Broock Park
Community Cookbook



The Brook Park Cultvral Night was always a favorite school night when ovr Super
Star Studente and their familiec ate food together ag¢ a community. There were
come crafts, come mucic, and there wac always plenty of food! Some Families
brought food that they made from their kitchens. Some Families picked vp Food

From their favorite restaurants. And there was always pizza!

Since we could not eat together to celebrate Cultvral Night 2021, come students
and their families chared favorite diches from their kitchens and arovnd the
world. Maybe you'd like to try something your friends eat at their home - this ic
the perfect time to learn! IF you're out for a drive, there are diches you can pick
up to eat, while helping out a lscal businecs. OF cource, there are alco a couple of
Cultural Night clacsice!

We hope that this community cookbook can incpire you to cpark your curiosity for
other cultures, learn about comething different, or try comething new!
We lsok forward to celebrating together next year!

Bon Appetit!
Cultural Committee
Brook Park Council




A,bpeffzerc or Snacks



Ella’e Quick Irich Soda Bread

My grandma makes this cpecial Irich soda
bread for all of our holidays and family partiec.
Ecpecially on Ct. Patricke Dag, thic ic a special
treat that we enjoy as a family. When we get
together for the Chicago South Side Irish
Parade, everyone has their own favorite dish.

My Cavorite dich ic grandma’e coda bread!”

-Ella Fowler




S Ella’e Quick Trich Soda Bread

Ingrediente

2 cups cifted all purpose
Hour

% teaspoon baking soda
Vs teaspoon salt

1 tablecpoon cugar

6 tablecpoons chilled
chortening

V6 to 1 cup golden raising
V6 to %5 cup buttermilk
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Preparation

1) Preheat oven to 375 degreec. 6) The mixture should not be dry. Knead

briefly and chape into a round loaf.
2) Sift together the dry ingredients in a large

bowl. ?) Put the dough on a greaced baking cheet.

3) Ueing a pastry cutter, cut & tablecpoone of 8) Cut a bold crocse on the top, letting it go
chilled chortening into the flour mixture, until over the sidec co the breads will not crack in

the congictency of coarse corn meal. the baking.
q) Stir in V5 to 1 cup golden raising. 7) Brush the top with milk.
5) Add buttermilk gradually. 10) Bake For 40-55 minutec.



Ckordalia
(Greek Garlic Spread)

‘For garlic lovers! This a qreat dich because we
enfoy charing lots of traditional appetizerc at
Family parties. We have aleo ordered oure from
Greek Iclands Restavrant.”

Lily Lavkemen

You can pick up Skordalia. tos!
Greek Iclande Restavrant
300 €. 22nd St., Lombard
https://qreckiclands.net/menus/limited-menu
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Ingrediente

7 Vi pound russet pofatoes
6 cloves garlic

1 teaspoon kosher calt

Y lemon, juiced

Vi cup white wine vinegar
% cup ofive oil

1 pinch ground pepper
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Preparation

7.

Peel and quarter the potatoec. Add o cavcepan with ensugh cold
calted water to cover by 1 inch. Place over medium-high heat;
bring to a cimmer. Reduce heat to medivm and continue fo
cimmer vntil potatoes are tender, abovt 20 minutes.

While potatoes are cooking, combine minced qarlic and kocher
calt until it becomes a pacte in a mortar or blender.

Drain and rince potatoes.

Transfer the potatoes to a mixing bowl. Mach until smooth and
lump free. Add lemon juice and vinegar; then ctir.

Whisk in V5 cup olive oil. Add pepper and more salt if needed.

Serve at room temperature with a warmed pita and/or bread.

OPA!
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‘Pizza ic part of our Italian cultvre. We all love
pizza. Since [eo wante to be a chef, he created

his own pizza snack that kids can make!”

-Lauksmen Foamily
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- Pizza Snack

Ingredients

1 Hour tortilla

5 tablespoons tomato savce

1 tablecpoon chredded Cheddar cheece
71 tablespoon chredded Aciago cheese

7 tablecpoon chredded Parmesan cheece
5 chakes Basil

4 chakee Rosemary

3 chakec purf/ey

3 chakee Oreqans

Preparation

DR WD

Gather ingredients.

Spread cauce on the tortilla.
Sprivkle all of the cheeces evenly.
Add the spices evenly on the cheese.
Microwave for 15-30 ceconds.
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Fry Bread

“Fry Bread originated with the /l/avajo Native
Americans, and it was eventvally chared with a
number of tribes that all have their own
vercion. Fry Bread is special to our family
becavse of all the happy memories it bringe vp
of my dad’c family aftending the Oneida

Powwowe in Wisconsin throughout their livec.”

-Comden Delgado
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Ingrediente
®  Flour ®  Baking powder
o Calt ®  f/arm water
{ ngar ° Oil

Combine: For every 1 cup of flour add 1 teaspoon scalt, 1 teaspoon

cugar, 3 teaspoons baking powder.

Add <lightly warm water to mix. Mix with hands until dough
concictency. Add Flour into bowl if it becomes too sticky.

(et dovgh it in the bowl for at least 35 minutes. Make small balls and
pat flat with a cmall hole in the middle. Place in challow pan with hot
oil. Cook vntil lightly brown.




Irich Soda Bread

“This recipe ic important to our family because
both the Byrne and Moran cides grew up
having thic at family parties, cpecial occasions,
and of course, St. Patrick’e Day!”

-Paul, Hanna & Molly Byrne
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Ingredients Preparation
® 7 tablecpoon butter 1. Rub the butter in the flour, then add calt and baking coda.
® Y cups sifted Flour 2. Mix all the ingredients until well blended, by rubbing
® 7 teaspoon calt between your fingers. Add raicins, if you like.
® 7 teacpoon baking soda 3. Add buttermill and stir into soft dough.
® 77 cup buttermilk 4. With flovred hands, knead lightly ints a ball and turn out
® 7% cup raicine

onto a lightly floured baking cheet.
5. Ucing the palm of your hand, flatten the dough into a circle,
about 1 V5 inchee thick.

6. Make a crocs in the center with a Hovred bnife.
% 7. Bake at 925 degreec for 30-35 minutec.




Tabouli Salad

25 minutec + Serves 3-5

“This ic an important dich in (ebanon. Tt is
cerved at every qathering. To ovr family now,
this has been something that I have loved
eating cince I was a toddfer. It ic very healthy,
and we enjoy ¢itting down to eat it fogether.”

