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Introduction

Global DMC Partners is celebrating our five year 
anniversary, and to commemorate this milestone, 
we are so excited to present our global cookbook 
featuring recipes from many incredible destinations 
and our Global DMC Partners around the globe. 

One of the best parts of our day-to-day job is the 
role we play in opening up the world to you so that 
you and your attendees can encounter different 
cultures and experience something extraordinary. 
Food is at the center of all cultures and family 
gatherings, so sharing a meal together has that 
special way of binding us together in community 
and is a key part of experiencing a destination.

Perhaps, like travel often does, this cookbook 
will serve as some inspiration for you to try and 
experience something new! Try out a new cooking 
technique, try a completely new spice you’ve never 
used, or maybe you’ll get hooked on a new cuisine 
and will want to plan a program in that destination 
to experience even more.

What you’ll find ahead are over 60 recipes from 
every inch of the globe, from Thailand to Texas, 
featuring cocktails, breakfast dishes, appetizers, 
soups, entrées and of course – plenty of desserts. 
To preserve the recipes and keep them authentic 
to their author and destination of origin, each 
recipe does not follow the same measurement 
system. And, think about how exhilarating it can 
be to try and navigate an unfamiliar, new city…
well, we wanted to emulate that same feeling 
(while giving you plenty of tips and photos!) as you 
similarly navigate your way through these new 
recipes. Our first tip: Alexa or Siri can help you out 
with quick conversions along the way. 

😉

We hope you enjoy these recipes as much as 
we enjoyed working with our amazing DMC 
partners to put this book together. Thank you 
for your partnership, and cheers to Global DMC 
Partners’ Five Years!

Eat Well. Travel Often.

-Your friends at 
  Global DMC Partners
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BELGIUM

Brussels Waffles
 
When in Belgium you have to try beer and chocolates, but you also 

should definitely taste our Brussels waffles, crispy on the outside, 

soft on the inside. Belgians don’t just eat waffles for breakfast, but 

they are a surprisingly - perhaps dangerously - simple afternoon or 

weekend treat.

The Brussels waffle, most commonly known as the Belgian waffle in 

the U.S., was introduced to the USA at the 1964 World’s Fair in NYC 

by Maurice Vermeersch.

INSTRUCTIONS

1. Separate egg yolks from whites.

2. Melt the butter. 

3. Boil the milk and vanilla and let cool.

4. In a bowl, combine flour, egg yolks, sugar and a pinch of salt. 

5. Add cooled milk and vanilla mixture.

6. Beat the egg whites until stiff peaks form.

7. Fold in beaten egg whites into the batter to form a smooth batter. 

8. Heat the waffle iron over medium-high heat or the waffle maker in the 
medium position. 

9. Pour dough and cook each waffle 3 to 4 minutes total.

PREP TIME
30 min
 

COOK TIME
10 min

SERVINGS
2-4 (8 waffles total)

INGREDIENTS 
1 c of flour 

1 c of milk

½ tsp of vanilla extract

2 tbsps of sugar 

8 tbsps of butter

4 eggs

1 pinch of salt

Toppings can be anything 
from sugar, butter, honey, 
marmalade, Hot Belgian 
chocolate sauce, strawberries, 
bananas ... or all of the above!

A GLOBAL DMC PARTER

TIP 

If you don’t like the hard 
work, try your waffle in one 
of the numerous waffle shops 
anywhere in Belgium.

BREAKFAST & PASTRIES

Belgium
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CA LIFOR NI A

CA Avocado Toast
 
Avocados are a staple in California (CA) cuisine and this versatile 

fruit is a home grown crop for the Golden State - musician Jason 

Mraz even has his own avocado farm in San Diego! The trendiest 

way to serve up avocados is on toast, with chefs spinning this 

dish to the level of gourmet cuisine. Since 1920, this dish has been 

appearing on CA menus and now you can whip it up at home.

INSTRUCTIONS

1. Toast 2 slices of whole grain bread in a toaster until golden and crispy.

2. In a small bowl combine and mash the avocado, lime juice, and salt and 
pepper to taste.

3. Spread half of the mixture on each slice of toasted bread. 

4. Top with anything you like such as bacon, a fried egg, tomatoes, 
radish and more. 

PREP TIME
3 min
 

COOK TIME
2 min

SERVINGS
2

INGREDIENTS 
1 ripe avocado peeled and seeded

Juice of 1/2 a lime

1/2 tsp red pepper flakes (optional)

Salt & pepper to taste  

2 slices whole grain bread 
or bread of choice

TIP

This versatile base is ripe  
for customizing!

BREAKFAST & PASTRIES

Ca
lif

ornia
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IR EL A ND

Guinness 
Brown Bread
 
This recipe could not be simpler or more delicious! Question - what 

do you get if you combine a traditional brown bread with the world’s 

most famous drink? Guinness brown bread of course! Discover how 

the sweet roasted creamy notes of the Guinness blend perfectly 

with the nutty flavor of the traditional Irish bread. Trust us, your 

tongue will thank you with every bite!

INSTRUCTIONS

1. Preheat oven to 190°C/375°F/Gas 5. Lightly grease a 2 lb loaf tin. 

2. Put butter/margarine and treacle into a saucepan over a low heat and allow 
the butter/margarine to melt.

3. Meanwhile, combine the wholemeal, pinhead, sugar and chopped 
walnuts into a bowl.

4. Sieve in the bread soda and mix well.

5. When the butter/margarine has melted, add the Guinness and stir.

6. Add the liquid to the dry ingredients and mix well.

7. Transfer mixture to prepared tin and bake for about 40-50 minutes until 
risen and sounds hollow when tapped underneath.

8. Wrap in a clean tea towel and allow to cool. 

9. When cooled, serve.

PREP TIME
20 min
 

COOK TIME
40-50 min

SERVINGS
4-6INGREDIENTS 

450 g / 1 lb coarse 
wholemeal flour

2 level tsps bread soda

25 g / 1 oz  Pinhead 
Porridge Oats

4 tbsps Shamrock Demerara Sugar

80 g Shamrock Chopped 
Walnuts (optional)

50 g / 2 oz  butter or margarine

1 tbsp treacle

400 mL Guinness

TIP 

Delicious with a little butter 
or even more incredible with 
smoked salmon on top!

BREAKFAST & PASTRIES

Ireland
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FR A NCE

Quiche Lorraine
 
The traditional quiche is a combination of a savory tart whose pie 

is covered with a “migaine” and “lardons.” The quiche has become 

very popular over the years in France, but also in Europe, America 

and Australia. One can argue that the quiche is more famous 

than the name of its original local region: the Lorraine province. 

It is mostly eaten warm as an entrée and can be found in most 

of France’s charcuteries and caterers. A classic Quiche Lorraine 

recipe is also a great stand-by for lunch or supper, as well as for a 

summer picnic. 

INSTRUCTIONS

1. First, make the pastry: tip the flour into a large mixing bowl. Add the butter 
and salt, and rub in gently with fingertips until the mixture resembles fine 
breadcrumbs. Add 3 tablespoons cold water until a smooth pastry comes 
together in a ball.

2. Roll out the dough on a lightly floured surface and use it to line a 28 cm 
loose-bottomed flan tin (removable bottom tart pan). Ideally, use a fluted tin.

3. Chill in the fridge for about 30 min – 1 hour. (This will stop the pastry from 
‘shrinking’ when cooked.) Meanwhile, preheat the oven to 210°C. Prick the 
pastry case all over with a fork to prevent air bubbles forming during baking. 

4. Lightly cook the ‘lardons’ / small bacon pieces without adding extra fat. 
Cook until lightly browned then put them on kitchen towel to soak up the 
fat. Set aside.

5. In another bowl, beat the eggs and cream. Add a little pepper (but no salt as 
the ‘lardons’ will make it salty enough).

6. Remove the tart tin from fridge and add the ‘lardons’ across the base then 
pour in the egg mixture. Cook in a pre-heated oven at 210°C for about 30 
minutes or until the quiche is lightly browned and the pastry is crispy.

PREP TIME
30 min
 

COOK TIME
1 hr

SERVINGS
8

INGREDIENTS 

FOR THE MIGAINE  
(FROM LORRAINE DIALECT)

175 g (6 oz ) unsmoked 
streaky bacon rashers, rinds 
removed, cut into strips

2 large eggs

250 mL (9 fl oz ) single cream

Salt and freshly ground 
black pepper

FOR THE PIE

175 g (6 oz ) plain flour, 
plus extra for dusting

85 g (3 oz ) hard block chilled 
butter, cut into cubes

Water – small amount

Pinch of salt

TIP 

The true Quiche Lorraine 
doesn’t contain milk. The 
cream gives the ‘migaine’ (egg 
mixture) its creamy texture 
and once cooked will move a 
little. Do not add gruyère or 
another type of cheese. This 
will compact the ‘migaine’ 
and will give it a different 
texture altogether. 

BREAKFAST & PASTRIES
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NORWAY

Schilling Buns
 
A traditional Norwegian pastry brought to Bergen with the 

Hanseatic in the 1300’s, the name "Schilling" originates from the 

price of the bun, which was 1 schilling. Now the pastry is so popular 

in Bergen that it has its own celebration, on the 2nd of June.

INSTRUCTIONS

1. Melt the butter, add the milk and heat it to 37°C/99°F. 

2. Crumble the yeast into a bowl and mix with some of the heated liquid. 

3. Mix all the dry ingredients in a big bowl, leave some of the flour to the end, 
to get the right texture. If you use dried yeast, it should be added here.

4. Mix the liquid and the egg into the dry mixture and knead for 10 minutes  
(in a kitchen mixer or by hand). Add more flour if necessary. It should be an 
easy dough to work with.

5. Put the dough to rise in a warm place for 40-60 minutes.

6. Knead the air out of the dough and roll it with a rolling pin to a rectangle  
(30 x 64 cm / 12” x 25”). Spread (softened) butter, cinnamon and sugar on 
the dough and roll it (from the longest side) to a roll.

7. Slice the rolled dough into 2 cm slides and place with the flat side on a 
baking sheet lined with parchment. Cover with a kitchen towel and place to 
rise for another 30 minutes.

8. Preheat the oven to 250°C/480°F. Brush each bun with the whisked egg, 
then sprinkle with sugar. Bake for about 10 minutes until they become 
golden brown.

PREP TIME
1 1/2 - 2 hrs
 

COOK TIME
10 min

SERVINGS
24 large buns

INGREDIENTS 
150 g / 5 oz  of butter 
or margarine

0.5 L / 2 c of milk

50 g / 1.75 oz  of fresh yeast 
(or 2.5 tsp of active dry yeast)

1/2 tsp salt

2 tsps of cardamom (powdered)

1.5 dL / 0.5 c of sugar

1 egg

1.5 L / 6 c of all-purpose flour

FILLINGS

Butter, sugar and cinnamon

1 egg for brushing before baking

BREAKFAST & PASTRIES

Norway
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PERU

Ceviche
 
Ceviche is a traditional Peruvian dish and at the core of Peruvian 

gastronomy. This dish utilizes the natural resources of the sea 

and the land in perfect harmony, where all the flavors have a place 

- the salinity of fish and seafood, the acidity of the lime, the hot 

pepper, the bitterness of the onion and the sweetness of the sweet 

potato and corn.

INSTRUCTIONS

1. Cut the fish into medium or skewed pieces.

2. Season with salt and cayenne pepper.

3. Rub a little cayenne pepper on the edge of a bowl.

4. Add the juice of the squeezed limes by hand and then add the ice cubes. Mix 
well allowing the ice to come in contact with the entire preparation.

5. Add the onion, mix and serve on a plate with slices of cooked sweet potato 
and boiled corn.

PREP TIME
30 min
 

COOK TIME
5 min

SERVINGS
4

INGREDIENTS 
200 g fish of your choice

¼ yellow pepper in round slices

7 limes

2 ice cubes

¼ onion heart thinly sliced

2 cooked sweet potatoes, 
peeled and cut in round slices

Cooked and shelled corn

Cayenne Pepper

Salt

APPETIZERS

Peru
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SW ITZER L A ND

Cheese Fondue
 
The history of fondue is truly epic. It is quite astounding to find a 

recipe in Homer’s Iliad (song XI). Surely this mixture of Pramnos 

wine, grated goat’s cheese and white flour was a fondue! The 

heritage of what is considered Switzerland’s national dish is the 

legacy of many generations.

INSTRUCTIONS

1. Rub the inside of an earthenware fondue dish with garlic. 

2. Pour in the white wine, bringing it almost to a boil on the stove. 

3. Add the grated cheese, stirring continually with a wooden spoon. 

4. When the mixture almost reaches a boiling point, stir in the cornstarch 
blended with the kirsch. 

5. Continue to stir, adding pepper and a little grated nutmeg (optional). 

6. Transfer the fondue pot to a spirit burner, which can be regulated. Serve the 
bread separately. Using a fork, dip into the fondue and remember to stir the 
fondue with each piece. The fondue should be kept at a simmering point 
while eating. Recommended drinks: Dry, white wine such as Fendant, Dorin, 
Perlan, or black tea without milk.

PREP TIME
25 min
 

COOK TIME
20 min

SERVINGS
4

INGREDIENTS 
350 g Gruyère cheese

350 g Emmental cheese or if you 
can find it, Vacherin cheese

1 clove of garlic

300-400 mL dry white wine 

20 mL kirsch

10-20 g cornstarch

Freshly ground pepper 
and nutmeg

600 g bread, in 3-4 cm cubes 
or broken off by hand

A  G L O B A L  D M C  P A R T N E R

TIP 

A fondue must be creamy, not too thick but sufficient to coat the bread well. Burners, fondue 
pots and special fondue forks are available from kitchenware shops, department stores and 
some cheese shops. Kirsch is a clear, colorless fruit brandy traditionally made from double 
distillation of morello cherries, a dark-colored cultivar of the sour cherry.

APPETIZERS

SwitzerLanD
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CHILE

Chilean Empanada
 
In its most traditional version, an empanada is a baked, crunchy and 

soft dough containing a delicious mixture of meat, olives, raisins 

and eggs. Chilean empanadas are so tasty that they can be eaten all 

day. Versatile and always appropriate, nowadays they are also fried 

and stuffed with seafood, cheese and vegetables.

INSTRUCTIONS

1. To prepare the filling: sauté the onion, add the meat and let it cook slowly so 
that the onion and meat cook in their juices. Do not drain. Add the wine, the 
salt, the chili powder and the complete seasoning.

2. To prepare the dough: mix the flour, the baking powder and the salt on 
a smooth and flat surface that allows you to knead. Make a volcano with 
the flour and place the melted and warm lard in the center. Next, add 
the egg and milk, slowly begin mixing gently with your hands until you 
achieve a smooth and uniform dough. If the consistency is too dry, add a 
little more milk, and if it is very wet, add a little more flour. It is important 
that it does not stick on your hands. Let the dough rest a few minutes and 
continue kneading.

3. Preheat the oven to 200°C or 390°F.

4. Divide the dough into twelve equal portions and make spheres with each 
one. Then with the help of a rolling pin, roll the dough into thin discs of 
approximately 15 centimeters in diameter.

5. Distribute the filling between the discs, making sure not to have excess 
liquid. Add an olive, a piece of egg and raisins.

6. Brush the edges of the discs with water, fold them in half, and close them 
well so that they do not open during baking. Then brush them with beaten 
egg yolk. With the help of a fork, pinch them closed along the open edges 
and bake them for 25 to 30 minutes until they are brown.

PREP TIME
1 hr
 

COOK TIME
25 min

SERVINGS
12

INGREDIENTS 

DOUGH 

1 kg wheat flour with no yeast

2 tsp baking powder 

200 g lard, melted and warm

1 tsp salt

1 egg 

½ liter of milk  

FILLING 

½ kg ground beef 

1 kg chopped onion 

1 c white wine 

5 tbsp vegetable oil 

4 hard boiled eggs 

½ c olives with no pit 

½ c raisins 

1 pinch of chili powder for color

1 pinch of salt 

1 pinch of complete seasoning 

TIP 

Accompany this dish with a 
glass of Chilean wine.

APPETIZERS

Ch
ile
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<<DESTINATION>>

APPETIZERS

Conch Salad
 
The explosion of citrus and hot pepper flavors along with freshly 

diced vegetables and tasty white conch meat are what make every 

spoonful of this local delicacy delightful to both the eye and palate. 

Possibly the most quintessential dish of these islands, conch salad 

serves as both a reliable comfort food and a form of edible artwork. 

INSTRUCTIONS

1. Wash conch with a mixture of lemon, salt and water. 

2. Clean the conch, remove slime, and cut into small cubes.

3. Place in mixing bowl with remaining ingredients. Cover and let the conch 
and vegetables marinate in the refrigerator for a minimum of 15 minutes or a 
maximum of 2 hours. Mix and serve.

