Boneless, skinless chicken breasts 4 Breasts

For the seasoned mayo

Garlic, grated 1 Clove

Fresh lemon juice 2 TBSP

Mayo 1/2 Cup

Chives, finely chopped 2 TBSP

Celery seeds 1/2 TSP

Fresh ground pepper 1/2 TSP

Salt

For Assembly

Flour 1 1/2 Cup

Cornstarch 1/2 Cup

Garlic powder 1 TSP

Onion powder 1 TSP

Paprika 1 TBSP

Cayenne 2 TSP

Kosher salt 2 TSP

Egg, beaten 1 Large

Buttermilk 1 Cup

Hot sauce (Frank’s or Crystals) 3 TBSP

Oil for frying

Buns 4 Buns

Butter 3 TBSP

Pickles & Cole Slaw

To make the chicken:  
Mix salt, sugar, baking powder in a small bowl. Season chicken all over with 
the salt mixture. Chill uncovered on a wire rack set inside a rimmed baking 
sheet at least two hours and up to 1 day. 
To make the seasoned mayo:  
Combine garlic and lemon juice in a medium bowl; let sit for 10 minutes. Mix 
in mayo, chives, celery seeds, pepper, season with salt. 
Assembly:  
Whisk flour, cornstarch, garlic and onion powders, paprika, cayenne, and 2 
tbsp salt in a medium bowl.  
Whisk egg, buttermilk, and 3 tbsp hot sauce in another medium bowl. 
Working with one piece at a time, dredge chicken in the flour mixture, 
turning to coat and packing into crevices. Shake to remove excess; return to 
rack.   
Pour 3 tbsp buttermilk mixture into flour mixture and work in with your 
fingers. Dip chicken into remaining buttermilk mixture, allow excess to drip 
off, then pack moistened flour mixture firmly onto chicken. Gently shake off 
excess; return to rack. Chill at least 30 minutes and up to 12 hours. 
Pour oil in a large heavy pot. Working in two batches, fry chicken, turning 
often until deep golden brown, 5-8 minutes per batch. Transfer to a wire rack 
set over paper towels to drain.  
Heat a dry large skillet, preferably cast iron, over medium heat. Brush cut 
sides of buns with butter and, working in batches, cook, cut side down, until 
deep golden brown, about two minutes per batch. 
Spread seasoned mayo on over cut sides of buns. Build sandwiches with 
pickles, fried chicken, coleslaw, and more hot sauce, if desired.  



Potato Kai



With love from the Ramadoss/ Campbell family

Recipe

Country of Recipe Origin Recipe serves

India (from the south) 4-5

Ingredient Amount

Oil 3 TBSP

Mustard Seeds 1 TBSP

Curry leaves (roughly chopped) 4-5 Leaves

Green chilies (nip the step and slit down the middle) 2 Chilies

White onion (sliced into strips) 2 Large

Potatoes (steamed, peeled, and roughly mashed) 5-6 Potatoes

Sambar podi 1-2 TBSP

Cilantro (washed and chopped)- optional 2 Sprigs

Instructions: 

• Roughly chop curry leaves. Nip chili stems and slit down middle. 
Roughly slice onions into strips. Steam, peel and roughly mash 
the potatoes.  

• In a large nonstick pan on medium heat, add 2 Tbsp of oil. When 
the oil is hot (about 2-3 minutes) add the mustard seeds.  

• Once it starts to pop, lower heat to medium, add curry leaves and 
green chilies and mix for about 30 seconds. Add onions, toss and 
let it cook for 2-3 minutes.  

• Mix in the potatoes, breaking up with a wooden spoon. Add salt 
to taste, 1 tbsp of sambar podi for mildly spiced potatoes or 2 
tbsp for well spiced. Turn the heat up slightly, add the rest of the 
oil and keep tossing every 5 mins for about 15 – 20 minutes.  

• Turn off heat, add chopped cilantro and enjoy with rice or bread! 



Spiced Corn Ribs



This simple but delicious Tik Tok viral trend got popular in the Chan household! 

Recipe

1. Quarter husked and clean uncooked 
corn by cutting vertically with a very 
sharp knife 

2. Mix melted butter or olive oil with 
onion powder, garlic powder, pepper, 
and salt to taste (smooth paste will 
form) (fresh cilantro or cayenne 
optional) 

3. Brush spiced mixture onto corn ribs  

4. Preheat air fryer to 400F or oven to 
425F   

5. Bake for 7-9 minutes in air fryer or 
12-15 min in the oven  

6. Serve with cotija cheese, chili and/or 
lime to taste 



Bourbon Pumpkin Cheesecake



Recipe Country of Recipe Origin Recipe serves

USA 12

Ingredient Amount

For Crust

Graham cracker or gingersnap crumbs 3/4 cup

Pecans 1/2 Cup (50 g)

Packed light brown sugar 1/4 Cup  (45 g)

Granulated sugar 1/4 Cup (50 g)

Unsalted butter, melted and cooled 4 TBSP (44 g)