-Leah Sonderby




Preparation

1. Pour cracked wheat inte a bowl and

el PO ’ o U, cover with lemon juice.
i Tabouli Salad Joi

2. Wach and chop the parcley, tomatoes,
From the kifchen of (eah Sonderby

and green onions.

3. Combine all the ingredients.
Ingrediente

4. After mixing, you can add more lemon
® 1% cup cracked wheat

3 %4 cups Finely chopped parsley
(that'e about 3 emall bundlec)
3 chopped Roma tomatoes

3 chopped qreen onions

Juice, oil, calt, and pepper to taste.

Y cup lemon juice

Vi cup ol
Dach of calt y

Dﬁgh (7]{/bep/be,, i{ |
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Lumpia

We eat lumpia at family gatherings becavse it
delicious and it'c an easy appetizer to pick up.
They are fried spring rolls made of a crepe-like
thin wrapper that usvally confain cavory meat.
We alwayg pick it vp from a Filipino restavrant
becavse it’c easier to buy an entire tray than
to make it at home! We buy our Lumpia from

Lola Tining'e Cuisine.”

-Rukia. & Rhydian Alexander

You can pick up Lvmpia too!
Lola. Tining'e Cuisine
1141 Garfield St. Oak Park



Breakfact



Madeleine & Gabrielle
Grotee gout/mern—gty/e
Chocolate Gravy

Our grandpa’c chocolate gravy is our favorite
food to eat on Christmas morning. Itc a
tradition!”

-Madeleine & Gabrielle Grote



Madeleine & Gabrielle
Grotee Southern-Style
Chocolate Gravy

Ingrediente

Y cup cocon

3 tablecpoons all purpoce flour
% cup white sugar

2 cups milk

1 tablecpoon butter, coftened

2 teaspoons vanilla




Madeleine & Gabrielle Grotee
Southern-Style Chocolate Gravy

Directions:

1) Whisk the cocoa, flour, and sugar together in a bowl until there
are no (umps.

2)  Pour the milk into the mixtore, and whisk vntil well incorporated.

3)  Transfer the mixture to a caucepan and cook over medium heat,
ctirring frequently, until its consistency ic cimilar to gravy, about
2-10 minutes.

4)  Remove from heat and ctir the butter and vanilla into the

mixture until the butter ic melted. S .
) Lﬁ A‘Lﬂ

5)  Serve immediately...Pour on eueryﬂu‘n?/ e AR P 1

N o

Bacon, causage, eggs, and especially biccuite with a chunk of butter!




'8 Daddy’e Fluffy
/I//a/tiym./n Griddfe
Cokes

Unlike your typical F/oar—oh/y or boxed recipe,

these pancakes are fluffy yet deeply satictying,
and will keep bellies full vatil lunchtime.”

-Saverio Truglin

Topping Suggestions:
Warm maple syrup, Yoqurt, Powdered Sugar, (emon Juice, Butter, or
Cinnamon Sauteed Apples
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Ingredients Preparation

*TF you don't have buttermilk, you can uce reqular milk with 2 tablecpoons of lemon juice

1 cup whole wheat flour or white vinegar. (et thicken for 5 minutes before using. *

o) X
2 % cups buttermilk with butter or vegetable oil.

3 large eg9gs
4)  Pour V5 cup of batter into pan and cook for 2 -3 minutes. Flip and cook the other

Yy cup uncalted melted butter
cide the came.

°
® 3 cupc all purpoce flour

o 75 cup rolled oats 1) Combine dry & wet ingredients in two ceparate bowls.

® ¥ cup cornmeal 2)  Add wet ingredients to the dry ingrediente. Mix with spatula to combine without
® 2 teaspoons baking powder overmixing. This ic the cecret - batter should have tiny lumps but “Fow” clowly.

® i teaspoon baking soda Adjust concistency with milk or flour.

® 7 teaspoon kosher calt 3)  Heat a 127 ceasoned iron ckillet or non-ctick pan to medivm heat. Thinly greace
°

°

°

°

7 tablespoon honey
5)  Until everyone is af the fable, warm finiched griddle cakes on cookie cheet in 200F

oveén.



Lunch or Dinner



Gong Gong'e Family
Wonton Recipe

Our grandpa. ic from Hong Kong. We call him
Gong Gong because in Chinese, the father of your
mom is called Agong. The word Agong is the
Formal name, like grandfather. Gong Gong is more
casual, like grandpa. Gong Gong'e mom (Tai Ma)
taught our Grammy how fo make these duvmplings.

Grammy then tavght our mom, and now our mom

i¢ teaching uel”

-Lucy & Ben Radziwon
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i’ Gomg Goug’ Family Wonton Recipe ~*Frissy

Ingredients Preparation

®  7/b ground pork

®  7/braw chrimp 1) In alarge bowl, mix all ingredients fogether until well combined (we use
(Finely chopped) our hands).

® 4 ctalks of green onions
(ﬁ‘he/y cliced) 2} Marinate meat/chr,'mp mixtore for 20 minutes in the /r,‘dge.

® 2 clovec garlic (minced) 3)  Put around 1 teaspoon of mixture on wrapper and fold dumplings

® 7 tablespoon grated ginger

according to directione on wonton package.
® 7 can of water chestnute ding ! ! P 9

(drained & chopped into small 9)  Boil a large pot of water. Once the water reaches a rolling boil

pieces) carefully drop about 10 dumplings at a fime.
3 tablecpoons soy cauce

7 €99

7 teaspoon calt

V2 teaspoon white pepper
2 packages of wonton wrappere Serve with coy savce mixed with rice wine vinegar.

5)  Remove with a clotted spoon or strainer. Cook in batches.




