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Introduction

So much of what we do at OSl relates
to food safety — from our values of
Acting with Integrity and Putting
People First, to our manufacturing
operations and our reputation.

The need for food safety is constant
and something that we must always
give attention to. It's why we launched
our Food Safety Always initiative last
year and created the practices of
Look Out. Speak Up. Act Now. Food
Safety Always embeds a stronger
ownership of food safety and help
bring safe, quality food to families
worldwide every day.

At OSI, we keep one another safe

by taking ownership and being
accountable for food safety every day
in every action.

We reinforce our commitment to food
safety by celebrating Food Safety
Week. We Live Food Safety, and we
are celebrating how food safety is
not only crucial to our work, but an
essential part of our lives.

Together at the OSI Table, around the
world, OSI team members rally around
Food Safety Always by collaborating
and encouraging one another to live
food safety, always.

“Food Safety Always is understood
and viewed favorably across the
globe. People are connecting with
the brand - they are “getting it.” Since
its launch, I've constantly highlighted
and connected the right food safety
behaviors back to Food Safety Always.
Doing this helps provide real-world
connections to the brand — making

it relatable for everyone and helping
to drive day-to-day success at our
sites.”, says Dr Ken Petersen — Senior
VP Quality Assurance and Regulatory
Affairs

To celebrate this year, we are sharing
favorite recipes from our team
members around the world. Recipes
that OSI team members put heart,
soul and love into while we nourish
our families with food, tradition and
culture.

Most recipes include a few words
about how food safety is practiced at
home and include a photo of the dish
or meal.

Try out some of the recipes from other
areas of the world or other cultures.
Share pictures of the prepared recipe
or your family, friends, and loved ones
enjoying the dish together at
osifoodsafetyculture@osigroup.com.

- Sharon Birkett
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Austria

Capital city:
Vienna
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German-speaking Austria, the mountainous European
republic whose history dates to pre-Roman times,

has served as an incubator of science and culture,
boasting native luminaries including Mozart, Liszt,
Schrédinger and Freud. Its capital and largest city

is picturesque Vienna on the Danube, known for its
imperial palaces, artistic legacy and cafe culture.




1.1

Mit freundlicher Genehmigung von:

Elisabeth, St. Johann im Pongau

Rezeptname:

Saltimbocca Vom Kalb

Zutaten:

4 Kalbschnitzel (aus der Schale)
1EL Butter

Etwas Olivendl

4 frische Salbeiblatter

4 dUnne Scheiben Schinkenspeck
Salz

Pfeffer

Zahnstocher

Optional:
1 Schuss WeiBwein, etwas GemUsebrine/
Rinderfond.
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Anweisungen:

Die Schnitzel vorsichtig flachklopfen (am
besten zwischen zwei Schichten Frisch-
haltefolie) und mit Salz und Pfeffer wirzen.

Auf jedes Schnitzel eine Scheibe Speck geben,
auf den Speck in Salbeiblatt legen und mit
einem Zahnstocher oder einer kleinen Spief3
fixieren.

In einer Pfanne Butter und Ol erhitzen und die
Kallbsschnitzel darin etwa 2 Minuten auf der
Fleischseite braten.

Zum Schluss um drehen und die Seite mit dem
Speck/Salbeiblatt kurz anbraten.

Das Saltimbocca af vorgewdrmten Tellern
anrichten.

Wer mdchte kann den BratenrUckstand in der
Pfanne mit einem Schuss WeiB-wein abléschen,
die Sauce mit etwas Suppe/Fond aufgieBen,
abschmecken und als Sauce zum Soltimbocca
servieren.

Als Beilage passen hervorragend
Rosmarinerd&pfel aus dem Backofen,
Bandnudeln, Risotto oder gegrilltes
Sommergemuse.
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Courtesy of:

Elisabeth, St. Johann im Pongau

Recipe name:

Baby Beef

Ingredients:

4 veal escalope (topside)
1 tablespoon butter
Some olive oll

4 fresh sage leaves

4 thin slices of bacon

Salt

Pepper

Toothpick

Optional:
1 dash of white wine, some vegetable broth/beef
stock.
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Instructions:

Carefully flatten the veal escalope (preferably
between two layers of cling film) and season
with salt and pepper.

Place a slice of bacon on each escalope,
place a sage leaf on top of the bacon and
secure with a toothpick or small skewer.

Heat the butter and oil in a pan and fry the
veal escalopes on the meat side for about 2
minutes.

Finally turn over and briefly sear the side with
the bacon/sage leaf.

Arrange the Saltimbocca on preheated plates.
If you like, you can deglaze the drippings in
the pan with a dash of white wine, add some
soup/stock to the sauce, season to taste and
serve as a sauce with the Saltimbocca.
Rosemary potatoes from the oven, tagliatelle,
risotto or grilled summer vegetables are
excellent as a side dish.




1.2

Mit freundlicher Genehmigung von:

Theresia, Altenmarkt

Rezeptname:
Roastbeef

Zutaten:

e 1,5-2kg Beiried
e Salz

o Pfeffer

e 1 EL Estragonsenf
o 4ELOI

Fir den Saft:

e ca. 250 ml Wasser oder Rindsuppe
e 40 g Suppe

14
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Anweisungen:

Das Fleisch putzen, Haut und Sehnen
abtrennen und et was Fett abschneiden.
Eine Sete in kunzen Abstédnden mit ein paar
Schnitten einschneiden.

Das Fleisch kraftig salzen und pfeffern.

Auf der angeschnittenen Seite mit Senf
bestreichen.

Dos Ol in der Pfanne erhitzen und das Fleisch
mit der Fettseite nach unten in die Pfanne
legen.

AnschlieBend von allen Seiten scharf anbraten.
Das Backrohr auf 200 °C vorheizen.

Das Fleisch auf einem Blech ins Rohr geben
und nach 30 Minuten die Hitze auf 150 °C
reduzieren.

Nach weiteren 30 Minuten auf 120 °C
reduzieren und 2 Stunden braten lassen.
Zwischendurch das Fleisch immer wieder mit
Bratenfentt GbergieBen.

FUrden des Saft das UberschUssige Fett
abgieben und mit Wasser oder Suppe
abldéschen, reduzierend kochen.

Den Saft aufkochen, abseihen und zUgig kalte
Butter einruhren.

Danach nicht mehr aufkochen.
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Courtesy of:

Theresia, Altenmarkt

Recipe name:

Roast Beef

Ingredients:

e 1.5-2kgroast beef

e Salt

e Pepper

e ] tbsp tarragon mustard
e 4 tbsp oil

For the sauce:

Approx. 250 ml water or beef broth
40 grams of broth

15
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Instructions:

Clean the meat, separate the skin and tendons
and trim off some of the fat.

Make a few short cuts on one side of the meat.
Generously salt and pepper the meat.

Spread mustard on the cut side.

Heat the oil in the pan and place the meat in
the pan, fat-side down.

Then sear on all sides.

Preheat the oven to 200°C.

Put the meat on a fray in the oven and after 30
minutes reduce the heat to 150 °C.

After another 30 minutes, reduce to 120 °C and
roast for 2 hours.

In between, baste the meat with the roast fat
drippings.

For the sauce, pour off the excess fat and
deglaze with water or broth, and cook o
reduce.

Boil the sauce, strain and quickly stir in the cold
butter.

After that, don’t boil it again.




1.3

Mit freundlicher Genehmigung von:

AMA Kochbuch

Rezeptname:

Gulasch

Zutaten fur 5 portionen:

e 1 kg Rindfleisch (z.B. Wadschinken, Hals,

Schulterscherzell)

1 L Rindsuppe (Wasser)

75 dag Zwiebeln

20 dag Schweineschmalz
2 EL Paradeismark

3 EL Paprikapulver, edelsuB
Salz, Pfeffer aus der MUhle
2 Lorbeerblatter

1 TL KUmmel

Majoran

2 Knoblauchzehen

1/2 Chilischote
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Anweisungen:

e Schmalz in einem groBen Topf erhitzen.

e Fein geschnittene Zwiebein dazugeben.

* Zwiebel unter stdndigem RUhren goldgelb
rosten.

e Paradeismark zugeben gut verrUhren und den
Topf von der heiBen Herdplatte nehmen.

e Paprika einstreuen und ca. 2 Minute gut
verrUhren.

e Mit ca. 1 Liter Rindsuppe aufgieBen und ca. 1/2
Stunde kdcheln lassen.

e Gewdlrze beigeben, abschmecken und
weiterkdcheln lassen.

e In der Zwischenzeit das Fleisch wirfelig,
schneiden und danach salzen und pteffern.

e Das Fleisch zum Gulaschansatz geben und im
offenen Topf ca. 2 Stunden duUnsten, bis das
Fleisch weich und murb ist und das Gulasch
eine sdmige Konsistenz hat.
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Courtesy of:

AMA Cookbook

Recipe name:

Goulash

Ingredients:

1 kg beef (e.g. leg, neck, top blade)
1 L beef broth (water)

75 g onions

20 g lard

2 tbsp tfomato puree

3 tbsp paprika powder, sweet
Salt, pepper from the mill

2 bay leaves

1 tsp cumin

Marjoram

2 cloves of garlic

1/2 chili pepper
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Instructions:

Heat lard in a large saucepan.

Add finely chopped onion.

Fry the onion until golden, stirring constantly.
Add the tomato puree, stir well and remove
the pot from the hot stove.

Sprinkle in the paprika and stir well for about 2
minutes.

Pour in about 1 liter of beef broth and simmer
for about 1/2 hour.

Add spices, taste, and let simmer.

In the meantime, dice the meat and then
season with salt and pepper.

Add the meat to the broth of the goulash and
stew in an open pot for about 2 hours until the
meat is soft and tender, and the goulash has a
creamy consistency.
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China

Capital city: The vast Asian nation of China, the world’s most
Beijing populous, has a rich and complex 4,000-year history
spanning ancient imperial dynasties to the modern
Communist state. Known for its diversity of geography,
climate, culture, language and religious traditions,
China boasts such World Heritage Sites as the
wonderous Great Wall and the mysterious Forbidden
City. China has given the world paper, printing,
gunpowder, horticulture, acupuncture, kites, tofu

and more.

Ly
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2.1

{REVRF:

Courtesy of:

Wenyu Sun, OSI Weihai Wenyu Sun, OSI Weihai

RIEAMR Recipe name:
BEWBT Chive Flavor Chicken Dices
[Rt4d: e TE: Ingredients: Instructions:
e JBHYAT 2009 o BRYALIT1.5cm - FHEAFRERER > & - « 200g diced chicken breast e Cut the chicken breast into 1.5cm cubes, mix in
e 7509 BUE » TEHRWCEKEREHTER - e 50g green onion all the marinade and set aside.
o TEMI5g WPRINHRESTRR - MABTFIET - R e 15g dried chili » Cut the green onion into sections, soak the
o FRAR1/2%EE ¥ ZERET aEBL  REILEER - e 1/2tsp minced garlic dried chili in water to soften, drain and set
BHEWRINI - MARER ~ BB TERWAFRAR > & aside.
R - ERWERI & > BIAREKRNa » HE5IERYIEHN Marinade: » Pour oil into the pot and heat it until hot, add
BT TR - BREFIDH - I AEERRb AR - & the marinated chicken, stir fry continuously until
o Eh1/23RE BEWSEEHENA - e 1/2tsp salt the meat turns white, remove it, and pour out
o IEMIRE « 1tspstarch the oil for later use.
o KEE1/2%EE e 1/2teaspoonrice vinegar e Reheat the pot, add the shallots, soaked dry
o M1/ 45RE e 1/4tsp pepper chili, and minced garlic, fry until the chili is
o RIPHEDF « Alittle granulated sugar brown-red, then add seasoning (a).
e Then add the slightly fried chicken to the pof,
RS Seasoning: continue to stir fry for 1 minute, add seasoning

 a> AfE—KR
SEF—RRL
dgsch_ xeap
=] R EL
e b ENMIKESE

WEIEERmET EHEE:
o SEEWREITATF

o IRPEIETREREY -

o HIFEREETF D&E-

a) One tablespoon of white vinegar;
One teaspoon of black vinegar;
One teaspoon of soy sauce

b) Appropriate amount of starch water

(b) to thicken, stir well and serve.

How you put food safety practices into action:

Wash hands before handling food.

Prevent flying insects from contacting food during the process.
The production process should be clean and hygienic.
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2.2

Courtesy of:

Pan Song, OSI Weihai Bingjian Yu, OSI Weihai

Recipe Name: Recipe name:

Mixed Congee Tulip Chicken Drumettes

Ingredients: Instructions: Ingredients: Instructions:
e Tap water e Rinse all the ingredients thoroughly. e Fresh chicken drumettes e Clean and wrap the bones of the chicken
e Red beans e Soak all for about 2 hours e Black pepper drummettes in foil.
e Ceredl e Add twice the quantity of water and cover e Salt e Season with black pepper and salt.
* Rice with the lid. e Cooking wine e Cooking wine, spring onion, ginger, and
e Chinese date e Boil on high heat, and then simmer for 1Thour. e Spring onion chicken stock is pickled for 20 minutes to taste.
e Lotus seed e Ginger e Marinate the drumettes in the mixture.
e Sesame e Chicken stock e Coat the chicken pieces with corn starch,
e Peanuts e Corn starch dip them in the egg mixture and coat in
e Egg (whisked) breadcrumbs.
e Breadcrumbs e Fry the chicken in oil until golden brown and
crispy.
How do you put food safety practices into action? How do you put food safety practices into action?
e Fully wash out all the ingredients to make sure no foreign body contamination. e Wash hands before making food and ensure that the tools and instruments for making food and the
e Boil and cook for more than 1 hour to avoid microbe risks and ensure ideal texture. environment are clean.

e Select fresh raw materials and ingredients.

e Separate utensils, such as knives, cutting boards, and other utensils, that shall be used for processing
fresh food.

e Pay attention to sufficient heating temperature and time of food materials to ensure that pathogenic
bacteria in food can be fully eliminated.
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Courtesy of:

Jie Cui, OSI Weihai

Recipe Name:

Pirate King Chicken Drumstick
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Ingredients: Instructions:

e Chicken breast * Prepare two chicken legs, draw a circle along

e Chickenleg the rooft, cut the meat along the bone with

e Bacon scissors, and turn the whole meat over.

e Egg e Toss the chicken leg with a spoonful of cooking

e Cheese wine, half of a spoonful of salt, half of a

e Pepper spoonful of pepper, half of a tablespoon of

e Starch five-spice powder and mix evenly. Marinate at

e Cooking wine room temperature for 15 minutes.

* Five-spice powder e Combine a whole piece of chicken cut into

e Honey small pieces of chicken breast, half a spoon of
salt, pepper, a spoon of starch, and an egg,
and stir well.

e Brush the pan with a layer of ail, fill with bacon,
a layer of chicken breast, two slices of cheese,
two chicken legs, and a shelled cooked egg
in the middle. Cover with a layer of chicken
breast, two slices of cheese, wrap the bacon,
furn the whole over in the pan, and wrap the
chicken bones with tinfaoil.

e Putin the preheated oven, bake at 180°C for
50 minutes, brush a layer of honey on them,
and bake at 200°C for another 5 minutes.

How do you put food safety practices into action?

Clean hands, surfaces and kitchen utensils before cooking. Wear disposable gloves.

Keep raw and cooked foods separate and purchase fresh food materials with safety inspection
marks to ensure the food safety control of raw materials.

Recycle waste food materials.

There is no open flame or smoke and waste gas in the whole production process. The oven
production process is adopted to save energy and protect the environment.

2.5

Courtesy of:

Xiaohui Yan, OSI Weihai

Recipe name:

Rise Higher and Higher
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Ingredients: Instructions:

e Chicken breast e Cutthe breastinto diced pieces.

e Cucumber e Season with salt, black pepper, soy sauce, and
e Carrot oyster sauce.

e Corn kernels e Cut the vegetables and blanch them for one

* Peas minute.

e Add the oil in the wok and fry the chicken
breasts until the meat is white and fully cooked.

e Add onion and garlic until fragrant.

e Add vegetables and stir well.

e Serve in hollowed-out chunks of cucumber, like
in the picture.

How do you put food safety practices into action?

Wash your hands before and after handling the chicken, and keep the kitchen utensils clean.
Keep raw and cooked foods separate.

The food's core temperature should be 70°C and the meat must be thoroughly cooked .
Keep food at the correct temperature.

Choose responsibly freated food.

Wash fruits and vegetables.

Do not eat food that exceeded the shelf life.
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Courtesy of:

LiJie Zhou, OSI Henan

Recipe name:

Fried Egg with Onion and Mushroom

Ingredients:

Qil

Salt

Oyster sauce

Dark Soy Sauce
Garlic

Onion

Agaric (mushrooms)
Egg

Pepper
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Instructions:

Soak an appropriate amount of mushrooms in
boiling water for 5 minutes.

A proper amount of onion and green pepper
are cut into pieces and placed in a bowl for
later use, and garlic slices are set aside for later
use.

Crack the eggs intfo a bow! and whisk well.
Add cooking oil to a hot wok, heat the oil unfil
it is 90% hot and then pour in the egg mixture.
Remove the egg afterit is set.

Add an appropriate amount of cooking oil

to the pot, heat it on 50% heat until hot, add
garlic slices and fry until the garlic is fragrant.
Then add onions, mushroom, green peppers
and stir fry over low heat.

Add salt, dark soy sauce, oyster sauce into the
wok. Stir fry until the seasoning dissolves, then
add the eggs and stir fry well.

How you put food safety practices into action:

Environmental hygiene and tidiness.

Use fresh ingredients.
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Courtesy of:

Aixiang.Zhou, OSI Henan

Recipe name:

Scrambled Eggs with Tomato

Ingredients:

Two fresh tomatoes

Four fresh eggs

A clean spring onion

Some vegetable oil

Some salt

Some white granulated sugar
Some light soy sauce
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Instructions:
*  Wash and dice the tomatoes.
e Beat eggs and set aside.
¢ Chop the spring onions into small pieces.
e Heat a wok and add some vegetable oil.

Food
Safety RIS

Pour in the egg mixture and transfer to a
serving plate.

Add proper amount of vegetable oil in the wok
and stir-fry shallofts.

Add the tomatoes to the wok and stir-fry until
they are juicy.

Add suitable amount salt, sugar, light soy
sauce, stir well.

Add the eggs and stir well.

Serve on a clean plate.

How you put food safety practices into action:

Wash your hands.
Cleaning raw material.
Use clean utenisils.

Wash utensils after meals.
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Courtesy of:

Pan Ji, OSI Henan

Recipe name:

Blazing with Color

Ingredients:

Fresh shrimp
Black mushrooms
Dutch beans
Carrots

Lotus root

Garlic

Salt

Oil

Cooking wine
Starch
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Instructions:

Remove the shell of fresh shrimp, marinate with
a little salt and cooking wine.

Clean black mushrooms after soaking.

Slice carrot and lotus roof.

Fill a wok with cold water, a little cooking oill,
and salt.

Bring to a boil and add all the vegetables.
Simmer for 30 seconds and set aside in cold
water.

Heat a wok with cooking oil, add garlic and
shrimps, and stir fry until shrimp turn brown.
Add vegetables, salt, and starchy water, stir fry
for 15 seconds, then fransfer to plate.

How you put food safety practices into action:

Wash your hands.
Clean your utensils.

Make sure the shrimp is cooked.
Use boiling water to soak vegetables.

Use separate cutting boards for shrimp and vegetables to avoid cross-contamination.
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2.9

{REVRF:

Courtesy of:

sk#te, OSI Henan YanLong Zhang, OSI Henan

RIEAMR Recipe name:

RNFER Peppered Pork and Tofu

[Rt4d: e TE: Ingredients: Instructions:

e TFTEE300% o NFEBRIIVNERIR - KEER - « Dried tofu 300g « Cut dried tofu info rhombus and plate.

o RMEAD o [EWMBERTE  VREFRARESGH - e Chili pepper 2 « Clean the green pepper, cut into a diamond,
o KE—IR o FMATEARVABRAZFER - e Shallot 1 and plate for use.

s AR 2M o EEMEBEIABPINES/KIEHEIOER - e Pork200g » Slice the pork belly and set aside.

s BRAWMEES o RERIUH BERR > BIE - . Oil « Pour the starch into a bowl and mix well with
o 8% E=E o MFTIBEIARPEN > I1RKF XSS HEEVN « Chicken stock water.

e AHEE KIE3 S o « Light soy sauce * Heat the wok with oil, then add the meat slices
o JKIEM EE o [T~ PIAEM > 1EE - W o e Starch and chopped scallions.

o EREMAISIE > EBIRFRARNA o Stir fry dried tofu in a wok, add water, simmer
over medium heat for 5 minutes, then reduce
to low heat for 3 minutes.

e Pourin starch water, add green pepper and
salt and stir fry.
e Finally, add chicken stock.
e Serve hot.
WfEESE R MR EHEE: How you put food safety practices into action:
o URBINSTRTEF - & LEE *  Wash your hands and wear an apron.
o EMER - TANTE > £HRFERDF - « Clean tableware and knives, separate raw and cooked cutting boards.
o MWRARWYH - *  Make sure the meat is thoroughly cooked.
s BEMIEREIAL  HREESEEXT - . « Clean up after dinner.
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2.10

{REVRF:

Courtesy of:

ZF{—F, OSl Henan RenlJun Li, OSI Henan

RIEAMR Recipe name:
B ¥94F Boiled Shrimp
[Rt4d: B TE: Ingredients: Instructions:
o IF KiFF BX - &M o URLLIRBIBELT - e Shrimp » Process and clean prawns in advance.
o J\AETEM - & o WHPMARK/\A-TEW - ZR - —NBRAHBAS e Garlic « Put water, star anise, prickly ash, and ginger
DH o e Coriander slices into the pot and cook for 3 minutes with
o MALFE—DHEHH - « Soysauce one tablespoon of cooking oil.
o AT NFURBRUIEMAIR > IIAZEZEHED e Star anise » Add the prawns and cook for a minute.
AJ e e Prickly ash e Sauce: chop garlic and coriander and add soy

Ginger sauce.
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REF: Courtesy of:
£ %i, OSI Henan Li Jin, OSI Henan
RIEAMR Recipe name:
BMRL Minced Pork with Green Pepper
[Rt4d: e T=E: Ingredients: Instructions:
s JERZz o BMAEYL > 2R > FHUIRER - e Lean pork «  Wash green pepper and shred.
o BHM o BEFET  FHUBEK - N—YUEMH > —VFEH > 2FE » Green pepper » Slice ginger and garlic, set aside.
s £ Ve WS ER - « Ginger « Sauce: half bowl of water, add a spoonful of
LI o RERAE MAZFUE > IIALEERZA N e Garlic light soy sauce, a spoonful of oil, a little sugar,
WEZE > BIMASTRLEY  FEMLWETH stir well and set aside.
FINEIFHET » RNEF - WOTBENA - * Heat the wok with oil, add ginger and garlic
and stir fry until fragrant.

e Add washed lean pork and stir fry until
browned and fully cooked, then add green
pepper and stir fry until green pepper and pork
are softened.

e Pourin the sauce, bring to a boil over high heat
and reduce the sauce.

