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FOREWORD
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by Pati Jinich

Over a dozen years ago, I switched careers from policy analysis to cooking. It turns out that sharing a simple plate of enchiladas allows me to connect, explain, and deliver much more than a hundred policy papers ever could. That’s because when we eat a new dish, a special door becomes unlocked, allowing us to understand another culture, its stories and its people, with all our senses—truly, with our entire selves. When we see it, smell it, taste it, feel it (and hopefully want to cook it!), all while learning about what’s behind it, a deeper sense of who we are can flourish. That’s true not only for those who are tasting the food for the first time, but for those sharing it, too. So there is no doubt about it: Food is one of the best ways to venture into different cultures and build bridges between them.

Through my travelogue–cooking show Pati’s Mexican Table (now in its twelfth season) and my three bestselling cookbooks, I have spent more than a decade sharing the cuisine, culture, and history of my home country of Mexico with audiences in the United States, my new home. I have always been passionate about breaking myths and misconceptions about who we are and how we connect, so in my most recent docuseries, La Frontera with Pati Jinich, I have ventured into exploring and celebrating the rich, diverse, and incredibly tasty food and culture of the US-Mexico borderland communities. The more I learn, the more I realize how little I know, and how much more there is to discover and taste. That is just one of the reasons why I am so fascinated by The Great American Recipe!

This brilliant, fun, and heartwarming show opens so many windows into the hearts and homes of families across the United States. Each season, a group of exemplary cooks, along with the talented chef judges and host, share the very best of America’s home cooking from coast to coast. With each of these dishes, and the stories they tell, we can see the threads that different people, at different times, from so many different cultures and countries, have woven into the great tapestry of the United States. We get a deep dive into the foods that have given so much sazón to this country. Sazón translates literally to seasoning or flavor, but it goes even further than that: It is the joy of cooking and having food taste right. And these dishes are full of sazón, from the schnitzel and eggplant sandwich that is the hottest bite in Israel today to the classic French croque madame, reimagined as mini quiches; from the beloved Southern homeyness of shrimp and grits to the Middle Eastern flair of lamb kebabs; from saucy enchiladas to messy tagliatelle Bolognese; from matzah ball soup to pho to sancocho. These foods are, one by one, becoming American classics in more than a few homes. The growing diversity in the flavors of the United States enriches not only our tables but our lives.

My language of choice is food, and I believe that the best possible food—the most reliable, the most nurturing, and the most worthwhile—is home cooking. It is the unpretentious, delicious, filling recipes that are part of a family’s weekly rotation. It is those dishes that never fail you, that always deliver. It is our true DNA. The Great American Recipe is teaching us who we are and who we are becoming, revealing our evolving country on a shared table, for all to enjoy. And through The Great American Recipe, and now this cookbook, we all get an exciting opportunity: We get access to those dishes that have been passed down through generations, that are held in a home cook’s mind or scribbled on cherished pieces of paper, that hold families and communities together. We get to enjoy something new, unlocking that special door and finding a delicious new route to greater understanding.
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I can’t wait to start cooking my way through The Great American Recipe Cookbook. And that is not only because I know that it will help me solve many Wednesday night dinner riddles with new flavors and fascinating stories. It is also because I know I will come out of it with more knowledge of and appreciation for who we are today—and The Great American Recipe will make my kitchen a more magical place to learn.

Un abrazo,

Pati
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INTRODUCTION
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Welcome back to The Great American Recipe Cookbook! Pull up a chair and get ready to dig into more than one hundred recipes that celebrate the diversity of flavors, authentic cooking styles, and rich stories that make American home cooking so unique—and so heartwarming.

Sharing our most treasured recipes and the stories behind them is what The Great American Recipe is all about. The phrase “American food” often brings to mind certain classic dishes: a fried chicken recipe served up at a summer picnic or a honey-glazed ham gracing the table at the holidays. And those meals are delicious ones to celebrate, especially when we can share them with the people we love. But those quintessentially “American” foods represent only a narrow sliver of what our country’s cuisine really is. We are one nation with more than one million kitchens, each with its own heritage, culture, and community—making American food an amazing mix of different culinary traditions that bring together flavors from around the country and beyond.

