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Introduction 

 

We are pleased to share a selection of recipes from pupils from north-east 

schools, which are a result of a collaboration between the RECLAMA project 

and the NE Festival of Languages. In these recipes, pupils share their 

favourite family recipes and why they are important to them, using a 

language other than English. 

The RECLAMA project is an academic-activist, feminist and anti-racist 

research project. Since 2019, the project has worked to explore and make more 

visible Black and Afro-Ecuadorian women’s heritage in Ecuador, and 

specifically in the province of Esmeraldas, a coastal province in the north-

west of the country with a large Afro-descended population. Key themes that 

emerged from the project include spirituality, aesthetics, medicinal plants 

and food sovereignty. During the NE Festival of Languages, learning from 

the project was shared with pupils from north-east schools, providing an 

opportunity for pupils to engage with themes of cultural diversity, heritage 

and identity, whilst practising their language skills! 

The recipes shared by pupils here, speak to key themes from the RECLAMA 

project about the important role of food in identity, collective memory and 

connections to family and ancestors. The collection includes recipes written 

in 16 languages, by children between the ages of 5 and 15. Following each 

recipe, you’ll find a translation in English, in case you want to give the 

recipe a try! 

Thanks to the pupils and teachers from Benfield School, North Durham 

Academy, Reid St Primary, Seaham High School and St Theresa’s 

primary, who kindly contributed their work to this project. Thanks for 

sharing your delicious recipes with us! 

 

We hope you enjoy the recipes ¡Buen provecho! 

 

With thanks from the RECLAMA team 

(visit us at https://proyectoreclama.wixsite.com/reclama?lang=en) 

 

https://proyectoreclama.wixsite.com/reclama?lang=en
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 Recipe: Banana Fry 

By Angel, age 8½, St Teresa’s Catholic Primary School 
 

Ingredients 

 2–3 bananas, 2–4 pieces 

 Coconut — 1 cup 

 Cardamom — 1 tablespoon 

 Cumin seeds — 1 pinch 

 Rice flour and wheat flour 

 Salt 

 Oil (2) 
 

Equipment 

 Strainer 

 Kadai (wok) 
 

Recipe 

1. Peel the bananas and cut them into pieces and fry them. 

2. Fry until golden brown, then add coconut, cardamom, cumin, mix 
together and cook for 2–4 minutes until the coating sets properly. 

3. When the bananas are fried, also add rice flour and mix together 
until well coated. 
 

Why is this recipe important to you?  

“Because my grandfather started to make this recipe. In India we have 
banana plants or trees. It is a famous food and snack, and it is an 
affordable food in South India, where I lived.” 







  
Recipe: Donauwelle 

By Finja and Niamh, Age 10, St Teresa’s Catholic Primary School 

 

Ingredients 

• 120g sour cherries 

• 1 packet vanilla 

• 500ml milk 

• 250g sugar 

• 500g butter 

• 6 eggs 

• 350g flour 

• 1 packet baking powder 

• 2 tbsp cocoa 

• 1 grated lemon 

• 200g milk chocolate couverture 

• 25g coconut fat 

 

Equipment 

• Bowl 

• Draining sieve 

• Kitchen scales 

• 2 pots 

• Hand mixer 

• Lemon press 

• Baking tray 

• Fork 

• Baking paper 

• Kitchen scraper 

 



 
 

Recipe 

1. Spread pudding on the cooled cake in a wavy pattern. Place cherries 

on top. 

2. Beat ½ butter and 175g sugar until fluffy. Add eggs one by one. 

Mix in flour and baking powder. Mix half the dough with cocoa. 

3. Preheat oven to 175°C. Spread dark and light dough on the tray in 

a wave pattern and bake. 

4. Spread pudding on the cooled cake in a wavy pattern. Place cherries 

on top. 

 

Why is this recipe important to you?  

"It is my dad's favourite cake. It also reminds me of my grandparents in 

Germany, because every time I visit them, my grandma makes a 

Donauwelle." 

 







  
Recipe: Mum’s Homemade Soup 

By Gabriela, Age 9, St Teresa’s Catholic Primary School 

 

Ingredients 

• 1 meat stock cube 

• 1 chicken stock cube 

• 1 white onion 

• 500g red lentils 

• 2 large carrots 

• Chicken (optional) 

 

Equipment 

• Large casserole dish 

• Knife 

• Wooden spoon 

• Peeler 

 

Recipe 

1. Fill casserole dish with cold water 

2. Peel the onion and carrots and cut into small cubes 

3. Heat the water and add the stock cubes 

4. Add the onion, carrots and lentil into the water 

5. When the water is boling, reduce the heat and leave to simmer for 

20 minutes 

6. Season with salt and pepper 

7. Add chicken if you like, and enjoy! 



 
 

Why is this recipe important to you? 