PREP TIME
15 min - 2 hrs
 

COOK TIME
Not required

SERVINGS
4

INGREDIENTS 
8 oz pre-tenderized conch 

10 tbsp fresh lime juice

1 lemon 

5 tbsp fresh orange juice 

1 ripe tomato, diced 

1/4 c diced onion 

1 cucumber peeled, 
seeded and diced 

1/2 c bell peppers (any color), diced 

3 hot peppers (local ghost 
peppers or jalapeño 
peppers), minced 

Salt and pepper to taste

TIP 

You can always add or take 
out any ingredients that you 
may or may not like. Adding 
bits of apple, pineapple, and 
mango to complement the 
fresh vegetables and peppery 
citrus creates cooling flavors 
and offers a nicely balanced 
and less spicy alternative to 
the classic blend.

APPETIZERS

BA H A M AS

Bahamas
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NEW OR LEA NS, L A

Crawfish  
Cheesecake
 
Just like BBC Destination Management’s services, this recipe is 

very versatile and can be easily customized. This is a favorite recipe 

of the BBC Staff and is demanded every year at their Thanksgiving 

Luncheon. Substitute shrimp or crabmeat for the crawfish, or take 

out the seafood all together and make it a sausage cheesecake.

INSTRUCTIONS

1. Sauté onions, celery, bell pepper and garlic in olive oil. 

2. Add crawfish and andouille and sauté approximately 5 minutes. 

3. Add cream cheese and mix thoroughly, remove from heat and add heavy 
cream, grated gouda cheese, Cajun seasoning and eggs. Mix until the 
cheese is melted. 

4. In a separate container, combine bread crumbs, parmesan cheese and olive 
oil and pat into bottom of a spring-form pan. 

5. Pour crawfish mixture into the pan and place in a large spring form pan to 
cook in a water bath. 

6. Add water to approx. 3 inches around the spring-form pan. Bake 45 minutes 
covered at 350°F, remove and top with additional Cajun seasoning, cover 
with aluminum foil and bake until set or until a knife comes out of the middle 
of the cake clean. Remove the spring-form sleeve and serve on a platter with 
toasted bread rounds. Garnish with a sprig of rosemary or fresh herbs.

PREP TIME
30 min
 

COOK TIME
1 hr

SERVINGS
20 peopleINGREDIENTS 

¼ c olive oil 

½ large yellow onion 
(finely chopped)

3 celery stalks (finely chopped) 

½ bell pepper (finely chopped) 

1 tsp minced garlic

1 lb crawfish tails (chopped) 

1 lb andouille sausage or spicy 
smoked sausage (small dice)

1 tsp Cajun seasoning

1 lb cream cheese (room temp.)

8 oz heavy cream

¾ lb gouda cheese (shredded) 

4 large eggs

¾ c bread crumbs

½ c parmesan cheese 

¼ c olive oil 

A GLOBAL DMC PARTNER

TIP 

Serve with French 
baguette rounds lightly 
toasted in the oven.

APPETIZERS

New OrleansLA
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APPETIZERS

MEXICO

Guacamole
 
Originally from Mexico, guacamole is an avocado dip and side dish 

that has become very popular throughout the rest of the world. 

Perfect guacamole begins with ripe avocados. Avocados should give 

a little when pressed on the outside to indicate the avocado is ripe. 

An authentic guacamole recipe includes some chopped tomato and 

salt and pepper to taste.

INSTRUCTIONS

1. Finely chop onion, tomato, serrano pepper and cilantro. Put everything in a 
bowl, mix it, and leave it aside.

2. Then, in a larger bowl, place the scooped avocado pulp and lime juice. Mash 
it using a fork or potato masher. It should be a little chunky.

3. Finally, fold in the chopped ingredients and season with sea salt and pepper. 
Serve immediately.

PREP TIME
10 min
 

COOK TIME
Not required

SERVINGS
4-6

INGREDIENTS 
3 medium ripe avocados, halved, 
pitted, and removed from peel

3 tsp fresh lime juice 

3 Roma tomatoes

½ red onion

2 serrano peppers 

Cilantro

Sea salt and pepper to taste

®

APPETIZERS

¡Bueno!

Mexico
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PORTUG A L

Pastéis de Bacalhau 
 Salted Cod Fritters

 
Pastéis de Bacalhau are an Emotionstore DMC team top favorite! 

It is one of the most traditional specialties in Portuguese cuisine, 

and the main ingredient is Bacalhau or cod fish. Talking about it 

is the same as talking about family or saying ‘my mom’s Pastéis de 

Bacalhau are tastier than yours.’ It is also about a country with a 

long history connected with the sea and fishing traditions.

INSTRUCTIONS

1. Soak the dried cod in cold 
water for a day, changing the 
water 3-4 times.

2. Drain the cod, rinse and place 
in a pan. Add the milk and 
cover with water. 

3. Boil gently over medium-low heat 
for 20 to 25 minutes, until the 
cod is tender.

4. Drain and rinse the cod well, 
removing the skin and bone.

5. While the cod is cooking, pour 
1-inch of water in a large pot.

6. Add the potatoes and boil on 
medium heat for 20 to 25 minutes  
until tender.

7. Drain the potatoes, peel off the 
skins, and mash them with a 
potato masher. 

8. In a bowl, add the cod to the 
potatoes, the onion, garlic, parsley, 
cilantro, and eggs.

9. Beat the mixture firmly with a 
spoon until it is a smooth and an 
even consistency. Season with salt 
and pepper to taste.

10. Shape the cod mixture into medium 
sized cylinder shaped pieces.

11. Pour the oil in a deep heavy skillet 
or pot and place it on high heat. 

12. Add the pieces one by one, 
turning them over until they are 
golden brown.

13. Once done, remove the Pastéis 
and place on a plate with paper 
towels to dry.

14. Serve hot with the sliced lemons 
and black olives for extra flavor. 
Suggestion: Serve with bean or 
tomato rice or a green salad for a 
healthier balance, and don't forget  
Portuguese wine—white or red!

PREP TIME
1 1/2  hrs
 

COOK TIME
1 hr

SERVINGS
4

INGREDIENTS 
2 c milk

4 chopped potatoes

1 finely chopped onion

4 minced garlic cloves

500 g dried salted cod

1 tbsp fresh minced parsley 

1 tbsp minced cilantro

2 eggs

Salt and pepper to taste

1 c vegetable oil for deep frying

GARNISH

2 lemons, sliced into wedges

½ c black olives

TIP 

If you can’t find dried 
salted cod locally, try to 
order from Amazon.

APPETIZERS

Po
rt

ugal
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QUÉBEC

Pulled-Duck 
Confit Poutine
 
Poutine is a dish that finds its origins from the Canadian province of 

Québec. In its classic form, these three elements are needed: French 

fries, cheese curds and topped with a brown gravy sauce. The dish 

got its name in the late 1950s and has long been used to stigmatize 

Québec’s society. However, Poutine has since become a sought out 

and celebrated Québecois dish outside the borders of Québec.

INSTRUCTIONS

1. Preheat the oven to 300°F (150°C).

2. In a deep fryer, heat the canola oil 
to 300°F (150°C).

3. Put the pulled confit duck in 
a baking dish and warm up 
in the oven. 

4. In a bowl, mix the butter and 
flour with a spoon to obtain a 
kneaded butter.

5. In a small saucepan, bring the 
port to a boil, then add the thinly 
minced French shallot until the 
liquid has completely evaporated. 

6. In the same saucepan, add the 
demi-glace and duck stock, then 
bring to a boil. Once boiling, add 
the orange and rosemary syrup. 

7. Incorporate the kneaded butter by 
whisking it and let it boil for about 
2 minutes. Once boiling, add the 
peppercorns, then reduce heat to a 
minimum (keep the sauce hot).

8. For the French fries, peel and rinse 
potatoes then cut the potatoes to 
desired French-fry size.

9. Fry them in two stages, 3-4 
minutes each, for pre-cooking. 
Place on a baking sheet tray lined 
with paper towels. Set aside. 

10. Raise the temperature of the oil to 
200°C (400°F), pat the potatoes 
dry and then fry the potatoes 
again for another 3-4 minutes 
for each batch. Place again on 
a baking sheet tray lined with a 
new paper towel.

11. In four bowls, add the fries, 
cheese curds and sprinkle with 
salt and pepper. 

12. Add the warm pulled-duck confit 
and sauce over the fries, and serve.

PREP TIME
20 min
 

COOK TIME
30 min

SERVINGS
4INGREDIENTS 

6 Idaho potatoes

2 duck legs confit – 
skinless and pulled

2 tbsp softened butter

2 tbsp flour

125 mL port

15 mL 3 colors of peppercorns 
(pink, white and black)

1 french shallot – thinly minced

250 mL demi-glace

250 mL duck stock

5 mL orange and rosemary 
syrup (recommendation: Les 
Charlatans – Montreal made 
orange and rosemary syrup)

2 c cheese curds, room 
temperature

Salt and freshly ground 
black pepper

Canola oil

Arugula & orange zeste 
(for decoration)

APPETIZERS

Qué
Bec
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SA N A NTONIO, TX

Rosario’s Salsa
 
Since 1992, Rosario’s has served as the anchor business for the 

historic Southtown/King William area in San Antonio, Texas. 

Local food critics have consistently voted Rosario’s “Best Mexican 

Restaurant” in San Antonio and Critics’ Choice for “Best Restaurant 

to Take Out-of-Town Guests.”  Rosario’s has been featured in the 

national and local media, including the New York Times,  Texas 

Monthly, and the San Antonio Express-News.

INSTRUCTIONS

1. Charbroil the tomatoes, peppers and garlic until blackened all over, then 
blend together in a blender. 

2. Add salt to taste. 

3. Serve with tortilla chips. 

PREP TIME
5 min
 

COOK TIME
10 min

SERVINGS
2-4

INGREDIENTS 
5 medium ripe tomatoes

3 jalapeño peppers

1 medium garlic clove

Salt

TIP 

Sauce is best when vine 
ripened tomatoes are used.

APPETIZERS

Antonio
SAN

TX
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A L ASK A

Smoked Salmon Dip
 
Feast on the bounty of the Pacific Northwest and Alaska! Alaskans 

and Seattleites take their salmon seriously and only fresh, straight 

from the ocean will do. Smoking fresh salmon is an excellent (and 

common) way to preserve this rich, delicious fish. This Smoked 

Salmon Dip is the perfect blend of savory, fresh ingredients. 

Whether it’s a corporate function, family gathering or you’re 

just craving salmon, this mouthwatering recipe will shine on 

any occasion! 

INSTRUCTIONS

1. Mix everything but the dill and paprika together and let sit for about an hour 
in the refrigerator before serving. 

2. Before going in the refrigerator, if it is too firm, just add a little mayo and 
sour cream to your preferred consistency. 

3. Just before serving, sprinkle fresh dill and smoked paprika on top.

PREP TIME
20 min
 

COOK TIME
Not required

SERVINGS
10

INGREDIENTS 
8 oz chive cream cheese

8 oz garden cream cheese

1 tbsp fresh lemon juice

½ tsp horseradish

8-12 oz smoked salmon 
(use as much as you like)

2 green onions

¼ tsp white pepper

Touch of sea salt

½ tsp of fish seasoning  
(preferably Summit 
Spice’s Coho Mojo)

Fresh dill & smoked 
paprika for garnish

TIP 

If you’d like to make it a spread 
rather than dip, add extra 
Smoked Salmon. 

APPETIZERS

Alaska
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BOLI V I A

Trout Tartare
 
The prestigious ONA restaurant, located in La Paz under the 

leadership of renowned chef Pepe Zapata, presents a variety of 

Bolivian recipes. This starter is made with pure raw ingredients and 

the main ingredient is the trout, which is the most prevalent fish in 

Lake Titicaca. However, it can easily be replaced by any other option 

that can be eaten raw such as tuna, salmon, or tilapia.

INSTRUCTIONS

1. Cut the fish, avocado, cucumber and tomato in 1/2 cm cubes and mix them 
together in a glass bowl.

2. Add the cilantro, toasted sesame, sesame oil, lemon juice, olive oil, balsamic, 
salt and pepper. 

3. Mix and let stand in the refrigerator for 3 min. 

4. Enjoy! 

PREP TIME
15 min
 

COOK TIME
3 min

SERVINGS
4

INGREDIENTS 
150 g trout (or tuna, 
salmon, tilapia)

80 g avocado

80 g cucumber

80 g tomato (without seeds)

15 g chopped cilantro

8 g toasted sesame seed

½ tsp sesame oil 

1 tbsp olive oil

1 tbsp balsamic vinegar

Juice of 2 lemons

Salt and pepper

TIP 

This is a raw and cold dish. 
It is important that all the 
ingredients are fresh.  
 
Optional: you can add 
chili pepper.

APPETIZERS

Bolivia
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SOUPS & STEWS

RUSSI A

Borscht
 
Borscht is originally Ukrainian but it is made by most Slavic people 

and is a common food in Russia.

INSTRUCTIONS

1. Wash meat in cold water, cut into 1” pieces and place in a large soup pot 
with 14 cups cold water and 1 tbsp salt. Bring it to a boil and remove the 
foam crud as soon as it boils (if you wait, it will be hard to get rid of the 
crud as it integrates into the broth and you will have to strain it). Lower the 
heat, partially cover and cook at a low boil for 45 minutes - 1 hr, periodically 
skimming off any crud that rises to the top.

2. Grate beets on the large grater holes (or the food processor works amazingly 
well). Place them in a large heavy-bottom skillet with 4 tbsp olive oil and 
1 tbsp vinegar and sauté for 5 minutes. Then reduce heat to med/low and 
add 1 tbsp sugar and 2 tbsp tomato sauce. Mix thoroughly and sauté until 
starting to soften, stirring occasionally (about 10 minutes). Remove from pan 
and set aside.

3. In the same skillet (no need to wash it), sauté onion in butter for 2 minutes. 
Add grated carrot and sauté another 5 minutes or until softened, adding 
more oil if it seems too dry.

4. Once the meat has been cooking for at least 45 min, place sliced potatoes 
into the soup pot and cook 10 min. Then add cabbage, sautéed beets, 
onion and carrot, and chopped tomatoes. Cook another 10 minutes or until 
potatoes can be easily pierced with a fork.

5. Add 2 bay leaves, 1/4 tsp pepper, and more salt to taste.

6. Chop parsley and pressed garlic. Then stir them into the soup pot, 
immediately cover and remove from heat. Let the pot rest covered for 20 
minutes for the flavors to meld. Remove the bay leaves, and serve hot with 
fresh sprigs of parsley or dill and a dollop of sour cream if desired.

PREP TIME
20 min
 

COOK TIME
1 hr 40 min

SERVINGS
10

INGREDIENTS 
1 lb Beef: sirloin, stew meat, or 
whatever kind of beef you like 

14 c cold water

1 tbsp salt + more to taste

2 large or 3 medium beets, 
washed, peeled and grated

4 tbsp olive oil

1 tbsp vinegar

1 tbsp sugar

2 tbsp tomato sauce, or 
paste (or 3 tbsp ketchup)

1 tbsp butter

1 medium onion, finely diced

2 carrots, grated

2 large or 3 medium 
potatoes, peeled and sliced 
into bite-sized pieces

1/2 head of small cabbage, sliced

2 tomatoes, peeled and diced

2 bay leaves

1/4 tsp freshly ground pepper

1/4 c chopped fresh parsley 
+ more for garnish

2 cloves of garlic, pressed

SOUPS & STEWS

Ru�ia
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SOUTH A FR ICA

Cape Malay 
Lamb Curry
 
Cape Malay curry is renowned for its combination of sweet and 

savory flavors. It often includes sweet spices like cinnamon and 

ginger, dried fruit (especially apricots) and savory seasonings such 

as onions and garlic. This dish is usually served with rice, but some 

prefer it with mashed potatoes or bread. Red wines such as Merlot or 

Shiraz pair well with this dish.

INSTRUCTIONS

1. Heat the oil in a saucepan. Add the onion, cardamom pods, cassia and 
cloves, and sauté until the onion is translucent.

2. Add the meat and tomato and braise for 10 minutes.

3. Add the remaining ingredients, except the potato and coriander leaves, 
close with a tightly fitting lid and simmer until the meat is just tender, 
about 1 hour.

4. Add the potato and cook until done.

5. Sprinkle with the coriander and serve with jasmine rice or bread and a 
selection of sambals (hot sauces).

PREP TIME
15 min
 

COOK TIME
2 hrs

SERVINGS
6-8INGREDIENTS 

75 mL vegetable oil

2 large onions, chopped

2 cardamom pods

3 sticks cassia

4 cloves

1 kg lamb, cut into chunks

1 large, ripe tomato, chopped

10 mL curry powder

10 mL ground cumin

5 mL ground coriander

10 mL ground fennel (optional)

2 mL turmeric

10 mL crushed garlic

5 mL crushed root ginger

1 green chilli, chopped (optional)

Sea salt to taste

6 small potatoes, peeled 
and chopped

60 mL chopped coriander leaves

Jasmine rice or rotis, for serving

SOUPS & STEWS

South Africa
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ECUA DOR

Encocado
Coconut Stew

 
Encocado, or coconut stew, has been delighting Ecuadorians for 

more than two hundred years.

