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A Multilingual
E-recipe book from
North East England




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 thelr
favourite family recipes and why they are important to them, using a
language other than Bnglish,

The RECLAMA project is an academic-activist, feminist ano anti-racist
research project. Stinee 2019, the project has worked to explore and make more
visible Black and Afro-Ecuadorian women's heritage tn Ecuador, ana
specifically in the province of Bsmeraldas, a coastal provinee tn the north-
west of the country with a large Afro-descended population. Key themes that
emerged from the project tnclude spirituality, aesthetics, medicinal plants
and food soverelgnty. 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
andl tolentity, whilst practising their language skills!

The recipes shaved by pupils here, speak to key themes from the RECLAMA
project about the tmportant role of food in tdentity, collective memory anol
connections to family and ancestors, The colleotion tncludes recipes written
in 16 languages, by children between the ages of 5 and 15, Following each
recipe, Yow'll find a translation tn Bnglish, tn case you want to give the
recipe a try!

Thanks to the pupils and teachers from Benfield School, North Durham
Academy, Reld st Primary, Seaham High School and St Theresa’s
primary, who kindly contributed their work to this project. Thanks for
sharing your delictous recipes with us!

We hope You enjoy the recipes iBuen provecho!

with thanks from the RECLAMA team

(Visit us at https://proyectoreclama.wixsite.com/reclamarlang =en)


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

By Angel, age 85, St Teresa’s Catholic Primary School

ngredients
« 2-3bananas, 2-4 pleces
o Coconut — 1 cup
« Cardamom — 1 tablespoon
e Cumlin seeds — 1 plinch
o Rice flowr and wheat flowr
o Salt

. Ol (2)

Equ’up ment

o Stralner

o Kadat (wok)

Rﬁcipe
1. Peel the bananas and cut them bnto pleces and {1/5 them.

2. Fry until golden brown, thew ada coconut, cardamom, cumin, mix
together and cook for 2-4 minutes watil the coating sets properly.

=. Whewn the bananas ave fried, also add rvice flour and mix together
unttl well coated.

Whg s this recr’,pe meovtawt to you?

“Because my grandfather stavted to make this vecipe. In ndia we have
banana plants or trees. It Ls a famous food and snack, and it is an
affordable food tn South tndia, where [ Lived.”
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Rﬁa’:,pe: Donauweltle

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

lngreoients

® 1209 sour cherries

® 1 packet vanilla

o 500ml milk

& 2500 sugar

® 500 butter

® ©eoys

® =500 flour

o 1 packet baking powder
e 2 thsp cocon

e 1 grated Lemon

® 2009 wilk chocolate cowverture
® 250 coconut fat

Equ’upmawt

o Bowl

e Dyalning steve
e Kitchen scales
® 2 pots

o Hano mixer

® Lemon press
* Baking tray
® Fork

* Baking paper

o Klitchen scraper




i

chi,pe

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

2. Beat ¢z butter and 1759 sugar until fluffy. Add eggs one by one.
Mix tn flour and baking powder. Mix half the dough with cocon.

3. Preheat oven to 175°C. Spread dark and Light dough on the tray in
a wove pattern and balke.

4. Spread pudding on the cooled cake tn a wavy pattern. Place cherries
ow top.

Whyj is this recipe bimportant to you?

"It Ls my dad's favourite cake. It also veminds me of my grandparents tn
Germany, because every thme | visit them, my grandma makes o
Donauwelle."










[ Rf:a’bpe: Mum's Homemaoe Soup

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

lngreoients

® 1 ymeat stock cube

e 1 chicken stock cube
o 1 white onlon

® 5009 red lentils

® 2 lavoe carvots

e Chicken (optlowm)

Equipment

e Large casserole dish
o Knife

o \Wooden Spoon

o PDeeleyr

Reci,pe
1. FLlLl casserole dish with cold water
2. Peel the onlon and carvots and cut Linto small cubes

2. Heat the water and add the stock cubes

4. Add the onlown, carvvots and Lentll Linto the water

5. Whew the water is boling, reduce the heat and leave to simmer for
20 minutes

6. Season with salt and PEPPEY

7. Add chicken if You Like, and enjoy!
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wh Y s thig rec’qse ’meov‘caw‘c to you?

“This recipe Ls Limportant to me because my mum taught me to make it
and it reminds me of comforting days cooking with my mum.”







Draw Your rectpe heve:

wh Y is this recipe importa nt to you?
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[ Rf:a’bpe: Smos (Sandwich)

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

lngreoients

® Tomato

o Baguette

® Ham

o Couda cheese
o [ ettuce

o \Vegetnbles
° Magovu/\,ais@
o Cherkins

& Butter

Equipment

o Knife
® Chopplng board

Rﬁoi,pe

Cut open a baguette. Spread butter and wmayonnaise. Layer on the ham
and bread voll. Add cheese, tomato, gherking, and vegetables. Now it's
rendy to eat.