] Slow Cooker Jambalnya

= Serves 4-6
Hozel Shelle /ami/y are (oviciana Cajun.
Jambalaya is her favorite because,

(44

te the g’aumge/ 7

- gAe// Fam/‘/y



We o efiﬁngg ot
S Clow Cooker Jambalaya -

Ingrediente

° 1 (14.5 02) can diced tomatoes ° 7 medivm onion, chopped

® 7 (145 02) can beef broth ® 7 green bell pepper, ceeded

® 71 (% 0z) can tomato pacte and chopped

° 2 bay (eaves ° 2 celery ribs, chopped

® 2 teaspoons dried basil ° 4 clove¢ garlic, minced

® 7 7% teaspoons dried oregano ®  7/b Andouille cavsage (or use

® 1% teaspoon Tony Chacheree kielbasa, cut into slices)
Creole Seasoning ® 2 chicken breaste, cut into 1

® 1% teaspoon tabacco cavce inch pieces

® 75 teaspoon salt ® 15 b chrimp, peeled &

® 75 teaspoon Worcecterchire deveined
cauce ® 77 cup white rice

® Y teaspoon cayenne pepper ® 7 tablecpoon chopped fresh

® Vi teaspoon black pepper parsley
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Preparation

1) Combine the firct twelve ingrediente in a 6 quart clow cosker, and stir tfogether.

2)  Add onion, green pepper, celery, garlic, sausage, & chicken. Stir together.

3)  (Cover crock pot and cook on (OW for 4-5 hours.

4)  Set a larger strainer/cieve over a large bowl and povr abovt 25% of liguid in the crock
pot throvgh the ctrainer. You chould have about 3 cups to cook the rice in. Add water to
get 3 cups if nececsary.

5)  Returw all colids to crock pot. Stir in parsley and shrimp. Cover crock pot and cook on
(OW For 30 minutes.

6)  Meanwhile, bring the 3 cups of liquid to a boil. Stir in the rice and cosk according to

package directions.
2)  Add cooked rice to slow cooker and mix in. Serve.



Almoct /\/ana.’(’
Pacta. Fa.g/&/f

(A¢ cloce as Mom will ever get!)

“This recipe from the Calabria Region of Italy
iS¢ important to our Famz‘/y becavce my dod grew
up eating his Nana'e Ttalian food. She didnt
cpeak Englich, and there were no writfen
recipes, <o anytime my mom makes comething
that ic like thoce childhood flavers, it'e recorded

in ovr family cookbook.”

- §’ averio Tkug//‘a



Ingredientc

10 o0z dried Northern white beancs,
coaked in water overnight & drained

2 emall or 1 big onion, diced 7 )
2-3 garlic cloves

2-3 oz diced pancetta

Y cup dry white wine

8 cups chicken broth

Small bunch of kale, leaves chopped 2)
& cteme diced

1 % cups Ditalini pasta

1(14.5 0z) can crushed tomatoes

71 tablecpoon tomato paste

2-3 tablecpoons minced parsley 3)
Olive oil
Salt & Pepper 4)

Grated Parmesan

Crusty bread

C0w Almoct Mana'e Pascta Fagioli -

Preparation

Heat o few glugs of ofive oil in a large pot sver medivm-high heat. First, add the
pancetta, then add onions and garlic a few minvtes later. Clear a cpot in the
middle of the pot and add tomato paste. When the paste has formed a cruct on
the bottom of the pot, add the wine and stir to deglaze.

When wine has evaporated, add chicken broth, beans, kale, parcley, crushed
tomatoes, and 1 teaspoon of Salt. Simmer for about one hour, partially covered
with the [id.

When beans are close to al dente, add pasta, 2 cups of hot water, and more
calt/pepper to facte.

Serve with generous helpings of parmesan and crusty bread. \f? o




Bohemian Breaded Pork
[enderloin

Serves §-10

“This ic a cpecial recipe to us because it has been
enfoyed by both cides of our family. The actval
recipe was created by ovr Grandpa, our mome dad.
Mom’e side of the family is Bohemian. TAey have
origing in The Czech Republic, Croatia and Slovakia.
This ic a dich enjoyed by the entire aren. Now sur
dad hag taken over the recipe and our family
continves fo enjoy thic yummy dich. We have
chared it with hic side ac well.”

-Olivia, Eloise, and Carter Righeimer
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2 lbs whole pork tenderloin

1 % cups homemade bread crumbe
(Uce as needed while dredging belsw -
do not ctart with the entire amount)
1 % cupe Panko (Uce as needed while
dredging below - do not ctart with the
entire amount)

1 %% cups Flovr (Use as needed while
dredging below - do not ctart with the
entire amount)

3 e9g¢

Roughly 3 tablecpoons of milk

Cansla. oif

Salt & Pepper

% Bohemian Breaded Pork Tender(oin A }v

Ingrediente

Preparation

Firet, you will need (3) challow bowls. —
In thece bowls, place the follswing ingredients:

1) Flour Oh/y
2)  (3) Eggs with a cplach of milk per eqq - beat the mixture
3)  Bread crumbe with panko

Mext, to prepare the pork, begin by removing the cilver from the pork. And then,
clean the fat off. When its clean, uce paper towel to dry the pork. Lactly, calt &
pepper both sides of the pork.
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S Bohemian Breaded Pork Tenderfoin

Countinved...

Once the pork is clean & dry, cut it into V5 to % inch disks. (ay each disk between two pieces of plactic wrap. Pound out the pork with a meat tenderizer.
We recommend ctarting with the spiky cide of the fenderizer, and ending with the flat cide. The end product chovld be Vi inch oval thick pork pieces.

When all of the pork have been pounded, the three shallow bowls are needed.
First, coat the pork in the flour mixture. Shake off excess Flour before placing in the next bowl.
Next, dredge the pork in the eqg mixture.

Lactly, place the pork in the bread crumbe/panks mixture. Dust both cides with breading. Place on a plate (ctacking ic okay) until all of the pork are
ready.

Time to FRY the pork...In a 3 inch rimmed frying pan (to redvce r,b/at?‘ek), add canola. oil. The oil chould cover the entire bottom of the pan. Heat should
be on Medium-High. (et vil heat vp for 5-7 minutes. Cook dredged pork for 3-5 minutes on each side vntil crisp brown. When both sides are fried, place on
a plate with paper towel to absorb extra vil. Continve thic until all of the pork ic browned - multiple (ayer< of paper towels will be needed.

We recommend cerving with mached potatoes and corn. Enjoy./



Galumbi

“This recipe ic important to my family because
my mom is half Polich and half (ithvanian. e
eat a lot of Polich & (ithuanian food. My great
grandparents were from Poland, and my great
grandma was a wonderful cook with lots of
Deprescion Eva tricks to make food taste even
better.”