The home cooks who compete on The Great American Recipe are perfect examples. Season one of the hit PBS series featured the recipes and culinary legacies of home cooks from the Midwest to Mexico. On the second season, the next batch of amazing home cooks competed over eight weeks to see whose dishes were worthy of the title “Great American Recipe” and to have one of their dishes featured on the cover of this book. Traveling from their homes in Colorado, Florida, Georgia, Hawai’i, Idaho, Illinois, Kansas, New York, and Ohio, this season’s cooks brought incredible dishes representing a range of traditions, from the staple meals that immigrant families brought from around the world, to the Indigenous fare that Native Americans have been cooking for generations. Only in America could you find a Shabbat dinner of noodle kugel served alongside Vietnamese pho made with bison for a Native spin! The contestants participated in new challenges and even got a chance to show off their sweet sides at the first Great American Recipe Bake Sale, sharing decadent chocolate brownies, a Hawaiian take on the Japanese cake confection manju, and more. In these pages, we’ve gathered the most memorable recipes from the show.

Once again, the show and the cookbook owe so much to the host and judges—Alejandra, Tiffany, Leah, and Graham—for their guidance and creativity. As a lifestyle and food contributor and writer, host Alejandra Ramos has created hundreds of recipes that combine the Puerto Rican foods she grew up eating in New York City with the dishes and flavors she’s fallen in love with along the way. Tiffany Derry is an award-winning chef whose acclaimed restaurants in Texas celebrate the soul of Southern farm-to-table cooking. Leah Cohen is a celebrated chef, restaurateur, and cookbook author whose cuisine combines classical Western cooking with the robust flavors of her Filipina heritage. Growing up on naval bases around the world, Graham Elliot was exposed to cuisine from every continent. His culinary gift earned his eponymous Chicago restaurant a rare two Michelin stars, and he eventually returned to the Hawai’i of his youth, blending the local flavors of the islands into his inventive cuisine. Look for their new recipes throughout the book as well.




MEET THE COOKS
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Abbe Odenwalder
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Abbe is a recipe writer, crafts maker, and mother of two who has been living in Denver, Colorado, for forty years. She currently lives with her husband and their Skye terrier, Gordy. She grew up the oldest of three in Kankakee, Illinois, a small farming and industrial town about an hour south of Chicago. Her parents would regularly take them on trips to Chicago to introduce them to food, art, and culture that they weren’t able to experience in their small town. Her grandfather, who immigrated from Lithuania with her father in 1939, was the town butcher, so from an early age Abbe understood the importance of food in people’s lives. Abbe started learning to cook while helping her mother in the kitchen as a child, but she really started cooking when she was in college. Abbe was raised observing Jewish traditions, and although she loves to experiment with new ingredients and cuisines, she always goes back to her traditional Jewish recipes for the holidays.

Brad Mahlof

[image: ]

Brad is a real estate developer who lives on the Upper East Side of New York City. He grew up in Deal, New Jersey, a predominantly Syrian Jewish enclave about an hour south of the city with his parents, twin brother Elliot, and two younger siblings. While they’re not Syrian themselves, Brad’s dad, who is of Libyan Jewish descent, chose the town because he felt comfortable there after emigrating from Israel.

Brad has been deeply influenced by his ancestors’ history and traditions and carries them on through the food he cooks, including keeping kosher. Shabbat, the Jewish Sabbath, is an important part of his week. Whether he’s with his family or with friends, the practice of leaving the busyness of the world behind and showing appreciation for what he has is his favorite thing to do and at the core of who he is. Brad’s mission is to share with the world the recipes that have been passed down to him, bringing modern sensibility to traditional dishes.

Khela Brewer
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Khela Brewer is a next-level midwestern soccer mom: Her husband is a soccer coach and her two sons have grown up in the sport, traveling and competing at higher levels. Khela herself is no stranger to competition, having entered (and won!) many local cooking competitions. A born-and-raised Kansas City girl, Khela lives to feed the people she loves, and she takes full advantage of the burgeoning foodie scene in her hometown, going to every restaurant and meeting every chef she can. Her family recipes are all-American (Khela’s mom was from North Carolina and moved to KC in her twenties, bringing with her the family’s cherished chicken and dumplings recipe, which Khela still craves and makes today), but she is so inspired by all of the different cuisines that Kansas City has to offer. Khela may be from the land of meat and potatoes, but she makes a japchae that her friends and family beg for.

