KOURABIEDES
Country of Origin: Greece
Ingredients
· 500 g butter at room temperature
· 220 g icing sugar
· 1g vanilla powder
· 1 teaspoon(s) rosewater
· 30 g bitter almond liqueur, or brandy or rum
· 200-280 g almond slivers, or coarsely chopped, unsalted and toasted
· 900 g all-purpose flour
· 1 pinch salt

To assemble
· 1 tablespoon(s) rosewater
· 300 g icing sugar

Instructions:
1. Preheat the oven to 180ºC (350ºF) set to fan.
2. In a mixer’s bowl add the butter, the icing sugar, and beat with the paddle attachment at high speed, for 10-15 minutes, until the mixture is fluffy and white.
3. Add the vanilla powder, the rosewater, the bitter almond liqueur, and keep beating. Remove the bowl from the mixer.
4. Break down the almond slivers with your hands, in order to crumble them, and add them to a bowl. Add the flour, the salt, and put them in the mixer’s bowl.
5. Mix the mixture with a serving spoon, very softly so that it does not lose its volume. As soon as the ingredients are homogenized, mix with your hands.
6. Shape balls, 30 g each, and transfer to a baking pan lined with parchment paper. Lightly press the centre with your finger and bake for 20-25 minutes. Follow the same process for the whole mixture.
7. Put a layer of the almond snowballs on a serving platter, spray with rosewater, and dust with icing sugar. Follow the same process for all of the snowballs and serve.


GULAB JAMUN
Country of Origin: India


Ingredients
For the Jamuns:
· 1.4 ounces (1/4 cup: 40g) fine semolina flour (see note)
· 1/4 cup (60ml) milk
· 5.3 ounces (2 cups: 150g) non-fat dried milk powder
· 1 teaspoon baking powder
· 1/2 teaspoon ground green cardamom
· 1/8 teaspoon Diamond Crystal kosher salt: if using table salt, use half as much by volume
· 6 tablespoons (90ml) heavy cream, divided plus more as needed
· 3 cups (720ml) grapeseed oil, for frying (see note)
· 3 tablespoons (25g) chopped pistachios or cashews, for garnish (optional)
For the Syrup:
· 2 cups (480ml) water
· 14 ounces (2 cups: 400g) sugar
· 1 tablespoon (15ml) lemon juice
· 1 pinch (15 strands) saffron
· 4 green cardamom pods, crushed
· 2 whole cloves
· 1 teaspoon (5ml) rose water











Instructions:
For the Syrup: Combine water, sugar, lemon juice, saffron, cardamom, and cloves in a medium saucepan. Bring to a boil over medium-high heat, stirring occasionally with a rubber spatula, then reduce heat to a simmer and cook until a drop of the syrup pressed between two teaspoons forms a sticky, thin thread when spoons are pulled apart, about 5 minutes. Remove from heat, stir in rose water, cover, and set aside to keep warm.
For the Jamuns: In a small bowl, stir together semolina and milk, and set aside for 30 minutes to allow semolina to soak. Line a rimmed baking sheet with parchment paper. In a large bowl, whisk together milk powder, baking powder, cardamom, and salt. Sift mixture twice through a fine-mesh strainer onto prepared baking sheet, using clean hands or a bowl scraper to break up any lumps or bits that might be left behind in the strainer basket.

Transfer sifted mixture back to large bowl, and make a small well in the centre: return sheet of parchment to baking sheet, and set aside. Add the semolina-milk mixture along with 1/4 cup (60ml) cream to centre of well and, using clean hands, mix ingredients to form stiff but sticky dough. If mixture seems dry, add more cream as needed, 1 tablespoon (15ml) at a time, until dough forms. When mixing, try not to aggressively knead the dough, as the gulab jamuns will become quite dense: instead, press the ingredients gently together with your fingertips to form dough.