“This recipe is important to me because my mum taught me to make it 

and it reminds me of comforting days cooking with my mum.” 

 

 







 
Recipe: Smos (Sandwich) 

By Krystina, Age 9, St Theresa’s Catholic Primary School 

 

Ingredients 

• Tomato 

• Baguette 

• Ham  

• Gouda cheese 

• Lettuce 

• Vegetables 

• Mayonnaise  

• Gherkins 

• Butter 

 

Equipment 

• Knife 

• Chopping board 

 

Recipe  

Cut open a baguette. Spread butter and mayonnaise. Layer on the ham 

and bread roll. Add cheese, tomato, gherkins, and vegetables. Now it's 

ready to eat. 

 

Why is this recipe important to you? 

"Tasty food I ate a lot as a child. My parents ate it too." 







  
Recipe: Pasta with Mushrooms and Sausage 

By Leonardo, Age 9, St Theresa’s Catholic Primary School 

 

Ingredients 

• Minced pork 

• Mushrooms 

• Passata 

• White wine 

• Garlic 

• Onion 

• Pasta 

• Salt 

• Paprika 

• Pepper 

• Olive oil 

• Parsley 

 

Equipment 

• Spatula 

• Chopping board 

• Knife 

• Colander 

• Deep pot 

• Flat pan 

 

Recipe  

Sauté garlic and onion in oil in a flat pan. Once golden, add the minced 

pork. Add salt, pepper and cook the meat well. Once cooked, add the  

 



  

mushrooms and a little more salt and pepper. When mushrooms and 

meat are well cooked, add a splash of white wine, raise the heat and let it 

evaporate. Once the wine has evaporated, add a little passata for colour 

and leave on a low flame. In a deep pot, bring water to the boil. Add salt 

and when boiling, add the pasta and cook for 2 minutes less than the 

packet says. Drain the pasta and add it to the rest of the ingredients and 

sauce in the flat pan. Continue cooking on a low flame, mixing 

everything together for about 2 minutes. Add parsley and serve. 

 

Why is this recipe important to you? 

"Because it brings the whole family together and makes me feel so 

happy." 

 





 
Recipe: Croissant 

By Letty, Age 8, St Theresa’s Catholic Primary School 

 

Ingredients 

• Butter 

• Flour 

• Egg 

• Sugar 

• Salt 

• Water/milk 

• Yeast  

 

Why is this recipe important to you? 

"I like them and my grannie is teaching me French." 

 

 

 







  
Recipe: Ladoo 

By Maria Jitesh, Age 7, St Teresa’s Catholic Primary School 

 

Ingredients:  

• Chickpea flour 

• Ghee 

• Cardamom 

• Sugar 

• Coconut  

• (partial list) 

 

 

Why is this recipe important to you? 

"My mum used to make this for me. My mum made it for celebrations 

and special occasions." 

 







 
Recipe: Pasta and Meatballs 

By Martha, Age 11, St Theresa’s Catholic Primary School 

 

Ingredients 

• Minced meatballs 

• Onion 

• Pasta 

• Tomato sauce 

• Carrots 

• Celery 
 

Equipment 

• Saucepan 

• Colander 

• Knife 

• Chopping board 

• Boiling water 

• Hob 
 

Recipe 

Finely chop onion and carrots. Heat tomato sauce in a saucepan. Add the 

carrots and onion. Let it simmer. Place meatballs in a pan and fry until 

golden brown. Cook your pasta in a saucepan. When it's done, add the 

sauce and meatballs. Voilà! 

 

Why is this recipe important to you?  

"I went on holiday to Sweden and loved the Swedish meatballs. I'm also 

learning Swedish on Duolingo. A little part of me thinks I'm Swedish. I 

long to go back to Sweden. Hey då (goodbye)!" 





 
Recipe: Carbonara 

By Robin, Age 6, St Theresa’s Catholic Primary School 

 

Ingredients 

• Spaghetti 

• guanciale (cured pork cheek) 

• Pecorino Romano 

• Salt 

• Black pepper 

 

Why is this recipe important to you? 

"I love spaghetti carbonara because I love going to Italy." 





 
Recipe: Adobo 

By Sabby, Age 7, St Theresa’s Catholic Primary School 

 

Ingredients 

• Pork belly 

• Soy sauce 

• Vinegar 

• Bay leaves 

• Whole peppercorns 

• Garlic) 

 

Why is this recipe important to you? 

"It is a Filipino dish and my dad cooks it especially for me." 

 

 





 
Recipe: Bruschetta 

By Luna, Age 6, St Theresa’s Catholic Primary School 

 

Ingredients: 

• Bread 

• Tomato 

• Garlic 

• Olive oil 

• Oregano 

• Basil 

 

Why is this recipe important to you? 

