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The 
Academy

A selection of family inspired 
recipes by the students and staff 

of Co-op Academy 
Stoke-on-Trent



Our Academy..
We are a proud and privileged community due to the diversity in our academy.  At the latest count we had children who spoke 
42 different languages. Some speak English as their main language, some are genuine English as an additional language 
speakers.  The make-up of our Academy community gives a richness and depth that few other schools are privileged to have.

Our students understand that the world extends far beyond Stoke-on-Trent because their friends and classmates may have 
been born elsewhere. Our students are accepting of other religions because their are so many within their academy.  Our 
students don’t see the barriers and boundaries that many of adults see. Children who are refugees or asylum seekers are not a 
mystery to them as they are sat next to them in maths or playing football with them at lunchtime. One of our previous students 
who became Head Girl did so whilst she was an asylum seeker.  We are an academy which sees the potential and talent in you 
as an individual and doesn’t seek to label you.

Mr Lowry 
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Recipes



Mr Lowry’s Northern 
Irish Stew

This recipe is important to our family 
because …
My grandparents came from County Antrim, 
Northern Ireland in the 1930s looking for 
work. My grandfather was a miner and
worked at Agecroft Colliery in northeast 
Manchester. My grandmother used to cook 
this meal for him regularly as it was 
wholesome and hearty. Unfortunately, my 
grandfather died the year before I was born, 
but whenever my grandmother cooked this 
meal she would reminisce about what a 
great man he was.



Mr Lowry’s Irish Stew 
 Recipe origin: Northen IrelandRea

Ingredients

● 2 tbsp plain flour
● 1kg (2lb 3oz neck fillet 

of lamb, diced into 
2cm (¾in) cubes

● 2-3 tbsp oil
● 2 onions, sliced
● 2 celery sticks, sliced
● 3 medium carrots, 

peeled and sliced
● 2  bay leaves
● 1 tbsp chopped thyme 

leaves

Method

Cook time: 2-2½ hours, plus resting
1. Preheat the oven to 180°C/160°C Fan/Gas 4.
2. Season the flour with salt and pepper and then 
toss the lamb in the flour. Heat some of the oil in a 
wide-based flameproof and ovenproof casserole 
dish with a lid, then fry the lamb on all sides over 
a high heat for 4–6 minutes until golden. Fry the 
lamb in batches, adding more oil as needed and 
removing each batch with a slotted spoon to set 
aside while you cook the rest.
3. Add a little more oil to the pan, then tip in the 
onions, celery and carrots and fry over a 
medium-high heat for 4–5 minutes. Add the bay 
leaves and thyme and scatter the browned lamb 
over the top. Pour over the stock and bring to the 
boil.

4. Reduce the heat and arrange the potatoes on 
top. Season with salt and pepper as you layer the 
potato slices, gently pressing down so the liquid 
rises to cover them.
5. Cover with the lid and carefully transfer to the 
oven to cook for 1½–2 hours or until the lamb and 
potatoes are both tender. Increase the oven 
temperature to 200°C/180°C fan/Gas 6, remove 
the lid and cook for a further 8–10 minutes or until 
the potatoes are golden.
6. Allow to stand for 5 minutes and remove the 
bay leaves before serving with a leafy green 
vegetable, such as chard or cabbage



Mr Hall’s Tunstall 
‘Trifle Indulgent’

As a young boy I lived in Tunstall and every 
Christmas/birthday, my mum would make the 
best trifle in the world.  Another treat I loved 
was Jaffa Cakes which we would only have 
once or twice a year.  As I have grown older I 
have expanded my list of treats to include 
Terry’s Chocolate Orange, again a treat I tend 
to enjoy at Christmas. This recipe is my own 
celebration of my early culinary memories and 
later adult indulgences. I have blended all of 
these together to create the perfect trifle; 
forgive me for being a trifle indulgent.



