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~ GERMAN CHEESE SPAETZLE Ingredients

7oz package glass noodles

11lb chicken breast

& thsp  wvegetable oil
“Is'"iu clin“s 5 garlic gloves, minced

1/2 cup chopped green aonions

1/2cup chopped fresh cilantro

Instructions

Bring a large pot of salted water to bail.

. . Cock glass noddles in a large pot of boiling water. itbsp  chopped shallots
Mix eggs, fluor and a tablespoon salt in d bowl. Cook until tender. About 3 minutes. Drain. Rinse itbsp  Thai fish sauce
S el Gradually add water to make a smooth, light and with cold water and drain again. ithsp  fresh lime juice
(RN i i firm dough. Jthsp  minced chilies
= . I N Heat 2 tablespoons oil in heavy large skillet over Sambal Oelek
Ingredients Pisk the dough in'sinall partions into boiling water medium heat. Add chicken. Stir-fry until cooked. salt & pepper
with the help of a cutting board and scraper. Transfer to a large bowl,
i eqqs
6cups  fluor Cock until the spaetzle float to the top. Remove Heat 4 tabelspoons oil in same skillet over
4cups  shredded cheese with slotted spoon. medium heat. Add garlic and cook until fragrant.
4Thsp  butter _ Add garlic ail mixture to bowl with chicken.
1 cup small onions Melt the butter in a pan and add the spaetzle,
2Thsp  chopped parsley 5eason with salt, pepper and parsley, Now add the Add nood|es, green onions and remaining ingre-
;?e!éper cheese and the roasted onions. dients to bowl. Toss to blend. Season with salt,

pepper and Sambal Oelek

CHICKEN AND GLASS NOODLE SALAD




Ingredients

9
1thsp
1lb

1

28 oz
1 thsp
150z
3 cups
1

1/4 cup
2 thsp

lasagna noodles

olive oil

ground beef

onion, diced

crushed tomatoes
italian seasoning

whaole milk ricotta
mozzarella, shredded
egqg , beaten

Parmesan, freshly grated
fresh parsley leaves, chopped
salt, pepper

ITALIAN LASAGNA

Preheat oven to 200 degrees. Lightly oil a
bakings dish or coat with nonstick spray.

In a large pot of boiling water, cook lasagna
noodles according to package instructions.

Heat olive oil in a large skillet over medium heat,
Add ground beef and onion and cook until beef
has browned. Season with salt and pepper, to
taste. Stirin tomatoes and Itallan seasoning until
well combined.

In a medium bowl, combine ricotta, 1/2 cup
mozzarella and egg. Set aside. Spread 1 cup of
tomato mixture onto bottom of baking dish. Top
with 3 lasagna noodles, 1/2 of ricotta cheese
mixture and 1 cup mozzarella cheese and
Parmesan.

Place into oven and bake for 35-45 mintes.

In a large resealable plastic bag combine soy sauce and
brown sugar. Add the chicken. Seal bag und turn to
coat. Refrigerate for 20-30 minutes.

In a large skillet or wok, stir-fry onions, garlic and il
until tender. Rermove with a slotted spoon to a bowl,
Add celery, mushraooms and green pepper to skillet
Stir-fry 3-4 minutes. Remove with a alotted spoon to
bowl. Add chicken and marinade to skillet. Stir-fry for
5-7 minutes. Return vegetables to skillet.

Combine cornstarch and water until smoaoth, 5tir into
chicken mixture. Bring to a boil. Cook and stir for 2
minutes or until thickened. Add the bean sprouts, salt
and pepper. Cook and stir for 2 minutes or until heated
through. Serve over rice, if desired.

THAI CHOP SUEY

Instructions

3thsp  soysauce
1 thsp brown sugar

1lb chicken breast, thinly slice
E ! onions, sliced
2 garlic claves, minced
& celery ribs with leaves. cu
1/21b mushrooms, fresh
1 green pepper, 1-inch piec
carnstarch
water

canned bean sprouts
salt
pepper



4 cups
1 1sp
4 thsp
11k

1

2

1 cup
1 cup
5

3 cups
| cup
1/4 cup
1 tsp

1 cup
| cup

Ingredients

chicken broth

saffran threads

olive oil

medium shrimp, peeled and deveined
spanish chorizo, thinly sliced
chicken breast, cut into small pieces
enien, finely chopped

red pepper, finely chopped

garlic cloves, minced

paella rice

canned diced tomatoes

fresh lemon juice

smoked paprika

fresh parsley leaves, chopped
frozen peas

SPANISH PAELLA

Instructions

Combine chicken broth and saffron in saucepan.
Bring to a simmer and keep it warm over low heat.
Rise and pat dry the shrimp. 5eason with salt and
pepper to taste. Set aside. In a large paella pan (or
skillet) heat 2 tsp of oil. Add charizo to the skillet,
sauté for 3 minutes. Remove and set aside.