"Because we eat it with my family." 
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Recipe: Amala 

By Dara Adeleye, Age 13, Benfield School 

 

Ingredients 

• yam flour 

• boiling water 

• water 

• salt 

• flour ingredients 

• starch 

 

Equipment 

• pot 

• wooden spatula 

• cooker 

• fire/heat 

• kitchen cloth/apron 

• bowl 

 

Recipe 

First, place water on the heat until it boils vigorously. Reduce the heat 

and pour the yam flour into the water gradually. Use the wooden spatula 

to stir it vigorously until the water and flour blend without lumps. Add 

a little water to steam it for two minutes before kneading it finally until 

it is perfectly smooth and elastic.  



  

Why is this recipe important to you? 

"Amala is important to me and the Yoruba culture because it is a symbol 

of identity and honour. It is the 'King of Foods' 

that connects us to our ancestors from the Oyo Empire. It is also vital for 

physical health because of its high fibre content, which provides us with 

lasting energy." 







  
Recipe: Abula 

By Dara Adeleye, Age 13, Benfield School 

 

Ingredients 

• Jute leaves  

• Brown / Honey Beans 

• Palm oil 

• Locust beans  

• Pepper & onions 

• Assorted meats 

  

Equipment 

• Ijabe (traditional whisk) 

• Cooking pots 

• Fine sieve 

• Wooden spoon 

• Blender or mortar & pestle 

• Serving bowl 

 

Recipe 

Step 1 – Preparing the Bean Porridge (Gbegiri) Allow the beans to cook 

until very soft, then blend until smooth. Return to the heat and continue 

cooking, adding palm oil, and stir continuously until well combined. 

Step 2 – Preparing the Jute Leaf Soup (Ewedu) Cook the ewedu leaves in a 

little water, then blend or whisk using the traditional ijabe whisk. Add 

locust beans, season with salt, and remove from the heat. 



  

Step 3 – Preparing the Red Stew (Obe Ata) Blend the peppers and onions, 

then fry in palm oil until the oil rises to the top. Add the assorted meats 

and stir until everything is well combined and cooked through. 

Step 4 – Final Assembly (Abula) Serve the gbegiri and ewedu side by 

side in equal portions in a bowl, topped with the meat stew. (Serve 

Gbegiri and Ewedu side by side, topped with stew.) 

 

Why is this recipe important to you? 

1. “Cultural Identity — Abula represents Yoruba culture and 

history. 

2. Family & Community — It is eaten at celebrations and 

family gatherings, and brings families and communities 

together. 

3. Nutritional Balance — Ewedu provides vitamins, Gbegiri 

provides protein, and the stew gives strength to the body. It is 

a balanced and nourishing meal. 

4. Preservation of Heritage — Cooking Abula is a way of 

keeping Yoruba culture alive for future generations. It 

preserves Yoruba heritage for future generations.” 

 







  
Recipe: Dumplings  

By Emily Chen, Age 13, Benfield School 

 

Ingredients 

• Dumpling wrappers 

• Minced pork 

• Cabbage 

• Ginger 

• Salt 

• Sesame oil and light soy sauce 

 

Equipment 

• Bowl 

• Chopsticks 

• Pot 

• Cutting board 

• Slotted spoon 

• Rolling pin 

 

Recipe 

First, finely chop the cabbage and squeeze out the excess water. Combine 

it in a bowl with the minced pork, ginger, soy sauce, salt, and sesame oil, 

and mix everything together evenly to make the filling. Then take one 

dumpling wrapper, place some filling in the centre, fold it in half and 

pinch the edges firmly to seal. Next, bring water to the boil in a pot, add 

the dumplings and stir gently to prevent them from sticking to the  

 



  

bottom. Once the water returns to the boil, add a small amount of cold 

water. Repeat this 2–3 times until the dumplings float to the surface, 

then scoop them out with the slotted spoon and serve.  

 

Why is this recipe important to you? 

"This recipe is very important to me because it was taught to me by my 

mum. At first I had no idea how to wrap dumplings — I kept making 

them badly. But my mum patiently taught me how to roll the skin, 

make the filling, and shape them, and gradually I got the hang of it. 

Now I can not only make dumplings skilfully, but I've also learned to 

make other simple dishes. Every time I make dumplings, I think of how 

my mum encouraged and taught me." 

 







 
Recipe: Fesenjan  

By Kimia Karami, Benfield School 

 

Ingredients 

• Chicken  

• Walnuts  

• Pomegranate molasses  

• Salt  

• Onion  

• Pomegranate seeds  

 

Equipment 

• Pan/pot  

• Spoon  

• Pestle/grinder  

 

Recipe 

Grind the walnuts with gentle heat until they become paste-like and 

release their oil. Add 3–4 ladles of water and stir to combine well. 

