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Preface

This book is a collection of recipes for dishes introduced in the World Cooking
Class held by the International Exchange Section Office in the Faculty of
Agriculture at Kyoto University. 128 recipes represent 27 countries and regions
throughout the world.

Each year more than a hundred international students, research scholars, and
visiting professors from all over the world are registered in the Kyoto University,
Faculty of Agriculture. Since eating is universal, | decided to create an international
cooking class as a place and means for intercultural exchange. During each session,
an international student was to direct the cooking of several dishes from his or her
country. Participants were to prepare the meal together, and afterwards they
would eat together what they had prepared. These sessions were held once a
month, except during academic breaks, from September 2004 through December
2008. Session by session, the number of participants increased, always far
surpassing our budgeted number of twenty. Some students brought their families
along. Soon not only students, but international research scholars and wives of

visiting professors as well came to assume the role of chef.

The photographs offered here, with a few exceptions, were taken by me during
the class sessions. As you can see, we lacked the proper dishes: Soup is served in
wooden bowls and dessert in teacups. Please accept these pictures as the true
record of an event. All the dishes included here are ordinary family food. Most of
them are not particularly difficult to make. | hope you will try making some dishes
that you have never tasted before and step into another world. | will be pleased if
this book makes some little contribution to international cultural exchange.

Katsuko Morita

Kyoto, Japan
March 2013
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Explanatory notes FL#I

- Measurements E=2
1C=1cup=200cc

1T =1 tablespoon =15 cc
1t=1 teaspoon =5cc

- Ingredients are listed in order of use.
EHEOMEHIMED AICH T BIEFICEVWTHD XTI,

- As far as possible, the original language name of each dish is indicated in parentheses
after the English name.

BHER DOBERRRIFREBRTORSIC () TEVWTHDEY, IEUVRERTOHD
HHET,

- Dishes for each session appear in the following order: soup, main dish, rice or bread,

salad, dessert.
PEDIEEFIFZR—T. XA VEE, ZlFhA - /U8 549, TH—RDIBICATWED,

- The "chefs" are introduced as follows: fBNMED7O7 « —JLIF TEDIBICEVWTWVWET,
Name of Country %
Name of Chef (the family name is written in capital letters) BN&& (KXFIEHTY),
Affiliation and Status at Kyoto University  R#KFEEZHEFOHH
Field of Specialization B E
About the Chef ¥ 7 D#EN

vi
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Argentina p1
HEFF VM ART T LLY. TR r—F AxO0—Z (P& K.
RIARY =R SRV =R) FIVY—AVFERYFa1—

Brazil p11
BEHEOA—7 A0I0Fv VI VIE,
TSINWDZV AR SFEEF vy OOy Y IV )

Canada p17
=V BB DHA SRR O—AR U —RABKRT bDF—T U BEE,
FL—FIW—YHSE LEST—F

China p23

SRDA—T BREFROE—F vV BINTRDELE. FAD
SIEM S AEA LS. 7Oy a)—EF LWl OB BHE. KEF
(FH-TEENAV AU EFR RDAHT) T2 BIEH AX

Uyghur, China p37
BOAMEY., S5 LAAYITA LA A A AMEYIEDEE

Czech Republic  p41
FANYZR—T Y —t—IIF 21— TIV—YEF VY IDBERTF

India p45

ULTBAL— BTN U — L) NI 2T V=TIV FA AT,
REAAIOV T BTN (T—=)) A7ZDY—EVHA. I Ty Y IV
FFEUAL—ANIZTJVBEER. FNV YL E—FVYIRA

Indonesia p55
ANAY—E=D. 2AF YV IIVISAASBEAILT V=Y TF =k
ERNAVBRARA—7 E—T7H 70 D0 vV EREFHDARE

Iran p63
EDRA—T HTSVEN—NJ—DES T,
FREEFITUDYSH
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Italy p67
70y =Y —=RAFZINAR SV —=ZARAZ—bR—)b,
HPLOMZ N T—F

Japan p71
ZBIAA L RETR (WU IFSNABEDTEMA, M5 LERL KFE

Kenya p77
FrINTA FBRYF1— EXDPHR

Korea p81
BREIRISHR, BRE ST H B E BESE.
F LF B BESFHBEE MR

Mexico p89
MULT A=Y ML T4 =T AVBREFRDA—T £E5D5 LDFEDHIT
MLTFA—VDF =5 KAy F )L

Myanmar p93
FLIEAVFDZZA—F LEVYT S ARKOEAAL—,
JREREE T OAF VY TA R FA LRKRDE—F Y Y - [CACAY 4

Nepal p97
CeDWEEAUTZT—DAL — EVFEFF2 RIN— VSR 7IV—Y
=TIk

Pakistan p101
FEUVAL—FF VRNV —FA R RN —UVLCE

Peru p105
FRECPHVEW S, A=V EYFEDT S Z)L8E

Philippines  p109
AUVEFRDA—T ADBFREAH BRAEFRDY F1— HNEEPT U

© 6 6 6 6 0 6 o

Russia p115
PRIV FIAEBROIIX—ZAY A OV TN r—F
AN —R—F

Spain p119
AUEFFR—T ANRA VALY INTYT

Sudan p123
bk TeEREAVBREAILA FIRY 5 ADEGAIA
F19UEICALADI—Y)IVIMIZ

Taiwan p127
TIFRIBDA LL Y ANIR) T DIFRIER R I&5EE LT DA,
ZEFAAVZIVIRIZE

Thailand p131

INFYE—TAL— R=I8 71 (E—FvYY—R EE&EITF1T).
AZ7IVEFOYOY TEG. AT VY FF I R—T IZTORINA T —
YSZARFYDHRZ—R

Turkey p141
BHOWVWI—Y IV A—=T A= )bF ARV L 2R SR MAVICACAYSH

USA p145
BRDSEOBAFANFF I Fa—TRARETL—TTIV—Y - F 4
BHSB- 7Y IVIIRT

Vietnam p149
BRENILIDA—T FEEEBREELLOMZY.
EFEEE BRLHEDA—T AA—I—VDTH—hX—7
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“s Ingredients (serves 4):

500 g chicken, cut into bite size pieces
olive oil

2 onions, minced

200 g sausage, coarsely chopped

2 tomatoes, peeled and pureed

salt

cumin powder

parsley, chopped

200 g spaghetti or similar noodles
chicken broth or water

Marinade
lemon juice
olive oil
oregano
ground paprika
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Catedral de la ciudad de La Plata, Buenos Aires, Argentina
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_[ﬁ]T Instructions:

. Marinate chicken in lemon juice, oil, oregano and paprika 30 min to 1
hour.

. Heat oil in large pot over low heat and cook onions ; add sausage and
continue cooking till brown.

. Add tomatoes, parsley and remaining seasonings and cook 15 min.
Add chicken. Cook over moderate heat 30 min.

. Finally, add spaghetti and enough water or broth to cover. Bring to
boil; cook until spaghetti reaches desired texture.

!
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D BAEIEEFTIZ0 2~ 1BERBEHTTS <,

@ KRELMITHEHRL, BATEFRTFEZWO., V—t—TCFMA. FREN
BICETMET S,

@ @Icbk= b, Xt FIoFEMA, 15 9&ER®. BRAZMAPANTESIC
30 HERAD,

@ BBIZRNTFT L EAN, HHADRZLLOVOKEERFFUORA—TEMZ
BIATH, RN TANEEBEIICHE 5 KEFLEDH S,
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: i’ Ingredients (serves 4-6):
Dishes from A‘('Tgetg;tal '(‘j‘eapgpas) ilfi)\(l)egomt:rt?s/sg; geeled and diced
Potato Omelet (10

2 onions, chopped
. S LuvY 6 eggs
‘\'_7“/'7’ y*ﬂ'*ﬁ 2 L/ KDh\L\:E’O)T parsley to taste
7 )l/ ground paprika to taste

salt to taste

WOy B 4~6A%)

Conlvg 500 g HEFHWVTATY
1) —Jih

fFhE 28 MhE<U3

B 6 @

Nty i

NTYhp i

B dx

'Y Instructions:

1. Deep-fry potatoes in oil until almost golden; remove from pan and
drain on absorbent paper.

2. Remove excess oil from pan and sauté onions. Allow to cool.

3. Beat eggs; add salt and paprika, then potatoes and onions. Mix well.

4. Heat small amount of oil in frying pan. Pour mixture into pan and
cook over slow heat until top portion of omelet appears dry. Turn
omelet by covering pan with lid or plate then flipping it upside down.
Continue to cook, taking care to see omelet does not dry out.

Wwys

D LodLdid, BEKRBIFICLTRYHEL, R—/X—2FILT LohYETIYT 3,

@ T7FANRVOENERER->T, FERETEWHOTEET,

@ WMEFVIECLTE, RTUAH.DDOLvhE . QDI-FREEMZ S,

@ 7541 VIZHEDHESIVTROER LANTHBATREANEZS ETHESE, Vo< YRLTEERELS, (754/8Y
DENMENSETUO 2 YRLTELEBTISANAVIZRY) BETELNLSICREDITS,

ThelAndess len ‘ ;'Al.'.'"-"e-h_t'.i'na.' f i : i
'\Js ;i f‘ _ﬁqﬂ#ﬁp\z‘a 9 : Vineyard in pespective with the Andes snowy as a background.
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* Ingredients (makes about twelve):

2 cups flour

1 t baking powder
1t salt

30 g butter, melted
1 egg

1/3 cup water

oil for frying
powdered sugar
marmalade, jam

a'nQ Instructions:

. Mix flour, baking powde

. Add butter, egg ater and work dough into
flattened ball. Cover and allow to nest 30 min.

i

SOAEBIEIET,
@ HMTLoOMYBIFTR—N—42F L THEIYT S,
® BWBEERYNITEN, SrLPTv—TL—FKEH3,
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Dishes from Argentina 3
Deep-Fried Tea Cakes (Tortas Fritas)

TNCLT MBS 55 oy o

Ms. Beatriz IVON HASSEL
Masters and Doctoral Student
Structural Function (KE#EE1EE)

We waited and waited for her on the day of her class. Just
as the session was scheduled to begin, she appeared, to our
relief, with a rucksack chock full of ingredients all prepared.

BERLE, GRGHRSNE ThECTRELE, Hr>EMH

F B Kl VI —HRICTEBOTELEMERFOTERTTFE 2
TIEF-2&LFELT,
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Dishes from Argentina 4

Beef Stew with Chorizo an

7w€y%yﬂﬁ4%au

Panorama of Buenos Aires, Argentina




MT Instructions:

1.
2.
3.
4,

Boil beef and water in large pot. Skim off surface foam.

Add chorizo and continue to boil for 10 min.

Add all other ingredients; boil 20 min or until potatoes are cooked through.
Ladle into bowls and serve.

N

@ KRELMITFREKEAN, BX-E D, REISFWVTLSTV EW5,
Q@ V—t—TEmMA. EHIZHHMET B,

@ HYDMHELIANTH 20 5. CoANEROHhoNLEETES,
@ HLDHLDRITIY DB,




(makes about 40, serves 8-12):

* Ingredients
na 5

Dishes from Argenti

i i“ 2 onions, chopped
cannelloni (Canelones) Fill g 2 bundles locks, chopped
- . ‘*S‘EE. 5 jj ;1‘& A :0)-;% 1 red bell pepper, chopped
7 )l/"z ‘/"f‘ ~ 1 head garlic, chopped fine
olive oil for frying
salt and pepper to taste

4-5 bundles spinach

700 g-1 kg mascarpone or ricotta cheese
Parmesan cheese to taste

bacon, fried, chopped; or spam, chicken,
vegetables, cooked and chopped (optional)
2-3 eggs

WO B G ~12A%)

fzFgRE 2@ #HN<Ud

BFhE 2x /HOYY

FE—<> 1@ HEILYDD

IZAIz< 1R #LAYIY

A U—T (G

B, ZL&D 4

F5NAE 4~5X

TAAINR—REEIZFUavE2F—X 700 g~ 1 kg

RNILAHFUF—X #EE

R—ar BOHTHMN TS Fii&

RNL, BA, HFELGE KREANCTHNELLYS (37
#HT)

Bl 2~ 3@

Ricotta cheese

?nlnT Instructions:

1. Heat oil in frying pan. Sauté onions, leeks, red pepper and garlic until
vegetables are soft and onions transparent. Season with salt and
pepper.

2. In separate saucepan, boil spinach in water (5,6min.); squeeze out all
water and chop fine.

3. Combine vegetables and spinach; cool. Add mascarpone or ricotta,
then Parmesan cheese.

4. Stir in any optional ingredients.

5. Add eggs; mix thoroughly. Add salt if required.

W wyxs

D IS5A1RFRL, FRE, KE. FE—T 2. ITAITKEVED, Fh
ENBRICHEZIETHEO. B, ZL&3FT 5,

@ BDMTIESNAEZDPTT., KKERVEANYS

@ DEQZERETSELT, YRAUKR—FRAFLEEVAYEF—X, LAY
VF—X EMZ 5,

@ QIZIFHDAEE. HERERELE D,

® @IZIREMR., £2HMELCEE D, DEELIFEEZMZ 5,




| * Ingredients (serves 8-12): * i (8 ~ 12 A%)

1 cup milk 3 1hy7

1 egg o o1&

1cup flour hNE¥ 1HhvT
butter for frying nNe— (BT

‘m;,
Dishes from Argentina 6
: Cannflloni (Canelones) Pancakes
' 71!/12/9:.‘/%'4352 6 ARXRO=n

i~ Instructions:

VO

\,

EY 7

Assembly:

Instructions:
pancake and roll up tight. /
omato sauce; line up canelones on top
es, followed by layer of white
top and bake in hot oven till chee

ass both sauces.

EV A



. ia Ingredients:
Dishes from Argentlna 7 2 T butter

White Sauce o 2T flour
LT URET ROV TA 5 cup milk

grated fresh nutmeg to taste
black pepper to taste

@ H

NE— KL 2
INEH KEL2
43, 5 AhyT
FIAG br
BEIL&D DA

B

'~'~T Instructions:

1. Melt butter in saucepan.
2. Meanwhile, bring milk to near boiling in separate saucepan, but do not

allow to boil.
3. Gradually add flour, stirring constantly with spatula. Cook until brown,

but take care not to burn.

4. Trickle in milk, very slowly. Stir until sauce thickens.
5. Add liberal amount of nutmeg and pepper to taste.
) NY YA
\3 Ingredients:
gredients D $E—ET T4 KU TENT
1 onion. chobped @ FIOMTHIEHNT, BESELEVKLSREMITS,
g SIELEs ® DITNEMELLFOMZ, Lo LTRATASBEANLENRSHNE S
several cloves garlic (Zi8 (=75 B E T 2
1 slab bacon, chopped @ BIZRQO4EAED LT o o< YMETINE, 24kIZE HAKRDC ETHE T
oregano to taste MERELA S MET B,
basil to taste ® FUAY. . CLESEMES.

salt and pepper to taste
1 can (230 g) whole tomatoes

8 5 on Dishes from Argentina 8

rERE 1B NE<H3 Tomato Sauce
\\\ e
A2 5~6K 71Lt/9:>*4f£8 "VF‘J—X
A—a>Y 17avyy haLLb
'S Il ?I‘ .
ALns ox 4| Instructions:
NI bi
B, cLsd DR 1. Fry bacon with onion. Add oregano, basil, salt and pepper.
behR—iliE (230 ) 148 2. Add canned tomatoes and simmer15-20 min.

D A=y, FREEWDH, FLA/ . AT E SLESEMAD
@ DIz b7 bR—LEEMA ., 15~20 FREEHKTES,

Dr. Pablo PEREZ GOODWYN
Research Scholar
Insect Ecology (EHRAEREZ)

HEEEXTPbIoKIEECHLVERADERFZE VS L LITHECH
BEEoTLEEVWELE:, ERXREIHRORFSTEENEMED
27—JILOER] BEHNTEE. EMEEN L TARENSHE
ARb EDICBRLTW=EEE L, LALBICESEI LS, BR
THB SN THIEC 2000 F8 AlIcE<GohFEL, STHHOE
LEEAVWELRELABITEAVET . DEYTEEBESHYRLLE
F9,

Pablo-san and his sweet Japanese wife taught the cooking class
together. During the study trip of the International Exchange Section, he
shared his expertise with us, giving a running English translation of the
commentary at the World of “Fabre” Exhibition held at the Biwako
Museum. In August 2009, after he had settled into a new academic
position in Japan, unfortunately he passed away. | can still picture the
kindly expression of his gentle face. We pray for his soul.
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Dishes from Braz
Black Bean Soup (LT
535 2)VEE 1 2HE0D

“lguacu Falls

*» Ingredients (serves 6):

200 g or 1 cup beans (feijao) or black beans,
soaked'in water overnight

1 bay leaf

1 onion, chopped fine

2 cloves garlic, chopped fine

1 small tomato, cut into eighths

3 cup green onions, chopped fine

3 T parsley, minced

80 g bacon, in 1 cm strips

80 g linguica sausage, in 3 cm slices

1 chili pepper, chopped fine

salt and pepper to taste

4-5 cups water

# # (6 AD)

ERE (B&EIF) 2000 F=lF1Hhy T
—BRKISETFTH <,

RAY—7 1%,

f-FhE 1E #LATY

ITAIZE 2/ #LAUIY

k<t /MN1{E 8%FHICHIS

BRE A#LAYY 3/4hyT

Nty #LALIY KL 3

AN—3> 80g lcm iEMHALIY
Linguica V—t—2 (7S ILDEY—E—2 ) 80g
3cm E&ITHIS

ESMNBL 11X #LATY

B, ZL&S &

K 4~5HyT

razilian culture has been influenced by

many different cultures, in particular

Portuguese, Italian, German, and Japanese.

One should also mention Native American
and African cultures. The combination of various
immigrant cultures with local ingredients means
that each part of Brazil has its own special flavor.
But if you ask any Brazilian the most common
foods on their table, the answer will be rice, beans,
beef, and salad.

W S5 LR, KV RHIL, A 2T,
RAY, ZUTHALEHICA Y KT

T h Vo FIRILDE S T [H O kD
WEEZFTOET, AUEICOIES
MM TL & 5 2 L Ehhiudk, .
WZLTYHIXxLH LWVWIKEZICESLTLE S,




?M Instructions:

1. Bring 4 cups water to boil. Add beans and bay leaf and cook until
beans are soft.

2. Process in blender: two-thirds boiled beans, %2 onion, 1 clove garlic,
tomato, one-third green onion and parsley, adding some cooking
liquid.

3. Fry the bacon, linguica, chili pepper, remaining garlic and onion and
one-third green onion (reserve last one-third for garnish).

4. Combine all ingredients in large pot and add water if necessary (soup
consistency should be creamy); add salt and pepper to taste. Cook
10 min.

5. Garnish soup with remaining green onion.

N

D KADYTERESE,. EERMY—DFMA, ELRFELMNM HBHETEIAL,

Q@ BRAAEE®D2/3, =FRED /2, IZAIZK 1A, b b, RED /3, R
UZEMA. PEOEOM THZEMATIFH—IIMITS,

® FSANRTR=—aY, Y—t—D E3HLL. BYDI-FRE, [CAIZL,
RE1/3 FEY1/31E8HYHE) ZhHb,

@ KREGZMIZBEYDE.Q.QLK (R—THU ) —LIRIZIEZESIZ) #MAT.
B, ZL&S5LT. $910 2EERAD,

G BREICELTEWNV-hEZH>T,




I 2 ib Ingredients (serves 6):
nut Milk 8 white fish filets

200 g shrimp

Dishes from _Brazi
Fish Cooked In Coco

(Moqueca de pelxe) W= \,9 =1 za-lrt I:rr:jonriuulﬁz black pepper to taste
C mpaaFTyVYEIVIR e o pepP
NS )b*z\ig 72 B 3Toliveoil
7 ) 7/ 3 cloves garlic, minced
1 small onion, diced
2 tomatoes, diced
1 red bell pepper, diced ground red chili
pepper to taste
200 cc coconut milk
1-3 T oleo de dende (palm oil)
1 onion, sliced
1 red bell pepper, sliced
1 tomato, sliced
3 T cilantro, minced
1 bunch green onions, minced

WO 6AD)

HEAUIV S (BiRE) 88
ZU 200 g
LEVYSa—R K&L3
B, B L&D P&
AU)—7TJil KL
ITAIZK 3/ #LATIY
fzFh¥E 1@ =LOE4IY
c<k 2 SLOEUIY
gl ' RE—<> 1@ SLOBEYY
FUYRN=—IDF— bAir
JaFvYE )Y 200 cc
WEm (b3 4BTHRA) KSLC1-3
-FzhE 1@ EHY
FE—<> 1@ EHY
k< k 1 FHU
Y7o —DE KSL3
RE 11X /HOYY

]
HnT Instructions:

1. Wash fish and shrimp; marinate with lemon juice, salt and pepper.

2. Heat olive oil in large pan and sauté garlic until golden.

Add diced onion and continue to sauté till onion is golden.

Add diced tomatoes and bell pepper; season with salt and chili pepper.

Cover and steam 1-2 min.

Add coconut milk and mix well; add fish to pan and simmer, without stirring, 5 min over low heat.
Add shrimp; taste and correct seasoning if necessary.

Add palm oil. Layer sliced onion, bell pepper and tomato over fish. Continue simmering 5-10 min.
Serve garnished with cilantro and green onion and chili pepper.

NV AW

MY YA

D A, AVZERVICHELT, LEVYD21—R B BILLSDRITETTSL,

@ A V—THMERL, ICAITKITEEENDCETHD. SLOBYYDEEREFEMATEERENRICETHD S,
® @IZELDBEYIY kT b, FE—TUEMAT W, 5. BECLL5%T 5,

@ EH%LTI1~290%LET S,

® @IZaaFYINIEMZTECEE, ALANRT, 5 ARBICHVBATES, (BEANELSRERNESID)

® RIZZUVZEMZ., RELZSIEE, TL &S5 THRERAST 5.

@D R—LBHEMZTEYY DF-FhE, FE—T, P EADLEICERTS~109BATES,
WMYBFTaAYTUE—DELREELDT,




i‘ Ingredients (serves 6): t‘ # # 6 A7)

1 T olive oil AU—Th REL1
2 cloves garlic, minced ITAIZE 2R/ TYTFAT
3 cups long grain rice, washed and drained FHik 3HvT KICT1HMEGTRE. KEG>THEL

salt to taste B i
3 cups boiling water #ig 3hv

Dishes from Brazijl 3
Br&_lzf!ian-Style Garlic Rice (Arroz)
IIT)m 3 ISCILp= ~=054%

TM Instructions:

1. Heat olive oil in large pot, add garlic and sauté until golden. Add
rice and sauté. Add salt to taste.

2. Pour boiling water over rice and stir. Cover and cook till water is
absorbed, about 20 min. Rice should not be sticky!

1Y EYE

@ REGMITA ) —THZERRL. ISAITSITHESEN D ETH O, XEM
ATSH[IWSH., BEMA S,

@ DIBRZEMATHEEEEZ L TH 20 2. KERIRT HFETHMRT B,
(BERDERD & S 28 Y KTALY)

bishes from Brazil 4

ur (Farofa)

Fried Mandioca Flo e

S5O VRS BEEFY

Christ The Redeemer*

TM Instructions:

1. Fry bacon in butter

Add onion, green olives and mandioca flour. Stir with
wooden spoon.

3. Add eggs and mix quickly. It will cook very fast.

4. Add raisins.

1Y YA

D R—aVENL—THHD,

@ tFERE, FU—T, Fv v HN\BEMZTAOL 23 CTEES,
@ EMR. FIERLRE S,

@ TLARESZEmMR S,

N

‘& Ingredients (serves 4): G B UA

50 g bacon R—3> 50¢g
60 g butter INE— 60 g

1 onion, diced fFzhE 1@ =LOE4IY

Ya cup pitted green olives, diced or whole BEERSEBAY—D 1/4 Ay 7 SVOBYYFERIZZFOEE
300 g mandioca flour (cassava) Ty vy 300 g

2 eggs, lightly beaten o 2@ BYEST

50 g raisins FLAES 50 ¢

Note: Mandioca flour (cassava flour) : Flour made from the root of the tropical shrub cassava. Tapioca is made from it.
—AAE FryHnAH AYNEVSBRTEEARAOERISESI-TARATE EXDDREH °



: zil 5
Dishes from Br?miar le cOCO)

=TIV

Coconut Flan (M

S5 oLEs 23T VY

«'nT Instructions:
1. Dissolve cornstarch in milk.
2

. In saucepan, combine condensed milk and coconut milk; and add
milk-cornstarch mixture. Cook, stirring, until consistency is creamy.

Transfer to form mold and chill 2 hrs in refrigerator.
Un-mold onto plate and serve ringed with prunes.

1 EYA

ApW

—

D M=K YBELERIZEMT,

@

TENSMET 5,

® @%Y VBRI L TABET 2 BEALT,

@ HARELEZFFTLCMIZRY., FIL—2200EAYICHS,

Ms. Mirian Maya SAKUNO
Masters and Doctoral Student
Quality Analysis and Assessment (/7 & 27 %)

Ms. Karen Mine HARADA
Masters Student
Basic and Applied Molecular Biotechnology ( 4 ¥HREZE #a% )

Both women are Brazilians of Japanese descent, and they made an
excellent team. As we read the exotic names of the various dishes, we
wondered what of their world they could be. But when the meal was
served and we tasted them, everyone was delighted: It was all delicious.
Japanese people aren't used to coconut milk, but | thought | might try
cooking with it at home--another small discovery.

ZAELERDISDILALEDTEHHELTY, HEDOARIZRTL S
FWEARHEBNEERLZDEAS LEKEL, VU354 X, AN
aOF VIV E, REZEDBEVF Yy \BOBEFLE. W2
WTHBEBRADOICHLEMBERGCEV NIz, 33 FYYEILY
[FEANCE>TIEHFYIIEANGNARIBCOY EHANED XS
T. REHEBIZHE>THES EF-BHRTLE,

is Ingredients (serves 8):

Y2 cup cornstarch

1% cups milk

2 can condensed milk

1 cup coconut milk

ring mold

canned prunes for garnish

W H OB BAD

M=K Y (FFa—2RE—F) 1/2hyF
&3, 1WAy
aAVTFURIINY
JaFryYIILY
27k ]

TIL—CDEE EE

1/2 &
1hy7

i Y A

IMBIZAVTFURINS EQTAFTYYINIEANDEMAZ., ) —LRIZHEDETE

Mirian said:

| attended many of the cooking classes and enjoyed them very
much. They were a way for me to meet friends and learn about
other cuisines.
FEEERICHELIRYSMLTETHELVLTLZ, RILOEKR
ECHESHRICHY, FLEOMEDEXILEFE NI EMHXE
F2lLizs

Karen said:

| wasn't able to attend many of these cooking classes, but
whenever | had the chance, | could go, because for me they were
an opportunity to learn about other cultures and try new flavors. |
have good memories!

UCIEHIEEE RICHBEHRLGA o - (Th ERF D &H S
HE L CTHEOEDLH S Eh > B EHOFENAICHE > TR
BUOHIZGYFEL,
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Dishes from Can ada 1
Baked Pork with Apricots

h AR RO HAT R

P

“9 Ingredients (serves 4):

1 pork tenderloin, sliced or cubed

16 dried apricots, soaked in water 1 hr
1t sage

Y cup lemon juice

zest of one lemon

2 cups celery, sliced

salt and pepper to taste

aP =

o H oM GAD)
BeELA 1#& BEBUYELEATY
FLHAT 161 1BREKICEITTELS
4> L1

LEYSa—R 1/bhy7T
LEVER L (LEVOR1ES)
oy &Y 2hvy T

B, ZL&S P&




?JDT Instructions:

1. Simmer apricots, sage, lemon juice and lemon zest 5-6 min in %2 cup apricot soaking liquid, Set
aside.

2. Line bottom of baking dish with celery. Layer pork on top. Season with salt and pepper.

3. Bake at 180°C for approximately one hour. 5 min before taking dish from oven, spread apricot
mixture over top.

4. Serve with green vegetable and Roasted Potatoes with Rosemary.

INRCEE;

D FL7URZEBEFTBWEKI2Ay T2, FLHBAT. E42, LEVY2—X, LEVERFEANRSBX
T5, 6 PREES,

Q@ A—TURADMBRBICELO)DFYY ZLERZOLIZEAZERIE, CLL53%T 5,
® @% 180°COA—ToTHLZ 1 BT, A—TUh ST 5 HHIICDDE-HATEH T EBRDO LI,
13,

@ A—TUohoRYBLTMIZEY HFOHFREMO—XT)—AKOL oAV ELDF—TUEZ 15 1TEHT,

Vancouver Harbour




33' dients (serves 4):
Dishes from Canada 2 ngredients

4 medium potatoes, peeled and quartered
With Rosemaor! ¥ t salt
Roasted POtato_e_sf7 ) — Elu*',‘";"}‘ ~ 1 t rosemary
'j] .j— 9 ‘*3‘.;@_ 2 A 30 cc olive oil
2‘_ _ _j* y.b“% % 1-2 cloves garlic, crushed (optional)

R

WO H AN

CehLNy 4@ REDLTI/41ZH5
' hEC1/2

A—Xv!— /hEl1

A1J—7Tim 30 cc

ITAIZE 1 ~2FKF D59 (FH#T)

B
"B

'4! Instructions:

1. Toss all ingredients together.
2. Bake 45 min at 190°C.

MY s

D FTRTOMHEEERECEETEEDT,
@ 190°C DA—T T HBREL,

Lake Moraine




38 Ingredients (makes 12): \*SH w12 4

1 cup warm water & 1ho7
2 t yeast A4A—R K INEL2

2 T sugar g KELC2
1 or 2 eggs g 1~21@
1 tsalt B /Ml
2 T vegetable oil YS5H8H KaL2
flour as required INEW HE=E

0

B
la

Instructions: Dishe f
1. In large bowl, combine water, yeast and sugar. Mix and set aside S rom Ca.n ada_ 3

2 igdn;igg.;(s) salt, oil and 1 cup flour to begi Q%d well with Dlllller RO"S
’ ? ’ o I
hand mixer. ‘i‘rgﬁ?‘ = ij‘Q*;’.IE 3 D~}L/\°‘~/
3. Add enough flour to begin kneading. ptinue g at?east

10 min, adding flour as necessary, unti
fingers.
ris
round rolls.

ake 30 min at 185°

%72,1;(%:}_{_— b, BHEZANT, BE 1%‘(25%

AICNER BELH 1Dy TARTAY RS FH—T&L

DRIZF TERONDUET/IERERL TV, 2 ED 10 oREIFER

S B, FITK 0 oB BB ETE W Ifll\iﬁéﬂbﬁbfaliyii&%
555,
@ @DEMA 2 fEITH >LET 30 HMEERNTH . Whis 12 @IS

Yt Th << R—ILIRIZRE T B,
® 185°C MA—T > T 30 HREKEL

Dishes from C%ﬂ ada 4
Grapefruit Sala .
nysgme JL—772 0

RO .
T@ Instructions:

1. Combine all ingredients in large serving bowl.
2. Toss with salad dressing and serve.

1y

D LAR, Ep53Y, JL—FI7IL—YEKRELRICEYDIT5,
@ FHDELYSUTEMTS, (KEED)

:8 Ingredients: 38*3‘ ¥l

Lettuce, torn into bite size pieces LEZX  —AXIZHEED
cucumbers, sliced ?m SY &Yy
grapefruit, chopped JL—TF7IL—y N3

roasted sunflower seeds 0—Xx I~ L,T:U\i#’z DXOY ]
salad dressing of choice FHDRLYL DY




i ——_——

. 5 X
Dishes from Can ada \3 Ingredients
Lemon Cake \ (makes one 10 cm x 22 cm cake):

@%S“IE 5 ‘/'—'E ‘J&“’* 1/2 cup butter
j] -j— 1/2 cup sugar
zest of one lemon
1Y% cups flour
1 t baking powder
1/2 t salt
1/2 cup milk
1/2 cup walnuts, chopped

juice of one lemon
1/4 cup granulated sugar

Y@ H
(10 cm x 22 cm —x& 1 K5

NE— 1/2h97F

wHEE 128y

I 2@

LECOR 15

INEW Ay T

N—F2 G958 — IhN&S L1
B ohEL1/2

2 1/2 hy 7

, ILS /2 hyT @HEB
o LEVIT 1@7

1. Beat together butter, sugar, eggs and lemon zest. HS5=—a—% 1/4hyT

2. In separate bowl, mix flour, baking powder and salt.

3. Alternately add dry ingredients and milk to butter mixture and blend well.
4.

5.

6.

