KAČAMAK
(MONTENEGRIN
POLENTA)
INGREDIENTS
2-3 potatoes
1/2 tbsp salt
800 ml water
1 cup corn flour
100 ml milk
2 tbsp cream cheese
1 tbsp sour cream

PREP TIME: 15 MIN
COOK TIME: 40MIN
SERVES: 4

DIRECTIONS
Montenegrin polenta is one of the
traditional Montenegrin dishes.
Delicious and filling breakfast.
Peel and cut the potatoes in half. Put
the potatoes to cook and when water
is boiling pour the corn flour. Leave to
boil for ten minutes, then reduce the
heat and leave to cook for another
half hour. With wooden spoon stir the
mixture well, to be fully united
potatoes and flour. The mixture set
aside for 5 minutes.
In a sauce pan pour the milk, add
cream cheese and sour cream. Put on
the fire to warm up a little bit and
stire then add the mixture of potatoes
and flour, let it boil, stir and it is
finished.
Montenegrin polenta serve hot with
yogurt.

LEMON
SUGAR
COOKIES

INGREDIENTS
1 cup butter
2/3 cup sugar
1 egg
Zest of one lemon
Juice of half a lemon
2 1/2 cups flour
1/2 tsp salt
Icing 500 gms powdered sugar
1 egg white
1/8-1/3 cup lemon juice
gel food colorings

PREP TIME: 20 MINUTES +
COOLING AND
DECORATING
COOK TIME: 8-12 MIN
SERVES: 24 COOKIES

DIRECTIONS
In a stand mixer with the paddle
attachment, cream butter and sugar until
light and fluffy.
Add in the egg, zest and juice.
Combine and slowly on low speed add flour
and salt
Chill dough 3-4 hours before rolling
Preheat oven to 160c degrees
Roll and cut cookies in desired shapes (note:
the thinner the pieces the more these bits
are likely to brown before the rest of the
cookie is done, so if doing very lacy shapes,
use a lower temp.
Bake on greased cookie sheet 8-10 minutes
or until slightly golden around the edges.
Allow the cookies to cool on a cooling rack
for 1 hour
The Icing:
in a large bowl combine the egg white and
the sugar. slowly add the lemon juice until
you reach the desired consistency for
flooding or piping designs. For piping
designs it should be thicker, if you wish to
drizzle or dip the cookies this can be a bit
thinner.
Separate into smaller bowls to add the
desired colors, then transfer into piping
bags.
Once designs are piped onto the cookies let
set completely before transferring to an airtight container for storage.

CHOCOLATE
CHIP COOKIES

INGREDIENTS
560 ml flour
5 ml baking soda
5 ml salt
250 ml butter (1 bar of butter)
180 ml white sugar
180 ml brown sugar
5 ml vanilla extract
2 eggs
500 ml Chocolate chips or chopped
chocolate bar into small pieces.
Chopped nuts - optional

PREP TIME:10 MIN
COOK TIME: 8 MIN

DIRECTIONS
Heat oven to 190 celsius. In bowl stir
together flour, baking soda, and saltIn
larger bowl beat with mixer - butter, sugars
and vanilla until creamy Add eggs to butter
sugar mixture - beat well Gradually add in
the flour mixture - beat well. Make small
rounded balls of dough and place onto ungreased cookie sheet.

GALETTE DES
ROIS
(‘KING CAKE’)
INGREDIENTS
2 puff pastry
200g almond powder
120g sugar
8g vanilla sugar
2 eggs
75g softened butter
1 egg yolk

Optional
1 dried fava bean called ‘fève’
1 paper crown

PREP TIME: 15 MIN
COOK TIME: 25 MIN
SERVES: 8-10 PEOPLE

DIRECTIONS
Step 1
In a large bowl mix together almond
powder, sugar, vanilla sugar, softened
butter, and eggs.
Step 2
Roll out the first puff pastry and
place it on a baking mold. Spread the
mixture all over, leaving one inch
border around the edges. Optional : If
you wish to include a dried fava bean,
you can do so at this point.
Step 3
Place the second puff pastry on top of
the filling, and crimp the edges with a
fork to seal. Use a knife to decorate
the top layer without cutting. Brush
the puff pastry with the egg yolk.
Step 4
Bake for 25 minutes at 200 degrees C
until the ‘galette’ is golden. Allow to
cool for 15-20 minutes. The lucky one
who finds the ‘fève’ becomes “king” or
“queen” and wears the paper crown.
Of course, make sure to warn
everyone about the ‘fève’.