Finely chop or grate the onion until very fine, then add the chicken pieces 

and fry until the chicken is golden brown. 

Place the chicken in the pan and cook on low heat, stirring continuously 

until the sauce thickens. 

Add the pomegranate molasses, season with salt to taste, and stir gently. 

Serve with plain rice and garnish with pomegranate seeds. 

This dish can also be served alongside rice pilaf. 

 



  

Why is this recipe important to you? 

"Persian cuisine is defined by its rich traditions and flavours. This 

particular dish is a personal favourite of mine — not only because it is 

delicious, but because it's a recipe my mother makes for me, carrying 

with it the comfort of home." 

 







  
Recipe: Biryani  

By Vishvarika Thushantha, Age 12, Benfield School 

 

Ingredients 

• Basmati rice: 2 cups 

• Chicken: ½ kg 

• Onion: 3 

• Tomato: 2 

• Yogurt: ½ cup 

• Ginger-garlic paste: 2 spoons 

• Fresh mint & coriander leaves: a handful 

• Oil + ghee: 2 spoons 

• Green chillies: 2 

• Salt, to taste 

• Chilli powder: 2 spoons 

• Turmeric powder: ¼ spoon 

• Biryani masala spices 

 

Equipment 

• Stove 

• Large pot 

• Spoon & knife 

• Pressure cooker 

• Small bowls 

• Strainer/colander 

 



 
Recipe 

Soak the rice for 30 minutes, then cook it with salt and whole spices 

until it is about 70% done, then drain. Meanwhile, heat oil and ghee in a 

pan. Fry the onions until they turn a nice deep brown colour. Add the 

ginger-garlic paste and green chillies and fry until the raw smell 

disappears. Add the tomatoes and cook until they soften. Then add the 

chilli powder, turmeric powder, biryani masala, and salt, and mix well. 

Add the chicken and yogurt, stir everything together thoroughly and 

cook for 10–15 minutes. Layer the par-cooked rice over the chicken along 

with the mint and coriander leaves, cover and cook on low heat for a 

further 10 minutes. 

 

Why is this recipe important to you? 

"Often, my father would come home tired after a long day at work and 

my mother would make biryani for him. For celebrations like weddings 

and birthdays, biryani is always a special dish. When the aroma of the 

masala fills the house, everyone feels hungry and excited. Many 

memories of my mother and father making biryani together come to 

mind. Eating biryani gives me a truly unique feeling." 
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Recipe: Pasta Alfredo 

By Brandon, Age 15, North Durham Academy 

 

Ingredients 

• 600g / 1lb 4oz dry fettuccine pasta 

• 300ml / 10½oz cream for whipping 

• 30g / 1oz butter, plus freshly grated nutmeg to taste 

• 200g / 7oz freshly grated Parmesan cheese 

• Freshly ground black pepper 

 

Equipment 

• Pasta making machine 

 

Recipe 

Cook the pasta in a large pot of salted water for 10–12 minutes until al 

dente. Meanwhile, heat the cream in a saucepan with the butter and a 

pinch of grated nutmeg, warming it gently. Then stir in the Parmesan. 

Drain the pasta, reserving about three ladlefuls of the cooking water, then 

add it directly to the cream sauce. Add as much of the reserved water as 

needed to adjust the consistency of the sauce. Mix gently, adding plenty 

of freshly ground black pepper. Serve immediately. 

 

Why is this recipe important to you?  

"This recipe is important to me because it is my favourite Italian recipe, 

and when I tried it for the first time I was surprised by how good it was." 

 





 
Recipe: Hamburgers 

By Finlay Dodds, Age 15, North Durham Academy 

 

Ingredients 

• Ground beef 

• Olives 

• Capers 

• Smoked paprika 

• Minced garlic 

• Chilli & mayonnaise 

• Tomatoes 

• Seasoning - salt & pepper 

 

Equipment 

• A griddle 

• A tray 

• A frying pan 

 

Recipe 

Spread mayonnaise on the inside of the buns and toast them gently. 

Shape the ground beef into burger patties and cook them in a frying pan 

or on a griddle. 

Assemble the burger with your preferred toppings and serve hot. 

For a more authentic Spanish flavour, you can use prosciutto in place of 

jamón serrano. 
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Recipe: Rice and Pepper Stew  

By Adebayo Adekusibe, Age 10, Reid Street Primary School 

 

Ingredients 

• Onion  

• Pepper  

• Salt 

• Rice  

• Tomato  

• Ginger  

• Seasoning  

 

Equipment 

• Pot  

• Bowl  

• Serving spoon  

• Plate  

• Spoon  

• Sieve  

 

Recipe 

Bowl: Place some grains of rice in a bowl and wash the rice. Sieve: Drain 

the water from the rice using a sieve. Pot: Boil water in a pot, then pour in 

the washed rice and allow it to cook for 15 minutes. Serving spoon: Dish 

the cooked rice onto a plate. 