WfEESE R MR EHEE: How you put food safety practices into action:
o UFFEREE o e Clean your hands.

s ARBMFMEANBEERBZRTZ - « Clean containers and utensils used.

o WRNHEAFEIR - « Do not overheat the oil when cooking.

o TARAZZIE - * Make sure the shredded meat is cooked.
o IRERNEEREE - « Clean up the kitchen after meals.
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Courtesy of:

Ruiruvi Huo, OSI Henan

Recipe name:

Shredded Sweet and Sour Potato

Ingredients:

2 potatoes
Salt
Vinegar
Sugar
Garlic
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Act now.

Instructions:

Peel and shred potatoes, wash in clean water,
and remove for later use.

Heat oil in a wok.

Add potatoes, vinegar, half a spoon of sugar,
and a little salt.

Stir fry until potatoes are cooked.

Add minced garlic to taste and serve.
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Courtesy of:

Guangyao Gao, OSl Henan

Recipe name:

Spare Rib Braised in Soy Sauce

Ingredients: Instructions:

e Spare ribs ¢ Clean the chopped ribs and put them in cold
e Ginger water.

e Garlic e Add cooking wine and green onions to a wok,
e Scallions bring to a boil over high heat, skim off the

e Rock sugar excess drippings on top.

e Star anise e Heat oilin a pan, add 3-5 rocks of sugar, fry

e Bayleaf until caramelized, add pork ribs and stir fry

e Dried chili them until golden brown.

e Light soy sauce e Add star anise, bay leaves, dried chili, ginger,
e Qyster sauce garlic, and spring onion and saute unfil

* Dark soy sauce browned.

e Salt * Add clean water, light soy sauce, dark soy

e Cooking wine sauce, and oyster sauce.

e Cover the pot, bring to a boil over high heat,
and simmer for 40 minutes on low heat.

e Add salt, stir fry evenly, simmer for 15 minutes
and transfer to a plate.

e Sprinkle with chopped green onion.

How you put food safety practices into action:

Wash your hands.

Clean containers and utensils used.

The oil temperature should not be too hot when cooking.
Make sure the shredded pork is cooked.

Clean up the kitchen prompftly after meals.
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Courtesy of:

Bowen Liu, Hebei

Recipe name:

Durian and Cheese Pizza

Ingredients:

Thin pizza crust 51g
Mozzarella cheese 35g
Custard sauce 159
Durian puree 6g
Frozen durian 24g
Frozen mango 10g
Powdered sugar 4g
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Instructions:

The pizza crust should be completely thawed
and softened, and mozzarella cheese should
also be thawed in advance.

Mix Custard sauce with durian puree and
powdered sugar and stir well.

Cut durian into 0.5mm pieces and mango infto
Tcm cubes.

Lay the pizza crust flat, reserve 0.5cm around
the edge, evenly smear the mixed custard
durian sauce on the whole base and sprinkle
durian slices and diced mango in furn.
Sprinkle mozzarella cheese evenly on the top.
Preheat the oven to 185°C in advance and
bake for 4 min-4 min 30 seconds (cheese on
the surface should be completely melted
and there should be a few charred spots - be
careful not to burn).

How you put food safety practices into action:

Control the production environment temperature to ensure that durian pieces and mango cubes do

not melt and release water.
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Courtesy of:

Bowen Liu, Hebei

Recipe name:

Chicken and Cranberry Pizza

Ingredients:

Thin pizza crust 51g

Pizza red sauce 21g

Shredded yellow onion 5g
Sweet corn kernels 49g

Quick frozen diced pineapple 11g
Dried Cranberry 3g

Orleans sliced chicken thigh 18g
Mozzarella cheese 31.85g
Oregano 0.05g

Black pepper 0.05g

Chopped parsley 0.05g
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Instructions:

The pizza crust should be completely thawed
and softened, and mozzarella cheese should
also be thawed.

Cut the yellow onion into 0.5cm long shreds,
and cut the Orleans sliced chicken thigh into
1.5 -2 cm wide dices

Mix the pizza red sauce, oregano, and crushed
black pepper evenly and set aside.

Lay the pizza crust flat, reserving 0.5 cm around
the edge. Evenly spread the mixed pizza red
sauce on the whole base, sprinkle corn kernels,
diced pineapple, Orleans sliced chicken

thigh, onion shreds, dried cranberries, sprinkle
mozzarella cheese, and sprinkle chopped
parsley on mozzarella cheese.

Preheat the oven to 185°C in advance and
bake for 4 min-4 min 30 seconds (cheese on
the surface should be completely melted

and there should be a few charred spots - be
careful not to burn).
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Courtesy of:

Yanhong Chen, Hebei

Recipe name:

Beef Rolls with Cheese

Ingredients:

Beef Roll 28g

Mozzarella cheese crumbs 359
[talian white sauce 8g

Onion granules 4g

Diced green pepper 5g

Frozen dough 100g

Soybean oil - appropriate amount
Some black pepper
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Instructions:

After the frozen dough is refrigerated and
thawed, oil the surface and let it rise for 30
minutes.

Blanch beef rolls with water, mix well with onion,
green pepper, and white sauce, and then mix
well with grated cheese.

Stretch the dough after it has risen: manually
stretch it info an oval shape with a width of
about 16-18cm (pay attention to apply oil in
time).

Put the mixed filling on one side of the oval
dough, roll it in a circle, fold the dough at both
ends to the center by 1-2cm, wrap the filing fo
prevent it from being exposed, and then roll it
along the crease.

After the roll is completed, place the easy
opening at the bottom end on the panel.
After rolling, brush the surface with soybean
oil, and then evenly sprinkle with mozzarella
cheese and black pepper.

Preheat the oven to 170°C in advance, bake
for 8 minutes, raise the oven temperature

to 190-200°C and bake for about 2 minutes
(scorch spots should appear on the surface of
the cheese, pay attention not to burn it).

How you put food safety practices into action:

e Beefrolls should be blanched before using.

e When the frozen dough is thawed, cover it with flm and put it in the refrigerator to keep it cool.
e Cover the surface with flm when proofing at room temperature.
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Courtesy of:

Jiale Song, Hebei

Big2: Recipe name:

ESLIR N Colorful Patty

[Rt4d: e TE: Ingredients: Instructions:

e 1T TJE 3009 o T OUIREREEMEIR © e Mashed Potatoes 300g « Cut potatoes into pieces, steam them, and

» 1E#R 60g o IBIRRIZNVEUIRET {ER - e Bacon 60g then mash them up.

o M 409 o EOKHN -~ BEMN - tAE MIEKEZTRKHKER ° e Cream 40g * Fry the bacon and dice it.

e EH 25¢g o HHBLEER - e Butter 25g « Blanch corn kernels, green beans, and carrots

o E3KH 209 e [Tk -~ HiH - BYPHISCHIFESIEMALEBRER « Corn kernels 20g in cold water and drain for later use.

e BEHI 159 EoKN - BER - AT MUFZ LR JBIEFHES - « Green Beans 15g e Melt the butter.

e tAZ MHI 209 o HENEIREREERR > REHOELEASE - « Diced carrots 20g * Mix the mashed potatoes, butter, and cream in

o DEAZ L 209 o 70-180°CHYE4-BMINERE & EERE © » Grated cheddar Cheese 20g advance, then add bacon, corn kernels, green

s HEREEES * Moderate amount of breadcrumbs beans, carrots, and grated cheese, and mix
well.

e Form the filing into a ball, press it into a cake
shape, and coat the surface evenly with
breadcrumbs.

e Deep fry at 70-180°C for 4-6min until the
surface is golden and crispy.

WfEESE R MR EHEE: How you put food safety practices into action:

s BMBEERINEKEZENGEH - « The ingredients need to be blanched or steamed in advance before using.




*
% *
*

2.18

RSB F:
R, JATILCBYS

50

Global Cookbook 2022

Global Cookbook 2022

Courtesy of:

Li Liang, Hebei
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RIEAMR Recipe name:

peglES Kebabs

[Rt4d: e T=E: Ingredients: Instructions:

s QR o JRRER - e Mutton * Prepare your raw meat.
o AT - * Dice the meat.

R o FEHI30DE - Marinade: *  Marinate for 30 minutes.
e BfEHEL- « String on stick (skewer).

o o RKIEHNODH - e Salt e Grill for 10 minutes.

. & o R o » Soy sauce « Sprinkle with seasoning.

o EWH s EEREETFL- e Vegetable oil « Serve on a plate.

o [RIEERN e BBQDip

o EIfM e Paprika

o HRAM « Cumin powder

MEIEE Rm&T EEE:
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How you put food safety practices into action:

SEBRBINRIEFERES

7B~ BRAEHRER -

78 ~ E=ifR - s B ERBIIENE
TRIESEHIRSE) - BEERAAFAH) -

Clean hands before and after handling raw meat.

Knives and chopping boards are dedicated to production.

Use clean knives and chopping boards and clean utensils immediately after use.
Watch the roasting time to ensure the meat is cooked.
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{RE9R=F: Courtesy of:
B, ERIARRE L Geng Wang, Hebei
RIEAMR Recipe name:
1D Lo ) Beer Chicken Wings
[Rt4d: B TE: Ingredients: Instructions:
8 o ISWBERARFT] o Main ingredients: » Defrost chicken wings if frozen
o RARREEHN0ODTH e Put them in marinade for 10 minutes.
o IBWF e SWRMERZESHE - « Chicken wing *  Fry chicken wings until golden on both sides.
o ISR o BIAFIRERFINLE - e Chicken wing root e Pour in remaining marinade and beer.
o RMNIRFF - INKEVNET o » Cover, bring to a boil, and simmer for 1 hour.

R - o BHRERE- Marinade: » Serve hot.
o ME24 e 2 tablespoons cooking wine
o HH24 e 2 tablespoons light soy sauce
o EHAN « 1 teaspoon of dark soy sauce
o IEMFA * Half a spoonful of oyster sauce
o HEFA * Half a spoonful of sugar
o tHMMES e Proper amount of pepper
« Z3k « 3 pieces of ginger
o B e 1 can of beer
WfEESE R MR EHEE: How you put food safety practices into action:
o IBEIKFERRIRI2/NETLAL © « Thaw chicken wings in the refrigerator for at least 12 hours.
o MHINEAETK - « The marinating time should not be too long.
* 100CEH ° e Cooked to 100°C.
o IR RRALEHER - « Knives and chopping boards are dedicated to production.
o MHEEET #EERESHEES -  Sterilize the pickling bowl after cleaning.
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{RE9R=F: Courtesy of:
MELE, TiLCRYF Sally Wei, Hebei
Big2: Recipe name:
BF Dumplings
[Rt4d: e TE: Ingredients: Instructions:
8 o EEWIE- Main ingredients: e Prepare the minced meat.
LR 5]17 * Add seasoning (ingredients listed).
o EM o {MEH - e Minced meat * Make the dough.
e @A o R e Flour * Roll out the dumpling wrappers.
o AN IR FITEIER - * Add the filing and fold the dumplings over.

RS s EWRF- Seasoning: *  Boil dumplings.
e B « Green onion
s = « Ginger
o ME24 e Cooking wine 2 tablespoons
o HH24 « Light soy sauce 2 tablespoons
o IEMFA e Half teaspoon of oyster sauce
o HEFA « Half teaspoon of sugar
o b e Salt
o XBHE « Chicken essence
o tHMMES e Pepper
WfEESE R MR EHEE: How you put food safety practices into action:
o HUIRBIERFES o e Wash hands before cooking.
o IRANMBZFRTS - « Clean the tools, instruments, onions, and ginger.
o BB FER - « Boil the dumplings with boiling water.
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Bl 03 Germany

Capital city: One of Europe’s largest countries and the anchor of
Berlin the European Union, Germany's turbulent recent past
remains on display, juxtaposed against its modern
political stability and economic might. Nowhere is that
more evident than the capital, Berlin, cleaved by the
Communists after WWII and now reunified, a world
center of power, culture and education. A refuge

for many North African and South Asian migranfs,
Germany is today a melting pot brimming with the
sounds, smells and tastes of diverse cultures.
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Mit freundlicher Genehmigung von:

Joel, Gelderland

Rezeptname:

Speckknodel

Zutaten:

80 g Speck, gewdirfelt

1/2 Zwiebel

150 g WeiBbrot oder Knédelbrot

20 g Butter

40 g Mehl

100 ml Milch

2 Eier

1 tosp Petersilie oder Schnittlauch, gehackt
Salz
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Anweisungen:

e Das WeiBbrot in kleine Wirfel schneiden.

e Die in feine Wurfel geschnittene Zwiebel in der
zerlassenen Butter anschwitzen, Uber das Brot
geben und vermischen.

* Das Mehlund den Speck untermengen.

e Die Eier, die Petersilie, Milch und das Salz
verrGhren, die Mischung Uber die Brotmasse
geben und alles gut vermengen.

e Alles etwa 15 min. ziehen lassen.

e Knodel formen und im Salzwasser halb
zugedeckt sieden oder im Dampf fir 15-20
min. garen lassen, bis die Kerntemperatur 75°C
betragt.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

e Die Garzeit wird erst beendet, wenn die Kerntemperatur 75 °C betragt.
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Courtesy of:

Joel, Gelderland

Recipe name:

Bacon Dumplings

Ingredients:

80 g bacon cubes

1/2 onion

150 g white bread or dumpling bread
20 g butter

40 g flour

100 ml milk

2 eggs

1 tbsp parsley or chives, chopped
Salt
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Instructions:

Cut the white bread intfo small cubes.

Sauté the finely diced onion in the melted
butter, pour over the bread, and mix.

Mix in the flour and the bacon.

Mix the eggs, parsley, milk, and salt, and pour
the mixture over the bread mixture and mix
well.

Let everything stand for about 15 minutes.
Form dumplings and simmer in salted water,
half covered, or cook in steam for 15-20 min.
until the core temperature reaches 75 °C.

How do you put food safety practices into action?

Only finish cooking when core temperature has reached 75 °C.
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3.2

Mit freundlicher Genehmigung von: Courtesy of:

André, Gelderland André, Gelderland

Rezeptname: Recipe name:
Hdhnchencurry Curry Chicken
Zutaten: Anweisungen: Ingredients: Instructions:
e 300 g Hohnchenfilet e Zuerst muss das Hdhnchen in einer Pfanne e 300 g chicken fillet e First you need to fry the chicken in a pan untfil
e 200 g Sahne (flUssig) scharf angebraten und mit Curry, Salz und e 200 g cream (liquid) hot and season with curry, salt, and pepper.
e 100 ml Rinderbouillon Pfeffer gewUrzt arden. e 100 ml beef broth ¢ Then add cream and broth to the pan and stir
15 g Weizenmehl ¢ Danach Sahne und Bouillon in die Pfanne e 15 gwheat flour well.
e Currypulver hinzugelben und gut umrGhren. e Curry powder e Add curry powder to taste until a nice yellow
e Salz e Nach Belieben wird Currypulver hinzugegeben, e Salt color is achieved.
o Pfeffer bis eine schdn gelbe Farbe entsteht. e Pepper e Lastly, add flour to thicken the mixture and
e Zuletzt Mehl zur Andickung der Masse bring to a boil for 5 min. (Stir thoroughly)
hinzufUgen und die Masse 5 min aufkochen.
(Durchgehend umrUhren) Tip:
Rice tastes good as a side dish.
Tip:
Reis als Beilage servieren.
Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um? How do you put food safety practices into action?
* Nach einer BerUhrung des rohen Hdhnchens mussen umgehend die Honde gewaschen werden, um * After touching the raw chicken, hands must be washed immediately to prevent cross-contamination.
eine Kreuzkontamination durch. ¢ The chicken must be completely cooked through during the frying process.

e Das Hahnchen muss beim Bratprozess vollsténdig durcherhitzt werden.
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3.3

Mit freundlicher Genehmigung von: Courtesy of:

Beyazkaya, Food Solutions Duisburg Beyazkaya, Food Solutions Duisburg

Rezeptname: Recipe name:
Cag Kebab Cag Kebab
Zutaten: Anweisungen: Ingredients: Instructions:
e Lammfleisch e Dieser auBergewdhnlich zubereitete Kebap ist e Lamb e This specially-prepared kebab is becoming
e Zwiebeln im Laufe der Jahre zu einem Markenzeichen e Onions popular from the city Erzurum in Turkey.
o Pfeffer der Stadt Erzurum (TUrkei) geworden. e Pepper e First, cut the lamb in slices and spice it with
e Salz *  Das Lammfleisch wird in Scheiben geschnitten e Salt black pepper, salt, and onions.
in einer GewUrz-Mischung aus schwarzem ¢ Now the lamb has to be placed on a special
Pfeffer, Salz ,Zwiebeln mariniert und 24 Stunden pike and rest with the marinade for about 24
geruht. hours.
* Nach der Ruhezeit werden die Fleischscheiben e After that, it's placed on top of an oak fire in a
an einem SpieB eingesteckt und horizontal vor horizontal position.
einem Eichenholzfeuer gegart. e Finally, it's served on an Cag (hence the
e Dann wird es auf einem *Cag (daher der name).
Name) serviert.
Serving suggestion:
Serviervorschlag: With wraps and turnip juice.
Mit Lavas und Salgam Suyu.
Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um? How do you put food safety practices into action?
* Umgang mit rohem Fleisch: Hidndewaschen, Einweghandschuhe und strikte KUhlung des rohen e When handling raw meat, wash hands, use disposable gloves, and keep meat in strict cooling

Fleisches. conditions.
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Mit freundlicher Genehmigung von:

Wasantha, Food Solutions Duisburg

Rezeptname:

Mass Hodi

Zutaten:

1 kg Hdhnchenkeulenfleisch ohne Haut
4 groBBe Kartoffeln

1 Zwiebel

300 g Tomaten

4 Knoblauchzehen

Ingwer (1cm)

1 Zimtstange

3 St Kardamon

4 Nelken

30 g Tamarinde

1 EL Essig

1 Prise Senfkdérner und Kreuzkimmel
3 EL gerdstetes Currypulver

2 TL Chillipulver

1 TL schwarzer Pfeffer

7 Currybl&tter

2 Pandanusblétter (7cm)

Salz,

Ol zum Braten
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Anweisungen:

H&hnchenkeule in Wirfel schneiden.

¢ 1 Knoblauchzehe und die Hdlfte des Ingwers
zu einer Paste zerkleinern und das Currypulver,
Salz, Pfeffer, Essig und Chillipulver unterrGhren.

e Das Fleisch mit der Paste Uber Nacht
marinieren.

e Restlichen Knoblauch, Ingwer und die Zwiebel
in Wirfel schneiden.

e Die Bl&tter waschen und die Tamarinde in 2EL
heiBem Wasser einweichen.