-Libby Relyea
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Ingrediente for Sweet & Sour Tomats Sauce Ingredients for Cabbage Rolls
® 2 tablespoons bufter ®  Vicup butter
® 2 9ar/fc cloves, minced ° 1y ellow onios, cho,b P ed
° 1 % quart cruched fomatoes ° 2 garie cloves, minced
, ® 2 tablespoone tomato paste
L 7 can Camlbbe//g' Tomato ° Qplach of red wine
Soup ® 2 tablespoons frech flat leaf
®  2-3 tablecpoons white wine parsley
vinegar ®  7/bground beef
® 7 /b ground pork
®  7-2 tablecpoons cugar o ey
o  Salt & Pepper ® 77 cup steamed white rice
o  Calt & Pepper
® 2 /arge cabbage heads



’ A7
\ £ X ) Yo waR ¥ 2
) 4 9 Yy v [} ) A Y \
a . V = N Z/ & * ¥ a m *3 \‘/', b § Z/\ & . R
A PR P & u / % X LV Mg x
Y 4 MV

Make the cauce: Melt butter in large saucepan. Add qarlic and caute for ome minute. Add fomatoes and Campbellc soup, ctirring occasionally, arovnd 5 minutes.
Add vinegar and sugar - cimmer vntil savce thickens, about 5 minutes. Seacon with salt and pepper (or more cugar and vinegar to your taste of sweet-cour). This

cauce is generally on the cweeter side with a bit of sourness from the vinegar. Remove cauce from heat.

Make the filling: In a ckillet, melt 1/4 cup butter. Saute onion and garlic until coft, about S minutee. Add tomato pacte, wine, parsley, 1/2 cup of the cauce You
made and mix all, then remove from heat. Combine raw meat in large bowl with egq, cooked rice, and this onion mixture. Tocs gently with hands to combine, ceason

generoucly with calt and pepper.

Prep the rolls: Prepare cabbage leavee by boiling a (ARGE pot of calted water. Remove outer damaged leaves from cabbage and core the cabbage. Then place the
entire head of cabbage in boiling water and remove leaves ac they coften and loosen, one by one. This fakes a while, a¢ you want fo make cure they are coft and

pliable. Place cooked leaves in a colander, and run under cool water. (ay out on your counter. Cat out any tough stems (center veing) with a charp kuife.

Uce any ripped or vnucable cooked leaves to cover a 9x13 Pyrex pan bottom, hanging leaves over the edgec o you can fold them over later. I ucually use the smaller,

inner leaves that are too tiny fo make rolls with. IF you don't have any fo use, you can loosely cover the pan with foil after the next step instead to ceal in moisture.

With each good cabbage leaf, place approximately 1/2 ¢ of meat filling. IF leavec are larger, place a bit more (emaller, place a bit lecs). Fold sides over, then roll up
From bottom, tougher end where you cut the ctem out to the top - Similar to rofling a burrito. Place rolls in Pyrex pan. Cover rolls with cweet-cour fomats cauce.
Fold over any cabbage leaves to hold in cteam (or use foil trick from above). Bake at 350 for one hour. IF your pan ic very full, you may want to put it on a cookie

cheet in case the cauce boilc over. Freezes well, co I usvally make a dovble batch and freeze haff.



Kage//‘g

“This ic a (ituanian dish, ite important to ovr
Family becauce my great grandparents,
grandparents, and parente make thic all the

)

time since it'e a popular dich from (ithuania.’

-Dy/au Kfng



Ingredients Preparation
® 5 /bs white potatoec
o 71/bbacon 1) Peel and finely grate potatoec and onion.
® 7 teaspoon salt 2)  Fry bacon and crumble into a bowl with the potatoes. Add Milnot milk, calt,
® 7 emall omion and grease. Mix well.
® 7 can Milnot Milk 3)  Pour into 9x13 pan.
°

1 tablecpoonc bacon greace 9)  Bake for 1 hour at 375 degreec. \\\
5)  Let set for 20 minutes before serving. \
6)  Serve with sour cream and enjoy!




Cabbage Rolls

“This dich consists of cooked cabbage leavee
wrapped around a variety of fillings. We usvally
eat thic on Christmas evening without any

. » ”
meat in (t.

-Zen oviy Tumkiv




Ingrediente
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6 cups medium grain cooked
white rice

2 medivm cabbages

7 lb ground pork

716 ground turkey

2 large eggs

6 medivm carrots

Vi cup white vinegar

Olive oil

7 tablecpoon butter 9)

1 tablespoon cour -
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Preparation

Rinse 2 cups white rice and cook in 3 V5 cups water with 2 tablecpoons of olive oil
and 1 teaspoon scalt. Cover and cimmer for about 20 minutes, or until all of the
water ic absorbed. O do the came thing in a rice maker.

Fill %5 of a large soup pot with water. Bring to boil. Add V% tablespoon of salt and
4 tablecpoons of vinegar.

Peel and discard the top two leaves from each cabbage. ()se a knife to cut out the
core of each cabbage. Put firct cabbage in water, cork down, for about 5 minutes,
then rotate and continue cooking another 5-6 min. You will pull off leaves a¢ they
begin to soften.

The leavee will cook faster if they are pulled apart. Remove the leavee to a platter
to cool when they are done. You know they are done when they are coft and
yellowich and larger leaves will turn a dull green. Repeat with the second cabbage,

adding more water if needed.



German § ,ba.etz/e

We recently ctarted cooking food from our
backgrovnds. While cooking German food is not
part of our family tradition, we decided to
explore thece diches as a way of exploring our

backgrovnds. 7

—Hugh & (ouica Holmee



Ingrediente

4 cups all purpose flour
2 teaspoons calt

8 large eggc

% cup milk
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Preparation

1. In a bowl, whisk together the flour, eggs, milk, and <calt. Stir until the batter is well combined and develops
bubbles. You can alcs vse a mixer. The batter chould neither be foo thin nor too thick or it will be difficult to
make the spaetele with your spactzle maker. (et the batter sit for 5-10 min.

2. Put a colander into a bowl to drain the Spaetele once cosked and bring a large pot of water over high heat to a
boil, add about 1 Thsp of salt to the water, and reduce femperature fo a cimmer.

3. Presc batter through a cpactzle maker, a large holed cieve or colander ints the cimmering water.

4. Work in batches, after vsing about 1/3 of the batter stop adding new spaetele and let them cook for about 2-3
minutes, or until they float to the top. Stir sccasionally. (ce a slotted cpoon to transfer the cpactzle to the
colander co that excess water can drip off.