Leanna Pierre
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Leanna is general counsel for a financial tech firm and lives outside Atlanta with her husband, Jaques, and her (bonus) son, JJ. Leanna was born in the Bronx to parents who both emigrated from Barbados. Her dad came over in his late teens and brought over his childhood sweetheart, Leanna’s mom, to join him shortly after. Their family lived in a three-unit building above her uncle and his family on the ground floor and below her grandmother Felis on the top floor. As a child, she used to go upstairs most nights to Felis’s apartment, waiting up until she would get home from work just to get a hug good night.

Leanna’s cooking is influenced heavily by the Bajan recipes her mom and grandmothers prepared, but she has also been influenced by the melting pot of NYC cuisine, and now, Southern specialties have become part of her repertoire as well. Leanna hopes to dispel the misconception that all Caribbean food is the same by helping people appreciate the nuances.

Maria Givens
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Seattle resident Maria was born and grew up in Coeur d’Alene, Idaho, and is a member of the Indigenous tribe of the same name. She owns a consulting business that concentrates on food systems planning and design to assist in Tribal sovereignty, Indigenous DEI training, and cultural education. Her mom is also Coeur d’Alene, and it is from her and other ancestors that Maria learned how to cook starting at a young age.

The Coeur d’Alene believe in the concept of the seven generations: yours, the three before, and the three after. You must honor those who came before and impact the future of those ahead. Maria hopes that by sharing her recipes she can help Native people become closer to their ancestral foods and help non-Indigenous people respect the foods of this land. While she loves to prepare the foods of her ancestors, Maria has also been influenced by the people and places she has lived and incorporates those lessons into her food, as evidenced by her bison pho.

Mike Thomas
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Mike is a special education teacher who was born and raised—and is now raising his own three children—in Cleveland, Ohio. He lived in the same house as his grandparents growing up, and once his grandfather passed on, Mike took up the role of helping his grandmother Helen in the kitchen. When he ate his grandma’s food, he could feel the love and time she put into it, and he strives to evoke the same emotions with the meals he serves today.

The Thomas family recipes are rooted in Southern cuisine (his grandparents came from Mississippi). Those remain relatively unchanged because he firmly believes you don’t mess with the ancestors’ recipes. That said, as a proud Clevelander, he embraces the many cultures around him in his community and has become well known for his take on pad thai. Mike hosts a “Sunday Funday” get-together centered around food and family every weekend, and he has a side hustle catering about ten events a month.

Relle Lum
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Relle is first and foremost a mom to her two kiddos, Kyten and Kylena. She was born and raised in Maui, Hawai’i, in a tight-knit community where every neighbor is considered family, and family is everything. A nurse practitioner, Relle likes to care for people through traditional medicine and the “medicine” that comes from eating a good meal. She believes that there is no better feeling than making a dish and having people love it, noting that an ‘ono (delicious) meal makes the whole day better. Her specialty is desserts, a skill set (and sweet tooth!) that she inherited from her mother, though she credits her grandmother for teaching her how to cook the meals of their ancestors. Hawai’i is one big melting pot of several different cultures, and Relle has Native Hawaiian, Japanese, Portuguese, Chinese, and African American heritage. Through her blog, Relle loves to share Hawaiian culture and its vast and diverse cuisine with mainland America.

Salmah Hack
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Salmah, a first-generation American, was born to two Guyanese immigrants in the “Little Guyana” neighborhood of Richmond Hill, Queens, in New York City. Although she is just a girl from Queens who now lives in Florida, the food Salmah cooks is the food her parents grew up on, and their parents before them, forever connecting her to where she truly comes from. Salmah was raised in the kitchen, learning and spending time with her mom, grandmother, cousins, and aunties, cooking the traditional foods of their Guyanese and Indian ancestors. These days Salmah is constantly cooking for her friends, her neighbors, her coworkers—anyone she can drop off a cake to—and she comes by that naturally. As a Muslim, she was raised holding charity and compassion to a high standard, and she has raised her two children with the same values, noting that the smallest act of charity is a smile. She is at her happiest when surrounded by her food and her family.