« Olin einem Topf bei mittlerere Hitze erhitzen,
Senfkérner und den KUmmel kurz darin braten
und die Blatter sowie Zimtstange dazugeben
bis alles goldbraun ist.

e Fleisch hinzufugen und umrUhren, den Topf mit
einem Deckel schlieBen und alles 3-4 Minuten
kochen lassen.

e Die Tomaten waschen, vierteln und mit der
Tamarinde in den Topf geben.

e Kartoffeln schélen, zwei Davon in 1x1cm groB3e
StUcke schneiden, den rest in kleinere Wirfel
und unter das Curry rUhren.

e Sollte zu wenig Sauce durch die Tomaten
entstanden sein, zum Garen der Kartoffeln
etwas Wasser hinzufUgen.

e Das Curry solange Garen bis das Fleisch und
die groBeren KartoffelwUrfel gar sind.

e Die kleineren Kartoffeln werden im Topf

zerfallen und die Sauce abdicken.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

H&hnchenfleisch grindlich garen.
Verwenden Sie verschiedene Schneidebretter.
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Courtesy of:

Wasantha, Food Solutions Duisburg

Recipe name:

Mild Chicken Curry

Ingredients:

e 1 kg chicken drum stick without skin and bone
* 4 huge potatoes

* 1 onion

e 300 g tomatoes

e 4 cloves of garlic

e Ginger (1cm)

e 1 cinnamon stick

e 3 pieces of cardamom

e 4cloves

e 30 g tamarind

e ] tbsp vinegar

¢ 1 pinch of mustard seeds and cumin
e 3 tbsproasted curry powder

e 2 tsp chili powder

e ] tsp black pepper

e 7 curyleaves

e 2 pandanus leaves (7cm)

e Salf

e Qilto fry

How do you put food safety practices into action?

e Cook chicken meat thoroughly.
e Use different cutting boards.
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Instructions:

e Cut the chicken drum sticks in cubes.

e Process one clove of garlic and the 1/2 ginger
to a paste, spice it up with curry powder, salt,
pepper, vinegar and chili powder.

* Marinade the meat with the paste and let it
rest overnight.

e Cut the remaining garlic, ginger, and onions
into small cubes. Wash the curry and pandanus
leaves and put them together with the
tamarind and two tosp of hot water, let it rest
until smooth.

¢ Heat the oil in a pot and sear the mustard
seeds and the cumin shortly, then add the
leaves and cinnamon stick until everything is
brown.

e Add the chicken meat and stir carefully.

e Letfthe pot cook with a cover for 3-4 minutes.

*  Wash the tomatoes and cut them in quarters,
then put them with the tamarind into the pot.

e Peel the potatoes and cut two of them into
cubes 1x1cm, the remaining goes in smaller
pieces under the curry.

e |If there isn’'t enough sauce, add a little bit of
water with the potatoes to cook them.

e Simmer the curry until the meat and potatoes
are well done.

* The smaller potatoes will break into pieces
during cooking and thicken the sauce.
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3.5

Mit freundlicher Genehmigung von: Courtesy of:

Kerstin, Food Solutions Duisburg Kerstin, Food Solutions Duisburg

Rezeptname: Recipe name:

Nacho-Salat Nacho Salad

Zutaten: Anweisungen: Ingredients: Instructions:

e 500 g Hackfleisch e Die Zwiebeln schdlen, klein schneiden und mit e 500 g ground beef * Peel the onions and cut them intfo small pieces,
e 2 7wiebeln dem Hackfleisch zusammen anbraten. e 2 o0nions brown them in a pan together with the ground
e 2 Dosen Mais * Nach belieben wirzen. AbkUhlen lassen und in e 2corncans beef.

* 2 Dosen Kidneybohnen eine groBe Schussel fUllen. e 2 cans kidney beans e Spice like you want.

* 1 Flasche Salsa e 1 Dose Mais und eine Dose Kidneybohnen auf e 1 boftle of salsa e Coolandfillin a huge bowl.

e ] Eisbergsalat das Gehackte geben und die Hdlfte der Salsa e Jiceberglettuce e Putf one can of corn and kidney beans on top
e Créme fraiche Uber die Masse verteilen. e Creme fraiche cheese of the ground beef and distribute half of the

e Gouda e Dann noch einmal jeweils 1 Dose Mais, 1 Dose e Gouda cheese salsa bofttle on top of them.

e ] TUte Nachos Kidneybohnen und den Rest der Sauce in die e 1 nacho bag * Next, same thing again, one corn can and one
e Gewdlrze (Salz, Pfeffer, Paprika, Chili etc.) Schussel schichten. e Spices (salt, pepper, paprika, chili etc.) kidney bean can on top with the other half of

e Den Eisbergsalat klein schneiden und in die the salsa bottle, so you get different layers in

Schissel fUllen.

AnschlieBend Creme fraiche und den
geriebenen Gouda auf dem Salat verteilen.
Vor dem Servieren die Nachos nach belieben
als Topping oben drauf geben.

your bowl.

Cut the iceberg lettuce into small pieces and
fill them in the bowl.

Lastly, fop up with creme fraiche cheese and
gouda cheese. Just before serving distribute

the nachos on top.
Der Salat ist ruckzuck zubereitet, als Mittag — oder
Abendessen sehr lecker und als Partysalat schneller
weg, als man gucken kann.

The preparation of the salad goes really fast —
perfect for lunch or dinner. Also at a party it's faster
gone as you can see (German idiom).

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um? How do you put food safety practices into action?
Hackfleisch frisch kaufen und gut durchbraten.
Salat sorgfaltig waschen

Kidneybohnen gut abspulen

Salat bis zum Verzehr kihl stellen.

Use fresh ground beef and brown it until clearly done.
Wash the salad carefully.

Rinse the kidney beans well.

Cool salad until serving.
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Mit freundlicher Genehmigung von:

Michael, Food Solutions Duisburg

Rezeptname:

Pasta mit Spinat in Gorgonzolasauce

Zutaten:

200 g Kirschtomaten
100 g Blattspinat

2 Essloffel Pinienkerne

1 Knoblauchzehe

1 Zwiebel

125 g Cremiger Gorgonzola (gerne auch etwas
mehr)

300 g Nudeln

2 Essloffel Olivendl

200 g Schlagsahne

1-2 Teeloffel Zitronensaft
Pfeffer

Salz

Global Cookbook 2022

Anweisungen:

Schritt: Pinienkerne in einer Pfanne ohne Fett
résten, dann herausnehmen.

Tomaten waschen, abtropfen lassen.

Spinat waschen, verlesen und abtropfen
lassen.

Knoblauch und Zwiebel schdlen und fein
wurfeln.

Nudeln in Salzwasser kochen.

Olivendl in einem Topf erhitzen und Tomaten
darin anbraten, mit Salz wirzen und
herausnehmen.

Zwiebel und Knoblauch im Bratfett andUnsten.
Sahne und 1 Kelle Nudelwasser (ca. 150 ml)
zugieBen und aufkochen.

Mit Salz und Pfeffer wirzen und den
Gorgonzola darin schmelzen lassen.

Spinat untermischen und 2-3 Minuten kécheln
lassen.

Tomaten hinzufUgen, alles mit Zitronensaft,
Pfeffer und Salz abschmecken.

Nudeln abgieBen, abtropfen lassen und mit der
Sauce mischen.

Mit Pinienkernen bestreuen und sofort servieren

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

e Allgemeine Regeln der Kichenhygiene beachten!
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Courtesy of:

Michael, Food Solutions Duisburg

Recipe name:

Pasta with Spinach and Gorgonzola Sauce

Ingredients:

200 g small tomatoes

100 g spinach

2 tablespoons pine nuts

1 clove of garlic

1 onion

125 g creamy gorgonzola (gladly also a little
more)

300 g pasta

2 tablespoon olive oil

200 g whipped cream

1-2 tablespoons lemon juice
Pepper

Salt
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Instructions:

Roast pine nuts in a pan without fat, then
remove.

Wash and drain tomatoes.

Wash spinach, pick and have it dripped off.
Peel the garlic and onion and dice finely.
Cook pasta in salted water.

Heat olive oil in a saucepan and fry tomatoes
in it, spice up with salt and remove.

Sauté the onion and garlic in frying fat.

Add the cream and 1 frowel of pasta water
(approx. 150 ml) and bring to a bail.

Spice up with salt and pepper and melt the
gorgonzola in it.

Mix in spinach and simmer for 2-3 minutes.
Add tomatoes, spice up with lemon juice,
pepper, and salt.

Drain the pasta and mix with the sauce.
Sprinkle with pine nuts and serve immediately.

How do you put food safety practices into action?

Observe general rules of kitchen hygiene!
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Mit freundlicher Genehmigung von:

Vera, Food Solutions Duisburg

Rezeptname:

Krauterzupfbrot

Zutaten:

500 g Mehl

1 Péckchen Trockenhefe
200 ml lauwarmes Wasser
1 Teeldffel Zucker

150 g Butter

40 g Olivendl

1 Bund Petersilie
Schnittlauch

Basilikum

Oregano

1 Knoblauchzehe

Chili

Paprikapulver

Salz

Pfeffer
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Anweisungen:

Das Wasser mit dem Zucker anreichern und die
Hefe zugeben, dann 10 min ruhen lassen.
Mehl mit einer Prise Salz und dem Wasser-
Hefegemisch vermengen und gut
durchkneten.

Jetzt 30-45min abgedeckt an einem warmen
Ort gehen lassen.

In der Zwischenzeit die Kr&uterbutter zum
bestreichen zubereiten.

Dazu die Butter mit dem Olivendl, den
gehackten Krdutern, dem gepressten
Knoblauch und den GewUrzen zu einer Masse
verrGhren.

AnschlieBend den Teig ausrollen und in
Streifen schneiden, die Streifen groBzugig mit
Krauterbutter bestreichen und in Falten in eine
Auflaufform geben. Nochmals 30 min gehen
lassen.

Bei 220°C fUr ca. 25 min backen.

Am besten noch warm servieren.

Wer mag, kann das Brot auch mit
SchinkenwUrfel oder Ké&se verfeinern.

Das Brot ist super als Beilage zum Grillen geeignet.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

Verwendung von frischen Krdutern, diese vor dem Gebrauch gut abwaschen.

Das Brot ausreichend durchgaren.
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Courtesy of:

Vera, Food Solutions Duisburg

Recipe name:

Pickup Bread With Herbs

Ingredients:

500 g flour

1 parcel dry yeast
200 ml lukewarm water
1 teaspoon sugar
150 g butter

40 g olive oil
Parsley

Chives

Basil

Oregano

1 clove of garlic
Chili

Paprika powder
Salt

Pepper
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Instructions:

*  Mix the lukewarm water with a teaspoon of
sugar and put the yeast inside.

e Give that 10 minutes to rest.

¢ Now, mix up the flour with a prize of salt and
the water-yeast mixture.

* Knead well and let it rest, covered for 30-45
minutes in a warm place.

¢ In the meantime, prepare the herb butter for
the coating.

e Mix the butter with some olive oil, the chopped
herbs, the pressed garlic, and the spices until
you get a homogeneous mass.

e Roll up the dough and cut it in long strips.

e Cover the strips well with herb butter and put
them with folds inside a casserole dish.

e Letitrest for another 30 minutes.

e Finally, bake it at 220°C for about 25 minutes.

e Preferably, serve it warm. If you like, you can
upgrade the bread with diced ham or cheese.

This bread makes an excellent side dish for a BBQ.

How do you put food safety practices into action?

* Use fresh herbs and wash them carefully before using.

* Cook the bread thoroughly.
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Mit freundlicher Genehmigung von:

Wasantha, Food Solutions Duisburg

Rezeptname:

Ananas-Gurken Salat, 6 Personen

Zutaten:

1 sUBe Ananas (frisch)
1 Gurke

1 Rote Paprika

1 kleiner Bund Dill

Y2 Zitrone

Etwas Zucker
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Anweisungen:

e Gurken und Paprika waschen und abtrocknen.
Beides in kleine etwa 1 cm groBe Wrfel
schneiden und in eine Schissel geben.

e Die Ananas ebenfalls in etwa 1 cm groBe
Wurfel schneiden und mit in die SchUssel
geben.

e Dill waschen und abtropfen lassen, Dillblatter
abzupfen, klein hacken und zum Salat geben.
Den Saft einer halben Zitrone Uber dem Salat
verteilen und alles gut umrGhren.

* Sollte die Ananas etwas bitter schmecken, eine
Prise Salz hinzufUgen und erneut verrGhren.

e Salat abschmecken, evil. mit etwas Zucker (1-3
El) verfeinern.

e Der fertige Salat sollte fruchtig sGB und
erfrischend schmecken und gut zu scharfem
Curry mit Reis schmecken.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

e Saubere Schneidebretter verwenden.
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Courtesy of:

Wasantha, Food Solutions Duisburg

Recipe name:

Pineapple and Cucumber Salad

Ingredients:

1 sweet pineapple
1 cucumber

1 red peppers

1 small bunch of dill
Y2 lemon

Some sugar
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Instructions:

e Wash and dry cucumbers and peppers.

e Cut bothinto small cubes about 1 cmin size
and place in a bowl.

e Cut the pineapple into cubes about 1 cmiin
size and put them in the bowl.

e Wash and drain dill, pluck dill leaves, chop into
small pieces and add to salad.

e Spread the juice of half a lemon over the salad
and stir well.

e If the pineapple tastes a little bitter, add a
pinch of salt and stir again.

¢ Season the salad to taste, possibly refine with a
little sugar (1-3 tbsp).

¢ The finished salad should taste fruity, sweet
and, refreshing and goes well with spicy curry
with ricel

How do you put food safety practices into action?

* Use clean cutting boards.
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Mit freundlicher Genehmigung von:

Tanja, Food Solutions Duisburg

Rezeptname:

Dicke Rippe mit Kartoffeln und Gemise Allerlei aus
dem Backofen

Zutaten:

Dicke Rippe mit Knochen in StUcke gesagt
Kleine Kartoffeln (Drillinge)

Zwiebeln

GemuUse nach Belieben und Saison
Olivendl

Salz

Pfeffer

Paprika

Knoblauch
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Anweisungen:

Kartoffeln waschen und halbieren oder vierteln.
Knoblauch schalen.

GemUse putzen und waschen, Zwiebeln
schdélen und mit dem GemuUse zusammen in
grobe StUcke schneiden.

Alles zusammen in eine Auflaufform geben.
Olivendl und die GewUrze darUber verteilen
und alles vermengen.

Das Fleisch abwaschen und frocken tupfen.
Mit einem GewdUrzsalz aus Salz, Paprikapulver,
Thymian und groben Pfeffer wirzen.

Mit Olivendl einreiben.

Das ganze kommt dann bei 180°C in den Ofen
bis die Kartoffeln und das Fleisch gar sind.

Super lecker mit Sour Creme (Saure Sahne mit
Salz und Pfeffer wirzen). Das Rezept gelingt und
schmeckt auch super mit Hdhnchen-keulen.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

* Fleisch bei 4°C lagern.

e Separate Schneidebretter und Messer fUr rohes Fleisch und andere Lebensmittel nutzen.
* Nie das Gleiche Schneidebrett fUr das gegarte Fleisch nutzen.
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Courtesy of:

Tanja, Food Solutions Duisburg

Recipe name:

Thick Rib with Potatoes and Vegetables from the

Oven

Ingredients: Instructions:

e Thickrib on the bone, cut info pieces e Firstly, wash potatoes and cut them into smaller
e Small potatoes (triplets) pieces to your liking.

e Onions e For the next step, peel garlic and onions, clean
e Seasonal vegetables the vegetables, cut the onions and vegetables
e Olive all together into rough pieces.

e Salt * Now put everything together in a casserole

e Pepper dish with some olive oil and spices on top, then
e Paprika mix it up.

e Garlic *  Wash off the meat with water and pat it dry,

e Thyme spice up with paprika powder, salt, thyme, and

rough pepper.

* Rubin some olive ail.

¢ Finally, everything goes in the oven at 180°C
until the meat and potatoes are done.

This dish goes excellent with sour cream (spice up
sour cream with salt and pepper). It is also tasty
with chicken drumsticks instead of ribs.

How do you put food safety practices into action?

e Store raw meat at least at 4°C.
e Use separate knifes and cutting boards for raw meat and clean it before using for other ingredients.
¢ Never use the same cutting board for raw and cooked meat.
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Mit freundlicher Genehmigung von:

Nico, Gelderland

Rezeptname:

Broodje Kroket

Zutaten:

e Niederldndische Brotchen “witte Bollen”
e TiefkUhlkroketten

*  Mayonaise oder Senf

e Fritteuse
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Anweisungen:

Fritteuse auf vorgeschriebene Temperatur der
TiefkUhlkroketten vorheizen.

In der Zwischenzeit die Brotchen aufschneiden
und zur Seite stellen.

Sobald die Fritteuse auf Temperatur ist, die
Kroketten nach angegebener Zeit der Packung
frittieren.

Nach Ablauf der Zeit die Kerntemperatur der
Kroketten messen und aus dem Fett nehmen.
Die fertigen Kroketten einzeln auf ein Brétchen
legen und mit der gewUnschten Sauce
Uberziehen.

Das Brétchen zuklappen und anschlieBend
warm genielen.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

e Vor Entnahme aus der Fritteuse wird geprift, dass die Kerntemperatur der Kroketten 72 °C betragt.
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Courtesy of:

Nico, Gelderland

Recipe name:

Croquette Bun

Ingredients: Instructions:

e Dutch Buns “Witte Bollen™ e Preheat deep fryer to prescribed temperature
e Frozen croquettes of frozen croquettes.

e Mayonnaise or mustard ¢ Inthe meantime, cut the buns and set aside.
e Deep fryer Once the fryeris up to temperature, fry the

croquettes according to the tfime indicated on
the package.

e When the time is up, measure the core
temperature of the croquettes and remove
them from the faft.

e Place the finished croquettes individually on a
bun and top with desired sauce.

¢ Close the roll and then enjoy warm.

How do you put food safety practices into action?

e Before removing from the fryer, check that the core temperature of the croquettesis 72 °C.
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Mit freundlicher Genehmigung von:

Food Safety Champion, Gelderland

Rezeptname:

Kaiserschmarrn

Zutaten:

4 Eier

125 g Mehl

125 ml Milch

1 Pinch Salz

1 tsp Backpulver

40 g Zucker

80 g Rosinen

4 tbsp Butter

1 tbsp Puderzucker zum Bestreuen
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Anweisungen:

e Eier frennen.

e Eigelb mit Mehl, Milch, Salz, Backpulver und
Zucker zu einem glatten Teig verarbeiten und
10 Min. ruhen lassen.

e EiweiBe zu einem stabilen Eischnee schlagen
und vorsichtig unter den Teig heben.
AnschlieBend die Rosinen hinzugeben.

e 2 EL Butterin eine Pfanne geben und bei
mittlerer Temperatur einen knusprigen
Pfannkuchen braten.

e Den Pfannkuchen wenden und die restliche
Butter hinzufUgen.

e Der Pfannkuchen muss fluffig aufgehen.

* Nach dem Backen den Pfannkuchen in Sticke
reiBen und mit dem Puderzucker bestreuen.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um?

Wenn der Schmarrn solange in der heiBen Pfanne ist, dass er fluffig aufgegangen ist, sind

Mikroorganismen abgetotet.
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Courtesy of:

Food Safety Champion, Gelderland

Recipe name:

Kaiserschmarrn

Ingredients: Instructions:

e 4eggs e Separate eggs.

e 125 g flour e Mix egg yolks with flour, milk, salt, baking

e 125 ml milk powder, and sugar to a smooth dough and let

e 1 pinch of salt rest for 10 min.

e 1 tsp baking powder e Beat the egg whites to a stable egg white

e 40 gsugar foam and carefully fold into the dough.

e 80 graisins e Then add the raisins.

e 4 tbsp butter e Put 2 tablespoons of butter in a frying pan and

* ] tbsp powdered sugar fry a crispy pancake at medium temperature.
e Flip the pancake and add the remaining

butter.

¢ The pancake should rise fluffy.
e After baking, tear the pancake into pieces and
sprinkle with the powdered sugar.

How do you put food safety practices into action?

e When the Schmarrn has been in the hot pan long enough to rise fluffily, microorganisms have been
eliminated.
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3.12

Mit freundlicher Genehmigung von: Courtesy of:

Food Safety Champion, Gelderland Food Safety Champion, Gelderland

Rezeptname: Recipe name:

Mousse au Chocolat Chocolate Mousse

Zutaten: Anweisungen: Ingredients: Instructions:

e 1050 g KuvertUre dunkel ¢ Die Schokolade Uber einem Wasserbad e 1050 g dark chocolate * Melt the chocolate over a water bath.

e 20 stk Eigelb schmelzen. e 20 egg yolks *  Whip the cream untfil sfiff.

e 300 g Zucker e Die Sahne steif schlagen. e 300 g sugar *  Whip the remaining ingredients to a rise over

e 3LSahne e Die restlichen Zutaten Uber einem Wasserbad e 3lcream a water bath (whip to 72.8° C and hold for 7

e 50 mL Grand Marnier zur Rose schlagen (auf 72,8° C aufschlagen e 50 ml Grand Marnier min).

e 1 Pinch Salz und fUr 7 min halten). e 1 pinch of salt e Fold in the melted chocolate.

e 1 tsp Vanille * Die geschmolzene Schokolade unterziehen. e ] tsp vanilla e Once the temperature of the mixture is cool

e 1 tsp Tonka Bohne (gemahlen) e Sobald die Temperatur der Masse nur noch e 1 tsp tonka bean (grounded) enough to place your hand on, gradually fold
Handwdrme hat, die geschlagene Sahne nach in the whipped cream.

und nach unterheben.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um? How do you put food safety practices into action?

e Die Eiermasse wird auf 72,8 °C erhitzt und die Temperatur fUr 7 min. gehalten. e The egg mass is heated to 72.8 °C and the temperature is maintained for 7 min.
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3.13

Mit freundlicher Genehmigung von: Courtesy of:

Joel, Gelderland Joel, Gelderland

Rezeptname: Recipe name:

Salzburger Nockerl Salzburg Dumplings

Zutaten: Anweisungen: Ingredients: Instructions:

e 7 pcs Eiklar e Eiklar unter stGndiger Beigabe von Zucker zu e 7 egg Wwhites e Beat egg whites until firm, adding sugar

e 200g Preiselbeeren aus dem Glas festem Schnee schlagen. e 200 g jar of cranberries constantly.

e 100g Zucker e Vanillezucker und Eidofter einrUhren. e 100 gsugar e Stirin vanilla sugar and egg yolks.

e 2 pcsEigelb e Mehl vorsichtig unter die Masse heben. e 2eggyolks e Gently fold flour into the mixture.

e 20g Menhl e Flache Wanne oder Platte (Nirosta, feuerfestes e 20 g flour e Brush shallow pan or plate (stainless steel,

e ltbsp Vanillezucker Glas) mit Butter bestreichen und die e 1 tbsp vanilla sugar fireproof glass) with butter and spread

e Butter zum Ausfetten Preiselbeeren auf dem Boden verteilen. e Butter for greasing cranberries on bottom.

e Staubzucker zum Berieseln e Nocken mit der Teigkarte pryramidenférmig e Powdered sugar for sprinkling e Use a pastry card to form pyramids and bake
daraufsetzen und im vorgeheizten Backrohr bei in a preheated oven at 220 °C for ? minutes.