Mr Hall’s ‘A Trifle Indulgent’
Ingredients

● 1 Pint of Milk,    
● 1 Pint of Water
● 1 2/3 Tablespoons of Sugar
● 2 Terry’s Chocolate Oranges (1 

spare!)
● 2 Packets of Jaffa Cakes
● 1 Packet of Birds Custard 

Powder
● 600 ml of Extra Thick, Fresh 

Double Cream
● 1 Packet of Orange Jelly
● 1 Carton of Mandarin Orange 

segments
● 2 measures of Orange Liqueur 

(Optional)

Method

Cut 20 Jaffa Cakes into quarters and eat 2 pieces to 
quality assure. If satisfied, line the base of a trifle dish 
with the remainder.
Pour about 1 1/2 measures of Cointreau orange liqueur 
over the Jaffa Cakes (optional).
Break a block of orange jelly into cubes and add a little 
of 1 pint of boiling water.  Stir until melted then add the 
rest of the water & stir. Allow to cool for about 40 
minutes then pour over the Jaffa Cakes.  Place in a 
fridge until almost set.
Drain, then arrange the mandarin segments over the 
jelly until the whole surface is covered.
Separate 8 segments of chocolate orange and place to 
1 side.  Eat 1 segment for quality assurance purposes.
Grate some of the remaining chocolate evenly over the 
mandarin oranges. Mix 1 pint of custard as per the 
manufacturer’s instructions, remembering to sweeten 
with 1 ½ tablespoons of sugar.

Place cling film on the surface of the custard as it 
cools, to avoid a skin forming.  Allow to cool for about 
30 minutes then pour over to about 1 cm depth (your 
preference). Cover the surface again with cling film. 
Eat any remaining custard for quality assurance 
purposes.  Allow to cool until set.  Grate some more 
chocolate evenly over the surface.  Eat any large 
chunks that fall from the grater to ensure the chocolate 
is still OK.

Whip 600ml of extra thick double cream until the cream 
can form stable peaks.  Spread evenly over the trifle 
with a fork, compressing the cream into any air 
pockets.  Grate a layer of chocolate orange over the 
top of the cream.  Use another chocolate orange if 
necessary! Any cream left over can be used to top a 
well-deserved cup of coffee. Cut the remaining 7 
chocolate orange segments into halves.  Place the 
halves around the edge of the trifle, curved edge facing 
outwards.



Mrs Higgs Pizza

This is my recipe and photos to illustrate the method.

This is a great recipe for kids to have a go at, with supervision 
for the cutting and oven.

Everyone can have the same meal but different!

The men in my house love meaty toppings, I’m a vegetarian and 
my daughter hates vegetables.

The ingredients are all available cheaply at supermarkets 

The base recipe can be adjusted to make more, I often multiply 
ingredients by 2.5 to make 5 bases. 



Mrs Higgs Pizza 
 Ingredients

● 200g strong white bread 
flour

● Salt
● 7g / one sachet of fast 

action dried yeast
● 140ml water (warm)
● Extra virgin olive oil

Method

● Wash your hands and clean your work 
surface before starting

● Weigh out the flour and add a pinch of salt
● Stir, then add the yeast and stir again
● Make a well and add the water (room 

temperature is fine, not too hot)
● Add one tablespoon of olive oil
● Stir, as it comes together, flour your hands 

and work into a ball of dough
● On a floured surface knead for a couple of 

minutes, the dough should spring back a 
little when pressed

● Place the dough in an oiled bowl, cover with 
cling film or a cloth and stand in a sunny 
window sill or warm place

● The dough will rise and double in size in 
about 30 minutes

● Now you can prepare your toppings, 
washing and chopping vegetables, 
cheese, meats

● Oil your pizza or oven trays. Preheat your 
oven to 200c or gas mark 6 (fan assisted 
ovens 180c)

● When your dough is ready, turn out onto a 
floured surface. Cut the dough in two, roll 
into a ball and shape into a rough circle 
with the rolling pin or your hands

● Place into your tray and press into a circle, 
repeat with the other piece of dough

● Add toppings to taste, passata then 
mozzarella then get creative!

● Cook for 15-20 mins

Toppings

Passata
Mozzarella
Then customise to taste

Vegetarians: add vegetables to taste
Vegans: add a vegan cheese
Gluten free: look for gluten free flour and yeast
If you like it spicy add chilli peppers, jalapenos, spicy 
meats, drizzle with chilli infused oil



Mrs Fenney’s Fruit cake 
and Wensleydale cheese

This recipe is important to our family because I 
was born in and brought up in Yorkshire. Eating 
fruit with cheese is a Yorkshire tradition.  My Mum 
is the best cook in the world and her fruit cake is 
delicious. She would send me a cake and cheese 
food parcel when I was away at university. She 
brings me fruit cake and cheese when she visits 
me. In fact, everyone she visits gets the same 
present.  Try it, it is lovely; remember to eat slices 
of the cheese with the cake for maximum 
enjoyment!                               