Ted Pappas
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Ted is a semiretired architect, home builder, and consultant who lives with his wife and two daughters in a small, close-knit suburb of Chicago. Ted has lived in Chicagoland all his life and grew up in Edison Park, a neighborhood on the edge of the city where his family owned a small breakfast restaurant. Though he first learned to cook from his mother—he and his sister helped with prep and got fresh ingredients from their garden—he didn’t really get into cooking until he went away to college and had to fend for himself.

Ted’s cooking is heavily influenced by his Greek heritage (his father was raised in Greece and moved to the US when he was thirty, and all four of his mother’s grandparents were born in Greece as well). In Greek culture, and especially in his household, cooking is a way to show affection. He thinks there’s nothing more fun than connecting through food, and now his daughters are helping him share his recipes on social media.
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Appetizers, Snacks, and Sides

Corn Chaat with Curried Watermelon

Baigan Choka and Dhal

(Smoked Eggplant with Yellow Split Peas)

Brik

Cassava Balls and Mango Sour

Fried Plantains

Roasted Sweet Potato with Candied Pecans

Tershi with Harissa

Roasted Butternut Squash with Sweet and Sour Onions and Pomegranate

Crab Cakes with Roasted Corn Salsa

Vietnamese Soft-Shell Crab with Nước Chấm Sauce

Bajan Fish Cakes

Saltfish and Ackee with Fried Dumplings

S’feeha and Manakish

(Meat and Za’atar Cheese Pies)

Spam Katsu Musubi and Mochiko Chicken Musubi
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Corn Chaat with Curried Watermelon
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My dear friend Jyoti has been teaching Indian cooking classes at her home for over twelve years and showed me how to make this fabulous warm-and-cold salad pairing. She is an excellent human who donates the proceeds from her classes to her favorite local charities—and bonus, her food is amazing. That talent is on full display here: A warm roasted corn salad (a traditional Indian dish) is paired with a chilled spiced watermelon salad (a Jyoti original), and both are delicious. I especially like to prepare these in the heat of the summer, when fresh corn and watermelon are plentiful. Something about those ingredients together screams summertime on a plate. Serves 6


Curried watermelon

1 small seedless watermelon, rind removed, cut into bite-size pieces

2 tablespoons vegetable oil

½ teaspoon nigella seeds

¾ teaspoon ground coriander

½ teaspoon ground cumin

Salt to taste

Corn chaat

1 tablespoon vegetable oil

6 ears corn, kernels removed

1 teaspoon finely grated fresh ginger

Juice of 1 lemon

1 small Indian green chile, minced

1½ tablespoons chopped fresh cilantro

Salt and ground black pepper to taste





1.Put the watermelon in a large bowl.

2.In a small nonstick skillet, heat the oil over medium heat. Add the nigella seeds and cook just until they begin to sizzle. Quickly add the coriander and cumin and immediately turn off the heat. Stirring constantly, pour the sizzling mixture over the watermelon. Cover and chill in the refrigerator. Season with salt right before serving.

3.While the watermelon is chilling, make the corn chaat. In a large skillet, heat the oil over medium heat. Add the corn kernels and toss until most are lightly browned, 5–8 minutes. Remove the pan from the heat and stir in the ginger, lemon juice, green chile, and cilantro. Season with salt and pepper. Serve warm, with the chilled watermelon.
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Baigan Choka and Dhal

Smoked Eggplant with Yellow Split Peas
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Garlic-stuffed roasted eggplant, pureed and served with a smooth, warm aromatic lentil dhal . . . it’s what Guyanese breakfast dreams are made of! Nothing can compare to being awakened by the smell of the charred eggplant mixed with garlic and the sizzle of the chunkay (tempered garlic and spices) for the dhal. Starting your day with baigan choka and dhal, you know it’s off to a good start! Serves 6


Baigan choka

2 medium eggplants

9 garlic cloves, thinly sliced

2 Roma tomatoes

2 wiri wiri peppers, finely chopped

1 small yellow onion, chopped

3 tablespoons vegetable oil

3 tablespoons cumin seeds

3 tablespoons salt

2 tablespoons ground black pepper

¼ cup finely chopped fresh cilantro

4 scallions, thinly sliced

Naan or frozen parathas, heated, for serving

Dhal

4 tablespoons vegetable oil, divided

1 medium yellow onion, sliced

7 garlic cloves, 3 minced and 4 thinly sliced

3 wiri wiri peppers, sliced

½ teaspoon ground turmeric

1½ teaspoons salt

1 cup dried yellow split peas, rinsed

4¼ cups water

1 teaspoon cumin seeds

½ teaspoon mustard seeds





1.Using a paring knife, make 4–5 slits in the eggplants. Stuff the garlic slices into the slits.