Salt 2 Pinches

For Filling

Solid-pack pumpkin 15 Oz (1 can)

Large eggs 3 Eggs

Packed light brown sugar 1/2 Cup (95 g)

Heavy cream 2 TBSP (30 ml)

Vanilla 1 TSP (5 ml)

Bourbon liqueur or bourbon (optional) 1 TBSP (15 ml)

Branulated sugar 1/2 Cup (100 g)

Cornstarch 1 TBSP

Ground cinnamon 1 1/2 TSP

Freshly grated nutmeg 1/2 TSP

Ground ginger 1/2 TSP

Fine sea or table salt 1/2 TSP

8-ounce package cream cheese, at room temperature 3 Packages

For Topping

Sour Cream 2 Cups

Granulated sugar 2 TBSP

Bourbon liqueur or bourbon (optional) 1 TBSP

Garnish: pecan halves

Butter a 9-inch springform pan. Put all crust ingredients in a food processor 
and pulse until well combined. Press crumb mixture evenly onto bottom and 
1/2 inch up side of pan, then chill crust while you make the filling. 

Put oven rack in middle position and heat oven to 350°F. I put a cookie sheet 
on the bottom rack to catch drips. 

In a food processor, add the sugars, then cold cream cheese, cut into a few 
chunks. Blend and blend together until it’s absolutely smooth, no lumps at all. 
Scrape down the sides. Now add pumpkin, cornstarch, salt, and spices and 
blend to combine. Add the eggs one at time, blending briefly between 
additions. Add the vanilla, cream and bourbon, if using. 

Pour filling into crust, smoothing top. 

Bake until center is just set, 50 to 60 minutes. Transfer to rack and cool 5 
minutes. (Leave oven on.) 

Make topping: Whisk together sour cream, sugar, and liqueur (if using) in a 
bowl, then spread on top of cheesecake and bake 5 additional minutes. 

Cool cheesecake completely in pan on rack, about 3 hours. Chill, covered, 
until cold, at least 4 hours. 
•

Submitted by the Baus’ family



Sfouf 



Submitted by the Estephan family.

Recipe

Country of Recipe Origin Recipe serves

Lebanon

Ingredient Amount

Flour 4 Cups

Sugar 2 Cups

Vegetable Oil 1 Cup

Water 1 Cup

Ground Anise 1 TBSP

Baking Powder 1 TBSP

Ground Tumeric 1 TSP

Mix dry ingredients:  
(Flour, baking powder, turmeric, anise)  
  
Add oil to dry mix & mix by hand  
Mix water & sugar together then add to other mixture  
Batter should be mixed until clumps are gone  
Grease w/oil & flour sides and bottom of pan, poor batter into pan & smooth out  
Cook for 42 minutes @ 350 degrees  
Poke w/toothpick, if comes out clean it’s done. Otherwise put back in for 2-3 minutes & re-check 



Phirni



Phirni is a creamy and light dessert that is a great way to finish off a heavy meal. 

Submitted by Arya’s family

Recipe

Country of Recipe Origin Recipe serves

Ingredient Amount

Semolina 1 Cup

Saffron 5-6 Strands

Almonds (sliced) 10-12 Almonds

Milk 3 Cups

Sugar 1 Cup

Green Cardamom Powder 1/2 TSP

Prep time: 20 mins 

• Bring the milk to a boil. 
• Lower the heat. 
• Add the semolina while stirring constantly. 
• Cook on medium flame while stirring constantly till the milk thickens a bit. 
• Add the saffron and continue to cook till you get a thick pudding consistency. 
• Add sugar and cardamom powder. 
• Mix well and turn off the heat. 
• Transfer to earthen bowls/small bowls. 
• Garnish with almonds. 
• Let it cool and set. If you prefer it cold, refrigerate the Phirni. 



Marzipan



Homemade marzipan is so much better and less expensive than store bought.  It can 
be eaten as-is or can decorate cakes (use it like fondant) or even be used in your 
favorite Stollen recipe.  We make it year round and keep in in the refrigerator. 

Sebastian Fromhold-Treu’s family

Recipe

Country of Recipe Origin Recipe serves

Germany 6 (13-14 oz)

Ingredient Amount

Finely ground blanched almond flour 1 1/2 Cup

Powdered sugar 1 1/2 Cup

Quality pure almond extract 2 TSP

Food grade rose water 1 TSP

Egg white (can also use 3 TBSP of corn syrup, but It is not 
as good and makes it sticky)

1 Large

Instructions:  

• Place the almond flour and powdered sugar in a food processor and pulse until combined and any lumps are broken up. Add the almond extract and 
rose water and pulse to combine. Add the egg white and process until a thick dough is formed. If the mass is still too wet and sticky, add more 
powdered sugar and ground almonds. Keep in mind that it will become firmer after it's been refrigerated. 

• Turn the almond marzipan out onto a work surface and knead it a few times. Form it into a log, wrap it up in plastic wrap and refrigerate. 

• Will keep for at least a month in the refrigerator or up to 6 months in the freezer. Bring to room temperature before using in any recipe. 