Bon appétit!!

CREAMY
CHICKEN AND
NOODLES
INGREDIENTS
2 tablespoon olive oil
1 lb boneless chicken
1 yellow onion, diced
2 stalks celery, diced
½ cup diced carrots (about 3 large
carrots)
4 cloves garlic, minced
3 cups chicken broth
2 cups whole milk
1/2 teaspoon dried thyme
1/2 teaspoon paprika
8oz egg noodles
1 cup corn (canned or frozen)
1 cup peas (canned or frozen)
1 teaspoon salt (or to taste)

PREP TIME: 10 MIN
COOK TIME: 35 MIN
SERVES: 4 PEOPLE

DIRECTIONS
In a skillet, heat one tablespoon
olive oil over medium heat for 30
seconds. Cook chicken until
cooked and then set aside. In a
dutch oven or large pot, heat one
tablespoon olive oil over medium
heat for 30 seconds. Add the
onion, celery, and carrots to the
pot and cook for 6-7 minutes
until the vegetables are tender.
Add the garlic and cook for 30
seconds. Add the broth and bring
to a boil. Add the thyme, paprika,
egg noodles, corn, and peas.
Return to a boil then reduce to a
simmer, add milk, and cook for
10-15 minutes until the noodles
are tender and the mixture has
thickened. Add salt, plus more if
needed. Let sit for 8-10 minutes
before serving, to allow it to
continue to thicken

SHAKSHOUKA
()שקשוקה

INGREDIENTS
1 medium onion, diced
1 red bell pepper, seeded and diced
4 garlic cloves, finely chopped
2 tsp paprika
1 tsp cumin
0.25 tsp chili powder
1 28-ounce can whole peeled
tomatoes
6 large eggs salt and pepper, to
taste
1 small bunch fresh cilantro,
chopped
1 small bunch fresh parsley,
chopped

PREP TIME: 10 MIN
COOK TIME: 20 MIN
SERVES: 1 PERSON

DIRECTIONS
1. Heat olive oil in a large sauté
pan on medium heat. Add the
chopped bell pepper and onion
and cook for 5 minutes or until
the onion becomes translucent.
2. Add garlic and spices and cook
an additional minute.
3. Pour the can of tomatoes and
juice into the pan and break
down the tomatoes using a large
spoon. Season with salt and
pepper and bring the sauce to a
simmer.
4. Use your large spoon to make
small wells in the sauce and
crack the eggs into each well. 5.
Cover the pan and cook for 5-8
minutes, or until the eggs are
done to your liking. Garnish with
chopped cilantro and parsley.

GOOD
MORNING
MUFFINS

INGREDIENTS
2 teaspoons unsalted butter
2 cups all purpose flour
1 cup white sugar
2 teaspoon baking soda
2 teaspoons cinnamon
1/2 teaspoon salt
1 cup grated carrots
1 cup grated parsnips
1/4 cup dark raisins
1/4 cup golden raisins
1/2 cup chopped pecans
1/2 cup shredded coconut
1 Granny Smith apple, peeled, cord
and chopped
2 large eggs
1 cup safflower or rapeseed oil
1 1/2 teaspoons vanilla extract

PREP TIME: 25 MIN
COOK TIME: 35 MIN
SERVE: 1 DOZEN

DIRECTIONS
-Preheat oven to 350 F or 175 C.
-Place muffin paper cups in
muffin pan or grease pan with
butter.
-In a large bowl, sift flour, sugar,
baking soda, salt and cinnamon.
-Stir in carrots, parsnips, raisins,
pecans, coconut, and apples. -In
another bowl, combine eggs,
vegetable oil and vanilla extract
and whisk until smooth.
-Add the wet mixture to the flour
mixture. Stir until the batter is
just blended.
-Spoon equal amounts of the
batter into the muffin pan.
-Bake until the muffins spring
back to the touch and are golden
brown, about 35 minutes.
-Remove muffins to a wire rack
to completely cool.