5. Serve the spactzle immediately or saute them in butter to cricp them up o little. IF you don't serve or saute them

right away, add 1 or 2 Thsp of bufter to the hot cpactzle to prevent them from cticking together.



Homburger
Ctroganoff

“This recipe ic from the German side
of ovr family. It'e important to us
becavse it'c made with love, and by
Family. Whenever we eat it, were
reminded of the great times we had
together. This was our mom’s favorite
meal when che was (ittle. My dad

makes it for u¢ whenever we need to

get warmed up, or whenever we are

Feeling sad.”

~-Noah & Mateo Tovar
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Ingredients

¥ cup onion, minced

1 clove garlic, minced

Vi cup butter

1 1b ground beef

2 tablespoons flovr

7 teaspoon calt

Vi teaspoon pepper

Fresh or 1 can muchrooms, if
desired

7 can (10.5 0z) mushroom
coup - undilvted

1 cup Breakstone cour cream

Milk to thin, if needed

Preparation

Saute onion and garlic in butter over medium heat. Add meat and brown.
Add Flour, calt, pepper and mushrooms. Cook 5 minutes. Add coup; cimmer
uncovered for 10 minutes. Stir in cour cream and heat through. Serve with

noodles or rice. Makes 4 to 6 cervings.

Beef can be used instead of hamburger. (eftover cteak, beef roact or any
Frech beef. Slice into strips or cubec, whatever you desire. Great way to use

up leftover meat.




Pan Fried Perch and Angel
Hair Pasta

Perch ic significant in our family because we are a
Fiching Family. We reqularly eat what we catceh, like
Perch cavght out of (ake Michigan. It's similar fo
European perch caught in the marinas of the
couthern coact of the Baltic Sea. During (ent, when
we dont eat meat, we eat fich. Serve with spaghetti!

Our Family dinners include traditional Eastern
European main course with an Italian cide dich. We
are both Eastern Evropean and Mediterranean, co
thic mean i a fusion of both sidec of our familye

calture.”

-go,bhfa &]aey Paric
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25 Pan Eried Perch and Angel Hair Pacta -0 .

Ingredfen fe

1 lb fresh water Perch fillete

7 e9g

V5 cup olive oil

BREADING

1% cup flovr

1/12 tablecpoon Goya
All-Purpose ceasoning or Salt
7 tablespoon Black Pepper

1 tablecpoon Onion powder

1 teaspoon Garlic powder

1 teaspoon Paprika

7 teaspoon Cayenne

1 teaspoon Old Bay seasoning

Preparation

Rinse fresh or thawed perch fillete in cold water and pat dry with paper towel (cet aside). Whisk one eg in
medivm-cized bowl (cet aside). Mix flovr and spices in a larger ziplock bag or medium-cized bowl (cet aside).

Heat olive oil in the pan until it reaches approx 350 degreec. A thin layer of vil chould cover the bottom of the
pan. Add more oil if the bottom of the pan is not covered. Do ot allow oil to smoke. IF it does, you have
exceeded the optimal temp for frying the fillets.

Place your fish fillets in the bowl with the mixed egq. Coat each fillet with e9q, and one by one, toss your fich
into the flour batter and bread the entire fillet. Then place your fillets in the hot oil once it hac reached the
optimal temperature.

Once the fillets are in the pan, cook vntil golden and crispy on one cide, then turn the fich and cook the
other cide. Perch filletc and other panfich make cmall fillets and they Fry Fairly quickly

Transter fully cooked fillets to a baking cheet or a sheet of foil lined with paper towel. The paper towel will aid
in removing excese oil. Serve immediately or place filletc on a baking cheet, then keep warm in the oven to ctay
crispy until they are ready to be eafen.

Serve with Angel hair pasta and tomato cauce!



Fouchi'e Famouvs

Stuffed Shells

‘Mowm’e killer ctuffed chelle are deliciovs! The
Sphingi is a Sicilian recipe and comee From my
mom ¢ side of the family. The meatball recipe ic
special becavge it'c been handed down from my
great great grandmother, and it ctarted a
Family meatball competition!”

-Angels Fouchi
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Ingredients

16 0z Ricotta cheece

¥ cup Mozzarella cheece
V5 cup Parmesan cheese
7 €99

Garlic powder, to taste
Parsley, to taste

Fresh cpinach, if desived
Red pepper, if desived

1 box stuffed chelle (or
Manicotti)

7]ar tomato savce

g ‘)_%J/
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S Fouchie Famove Stuffed Shelle it

Preparation

Combine ricotta, mozzarella cheece, parmesan cheese, eqq, garlic, ,barc/ey,
spinach, and red pepper together.

Boil pasta as inctructed on box.

Add (ayer of cauce to bottom of baking dish

Stuff chelle (once cooled) with ricotta mixture and place in baking dich
Top with sauce

Cover with mozzarella

Bake at 350 degreec for 30 mins.
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Ingrediente Preparation
® 2 /b Ground Beef 1) Mix all together vntil blended.
® 7 teaspoon salt 2)  Heat frying pan to medium.
® 2&ys 3)  Add vegetable il to bottom of pan.
® 75 cup seaconed bread

4)  Form meat into balle and place carefully into pan.

crumbs
% cup Parmesan cheese 5)  Brown meat on all sides.
Vi teaspoon garlic powder
Black pepper, to taste When you're ready to eat, place meat-a-ball into red savce!

% cup milk
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" Fouchi Spinghi (Fried Dough) =

Ingrediente Preparation

1 emall cake yeast (¥ oz) Warm milk with margarine and butter.
Add Yeact to cooled milk and mix.
Beat eq9¢ and add to cooled milk/yeast mixture.

Stir in fHour and let rice.

2 emall eg9¢

Vi ctick margarine
Vi ctick butter

7 cup milk

e o 0o 0 o o
DA S

2 cups flovr Fry in deep fryer.



This ic my great gramma’s spaghetti. I hear come
many memoriee about my great gramma from my mom
and papa (grandpa). T wish I could have met her
becavse che seems [ike an amazing great gramma,
gramma, and mom. I am sharing a pictvre of my great
gramma. and a pictore of my papa and I cooking
together. I love helping my papa cook.”

-Ally Owen This is a cecret family recipe!



Gordita

‘Gorditas were first made in the 1500%. People
mostly make them for a cnack or for breakfast,
but our family likec to eat them for lunch or
dinner. A gordita is comehow cimilar to a cmall
ctuffed taco that ic fried, baked, or grilled -
then ctuffed with various ingredients. Gorditac
uce the came ingredients ac copec (another
Mexican dish), but sopes have the fillings on

”

top.