Mrs Fenney

 

The house 
where my mum 
was born

The house 
where my Dad 
was born



Mrs Fenney’s Fruit Cake and Wensleydale Cheese
My Mum Sheila Ackroyd
 Rea

Method

The day before, place the dried fruits in a large bowl, add 
the tea and stir well. Cover and leave overnight.
Preheat the oven to 325 F/170 C
Line an 8-inch round cake tin with greaseproof paper or 
baking parchment.
Place the butter and sugar into a large mixing bowl. Using 
an electric hand whisk or fork, cream the butter into the 
sugar until light, smooth and creamy.
Beat one egg into the creamed butter, then beat in a quarter 
of the flour. Repeat until all the eggs and flour are used up.
Drain the dried fruits and add the ground almonds, glace 
cherries. Stir well then add to the cake mixture stirring gently 
until all the fruits are incorporated into the mixture.
Stir gently so as not to 'flatten' the cake mixture.
Cook in the preheated oven for 2 to 2 1/2 hours or until dark, 
golden brown.

Ingredients

● 450 g./1 lb mixed dried fruit
● 225 g./8 oz. all-purpose (or plain flour)
● 150 g./5 1/2 oz. butter (slightly softened)
● 150 g/5 1/2 oz. dark Muscovado sugar
● 4 medium-sized eggs
● 1 tablespoon dark treacle (cane molasses)
● 1 tsp. baking powder
● 110 g./4 oz. ground almonds
● 300 ml./10 fl. oz. black tea (cold, strong)
● 225g/8 oz. glace cherries (halved

https://www.thespruceeats.com/almond-equivalents-1807454
https://www.thespruceeats.com/raisins-sultanas-and-currants-435341


 Hifsa’s Lamb 
Pilau Rice 

Recipe origin: Pakistan



Lamb Pilau rice 
By Hifsa Saddiq
This rice is the main dish of any Pakistani 
household during Eid. It has a very 
distinctive fragrance and is just delicious. 
Pilau rice reminds my family and me of 
joyous family time where we meet and 
greet all our relatives.
We all sit and eat together enjoying 
priceless and funny moments. When ever 
we cook this dish, it always brings back 
memories of happy times.



Hifsa’s Lamb Pilau Rice
 Rea

Ingredients

6 Tablespoons of 

  Sunflower Oil

2 Tablespoons of salt
2 Onions
2lb Lamb Shoulder
3kg Basmati Rice
1 Whole Garlic
1 tsp Garam Masalah
4 Green Chillies

Method

Soak the rice in water

Make a soup by adding meat to 2.5l of water in a large pot

Roughly chop 2 onions and garlic and add to water with the chillies whole, 1 tablespoon 
of salt and garam masalah

Bring to boil and let it simmer for 40 mins

In another large pot chop 2 onions and add 6 tablespoons of oil

Brown the onion until burnt but not black and add the meat from the soup

Mix well

Add just drained water from the soup and bring to the boil.

Once boiled, add drained rice

Leave heat on full until water is absorbed, then simmer



Since I am the only Bulgarian person in this academy, I am glad 
to introduce to you some delicious Bulgarian meals! If you want 
to have some more copies you could ask me and I would love 
to add on to those. We have many unique soups and 
desserts,you would love them! 
from Teddy

BOB CHORBA (WHITE BEANS SOUP)
A Type Of Bulgarian Soup

1 lbs beans (white is possible - haricot, fava, etc.)
2 liter water
2 onions, chopped
2 tbsp oil
3 tbsp flour
1 tsp paprika
4 tomatoes (or a can of tomatoes)
1 tsp oregano (or dried mint)
salt to taste

Preparation

Soak the beans in the water overnight. Next morning drain off the water, add same 

amount and bring to boil. If you don't want to wait one day to get this done, you can 

simply boil the beans for an hour, then discard the water, add water again and bring 

to a boil again. Simmer gently for about an hour or until the beans soften. In a 

separate plan fry the onions in the oil until golden brown, add the flour, stir and fry 

for less than a minute. Add the paprika, stir and add to the beans. Add the tomatoes 

and oregano as well. Leave the soup to simmer on a low heat for about 20 minutes. 