T Instructions:

Add walnuts.
Transfer to 10 cm x 22 cm cake pan and bake 50 min at 190°C.
Mix lemon juice with granulated sugar. Pour over warm cake.
P T EYF
im
@ A=\ —, BFE. . LEVERMEANTECERT S,
@ BDR—IVITINER, R—F TN 8— BERED,
@ ONF—Z v I RIZHFHALQEREIZANT L CEE S,
@ IV ILZZEEED,
® r—FRFHLTI190°CHA—T > T50 HRL< 5ULMEL,
® HEEN LTS Za—EEMAFLEY D2 —REr—ENEMVAIZHIT S,

Mrs. Keiko FITZ-EARLE
Wife of Visiting Professor, Dr. Malcom
Wildlife Management (254 B EHES)

Malcolm-sensei's wife is Japanese and an excellent cook. Because of
time constraints, she baked the rolls and lemon cake in her oven at home
and brought them in for us. How delicious all the dishes!

Malcom ZEEDKANITBARAANT, ETHHENAEFLHLATLE:,
EBEOBEZRTLEVY —FEO0— LR VERTHENTETLESVEL
fzo EORBLLELSTEEWLLLWWVEEFEL
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Dishes from China_} .
Bean Curd Soup (28 o%)

mERE 1 SEOAT

Ingredients (serves 5-6):

10 black mushrooms
200 g shrimp

1t salt

2 t cornstarch
vegetable oil for frying
1 scallion, chopped

1 slice ginger, minced
1 t shaoxing wine

1 L water

1 block bean curd, rinsed and cubed
1 tomato, cut into bite size pieces
100 g ham, chopped

1 t powdered chicken soup base
100 g spinach, in 2-3 cm lengths
sesame oil to taste

black pepper to taste

oM OB B~6AM

FLLWL:ITF
INZTS 200 g
' L1
RE#H /MhaL2

VAR

HfE 11X /ALY
L&ohd —ih A#LALIY
METHE(IHEE NSl
K 1L
2E 1T

10 #

Ky zELThESLAYY
k< 1@ —0OXIZH3,

NL 100 g IhELEB
MERFEXOR—TDE HhEL1
Z5NAE100g 2~3cmDESIZHS
ZFEHh Pda

R-L&d 4




ﬁT Instructions:

1. Soak black mushrooms in water till soft. Trim, rinse, and chop. Set aside.

2. Mix shrimp with salt, and cornstarch. Marinate 10 min.

3. Heat oil in pan or wok. Fry shallot and ginger 1-2 min, then add shrimp and fry till shrimp turns pink.
Add wine, then remove shrimp and set aside.

4. Add 1 L water and bean curd to pan and bring to boil. Add black mushrooms and return to boil. Next
add tomato, ham, shrimp, salt and soup base. Finally, add spinach.

5. Serve sprinkled with sesame oil and black pepper.

INRTE:

D FLLW:=TZRELTHMZERY /NS >TEVTHL

@ MAZVICIEEN =K UYBZEEALTIONEENTEL,

@ WAREBITHERL, HREFELLINZE I ~250D, INIEZMA, MNIENEVIBIZED =5, HIEE
Mz, RYHLTBLTHL,

@ @DBIz/K1 LEFEEMA, —BILLELEDL, LW=FTZMATEVEIL =L MY b, NAL, NZT, B, X—
TOREMZ D, REIZIESNAEEANS,

® HB[BYMIT, CFH. BILLSESD,




Dishes from China 2 -
Gongbao Chicken ( B{x57T )
hERE?2 BRAEHFEROE—FT v IYRH

?n'nT Instructions:
W us
1. Mix chicken cubes with salt, 1t soy sauce and 1t
cornstarch. Marinate 30 min. D . L&IDMELC T MK UBDNESL T ERBETZEDRIZEY
2. Mix 1 t cornstarch with 2 t water. A% 30 nEETTH <,
3. Heat oil in pan 2-3 min; add bell peppers and @ =KUY hEC1%E K DSL2THENTHL
stir-fry 2-3 min. Remove. ® EBITHE 2, IH/MEBL, E—<F 3, 4HBHT, RYHT
4. Heat oil in pan 2-3 min; add carrots and stir-fry 3-4 @ ##IZH%E 2. 3REL. [CALAZFRH T, MYHT
min. Remove. ® HBEENVICLTEINL L, RE—FZRZAN, L5385 LM
5. Heat oil in clean pan 1-2 min. Add chili and star Hh)wEFTRETHO., E3ALLBRFI—T=RE, MYHT,
anis and fry until chili is ® RUHTHREELLEOINZIBO., DDEYRAEMATEY
crisp; remove all chili and star anis from pan. ADENEHLLIETHSH., BEE. BYDOL LS, BIEEZMZ 5,
6. In same pan, fry scallion and ginger 30 sec. Add EYRAIZHFRRDEE > 6QNDE—T L E@DIZALAEMZ &
chicken and stir-fry until chicken turns color. Add Kb,
shaoxing wine, remaining soy sauce and sugar. @D QOKBENKUYMEMATOPELEL., E—F v VifihhEd
When chicken is almost cooked through, add bell MATELBE D,

peppers and carrots; stir-fry to mix well.
7. Then add cornstarch mixture (for gloss), nuts and
more scallions. Stir thoroughly and serve hot.

* Ingredients (serves 3-4): * ¥ B (3~4A%9)
200 g chicken breast meat, washed, patted dry. cut into
bite size cubes WA 200 ¢ EOTKAERE. —OROAPYIZT S
1 t salt -1 INEL T
3 t soy sauce LESH IhEC 3
2 t cornstarch A=K YU INEL 2
vegetable oil for frying 45 458 EE
1 green bell pepper, diced E—<> 1@ &Y
1 red bell pepper, diced FE—=> 1B FAYY
100 g carrots, in bite size cubes =i LA 100 g
3-4 dry red chili peppers BAEHRESASL 3~4 @
2 star anis ZE—T7=Z (\f@) 2 f@
1 scallion, chopped Wh=E1x /HOYyY
2 slices ginger, minced Le5h #BEIY 28K #LATY
2 t shaoxing wine BRBESHITE NEL2
2 tsugar Wi ML 2

50 g roasted peanuts BYE—F vy 50 g




:3 Ingredients (serves 6-8):

650 g pork ribs, in 3 x 3 cm pieces with
bone in

3 t shaoxing wine

2 slices ginger, chopped
2 scallions, minced

1 stick cinnamon

2 star anise

3 tsalt

Y4 cup dark soy sauce

50 g sugar

1T fermented bean paste

3 MO (6~8A%)

B IE5 650 g 3 x 3em[ZEBfHETHS
HBELE /NEL3

L&A #EFEIY 24 #H&LATIY
fhE 2K #HLALY
CFEVRTA4VY 1K

AE—=T7=R (J\f1) 2@

B hELC3

EVOLESP1/4 hyT

WHE 50 g

MER—Zk KSC1

Instructions:

1. Place ribs in large pot. Add encugh water to cover; bring to boil,
skimming foam from water sufface!

. Add wine, ginger, scalliions, cinnaman, star anise and salt. Simmer over
medium-low heat 30 min.

. Add dark soy sauce, sugar and bean paste. ‘Simmer over medium‘heat
until meat is tender,’then raise heat and continue ceoking-until liguid is
nearly evaporated.

4. Serve hot.

1Y Euxs

D KRELZBIBEAZAN, DADBLBLDEL>RYDKEANTEILITD“KRHEIZTTL 27 2ET < LIS,

@ DITHBEBF., LLHH., HiE, PFEI. REA=F=-R, BEZMA. FX~55U T30 5HEMET 5,

@ QITELAL &S, BHE. MER—XMEMA S FNTHALHRLN BEIECER TS, AHHSNEofzb X
ZROTEAIN GBI ETMEZER TS,

@ EBEMrWSBIZHT,

Wi B (3~ai%)

:8 Ingredients (serves 3-4):

200 g pork (or chicken), cut into small bite size pieces pxpyE - (328E 200 g /IhEHO—OKIZH 2
1t salt B /p=C1

2 t shaoxing wine BEGEHE L2

1 t cornstarch M=K Y MhEli

5 egg whites iBpg 5@

25 cc oil

1 scallion, diced

2 slices ginger, chopped

50 g beef ham, chopped

3 T water

1 t powdered chicken soup base

HS54m 25 cc

fhE 11X /HOYY

L&A #EBEIY 24 HALALIY
$L 50 g HALALIY

K K&ELC3

MERFFXFUR—TDFE IMNEL1




iy

1.

2.

n

D B BEE A=< YBEREETHIER (BA) 210 2MiETTH <.
@ 754/821220 cc DBZERL., THROMFWVWE=OORAIZIHEEMIDEHE.

® FSANRUEENWIZLTS cocMMERL, HIRE. LLIMN. NLEWD.

@

Dishes from Cchinab
Broccoli and Black M
hERIE S Spwyal)—

iy

1.

T Instructions:

Combine pork (chicken) with salt, wine and cornstarch;
marinate 10 min.

Mix marinated pork (chicken) with egg whites. Heat 20 ml
oil in frying pan. Add pork (chicken) mixture and stir-fry
till color changes. Remove from pan.

Heat 5 cc oil in clean pan. Add shallots and ginger, then
ham, then water and soup

base; bring to boil.

Add pork (chicken), stir to mix well, and serve.

VYR

BEGNLNO D, ADBAELSRYHT,

RA—TDHREKEMATEILT R,
@E@@WéMif&<EET$KﬁUOH63”Wﬂﬂﬂ,

ushrooms

T Instructions:

Wash black mushrooms; mix with soy sauce, %2 t soup base,

sugar, ¥ t salt and water. Marinate 2 hrs. Drain, reserving
liquid, and store mushrooms and marinade separately.

. Dissolve ¥z t cornstarch in 1t water and set aside.
. Heat oil in pan or wok 1-2 min. Add half ginger, stir-fry

several seconds until fragrant, then add black mushrooms
and stir-fry 1-2 min. Add marinade. Bring to boil and
continue boiling until almost dry.

. Add cornstarch mixture and stir-fry until well mixed and

glossy.

. Press mushrooms into round bowl, then reverse bowl to

transfer mushrooms to serving plate.

. Heat oil in clean pan: add remaining ginger and broccoli and

stir-fry 1-2 min. Add remaining %2 t salt, %2 t soup base and
stir-fry 1 min longer; add 3 T water and cook 2-3 min
longer.

. Arrange broccoli in circle around mushrooms and serve.

* Ingredients (serves 3-4):

100 g dried black mushrooms

1 T light soy sauce

1t powdered chicken soup base

1 t sugar

1t salt

1% cup water

Y2 t cornstarch

vegetable oil for frying

2 slices ginger, minced

1 head broccoli, cut into small florets

Dishes from Chjna 4

muwmmniﬁmﬁ>
W(itﬂ%ﬁ)@%é@b

Furong Pork
REHIE 4 Bx

(BEETER)
sFL LWLz T

P EY A

D FLLW:=TZE-TEAOLELSWD, FFUR—TDHER NS L 1/2,
WHE. BNEC1/2, KEREL-FICH2EEEITTTKREDIT S,

KRZEY T, EIFtELWVFIFAAIZLTEL,

@ M=K YH MEL1/2% K, hELTTEVWTE
Q FSANUHRERITHE 1 ~ 208 L., FEDL £ S5V”ZHHY
HDTEYNTEL.DDOLW:FZMA T ~ 208, EiFitEm

ATENT. TSNFEAELLLEBETESD,
@ REQDKABEMN =K YHTELHEDITS,
® HWE—LIZ@AD LWV =FZL-oMAYEBLDIFE LS|

mz-><YRLTHEY,

— =+
~aA
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® MEENLWVIZLTHRYDL LS EROHE YN TESTAYI) —
EMZT ~25e, BYDBNEL 1/2, FXEUR—TDH I
SL1/2%MATESICTIHBOHD, KRKSLIZEMATEIZ2~3

THD,

@ LW=FoRYIZ®mIJayal)—%2F5< X3,
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FLLUL=IF 100 g
FOL&LS5KW KRSL1

MRFEXFUR—TDHR sl
wEE L1
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Dishes from China 6
Steam-Frled Meat

~

FES ) * Ingredients (makes about 20):
Buns (HEAESR |

Filling

300 g ground pork, beef or chicken
3 t light soy sauce

1tsalt

1 t sugar

3 t shaoxing wine

1 slice ginger, minced

1 scallion, minced

1 t powdered chicken soup base

Dough

350 g hard flour
150 g soft flour
15 g dry yeast
1 cup water

15 g sugar

1t salt

Garnish
Sesame seeds or minced scallions

?a'nT Instructions: * # # (20 @#E%5)
1. Combine all filling ingredients and set aside. (2)
2. Mix 250 g flour, yeast, sugar and salt. Stir in 100 cc warm (30-35- %A 300 ¢ (BA. £H. BRAVNTATLHELY)
C) water and BOLLSD MNEL3
knead into soft, smooth dough. Allow to rest until doubled in size, B NI
2 hrs or more. B NELC 1
3. Add remaining flour and ¥2 cup water to fermented dough and BEE hEL3
knead to form Le3h —4h #LAY
manageable dough. WhE 14 #LATY
4. Divide into 20 equal portions. Roll each portion into ball, press flat, WEFELR—TDE ML 1
and wrap 15 g filling inside.
5. Heat oil in large pot. Line up buns in pot, and add ¥ cup water. (&)
Cover pot and steam-fry 10 min. % %% 350 g
6. Serve sprinkled with sesame seeds or minced scallions. B HY 150 g
[} K4 4—X K 15 g
ey R
NN fbiE 15 g
@ #5 (B) oMzeBEETCSNTE < B NEL

Q@ BAMEFENMERE. TOFEE (250 g) &4 —R b, BHE, EEEE D,
ZZ A~k 100 ic (30°C ~ 35:C) ZMATHAERE TBELMNLREMICASET (FyELS)
F<ERD, EORESITHINIETRMETH . QBERHLE)., ~ 5 . .
B QDEORESITHNI-EMIZEY DEDPDBEKT/2HY TEMZTELD Sk aelerabonl ol e
HEMIZHEZETECERS,
@ QM EMZE 20 EIZHIYSFTHAL LTHAD, FOULTESITHRIELTHE
%15 g9 0L,
® RELMTHEANT.OOBALLDELEAR, K1/4hy TEMATEZL
THI0HRIELESIZT 5,
® HEENYIZCEEEFHLEEZEST,

Ms. (& & CHEN Jie
Research Scholar
Bioengineering ( E2ESES)

Chen-san arrived at the International Exchange Section office
two hours before her class and made careful, thorough
preparations, all by herself, in order to teach us to make six
different delicious dishes.

BEED2KEANICE T EE > T-—ATERIRETCTEHBEZ Lo
YLTLEE-T, 6EELOHEZHA T ESVELE,




Dishes from China Z )
Chinese Dumplings (¥

mERE 1 BT

f:z'-“f

Y

‘&~ Dough for Wrappers
® Ingredients
(makes about 30):

150 g hard flour
50 g soft flour

100 cc boiling water
hard flour for dust

QA # # G0rH)

A% 150 g
EAht 50g
Rz 100 cc
mAa fT5HA #EE




Colorful rocks in Danxia landform in Macao cityscape
Zhangye, Gansu

| Instructions:

1. Combine two flours in bowl. Pour in boiling water, and stir with

chopsticks.
2. Add more water, if necessary to achieve smooth dough consistency.
When dough comes together as mass, knead into smooth ball.

3. Wrap and store.

! eus

O 2FEHEOMER—IICAN, BRBEEZTTE ETHERE S,

@ LGHLMEEMIZEE LS. RELGSEIRGDL (HDE5) &M
ATFTECERT, OVENFYDHEHEMER—ILEES,

® svTELTELWTHEL, Dumpling Sauce

The Pawilion™




* Ingredients (30 dumplings):
100 g shrimp, cleaned and peeled

Dishes from Chiﬂ agd

T Y4 T sake
FilingoRING ONION AND SHRIMP 2 vouain
. E : ~ é: z_ . vegetable oi
EP @*4}2 8 q:‘ E (ﬁ) ( 2 i bg?]ch Chinese chives, cut into 1 cm
lengths

150 g ground pork
2 T soy sauce

W H

ZU 100g (ZEhWICHE-THEESTH
<)

B/ KL 1/4

B bAa

Yo54H KRKSL1

O 1 &

IZ5 13X 1cmEIITH5,

BN 150 g

L& KL 2

?M Instructions:

1. Marinate shrimp 10 min with sake and salt. Chop to desired size.
2. Beat egg with pinch of salt. Heat oil in frying pan, add egg, and scramble roughly. Cool.
3. Place all ingredients in bowl and mix with hands.

W eys

@ AVITHE - BELDRSL>TIONMENR., IFADKEZIZUDH,
@ TFANVICHERL, BEWMEBZANTRYMEDCY, AFELTHEL,
® R=NIZ®.Q. DT RTOMBEAN, FTLOAYERE D,

Ms. £ #r&f WANG Xinyan
Doctoral Student
Regional Environmental Economics (g Iz F % &)

Ms. # E# ZHAO Hai Yan
Research Scholar
Farm Management ( 2ZEHHEES)

We were all enthralled by the elegant way these two women wrapped their dumplings. At first we
were clumsy, but eventually we all learned to do it too. Before long the table was covered with rows of
dumplings and we were quite proud of ourselves. Then we boiled the dumplings, ate a lot of them,
and enjoyed every one.

BFOEAADFHRREICEL EERENTVELEZ BRATL 52 TLHEMENSI ELLIDEA
=0, BHYBEICEAAGEFICHEYELE, IOE—RITEFALY, KERE. HTHN > =&F
EAHABTRUBONLL WV =ZEE LT,




&’

8 Ingredients :

200 g beef ground meat
1 rib celery, minced

1 white leek, minced

2 T soy sauce

1 T vegetable oil

Tn“ Instructions:

Combine all ingredients in bowl and mix with hands.

MYy
R—ILICEDHMEZELEBAN., FTLLoNYELE D,

Dishes from China 10

pumpling Assembly
E R 10 BT ORHT

S XA

4P 200g

Ay 1XxX #LATY
HREF¥lAR #LAUY
L& KL 2
YS548H KSL1

Dishes from China 9
Filling 2, CELERY AND BEEF

FEHIEY g (R) oy &4,

TM Instructions:

. Knead dough again lightly. Shape into 3 cm diameter stick.
Cut or tear dough stick into 10 g pieces.

. Flatten each dough portion with palm; roll out with rolling
pin.

. Place 1 t filling on each wrapper; fold dough in half and
press with thumb and forefinger to seal. (See picture.)
Take care not to make holes in wrapper.

. Drop in ample boiling water and cook 5 min. Remove and
drain. (Or you may freeze them for later use.)

. Serve plain or with combination of black vinegar, soy sauce
and grated garlic.

INRCTF;

D SvTELTRFETEVVZEEZLS5—EECCHh. BEE3 an 5L\DOfF
KizEIFL, 10 g F DIzt 1T 5,

@ YYD HEEDEFOULTER >ELMNSHESZT—EHERSF- LT
NoEETESBIET,

@ NELINEZRDBRIZOE.2DICH->THRIEEAELIETL MY DD
2lt3 (BESR),

@ o RYDFEHRNL.QF S5 PEL LTS, I THMN>E=HEMYEL
TKEZET>THL . BET DI L8

® hzEFHFA2THET., (BEFERIIERE+ERTSALICAICCEH)




Dishes from China (N
wontons ( &)
ch 3R 11 hAtzh

*g Ingredients (makes about 30):

4-5 Chinese chives, minced

I t ginger, minced

1 t green onion minced

250 g ground pork

salt to taste

1 t sesame oil

Chemical seasoning (optional)
30 wonton skins (wrappers)

1 egg, separated

s B8 GoEn

125  4~5FK #HLAYY
L&dH LAY ML 1
thE #HLAIY MHhEC1
BRz>F 2509

B e

ZF®m pSC1

S FRFRM EE
Ay (KR) 308

1@ BHEELEHIZHTS

Left: Great Wall of China
Below: Scenery of Northern China




Wrap up and seal edges with egg yolk.

B
HM Instructions:

1. Combine chives, ginger, green onion, pork and egg white in bowl.
Add salt, sesame oil and optional chemical seasoning. Mix well.

2. Place spoonful of filing in center of each wonton skin; wrap up

and seal edges with egg yolk.

Boil wontons in soup. They are cooked when they rise to

surface.

. Serve in soup.

Y

D I2b. L&5H. LEFA. MBER—ILTELE S, 1. TFH. 5 FK
Sk (3FAT) EMATRLCEE S,

@ DNEEZRT—V I HFTO2IUEAVEDEARICEVWTEA, IEZEZDHT
TLoMYIED D,

@ R—TIZQDI VA vEAN, TUEUNFEELEN>TLHETHATE
Bo

@ R—TTEERYDITE,

w

!

China Beijing Forbidden C

A night scene of Hong Kong city from peak



= * Ingredients (makes 1 cake):
DiSheS from Ch‘ﬂa 12 200 g flour

Oni()ll Fl()wer Pancake 2 T vegetable oil or sesame oil for frying

-+~ 1 T green onion, chopped
( 7%14\:.#“ ) 75:;—-4—!—#% (731-)\") ﬁb%) salt and pepper to taste

M L 12 :m\'1 E
o [E R WH B QD

INEFR  200¢g
YSE@FELETER KL 2
FhE hOgY KsL 1

', Il D4R

TM Instructions:

1. Place flour in bowl and add water gradually to make smooth dough. Knead, then shape into ball and
roll out into thin sheet of dough. Brush one side with oil and sprinkle with green onion and salt.

2. Return to ball shape, then roll out again, into thin round.

3. Heat vegetable oil and pepper in frying pan and fry each dough round till golden brown and cooked
through.

Wwys

D NEMER—IVIZANKED LT OMATHO A HEMEES, BEREE. £ihEHR—)LIRICL TABISEL
HIET, FEICHEZRY, FRTFLEF/NF/KTERY EL,

@ O%EHS 1ER—ILIRICL THBIZEL @IET,

@ IFANRVITHEZLLSEHL, MEEZDORBIZHEIETHEL,

Ferry from Kow




’8 Ingredients (serves 1): :8 # B QAR

1 cucumber, julienned Favy 1Ax FHY

1/3 carrot julienned 1A l:/u 1/%7,& =F{:J_J Ui
Judah’ s ear, shredded and boiled §q< E?L(?EI HLALIYIZCLTHL TS
1 egg — R = o

vegetable oil for frying US4 (BIFL0R)

salt to taste & da )

1 T-1 % T light soy sauce BOL&LSK KL 1~1%
1 t sesame oil CFiM fl\é L1

1 t vinegar @:F Ml 1

5 g garlic I:/u(_=< 5 g

Chemical seasoning (optional) 5 FE BRI

Dishes from Ching 13

Cold Vegetable Hors ¢’
oeuvr R
RERHE 13 4 o

- ZEy)
K
|9 :

o! Instructions:

1. Beat eggs lightly. Heat oil in frying pan; pour thin layer of eggs
into pan to make egg pancake. Remove from pan and slice into
very thin strips of same length as cucumber pieces.

. Mix together in bowl cucumber, carrot, Judah’ s ear, and egg.
Season with salt, soy sauce, sesame oil, vinegar, garlic and
optional Chemical seasoning.

Y wys

D MEZ->TERSFETEHEMERVT, T2V VDFHUYELERLESD
MY I3 5,

@ R—=iLizFxahY, [CALA. ELSIF, EVNTEE., B, LL5KW.
CFEim, B, ICAISL. D ERFAKE (38HT) THZEDIT S,

Ms. & # LlYan
Masters and Doctoral Student
International Rural Development (EfREF & EF)

Li Yan-san entered the Master Course in 2005. She is quiet and gentle, but is very polite and
enthusiastic about her study.

2005 FEFRIBELHREBICAESINE Lz, #HTHEEAHGLWATLED, NICIEZDOEZDE
YZRISKHT B ERLNHY . ETHABELWLVATLE=,

Ms. & ¥ CAO Yang

Undergraduate & Masters Student

Food and Environmental Engineering ( B# - IRIERFZH ) 3 -

Cao Yan-san was always full of energy. She helped out by reading aloud the names of all the Shanghai bund at dusk with reflection,China
Chinese students during the Welcome Party for newcomers.

B FIARLDITXRL S, FABZERADLTEHEL SDBFED LR ZHAL
F3EFEVE LTV EEE L,

The male students contributed actively to the session, wrapping wontons and frying lots of
big, fat onion cakes to serve us the Chinese delicacies that Japanese like so much.

BFFERTVZVZBARI KEVBAYEPEZRVY LT, —EBHF Lo T<N
F L, BNFTHEADARFEGFENEZEEK L WK TENTEE L
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Ingredients (Berves 3):

1% cup vegetable oil

salt to taste

1 chicken, cut into large bite size pieces

1 T sugar

1 t vinegar

2 red chili peppers, sliced

star anise (prickly ash)

1t salt

4 potatoes, cut into large bite size pieces

1 onion, cut into large bite size pieces

2 red bell peppers, cut into large bite size pieces
2 green bell peppers, cut into large bite size pieces

\

M B GAN

HSHEH 1/2 hyF
' bk

BA 1FS KEHO—OKIZHS
i K=C1

B S 1

FwESIALL 2K //HhOYY

NA i

= (e

Ceohlry 4 KEHO—OKIZEIS
f-FRE 1 XEHO—OKIZHS
FKE—<> 2 REHO—OKIZL)S
BFE—TY 2 XEHO—OKIZYIS




M Instructions:

1. Heat oil and salt (to prevent splattering) in wok; add chicken, sprinkle
with sugar, and fry 3 min.

2. Add vinegar, red chili peppers, star anise and remaining salt to pan;
stir.

3. Add potatoes and onion and add water to cover. Simmer over low
heat until potatoes are cooked, 10-15 min. Finally, add bell peppers.

4. Serve in individual bowls on the top of Noodles for Big Plate Chicken
(recipe follows).

O hERICYSHAHEEFRL, BRAZMA ., BEZSUNT. BOHBTFIZT S,
B REL<CBL) (EBAZANDREIC, HIZVEDEZMZATEL L. BAZA
nfz&Z, HLARUVES L)

@ DIZEE. FES3MBL. NA, BEMZ, EE5.

@ @IzLehWNb E=FREEZAN, DABLLHLDKEMZ, Led Ik
NEBDET. 100~ 157K TES, REICE—T2EMZ %,

@ HVDHLDBIZHE (RR—UBB) ZANTEDOLIZNT S,

Kuitun river canyon



|r\a-Uyghur 2 * Ingredients (serves 3):

. 9 500 g flour
ate Chicken

1% cup water
1 tsalt

Dishes from Ch
Noodles for “Big Pl

A 5 IVHE2 KM% Y FBOF

W B AR

INEF 500 g
7k 300 cc
B h=C1

?M Instructions:

1. Place flour in bowl and slowly add water and mix well. Knead 10 minutes, or until finger pushed into
dough leaves small imprint, then allow to rest 5-10 min.

2. Continue to knead to soften dough to appropriate consistency. Dough is ready when small bubbles
appear. (If there are holes in dough, continue to knead.)

3. Roll out dough to 3 mm thickness. Brush oil on both sides and cut into 1% finger width strips. Roll out
each noodle individually thin and long and place on oiled plate.

4. Cover and set aside till Tohokorodak is ready. Leftover noodles may be stored in freezer.

5. Bring water to boil in large pot. Add noodles and cook (about10 min).

6. Remove to cold water, then drain and serve topped with Tohokorodak.

MY YA

@ INEBICKEDLLTOMAGH DS, BE D, FhZERTHRLZEE, BUBEOHMLIES 5L D ETH 10 4
BRTUOEFELEDIZLTH~ 10 0ERFELE D, (EICKANRONIZSHEREAY ., EHICARARAVTLSIEEE
L530LIKRFEETEL)

@ RFERzE. BULKKERTHEOLLBEROAWVNEREED,

@ &£#xE I mMESCOET, EHMOBEEITHEZZEY . 1.5 on(EEOKE ) K SLDIEICYI>T, 201 2F2%45 1
B R<BIELTHERSFZMIZTEWNTH <, (F% LT, Tohokorodak DEFNTELETEWLNTHL, Ko
[FABECTRETES),

@ Tohokorodak MEFEMNTELLEBGEHRN L THEEPTT (10 2HL<BL), KIZE o>z, KET->THEL,

® 2B(2#f% Af. Tohokorodak M+ 5,

Ms. & B R H BEES# MAIMAITI Gulinuer
Masters and Doctoral Student

International Rural Development ( E[SEMFEEZF)

Maimaiti-san came to study in Japan, leaving her husband and child in her homeland. Another
Uyghur student, Maruhaba-san, kindly explained some difficult parts of the recipes.

CEANEFHSAZBEICELTOMETL .
LYE—D&L << b diE Z AIER L Uyghur HB M Marhaba S A Z TULNV=FEEE L1,




f& Ingredients (serves 3-4):

Y4 cup vegetable oil

200 g chunk lamb (or beef or chicken),
1% t salt

6 carrots (1~1.5 kg), chopped fine
1 onion, sliced

2 cups rice, washed

2 cups water

Garnish

tomatoes

green bell pepper

salt

ﬂh? Instructions:

. Sear meat in oil till color changes; add salt. Remove meat from

pan.
. Add carrots and onions to pan and sauté until onion is

translucent.

O B G~4AD)

S35 4m 50 cc

SLA (FAFEEFEATLEREN )
B hEC 1k

[CACLA6ER (1 ~1.5 kg
=FRE1E EHY

X 2hvT HELEITFTHL
X 2hvT

fFTIr&t

k< k

F—~<>

15

B FFE 200 g

#LATY

Dishes from Chj na-Uyghur 3

Carrot Pilaf with Lamb (Polo)
FHEE 3 TLEAY[Z4 CASsx

4 45)L

. Add rice and water, then place seared lamb on top. Cover and
simmer 20 min over low heat. Add more water if necessary.
. Cut cooked meat into bite size pieces and place on top of rice, in

center.
. Serve with salted mixture of julienned tomatoes and green bell

peppers as garnish.

YA

D FSANVITHSEHRERL, BEMZ TS LAZENEDLSZETHD. 754 /0B

YHLTHEL,

@ SLAREZWMYHLIE=TSAIAUTICALAEEFREER, FERENBBRLELETL DS,
@ mIzkEKRZEMZ. MYBLTEWEODSLAZKDLEIZOETEZEZL T 20 HEBATE

%o (B LKMPRELSIFMR D)

@ mEEMN-S, SLREFRYHELT—OXIZYI> T, BITDHFEIFADLIZOES,

® FFEbEDYSH E—HEICHT,

fFr&ht
PR FOFUY EE—TDFUY ZRETEZSYNTIDZEL

hur 4

Vo L &ITHT,

Dishes from Chi n a-Uygoodle Salad

able and Harusame

Veget
. 413 4 HEEBERD

5%
M4 IVE 7

:& Ingredients (serves 3):

100 g carrots, julienned

60 g rice starch noodles (harusame), prepared, cut
into 5-6 cm lengths

80 g cucumber, julienned

Dressing

3 T olive oil

1 T vinegar

ground red pepper
ground black pepper

H’ Instructions: -
Julienne vegetables, mix with other ingredients. Toss with
dressing and serve.

IR

TRTOMBEREEDLET, FLYI U TEMTD,

@M OH GAD

IZACATER FHY
EW 50g WTTH~6cmizHlb,
*a—1y 1K FHY

FLysoy
A)—Tim K&L3
B K=C1
Ly FRwy/—
B2IL&D 24

bz




pishes from Czech Republic 1

Cabbage Soup (Bors\c) .
%1:%@1#¥NVZ—

. ‘

o=
A

Ay

‘*g Ingredients (serves 4):

1 large onion, chopped

3T oil

1% head cabbage, sliced thin
1 kg potatoes, in 1 cm cubes
1 t ground sweet paprika

2 t cumin

1t salt

1-2 L water

30 cc cream

1-2 T flour

250 g spicy sausages, optionally pre-fried, sliced
1 t dried marjoram

B B @A

fzFghE K1 NhE<tb
M KaL3 Prague view of the Legli bridge
FyARY 1/2F FHY
CeMlvd 1kg 1cmaEgY
NTYh#H phElC1

932 IpEL2

' MNELA1

K 1-2L

2 1)—1.30 cc

INEH KEL1-2

R84 o—Y—+t— 2509
Bgv—23sL hEL1

Porta Bohemica




?M Instructions:

1. Heat oil in large pot; add onion and sauté until slightly brown.

2. Add cabbage, potatoes, paprika, cumin, salt and water to cover (1-2
liters). Simmer until potatoes are almost cooked through, about 10
min.

3. Combine cream and flour and add to soup, stirring constantly, to
thicken. Add sausages and marjoram, Continue cooking over
medium heat, stirring occasionally, 5 min.