Whg s this reo’r,pe meovtawt to you?

"Tasty food | ate a Lot as a child. My parents ate it too."
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Whg is this recipe important to you?
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[ Recipe: Pasta with Mushrooms and Sausage

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

lngreoients

® Minced pork
® Mushrooms
® Ppssatna

o White wine
o curlic

° Onlon

® Pastn

o Splt

® Poprika

® Pepper

o Olive ol

° ParsLeg

Equ’upmawt

* Spatuln

® Chopplng board
* Knife

e Colander

® Deep pat

o Flat pan

Rﬁc’upe

Sauté garlic and onlow in ol tn a flat pan. Once golden, add the minceod
porkR. Add salt, pepper and cook the meat well. Once cooked, add the




mushrooms and a Little more salt and pepper. When mushrooms and
ment arve well cooked, adol a splash of white wine, vaise the heat and Let it
evaporate. Ownce the wine has evaporated, add a Little passata for colour
and Leave on a Low flame. n a deep pot, bring water to the boil. Ado salt
and whew boiling, add the pasta ano cook for 2 minutes Less than the
packet says. Drain the pasta and add it to the vest of the lngredients and
sauce in the flat pan. Contlnue cooking on a low flawe, mixing
everything together for about 2 minutes. Add parsley and serve.

Wlf\g is this rea’q:e ’meortawt 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

lngreoients

Butter

Flour

* E9g

® Sugar

o Salt

o \Water/milie
® Yeast

why is this recipe lmportant to you?

" Llkke them and my grannie is teaching me French.'










[ Rﬁa’qae: Ladoo

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

lngreoients:

o Chickpea flour
o Chee

o Cardamom

® Sugar

® Coconut

o (partial list)

Wlmd is this rcoipe ’meortawt to you?

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

and specéat 0CCASLONS."




REMEMBER - Write this tn Your chosen language!

Nawe of recipe: POS[’A och hOtMN Language: Sw(wll&h

ngredients Equipment

Finhacko, kotbullarr | |« Fanorero

o6k e Trosked.

o lagto, o RNIY

oTOW\OLS&S & &wbra&,o‘

e Morgbker e Rokandy, vormb, vodten
* Sallers 7 « kokplatta.

——

Name: MOAZhO; A@@:[t School: Sh TQJESO.S'







[ Rea'vpe: Pasta and Meatballs

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

ngredients

o Minced meatballs
° Onlon

® Ppusta

® Tomato sauce

® Caryots

[ cetewd

Equipment

® Saucepan
o Colawnder
® Knife

® Chopplng board

® Boiling water
® Hob

Rﬁci,pe

Finely chop onlon and carvots. Heat tomato sauce tn o saucepan. Add the
carrots and onlow. Let it shmmeer. Place meatballs tn a pan and fry wnatil
golden brown. Coolk Your pasta tn a saucepan. Whewn it's done, add the
sauce anod weatballs. vollal

Whg s this reoipe meortawt to you?

"l went on holiday to sweden and Loved the swedish meatballs. e also
leavning Swedish on Duolingo. A Little part of me thinks 'm Swedish. |
Long to go back to sweden. Hey da (goodbye)!”







[ Rﬁa’:,pe: carbonara

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

lngreoients

Spa@mtti

guanciale (cured pork cheer)
® Pecoring Romano

o Splt

Black PEPPEV

why is this recipe lmportant to you?

"l Love spaghettl carbonara because tlove going to ttaly.”







[ Recipe: Adobo

By sabby, Age 7 St Theresa’s Cathollc Primary School

lngreoients

* Pork belly

® Soy sauce

e Vinegar

* Bay leaves

* Whole peppercorns
o cuarlic)

why is this recipe lmportant to you?

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







[ Rﬁc’bpe: Bruschetta

By Luna, Age &, St Theresa’s Catholic Primary) School

ngredients:

. Bread

o« Tomato
. Guarlic

. Olive oll
o« Oveoawno

e Baosll

\/\/1/15 Ls this Vecipe me@rta nt to you?

"Because we eat it with my family."
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[ R‘f;c’z,pe: Awmala

By Dara Adeleye, Age 13, Benfield School

ngredients

. gamﬁow

o« boiling water

o« wWater

o solt

o flowr ingredients

o staveh

Equipment

¢ POt

e wooden spatula

. CcoOREr

« flre/hent

« Ritchen cloth/apron

o bowl

Rﬁcipe

First, place water ow the heat until it boils vigorously. Reduce the heat
and pour the yam flour lnto the water gradually). Use the wooden spatula
to stir it vigorously wntil the water and flowr blend without Lumps. Add
a little water to steam it for two minutes before kneading it finally wnatil
it Ls perfectly smooth and elastic.

L




Whg s this rcci,pe ’meartawt to you?
"Amala Ls meortawt to me and the Yomba culture because it Ls sy mbol

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

that connects us to our ancestors from the Oyo Bwmplre. It is also vital for
physical health because of its high flbre content, which provides us with
lasting energy.”