220°C fUr 9min backen.

Wie setzt Du Lebensmittelsicherheits-Praktiken in die Tat um? How do you put food safety practices into action?

e Die Kerntemperatur muss 75 °C erreichen, um Salmonellen abzutéten. e Core Temperature has to reach 75 °C to eliminate salmonella.
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Hungary

Capital city:
Budapest

Once the bulwark against Ottoman expansion in
Europe, life in Hungary revolves around Budapest, that
magnificent center of science split by the Danube.
Landlocked Hungary speaks a language unrelated

to any other in Europe and helps distinguish the “land
of the Huns” from its Romanic neighbors. Hungary is
distinguished by 13 Nobel Prizewinners, all of whom
emigrated from their native land.

———————
——
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Jovoltabol:

Gyongyi, Food Solutions Babolna

Recept név:

Székely Kdposzta
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Courtesy of:

Gyongyi, Food Solutions Babolna

Recipe name:

Székely-style Pork Stew with Sauerkraut
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Osszetevdk: Utasitasok: Ingredients: Instructions:

e 70 dkg sertéslapocka A felapritott voréshagymdat Ovegesre piritjuk e 700 g pork shoulder e Sauté the chopped onion in fat until it

e 5dkg zsir zsirban. Hozzdadjuk a fokhagymat (zUzott), e 50glard becomes translucent.

e 2 gerezd fokhagyma rdszorjuk a pirospaprikdt, felontdom vizzel és e 2cloves garlic e Add the garlic (crushed), sprinkle with red

* pirospaprika érlemény izlés szerint zsirjdra piritjuk. e Red paprika powder to taste paprika powder, add water and cook until

e 2 fejvoréshagyma Hozzdadjuk a felkockdzott hust séval, e 2 onions browned.

* 1 db pirospaprika kdménnyel és borssal fUszerezzik, majd * 1 red bell pepper ¢ Add the diced meat and season with salt,

o Orolt kdmény betesszUk a paprikdt, paradicsomot. e Ground caraway seeds caraway seeds, and black pepper, then add
e Bors Fedd alatt 5 percen &t pdrolom. * Black pepper the bell pepper and the tomato.

e 1 db paradicsom A savanyuU kdposztat kimossuk, levét e ] tomato e Cover and simmer for 5 minutes.

e 80 dkg savanyu kdposzta kinyomkodijuk, ezt kdvetéen a hishoz tesszUk, e 800 g sauerkraut e Rinse the sauerkraut, squeeze out the juice,

e 4 dltejfol majd vizzel feldntjik, hogy majdnem ellepje az e 400 ml sour cream add the sauerkraut to the meat and add water
e 5dkg liszt egészet. e 50 g flour so that it almost covers the whole mixture.

e [z1&s szerint fUstdIt szalonna vagy kolbdsz EgyUtt tovabb f6zzUk, amig a hus és a kdposzta .

meg nem puhul, azt kdvetden tejfolds
habardssal behabarjuk.

Habardshoz a liszttel kikevert tejfolt egy

kUlon edénybe tesszUk, 2 dI hideg vizzel
csomdmentesre keverjuk.

A kész habardst a székelykdposztdhoz dntsik,
majd még 5 percig forraljuk.

Smoked bacon or sausages to taste

e Confinue cooking together until the meat and
sauerkraut are tender, then thicken with sour
cream.

e For the thickening, put the sour cream and flour
mixture in a separate bowl and blend it with
200 ml of cold water until lump-free.

e Pour the finished mixture onto the sauerkraut
and boil for another 5 minutes.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikakat: How you put food safety practices into action:

e A zoldségeket, lapockdt kildn apritom fel. * | chop the vegetables and the pork shoulder separately.
e F6zés kdzben idedlis maghdmérséklet 60 — 70°C. e The ideal core temperature during cooking is 70°C.




4.2

Jovoltabol:

Mariann, Food Solutions Babolna

Recept név:

Kovaszos Uborka

Osszetevék:

e 2kg uborka

e 3szeletfehér kenyér
e 2 csokor kapor

e 2evékandlsd
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Utasitasok:

A kovdszos uborka elkészitéséhez az uborkdat
megmossuk, levagjuk a végeit és tdbb helyen
bevdgjuk hosszdban.

Egy tisztdra mosoftt 3 literes Uveg aljdra
belenyomkodjuk az egyik szelet kenyeret,

és ratesszUk a kaprot, majd belerakjuk az
uborkdkat.

A tetejére rarakjuk a mdsik csokor kaprot és a
maradék kenyeret.

Az uborkdt felontjuk 2 liter langyos, sos vizzel,
Ugy, hogy az teliesen ellepje az uborkdt, majd
lefedjUk az Uveget és kitesszUk a napos helyre.
Ha meleg id6 van, akkor kb. 3 nap alatt beérik
az uborka.

Ha a sos jol afjdrta az uborkdt, akkor kiszedjik
az Uvegbdl, lemossuk, a levét leszUrjuk.

Az uborkdt tdrolhatjuk Gvegben, vagy
mUanyag dobozban Ugy, hogy a levének egy
részét visszadntjuk rd.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikakat:

e Medfeleléen elmosott eszkdzdk haszndlata, alapanyagok tisztitdsa, munka kdzlben maximdilis higiénia

fenntartdsa.
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Courtesy of:

Mariann, Food Solutions Babolna

Recipe name:

Fermented Cucumber

Ingredients:

2 kg cucumber

3 slices of white bread
2 bunches of dill

2 tbsp salt

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

To make the fermented cucumber, wash the
cucumber, cut off the ends and make several
cuts lengthwise.

Press a slice of bread into the bottom of a
clean 3 liter jar, add the dill, and then the
cucumbers.

Put the other bunch of dill and the remaining
bread on the top.

Pour 2 liters of lukewarm, salted water over
the cucumber so that it completely covers the
cucumber, then cover the jar and place itin a
warm, sunny place.

In warm weather, the cucumbers will be ready
to eat in about 3 days.

When the salt has soaked through the
cucumbers, remove them from the jar, rinse
them and strain the juice.

The cucumbers can be stored in a jar or a
plastic container with some of the juice poured
back over them.

How you put food safety practices into action:

e Using properly cleaned equipment, cleaning the raw materials, and maintaining maximum hygiene

while at work.



4.3

Jovoltabol:

Noéra, Food Solutions Babolna

Recept név:

Rakoczi Turds

Osszetevdk:
A tésztdhoz:

30 dkg liszt

15 dkg margarin

10 dkg porcukor

2 db tojdssargdija

1 késhegynyi szédabikarbdéna
1csip s6

1dl tejfol

A toltelékhez:

50 dkg turd

10 dkg kristalycukor

3 evékandl buzadara
2 db tojdssargdija

1dl tejfol

A tetejére:

* baracklekvar
e 4 db tojdsfehérie
e 15 dkg porcukor
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Utasitasok:

A lisztbdl a margarinnal, a porcukorral,

a tojdsok sargdjaval, késhegynyi
szOdabikarbondval, csipetnyi sdval és a tejfdllel
tésztat gyurunk.

KinyUjtjuk 1 cm vastagra, sUtépapirral bélelt
tepsibe tesszUk, majd 180 fokon 10 perc alatt
félig megsUtjuk.

A toltelék elkészitéséhez a tirdt dsszekeverjik
a kristalycukorral, a bUzadardval, a tojds
sargdjdaval és a tejfollel.

A tésztat vékonyan megkenjuk lekvarral,
azutdn rdsimitjuk a tolteléket.

VisszatesszUk a sUtébe. 160 fokon 20 percig
sUtjok.

A tetejére a tojdsfehériét a porcukorral (ki
milyen édesen szereti), gbz 6l kemény
habbd verjUk, a tiréra nyomjuk egy
habzsdakkal, rdcsos alakzatban, majd igy
tovdbb sUtjuk 150 fokon 15 percig.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikakat:

e Mindig tiszta eszkdzdket haszndlok, munka kdzben folyamatosan megmosom kezem, mielétt Ujabb

alapanyag felhaszndldsdt kezdeném meg.

e A készsUtemény dltal tartalmazott allergéneket a vendégeim tudomdsdra hozom, ha szUkséges a

pontos dsszetevadi listdt is.
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Courtesy of:

Nora, Food Solutions Babolna

Recipe name:

Cottage Cheese Cake

Ingredients:
For the dough:

300 g flour

150 g margarine

100 g icing sugar

2 egg yolks

1 pinch of baking soda
1 pinch of salt

100 ml sour cream

For the filling:

500 g cottage cheese
100 g granulated sugar
3 tbsp semolina

2 egg yolks

100 ml sour cream

For the topping:

e Peach jam
e 4 egg whites
e 150 gicing sugar

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Work the flour into a dough with the margarine,
icing sugar, egg yolks, a pinch of baking soda,
a pinch of salt, and the sour cream.

Roll out to a thickness of 1 cm, place on a
baking tray lined with baking paper, and bake
at 180 degrees Celsius for 10 minutes.

To make the filling, mix the cottage cheese
with the granulated sugar, semolina, egg yolks,
and sour cream.

Thinly brush the pastry with jam, then spread
the filling over the top.

Return it to the oven.

Bake for 20 minutes at 160 degrees Celsius.

For the top, beat the egg whites with the icing
sugar (make it as sweet as you like) over steam
until stiff, spread it onto the cottage cheese
with a piping bag in a lattice shape, then bake
at 150 degrees Celsius for 15 minutes.

How you put food safety practices into action:

e | always use clean equipment, and | make sure to wash my hands while working whenever | start

using any new ingredient.

e | willinform my guests of the allergens contained in the cake, and if necessary, | will provide a

detailed list of ingredients as well.
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4.4

Jovoltabol:

Judit, Food Solutions Babolna

Recept név:

Somldi Galuska

Osszetevék:

A piskotdahoz: .
e 8db tojds

e 8 evokandl finomliszt

e 8 evékandl porcukor

e 1 csomag sUtépor

5 dkg sargabaracklekvar (a kész piskdta
megkenéséhez) .

A csokiontethez:

9 dltej

1 tasak vanilids pudingpor

5 dkg cukrozatlan kakadpor

5 evékandl cukor

5 evékandl porcukor

30 mlrum;10 dkg dié (dardlt, a rétegezéshez)

Utasitasok: .

500 ml habtejszin

1 evékandl porcukor

1 evékandl vanilids cukor

1 késhegynyi szédabikarbdéna
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Utasitasok:

Piskota tésztdjdhoz a tojdsok fehériét kemény
habbd verjUk. Hozzdadjuk a tojdsok sargdjat.

A szdraz hozzAvaldkat, a lisztet, a porcukrot és
a sUtéport dsszekeverjiok, majd a tojdsokhoz

adjuk. SUtépapirral kibélelt tepsiben megsitjuk.

SUtés héfoka: 180 °C, mddja: alul-felUl sGtés,
sUtés ideje: 25 perc

A csokidntethez kb. 6 dl tejet felforralunk.

A maradék tejjel simdra keverjik a vanilids
pudingport, a kakadt. A felforralt tejhez

adjuk a cukrot, majd a pudingporos kakadt,
és sUrUre f&6zzUk. Ha kihGlt, hozzdadjuk a
vanilids cukrot és a rumot. A tejszinhabhoz a
tejszint a porcukorral, a vanilids cukorral és
szOdabikarbondval egyitt felverjik. A piskotat
sargabaracklekvarral (én anyukdm hdzi
lekvariat haszndlom) vékonyan megkenjik,
majd kockdkra vagjuk.

Egy tdlba lerakunk egy sor piskétdat, majd
ledntjUk csokidntettel, megszorjuk didval,
ezutdn a felvert tejszinhab kévetkezik, majd
erre piskdta, csokiontet, did, tejszinhab...
folytatjuk addig, amig a tal meg nem telik. A
rétegezést lehetdleg tejszinhabbal fejezzUk be.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikakat:

e Mindig tiszta eszkdzdket haszndlok, munka kdzben folyamatosan megmosom kezem, mielétt Ujabb

alapanyag felhaszndldsdt kezdeném meg.

e A készsUtemény dltal tartalmazott allergéneket a vendégeim tudomdsdra hozom, ha szUkséges a

pontos dsszetevadi listdt is.
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Courtesy of:

Judit, Food Solutions Babolna

Recipe name:

‘Somléi’ Trifle

Ingredients:
For the sponge cake:

8 eggs

8 tbsp plain flour

8 tbsp icing sugar

1 packet baking powder

50 g apricot jam (to spread on the finished
sponge cake)

For the chocolate sauce:

200 ml milk

1 sachet vanilla pudding powder
50 g unsweetened cocoa powder
5 tbsp sugar

5 tbsp icing sugar

30 mlrum

100 g walnuts (ground, for layering)

For the whipped cream:

500 ml whipping cream
1 tbsp icing sugar

1 tbsp vanilla sugar

1 pinch of baking soda
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

To make the sponge cake, beat the egg
whites unfil stiff. Add the egg yolks. Mix the

dry ingredients, flour, icing sugar, and baking
powder and add to the eggs. Bake in a baking
dish lined with parchment paper. Baking
temperature: 180 °C, method: baking in a fan
oven, baking time: 25 min

Boil about 600 ml milk for the chocolate sauce.
Mix the vanilla pudding powder and cocoa
powder with the remaining milk until smooth.
Add the sugar to the boiled milk, then the
cocod/pudding powder, and thicken. When it
has cooled, add the vanilla sugar and rum.
For the whipped cream, whip the cream with
the icing sugar, vanilla sugar, and baking soda.
Brush the sponge thinly with apricot jam (I

use my mum's homemade jam) and cut info
cubes.

In a bowl, arrange a row of sponge cake,

then cover with chocolate sauce, sprinkle with
walnuts, then whipped cream, then sponge
cake, chocolate sauce, walnuts, whipped
cream.

Continue until the bowl is full. Finish the layering
with whipped cream if possible.

How you put food safety practices into action:

e | only use sanitized equipment and maintain a high level of hand hygiene when processing raw

materials.

e linform my guests about the allergens contained in the dessert.
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@ ; Look out.
’ Speak up.

Act now.

4.5

Jovoltabal: Courtesy of:

Péter, Food Solutions Babolna Péter, Food Solutions Babolna

Recept név: Recipe name:

Hagyomdnyos Borséfézelék Traditional Pea Stew

Osszetevdk: Utasitasok: Ingredients: Instructions:

e 30 dkg zéldborsd ¢ A hagyomdnyos borsdfézelék elkészitéséhez e 300 g green peas ¢ To make a traditional pea stew, cover the peas

e SO a borsdt egy kevés séval annyi vizben, hogy e Salt with water with a little salt, and cook for 8-10

e 2 evékandl olqj ellepje 8-10 percig f6zzUk. e 2tbsp ol minutes.

e 1 evékandl liszt e Egy ldbosban felforrdsitjuk az olajat, rdszérjuk a e 1 tbsp flour e Heat the oil in a saucepan, add the flour, sauté

e 1dltej lisztet, vildgosra piritjuk, majd rddéntjik a borsdt e 100 ml milk until light, then add the peas and the juice.

e Cukor alevével egyUtt. e Sugar ¢ Add enough milk fo make a thick consistency.

e HozzAddntlnk annyi tejet, hogy fézelék sUriségu Add salt and a little sugar and bring to a boil.

legyen. Megsdzzuk és egy kevés cukrot is e The topping is optional. | usually serve it with
teszink bele, és jol dsszeforraljuk. fried sausages and eggs.

o A feltét tetszéleges, dltaldban virslit és
tOkortojdst sUtdk hozzd.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikdkat: How you put food safety practices into action:

e Alapanyagok: ismert helyrdl, elvart minéségUek legyenek, biztonsdgi probléma nem megengedett. e Ingredients: must be from a known source of expected quality with safety concerns allowed.

e EszkdzOk, munkaterUletek: csak megfeleléen tisztitott, kivald higiénia dllapotiak lehetnek. e Equipment, work surfaces: must be properly cleaned and in a state of excellent hygiene.

o Az étel készitése sordn folyamatosan Ugyelnink kell: minden oda nemillé eszkdzt, allergén, anyagot e During the preparation of food, we have to watch out: all inappropriate utensils and allergen
idében el kell tavolitanunk, hogy a készétel ne csak izletes, tapldald de legféképpen biztonsdgos substances must be removed in time to ensure that the food is not only tasty and nutritious, but most

legyen. importantly, safe.




4.6

Jovoltabol:

Rendta, Food Solutions Babolna

Recept név:

Somldi Galuska

Osszetevdk:

Porkolt:

1 kg sertéscomb vagy lapocka
4 fej voréshagyma

4 gerezd fokhagyma

2db paradicsom

2db paprika

1db hegyes paprika

Olaj vagy zsir

1 k&véskandl 6rolt kbmény

Ne)

1 tedskandl gulydskrém vagy piros arany
1 evékandl pirospaprika

Nokedli:

e 50 dkg liszt
e 2db tojds
e S6

e Olqgj

Hogyan alkalmazod az élelmiszerbiztonsdgi
praktikdkat:

A f6zés megkezdése el6tt alaposan
megmosom a kezemet, eszkdzeimet, ezenfelUl
az alapanyagokat megfeleléen megmosom,
elékészitem.

F&zés megfeleldsségét a maghdmeérséklet
figyelemmel kisérésével ellenérzom.
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Utasitasok:

Porkolt:

e A sertéshust megmossuk, kockdkra vagjuk.

A hagymdkat felapritjuk, a paprikat és
paradicsomot kockdkra szeljUk.

e A zsiron megfonnyasztjuk a voréoshagymat,
ratesszUk a fokhagymdat, a paprika- és
paradicsomszeleteket.

e Megszorjuk érolt kdménnyel, és pdr percig
egyUtt pdroljuk.

e RdtesszUk a felkockdzott hust, izlés szerint
s6zzuk, és fedd alatt lassu t0zon addig pdroljuk,
amig a sajat leve elfé és zsiridra pirul.

e Megszorjuk a pirospaprikdval, hozzdadjuk
a gulydaskrémet és kevés pici vizet alddntve
puhdra f6zz0k a porkoltet.

¢ Folytatjuk addig, amig a tal meg nem telik.

e Arétegezést lehetbleg tejszinhabbal fejezzik
be.

Nokedli:

e Alisztet a tojdssal, a séval és annyi vizzel
osszekeverjok, hogy még kénnyen keverhetd,
de sUr0 masszat kapjunk.

e Lobogd, soés vizbe — amibe tehetink 1
evékandl olajat is — beleszaggatjuk a tésztat
(nokedliszaggatéval, vagy, ha nincs, a
tOrelmesebbek kiskandllal is nekidlihatnak).
Tobbszor megkeverjik, nehogy az edény aljdn
leragadijon.

¢ Ha a nokedlik feljdttek a viz a tetejére, leszUrjuk,
ledblitjik. Lecsépodgtetve elkeverjik egy kevés
felmelegitett zsiradékkal.
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Courtesy of:

Rendta, Food Solutions Babolna

Recipe name:

Pork Stew with Dumplings

Ingredients:
Stew:

e 1 kg pork leg or shoulder
* 4red onions

e 4 cloves of garlic

e 2tfomatoes

e 2 peppers

* 1 cayenne pepper
e Oilorfat

e ] tsp ground caraway seeds
e Salf

e 1 tsp goulash or pepper paté
e 1 tbsp red paprika powder

Dumplings:

500 g flour
2 eggs
Salt

Qil

How you put food safety practices into action:

e Before | start cooking, | wash my hands and the
utensils carefully, and | also wash and prepare

the ingredients properly.
e | ensure that the cooking is done properly by
monitoring the core temperature.

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Stew:

Wash and dice the pork, chop the onions, dice
the peppers and tomatoes.

Sauté the onion in the fat, add the garlic, the
pepper and tomato slices.

Sprinkle with ground caraway seeds and
simmer together for a few minutes.

Add the diced meat, season to taste with salt,
and simmer over low heat under the lid until
the meat’s own juices have evaporated and it
is browned.

Sprinkle with the red paprika powder, add the
goulash cream and cook the stew in a little
water until tender.

Dumplings:

Mix the flour with the egg, salt, and enough
water to make a thick but easily workable
batter.

In boiling, salted water - in which you can

also add 1 tablespoon of oil - you can cut the
dough (with a dumpling shredder or, if there
isn't one available, the more patient cooks can
use a small spoon).