INSTRUCTIONS

1. Put the lime juice, orange juice, crushed garlic, ground cumin, paprika, 
ground coriander seeds, and salt in a small bowl. Mix well to prepare the 
marinade for the fish. 

2. Put the pieces of fish in a bowl and cover with the marinade; let it sit in the 
refrigerator for 1-2 hours. 

3. Heat the oil, add the chopped onions, tomatoes, peppers and salt, cook over 
medium heat for 5 minutes. 

4. Add the coconut milk, fresh or canned, to the frying pan. Mix well and cook 
for 10 minutes. If you want your sauce to be very thick, you can add ½ 
teaspoon cornstarch or cassava starch (tapioca).

5. Add the pieces of fish, cover partially and let simmer for about 
20-25 minutes. 

6. Sprinkle with fresh grated coconut and chopped cilantro. 

7. Serve with rice and ripe fried plantains.

PREP TIME
1 hr
 

COOK TIME
40 min

SERVINGS
6

INGREDIENTS 

FOR THE FISH MARINADE

1 kg of fresh fish fillets, cut 
into medium size pieces 

¼ c lime juice

Juice of 2 oranges

4 crushed garlic cloves

1 tsp ground cumin

1 tsp ground achiote  
(or ground cayenne)

1 tsp ground coriander seeds 

FOR THE ENCOCADO

2 tbsp oil

1 white onion chopped into cubes 

2 peppers, chopped in cubes

4 Roma tomatoes, 
peeled and chopped 

1 fresh coconut, blend the  
water and pulp together  
or 1 14 oz  can of coconut milk 

3 tbsp finely chopped cilantro

Freshly grated coconut – optional

Salt to taste

TO ACCOMPANY

Rice and fried banana or plantain

SOUPS & STEWS

Ecu
ado
r
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<<DESTINATION>>

SOUPS & STEWS

BR A ZIL

Fish & Shrimp 
Moqueca 
Brazilian Stew

 
A colorful stew with shrimp, fish, vegetables and the local palm 

oil was already being referred to over 300 years ago in Portuguese 

colonial documents as a prominent dish of Brazil, where the culinary 

tastes of the new world were being shaped by native Indian, African, 

and Portuguese traditions. Bahia was the epicenter of this merging 

of influences. This is a typical dish from Bahia, the Brazilian state 

with the longest stretch of coastline and abundant seafood.

INSTRUCTIONS

FOR THE FISH

1. Combine the Mahi Mahi, shrimp, 
lime juice, garlic, ginger and palm 
oil in a large bowl. Toss everything 
together to combine and let the fish 
marinate for 20-30 minutes.

2. After marinating, drain the fish 
and shrimp of any excess liquid. 
Meanwhile, cook the rice according 
to the package directions. Set 
aside once done.

FOR THE STEW

1. In a large heavy dutch oven, melt 
the palm oil over medium high 
heat. Add the garlic, red pepper 
flakes, onions and bell peppers and 
sauté for 4-5 minutes until fragrant 
and the onions are softened. 
Add the chopped tomatoes and 
stir to combine. Season with 
salt and pepper.

2. Reduce the heat to medium and 
nestle the marinated Mahi Mahi 
and shrimp in the bottom of the 
dutch oven. Season with salt and 
pepper and then add the fish 
stock and coconut milk to the 
pan. It should just about cover the 
fish and shrimp.

3. Bring the stew to a simmer, cover, 
and cook for about 10 minutes until 
the shrimp is cooked and the fish 
easily flakes apart. Taste and season 
with the juice of 1 lime, more if 
you’d like, and add the cilantro, basil 
and more salt if desired.

4. Serve the stew over the 
jasmine rice.

PREP TIME
30 min
 

COOK TIME
40 min

SERVINGS
4-6

INGREDIENTS 

FOR THE FISH

1 1/2 lb Mahi Mahi, cut 
into large chunks

8 oz shrimp, peeled and deveined

1 lime, juiced

4 cloves garlic, minced

1 inch ginger, minced

1 tbsp palm oil, melted

FOR THE STEW

2 tbsp palm oil

3 cloves garlic, minced

2 tsps red pepper flakes

1 onion, finely sliced

1 c bell peppers, finely sliced

1 c chopped tomatoes

1 c fish stock  
(vegetable stock works too)

1 c coconut milk

Juice of 1 lime

1/4 c fresh cilantro

1/4 c fresh basil

Kosher salt and freshly 
cracked black pepper

1-2 c jasmine rice

TIP 

If you can’t find Palm Oil, or 
don’t want to order it, you 
can easily use vegetable oil 
and add in a teaspoon or two 
of paprika to give the dish 
its red color.

SOUPS & STEWS

Brazil
46 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD 47 

IMG_Image
DBF_Recipe Type
DBF_Destination


GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD48 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLDSOUPS & STEWS

ICEL A ND

Kjötsúpa 
Icelandic Meat Soup 

 
Icelandic lamb is renowned for its flavor and quality. This beloved 

soup is a favorite throughout Iceland, and every household has 

their own recipe. The combination of lamb on the bone and root 

vegetables makes for a flavorful, nourishing meal, and some recipes 

call for the dish to be made heartier still by adding rice or rolled oats 

towards the end, which results in a thicker stew.

INSTRUCTIONS

1. Place lamb, onion and 2.5 L of water in a large saucepan over medium-high 
heat and bring to a simmer, skimming impurities from the surface. Season 
with salt and pepper. Then reduce heat to low and cook for 1 hour to allow 
the flavors to develop.

2. Add vegetables, thyme and bay leaves, and cook; topping up with 400 mL 
extra water if necessary, for a further 1 ½ hours or until meat is tender and 
starting to fall off the bone. Remove lamb from soup and set aside to cool.

3. Meanwhile, add oats and cook for 15 minutes or until cooked through. Once 
the lamb meat is cool enough to handle, shred meat from bones, discarding 
bones, and return to soup. 

4. Remove the bay leaves, and stir through the kale. Season with 
salt and pepper.

PREP TIME
30 min
 

COOK TIME
2 hr 55 min

SERVINGS
6

INGREDIENTS 
1 kg lamb chops, or 1 kg lamb 
shoulder, bone in, cut into 4 
cm pieces across the bone (ask 
your butcher to do this for you)

1 onion, thinly sliced

1 large turnip, cut into 2 cm cubes

3 waxy potatoes, cut 
into 2 cm cubes

3 carrots, cut into 2 cm cubes

2 leeks, sliced

5 thyme sprigs

2 fresh bay leaves

30 g (⅓ c) rolled oats

1 ½ c shredded kale

Salt and pepper

SOUPS & STEWS
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INSTRUCTIONS

1. Put olive oil, garlic, and red pepper flakes (if using) in a large pot over 
medium heat. 

2. Sauté until garlic is fragrant, about 30 seconds. Be careful not to 
burn the garlic.

3. Add the potatoes, carrots and onions. Stirring frequently, cook until the 
vegetables soften, about 8 minutes. 

4. While continuing to stir, add the fennel and cook for an additional 5 minutes. 

5. Add the kale and cook until it is completely wilted, about 3 minutes. 

6. Add the canned tomato, cannellini beans, vegetable stock, salt and 
pepper, and stir.

7. Bring to a boil, then reduce the heat and simmer until all the vegetables are 
very soft, at least 15 minutes. 

8. Turn off the heat and stir in the bread chunks. Cover and let sit for 5 minutes 
for the bread to absorb the liquid. Taste and adjust seasoning if required. 

9. Stir well and serve immediately. Finish each bowl with a drizzle of extra-
virgin olive oil. Buon appetito!

ENTRÉES

INGREDIENTS 
2 tbsp extra-virgin olive oil, 
plus extra for serving

2 cloves garlic, peeled 
and chopped

1 tsp red pepper flakes (optional)

2 medium russet potatoes, 
peeled and cubed small

2 large carrots, washed, 
peeled and cubed small

1 large yellow onion, peeled

1 large fennel bulb, fronds 
removed, diced small

½ lb / 250 g Tuscan kale (aka. 
dino kale, lacinato kale or 
cavolo nero), stems removed 
and roughly chopped

1 15 oz / 400 g can 
diced tomatoes

1 15 oz / 400 g can of cannellini 
beans, drained and rinsed

4 c / 1 L vegetable stock

½ tsp salt, plus extra if needed

¼ tsp fresh ground pepper, 
plus extra if needed

2 large handfuls of stale 
bread, torn into chunks

Rustic 
Ribollita Soup
 
Ribollita - or “reboiled” in Italian - is a famous Tuscan peasant soup 

made thick by the addition of leftover stale bread. A simple meal 

to make, ribollita warms one to the core with its root vegetables, 

cannellini beans, Tuscan kale and, of course, bread. This simple 

Italian classic is as economic as it is nourishing, making it perfect for 

family get-togethers or a casual meal with friends.

PREP TIME
20 min
 

COOK TIME
40 min

SERVINGS
8

ITA LY

TIPS 

1. Make substitutions if you can't find all the ingredients listed. For example, you can use 
celery instead of fennel, navy beans in place of cannellini beans, or swap swiss chard for 
Tuscan kale, etc. It's an informal dish using leftovers, so don't hesitate to make use of 
what you have on hand. 

2. Use toasted bread if you don't have stale bread. 

3. The bread will continue to absorb liquid as the ribollita sits, so you may want to add 
some extra broth or water when reheating.

Italy
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POL A ND

Zurek
A Polish Sour Rye Soup Served in Bread

 
 

Zurek (pronounced “zhurek”) was traditionally eaten at Easter 

but is now found on menus all year-round. The most surprising is 

its base - zakwas - a sour liquid made from rye bread and water. In 

Poland you can easily find zakwas in bottles at almost every market. 

If you do have to make it yourself, although it sounds odd and 

frightening, it is, in fact, extremely easy, but it does require planning 

five days in advance.

INSTRUCTIONS

ZAKWAS

1. In a medium bowl, mix together 
all of the ingredients. Pour into a 
glass jar or ceramic bowl that is 
large enough for the mixture to 
expand. Cover with cotton cloth 
and let stand in a warm place 
for 4 to 5 days. You should have 
about 2 cups in order to cook the 
soup. Set aside.

SOUP

1. Place the onion halves, carrot, 
root parsley and celery root in a 
large soup pot covered with water. 
Bring to a boil, lower the heat, and 
simmer, uncovered, for 40 minutes. 
Strain the broth and discard the 
vegetables (you can use those 
vegetables for other recipes, e.g. 
vegetable salad with mayonnaise).

2. Add sausage, return to the boil, 
reduce heat and cook another 
25 minutes. Remove sausage from 
soup, and when cool enough to 
handle, slice, then set aside.

3. Add the strained vegetable broth, 
the bay leaf, allspice, marjoram, 
peppercorns, and horseradish. 
Bring to a boil, reduce to a simmer 
and cook for 20 minutes. Stir in 
the reserved Zakwas and sour 
cream. Raise the heat, and bring to 
a boil again.

4. Serve in bowls with half a hard-
boiled egg in each serving, white 
Polish sausage (if desired), and rye 
bread on the side. However, the 
most traditional way to serve it is in 
a bread bowl.

PREP TIME
Zakwas - 5 days 
Soup - 15 min
 

COOK TIME
1 ½ hrs

SERVINGS
4-6

INGREDIENTS 

FOR ZAKWAS

½ c of rye flour

1 c of crusts from rye bread

2 garlic cloves, pressed 
by garlic crusher

2 c of warm water 

FOR THE SOUP

½ celery root, peeled and halved

1 large carrot, trimmed, 
peeled and halved

1 large root parsley, 
cropped, peeled and cut

1 large onion, peeled and halved

1 lb pork white Polish 
sausage - kielbasa, 

2 garlic cloves, pressed 
by garlic crusher

1 bay leaf

7 c of water

3 allspice berries

1 tbsp of dried marjoram

6 black peppercorns

¼ c of jarred or freshly 
grated horseradish

¼ c of sour cream

4 hard-boiled eggs, peeled and 
halved (optional, typical in Poland)

Salt and freshly ground 
black pepper

Crusty brown bread for 
serving (optional)

A hollow crunchy bread (optional)

SOUPS & STEWS
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<<DESTINATION>>

ENTRÉES

INSTRUCTIONS

FOR SAUCE

1. In a bowl add lemon juice, water, rice vinegar, sugar and fish sauce. Whisk 
until sugar is dissolved completely.

2. Add chopped chili, chopped garlic and mix again. Adjust with more fish 
sauce or chili at your convenience.

FOR BEEF ROLL

1. Prepare all ingredients as above, mix all well until you have a smooth filling 
and then divide into 18 portions. Lightly oil the outside face of betel leaf.

2. Place 1 betel leaf oily side upside-down and then add 1 portion of meat.

3. Roll it and use the bamboo skewer to skew and close the roll.

4. Continue until all ingredients are used.

5. Use a charcoal BBQ to grill beef rolls for around 3 minutes. Don’t overcook 
to keep rolls tender.

FOR ACCOMPANIMENTS

1. Place the beef rolls on a serving platter and top with chopped peanuts.

2. Served with a plate of all the above accompaniments to wrap and roll the 
beef rolls and a bowl of fish dipping sauce on the side.

          Recipe Credit and Special Thanks to “Saigon Cooking Class”

V IETNA M

TIP 

Don’t let it overcook on the grill, to keep rolls tender and the meat juicy. Grape leaves are a 
great substitute if you can’t find betel leaves.

ENTRÉES

INGREDIENTS 

SAUCE

2 tbsps water  
(or fresh coconut juice) 

2 tbsps sugar

2 tbsps fresh lemon juice 
(“nước chanh”)

2 tbsps fish sauce (“Nuoc Mam”)

2 tsps rice vinegar (“giấm”)

1 tsp red chili, deseeded 
and minced

1 tsp chopped garlic 

ROLLS

480 g minced beef (sirloin beef)

50 g minced pork fat

1 tbsp of vegetable oil

4 betel leaves, chopped (“lá lốt”)

18 betel leaves (for rolling)

1 tbsp of vegetable oil

2 stems lemongrass 
very finely chopped 

1 tbsp chopped shallot

1 tbsp chopped garlic 

1 tbsp soy sauce

1 tbsp sugar 

1 tsp black pepper

4 pieces bamboo or 
wooden skewer

ACCOMPANIMENTS 

12 lettuce leaves

4 stems Vietnamese basil 
leaves (“húng quế”)

200 g fresh noodles

6 rice papers

20 g roasted, chopped peanuts

Bò Cuốn Lá Lốt
Char-Grilled Beef in Betel Leaf with Lemongrass

 
This dish is part of a traditional lunch or dinner (usually the 

appetizer or entrée). The key is in the preparation and presentation. 

Once grilled and ready, the betel leaf beef rolls are placed on the 

table. Each guest then wraps the roll in rice paper along with 

a salad leaf for extra crunchiness. It is actually eaten as a “roll 

served in a roll.”

PREP TIME
45 min
 

COOK TIME
3-5 min

SERVINGS
3-4

Vietnam

56 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD 57 

DBF_Destination


GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD58 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLDENTRÉES

MOROCCO

Chicken Tagine 
With Preserved Lemon and Olives

 
This is one of the best-known Moroccan chicken dishes, called 

“Djaj M’kalli,” served during special ceremonies or celebrations. 

The most special thing about it is the onion sauce, with its sweet 

chicken and lemony flavor, to be enjoyed by dipping a piece of 

bread in the sauce.

INSTRUCTIONS

1. Take the 1/2 preserved lemon and separate the flesh from the peel. Reserve 
peel and chop flesh. Put chopped lemon in a tagine (Dutch oven or creuset) 
and add in the finely chopped garlic, parsley, and coriander. 

2. Coat the chicken in the rest of the spices, olive oil, and ghee, and then add in 
the finely chopped onion.

3. On medium heat, heat the tagine for about 20 minutes, turning the chicken 
over from time to time. You will need to watch the tagine closely, otherwise 
it will stick. You can always add a little bit of water and keep searing. 

4. After 20 minutes of searing, add about 1/4 of a liter of cold water and simmer 
for 45 minutes. 

5. When the chicken nicely browns and the sauce is thick, add in lemon peel 
and 10 olives.

PREP TIME
20 min
 

COOK TIME
45 min

SERVINGS
2

INGREDIENTS 
400 g of chicken cut in chunks 

½ preserved lemon 

½ red onion 

1 tbsp parsley finely chopped 

1 tbsp coriander finely chopped 

1 clove garlic 

½ tsp  black pepper 

½ tsp ginger powder 

1 heaping tsp turmeric 

Pinch of saffron 

1 tsb olive oil 

1 tsp ghee (clarified butter)

4 tbsps water

10 olives

ENTRÉES

Mo
roc

co
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WASHINGTON DC

Coriander & 
Fennel Salmon 
In a Citrus Emulsion with Sautéed Spinach

 
This salmon dish comes from Washington D.C. local chef, Robert 

Weidmaier. With nine restaurants in the region, including the 

District Experience team’s favorites, Marcel’s and Brasserie Beck, 

his Coriander & Fennel Salmon dish is at the top of their list!