[ Recipe: Abula

By Dara Adeleye, Age 13, Benfield School

ngredients

o Jute leaves

o Brown / Honey Beans
. Palm oll

« Locust beans

. Pepper § onlons

o Assorted weeats

Equipment

o ljabe (traditional whisk)

« Cooking pots

« Flnesieve

. Wooden spoon

- Blender or mortar § pestle

o Serving bowl

Rﬁcipe

Step 1 - Preparing the Bean Porvidge (Gbegirt) Allow the beans to cook
untLl very soft, then blend wntil smooth. Return to the heat and continue

cooking, adding palm oil, and stir cowtmuous% untll well combined.

Step 2 - Preparing the Jute Leaf Soup (Bwedu) Cook the ewedu Leaves tn o
Little water, thew blend or whisk using the traditional {jabe whisk. Add
locust beans, season with salt, and remove from the heat.




Step 3 - Preparing the Red Stew (Obe Ata) Blemd the peppers and onlons,
then fry tn pabm ol wintil the ofl vises to the top. Add the assorted meats
and stir until everything ts well combined and cooked through.

Step 4 - Final Assembly (Abula) serve the gbegirl and ewedu side by
stole bn equal portions tn o bowl, topped with the meat stew. (Serve
Goegirl and ewedu side bg side, topped with stew.)

Whyj is this recipe bimportant to you?

1. “Cultural (dentity — Abula vepresents Yoruba culture and
history.

2. Family § Community — It is eaten at celebrations and
family gatherings, and brings families and communities
tooether.

3. Nutritional Balance — Bwedu provides vitaming, Gbegirt
provides protein, and the stew glves strength to the body. It s
a balanceo and nourishing menal.

4. Preservation of Heritnge — Cooking Abula ts a way of
Reeping Yoruba culture alive for future generations. It
preserves Yoruba heritage for future generations.”










[ Recipe: Dumplings

By Emily Chen, Age 13, Benfield School

lngreoients

o Dumpling wrappers
. Minced pork

« Cabbage

. Glnoer

. Salt

- Sesame ol and light soy sauce

Equipment

e Bowl

Ch opsticlfes

e Pot
« Cutting board
o Slotted SPOON

o Rolling piw

Rﬁcipe

First, flnely chop the cabbage and squeeze out the excess water. Combine
Lt in a bowl with the minced pork, glnger, 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, folol it in half and
p’mch the edges {LW\A% to seal. Next, bring water to the boll tn a pot, add
the dumplings and stiv gently to prevent them from sticking to the




i

bottome. Ownce the water veturns to the boil, add a small amount of cold
water. Repeat this 2-3 thmes until the dumplings float to the surface,
thew scoop them out with the slotted spoon and senve.

wh Y s this recipe buportant to you?

"This vecipe Ls very bmportant to me because it was taught to me by my
. At flrst | had wo tdea how to wrap dumplings — | kept making,
them badly. But my mum patiently taught me how to roll the skin,
make the filling, and shape them, and gradually t got the hang of it.
Now [ can not only make dumplings skilfully, but ('ve also learned to
make other simple dishes. Bvery thme [ make dumplings,  think of how
my mum encouraged and tanght me.”










VRf;ci,pe: Fesenjan

BY Kimia Karami, Bentield School

ngredients
« Chicken

e Walnuts

o Pomegranate molasses
e Salt
.« Ownlon

« Pomegranate seeds

Equipmewt
. Paw/‘Pot
. Spoon

« Pestle/grinder

Reci,pe

Grind the walnuts with gentle heat until they become paste-Like and
velease thelr oil. Add 2-4 Ladles of water and stir to combine well.

Finely chop or grate the onlon until very fine, thew add the chicken pieces
and fry until the chicken is golden brown.

Place the chicken tn the pan and cook on Low hent, stirvring continuously
until the sauce thickens.

Add the pomegranate molasses, season with salt to taste, and stiv gently.
Senve with plain rice and garnish with pomegranate seeds.

This dish can alsp be served alongside vice pilaf.

| —




Whg s this rcci,pe ’meartawt to you?

"Persian culsine ts defined by its vich traditions and flavours. This
particular dish is a personal favourite of mine — not only because it is
deliclous, but because it's a recipe my mother makes for me, carrying
with it the comfort of home."