Stir the dumplings several times to prevent
them from sticking to the bottom of the pot.
Once the dumplings float to the top, strain and
rinse them.

Drain and mix with a little heated fat.



4.7

Jovoltabol:

JAanosné, Food Solutions Babolna

Recept név:

Bakonyi Husgolydk

Osszetevdk:

Gombds szd6szhoz:

2 evékandl napraforgd olaj
1 kdzepes db voréshagyma
1 gerezd fokhagyma

200 g gomba

1 tedskandl fUszerpaprika
200 ml alaplé

150 g tejfol

1 evékandl finomliszt

Sé izlés szerint

Bors izlés szerint

1 evékandl petrezselyem

A husgombéchoz:

250 g dardlt sertéshus

1 db tojds

2 evékandl zsemlemorzsa
SO izlés szerint

Bors izlés szerint
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Utasitasok:

A dardlt hist ésszedolgozzuk a tojdssal és a
zsemlemorzsdval.

Soval, borssal izesitjuk, majd aprdé gombdcokat
formdzunk.

A kétféle hagymat és a gombdt megtisztitjuk.
A hagymdt és a fokhagymdat aprd kockdkra, a
gombdt szeletekre vagjuk.

A forré olajban a hagymdt Ovegesre dinszteljik,
hozzd&adjuk a gombdt és a fokhagymat,
tovdbbi 3-4 percig sUtjuk, megszoérjuk a
paprikdval, elkavarjuk, feldntjik a levessel.
Soval, borssal izesitjuk, felfézzUk, hozzdadjuk

a husgombodcokat, lefedve, alacsony
hémérsékleten, néha megkavargatva, kb. 25
percig f6zzUk.

A tejfolt simdra kavarjuk a liszttel.

RA6NtUk a husgombdcokra, elkavarjuk, és
tovdbbi 5 percig fézzUk.

Soval, borssal izesitjuk, és hozzdkeverjik a
petrezselymet.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikdkat:

A f&zés megkezdése elétt alaposan megmosom a kezemet, eszkdzeimet, ezenfelUl az alapanyagokat

megfeleléen megmosom, elékészitem.

Csak megbizhatd forrdsbdl szdrmazd alapanyaggal dolgozom, a hékezeléseket a szUkséges ideig

végzem.
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Courtesy of:

Janosné, Food Solutions Babolna

Recipe name:

Bakonyi Meatballs

Ingredients:
For the mushroom sauce:

2 tbsp sunflower ol
1 medium onion

1 clove garlic

200 g mushrooms

1 tsp paprika powder
200 ml stock

150 g sour cream

1 tbsp plain flour
Salt to taste
Pepper to taste

1 tbsp parsley

For the meatballs:

250 g minced pork

1 egg

2 thsp breadcrumbbs
Salt to taste

Pepper to taste

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Mix the minced meat with the egg and the
breadcrumbs.

Season with salt and pepper, then shape into
small meatballs.

Peel the onion, the garlic, and the mushroom:s.
Dice the onion and garlic and slice the
mushrooms.

In the hot oil, sauté the onion until translucent,
add the mushrooms and garlic, sauté for 3-4
minutes, sprinkle with paprika, stir and add the
stock. Season to taste with salt and pepper,
bring to the boil, add the meatballs, cover, and
simmer over a low heat, stirring occasionally,
for about 25 minutes.

Mix the sour cream with the flour until smoofth.
Pour over the meatballs, stir, and cook for 5
minutes.

Season with salt and pepper and add the
parsley.

How you put food safety practices into action:

e Before | start cooking, | wash my hands and the utensils carefully, and | also wash and prepare the

ingredients properly.

e | only work with ingredients from reliable sources and perform heat tfreatments for the required time.



4.8

Jovoltabol:

Eszter, Food Solutions Bdbolna

Recept név:

Sajtos-tejfolos Hazi Langos

Osszetevdk:
Langoshoz:

2.5 dl tej

3 dkg élesztd
65 dkg liszt
2.5dlviz

1 tedskandl sé

Tetejére:

4 gerezd fokhagyma
Viz

Ne)

10dkg tejfol

Sajt
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Utasitasok:

A sajtos-tejfdlds hdzi ldngos elkészitéséhez
meglangyositunk kb. 1 dl tejet, belemorzsoljuk
az élesztét, majd hozzdadunk kb. 1 ek lisztet, és
meleg helyen hagyjuk kelni.

A lisztet egy tdlba szitdljuk, a kdzepébe
mélyedést nyomunk, és beledntjik a kovdszt,
majd hozzdadjuk a megmaradt langyos tejet
és a langyos vizet, végull a soét.

Addig dagasztjuk, amig a tészta elvdlik az
edény oldaldatdél (ha kell, még adhatunk hozzd
eqgy pici lisztet).

Letakarva kb. 50 percig kelesztjUk a tésztdt,
majd ruddd formdzzuk, és 15 részre osztjuk.
Kicsit gdmbolyitink rajta, majd ismét 30 percet
kelesztjUk. Amikor megkelt, forrd olajoan
oldalaként 1-1 perc alatt kisUtjUk az olajos
kézzel széthUzott, megformdlt tésztakat.
Lecsepegtetjlk és papirtdriére szedjuk.

A fokhagymds feltéthez lereszelUnk vagy aprd
darabokra vagjuk a fokhagymdat, felontjok egy
kevés vizzel, megsdzzuk, és a meleg Idngos
tetejére kenjuk.

Reszelt sajttal megszérva, valamint tejfollel
megkenve kindljuk.

Hogyan alkalmazod az élelmiszerbiztonsagi praktikakat:

e Csakismert forrasbdl, megfeleléen tdrolt, j6 mindségU alapanyagokat haszndlok, munka kdzben

Ugyelek a megfeleld higiéniai dllapotok fenntartdsdra.
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Courtesy of:

Eszter, Food Solutions Babolna

Recipe name:

Homemade ‘Ldngos’ with Cheese and Sour Cream

Ingredients:
For the ‘ldngos’:

250 ml milk
30 g yeast
650 g flour
250 ml water
1 tsp salt

For the topping:

e 4 cloves garlic

*  Water

e Salf

e 100 g sour cream
e Cheese

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

To make the homemade cheese and sour
cream ‘langos’, heat about 100 ml of milk, add
the yeast, then add about 1 tbsp of flour and
leave to rise in a warm place.

Sift the flour into a bowl, make a well in the
center and pour in the leaven, then add the
remaining lukewarm milk and lukewarm water,
and finally the salt.

Knead the dough until it separates from the
sides of the pan (if necessary, you can add a
litfle more flour).

Cover and let the dough rise for about 50
minutes, then shape it into bars and divide into
15 pieces.

Roll it a little, then let it rise again for 30 minutes.
When the dough has risen, fry the shaped
dough, pulled apart with oiled hands, in hot oil
for 1-2 minute per side.

Drain and fransfer onto paper towels.

To make the garlic topping, grate or chop the
garlic, add a little water, season with salt, and
spread on top of the hot ‘ldngos’.

Serve sprinkled with grated cheese and
brushed with sour cream.

How you put food safety practices into action:

e | only use high-quality ingredients from reputable sources, properly stored, and | make sure o

maintain optimal conditions of hygiene while working.
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Jovoltabol:

Csaba, Food Solutions Babolna

Recept név:

Bogrdcsgulyds

Osszetevdk:

3 szdl fehérrépa

6 sz4Al sargarépa

8 db krumpli

2db zsenge karaldbé

0.5 db zellergumo

2 kg sertéscomb

3 fej voréshagyma

3 evékandl zsir

5 gerezd fokhagyma

1 evékandl

1 marék &rolt bors

1 marék &rolt kdménymag

2 marék &rolt pirospaprika

2 evékandl csemege paprikakrém
2 evékandl csemege gulydskrém
1 evékandl ételizesitd

1 csokor friss petrezselyemlevél
0.5kg fUstolt fé6tt sonka
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Utasitasok:

A legfinomabb bogrdcsgulydshoz a
z6ldségeket alaposan megtisztitjuk, a fehér
és a sargarépdt vékony karikdra, a krumplit, a
karaldbét, és a zellert kisebb kockdra vagjuk.
A hUst apréra vagjuk, és lecsepegtetjok.

A vOréshagymat felkockdazzuk, és a
bogrdcsban zsiron Uvegesre pdroljuk, majd
hozzé&nyomjuk a zUzott fokhagymat.
Hozzdadjuk a hust, és fehéredésig piritjuk rajta.
izesitjUk a fUszerekkel, felengedijik vizzel.
Amikor felforrt a leves, hozzdadjuk a répdt,
zellert az aprora vagott petrezselymet, és a
karaldbét.

Ha mdr majdnem megfétt a his és a zoldség,
akkor mehet bele a krumpli és a felkockdzott
fUstolt sonka.

Ha mdr minden puha, a hus, és a zéldség

is megfétt, érdemes megkdstolni, és ha
szUkséges, utdna izesiteni.

Ha kész, akkor évatosan leemeljik a t0zrdl.

Hogyan alkalmazod az élelmiszerbiztonsdgi praktikakat:

e Mindségi alapanyagok, szakértelem, folyamatos ellendrzés, odafigyelés — ételink finom, tapldld lesz.
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Courtesy of:

Csaba, Food Solutions Babolna

Recipe name:

Hungarian Kettle Goulash

Ingredients:

3 turnips

6 carrots

8 potatoes

2 tender kohlrabi

0.5 celery root

2 kg pork leg

3 heads of onion

3 tbsp fat

5 cloves garlic

1 tbsp salt

1 handful ground pepper

1 handful ground caraway seeds
2 handfuls ground red pajprika powder
2 tbsp sweet paprika cream

2 tbsp sweet goulash cream

1 tbsp seasoning

1 bunch fresh parsley leaves

0.5 kg smoked cooked ham

103

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

* To make the best kettle goulash, clean the
vegetables thoroughly, cut the turnip and the
carrots into thin slices, and dice the potatoes,
kohlrabi, and celery.

e Chop the meat into small pieces and drain.

¢ Dice the onion and sauté it in the kettle in the
fat until franslucent, then add the crushed
garlic.

e Add the meat and fry unftil white.

¢ Season with the spices and add water.

¢ When the soup has come to a boil, add the
carrots, celery, chopped turnip, and kohlrabi.

¢ When the meat and vegetables are just about
cooked, you can add the potatoes and the
diced smoked ham.

*  When everything is tender, the meat and the
vegetables are cooked, it is worth tasting it
and, if necessary, adjusting the seasoning.

e When cooked, carefully remove from the heat.

How you put food safety practices into action:

* Quality ingredients, expertise, constant monitoring, attention - making our food delicious and

nuftritious.
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® 05 | Japan

Capital city: The East Asian island-nation of Japan balances ancient
Tokyo traditions, palaces and gardens with ultramodern
technology and infrastructure for a unique national
culture. From the ashes of defeat in WWII, it has

risen to one of the world’s most economically and
technologically advanced and literate societies, and
one of its most homogenous. A nation of contrasts,
Japan is as renowned for the beauty and serenity of
Mt. Fuji seen through blooming cherry blossoms as for
its bustling cities with their modern skyscrapers.
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Courtesy of:

Makoto, Orange Bay Foods

Recipe name:

Boiled Chicken Dumplings and Vermicelli Soup

Ingredients:

Minced chicken 900 g
Vermicelli 100 g

Carrot

1/2 an onion

1 egg

Leek or spring onion (optional)
Chicken soup base

Sugar

Salt

Grated ginger (from a tube is fine)
Starch

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Add 1 tablespoon sugar, 2 tablespoons
chicken broth, 1 egg, and a pinch of ginger to
chicken mince.

Roll into dumplings about 3 cm in diameter.
Add 3 tablespoons of chicken broth to about
1000 ml of water and heat.

Add sliced carrots and onions and cook.
When vegetables are cooked, add chicken
meatballs.

When the dumplings are cooked and float to
the top, remove them one by one to a plate.
After all the chicken dumplings are removed,
add salt to the soup and season to taste.
Add vermicelli fo soup and cook until tender.
When vermicelliis cooked, add chicken
dumplings and stir to combine.

Arrange on a plate, sprinkle with cut leeks or
spring onion, if desired, and serve.

How you put food safety practices into action:

Wash hands before cooking and after touching raw chicken.
Cooking utensils that have come in contact with raw chicken should not be used for other

ingredients. Or wash them before use.

Heat the chicken dumplings so that they are cooked all the way through.
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D1Li&E: Courtesy of:
D s Yumi, Orange Bay Foods
LY ER: Recipe name:
BLEEORBMBRE Black Pepper Grilled Chicken and Ajitama
4 HEEL ey o Ingredients: Instructions:
BOERMBES: BOEHAMBEE: Black pepper grilled chicken: Grilled chicken:
e FPrt 8K e EZI-IIRCEAMEAERNZINTLNEHZD ° e 8 chicken wings « Put all the ingredients and seasonings in a
e TIvINRyN— o REETHHEEENT EHEALWULHD - * Black pepper plastic bag.
e B HbTUL2 o JUITHERECADVELS - e 2 tablespoons sake « Store it in the refrigerator for about half a day
e B L&sDdPHFUA DXL e Dash of salt to marinate.
BpUEEE: e Soysauce e Grill 10 minutes.
HdULIZE: e Sweet sake
o FARNZERANCTNTAN - XKIENTS - Ajitama:
e ftEZ 6fd o RiER  BRICBLALFET - Ajitama (ramen eggs):
e L&D ~HWA 80CC o WTRFREIZES -BELKLLWIZETDREE - « Put all the seasonings in a pot and heat.
e B HbTL2 o EEZOWRELE FFERBHCDIF D - * 6EQgs » After boiling, transfer to a container and cool .
e T&D HBTU1 o AREIEEREECEVCS5TM ° e 80 mlsoysauce *  Make boiled eggs. It takes about 7 minutes for
e Sweet sake the eggs to be perfectly cooked.
* 2 tablespoons sake e Peel off the shell of the egg and mix with the
e ] tablespoon sugar seasoning .
e Putitin the refrigerator for about 4 hours and
it's donel
BEmMBREOEH CHERFIEZELZALTLES L - How you put food safety practices into action:
o IIPAEDHBARAETHM-STEREFEHSD o «  Wash your hands after handling eggs or raw chicken.




Food
[ ] ' Sg?ety
. ] 110 Global Cookbook 2022 Global Cookbook 2022 11 Always
| [ ) goglélc(mdt
J A%i now?.
5 o 3
D1Li&E: Courtesy of:
D s Yumi, Orange Bay Foods
LY ER: Recipe name:
AL H Niku-Jaga
4 RIE R E: Ingredients: Instructions:
e U»HLES3D e FRFTELEUL®PHVEEBADPTVARETSCHS » e 3 potatoes » Cut onions and potatoes into bite-sized pieces.
e 442009 o WMITHSLXZEAN S FREEFRZEW DS o e 200 g sliced beef « Add alittle oil to the pan and fry the onions
e fzFERET2D o DULBHEDLH>TERLS  UrhHnEEANEL e 2 onions and beef.
e KAy WedB o e 1 cup water * When the color changes slightly, add the
e L&D HFVA WE-BH BRKTU2 o KERIRMNZETNTAN 15D FEETHERLED « 2 tablespoons each: soy sauce, sake, sugar, potatoes and fry lightly.
t) o wheat sake e Add all the water and seasonings, boil for
about 15 minutes, and it's donel
BEMEZEOEOHCHERFIEZERLRALTLSEEZ L - How you put food safety practices into action:
e U»HVWEDHFZEHS ° « Remove the sprouts from the potatoes.
e PAEM-STHBEIFZERD - «  Wash your hands properly after handling raw meat.
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A 06 Philippines

Capital city: This sprawling Southeast Asian archipelago emerged
Manila from Spanish rule and American domination

before embracing independence after WWII. Rich

in agricultural resources but beset by economic
inequality, the Philippines is also only one of only two
Roman Catholic countries in Asia. (East Timor is the
other.) Known for its beautiful beaches and delicious
native fruit, it has recently become the “text capital of
the world.”
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Courtesy of:

Rutsel, GenOSI

Recipe name:

Mango Graham Cake

Ingredients:

e 3 pieces medium size ripe mangos (washed)

e 500 g all-purpose cream (chilled overnight)

e 390 g mango flavored condensed milk (chilled
overnight)

e 200 g pack of crushed Graham Crackers

e 5-6 tbsp. melted butter

* 10 g pack unflavored gelatin
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Instructions:

In a clean bowl, mix 1 1/3 cup of Graham
Crackers and melted butter.

Mix until well combined.

Transfer combined graham and butter into the
springform pan. Flatten the mixture firmly on
the base of the pan to form a crust.

Chill for 30 mins.

In another clean bowl, beat the all-purpose
cream using high speed for 5-8 mins until the
volume doubles.

Gradually add the condensed milk and beat
for another 3 mins.

Mix gelatinin 1/8 cup hot water until it dissolves.
Fold in the dissolved gelatin into the cream.
Assemble the cream, grahams, and sliced
mangoes into layers in the previously prepared
pan.

Chilled for 12 hours or overnight. Serve chilled.

How do you put food safety practices into action?

e Make sure that the ingredients are safe for consumption with good quality and buying only trusted
brands (manufactured by companies with Food Safety Certification).

e | make sure that the areaq, utensils and my hands are clean before and during preparation.

e Use of serving knife upon serving so as not to contaminate leftovers.

e Leftoversrs are kept in a clean food keeper and stored in the refrigerator to maintain its good quality

and longer shelf-life.

e Leftoversrs are checked for signs of deterioration prior to serving.
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6.2

Courtesy of:

Gretchen, GenOSI

Recipe name:

Cheesy Steamed Rice Cake
(Cheese Puto)

Ingredients:

4 cups or Y2 kilo all-purpose flour
2 cups water

1 cup pineapple juice

1 teaspoon salt

2 cups white sugar

4 eggs

Y2 cup butter or margarine

4 tablespoon baking powder
150 g powdered milk

Cheese for toppings (sliced thinly, small square
cut)

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Pour the water into a steamer or cooking pot.
Let boil.

Sift all dry ingredients and combine in a bowl.
Mix well using wire whip.

Combine all liquid ingredients, and add to dry
mixture gradually while stirring.

Continue to stir until the texture of the mixture
becomes smooth.

Pour the mixture info medium-sized molds.
Arrange in a steamer.

Cover with clean cloth to absorb moisture,
then steam for 10 mins.

Top each puto with the sliced cheese.

Steam for another 5 minutes.

How do you put food safety practices into action?

e Before preparing and handling the ingredients make sure to wash your hand and clean the area.
e Sifting is important step in dry ingredients not just to break the lump but to remove potential

contamination.

e |t's best to serve and eat immediately after making to enjoy the airy and fluffy texture, but you can
also store it in an airtight container in the fridge to consume on the following day.
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6.3

Sa kagandahang-loob ng:

Jerome, GenOSlI

Pangalan ng recipe:

Champorado Na May Gata

Mga sangkap: Mga tagubilin:

e 1/2 kilo malagkit na bigas * Hugasan ng mabuti ang malagkit na bigas sa
e 1 1/2tasa kakang gata malinis na tubig.

e ] tasa condensed milk e Pakuluan sa 4 litrong tubig ang hinugasang

e 1/2tasa cocoa powder malagkit na bigas at haluin ito ng paminsan-
* Evaporated milk bilang toppings minsan.

e Lutuin ito hanggang sa lumapot at lumambot
Nng maigi ang bigas.

e Tunawin ang cocoa powder sa katamtamang
dami ng mainit na tubig.

¢ llagay ito sa malambot na bigas habang
pinapakuluan.

e  Magdagdag ng 1 tasa o mas kaunti pang
condensed milk ayon sa iyong panlasa.

* |ldagdag ang 1 1/2 tasa ng kakang gata.

* Hayaan pa itong kumulo habang hinahalo
upang maiwasan na tumigas ang nasa ilalim.

e Gawin ito ng 5-8minutes hanggang sa

lumapot.

lhain ito ng may evaporated milk na toppings.

Paano mo isasagawa ang mga kasanayan sa kaligtasan ng pagkain?

*  Kung sariwang gata ang gagamitin, bumili sa findahan na may malinis na kayuran.

e Panatilihing malinis ang area at mga gamit sa pagluluto.

e Kung mayroong tira at kakainin sa mga susunod na araw, ilagay ito sa refrigerator at initin muli
hanggang sa kumulo bago kainin.

Food
Safety
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Courtesy of:

Jerome, GenOSlI

Recipe name:

Chocolate Rice Porridge with Coconut Milk

Ingredients: Instructions:

e 1/2 kg glutinous rice *  Wash glutinous rice thoroughly with clean

e 11/2cup coconut milk water.

* 1 cup condensed milk e Boil glutinous rice in 4 liters of water and mix

e 1/2 cup cocoa powder occasionally.

e Evaporated milk as topping * Cook it unfilit thickens and until the rice
softens.

¢ Melt cocoa powder in warm water and add
while boiling the rice.

e Add 1 cup orless of condensed milk according
to taste.

e Add 1 1/2 cup coconut milk. Let it boil while
stirring occasionally.

e Do this within 5-8 minutes until it thickens.

e Serve topped with evaporated milk.