INSTRUCTIONS

1. For the sauce, in a saucepan over medium heat, add orange and lemon 
juices, vanilla bean pod and reduce by three-quarters. 

2. Cool down and place in blender and add olive oil, balsamic vinegar, honey 
and blend until smooth. 

3. In a dry non-stick pan, toast coriander and fennel seats until lightly toasted. 
Cool down and blend in a coffee grinder. 

4. Take salmon fillets and season both sides with salt and cracked black pepper 
and coat with toasted seeds. 

5. Heat pan with olive oil and sear on both sides until medium rare, one to 
two minutes. 

6. Remove salmon from pan, lightly wipe down and drizzle with olive oil and 
sauté spinach until lightly wilted. Season with salt and pepper.

ASSEMBLY

1. Place spinach in center of plate, top with salmon and drizzle sauce lightly on 
top and around. Sprinkle with a little salt.

PREP TIME
1 hr
 

COOK TIME
5 min

SERVINGS
2

INGREDIENTS 
2 six-oz portions of salmon, 
scaled, filleted and pin-boned

¼ c toasted coriander seeds

¼ c toasted fennel seeds

1 c strained orange juice

½ c lemon juice

½ split vanilla bean pod

¼ extra virgin olive oil  
and 2 tbsps for searing

1 tbsp balsamic vinegar

2 tbsps honey

Handful of baby spinach

Kosher salt, fresh black pepper

ENTRÉES

Washington DC
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ENTRÉES

INSTRUCTIONS

1. Preheat the oven to 
180°C/350°F/ Gas 4. Place the 
pieces of fish in a wide pan, and 
pour over 450 mL / 16 fl oz of the 
milk. Do not include the prawns 
and mussels if using.

2. Bring the milk up to a boil, reduce 
the heat and simmer for about 
eight minutes, or until the fish 
is just cooked.

3. Using a fish slice or slotted spoon, 
carefully remove the fish from the 
milk and place it on a plate.

4. Using a fork, flake the fish into 
chunky pieces. Spread the pieces 
out in an ovenproof dish (about 
22 cm / 9 in square) or into smaller 
individual dishes.

5. Pour the poaching milk through a 
sieve into a jug and set aside.

6. Place the potatoes into a saucepan 
and cover with water and a 
pinch of salt.

7. Bring the potatoes to a boil and 
simmer until cooked.

8. Test the potatoes with a skewer 
to see if they are tender, and if 
so, strain and return the potatoes 
to the pan over a low heat. Add 
the butter and the milk and let it 
bubble as you mash. Finish off the 
mash with a hand beater to make 
sure there are no lumps.

9. Set the potato topping aside 
and bring a small pan of water 
to a gentle boil to boil the eggs. 
Carefully lower the eggs into the 
water and boil for eight minutes.

10. Drain and cool the eggs under 
cold water. Peel the eggs, cut into 
chunks of about 2 cm / ¾ in and 
place on top of the fish. Sprinkle 
with the chopped parsley.

11. For the white sauce, melt the 
butter in a pan, stir in the flour 
and cook for one minute over a 
moderate heat.

12. Gradually, add all the previously 
set-aside fish poaching milk 
by whisking it in, and simmer 
for 1-2 minutes, continuing to 
whisk until you have a smooth, 
slightly thick sauce.

13. Remove the sauce from the heat, 
season with salt, freshly ground 
black pepper and nutmeg. Pour 
the sauce over the fish and 
eggs in the dish.

14. Arrange the mashed potato over 
the top of the sauce, score with a 
fork to make a pretty pattern.

15. Place in the oven and cook for 
about 30 minutes, until bubbling 
and golden-brown on top. Serve 
straightaway. In the unlikely event 
of having some left over, they can 
be turned into fish cakes.UNITED KINGDOM

ENTRÉES

INGREDIENTS 
1 kg / 2 lb, 2 oz firm flesh skinned 
fish, such as cod, haddock or 
salmon, you can also add shelled 
prawns and mussels if desired

650 mL / 1 pint, 3 fl oz milk  
(I use full fat milk)

1 kg / 2 lb, 2 oz  King Edward 
potatoes, peeled

Salt and freshly ground 
black pepper

50 g / 2 oz  butter

4 free-range eggs

FOR THE WHITE SAUCE

25 g / 1 oz  butter

25 g / 1 oz  plain flour

Salt and freshly ground 
black pepper

Pinch of freshly grated nutmeg

Esmé’s Recipe  
for Fish Pie
 
Esmé Cook, owner of EC Travel, learned this recipe from her 

mother-in-law, and it has become a firm favorite with her family. 

It can be made a couple of days in advance and heated up when 

ready to enjoy.

PREP TIME
25 min
 

COOK TIME
30 min

SERVINGS
6

Inspired Destination Management

A GLOBAL DMC PARTNER

United
Kingdom
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ENTRÉES

GER M A N Y

Farmers Duck 
From the Oven with Hispi Cabbage  
& Little Hash Browns 

Farmers Duck is one of the most ordered main courses by all of our 

guests from all around the world. It is so well accepted because it is 

acknowledged by many different cultures. The duck that is typically 

served is from local German farms.

INSTRUCTIONS

1. First, preheat oven to 375°F (190°C) and then stuff the duck with the apple 
and ½ onion, and rub the salt and marjoram into the skin of the duck.

2. Duck should be placed in an appropriately sized roasting pan, add a bit 
of water to the bottom of the pan and braise it in the oven for 1 ½ hours. 
From time to time, baste with its juices and if necessary add some water. If 
you poke it with a fork and no red juice is running out any more, the duck 
is ready. Save a few tablespoons of the duck fat to cook the hashbrowns 
and cabbage. 

3. To create the sauce, use some of the duck bones, the roasted vegetable 
(carrots, celery, onion) and the tomato paste and sauté everything in a pan. 
Use the red wine to deglaze the pan a couple of times and then add a bit 
of water and simmer for about one hour. Afterwards, sieve the liquid and 
reduce it. Taste again and season accordingly.

4. For the hash browns, grate the peeled potatoes and half of the onion, and 
then mix them up with the egg and flour and flavor the whole mixture with 
salt and nutmeg. Form the hash browns into small pancakes (about 2 cm 
thick and 7 cm wide) and then fry them on the stove in some of the saved 
duck fat. The hashbrowns should be golden brown on each side. To prepare 
the pointed cabbage, roast the onions and bacon in the saved duck fat. Add 
the pointed cabbage and deglaze the pan with the cream. Reduce it a bit and 
season with salt and nutmeg.

5. Slice the duck and arrange a piece of duck on top of the sauce, with the 
hashbrowns and cabbage placed around the duck.

PREP TIME
1/2 hr
 

COOK TIME
1 1/2 hrs

SERVINGS
2INGREDIENTS 

FOR THE DUCK

1 fresh Farmers Duck  
(about 2 kg, innards removed)

1 apple

1/2 onion 

2 branches of marjoram

Salt to taste

FOR THE SAUCE

100 g roasted vegetables 
(carrots, celery, onions) diced

1 tbsp tomato paste 

Half bottle (1.5 c) of 
longneck red wine

FOR THE HASHBROWNS

400 g potatoes, peeled & grated

1/2 onion

1 egg

3 tbsps flour

Pinch of nutmeg and salt to flavor

FOR THE GARNISH

¼ pointed cabbage, 
blanched and sliced

0,2 L cream

50 g onion

50 g bacon

Pinch of nutmeg and salt to flavor

CES Congress
& Event
GmbH

A GLOBAL DMC PARTNER

ENTRÉES

Germany
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M A LTA

Fenkata
Rabbit Flamed in Garlic and Wine

 
Rabbits were introduced to Malta by the Phoenicians about 

3,600 years ago. Later, the Romans believed that by consuming 

rabbit meat, it would enhance their women’s beauty. The Knights 

of St. John prohibited the hunting of rabbits and it caused an 

overpopulation. After a proclamation that allowed it again, rabbit 

became available to the masses with lowered prices, but this time in 

such abundance that it triggered the tradition of the “Fenkata’’ as 

Malta’s national dish. 

INSTRUCTIONS

1. Heat the oil to smoke point.

2. Lay the rabbit slowly in the pan to avoid splashing of heated oil and cover it 
for five minutes, until meat turns a brownish color.

3. Add the garlic and continue cooking for another fifteen minutes.

4. Add the cooking brandy and white wine together and flame the meat until 
alcohol evaporates.

5. Add thyme and continue cooking for another fifteen minutes by which that 
time, the meat should be ready to serve.

PREP TIME
30 min
 

COOK TIME
35 min

SERVINGS
1

INGREDIENTS 
50 mL vegetable oil

8 cloves minced garlic

1 tsp thyme

15 mL cooking brandy

250 mL white wine

5 rabbit pieces (a whole 
rabbit is cut into 14 pieces)

ENTRÉES

Malt
a

66 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD 67 



GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD68 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLDENTRÉES

ATL A NTA , G A

Georgia 
Shrimp & Grits
 
The history of grits goes back to the origins of the United States. 

Grits is named for the Native American Muskogee preparation of 

corn. They would grind the corn giving it a “gritty” texture. Shrimp 

is traditionally sourced locally off the coast of Georgia in the low 

country marsh lands. Georgia shrimp is known to be whiter in 

color and cleaner due to the cold waves of water that flow from the 

Chesapeake Bay to the Keys. The pairing of the salty crustacean 

with the creamy flavor of the grits is the perfect combo for any meal.

INSTRUCTIONS

1. Bring water to a boil. Add salt and pepper. Add grits and cook until 
water is absorbed, about 20 to 25 minutes. Remove from heat and stir in 
butter and cheese. 

2. Rinse shrimp and pat dry. Fry the bacon in a large skillet until browned; drain 
well. In grease, add shrimp. Cook until shrimp turns pink. Add lemon juice, 
chopped bacon, parsley, scallions and garlic. Sauté for 3 minutes. 

3. Spoon grits into a serving bowl. Add shrimp mixture and mix well.  
Serve immediately.

PREP TIME
15 min
 

COOK TIME
25 min

SERVINGS
4INGREDIENTS 

4 c water

Salt and pepper

1 c stone-ground grits

3 tbsps butter

2 c shredded sharp 
cheddar cheese

1 lb shrimp, peeled and deveined 
(must be coastal Georgia shrimp)

6 slices bacon, chopped

4 tsps lemon juice

2 tbsps chopped parsley

1 large clove garlic, minced

1 c thinly sliced scallions

A GLOBAL DMC PARTNER

ENTRÉES

Atlanta
GA
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HUNG A RY

Hortobágy Crêpe 
Filled with Veal Stew

 
Most people know this dish as a Hortobágy pancake. Our version 

is unique because it is not too complicated, but made with the 

best ingredients.

INSTRUCTIONS

1. Fry the veal with the onions in duck fat, then remove the pan from the heat 
and add the ground paprika. Then return to the heat, fry it on low heat and 
add the tomatoes and the green pepper. Cover and let it simmer on low heat 
for about 120 minutes. Pour in some of the stock if necessary, if the veal is 
not juicy enough.

2. When the veal is tender remove it from the paprika sauce, put it aside and 
pureé the paprika sauce with a mixer. Mix the sour cream and the cream 
with a whisk in a mixing bowl then pour it into the paprika sauce. Add salt 
according to taste then put the sauce aside until serving.

3. Cut the cooked veal into really small cubes, and mix it in a mixing bowl 
with a small amount of the paprika sauce, 2 tablespoons of sour cream, 2 g 
ground paprika, salt, pepper and hot paprika (according to taste). It should be 
thicker like gravy, not liquid. Boil the ingredients together in a pan.

4. Then fill the pancakes with it. Pour some paprika sauce and a bit of sour 
cream on top and prepare for serving.

Recipe Credit and Special Thanks to Restaurant Gundel.

PREP TIME
30 min
 

COOK TIME
2 hrs

SERVINGS
4

INGREDIENTS 
300 g veal shanks  

100 g finely chopped onions  

10 g ground paprika 

40 g peeled tomatoes, 
seeds removed, diced 

40 g green peppers, diced

1 hot pepper  

100 mL meat stock 

100 mL sour cream 

100 mL cream 

100 g duck fat  

3 g salt  

1 g freshly ground white pepper 

4 pancakes

ENTRÉES

Hungary
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JA PA N

Japanese “Nabe”  
Hot Pot
 
Healthy and hearty, Japanese hot pot is a winter staple. The recipe 

is also very flexible, allowing it to be adjusted and amended to suit 

a variety of tastes. The broth used to create the dish is flavorful yet 

light, meaning that a second helping of this warming dish won’t 

leave you feeling overly full. Perfect for entertaining hungry guests!

INSTRUCTIONS

1. Combine the broth base ingredients in the main pot and let it sit 
for 30 minutes.

2. In the meantime, slice the vegetables. Get as creative as you like—Japanese 
cuisine has a strong focus on the appearance of the food as much as the 
taste. Try making blossoms out of carrots, or carving stars into the heads of 
the mushrooms!

3. Set the pot on a gentle boil on a medium heat. Large, even bubbles are a 
good sign. Too low, and the ingredients won’t cook through quickly enough. 
Too hot, and you risk boiling off the broth too quickly and burning any 
ingredients that start sinking to the bottom. 

4. Once the broth is at a boil, add the meat and firm vegetables (carrots 
and mushrooms) first. When the meat is no longer pink, add the other 
vegetables and tofu.

5. Serve the broth while it is still hot! Keep it on a gentle boil and perhaps 
keep some extra ingredients aside in case there’s a demand for seconds 
or even thirds.

PREP TIME
1 hr
 

COOK TIME
Broth - 30 min 
Hot Pot - 15-30 min 

SERVINGS
4INGREDIENTS 

BROTH 

1000 mL water

Soy sauce, mirin (if you don’t have 
mirin, dissolve 1/2 tbsp of sugar in a 
c of water) and fish sauce to taste

INGREDIENTS

200 g – 300 g thinly-sliced 
meat, chunked boneless 
fish or peeled prawns

1/2 chinese cabbage

1 leek, sliced 

1 pack shiitake mushrooms 

1 carrot, sliced

1 pack firm tofu, cubed

Any other vegetables you 
may wish to add—firm 
vegetables that soften when 
cooked (e.g. beansprouts, 
eggplant) are recommended

TIP 

Try adding other ingredients 
like generous dollops of kimchi 
or sesame dipping sauce to the 
broth - you can use this recipe 
as a base to make hundreds of 
variants on this dish.

ENTRÉES

Ja
pan
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THE NETHER L A NDS

Kale Stamppot
 
The endurance and popularity of the stamppot is truly mind-

boggling. The dish is said to be one of the oldest, and yet still 

one of the most popular Dutch dishes. Originating sometime 

in the 1600s, stamppot first started out as a very popular Dutch 

winter dish and has been a mainstay for hundreds of years. This 

is considered a “winter dish”, because of its warmth and ability to 

immediately fill you up.

INSTRUCTIONS

COOKING THE POTATOES AND KALE

1. Peel the potatoes. Cut large ones in 
half, so that all potatoes are about 
the same size. Put in a large pan 
and add as much water as needed 
to just submerge the potatoes. Add 
the stock cube. Put the kale on top 
of the potatoes, and the rookworst 
on top of the kale. Cover with a lid, 
bring to the boil and then lower the 
heat. Let simmer for about twenty 
minutes and prick the potatoes 
with a fork to see if they’re done.

BRAISING BACON AND ONIONS

1. As soon as potatoes and kale are 
cooking, start on the bacon and 
onions. Heat the bacon in a thick-
bottomed skillet (a cast-iron one 
is recommended). You don’t need 
to add any fat, but a spoonful of 
lard or butter won’t hurt. When 
the lard or butter has melted, add 
the onions and lower the heat. Stir 
occasionally, and keep covered. 
Braise for fifteen minutes. The 
onions will caramelize, and the 

bacon shouldn’t burn. If you’d 
like to have browner onions 
and crispier bacon, remove the 
cover for the last minutes and 
raise the heat.

MASHING POTATOES AND KALE  

1. When the potatoes are done, 
remove the rookworst. Pour 
off the liquid, but retain it in a 
separate container. 

2. Take a good masher and mash 
potatoes and kale without turning 
it into a purée. 

3. Now add as much of the cooking 
liquid as you need to get a savory 
consistency. Mix in bacon and 
onions, lots of black pepper, a 
dollop of lard or butter, and the 
vinegar. Now taste to see if any 
extra salt is needed (bacon and 
stock cube also contain salt). You 
could also let everyone add salt to 
their own plate.