[ Rf:a’bpe: B’wgawl

By Vishvarika Thushantha, Age 12, Benfield School

ngreoients

- Basmatl rvice: 2 cups

« Chiclen: /2 kg

.« Onlon: =

e Tomnto: 2

o Yogurt: /= cup

o Gunger-garlic paste: 2 spoons

o Fresh mint § cortander leaves: a handful
« Ol + ghee: 2 spoons

o Cqreen chillies: 2

o Salt, to taste

o Chtlll powd@r: 2 SpoOnS
o Turmerie powo{er: /4 SPOOW

. E’wgam masalo splceg

Equ’upmewt

« Stove

« Large pot

. Spoon § knife
o Pressure cooker
o Swmall bowls

o Strainer/colander




[ Recipe

Soak the vice for 30 minutes, thew cook it with salt and whole spices
until it ks about 0% dowe, thew drain. Meanwhile, heat ol and ghee bn a
pan. Fry the ontons until they twn a nice deep brown colour. Add the

glnger-garlic paste and green chillies and fry watil the raw smell
disappears. Add the tomatoes and coolk until they soften. Thew add the
ehilll powder, turmerie powder, biryant masala, and salt, and mix well.
Add the ehiteken 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.

Wlf\g is this recipe mportant to you?

"Often, my father would come howe tired after a long day at work and
my wother would malkke biryant for him. For celebrations Like weddings
and birthdays, biryant is always a spectal dish. Whew the aroma of the

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

memories of my mother and father making biryant together come to
mind. Eating biryani gives me a truly unique feeling.”
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[ Reclpe: Pasta Alfredo

By Brandon, Age 15, North Durham Academy

ngredients

« €009 / 1lb 40z dry fettuccine pasta

« 300l / 10%/20Z cream for whipping
« 209 / 1oz butter, plus freshly grated nutmeg to taste
« 200g / F0z freshly grated Parmesan cheese

. FV@SMLU ground black peEppEr

Equipment

« Pasta wmaking machine

Rﬁoipe

Cook the pasta tn a large pot of salted water for 10-12 wminutes wntil al
dente. Meanwhile, heat the cream bn a saucepan with the butter and a
pinch of grated nutmeg, warming it gently. Thew stir bn the Parmesan.

Drain the pasta, reserving about three Ladlefuls of the coolking water, thew
addl it divectly to the cream sauce. Add as much of the veserved water as
needeol to aojust the consistency of the sauce. Mix gently, adding plenty

of freshly ground black pepper. Serve mediately.

Wl/nd is this rec’q:e importam,t to you?

"This recipe s bmportant to me because it is my favourite ttallaw recipe,
and when tried it for the flrst time [ was surprised by how good it was.'







[ Recipe: Hamburgers

By Flnlay Dodds, Age 15, North Durham Academy

ngredients

o Ground beef

e Ollves

. C&TP@\/S

o« Smoked papm%
« Minced garlic
« Chilll § mayonnatse

o Tomatoes

. Seasoning - salt § pepper

Equipmewt

. A griddle

. Atmg

.« A {VULWQ pan

Rﬁaipe

Spread mayonnaise on the tnside of the buns and toast them gently.
Shape the grownd beef lnto burger patties and cook them tn a frying pan
or on a griddle.

Assenble the burger with your preferved toppings and serve hot.

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

Jaméw Serrano.
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[ Rf:oipe: Rice and Pepper Stew

By Adebayjo Adekusibe, Age 10, Reld Street Primary School

lngreoients

. Ownlon
o Pepper

o Salt

. Rice

o Tomato
. Glnoer

. Seasowiw@

Equipmewt

e Pot

. Bowl

. Senving spoon
. Plate

. Spoon

o« Sleve

Recipe
Bowl: Place some grains of rice in a bowl and wash the rice. Steve: Drain
the water from the rice using a steve. Pot: Boll water in a pot, then pour in

the washed rice anol allow it to cook for 15 mlnutes. Serving spoon: Dish
the cooked rice onto a plate.




i

For the pepper stew: Tomato, onlown, salt, ginger, pepper — cook all together
Ln a pot.

wh Y Ls this recipe tmportant to you?
1. “It Ls easy to cooke
2. It Ls the food we eat tn Africa

2. It LS nutritlous”




REMEMBER — Write this in Yyeur chosen Language!

Nawe of recipe: Q,JCJO 6)2-—“({) ) Language: Mdaﬁﬁl&"’)

@aj}u’)q— F”U
n redients Equipment

2 4) o) §0 C_OJ)QZ,’:}\"A’Q Q(ng')m)" ou._lc%wﬂ{ Daqm, 2 1o@
On > Q,,.—}D'Vd

gf]mdvo e i w3les” 2 g

mf)_,J9fa7 0——@533@9")’(

B oma 3P@0

2 J oevnnVIf
c@'z'—’;/ QJMmeQ,J?&(]

Recipe
» o o6 nJ o ad @on) 2 CurslD
n v A o A SET n 5 e b Lo
el o/
o ol @ 7 B> -
229 ano o J o <)
0 o) w5l < A
2 @2 ODOrv) 202/
& awors Y [9) o %’9-’6?7{

l“’)/)OD o) 2rd b 207 50 .

& € - n5) 20- & 21092 a5 b)) fasram@o/

1 29 ga>ou b ? o 2 J & 92 b
D - P 7))

Nave: A@wnt%igg[%b Age: (D School: Reidh SJWZV 7)2;’@



Draw Your rec’bpe here:
e

m_— N

- 2 _

wh Y is this reci,pe meortawt to you?