Thanks to Teodosia Krumova



Ingredients

SUPA TOPCHETA (MEATBALL SOUP)
A Type Of Bulgarian Soup

1 lb. ground meat
6 tbsp. rice
1 tsp paprika
1 tsp dried savory
salt & pepper
2 tbsp flour
6 cups water
2 beef bouillon cubes
1/2 bunch scallions, chopped
1 green bell pepper, chopped
2 medium carrots, peeled & thinly 
sliced
3 tomatoes, peeled & chopped
1/2 bunch parsley, minced
1 egg
lemon juice

Preparation

Combine beef, rice, paprika and savory. Season to taste with salt and 

pepper and mix well. Form into 1 inch balls, then roll in flour. Combine 

water, bouillon cubes, 1 tablespoon salt, 1 teaspoon pepper, scallions, 

the bell pepper, carrots and tomatoes in large pot. Cover, bring to boil, 

reduce heat and simmer for another 30 minutes. Add meatballs, cover 

and bring to boil again. Reduce heat and simmer 30 minutes or until 

the rice is cooked. Add parsley during last 5 minutes of cooking time. 

Taste and add more salt and pepper if needed. Just before serving, beat 

egg with some lemon juice and add to the soup.

Thanks to Teodosia Krumova



Barris Iyo Suqqar 
(which is essentially rice and meat)
Rea

For the rice: For the meat:
350g of cubed boneless beef
1/4 of a cup of sunflower oil
1 onion, chopped
1 garlic and ginger cube
1 potato
1 carrot
1 bell pepper
2tsp of curry powder
1/2 tsp of crushed black pepper
1tsp of vegetable seasoning

‘I think coming to the Co-operative Academy helped me to go to university 
because it has brilliant teachers that push you to do your best, even when you 
think you can’t’.
Recipe by Ilhan Jamal

3 cups of basmati rice
1/2 cup of sunflower oil
1 onion chopped
1 garlic and ginger cube
2 tbsp of rice seasoning mix
2 tbsp of chicken stock powder
3 cups of boiling water

Method.
Rice:
Pour the sunflower oil into a medium saucepan on medium 
heat.  Add the chopped onion, garlic and ginger cube,  
seasoning mix and chicken stock powder.
Add the washed rice that has been soaked for at least an 
hour.  Add 3 cups of hot water from the kettle and turn the 
heat to high stirring the contents thoroughly.  Place a lid on 
the saucepan and reduce the heat for 10 minutes.  
Remove the lid and stir thoroughly.
Meat:
Pour the sunflower oil into a medium saucepan on medium 
heat.  Add the meat and vegetable seasoning and stir 
thoroughly.  Cook until the meat juices evaporate then add 
the chopped onion, garlic and ginger cube and the diced 
potato and carrot.  Place a lid on the saucepan and leave 
until he vegetables have softened (about 8 minutes).  Next 
add the curry powder, vegetable seasoning and stir well.  
Add the chopped bell pepper and black pepper, stir 
thoroughly then heat for 2 minutes. 
Add ½ cup of hot water, stir and replace the lid; leave on 
medium/low heat for 10/15 minutes.
Add chopped parsley and simmer for 2 minutes.
Serve and enjoy!



Pasticchio
   Ruth Kappakas

Mincemeat pork
Onion
Tomato purée 
Chopped tomatoes
Passata

Fry onions, and meat, add the remaining 
ingredients

Penne pasta 
1 egg
Bechamel sauce mix
Milk ( roughly 400ml to cover all of the meat ) 
Corn flour
Nutmeg
Grated cheese

Boil pasta
Then boil milk with whisked egg and 2 big 
heaped tablespoon cornflour
Add nutmeg, ( 2 teaspoons)
Add meat mix into a Pyrex dish ( casserole) 
add the pasta and mix together
Pour over the bechamel  sauce mix
Add grated cheese on top and brown cheese 
in the oven
Thank you Mrs kappakas



Togolese Beef 
in spicy 
Peanut & 
Tomato sauce 

Recipe origin: Togo

Ingredients:
400g beef (or 4 butlers steaks)
4 tbsp smooth peanut butter
1 onion, grated
2 garlic cloves, minced
2 carrots, cut into thick long sticks
1 green capsicum, thickly sliced
1 fresh tomato, diced
250ml tomato puree
Vegetable oil
1 vegetable or beef stock cube and 1 cup of 
water
1 hot chilli
Salt and freshly ground black pepper to 
taste

In a bowl, combine the grated onion and garlic. Season liberally with salt and 
pepper then mix in the beef, cover and set aside to marinate for 20 minutes or 
longer if possible.