To form jamuns, take 1 tablespoon of dough and roll between palms to shape into a smooth, 1-inch (2.5 cm) ball. The dough will appear sticky at first, but the heat from your palms will help soften it and make it more pliable. If any cracks appear on the surface, wet your palm with a drop or two of heavy cream to help shape and smooth out ball. Place formed jamun on the reserved parchment-lined baking sheet, and repeat forming process with remaining dough (you should end up with 18 balls).
In a medium saucepan or Dutch oven, heat ghee or oil over medium-high heat to 325°F (160°C). Line a plate with paper towels. Working in two batches, carefully add half of the dough balls, one at a time, to the hot oil: using a slotted spoon, immediately move each ball as it's added to the oil to prevent them from sticking to bottom of the pot. Cook, occasionally moving balls around with a slotted spoon to ensure even cooking, until jamuns are golden brown all over, about 3 minutes. Using slotted spoon, transfer to paper towel-lined plate, and allow to rest 30 seconds. Transfer fried jamuns to saucepan of scented syrup, and cover. Repeat process with remaining dough balls.

Let jamuns soak in the syrup, covered, for at least 4 hours, preferably overnight. (After the initial 4-hour soak, the gulab jamuns can be transferred along with the syrup to the refrigerator.) To serve, gently reheat gulab jamuns in the syrup over low heat until warmed through. Transfer to a platter or individual serving plates, spooning syrup generously over top, and garnish with chopped pistachios or cashews, if using. Serve immediately.
GUJIYA
Country of Origin: India 


Ingredients (approx.)
· 1 cup whole wheat flour + 1 cup all-purpose flour (or 2 cups of one kind) and ¼ tsp salt.
· 2 tbsp ghee (for dough) + extra ghee/oil for brushing or frying.
· 1 cup khoya (mawa), grated or crumbled.
· ⅓ cup powdered sugar (adjust to taste).
· ~10 cashews, 10 almonds, 10 pistachios (chopped) + ½ tbsp raisins.
· ½ tsp cardamom powder.
· (Amounts from the source — adjust quantity for more/less gujiyas)


Instructions:
1. Make the pastry dough 
Mix the flours and salt in a bowl. Warm 2 tbsp ghee and pour into the flour. Rub with fingertips until it looks like breadcrumbs. Add ⅓–½ cup water little by little and knead a **firm, tight** dough. Cover with a moist cloth and rest for 30 minutes.

2. Make the filling 
Chop nuts and raisins: keep aside. Heat ½ tbsp ghee in a pan on low heat. Add the khoya and stir continuously until it gathers together and is cooked. Turn off heat and cool. Mix in powdered sugar, chopped nuts, raisins and cardamom powder. Taste and adjust sugar. Let the stuffing cool completely. 

3. Shape the gujiya
Divide dough into balls (medium size). Roll each ball into a 4–5 inch circle. Brush water around the edge. Put 1–1.5 tbsp of filling on one half, leaving the edge clear. Fold to form a crescent and press edges to seal.

   * For **baking**: trim edges with a cutter for a neat look.
   * For **frying**: make small pleats at the edge (traditional look and helps keep filling inside). 

4. To bake (healthier option)
Preheat oven to 200°C (≈390°F). Brush gujiyas with melted ghee or oil. Place on a tray and bake 20–30 minutes until golden. Cool on a wire rack and store in an airtight container. 

5. To fry (traditional, crisp)
Heat oil for deep frying: test temperature with a small dough piece (it should rise steadily). Fry 2–3 gujiyas at a time on medium heat: turn to brown evenly until golden. Drain on paper towels and cool. Store in an airtight box once fully cooled. 

### Tips
* Don’t overfill the gujiya or it may burst while frying.
* If baking, brushing with ghee gives better color and taste.


BUCKEYES
Country of origin: USA

Ingredients - This makes 60 buckeyes!

· 1.5 cups Peanut butter. Creamy peanut butter is the classic, recommended choice (not crunchy, which would mess with our texture!). Unfortunately I don’t recommend using natural peanut butter, which could make the buckeyes too oily. (you can get American style peanut butter at Dunnes)
· 1 cup Butter. This is essential for creating a rich and creamy texture. You can use salted butter or use unsalted and add salt.
· 1/2 teaspoon Vanilla Extract
· 4 cups of sifted Powdered sugar. This allows us to form the buckeyes into balls and stabilizes them (while adding sweetness!).
· 4 cups Chocolate. You can make things easy on yourself and use melting wafers or almond bark or just use your favourite chocolate chips. I usually use semisweet chocolate chips and melt on the stove via double boiler. 