_ommn nORnie omeRa)as moslond 3y 03w tems’
0w’ 202250 omcelrnm PRI el s B))
oo _{o_rz@ro". 2 rd) S5m0 Lﬁ)m«ﬂi N )i 2ge/HIrf8n |,
g_mu Ob12) ')__JDJU 0 9 Qv yor> - 9——96}«1‘5) (1210:399)) L@"anu

2@)_31‘2923:,&-. ,@mvanq rr3o - M X s Ay 2 YO
mu?mr)mu fbfarfvuo@i} razﬁ WU.




Rf;atpe: Banana Fry

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

ngredients

. BaOnawnas / Plantain
o« All-purpose flowr

. Cumin seeds

. Oll

s Sugar

« Plnch of salt § turmeric powder

Equipment
« Mixing bowl
. Pantofry
. Steel tongs

. Aflat vessel/plate to place the banana slices before {r@’m@

Reci,pe

Peel the bananas and cut them bnto slices. Add the flowr, cumin seeds,
sugar, a plnch of salt and tuwrmeric powoler into a bowl anol mix together
well to maiee a thick batter without any lumps. Dip each banana slice
Lnto the batter to coat it evenly. Heat ol in a pan and {ry the coated
banana slices wntil they turn golden brown and crispy on both sides.
Remove from the ol and serve hot. Enjoy the hot banana fry!

L




Whg s this rcci,pe ’meartawt to you?

"This recipe has been in our family for a long time. [t has a taste that
never gets olod. The flavour is wonderful. Bvery thme | 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.”
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[ Recipe: Jordanian Mansaf

By Elaine jadallah, Age 5, Reid Street Primary School

lngreoients

e Bone-L Lamth pieces

Jameed / plain Yogurt

. Rice

.« Onlons

« Toasted almonds / pine nuts
o CGhee

. Cardawmom pods + turmeric
- Bay lenves

e Salt + PEPPEV

. Parsley (optional)

Rﬁci,pe

7 — Cooking the Meat:
« Place the meat bn a pot with water and bring to the boll.

o Add onlon, parsLeg, bag Leat, and cardamon.

. Leave it to sbimmer and skim off the foam.

e Cook on medium heat for 60-90 wminutes wntil ﬁALLg tender.




2 — Preparing the Jameed sauce:

o Dlssolve the jameed tn warm water and soak for several hours, them
mix Lt all together until smooth.

« Add the ment to the sauce and Let it sbimer together.

e Mixthe meat inside the sauce, add the ghee and leave it for about
10-15 minutes.

3 — Cooking the Rice:
o Soak the rice ln water for 20 minutes.
« Measure the stock from the weat, thew cook the vice ln it.
. Add 4 cardamonm pods and a Little stock to the rice.

o Add the ghee, turmeric, and salt, and stiv watil {MLL@ combined.

Why is this recipe bimportant to you?

“Because it's veally tasty and it vemdnds 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.”
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[ Rﬁo’qae: Chicken B’Lrgawf,

By 6vA Jibw, Age 9, Reidstreet Primary School

lngreoients

« Chicken pleces

. BaOswmati rice

« Whole spices (cardamom, cloves, clnnamon)
o« Ownlown, tomato, chilll

. Gunger-garlic paste

o Corlander leaves and mint Leaves

Equipment

e Pressure cooker

. Pot/p&w»

Recipe

Marinate the chicken pleces well with spices and set aside. Fry finely
sliced onlons until goloden brown (€ minutes) and set astde. Thew cook
the whole spices tn ofl, add the onlons and fry until golden. Add the
ginger-garlic paste, tomatoes, and chilll and cook well. Add the
marinated chicken and cook until the ol separates and rises to the top.

Add water and bring to the boll. oncee boiling, add the washed vice and
mix well. Close the Lid and cook on Low heat. Allow the steam to bulld up
and cool wntil the vice and chicken ave fully done. Finally, garnish with
fried onlons, cortander Lleaves, anod mint leaves and serve hot.




whg s this reoipe ’meortawt to You?

‘Chicken Blryant is a very special dish in our family. Bvery time there
Ls a celebration or o 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 tn Kerala, ndia, and
reminds me of my family.”




REMEMBER - Write this in your chosen language!
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[ Rﬁo’qae: Chicken B’Lrgawf,

By HAnya Hussain, Age 9, Reld Street Primary School

lngreoients

« 2cups basmati rice

¢ 3000 thicken (gmattpieces)

« 1 onlon (sliced) and 1 tomato (chopped)

o 2tablespoons oil, 1 cup Yogurt, 1 teaspoon salt
« 1 teaspoon ginger-garlic paste

. 1% teaspoons biryant masala

« 2 CUpS wateyr

Equipmewt

e Pot

. Stove

. Spoon

. Knife

« Chopping board

. Measuring cups

Recipe
1. wash the vice and soak it for 20 minutes.
2. Heat the oll L a PAN and cook the onlon until goloen.