2.Wrap each eggplant in aluminum foil. Wrap each tomato in aluminum foil.

3.Place the wrapped parcels directly over a medium-low flame on the stovetop or grill. Rotating parcels every 3–5 minutes, char and cook the eggplants for 20 minutes and the tomatoes for 10 minutes. Once soft and juicy, remove from the heat and set aside to cool.

4.While the eggplants and tomatoes cool, make the dhal. Select the sauté mode on an Instant Pot Press and wait 30 seconds for the pot to heat up. Add 2 tablespoons of the oil, the onion, minced garlic, wiri wiri peppers, turmeric, and salt. Sauté until fragrant, 5–6 minutes. Add the split peas and sauté for 3–4 minutes. Press “cancel.” Pour in the water. Lock the lid into place and set to sealing. Cook on high pressure for 12 minutes. Release the pressure naturally for 10 minutes, then manually release the remaining pressure, press “cancel,” and remove the lid.

5.Using a handheld immersion blender or dhal ghutni (traditional wooden swivel stick), puree the dhal till smooth. Put the lid back on and set aside while you make the chunkay.

6.Heat the remaining 2 tablespoons oil in a small saucepan over low heat. Add the sliced garlic, cumin seeds, and mustard seeds. Fry until the garlic slices have browned and the cumin seeds have darkened. Remove the pan from the heat. With the pan in one hand, remove the Instant Pot lid with the other hand, quickly turn the pan upside down, and pour the mixture over the dhal, then immediately cover the Instant Pot with the lid to allow the dhal to absorb the smoky flavor.

7.To finish the baigan choka, unwrap the foil parcels. Cut the eggplants in half and scoop the flesh into a large bowl. Scoop the tomato flesh into the same bowl. Add the wiri wiri peppers and mash till smooth. Add the onion on top but do not mix it in.

8.Heat the oil in a small skillet over medium heat. Add the cumin seeds and sizzle until the cumin seeds turn brown, 5–6 minutes. Pour the hot oil and cumin seeds over the onion on top of the eggplant mixture. Let sizzle for 2 minutes, then season with the salt, pepper, and cilantro.

9.To serve, ladle the dhal into each dish. Top with the baigan choka. Garnish with the scallions and serve with naan or paratha.
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Brik
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Brik is a North African dish made from warqa pastry that is filled with a raw egg and then deep-fried, leaving a crispy pastry exterior and a gorgeously runny egg in the center. This traditional street food, one of my favorite treats growing up, is now popular in the Israeli shuk (outdoor market) and beyond. While the pastry takes some practice, it’s well worth it and is sure to impress your friends and family! Makes 12 pastries


Warqa

1⅝ cups all-purpose flour

1 tablespoon vegetable oil

½ teaspoon kosher salt

2 tablespoons coarse semolina

⅔–1 cup room-temperature water

Filling

12 large eggs

2 tablespoons chopped fresh parsley

2 tablespoons chopped scallions

Kosher salt to taste

Dipping sauce

3 Roma tomatoes, grated on the large holes of a box grater

1 garlic clove, grated

1 teaspoon salt, plus more to taste

Frying and serving

Vegetable oil, for frying

Israeli spicy peppers, for garnish





1.To make the warqa batter, in a blender, combine the flour, oil, salt, semolina, and ⅔ cup water and blend until smooth. Check the consistency. If the batter is too thick to spread thinly, add up to ⅓ cup more water and blend again until smooth.