Instructions:
1. Cream. Beat together the butter and peanut butter until smooth, then stir in your salt and vanilla extract. The mixture should be smooth and creamy.
2. Stir. Gradually stir in powdered sugar until it’s thoroughly combined and smooth.
3. Roll the batter into smooth round balls. 
4. Dip. Spear each buckeye with a toothpick and use the toothpick to hold the ball as you dip it most of the way into the chocolate (don’t dip it all the way! Aim for about 75%). Transfer to a wax paper lined baking sheet to allow the chocolate to harden. Smudge the mark from the toothpick with your finger to conceal it.


RISENGRØD
Country of Origin: Denmark

Ingredients (Metric - US Customary)
· 2.25 dl short-grained white rice pudding rice
· 1 dl water
· 1 liter milk
· 1 tsp salt
· Cinnamon-Sugar
· 4 tbsp sugar
· 1 tbsp cinnamon

Instructions
1. Pour the water and the rice in a large sauce pan. Add salt, heat it up and let it boil for about 2 minutes.
2. Pour the milk into the sauce pan and let it boil while stirring.
3. Let the rice pudding boil lightly/simmer for about 35 minutes under a lid. Remember to stir in the pudding regularly so that the rice does not burn to the bottom of the sauce pan.
4. Make some cinnamon sugar by mixing the sugar and cinnamon in a small bowl.
5. Notes
6. Serve the rice pudding with a tablespoon of butter and the cinnamon sugar


GOZINAKI
Country of Origin: Georgia
Ingredients: 
· 3 cups of walnuts (you can use almonds, hazelnuts, peanuts, pumpkin seeds, or sunflower seeds even, but the original traditional version is made with walnuts)
· 1 cup of honey

Instructions:
Cut walnuts in thin slices and lightly roast them. Heat the honey in a heavy-bottomed frying pan, on medium-low fire. When the honey starts making bubbles, let it boil for about 2-3 minutes, stirring constantly. Then put the honey aside and let it cool. Repeat this two or three  times to caramelize the honey. Heat the honey one more time and add roasted walnuts. Stir quickly and continue to cook on a low heat, about 5-7 minutes.

Pour the honey-nuts mixture on a wet wooden board (or use a baking sheet on a regular board) and flatten it with a moist wooden spoon or rubber spatula (don’t touch it with your fingers as it burns).  With the help of a wet wooden dough-roller create a ½ inch thick rectangular layer. Let it cool 10 minutes. With a large knife cut Gozinaki into diamonds.


PAAL KOZHUKATTAI
Country of Origin: India 

Ingredients

For the rice dumplings
· Rice flour – 1 cup
· Hot water – ¾ cup (approx.)
· Salt – a small pinch
· Oil or ghee – 1 teaspoon (to help kneading)



For the sweet milk sauce
· Coconut milk (thin) – 2 cups
· Coconut milk (thick) – 1 cup
· Jaggery – ¾ cup, grated
· (Substitute: light brown sugar, ½–⅔ cup, adjust to taste)
· Cardamom – 2 pods, crushed
· A tiny pinch of salt


Instructions
1. Make the Dough
Heat the water until almost boiling. In a mixing bowl, combine rice flour + pinch of salt. Pour the hot water gradually over the flour, mixing with a spoon at first. When cool enough, knead by hand until you get a smooth, soft dough (like soft play-dough). Add 1 tsp oil/ghee while kneading.

2. Shape the Kozhukattai (Dumplings)
Pinch tiny portions from the dough. Roll them into small pearls, about the size of chickpeas or small gnocchi. Keep them covered with a damp cloth so they don’t dry.

3. Prepare the Sweet Coconut Milk Base
In a pot, heat the thin coconut milk (2 cups). When it reaches a gentle simmer, drop in the rice dumplings. Let them cook on medium heat for 8–10 minutes, stirring occasionally. Dumplings will rise to the top when cooked. Add the grated jaggery and stir until fully dissolved. Add the crushed cardamom and pinch of salt.

4. Finish with Thick Coconut Milk
Reduce heat to low (important—do not boil thick coconut milk). Add the thick coconut milk (1 cup) and mix gently. Keep it on low heat for 2–3 minutes only. Switch off the flame. Rest for 5 minutes before serving—the sauce will thicken slightly.