PREP TIME
15 min
 

COOK TIME
25 min

SERVINGS
4

INGREDIENTS 
500 to 600 g  
(8½ to 10 c) chopped kale

1 kilo (2.2 lbs) potatoes

50 g / 3 tbsp lard or butter

1 good rookworst (or 
several Frankfurters)

2 onions, chopped

100 to 150 g (½ to ⅔ c) 
bacon, chopped

1 meat stock cube (optional)

Freshly ground black 
pepper to taste

Salt to taste

2 tbsp white vinegar

ENTRÉES

The

Netherlands
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A RUBA

Keeshi Yena
 
This recipe came to life in 1636 when the Dutch took over Aruba. 

The Dutch officials had a funny way of cutting the cheesewheels. 

They would cut the top and form the cheesewheel in a bowl. When 

they were done with it, the servants would place left over food in the 

cheesewheel. The following day they would heat it up and serve it to 

their families. This is how the keeshi yena was created.

INSTRUCTIONS

1. Melt the butter over medium heat. Then add the onions and sauté until they 
turn a golden-brown color. 

2. Stir in the rest of the ingredients, except for the cheese. 

3. Butter a baking pan and line it with slices of Gouda. Then pour the chicken 
mixture on top and top with the rest of the cheese slices. 

4. Bake at 350°F for about 30 minutes, then put it under your broiler for a few 
minutes, just long enough to start browning the cheese. 

5. Enjoy your dushi Keshi Yena!

PREP TIME
45 min
 

COOK TIME
30 min

SERVINGS
10

INGREDIENTS 
1 large onion

4 tbsp butter

2 c diced cooked chicken

1 large tomato, peeled 
and chopped

2 dill pickles, minced

1 large green pepper, seeded 
and finely chopped

8 large stuffed green olives, sliced

1 1/2 tbsp garlic, minced

1 tbsp prepared mustard

1/2 c ketchup

1/2 tsp Worcestershire sauce

1 c chopped cashews

1 tsp fresh thyme, minced

1 lb Gouda cheese, sliced

TIP 

Use Gouda cheese, no 
substitutes. And, the more 
cheese, the better!

ENTRÉES

Aruba
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BELGIUM

Mussels in Brussels 
is a Must
 
“Every month with a  ‘r’ in it.” If you’ve lived in Belgium for a while, 

you have probably heard this adage to remind you of when mussels 

are in season. Belgians are proud of their “Mussels from Brussels,” 

although most of them originate from the Dutch province of 

Zeeland, bordering Belgium.

INSTRUCTIONS

1. Rinse the mussels under cold water. Throw away the mussels with a 
broken shell. 

2. Cut the onions in half rings and the celery in broad pieces. Shred the 
garlic cloves.

3. Heat up a big cooking-pot and stew the vegetables in lots of butter over low 
to medium heat until slightly soft.

4. Pour the mussels in the cooking-pot and add the twigs of thyme, the bay 
leaves and pepper to taste. 

5. Cook the mussels and shake them up regularly. The liquid will evaporate for 
a greater part. 

6. The mussels are ready when the shells open up. Don’t eat the ones that are  
still closed! 

PREP TIME
20 min
 

COOK TIME
30 min

SERVINGS
2INGREDIENTS 

2 kg mussels 

2 onions

½ celery stalk

2 garlic cloves

2 bay leaves

2 twigs of thyme

Pepper

Butter

A GLOBAL DMC PARTER

TIPS 

Serve with a chilled 
Belgian Beer.

You can add white wine or 
more garlic. Eat them with 
fries to feel like a real Belgian. 

Make the traditional mussel 
sauce. Mix up mustard, 
mayonnaise, pepper, salt, 
vinegar and some cooking 
water of the mussels.

ENTRÉES

Belgium
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ENTRÉES

INSTRUCTIONS

DUMPLING WRAPPERS

1. Mix a small pinch of salt with the 
flour, dig a hole in the center and 
then stir in the water. 

2. Mix with your hands and add 
water as necessary until the dough 
no longer sticks. Then knead the 
dough for 8-10 minutes until the 
dough is almost smooth. 

3. Cover and let rest for at 
least 30 minutes. 

4. When the dough is ready, roll into 
a 2-inch log and cut 50-60 pieces, 
then roll each piece into a ball. 

5. Flatten the ball, and using a rolling 
pin, roll out the edges while 
constantly turning the wrapper.

DUMPLING STUFFING

1. Sprinkle the cabbage with salt.
Let sit for 10 minutes to draw 
out the water. 

2. While the cabbage is sitting, add 
the green onion, ginger, garlic, 
soy sauce, rice wine, sesame oil, 
white pepper, salt and sugar to the 
ground pork and mix thoroughly. 

3. Wrap the cabbage in a dish towel 
and squeeze out the excess water. 
Place in a bowl and add the pork 
mixture. Mix thoroughly.

DUMPLINGS

1. Take a wrapper and place a 
teaspoon of filling in the center. 
Moisten edges with water, fold 
over and press to seal edges. For 
added style points, crimp the edges 
while sealing. Flour a bowl or plate 
to place the dumplings on, making 
sure they don’t touch.

2. Heat a large pot of water to a boil, 
add a small pinch of salt. Then 
cook the dumplings in batches for 
5 minutes each or until cooked 
through. Slightly move the 
dumplings with a large ladle or 
scoop so they will not stick to each 
other or to the bottom. Repeat 
until all the dumplings are cooked 
and serve hot.

3. The dumplings should be served 
with a dipping sauce of either rice 
wine vinegar or a light soy sauce 
with chopped garlic.

CHINA

TIP 

You can also buy premade 
dumpling wrappers at most 
Asian grocery stores.

ENTRÉES

INGREDIENTS 

DUMPLING WRAPPERS

3 c flour

1 c cold water

1 tsp salt

DUMPLING STUFFING

1 c 30% fatty ground pork

1.5 c minced cabbage

1/2 green onion

1 minced clove garlic

1 tsp minced ginger root

1 tbsp soy sauce

1 tsp salt

1 tsp white pepper

2 tbsp sesame oil

1 tsp sugar

1 tbsp Chinese rice wine

Pork & 
Cabbage Jiaozi 
Chinese Dumpling

 
Making jiaozi together with family members is one of the most 

important activities when celebrating the Chinese New Year 

in China’s northern provinces. The dumplings in the recipe are 

to be enjoyed year-round! Traditionally, jiaozi were thought to 

be invented during the Eastern Han dynasty (AD 25 - 220) by a 

practitioner of traditional Chinese medicine. Jiaozi were originally 

referred to as “Jiao’er” or “tender ears” because they were used to 

treat frostbitten ears.

PREP TIME
45 min
 

COOK TIME
30 min

SERVINGS
3-4

China
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ENTRÉES

INSTRUCTIONS

CRAB CAKE MIX

1. Open the crab meat and drain the liquid.

2. Lightly sauté the peppers, garlic, shallots, and celery with a little olive oil (or 
any cooking oil) over medium low heat, stirring them frequently so that they 
don't brown. Once the vegetables are softened and translucent (about 5-10 
min), remove from heat.

3. Combine and mix all the ingredients except the crab.

4. Gently flake apart one quarter of the crab and mix gently. 

5. Add the remaining crab meat to the mix, keeping the lumps as 
whole as possible.

6. To make the herb mixture, mince all of the herbs in the above ingredient list, 
combine all together gently and sprinkle for garnish. 

7. Adjust the mixture with additional panko bread crumbs if necessary to bind.

8. Mold into 5 oz cakes (ring molds are best to use).

9. Mix together all the ingredients for the sauce.

10. Arrange each plate with 1-2 crab cakes, sauce, heirloom cherry tomatoes, 
and frisee lettuce.

L AS V EG AS, N V

ENTRÉES

INGREDIENTS 

CRAB CAKE MIX

3 lb crab meat  
(Phillips Brand Collosal Lump) 

4 oz minced red pepper

4 oz celery brunoise

3 oz shallot brunoise

1.25 oz minced garlic

2 oz roasted garlic purée

3 oz sherry wine winegar

1 tsp Tabasco sauce

2 each lemon zest

1 oz lemon juice

4 oz mayonnaise

1 oz Dijon mustard

12 oz bread crumbs (Panko)

Salt and pepper to taste

2 each egg whites

SAUCE GARNISH FOR 
CRAB CAKE

1 c Crème Fraiche 

1 c mayonnaise 

½ tsp lemon juice

½ each lemon zest

Salt and pepper to taste

GARNISH

Heirloom cherry tomatoes

Frisee lettuce

Italian parsley (flat leaf)

FINE HERB MIXTURE

1 tbsp chives

2 tbsp tarragon

1 tbsp parsley

1 tbsp thyme

Scotch 80 Prime 
Crab Cake
 
Las Vegas is not only the entertainment capital of the world, but it 

is also now considered a top culinary destination. One of Fudale’s 

favorite hot spots, Scotch 80 at The Palms Casino & Resort, is a 

must when in Vegas. This crab cake, by the restaurant’s Chef Barry 

Dakeke, will melt in your mouth and is sure to become one of your 

favorites too! 

PREP TIME
30 min
 

COOK TIME
10 min

SERVINGS
15 5.3 oz cakes

Las 

NV

Vegas
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SPA IN

Spanish Paella
 
With authentic flavors of Spain, this is a classic element of 

Spain’s cuisine!

INSTRUCTIONS

1. Shell the prawns and put the flesh aside. Heat 1 tbsp olive oil in a large 
pan and gently sauté one clove of chopped garlic for two minutes. Add 
the prawn heads and tails and sauté, stirring to break them up, for three 
minutes. Pour in the stock and simmer gently for 30 minutes. Then strain, 
season to taste, and keep warm. 

2. Heat the remaining oil in a 26 cm paella or other wide, thin-based pan and 
add the monkfish. Sauté for five minutes until slightly browned, then remove 
and set aside. Add the onion and garlic and cook until softened. Then stir in 
the paprika and cook for one minute. Tip in the tomatoes and wine, turn up 
the heat and simmer for 10 minutes. Add the squid and beans. 

3. Stir in the rice to coat well so it forms an even layer. Then add 400 mL stock 
and the saffron and soaking water. Simmer vigorously for 10 minutes then 
arrange the monkfish, mussels and prawns on the top of the dish, pushing 
them well into the rice but not otherwise disturbing it. Cook for about eight 
minutes - if the dish looks very dry before the rice has cooked completely 
then add the rest of the stock, bearing in mind it shouldn’t be at all soupy. 

4. Cover the dish with foil and take off the heat. Allow to rest for 10 minutes. 
Then garnish with flat-leaf parsley and wedges of lemon.

PREP TIME
30 min
 

COOK TIME
40 min

SERVINGS
4

INGREDIENTS 
4 raw, unshelled tiger prawns

90 mL olive oil

3 cloves garlic, finely chopped

500 mL good-quality fish stock

150 g sustainable monkfish, 
cut into chunks

1 onion, finely diced

1 tsp smoked paprika

200 g chopped tomatoes

50 mL dry white wine

Pinch of saffron soaked 
in 1 tbsp hot water

200 g Calasparra or other 
short-grain rice

150 g baby squid, cut into rings

150 g broad beans

150 g mussels, scrubbed

Handful of flat-leaf 
parsley to garnish

½ lemon, cut into wedges

ENTRÉES

Sp
ai

n

84 GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD 85 



<<Recipe Title>>
 
<<Introduction>>

PREP TIME
<<Prep time>>
 

COOK TIME
<<Cook Time>>

SERVINGS
<<Servings>>

GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD86 <<RECIPE TYPE>> GLOBAL DMC PARTNERS   -   FLAVORS OF THE WORLD

<<DESTINATION>>

ENTRÉES

SW EDEN

Swedish Meatballs
 
Swedish meatballs are close to a national dish in Sweden. This is a 

very popular everyday meal,  but it can also be found on the table 

in every household at all special occasions and holidays. There are 

many different versions, but most people think that their mum’s 

recipe is the best.

INSTRUCTIONS

1. Mix bread crumbs, cream, stock and egg and leave to rest for about 5 
minutes. Fry the onion in the butter until soft and then mix it with the 
breadcrumb-cream. Add salt, pepper and mince and work everything 
together with your hands or a fork.

2. Roll the mince into small balls. Make sure your hands are wet with water, 
so that the mince won’t stick to your hands. Fry the meatballs until golden 
brown and thoroughly cooked, then put aside.

3. Mix cream and the corn starch and then pour this and the stock in the pan 
where you fried the meatballs. Whisk through the pan and let boil for a 
couple of minutes. Taste with salt and pepper.

4. Put the meatballs back in the sauce and serve with mashed potatoes, pickled 
cucumber and lingonberry jam, maybe some chopped parsley on top too.

PREP TIME
20 mins
 

COOK TIME
20 mins

SERVINGS
4

INGREDIENTS 
2 tbsp of breadcrumbs

50 mL single cream

1 egg

1 tbsp concentrated stock 
from beef, calf or chicken

1/2 finely chopped yellow onion

25 g butter

500 g ground mince 
(half pork and beef)

1 tsp freshly ground black pepper

1.5 tsps of salt

Butter to fry in

SAUCE

1 c double cream

1 c beef stock (not concentrated)

25 g butter

1 tbsp corn starch (or something 
similar) to thicken the sauce with

Salt and pepper

TO SERVE

Mashed potatoes

Lingonberry jam

Chopped parsley

Pickled cucumber

ENTRÉES

Sweden
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TH A IL A ND

Sweet Thai 
Green Curry
 
Green curry is one of Thailand’s most famous dishes, its name 

derived from the color of the dish, which comes from green chilies. 

The coconut milk blends with the fresh green chilies to form a 

creamy mild green or, as this color is called in Thai, ‘sweet green.’

INSTRUCTIONS

1. Add a splash of oil to a large pan and fry the green chili paste for a minute 
until fragrant, then reduce the heat.

2. Add the coconut milk in slowly while stirring until it has fully blended 
with the paste.

3. Then add the chicken and tear the lime leaves before adding.

4. Cook on a low heat for 10 minutes or so, until the chicken is tender.

5. Toss in the aubergines, chilies and cook for another 2 to 3 minutes.

6. Add a dash of salt and if you like a sweeter curry, a teaspoon of sugar.

7. Just before you turn off the heat, add the basil leaves. Taste and add any 
extra salt or sugar to your liking.

PREP TIME
10 mins
 

COOK TIME
15 mins

SERVINGS
2-3INGREDIENTS 

100 g sliced chicken breast fillets 

2 c of coconut cream

6 Thai aubergine (quartered)

20 g pea aubergine

6–10 basil leaves

2 bird’s eye chilies (cut into strips)

10 kaffir lime leaves

1 pack of green curry paste

Sugar, fish sauce or salt

ENTRÉES

Thailand
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TORONTO, ON

The 6ix Sammie
Our Signature Peameal Bacon 
aka “Canadian Bacon” Sandwich

 
While it may look simple, it is packed with flavor! It is called 

peameal for the cured pork loin bacon that was originally rolled in 

ground yellow peas. Now, this luscious meat is rolled in cornmeal for 

a crispy, fatty filling. A simple fluffy bun complements this maple 

glazed bacon. Canadian Triple Crunch Mustard completes this tasty 

sammie, but any mustard will make it a winning offering at your 

next game day party.

INSTRUCTIONS

1. Heat your pan to medium. Melt a little butter or margarine. 

2. Cook the peameal bacon until both sides are done, about 5-6 minutes. 

3. Turn on oven broiler. 

4. Spread 2 tablespoons of butter on sliced buns. 

5. Broil the buns until golden brown. 

6. Mix 2 tablespoons of triple crunch mustard with 1 tablespoon of 
maple syrup. 

7. Put buns on a plate and top with the bacon, mustard/maple syrup mixture 
and salt and pepper to taste.

PREP TIME
10 min
 

COOK TIME
6 min

SERVINGS
2INGREDIENTS 

8 slices peameal bacon 

2 Kaiser bread rolls, sliced

2-3 tbsps butter

1 tbsp maple syrup

Triple crunch mustard,  
or your favorite mustard

Salt

Pepper

ENTRÉES

Toronto
Ontario
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TUR KEY

White Bean Dish 
with Tzatziki 
(Cacik)

 
Without a doubt, white bean is a must-have dish in Turkish cuisine. 

Either for lunch or for dinner, it goes perfect with rice, a small bowl 

of tzatziki and some pickles. Not only is it nutritious with fiber and 

protein, it is also loved by all walks of life.

INSTRUCTIONS

WHITE BEAN DISH

1. Make sure to soak the white beans 
in cold water the day before. 
The next day, drain the beans 
from the water.

2. In a pressure cooker, add the 
chopped veal with oil and 
cook until well.

3. Once cooked, add the white beans. 

4. Add the onion, pepper, the 
tomato and pepper paste and 
mix them well.

5. Add the hot water; then 
salt and sugar. 

6. Close the lid of the pressure 
cooker. First cook at high level 
until the pressure cooker starts 
steaming. Once steam is on, 
lower to medium heat and cook 
for 30 minutes. 