OATMEAL
RAISIN
COOKIES

INGREDIENTS
1/2 pound butter, room temperature
1/2 cup white sugar
1 1/2 cups brown sugar
2 large eggs
1/1/2 teaspoons vanilla extract
2 cups flour
1/2 teaspoon salt
1 teaspoon baking soda
1 teaspoon baking powder
1 1/2 teaspoon cinnamon
2 1/2 cups uncooked oatmeal
1 cup raisins

PREP TIME: 40 MIN
COOK TIME: 10-12 MIN
SERVE: 3 DOZENS

DIRECTIONS
-Preheat oven to 375 degrees F or 190
degrees C.
-In the bowl of an electric mixer,
cream together butter and both
sugars.
-Add eggs and mix until just blended.
-Add vanilla.
-In a different large bowl, combine
flour, salt, baking soda, baking
powder and cinnamon.
-While mixing on low speed, add the
flower mixture to the butter mixture,
slowly making sure the dough is well
blended.
-Add oatmeal and blend well on low
speed.
-Stir in the raisins by hand.
-Place a rounded tablespoon of
dough on a baking sheet lined with
parchment paper.
-Bake for 10 to 12 minutes or until the
edges are slightly brown.
-Remove and let rest on pan for a
few minutes. -Remove cookies to a
wire rack to completely cool.

COLE SLAW

INGREDIENTS
4 teaspoons vinegar
1/4 cup sugar
1/4 teaspoon dry mustard
1/4 teaspoon salt
1 cup mayonnaise
20 ounces shredded cabbage
1/4 cup finely chopped carrot

PREP TIME: 40 MIN
COOK TIME: NONE
SERVE: 6-8

DIRECTIONS
-Whisk vinegar, sugar, bustard
and salt together until sugar is
dissolved.
-Add mayonnaise.
-Whisk to mix.
-Shred cabbage.
-Finely shred carrot.
-Add cabbage and carrots.
-Mix to combine.
-Refrigerate for 2 hours and
serve.

FAWORKI

(POPULAR ALL YEAR BUT
ESPECIALLY THE LAST
THURSDAY OF THE
CARNIVAL)

INGREDIENTS
450g flour
5 yolks
pinch of salt
1 tbsp of spirit or 2 tbsp of rum
3/4 cup of sour cream 18%
oil for frying
powdered sugar for decoration

PREP TIME: 1 HOUR 15 MIN
COOK TIME: 30-40
MINUTES FOR FRYING
SERVE: LARGE PORTION

DIRECTIONS
1. Sift the flour, add egg yolks,
pinch of salt, spirit and cream.
Knead well to obtain a smooth
dough. Set aside wrapped in foil
for 30 minutes to rest (at room
temperature).
2. After that, roll the dough well
with a rolling pin so that air
bubbles appear in the dough (roll
and fold , beat it with a rollin pin
etc…about 10 minutes). After
finishing , wrap the dough with
cling film and cool it for min 30
minutes in refrigerator.
3. Roll out the cooled dough
(thinly),
cut
rectangles
approximately 12x3 cm. Cut each
strip along the center and thread
one end through the hole.
4. Fry in hot oil until golden
brown on both sides. Drain on a
paper towel. 5. Sprinkle with
powdered sugar. Enjoy with cup
of coffee or tea!