SERVING: Serve warm in bowls. Optionally garnish with toasted coconut pieces, a drizzle of ghee and crushed cashews

CHEF NOTES 
· This dish is similar to rice dumplings in a coconut milk dessert sauce.
· Jaggery adds a caramel–molasses depth. If unavailable, use brown sugar + a splash of molasses.
· Coconut milk must not be boiled after adding the thick portion—curdling risk.


MINCE PIE
Country of Origin: Ireland

· 225g/8oz  Plain Flour
· 125g/4oz Caster Sugar
· 125g/4oz Butter or Margarine (room temperature)
· 1 Egg (beaten)
· A little water, if necessary
· 450g/1lb Jar Mincemeat
· Icing sugar

Instructions:
1. Preheat oven to 200°C/400°F/Gas 6. Lightly grease patty/bun tins.
2. Put flour, sugar and ground almonds into a mixing bowl and mix well together.
3. Rub butter/margarine through the dry ingredients. Add the egg and water, if required and mix to a soft dough.
4. Turn onto a lightly floured board and gently knead.
5. Cover with cling film and keep in fridge until ready to use. The pastry will keep for about three days.
6. Roll pastry on a floured board and cut rounds or stars with a cutter to fit greased bun/patty tins. Put a teaspoon of mincemeat in each and cut a lid from remaining pastry to put on top. Bake for about 15 minutes or until golden brown.
7. Dust with icing sugar.


CHESTNUT PROFITEROLES
Country of Origin: India 

Ingredients:
· 100g plain flour
· 85g unsalted butter
· 3 eggs
· at room temperature
· 6-8 marron glacé
· (candied chestnuts), roughly chopped
· For the filling
· 200g chestnut purée
· 300ml double cream
· 1 tsp vanilla extract
· 25g icing sugar
· 2 tbsp brandy or chestnut liqueur
· For the chocolate sauce
· 100ml double cream
· 1 tbsp chestnut syrup
· or liqueur (optional)
· 25g unsalted butter
· 100g dark chocolate
· finely chopped or grated




Instructions: 
1. First, make the filling. Push the chestnut purée through a sieve using the back of a spoon into a bowl or the bowl of a stand mixer. Pour in the cream and vanilla, then sift in the icing sugar. Add the brandy or liqueur and beat using an electric whisk or in the stand mixer for a few minutes until the mixture creates soft peaks. Chill until needed.
2. Sift the flour and a pinch of salt into a bowl and set aside. Warm the butter and 225ml water in a saucepan over a low heat until the butter has melted and the mixture is simmering. Stir in the seasoned flour and beat using a wooden spoon until everything has come together into a smooth dough that pulls away from the side of the pan. Spread the mixture out over a plate to quickly cool until just warm. Heat the oven to 200C/180C fan/ gas 6 and line two baking sheets with baking parchment.
3. When the dough has cooled slightly, scrape it into a bowl and beat in the eggs one at a time using a wooden spoon or electric whisk. You may not need all the eggs to achieve the right consistency – the dough should be smooth, silky and slowly fall off the spoon in a ‘V’ shape. Spoon the dough into a piping bag and snip off the end so you have a 1cm opening, or simply use the spoon to scoop the pastry if you don’t have a piping bag.
4. Pipe or scoop walnut-sized balls of dough over the two baking sheets, being sure to leave a good amount of space between each. (You should have about 20 in total.) Bake for 30-35 mins, turning the trays around after 20 mins, until the profiteroles are puffed up and crisp. To ensure they don’t become soggy, you can poke a hole into each profiterole using a skewer and return them to the oven for a few minutes. Leave to cool completely.
5. For the sauce, warm the cream and syrup, if using, in a pan over a low heat or in a heatproof bowl in short bursts in the microwave until steaming. Add the butter and chocolate, stir a few times, then leave to melt for 10 mins. Stir the mixture until glossy, then set aside.
6. Cut each cooled profiterole in half, then pipe the filling into the bottom halves until it comes slightly over the edge. Sandwich with the tops, then arrange the filled profiteroles on a cake stand or platter, stacking them on top of one another. Pour over the sauce. If it has cooled and thickened too much, warm it over a low heat or in short blasts in the microwave until it’s pourable again. Sprinkle over the chopped marron glacé.