4. Ladle into bowls and serve with bread.

INEGCE:

O KRELGMITHERL, FEREEMATLLEICETHD S,
@ DIzF v Ry, LedhE, NTYAH, V30, EEMARDLHLDK
(1=2 L) #MZ %, LehWELHSENEDETHNTI0 2MEMEAT S,
@ V) —LENEMERETCQOA—TITMA., ATHESBEELLD EBHHN
DL ETMET 5,

@ V—t—TEx—TaSLbMA. BANESEELNS RN TEIZS HRIMEL
T5,

® BJ|ANT, NUEHRATHT,

Traditional Czech Witch Puppet ¢



pishes from Czech Republic 2

Goulash

$ -
\8 Ingredients (serves 4):

250 g sausage, sliced

3 T olive oil

1 large onion, chopped

1 kg potatoes, in 1 cm cubes

9:_ - :\%i\-;@ 2 ‘j——t'—:):/a: = 3 T ground sweet paprika

1. Heat 1 T oil in frying pan and brown sausages on all sides.
2. Heat remaining 2 T oil in large pot; add onions and sauté until slightly

brown.

3. Add potatoes, paprika, cumin and water to cover (1-2 liters). Bring to boil
and simmer till potatoes are cooked through.
4. Combine cream (or water) and flour and add mixture to soup, stirring

constantly.

a

Serve with bread.

VHEY A

-jlo')

Instructions:

When soup thickens, add fried sausages, marjoram and salt. Reduce heat
and continue cooking 5 min.

1 t cumin

1-2 L water

125 cc cream

1-2 T flour

1 t dried marjoram
salt

QW B @A

Y—t— 2509 HEL#HmLIY

AU)—Jim K=l 3

fFEhRE X 1 NhE<3

Loy 1kg 1cmATIY
INT)hHp KSL3

932 IhEL1

K 1-2L

2 1)—1 125 cc

IZNEW KEL1-2

BEv—oasSL (Nn—Tn—3&) hsL1

18

Public national monument - cathedral
of St Vitus, Prague, Czech republic.

@ FSARVITHERL, V—E— D% EDRBILEDIETLHARELDH D

@ KRELGMIZHEYDMERL, FERTEMADLERILGDIETY DD,

@ @ITLehWL, NTUAH, V30, KEMR, BIXS=5BRITLTL AN ENODH LN GEETNERT S,
@ V=L (FfEFK) ENEREHDETOITMA, BATHERELGHNLERIT D,

® @IZEBAMNDNTERLLY—t—D, T—U3F A, BEMA, KEFHTELIZL M. MBI D,

® /N E—RITHT,

¥ -

Ly

Ms. Martina STANOVA
Masaryk University, Faculty of Arts
Friend of student in Faculty of Agriculture

When a student of Faculty of Agriculture, Kyoto University, was studying in Sweden, she became friends with the
student from the Czech Republic. Then when Martina-san came to Kyoto, the student told her about the World
Cooking Class and suggested that she contribute some recipes to my book, which I invited her to do. She prepared all
her dishes and brought them to our office for me to taste. The aroma of marjoram in her cabbage soup and sausage
stew whetted my appetite. The elaborate fruit dumplings and apple strudel were quite unfamiliar to me. The strudel
was crisp, a bit sweet, and delicious.

HEREFHOZENRAY T —TUIZBRZLToNEEESITEREIZEONEAT, EHIZLS-Le ok & EITE
DEENCHEHFAOHEEERDEZHAVTFIOOREEBNALTEVVKLEDETHEWLLELZ, F¥AYD
RA—=THY—t—C Fa— ITASTLOBFYNEBREZETONE Lz, ETHFHOANDZTIL—YEFPY
AZDBREEFHFEYRNMT-ILDOBVIZ—VHEEEFTLz, YUV I LTVWWTE &> EHLSTHLLAS
=T,



"* Ingredients (makes 20-30 dumplings): i‘ # % (20—30 f&)

A—JI b+ F=lF hyTF—PF—X 2509
250 g yogurF or cottage cheese ZEYF 200g (E<ELNES)
200 g semolina "8~ 50 g

50 g butter 5 1@

e & bn

pinch salt M o o T A S
fresh berries (strawberries, rough chopped, or EON)— (473 YR /B4 FT SARN)—, TL—R1—)

blackberries, raspberries, blueberries) o “
. kovETY

Topping A2

bread crumbs By

sugar N —

butter

Dishes from Czech Republic 3
Fruit Dumplings (Ovocne Knedliky)

TM Instructions:

. Combine yogurt or cottage cheese, semolina, butter, egg and
salt in large bowl. Mix well to form dough.

. Pull off pieces of dough of appropriate size to wrap fruit; flatten
into 5mm rounds.

. Place 1 T berries in center of each round; wrap fruit in dough to
form round dumplings and seal tightly.

. Drop dumplings into boiling water and boil 8-10 min. Remove
and pierce dumplings with spoon to allow water to escape.

. Serve with mixture of breadcrumbs and sugar fried in butter.

INRLF:]

@ RELR—NWIZI—TIbFEEFAYT—SF—X, £EYF., N2 —,
O, EZHbETLEETEMEES,

@ ODEMEN) —HNaHI2BELEERESITEE-T (20-301E). 5 =
YEZOARHBIZDIET .,

® QOHEDEMIZFNEFNKREL 1 DAY —ZDETHLLBHAAT
LomY EHTHFIZT B,

@ QNHEFZEHELI-EDHRIZHEELTS~10HREILITS, HFEEHL
SRYBLT,. RT—VTIhSHEARZR T THFOHRICEE>TLSK
SEHT,

® INUBENEENS—TROELDERITHT,

TI:ﬂﬂsjw_y@;

TM Instructions:

. Combine flour, shortening, egg, vinegar and salt in large
bowl. Mix to form dough stiff enough to be rolled out,
adding water if necessary. Allow dough to rest, covered

. with dry towel 30 min.

u b‘ | C 4 2. In separate bowl, combine apples, raisins, walnuts, sugar

Ch Rep and cinnamon.

i 3. Roll out dough into 3 thin rectangles, making sure there are

IeCl\)’ Za‘/ln) no holes.

Sprinkle with breadcrumbs, to soak up extra juice from
apples.

. Place line of filling across middle third of each rectangle of
dough. Carefully fold up the two other thirds and seal them
in the middle. Then seal the ends as well. Check again to
make sure there are no holes in the dough.

5. Bake at 150 C, 30 min or until crust is golden.

NP

@ REHLKR—ILTH. Pa—r=2J, 0. B, BEZEEEHL. BEEELH
TITHBETECEED, RELGSFKEMRA S, EEFNFmHENITT 30
SEAREE S,

@ AMDKR—ILTYAZ, FLAES, VLS, B SFEVEEREES,

@ DR FEEzEME ST RARICHIET, ROBWVWKSITKREDITS, YA
CHoHZKAEMBE=OIZ/NNUEDLLA>TEL,

@ EAROBLIZQOFEEHNTHEHENASIHYAATETEHRYRAATLOHD
YikH s, EHICHRABNNTWEWZ EZBEEMTH <.

® 150- C T30 f. CANYEI ETHEL,

& B BED)

Dishes from CZ€

Yab
Apple strudel ( S
;;:ﬂﬂ4UV3®m%§%

t‘ Ingredients (makes 3 strudels):

300 g flour INE¥ 300 g

100 g lard, oil, or butter Z—F. i, N2—UWFhh 100 g
1 egg O 14&

1 t vinegar B MNEC1

pinch salt ' i

bread crumbs N EE

Filling

3 apples, peeled, cored, and coarsely grated YAZ 31&

or chopped fine

1/2 cup raisins or to taste

1/2 cup walnuts or to taste, rough chopped
2/3 cup sugar

2 t cinnamon

BEFVTHEERMYRLLIYELTHAALATIYIZT S
FLAES 1/2hy 7
IS 1/2hy T HAHLALY
EE 2/3hy T
FEY IhEL2




Dishes from India 1
Garbanzo Bean Cur_l_'y—
4yFﬂ@1U$_5ﬁ

(Chole)

_ Ingredients (serves 2):

100\g chickpeas (garbanzo beans)
salt to taste

1 t ground cloves

1 t dry mango powder

1 t ground black pepper

1 t red chili powder

1 t ground cumin

1 t ground carom seeds

1 t dry ground ginger

1 green chili peppers, chopped, (optional)
juice of ¥z fresh lemon

ﬁ hese dishes are prepared on special
occasions such as weddings and parties
when friends and relatives gather, but
families sometimes enjoy them on
ordinary weekends too. The recipes are passed
down, mother to daughter, from generation to
generation.

Garnish

1 large onion, chopped

1 large tomato, chopped

cilantro (fresh coriander leaves), chopped fine (optional)

S OE QA

V&EIEFRIFLUXAE 100 g
B b

- NS ORPLIFENZERE, 7z & Z I35
RNN—T ¢ I ELGERBIE T DVEE B
( WEBND T ENZNTTH, FRICHK

BTRLEZLEHDET, TNSIEE
A SIINTRA ZIT DN T RMEZEZ S5 T,

Ha—JINHE—
E@V = VAL X £
BIL&S
FUYN)H—

NELC 1
NELC 1

MEL 1
ML

PR 8— IhNELT

FrOLY—F
L& Ro5—
FEOMnL

118

M1

NEL T
heLYd (BFHT)o

LEY 12 20FRT

ftr&aht
~FhE XK1{E
k<~F KI1@E

hE<HB,

&L B,

HBNEIVTFT U F—DE #LATY




?M Instructions:

1. Soak chickpeas in water 8 hrs or overnight.

2. Add salt to taste and cook over low heat till chickpeas are soft (1-2
hrs) or pressure cook on low %2 hr.

3. Add all spices and optional chilies and mix well. Simmer until spices
blend well into curry. Add lemon juice.

4. Garnish with chopped onions, tomatoes and fresh coriander leaves.
Serve hot with Bhature, Puri or white rice.

INRGE:

D VLIEZEZTHKICSELTELS @BERELCLLY),

@ BLAMATOIIENELMNCHEIET ~2BHMES, (EHHBOEEIE
HELTHL I0EELZLIT D)

@ TRTCDBEHEMATECEE., EAXNTERLZ. LEVY1—REMR D,

@ =FhRE, P FZELTHBLROVTUOF—DEEHZT HIfNY. T—1
FIFAWTHREEBICHT,




* Ingredients (makes 15-20):

250 g all purpose flour

- ia 2
%‘::;?:{gg‘ S‘or(\la(li Bread (Bhature) salt (0 taste

A RRE2

approx 1 cup soda water

?’% HS/ { y (/ < F rj ——)b) vegetable oil for deep frying

W # H (15 ~20 @)
INERY 250 g

5 b
y—gKk #1hyT
$5 40 (B AR

]

!

4! Instructions:
1. Place flour in bowl; add salt according to taste. Gradually add soda water to knead into soft dough.

Cover and let rest 1 hr.

2. Form dough into smooth round balls of ping pong ball size. Roll out with rolling pin into thin (2mm) flat
rounds.

3. Deep-fry till golden brown on both sides.

4. Serve hot with chole, pickle and salad.

]

"W YA

@ R—ILIZHEAN, BEDLRZEMA. HRRIZY—FKEMATELOMINVERICEIETLCERD, EF LT 1HEMHE
KEE S,

Q@ KREEEE. ALKEEOHRHLMER—IL (EVvRUVELCBWL) Y., ThEOLETERCOET, 2 m
FOES. BEE 10 ocm)

@ HSHMERLTQEELBIZAIETTHEBGITS.

@ VETEAL—PEIILR, 5L ELIZHT,

Mr. And Mrs. Sandeep GOEL
Doctoral Student and his Wife
Reproductive Biology (£FEAYZ)

As for the genuine Indian bean curry, spice worked and was delicious. While we were all absorbed in cooking, the Goels' cute
two year old son was drawing on the classroom walls with chalk. | remember suddenly noticing this after the class and

scrambling to erase his artwork.

REDA Y FDEAL— RINAZANEVTEV LN oz, FAGRHIHEICEZHIZE>TOASRMITHADLL 2 FOTTPH
FA—VTEIFT—EDBRISEEE, BRTRICIADVTHBRETHLEZEVEAHY FT.




'@ Ingredients (serves 2): @ H EH QA

Y5 cup fresh yogurt 3—4J)Lk 100 cc

salt to taste ' i

1% tomato, chopped fine k< bk 12 HLCADY
1% onion, chopped fine EEhE1/28 AHLATIY

1% cucumber, chopped fine *a—1Y1/2&K HLATIY
15 t red chili powder F 1) H 54— INE L 1/2

1% t ground cumin HIINGE— INE L 1/2
cilantro (fresh coriander leaves), optional AYF7IUE—DE (HnlL)

Instructions:

Dishes from |ndijq 3
Mixed Vegetable Yogurt (Raita)

1. Whirl yogurt in blender till evenly smooth. Add salt
according to taste.

2. Add tomatoes, onions and cucumber. Add the spices and
mix well. Garnish with chopped cilantro if desired. Serve
with curry and bread.

EY A

@ AT bESFH— (TJLUF—) THROHLMNIZT S, EEDLEM
ZB

@ bY b, FERE, Fa—VEMZ, SHICRNMIRABMATEEE
5, HNIEAV T UOF—DEEHY . hL—ONRVITHEZTHT,

12 R 3 I=TL rHs5s (514)

Dishes from India 4

(S Custard (Kheer) Instructions:
(v EpEs SAATIY |

(F—IV)

1. Soak rice in water ¥z hr. Drain.

2. Bring milk to boil in saucepan; add rice. Cook over low
heat, stirring occasionally to avoid sticking to bottom or
sides of saucepan. Add sugar when milk just begins to
thicken.

3. Remove from heat when milk appears thickened. Add
coconut powder and cardamom.

4. Serve in individual dishes, garnished with dry fruits or nuts.
Serve hot or chilled.

EY 7

@ NRITYFKER 30 DEKIZRLIzER. KDEDS,

@ BITFEAEHBN L. DZEMZ ., SBOEDLKZICV > DD ENK S ITHLR
NEFEENDEBNTED, FINED2ERYRDEOWEEE
mz 3,

@ EHITEFF-TEELAMNLEAL, aaF vV FT—LA)L
BEVNDE—HMZ 5,

@ HVDOLDBEBITBLTRESA 7IL—YPFyVEid, BAVE
EFTH, APLTEH LKLY,

G B 2~3AD)

\ﬁ Ingredients (serves 2-3):

75 g Basmati rice NAIYFXK 15 ¢

2 Y% cups milk G2 2% hy7

75 g sugar fbHE 75 ¢

1 T coconut powder JaF 9y E— KL

Y4 t ground cardamom ANFEUNYE— INSLC1/4

3-4 each: dried fruits (raisins) or nuts (almonds or RS )L—Y (L—R2%) 3 ~4FE, FyvE (T—EV K,

cashew nuts), crushed Aa—FvVE) ORBRLELD 48



Chicken Curry Wi
alachya

0

af

®» Ingredients (serves 8):

1 kg chicken, cut into 3 x 4 cm pieces
salt to taste

1 t turmeric

4 T yogurt

1% cup vegetable oil

1 knob ginger, ground to paste

6 cloves garlic, ground to paste

2 cups sliced onion

4 tomatoes, chopped fine

2 T ground sesame seeds

1 T curry powder

ground chili pepper to taste

1 cup coconut milk

1/2 cup coriander (cilantro) leaves

# (8 AD)

A 1kg 3x4cmi®l?
B bi
A=Ay F— IhEL1
A—YIL bk KL 4
US4l 1/2 hy7
fFhE (RS4M4R) 2hyT
<k E<YE 4@
L&3W1RHF §UYUTFAT
ICAISK6 /R TYFTAT
FYIE KSL2
AL—no4¥— Ksl1
JaFyYIILY 1hyT
FIYRyN— bR
aYFTUE—DE 1/2hvT




I

|
|

TM Instructions:

1. Marinate chicken with salt, turmeric and yogurt 30 min.

2. Het oil in large pan. When oil starts from sides of pan, add
ginger and garlic; stir until fragrant.

3. Add onions and fry till golden brown. Add tomatoes and stir
well.

4. Add chicken, sesame, curry powder and optional chili powder
and stir well. Cover pan and cook 5-7 min.

5. Add coconut milk and stir. Continue simmering until chicken is
cooked through.

6. Garnish with coriander leaves and serve with puri or hot rice.

BV

O BAZIE., 2—AY vy, A=Y+ ERELBETHIZ0 2METTT®REDT S,

@ TSANRVITHEZERL, FERETEZELAICHEDZETLESD, P FEMATECEE S,

Q@ L&IMNEICAIZLEMZ, BYMNIDODETHH S,

@ BA. TYITE, AL—\DF— FURyNR—FAN, KGEETEEZLTHS-THMET 5,
® @IzaaFyVINyEMA. F<GRETEBRAICKAKEDETHRT 5,

® HVHLDBFRIZERY, 27U —DEEZ#HRL L, BIF/AVOZFALESIZHT,




* Ingredients (serves 6-8):

200 g tapioca

4 potatoes

salt to taste

1% cup peanuts, crushed
1 t cumin seeds, crushed
4-5 green chilies, minced
oil for deep-frying

Sauce

6 T yogurt

salt to taste

1 t garlic, chopped

cilantro (coriander) leaf, chopped
ground paprika to taste

W H (6-8 A%

2EAH 200g
Ceohng 4@
B e

E—FvY #n<BW=tn 1/2hvT
920 —FK #n<BULEED MhEL 1
FES5MALL ALAYIY 4~5K

p::IE 0 ;)

<Y—R>

3—4J)Lk K&EL6

15 e

ITAIZ #LATIY /hEL 1/2

?M Instructions: AYF7UE—DE EFIL bR
INTYHISHE— i

Immerse tapioca in water 30 sec and drain. Allow to rest 1 hr.

Boil potatoes in water till soft; mash.

Combine potato, tapioca, salt, peanuts, cumin and chilies.

Divide mixture into ping pong size balls. Flatten each ball to make disc of 1 cm thickness.
Heat oil in deep pot to 160°-180°C. Deep-fry discs in oil till golden.

Mix all sauce ingredients together. Serve Vada topped with sauce.

INECCP:]

D 2EAHZE 0. KIZBITFHE, KERZEE->T. 1EHEELTH <,
@ LedWEIFITT2ALTEL,

@ QDL eV EHL DNDEEAX N, 1B, E—F vV - 930 —FK-FEINLLERE S,
@ @FEEURVHCOVDAEE(ThIF, 1 on CHVDES(ZHARIZOET, =
® FEWNMBICHZEL, 160°C~180°CEDHT. @52 EIZIBIT5,

® V—RAOMHEEITRTEE T, 2095 DLIZHITS,

ok wnNPE

Golden Temple, Amritsar, Punjab, India.




9 Ingredients (serves 4): “ # B 4 A

5 T vegetable oil = /o8 5

200 g tfl)kra, sliced crosswise #7?& s b e

1 medium salmon steak (about 2 cm thick) eI . 20(_) o Wadlo - -

Y2 t mustard seeds ﬂ-_:E/;ET_:\—: i I?L\G)Eé N
YRBA—F—FK INEL 1/2

Y5 t cumin seeds BIUL— R INEL 1/2

¥2 cup onion, chopped fERE BHALAYY 1HyT

1 red chili pepper, chopped FESHLL 1K @H<U3

1 green chili pepper, chopped BFEESHLL 1K @H<UB

% fresh tomato, chopped kT h /28 8BHCAICHS

% t turmeric B—AYws INESL 1/2
salt to taste B i

2 T fresh coriander leaves AYTFUE—DE KEL2

Dishes from Indi
Okra with Salm(()jl:a 4

(Salmon Mashasha Bhindi)
250H—=x Mz

1Y RHET

. In clean pan, heat oil; add mustard and cumin seeds. When
both seeds crackle, ad@-onion and chilies. Continue to cook,
stirring, till onion turns golden brown.

. Add tomatoes and turmeric and stir 1 min. Add okra, and salt to
taste.

Stir to combine ingredients thoroughly.
. Finally, add salmon and mix well.
. Sprinkle with coriander leaves and serve hot.

INRF

D FSANVIZKEL2DHBERL, TV ZERNRNDELBEDIETHD
TEYFoR—/)8—IZlR B,

@ FHBICKEC 1 OHERL, Y—EUEFAE25. Uo< YRLTE5IZ2
2EL

@ H—EVDREBEM->T2m L HLDREE(2Y) S,

@ HEENWVICLTRSL2DmFERL, YRZ—KY—FR&EP =
FAN, NFNRFBEEIATCELLLFRELEINASLEMZ. 1
HNEEBICESZETHETREELLALWH S,

B @DITEI b, F—AUY I ZEMATI HENZEED. £ 5 LiEE 0
L8ELLHETREE S,

® REBITH—EVEMATEGEE S,

@ BIZEYDFAYTUF—DEZFRYNTTEMVRIZHET,




Dishes from India 8

‘% i . - les

Ingredients (serves 8): . Rice with \/egetab

3 T vegetable oil ‘(:[I;I::]yallsah Pal'atle!a leat)
1 t cumin seeds 5, F‘*i\.iﬂ 3 ~RTH -j)bl;ﬁ%ﬁﬁ

% cup onion, sliced /f

2-4 chili peppers, sliced

1 cup (combined) peas, corn and carrots, diced Do

Y2 cup fresh tomatoes, diced ] ;| Instructions:
pinch turmeric

4 cups cooked rice
pinch salt or to taste

1. Heat oil in large frying pan and add cumin seeds. When
cumin seeds crackle, add onion and chilies. Cook, stirring,
until onion is golden brown.

is 1‘7]' *—I- (8 Afj\) 2. Add peas, corn and carrots. Continue to cook 1 min, stirring
well. Add tomatoes and turmeric. Stir again.
Y545 KEL3 3. Add rice and stir well to combine ingredients. Add salt to
39— F phEl1 taste.
fFEhE #EHY 1/2hvT 4. Serve hot.

ESHBL 2-4K #HYY .
SYHRRTETL (FY—vE—R, a-v, AL ([[HEYR
A) EVOBRYIY 1Hy T
2k SLOBEYIY 1/2Hy T @ FIANVITYSHERERL. V20— FEAN, NFNAFEEITT
B—X Yyl A Erb, RERELESANLLEMR, LEREVELBICHDIETRY
CH ANy T BH DD D,
5 i @ Y YARTETLEMR I SEAPOI®R. P bEEI—X YV EMZ
TELITE WD,
@ QIZTHREMA. TRTOMEE LD YEE, BESS.
@ EHVS BITHT,

| ia9
gg:;igg:‘ Igrr;gd (Puri) \8 Ingredients (makes 10):
R IE 9 %E HS/ ﬁ > 12 cups whole-wheat flour
/f S “ *“' > t salt

3-4 T sugar

Y t bishop’ s seeds

2 t vegetable oil for dough
water as needed

oil for deep frying

W B 107

INE#Y 2HhyT

& sl 1/2

iE KEL3-4
EvavyFo—F /hEl1/2
YS58H hESL 2 (EHA)
$o58m (H\HITFLOR)

Rie X EE

4! Instructions:

Place flour in large bowl. Add salt, sugar, bishop’ s seeds, and oil and mix well

Slowly add warm water, mixing flour by hand.

Work dough into non-sticky mass; knead till elastic and smooth. Cover with wet towel and allow to rest 1 hr.
Form dough into 10 equal size balls.

Flatten each ball and roll out to 2-3 mm thickness.

Deep-fry in oil until golden brown on both sides.

Serve hot with any vegetable or curry.

IRGCE

@ KEWR—ILIZINER, 1B, B, EL a3y To—F, MEMAKLCRES,
@ WoK YRDBFEFEIETHMNSL, FTRE D,
B QDEMMEIZ 2 DML BBETLICERTELED., ARFAMENSET 1 BRKEE S,
@ KFEEE. BLRKESDR—ILE 10EES,
® @ 1EAT>ESIZMHIEL. 2~-3mDESOAMIZT S,
® 7S5ANRVICHERL . OFMANEDREIZLESLETEITS,
' BHEOHL—E—HITENANS BIZHT,

NogosLNE




Dishes from India 10

Cabbage Salad with Peanuts » Ingredients (serves 6):

(K()bichi KOShimbir)‘y (‘: L’f—_d— D) ‘y OD'U' 5 @\ 1/4 head cabbage, chopped, washed and drained

10 Fx¥ A

30 g peanuts, crushed
oil for frying

2 dried chili peppers

2 pinches cumin seeds
1 pinch mustard seeds
2 t salt

Y T sugar

10 T yogurt

W H (6 AD)

FrAy /48 FLIYIZT S
E—FvY 30g #h<m<
YSHH EE

FLESHABL 2K

P93I —F 2 DFH
YABA—KI—K 12FH

Ao FEE

i IhNEL 2
f¥E K&L 172
Bj I—4J)Lk KEL 10

MT Instructions:

1. Spread crushed peanuts on bed of cabbage.

2. Heat oil in frying pan. Add chili pepper and cumin and mustard seeds; heat till
mustard seeds crackle.

3. Pour, seeds still crackling, over cabbage and peanuts. Mix well.

4. Just before serving, add salt, sugar and yogurt and mix again.

B

[T EVA

D FrRYEHL>THLTY, kKKELS,

@ BWEE—F 9y YEXFYRYDLEIKRYNIT S,

® ISAIRVITHERL, FOASY, IV —FREMA. YA4—RFY—RHmMA T,
TAR—RO— KW FIRFEZILTHETMERT 5,

@ QNIRZ—RKV—FENRFNRFLTWAEE, E—FYEFTRYDLIZOE., & <E
5,

® BRLERICE. BHE. I3—JILEEMTTECREE S,

Ms. Shobha VILAS
Wife of Visiting Professor, Dr. Salokhe
Agricultural Engineering (% T%)

prepared a variety of delicious dishes. She had become proficient at yoga in India, so

for mind and body.

L=,

Shobha-san always wore lovely in a Indian sari. She was an exceptionally good cook and
several of us gathered once a week during the noon hour to learn from her. A time of peace
W23HJ—%ELFEToMNT=Shobha TA. BHELESTHEFTEOLIVHIEZM

BELE>TTFEWVELT, &= Shobha SAIEARGESA v FOIHEEHFELTONELED
T, BARAIFAANEF O TE1EHA TV EEE L, DENRL CELALKET



Dishes from |ndones.'|a 1
Spicy Beef (Semur Daging)

4o RRITHE] AINA

Pura Besakih,
the biggest temple in Bali,
Indonesia

v
Ingredients (serves 6):

500 g beef, sliced thin
5 T kecap manis (sweet soy sauce)
% onion, chopped

I T margarine ’\‘ *7]' *-I' (6 Aﬁj\)

salt to taste

3 cm cinnamon stick 47 500 K Eg
Y4 t nutmeg TFvyvTIZR (HKEB-ELEER) K&L5

f=FhE 12 NhE<Yb
2 cup water <~—HYr Kal1

2-3 tomatoes sliced Y

4 cloves garlic, minced ATYITFEY 3oom

1 knob ginger, minced FTYURrAY IhEL1/4

2 cloves K 2hvT

<k 2~34 @YY
A2 4/ #LATIY
LS TR LAY
y0—7J 2@
Accompaniment QYFTUE—DE

1 head lettuce BIL&S

300 g potatoes, quartered and deep-fried in oil

cilantro leaves
black pepper

FrEaheEss 6 A5)

LE2X 1@
e Cohrg 300 g 1/4 ITYI>THTETS,



Kecap manis, it’ s like sweet soy sauce !
TFX¥YITIZRAEHEHLTES2ELEEBHDLSRELDTY !

Balinese statue hindu god, a little fashioned up.

Bali, Indonesia.

M Instructions:

=

Marinate beef in kecap manis for 30 min.

In large pot, sauté onion till fragrant in margarine. Add salt,

cinnamon, nutmeg, garlic, ginger, cloves, cilantro and pepper; fry till

spices are fragrant.

3. Add beef with kecap manis. When beef loses red color, add 2 cups
water and tomatoes and simmer till tender.

4. Serve on lettuce with fried potatoes.

N

W wys

D HRAETFry IIZRIZODBEFTHE L,

Q@ REGHICI—H)UVEANTET ., FREEFYDNHEDIETEIHOH. X
IZI&. DT FY, TYATIZAIZ. L&3A, 40—, aU7o58—0
E.ILLOIFEMR, BFEHOFTYLHBIETLAYBDHS,

Q@ DANTFx¥yIRZRTEFRAEMZ. ADEAEDL 5. 2 hyTDKE
PR MIZTHRIRONL BEETHNTED,




shes from Indonesia 2
Dishes « Rice Plate (Nasi Uduk)
=Ly IA4A

Coconut Mil )
(v ERyTHE2 23TV

B

d .
I mT Instructions:

1. Place coconut milk, salt, and turmeric in large pot and
bring to boil.

2. Add rice to pot and steam or boil 30 min.

3. Serve with relish arranged decoratively on top.

Wrys

O KEGW/IZaaFYyYINY, B, B—LI)L, 2—AY v EMAT
HESEDL,

@ KEMAT, TBEDCHERLSAKMBICHED LS. KEMZT, H
30 pEET AL HAHWLIEKL,

Q@ TEHMN 2RI ITFEDLEZEENIZES,

Indnesian Shrimp Cracker.
AV RRTTDIEFARLY,

$ -
\8 Ingredients (serves 6):

600 cc coconut milk
1 T salt

2 bay leaves

1 t turmeric

500 g Indica rice
Water

Topping

100 g little anchovy

2 tomatoes sliced

3 eggs thin omelette, julienne
6 T fried shallots

6 shrimp crackers

100 g roast peanuts

vegetable oil

U8 w6 a

J3FwYE LY 600 co
b} RaL1/2
RA)—T 28
A=Ay IhEL1
A>T 4H% 500 g

7K

(FFEHE)
5YHALH 100 g

<k 24E

3 fE EEBEEIR FYIY
734k YvyAyEF KESL6
AUVEARLY 68
AYE—FvyY 100 g
Y35




*8 Ingredients (serves 10—15): 3@ # ¥ (10~15 A%

30 g agar powder MEREX 30¢g
3 cups water K 3hyF

2 T sugar HE KsEL2
2 drops red food coloring B 2

salt to taste i b

1 can young coconut Yogaaryy & IhEL<Y5
1 can jackfruit, chopped Sy IIL—Y 1& IhNEL<PB
1 can lychee, chopped SAF 14

2 avocadoes, chopped 7RAK 2@

2L milk 437 2L

Dishes from [INndonesjg 3

Cool Tropical Fruit De
00l Tro) ssert (Es Tel
1> RS 7 gm 3 il

MBIV —y 54 K

o .
T; Instructions:

1. Place agar powder and water in saucepan and heat,
stirring, until dissolved.

2. Add sugar, red food coloring and salt.

3. Remove from heat, pour into square container, and chill.

4. When solidified, cut into 3cm cubes.

5. Serve in cocktail glasses with coconut, milk and fruits.

YA
D IMBIZERBEREKEAN, HhEEELLALMBALTEXREEENT,
Q@ EXNBLBIToREEMR. B ELEFZMZ S,
@ KRZELEDHTHADBICANTAHPLS,
@ SAZTEE--EXE I ecn Iz 3,
® WU TIITSRIZEREAN, FREZXE. aaF vV, BYEH D,

Balinese little girl picking a flower

Ms. Elly KESUMAWATI
Masters and Doctoral student
Vegetable & Ornamental Horticulture ( fEFixEE=%)

Elly-san knows just how to make everyone have a good time.
She was always quite popular here. After her cooking class,
we all had fun taking turns trying on her Indonesian costumes
and photographing each other. Besides her studies, Elly-san is
the mother of two. She works extremely hard!

AEELFEBIDAESDTHEFLRIY—TA, WDBLARETLE. &
BeRTHR, REREZIEBCETEEENMY HoTRWIIELAF LT,
ZANDBFSFEEBETHNDOME, ETHHNARYESATLLE,




Dishes chic n d o 2 4ame Noodles
Fragrant Chicken Sou

Ayam)
s 7 4 BEAYAZ —

p with Harus

e

bdients (serves 8):

NI Gl Vs or quartered

2 L water

2 stalks lemongrass

1 lemon leaf

3 T vegetable oil for frying

1 t grated ginger

1 t turmeric

4 kemiri

5 cloves garlic, minced

salt and pepper to taste

3 green onions, minced

1 celery, chopped

3 T fried onions (store bought)
100 g potatoes, peeled and sliced
150g rice starch noodles (harusame), boiled and cut
10cm

4 eggs, hard boiled, sliced

100 g bean sprouts, boiled
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?M Instructions:

1. Place chicken in deep pot. Add water, lemongrass and lemon leaf and
boil 30 min. Liquid should be reduced by one-quarter.