Turn the beef mixture into a saucepan and add 350ml water. Bring to the boil, 
reduce to a simmer, cover and cook for about 45 minutes. Drain the meat and 
reserve the broth.

Add 2 tbsp of oil into a large wide saucepan and fry the beef until nicely browned 
all over; you might need to do this in two batches.  Remove the meat with a 
slotted spoon and set aside.

Add 2 tbsp more oil to the pan then stir in the tomato puree and cook for 5 
minutes, or until dark red in colour. Add the fresh tomato and crush with a 
wooden spoon. Stir in the peanutbutter and the carrots. Cook, stirring 
occasionally, for 5 minutes more then add the reserved meat broth along with the 
stock.

Stir until smooth, bring to a simmer, cover and cook for 15 minutes. At this point 
add the beef and chilli. Return to a simmer, cover and cook for 15 minutes more. 
Serve hot, accompanied by plain white rice.



Falafel
Recipe origin: Syria

I

Ingredients:

● 400g dried chickpeas
● 1 large white onion
● 8 large garlic cloves
● 1 small bunch parsley
● 1 small bunch fresh coriander
● 2 tsp of baking soda
● 1 egg
● ½ tsp salt
● 1 tsp dry coriander
● Oil for frying

Method:

Soak the chickpeas overnight then wash and drain. You can use canned 
chickpeas but drain them very well. In a food processor add the onion, 
garlic, coriander, parsley and drained chickpeas. Pulse several times 
until you get a nice consistent soft mixture. Add the baking soda and mix 
well. Divide according to your family size and freeze them in freezer 
bags for up to 5-6 months. When you are ready to eat falafel thaw out of 
the fridge. Crack an egg, add dry coriander and salt, mix well. Add the 
thawed falafel and combine well. Heat the oil to a medium temperature 
and fry falafel until brown. You can bake them for a healthier falafel. 
Push into opened Pita breads with lots of salad, tomato and tahini or 
hummus.

Note
Fry ¼ of the batch 
at a time



Kolaczki
Recipe origin: Poland

Ingredients:

● 8 ounces cream cheese (room temp)
● 12 ounces butter (room temp)
● 3 cups all-purpose flour
● 28 ounces apricot filling (or raspberry, prunes etc.)
● Icing sugar for decorating

Method:

In a large bowl beat the cream cheese with butter until light and fluffy. Add the 
flour one cup at a time and mix well. Wrap the dough in plastic and refrigerate 
for at least an hour.

Meanwhile heat the oven to 180 degrees.

Roll out the dough ¼ inch thick on a dusted surface using equal parts  icing 
sugar/ granulated sugars (not flour). The sugar will help the dough not to stick.

Cut into 2 inch squares and place ½ a teaspoon of filling on centre of each 
square. Overlap the opposite corners of dough across to the centre over the 
filling  and press together lightly. Use some beaten egg to help the corners stick 
if needed.

Bake for 15 mins until the corners start to turn brown. Cool completely and 
dust with icing sugar.

Note
Can be round, square 
or diamond shape



Tinginys
Recipe origin: Lithuania

Ingredients:

● 1 can of sweetened condensed milk
● 6 tbsp cocoa powder
● 100 grams butter
● ½ pack of rich tea biscuits

Method:

Crush up the biscuits into small pieces and place into a large mixing 
bowl. On a medium heat melt the butter and add the condensed milk 
and cocoa powder. Mix everything thoroughly and let it simmer for 5 
minutes making sure you stir well to avoid burning. Pour the chocolate, 
butter and condensed milk mixture onto the biscuit pieces and mix. 

Pour the mass onto a cling film covered surface (double the cling film up) 
and form into a sausage shape, making sure everything is pressed 
together well. Place in a refrigerator for at several hours, but preferably 
overnight. Once it is solid and holds its shape just slice and enjoy!

The sausage shape is the traditional way of setting it but you could also just 
line a baking tray with cling film and use that to hold the shape.

English translation ‘the lazy one’ - so easy to make!