-Jacob & Dominic Zamora



Ingredients

3 cups Maca (corn flovr)
% cup water

2 teaspoons baking powder
7 teaspoon calt

% cup of coftened butter or

you can use Olive oil

e

HOW fU M&ée Gakd/‘fag, 4 IR Z;»;h %

Preparation

5

1) First, mix the Masa, water, calt, butter, and baking powder together.

2)  Mext, uce your hande to make some balle.

3)  Put plastic wrap on both sidec of a tortilla press or two plates.

9)  Put the Maca ball on the bottom of the tortilla precs, or one of the plates.
Then, push down the fortilla precs, or the other plate, until your Masa ball
looks like a thick tortilla (you don'’t want it too thick or too thin).

5)  Put a little bit of oil or butter on a ckillet, then put the gorditas on the
ckiflet. Cook it for 2-3 minutes on each side.

6)  Finally, cut the gordita vntil there’e an opening <o you can put your favorite
ﬂ'//iugs‘ .
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Papas con chorizo: potatoes and Mexican causage

Huevos con chorizo: eggs and Mexican caucage

Pefried beans and cheese

Ground beef and salca

Carne Acada: cteak

Nopales with eggs: Cactus with eggs

J

i Gordita Fillinge 7



Chicken Tamalec

“Tamales make vs think of family. This Mexican
dish i¢ a part of our family, ac we bring thic to
many of our family visite and celebratione. e
enfoy them together, and the tamales bring uc
together around a table to chare ctoriee and

connect.”

-Natalia Ph ipps



Ingrediente

Corn hucks
Maca four
Shredded chicken
Chicken bouillon
Cilantro

Cumin

Red pepper

” c hic éen Ta.ma/ es - V

Preparation

Delicious!

Puree and mix the chicken
and the spices into a
chredded chicken and
Masa dough.

Fill the corn husks with
mixture and fold.

Steam for about one hour.




[raditional Ttalian
Meatballs & Gkavy with
Angel Hair Pasta

“This Italian meal is o important to our family because
of tradition. Although not a scecret recipe, it is one that
has been handed down from generation to generation.
We ucvally start cooking on a Sunday morning, by late
afternoon our family ic ready to sit down to eat. The
most important part of thic meal ic that we are able o
¢it down and have good convercation, enjoy good lavghs,

and weke able to share time with family and friends.”

-Olivia /hagaraome



Angaronne Family Meatballe -

Ingredients

1 lbs Ground Beef

1 lb Ground Pork

6 clovec garlic, minced

7 cup fresh parsley, chopped
3 Egg¢

2 cups breaderumbs

7 teaspoon red pepper flakes
7 cup grated Romano Cheece
Olive oil

Salt & Pepper, to taste

Preparation

Put all ingredientc in a large bowl, mix thoroughly with clean hande.

2. Roll mixture into 9-inch rouvnd balle.

3. In a heavy boftom pot (abouvt & quarte) coat the bottom with ofive oil
abouvt 1/8 inch, turn heat up to medium.

4. When oil ic hot, add meatballs a few at a time , brown both sidec...do not
burn.

5. When both sides are brown, remove meatballs from the pot, meatballs do
not have to be fully cooked, cet aside and prepare the gravy.
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Ingrediente
7.
®  5-10 cloves garlic, minced
2.
2 emall cane of fomato pacte
° 2 large cans whole peeled
3.
tomatoee
4.
° 1 large can crushed tomatoes
5.
®  7cupred wine
é.
® 7 tablecpoon red pepper
Z.
Hakes
5.

Vi cup Olive oil
™ SQalt, to taste

Angaronne Faumily Gr avy .-

Preparation

In came pot that you browned the meatballc in, add 1/4 cup olive oil, add minced garlic, and
cauté a few minutes vntil toasted and aromatic. Keep heat medium. Do not burn the garlic.
Quickly add the tomato pacte and cavté for a few minutes. The tomato paste will take on a rich
rusty color, thic will bring out the natural sugars in the tomato paste.

Add the red wine to degloze the pan.

Quickly add the whole peeled tomatoes and the cruched tomatsec and red pepper flakes.

Bring to a small simmer.
Keep stirring gravy. \
Keep on low heat on the ctove for a few hours. / N, €,
Come back to <tir every 15 min or co. v _L‘A_ ‘l

After a few minutes, add your meatballs.

Our family likes thic dich cerved with Angel hair pasta, frech grated Romano cheece & warm, crusty,

buttery, garlic bread.



Decserts



8 k/gaa’ eivo

Ac my mom grew vp in Brazil, my grandma always
baked her a cake, and made brigadeiro for her
birthdays. They rolled the brigadeiro together ac a
Family the day before the birthday celebration. I
was born here, but Tim half Brazilian co it'e very
important for my mom that I learn the culture, and
underctand the traditions. Every year, the day
before my birthday, my mom and I make

ér/yad eiros. 7

-Leandro Alger



S Brigadeive <

Ingrediente Preparation
1 tablecpoon butter 1. In a pot over low heal, melt the butter, condensed milk, and
74 0z sweetened condensed milk chocolate.
Vi cuz milk chocolate chips . . .
2. Stir continuovcly until you can cee the bottom of the pot for 2-3
71 cup chocolate sprinkles,

ceconds when dragging the spatula throvgh.
3. Pour onto a greaced plate, then chifl For 1 hour.
4. Shape and roll the chilled mixture into balls.
5. Roll the balls in chocolate sprinkles.

a¢ needed




Mango Lassi Recipe

Blend:

1 cup mango pulp

1 cup plain yogurt

1/2 cup milk

1-2 tap sugar to taste

Mango Lascei

We love mango lacsi because ite easy to make
and it reminds us of India. When we drink
lassic in India, ite refreshing in the heat.
Mangoes are sweet and very Indian. Mango

lassic ic a tacte of home.”

-Icla & Elise Feurctein

This deliciovs drink is a. Cultural Might claseic!



i Angaronne Family Chocolate Gelato -7 0
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Ingrediente Preparation

In a small bowl whisk 3% of sugar and the cocoa powder, then cet aside.