2. Remove chicken from pot and pull meat from bones.

3. Heat oil in separate pan and fry ginger, turmeric, kemiri, garlic, salt
and pepper (to flavor oil) add to soup pot.

4. Add green onion, celery, and fried onion.

5. Fry potatoes.

6. To serve, place noodles in bottom of bowl, followed by egg, potatoes,
bean sprouts, chicken, and soup stock.

INRCOE:

D FBIZBAZANK, LEVISR, LEVDEEMZTKODEN /41213
£ T 30 HREMERT 5,

@ AO-LBAIKRMYEL. BE%ETLTFETEHIL,

@ BDM=YSFHERBRLTLELIN, 2—AU v T, kemiri, IZAIZL ., &,
CL&E&SEMATEYERIBLTONHIZANS,
FhE £O0U—3DITAh D,

® LA ILHTETFS,

® HVOHLDBIZEREANT, FOLIZHW T, 7254 KA=4>., 7254 K
RTF b, 3OL, BAZHi>TRA—TEEL,

Torajan Boat Houses




* Ingredients (serves 8):

—— iab

Dishes from ‘n d 0 n es)‘ 1kg beef, cut into 1 x 2 x 2 cm pieces

am 4 cloves garlic, minced
Beef Satay ( Sate Ay 1 T coriander powder
S — ,( Y4 t black pepper powder

~, S b3 EE 5 E 7 -‘j-T juice of 2 lemons
- ‘~ ;F /7 *“‘ 3 T kecap manis
1 T vegetable oil
24 bamboo skewers
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rea 24 &

MT Instructions:

1. Combine beef with garlic, coriander, pepper, lemon juice, ketchup
manis and oil. Massage ingredients into chicken and marinate
15-20 min.

2. Thread 4-5 chicken pieces on each skewer and grill to well done.

3. Serve with peanut sauce.
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Ms. Elly KESUMAWATI
Masters & Doctoral Student
Vegetable & Ornamental Horticulture (7E7F i E=5)
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She attended the doctor degree ceremony in the
kimono style. The kimono suited her nicely.




i@‘ Ingredients (24 bamboo skewers): i“ MoOoE 24 £4)

150 g peanuts
50 g palm sugar
50 cc water

3 T kecap manis

E—FwvwY 150 g

IN—LKE 50 g (REFLIE=EBHETKA)
7k 50 cc

TF¥wII=ZR KSL3

Dishes from Indonesia 6
Peanut Sauce for Sate

4>P*97ﬂﬁ65_fnyy_x

Y W2 arid kecap manis; stir.
¢ on skewers of cooked sate.

Dishes from Indonesia Zk )
Coconut Tapioca Squares (Kanlo o

R 7 i3 T qaFyvER EA DM TM L etructione.
A AV TH

. Boil tapioca, then transfer to cold or ice water.

. Dissolve hunkwe powder in small amount of coconut milk.

. Bring remaining coconut milk to boil: add salt , dissolved
hunkwe powder, sugar, vanilla and tapioca, stirring to blend
well.

. Make little square packages of 2 T mixture in plastic wrap,
chill in refrigerator and serve.
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9 Ingredients (serves 5): 9 # G A

100 g tapioca 2 EXH 100 g

cold or ice water AIKE=IEKK
50 g hunkwe powder (green pea flour) HE0DH 50 g

500 cc coconut milk aaF5yYE)LY 500 ce
4 t salt ' hELC1/4

100 g sugar fb#E 100g

vanilla to taste NZSTytEVR bR




Dishes from |[ran 1
Barley Soup (Soup E Jowz

45 R ZNA—/

\*‘9,;‘ Ingredients (serves 6):

1.5 cup flattened barley
500 g-bonegless chicken, cut into bite size pieces

2 t salt
N V" ranian tomato paste is thicker and darker

2 onion, chopped fine than the tomato paste sold in Japan and
sunflower oil for frying contains almost no water. When fried, it
L CEIES 7 CJ72TEe turns a reddish color. If you are using

3 T tomato paste Japanese tomato paste, there is no need to fry it.
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?M Instructions:

1. Wash barley and soak in water 30 min. Bring to boil and simmer 2-3 hrs
more.

2. To make chicken stock, place chicken in large pot with 7 cup water and
bring to boil. Skim off surface foam. Add salt, turmeric and 1 onion
and simmer 20 min over low heat.

3. After step 2 put the chickens in a flat plate and unbraid by two forks in
slices like 3 cm.

4. Drain barley and blend with mixer till smooth.

5. In separate pan, sauté chopped onion in oil.

6. Place barley puree in chicken stock prepared in step 2 large pot. Add 1
onion, carrots and chickens. Simmer over low heat till reduced to
appropriate consistency.

7. In separate pot, fry tomato paste with a little oil for 2-3 minute. (It s
for tomato paste’ s color).

8. Add to reduced soup.
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2 3& Ingredients (serves 6):
DiSheS frOm ‘ran d Barberries 5 cup basmati rice, soak in water

c : ron an 1.5 g saffron
Pllaf wlth Saﬁ 50 g| boiling wat
(ZereShk PO‘()W_)- & : (_& IJ —D E’ ='7 7 1/2n<]:upozelrr](gjshlf1 ((at;arberry)
-_— \l: 7 7 y
A4 /*—\'IE 2 Y
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2% 50 m|
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| Instructions:

1. Cook rice according to directions on package.

2. Dissolve saffron in boiling water. Water will turn red.

3. Mix saffron water with 1/5 rice. Rice will turn bright yellow.

4. Transfer white and yellow rice to plate and garnish with zereshk.
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Note: Zereshk (Barberry): A seasoning essential to Iranian cuisine, it adds both sweetness and acidity.
Zereshk is often used in dishes of mild flavor such as chicken or white fish.
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t‘ Ingredients (serves 6): i“ MoOoE (6 A9

3 cucumbers, diced

4 middle tomatoes, diced
1/2 onion, chopped fine
2 T lemon juice

1 tsalt

1 T dry mint
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Dishes from Iran 3

Tomato angd Cucumb
‘ S : Imber Salad
ol I ructions: { Sra'ade go;e kh'ar)

TUHEL rw l~&=\’-1"7')0)l/-'E.‘/"j"3$f

Mix tomatoes , cucumbers, onions with lemon juice, salt, dry mint.

Ms. Sara SABEIRI

apanese language student tBAEHE ZEH)

Sara Sabeiri-san came

o’Japarywith her husband, who was studying at Kyoto University. She attended
he Japa

anguage classe$ offered by our International Exchange Section Office. I remember being
impressed by thé vigor and efficiency of her cooking demonstration. We lost contact with Sara-san after
she returned to Iran, bGt Sara Ariafar, another Iranian currently studying Japanese here, kindly explained
difficult parts of the/recipes and in addition gave us her own recipe for Tomato and Cucumber Salad.

Sara SABEIRI S AIFRATHMEINE CEAE—HICEARICELNE Lz, EBERREZHOBAELECHAE
FATLSLoWELz, BEETHTEEELIEBFLK 2 TTEIEDEHLLAEALRTOE L, REEK. &
BHAmMNLE K B> TERICETHAREEMAHD O Sara Ariafar SAICL Y E—DbMh o NE T HERZITWVEEE
Lize bR REFADYDYSHTEBNLTTFSVEL,
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bishes from Italy 1

s in Tomato Sauce
Salsa de Pomodoro) .

—AFAZ— P

Meatballs it
(Polpette N

! |)7‘9§'5\-.I»E1 b<k

/ <

af

s> Ingredients (serves 6):

500 g ground meat (beef, pork or chicken)
2 eggs

1 bunch of parsley, chopped fine

200 g ham, minced

2-3 T Parmesan cheese

salt and pepper to taste

bread crumbs as needed for meatballs
olive oil for frying

butter for frying

1 clove garlic

500 g tomato Sauce

pinch oregano L - FE % P

M B 6AD

| 500 g (4R, BBA FT1-IEEBA) .
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‘41 Instructions:

. Inlarge bowl, combine ground meat, eggs, parsley, ham, Parmesan
cheese, salt and pepper and breadcrumbs; mix until ingredients are
well blended.

. Take small portions with spoon and shape into small balls.

. Roll each ball in breadcrumbs and brown in oil and butter.

. Heat oil in separate pan and brown garlic. Add tomato sauce, regano,
salt and pepper and cook 5 min.

. Add meatballs and continue cooking 10 min over low heat.

6. Arrange in deep bowl and serve hot.
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* Ingredients (serves 6):
Dishes from |tal 2

1 kg broccoli, in small florets

ith Broccoli igno
P(all)sggt;v con Broccoli)

(myTHE2 7AY3AYT

1 or 2 pinches chili powder (to taste)
\j_Z%ui/QZQ 2 T olive oil
50 g anchovy paste
500 g pasta (fusilli)
Parmesan cheese to taste

W H B 6AD)

Javay— 1kg MBS
ITalc< 3R/

FUNHE— A
FU—TAAL KEC2
FUFIE—R—ZF 50 ¢g

NRE (ERERICRALCIAEROLD) 300 g
?n'nT Instructions: LA F—Z bR
1. Boil broccoli in hot salty water 10 min. Drain, reserving cooking
liquid.

2. Heat oil in large pan; add garlic and brown over low heat. Add
broccoli and chili powder. Cook over low heat 10 min more; add
anchovy paste (or crumbled anchovies).

3. Meanwhile, bring broccoli cooking liquid to boil in large pot, adding
water if necessary; add pasta and cook according to directions.
When pasta is cooked (about 10 min), drain and add to broccoli
mixture. Cook additional 2 min.

4. Add Parmesan cheese and serve hot.

INECR:
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Ms. Cecilia CORRADO LARONNE
Wife of Visiting Professor, Dr. Jonathan LARONNE
Geomorphology ( #1fiz5)

Visiting Professor Jonathan Laronne is Israeli; his wife Cecilia-san is
Italian. They make a very attractive couple. As Professor Laronne helped
prepare the meal, he engaged Japanese and non-Japanese alike in
animated conversation, giving rise to particularly good intercultural
exchange that day.

EEHBOD Laronne £EIEA RS TILA, BHD Cecilia SAIXA %Y

FADETHT TEX couple TL Tz, Laronne A ITHIBZFEULVEH
SAARNCEAEANCHEAEATELNTTLIEZES>TETEHIVRR
MTEFEL
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* Ingredients (serves 6):

1 small onion, sliced thin
2 T olive oil

1 T soy sauce

500 g soybean sprouts
pinch salt

Dishes from Ital

Warm So ybean
(lnsalata Calda

QUTﬂﬁg

Rjo

lo' Instructions:

1. Brown onion in/olive oil; add soy sauce.and soybean_spreuts. Stir
well-and add more soy sauce to taste and salt. As soon as_Sprouts
have absorbed soy sauge and\turned light brown, remove=frgm

# (6 A%)
NTE EY

Tl KEL2

KsL1
500 g

y 3

%prout Salad
Germogli di Soia)

LRLDZ Y

heat.
2. Serve warm.
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Dishes from |ta y
Dessert Pancakes W
(Crespelle con Ci

(B THEA

ith Chocolate and Jam
ccolato e Marmellata)

NNl —%F

* Ingredients (makes 12 pancakes):

150 g white flour
60 g sugar

3 eggs

Y cup milk

1% cup cream

pinch salt

30 g butter, melted
chocolate paste
jam

powdered sugar

)

|4 Instructions:

1. Mix flour and,sugar in large bowl. Make well in center
and add eggs, mixing with wooden spoon to blend
thoroughly. When batter is free of lumps, slowly add
milk and cream, stirring continuously. Still stirring, add
salt and melted butter.

. Allow batter to rest 1 hr in refrigerator.

. Heat 20” diameter frying pan brushed with butter. Pour
single thin round of batter into pan to make one
pancake at a time. Cook 1 min, then turn and cook 1
min more, till pancake is very light brown on both
sides.

Spread each cooked pancake with chocolate paste or
jam; fold into quarters or sixths or roll. Serve dusted

4.

RiO with powdered sugar.
W EYA

D K= EWHEEANTEE S, dRICCIEAEELT. ZIICHZEE
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Dishes from Japan 1
Steamed ESS Pot*
AR FpmL

> ol

4

Y

4 "}‘ Ingredients (serves 4):

2 eggs e .
2 cup Japanese soup stock* 4| Instructions:
2 t soy sauce
1tsalt 1. Beat eggs and mix with Japanese soup stock and seasonings.
2 t mirin (if sugar 2/3 t) 2. Cut each strip of chicken into 4 pieces and sprinkle lightly with soy
4 shrimps sauce and sake.
2 chicken breast meat (sasami) 3. Wash shrimp and cook lightly. Sprinkle with soy sauce and sake.
4 Steamed fish meat (1/2 cm thickness) 4. Sprinkle shiitake with soy sauce.
4 shitake mushrooms trim stems 5. Put chicken, shrimp, steamed fish meat, mushrooms into each bowl
4 mitsuba sprigs with lid. Pour egg mixture and mituba sprigs on top.

6. Cover with lid and steam for 2 min over high heat, then lower heat for
Ll 13 min.
Q‘ \ H- *—I' (4 Aﬁj\) 7. Serve hot with lid. (In summer, serve cool)
o K21 *How to Japanese soup stock (3 cup)
fFLit*x 2hy 7 lkelp 5x5cm
L&5W IhEL2 10 g bonito flakes
#® ML 3.5 cup water
HYA INEL2 (BELES IhELC 2/3)
ZU0 (BFEYKRELLBEWVWID) 4B Put kelp in the pot, add water and leave at least 30 min.
BIEIH 2K 1XZF4D(fHHTIY Heat kelp and water. Remove kelp from pot when brings to a boil.
MNEIXZ 1/2cmEBEE 48 Add dried bonito flakes. Simmer for 1 min and remove from heat and
ELWVITA E@ELD strain.
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3& Ingredients (serves 4):

DiSheS frO‘r‘T} \‘]‘ealv‘pa?‘r('l\ V%getables 250 g chicken thigh
i 10 1 carrot
Bralsed C 1 burdock root
W 6 dried shiitake mushrooms
E $*5\'§E 2 ’fﬁﬁﬁ% ('klp L) *'%) 8 kidney beans or snow peas

1 block (200 g) konnyaku
2 T vegetable oil

1 T sugar

3 T soy sauce

1 T cooking wine

1 T mirin

2 t starch + 1.5 T water

@ H B @D

BHLEH 2509 —AKIZYB
THRALLTEAOLLSW KRSL 1, B KX
C1/2

ICALA 1K hESHO—OKIZHS

JIES5 1R fHlcm DESIZH]S
FLW=IF 4% 20 2FEKICSEIFTTHELTA
D[ 3

WAz 14 (200g) 2-3PWTTIE
HO—AKXIZH B
SPVAIFAT FlE S0 8 =-&#IT
AIKIZER S

Y8l KSL2

Lt 2AhvT

wHE KSL1

BOL&LS5K® KSL3

#HEH KL

#YA KSL1

KBEREW (FRE#MNSL2 +K KESL1.5)

RO

‘0 Instructions:

1. Heat oil in a pot, and fry chicken in soy sauce and sugar for 2 min. and
set aside.

2. Add konnyaku, burdock root, dried shiitake mushrooms, carrots into the
same pot, and fry for 2-3 min.

3. Add Japanese soup stock and seasoning, bring to boil and add chicken,
cook over low heat for 15-20 min.

4. After soften vegetables, thicken the soup with starch.

5. Garnish with kidney beans and serve.

W EY A

D FOOMITHERL, BRZAN, THRADGHAKHEZMZ T2HMH T, RYHBLTH L,
@ RLHERTIAIZHL, ZIFS5. LW, ASZIEERIZVAT 2-3 2RO 5,
@ @IzfZLi Lk EmMR., —ELBbLELEBAZRELTHANT 15~20 pHES.
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9 Ingredients (serves 4): O B @A)
FES5SNAE (FH. MK, KELHE) 1K
5 A
B3 YZEF K=L3
wHE RK=L1
BELNOL&LS5R KSL1

1 bunch spinach 300~350g
Salt to taste

3 T sesame seeds, toasted and ground
1 T sugar

3 T dark soy sauce

TM Instructions: Dishes from Jap an 3
Spinach with Sesame Dressing

HAME3 x5 NAED Sz

1. Wash spinach well. Bring water to a boil in a pot and add
salt. Add the spinach and boil 1-2 minutes. Immerse
immediately in cold water to retain color.

Squeeze out liquid with hands. Cut into 3-4cm lengths.
Mix ground sesame seeds with sugar and soy sauce.

Before saving, mix spinach and dressing.

1Y 5y 5

D BIZF-oRYDFEEHOMLTE —DFAVNTHEEL-OERE
BIENSEICANT I-2 9EETT., HOBIEHD=HHKIZE S,

@ LomYE-T, FIAT3I~4 ecmDESIZH S,

@ FUZTE. BEE. Leo53REHHETHL,

@ BEICHIERICQZQRTHZ S, BICHRYDITTEFZRYN TS,
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3.
4.
!

Dishes from Japan 4
Mixed Shusi
RARE A 85 LFT

TM Instructions:

1. Wash rice 30 min before cooking and drain in a sieve. Put the drained

rice, water and kelp in a pot and cook rice.

. Mix the seasoning for sushi rice by heating to dissolve sugar and salt.

. Put rice into a large wooden sushi bowl (rather a large bowl) and pour
seasoning for sushi rice over it. And mix thoroughly by fanning the rice
with a fan and let cool.

. Put carrot, dried shiitake mushroom, dried soy bean, Japanese soup
stock and seasoning. Cook over medium heat for 15 min until liquid
evaporate.

. Beat eggs and add sugar and salt. Make 4 thin layers in pan and cut 3
cm strips 2-3 mm wide.

. Mix thoroughly small sardines and drained vegetables with sushi rice.

. Place in a large plate or individual bowl and garnish eggs, snow peas

= and red gingers beautifully and serve.
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* 3AvT
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8 Ingredients (serves 4-5):

3 cup rice

3 cup water

5 x 5cm kelp

seasoning for sushi rice ( 60cc vinegar, 25g sugar, 1/2 t salt)
50 g dried small sardines (marine in a little seasoning for sushi rice)
1 carrot, cut into thin strips

6 dried shiitake mushrooms, soak in water and thin strips

30 g dried soy bean soak, soak in water and thin strips

1 cup Japanese soup stock

2 T sugar

4 T light soy sauce

8 snow peas, boil and thin strips
2 eggs (2 t sugar + salt to taste)
2 T pickled ginger, thin strips

St 8@
I 2ME (BHEhEL2 +
fIL&SA RSL2 FHY




Dishes from Japan 5
Cold Sweet Bean Jelly \ ib Ingredients (serves 4-6):

EZF*E\_;E 5 7}( i ; 2g agar powder

1 cup water

200 g (1 can) boiled small beans with sugar
2-3T sugar

1/2-1 salt

square container

WM B (~6A%)

MAEX 2¢g

K 1hy7

WTIHhEE (BBHEAY) 200 ¢F 14&
EE KEL 273 (34 T)

' /pEL1/2M1

mLUE

[ ]

1 -
,tmT Instructions:

1. Place agar powder and water in saucepan and heat, stirring, until dissolved.
2. Add boiled small beans, sugar and salt, stirring, until dissolved for 2-3 min.
3. Remove from heat, pour into square container, and chill in the refrigerator.
4. Cut 4-6 portions and serve.

B
En'nT EYA

D EXZKITEMLTRIINTT, EXEENT,

@ DI TINE, W, BEEMATREELEND 2 ~39BAKTED,

@ BHMTEKTARLT, HLBAENELRLEFEIIBLTRRICAHEOABETAYLT,
@ AzEORLEMILORYHKLTA~6@IZYIYHIT5,

Mrs. Katsuko Morita (Author and Editor)
Assistant Professor

International Exchange Section (E[&3ii=E)
March 31, 2010 retired. (FR% 22 £ 3 B BE)

It takes too long time to cook for more than 20 persons. So, | couldn’ t have a cooking

class. Here | introduced casual daily dishes.

HAREIFEALDMNEDT2 0 AR EZE 1 EITEDICIEHERMANNDIDTTEEEA
‘ Tl RRMLGREOLBRORBERNSE TV EEEE L,
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Dishes from Kenya 1

Chicken Stew j ~ B
7:&%@1%Wv?1

&

a»

‘\} Ingredients (serves 6):

2 T olive oil for frying

1 whole chicken, cut into bite size pieces
1T salt

1 clove garlic, crushed

2 T ginger, grated

1% cup onion, chopped

1 small can tomato paste

1 cup carrots, grated

1% cup green bell pepper, chopped

Y4 t ground red pepper

2 T Royco (Kenyan mixture of coriander, cumin,
cinnamon, fennel seed)

2 cups water

M B 6 AN

rU—Jl KL 2

BN —FPH —OXICLNS

£ KsL1

ITAIZ 1 /F 287

L&d3h KSL2 FYEBAHL.
FEhE IN&LYPok+8D 128y T
F< ER—X NME IMN1fE

ITALA TYFBEL 1Ay
E—<> #nctlot=td 1/2hv7
ESN5 L ML 1/4

AYFPUE— 930, VFEY, T VRILDRE 2 E=FER
K&l 2

XK 2hAv7T




?JDT Instructions:

1. In large pan with tight-fitting lid, heat oil over medium flame. Add chicken with salt and fry brown
quickly.

2. Reduce heat to medium low and add garlic, ginger and onion; cook 2-3 min. Do not allow garlic to burn.

3. Add tomato paste and simmer until chicken is tender, about 10 min.

4. Add carrots and green pepper and water. Stir thoroughly.

5. Add optional red pepper, cover pan and simmer, stirring occasionally, 10-15 min.

6. Add Royco; allow chicken to simmer 3 min more, and serve.

INCTE:

@ ZobYEDTESRELGMIC, A —THALEANTHAKTHRL, BRALEZEMA, FYRBITHDIETFED®
<&,

@ REFOTITAIZS, LEID, FREZ2-IDWHLH, ICAHITKEENTLBVELESITREDIT S,

@ QIZFTMR=ZAFEMATEBAZONCASHET, 10 2HEBRTERAT,

@ @Iz, ITALA, E—=T v, KEMA, K< HEEE D,

® BFHTESMNLLEMA, MOEZLTEETEESRELNS 10~15 HHBATED.

® FFEMEMATEHICINMBATESD,




% .
\8 Ingredients (makes 15 chapatis):

Dishes from Kenya 2 oups ool
Chapati

. T salt

17_ :_)V%E\'}E 2 ?— X7/ {‘:)_' A 2-2% cups luke warm water
W #1585

LRI 2 kg
A)—Th 2% hy 7
B KL 12
WBFEH 2-2v2 hy7

RO

[4] Instructions:

1. Mix flour and oil or ghee thoroughly with hands.

2. Stir salt into luke water and gradually add water to flour-oil mixture, forming soft, kneadable ball.
Knead 8-10 min or until smooth and elastic.

3. Remove dough to bowl, cover and allow to rest 30 min-2hrs.

4. Portion dough into 15 separate balls; dust each with extra flour. Roll out into thin, round chapatis.

5. Heat ungreased heavy skillet over medium heat. Add one dough round and press down gently all over
with spoon to help make chapati puff up. Cook until lightly browned; turn and brown second side.
Repeat with all chapati.

INRE:

@ R—ILIZINEBEF ) —TH A LEAN, FTREE S,

Q@ H3FFITEEMZ, PLTFODIMATELN ., BONTHEHANHIET, LEIFHEMAAEN S, 8~10
Bhb,

@ HEER—ILICRYHLTAZAZENTT, 305 2 BlkKEE 5.

@ EthFE 5 EOR—ILIZHT. TBHELT. STULARICOET,

® KEWITSANRUEHRATED, BMIIANT . @Q04EMEAN, RT—VTFvRTABAENREND LS I2F o LR
LANDEEC, 52T oEFRAT ETHEE, ZBRLTHEEL,




Ingredients (serves 6): O M OB (6 A

2 T olive oil AU)—Jim KsL2

1 onion, chopped EFERELE <Y

1 kg leafy kale, stems removed, chopped —J)L 1kg BEOFLNTHID
1 cup carrots, shredded ISACA FUTFALLIAYT
water or stock K FfF R—7 (EE)

1 t salt & &L 1/2

pinch ground pepper to taste ZLES i

Dishes from Kenya 3
Pan-Fried Kale (Sukuma)
B|o _ — A
|4 Instructions: 7"\"*45@3 %i@%‘&)%

. Heat oil over medium-high flame in large, \deep, heavy-bottomed i
pot or wok. Add onion and sauté till just beginning to brown.
. Stir in kale and carrots and sauté 3 min. Do not.allow kale to lose
green color.
. Douse with water or stock. Cook gently over medium heat until
vegetables are tender.
Season with salt and pepper.
. Transfer to serving dish along with some cooking liquid.

D RELGFRVEDEWE, Fr(EhFEHICAH Y —THERL,) FEREZD
LEDEHRODETL=H5,

@ T—ILEIZALAZEWLN, 3RO D, (T—ILOBEBZEZRDOIIIZK
20t%)

@ KFERFR—TZ2VIUVICMA, BRERLIESNCHIETHATI LS
EEDH, 1B, CLLEOITKRZRZ 5,

@ LEDR—TEEBIZEYDITS,

Ms. Mary MAKOKHA
Doctoral Student
Agricultural Facilities Engineering ( fiZX#RE T )

| | was astonished when Makokha-san showed up with five whole chickens, bones and/all. Japanese rarely buy whole
chickens. Some Japanese students were impressed by the dynamic way she boned the chicken and did their utmost
to imitate her. We thoroughly enjoyed the rare treat of a Kenyan meal.

BRZ1PFEMETASELPRE-TELNUY 2K Y, BAAEHFYAIEEDLLELDT, EFICEEELN
THFATIVIILSELSDEBRANDKFEENBRATH o> T—EBHERLTLE Lz, HofTVEHEND
ToNHEIFETLE.




: A 1 - Hot Pot)
Dishes from K(')‘ rpeagte Hot Pot (Doenzang CI:lgae
Fermented Bea oo FH)

saE I | sEREH (7~ v

J

" - /
i{ Ingredients (serves 4):

150 g beef, in bite size pieces

2 t sesame oil

160 cc water

4 T doenzang (fermented bean paste)
1 block tofu, cubed

1 potato, diced

1% onion, chopped to intermediate size between tofu and
potato

1 red bell pepper, sliced

2 green chili peppers, sliced

1 leek, minced

6 cloves garlic, chopped

A2 H B @A

4K/ 150g —AXICHI 5,

CFEMm hESL2

7k 160cc

TUOY YT (BEKME) RKSL4
BE 1T 10-12@I1z81 53,
Cehry 1@ SLOEUY
f-FERE 128 BEEELELPAVLOFRELSLDKREZITY)
%o

FE—<> 1@ EHUY
FEOMNEL 2@ EUY

hE 1K #LAUY

ITAIZ< 6/ # LAY

e Sungnyemun Gate in Seoul, South Korea -+
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u'nT Instructions:

1. Pound beef with back of knife until tender; douse with sesame oil.
Sauté in large pot, adding water and doenzang as you go.

2. When water boils, add potatoes and onions; cook till potatoes are soft
but firm.

3. Add leek, chili peppers, red pepper, garlic and tofu. Dish is done
when tofu rises to surface.

4. Each diner takes from the common pot as ingredients are cooked.

INRCEE:

O BTOETHELZEZLWTIEFHERYDNTTE , RELW\TEAZHH S,
AL HLEERIT-5, KEEEKREEANS,

@ DOy —EILLEDL, Lo, FEREEZANTL oANLLED
W EBETSBIZERAD,

B QlzhE, FESIALL. FE—T . AT, BEEEAND, BENET
EHMNHo>TERL, HELEAY,

@ EZIONLBLIYEEDIRICED,



e
\8 Ingredients (serves 4):
DiSheS from KO r ea 2 600 g beef, not frozen, sliced thin

i 1 ion, ch d
ean Barhecue (Bul2og) L omon.croped

Kor
. > 1 t sugar
ﬁ[ﬂ%ii@ 2 ) L3 # 1 T starch syrup

2 t ginger, minced

3% T soy sauce

6-7 cloves garlic, minced

1% T parched sesame seeds
1T sesame oil

maitake mushrooms, chopped
ground pepper

S PURTRIRPS

£7A 600 g HERTEVLED, EHY
fzERE 1@ /Nh&<Eb
ICACA 1K &3
W NEC1

Kkeg KEC1

L&5H phaL2 #LATIY
L& KEL3

ITAIZ 6~TH #&LATIY
WyYZE KSLC 1k

ZEH AEL1

EQOHE hE<UIB

ZL&D

n

7@7 Instructions:

1. Place meat in bowl. Add onion, carrot and mushrooms. Do not mix.

2. To make Bulgogi sauce, add (in order) to medium bowl: soy sauce,
sesame seeds, sugar, ginger, pepper, starch syrup, garlic and sesame oil.

3. Add sauce to meat, mushrooms and vegetables and mix until meat is
evenly coatedwith sauce.

4. Grill meat and mushrooms 10-15 min.

5. Eat hot off grill, as meat cooks.

INRF:

O FAZR—IIZTAND, [CALA, FRELRELA—ILIZANS, (FEEEEL,)

Q@ V—REHED, R—LIZL&ESR-BY ZFE-oBHE-L LI L &I 2KB-ITAITK > TFADIEICMZ 5,

@ QDY—RIZFEHA, EDI. ITALA, FEREZEITTL>AY FHRERITS,

@ @TTEHRZEMITREH., FWWzlt. ITALA. FREZ 10~ 1555 <,

® BF-ANSBSDHFICEDS,

th Korea. Traditional korean wedding scene.
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“ Ingredients (makes about 12 pancakes): ‘ﬁ # o 2 #5y)

1 whole squid, well cleaned, skin removed, cut into WA TN FANCE>TEERY. 1 x5 cnDA=S (283
1 x 5 cm pieces EE NEC1

1 t sugar SEil O NECT

1 t sesame oil B i

pinch salt ISAISKHALCATIY IS L2
2 t garlic, chopped 25 100 g 2 cem< SWLZEI3
100 g Chinese chives, chopped (2cm) INEW 2hwT

2 cups flour K 1AvT

1 cup water B 118

1 egg BS54 KEL3
3 T salad oil for frying

TM Instructions: DiSheS from Korea 3

. Mix squid with sugar, sesame oil, salt, garlic and Chinese Ch“lm'
chives. HEIRD S -
. Place flour-in bowl; add water and egg-and mix well. Add EE@*"LEE 3 ?? N
salt and mix again.
. Combine squid with flour mixture and blend thoroughly.
. Heat oil in hot frying pan and‘pour in half-ladle rounds of
batter, about 12°cm in diameter. Cook-3-4 min, turn and
cook other side 2-3 min more.

N VS

@ Lvh, BEE. TFH. 1B, ITAITK 6 E L GRE S,

@ R—ILIZEWE AN, K, I, ELL2EMATE GEE S,

® DLQ%ELLRBE D,

@ I2SANVITHSEHERL.QZHETHEET D, A<CERE 12 om < LY
ISIEIF TS, 3~ 4NV URLTEAE2 ~3 7 BEL,

Ms. & IEZE SONG minyolng
Undergraduate Student
Applied Life Science (iSR4EmEIZEHR)

Sou-san got her mother to teach her to make Korean food when she
went home to Korea for summer vacation, then came back and cooked
her heart out for us. We ran out of ingredients for chijimi and had
to dash to the store for more.

ERADRERFICHEBHENSCBEMEBEEZL L > TET—ERamE> T
EVWELE, BRTFFIOMHLARBY AL 2T, KHHTTELEL

F L1




Dishes from KOr€a A
Kimchi Hot Pot (Kimc

BEpE N FLTTTH

hi Chige) .
CIN =

Ay

‘3 Ingredients (serves 4):

200 g fatty pork, sliced thin

200 g Chinese cabbage (hakusai) kimchi (slightly sour)
200 g vegetables (onions, green onions, bean sprouts,
etc.), cut into strips to match bean sprouts

salt to taste

soy sauce to taste

1 cake tofu, in large cubes

300 g cooked noodles (udon or Chinese noodles)

M B @A

BKENUAN 200g BEOHIAMNEL

BHEFLF 200g DLEESIEVALRL

BHE (FRE. [CALA. 3PLE) 200g HPLOKSIC

1%

B i

L& 44

BE 1T KE<LAYY Chunjeyun falls
SEA FflE hESE 300g WTTHL




Samulnori dancers

[ )
1
i

‘ -
4| Instructions:

1. Place large, heavy pot over medium high heat and add pork. Sauté 2
min, then add kimchi and sauté 2 min more.

2. Add vegetables and tofu, then water to cover. Place lid on pot and
simmer 5 min.

3. Add salt and/or soy sauce to taste.

4. Add cooked noodles and cook until heated through.

5. Diners help themselves from a common pot, as ingredients are
cooked.

\THEY

D RELMEZRKICHFTTHEAEMZ T2 HRIMD, FLFEMITESIZ2SH
b 5,

@ DIZHE. EFEAN, KENRSHWVMATELZL TS PEBATES,

Q@ BFELIELLSHTHKEDITS

@ WTHEEMAZ., BREDETNERT D,

® BEAf-LBENSEBEDERIZINS,
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King Sejong Statue Mountain
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38 Ingredients (serves 4):

1/2 cup semi-hard wheat flour

ab
Dishes from KOI€ th \/egetables

pancakes with 2o
a%% Seafood (Chijimi)

seE R 5 BESEH

2 eggs

'b{ % (9:. .?- = ) 300 g vegetables and seafood of choice, in
bite size pieces (Chinese chives, squid,

baby clams) and whole shrimp

2 T vegetable oil for frying

W B @A)

hAh¥ 1/2 cup

K EE

on 2 1@

Fx (LE) + ANE (LWHE.IE #E)
300 g

Y58l KSL2

B

fn‘nT Instructions:

1. Place flour in bowl. Gradually add water to make batter of appropriate nsistency. Batter should be

relatively thin, but thick enough to fall in liquid clumps from ladle. Water amount is critical.