2. Add the chicken, salt, turmerice, tomato, and Yogurt. Mix well and
cook for another 5 minutes.




4. In a pot, boll the water and coole the rice until it is almost soft.
5. Mix the vice with the chicken mixture gently.
&. Cover and cook on Low heat for 10 minutes.

F. Turn off the heat and Let it vest before serving.

Whg Ls this recipe buportant 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.’
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[ Reclpe: Jollof Rice

By Inloluwoa Farurede, Age 9, Reid Street Primary School

lngreoients

« Red bell pepper
o Towmato

. Scotch bonnet

.« Onlon

. Cl/mrg

o Thyme

. Seasoning cube
« Rice (3 cups)

. Salt, bay leaf

Equipment
« Pot
. Spoon
o Tuwmming stick

e \Water

. Gos

Rﬁaipe

Step 1 — wash the rice thoroughly, rinsing it with water until the water
runs clear, thew set astde.




Step 2 — Blend the pepper mix: blend the tomatoes, ved bell pepper, and
scoteh bonnet together. Boll the blended mixture for 10-15 minutes wntil
thick and reduced (this removes the vaw taste).

Step 3 — Cook the stew base: heat ol tn a pot on medivum heat. Add sliced
ontons and fry until soft. Add the tomato paste and fry for 2-5 minutes
(\/6@ Lmportant) until the ol starts to rise to the top. Add the cooked
blended pepper mix and fry well. Add curry, thyme, seasoning cube, bay
leat, anol salt. Stiv and cook for 5 minutes. Add stocke and pour in the
washed vice, stivving well. Pour in liquid so the water Ls just a Little above
the rice. Cook on Llow heat for about 20-30 minutes, stirring oceastonally
so Lt doesn't burn.

Whyj is this recipe bmportant to you?

"This recipe s spectal to me because it is the food my grandmother used to
cook — Ut connects e to her memory and the warmth of home.”
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Draw your recipe here:
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[ Recipe: Plerogl Ruskie (Potato § Cheese Dumplings)

By Nadia Lekka, Age 12, Seaham High School

lngreoients

For the filling:

white cheese (twarbg/farmer's cheese)

Bolled and wmashed potatoes

Fried onlon

Salt and pepper
For the dough:

o Flouwr

« Butter (1 teaspoon)

o Plnch of salt

- B99

e tHot water

Equ’upmewt
e Bowl
. Rolling piw

« Boavd/work surface

o Teaspoon
e Pot

« Cup/glass (for cutting civeles)




Rﬁoipe

Flrst, mix all the filling ingredients together. Then mix the dough
bngredients and knend well. Set it aside to vest for about 20 minutes.
Next, roll the dough out lnto a thin flat sheet. Cut out clreles using a cup
or glass. Fill each clrcle with the filling, fold tn half, and press the edges
together flrmly so there are no gaps. Finally, drop them into botling
salted water and cook for about 5-F minutes. ijoU! (Smacznego!)

Whyj is this recipe bimportant to you?

"This vecipe Ls bimportant to me because it reminds we of home, my
groncma, and my grandad. My family and [ love plerogl ruskie very

muceh." O
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Draw your recipe here:
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[ Recipe: Spaghettl Bolognese

By Ben Copsey, Age 15, Seaham High School

ngredients (for 4 people)
« 4009 spaghettl
e 4000 wminced beef
« 1onlon
« 2 cloves of garlic
. 400g crushed tomatoes
« 2 tablespoons olive oil

« Salt, pepper, and oregano to taste

Equipmmt

« Laroe pot

. Large frying pan

. Wooden spoon

« Knife § chopping board

e Colander

Recipe

Flrst, {Lwetg chop the onton and garlic. Heat the olive oil n a large pan
anol ada the onlon and garlic, cooking until golden. Add the mincea
meat and cool wntil fully browned. Add the crushed tomatoes, salt,
pepper, and oregano. Cook on medivum heat for 15 minutes. Meanwhile,

boll the spaghettl tn salted water for the time lndicated on the packet.
Drain through a colander. Mix the spaghettl with the Bolognese sauce
L&mo{ serve hot.




!

whg s this recipe 'qusortaw’c to you?