SWEET POTATO
CASSEROLE

INGREDIENTS
5 cooked sweet potatoes, peeled
and mashed
1.25 ml salt (or 1/4 teaspoon)
60 ml of butter (or 1/4 cup)
2 eggs
5 ml vanilla extract (or 1 teaspoon)
125 ml white sugar (or 1/2 cup)
15 ml heavy cream (or 2 tablespoons)
60 ml soft butter (or 1/4 cup)
45 ml flour (or 3 tablespoons)
180 ml packed light brown sugar (or
3/4 cup)125 ml
optional 125 ml chopped pecans or
walnuts (or 1/2 cup)

PREP TIME: 20 MIN
COOK TIME: 30 MIN
SERVE: 8-10 PEOPLE

DIRECTIONS
1. Sift the flour, add egg yolks,
pinch of salt, spirit and cream.
Knead well to obtain a smooth
dough. Set aside wrapped in foil
for 30 minutes to rest (at room
temperature).
2. After that, roll the dough well
with a rolling pin so that air
bubbles appear in the dough (roll
and fold , beat it with a rollin pin
etc…about 10 minutes). After
finishing , wrap the dough with
cling film and cool it for min 30
minutes in refrigerator.
3. Roll out the cooled dough
(thinly),
cut
rectangles
approximately 12x3 cm. Cut each
strip along the center and thread
one end through the hole.
4. Fry in hot oil until golden
brown on both sides. Drain on a
paper towel. 5. Sprinkle with
powdered sugar. Enjoy with cup
of coffee or tea!

CHICKEN TIKKA
MASALA

INGREDIENTS
6 cloves of garlic
7.5 cm fresh ginger
2-3 fresh red chillies
2 medium onions
olive oil
1 tablespoon mustard seeds
1 tablespoon paprika
2 teaspoons ground cumin
2 teaspoons ground coriander
3 tablespoons garam masala
200 ml natural yoghurt
4 x 120 g free-range chicken breasts ,
skin off
1 tablespoon unsalted butter
2 tablespoons tomato purée
1 small handful of ground cashew
nuts or almonds
50 ml single cream
1 bunch of fresh coriander
1-2 limes

PREP TIME: 40 MIN
COOK TIME: 30 MIN
SERVE: 4 PEOPLE

DIRECTIONS
Peel and finely grate the garlic and ginger, and
deseed and finely chop the chillies, then add to a
bowl. Peel and finely slice the onions.
Heat a good splash of oil in a large pan over a
medium heat, add the mustard seeds. When they
start to pop, add them to the ginger and garlic
mixture along with the paprika, cumin, ground
coriander and 2 tablespoons of garam masala.
Put half the mixture into a clean bowl with the
yoghurt. Roughly chop and stir in the chicken, then
leave to marinate for at least 30 minutes,
preferably longer.
Place the butter in the empty pan over a medium
heat, add the onions and the remaining spice mix,
then cook gently for 15 minutes, or until softened –
it should start to smell fantastic!
Add the tomato purée, the ground nuts, 500ml of
water and a good pinch of sea salt. Stir well and
simmer gently for a few minutes, or until slightly
thickened slightly, then remove from the heat.
Sear the marinated chicken on a hot griddle pan or
barbecue and until golden and cooked through –
you can also do this under the grill, if you like.
Warm the sauce, then add the cream and
remaining garam masala, then taste and correct
the seasoning, if needed. As soon as it boils, take
off the heat and add the grilled chicken.
Pick, roughly chop and scatter over the coriander
leaves, then squeeze over the lime juice, to taste.
Delicious served with a bowl of steaming basmati
rice, some poppadoms and lots of cold beer!