How you put food safety practices into action:

e If you prefer fresh coconut milk, buy this in a store equipped with their own clean coconut grating
apparatus.

e Keep the area and cooking utensils clean.

e If you have leftover foods and you want to consume it on another day, place inside the refrigerator
and re-heat until it boils before consuming.
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Sa kagandahang-loob ng:

Maria, GenOSI

Pangalan ng recipe:

Sinaing Na Tulingan

Mga sangkap:

4 sariwang tulingan
1/4 taba ng baboy
10 sariwang kamias
Bawang

Sibuyas

Luya

Asin
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Mga tagubilin:

Tanggalin ang hasang, laman loob, at buntot
ng tulingan kasama ang lason nito.

Hugasan ito ng mabuti pagkatapos.

Hiwain sa githna ang laman ng tulingan at pipiin
ito para maging flat.

Pahiran ng asin ang isda at balutin ito sa
malinis na dahon ng saging. Itabi.

Sa palayok maglagay ng kamias, taba ng
baboy, bawang, luya at sibuyas.

loatong dito ang tulingan.

Lagyan ito ng 4 na tasang fubig, asin ayun sa
iyong panlasa, at lutuin ng 3-4 oras hanggang
sa kumunti ang sabaw.

Ihain sa pamilya na may kasamang mainit na
kanin.

Paano mo isasagawa ang mga kasanayan sa kaligtasan ng pagkain?

Importanteng sariwa ang tulingan na bibilhin at matanggal ng maayos ang buntot kasama ang
lason dahil ito ay maaring mgdulot ng masamang pakiramdam sa kakain nito tulad ng pagkahilo at

pagsusuka.

Dapat din na malinis ang lahat ng gamit sa pagluluto.
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Courtesy of:

Maria, GenOSI

Recipe name:

Braised Fish

Ingredients:

4 fresh tulingan (bullet fish)
1/4 pork fats

10 fresh kamias (bilimbi)
Garlic

Onion

Ginger

Salt
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Instructions:

Remove fish gills, intestines and tail including its
toxic part.

Wash thoroughly.

Cut at the center of the fish and flatten

Rub fish with salt, wrap with banana leaf and
set aside.

In a pan, put the kamias (bilimbi), pork fats,
garlic, ginger, and onions.

Place the wrapped fish on top of the mixture.
Pour 4 cups of water, adjust according to taste
and cook for 3-4 hours or until sauce thickens.
Best served with freshly cooked rice.

How you put food safety practices into action:

It is important that fish that are bought are fresh and the tail and the portion containing the toxic part
should be properly removed as it may lead to food poisoning to anyone who will consume this.
We also need to ensure that cooking utensils are clean.
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6.5

Sa kagandahang-loob ng:

Courtesy of:

Mervin, GenOSI Mervin, GenOSI

Pangalan ng recipe: Recipe name:

Stirfried Chicken with Broccoli Stirfried Chicken with Broccoli

Mga sangkap: Mga tagubilin: Ingredients: Instructions:
* 2 kilo pitso ng manok e Hugasan ang manok at broccoli. e 2 kg chicken breast *  Wash broccoli.
* Y2 ulo ng broccoli e lprito ang manok hanggang sa maging half e Y2 head of broccoli ¢ Half-cook chicken breast.
e Oystersauce cooked. e Qyster sauce e Sauté garlic and onion.
e Bawang aft sibuyas *  Maggisa ng bawang at sibuyas. llagay ang e Garlic e Add the half-cooked chicken breast.
* Asin at paminta manok at oyster sauce. e Onion e Sprinkle with salt and pepper.
* Lagyan ng asin, at paminta. e Salt e When chicken breast is cooked, place
e Pagluto na ang manok, ilagay ang hiniwa na e Pepper chopped broccoliin pan.
broccoli. e Cover and simmer shortly.
e Takpan at lutuin ng ilang sandali. e Serve.
* [hain.
Paano mo isasagawa ang mga kasanayan sa kaligtasan ng pagkain? How you put food safety practices into action:
e Kailangang malinis ang paraan ng pagluluto. e We need to observe proper cooking procedures.

e Ang manok ay dapat na naluluto ng tama upang mamatay ang mga mikrobyo na mayroon ito. e Chicken should be cooked properly to avoid contamination.
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Sa kagandahang-loob ng:

Roxette, GenOSI

Pangalan ng recipe:

Sweet & Sour Fried Fish with Pineapple

Mga sangkap:

4 na sariwang isda

1 bote ng sweet chili sauce
1 lata ng pineapple chunks
Lara (pula at berde)
Bawang at sibuyas
Paminta at asin

Mantika
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Mga tagubilin:

Linisin at i-prito ang isda.

Lagyan ng kaunting mantika ang kawali at
igisa ang bawang at sibuyas.

e lbuhos ang sweet chili sauce at juice ng
pineapple chunks.

llagay ang lara at pineapple chunks.
Lagyan ng asin at paminta ayon sa panlasa.
Pakuluan ng 10 mins.

lhain.
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Courtesy of:

Roxette, GenOSlI

Recipe name:

Sweet & Sour Fried Fish with Pineapple

Ingredients:

4 fresh fish

1 bottle of sweet chili sauce
1 can of pineapple chunks
Red and green bell peppers
Garlic and onions

Salt and pepper

Cooking all

Food )
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Act now.

Instructions:

¢ Clean fish before frying then set aside.

¢ In apan, heat cooking oil and sauté garlic and
onion.

e Pour sweeft chili sauce and the juice of
pineapple chunks.

¢ Add the green and red bell peppers, and the
pineapple chucks as well.

e Sprinkle with salt and pepper according to
taste.

e Boil for 10 mins.

e Pour cooked sweet and sour sauce in the fried
fish and serve.

Paano mo isasagawa ang mga kasanayan sa kaligtasan ng pagkain?

e Kailangang macheck ng maigi ang mga ingredients na gagamitin.

*  Kung ang mga ito ay maayos at walang sira. Tulad ng lata ng pineapple chunks, dapat ito ay hindi
deformed at maayos ang pagkakaseal upang masigurado na ito ay hindi contaminado ng C.
Botulinum.

*  Maging malinis sa kusina at sa pagluluto.

How you put food safety practices into action:

e Checkingredients to be used for any defects.

e Canned ingredients should not bear deformities in its packaging and these should be well-sealed. This
is fo ensure that they are not contaminated.

e Cook properly and keep cooking area clean.
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6.7

Sa kagandahang-loob ng:

Courtesy of:

Ryan, GenOSI Ryan, GenOSI

Pangalan ng recipe: Recipe name:

Bread Roll Bread Roll

Mga sangkap: Mga tagubilin: Ingredients: Instructions:

e 12slices of Loaf bread e Pipiin ang tinapay para mas maging flat. e 12slices of Loaf bread e Flatten loaf bread to form a pan.

e Qil for frying Pahiran ng pizza o tomato sauce. e Qil for frying e Spread pan with pizza or tomato sauce.

e 4 pieces Jumbo hot dog e Balutin ang hotdog, bell pepper, white onion at e 4 pieces Jumbo hot dog ¢ Roll hot dog, bell pepper, white onion, and

e Yibar cheddar cheese cheese sa finapay para maging roll. e Vibar cheddar cheese cheese altogether using a loaf bread.

e Smallred and green bell pepper e |-dip sa mixed na itlog at gatas ang bread roll e Smallred and green bell pepper e Diprolls in a mixture of egg and milk before

e Small white onions at i-roll sa breadcrumbs. e Small white onions rolling these in a plate of bread crumbs.

e Y52 cup pizza sauce or tomato sauce e |-prito hanggang sa maging golden brown ang e 5 cup pizza sauce or tomato sauce e Fry rolls until golden brown.

* 1large egg + 2 tbsp. milk or water kulay. e 1large egg + 2 tbsp. milk or water e Best served with mayonnaise or ketchup.

e Breadcrumbs as needed * |serve ng may kasamang mayo o ketchup. e Breadcrumbs as needed

Paano mo isasagawa ang mga kasanayan sa kaligtasan ng pagkain? How you put food safety practices into action:

e Bukod sa dapat maging malinis sa pagluluto, dapat din na nakastore ang mga ingredients sa e Aside from responsible cooking, ingredients should be stored in proper temperature settings before
tamang temperature habang hindi pa ito gagamitin upang ma-maintain ang quality nito at safe na these are used to maintain their quality for safe use.
gamitin. e Hot dogs should be kept in the freezer (<-18degC) and eggs inside the chiller (0-4degC).

e Tulad ng hotdog na dapat ay nakalagay sa freezer (<-18degC) at ang itlog naman ay dapat na e Eggs should be washed in running water before using them as they may possess Salmonella.
nakalagay sa chiller (0-4degC). e Ensure that bread rolls are cooked well to eliminate possible pathogens in the food.

e Bago naman gamitin sa pagluluto ang itlog, dapat ito ay hugasan sa running water dahil ito ay
maaring may Salmonella na nakakadulot ng diarrhea kapag naconsume ng tao.

e Siguraduhin ding maluto ng wasto ang bread roll upang mamatay ang mga mikrobyo na nasa
pagkain kasama na ang Salmonella.
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Courtesy of:

Nueleen, GenOSI

Recipe name:

Pork Sinigang
(Pork Sour Stew)

Ingredients:

1 kilo pork liempo

1 bunch kangkong (water spinach)
1 bunch okra (lady finger)

1 med-sized labanos (raddish)
3 pcs. Medium tomatoes

1 bunch string beans

1-2 pcs long green chili

1 eggplant

1 pc. Onion

Salt and pepper to taste

2 quarts water

Sinigang mix

Seasoning granules
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Instructions:

Wash hands and wash all ingredients and
equipment/utensils thoroughly

Boil pork in the pot, add onion and tomatoes
then simmer unfil pork is tender

Add the labanos, sprinkle salt and pepper to
taste, and mix seasoning granules with the
ingredients

Put in the sinigang mix and simmer.

Add the okra and string beans and simmer
again.

Add the eggplant and long green chili and
cook for about a minute

Add the kangkong and cover the pot, turn off
the heat (let it cook for 1-2 minutes) and serve.

How do you put food safety practices into action?

Make sure that all ingredients are fresh (if meat is frozen, defrost in the fridge or use the microwave

rather than leaving to thaw out on a kitchen surface).

Rinse off soil and other dirt from unwashed fruit/vegetables before cooking.

Do not use the same chopping board and/or knife for raw and cooked foods.

Wash chopping boards and/or other utensils before and after use.

If necessary, use hand gloves when handling ingredients, otherwise, wash hands as often as needed

to avoid food contamination.

We do all this and we have food safety in place, because serving safe food is not an option —it's an

obligation.

Global Cookbook 2022

6.9

Courtesy of:

Mark, GenOSI

Recipe name:

Chicken Biryani

Ingredients:

e 2 brown onions large
e 1/2 cup vegetable all
e Chicken marinade

700 grams chicken thighs and drumsticks bone-
in and skinless,

% cup yogurt

V4 cup fomato puree

Va cup vegetable ol

1 tablespoon ginger and garlic paste

1 tablespoon biryani masala powder

2 tablespoons brown onions

1 Va teaspoon salt

Parboiled rice (70% cooked):

2 cups Basmatirice (washed and soaked at
least 10-15 minutes)

6 cups water

2 tablespoon salt

1 bay leaf

Y cloves

2 cardamom seeds

Instructions:

To make the brown onions, pat the onion

dry and if fime permits, leave them out on a
kitchen towel for 15-20 minutes to dry them out
slightly.

Heat oil in a pan and add the onions, on a
medium flame, shallow fry the onions for 15
minutes fill they are a deep golden brown,
without burning them.

Drain them out on a paper plate, and set
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aside. These can be made ahead and stored
in air tight container overnight. Burnt onions will
add a bitter flavor to the biryani.

Mix together all the ingredients under chicken
marinade and marinate for at least two hours
or overnight for the best results.

When you are ready to make the biryani, soak
saffron strands in hot milk and rub them slightly
with the back of a spoon, Seft this aside.

Bring water to roaring boil and add salt, whole
spices and basmatirice.

Cook for exactly 5 minutes and drain
completely, leaving the whole spices in the
rice. This will cook the rice to about 70%
doneness which can be checked by pressing
a grain of rice between two fingers the rice
should still be raw in the middle (or you can
cook the basmatirice using a rice cooker
adding 3 spoons of vegetable oil).

Layering and cooking chicken biryanil:

Heat a heavy bottomed pot and add the
chicken fo it.

Cook for 4 minutes and then turn the chicken
pieces once, cover and cook for another 3
minutes.

Turn off the heat, scatter half the onions all over
the chicken, and half of the mixed herbs.

Next layer the rice all over the mixed herbs and
in the end drizzle saffron milk and ghee all over
the rice, cover and cook on a low flame for 20
mins. This will help steam the rice.

Once the biryani cook is cooked, let is rest for 5
minutes, and finish by scattering the remaining
onion on top.



6.10

Sa kagandahang-loob ng:

Mavuren, GenOSI

Pangalan ng recipe:

Sweet & Sour Chicken

Mga sangkap:

1 kilo ng manok

1 carrots (cut into cubes)
1 patatas (cut into cubes)
1 can pineapple chunks
Bell pepper

Bawang at sibuyas
Conrstarch

Asin at paminta

Global Cookbook 2022

Mga tagubilin:

* Hugasan ang manok at iba pang ingredients.

e lprito ang manok hanggang sa maging half
cooked.

e Isangkutsa ang manok sa bawang at sibuyas.

¢ llagay ang juice ng pineapple at 2 cups ng
tubig.

e Lutuin ng 5-8minutes. Idagdag ang carrots at
patatas.

*  Maglagay ng asin at paminta ayon sa
panlasa.

*  Maglagay ng cornstarch na finunaw sa tubig
upang lumapot.

* llagay ang bell pepper at pineapple.

* [hain.

Paano mo isasagawa ang mga kasanayan sa kaligtasan ng pagkain?

*  Maghugas ng kamay palagian.

* Hugasan ang mga kagamitan upang maiwasan ang cross-contamination.

Global Cookbook 2022

Courtesy of:

Mavuren, GenOSI

Recipe name:

Sweet & Sour Chicken

Ingredients:

1 kilo dressed chicken

1 carrot (cubed)

1 potato (cubed)

1 can pineapple chunks
Bell pepper

Garlic and onion
Cornstarch

Salt and pepper
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Instructions:

Wash all ingredients.

Half cook chicken meat.

Boil chicken meat with garlic and onion.
Add juice of pineapple chunks and water.
Cook for 5-8 minutes.

Add the carrots and potatoes.

Sprinkle with salt and pepper according to
taste.

Add cornstarch mixed with water to thicken
the sauce.

Add the bell pepper and pineapple chunks.
Serve.

How you put food safety practices into action:

¢ Wash hands as often as needed.

e Wash all materials to avoid cross-contamination.
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6.11

Courtesy of:

Eddie, GenOSI

Recipe name:

Kinamatisang Bangus
(Milk Fish with Tomatoes)

Ingredients: Instructions:

e 1 kg Bangus (cutin 3 portions per fish) e In asaucepan, boil 4 cups of water.

* 2 medium-sized onion bulbs (chopped thinly) * Add ginger, onions, and fomatoes then cover.

*  4-5 medium-sized tomatoes (sliced) e Once the ftomatoes are soft, lower the heat

e 1 medium-sized ginger root (chopped evenly) to medium, then add the fish to simmer for 5

e Y2 tablespoon black pepper(ground) minutes.

e 1-1"%tablespoon salt *  While simmering, add the black pepper and

e 4 cups of water salt and raise the heat until the broth starts
boiling.

e Cover the saucepan, lower the heat to the
lowest setting and cook further for 15 to 20
minutes.

e Serve and enjoy.

How do you put food safety practices into action?

*  Make sure to remove the scales and internal organs of the fish to prevent parasites.

e Use homegrown tomatoes or soak with vinegar for 15 minutes then rinse with water if store-bought in
order to avoid ingesting pesticide residues.

e Cook all ingredients thoroughly.

e Use clean utensils for serving.
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Safety
Global Cookbook 2022 131 Always

@ ; Look out.
’ Speak up.

Act now.

6.12

Courtesy of:

Melvin, GenOSI

Recipe name:

Pinakbet
(Vegetable Stew)

Ingredients: Instructions:

e 4 eggplants (cutin half) e Place oil in a pre-heated pan.

e 2 melons (quartered) e Sauté onions, tomatoes, and pork until the

e Y2 bundle string beans (cut into 2 inches length) meat turns brown.

* 8 pieces okra ¢ Add all vegetables and mix evenly

e ] tomato (cubed) e Place 1% cup of waterin pan then cover.

e 1 onion (cubed) e Wait till all vegetables are cooked then add
e 1'% cup water the fish sauce.

e Vikg pork (cubed) e Keep cooking in low heat until some of the
e Vicup fish sauce water evaporates.

e 2 tablespoons cooking oil e Turn off the heat and let it rest for 10 minutes

e Serve hot and enjoy.

How do you put food safety practices into action?

All utensils used for cooking and serving must be cleaned prior to use.
Inspect pork for NMIS seal to ensure conformity to standards.

Clean all vegetables and inspect for deformities and abnormailities.
Cook ingredients to proper temperature.
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6.13

Courtesy of:

Allen, GenOSI

Recipe name:

Chicken Vegetable Salad

Ingredients: Instructions:

e Lettuce e Boil chicken breast in a casserole pot for 15
 Tomato, peeled and chopped minutes. Slice thinly then set aside

e Carrots, peeled and chopped e Boil eggin a casserole pot for 10 minutes. Peel
* Apple, peeled and chopped and chop then set aside.

e Cucumber, peeled and chopped e Toss lettuce, tomatoes, carrots, apples,

e Chicken breast, boiled and thinly sliced cucumber, chicken, and egg in a large bowl.
e Egg, boiled e Top with cheese and mayonnaise.

* Cheese, cubed

Mayonnaise

How do you put food safety practices into action?

*  Wash hands before preparing the ingredients and after touching other kitchen items during
preparation.

*  Wash ingredients and cooking wares thoroughly.

e Cook ingredients completely.

*  Wash the used tableware and cooking wares immediately after cooking to avoid pests.
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Poland

Capital city:
Warsaw
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The birthplace of Solidarity, the union movement

that laid the foundation for the end of Communist
domination of Eastern Europe, Poland is the home of
pierogis, kielbasa and Pope John Paul ll. The capital,
Warsaw, has one of the fastest-growing skylines in
Europe, and the cultural center, Krakow, is often cited
as one of Europe’s most beautiful. Both enjoy rich
academic, economic, cultural and artistic scenes.
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7.1

Dzieki uprzejmosci:

Anna H, OSI Food Solutions Ostroda

Nazwa przepisu:

136 Global Cookbook 2022

Pizza

Sktadniki: Sposdb przygotowania:

e Drozdze swieze — pot kostki e Drozdze rozpuszczamy w cieptej wodzie,

*  Mgka pszenna (najlepiej typ 00) — ok 700-750g dodajemy cukieri 1 tyzke magki —

*  Woda ciepta - chlust e odstawiamy w ciepte miejsce.

e QOliwa z oliwek — chlust e Po ok. 10 minutach do magki dodajemy rozczyn,
e SOI-1tyzeczka oliwe, soéli mieszamy do uzyskania jednolitego,
e Cukier — pot tyzeczki odchodzqgcego od reki ciasta.

e Dodatki— dowolne e Odstawiamy w ciepte miejsce az ciasto

podwoi objetos¢ (okoto 1 godz).

¢ Kamien do pizzy wktadamy do zimnego
piekarnika i ustawiamy temperature na
maksymalny poziom — termoobieg.

e W momencie gdy piekarnik jest juz nagrzany
zmieniamy ustawienia na,tylko dét' bez
termoobiegu.

e Ciasto dzielimy na porcje. Kazdg porcje
watkujemy, naktadamy dowolne dodatki,
posypujemy serem oraz ziotami i wktadamy do
piekarnika na okoto 6 minut.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Przed rozpoczeciem gotowania myje rece oraz wszystkie powierzchnie robocze i akcesoria ktére nie
sg na co dzier uzywane —np. wyjety z szuflady watek.

Stosuje oddzielne akcesoria do surowcdw miesnych — oddzielna deska, néz.

Myje doktadnie wszystkie surowe sktadniki (np. rukola).

Krojgc sktadniki sprawdzam czy nie dostato sie do nich ciato obce —np. folia z opakowania.

Zawsze sprawdzam $wiezo$¢ produktdw oraz daty przydatnosci do spozycia umieszczone na
opakowaniach — nie uzywam przeterminowanych sktadnikdw.

Food
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Courtesy of:

Anna H, OSI Food Solutions Ostroda

Recipe name:

Pizza

Ingredients: Instructions:

e Fresh yeast — half of cube e We dissolve yeast in warm water, add sugar

e Wheat flour (the best type 00) — 700-750g and 1 tablespoon of flour - we leave it in a

e Warm water — a splash warm place.

e Qlive oil— a splash e After about 10 minutes, we add the yeast

e Salt-1 teaspoon leaven, olive oil and salt to the flour and knead
e Sugar - half a teaspoon until homogeneous, and the dough is coming
e Toppings— any off the hand.

e We set it aside in a warm place until the dough
doubles its size (about 1 hour).

e We put the pizza stone in a cold oven and set
the temperature to the maximum level - hot air
circulation.

¢  When the oven is heated up, we change
the settings to “only down without hot air
circulation.

e We divide the dough into portions.

e We roll each portion, put any toppings, sprinkle
with cheese and herbs and put in the oven for
about 6 minutes.

How do you put food safety practices into action?

Before starting cooking, | wash my hands and all work surfaces and accessories that are not used on
a daily routine.

| use separate accessories for meat ingredients - a separate board and knife.