Add vegetables and seafood (except shrimp) to batter and mix well.

Heat oil in frying pan over high heat. Pour one-quarter batter into pan and spread into thin round.

Cook 3 min.

4. When chijimi top is partly congealed, arrange shrimp over surface. Beat eggs and pour one-quarter
amount over vegetables and seafood.

5. Turn twice, adding oil as necessary.

w N

N Y

@ wARER—ILIZAN, DLTDOKEMA THEEALRIICT S, (L3 LALEEIFELELIEENRINRLY,
KDEHNKY,

Q@ DIHFREAVERCANEEANTEICGREEDE D,

® ISANVITYSHRERKTRL.QD 1/4EFANT, FLALAT, 3 2HMERS 2,

@ NP LEAF-STELORACIEZLA, 1/4Z20BFEW (1/2E5) 2XREIELANS,

® 2BV K YRBLEA LB, BEGALITHSTHERT,




’8 Ingredients (serves 4): fs #

# 4AD)

2 T vegetable oil for frying YSHEH KEL2
300 g beef + vegetables (carrots, onions, Chinese chives, #®&. LUW\zIF. 25, [CALA. IzFRFLEHHE T 300g
shiitake mushrooms, etc.), cut into 4 cm strips 4om 128 %

100 g rice starch vermicelli (harusame), cut into 10 cm &/ 100 g

10 em (28] %

lengths L&oW KEL3I
3 T soy sauce i KSC1

1 T sugar ZFElm oML 2

2 t sesame oil BZFE K&L2

Dishes from Korea 6

Cold Harusame
(Japchae)

BEHIE 6

?%Q Instructions:

7 Heat oil"in frying pan and sauté carrots 7 min. Add onions and
sauté 7 min more. Add beef; cooK 4 min. Add shiitake and
continué cooking 2 min, beferfe adding Chinese chives; sauté 2
min-further.

. Season with half amount of soy sauee, sugar and sesame oil.

In separaté pot, boil vermicelli 3 min. Wash and drain!
In-separate pan, sauté vermicelli with remaining soy sauce, sugar
and sesame oil 2 min.

. Add vermicelli to vegetables. Mix yvell, sprinkle with sesame séeds
and serve.

NS

@ FSAIRVITHSETRERL, ITALAZ T DRSO, BiLWTEEEFREZE
MAE7 RELHD, FHREMATANMHE. LOV=FZMZ T259[H. S 5I(<,
[CHZEMAT20HEHO5,

@ 1280 L &5, BEE. CEHTHKZEZMNITS,

@ FDMBICHEEHMN L TERZ IHBEPTT. KELL.IKEEES,

@ RO/ TONDEREWSH. BRYFEDL £50. BHEC SEHBEMA T, 2
SELOH DL,

® @EQITANT., LBEEDYE. FLIFICTEZIRS,

Prof. #f & i _CHO Yong-Ki
Inviting SchelariZEE5E AFE

Noodles with Beef and Vegetables

Landscape Architecture (IBETH A )

Prof. Cho explained his recipes carefully in Japanese with a RowerPoint presentation
before we began to cook, so the procedures wepe extremely clear. Korean students
assisted him, frying chijimi after chijimi. Prof. Cho also brought with him a several

varieties of kimchi for us to sample.

NYAVDINT—RA D b EFE>TTEITERBTHAL T L& o2&, REBICTAYFELELOT
EoTEHMYPTNo-TT, BEDBFLEENFEOTFFIEAREBENTTFEELS,
Fiz, WAWALEEOXLFZRENCRYFTETCREICLWTHBLSE TV =EEE L],




ico 1
Dishes from NleX1CO :
T:)rtilla Soup (Sopa de Tortilla)

}xv:ﬂﬁ1r»%4—¥1—7

X
af

’} Ingredients (serves 4):

4 cups chicken broth

2 medium onion, diced

1 carrot, peeled and diced

1 rib celery, diced

2 Jalapefo pepper, seeded and diced
> potato, peeled and diced

Vs cup tomato paste

1 bay leaf

1 clove garlic, chopped

oregano to taste

salt and white ground pepper to taste
12 zucchini, diced

1 medium tomato, diced

1 medium boneless, skinless chicken breast,
poached and shredded

For Presentation

3 corn tortillas

vegetable oil for frying

1% cups shredded cheese

1 avocado, cut into 4-8 slices

Fresh cilantro (coriander) leaves (optional)
n stores one finds more than ten varieties of

‘! Mo A fresh peppers displayed in the vegetable section.

FXLoR—T 4hv7
kFERE H128 =LOBEYY
FACA 1X RECLTSLOEYY

ERY= 1% SLoRYY XL MICEOMPE A 10 ML EE
NTR—Z3 (AF2a0&ESMNLL)1/2ME EER- BIEICHATOAEZFS T,

TSLOEHY

Cehrg 1/2@E. SL\OEY
FY bR—R N1/ Ky T
R—1)—T 1®,

ICAIZK TR BELLTHEMNLEIS Palaces in Campeche
FLH/ di '
| BIL&ES P&

AyFx—= 1/2K ZL\OEHYY

F< bk & SLOBEYY

BHWE BERZEELTHTTHENLYD

tEIFHA

ES5ELATLDRLTA—F 3K
VAR

alby RF—X hhy7
TiRARDETY 4 ~ 81K
aYT7UOE—DE (Hnld)



Aztec calendar

n
1
U

M Instructions:

1. In a large pot, combine chicken broth, onion, carrots, celery,
Jalapefio, potato, tomato paste, bay leaf, garlic and oregano.
Season to taste with salt and pepper and bring to boil. Simmer 25
min.

2. Add zucchini, tomatoes and shredded chicken breast. Bring to boil;
simmer 10 min. Remove from heat.

3. Cut tortillas into matchstick size strips. Sauté in hot oil until crisp.
Drain on absorbent paper and set aside.

4. Serve, place tortilla strips in individual bowls. Cover with shredded
cheese and ladle in soup. Top with slices of avocado and cilantro
sprig (if available).

INEE;

@ REHBICTFXoR—T, IzFRE, [CALA. EOU—, E5MB L.
Comlvd, FYRR=Z k, RAY=T [ZAIZL, LA WD,
B, BIL &S THREMF, —BILBI %, 5T 2/ 500N
B 5,

@ DIXyF—=, b b, BRAZMAT—BILSIE=%., S5(210%
MSBATMALTAMGEDT,

@ MLTFA—VEIYFEDORIICYSTRALEBATAMLTA—VYDRAY Y
ETBRETHHE, R—/X—2FIILDOELEICER->THEY S,

@ HLDLDHBIZROD LT A —FVEBE, TOLIZTVaLy RF—XED
B.QDA—TEMNT5, FIRARE (BhIF) VT F—DEEES,

Pink Mountain Majesty



* Ingredients (serves 4):

4 fresh Poblanos or large Jalapefos (or
other large, not-so-hot chili peppers),
rinsed

200 g cheese, sliced thin

1/2 cup flour

6 eggs (separated)

1 cup corn oil for frying

2 cups Salsa

W B AN

ESMBL “RIS/” HBVEREDHD “NT
R—Z3" 4@ (ALEIHLREEDESH
S5LTHNIE. ZhIFEFECHELTHELY)

F—X 200 g &Y

INEWY 1/2hyT

i 6 @ (AEEHRFEIZNITD)

HIfm (L5852 0L 1Ay

YILYY—R 2 hy T

Dishes from MeXxicO 2

iles Rellenos
(()(Il‘lllli?ess Rellenos de Queso)

AXLOARBL2 & 5ho L DEEH 5T

1. Preheat dry frying pan over high heat. Add chilies to hot, dry pan.

2. Watch and listen closely. When skins start to make popping sounds and to char in places, flip chilies over. When sides
are fairly evenly charred, remove from pan.

3. Wrap each chili in moist towel or place in sealed plastic bag to steam.

After several minutes, skin will come off easily; peel.

Cut slit almost full length of each chili pepper. Make small “t” incision across top of chili, near stem. Pull out fibers and

seeds and replace with slices of cheese.

Whip egg whites at high speed with mixer until stiff peaks have formed

Beat egg yolks with ¥ cup flour and salt. Mix yolks into egg whites and stir to form thick paste.

Heat oil in frying pan until bit of egg white sizzles when dropped into pan.

Roll chilies in ¥ cup flour, then dip in egg batter to coat evenly. Fry in corn oil, seam side down, then turn to cook all

sides until golden brown. Place on absorbent paper to drain.

10. Meanwhile, heat Salsa in medium saucepan. Place Chiles Rellenos on plate and pour Salsa over. Serve immediately.

PY YT

D RELI=TIA4/180TESIARS LERES,

@ LKRTLWTHEMNZLFIENLTEABCAYELOTEELV 2 YERY, MEANEIZEL G575 4/ UMD ERYHT,

@ KESHNLLEREEFANLIZALN, TSRAFYIDRIZANRTI—ILLTELT,

@ #HE. BERAENWVDHFEI2OTRED <,
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ZOEIZET, FILHERSD, BMIZFULD/ Z2DE., HILHENTELT CITHT,

ok

© N

Mr. Adrian ARAGON RAMIREZ &

Ms.Maria Magdalena ARAGON RAMIREZ (Adrian’ s sister)
Doctoral Student

Agricultural Systems Engineering (% A7 LTLH)

When Adrian-san's sister happened to be visiting Kyoto as a tourist, she joined her elder brother to present a
cooking class for us. Adrian-san is the gentle father of three, with a dazzlingly energetic Japanese wife.

&I EAFDADLRAUCHRITICRKRONZHESALE —HICHESTLLIESVWELZ, FRUTZUVIAEIADBFSIFDOELLER
. NT—U o [E0OBARANEE, §TETL,




“ Ingredients (serves 4): “ M @4 AD)

Tortillas ES5HATLIM300 g FFlERLTA—P v KRR 1%
300 g maize flour (or 1 package large tortillas) K 1HyT WEIZKELT)
1 cup water, as needed BAFEFLIEI7E—42A (HBUIVICLz4AE, BA) 300 ¢ EAK

300 g chicken or fajita meat, cut into strips HE<S

300 g meltable cheese, cut into strips EBITBF—X 300 g #M<UNB
salt and pepper to taste /. ZLeDd D4

Y5 Jalapefio pepper, chopped AXaMESNLL NWFTR—=3) 1/2 IhELE)B
1 small onion, chopped fzEhRE M 1E hEb
200 g mushrooms, chopped (optional) EFNDZ 200 g (BFHT)
guacamole, to taste AhE—L #EE

Lo
1. Make Tortillas first:

Di :
@ Mix maize flour and water; knead to form “masa” dough. Shes from MeXI C O 3

@ Pinch‘off golf-ball sized piece of masa and roll into ball. Tﬂl’ﬁ"a Ch 7] .
® Set masa ball on piece of plastic and cover with another piece eese SandWlCheS” (Quesadillas)

TM nstructions:

of plasticy Shape into Thin, round tortilla either using a tortilla X #’93*’.’&@ 3 ,‘)l/ =
press or rolling pin. 71

@ carefully tréﬁs‘ tortilla to large hot, dry frying pan.

® Cook about 30 se¢ omene side; gently turn. Cook about 50 sec
(it should puff slightly); {turn back to first side

(Note: At this point you y i
Cook 20 sec more o

2. In frying pan, sauté onions
chicken (or fajita meat).

3. Place one tortilla in separate hot fryiR
cheese to taste.

4. Spread chicken (or beef) mixture on tartilla. Fold it into 2.
Flip to brown both sides.

5. Serve hot, with sliced tomatoes, chopped lettue
guacamole.

TA—VEED, »
EREFETECERTYY (LT —D v Qi) £0< %,
R TALIR—ILEDRESDR—ILRIZT 5, g

2. @

3. IvInH DEBEBENT . LICHS y TEDNSE, LT =V TLRD,
EHET, EONERICEET, : -

4 BLERELDBTANIZRFETES
5. A 30 BN BESETS

Y5E LT 20 FORIAES &
6. MYHBLT. AOEVEIICBATEL,

Sishes from Mexico 4

Isa 2 ISANRVERLTHFRE, E3MD L. 20L £y
Sa N -‘j‘}lj-‘j— %huiéo
)L iF:/:‘ *4’{2 4 @ FMDELI=TS5A4/8(26 @ b A\F —

I DETHEC
FTEMNS BIZET,

TM Instructions:

1. Place Jalapenos in hot, dry frying pan.
2. Watch and listen closely. When skins start to make popping sounds and to char
in places, flip over. When sides are fairly evenly charred, remove from pan.

3. Let cool slightly and wrap in moist towel or plastic bag; remove skin.

4. Transfer tomatoes and Jalapenos to blender or mortar and add garlic and onion.
Whirl or pound until well blended. (Add water if necessary to blend smoothly.)

5. Taste and add salt if desired.

NRGDE:

@ BLE=TSA1VIZESHABL UZNSR—=3) 25,

@ KKRTWTEMZLIFAENLTELRYIZLOHE=5D2< YRS

@ MENEIZECHST=575/4 /UMY HT

@ YLAZEL, BoE2ANLICATCHTSIRAFIIDRIZANTHSZIZRZT <,

® FILE@DESHBLLETLUA—XETYKIZBLTIZAIZ E-FREEMER.
LT YDIRF, (TYDRLISK LHIZBEEDKEMZ %,)

® ETKRERET 5.

& # OB UAD)

2 fresh tomatoes <k 2@
2 fresh small Jalapeno peppers G “NTR—=3" x (FITALLBHAE, FEEZESHNSL)

“ Ingredients (serves 4):

1% cup water, or as needed N2 18
1 clove garlic K 1/2 Ay T (WEITHELT)
% onion, sliced 1Az 1/
salt to taste f=FRE 1/2 @ FUY
B ba




Dishes from MY ar;r\rv]i?hrﬂ%ied Shrimp (Hmit Chin Hinf)

LAUAYEHDSAT

gamboo Shoot Sou

W

‘\, Ingredients (serves 8-10):

250 g boiled bamboo shoots (If raw, soak in water at
least 24 hrs, changing water several times), sliced

2 T vegetable oil

large pinch grated ginger

3 T dried shrimp

1t salt

3 cloves garlic, chopped

1 t (or to taste) fish sauce

approx 1 L water

4 basil leaves

W H B (B~10 A%

HTHITDZ 250 g EHY

YS54H KSL2

L&dhd FYUTFAHL D4

FLAY KXSL3

- AT DA

ICAIZ 3/ #H<ctld

BAE (RFFLTIE=39TLENS) MEL1
K #aL

NTJILDE 4K

The temples of bagan, myanmar




Golden Rock, Kyaiktiyo

Pagoda, Myanmar.

.

‘41 Instructions:

1. Heat oil in frying pan and stir-fry ginger, dried shrimp and bamboo
shoots. Season with salt and fish sauce.

2. Transfer to pot, add water and bring to boil.

3. Boil 15-20 min, until bamboo is tender.

4. Add basil and serve.

MY ey

)

@D FSARVITHSEHERL, LESD, FLAY, ITOZZEZRBERGENAS
W, EE=Z3 VI LTKEZMNITS,

@ $BIZFBLTKEANTEILITS,

@ QFELITDIMNELMNEBET. 15~ 20 HEHKIT 5,

@ BBIZADILERZTHEY,

Giant Lying Buddha, Bago, myanmar.




DiSheS from My anmar 2 * Ingredients (serves 10 ):

3 onions, rough ch d
ChiCken Curl‘y \V(ilt‘h Iieﬁ]oail"gl‘l;?::) 4 2:)323 gglig, pceeolzgeand chopped
: ce (Kya
and Fish Sau

_pm2 LEVY

1clove ginger, chopped

2-3 stems lemon grass, chopped

2 tomato, rough chopped

2 T fish sauce

1 t ground turmeric

4 T vegetable oil

1 kg chicken without bones, cut into bite
size pieces

10 small potatoes, cut into bite size pieces
1% cup coriander leaves, chopped

.3;KEQHHD¥%7JL”—
=y N

W5 B (10 A%

fzFhE 3@ HAHLADIY

ITAIZ 4/ REOVLTHEMNCTS
L&D 1TH #n<tsd
LEVISR 2/3K

k< k1/28 #H&LATIY

BE hxL1/2

B—A1) Y INE L1

YS548H KL 4

EA (BRL) kg —OAXIZES
Ceohng /N10E —AXICHIS
aAYFUE—DE 1/2hvT #n<B

n
ﬂﬂT Instructions:

1. Process first 7 ingredients to smooth paste.

2. Heat oil in wide frying pan. Add paste and stir until paste begins to brown and all moisture has
evaporated.

3. Add chicken, then potatoes; stir well to coat all with sauce.

Cover tightly and simmer 20-25 min. Stir occasionally toward end of cooking time.

5. When chicken is cooked through, add coriander leaves. Cover and continue cooking 1 min, then taste
and adjust seasoning.

6. Serve with coconut rice.

INRCDF:

D HHOI-FRE~FZ—A ) v I Z2EREETHEDONER—R MRIZT S,
@ 754 IRVICSHERL.DDR—Z MRIZLEHDEREICETHO., LomUkazEEET,
Q O~BRZEMZ., LLBHTHDL., LeAHEME L GEE S,

@ EBHELT, LELEE, HhEREHEND20~2560EAKTES,

® BRIZANE-zE, AUTUA—DEFEMRA S, EZLTEHIT1 HMEAT S,
® 3aFYYSAREELIZHT,

»

Ms. Ya Min Thant (There is no equivalent of the family name in Myanmar)
Masters and Doctoral Student
Tropical Forest Resources and Environments (VG IEES)

After every session two or three people ask to take some food home for their husbands to taste. This
time even more people took home food, for the whole family. The unusually varied group of
participants included a visiting professor from Canada, students from Indonesia, and a Mexican student
with family of five. Everyone enjoyed the rare experience of Myanmar cuisine.

W21 2 SARZCEADDESHLIRY LI=LWEVWSANVNDIDTINGHEHEESIZEZDADRED-HIZEHER
LRYSNELE, DT FOEEHRCA VPRI TOBEE, FEAFLADBEE-R GAN) BEDSMLH
YBLWSVYOY—DHEEELAFEL,




@ Ingredients (serves 6):

4 cups Indica (long grain) rice, washed and drained
2 cups water

3 cups coconut milk

2 T vegetable oil

1 large onion, peeled and quartered

1T salt

1 stick cinnamon

3 cloves

3-4 bay leaves

?F Instructions:

1. Place rice in electric rice cooker and add water along
with coconut milk, oil, onions, salt, cinnamon, cloves
and bay'leaves; mix well. Turn on rice cooker and
cook as usual.

2. Remove cinnamon stick and bay leaves and serve.

INKGLRA

D BXDKEE STHREEBICANIK, A FYYIILIHFTEH. -ERE.
B, PDTFEVRATAVY., YA—T, R Y—DEMATREREEZ Y +

35,
@ mEHMNIE, RAY—TELFEVRT 4 VI IFEYHT,

Dishes from Myaﬂmar 4
ut carrot Salad (
A LEAKOE—T YY"

Lime Pean
E’(’V7—¥4EE4 2

@ Ingredients

Wi 1 6A)

AoT14h%k 4 hy7
K 2 hy7F
JaFvYINNY 3 hyF

YS558H KaL2

frFhE XK1fE EZTLWLWT4D(2H)b
#® KSC1
SFEVRTAYY
yn—7J 3@
RAY—27 3I~4,

Dishes from Myanmar 3

Coconut Rice for Electric Rice Cooke

Sy rv—ym 3 KRERZE THR< 3 5

FEOTKITETTEL

1K

r (Ohn Htamin)
TYvYS12

B ‘,1, ¥

Karjetu Thok)
b CATTH

?AQ Instructions:

1. Fry onions and garlic in oil till golden; drain.
2. Just before serving, combine carrots, onion and garlic

mixture, peanuts, sesame seeds and oil.

3. Add salt or fish sauce by teaspoon to taste. Squeeze lime

over all and mix thoroughly.

MY wys
D FSANVIZHSER (D) ZEL. EFFEFRFLICAUICK ZZDhE

[SEHFETHSD, HZEYD

@ @Iz, ITALA. E=FyY, TF, YT HEANTEE 5,
@ BRERICEFEIF=a VILTHKRERAR. SMLEMATECREE S,

oM o

(vary quantities according to taste and availability):

50g onions, chopped

1 head garlic, minced

100g carrots, julienned

3T roasted peanuts, ground to powder

2T sesame seeds

3T vegetable oil for frying
salt (or fish sauce) to taste
1Tlime

f-FERE 50 g EYY

AT TR #LATTY

IZALCA 100 g FHUY

Wot-E—+vy FflEE—F vy K&L3
ZF KaL2

o4 KSL3

B (FrlE=39<L) i

FA4L KEL1




5 {
el e N

Dishes from Nepa\ 1
Potato and Cauliﬂower\ curry
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Buddhist monestary interior

Ingredients (serves 10):

2 T vegetable oil for frying

1 large onion, sliced Rie

1 kg potatoes, cut into bite size pieces " ﬂ“ | nStrUCtionS:

1 kg cauliflower, in florets

50 g ginger, chopped . Heat oil in pan over medium heat. Add onions and stir 1 min. Add

50 g garlic, minced potatoes and stir-fry till slightly brown. Add cauliflower and stir-fry

20 g curry powder 1-2 min longer.

1 t turmeric . Add ginger, garlic, curry and turmeric and enough water to cover

2 t salt vegetables. Add salt to taste and tomatoes. Cook over medium heat,

250 g tomatoes, cut into bite sized pieces adding water if necessary, until vegetables are tender. (Use less
water for thicker sauce.)

fnﬁ EY A

W OB (10A%)
H$o54H KsL2 , . N . , .

FEhE X1@E BYY @ HMISHERKTERL, LFEREFEANT I SELHRE. CeodEE AN,
LoAnd 1 ke —OKXIZEI3 DLLBIKETHOD, TLTAHAYIFTT—EMA, SHITT1~258H5,
HUTST— 1 ke MEIZHFD @ L&SM, ITAIZKL AL—H. 8—A I EMATHHANSZS 5D
Le54850 g M# LAY KEMZ D, BTHAKL, FT FHMA, FRNTHERIHONLLETED,
CAIZ<50 8 TYELT (HL. BELGLEKEDLLZMA D, E-oLELTEIEHE. KOEEZELT),

L—# 20
2_}13}‘y ,]g INEC T ‘hn 2-‘ The top of the Colorful rooftops of Kathmandu
. Py stupa of
g hEL2 %™ M™=Swayambhunath
<k 250 ¢ —OKIZHZ P
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» Ingredients (serves 4): COH OB @A

<

2T vegetable oil for frying H55m RKEL2

2 large onions, cut into bite size pieces fFEHRE KX 2@ 10XIZH)3

2 large green bell peppers, cut into bite size pieces E—<> X 2f 10XIZU%

% t chili powder FUYNRPHE— IS 1/2

1 t ground cumin Y2y Hd— IhNELT

4 chili peppers, cut according to preference ESHBL 4K (FHDODKRESIZYD)
salt to taste B i

2 chicken breasts, cut into bite size pieces SR 24 —AXICES

2 tomatoes, cut into bite size pieces bk 28 —OXIZHN%

i’\’eloal 2

TN—Lpmy o

JEFE£

?

. -
‘4| Instructions:

1. Heat oil in pan and sauté onions and green peppers 2-3
min over medium low heat. Add chili powder, cumin, chili
peppers and salt; stir 1 min.

2. Add chicken to pan, cook over medium heat approximately
20 min, till done. Add tomatoes and cook 2-3 min more.

RiO

4] EYURA

@ MY STHERL, FEFREFLE—IUEZHRRUT T2 ~3I WO,
FUINGE— D28 — L5056 L, BEMATI HENEE
EHEALWH D,

) BAZMZ, BAICKHIBEDETH 20 5. RATME, b3 bEMN
ZTEBHIZ2~3InHEmMET 5,

Note: Chicken Chili is used as curry in different occations,
served to special guests
—OXAE: EUEFFXUIIEANGERERELTHELONDZSTT,




Dishes from Nep a‘ 3 ‘8 Ingredients (serves 4):

3 cups Basmati rice

Nepali Fried Rice (Pulao) P
o S— VR S - AT 1%

1 t turmeric

1 knob ginger, grated

1 clove garlic, minced

2 chilies, chopped

1 large onion, chopped
1 large tomato, chopped
1 cup green peas

2% cups water

3 T lemon juice

salt

G AS:

Optional Seasonings (according to personal
preference)

Cloves

cardamon

cinnamon

W H @AD)

NRAIT 4K (BHEXK) 3hy T
Y54M KL 1

9309 —FK IhELC T
A—A1)vyy IhNESLC1
L&dW 1TH FUEAT
ISAlz< 1H #LAWTY
ESHBL 2K hELHB
f-FERE XK1E M5
<k K1@E NS5
J)—YE—XR 1hy7

K 26 hy7
LEVSa2—R K&L3
e

CFEY, VA—T, hILFEVIIHFHFTMZ %,

T Instructions:

0

1. Wash rice thoroughly; soak in water 1 hr.

2. Heat oil in pan; add cumin. When seeds start to change color, add turmeric, optionalcloves, cardamom
and optional cinnamon.

3. Add ginger, garlic and chilies. Cook over medium heat 1 min. Add onion, tomatoes and green peas;
continue cooking 2-3 min.

4. Drain rice and add to pan; stir gently 1 min.

5. Add water and salt. Cook over high heat, stirring gently but continuously.

6. When water is completely absorbed, add lemon juice. Lower heat. Cover and continue cooking 5-7
min or until rice is cooked.

Py 5

O k#EHE->TIBEMKIZETFTE <,

@ MEBMLTYIIUV—FEROD, B EboEbE—A Yy, 4O0—T, ALFEY, PFEVEMZBD S,

® DIZL &£5A, IZAIZK, E5ABLEMR, | AP TMERAL, FHLRE. b3k FJU—2E—XEMZ., &
522~39W5,

@ KDKETY. XEQDMICANT 1 HEINZRE S,

® KEEEMR, AT O UNEREELENSEBNTHERT B,

® KERLIZRWLEDLEYS1—REMA D, XNEBH, EE2LTH~THRMHAT 5,

]

Note: Vegetable Pulao is eaten on different occations |ike wedding party, get
together, and picnics.

—OAE: ZOBRERIIBEBERXDNA—FT 4 —PEI v I EEIELONDEZESTT,




9 Ingredients (serves 4): “ ' YN, )

SV ST 3—4ILk 500 g

1 banana, sliced thin N+ 1A Y
1 apple, sliced thin YAS 1@ &gy
200 g grapes AES 200 g

4 tsugar Wi hEL4

Dishes from Nepa, 4
Yogurt with Fruit

TN—ILHES 5y o

—JI K
TM Instructians:

Combine yogurtwith fruits. Add sugar, mix well and serve.

INRCCP:]

=TIk, NFF, VAT, RES-PHEELCGREETHICEY DIT5,

Nepal

Ms. Shanta KARKI

Masters and Doctoral Student
Plant Breeding (B&%)

Bhutan

Mr. Govinda RIZAL

Masters and Doctoral Student
Plant Breeding (Bi&=)

Shanta-san from Nepal and her husband from Bhutan studied in the same research lab. They seemed a
happy couple, often seen walking together on campus. In the cooking class, he cheerfulky followed her
instructions as he helped her prepare the meal.

Shanta-san [ET—2 VHBDZEANERILHARECHESINELZ, ETHIHDIVWTKIRBTRCBRESZA
THEWWTWWsoLpWWE Lz, BFEL Shanta-san DRI > TR Fmzo T s> LoV ELT,




<hes from Pakistan 1
[()lﬁicien curry (Chicken Korma)

JINFAH <318 1 FxoAL— ”““‘”:%

Y

®» Ingredients (serves 4):

1 kg chicken remove the skin and cut into small pieces

2 T cooking oil

3 medium onions, thinly sliced . . . .

1 cup yogurt without sugar akistan shares borders with India, China,

2 t korma masala Afghanistan, and Iran, and its culture is

Y2 T garlic paste influenced by all these countries. Since the
721 sl ELUR R [FRETE majority of Pakistanis are Muslim, most of
1 t ground coriander them eat only Halal meat, including chicken, lamb,

1 t garam masala
135 t salt and beef. They never eat pork.

O M OB @AM
BA 1kg KREWM-TIhELE5,
HSHH KSL2

=ERE Hh3@E FEY

JL—ra—4gir 1hAvT e N, . ~ .
e B 2 YRR, PIHZARY, A5V

[2Almd R—Z b KX L 1/2 HEiZf L, ZhFnBHZEOREZ 5
LeSAMR—Z b K&l 1/2 JTOVET, EEROKEDA AT LBUE
YT UL E— INEL 1/2 D, ZLONFAEUNIIZ NT—
ASLZYS ML 1 IV OREFEBENET, BKRIEAXT, NF—)LD
& hSC L% FE. FE FHEANSZS5TY,



Muslims in Karachi, Pakistan

)
1
d

ﬁT Instructions:

1. Heat cooking oil in pan. Then put sliced onions to fry. Fry it to a
golden color. When the onion become golden remove it with a slotted
spoon.

2. Blend the yogurt and fried onion to a fine paste in a blender and keep
aside.

3. Add chicken to the remaining oil. Then add garlic paste, ginger paste,
coriander and salt. Stirring frequently for about 5 minutes.

4. Now add Korma masala and (add little water if the mixture sticks to

the bottom of the pan) fry for until the chicken meat become tender.

Stirring continuously, add a yogurt and onion mixtures and now cover

the pan cook at low heat until the oil separated from the gravy.

6. The dish is ready and serve hot.

o

[ )

R

@D FSARVISHERL, FEREABLBICHZETHD. RH=EHFTR
YT,

@ AT FEODT-FRELIXTH—TEBLTHEOONER—Z MRIZT
%,

@ DDF-FhEEMYE LET51/8VICBREAN, [TAIS{<—Z L. L. Atgateway in front of main entrance
SAR—Z k., aAYFUE—, BEMZ. 85PN EEEHALBDH B, of Badshahi Mosque, Lahore, Pakistan.

@ RIZCAWIIFSEMZ. BANKOSNLEETHH.QOI—FIL k&L
FhEOR—Z FEMZ . E% L TBATHEAD DIENSET 2ETES, (&
U f-BS 2P A T C WIS THAEDALY)

® EALRIZET,

Caravan of horses with cargo
overcomes mountains.



s ‘ -
\8 Ingredients (serves 4):

1 cup Channa Daal

Dishes from Pakistan 2

. eans 1 T ginger past
1cy CheckB E 1Tg ger p

garlic past
Daal Channa Fry) o ECE 2 small Onion chopped

1/4 t Cumin seeds

O
; .« A8
] \#Z 9 /*‘\'EE 2 1/4 t Turmeric powder
1 long chopped Green Chillies
1 T Vegetable oil
Few Coriander leaves

1T Salan Masala
1/2 T gram masala

W B UAD

V&EIE 1hyT
L&S5SHAR—X b+ KSC1
ITAICKR—R k KSL 1
fzFRhE /NMN2E HAHLCALIY
g3 —FK IhEL1/4
B—A) )N F— INSL 1/4
FESMBL 1 M3
YSEH KSL1
aYF7UE—ME 2, 3K
oo H¥T KSLC1
HSLIHS KEL1/2

VEIBEFFVIE— ANV —, FrFEDLKODDELRTDHD, ERRELTRSAZ2YFTUNEFLTLS,

n
!u‘nT Instructions:

1. Heat oil in a pan and add onion. Fry until brown. Now add salt, cumin seeds, ginger paste, garlic paste,
green chillies and tomato and cook until it become like a paste. You can add some water if it is stick
to pan.

2. Now boil Daal in separate pan in enough water, when the Daal become soft. Stop the heat and drain
out all the water.

3. Now mix the boiled daal with the paste already prepared and cooked it medium heat for about 5-10
minutes.

4. The dish is ready and serve it hot.

INRGCE:

D ISANRVITHERL, FEREEFHESBICHEDZIETHO. B, 7300 —F, L&3MNR—R b, [ZAITKR=X
b, HESALBL, Y bEMA, R—X MRIZAZETHHRT 5,

@ DMV EZETEAN, DABLSHLDELRYDKEANTHELT, VOLEIEAROMNL Ho=oBMYHLT
KEZET S,

® @IZDDR—R FZEMZ THAT 5-10 HMEAT 5,

@ BEMVRHIZET,

Left: Makli hills, an ancient graveyard
spread over 10 Km some 100 Km
from Karachi, Pakistan. It is one of th
United Nations Heritage Site.