Romanian Mici
Recipe origin: Romania

Ingredients:

450g minced pork
450g minced beef
1 tbsp ground sea salt
1 tbsp ground black pepper
4 cloves garlic
1 small brown onion
1 tbsp paprika
1 tbsp coriander
1 tbsp caraway seeds
2 tsp baking soda
2 tbsp olive oil
1 tbsp lemon juice

● 8 ounces cream cheese (room temp)
● 12 ounces butter (room temp)
● 3 cups all-purpose flour
● 28 ounces apricot filling (or raspberry, prunes etc)
● CIcing sugar for decorating

Method:

Mix all the ingredients together in a 

mixing bowl. Cover and refrigerate 

overnight to allow the flavours to 

develop.

With wet hands form into small 

sausages (around 4 inches long, 1 inch 

wide)

Its best to grill the mici over a hot grill 

or preheated grill. Brown on all sides 

until cooked, around 5 mins each side.

Serve with green salad, pita bread or 

hummus.

● 8 ounces cream cheese 

(room temp)

● 12 ounces butter (room 

temp)

● 3 cups all-purpose flour

● 28 ounces apricot filling (or 

raspberry, prunes etc)

● CIcing sugar for decorating



Dolma 
 Recipe origin: Middle EastRea

Ingredients

● 2 aubergines
● 2 courgettes
● 500g minced chicken or beef
● Cabbage (white/red)
● Fresh vine leaves
● 1 kg uncooked white rice
● 450g tomato paste
● Salt
● 1 tsp ‘seven spices’ seasoning
● 1 bunch fresh parsley chopped
● 250g hot pepper paste
● 10 garlic cloves crushed
● 2 tsp dried mint
● 2 tsp lemon salt
● 1 tsp black pepper
● 2 tsp salt
● oil

Method

Mix the meat, rice, garlic, tomato 

paste, spices and black pepper until 

combined. Cut, dice and drain the 

aubergine and courgette and add 

these to the meat/ rice mixture.

Wash and separate the cabbage 

leaves from the stem. Wash the vine 

leaves. The next step is to fill the 

vine leaves, roll and tuck them to 

make little pocket-shaped packets.

Put the stuffed leaves into a deep pan, the 
top of the pot is  covered with more vine 
leaves and salt. Then add some boiling 
water and cook the ‘dolma’ over a heat.

You can place a weighted plate on top of 
the stuffed vegetables to keep them all 

compact whilst cooking. Do not allow to 
completely dry out. Cook for about ½ -1 
hr depending on the size of pot. When the 
dolma are finished, serve them on a large 
tray.



Hummus
Recipe origin: Syria

Ingredients:

400g boiled (soaked dried) chickpeas or 1 can 
3 tbsp of tahini paste
3tbsp olive oil
60ml lemon juice (or to taste)
¼ tsp ground cumin
1 garlic clove - crushed (optional)
Salt and pepper to taste

Method:

Put all the ingredients into a food processor. Blitz until the required 
consistency is reached. Add a little water to thin if required.

Try your own, it is so easy and 
much better than any 
shop-bought hummus! It will 
keep if covered in the fridge 
for a few days. 



Bramborak (potato pancakes)
Recipe origin: Slovakia

Ingredients:

3lb white potatoes
4 cloves garlic
3 eggs
4 tablespoons flour
2 tablespoons marjoram
Salt
Pepper
Vegetable oil for frying

Method:

Peel the potatoes and grate them immediately with a medium grater. Pour them 
into a strainer and let them drain well by placing a weight on top.

In a large salad bowl combine the grated potatoes with garlic, eggs, flour, salt, 
pepper and marjoram. Mix well.
Divide the dough into 15 balls of the same size and flatten them. Cook them in a 
hot oil bath, gently turning them occasionally until golden brown. Place them on 
a plate lined with a paper towel and serve immediately after frying.



Tsebhi or Wat

Ingredients:

3 red onions sliced
50g butter
Vegetable oil
Chilli paste to taste
2 cans chopped tomatoes
900g stewing beef
Water
1 tsp ‘Berbere’ spice mix

Method:

Brown the cubed meat on a medium heat. Set aside. Fry the 
onions in the butter, add a dash of oil on a low heat until 
softened. Add the tomatoes, chilli paste and spice mix. Heat 
and stir, add the cubed beef. Add about ½ pint of water and 
cook on the hob or covered in the oven very slowly for up to 
2 hours.

Serve with injera or rice.