2. Pour milk in heavy bottom medium caucepan, add cugar and cocoa mixtore, then whisk thoroughly. Cook on

o 2 hole milk
GUps Winots b medivm heat vntil 185 degrees. Continve to cook for amother five minutes, but stir constantly.

® 2 tablecpoons cocon powder DO NOT BOIL
¢ Pinch of Sea Salt 3. Remove from heat. Add chocolate chips, stir until melted, and cet aside.
® 7 cup bittercweet chocolate 4. In a small bowl, whick eg9¢ and remaining cugar until thick and foamy. Temper the eqgs in the hot chocolate

chipe mixture. Then add the remaining eqgs to the hot chocolate mixture. Constantly stir over medivm heat with a
P 9 large Egq yolks wooden cpoon until 185 degreee DO NOT BOIL. Once decired temperature ic achieved, remove from heat and
° 7 cup sugar, divided get aside.

. 5. In a stainlece steel bowl that is on a cold ice water bath, add the heavy cream. Set a mesh strainer on top of
® 7 teaspoon vanilla extract
the bowl and add the hot chocolate mixtvre. Add the vanilla extract and coffee, then ctir vntil completely

® 2 tablecpoons strong brewed

blended.

Cool mixture for 30 minutes, turning every 5 min.

coffee

Cover the bowl with plastic wrap and let set in the fridge overnight.
This gelato is cerved after the

Meatball & Gravy Pacta Dinner! On the wext day, procecs vsing the instructions for your ice cream maker.
v 1 r!

™ o N O

Serve in bowl with frech bananas and vanilla wafers!
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snsalted

BUTTER ..

Kolache Cookies

‘e choce to make Kolache cockies because our
mom used to make them with her family when
che wag a child. Qur great grandparents came
to Chicago from (ithuania, and this wae a
favorite treat. The Kolache cookie received its
nome from the old Slavonic word ‘kole” which
means circle or wheel. The cookie ic a cirele of
cweet pastry with a fruit center. It ic a
popular descert of many central European
cultures including (ithuanian, Polich, and
Czech.”

-Alexandra & Bianca ]acaéucci
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Ingrediente

Vs cup butter, coftened

3 0z cream cheece, coftened
1 Vi cups all purpose flour
Vi to V5 cup jom, chilled

Vi cup confectionere sugar

or Kolache Comé/e:' %X&

Prepamtian

NI N

70.

In a mixing bowl with an electric mixer, combine the butter and cream cheece;
beat vntil fluffy.

Add flour to the mixture and blend well.

Shape the dough into a dick and wrap in plastic wrap. Refrigerate for 20 to 30
minutes.

Heat the oven 1o 350 F.

Lightly qrease a baking cheet or line with parchment paper.

Roll dovgh to 1/8-inch thickness on a lightly floured surface.

Uce a small juice glacs To cut out approximately 2 inch circles from the dough.
Place them abovt 1 1/2 inches apart on the prepared baking sheet.

gpoon 1/4 to 1/2 teaspoon jam onto the center of each cookie.

Bake at 350 F for 12 to 15 minutes.

Tip: Be careful to overfill the center, ac it will leak out onto cookie cheet. Thicker jame work best to avoid running.



Sugar Cakes

“This ic our great grandma’s recipe that mom
makes for holidays and letc us decorate cpecial
with fun sprinkles! Theyre coft like cake but
etill cookiec! They smell deliciouc and are fun to

make!”

-Colin & Achley Werth
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Ingrediente Preparation
®  2tablecpoons vanilla 7. Preheat oven 325 degrees.
®  Scupsflovr 2. Soften the butter.
o 2 cups cugar 3 Mix th 4 but .
o 1 teagpoon baking soda . ix the cvgar, e9gs, and bulter o a cream.
o3&y 4. Slowly add in the dry ingredients.
® 2 cticks butter 5. Add the vanilla and buttermilk.
® 7 cup buttermilk 6. Bake for 12 minutes until the edges are clightly brown.



Paczbi

Paczki, pronovnced puhnch-kee, are Polich descerts.
It'c deep fried dovgh filled with jelliee or cremes.
Paczki Day is celebrated before Ach Wednecday. In
Poland, they celebrate it on the Thursday before Ach
Wednecday. In America, it is on Fat Tuesday. The
reason for making paczki was to use up all the lard,
cugar, e9gs and fruit because you covldn't eat those

during lent.

We never make them. We get ours from a bakery,

usually always Weberc. They are the bect and so very
yummy. )

-Joey Radtke
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You can pick up paczki from Weber'e Bakery too!
Weber'e Bakery
2055 W Archer Ave, Chicago
https://www.webercbakery.com/
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Hamaontacchen

“In our house, we celebrate the Jewich holiday of
Purim. Thic weekend we made Hamantacchen, which
are cookies we make on this holiday to represent the
hat of Haman, the bad quy in the ctory. Purim is one
of the most entertaining Jewich holidays. It
commemorates the time when the Jewich pesple living
in Percin were caved from extermination by the
courage of a young Jewich woman, called Esther.
Haman wore a tri-cornered hat, co we make cookiec in
that chape. They can be filled with anything, ucually
Jelly or chocolate. This year, we made come
Hamantaschen filled with marzipan and sprinkles.”

-Hannah & (ucy Arnoldt
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Marzipan Sprinkle Hamantacchen

Ingrediente

For the dough:

71 batch of hamantacchen dough From The Breads Bakery book or Modern
Jewish Cooking.

Feel free to vse the rolled cookie dough of your choice.

For the filling:

2 cups almond flour

7 cup sugar

Vi teaspoon kocher salt

2 large eggs, ceparated

71 teaspoon almond extract

1 tiny splach rocewater, optional

All purpose Flour, for dusting

Lots of cprinklec (mix canding sugar and cylinder cprinkles)

6 tablecpoons raspberry or cherry jam
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Preparation

1. Make your dovgh, and refrigerate it for the amovnt of time licted in the directions.

Preheat the oven to 350° line two baking cheete with parchment and cet them aside.

2. TJo make the marzipan filling, in a large bowl, combine the almond flour, cugar, and salt. In a separate small bowl, combine the eqq whites,
almond extract, and rocewater, if using. Add this to the dry ingredients and ctir with a wooden spoon or rubber spatula until combined. It
alwaye seeme libe there won't be enough liquid at first, but keep on stirring until it comes together into a dough. (IF you're preparing thic in
advance, at thic point you can wrap it tightly in plastic wrap and refrigerate it for up to two days.)