Right: Urs celebrations at Hazrat
Abullah Shah Ghazi (RA), patron Saint &
of Karachi st




t‘ Ingredients (serves 4): "‘ # B 4 AD)

2 cup vegetable oil YSHEM 2hvT

2 medium onion, chopped FEhRhE 2@ &<y’
1 T ginger paste Le3MBR—R L K&l 1

1 T garlic paste [CAIZKR—Z+ KsL1

1 kg chicken with bone, cut into pieces BRE®EA 1kg A=HITHB
3 tomatos, chopped k<~ bk 3@ /Nh&<H1B

2 cups yogurt with out sugar JL—>3—45)L k2 Ay S

1T salt B KEC1

3 cups Basmati rice NAITAVIH 3HAyT

3 t Biryanai Masala Eyvy= <45 Iph&L3

5 small green chili HEO5M”5L /5K

Instructions:

1. Heat ceqking oil in_pan over medium heat. Then.add
chopped oniensand cook until soft-6 to 7 minutes.
Now add garlic and ginger paste and-cook for a while.

. Now add chicken pieces, stir occasionally and turning the
chicken pieces. Cook until the chicken pieces become
tender.

4. Now add tomato and cook for about.3 min

5. Now add the Biryani Masala and to mix it comple
add yogurt and fry it at low heat untill,the chie
become brown and the oil separate fre

6. At the moment now cook rice in enough
put water by guess-but it should be ene
rice. Add salt and when wate a ‘ z eC
grain. The rice should not be fully cooked. Just press
rice grain by finger if it is a little hard to smash it ok. Now
drain out all water from rice.

7. Separate half of the cooked rice and now spread the
chicken Baryani on rice. Now put the separated half of rice
on the top of Biryani and cover the Biryani completely.
Now fully cover the pan with lid and cook it at very heat
for 5-7 minutes. After this off the heat and put green
chilis, kept it for about 5 minutes as such. Now mix the
rice and Biryani.

8. The dish is ready and serve hot.

Dishes from Pakistan 3
Chicken Spicy Rice (Chicken Bi

o ani
NFRE L3 3 FFRUR/q yani)

—J14X

INRTP:]

@D FSANVISHERNTERL, FEREFEHONCHBDET 6~ 20H5,

@ LESHR—RFEICAITKR—R NEMZTESIZHLBDH S,

@ QITEAREAN., BRETLLALERADENEDY . RN HBEIETHDHS,

@ FRFEMZTH I HRELD S,

® EVNVIXYTFTEMATELECEE., 3—JIL FEMAT, HAMSENSEH LT 2FETHATHHS,

® KXEMR. HABLLLLDKEANT, E4LTED, E3MZ 5, BELBO-OXAEFTVIT 5, tRITELA>TL
BLTEL, THRERLDOITSESICLTKDZELS,

@ CHROFERICTERAEZDED, BYDIHRICEYUN XY T ZDETCEEH>ETLICHMNEE L THRATS-T MRS S, kZEIE
HTHEEIMNSLELIZOEBTS HEBLTH, EVNVY=IHSEEES,

HLHLDBITANTENVRAITHT,

Nadar-san came to Japan after the conclusion of the World Cooking
Class, but since Pakistani cuisine is unfamiliar to many of us, | invited
him to contribute to the cookbook. | found all his dishes delicately spicy
and delicious.

Dr. Nadar KARN HRADHERELERTLTALARICLS o Leo2=0DTTA. BL
Research Scholar WEEE=OTEEVLTHBAL TV EEEE L, BioER/SS

Crop Science ({E#1%) S—TWFhERESWLLL WREEE L,




Dishes from Perg 1 o
Stir-Fried Beef with Frie

<y —pEl FEel

d Potatoes (Lo

oL HIDD

'y
A =

¥» Ingredients (serves 12):

12 potatoes, cut-into “fingers”
olive oil for frying

2 kg beef, TigneQ bite size pieces omo Saltado is Peruvian representative
Juice of 2 smTNIERTONS cooking. It is a characteristic to season

salt and pepper to taste . . . .
2 T mashed garlic with Asian seasoning by a Chinese

% cup soy sauce food-like recipe. Lomo is beef.
3 onions, sliced
2 red bell peppers, rough chopped

- U GIEEEUD E - PV E— R BAOL—OfREM R
o P et B, WP OGHBIEL T 27 R OTHE
' THNT 29 2 DD TS, Lomo &

EOH B a2 AR FHOT ETY.

Cedlrd 128 HECSVOXREZITTS
A—TiH

4K/ 2 kg —AXICHIS,

LEVT N2ES

/. CL&D DA

[CAIZ FTYDISRLEEED KSL2
LedSW 12097

f-FHhE 3@ FEY

KE—<> 2 HMAHLATIY
LA/ KSLC1

BE 1/2hy7 5

k<~ 8@ =Y

Machu Picchu




.

"4/ Instructions:

1. Deep-fry potato fingers in oil.

2. Marinate meat in lemon juice, salt and pepper, garlic and about
1/4cup soy sauce, 10-20 min.

3. Heat oil in large pan sauté meat. When meat browns, add onions and
bell pepper, oregano, more about 1/4 cup soy sauce and vinegar.
Cook until onion is soft.

4. Finally, add potatoes and tomatoes. Mix well and serve.

o] YA

D Lol TEDRBIZHBITFTE .

Q@ H£AELEVH. B, TL&S. [ZAIT. $1/4HyTOL &S EEREE
=EIFHIZ 10~ 20 & T, THREDI 5,

@ KRELMITHERL QO THRDFF N EERZERS. ADBNEL L, 1=
FhE, FE—< o, ALH/, H1/4hyTOLLS®, BEFixmz. -Fh
ENLARYTEETHDHS,

@ BEIZ DOLehrbE FT FEMR, KGRERY DTS,

‘armas mayor



DiSheS from Peru 2 * Ingredients (serves 12):
Mal‘inel‘a Salad 5 potatoes  boiled and diced

o 2 large carrots, cooked and sliced
. - }E 2 ~4— y t \y-j—-ﬁﬂ' -7 9 1 head broccoli, in small florets, boiled
,\)b——*.\— - 2 cans corn
2 onions, sliced
4 cans tuna
juice of 6 small lemons
salt to taste

2 heads lettuce torn by hand
3 eggs, boiled and sliced, for garnish

W B 1249

Cedlry 5@ #mTTILOETIY
ICACA K2K ZmTTEUY
JOoyal)— 1EF /MEIZHITTEHTD
a—2E 2 &

=FEhE 2@ ZEHY

YFriE 4 &

LEVIT M6 ES

B e

LAR 2 F FTbLES

PTH 3@ BHBUYIY YA

B
HnT Instructions:

1. In large bowl, blend potatoes, carrots, broccoli, corn, onion and tuna. Add lemon juice and salt and stir well.
2. Serve on individual plates with bed of lettuce and slice of egg as garnish.

B

W #wys

@ KRELGR—ILTLoANE, [CALA, TAval—, a—2, zFRE, YFEEZEED, LEVTEEEMAT
SHIZKGEE S,

@ FNEFNDBICLEAREHNTEY DI, R THRZEEHS,

| Beautiful evening skies over Manu River
Peruvian Lama




‘« Ingredients (serves 6): 9H #H (6ARD)

6 cups water K 6hyF

pinch salt ' PR

pinch cinnamon SFEY A

2 cups mochi (glutinous) rice, washed and drained 3k 2hvT HEoTKEU->THL
500 cc milk 42, 500 cc

1 can condensed milk aAVFURINY 1

100 g raisins FLARES 100 g

v’ > L) )
Dishes from Peru 3

Rice with Milk (Arroz ¢

on L
NI —4138 3 < S Lo eche)

TM Instructions:

. Bring water to boil in large pot with pinch of salt and cinnamon.
And rice and cook, covered, until liquid|is absorbed

. Serve sprinkled with cinnamon.

MY fEYR

D KRELGWMWITKERBSETEESFELE LEREMATEZLT
KDL L BETMRT 5,

@ DIz&E., IVTURILY, FLAES &0
~10 S SITmEESRT 5,

@ HLHLDIE/ITE]Y ., SFEVESYMNITS,

long, blaéﬁI
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shes from Philippines 1
Z:)S:reghrimp Soup (Sinigang Na Sugpoo)

I4YE

g1 RUAYHRAT

2 small Wwhite radishes, sliced o o f
12 long beans, cut into%ﬁ%@?ﬂvy

4 green chili peppers )

250 g spinach
1% pack of Sour Soup mix (Sinigang mix - available in
international food shops)

fish sauce to taste

W B GAR)

K 10hyT

-FEhE 1@ FJL

bk XK1@E &Y

KB /N 1K RECVHTROETY

S&F 12K 5 emDERSICYS

BESMBLL 4@

INZTS 500 g HEL D,

EFS5SNAE 250 g

(Sinigang mix) (International shop ICTHER3E) 1/2 &
BE (Fr735—) #EE

8-

Dragon Boats




r v -
‘41 Instructions:

1. Boil the water. Add onions and tomatoes; lower heat and simmer for 5
minutes.

2. Add radish, long beans, chili pepper, and sinigang mix. Continue to
simmer for 3 more minutes. The pan should remain uncovered to
avoid discoloration of the vegetables.

3. Add prawns or shrimps and simmer again for 3 minutes.

4. Remove from heat and add spinach. Cover to steam vegetables within
2 minutes.

5. Serve while hot with fish sauce.

o] Y

D MBITHEEBN L, FERTE LT FEMAT, 5 PEBATES,

@ DIZEVWZ A, S, E3MBL., YZAVIYIREMATESSIZ IS
BATED, HFEOBERDI-HDEIELAL,

@ RIINAVZEMATEHIZIDMBATED,

@ KhoBALTIEINAEEZMAEZEZLTELTEL., 249LURA)

® HLHLDBIZCANTREICT VTS5 —nIT5,

banca bay mindoro island




opc - * Ingredients (serve for 5 people):
Dishes from Ph | \ | p p In es 2 500 g fish (any medium-size fish in season)

. Siw 2 large tomatoes, sliced
Fish in Vinegar Sauce (Pa;_‘ ?\})} 100 g garlic, sliced thin
& OEE®EL

100 g ginger, chopped fine
7 /f l) ‘:0 y‘#s"}‘g 2 GF>> 200 g onion, sliced
4 pcs okra
2-3 t soy sauce
2-3 t vinegar
Y cup water
2-3 tablespoon olive oil

salt and pepper

W B GAD

# (8) 500 (ADFLSLLDRETDA)
<~k X2 ZEUY
[CAIZ< 100 ¢  s&EH0U
L&S5A 100 g #LALIY
f=FHRhE 200 g FEHUY
935 4K

L5 hEL2 ~3

B hEL2 ~3

K 1/4hy 7

A)—JHl KSL2 ~3
B, TL&S

[ ]

HnT Instructions:

1. Clean the fish and rinse well.

2. Layer one-half tomato slices on bottom of pan. Sprinkle with

garlic, onion and ginger. This will serve as bed for fish.

. Arrange fish on tomato bed and sprinkle with salt and pepper.

4. To make blanket for fish, layer more onion, garlic, ginger and
tomatoes over fish.

5. Add soy sauce, vinegar and water. Cover pan and boil over low
heat for 5 minutes.

6. Add olive oil and continue to cook for 2 more minutes.

7. Serve hot with rice.

w

W wys

D AFNTTE, EATFE>TENRWZEL>TE L

@ FHROEKIZHEEDOFBTGYD LT RELER, ITAITL, EFRE, L5V EHLT,
® Q@ nLizAZELTIE., BIET 5.

@ ONAEDOLIZEBYDEFRE, IZAIZL. L&3HA, FT FEEST,

® @ DML L5, B, KkEMAT, EFLTHANTS HEMAT S,

® ODM=AY—THANEMATEZLTESIZ 2 HEMET 5,

@ BMAVAIZSAREFATHYT,




ts Ingredients (serves 5-10): @H’ # (5~10 A%)

1 kg chicken, cubed A 1 ks AYY
Y5 cup olive oil FU—Twm 1/2 hyF
300 g potatoes, peeled and cut into large cubes Cenlry 300 g BEFILWTKRKE=HDALY
200 g carrots, peeled in thick slices ITALA 200 ¢ EEFIWTESHDEYY
100 g green peas J1y—rE—ZX 100 g
100 g olives A1U—7 100 g
1 head garlic, crushed B KEL1/2
1 large onion, sliced ITAIZE 1A 2A8LTHEL
2 cans tomato sauce =FhE XK1E ZEHY
Mama Sita’ s Caldereta mix (available in international k2 hY—2Z 24
food stores) Caldereta mix (International cooking store [ZT AFAIHE)
5 bay leaves NLY—TDE 5K
1, T salt to taste RE—T> 2 ZL\OEUY
3 green bell peppers, diced BFE—Y>Y 3 SL\0EYY
2 red bell peppers, diced
ATt
Marinade ' phEC1
1t salt B 1/4hy7
Y4 cup white vinegar 2ZIL&S Ml
1 t crushed black pepper L&SW 1/4hyT

Y4 cup soy sauce ITAIZE 1TH 2AaLTHL
1 head garlic, crushed

Dishes from Philinni
_ : ine
Rich Chicken and Vegetgblpe StewS 3

(Chicken Caldereta)
Jq11) E i3

" \ BAEHREDS F 4

0! Imstructions:

. Marinate chicken inymarinade ingredients at least 2 hours
befare cooking.

. Fry chicken and set aside.

. In separate pan, quick-fry potatoes, carrots, green peas and
olives with small amount of oil and salt and 'set aside.

.Sauté garlic and onions; add tomato sauce, chicken and
caldereta mix. Add boiling water until ingredients are
covered and simmer until tender:

. Add the fried vegetables. Simmer for 3 minutes.

. Add salt to taste. Remove from heat, add bell peppers and
cover to cook bell peppers slightly.

. Serve hot.

NP

D AYYDBEAEEITTICOEL D20, HERIE IBRETFTS <,

@ HERL, THROFW-ERZROHTELTE S,

@ HDMIZVEOMERL., LodWE, [CALA, FU—VE—R 71—
TFREIMOHEZEMZ. BLTHL,

@ IZAIZL . EFEREERSO. FT FY—RX QONDIEMA. caldereta mix ZHZ .
HBENSDEBEMR., 22 L THRICLTBANELANAL BIETES,

® @IZRA)—T7 QNHHEMZ., ELIZINHEBENELMNHBZETE
%

® GITETHZDIF. koA LTE—vvEMAEZLTLIESCHBL,

@ BAHALSBITHT,




i ilippines 4
Dishes from Philippines -
pumpkin Flan (Kalabasa Pudding) % oredionte (s 10y

o -_—

2~ ‘,H}E 4 'jj 7‘13: ny 7 77 1 small whole pumpkin, peeled and cubed

J4')EY
1 can coconut milk

1 can condensed milk
100 g raisins
1 T sesame seeds
2 T sesame oil

W H B B ~10A%)

ARFr N 1E REFIVTATY
a3FvYIILY 14&
AVTFURINY &
L—X>100 g

ZF KL

CFEH KSL2

n
1 -
T Instructions:

I
1. Boil pumpkin cubes in water until soft. Mash and set aside.

2. In separate saucepan, boil coconut milk over low heat, stirring constantly.
3. Add condensed milk and continue to heat, still stirring, until boiling.

4. Add mashed pumpkin and mix thoroughly.

5. Add raisins, sesame seeds and sesame oil. Remove from pan and chill.

6. Serve cold as dessert.

?M YR

D BWARFXITHABLSHLVDKEMZTHEAL, OB KNBEALTDOALT
H<

@ FOMBIZaaF Y YINIEBRKTHEELELLHNT,

@ AVTUVRINIEMATHBUHRET H2ETHEEE LA OMEAT S,

@ RIZDDO2ALE=ARFr¥ ANTEE S,

® @IL—X>, TFE., CEFHEMA., AOSBEALTAET,

® APLTTH—rELTHT,

Ms. Emily Sucaldito ANTONIO
Doctoral Student
Integrated Coastal Management (E |4 RE{FEEZ)

Since Emily's lab was in the Kyoto University Fisheries Research
Institute at Maizuru, it took her two hours to come to the main campus in
Faculty of Agriculture. Emily-san told us that she often catches and
cooks fish in Maizuru, and indeed she handled the fish with practiced
skill. After her class, she gave us a computer presentation about climate
and food culture in the Philippines.

HEENRRKOEEKEREHICH =D T, 2 BN T TRSE
DAL XY IRRETERTLIEEIWVELz, Enily SAIZEET
BB L BHELTLS2LLDES TRADTHLANE
THLEFTL, BEBADH., XVIVEF-STIAYYEVDR
BEOBEFIZTOVTHBALTTFSIWEL,
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Dishes from RUSSi al

Borscht ..
no7REl RLYT

Ay

“9 Ingredients (serves 6-7):

300 g chunk beef (any cut)

100 g onion, chopped

2 T vegetable oil

100 g carrots, grated

50 g tomato paste

350 g potatoes, peeled and cubed
500 g red beets, peeled and grated
20 g 6% vinegar

200 g cabbage, sliced into thin strips
bay leaves to taste

celery chopped, to taste

dill to taste

parsley to taste

cilantro (coriander) leaves to taste
green onions, chopped, to taste
black pepper

garlic, minced, to taste

sour cream

B 67 AR

4P/ O 300 g

fzFHRE 100g

YS54H KSL2

ICALA 100g T YEAT

P F~X—Xk 50¢g

CLehlrg 3509 KEFHLWTAETY Part of Red Square i
E—Y 500g R#HH\NTIYEAT
6% DEF  20g

*yAY 200g FTY

RAf)—7 dx

£Oy— #N<YB bk 3
TAIL DR p

Y e .!JI'E‘M—'#““'
aAYF7UE—DE bi - il
i 4 o
mel &> Q

i e i
) 3 14-t
[Talz< #&#LAYIY 44i ..ﬁénnﬁﬁ;h o a
Y$O—51)—L (fFEDHHE) T e =

r




. ‘. - S ————
Left: Winter's garden in Peterhof, St. Petersburg
Right: Architectural details of St Basil's Cathedral

n
fnﬁ Instructions:

1. Put beef in large pot; add 1% -2 liters water and boil
1% hrs or until tender.

2. Meanwhile, sauté onion in oil until golden. Add
carrots, then tomato paste (or fresh tomatoes and red ? J
bell pepper). Stew 7-10 min.

3. Put potatoes in separate pot with broth from beef (add
water if les than 1% liters) and bring to boil; continue
boiling 15-20 min.

4. In another pan, sauté beets with vinegar in oil 15 min.

5. Add cabbage and all cooked vegetables to broth; bring
to boil and continue cooking 5-10 min.

6. During last 2-3 min of cooking, add celery, dill,
parsley, coriander, green onions, black pepper and
garlic.

7. Serve with bowl of sour cream. Slice beef and serve
on separate plate.

| )
KL

D KERMIZAZAN, 1.5~2L DKEAN, ABEKSMNHEZET BB SLMET 5,

@ I5ANRVITHERL, FFERELZELAICHIETUD. ICALA. RIZFT FR—Z |+ (F
FIFED R FEFE—TY) & MZT-109EBXKTES,

@ BDM=LeANHLEDDET 1.5 L (L LRYRITNIEKERT) £#MZ T 15~20 HERAL,

@ FROMIHERL, E—vERmEMZ, 15 9RO,

® BIz. FYARAYVELEQ.@EMZ., 5~10515E 5,

® HEEMB 2-3HFI=. EOY. FToJb. LY, AYFUE—DE, LF, L&, I
AWIZKTHREEEDZ B,

D 7= )—LER—IVIZANRA—TE—#ITHT, AIFEGYICLTHOSMIZHT,




Dishes from Russlia 2

ad (Olivie) e
rHEOTAF—AT T

Chopped Sal
oo 7HE2 A

| -}
1 .
| m'nT Instructions:

1. In large bowl, combine meat, carrots, potatoes, cucumbers,
green peas, onion and egg.

2. Add mayonnaise and mix gently so ingredients retain shape.

3. Garnish with parsley and dill and serve.

P

W YA

D KEHDAR—ILIZ, A, [CALA. LohWy, Fady, J)—>
E—X. Fh&E WEANLTEE S,

@ YIAR—REANT., MHOEZDODAIHEVESICHOELIET S,

Q@ NtEYETAILEH->THT,

Ms. Olga RUSALIMOVA
Wife of Visiting Professor, Dr. Pavel BARSUKOV
Soil Ecology (A4S

With a record number of 37 participants, this couple from Russia
attracted nearly double the usual quota of people. We made quantities of
borsch and kissel. Their two year old son got the students to play with
him and was in high spirits while his parents taught their class.

OY7HEBRAR. SMERSO 3T B TT—IILARY 75 < THEN
WEFRETLI. RILDF, FRIVGERL, RIESTTFEWEL
= FALELLL, BLLWEREALAYELE, 2EBOMDL
WO, BEROREP, ZESAEICEATEL L T 2&ICICIH
BE<LTWTLS hELT=,

s ‘ -
\8 Ingredients (serves 6):

200 g cold cooked meat, cut into 1.5 cm
cubes

200 g cooked carrots

400 g cooked potatoes, cut into 1.5 cm
cubes

2 medium cucumbers, peeled and cut into
1.5cm cubes

1 cup cooked fresh or frozen green peas
1 medium onion, chopped

2 eggs, hardboiled and chopped

1 cup mayonnaise

8 sprigs parsley and dill, for garnish

W B (6 AD)

A 200g WTTHAPLTL1I5cm DAY

ICACA 200g WTT15cmdAGY

CoAlrd 400 g RTT1.5cm DALY

Fay!) 2K KREHELS5cm DALY

JY—YE—R 1hy7 (AETIETHKL,
WwTTHKL)

f-FhE i1 Mhs<tb

EWTH 2@ /MhE<b

*IAL—R 1hyT

Nty 8#

T4




W |ngredients (serves 4y: WH B @A

2 cups water K 2hvT

1 cup dried or frozen berries EIg /) AEN)— 1hyT
/4 cup sugar B 1/4HhvyT

3 T cornstarch O—VRB—F KEL3

Instructions:

Dishes from "
. Bring water to boil with berries in large saucepan. Reduce heat, R u S S ' a 3

cover and simmer until berries are soft, about 20 min. Bel’ry Soun (Kissel)
. Place berries and one-half cooking liquid in blender container; O 97*4}@ 3 O
cover and puree to uniform consistency. Strain. N ) ‘X = 70
. Mix sugar and corn starch in saucepan. Gradually stir in berry
puree and remaining cooking liquid.
. Bring to boil over medium heat, stirring constantly; continue to
boil, stirring, 1 min.
5. Serve cold.

'Y YA

@ KELMITANY—LKEAN, FELI-S, KEFH, EEZLTRY—H
oM< BHET. 120 2HEAS,

@ N —LDDETDFEZEIFY— (TJLUF—) ITANEZLT, BE
BE2L—LRKIZT B, FILTHET,

@ MIWWEEI—VRE—FAN, ZIIZ.QDONY—DFELI-HDE. EY
DFEEDETZEZL LT ODMATHERE S,

@ Q%F. PATHRATHNEEELHN L. 1 9HMBT S,

® M=K LTHT . T Instructions:

1. Combine yeast, milk, one-half flour and warm butter. Allow mixture
to rest 30 min.
. Separate eggs. Blend yolks thoroughly with sugar.
. Whip cream until light and fluffy.
. In separate bowl, beat egg whites until stiff. Fold egg whites

Dishes from Russia 4 gradually into whipped cream.

. Stir the dough from step one; add remaining flour, salt, egg yolk

Russian Pancakes (B““y) mixture and blend thoroughly.

& o~ —_ . Fold cream-egg white mixture into dough. Stir well to get rid of any
VTI\ /,T # lumps. Allow
dough to rest again another 15-20 min.
7. Pour one thin layer of batter into hot greased 20-24 cm frying pan.
When edges are crispy and top appears dry, flip to cook other side.
8. To eat, fold each pancake and dip in sour cream, jam, or heated
butter. (Or serve rolled around filling.)

APz

D A—R b, 3. MEBOEE. NZ—ZEHE. 30 HErtED,

@ MELINEZD T, IHEELWEEZLCEE D,

@ E£HV—L%E, B, ADADICHBEETHEITS,

@ FDOR—ILT HEZHENIDETAEILIT, PLTODHRA Y TI 1) —LA
IZZ 5%,

® ODHRFEE TV =EMEET T, BYD/NEH, E.QDINE, MiELMR.
LomYEE S,

® ODEHICODES ) —LEAEES S YEERAD, BENTEHES
IZRZ2DI+5%,) 1520 2 BEURIE D,

@ 20~24 cm DI SANUITHERL.@DEME TS A NEKIZS T LT
%, WHAHY Y FLTHEAEZWTELSV 2K YIRLTETRmBEEL

HYBATYIT V=L Dr LB LENEI—IZDIFTERS (T4
TDE3IZ) (BAIWIHYEFTITK B BENTERLY),

ny7HESL D

:8 Ingredients (serves 4): :81:3- (4 A9

25 g yeast A41—X b+ 25¢g

2% cups milk, heated 43, GBH3B) 500 cc

650 g wheat flour INEH 6509

25 g butter, at room temperature NE— 25g ERIZRLTHL
2 eggs og 2 &

2 t sugar wHE hxL2

% cup cream 44 1)—1 100 cc

1tsalt ' hEla

vegetable oil for frying BS54




Dishes from SP ain 1

Gazpacho e
2o BT AARYT 3

4| Instructions:

1. Combine bread, water, then remaining ingredients, in blender
and blend until smooth.
2. Place in covered container and chill in refrigerator.

Y4 cup olive oil
garlic to taste,

14 cup vinegar, or to taste Alternatively, add ice.
salt (Ingredients may be varied according to taste.)
s R
H B 6 AN T
ol EYA
/X2 100 ~ 200 g
X 12hvF @ TFHY—ITRVEKEANTONLORY DT RTOMBEAN, GHLA
k< k 4@ ELY S22 FTHHET 5.
F—<> 1@ ZEgY @ ZEDHIBERITAN, ABETHLT, KEARTLRL,
=pS5Y 1K EHY (HHDOEFEFTIFAHE>T, BiLZxH=E5, )

YAZ 1/218 #FHY
F)=TFA4N 1/4hvT
ITAIZ #LATY D&

B Fizld LEVH 1/4HhvyT
18
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* Ingredients (serves 6):

6 potatoes, diced

Salt to taste

2 T salad oil or olive oil for frying
1 green pepper, chopped

2 onion, chopped

6 eggs

in 2
ishes from S a-‘n ~

spanish O o
2R UREL2 AN—

W H B 6AD

Cedlrd 61 SLDBEYIY

g b

YIS FE A)—Til K&l 2
E—<> 1@ #E#LCATIY
f-FRE 1/28 #HA#LATY

OE 6 {&

]
M’nT Instructions:

1. Salt potatoes and fry in oil. Sauté green peppers and onions in separate
pan and add to fried potatoes.

2. Beat eggs; add potatoes, optional green peppers and onion, and mix
well.

3. Heat small amount of oil in frying pan and pour in mixture. Cook gently,
turning omelet 2 or 3 times by covering pan with lid or plate, flipping
pan, and sliding reversed omelet back into pan.

4. Cut it into radial pieces and serve.

INKE:

D LoALEIcEE LTHTETFS, BOBTE—<Y v E-$hEEMHT, Lo
B EEbETHE <,

@ WERE.DDOLeHNE, E—T . FEREERES,

® ISANRVIZHEDHERLOERLIVNS,2~3EV < YRLTHEEEZHEL .
(TSR DEPMENSFETISA U EV-L YELTEL, ENLIZHED , p
E3IBLETISAIAVIZRT.), Rt B Lishinbo~Medues

@ HMERIZYY S THT . . =

Spanish Omelet is one of the most popular home menu in Spain.
ARAUTH2EIREAS—LBREMEND—DEESTY,
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“ Ingredients (serves 6): ‘ﬁ M OoE (6 AHD)
500 g fish (fish and shrimp) or meat (chicken, pork,

beef), cut into bite size pieces B (ALIE) FEA (BA. BA. @A) 500 ¢ —AXIZHI5
3 T salad oil or olive oil for frying Y55 £ £)—Tik KsL3

2t salt ' hEL2

2-3 T Cooking liquor #HEE KSL2

200 g shellfish and season with salt and open mouth H¥$E 200 g SEALICLTECE, ZL&3LTREHTTHLS
1-2 green bell peppers, chopped E—<> 1~2E ##&#LALY

% -1 onion, chopped f=FRE 1/2~ 1@ #H#A#LATY

4-5 tomatoes, rough chopped <t 4~5{@ #HH#LALIY

6 cups water K 6hyF

3 cups long grain rice AVTHhk 3hyT

5 g saffron HI525¢

Instructions: DiSheS from Spa'n 3

. Sauté meat or fish briefly in oil containing salt, till color changes Pae"a
. Lightly salt shrimp (if using) and other shellfish; steam briefly in X ’\O’r S e
cooking liquor till just cooked. Reserve for garnish. ./*4f$ 3 / {’I U 7
. Prepare paella sauce by sautéing green peppers, onion and ‘
tomato in oil.
. Add sautéed meat or fish and continue cooking 5 min.
. Add water and salt to sauce; bring to boil before adding rice and
saffron.
. Cook rice 20-30 min, checking to see nothing sticks to bottom of
pan and taking care not to disturb paella. Do not add water
unless absolutely necessary.
. Transfer to large serving dish and arrange shrimp and other
shellfish on top.

fEUT

D AFERLERZE. EEANEF ) —THAILTH,. AOENEHLZHLE
TEIO S,

@ IELHEECEZSY, B (HEE RLICLTAZAELTHELWTEL,
(REDEY A)

@ HDM/THMERL, E—< >, =FHRE. b +ZE, JBICHHT, /ST
TDY—REHES, — —

@ OOWH-AELFAEZOND/NATYFTY—RIZMA, S5IZ52HMHB Cibeles Fountain in Madrid, Spain

® @ITKEEZMZT—EILILLTHORES IS VEMRZ D,

® %20 ~309DED, 75V DEICEFHMAENE SIS, TEMEE
EHEVWKIIZREDITD, WMEBELSMZIERLT, KEMZHZEWNI &)

@ RERMICBYFHT, TEDLREEMNS,

i
"

Dr. Rafael PRIETO
Research Scholar
Plant Nutrition (E¥MFEZ)

Dr. Prieto bought us a special pan for making paella. 1 was
amazed to see him using scissors to cut the bread for his
gazpacho. Not a bad idea to cut food with scissors, |
thought-- a little discovery for me.

Dr. Prieto has not returned to Spain but remains in Japan,
currently supervising research at a private university in
Kyoto.

NTZYTFEEDZEOHNIT)TRADIZANVEBE>TETTEVE
Lfze ARNRNYFIDBNVEREESHTILNATYSLK Y, [FEH
TERMZEULDL VW eH-aHERTL .

AR VITmEDTRBORETHEE - FREL TGO LOLVET, 192



Dishes from Sudan 1

Chicken with T
2—s Bl Bk, 1=

A5

‘} Ingredients (serves 4):

olive oil for frying

1 onion;-ehopped

500 g chicken'thigh meat, cut into bite size pieces
salt to taste

1 T.tomato-paste

black pepper

2 cloves raw garlic, minced or crushed

EH B @A)

+U—JH

f-FRE 1@ Nh&<g3

EBH£HH 500 g —OKXICHYIS

B i

P FR—ZXF KEL1

BCL&S

ITAIZS 2 F H#LAUIY Ef=FREL<

omatoes and Onion

FpEAYBRRA

his could be a daily dish for lunch, but often
lamb or beef and one type of vegetables

(potatoes, eggplant, okra, pumpkin, green peas,

etc.) are used instead of chicken.

-—
—

Mud brick mosque, Timbuktu.

CICHINMTS 201, KBROBRIWTY,
FFONDYITT LRFRD, Vv HA
ERT A, AV T, AXRF v, UEREDOWH
XEHBOEDEINTIIMEDNET,
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5.

)
|
!

@
@
®
@
®

|1']]T Instructions:

water; simmer 10 min.

through.

. Sauté onion in small amount of oil until soft and brown. Add 2 cups
. Add chicken to pan and simmer 20-30 min, until chicken is cooked

Add salt, tomato paste and black pepper. Simmer 10 min more,

adding more water as necessary.

Add garlic.

Wy

DEQHTHLFRENLAGY LTEDICETHD. 2HvyTOKEMRZT

10 7 EHKTED,

Arrange in bowl and serve with pita bread.

BRAZOOMITMA. BRICTHIANESET 20 ~ 30 2ED,

QIZE., FTFR—=ZF, BILLIFEMAT, SHICI00MEAKTES,

(BERSIEKERT),
ELEIFIZIZAIZS ZAND,
BCEYDIF, EANVERZD,

n the Meroe archeological site

“Barbary stieep.