DOUBLE KA MEETHA/BREAD HALWA
Country of origin: Hyderabad, India

Ingredients: 
· 5 slices white bread
· ¼ cup ghee + 2 tsps or to taste
· ¾ cup water
· ½ cup sugar
· 3 tbsp milk
· pinch of saffron soaked in 2 tsps of warm water
· 2 tbps of cashew
· 2 tsps of unsweetened khoya (optional) or use cashew powder or milk powder

Instructions:
1. Soak little saffron in warm water. Trim the edges of the bread and cut them to four pieces and set aside. 
2. Add a teaspoon of ghee and fry the cashew till light brown. Remove and set aside.
3. You can choose to deep fry the bread, traditionally that’s how it is made. I just pan fry them and the halwa is equally tasty. 
4. In the same pan add half the ghee and add half of the bread slices and fry till golden on both sides. Remove and repeat with the rest of the bread. If you are using a wide pan you can fry the all the bread pieces at the same time. Make sure the bread is nice and crisp. Let cool few minutes.
5. Add water and sugar to the pan and bring it to a rolling boil.
6. Add the bread pieces and cook for one to three minutes. The bread will almost instantly start absorbing the syrup. If you pan fried the bread you just need to cook for a minute before going to the next step.
7. Add 3 tbsps of milk, saffron water and unsweetened khoya. Mix it gently. Do not over mix. We want to have few chunks of bread in the halwa for texture. Very soon halwa will start coming together.
8. Finally add the cashew and give a mix and turn off the heat.
9. Serve the halwa warm or chilled.

Notes:
· If you like less sugar, and not sure how much to add-  after boiling the sugar syrup remove few tea spoons of the syrup and set aside. 
· Use white bread to make the halwa.
· Use ghee for better tasting halwa!!
· Khoya can be replaced with milk powder or cashew powder.


TIRAMISU
Country of origin: Italy

Ingredients: 
· 500g of mascarpone
· 4 egg yolks and 1 egg white
· 5 tablespoons of sugar
· Coffee
· 400g of savoiardi/ladyfingers 
· Cocoa powder

Instructions:
1. Mix the egg yolks with the sugar and whisk them together until it’s amalgamated.
2. In the same bowl add the mascarpone, mix it in with a spoon (it’s important to do this with a spoon/by hand and not with a mixer) until it’s smooth.
3. Whisk the egg white until it has a cloudy consistency, then add it the mascarpone/egg yolk mixture.
4. Prepare coffee and, when it’s  lukewarm, dip the savoiardi in the coffee and place them on a baking dish (my grandmother’s tip: dip the savoiardi only on the sugar-y side for about 4-5 seconds to avoid it being too soggy) 
5. When you have a full layer of savoiardi, top it with mascarpone, then savoiardi again and then mascarpone. When you’re done sprinkle a very light layer of cocoa powder on top. 
6. Put in the fridge and leave to rest for at least a few hours. It should not be kept outside of the fridge for long times as it contains raw eggs. 


LUQAIMAT
Country of Origin: UAE 

Ingredients: 
For the dough 
· 1 cup flour
· 1 tbsp cornstarch 
· 1 tsp sugar
· 1 ½ tsp instant yeast 
· ½ tsp baking powder
· 1 tbsp oil 
· ½ warm water 
· Vegetable oil for frying 

Instructions: 
1. Mix all the dry ingredients, add in the oil and slowly incorporate the water, add more water if you need.  The dough should look like thick pancake batter. 
2. Cover the bowl and let it rest for 30 minutes.
3. In a saucepan add enough vegetable oil for frying over a medium heat. Test if the oil is hot enough by dropping in a little of the batter: if it floats quickly your oil is too hot, if it takes a long time to sizzle oil is not hot enough. Your oil should be a nice medium temperature. 
4. Add your batter to a piping bag or zip lock.
5. Squeeze the batter and cut it. 

[To save yourself some time you can find ready-made mixes for the dough in Miat Asians market] 

To serve drizzle generously with date syrup (honey can be a good substitute) and sesame seeds. 