7. At the end of the 30 min, check if 
the beans are cooked enough. If 
not cooked enough, you can heat it 
up a bit longer.

TZATZIKI 

1. Finely dice the cucumbers.

2. In a large bowl, add yogurt and 
water and stir until well mixed.

3. Add the garlic and cucumber inside 
this mixture. 

4. Preferably add the nicely cut dill to 
the mixture. 

5. Add salt and fresh mint. 

6. Place them into small bowls. 

7. On top of the bowl, pour a little bit 
of olive oil and dry mint.

8. Ready to serve, enjoy!

PREP TIME
20 min
 

COOK TIME
30 min

SERVINGS
4

INGREDIENTS 

WHITE BEAN DISH

360 g dry white beans 

300 g veal – chopped in squares

1 medium size onion 

1 long green pepper 

8 g tomato paste 

5 g red pepper paste 

Pinch of salt 

1,250 mL of hot water

Some sunflower oil 

1 cube sugar 

TZATZIKI 

500 g Greek yogurt

250 mL of cold water 

4 large cucumbers 

2 cloves of garlic 

Dill (as much as you want)

Fresh mint

Salt, dry mint, olive oil

TIP 

White beans should be 
kept in cold water the night 
prior to cooking.

ENTRÉES

Tur
key
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AUSTR I A

Wiener Schnitzel
 
The Wiener Schnitzel - a breaded and fried veal escalope. Recipes 

for this delicacy can be found in Viennese cookery books since the 

18th century. Today, it is the Austrian national dish, world famous, 

and a pleasure every time!

INSTRUCTIONS

1. Tenderize the veal to about 2-4 mm, and salt on both sides. 

2. On a flat plate, stir the eggs briefly with a fork. (The egg becomes too thin if 
you beat it too much). 

3. Lightly coat the cutlets in flour, then dip into the egg, and finally, coat in 
breadcrumbs. 

4. Heat the butter and oil in a large pan (allow the fat to get very hot) and fry 
the schnitzels until golden brown on both sides. 

5. Make sure to toss the pan regularly so that the schnitzels are surrounded by 
oil and the crumbing becomes “fluffy.” 

6. Remove and drain on kitchen paper. Fry the parsley in the remaining 
oil and drain. 

7. Place the schnitzels on a warmed plate and serve garnished with parsley and 
slices of lemon. 

8. Popular side-dishes are boiled potatoes and a green salad. 

PREP TIME
15 min
 

COOK TIME
10-15 min

SERVINGS
4

INGREDIENTS 
8 veal cutlets about 
90 g (0,2 lb) each

4 eggs

200 g (1 c) breadcrumbs, very fine

100 g (1 c)  flour, fine

300 mL (0,5 pt) butter or schmaltz

100 mL (0,2 pt) vegetable 
or peanut oil

Salt

Lemon slices and fried 
parsley for garnish

TIP 

Make sure to use high-quality, very fine breadcrumbs. Genuine Wiener Schnitzels need to 
be fried in a frying pan, not in a deep fryer. Also, the use of butter is essential to give the 
schnitzels a typical “nutty” taste.

ENTRÉES

Austria
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COSTA R ICA

Yuca Meatloaf
 
Cassava (“Yuca” in Spanish) is super versatile can be used to prepare 

a wide array of dishes, either alone or mixed with other ingredients, 

as in this exquisite meatloaf.

INSTRUCTIONS

PREPARATION OF THE GROUND BEEF

1. Sauté the ground meat until 
browned with sweet pepper, celery, 
onion and salt to taste. Set aside.

PREPARATION OF THE PURÉE

1. Peel the cassava and cook in water 
with salt for about 30 minutes. 
Remove and mash.

2. Mix half of the grated cheese onto 
the mash and set aside.

3. Melt the butter in a small pan 
and add the flour. Stir for 
several minutes.

4. Add the milk, nutmeg and salt and 
pepper to taste.

5. Stir until it thickens and then 
mix in the mashed cassava. 
Adjust the seasoning if you think 
it needs more.

6. Beat the egg whites until they 
form peaks and fold into the 
mashed cassava.

ASSEMBLING THE MEATLOAF

1. Coat a mold or glass baking 
dish with butter.

2. Pour half of the purée into the 
mold or glass baking dish, then a 
layer of ground beef, then half of 
the remaining grated cheese. Place 
the remaining purée on top, and 
then top that with the rest of the 
grated cheese.

3. Bake at 176°C (350°F) for 30-40 
minutes or until it begins to brown, 
the dough is firm and the cheese is 
bubbly and starts to brown. 

4. Do not cut the meatloaf until it is 
less hot so that the square portions 
come out well formed. Allow 
meatloaf to rest 15-20 minutes. 

5. Garnish with salad, vegetables, 
avocado, or heart of palm.

SOURCES

Luis González, in Recetas de Costa Rica. 
Isabel Campabadal, Costa Rica Cocina y Tradición, San José, Costa Rica.

PREP TIME
1 hr
 

COOK TIME
40 min

SERVINGS
6

INGREDIENTS 
500 g yuca (cassava)

500 mL water

1 tbsp salt (to be used to taste)

1 tsp pepper

½ tsp nutmeg

200 g grated cheese

80 g mozzarella-type cheese

1 tbsp flour

1 c milk

30 g butter

300 g ground beef

3 egg whites

¼ c sweet pepper

¼ c chopped onion

¼ c minced celery

ENTRÉES

CostA
Rica
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A RGENTINA

Alfajor
 
Before touching American lands, the ancestors of the alfajor 

began a journey of several centuries, which began in the kitchens 

of the refined Arab sweetshop. But those made in Argentina are 

best known for their exceptional sweet taste from the milk, and 

“sandwich” form.

INSTRUCTIONS

1. Sift flour with cornstarch, baking soda and baking powder. 

2. Beat butter with sugar, 1 lemon zest, yolks, 1 teaspoon vanilla and 
1 tablespoon cognac (optional).

3. Add the dry ingredients with the butter mixture and join until you get a ball 
of dough. If you notice the dough is sticky, add some more corn starch.

4. Stretch the dough on the table sprinkled with cornstarch, until it is half a 
centimeter thick, and cut discs of 7 cm in diameter.

5. Heat the oven to 350°F. Arrange carefully on greased trays and bake until 
dry, but not golden brown, about 12 to 14 minutes. Remove with the help of 
a spatula and place them on a wire rack to cool completely.

6. Proceed in the same way with the rest of the dough. Place a tablespoon of 
dulce de leche in a cookie, cover with another and press until it sticks out 
of the edges. 

7. Roll over ground grated coconut and serve.

PREP TIME
60 min
 

COOK TIME
12 min

SERVINGS
12 cookies

INGREDIENTS 
200 g flour

300 g corn starch

1/2 tsp baking soda

2 tsp baking powder 

200 g butter 

150 g sugar 

Zest from 1 lemon 

3 egg yolks 

Vanilla extract 

1 tbsp cognac (optional)

1 cup dulce de leche, at 
room temperature

Grated coconut

DESSERTS

Argentina
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GR A ND CAY M A N

Cassava Cake
 
Cassava Cake is a fudgey and flavorful dessert made of grated 

cassava, coconut milk, eggs and condensed milk. It's also 

very easy to make.

INSTRUCTIONS

1. Preheat oven to 325°F. 

2. In a large bowl, combine the 2 packs of grated cassava, evaporated 
milk, condensed milk, sugar, coconut milk, coconut sport, salt, vanilla 
and margarine.

3. Beat eggs and add into the mixture. Mix thoroughly until even 
in consistency.

4. Pour equally into two large greased rectangular pans. Leave at least 1 inch 
for toppings. 

5. Bake in a preheated oven for 30 minutes or until top is golden brown. 

6. While baking, mix together coconut milk, condensed milk, egg yolks 
and coconut sport for topping ingredients. Mix thoroughly until even 
in consistency.

7. After the cake has been baking for at least 30 minutes, pour and spread the 
toppings evenly. 

8. Bake the cake for another 20 to 30 minutes until the top is golden brown. 

PREP TIME
20 min
 

COOK TIME
1 hr

SERVINGS
10

INGREDIENTS 

FOR CAKES

2 packs grated cassava

10.14 fl oz condensed milk

13.53 fl oz coconut milk

13.53 fl oz evaporated milk

1/2 bottle coconut sport

2 eggs

1 c sugar

1 tsp vanilla

1/4 c margarine

Pinch of salt

FOR TOPPINGS

13.53 fl oz  coconut milk

13.53 fl oz  condensed milk

2 egg yolks

1/2 bottled coconut sport

TIPS 

1. Before baking, make sure to mix all of the ingredients together. 

2. Add more or less sugar depending on your desired taste.

3. Baking time is approximate and depends on oven temperature. Check occasionally to 
avoid it burning.

DESSERTS

Grand
Cayman
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FR A NCE

Clafoutis 
Aux Cerises
 
As popular as our typical French millefeuille, tarte tatin or éclair, 

the clafoutis is no less famous! There is the porcelain from Limoges, 

there is the lace from Tulle and then there is the cherry clafoutis. 

What do all of these specialties have in common? They are all from 

a region in the center of France called Limousin where clafoutis 

is originally from. Traditionally, clafoutis is a cake prepared with 

black cherries, preferably bigarreau. They are immersed in a dough 

similar to waffles, made from flour, eggs, milk and sugar.

INSTRUCTIONS

1. Preheat oven to 180°C/350°F.

2. Wash the cherries and remove the stems.

3. Grease a round 10-inch pan with butter and arrange the cherries.

4. In a bowl, blanch the sugar and eggs. Then add the flour and salt. Stir in 
melted butter. Then pour the milk and stir to obtain a light and smooth 
dough. Pour the mixture over the cherries.

5. Bake the clafoutis for 40 minutes.

6. Sprinkle with sugar as you take the clafoutis out of the oven.

7. Serve warm or cold.

PREP TIME
10 min
 

COOK TIME
40 min

SERVINGS
8INGREDIENTS 

500 g (1 lb) cherries

60 g (½ c) sugar

100 g (1 c) flour

30 cl (1 c) milk

50 g (4 tbsp) butter, melted

1 pinch salt

4 eggs

Butter (to grease the pan)

Sugar (for the garnish)

TIP 

For the purists, the secret of 
this delicious dessert lies in 
the cherry pits. It is strongly 
recommended not to remove 
the pits in order to preserve 
the juice, flavor and nutrients 
of the fruit.

DESSERTS

France
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COLOR A DO

Colorado Bourbon 
Peach Sauce
 
Colorado is celebrated for many things, but did you know that it is 

home to some of the best spirits and fruit in the world? With over 50 

craft distilleries and counting, there are many Colorado whiskies 

to enjoy. When combined with our famous Palisade Peaches and 

served over ice cream, you are in for an authentic, easy and delicious 

Colorado dessert.

INSTRUCTIONS

1. Remove the pits from your peaches and quarter them. Peeling is optional 
but not necessary in our opinion.

2. Put the peaches in your food processor or blender and process until they are 
a smooth purée. Be careful not to liquefy them.

3. Pour the peach purée into a large stock pot and set it on the stove over 
medium-low heat. Stir frequently to prevent burning and splashing. Cook 
until it reduces and thickens a bit (30-40 minutes).

4. Perform a quick taste test and slowly add your sugar. Palisade Peaches are 
generally sweet, so you may not need the full half cup.

5. Add your cinnamon. Again, this can be adjusted to taste.

6. Stir in your Colorado Bourbon.

7. Serve warm, drizzled over vanilla ice cream.

8. To preserve it, can it so you can enjoy it all winter long!

PREP TIME
10 min
 

COOK TIME
40 min

SERVINGS
1 pint or 16 servingsINGREDIENTS 

1 lb ripe Palisade Peaches

½ c unrefined cane sugar

1 tbsp cinnamon

2 tbsps Colorado Bourbon 
Whiskey (we are partial 
to Breckenridge Bourbon 
for this recipe)

DESSERTS

Colorado
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DESSERTS

CROATI A

Dubrovačka Rozata
Crème Caramel

 
Every country claims crème caramel as its own, but there is only one 

original Dubrovačka rozata and it’s made in Dubrovnik.

INSTRUCTIONS

1. To make caramel, place 110 g sugar and 60 mL water in a saucepan over 
medium heat. Stir to dissolve sugar, then bring to the boil. 

2. Cook, without stirring, for 10 minutes or until mixture turns dark golden (or 
reaches 175°C on a sugar thermometer). 

3. Remove from heat and immediately divide among 8 greased 200 mL 
dariole molds; the caramel should reach 3 mm up the side of the mold. Set 
aside to cool. 

4. Preheat oven to 140°C. 

5. Whisk together eggs and remaining 165 g sugar in a large bowl until 
just combined. 

6. Add milk, lemon zest, liqueur and vanilla, and stir to combine. 

7. Divide the custard mixture among each mold, pouring over the back of a 
spoon to prevent air bubbles. 

8. Place a tea towel in the base of a roasting pan and place molds on top. Fill 
pan with enough hot water to come halfway up the side of the molds, and 
bake for 40 minutes or until center is just set; the custard should wobble 
slightly when lightly shaken. Remove molds from the pan and set aside for 
10 minutes. Transfer to a tray and set aside until room temperature, then 
refrigerate for 2 hours or until cold. Carefully run a small knife around the 
inside of each mold, then turn out onto a plate. 

PREP TIME
20 min
 

COOK TIME
50 min

SERVINGS
8

INGREDIENTS 
275 g (1 ¼ c) caster sugar 

6 eggs 

1 L milk, warmed 

2 lemons, zested 

2 tbsp rose liqueur 

1 tsp vanilla extract 

TIP 

Oven temperatures are for 
conventional; if using fan-
forced (convection), reduce 
the temperature by 20°C.

DESSERTS

Croatia
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NASH V ILLE, TN

Jack Daniel’s 
Pecan Pie
 
There are 2 things that are beloved in the south, Jack Daniel’s 

Tennessee Whiskey and Pecan Pie. Why not have the best of both 

worlds?! This pie will leave your mouth watering and your tummy 

full. The longer the pie sits after cooking, the more flavorful the 

taste. Just like whiskey, this pie only gets better with age!

INSTRUCTIONS

1. Position a rack in the center of the oven and preheat to 350°F.

2. Unroll the piecrust into a 9-inch pie pan; crimp the edge and refrigerate until 
ready to fill. 

3. In a large saucepan, melt the butter over medium-low heat. 

4. Remove from the heat and whisk in the brown sugar, corn syrup, eggs, 
whiskey and salt. 

5. Pour the filling into the prepared crust. 

6. Place pecans on top of filling. 

7. Bake the pie until just set in the middle, about 45 minutes. Transfer to a rack 
to cool completely. 

8. Serve with a glass of Jack Daniel’s Tennessee Whiskey and enjoy!  

          (Partial Recipe Credit: Rachael Ray)

PREP TIME
20 min
 

COOK TIME
45 min

SERVINGS
8INGREDIENTS 

1 refrigerated pie crust

4 tbsps unsalted butter

2 c of pecan halves

1 c packed brown sugar

1/2 c dark corn syrup 

3 eggs, beaten

3 tbsps of Jack Daniel’s 
Tennessee Whiskey (Nashology 
Events prefers 4 tbsps!)

1/2 tsp salt

DESSERTS

Na

sh
ville
TN
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INDI A

Mango Falooda
 
Mango Falooda recipe is one of the easiest chilled Indian desserts 

one can whip up during the hot summer season when mangoes 

are available in abundance. It is a chilled dessert beverage with 

incredible flavor, texture and color. You can play around with the 

flavors by using mango, paan, banana, pineapple, saffron or kesar, 

strawberry, mixed fruits or chocolate.

INSTRUCTIONS

1. Boil milk in a pan, add sugar and mix it well.

2. Then, heat 700 mL of water in another pan, add the vermicelli 
and mix it well.

3. Add chia seeds and 300 mL of water into a bowl and let it soak 
for 20 minutes.

4. In a blender or food processor, add 2 tablespoons of sugar and the mangoes 
and blend until smooth.

5. In a large glass or mason jar, layer in most of the mango purée, soaked chia 
seeds, vermicelli, boiled milk, and top with the remaining mango purée. Let it 
chill in the refrigerator.

6. Top with mango ice cream. 

7. Garnish with almonds and pistachio. 

8. Serve and enjoy!

PREP TIME
20 - 25 min
 

COOK TIME
60 - 90 min

SERVINGS
1

INGREDIENTS 
450 mL milk

50 g sugar

1000 mL water

100 g vermicelli

1 tbsp chia seeds

400 g mangoes

2 tbsps sugar

Almonds for garnish

Pistachios for garnish
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AUSTR A LI A

Pavlova
 
Every Australian family has its pavlova recipe tradition. In Karen 

Livermore’s from ID Events Australia, the crisp baked shell is always 

turned upside down to be spread with cream and passionfruit. In 

this way, the marshmallow middle melds with the cream and the 

base stays crisp. Although the New Zealanders love to claim this 

dish,  Aussies believe it is definitely an Australian speciality!