[E s




* Ingredients (serves 4):
250 g dry beans (fava beans if possible),

Dishes from Sudan 2

soaked overnight
Fava Beans (FOO‘ Med_amas) 2= AP 1 boiled egg ’
S \*;‘_}E 2 E’Z'&;’é \} -7 K4 )L G) Rl 80 g canned tuna
X - g ~ lemon juice to taste
salt
pepper

ground cumin to taste
2t sesame oil

W B A

BRTOoFEH 250 g —BRKITEITTHL
WTH 11

Y (80 g) 14

LEVS21—R i

n'nT Instructions:

Boil beans in abundant water until soft. If more water is needed, add boiling water.

Combine egg, tuna and beans. Add small quantity lemon juice and mash.

Season liberally with salt, pepper, cumin and sesame oil. (Sliced onions or tomatoes may be added for
extra flavor.)

4. Serve with fresh pita bread.

—

wnPE

L
YA
FoEDEE>RYDKTH TS, KNBYEBLBRIERGEERT,
R—ILIZH T, YFHE.DDELEH. PEDLEVTEAN, PTHELLMZTEHEDNT,
L&D, vy, TEHRTHATKEMNTS, (FFREFCRILFOEYIYZEMZTHESLILLY,)
E42/80 (EE20 cm K 5VDFEVAEBEOFNRERDKRr Y b/Y) ([THRATET,

B

"
Purple Glossy-stafling




;&‘ Ingredients (serves 4): :g‘ 7 M 4 AD)

1% carrot, grated ISACA 12X TYFHT
1 cucumber, grated *a—1) 1X FYFAT

1 clove garlic, minced 2l 1/ &LATY

215 cups plain yogurt TJL—r3A—=FI bk 2 hy T
salt ' i

black pepper BEIL&S 24

ground cumin IR E— i

Dishes from Sudan 3
Yogurt Salad

TM Instructions: X-@-\/*@’-fﬂ 3 3—7“}{, ,\4}39\\

1. Mix carrot, cucumber and garlic into yogurt.
2. Season to taste with salt, black pepper and cumin.

1Y YA

ISALA, Fa—Y., [CAITKEZI—JIFTRES, B, BCL&S.
92 UTHKRZERZ D,

Mr. and Mrs. Rashid Ismael HAG IBRAHIMI
Masters and Doctoral Student and his Wife
Plant Molecular Biology and Genomics (FR#k&EALEE)

Interspersed with the cooking activities, Rashid-san showed us photographs of Sudan and
talked to us about the geography and agriculture of his country. People asked questions,
and a lively 'discussion ensued. Rashid-san organized a bazaar and a flea market to raise
money to send school supplies to Sudanese children back home.

Rashid TATHEOEMICA—F VOB, RELGEICOVTEREZRELUNLHBELTIESTY,
WHNAEELTTEY EN-oTOWEL, A—FVOFHRHEICHAOFRAREEDENERF D=,
NF—=0T1)—2—7y FZRELTHAFE TS L el E LT,




nes from Taiwan 1~
[lz_;;g pancakes with Dried Radis

ﬁ%%ﬂ1m?ﬁﬁ®¢AVV

National Concert Hall at Chiang Kai-shek
Memorial Hall in Taipei, Taiwan.

EY ] Y
‘s Ingredients
(makes one large pancake):
50 g dried salted radish (daikon), washed and well drained

3 eggs
vegetable oil for frying

g MoOE (4 A

PYFLRIBDIEEIT 500 K<E>TKREE>THL
i 3@
35Sl

Million Dollar View

Taipei night scene with Taipeil01l




B )
MT Instructions:

1. Beat eggs in medium bowl. Add radish and blend well.
2. Heat oil in medium frying pan. Pour egg mixture into pan in one even
layer. Cook over medium heat 2-3 min per side.

Rio
[ L

4] fEY7

D ZEEYIFSLTEORAYY FLREBDEZF TEANTE GEE S,

@ FSANRVIZHSEBERL. DZRLTHATHEL, HE 2-3 5=
Vo< YIRLTHEIZ 2-3 2L,

e
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i £

-..‘-ﬁ'f"."‘\lﬁ' e
CTEDSALTUREE
Q L LU QAL LGN

|
|




Dishes from Talwan
EE;;;M with Dried Soy Wheels

o) F A
THHT)
éi‘%ﬁiZ é‘iiﬁ'ﬁ;ﬁﬁkﬁﬁ%@%%

)

'\1 Instructions:

1. Heat salad oil in frying pan or wok. Add soy wheels and stir-fry briefly.
Arrange eggplant slices on top. Add soy sauce, cover pan, and cook 5 min
over medium heat.

2. Add sesame oil and continue cooking 5 min or until wheels are soft, stirring

occasionally very gently to retain eggplant shape.

Finally, add basil, stir, remove from heat and serve.

D RLEEHZ B2 D, 754/ VICHSEMER L. DOFEHEWSH. FD LIS
BIZEER, BLVAOLLSPRZEMA. EFZLTHRHHPNTED,

@ CEMEMZTCHANSEELEALLINEZLNKELIETRERIZSNED, (HTOR
FEAS VLS ICKREDITD)

@ REICNADILODEEANTEY #2115,

his home and cooks for them. He is
for us, all deicious. | was a bit taken

B REIAFETEHENLFT
Z5TY, WEANDHYTUTY,

FtA, THERV—LEHY., &
i DBEEITH Lo EBEE LS,

\d
Mr. E§  Z¥E CHIOU Tai-Ying
Doctoral Student

. . ) B 2 g v
Bioengineering (/&5 +) there are a lot of good veget

SUHRUHBZESTY,

38 Ingredients (serves 4):

4 T vegetable oil

30 g dried soy wheels (dourin), soaked
overnight or covered with water and cooked
in microwave 7 min or until soft; cut into 1
cm strips

3 medium long Asian eggplants, stem
removed, unpeeled, cut into 1 cm slices
lengthwise

50 cc dark soy sauce

2 T sesame oil

1/3 cup fresh basil leaves

Wy B 1Ay

YS558H KSL4

B E (52125%) 30g KICDOHFT1ERBLIT
By (BFLYPHLEKEVEZVEIZTAN
T7%)

g B3R Afz%E&oTHIC Iem igICE1 5

=LOL&5W 50cc

ZFEMB KsL2

NDILDEE 1/3hv 7T

Chiou-san enjoys cooking and is remarkably good at it. He often invites friends to

a vegetarian. He made large quantities of food
aback by the size of a single portion.

 RAERBOTTETELL =T 1 %25hd
ChoDHBIZHAEEL > SLMEHA TN
S2THBEWVWLLWEEEELIZ, —ASD=E

Note: Ten percent of the Taiwan population are vegetarians, he says. Naturally,

arian restaurants!

‘ —AXAE BETRAODINARS A YT ULEZFSTT, RSB YFUDLR b+
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8 Ingredients (serves 4): . ’
CEHR 1/4 hy T

Y4 cup sesame oil FLLW=zIF 3 B9 (L>PT1H30/) 1/41281%
3 dried shiitake mushrooms, soaked 30 min or microwaved in L&5H 30g REFE3ImMmES, 5cm ESDEYY
water 90 sec; quartered HPE 259 RLTKRKEVWEO—OKXIZHS

30 g fresh ginger (1 x 5 cm knob), peeled and sliced thin RED/NL 259 1cm BEESOMERE 16 21215

25 g dried tofu skins, rinsed, drained, and cut into bite-size pieces XEMiA 259 —OICt]3

25 g soy ham, 1 cm thic slice cut into 16 wedges K 1% hy7

25 g soy chicken, cut into bite-size pieces. FIEE CKE) 1Y% Ay

1v% cups water IZALCA 1/3FK 3mmESOHHELLY

1 ¥ cups Chinese cooking wine (rice wine) TANTHRX 3K RELWLTA4cm RIS

1/3 carrot, in 3 mm diagonal slices FrARY 1/4AE BER->TILTY

3 stalks asparagus, peeled, trimmed, and cut into 4 cm lengths 2E 1/3T —OXOAYY 1.5x2cm DAYY

Y4 head cabbage, cored and sliced thin
1/3 block tofu, in 1.5-2 cm cubes

Dishes from Taiwan 3
?M Instructions: Tr iple F lavor “Chicken” (X;{IT:;FJ Eﬁ/jﬁ—)
3 /7 4

H o : . BENEZ N -
. Heat sesame oil in large frying pan or wok. Add shiitake and : /9 1) 7 \/o)i',%*'.}fﬂ
ginger and stir-fry 2 min or until ginger is fragrant. (Vegetar lan Mock MaYouJi)
. Add tofu skins, soy ham and soy chicken. Gently mix, then cover and cook
over high heat, shaking pan occasionally, 2 min.
. Add water and wine, mix well, and continue cooking 5 min over high heat.
. Add carrots, asparagus, and cabbage. Cover and cook 4 min more, then add
tofu and cook 2-3 min, stirring carefully to preserve tofu shape.

MR

@ ISAIRVISTEBERL, LWV, LESHEMZT. LESADEYNTEET2H
e 5,

@ DITHPE., KED/NL, KEDBAZMAZTELEE. 7534/ EHADT YLENLE
#LTHAT2oBBO5,

@ QITKEHBEEMZ. & <EE. BADFEFE L PEMET B,

@ ICALA. TRINS, £¥_AYEMZ. E2 L TA0MEMEA%. EEZAN. EEOHMERR
SHVKSICEE., BIC2-35ES,

Dishes from Taiwan 4

:/y:):_'j"f:f"(’

pearl Milk Tea ( BLIRUIR ) ble tea)

AY =)Ly HIFE Bub

. Bring 4 cups water to boil in saucepan. Add tapioca and boil, stirring, 15 min or
until pearls swell and rise to surface of water.

. Rinse cooked tapioca pearls and drain well.

. Bring ¥2 cup water to boil in saucepan; add sugar and cook, stirring, over
medium heat until dissolved. When liquid reaches syrup consistency, add
tapioca. Cover pan and cook 10 min more over medium heat to allow tapioca to
absorb syrup.

. Bring 5 cups water to boil in separate pot. Add tea leaves, stir, and remove
from heat.

. Pour tapioca mixture to fill bottom third of glasses. Next add milk till glasses are
two-thirds full. Finally, fill glasses with tea. (May be served warm or iced.) Stir
well before drinking.

INRDF

DAdhyTDHEEHLMNML, BIEFEFTDZANTHERELNOHTS, #0155/8) #HTH
MBICONTREISEVTET, FFEECDARETSITHS,

@ DEKTHE-TKEEZS,

® $BITK1/2 hy TEHEESE, WEEZMAZ THATHETEELENSBIEEZANT, BELN
BETAL MOV ELTERLAELXHEMRZ. HBOEELTI0 B SR ATETA
EFHICHHEEZLEAZFE S,

@5hyTDBEEHENL, BELESHZDEEANTELE., NZEIEDHB,

® TSZAD1/3IT@DEEX D, RICHFEZEZTSAD2/3FETEE., %KY 1/3IC@ODHFEEFE
Co WEELEZITEES, CENAVEETEAVLLTHLEBRHAHT)

H? Instructions:

aBpEL 2EXD

:(,‘ Ingredients (serves 4): "9 M H A4 AND)

9Y% cups water K 9% hy T

200 g brown tapioca pearls BIgS EAH (FEE) 200 g
300 g light brown sugar Fb¥E 300 g

50 g Taiwan tea leaves BEHE 5049
2% cups milk &2, 21 Ay T




Dishes from Thai\and 1
panang Beef curry

5 AR T VE

—Jhb—

‘9 Ingredients (serves 5-10):

1 kg beef (or chicken or pork) cut into bite size

1 can coconut milk e

50 g Panang curry paste <t - Fila ]

2 T fish sauce (or white soy sauce) The Golden Pagoda and Yak statue at the phra keaw,
2 T sugar bangkok,Thailand

2 T kaffir lime leaves (cut into shreds if fresh, torn into

pieces if dry)

1% cup basil leaves (optional)

CSH B (5-10 A%)

40 (FFBA. BA ) 1 ke —AXICTIS
JaFyYIILY 14&E

INFohAhL— R—X bk 50 g

FrIS5— FhEF L& KSL2

WHE KSL2

hITATSALDE 2K HXEEFHLATY EEKTHNL
[FFTHL

NDILDE (BNIE) 1/2hvT
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ﬂlnT Instructions:

Bring one-third can coconut milk to boil over medium heat. Add curry
paste.

Add meat to pan. Continue, stirring, until meat is thoroughly cooked.
Add one-third can coconut milk, stirring constantly.

Add fish sauce and sugar to taste.

Add remaining coconut milk. When coconut milk thickens, add lime
and optional basil leaves.

Taste and add more fish sauce if necessary.

1\ oEyE

@ 1/3EDIAF Y YIILTEBMITAN, PRITHTTHESE., HhL—~—X

FEMAZ S,

@ DIZAZMATAIZCKABELETHETEELENSMET S,

R ON1/BEDIAFTYYINIEMA., BAITHEFETEENSMET S,
@ FUTS—LWETHKREDITS,

® @IZEYDIDFYYIIIIEMA., 2AFIYVILINDLETEE =L

®

ATATIALDEENDILEMR B,

PFHIZEH>TFHFUTS—TCHRERAST 5.




Dishes from Thai\and 2
Pork Satay wi

th Peanut sauce

* Ingredients (serves 10-15):

1 kg pork, sliced thin

2 packages instant satay marinade
vegetable oil

coconut milk

peanut Sauce

cucumbers in Vinegar

U # H (10~ 15 A%)

e (EYY) 1 ke
ARV T4V —R 2R
AR

aAaFyYINY
E—Fvvyv—2

A =P

& N

e fp s Ay

?n'nT Instructions:

1. Place pork in work bowl. Add Satay marinade and toss to coat meat. Marinate pork in refrigerator
1-24 hrs.

2. Cut marinated pork into 7 x 3 X 1 cm pieces.

3. If grill is available, thread pork on bamboo skewers and grill. Otherwise, brush meat with oil or
coconut and cook in a frying pan, approximately 2 min per side, turning often to prevent burning. Add
more oil or coconut milk midway. Satays are done when golden brown and crispy along edges.

4. Serve with Peanut Sauce and Cucumbers in Vinegar (recipes follow).

Wy

D BAZER—IVIZAN, T4 VY—REMATEEE., ABET 1 ~ UBEETTEL,

@ BBE%E 7 x3om EX1omBIZADYYIZT B,

Q BEMIBNIEMBIZHE S LTHEL, BERNEVWE S ERAICYSHAMMAITTYYINIEE>TIFA/NUT
FE22T DOV 2K YIRLEASENSHWVWELSITHEL, BRFTYSAMMaaFvyYIIILIEMA S, ADIHAH
JwELTEEIBRIZEIETHEL,

@ E—FvyYY—REEEEITF D) 2F1FEHLT (RESHE),

Floating Market in Bangkok




t‘ Ingredients (serves 10-15): ‘5 # # (10~15 A%)

1/2 -2/3 can unsweetened coconut milk W 1/2 - 2/3 &
1 package Thai peanut sauce base BAE—FYYY—RDE 1%

2 T sugar s KSL2

3 t lemon juice or vinegar LEVOKYTXXIEEE /ML 3

3 t fish sauce FoTF5— IhEL3

TM Instructions:

. Heat half coconut milk in saucepan\over high heat and add peanut

sauce basge. Stir to dissolve and continue cooking over high héat DiSheS from Th ai , an d 3

10-12 min, until oil from coconut rises to surface: Pean t
. Stir and|add remaining coconut milk. Bring to bubbling boil. Lower u Sauce
heat t0 medium and simmer until sauce thickens somewhat and 9 4 *’5’,_{_@ 3 tO__j_ O
oil has ¥isen to surface. . J
. Remove from heat and let rest 30 to blend in oil risen to
surface. Sauce should be consi
. Serve warm on hot with Thai S

J—=2X

TURCP

@ $BIZ1/2ED e,wvsw5vk
EMAZTHEREANSIaF Y
10 ~ 12 &R TS 5,

@ BYDaaFvYIIILYEMZTEI H 5 % Cimie
ft, BRIZLTY—ZA Oy 8 LT BELASTETH
KTEB., !

@ Kh B 6L~%ﬁﬁﬁu1~§&C% Mo TERPESENERED
ERBNY Y —LRKDY—RIZH B Y

O Q

Dishes from Th ailand 4

Cucumbers in Vinegar
94%@4M%H#1@U

TM Instructions:

Combine all ingrédients in serving bow

°
!

1Y YA

<>~0
TARATOMBERICANTEE., LESCEVWTHKESFE., 7
O&‘G?’-'J—/\""b’f—’& pME, BmPLTEL,

3 o

:&‘ Ingredients (serves 10-15): ":5 # ¥ (10~15 A%)

2 cups warm water HBEEH 2hyT

Y4 cup vinegar B 1/2hy7

1% cup sugar BHE 1/2h97

1 red onion, sliced thin Kt-FhE 1{E FHHY

3 cucumbers, quartered and sliced thin Faol 3K 1/412891-TEYY
chili powder (optional) FYNIE— ($FHT)




Dishes from Th al‘Sa?u?) (SBua Loy Khai Whan) * Ingredients (serves 10-15):
Tiny Rice Cakes in 5Y 3 cups glutinous rice flour

0w &l
B A 138 5 h57 JLEFD Y nyJE T 1 cup corn flour

warm water

Y4 cup cooked pumpkin (for yellow balls)

5 t purple sweet potato flour (for lavender balls)
4 t green tea (for green balls)

1 can coconut milk

1 %% cups palm sugar

Salt to taste

20 quail eggs in syrup (optional accompaniment)

W H o (1015 A%)

LEROM (BEH) 3hy T

L3352 L0H 1hy7

hoFEE BE

WTTOALEMNEEY 1/4hyT (HEBOHFHA)
KEOFEVL0H MNEC1/2 (R0FEFA)

& hEC1/2 (HoOEFRA)

JaFyYILY &

N—LiE (EWETKRA) 1L hAyT

B B e
"T Instructions: Oy JEIFST L0 20 (Hild)

im

1. Place rice flour and corn flour in working bowl. Add warm water and
knead wello make soft dough. Divide into 4 portions.

2. Add mashed pumpkin to portion 1 and knead well.

3. Mix small quantity hot water with purple potato flour; combine with portion
2 of dough and knead well.

4. Mix small quantity warm water with green tea; combine with portion 3 of
dough and knead well.

5. Roll all colored dough into tiny (1 cm diameter) balls; drop into boiling
water. Balls will float to surface when cooked. Transfer immediately to
bowl of cold water.

6. Dissolve sugar and salt in coconut milk over low heat, stirring constantly.
Bring to boil and add colored balls.

7. Serve hot, with or without quail eggs (khai whan).

[}
1

NRE:

D BAEBMEESELEAILER—INCANTHDIEBEMATEKEBRTELAVEMZAEY., 4 D1221FTHL,
@ WTTOALENMEE® (BMEBLPDT YY) Z4FHD 1 DITRETLCERS

® EEDEVWEMELBDETANTAZEND 1 DITEETELCERS,

@ KEZEDVEDSTAEVTAENID 1 DITEETL(ER D,

® .. @DEHEYD 1/4 TINEVEHF (ERE Tom K L)) Z4EY ZiTH, REISESEA>TEL0AKIZE S,
® 23 FYYIIIYICHBELIEEMZATHRIINT, K<HFREED, BELEZLE. . & BOAFEANS,
@ BMAVSIBIZREADFRICAN, FATSTHHROIAY TETE2~3EANDS,

Ms. Rungruedee THIWTHONG
Doctoral Student
Fermentation Physiology & Applied Microbiology (F&E%4 I8 K VB E )

Map-san, as we called her, loves cooking and does it extraordinarily well.
She often brought Thai food to the office and delighted all the members
of her lab. On those occasions, apparently, she packed Thai delicacies
into a tiered lacquer box and brought it to the lab wrapped in a furoshiki.

BHEARFETLEFLEI Y TSA (B, BIRECH I H A HE
EFOTETEICTLESI SNESTY . TR, BEADEEICHE
TREHICBATHE>TETLLE2Z£5TY,
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Dishes from Thai\and 6 i
Coconut Chicken Soup :

94ﬂ@6::fvv

(Tom Kh
FEUATY

4 cups coconut milk
2 stalks Iemongrasg,

5 fresh lime leaves © .
6 thin slices galangal hese dishes are menus of the usual supper.

250 g boneless chicken, cut into bite size pieces The supper is taken good care of most.

5 T fish sauce After work, it is Thai food culture that a

2Tsugar family gathers, and eat supper.

Y4 cup lime juice

5-10 g hot red chili paste ’ ns @*lfﬂcigﬁgo) 7@0))( s | '—T“j‘o

14 cup fresh coriander leaves, torn A EIZ BRI T TEFHDE,

5 green chili peppers, chopped J}futi%_“{blu%‘j T%ﬁ’ﬁ% A5 T 9@%[1\
A ey fe A ‘ 5 5 T o

% B A (6 AL RES DD RADELEZ S5 TY

JaFvyYIILY dhyT
LEVISR 2K 2237
4 LDE 5K

HS2oHIL FEHY 64K

B4 LEA 250 g 1OKICES
BE (FvF5—) K&LH
WHE KIL2

SALS1—R 1/4 hy 7
FYUR—XF 5 ~10¢g
aAYF7UE—DE 1/4hyT FTTUS
BESMNSLOME hE<EIb
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. )
4| Instructions:

1. Bring 1lcup coconut milk to boil in large saucepan with lemongrass and
lime leaves. Add first galangal, then chicken, fish sauce and sugar.

2. Simmer 4 min or until chicken is cooked through. Add remaining
coconut milk and heat just to boiling.

3. Place limejuice and chili paste in bottom of individual serving bowls;
pour soup on top.

4. Garnish with coriander leaves and chili peppers and serve.

Bi

|

[
Tl EY A

D KRERMIZaaFvYINI 1Ay TE, LEVISR, SALDEEZMZT
AL, FTHSUHILEMA, RICEAN, FoT5—, WEEMZ 5,

@ BARIZKNEDIETHADEEAKNTERAL, TIABEBYDIOFYYIILY
=MA. HETDHETMERT S,

@ BLBOBLDBITSA LY 1—REFIYR—R FEAN.QDA—TEE L,

@ aYTUF—DELEFESNALLEFZD,

—AXE: AR (FUTT70) MAEERESE, LEAZABLEZLOT
BEOFYNZ A HEOLOWITERMZVREERMTY,
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¥ )
\3 Ingredients (serves 6):

5 long, narrow Asian eggplants

Dishes from Thai\and 7 o

2 t fish sauce
Spicy Eggplant Salad (Yam Make_l_la \\ao i
9’(*4*27 753—0)7\/§4 :/_—-‘j-—jg 2 t lime juice

1 t garlic paste

2 chili peppers, chopped

8 raw shrimp, cooked

5 shallots, sliced thin

Y4 cup garlic, minced

2 T dried shrimp

2 hardboiled eggs, in wedges
6 mint leaves, chopped

W B 6 A

&B2d 5 {A

FrI5— MNEL2

whiE NEL T

SALSa—R NS 2

A—=Uvy FTYFAHL MNELT

ES3ABL2 B AT

EZT 8L WTTHLS

YyOy bk UNESVKREBOL-FRE) 5{E
7y

ITAIz< #LATIY 1/4 By T

ERAY KEL2

MN=WTI 21@ 1/8(2t1%

SUMDE 6% #HN<EIS

RO

‘4| Instructions:

1. Make lengthwise slit in each eggplant and grill on both sides till golden.

2. Mix fish sauce, sugar, lime juice, garlic paste and chili peppers to make
salad dressing.

3. Pour half dressing into serving dish and add grilled eggplants.

4. Arrange shrimp, shallots and garlic over eggplants; pour remaining
dressing over all.

5. Just before serving, garnish with dried shrimp, egg wedges, and mint
leaves.

Rio

W EYA

D HIZERMIPYBZANTEHEETFEN DO ETTHEL,

Q@ FoTS5—. B, SALD1—R, A—Uvo. ES5NBLERET. Y58 KRLy I VI %KD,
@ BILIZQDYZHE Ly VI DEREIE. DDLITEZDLIZOES,

@ QNHEITDLEIZZY, vOvy k., IZAIZCZDE. BYDY—XEHMITS,

® FLRXU. BT, 22 +OEEHD,
_
1%

(2SR “mm;nuﬂﬂ




GH B (6AD

1 small Japanese pumpkin (500 g) ARFx v 118 (500 g)

3 eggs beaten O 3@ BAEIECT

% cup palm sugar IN—LKE (BEFLIE=ZBETRA) /44
3 pandan leaves INVEUDE 3

1v% cups coconut milk dJaFvyvYINy b hy T

\6 Ingredients (serves 6):

fuctions:

Dishes from Th ailand 8
Pumpkin Custard (Sankaya Phak Tong)

9‘(*4ﬂﬂ8jﬁ7kﬁhvootuxéz K

. Cut pumpkin shell (with custs
arrange in serving bowl.

iy s

Mr. Piyanath PAGAMAS
Doctoral Student
Tropical Agriculture (E\i B EARESR)

Mr. Thanakorn WEANGSRIPANAVAL
Masters & Doctoral Student
Molecular Function of Food (B &5 FHEe=:)

Pyanath (Ton-kun, we called him) was so practiced and efficient a cook that I wondered if he made his own dinner every dayé

and he arranged food beautifully on the plates. | marveled that a man could be such an expert cook. Ton-kun loved Japanese culture.
I taught him tea ceremony during our lunch break. I can still see his huge hands skillfully manipulating the tiny tea cloth.
He also studied flower arrangement at the University coop.

B (B FEEEBRLTLLDLPEDNLL?2 ERSKOVEHEOFIELRS. BYDFEE-oTHELL SN,
BHTHIARBICEFLAINE Lo BDER—EBDLELz, FEBEIARIELKIFET. REEZBRARAITEHILEL .
RELFTENVDICHBZ SEDNTWEEABISENNVET ., BELERBOY—VIILTE-TRESNFEL=,

Thanakon-san was always smiling and adored by everyone. He found a job in Japan.

W2 HIZTIZS. BREIZHhbDLIL., bW EbHbh., AKE®D Thanakon SATLTz, BARTHEBESNE Lz,




Dishes from Turkey 1
Hot Yogurt Soup

kLD HEE 1 m

sq—45 ) FA—7

M~

ed i
2 cups long grain
12 cups water
5 cups plain yogurt

4 eggs urkish cuisine ranks among the top three
1% t dry mint in the world, along with Chinese and

1% t rosemary French.

cupS-wate

N ES s I VIR T 5 2 R, rhaeRleg e b
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lonic column in Hagia Sophia, Istanbul, Turkey
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4| Instructions:

. Place rice and 12 cups water in large pot and boil uncovered until rice
is soft.
. Combine yogurt, eggs, herbs and 2% cups water. Blend well.
. Add to cooked rice. Heat until eggs are cooked and correct seasoning.
. Serve hot.
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Dishes from Turkey 2
Cabbage
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\8 Ingredients (serves 20):
5 kg cabbage

R()“S (Laha“a Sal'maSi) 21> kg raw long-grained white rice

1 kg onion, chopped fine

S\ 4 cloves garlic, minced
\/:‘ %4‘;@. 2 D_')[/#)V,\ J 500 g ground beef
“ } 500 cc olive or sunflower oil
salt

black pepper
3 t ground red pepper

Sauce

250 cc olive oil

1 small can tomato paste
2 t ground red pepper

3 t dry mint

W B 20 A9

FrAy 5 kg

RACK 2% kg

fzFRE 1 ke #LATIY
I2AIZ 4/ #LAUIY

%A 500 g

A —TmELIFVEDLYH 500 cc
b}

=Rn D Ly

FESINLLH MEL3

Y — A E

A1)—7Jih 250 cc

Y ER—ZRME /M11E
FESIDLLH ML 2
K422k IhELC3

Tl -
uﬂ]]T Instructions:

1. Separate cabbage leaves. Bring water to boil in large pot. Boil cabbage leaves, 3-4 at once, 5 min and

remove.

Heat 2 T oil in frying pan and sauté onions and garlic 5 min.

3. Wash rice and place in large bowl; add onions and garlic and ground beef. Season with salt, black
pepper, red pepper; add remaining oil and mix well.

4. Spread out boiled cabbage leaf on tabletop and place across it some 1-2 t filling prepared in 2. Roll
leaf tight with filling inside. Repeat process with remaining ingredients.

5. Place rolls together in large pot; add just enough hot water to cover and cook 40 min over low heat.

6. Pour sauce over cooked cabbage rolls, arranged five or six to an individual plate, and serve.

N

Sauce
Heat olive oil in pan. Add tomato paste, red pepper and dry mint and cook 5 min.
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i‘ Ingredients (serves 4): *8 MO (4 AD)
11 carrot, grated IZALA 1K FTYEAT
Y2 head lettuce, chopped LAR 1/28 IhN&<H3
2—_3 tomatoes, chopped k< k 2~3@ hELH3
olive 0|_I - 41—Jim
lemon juice LEVEH

Dishes from T rkey 3

Carrot Salad with Lettuc
MLagm s

é bles. Sprinkle with olive oil and lemon juice to
taste

e and Tomatoes
LEZ, k= cAY l:/uLiAﬂj-ié‘l“
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|()inlrsa’:‘ne(lsmother’ s Chicken and Dumplings
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Al

““yk Ingredients (serves 4):

4 |bs chicken parts (le
bone in, skin on

4-5 C water

salt and pepper

1 small onion, sliced (optional)

3 ribs celery, tops set aside, stalks cut into
in. lengths :

3 carrots, cut into 1 %2 in. lengths

, thighs, half-breasts)

Dumplings

1 C flour

2 t baking powder
2 t salt

1 egg
scant Y2 C milk

3-4 C water (or chicken stock) | Instructions:

.. Place chicken in large, heavy pot. Add salt and pepper to taste,
optional ohion, celery tops with leaves, and water to cover;
bring just to boiling peint over medium low heat.

. Reduce heat and simmer 15 min; remove scum.

A . Continue to’simmer, uncovered, without boiling, 1 2 hrs;
N NI VAN ’ ' ' H
A’ JH *‘l (4 N57) add celery stalks andcarrots. Simmer until chicken is very

BEMEEA (WOt taCEHTATELD) 1350 ¢ tender, 15 min 30 min more. .
m 600 oo . Meanwhile, make dumplings. Sift together three times:

EERE 1 Uiaicso) g?:gllzaklrilgtgor::aesr&:gd Z’ilt.and add milk to make %2 C
€Oy 3k, EOBHEYY. BoTHL, : 99 g cup :

RIOBAEE L FELORSTIZHS Steieratm\,\illel!(l-llegg mixture slowly into dry ingredients. Batter should
[CALA 3&, bemDESIZHS ' : '
be stiff.
. Heat water or stock to boiling in 9 in. saucepan.
Drop tablespoons of batter into the pot so that they are barely
touching. They will expand in cooking. Cover, cook 5 min;
turn, cook 15 min more.

Gravy
2T flour
salt and pepper to taste

'S

aOf

¥
INE 200 cc

R—F Gy 5— Ih&L 2
& ML 1/2 . Remove chicken from pot when tender; set aside and keep

ly'l\]_ 1 warm. Pour off excess fat (reserve), and reduce stock to about
LS 100 cc 53 17 C.

KXIEFFZX—T  400-600 cc

. Place 2 T reserved chicken fat in small sauce pan. Gradually
add same amount of flour and cook, stirring, to form paste.

A

J—AR Gradually add rest of stock and continue to cook until it

INEF br
BIL&D WFHIZEDET

thickens.

Add salt and pepper to taste.
10. Arrange chicken, vegetables, and dumplings on serving platter.
@ Pour gravy over all, and serve immediately.
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300 cc I A ETEDD S,
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Dishes from USA 2
pefruit Salad

Avocado and Gra

g L—T TN FTY
T%UﬂﬂEZTﬁﬁhtOV TN

% .
\8 Ingredients (serves 4):

Y. C fresh squeezed lemon juice

1T prepared whole grain mustard, such as
Grey Poupon

1t Beau Monde Seasoning Salt (or Kosher
salt)

1 C good quality olive oil

1 large white or red grapefruit

1 large or 2 small avocados

1 head Boston or butter lettuce, washed,
leaves separated

W B @A)

RUITHOLEVT 1/4Hhy7T

2H< AR —F (Grey Poupon 72 &) KRS L1
N—7J Y=Lk MheC1

FU—TH4 100 cc
JL—TI7)L—Y (AnF) KI1E
F7HRAK 1-21@

ELAR (INF—A~vwR) 1{&

RO

[4] Instructions:

1. Prepare dressing. Mix lemon juice, mustard, and salt in small bowl. Slowly drizzle in olive oil,
whisking it in until mixture thickens slightly.

2. Using sharp knife, peel rind from grapefruit, making sure to remove all white from surface of fruit.
Next, carefully cut each grapefruit segment from the membranes supporting it.

3. Quarter avocado, remove pit and peel. Slice each quarter horizontally, to about 1 cm thickness. Place
in small bowl, toss with 1/3 dressing, and set aside.