2.Bring a large pot of water to a boil. Place a nonstick skillet on top of the pot of boiling water and lightly grease the skillet. Using a pastry brush, brush the batter in a circular shape in the skillet. Make as many overlapping brush strokes as necessary to create an even circle of batter with no gaps. (Just like crepes, the first one tends to be a sacrificial one. It’s a little tricky but becomes easier with practice.)

3.Let the batter cook for about 2 minutes (it will not brown but the top will look dried out), then gently peel the warqa off the pan with a silicone spatula or skewer and place it on a paper towel to cool. Repeat to create 11 more warqas.

4.Pour about 4 inches of oil into a large, heavy pot and heat over medium-high heat to 375 degrees F.

5.To make the dipping sauce, combine the tomatoes, garlic, and salt in a small bowl. Set aside.

6.Crack an egg into an individual prep bowl and sprinkle the top with a pinch of the chopped parsley, scallions, and salt to taste.

7.Lift one warqa gently by the edge and lower it into the hot oil while still holding on to it. Add the cracked egg with parsley and scallions into the center of the warqa and then quickly fold it in half with a metal spatula to seal it into a half-moon shape. Cook until the warqa is golden and the egg is cooked but the yolk is still runny, about 1 minute. Transfer to paper towels to drain briefly. Prepare the remaining brik in the same manner, repeating steps 6 and 7, returning the oil to 375 degrees F between batches.

8.Serve the brik with the dipping sauce and spicy peppers.
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Cassava Balls and Mango Sour
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This is a classic Guyanese street food snack: a hard-boiled egg encased in fluffy mashed seasoned cassava, fried, and served with a spicy sour mango sauce. As children, my parents purchased them from street vendors or snackettes on their walk home from school, and when I was growing up, we would buy them from roti shops. I often make this snack for my own children so they can share in the joy and history of this popular street food. Makes 10 balls


10 large eggs, at room temperature

3 cassavas (about 2 pounds), peeled and cut into 2-inch pieces

2 tablespoons unsalted butter, melted

2 teaspoons salt, plus more for seasoning

2 teaspoons ground black pepper

3 wiri wiri peppers or 1 Scotch bonnet pepper, minced

4 garlic cloves, grated

¼ cup finely chopped fresh culantro, plus more for garnish

3 scallions, thinly sliced

3 cups vegetable oil, for frying

1 cup all-purpose flour

2 teaspoons garlic powder

2 tablespoons dried thyme





1.Bring a medium pot of water to a simmer. Gently lower the eggs into the simmering water and cook for 7–8 minutes for a creamy hard-boiled egg. While the eggs are cooking, fill a large bowl with ice-cold water. Using a strainer, transfer the eggs from the simmering water to the ice-cold water. Let cool completely, then drain.

2.Meanwhile, bring a large pot of water to a boil. Add the cassava and cook until tender when pierced with a fork, about 15 minutes. Drain the cassava and transfer to a bowl to cool slightly.

3.When cool enough to handle, remove the vein or fibrous middle section of the cassava pieces and discard. Run the remaining soft cassava through a food mill or mash with a potato masher until smooth. Add the melted butter, salt, pepper, wiri wiri peppers, garlic, culantro, and scallions. Combine until evenly incorporated and smooth.

4.Peel the chilled hard-boiled eggs.

5.Flatten about ¼ cup of the seasoned cassava mixture in the palm of your hand, shaping it into a disk. Add a hard-boiled egg to the center of the disk, then fold and wrap the cassava around the egg, gently rolling it to seal. Repeat until all of the eggs are coated with the cassava mixture.

6.Place the cassava-wrapped eggs in the fridge to chill for about 10 minutes while you get ready to fry them.

7.Heat the oil in a large skillet over medium-high heat to 350–375 degrees F. Set a wire rack over a rimmed baking sheet.

8.In a shallow bowl, whisk together the flour, garlic powder, dried thyme, and salt to taste.

9.Dredge each cassava-egg ball in the seasoned flour mixture, dusting off any excess flour. Add three or four balls to the oil and fry, turning until golden brown all over, 3–4 minutes per side. Transfer the balls to the wire rack to drain and cool. Repeat to fry all the cassava-egg balls.

10.To serve, spoon some of the sour mango sauce onto each plate. Slice a cassava ball in half and place on the sauce. Garnish with culantro and serve.