INSTRUCTIONS

1. Preheat oven to 180°C. Line a baking tray with baking paper and draw a 
20 cm circle on the paper.

2. Beat egg whites and salt until satiny peaks form. Beat in sugar, a third at a 
time, until meringue is stiff and shiny.

3. Sprinkle over corn flour, vinegar and vanilla and fold in lightly. Mound onto 
paper-lined baking tray within circle, flattening top and smoothing sides.

4. Place in oven, immediately reduce heat to 150°C and cook for 30 minutes. 
Reduce further to 120°C and cook for 45 minutes.

5. Turn off oven and leave pavlova in it to cool completely. Invert pavlova onto 
a platter, pile on whipped cream, and spoon over the passionfruit pulp.

PREP TIME
30 min
 

COOK TIME
75 min

SERVINGS
6

INGREDIENTS 
4 egg whites, at room 
temperature

Pinch of salt

250 g castor sugar

2 tsps corn flour

1 tsp white-wine vinegar

Few drops of pure vanilla

1¼ c cream, firmly whipped

Pulp of 10 passionfruit 

DESSERTS

TIP 

Top with whatever tropical 
fruit you desire, such as 
kiwi (pictured).

Australia
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DENM A R K

Risalamande  
Christmas Rice Pudding

 
Risalamande is a traditional Danish dessert typically served at 

Christmas. A whole almond is added to the dessert, and the person 

who finds it wins a small prize - a chocolate heart, or marzipan pig. 

Part of the game involves the finder concealing their discovery as 

long as possible, so that the rest of the company is forced to eat the 

entire dish of risalamande, even after they have already devoured a 

large Christmas dinner.

INSTRUCTIONS

1. Start with preparing rice pudding - Beat the cream to light foam, chop the 
almonds roughly and tear the vanilla bean and take the seeds out. Stir half 
of the lightly whipped cream and almonds, vanilla seeds and sugar powder in 
the cold rice pudding so that it becomes completely soft and smooth. Then 
carefully put in the last half of the whipped cream so that the rice porridge 
gets airy. Cover bowl with plastic wrap and place it in the fridge for an hour, 
so it can draw in the taste of vanilla.

2. Add ground almonds, water and sugar to a saucepan. Bring it to boil and 
allow to boil while stirring until all water is gone. Pour almonds onto a plate 
and let them cool off.

3. Pour cherries into a pan with sugar and bring to a boil. Add cherry wine for 
taste, and thicken the sauce with corn flour.

4. Find your most beautiful dessert bowls, pour a bit of the cherry sauce over, 
and decorate the top with the caramelized ground almonds. Don't forget to 
add a whole almond to one!

PREP TIME

1 ½-2 hrs 
COOK TIME
30 min

SERVINGS
4

INGREDIENTS 

FOR CARAMELIZED 
CHOPPED ALMONDS

200 g almonds chopped  

200 g of water 

200 g sugar

FOR CHERRY SAUCE

400 g of frozen cherries

200 g sugar 

Cherry wine 

Corn flour

FOR RICE PUDDING

6 dL whipped cream

200 g of ground almonds

1/2 vanilla bean 

50 g of sugar powder

4 dL cold rice porridge

DESSERTS

Denmark
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GR EECE

Vassilopita
The Greek Traditional Cake served on New Year’s Eve 
(by the Chef Dimitris Scarmoutsos)

 
Vasilopita (Royal Cake) is the New Year’s Eve Greek traditional 

cake. According to the custom, the father hides a coin in the cake. He 

crosses the cake and starts to cut pieces starting with one for Christ, 

one for the household and one for each of the family members after 

midnight. The piece with the coin is blessed with luck for the year. If 

the coin is found in the first piece, family and household are blessed.

INSTRUCTIONS

1. Mix in a mixer the sugar with the tahini for 2 minutes. Add the olive oil and 
continue with the mixer until the sugar is totally dissolved.

2. Add the rind of the orange as well as the fresh orange juice.

3. Continue with the mixer whilst adding the baking soda, flour, and the 
baking powder (alternate). Once the whole mixture is smooth and even, 
stop the mixer.

4. Butter a rectangular or round baking dish and add the mixture.

5. In the meantime, the oven should be heated to 160-170°C. As soon as 
the oven is at the temperature desired, place the baking dish in the oven 
and bake for approximately an hour. See if it's done by knifing the central 
section. If the knife comes out clean, the cake is ready. Switch off the oven 
and remove the cake and leave to cool. Once it has cooled off completely, 
remove from the baking dish and place on a cake stand.

6. Covered in aluminum foil, the coin should be inserted at the bottom of the 
cake, randomly. Place the cake upward again to decorate. Cut out the year 
in paper and place it on the cake as a stencil while icing. Once the cake 
is covered with icing, remove the paper numbers and the cake is ready, 
representing the year to come. Alternatively, use the pomegranate seeds to 
write out the year to come on top of the cake.

PREP TIME
10 min
 

COOK TIME
1 hr

SERVINGS
10INGREDIENTS 

4 tbsps tahini

½ c black sugar

1 c olive oil

1 c fresh orange juice

2 c flour

20 g baking powder

½ tsp of baking soda

1 c pomegranate seeds (optional)

Grated orange rind

DESSERTS

Greece
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ITA LY

Aperol Spritz
 
Aperol Spritz is a variety of Spritz Veneziano, a drink born in Venice 

during the Habsburg domination of the 1800’s. In this version, 

Aperol (a bitter aperitif made of gentian, rhubarb and cinchona) is 

combined with Prosecco, a splash of soda water and garnished with 

fresh orange. First popular in the 1950’s, Aperol Spritz is fashionable 

anew and can be savored on cafe terraces everywhere. According to 

Adweek, 2018 was the “Summer of Spritz!”

INSTRUCTIONS

1. Put several ice cubes in a large wine glass or mason jar. 

2. Pour in the Prosecco, followed by the Aperol, then the soda water. 

3. Give the drink a quick stir, garnish with the orange, and serve. Saluti!

PREP TIME
5 min
 

COOK TIME
Not required

SERVINGS
1

INGREDIENTS 
Ice cubes

4 ½ oz / 135 mL dry Prosecco

2 ½ oz / 75 mL Aperol

1 oz / 30 mL soda water or seltzer

½ slice of orange

TIP 

1. Aperol can be replaced 
with other liqueurs like 
Bitter, Campari or Synar. 

2. You can substitute 
another dry sparkling 
wine for Prosecco but 
stay clear of sweet 
sparkling alternatives.

COCKTAILS

Italy
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BR A ZIL

Caipirinha 
Brazilian Lime Drink

 
Made with Cachaça, these delish cocktails make an appearance on 

just about every Brazilian menu. Cachaça, made from sugarcane, is 

Brazil's most popular form of hard liquor, and mixing it with lime, 

ice and sugar brings out one of the best tropical drinks on the planet.

INSTRUCTIONS

1. In a cocktail shaker, muddle together the quartered limes and sugar. 

2. Muddle until all the juice is extracted from the limes and mixed 
with the sugar. 

3. Add the Cachaça and some ice and secure the shaker lid and shake 
for 30 seconds. 

4. Pour the liquid into 2 ice filled glasses and top with a quick pour of 
sparkling water.

PREP TIME
10 min
 

COOK TIME
Not required

SERVINGS
2

INGREDIENTS 
1 lime, quartered

4 tsp white sugar

4 oz Cachaça

Sparkling water to top

TIP 

Traditional Caipirinha is made 
with lime, although one 
may be inventive and create 
Caipirinhas with jazzy fruits 
and flavors.

COCKTAILS

razilB
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NEW YOR K, N Y

Classic Manhattan
 
One of the six basic drinks listed in David A. Embury’s The Fine 

Art of Mixing Drinks, the Manhattan is an undeniable classic. The 

cocktail’s popular origin story dates the drink’s invention to the 

1870s at New York City’s infamous Manhattan Club. Like all the 

best NYC staples, the Manhattan lends itself to many iterations, 

allowing it to remain world-famous and timeless - much like the city 

itself - after more than a century.

INSTRUCTIONS

1. Combine whiskey, vermouth, and bitters in a mixing glass with ice. Stir well. 

2. Strain the drink into a chilled cocktail glass. 

3. Serve with maraschino cherries for garnish.

PREP TIME
5 min
 

COOK TIME
5 min

SERVINGS
1

INGREDIENTS 
2 parts whiskey 

1 part sweet vermouth 

1 to 2 dashes Angostura bitters  

Ice 

1 to 2 maraschino cherries

TIP 

While rye whiskey is 
traditionally used, bourbon 
or other whiskies may be 
substituted. For added garnish, 
rub an orange peel around the 
rim of the cocktail glass before 
pouring the drink and serving.

COCKTAILS

New 
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NI AG A R A FA LLS, ON

“Eh” True 
North Caesar
 
A fixture in Canadian life, The Caesar Cocktail is a national 

treasure. We love it so much that May 17th has officially been 

designated National Caesar Day! This cocktail can be served any 

time of the year and at any time of the day. It’s extra tasty when 

perched on a patio with a backdrop of the Niagara Falls. While there 

are many variations of this classic, “Eh” True North Caesar is a pure 

Canadian treat.

INSTRUCTIONS

1. Rim a tall glass with maple syrup, then dip into your rimmer mix of celery 
salt, black pepper and steak spice. 

2. Fill the glass with ice and add 1 oz of Niagara’s Dillon’s Distilled Vodka. 

3. Add maple syrup, BBQ sauce, Worcestershire and hot sauce. 

4. Add a generous pinch of grated fresh horseradish. 

5. Top with Clamato mix. 

6. Stir well to combine all the ingredients. 

7. Garnish with a celery stick, smoky maple bacon and stuffed green olives.

PREP TIME
5 min
 

COOK TIME
1 min

SERVINGS
1INGREDIENTS 

1 oz  Niagara’s Dillon’s 
Distilled Vodka

Clamato mix

1 tsp of 100% Canadian 
maple syrup

1 tsp of smoky BBQ sauce

4-5 dashes worcestershire sauce

2-3 dashes of your favorite hot 
sauce (to your desired spice level)

Freshly grated horseradish

Celery stick

Stuffed green olives and 
maple bacon for garnish

RIMMER RECIPE

Equal parts: 
Celery salt 
Ground black pepper 
Steak spice

COCKTAILS

Niagara 
Fa�s

Ontario
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COLOR A DO

Homebrewed 
Peppermint Pale Ale
 
 

Colorado is known for its craft beer industry. Every brewer starts 

in their home trying to create the perfect recipe. This one comes 

from the love of Colorado homebrewing by combining local flavors 

to create the perfect holiday ale. Below is a list of all the ingredients 

you will need, as well as step-by-step instructions on how to brew 

this tasty Peppermint Pale Ale, featuring world-famous Celestial 

Seasonings Tea from Boulder, Colorado.

INSTRUCTIONS

1. Clean and sanitize all of your equipment.

2. Mash at 152°F for one hour.

3. Mash out at 170°F and sparge.

4. Bring wort to a boil and add 0.65 ounces of Centennial Hops at 11%AA.

5. After 45 minutes, add 0.5 ounces of Centennial Hops and Irish Moss.

6. After 15 more minutes, turn off heat, add 0.5 ounces of Centennial hops and 
one box of Celestial Seasonings Peppermint tea bags, and stir well.

7. Chill to 68°F and rack to fermenter.

8. Pitch yeast and ferment at 68°F for 7-10 days or until 
fermentation is complete.

9. Bottle or keg and carbonate to 2.5 volumes of carbon dioxide.

10. Kick back and enjoy!

PREP TIME
1 day to brew
2-3 weeks to ferment
1 day to bottle
 

COOK TIME
1 day to brew
2-3 weeks to ferment
1 day to bottle

SERVINGS
Makes 5 gallonsINGREDIENTS 

8.5 lb 2-Row base malt

1.5 lb Crystal Malt

0.5 lb CaraPils

0.65 oz Centennial Hops 
(11%AA) for 60 minutes

0.5 oz Centennial Hops 
(11%AA) for 15 minutes

0.5 oz Centennial Hops (11%AA) 
for 1 minute (at flame-out)

1 tsp Irish Moss or other 
fining agent (15 minutes)

Yeast Options: Fermentis 
SafAle US-05, Wyeast 1056, 
or White Labs WLP001

1 box Celestial Seasonings 
Peppermint Tea

TIP 

Utilize your favorite 
homebrew resource prior to 
brewing for the first time, 
or contact Realize Colorado 
for more information. Buy 
a pale ale all-grain brew kit 
and Celestial Seasonings 
Peppermint tea. This will 
help to ensure you have all 
necessary ingredients

COCKTAILS

Colorado
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IR EL A ND

Irish Coffee
 
If Irish hospitality was a drink, it would be the Irish coffee! 

Originally created to comfort weary travellers, this delicious hot 

beverage has been warming guests since the end of World War II. 

While the recipe has been modified and changed over the years, the 

original is still the best and easiest to master.

INSTRUCTIONS

1. Heat your glass with some boiling 
water. Make sure you have a metal 
spoon in the glass when adding the 
boiling water to prevent the glass 
from cracking.

2. Pour in a measure of Irish whiskey.

3. Add some coffee.

4. Add in a spoonful of sugar. Make 
sure the sugar is mixed into the 
coffee well. Check the bottom of 
the glass to make sure there on no 
granules left at the bottom.

5. Whisk some cream in a bowl. Don’t 
whisk the cream too stiffly or you 
won’t be able to pour it.

6. Turn a spoon upside down and 
place the tip of the spoon inside 
the coffee glass just on top of the 
coffee making sure that the edge of 
the spoon is touching the glass.

7. Now slowly pour the whipped 
cream over the spoon. It should 
flow over the top of the spoon and 
land softly on top of the coffee. 
When you pour the cream gently, 
it ensures that it doesn’t sink 
into the coffee.

8. Sprinkle some chocolate on top 
of the cream.

9. Now sit back and relax as the 
cool cream mixes with the warm 
Irish whiskey and coffee and 
enjoy the moment.

PREP TIME
5 min
 

COOK TIME
5 min

SERVINGS
1

INGREDIENTS 
Irish whiskey

Coffee

Brown sugar

Whipped cream

Chocolate shavings for garnish

TIP 

Will work with any whiskey, 
but is best with Irish!

COCKTAILS

Ireland
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COCKTAILS

MI A MI, FL

Mojito
A Traditional Cuban Highball

 
Havana, Cuba is the birthplace of the “Mojito,” a traditional Cuban 

Highball. With the heavy Cuban influence in Miami, the Mojito has 

become its signature cocktail!

Traditionally, a Mojito is a cocktail that consists of five ingredients: 

white rum, sugar (traditionally sugar cane juice), lime juice, soda 

water and mint. Its combination of sweetness, citrus and mint 

flavors is intended to complement the rum and has made the Mojito 

a popular summer drink.

INSTRUCTIONS

1. Place mint leaves and 1 lime wedge into a sturdy glass. 

2. Use a muddler to crush the mint and lime to release the mint oils 
and lime juice. 

3. Add 2 more lime wedges and the sugar, and muddle again to release the lime 
juice. Do not strain the mixture. 

4. Fill the glass almost to the top with ice. 

5. Pour the rum over the ice, and fill the glass with club soda. 

6. Stir, taste, and add more sugar if desired. Garnish with the 
remaining lime wedge.

PREP TIME
5 min
 

COOK TIME
Not required

SERVINGS
1

INGREDIENTS 
10 fresh mint leaves

1/2 lime, cut into 4 wedges

2 tbsps white sugar, or to taste

1 c ice cubes

1 1/2 fluid oz white rum 

1/2 c club soda

COCKTAILS

Miami
Fl
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PERU

Pisco Sour
 
Long before the international boom of Peruvian gastronomy, 

the Pisco Sour was already shining on the shelves of the most 

prestigious bars around the world. Its creation is accredited to the 

bartender Ví ctor Morris Jones, of the “Morris Bar” located in the 

heart of Lima. Quickly, the mixture of Pisco, lime, egg whites and 

a touch of syrup, which is topped off with a few drops of Angostura 

bitters, turned it into a classic.

INSTRUCTIONS

1. First make sure you have the 4 glasses chilled.

2. Pour in a blender in the following order: the Peruvian Quebranta Pisco, the 
simple syrup or the white sugar, the lime juice, the ice and blend until mixed 
well. Finally, add the egg white and blend for 10 seconds more.

3. When serving, use a strainer to make sure the ice remains in the blender and 
only the liquid pours out.

4. Finally, add 3 drops of Angostura bitters per glass.

PREP TIME
2 min
 

COOK TIME
1 min

SERVINGS
4

INGREDIENTS 
12 oz Peruvian Pisco, if it’s 
Quebranta, even better

4 oz freshly squeezed lime juice

4 oz simple syrup  
or 6 tsps of white sugar

1 oz freshly separated egg white 

16 ice cubes

3 drops Angostura bitters

COCKTAILS

Peru
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A R IZONA

Prickly Pear 
Margarita
 
Prickly pear cacti thrive in the deserts of the American Southwest. 