I wash all raw ingredients thoroughly.

While cutting the ingredients, | check that no foreign body has entered them.

| always check the freshness of products and the use-by dates on the packaging.
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7.2

Dzieki uprzejmosci:

Anna P, OSI Food Solutions Ostroda

Nazwa przepisu:

Szakszuka

Sktadniki:

e 2cebule
e 3-4 zgbki czosnku
e 3 pomidory lub puszka pomidorow

konserwowych

e 3tyzki oliwy

*  3jajka

e Przyprawy: sdl, pieprz, papryka, bazylia
oregano

e Posiekana natka pietruszki, szczypiorek lub
rukola — wg upodoban
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Sposdb przygotowania:

e Pomidory sparzy¢, obrac ze skérki, pokroi¢ na
kawatki

e Cebuleiczosnek obrac, pokroi¢, czosnek
rozgniesc.

e Rozgrzac oliwe, podsmazy¢ cebule na ztoty
kolor z odrobing soli, doda¢ czosnek, chwile
smazycé

¢ Dodac¢ pokrojone pomidory, wymieszac, dusi¢
pod przykryciem na matym

e ogniu do wstepnego rozgotowania pomidordw
- ok. 10-15min, od czasu do czasu przemieszacd.

¢ Dodac przyprawy, wymieszac, chwile dusic¢
pod przykryciem.

e 7Zrobi¢ w farszu wgtebienia, w ktdére nalezy whbic¢
jajka, przykry¢ i dusi¢ do

« momentu $ciecia sie biatka. Z6ttko powinno
by¢ ptynne po przecieciu.

e Catosc posypac swiezq natkg pietruszki,
szczypiorkiem lub rukolg

Szakszuke najlepiej podawac ze Swiezym
pieczywem lub grzankami.

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci?

*  Myje rece przed przystgpieniem do przygotowywania jedzenia i kazdorazowo po kontakcie z

zabrudzonymi powierzchniami.

e Uzywam czystych naczyn, desek, sztuc¢cow.

e Uzywam $wiezych sktadnikdw, ktére zawsze myje przed uzyciem.

*  Myjeisparzam jajka przed uzyciem.
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Courtesy of:

Anna P, OSI Food Solutions Ostroda

Recipe name:

Shakshuka

Ingredients:

2 onions

3-4 cloves of garlic

3 tomatoes or 1 can of fomatoes

3 tablespoon of olive oil

3 eggs

Spices: salt, pepper, paprika, basil, oregano,
chopped parsley, spring onion, or rocket salad
- to taste

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

* Blanch tomatoes, peel and cut into pieces.

* Peel the onion and garlic, chop the onions,
squeeze the garlic.

¢ Heat the olive oil, fry the onion until golden
brown with a little salt, add the garlic, fry for a
while.

e Add the chopped tomatoes, stir, stew under
a lid, over a low heat until the tomatoes are
cooked - about 10-15 minutes, stir from time to
time.

e Add spices, stir, simmer covered for a while.

¢ Make holes in the stuffing where you should
insert the eggs, cover, and stew until the egg
white is cooked. The yolk should be liquid when
you cut it.

e Sprinkle everything with fresh parsley, spring
onion, or rocket salad.

Shakshuka is best served with fresh bread or toast.

How do you put food safety practices into action?

e | wash my hands before | start cooking and every t

ime after touching dirty surfaces.

e | use fresh ingredients, which | always wash beforehand.

e | wash and scald eggs before use.
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7.3

Dzieki uprzejmosci:

Daria, OSI Foodworks Goéra

Nazwa przepisu:

Placuszki z Serka Wiejskiego

Sktadniki:

Mate opakowanie serka wiejskiego - 200 g
80 g mgki pszennej tortowej

2 Sredniej wielkosci jajka

1 tyzka cukru np. waniliowego

1 tyzeczka proszku do pieczenia

masto do smazenia plackdw
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Sposdb przygotowania:

Do miski wbij jajka i wsyp tyzke cukru
waniliowego. Jajka z cukrem napusz lekko np.
przy pomocy rézgi kuchennej.

Do miski wsyp tez mieszanke przesianej magki z
proszkiem do pieczenia oraz cate opakowanie
serka wiejskiego o pojemnosci 200 gramow;
Wszystkie sktadniki tylko wymieszaj doktadnie
tyzkqg.

Nagrzej dobrze patelnie na sredniej mocy
panika; dodaj na patelnie tyzeczke masta.
Na dobrze nagrzang patelnie daj po petnej
tyzce stotowej ciasta na 1 placka. Placki
smaz na sredniej mocy palnika. Jedna strona
potrzebuje ok. 1-1,5 minuty, zanim placki
przewrdci sie na drugg strone (orientacyjnie).
Placki sg gotowe do przewrdcenia, gdy urosng
i zrobiq sie od spodu lekko rumiane.

Po kazdej serii przetrzyj patelnie uzywajgc
kawatka recznika papierowego i dodaj nowg
porcje masta.

Podawaj z ulubionymi dodatkami- owocami,
cukrem pudrem, dzemem.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

*  Myje rece przed przygotowaniem positku i przed jedzeniem.

e Produkty tatwopsujgce sie przechowuje w lodéwce.

*  Myje isparzam wrzgtkiem jajka.
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Courtesy of:

Daria, OSI Foodworks Gora

Recipe name:

Cottage Cheese Fritters

Ingredients:

1 small package of cottage cheese - 200 g
80 g of fine wheat flour

2 medium-sized eggs

1 tablespoon of vanilla sugar

1 teaspoon of baking powder

Butter for frying
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Instructions:

Crack the eggs intfo a bowl and add a
tablespoon of vanilla sugar.

Whisk lightly until fluffy.

Pour a mixture of sieved flour and baking
powder into the bowl as well as 200 grams of
cottage cheese.

Mix everything together with a spoon.
Preheat the frying pan on medium heat.

Add a teaspoon of butter to the pan.

Put a full tablespoon of dough on a well-
heated pan for 1 cake.

Fry the pancakes on medium-high heat.

Each side needs 1 - 1.5 minutes before you flip
it over. The pies are ready to tip over when they
rise and are slightly browned underneath.
After each batch, wipe the pan with a piece
of paper towel and add new butter.

Serve with your favorite sides like fruit,
powdered sugar, or jam.

How do you put food safety practices into action?

¢ | wash my hands before preparing a meal and before eating.

e | keep perishable products in the refrigerator.
e | wash and scald the eggs with boiling water.
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7.4

Dzieki uprzejmosci:

Dominik, OSI Foodworks Gora

Nazwa przepisu:

Stek Wotowy

Sktadniki:

Mieso wotowe 600g

Antrykot z kosci dojrzewajgcy 60 dni na sucho,

stopien

marmurkowatos$ci miesa |l
Gatunek: Jatdwka

Rasa: holsztyno-fryzyjska
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Sposdb przygotowania:

Mieso wyjgc¢ z loddwki, aby nabrato
temperatury pokojowe;.

Natrze¢ mieso oliwg i przyprawami do stekow z
ziotami.

Smazy¢ na rozgrzanej patelni ( max
temperatura) po 2 minuty z kazdej strony.
Wtozy¢ do piekarnika 180 stopni - 5 minut.
WYyjgc¢ z piekarnika, dac¢ stekowi ,,odpoczgc”
6-8 minut, nastepnie pokroi¢ w plastry.
Podac z satatg lodowq, oliwg, paprykg
czerwong, zielonq, zottq oraz z pomidorami
koktajlowymi.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Mycie rgk przed przyrzgdzaniem potrawy.

Przechowywanie miesa w odpowiedniej temperaturze.
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Courtesy of:

Dominik, OSI Foodworks Gora

Recipe name:

Beef Steak

Ingredients:
Beef meat 600g

e Entrecéte on the bone, dry matured for 60
days

e Grademarbling of meat I

e Species: Heifers Breed or Holstein Friesian
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Instructions:

Medium rare steak (3 cm thick)

Take the meat out of the refrigerator to bring it
to room temperature.

Brush the meat with oil and season the steak
with herbs.

Fry in a hot pan (max temperature) for 2
minutes on each side.

Putin the oven at 180 degrees Celsius - 5
minutes.

Remove from the oven, give the steak a “rest”
6-8 minutes, then cut into slices.

Serve with iceberg lettuce, olive oil, red, green
and yellow peppers, and cherry tomatoes.

How do you put food safety practices into action?

e Wash hands before cooking.
e Store the meat at the right temperature.
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7.5

Dzieki uprzejmosci:

Dorota, OSI Foodworks Goéra

Nazwa przepisu:

Satatka z Grillowanym Kurczakiem, Pomaranczg,
Granatem i Sosem Pomaranczowym

Sktadniki:
Satatki:

Satata mix lub lodowa

Piers$ z kurczaka lub dwie — wedle uznania

1 pomarancza

1 granat

Pomidorki koktajlowe Oliwa z oliwek

Sal

Pieprz

Pestki dyni i stonecznika, orzechy Opcjonalnie —
rzodkiewka, ugotowane jajko

Sos:

*  Midd - 3-4 tyzki

e Oliwa z oliwek — 1 tyzka
* tyzka soku z cytryny

Sok z pomaranczy
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Sposdb przygotowania:

Myjemy piers$ z kurczaka i osuszamy recznikiem
papierowym a nastepnie kroimy w wiekszg
kosteczke lub paseczki.

Myjemy rgczki i na grillowej patelni
rozgrzewamy olej ( ja uzywam kokosowego
ale mozna uzy< oliwe z oliwy lub inny olej),
nastepnie grillujemy naszego kurczaczka

(ok 5 min. Z kazdej strony — tak by uzyskac
temperature 70 stopni), wczesniej posolonego i
popieprzonego (hihihi).

Po zakonczonym grillowaniu, odstawiamy
patelnie, by piersi wystygty.

Myjemy rgczki i bierzemy sie za satate, ktdra
réwniez wczesniej myjemy i osuszamy —
przektadamy do miseczki.

Pomarancze, jedng, obieramy i wycinamy
miqzsz pomiedzy btonkami.

Owoc granatu pokroic¢ i wydtubac z niego
pestki. Dodac wszystko do sataty, doprawic
solg i pieprzem oraz dorzuci¢ kawatki kurczaka.
Wymieszac i polac¢ wszystko sosem
pomaranczowym — jeszcze raz wymieszac.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Myije rece po obrabianiu miesa surowego.
Myije i osuszam surowe mieso.

Posiadam oddzielng deske do krojenia mies i do krojenia owocdw, i warzyw.
Mieso gotowane lub pieczone musi mie¢ min. 70 stopni.
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Courtesy of:

Dorota, OSI Foodworks Goéra

Recipe name:

Grilled Chicken Salad with Orange, Pomegranate
and Orange Juice

Ingredients:
Salad:

Mix lettuce or iceberg salad

A chicken breast or two — how you like
1 orange

1 pomegranate

Cherry tomatoes

Olive oll

Salt

Pepper

Pumpkin and sunflower seeds, nuts
Radish, boiled egg (optional)

Sauce:

* Honey - 3-4 tablespoons

e Qlive oil - 1 tablespoon

e 1 tablespoon of lemon juice

Orange juice
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Instructions:

¢ We wash the chicken breast and dry it with a
paper towel and then cut it into larger cubes
or strips — season with salt and pepper.

e We wash hands and heat up the oil in a grill
pan (I use coconut oil but you can use olive
oil or other oil), then grill our chicken (about 5
minutes on each side - until the temperature
reaches 70°C),

e When the grilling is done, we put the pan aside
to let the breasts cool down.

¢ We wash hands and chop the lettuce, which
we also wash and dry before —we putitin a
bowl.

e We peel an orange and cut the pulp between
the membranes.

¢ Slice the pomegranate and remove the seeds
from it.

e Add everything to the lettuce, season with salt
and pepper, add pieces of chicken.

e Stir and pour the orange sauce over everything
- stir again.

How do you put food safety practices into action?

| wash my hands after handling raw meat.
I wash and dry raw meat.

Cooked or roasted meat must be min. 70°C.

| have a separate board for cutting meat and cutting fruit and vegetables.
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7.6

Dzieki uprzejmosci:

Ewa, OSI Food Solutions Ostroda

Nazwa przepisu:

Zupa Gulaszowa z Miesa Wolowego

Sktadniki:

200 g cebuli przekrojonej na pot

2 zgbki czosnku

2 ptaskie tyzeczki papryki stodkiej mielonej
1 ptaska tyzeczka papryki ostrej mielonej

1 tyzeczka kminku mielonego

1 ptaska tyzeczka majeranku suszonego
30 g smalcu

500 g miesa wotowego gulaszowego
pokrojonego na 3cm kawatki (the w poprzek
witdkien)

30 g koncentratu pomidorowego

400 g krojonych pomidordw z puszki

700 g wody

1,5 tyzeczki soli

0,5 tyzeczki pieprzu czarnego mielonego

1 czubata tyzeczka koncentratu bulionu
miesnego

* 3 licie laurowe suszone

e 3ziarna ziela angielskiego

e 360 g papryki czerwonej pokrojonej w 4 cm
paski
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Sposdb przygotowania:

¢ Do naczynia miksujgcego wtozy¢ cebule i
czosnek, rozdrobni¢, a sktadniki zgarngc¢ ze
$cianek na dno naczynia.

¢ Dodac¢ papryke stodkg, papryke ostrg, kminek,
majeranek i smalec, dusi¢ bez zatozonej miarki
4 minuty /120stopni C.

¢ Dodac mieso wotowe i koncentrat
pomidorowy, dusi¢ 10 minut /120 stopni C.

¢ Dodac¢ pomidory, wode, sdl, pieprz, koncentrat
bulionu miesnego, liscie laurowe i ziele
angielskie, gotowac 60 minut /100 stopni C.

¢ Dodac¢ papryke i gotowac 10 minut /100 stopni
C.

e 7Zupe gulaszowq podawac bezposrednio po
przygotowaniu.

e Mozna wydtuzy¢ czas duszenia o 10 min gdyby
mieso byto jeszcze za twarde.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

*  Myje doktadnie rece wodg z mydtem przed
przystgpieniem do gotowania przez co
najmniej 20 sekund, optukuje i osuszam rece

e Uzywam deski do krojenia, ktére myje z
dodatkiem srodka myjgcego, a deski na
ktorych kroje surowe mieso nie uzywam do
krojenia

e innych produktow

*  Myje warzywa i osuszam recznikiem
papierowym

*  Myje mieso surowe i osuszam recznikiem
papierowym

e Gofuje mieso- wotowine w temperaturze 100-
120 stopni C — doprowadzam do wrzenia

¢ Oddzielam zywnos¢ surowq od gotowanej

¢ Nie pozostawiam ugotowanej zywnosci w
temperaturze pokojowej na dtuzej niz 2 godziny

e Utrzymuje wysoka temperature gotowanych
potraw az do momentu podania
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Courtesy of:

Ewa, OSI Food Solutions Ostroda

Recipe name:

Beef Goulash Soup

Ingredients:

200 g of halved onion

2 cloves of garlic

2 flat teaspoons of sweet ground paprika
1 flat teaspoon of hot ground pajprika

1 teaspoon of ground cumin

1 flat teaspoon of dried marjoram

30 g of lard

500 g of goulash beef, cut info 3 cm pieces
(cut across the grain)

30 g of fomato concentrate

400 g of chopped can fomatoes

700 g of water

1,5 teaspoons of salt

0,5 flat teaspoon of ground black pepper
1 heaped teaspoon of meat stock
concentrate

3 dried bay leaves

3 allspice grains

360 g of red pepper, cut into 4 cm pieces

How do you put food safety practices into action?

I wash my hands thoroughly with soap and
water for at least 20 seconds before cooking, |
rinse and dry them.

| use a cutting board that I wash with a
detergent, and | don't use the board for
cutting raw meat to cut other products.

I wash the vegetables and dry them with a
paper towel.

I wash the raw meat and dry it with a paper
towel.

Food
Safety
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Act now.

Instructions:

e This mealis prepared in the Thermomix.

¢ Place the onion and garlic in the mixing bowl,
crush them, and scrape the ingredients off the
sides to the bottom of the bowl.

¢ Add sweet pepper, hot pepper, cumin,
marjoram, and lard, and stew without a
measuring cup for 4 minutes at 120°C.

* Add the beef and ftomato concentrate and
stew 10 minutes at 120°C.

e Add tomatoes, water, salt, pepper, meat stock
concentrate, bay leaves, and allspice, cook 60
minutes / 100°C.

e Addred pepper and stew for 10 minutes /
100°C.

e Serve the goulash soup immediately after
preparation.

* You can extend the cooking time by 10
minutes if the meat was noft soft.

e | cook meat-beef at 100-120°C - | bring it to the
boil.

e |separate raw food from cooked food.

* | don'tleave cooked food af room
temperature for more than 2 hours.

e | keep the cooked food hot until the moment
of serving.
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7.7

Dzieki uprzejmosci:

Grazyna, OS| Foodworks Géra

Nazwa przepisu:

Gulasz Wotowy Z Kociotka

Sktadniki:

300 g wotowiny

2 strgki papryki

2 pomidory

250 g ziemniakow
1 cebula

500 g smalcu

Sal

Pieprz

Papryka czerwona w proszku
Czosnek 2 zgbki
Kminek w proszku
Majeranek
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Sposdb przygotowania:

e Zrumieni¢ na smalcu drobno posiekang
cebule, dodac¢ mieso pokrojone w kostke
— zrumienic, posoli¢, posypad pieprzem i
czerwong paprykg w proszku, krotko dusic.

¢ Nastepnie podla¢ wodq i dodac pokrojone
papryki.

¢ Po 30 min wtozy¢ pokrojone pomidory,
dodac¢ kminek w proszku oraz oczyszczone i
pokrojone ziemniaki, dodac¢ wody i gotowad
do miekkosci.

e Przyprawic¢ czosnkiem i majerankiem.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Przed i po kontakcie z surowym miesem myjemy rece.
Uzywamy dwie deski — jedng do miesa drugg do warzyw

Noze uzywac osobno do miesa surowego

Blat kuchenny dezynfekujemy przed i po kontakcie z surowym miesem.
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Courtesy of:

Grazyna, OSI Foodworks Géra

Recipe name:

Beef Goulash in the Cauldron

Ingredients:

300 g of beef

2 pods of peppers
2 tomatoes

250 g of potatoes
1 onion

50g of lard

2 cloves of garlic
Salt

Black pepper
Red paprika
Powdered cumin
Marjoram
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Instructions:

e Brown the finely chopped onion in lard and
add the diced meat.

e Brown it, salt it, sprinkle with black pepper and
red paprika, stew shortly.

* Then add water and diced peppers.

e After 30 minutes, add the chopped tomatoes,
powdered cumin, and the cleaned and
chopped potatoes.

e Pourin water and cook unfil tender.

e Season with garlic and marjoram.

How do you put food safety practices into action?

I wash my hands before and after handling raw meat.
| use two chopping boards — one for raw meat, another for vegetables.

Knives — | use separate ones for raw meat.

| disinfect kitchen worktops before and after contact with raw meat.
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Dzieki uprzejmosci:

Grzegorz, OSI Food Solutions Ostréda

Nazwa przepisu:

Lasagne Bolonska

Sktadniki:

e 200 g sera parmezan
e 250 g makaronu suchego typu lasagne

Sos bolonski:

e 200 g warzyw mieszanych (selera naciowego,
marchewki, cebuli)

e 40 g oliwy z oliwek extra virgin

e 800 g miesa mielonego (wotowego lub
wotowo-wieprzowego)

e 100 g biatego wina wytrawnego

e 300 g przecieru pomidorowego

e sOlipieprz do smaku

Sos beszamelowy:

500 g mleka

40 g miekkiego masta

60 g mgki pszennej

1 - 2 szczypty mielonej gatki muszkatotowej
s6l do smaku

Jak wprowadzasz w zycie praktyki dotyczgce
bezpieczenstwa zywnosci?

*  Myje rece przed kontaktem i po kontakcie z
surowym miesem.

e Dezynfekuje powierzchnie, na ktérych pracuje.

e Doktadnie myje produkty (warzywa i mieso),
ktére dodaje do przygotowywanych dan.

e Kupuje mieso i warzywa tylko u sprawdzonych
dostawcow.
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Sposdb przygotowania:

Sos bolonski:

e Warzywa rozdrobnic i podsmazy¢ na oliwie z
oliwek.

¢ Do podsmazanych warzyw dodac mieso
mielone i dalej razem dusic.

¢ Dodac¢ biate wino i gotowac do odparowania.

¢ Dodac¢ przecier pomidorowy, zagotowac i
odstawic.

Sos beszamelowy:

¢ Do oddzielnego garnka wla¢ mleko i dodac
miekkie masto.

e Zagotowac i powoli dodawaé magke, caty czas
mieszajgc.

¢ Do smaku dodac 2 szczypty gatki
muszkatotowej i szczypte soli.