 



  

For the pepper stew: Tomato, onion, salt, ginger, pepper — cook all together 

in a pot. 

 

Why is this recipe important to you? 

1. “It is easy to cook 

2. It is the food we eat in Africa 

3. It is nutritious” 

 







 
Recipe: Banana Fry 

By Ayanna Shailesh Shetty, Age 10, Reid Street Primary School 

  

Ingredients 

• Bananas / Plantain  

• All-purpose flour 

• Cumin seeds 

• Oil 

• Sugar 

• Pinch of salt & turmeric powder 

 

Equipment 

• Mixing bowl 

• Pan to fry 

• Steel tongs 

• A flat vessel/plate to place the banana slices before frying 

 

Recipe 

Peel the bananas and cut them into slices. Add the flour, cumin seeds, 

sugar, a pinch of salt and turmeric powder into a bowl and mix together 

well to make a thick batter without any lumps. Dip each banana slice 

into the batter to coat it evenly. Heat oil in a pan and fry the coated 

banana slices until they turn golden brown and crispy on both sides. 

Remove from the oil and serve hot. Enjoy the hot banana fry! 

 

 

 



   

Why is this recipe important to you? 

"This recipe has been in our family for a long time. It has a taste that 

never gets old. The flavour is wonderful. Every time I come home from 

school it fills the house with a lovely aroma. My mother makes it for me 

and it has always been a beloved family favourite. It is very tasty and 

my whole family loves it." 





  
Recipe: Jordanian Mansaf 

By Elaine Jadallah, Age 5, Reid Street Primary School 

 

Ingredients 

• Bone-in lamb pieces 

• Jameed / plain yogurt 

• Rice 

• Onions 

• Toasted almonds / pine nuts 

• Ghee 

• Cardamom pods + turmeric 

• Bay leaves 

• Salt + pepper 

• Parsley (optional) 

 

Recipe 

 

1 — Cooking the Meat: 

• Place the meat in a pot with water and bring to the boil. 

• Add onion, parsley, bay leaf, and cardamom. 

• Leave it to simmer and skim off the foam. 

• Cook on medium heat for 60–90 minutes until fully tender. 

 



  

2 — Preparing the Jameed sauce: 

• Dissolve the jameed in warm water and soak for several hours, then 

mix it all together until smooth. 

• Add the meat to the sauce and let it simmer together. 

• Mix the meat inside the sauce, add the ghee and leave it for about 

10–15 minutes. 

 

3 — Cooking the Rice: 

• Soak the rice in water for 20 minutes. 

• Measure the stock from the meat, then cook the rice in it. 

• Add 4 cardamom pods and a little stock to the rice. 

• Add the ghee, turmeric, and salt, and stir until fully combined. 

 

Why is this recipe important to you? 

“Because it's really tasty and it reminds me of my home country Jordan. 

My grandma makes the best Mansaf ever. And it should be eaten with 

hands only — you make it into a ball and you eat it.” 

 







Recipe: Chicken Biryani 

By Eva Jibu, Age 9, Reidstreet Primary School 

Ingredients 

• Chicken pieces

• Basmati rice

• Whole spices (cardamom, cloves, cinnamon)

• Onion, tomato, chilli

• Ginger-garlic paste

• Coriander leaves and mint leaves

Equipment 

• Pressure cooker

• Pot/pan

Recipe 

Marinate the chicken pieces well with spices and set aside. Fry finely 

sliced onions until golden brown (8 minutes) and set aside. Then cook 

the whole spices in oil, add the onions and fry until golden. Add the 

ginger-garlic paste, tomatoes, and chilli and cook well. Add the 

marinated chicken and cook until the oil separates and rises to the top. 

Add water and bring to the boil. Once boiling, add the washed rice and 

mix well. Close the lid and cook on low heat. Allow the steam to build up 

and cook until the rice and chicken are fully done. Finally, garnish with 

fried onions, coriander leaves, and mint leaves and serve hot. 



  

Why is this recipe important to you? 

“Chicken Biryani is a very special dish in our family. Every time there 

is a celebration or a gathering at home, this is the dish that brings 

everyone together. The aroma of the spices fills the whole house and 

everyone feels happy. It connects me to my home in Kerala, India, and 

reminds me of my family.” 