"This vecipe Ls bmuportant to me because whew [ was Younger we only ate
together as a family twice a week. Pasta was my favourite food, so [ was
allowed to choose what we had for Saturday wnight dinner. | always chose
spaghettl Bolognese. Since thew, we have eaten this menl almost every
Saturday night. For me it is not just food — it is a spectal moment to
spend time with my family."
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[ Rﬁcipe: Chicken Parmesan

By Chloe Patrickson, Age 14, Seaham High School

ngredients

« 2 large boneless, skinless chicken breasts

Salt and black pepper

« 1 cup plain flour

« 2laroe egos

« 1 tablespoon water

o 145 cups seasoned (talian-style breaderunbs
« Y2 cup grated Parmesan

o 2 CUPS MArlnara sauce

o 142 cups shredded weozzarellao

« Yacup grated provolone

o /4 cup fresh basil or chopped parsley

o« Ollve oll

Equ’up ment

« Sharp knife § chopping board

o Kitchen mallet or volling pin (to flatten chicken)
o Measuring cups and spoons

« = deep dishes (for breading)

« Fork (for egos)




[ Recipe

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

2. Breao the chicken — set up three dishes: (1) flowr, (2) eggs beaten
with water, (2) breaderumbs mixed with Parmesan. Coat each plece
in flour, dip in egg, then press tnto the breaderum mixture.

2. Fry until golden — heat about </zcm of olive oil tn a Large pan on
medium heat. Fry the chicken z—4 minutes per side until golden.
Place on absorbent paper.

4. Boke 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 plece.
Cover with wozzarella and provolone. Bake for 15-20 minutes
until the cheese ts melted and bubbling.

whg s this recipe 'qusortaw’c to you?

"This recipe Ls important to mee because it vepresents comfort and
conmection. Chicken Parmesan is more than just a meal tn my kitchen
— lt's something | make when | want to bring people together. The smell
of the crispy chicken, warm warinara, and melted cheese filling the
house makes everything feel welcoming and spectal. [ Love that it takes a
Little extva effort. Each step feels tntentional. Whew [ serve it, [ feel proud.
It's also a vecipe | can vely on — whether cooking for family, friends, or
Just myself after a long day, it never disappoints. For me, this dish tsn't
J’mst about foool — tt's about tradition, care, and creating moments
around the table that people remenmber.”




Chocolate chip and banana cake
Pastel de chispas de chocélate y platano

| was named after my great grandmother. Her name is Eleanor.
She died before | was born.

She was in the Womens 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 wouid
like. After rationing the cake got more banana and more chocolate!

This is the recipe | use. It is delicious!

Me pusieron el nombre de mi Bisabuela. Se llama Eleanor. Murid antes de que yo
naciera. Estuvo en la Real Fuerza Aérea Femenina durante la Segunda Guerra
Mundial.

Mi bisabuela no tenia mucho dinero. Tuvo seis hijos.

Después de la guerra, hubo racionamiento y no pudo hacer el pastel como le
hubiera gustado.

Después del racionamiento, jle dieron mas platano y mas chocolate!

Esta es la receta que uso. jEsta deliciosa!
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ingredientes In redients

3 ipe bananas
Dos platanos grandes maduros two large rip

. . . — oons vanilla essence
Una cucharadita y media de esencia de vainilia one and a half teasp

i i i margarine
h Seis onzas de margarina ix ounces marg
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Ochc onzas de azicar ight ounces sug

i i elf raising flour
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Una pizca de sal -inch of salt
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Una cucharadita y media de bicarbonato de sodio sne and a half teaspoons bicarbonate of soda

Tres huevos three eggs
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Equipment
P | ) Eight inch lined baking tin
| | _,_, (it needs to be deep)
Large saucepan

Large mixing bowl

Utensilios
Molde para hornear forrado de 20 cm (debe ser hondo)
Cazo grande

Tazon grande para mezclar
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Eleanor

12 years old

Seaham high school




[ Rf:a’bpe: Chocolate chip and Banana cake

BY Eleanor Barvett, Age 12, Seaham High School

lngreoients

« 2 lavge ripe bananas

o 1%/=teaspoons vanilla essence

o G0Z MArgaring

o K0Z sugar

o 100z self-raising flour

o Plnch of salt

o 1%/ teaspoons bicarbonate of sodn

. 3¢90s

o« 40z chocolate cmps

Equ’upmewt
o S-lnch lined baking tin (must be deep)
« Large saucepan

o Large mixing bowl

Methoo

Preheat the oven to 1#0°C. Mash the bananas and mix with the vanilio
essence. Set astde. Heat the margarine and sugar bn the saucepan until
the sugar has dissolved. Remove from the heat and add the flowr, salt,
anol bicarbonate of soola. Mix well. Thew add the eggs anod bananas.
Leave to cool — the longer you Leave it, the better. (f You contlnue too
quickly the chocolate chips are Likely to melt! Add the chips to the




the oven for 1 hour to 1 hour 15 minutes. The cake ts ready when it (s
springy to touch. Remove from the oven, Leave for 10 minutes, thew turn
onto a cooling rack and leave as long as You can (Ehough it is quite nice
WOarmL) .

Whg Ls this recipe buportant to you?