ECCLES CAKES

INGREDIENTS
2 tablespoons butter
1 cup dried currants
1 tablespoon and 2-3/4 teaspoons
chopped candied mixed fruit peel
3/4 cup and 2 teaspoons demerara
sugar
1/8 teaspoon mixed spice
1/2 (17.5 ounce) package frozen puff
pastry, thawed
1 egg white, beaten
1/4 cup white sugar for decoration

PREP TIME: 20 MIN
COOK TIME: 25 MIN
SERVE: 8 PEOPLE

DIRECTIONS
Step 1
Preheat oven to 425 degrees F (220
degrees C). Sprinkle a baking sheet
with water.
Step 2
In a small saucepan over medium
heat, melt butter. Stir in currants,
mixed peel, demerara sugar and
mixed spice. Stir until sugar is
dissolved and fruit is well coated.
Remove from heat.
Step 3
On a lightly floured surface, roll out
pastry to a 1/4 inch thickness. Cut out
8 (5 inch) circles, using a saucer as a
guide. Divide the fruit mixture evenly
between the circles. Moisten the
edges of the pastry, pull the edges to
the center and pinch to seal. Invert
filled cakes on the floured surface
and roll out gently to make a wider,
flatter circle, but do not break the
dough.
Step 4
Brush each cake with egg white and
sprinkle generously with white sugar.
Make three parallel cuts across the
top of each cake, then place them on
the prepared baking sheet.
Step 5
Bake in preheated oven 15 minutes,
until golden.

HONEY CAKE

INGREDIENTS
340 g honey
250 flour
3 eggs
1 tablespoon vanilla extract
1 teaspoon baking powder
salt
Filling
1L sour cream
180-200g sugar

THE LAST LAYER OF CAKE
CAN BE BAKED LONGER TO
GET CRISPY, THEN GRIND IN
A FOOD PROCESSOR AND
DECORATE THE SURFACE
AND SIDES OF THE
FINISHED CAKE WITH
CRUMBS.
WHEN PUTTING A LAYER OF
CAKE AND CREAM FILLING, I
RECOMMEND THAT
BETWEEN THE
APPLICATION OF EACH NEW
LAYER, LET THE CREAM AT
THE BOTTOM SOAK A LITTLE
IN THE DOUGH LAYER, ITS
FILLING WILL NOT FLOW SO
MUCH.

PREP TIME: 30 MIN
COOK TIME: 30 MIN
SERVE: 10-12 PIECES

DIRECTIONS
Step 1
Heat honey in a saucepan on the
stove. As soon as it has just melted,
remove the honey from the stove, stir
in the baking powder, salt and vanilla
extract.
Step 2
Cool the honey slightly, then stir in
the eggs and flour
Step 3
Spread about 2 tablespoons of the
dough in a round 22 or 24 cm baking
dish lined with parchment paper,
then place in an oven preheated to
180 C and cook for 6-8 minutes, until
the layer is completely baked and
caramel brown. It makes the whole
dough. In general, honey cake will be
about 8-10 layers.
Step 4
Mix the sour cream for the filling with
the sugar
Step 5
On a large plate put the first layer, it
is richly covered with cream mixed
with sugar, then put the next layer
and filling until all the layers and
cream combined in the cake. Put the
honey cake in the refrigerator and
leave for at least 8 hours

PUDDING

INGREDIENTS
Pudding
1/3 cup brown sugar
1 cup flour
2 tsp baking powder
1/4 tsp salt
1 cup raisins
1/2 cup milk

Topping
2 cups boiling water
1 cup brown sugar
1 tsp butter
1/4 nutmeg

PREP TIME: 15 MIN
COOK TIME: 30 MIN
SERVE: 8 PEOPLE

DIRECTIONS
Step 1
Pudding
Mix all together and put in a pudding
dish (oven proof dish)
Step 2
Topping
Mix all together and pour this over
batter, which is in the pudding dish.
Step 3
Bake 1/2 hour at 350 degrees F
The pudding will come to the top,
bake, and turn a nice golden colour
while the sauce forms in the bottom.
Quick, easy and Yummy!