 







  
Recipe: Chicken Biryani 

By Hanya Hussain, Age 9, Reid Street Primary School 

 

Ingredients 

• 2 cups basmati rice 

• 300g chicken (small pieces) 

• 1 onion (sliced) and 1 tomato (chopped) 

• 2 tablespoons oil, 1 cup yogurt, 1 teaspoon salt 

• 1 teaspoon ginger-garlic paste 

• 1½ teaspoons biryani masala 

• 2 cups water 

 

Equipment 

• Pot 

• Stove 

• Spoon 

• Knife 

• Chopping board 

• Measuring cups 

 

Recipe 

1. Wash the rice and soak it for 20 minutes. 

2. Heat the oil in a pan and cook the onion until golden. 

3. Add the chicken, salt, turmeric, tomato, and yogurt. Mix well and 

cook for another 5 minutes. 

 



  

4. In a pot, boil the water and cook the rice until it is almost soft. 

5. Mix the rice with the chicken mixture gently. 

6. Cover and cook on low heat for 10 minutes. 

7. Turn off the heat and let it rest before serving. 

 

Why is this recipe important to you? 

"This recipe is very dear to me. It reminds me of my grandmother's 

cooking back home, and it connects me to my family and to Pakistan." 

 







  
Recipe: Jollof Rice  

By Inioluwoa Fakurede, Age 9, Reid Street Primary School 

 

Ingredients 

• Red bell pepper  

• Tomato  

• Scotch bonnet  

• Onion  

• Curry  

• Thyme  

• Seasoning cube  

• Rice (3 cups) 

• Salt, bay leaf 

 

Equipment 

• Pot  

• Spoon  

• Turning stick  

• Water  

• Gas  

 

Recipe 

Step 1 — Wash the rice thoroughly, rinsing it with water until the water 

runs clear, then set aside. 

 



  

Step 2 — Blend the pepper mix: blend the tomatoes, red bell pepper, and 

scotch bonnet together. Boil the blended mixture for 10–15 minutes until 

thick and reduced (this removes the raw taste). 

Step 3 — Cook the stew base: heat oil in a pot on medium heat. Add sliced 

onions and fry until soft. Add the tomato paste and fry for 3–5 minutes 

(very important) until the oil starts to rise to the top. Add the cooked 

blended pepper mix and fry well. Add curry, thyme, seasoning cube, bay 

leaf, and salt. Stir and cook for 5 minutes. Add stock and pour in the 

washed rice, stirring well. Pour in liquid so the water is just a little above 

the rice. Cook on low heat for about 20–30 minutes, stirring occasionally 

so it doesn't burn. 

 

Why is this recipe important to you? 

"This recipe is special to me because it is the food my grandmother used to 

cook — it connects me to her memory and the warmth of home." 

 







  
Recipe: Pierogi Ruskie (Potato & Cheese Dumplings) 

By Nadia Lekka, Age 12, Seaham High School 

 

Ingredients 

For the filling: 

• White cheese (twaróg/farmer's cheese) 

• Boiled and mashed potatoes 

• Fried onion 

• Salt and pepper 

For the dough: 

• Flour 

• Butter (1 teaspoon) 

• Pinch of salt 

• Egg 

• Hot water 

 

Equipment 

• Bowl 

• Rolling pin 

• Board/work surface 

• Teaspoon 

• Pot 

• Cup/glass (for cutting circles) 

 



  

Recipe 

First, mix all the filling ingredients together. Then mix the dough 

ingredients and knead well. Set it aside to rest for about 20 minutes. 

Next, roll the dough out into a thin flat sheet. Cut out circles using a cup 

or glass. Fill each circle with the filling, fold in half, and press the edges 

together firmly so there are no gaps. Finally, drop them into boiling 

salted water and cook for about 5–7 minutes. Enjoy! (Smacznego!) 

 

Why is this recipe important to you? 

"This recipe is important to me because it reminds me of home, my 

grandma, and my grandad. My family and I love pierogi ruskie very 

much." ♡ 
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  Recipe: Spaghetti Bolognese 

By Ben Copsey, Age 15, Seaham High School 

 

Ingredients (for 4 people) 

 400g spaghetti 

 400g minced beef 

 1 onion 

 2 cloves of garlic 

 400g crushed tomatoes 

 2 tablespoons olive oil 

 Salt, pepper, and oregano to taste 

 

Equipment 

 Large pot 

 Large frying pan 

 Wooden spoon 

 Knife & chopping board 

 Colander 

 

Recipe 

First, finely chop the onion and garlic. Heat the olive oil in a large pan 
and add the onion and garlic, cooking until golden. Add the minced 

meat and cook until fully browned. Add the crushed tomatoes, salt, 
pepper, and oregano. Cook on medium heat for 15 minutes. Meanwhile, 

boil the spaghetti in salted water for the time indicated on the packet. 
Drain through a colander. Mix the spaghetti with the Bolognese sauce 
and serve hot. 



  

Why is this recipe important to you?  