3. On a work surface, roll out the marzipan until it ic 1/4” thick, dusting with additional almond Flsvr or all-purpoce flour if it gete sticky. Cut ovt
71/2” circles with a rovnd cookie cutter. If you don't have a 1 1/2” cookie cutter you can cimply roll little balle by hand and flatten them into
circles. In a emall bowl, make an egg wach by whicking together the eqq yolks and and a cplach of water. Brush the marzipan circles with egq

wash and dip them in sprinkles ¢o that the tops get evenly coated. Set them aside.



/Vlarzi/ban q prinkle Hamantacchen

* Dy * ¥
J*‘wa]/. %H,L/\ “‘(N\)v»
‘)\/» " x < A)v 11: *
Preparation
q. Duct your surface with more flour, if needed, and roll out your hamantacchen

dough vntil it is 1/8” thick. Cut out 37 circles, re-rolling ccrape as needed.
Brush the tops with eg9 wash, place a. 1/2 tsp jam in the center and then top
with a marzipan sprinkle circle. Fold the edgec up fo form a triangle shape and
pinch the corners firmly to seal. Place on the baking cheete, 17 apart and
bake vntil the botftoms are lightly browned. Begin checking for doneness at 13

minutes. (et cool clightly and enjoy!




Kolaczki and Bohemion
Coffee Cake

“This kolaczki recipe is one we make for every
occacion. Kolaczki (a typical Polich cookie) recipes
can be complicated but thic was one our mom
learned to make first for our family. Then we have
an old Bohemian recipe from ovr grandmother.
This ic the cake we make every Easter Sunday

when we come together for breakfast.”

-Griffin & Hunter Yena
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Ingrediente

® 7% cup butter or
margarine
7-3 0z cream cheege

® 7 cup flovr, cifted

K. ﬁ‘

Preparation

Mix butter and cream cheece with
a pastry fork.

Roll out the dovgh very thin on a
Houred board.

Cut into cquares or circles, and put
7 teaspoon of filling in the center.
Place on an ungreased cookie sheet.
Bake at 325 degrees for 15

minutes.
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Ingredients

1 cup granviated cvgar

1 cup brown cvgar

3 cups all purpose flour, sifted
7 cup butter

7 teaspoon baking soda

Vi teaspoon saft

2 Eggs, well beaten

7 cup buttermilk

7 cup chopped walnuts,
optional

4 /‘ A
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" Bohemian Coffee Cake .~ o

Preparation

N W N

Mix sugar and flovr. Cut butter in ac for pie cruct.
Meagure 1 cup of mixture, and set aside for topping.

To remainder, add baking coda and calt. Mix thoroughly.
Add eg9s and buttermilk, then beat until cmooth.
Spread in a greased and floured 9x13x2 inch pan.
Sprinkle 1 cup of crumb mixture and nute on top.

Bake at 325 degrees for 25 minutes.



Pictachio Pudding Cake

“This easy cake ic perfect for cpringtime or
celebrating St. Patrick’s Day. It can be made
into a pan, layer cake, or cupcakes. Itc easy

For kids to prepare with parent’c ascictance.”

—go/bhfa. &]oey Paris
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Ingredients Preparation

® 7 box Duncan Hinee White 1. Follow box cake recipe.
Cake Mix 2. Add one box of Jello pictachio

dding mix to the bafter, th
[ ] 7 éax ]8//0 P/'_('fach;o Puﬁ{d/‘hg /ba Plg mix to e batter en

mix well.
Mix 3. Pour into bundt pan.
® Powdered sugar, optional 9. Bake for the time and

temperature that ic recommended
on the cake box for the
correlating pan cize.

s. Top with powdered cvgar.




/\/a,b oleon Coke

‘Named after the 19th century conqueror, the
Napoleon Cake is a decadent deccert from
Ruesia where our mom is from. It was a ¢pecial
dish that che always acked for on her birthday
a¢ a child, and ctill requests now for her special
day. It contains condensed milk, which is a

)

cpecial treat for Russion children.’

-Richard & (uke Cline



Ingrediente

(ayers
® 7 cup butter
® 7 cup cour cream

® 3 cupc flovr

Cream

- A
/Va,ba/eou Coke »H7sp Lt

® 2 cans condensed milk

° 2 cups butter

Please note that thic cake ic very rich, co one piece is usvally all you can eat!

" X

Preparation
1. Preheat oven fo 400 degreec.
2. Envelope ingredients for the layers together. :
3. Separafe the dovgh into 10 portions and chill for a few hours.
4. In a bowl, whip the condenced milk and the butter together until you have a fine cream,
then chill.
5. On parchment paper or a baking mat, roll out one portion of the dovgh into a very thin,
circle shaped layer that'c about 10 inchee around. It should be thin like paper.
6. Then use a fork to poke cmall holec in each layer (about 20 times) to keep it from puffing
up unevenly.
2. Bake for 10-13 minutes. The layers need to look yellow.
5. Do this for each portion of dough and repeat 10 times vntil all your cake layerc are
baked.
9. Cool all of the cake layers completely. Spread chilled cream on each of the layers ac you
stack them on fop of each other.
10.  The cake needs to sit overnight outside of the of refrigerator for the cream to caturate.

This decadent cake ic a Coltural Night clascic!



Hals Halo

“This ic our mom’s favorite Filipino decsert, and
it'e perfect for hot summers. In Tagalog, Halo
Hals meane ‘Wix Mix.” There are many recipes
that uce different fruits, while come even put a
cmall slice of ‘leche flan” on top with the (be
ice cream. (Jbe is purple yam, and is a very

popular ice cream flavor.”

-Rukia & ,ehyc//an Alexander



Ingrediente Preparation

®  Sweet red beanc (mungo) 1. In a cerving glase, layer cweet red
®  Sweet white beans beans, cweet white beans, coconuvt
®  (oconut gel (nata de cocs) get, macapuno, and the jackfruit.
®  Macapuno (9e/a2‘inoa:' 2. Top with shaved ice.

coconvt ctringe) 3. Drizzle about one tablespoon of
®  Jackfruit, cut into chunks evaporated milk over the chaved
o Shaved ice ice.
° Ube ice cream 4. Top with a scoop of be ice cream.

5. & njoy :'mmec/fate/y./




For questions about the recipes, ,b/eage contact ve!

- The Cultvral Committee, Brook Park Council

[hank yau./