With a flavor similar to a pear mixed with watermelon, the fruit of 

the cacti is used as an ingredient in candies, drinks, jams and more. 

Loaded with delicious flavor and a beautiful color, this Prickly Pear 

Margarita is perfect for any fiesta!

INSTRUCTIONS

1. Begin by running a wedge of lime around the edge of your margarita glass. 

2. Dip in kosher salt to coat. In a cocktail shaker filled with ice, add the tequila, 
Cointreau, freshly-squeezed lime juice, and prickly pear syrup. 

3. Shake vigorously. Strain into your prepared margarita glasses filled with ice. 

4. Garnish with a lime slice to serve.

PREP TIME
3 min
 

COOK TIME
Not required

SERVINGS
2INGREDIENTS 

3 oz clear tequila

2 oz Cointreau

2 oz freshly-squeezed lime juice

1 oz  prickly pear syrup

Lime and kosher salt for garnish

TIP 

If Prickly Pear syrup isn’t 
available at your local liquor 
store, the syrup can be 
ordered online.

COCKTAILS

Arizona
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AUSTIN, TX

The Mopac 
Mexican Martini
 
The Mexican Martini is a twist on the traditional Margarita, served 

straight up in a cocktail glass and garnished with olives. It is super 

popular in Austin, Texas. RVE’s version, named after their local 

Texas state highway, will have you cruising into a fun night!

INSTRUCTIONS

1. Dip rim of martini glass into the lime juice and then salt. 

2. Combine tequila, Cointreau, Sprite, orange juice, lime juice and ice in cocktail 
server. Shake. 

3. Strain into martini glass & garnish with stuffed olives.

PREP TIME
5 min
 

COOK TIME
Not required

SERVINGS
1INGREDIENTS 

5 oz  tequila

1 oz  Cointreau Orange Liqueur

1 oz  Sprite

1 oz  orange juice

½ oz  lime juice

2 stuffed green olives

COCKTAILS

Austin
TX
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RECIPES IN ALPHABETICAL ORDER

Aperol Spritz ............................ 122

Alfajor ...................................... 100

Bò Cuốn Lá Lốt ........................... 56
Char-Grilled Beef in Betel Leaf with Lemongrass

Borscht ...................................... 40

Brussels Waffles ........................... 4

CA Avocado Toast ........................ 6

Caipirinha  .................................124
Brazilian Lime Drink

Cape Malay Lamb Curry ............. 42

Cassava Cake ............................102

Ceviche ...................................... 16

Cheese Fondue .......................... 18

Chicken Tagine  .......................... 58
With Preserved Lemon and Olives

Chilean Empanada ...................... 20

Clafoutis Aux Cerises ............... 104

Classic Manhattan .................... 126

Colorado Bourbon  
Peach Sauce ............................. 106

Conch Salad ............................... 22

Coriander & Fennel Salmon  ....... 60
In a Citrus Emulsion with Sautéed Spinach

Crawfish Cheesecake ................. 24

Dubrovačka Rozata .................. 108
Crème Caramel

“Eh” True North Caesar ............ 128

Encocado ................................... 44
Coconut Stew

Esmé’s Recipe for Fish Pie .......... 62

Farmers Duck  ............................ 64
From the Oven with Hispi Cabbage  
& Little Hash Browns

Fenkata ...................................... 66
Rabbit Flamed in Garlic and Wine

Fish & Shrimp Moqueca  ............ 46
Brazilian Stew

Georgia Shrimp & Grits ............... 68

Guacamole ................................. 26

Guinness Brown Bread ................. 8

Homebrewed Peppermint  
Pale Ale .................................... 130

Hortobágy Crêpe  ...................... 70
Filled with Veal Stew

Irish Coffee ...............................132

Jack Daniel’s Pecan Pie .............110

Japanese “Nabe” Hot Pot ........... 72

Kale Stamppot ............................ 74

Keeshi Yena ................................ 76

Kjötsúpa ..................................... 48
Icelandic Meat Soup 

Mango Falooda .........................112

Mojito ...................................... 134
A Traditional Cuban Highball

Mussels in Brussels is a Must ..... 78

Pastéis de Bacalhau  ................... 28
 Salted Cod Fritters

Pavlova .....................................114

Pisco Sour ................................ 136

Pork & Cabbage Jiaozi  ............... 80
Chinese Dumpling

Prickly Pear Margarita .............. 138

Pulled-Duck Confit Poutine ........ 30

Quiche Lorraine ......................... 10

Risalamande ..............................116
Christmas Rice Pudding

Rosario’s Salsa ............................ 32

Rustic Ribollita Soup .................. 50

Schilling Buns ............................. 12

Scotch 80 Prime Crab Cake ........ 82

Smoked Salmon Dip ................... 34

Spanish Paella ............................ 84

Swedish Meatballs...................... 86

Sweet Thai Green Curry ............. 88

The 6ix Sammie .......................... 90
Our Signature Peameal Bacon 
aka “Canadian Bacon” Sandwich

The Mopac Mexican Martini .... 140

Trout Tartare .............................. 36

Vassilopita .................................118
The Greek Traditional Cake served on New Year’s 
Eve (by the Chef Dimitris Scarmoutsos)

White Bean Dish with Tzatziki  ... 92
(Cacik)

Wiener Schnitzel ........................ 94

Yuca Meatloaf ............................ 96

Zurek ......................................... 52
A Polish Sour Rye Soup Served in Bread
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Index

RECIPES BY DESTINATION

Atlanta, GA .....................................68
Georgia Shrimp & Grits

Alaska ..............................................34
Smoked Salmon Dip

Argentina ..................................... 100
Alfajor

Arizona ......................................... 138
Prickly Pear Margarita

Aruba ...............................................76
Keeshi Yena

Austin, TX .................................... 140
The Mopac Mexican Martini

Australia ........................................114
Pavlova

Austria .............................................94
Wiener Schnitzel

Bahamas ..........................................22
Conch Salad

Belgium ............................................. 4
Brussels Waffles

Belgium ...........................................78
Mussels in Brussels is a Must

Bolivia ..............................................36
Trout Tartare

Brazil ............................................. 124
Caipirinha 

Brazil ................................................46
Fish & Shrimp Moqueca 

California .......................................... 6
CA Avocado Toast

Chile .................................................20
Chilean Empanada

China ................................................80
Pork & Cabbage Jiaozi 

Colorado ...................................... 130
Homebrewed Peppermint Pale Ale

Colorado ...................................... 106
Colorado Bourbon Peach Sauce

Costa Rica .......................................96
Yuca Meatloaf

Croatia .......................................... 108
Dubrovačka Rozata

Denmark ...................................... 116
Risalamande

Ecuador .......................................... 44
Encocado

France ........................................... 104
Clafoutis Aux Cerises

France ..............................................10
Quiche Lorraine

Germany ........................................ 64
Farmers Duck 

Grand Cayman............................ 102
Cassava Cake

Greece .......................................... 118
Vassilopita

Hungary ..........................................70
Hortobágy Crêpe 

Iceland .............................................48
Kjötsúpa

India .............................................. 112
Mango Falooda

Ireland ................................................ 8
Guinness Brown Bread

Ireland ........................................... 132
Irish Coffee

Italy ..................................................50
Rustic Ribollita Soup

Italy ............................................... 122
Aperol Spritz

Japan ................................................72
Japanese “Nabe” Hot Pot

Las Vegas, NV ................................82
Scotch 80 Prime Crab Cake

Malta ................................................66
Fenkata

Mexico .............................................26
Guacamole

Miami, FL ..................................... 134
Mojito

Morocco ..........................................58
Chicken Tagine 

Nashville, TN ............................... 110
Jack Daniel’s Pecan Pie

New Orleans, LA ...........................24
Crawfish Cheesecake

New York, NY ............................. 126
Classic Manhattan

Niagara Falls, ON ....................... 128
“Eh” True North Caesar

Norway ............................................12
Schilling Buns

Peru ..................................................16
Ceviche

Peru ............................................... 136
Pisco Sour

Poland ..............................................52
Zurek

Portugal ...........................................28
Pastéis de Bacalhau 

Québec ............................................30
Pulled-Duck Confit Poutine

Russia ...............................................40
Borscht

San Antonio, TX ............................32
Rosario’s Salsa

South Africa ...................................42
Cape Malay Lamb Curry

Spain ................................................84
Spanish Paella

Sweden ............................................86
Swedish Meatballs

Switzerland .....................................18
Cheese Fondue

Thailand ...........................................88
Sweet Thai Green Curry

The Netherlands ...........................74
Kale Stamppot

Toronto, ON ...................................90
The 6ix Sammie

Turkey ..............................................92
White Bean Dish with Tzatziki 

United Kingdom ............................62
Esmé’s Recipe for Fish Pie

Vietnam ...........................................56
Bò Cuốn Lá Lốt

Washington DC .............................60
Coriander & Fennel Salmon 

144

DBF_Destination


globaldmcpartners.com

http://www.globaldmcpartners.com

	Introduction
	Breakfast & Pastries
	Appetizers
	Soups & Stews
	Entrées
	Desserts
	Cocktails
	Index
	Brussels Waffles
	CA Avocado Toast
	Guinness Brown Bread
	Quiche Lorraine
	Schilling Buns
	Ceviche
	Cheese Fondue
	Chilean Empanada
	Conch Salad
	Crawfish Cheesecake
	Guacamole
	Pastéis de Bacalhau 
	 Salted Cod Fritters

	Pulled-Duck Confit Poutine
	Rosario’s Salsa
	Smoked Salmon Dip
	Trout Tartare
	Borscht
	Cape Malay Lamb Curry
	Encocado
	Coconut Stew

	Fish & Shrimp Moqueca 
	Brazilian Stew

	Kjötsúpa
	Icelandic Meat Soup 

	Rustic Ribollita Soup
	Zurek
	A Polish Sour Rye Soup Served in Bread

	Bò Cuốn Lá Lốt
	Char-Grilled Beef in Betel Leaf with Lemongrass

	Chicken Tagine 
	With Preserved Lemon and Olives

	Coriander & Fennel Salmon 
	In a Citrus Emulsion with Sautéed Spinach

	Esmé’s Recipe for Fish Pie
	Farmers Duck 
	From the Oven with Hispi Cabbage 
& Little Hash Browns

	Fenkata
	Rabbit Flamed in Garlic and Wine

	Georgia Shrimp & Grits
	Hortobágy Crêpe 
	Filled with Veal Stew

	Japanese “Nabe” Hot Pot
	Kale Stamppot
	Keeshi Yena
	Mussels in Brussels is a Must
	Pork & Cabbage Jiaozi 
	Chinese Dumpling

	Scotch 80 Prime Crab Cake
	Spanish Paella
	Swedish Meatballs
	Sweet Thai Green Curry
	The 6ix Sammie
	Our Signature Peameal Bacon
aka “Canadian Bacon” Sandwich

	White Bean Dish with Tzatziki 
	(Cacik)

	Wiener Schnitzel
	Yuca Meatloaf
	Alfajor
	Cassava Cake
	Clafoutis Aux Cerises
	Colorado Bourbon Peach Sauce
	Dubrovačka Rozata
	Crème Caramel

	Jack Daniel’s Pecan Pie
	Mango Falooda
	Pavlova
	Risalamande
	Christmas Rice Pudding

	Vassilopita
	The Greek Traditional Cake served on New Year’s Eve (by the Chef Dimitris Scarmoutsos)

	Aperol Spritz
	Alfajor
	Bò Cuốn Lá Lốt
	Char-Grilled Beef in Betel Leaf with Lemongrass

	Borscht
	Brussels Waffles
	CA Avocado Toast
	Caipirinha 
	Brazilian Lime Drink

	Cape Malay Lamb Curry
	Cassava Cake
	Ceviche
	Cheese Fondue
	Chicken Tagine 
	With Preserved Lemon and Olives

	Chilean Empanada
	Clafoutis Aux Cerises
	Classic Manhattan
	Colorado Bourbon Peach Sauce
	Conch Salad
	Coriander & Fennel Salmon 
	In a Citrus Emulsion with Sautéd Spinach

	Crawfish Cheesecake
	Dubrovačka Rozata
	Crème Caramel

	“Eh” True North Caesar
	Encocado
	Coconut Stew

	Esmé’s Recipe for Fish Pie
	Farmers Duck 
	From the Oven with Hispi Cabbage 
& Little Hash Browns

	Fenkata
	Rabbit Flamed in Garlic and Wine

	Fish & Shrimp Moqueca 
	Brazilian Stew

	Georgia Shrimp & Grits
	Guacamole
	Guinness Brown Bread
	Homebrewed Peppermint Pale Ale
	Hortobágy Crêpe 
	Filled with Veal Stew

	Irish Coffee
	Jack Daniel’s Pecan Pie
	Japanese “Nabe” Hot Pot
	Kale Stamppot
	Keeshi Yena
	Kjötsúpa
	Icelandic Meat Soup 

	Mango Falooda
	Mojito
	A Traditional Cuban Highball

	Mussels in Brussels is a Must
	Pastéis de Bacalhau 
	 Salted Cod Fritters

	Pavlova
	Pisco Sour
	Pork & Cabbage Jiaozi 
	Chinese Dumpling

	Prickly Pear Margarita
	Pulled-Duck Confit Poutine
	Quiche Lorraine
	Risalamande
	Christmas Rice Pudding

	Rosario’s Salsa
	Rustic Ribollita Soup
	Schilling Buns
	Scotch 80 Prime Crab Cake
	Smoked Salmon Dip
	Spanish Paella
	Swedish Meatballs
	Sweet Thai Green Curry
	The 6ix Sammie
	Our Signature Peameal Bacon
aka “Canadian Bacon” Sandwich

	The Mopac Mexican Martini
	Trout Tartare
	Vassilopita
	The Greek Traditional Cake served on New Year’s Eve (by the Chef Dimitris Scarmoutsos)

	White Bean Dish with Tzatziki 
	(Cacik)

	Wiener Schnitzel
	Yuca Meatloaf
	Zurek
	A Polish Sour Rye Soup Served in Bread

	Atlanta, GA
	Georgia Shrimp & Grits

	Alaska
	Smoked Salmon Dip

	Argentina
	Alfajor

	Arizona
	Prickly Pear Margarita

	Aruba
	Keeshi Yena

	Austin, TX
	The Mopac Mexican Martini

	Australia
	Pavlova

	Austria
	Wiener Schnitzel

	Bahamas
	Conch Salad

	Belgium
	Brussels Waffles

	Belgium
	Mussels in Brussels is a Must

	Bolivia
	Trout Tartare

	Brazil
	Caipirinha 

	Brazil
	Fish & Shrimp Moqueca 

	California
	CA Avocado Toast

	Chile
	Chilean Empanada

	China
	Pork & Cabbage Jiaozi 

	Colorado
	Homebrewed Peppermint Pale Ale

	Colorado
	Colorado Bourbon Peach Sauce

	Costa Rica
	Yuca Meatloaf

	Croatia
	Dubrovačka Rozata

	Denmark
	Risalamande

	Ecuador
	Encocado

	France
	Clafoutis Aux Cerises

	France
	Quiche Lorraine

	Germany
	Farmers Duck 

	Grand Cayman
	Cassava Cake

	Greece
	Vassilopita

	Hungary
	Hortobágy Crêpe 

	Iceland
	Kjötsúpa

	India
	Mango Falooda

	Ireland
	Guinness Brown Bread

	Ireland
	Irish Coffee

	Italy
	Rustic Ribollita Soup

	Italy
	Aperol Spritz

	Japan
	Japanese “Nabe” Hot Pot

	Las Vegas, NV
	Scotch 80 Prime Crab Cake

	Malta
	Fenkata

	Mexico
	Guacamole

	Miami, FL
	Mojito

	Morocco
	Chicken Tagine 

	Nashville, TN
	Jack Daniel’s Pecan Pie

	New Orleans, LA
	Crawfish Cheesecake

	New York, NY
	Classic Manhattan

	Niagara Falls, ON
	“Eh” True North Caesar

	Norway
	Schilling Buns

	Peru
	Ceviche

	Peru
	Pisco Sour

	Poland
	Zurek

	Portugal
	Pastéis de Bacalhau 

	Québec
	Pulled-Duck Confit Poutine

	Russia
	Borscht

	San Antonio, TX
	Rosario’s Salsa

	South Africa
	Cape Malay Lamb Curry

	Spain
	Spanish Paella

	Sweden
	Swedish Meatballs

	Switzerland
	Cheese Fondue

	Thailand
	Sweet Thai Green Curry

	The Netherlands
	Kale Stamppot

	Toronto, ON
	The 6ix Sammie

	Turkey
	White Bean Dish with Tzatziki 

	United Kingdom
	Esmé’s Recipe for Fish Pie

	Vietnam
	Bò Cuốn Lá Lốt

	Washington DC
	Coriander & Fennel Salmon 