4. Prepare a bed of lettuce on each individual salad plate. Arrange avocado slices and grapefruit sections
atop lettuce.

5. Drizzle each arranged plate with 1 t dressing, and serve with main course.

—

1Y Y%
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&« Ingredients (makes one pie): \ﬁ # B N/ —0IMn)

6 C peeled, sliced tart apples, such as Granny Smith BRIRDZ N T (S =—RIRGE) 1200 cc(#1kg 3-41&)
%2 C white sugar RZERHE, SERYRKRE. EHLTERFARITE S
1-2 t cinnamon b #E 100 cc ( 50 g)
juice of ¥4 lemon FEY HATHESL 12
% C flour LEVT 125
Y4t nutmeg INE# 150 cc ( 90 g)
Y t ground cloves FYAG IhEL1/4
1% C dark brown sugar, packed Ha—J/INH 58— INEL 1/4
Y C butter, softened Z2mfE 100 cc (110 g)
/A5 — 100 cc (60 g) AEEMNLHELTHL

Dishes from USA 3

Mother’ s Apple Cris
TM Instructions: XA A $l18 3 B/ ‘;"E >t

. Preheat oven to 350 F/175 C.

. Place apples in greased 9” pie pan or metal baking dish.

. Thoroughly combine sugar and cinnamon; sprinkle mixture over
apples and toss lightly. Sprinkle with lemon juice and toss again.

. Combine flour, nutmeg, cloves, brown sugar, and butter in a
mixing bowl. Mix with spoon, then work with fingers until butter
is evenly distributed into crumbly mixture. Spread over apples,
pressing firmly to form layer of topping over mounded fruit.

. Bake 35-45 min, till apples are tender and topping golden brown.

. Serve warm, with vanilla ice cream if desired.

“Jjoﬂzbljxj

W wys

D A—TZ 1B EICFHRLTEL,

@ YoId#ERH 30 cmD/NA MBS 54 VI ANDS,

® Wi, SFEVEREADYE, YrIITAUnt, BCRES,

@ R—ILITINEW. y0—T, BWEE. \I—ZEEEHEDL. NI—NDZT
FRRICAHY £ COETETREEADE S, ChEY v IDLEICE
ARAEL, YUdNRZBNESICOES, EETCRYEVTZED S,

® FRLTEWNE=A—T T 357455/, YodnEomndhy hyvEVY
NEDRBICHSETHEL,

® BHAVSIBIZHLHLDIIZEY, FHTNZSFTARIY—LEDED,

Ms. Kathryn W. Sparling

Professor of Japanese

Department of Asian Languages & Literatures
Carleton College, United States of America

Katie Sparling devoted many weeks from her busy schedule to participate
in the production of this book, which would not have come into being
without her efforts. She is a very cheerful and thoroughly considerate
person.

Sparling SEAICIFARYISHICLLH. CORDBEEBDLHITRAL TV LE
FLEEELGLS LTIORBHERAN 0BT 2 THBETRSHY FtHAE
THHBVDEY DITEBV=FES LLVEETT .




<hes from Vietnam 1 y
[()Jllficken and Rice Vvermicelli In Soupo

byl TR EBOATS

‘\, Ingredients (serves 10-15):

1 kg spareribs

1 kg chicken with bones

salt to taste

chemical seasoning

2 tomatoes, sliced

rice vermicelli (bun khé) 300g
green onions to taste

G B (10~ 15 A%)

ART1T 1 kg

EAS 1 kg

B i

S FRREAKRSE A4

k<t 2@ &9y

K#E (NSEY, N2 TH+—) 300 g
FhE LAk




TM Instructions:

. Cover noodles with hot water. Let soak 15-20 min, then drain.

. Boil spareribs and chicken 1 hr in water to cover; remove from pan.
Pull meat from bones, and re-add meat to broth.

. Add salt, chemical seasoning and tomatoes.

. Place portion of bun khé in bowl; pour soup over them. Garnish with
green onions.

MY wyns

@ BFZITHBEANTIE~203ETTEL, Mo G272 KEL S,

@ MARFT YT BN LEAN, DRBLHVDKEMATIRKHES, &
EHMMOMYHLTHNEZET LTHER—TITRY,

@ @I, SFEHARMTHEZDIF. P FEAND,

@ RBIBEANTODRA—TEIEE, FREEHLT,
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Dishes from Vietnam 2

spring Rolls
R LR BET

Rice field terraces

38 Ingredients (serves 5):

20 g harusame

20 g dried shiitake mushrooms

1/3 carrot, grated, excess water removed
100g package bean sprouts, chopped
2 onion, chopped

green onions to taste

300 g ground pork

1egg

salt and pepper to taste

25 sheets rice paper

vegetable oil for frying

Wn B G AM

[T5&8%H 20 g

FLLW:=ITF 20 g

ITACA 183K FTUBAHLTRALBKNZEED
£1OL 100 g #HMNL LIS

EFERE 1/2@ hE<H5

FhE Y4
Bl 300 g
oy 1 1@

', CL&S P&
S RR—/N— 25K
S35 H (BFYA)

n'nT Instructions:

1. Soak harusame in hot water and mushrooms in warm water 15 min.
Chop both.

2. Place ground meat in bowl and add harusame, mushrooms, carrot,
onion, bean sprouts and green onion. Mix well. Add egg, salt and
pepper and blend.

3. Soften rice paper one sheet at a time as you use them by dipping, very
quickly, into water.

4. Put one spoonful mixture across center of rice paper and roll up tight,

tucking in ends.

Fry rolls in 2 cm oil over low-medium heat until crisp and golden.

11 YA

D FZEDIERBICTFLLWETFIEHBEFRICENEN 15 SRET R AN TS,

@ R—lz BA., [E5&H. FLLW=IF, [CALA. EERE, 1oL, FheE
ANTECEES, . 8. CL&SEMASBICKGEE D,

@ FAAR=N—F I T OELERFIZS > EKITKCHEROEMN T B,

@ BDTAAR—N—[ZAT—U—HDQZEZBENTEETAATIHLE L>MY LB,

® 7418022 cn FIDBSICHSHTHERL.DEHRTHS Vv EBILLETHIT
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ts Ingredients (serves 6): :8 M # (6 A

3009 chicken breast

200 g bean sprouts

2 cucumbers, sliced

1 carrots, sliced (if possible make rose flower)
1/4 lettuce, torn into bite size pieces

BRI 300 g

HHL 200 g

EFpS5Y 2K

ITALA 1R HINHENSIAASDIEEZES,
LR 1/4 —OKXIZFTHES,

Dishes from V/jetn am 3

prout Salad
EEPLoyss

Chicken and Bean S
NbhFLfm3 g

pictions:

Boil chicken for 20-30min and bean sprouts for 2 min, then drain.
Tear chicken by hand

Arrange'dll ingredients decoratively on bed of lettuce and serve
with dre

@ AL 20 ~ 30 4. H4LIF 2 AR &5, BAIFF
THZIESCLTEL,

@ KLOFLHIEBRAZEE. FHYITLAX Y. ISALA
i, FLyS T ERATET b

Ms. Hong Van Thi NGUYEN
Ms. Ha Thu NGUYEN
Japanese language students

ARERE EHllE

Both Hong-san and Ha-san came to Japan with their husbands, who were studylng atq\zy\hto Univérsity. The
two women studied hard in the Japanese language classes offered by our International Exchaﬁge Section
Office. Ha-san was particularly adept at cutting carrots, radish, and cucumbers into beautiful creations. She

made us red and white flowers from carrots and radish (see photograph). Too bad we didn't have time for
to teach us how to do it! m

ZAELRRTERCEAE VD L&LICERICEONFE L, ERSAZEIHOBARELECTLONY BAGEEMBRINFEL
f=o Ha ZARICALA, KB, F2—VLHRLEEZHMIEINEIDAETHEEFTHHDNSIDEZIZALAERBTEL>TTFELY
FlLiz, (BESHR) HATW KRNI THRETL .




Dishes from Vietham

Ban pho rice noodies in Broth (Pho)

y—DA—7

Chicken and
N LEEA RV

2 yellow onions, unpeeled

1 knob fresh ginger, unpeeled

3-4 pieces chicken backs, necks, or other bony parts
1% t salt

1 T nuoc mam

100 g rock sugar

2 T coriander seeds, toasted 1 min till fragrant

4 whole cloves

1% -1 bunch fresh cilantro (coriander)

o 2—F0mY A
N H OB GAD

. . . This dish is for daily, especially for
%é®;;¥?§ ;Eztif?f’\b\t*“ breakfast or dinner.

%I'i] 2 EDE}ATE B 3~ d‘4 oh Nuoc mam: a fermented fish sauce
f,; INE L 1% indispensable to Vietnamese cuisine.
giiil

;5\;7’;00753 L1 S —DEIBE BRI, BT ORI
AYTUE—DE KL 2 BYNTEET L HREIMEL W2 Z 5T

so—7J 4@ ZAVRALNREREBESELLDOTA AL
aAYF7UOR—HKE 1/2~-1% BIZFAIRDFAKMZZ 5T,

« » Assembling Bowls of Pho
®» Ingredients (serves 8):

800 g Dried rice noodles (ban pho)

cooked chicken from broth, sliced

1 yellow onion, sliced very thin, soaked in cold water 30
min

3-4 green onions, green part only, sliced thin

1/3 cup cilantro (coriander) leaves, chopped

black pepper

EoH B BAN

B71@k% 300 g

A 300g (R—FZ#Wo1=EYDED)
EREF1E =ELYS, 30 p@KIzES5LTHEL,

FhE 3—-4FX FULHHOH /HNOLY
OYFUR—DE 1/3hvT  EYY

%:L;i

Rice field terraces (rice paddy).




TM Instructions:
Broth

1. Place onions and ginger directly on grate of charcoal grill or gas burner over medium flame.
Let skin burn, rotating onions and ginger occasionally and removing dry skin. After 15 min,
onions and ginger will become soft and fragrant. Char well, but do not blacken entire
surface. Remove from heat and let cool.

2. Rinse cooled onions under warm running water, rubbing off charred skin. Halve ginger
lengthwise; bruise lightly with broadside of knife.

3. Place chicken parts in large pot; add cold water just to cover. Boil over high heat 2-3 min
to release impurities. Remove chicken and liquid from pot, rinse chicken and pot in water
to remove residue.

4. Add water to cover. Bring to boil over high heat, then lower to simmer gently. Skim foam
from surface. Add onions, ginger, salt, fish sauce, sugar, coriander seeds, cloves and
cilantro. Simmer gently 25 min.

5. Return chicken parts to stock and simmer gently at least 3 or up to 10 hours. Avoid hard
boil, or broth will turn cloudy.

Strain broth. Skim fat off top.

INRTE:

A—TOmWmY A

D BIFEDIIEFREELEIAERANARN—F—DOER L SVDLETHELS, BLL< B BEL,
EIFHEVESICEVTANSEALTAET, 159 oMECEELMNL, BYLKLLHS,

@ BOEFREELDIFTFOFTAKTHL, EFREREWDS, L& S5DAEHMICERTY., BTOET
Bf1=4<,

@ RELMICEAZANTORLZV=0OKEAN, BAT2-30MEHESE. HERMYKRL, BAZHEH,
SEYE L TEAZELD. BAZHICET.

@ QITMARBMDKEANTHRNTHES R, BATED, RADH[ET VWD, FRE. L&
SM, B, Za o< L, B QVTUS—0E, y0—J, aUTFUF—EMAT 25 HHEBARTED,

® BRZUVLCYRLTOAELLES I~10EMEANTERKTS.

® MO BTETEANELAVLIITRED TS,

@ ZB+#ILT, RADT7VETLEDS,

Assembling Bowls of Pho

1. PCover noodles with hot water. Let soak 15-20 min, then drain

2. Bring broth to simmer over medium heat. Simultaneously bring large pot of water to boil.
Successively place individual portions of noodles in mesh sieve and dunk in boiling water
15-20 sec, till noodles lose stiffness; drain and place in bottom of bowl.

3. Top each bowl with chicken, arranging slices flat and pour soup over them. Mound yellow
onion in center: sprinkle pepper, green onions and cilantro on top

YA

@ #@#% 1520 M. BWHITEITz%&, kK&KEE5,

@ R—=THEhKITNTE, FBICKEGRISHERESLE T, SHIODEE— AT DOANT, 15~20
. BEEEELT, E<ChEoKRZTI ST, HLHLDEIZAND,

Q@ FMDOLIZEYYDEAZDE. R—T#FE. dR(TELFREZESE, FRTFLOAVTFTUI—%8LT,




Dishes from Vietham 5

fresh spring Rolls
(Goi Cuon)

AR LpEE £EEC

| -}
h’nT Instructions:

1.

Combine nuoc mam and sugar in large bowl; add garlic, chili,
water and lemon juice. Set aside for dipping sauce.

Make thin egg pancake in frying pan and cut into narrow strips.
Arrange meats, shrimp, egg, veggies and herbs conveniently in
workspace.

. Dip 1 sheet rice paper into water, remove quickly (1-2 sec), and

lay flat on work surface.

Along edge closest to you, place handful of noodles, several strips
meat, some shrimp, egg strips, cilantro, mint, lettuce, cucumber
and bean sprouts. Be careful not to overstuff roll.

6. Carefully roll up, firmly but not too tight, tucking in the sides.

N

Top dipping sauce with chopped peanuts and serve along with
spring rolls.

INRTE:

@ BIFHEED, 23V ILEMRBER-LTERE, ITAIZ, E3MBL.

LEVHBANTECGREETEWNTHC,

@ 734N THEREMERE. BRAMEMED,

O® e

®
@

M. AU, B, BE, qUTUE-0E, SUVMOEZERLTEL,
FAARR=—N—FKIZHvEFEL, -2 BFTENTEL,

FARAR—N—DFHIZ, —BYDRKE, A, 2V, B, aY7o8— =
Vho LR Fav, BOLEFHCHLTOE D, BZ-{SAEE

TELVKSITRESFIT S,
ARRCQOEFINDENTG, BIEETTELVELSICRERN TS,
ODEFFITE—F v Y ERELIENERITHT .

* Ingredients (serves 8):

200 ml nuoc mam fish sauce

2 T sugar

1 clove garlic, minced

I chili pepper, minced

200 ml water

juice of 2 green lemons

100 g rice vermicelli, prepared

200 g cooked pork, sliced thin

200 g cooked beef, sliced thin

200 g cooked small shrimp

cilantro (coriander) leaves

mint leaves

1 small head lettuce, separated into leaves
1 cucumber, julienned

150 g bean sprouts, cleaned and trimmed
3 eggs

200 g rice paper sheets

peanuts, chopped, for garnish

W B BAD

— 3% <., 200 cc

WHE KsL2

1Al 1/ #LATY
ESNL 1 #LATIY
7K 200 cc

BLWLEY 2@2DORHT
X% 100 g

KA 200g #Etiy

4®\ 200g &Y

INZ T 200 g

YT UE—DFE

SV MDE

LAR 118 1#&I20EHT
Fa—1) FHUY

£L 1509 HE-TH%ELES
O 3 {&

S4AR—/8— 200¢g

E—Fvy HA&LATY (FiF&HHE)




& Ingredients (serves 8):

2 ears fresh corn

1 cup tapioca flour (or other non-salt flour)
1% cup sugar

1tsalt

5 cups water

1 can coconut milk

100 g fried coconut

Tn'n? Instructions:

1. Cut corn kernels off cob. Rough chop or whirl
briefly in food processor to achieve uniform rough
texture.

In saucepan, mix tapioca, ¥ cup sugar, salt and

water. Bring to boil, then add corn and boil 5 min.

Add remaining sugar, coconut milk and fried
coconut to pan.

. Serve as dessert, either hot in cups or in glasses
over crushed ice.

W Eys

W B BAD

ES5EATL 2K

AEXH 1HhyT UMEBTHEL)
W 1/2Hhv7

B /halC1

K 5hHyT

JaFyYILY 14&E

7254 K33+ vy 1009

Dishes from \/jetn am 6

P (Che Ngo)
P2 oFH— x5

Sweet Corn Dessert Soy
N FLgme AL —

D ES3HLATLDEENT, HALCAUYICHSNI— ROt —TH—IZT 5,

@ 2EXFH. WEOFE, B KZHBITAL, FHESE DONDa—2%FMA. 5 5MEM
B9 5, TIARYOBE. 2oy YIII0 T TA FaaFyvyEMZS,

@ TH—FELTHYTNISRICEE, KjFRy KCy ElXAPLTKERLTLA

THY,

| appreciated being taught the proper Vietnamese way to prepare pho and fresh spring rolls, both of
which have recently been popularized in Japan. It was fun tormake and sample all sorts of spring
rolls, some fat and filled to bursting with ingredients, others’slender, tight, and neat. Di Thien-san
also gave a presentation on the geography, climate, and agriculture of Vietnam at a mini-forum
called the Hokkori Cafe, run by our International Exchange Section Office. She wore a most
becoming traditional Vietnamese costume for the event.
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Ms. Di Thien Thi DO
Masters and Doctoral Student
Microbial Biotechnology (|#15E2)
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ARGENTINA
Country-Style Chicken
Potato Omelet
Deep-Fried Tea Cakes
Canelones

Filling
Pancakes
White Sauce
Tomato Sauce

Beef or Chicken Stew with Chorizo and Sweet Potatoes

BRAZIL

Black Bean Soup

Fish Cooked in Coconut Milk
Brazilian-Style Garlic Rice
Fried Mandioca Flour

Coconut Flan

CANADA

Dinner Rolls

Baked Pork with Apricots
Roasted Potatoes with Rosemary
Grapefruit Salad

Lemon Cake

4. CHINA

Bean Curd Soup

Gongbao Chicken

Braised Ribs in Dark Sauce
Furong Pork (or Chicken)
Steam-Fried Meat Buns

Broccoli and Black Mushrooms
Chinese Boiled Dumplings
Filing & (&)
Spring Onion and Shrimp
Celery and Beef
Dumpling Assembly
Wontons
Onion Flower Cakes
Cold Vegetable Hors d'Oeuvre

5. UYGHUR, CHINA

Noodles for "Big Plate Chicken"
Carrot Pilaf with Lamb
Vegetable and Harusame Noodle Salad
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6.

10.

11.

12.

CZECH REPUBLIC
Cabbage Soup
Goulash with Sausage
Fruit Dumplings
Apple Strudel

INDIA
Garbanzo Bean Curry
Deep-Fried Soda Bread
Mixed Vegetable Yogurt
Rice Custard

Tapioca Croquettes
Deep-Fried Bread

Okra with Salmon

Chicken Curry with Coconut Milk
Fried Rice with Vegetables
Cabbage Salad with Peanuts

INDONESIA

Spicy Beef

Coconut Milk Rice Plate
Cool Tropical Fruit Dessert
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Fragrant Chicken Soup with Harusame Noodles HWRADEAZX—7

Beef Satay
Coconut Tapioca Squares

IRAN

Barley Soup

Pilaf with Saffron and Barberries
Tomato and Cucumber Salad

ITALY
Pasta with Broccoli
Meatballs in Tomato Sauce
Warm Soybean Sprout Salad

Dessert Pancakes with Chocolate and Jam

JAPAN

Steamed Egg Pot

Braised Chicken and Vegetables
Spinach with Sesame Dressing
Mixed Sushi

Cold Sweet Bean Jelly

KENYA
Chapati
Chicken Stew
Pan-Fried Kale
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13. KOREA
Hot Pot with Fermented Bean Paste
Egg Pancakes with Squid
Korean Barbecue
Kimchi Hot Pot

Egg Pancakes with Vegetables and Seafood

PR E LRIE 5
BEBFHEE
BEEA
FLTFH
BELFHBRE

Cold Harusame Noodles with Beef and Vegetables — #3

14. MEXICO
Tortillas

NLT o —VF

Chicken and Vegetable Soup with Tortillas ML7 4 —VADBREBFEDA—

Chiles Rellenos
Tortilla Cheese “Sandwiches”
Salsa

15. MYANMAR

Bamboo Shoot Soup with Dried Shrimp

ESNSLDFEDYEBS
MNLT 4 —VOF—XTFYRAYF
YL

FLIEADTOZR—T

Chicken Curry with Lemongrass and Fish Sauce LEVI S ARKDOERNSN L —

Coconut Rice for Electric Rice Cooker

Lime Peanut Carrot Salad

16. NEPAL
Potato and Cauliflower Curry
Chicken Chili
Nepali Fried Rice
Yogurt with Fruit

17. PAKISTAN
Chicken Korma
Chicken Biryani
Daal Channa Fry

18. PERU
Stir-Fried Beef with Fried Potatoes
Marinera Salad
Rice with Milk

19. PHILIPPINES
Shrimp and Vegetables Soup
Fish in Vinegar Sauce
Rich Chicken and Vegetable Stew
Pumpkin Flan
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20.

21.

22.

23.

24.

25.

26.

27.

RUSSIA
Beet Soup
Chopped Salad
Russian Pancakes
Cold Berry Soup

SPAIN
Cold Vegetable Soup
Spanish Omelet
Paella

SUDAN
Chicken with Tomatoes and Onions
Flava Beans
Yogurt Salad with Cucumber and Carrot

TAIWAN
Egg Pancakes with Dried Radish
Vegetarian Triple Flavor Mock Chicken

Eggplant with Soy Wheels
Pearl Milk Tea (Bubble Tea)

THAILAND
Panang Beef Curry
Pork Satay
Peanut Sauce
Cucumbers in Vinegar
Tiny Rice Cakes in Syrup
Coconut Chicken Soup
Spicy Eggplant Salad
Pumpkin Custard

TURKEY
Hot Yogurt Soup
Cabbage Rolls
Carrot Salad with Lettuce and Tomatoes

USA
Grandmother’s Chicken and Dumplings
Avocado and Grapefruit Salad
Mother’s Apple Crisp

VIETNAM
Chicken and Rice Vermicelli in Soup
Spring Rolls (original)

Chicken and Bean Sprout Salad
Fresh Spring Rolls

Chicken and Ban Pho Rice Noodles in Broth

Sweet Corn Dessert Soup
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Bl B % FAfEFEH B & RE Bna A
1 Indonesia 20044 9H29H Ms. Elly KESUMAWATI 13
B2 Spicy Beef ANAY—E—7
Coconut Milk Rice Plate AaAFYYINTFA4R
Cool Tropical Fruit Dessert BleWZIL—Y FH— K
2 Thailand 2004410H29H Ms. Rungruedee THIWTHONG 16
BIEA Panang Beef Curry NFYE=THL—
Pork Satay with Peanut Sauce R—oY 7
Peanut Sauce E—FvvYyvy—2X
Cucumbers in Vinegar BBl F¥ao Y
Tiny Rice Cakes in Syrup HZ7IVEFOYOY FET
3 China 2004411830H Ms. BR S&ECHEN Jie 20
rE 42 Bean Curd Soup SBOA—7
Gongbao Chicken BAEHEOE—F v Y
Braised Ribs in Dark Sauce BINSADOELE
Furong Pork (or Chicken) FRER (7o 1S 38 A) DR A ) 6D
Steam-Fried Meat Buns SEF A3
Broccoli and Black Mushrooms Ay aU—&F LW
4 Nepal 20054 1H18H Ms. Shanta KARKI 13
Mr. Govinda RIZAL
EIE4 Potato and Cauliflower Curry CeWbEAUTZTT—0
AL—
Chicken Chili EUEFFY
Nepali Fried Rice FIN—)UBEEBR
Yogurt with Fruit 7=y I3A—=7ILk
5 Vietnam 20055 2H22H Ms. Hong Van Thi NGUYEN 15
Ms. Ha Thu NGUYEN
EIE4 Chicken and Rice Vermicelli FEFYEHDR—T
in Soup
Spring Rolls  (original) BEE
Chicken and Bean Sprout BEHEYPLOY Y
Salad
6 Ghana 20055 4H22H Mr. Adayi George MIANDI 24
BIEH Peanut Soup & Fufu E—F vy WY R—=TF&T7
Beans Chew OV Fa—
Peanut Cake E—Fvyvo—%
7 Brazil 20054 5A27H Ms. Mirian Maya SAKUNO 17

1P Black Bean Soup
Fish Cooked in Coconut
MilkBrazilian-Style Garlic Rice
Fried Mandioca Flour

Coconut Flan

Ms. Karen Mine HARADA
EBRORX-7
ROIIFYYILIE
TIIND=ZV=0F4R
EEEr YN
JaAFvyYINNITUY
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8 Spain 2005% 7H 1H Ms. Rafael PRIETO 22
REZ Gazpacho HRAIy F 3
Spanish Omelet ANRZyYaALLY
Paella JAuylyd
9 Korea 200549A30H Ms. SR HZESONG minyoung 20
KL Fermented Bean Paste Hot Pot BEKER(T I vV FT)
Egg Pancakes with Squid Korean 77X
Barbecue ZLax
10 Argentina 2005F1H21H Ms. Beatriz IVON HASSEL 21
KRS Country-Style Chicken FErYIFa—
Potato Omelet CehWsDALLY
Deep-Fried Tea Cakes 724 RKT7—F
11 Turkey 2005512 B 2H Ms. Sevgi DONMA 27
KEZ Hot Yogurt Soup BI—VIER—=T
Cabbage Rolls A—JLF vy
Carrot Salad with Lettuce LYR. RYMADICALA
and Tomatoes HI5
12 Mexico 200641 H20H Mr. Adrian ARAGON RAMIREZ 22
Ms. Maria M. ARAGON RAMIREZ
MNLT4—V =7
BHIEE Tortilla Soup ESHS LDEDYBT
Chiles Rellenos MNLTF4—VF—XBYRAYF
Tortilla Cheese “Sandwiches” TILY
Salsa
13 ltaly 2006%F2 A17H Ms. Cecilia Corrado LARONNE 19
REZ Meatballs in Tomato Sauce AYRY—ZMZZ—MKR—)
Pasta with Broccol 7Ovy3aYU—Y—X/XR%
Warm Soybean Sprout Salad 5P LOMZY
Dessert Pancakes with T —F
Chocolate and Jam (FaalL—bhE&EYvLRR)
14 Myanmar 20064 4 B28H Ms. Ya Min Thant 23
RIEL Bamboo Shoot Soup with Fried FLIEADREFOZR—T
Shrimp
Chicken Curry with Lemongrass LEVYZREAKDEAL —
and Fish Sauce
Coconut Rice for Electric IERBR TR JAF YWY FA R
Rice Cooker
Lime Peanut Carrot Salad A LRAKOE—FyY - [CAUAYSS
15 Peru 2006%F5 A19H Ms. Carmen Rosa KAMECO SORIA 27

BHREA Stir-Fried Beef with Fried
Potatoes
Marinera Salad
Rice with Milk

FRECPHVELD
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16 Sudan 20064 6A 16H Mr. & Mrs. Rasid Ismael HAGIBRAHIMI 16
pS51:P Chicken with Tomatoes and Y b EEREADBAREZLAH
Onions
Fava Beans IR TN AXADERAH
Yogurt Salad ER7y N2
17 Thailand 2006F9H19H Mr. Piyanath PAGAMAS 17
Mr. Thanakorn WEANGSRIPANAVAL
B2 Coconut Chicken Soup JAFYYFFVR—T
Spicy Eggplant Salad BEDANAY—YFH
Pumpkin Custard ARFyDHRAY—R
18 India 20064 10H31H Mr. & Mrs. Sandeep GOEL 20
51 Garbanzo Bean Curry v&kZEAL— (Fa—)
Deep-Fried Soda Bread B> UShw—IL)
Mixed Vegetable Yogurt I—TILNY ST (514%)
Rice Custard SARTVY (F=))
19 Philippines 2006128 1H Ms. Emily Sucaldito ANTONIO 14
rE 4 Sour Shrimp Soup ZUOADHREDR—T
Fish in Vinegar Sauce B DBKEAH
Rich Chicken and Vegetable BREBEDYFa1—
Stew
Pumpkin Flan MNEE» 7TV
20 Iran 20074 18308 Ms.Sara SABEIRI 17
FEEA Barley Soup EDR—T
Pilaf with Saffron and BI7IENRN—R)—-DEZT
Barberries
Tomato and Cucumber Salad AIREFaITUDLEYYSS
21 Indonesia 20074 3814H Ms. Elly KESUMAWATI 20
HIEZ Fragrant Chicken Soup with BEWADBAX—T
Harusame Noodles
Beef Satay E—797«
Peanut Sauce for Satay T4 DE—FvVYY—2X
Coconut Tapioca Squares YV ETEXTHDRE
22 Uyghur 2007448248 Ms. BEERRGEZHEMAIMAITI 32
Gulinuer
RIE 4 Big Plate Chicken BOKIMELD
Noodles for "Big Plate AMEED HBDEE
Chicken"

Carrot Pilaf with Lamb
Vegetable and Harusame Noodle
Salad

FLRADICALAZA R (RO)
BREBEROY S
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23 Korea 2007 #5A29H Mr. #8 B CHO Yong-Ki 35
k1P Kimchi Hot Pot FLFFTM (FLFFY)
Egg Pancakes with Vegetables BEREHMESE (FFI)
and Seafood
Cold Harusame Noodles with Beef #£% (¥'+ 7F z)
and Vegetables
24 Argentina 2007%7H17H Mr. Pablo PEREZ GOODWYN 25
FEZ Beef Stew with Chorizo and FaUY—ADFRYF 21—
Sweet Potatoes
Canelloni hxrpo=
Filling hxOZ—nE
Pancakes AXO=ZDK
White Sauce ITARY—2X
Tomato Sauce AYhY—X
25 Canada 20075%9H19H Ms. Keiko FITZ-EARLE 21
51 Baked Pork with Apricots BEROHATIRZ
Roasted Potatoes with Rosemary H—XY U —RKRRT kDA —
Dinner Rolls TUkEE
Grapefruit Salad aO—JLIKY>
Lemon Cake TL=F7N—=YH¥Z5
LEVT—F
26 Kenya 200741 H9H Ms. Mary MAKOKHA 28
FEEZ Chicken Stew BAYFa1—
Chapati FyINT 1
Pan-Fried Kale EROBHE (RUX)
27 China 2007%11H26H Ms. £ #st WANG Xinyan 27
Ms. #8 B ZHAO Hai Yan
EIE4 Chinese Dumplings BF
Filling T8 (8)
Spring Onion and Shrimp 5 &EMAD
Celery and Beef O 4R
Dumpling Assembly ROEHA
28 India 2007%12814H Ms. Shobha VILAS 31
EHE# Chicken Curry with Coconut JaAFYYINIFFVAL—

Milk
Tapioca Croquettes
Okra with Salmon
Fried Rice with Vegetables
Deep-Fried Bread
Cabbage Salad with Peanuts
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29 Russia 2008%6H10H Ms. Olga RUSALIMOVA 37
kP Beet Soup RV F
Chopped Salad AEFEOYIAR—IY T
Russian Pancakes Ay 7\ —%*
Cold Berry Soup NY—X—=7
30 China 2008%7H1H Ms. & # Ll Yan 19
Ms. & ¥ CAO Yang
k1P Wontons bhAch
Onion Flower Cakes A
Cold Vegetable Hors d’Oeuvre BE
31 Vietnam 2008%11H18H Ms. Di Thien Thi DO 35
FEZ Chicken and Ban Pho Rice BETA—DR—T
Noodles in Broth
Fresh Spring Rolls Y ESEE
Sweet Corn Dessert Soup AA—=rDA=YDOTHY—-rX—T
32" Czech KAk Ms. Martina STANOVA
BIE4H Cabbage Soup FRYR—T
Goulash with Sausage V—t—YIFa1—
Fruit Dumplings ZI—YHEF
Apple Strudel Y IDBREET
33" Taiwan R Ms. BB Z=¥& CHIOU Tai-Ying
51 Egg Pancakes with Dried PFRBOALLY
Radish
Eggplant with Soy Wheels BIRBEEMTOEY
Vegetarian Triple Flavor Mock NIZ YTV DBEIE
Chicken
Pearl Milk Tea (Bubble Tea) FEXFAAD LRI
34" Pakistan  KFafE Mr. Dnar KARN
pS51::P Chicken Curry FErhL—
Spicy Check Beans A S O =]
Chicken Spicy Rice FEIRANAD—F14RX
35" USA. REME Ms. Kathryn W. Sparling
FEEA Chicken and Dumplings HENSELIEFADFEFYYF 21—
Avocado Grapefruit Salad PRARETL—=T7IL—VDOYZ5
Apple Crisp BB k7Y NI IRT
36" Japan REME FHEBET MORITA Katsuko
kA Steamed Egg Pot B L
Braised Chicken & Vegetables A (BB
Spinach with Sesame Dressing FESNABDZEMZ
Mixed Sushi Ve
Cold Sweet Bean Jelly KFEE

EEHICELBZHBDTT,

FEOOON—FEIBRE THFIL D TIN BRIBLISLYEDNAFTERN > TcDTAXICIFRBEL TWEEA,
** 28 32 [0 —2E 36 BlOBNEHRIG. RIREBORNER TRICRHENABARRE L ZERSTICIDADRXEEE &
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