NO 2 Mango Sour


1 large green (unripe) mango
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		Schnitzel Sandwich with Fried Eggplant & Matbucha in a Brioche



		Fried Fish Sandwiches and Tostones



		Gyro Pitas



		Mini Spinach B’jíbín Pies



		Croque Madame Mini Quiches and Dijon Béchamel with Fruit Salad



		Prosciutto Egg Cups



		Citrus-Maple Glazed Pork Steak Wrap with Kohlrabi and Fennel



		Grab-and-Go Breakfast Burritos









		Chicken Dinners



		Baharat Chicken Thighs with Hummus and Flatbread



		Drumsticks with Honey Soy Balsamic Glaze



		Chicken Katsu with Edamame Rice



		Fried Chicken Tenders with Coleslaw



		Chicken Chapli Kebabs with Yogurt Mint Sauce



		Mama’s Green Chile Chicken Enchiladas with Pico de Gallo



		Chicken Curry and Roti



		Kitchri with Stewed Chicken and Mango Pickle



		Chicken and Dumplings with Cucumber and Onion Salad









		Meat Mains



		Baharat-Spiced Rack of Lamb with Cherry-Tamarind Sauce



		Geera Lamb Chops with Hummus



		Lamb Kabobs with Yogurt Sauce and Grilled Veggies



		Bacon-Wrapped Meatloaf with Mushroom Gravy and Mashed Potatoes



		Beef and Lamb Semolina Meatballs in Spicy Red Sauce



		Dry-Aged Rib Steak with Fried Potato Wedges and String Beans



		Hawaiian Plate Lunch (Laulau, Rice, Mac Salad, Lomi Salmon, and Shoyu Poke)



		Kalbi Beef Tenderloin with Bok Choy and Ube Mash



		Pepper Steak



		Picanha Steak and Sugar Snaps with Bacon–Sour Cream Potato Salad



		Bison Short Ribs with Mashed Potatoes and Huckleberry Wojapi



		Mafrum and Salatim (Meat-Stuffed Vegetables with Salads and Sides)



		Baby Back Ribs with Cheesy Corn and Slaw



		Pork Souvlaki with YiaYia’s Tzatziki



		Sweet ’n’ Sour Spare Ribs with Smashed Purple Sweet Potatoes









		Fish and Seafood



		Chraime with Couscous



		Red Chile Pan-Fried Rocky Mountain Trout with Stuffed Poblanos



		Cou-Cou ʼnʼ Flying Fish



		Gambas al Ajillo (Garlic Shrimp)



		Shrimp and Grits



		Cod Cake with Amba Sauce and Israeli Salad



		Fry Bake and Pink Salmon



		Seared Ahi with Smashed Avocado and Pineapple Salsa



		Cod in Saffron Cream Sauce









		Rice, Pasta, and Casseroles



		Thai Crab Fried Rice



		Jerk Alfredo Pasta and Pan-Seared Scallops with Side Salad



		Cavatappi Pollo



		Chicken Hekka with Wontons



		Beef Kokkinisto with Macaronada (Braised Beef in Red Sauce with Pasta)



		Japchae with Bean Sprout Salad (Stir-Fried Glass Noodles with Beef and Vegetables)



		Pastitsio (Baked Pasta with Meat and Béchamel)



		Tagliatelle Bolognese



		Sweet Noodle Kugel



		Nukides (Libyan Gnocchi with Stewed Lamb)









		Desserts and Baked Goods



		Best Macaroons Ever



		Red Corn Cookies



		Malasadas Two Ways



		Manju Two Ways



		Knafeh Muffins (Baked Phyllo Cups)



		Mithai



		Pine Tart and Cheese Roll



		Triple Chocolate Cheesecake Cups



		Fudgy Brownies Topped with Ganache



		Cinnamon Rolls with Cream Cheese Icing and Candied Pecans



		Liliko’i Bars and and Strawberry Li Hing Mui Sauce with Macadamia Nut Brittle



		Cassava Pone



		Halwa



		Tembleque (Coconut Pudding)



		Rum and Raisin Bread Pudding



		Guyanese Plait Bread



		Sweet Coconut Bread with Sorrel



		Fig Upside-Down Cake with Whipped Cream









		Metric Conversions



		Index
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