Add chicken to the skillet and cook until browned.
Seasones with salt and pepper. Add onion and red
pepper. Cook for 5 minutes, stirring occasionally.
Add garlic and cook for 1 minute, Add rice and
cook for 2 minutes.

Stir in chicken, chorizo, tomatoes, lemon juice,
paprika, 2 thsp alive ail and parsley, Cook for 10
minutes or until the rice has absorbed most of the
broth and almost tender.

Arrange shrimp over the rice, Scatter snap peas
over. Reduce heat to low, cover with foil or lid and
cook for 5-10 minutes. Serve with lemaon wedges
and more chopped parsley, if desired.

In a large pot of salted boiling water, cook noddles until tender

far 7-10 minutes. Drain and set aside.

In a small bowl, whisk together lime juice, brwon sugar, fish

sauce, soy sauce and pepper. Set aside.

In a large nonstick pan over medium-high heat, heat oil. Add

bell pepper and cook until tender, about 4 minutes. Stirin garlic

and cook until fragrant.

Add the shrimp and season with salt and pepper, Cook until

pink, about 2 minutes per side.

Push the shrimp and vegetable 1o one side of the pan and pour

in the egg. Scramble until just set the mix with the shrimp

mixture.

Add the cooked noodles and toss until combined. Four in the
lime juice and toss until the noodles are coated.

Top with green onions and roasted peanuts.

PAD THAI

Ingredients

80z

Z thsp
2 thsp
1 thsp
1 thsp
1

2

2

11k

T
2 thsp

pad thai ncodles

lime juice

brown sugar

fish sauce

S0y Salce

bell pepper, thinly sliced
garlic cloves

eggs, lightly whisked
shrimp

green onions, thinly sliced
roasted peanuts, chopped
vegetable il

salt and pepper




HUNGARIAN GULASH
Ingredients

l“SI'“Blin“s . 1/21b pork loin, coarsley chopped
Instr“nt“'“s 20z peeled shrimp, finely chopped
Heat oil in a large pot. Add onions and cook until e e 1tsp t?rowr? sugar
golden brown and soft. Add garlic and marjoram, e ?t L Ih ; Ii‘d i hll* nL gr:di g ¥ 1thsp rice wine
cook about 3 minutes. Add tomato paste and SBT:;E'WEEC;;*};L ftaonp;p;r 3;::: 3{:] I_smzterg ol Itbsp  soy sauce g
cook until mixture begins to turn dark red. i % 1 tsp green anian, nely chopped
1tsp fresh ginger root, chopped
=5 Bl Bioth D ke andl st b Blentl, Addvineass, Place about one teaspoon of the filling at the center of 24 WONton Wrappers
; ; : B each wonton skin. Moisten all 4 edges of wonton 3 cups chicken stock
I“ rﬂﬂiﬂﬂls stir over medium heat until almost all liquid is wrapper with water. Then pull the top corner down to /8 : P d
g absorbed. Add broth, bay leaves and lemon peel. : /o Cup  qreen anign, nnely choppe

the bottam, folding the wrapper over the filling to make

: Bring to beil. . :
]l.flilwp Catl‘f::-'ﬂ oil — g a triangle. Press edges firmly to make a seal. Bring left
white onions, thinly slice h geth ve the filli | |
2 garlic cloves, sliced Sprinkle beef with salt and pepper and add to HG bightaapnees sageting SRoe toe Wling. G e

tips of these corners, moisten with water and press

pot. Simmer over medium-low heat until beef is : :
together. Cantinue until all wrappers are used.

tender, about 2 1/2 hours,

1thsp  dried marjoram
2 thsp tomato paste
3 thsp hungarian sweet paprika

11b h e ik Bring the chicken stock to a rolling boil. Drop wontons
sp ungarian hot paprika

Transfer beef to bowl, leaving onions in pot. Boil d A . i :
! 9 P in and cook for 5 minutes, Garnish with green onions

1cup white vinegar
6 cups chicken broth

2 hay leaves
3 thsp finely grated lemaon peel
ilb beef shank meat, cut inte 3/4 inch cubes

sauce in pot about 15 minutes. Working in
batches, puree sauce in blender until smooth and
return to pot.

and serve.

WONTON SOUP
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