SPICED NUTS

INGREDIENTS
1/3 cup dark-brown sugar
2/3 cup white granulated sugar
1 teaspoon kosher salt (I might
up this by a 1/2 tsp. next time for
more of a sweet/salty balance)
Generous pinch of cayenne
pepper (I swapped this with 1/4
teaspoon of hot smoked
paprika)
1 teaspoon ground cinnamon
1 pound walnut or pecan halves
or whole peeled hazelnuts
1 egg white, room temperature
1 tablespoon water

PREP TIME: 15 MIN
COOK TIME: 30 MIN
SERVE: 10 PEOPLE

DIRECTIONS
Preheat oven to 300 degrees. Mix sugars, salt,
cayenne, and cinnamon, making sure there
are no lumps; set aside. Beat egg white and
water until frothy but not stiff. Add walnuts,
and stir to coat evenly. Sprinkle nuts with
sugar mixture, and toss until evenly coated.
Spread sugared nuts in a single layer on a
cookie sheet fitted with parchment paper.
Bake for 30 minutes, stirring occasionally.
Remove from oven, and separate nuts as they
cool. When completely cool, pour the nuts into
a bowl, breaking up any that stick together.

LAHMAJOON
(ARMENIAN
PIZZA)
INGREDIENTS
3/4 cup drained petite diced
tomatoes
1/2 cup finely chopped onion
1/3 cup minced fresh parsley
1/4 cup finely chopped green
pepper
2 tablespoons tomato paste
1 teaspoon dried mint
1 garlic clove, minced
1/4 teaspoon salt
1/4 teaspoon paprika
1/8 teaspoon cayenne pepper
1/8 teaspoon pepper
3/4 pound extra-lean ground
beef (95% lean)
12 flour tortillas (8 inches)

PREP TIME: 15 MIN
COOK TIME: 9-12 MIN
SERVE: 4-6 PEOPLE

DIRECTIONS
In a large bowl, combine the first 11
ingredients. Crumble beef over mixture and
mix well. Place tortillas on greased baking
sheets. Spread 1/4 cup of meat mixture onto
each tortilla to within 1/2 in. of edges (tortillas
will not be completely covered). Bake at 425°
for 9-12 minutes or until meat is no longer pink
and edges of tortillas begin to brown.

PEPPERMINT
BARK

INGREDIENTS
12 ounces good-quality
semisweet chocolate, chopped
into 1/2-inch pieces
1 1/2 teaspoons peppermint
extract
1 pound good-quality white
chocolate, chopped into 1/2-inch
pieces
3 candy canes or 12 round hard
peppermint candies, crushed

PREP TIME: 12 HOURS
OFF AND ON
SERVE: 12 PEOPLE

DIRECTIONS
Line a 9-by-13-inch baking dish with aluminum foil,
shiny-side up; smooth out any wrinkles. Heat 1 inch
of water in a saucepan over low heat until steaming.
Put all but 3/4 cup of the semisweet chocolate in a
heatproof bowl. Set the bowl over the saucepan of
steaming water (do not let the bowl touch the
water) and stir until one-third of the chocolate is
melted. Remove the bowl from the saucepan; keep
the steaming water over low heat. Gradually stir the
reserved 3/4 cup semisweet chocolate into the bowl,
a few pieces at a time, until all of the chocolate is
melted.
Return the bowl to the saucepan, 5 to 10 seconds at
a time, to help melt the chocolate, if needed. Do not
rush this step: It may take up to 10 minutes to melt
the chocolate. Wipe off any moisture from the
bottom of the bowl. Stir 3/4 teaspoon peppermint
extract into the chocolate, then quickly pour into the
prepared baking dish and spread in an even layer.
Firmly tap the dish against the counter to remove
any air bubbles. Set aside at room temperature until
almost set, about 10 minutes.
Meanwhile, put all but 1 cup of the white chocolate
in a large heatproof bowl and repeat the melting
process over the steaming water; dry off the bottom
of the bowl. Stir in the remaining 3/4 teaspoon
peppermint extract; pour over the semisweet
chocolate and spread in an even layer. Sprinkle
immediately with the crushed candy canes, gently
pressing them into the white chocolate. Set aside at
room temperature until firm, about 1 hour. Lift the
bark out of the pan using the foil and break it into
pieces. Store in an airtight container at room
temperature for up to 2 weeks.