"This recipe is important to me because when I was younger we only ate 

together as a family twice a week. Pasta was my favourite food, so I was 
allowed to choose what we had for Saturday night dinner. I always chose 

spaghetti Bolognese. Since then, we have eaten this meal almost every 
Saturday night. For me it is not just food — it is a special moment to 

spend time with my family." 

 







  Recipe: Chicken Parmesan  

By Chloe Patrickson, Age 14, Seaham High School 

 

Ingredients 

 2 large boneless, skinless chicken breasts 

 Salt and black pepper 

 1 cup plain flour 

 2 large eggs 

 1 tablespoon water 

 1½ cups seasoned Italian-style breadcrumbs 

 ½ cup grated Parmesan 

 2 cups marinara sauce 

 1½ cups shredded mozzarella 

 ½ cup grated provolone 

 ¼ cup fresh basil or chopped parsley 

 Olive oil 

 

Equipment 

 Sharp knife & chopping board 

 Kitchen mallet or rolling pin (to flatten chicken) 

 Measuring cups and spoons 

 3 deep dishes (for breading) 

 Fork (for eggs) 

 

 



 Recipe 

1. Prepare the chicken — preheat oven to 220°C (425°F). If needed, 
flatten the chicken to about 1cm thickness. Season both sides with 

salt and pepper. 

2. Bread the chicken — set up three dishes: (1) flour, (2) eggs beaten 
with water, (3) breadcrumbs mixed with Parmesan. Coat each piece 

in flour, dip in egg, then press into the breadcrumb mixture. 

3. Fry until golden — heat about ½cm of olive oil in a large pan on 
medium heat. Fry the chicken 3–4 minutes per side until golden. 

Place on absorbent paper. 

4. Bake with sauce and cheese — spread a thin layer of marinara in a 
baking dish. Place the chicken on top. Add a little salt to each piece. 

Cover with mozzarella and provolone. Bake for 15–20 minutes 
until the cheese is melted and bubbling. 

 

Why is this recipe important to you? 

"This recipe is important to me because it represents comfort and 

connection. Chicken Parmesan is more than just a meal in my kitchen 
— it's something I make when I want to bring people together. The smell 

of the crispy chicken, warm marinara, and melted cheese filling the 
house makes everything feel welcoming and special. I love that it takes a 

little extra effort. Each step feels intentional. When I serve it, I feel proud. 
It's also a recipe I can rely on — whether cooking for family, friends, or 
just myself after a long day, it never disappoints. For me, this dish isn't 

just about food — it's about tradition, care, and creating moments 
around the table that people remember." 

 

 













  
Recipe: Chocolate Chip and Banana Cake 

By Eleanor Barrett, Age 12, Seaham High School 

 

Ingredients 

• 2 large ripe bananas 

• 1½ teaspoons vanilla essence 

• 6oz margarine 

• 8oz sugar 

• 10oz self-raising flour 

• Pinch of salt 

• 1½ teaspoons bicarbonate of soda 

• 3 eggs 

• 4oz chocolate chips 

 

Equipment 

• 8-inch lined baking tin (must be deep) 

• Large saucepan 

• Large mixing bowl 

 

Method 

Preheat the oven to 170°C. Mash the bananas and mix with the vanilla 

essence. Set aside. Heat the margarine and sugar in the saucepan until 

the sugar has dissolved. Remove from the heat and add the flour, salt, 

and bicarbonate of soda. Mix well. Then add the eggs and bananas. 

Leave to cool — the longer you leave it, the better. If you continue too 

quickly the chocolate chips are likely to melt! Add the chips to the 

mixture and stir well. Place in the baking tin and bake in the centre of 



  

the oven for 1 hour to 1 hour 15 minutes. The cake is ready when it is 

springy to touch. Remove from the oven, leave for 10 minutes, then turn 

onto a cooling rack and leave as long as you can (though it is quite nice 

warm). 

 

Why is this recipe important to you? 

"I was named after my great grandmother. Her name is Eleanor. She 

died before I was born. She was in the Women's Royal Air Force in World 

War Two. My great grandmother did not have lots of money. She had 6 

children. After the war, there was rationing — she could not make the 

cake how she would like. After rationing ended, the cake got more 

banana and more chocolate! This is the recipe I use. It is delicious!" 