Recipe origin: Eritrea



Strawberry 
Panna Cotta

Ingredients:

1lb strawberries
Sugar
½ tsp vanilla extract
1 packet unflavored gelatin
¼ cup water
1 ½ cups whole milk
1 cup heavy whipping cream
Garnish: sliced strawberries

Method:

Lightly grease eight 4 oz ramekins or cups with nonstick 
cooking spray. Puree strawberries and sugar in a blender 
until very smooth. Press through a sieve into a bowl; discard 
seeds. Stir in vanilla. Remove 1 cup for the panna cotta; 
reserve remaining puree.

Sprinkle gelatin over ¼ cup of water in a small custard cup; 
let stand 5 minutes to soften. Place cup in a small skillet of 
simmering water; stir in dissolved gelatin. Transfer to a 1-qt 
glass measure; stir in reserved 1 cup strawberry puree and 
the cream until well blended. Pour into ramekins. Chill, 
covered until firm about 4 hours or up to 2 days. To unmold, 
run a small knife around each; invert onto plates, gently 
shaking to remove.

Recipe origin: Eritrea

                                                            Recipe origin: Italy



Danish Bonfire bread 
Recipe origin: Denmark

Ingredients:

300 ml water
25 grams fresh yeast (or similar dry yeast)
2 teaspoons sugar
2 teaspoons salt
500 grams all purpose flour

    Method:

1. In a large bowl, add the water and dissolve the fresh yeast in it. If using dry yeast, 
add this together with the flour in step 2.

2. Add the all-purpose flour, salt and sugar. Knead everything into a smooth dough.
3. Let the dough rise for minimum 30-45 minutes.
4. Now roll the dough into large thin bread ‘sausages’ and twist them around wood 

sticks you have cut from trees.
5. Finally bake the bread over a bonfire. You get the best twisted bread by baking 

them over hot embers.



Saudi Arabian 
Kabsa (Chicken 
and Rice)
Ingredients: 

1 chicken with skin, cut into 4-8 pieces

3 cups rice

2 onions finely chopped

2 tomatoes blended with skin

1 tbsp tomato paste

1 tsp garlic paste

1 tsp ginger paste

1 grated medium carrot

1 tsp of coriander powder

½ tsp cumin powder

½ tsp garam masala

¼ tsp black pepper powder

½ tsp red chilli powder (or to taste)

Half a lemon cut in thick slices

2 cinnamon sticks

3 cardamom pods

5 cloves

Handful of raisins (for garnish)

Handful of pine nuts (for ganish)

A cup of oil

4 cups of water (plus additional if required)

 

Please note:

The chicken will be cooked with the 
skin on to keep it moist. You can 
remove the skin before steaming the 
rice. If you choose to grill or fry the 
chicken pieces then the skin helps 
give it a crispy outer layer. You can 
make slits in the chicken before hand 
and rub in a little salt and garlic- 
ginger paste too. This will help the 
chicken absorb the juices well.

Method: 

You will need to use a large pot that can accommodate the chicken pieces well.

Start by heating the oil in the pan. Add the whole spices (cinnamon, cardamom, black 

pepper and cloves) and let them splutter before you add the onions. Fry the onions on 

medium high until they are golden. Add the ginger and garlic paste and fry a little 

before you add the tomatoes, tomato paste and powdered spices. Keep stirring and 

fry until the tomatoes are all mushy and the oil starts to separate.

Add the chicken pieces and some salt. Saute the chicken on high heat until the oil 

separates again. Add 4 cups of water and reduce the heat when it starts to simmer. 

Reduce heat and let this cook until the chicken pieces are tender (usually 15-20 mins 

on medium low heat).

Wash and soak the rice (if needed) while the chicken cooks. Once the chicken is done, 

with a slotted spoon remove the chicken pieces onto a dish and cover with foil. 

Measure the broth. For every cup of rice that you are using add one and a half cups of 

water. If the broth is not enough add more water.  Return to the heat again and add 

the grated carrots and sliced lemons to the broth.

When the water starts to boil add the drained rice to it. Check and adjust the salt. Let 

it cook on a medium high heat until the water reduces and it becomes difficult to stir. 

If you want the chicken in the rice then now is the time to add them. Remove the skin 

first and drop them into the rice and stir. Close the lid tightly, reduce the heat to the 

lowest setting and let it steam for 15-20 mins. If you are not adding chicken to the rice 

but would like it grilled or fried then proceed with steaming without the chicken.

Once the rice is cooked, slowly tilt the lid slightly to let the steam escape (be careful 

this will escape fast!) You can fry the raisins and pinenuts and pour onto the rice for 

garnish. Serve as it is or with a fresh salad.