"t was named after my great grancmother. Her name Ls Eleanor. She
died before [ was born. She was in the Women's Royal Alr Foree tn World
war Two. My great grandmother did wot have Lots of money. she had &
children. After the war, there was vationtng — she coulo not make the
cake how she would Like. After rationing ended, the cake got more
banana and wore chocolate! This is the vecipe | use. It is deliclous!"
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[ Rf:a’bpe: Chocolate chip and Banana cake

By Ella Forster, Seaham High School

lngreoients

o = apptes

1000 flour

® 00 suglr
700 cold butter

1tsp LA MAMO N

Rec‘qse
1. Pre-hear the oven to 120¢

2. Peel the aPpLes and cut nto chunks, and put themt e an ovewn dish

2. n a bowl, use your fingers to mix the flowr, sugar and butter until
they form breaderunmlbs

4. Add the clnnamon and spreaoi the mixture over the apples
5. Cook Ln the oven for 25-30 minutes, until golden brown

Serve Warme, o LES own or With Lee-cream
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[ Rf:a’qae: cepeL’mai

By qabriela Siaulyte, Seaham High School

lngreoients

® Potatoes

® Ownilong

* Bggs

o Flowr

* Sround pork

® SOoUr Cream

Equ’upmew’c

® Electric potato grater

o (lnen cloth

® Large pot
® Masher

e BRowls

° swmm

Recipe:
Prepare the dough: peel potatoes. Boll 2-2 potatoes, mash them and set
astde. Finely grate the remaining raw potatoes. Squeeze out all Liquid

ustng a cheesecloth or Linen, squeeze all molsture out of the vaw grated
potatoes nko a bowl. Allow the liquid to settle, thew pour off the water to

reserve the stavch settleod at the bottom. Mix dough: combine the raw
squeezed potatoes, mashed potatoes, and the resenved potato starch.
Season with salt. Make filling: mix the ground meat with finely chopped
onlon, salt, and pepper. Shape: take a portion of dough, flatten it in your
pabm, adol a spoonful of meat, and wrap the dough arownd to form an




oval "zeppelint shape. Boll n a large pot of salted water (sometimes with
added potato staveh for stability) for roughly 25-20 minutes after they
float. Serve hot with a sauce made from fried bacon and onions, covered

L SOUY Cream.

Whg Ls this recipe buportant to you?

"Cepelinal are bmportant to me because [ am originally from Lithuania.
They ave limportant to me because cepelinal is one of my favourite foods
n Lithuania. | always ask my mum to make them because they are
very delictouns.’
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[ Recipe: Paella

1.

By Poppy Canfield, Seaham High School

ngredients

4500 paella rice

4500 chicken breast, cut nto chunks
1250 chopped chorizo
1 onlown, chopped

2 garlic cloves, chopped
1 ved pepper

1 litre chicken stock
120ml tomato sauce

1 teaspoon saffron
1600 frozen peas

/4 cup chopped parsley

Ollve oll, salt and PEPPEr

Reci,pe

Heat olive oll in a Large pan over medium heat. Add the chicken and
chorizo and cook until goloen brown.

. Add the onlon, garlic, and ved pepper and cook until softened.
. Add the vice and cook for 2-3 minutes, stirdng constantly.

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

Bring to the boll thew reduce the heat and cook on low for 20-25
mbnutes until the vice has absoroed the Ligquid.




i

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

6. Let Lt vest for 5-10 minutes them serve.

Whg s this recipe ’meovtawt to You?

"My fanmily began travelling to Spain and Spanish-speaking countries
when ' was just 2 years old. | started learning simple Spanish whew |
was about 9 or 10. Spatn and its culture have always been very
Lmportant to me because | experience new foods and places anol | am so
groteful. [ have eaten this dish sinee very young, so it holds an
Lmportant place in my heart.
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[ Recipe: Heart of Targ — Star Trek

By Rosa Bromage, Age 14, seaham High School

ngredients

o 1 beef heart (Foog / 1.5lb)

o 1 cup beef stock

o /2 cup strong red wine

o 1 teaspoon salt

e 1/2teaspoon cumin

o t/zteaspoon black pepper

o /= teaspoon smoked paprika

« 1 tabtespoom butter

Method

1. Prepare the heart by trimming the fat and sinew, thew cut nto 1-lnch 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 bnto a saucepan.

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

&. Serve the beef heart over hearty greens such as Rale or chard, topped with the
sauce.

wh Y s this recf,?e ’meov’cawt to you?

"This dish is bmportant to me because | have watched Star Trek with my dad for
years. Last Christmas | bought him a Star Trek vecipe book and this has been a
runniing joke between us ever stnce (plus it tastes good!) "




The Storg:

"In the Star Trek universe, the Heart of Targ (targh tlg in Klingon) is a traditional
Klingon delicacy made from the heart of a targ — a fevoclous, spilke-backed, boar-
Like animal native to the Klingown home world, Qo'wos. Since we do not Live on
Ro'moS, we need to substitute it for something wmore achievable. Beef heart Ls the
most plentiful and edible option. If prepared corvectly it Ls very stmilar to a normal
steak. Slow cooking over low heat for a long thme breaks dowwn the toughness and
malkes for o tasty dish."
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