 





 
Recipe: Chocolate Chip and Banana Cake 

By Ella Forster, Seaham High School 

 

Ingredients 

• 3 apples 

• 100g flour 

• 70g sugar 

• 70g cold butter 

• 1 tsp cinammon 

 

Recipe  

1. Pre-hear the oven to 180c 

2. Peel the apples and cut into chunks, and put them in an oven dish 

3. In a bowl, use your fingers to mix the flour, sugar and butter until 

they form breadcrumbs 

4. Add the cinnamon and spread the mixture over the apples 

5. Cook in the oven for 25-30 minutes, until golden brown 

Serve warm, on its own or with ice-cream 







  
Recipe: Cepelinai 

By Gabriela Siaulyte, Seaham High School 

 

Ingredients 

• Potatoes 

• Onions 

• Eggs 

• Flour 

• Ground pork 

• Sour cream 

 

Equipment 

• Electric potato grater 

• Linen cloth 

• Large pot 

• Masher 

• Bowls 

• Spatula 

 

Recipe:  

Prepare the dough: peel potatoes. Boil 2–3 potatoes, mash them and set 

aside. Finely grate the remaining raw potatoes. Squeeze out all liquid 

using a cheesecloth or linen, squeeze all moisture out of the raw grated 

potatoes into a bowl. Allow the liquid to settle, then pour off the water to 

reserve the starch settled at the bottom. Mix dough: combine the raw 

squeezed potatoes, mashed potatoes, and the reserved potato starch. 

Season with salt. Make filling: mix the ground meat with finely chopped 

onion, salt, and pepper. Shape: take a portion of dough, flatten it in your 

palm, add a spoonful of meat, and wrap the dough around to form an  



  

oval "zeppelin" shape. Boil in a large pot of salted water (sometimes with 

added potato starch for stability) for roughly 25–30 minutes after they 

float. Serve hot with a sauce made from fried bacon and onions, covered 

in sour cream. 

 

Why is this recipe important to you? 

"Cepelinai are important to me because I am originally from Lithuania. 

They are important to me because cepelinai is one of my favourite foods 

in Lithuania. I always ask my mum to make them because they are 

very delicious." 







  Recipe: Paella 

By Poppy Canfield, Seaham High School 

 

Ingredients 

• 450g paella rice 

• 450g chicken breast, cut into chunks 

• 125g chopped chorizo 

• 1 onion, chopped 

• 2 garlic cloves, chopped 

• 1 red pepper 

• 1 litre chicken stock 

• 120ml tomato sauce 

• 1 teaspoon saffron 

• 160g frozen peas 

• ¼ cup chopped parsley 

• Olive oil, salt and pepper 

 

Recipe 

1. Heat olive oil in a large pan over medium heat. Add the chicken and 

chorizo and cook until golden brown. 

2. Add the onion, garlic, and red pepper and cook until softened. 

3. Add the rice and cook for 2–3 minutes, stirring constantly. 

4. Add the chicken stock, tomato paste, saffron, salt, and pepper. 

Bring to the boil then reduce the heat and cook on low for 20–25 

minutes until the rice has absorbed the liquid. 

 

 



  

5. Add the frozen peas and parsley and cook for one minute more. 

6. Let it rest for 5–10 minutes then serve. 

 

Why is this recipe important to you?  

"My family began travelling to Spain and Spanish-speaking countries 

when I was just 2 years old. I started learning simple Spanish when I 

was about 9 or 10. Spain and its culture have always been very 

important to me because I experience new foods and places and I am so 

grateful. I have eaten this dish since very young, so it holds an 

important place in my heart." 

 







  Recipe: Heart of Targ — Star Trek 

By Rosa Bromage, Age 14, Seaham High School 

 

Ingredients 

• 1 beef heart (700g / 1.5lb) 

• 1 cup beef stock 

• ½ cup strong red wine 

• 1 teaspoon salt 

• ½ teaspoon cumin 

• ½ teaspoon black pepper 

• ½ teaspoon smoked paprika 

• 1 tablespoon butter 

 

Method 

1. Prepare the heart by trimming the fat and sinew, then cut into 1-inch cubes. 

2. Place in a slow cooker with the beef stock and all other ingredients except the 

butter. 

3. Cover and cook on high for four hours. 

4. Remove the meat to a plate and pour the liquid into a saucepan. 

5. Add the butter and cook over medium heat, stirring often, until the sauce 

thickens. 

6. Serve the beef heart over hearty greens such as kale or chard, topped with the 

sauce. 

 

Why is this recipe important to you?  

"This dish is important to me because I have watched Star Trek with my dad for 

years. Last Christmas I bought him a Star Trek recipe book and this has been a 

running joke between us ever since (plus it tastes good!)." 

 

 



   

The Story:  

"In the Star Trek universe, the Heart of Targ (targh tlq in Klingon) is a traditional 

Klingon delicacy made from the heart of a targ — a ferocious, spike-backed, boar-

like animal native to the Klingon home world, Qo'noS. Since we do not live on 

Qo'noS, we need to substitute it for something more achievable. Beef heart is the 

most plentiful and edible option. If prepared correctly it is very similar to a normal 

steak. Slow cooking over low heat for a long time breaks down the toughness and 

makes for a tasty dish." 
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