¢ Gotowac do otrzymania konsystencji gestego
SOSU.

e Naczynie zaroodporne wysmaruj odrobing
masta. Na doét wytdz odrobine sosu
bolorskiego. Nastepnie wypetnij powierzchnie
makaronem, na niego wytdz czesé sosu
boloriskiego, posyp roztartym parmezanem i
polej czescig sosu beszamelowego.

e Powtarzaj do wykorzystania wszystkich
sktadnikdw — na samg gdére wytdz makaron,
polej go odrobing beszamelu i obficie posyp
serem.

e Wstaw do piekarnika rozgrzanego do 180
stopni na okoto 45 minut. Po upieczeniu
odstaw na 15 minut do przestygniecia.

e Pokrdji podawaj na ciepto.
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Courtesy of:

Grzegorz, OSI Food Solutions Ostréda

Recipe name:

Bolognese Lasagne

Ingredients:

e 200 g of Parmesan cheese
e 250 g of lasagne pasta

Bolognese sauce:

e 200 g of mixed vegetables (celery, carrot,
onion)

40 g of olive oil extra virgin

800 g of minced meat (beef or beef-pork)
100 g of white dry wine

300 g of fomato concentrate

Salt and black pepper to taste

Béchamel sauce:

500 g of milk

40 g of softened butter

60 g of wheat flour

1 - 2 pinch of ground nutmeg
Salt to taste

How do you put food safety practices into action?

e | wash my hands before and after handling raw
meat.

e | disinfect the surfaces | work on.

e | thoroughly wash the products (vegetables
and meat) that | add to the prepared dishes.

e | only buy meat and vegetables from reliable
suppliers.

Food
Safety
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Instructions:
Bolognese sauce:

e Chop the vegetables finely and fry in olive oil.

¢ Add minced meat to the fried vegetables and
continue stewing together.

e Add white wine and cook until it evaporates.

e Add the tomato concentrate, bring to a boil
and set aside.

Béchamel sauce:

e Pour the milk info another pot and add the
softened butter.

e Bring it to a boil and add slowly the flour, stirring
constantly.

¢ Add 2 pinches of nutmeg and a pinch of salt to
taste.

e Cook until the consistency of a thick sauce.

e Grease an oven proof dish with a little butter.

e Put alittle of the Bolognese sauce on the
bottom. Then fill the surface with the pasta,
place part of the Bolognese sauce on it,
sprinkle with grated Parmesan cheese and
pour a part of the béchamel sauce.

e Repeat until allingredients are used - place the
pasta on the top, pour a little béchamel over it
and sprinkle generously with cheese.

e Putin the oven, preheated to 180 degrees
Celsius, for about 45 minutes.

e After baking, set aside for 15 minutes to cool
down.

e Slice and serve warm.
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7.9

Dzieki uprzejmosci:

Courtesy of:

Iwona M, OSI Foodworks Gora Iwona M, OSI Foodworks Gora

Nazwa przepisu: Recipe name:

Spaghetti z Cukinii z Czosnkowymi Krewetkami Zucchini Spaghetti with Garlic Prawns

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:
e 3 cukinie e Cukinie zetrze¢ na temperdéwce do warzyw. e 3 zucchini e Grate the zucchini on a vegetable sharpener.
e 150 gram masta Zagotowac. e 150 g of butter Cook it.
e 10 zgbkdw czosnku e Czosnek przecisngc¢ przez praske do warzyw. e 10 cloves of garlic e Squeeze the garlic through a garlic press.
e 800 gram krewetek krolewskich Na patelni rozpusci¢ masto, dodac czosnek i e 800 g of king prawns e Melf the butter, add squeezed garlic and
e 0,5tyzeczki soli przyprawy. e 0,5 teaspoon of salt spices and herbs.
e 0,5tyzeczki pieprzu ¢ Na tak przygotowanym sosie zagrzac krewetki. e 0,5 teaspoon of pepper ¢ Add the prawns and cook all together.
e 1 tyzeczka zidt wtoskich ¢ Na talerzu utozy¢ warzywne spaghetti wraz z e 1 teaspoon of Italian herbs e Arrange on a plate: the cooked zucchinis and
czosnkowymi krewetkami. garlic prawns.
e Danie gotowe do spozycia. ¢ The mealis ready to enjoy.
Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?
* Przed przygotowaniem positku myje rece. e Before the preparation of meal, | wash my hands.
e Nastepnie myje warzywa, sztuéce ktdérych uzywam podczas przygotowania positkdw, temperdwke e Next, | wash the vegetables, the kitchen utensils which | use for meals preparation, the vegetable

do cukinii oraz praske do czosnku. sharpener, and the garlic press.
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Dzieki uprzejmosci:

Iwona P, OSI Food Solutions Ostroda

Nazwa przepisu:

Potkule Czekoladowe z Brownie

Sktadniki:
Brownie:

185 g deserowej czekolady 50%

185 g miekkiego masta

3 jajka

200 g cukru trzcinowego lub biatego
85 g mgki pszennej typ 450

40 g kakao gorzkiego

Mus czekoladowy:

e 10 g zelatyny (ok 2 tyzeczek)+ 50 ml zimnej
wody

350 ml Smietany kremowki 36%

100 g deserowej czekolady 50%

70 g mlecznej czekolady

80 g kremu czekoladowo- orzechowego

Polewa lustrzana:

100 ml stodzonego mleka skondensowanego
150 g cukru

75 ml wody

175 g deserowej czekolady 50%

9 g zelatyny+ 60 ml wody

Dodatkowo:

* pokruszone ciasteczka oreo
e ztoty barwnik spozywczy+ odrobina spirytusu
e dekoracja z czekolady
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Sposdb przygotowania:

Brownie:

e Czekolade posiekac irazem z mastem
umiesci¢c w metalowej misce. Miske umiescic
w garnku z wodq tak aby nie dotykata
powierzchni wody. Garnek postawi¢ na
Srednim ogniu. Kiedy czekolada z mastem
sie rozpuszczq, zdjg¢ miske i mieszac do
catkowitego potgczenia. Odstawi¢ do
wystudzenia.

e Piekarnik nagrza¢ do 180*C goéra-doét. Forme
o wym: 39x29 cm wytozy<¢ papierem do
pieczenia.

e Jajka i cukier ubi¢ na jasng i puszystg mase. Do

masy wlac¢ czekolade i za pomocq szpatufki
wymieszac¢ delikatnie aby nie naruszyé

puszystej struktury jajek..Do masy wsypaé magke
z kakao i bardzo delikatnie wymieszac tylko do

potgczenia sktadnikow.
e Gotowe ciasto przela¢ do formy. Piec w

nagrzanym piekarniku ok 20 min. Wystudzi¢ a
nastepnie wykroic¢ krgzki o ér. 6 cm. Odtozy<¢ na
bok. Reszte brownie zjesc¢ lub zamrozi¢. Mozna

tez zrobi¢ deserki brownie.
Mus czekoladowy:

e Do przygotowania monodeseréw bedzie

potrzebna forma w ksztatcie potkuli o Srednicy

7 cm. Zelatyne zalaé zZimng wodgq i odstawié
do namoczenia na ok 10 min.
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e Czekolady potamac, przetozy¢ do miseczkii
dodac krem czekoladowo- orzechowy. Cato$é
rozpusci¢ w kgpieli wodnej lub w mikrofaldwce.

e Do rondelka wla¢ 50 ml $mietany i zagotowac.

e Do gorgcej $mietany doda¢ namoczong
zelatyne i wymiesza¢ doktadnie aby sie
rozpuscita. Catos$¢ przela¢ do rozpuszczonych
czekolad z kremem orzechowym i doktadnie
wymieszac. Jesli zrobiqg sie grudki mozna
ponownie rozgrza¢ nad kgpielg wodng i
doktadnie rozpuscic.

e Pozostatg schtodzong smietane (300ml) ubic
na sztywno a nastepnie 1/3 przetozy¢ do
masy czekoladowej i doktadnie rozprowadzic.
Nastepnie catos$c przetozy<c do ubitej Smietany
i wymieszac na jednolity mus. Mus przetozy¢
do rekawa cukierniczego, odcigé¢ koncdwke
i wypetni¢ forme do 3/4 jej wysokosci. Na
musie utozy¢ krgzki z brownie i lekko docisngc.
Tak przygotowane desery nalezy mrozi¢ w

Food
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nastepnie przelac przez geste sito aby pozbyc
sie pecherzykdw powietrza. Polewe nalezy
wystudzi¢ do temperatury pomiedzy 35-37*C.
Zamrozone pdtkule nalezy ostroznie wyjqc z
formy i utozy¢ na kratce, pod kratkg ustawic
tace lub pojemnik w ktéry bedzie sciekat
nadmiar polewy. Polewac powoli kazdg
pdtkule od samego czubka doktadnie ku
zewnetrznej stronie. Ostroznie podniesc
szpatutkg deser wyrdbwnujgc reszte zastygnietej
glazury z dotu. Brzegi obtoczy¢ w pokruszonych
bardzo drobno ciasteczkach oreo.

Ztoty barwnik spozywczy wymieszac z odrobing
spirytusu i za pomocqg pedzelka spryskac z
bliskiej odlegtosci deserki.

Na czubku kazdego deseru utozy¢ dekoracje z
czekolady.

zamrazalniku przez ok 5-6 godz.
Polewa lustrzana:

« Zelatyne zala¢ wodq i odstawi¢ do
napecznienia na ok 10 min. W garnku
umiesci¢ wode i cukier. Gotowad az cukier
catkowicie sie rozpusci. Zdjg¢ z palnika, dodac
napeczniatq zelatyne, doktadnie wymieszac.
Dodac¢ czekolade i doktadnie wymieszac
az catosci sie rozpusci. Na samym kohcu
dodac¢ mleko skondensowane. Wymieszac.
Cato$¢ mozna zmiksowac blenderem a
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Courtesy of:

Iwona P, OSI Food Solutions Ostroda

Recipe name:

Chocolate Brownie Hemispheres

Ingredients:
Brownie:

185 g dark chocolate 50%
185 g of soft butter

3 eggs

200 g of cane or white sugar
85 g of type 450 wheat flour
40 g of bitter cocoa

Chocolate mousse:

e 10 g of gelatin (about 2 teaspoons) + 50 ml of
cold water

350 ml heavy cream 36%

100 g dark chocolate 50%

70 g of milk chocolate

80 g of chocolate-nut cream

Mirror glaze topping:

100 ml of sweetened condensed milk
150 g of sugar

75 ml of water

175 g dark chocolate 50%

9 g of gelatin + 60 ml of water

Additionally:

e Crushed Oreo cookies
e Golden food coloring + a little spirit
e Chocolate decoration
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Instructions:

Brownie:

Chop the chocolate and place it with the
butter in a metal bowl. Place the bowl in a
pot of water so that it does not touch the
water surface. Put the pot on medium heat.
When the chocolate and butter have melted,
remove the bowl and stir until completely
combined. Set aside to cool.

Preheat the oven to 180 ° C top and bottom.
Form size: 39 x 29 cm with baking paper.

Beat eggs and sugar until light and fluffy. Pour
the chocolate into the mass and use a spatula
to mix genftly so as not to disturb the fluffy
structure of the eggs. Pour cocoa flour into the
mass and mix very gently until the ingredients
are combined.

Pour the finished dough info the mold. Bake in
a preheated oven for about 20 minutes. Allow
to cool and then cut out the rings - 6 cm. Put
aside. Eat or freeze the rest of the brownie. You
can also make brownie desserts.

Chocolate mousse:

You will need a hemispherical form 7 cm in
diameter to prepare the desserts. Pour the
gelatin with cold water and set aside to soak
for about 10 minutes. Break the chocolates, put
them into a bowl and add the chocolate-nut
cream. Dissolve everything in a water bath orin
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a microwave oven. Pour 50 ml of cream into @
saucepan and bring to a boil. Add the soaked
gelatin to the hot cream and mix thoroughly
to dissolve. Pour everything info melted
chocolate with nut cream and mix thoroughly.
If it becomes lumpy, you can reheat it over a
water bath and dissolve it thoroughly.

e Beat the remaining chilled cream (300ml)
until stiff, then put into the chocolate mass
in thirds and spread thoroughly. Then put
everything into the whipped cream and mix to
a homogeneous mousse. Put the mousse into
a pastry bag, cut off the tip and fill the form
up to 3/4 of its height. Place brownie discs on
the mousse and press lightly. Such prepared
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grate, under the grate, place a fray or a
container into which the excess icing will drip.
Slowly pour over each hemisphere from the
very tip to the outside. Carefully lift the dessert
with a spatula, leveling the rest of the solidified
glaze from the bottom. Coat the edges in very
finely crushed Oreo cookies.

Mix the golden food coloring with a little spirit
and use a brush to spray the desserts at close
range.

Place a chocolate decoration on top of each
dessert.

desserts should be frozen in a freezer for about
5-6 hours.

Mirror glaze:

e Pour gelatine with water and let it swell for
about 10 minutes. Put water and sugar in a pot.
Cook until the sugar is completely dissolved.
Remove from the burner, add swollen gelatin,
mix thoroughly. Add the chocolate and mix
thoroughly untfil it is completely dissolved. At
the very end, add the condensed milk. Mix.
The whole thing can be mixed with a blender
and then poured through a fine sieve to get rid
of air bubbles. The coating should be cooled
down to a temperature between 35-37 * C.

e The frozen hemispheres should be carefully
removed from the mold and placed on a
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7.11

Dzieki uprzejmosci:

Courtesy of:

Jarostaw, OSI Foodworks Goéra Jarostaw, OSI Foodworks Goéra

Nazwa przepisu: Recipe name:

Satatka Cezar Caesar Salad

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:
e Chleb Grahama, e Filet zamarynowac¢ w oregano i oliwie z oliwek, e  Graham bread * Marinate the chicken breast in oregano and
*  Mieso z piersi kurczaka, doprawic solg i pieprz i upiec w folii. e Chicken breast meat olive oil, season with salt and pepper, and
e Ogdrek kwaszony ¢ Nastepnie pokroi¢ na kawatki. * Pickled cucumber bake in fail.
e Satata, e Pomidory i ogorki pokroi¢ w kostke, podziel e Lettuce ¢ Then cutinto pieces.
e Sokzcytryny satate na mnigjsze kawatki. e Lemon juice ¢ Dice the tomatoes and the cucumbers and
e Suszone pomidory w oleju z ziotami e Wymieszac wszystkie sktadniki. e Dried tomatoes in oil with herbs break the lettuce into smaller pieces.
e Polac oliwg i sokiem z cytryny. * Mix all the ingredients.
¢ Podawac z chlebem. e Drizzle with olive oil and lemon juice.

e Serve with bread.

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?

*  Warzywa i owoce doktadnie umyj przed jedzeniem. e Wash vegetables and fruit thoroughly before eating.

* Uzywaqj oddzielnych desek krojenie warzyw i miesa. e Use separate boards for cutting vegetables and meat.
e 7Zywnosc przechowujw loddwce. e Store food in the refrigerator.

e Spozywaj produkty przed uptywem daty waznosci. .

Always check the expiration dates.
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7.12

Dzieki uprzejmosci:

Jolanta, OSI Foodworks Goéra

Nazwa przepisu:

Koktajl ,,Breja Shreka”

Sktadniki:

« Swieze lidcie szpinaku .
e 3 duze jabtka

e 2todygiselera .
* 1 szt awokado

e 1 szt banana .
e 1 szklanka soku jabtkowego

e 0,5 szklanki wody .

Global Cookbook 2022

Sposdb przygotowania:

Umyj i obierz owoce, wydrgz awokado,
odmierz sktadniki.

Najpierw zmiksuj seler z wodq i szpinakiem do
uzyskania jednorodnej masy.

Nastepnie dodaj reszte sktadnikdw i miksuj, az
do potgczenia.

Podawac schtodzone.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Jajka wyparzam, aby unikng¢ ryzyka salmonelli.
Nie przygotowuje dan z surowego miesa.
Zdejmuje bizuterie na czas gotowania i zwigzuje wtosy.

Zawsze utrzymuje miejsce pracy w czystosci podczas gotowania.
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Courtesy of:

Jolanta, OSI Foodworks Géra

Recipe name:

“Shrek’s Slush” Smoothie

Ingredients:

Fresh spinach leaves
3 large apples

2 stalks of celery

1 avocado

1 banana

1 cup of apple juice
0.5 glass of water

Food )
Safety RIS
Always o

@ ; Look out.
’ Speak up.

Act now.

Instructions:

e Wash and peel the fruit.

* Hollow out the avocado,

e First, blend the celery with water and spinach
to make a homogeneous mass.

e Then add the rest of the ingredients and blend
until combined.

e Serve chilled.

How do you put food safety practices into action?

| always keep workplace clean while cooking.

| scald the eggs to avoid the risk of salmonella.

| don't prepare raw meat dishes.

Take off my jewelry while cooking and tie my hair.
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7.13

Dzieki uprzejmosci:

Jowita, OSI Food Solutions Ostroda

Nazwa przepisu:

Miesne Kulki z Parmezanem w Sosie Pomidorowym

Sktadniki:

Kulki:

mieso mielone — 500 g

starty ser parmezan — 100 g

jajko = 1 szt.

pietruszka — peczek

gatka muszkatotowa — do smaku (ale od serca)
S6l - do smaku

Pieprz — do smaku

oliwa z oliwek — do smazenia

Sos pomidorowy:

passata pomidorowa — 500 ml
ziota prowansalskie — do smaku
papryka ostra — do smaku

s6l — do smaku

pieprz — do smaku
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Sposdb przygotowania:

e Mieso przektadam do miski, wbijam uprzednio
umyte i wyparzone jajko, dodaje ser parmezan,
dodaje uprzednio umytqg i posiekang (na
zielonej desce) pietruszke, doprawiam gatkg
muszkatotowq, solq i pieprzem, mieszam,
formuje kulki i obsmazam na oliwie z oliwek
(powczesniejszym przynajmniej 30 sekundowym
myciu rgk wg schematu Ayliffe’a).

e Passate wlewam do garnka (jesli za gesta
— dolewam wody), dodaje przyprawy,
doprowadzam do wrzenia — dodaje
obsmazone kulki, gotuje okoto 20-30 minut —
przed podaniem sprawdzam termometrem
bagnetowym temperature wewngtrz potrawy
—wymagana temperatura: minimum 600C

¢ Podawac z ugotowanym makaronem lub
bagietkg — u mnie z ekstra parmezanem i tyzkg
oliwy (keto).

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Wszystkie sktadniki wybieram z loddéwki / szafek zgodnie z zasadq FI-FO!
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Courtesy of:

Jowita, OSI Food Solutions Ostroda

Recipe name:

Parmesan Meatballs with Tomato Sauce

Ingredients:
Meatballs:

500 g minced meat

100 g grated Parmesan cheese

1 egg

Parsley — a bunch

Nutmeg - to taste (but from the heart)
Salt —to taste

Black pepper - to taste

Olive oil - for frying

Tomato sauce:

500 ml tomato passata
Provencal herbs — to taste
Hot paprika - to taste

Salt —to taste

Black pepper - to taste
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Food
Safety
Always

@ ; Look out.
’ Speak up.
Act now.

Instructions:

e Put the meatinto a bowl.

¢ Add the washed and scalded egg, add the
Parmesan cheese, add the washed and
chopped (on a clean board) parsley, season
with nutmeg, salt and pepper, mix, form balls,
and fry in olive oil.

e After atf least 30-second hand washing
according to Ayliffe’s scheme, | pour the
passata into a pot (if too thick — add water),
add spices, bring to a boil, add fried meatballs,
cook for about 20-30 minutes.

e Before serving, | check the temperature inside
the dish with a bayonet thermometer - required
temperature: minimum 70°C.

e Serve with cooked pasta or a baguette - for
me with extra Parmesan and a spoon of olive
oil (keto).

How do you put food safety practices into action?

e | choose all ingredients from the refrigerator / cabinets in accordance with the FI-FO principle!
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7.14

Dzieki uprzejmosci:

Karolina, OSI Foodworks Gora

Nazwa przepisu:

Owocowe Placuszki

Sktadniki:

150 g sera twarogowego ttustego
2 jajka

2 tyzki oleju

1,5 szklanki maki

2 tyzeczki proszku do pieczenia

jagdd)
e szczypta soli
e olej do smazenia
e opcjonalnie: tyzka miodu dla tasuchdéw

150 g mieszanki owocdw jagodowych (malin,

164
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Sposdb przygotowania:

Ser zmiksowac z jajami i olejem, przetozy¢ do
miski.

Dodac¢ make i proszek do pieczenia, doktadnie
wymieszac.

Do ciasta dodac¢ owoce, delikatnie potgczyc.
Na teflonowej patelni rozgrzac olej, smazy¢
niewielkie placuszki z obu stron na ztoty kolor.
Po zdjeciu z patelni odtozy¢ na chwile

na recznik papierowy, utozy< na talerzu-
opcjonalnie posypac cukrem pudremi
owocami (albo pola¢ miodem).

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci?

e Sporzgdzam liste zakupdw dzieki, ktérej nie kupuje niepotrzebnych rzeczy- to najczestszy pod
marnowania zywnosci- kupowanie zbyt duzych ilosci i niepotrzebnej zywnosci.

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.
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Courtesy of:

Karolina, OSI Foodworks Gora

Recipe name:

Fruit Fritters

Ingredients: Instructions:

e 150 g of fat cottage cheese ¢ Mix cheese with eggs and oil into a bowl.

e 2eggs * Add flour and baking powder, mix thoroughly.

e 2 tablespoons of oil e Add fruit to the dough and gently combine.

e 1.5 cups of flour ¢ Heat the oil in a Teflon frying pan and fry small

e 2spoons of baking powder pancakes on both sides until golden brown.

e 150 g of a mixture of berries (raspberries, e Afterremoving from the pan, put it on a paper
blueberries) towel.

e Pinch of salt e Arrange it on a plate - optionally sprinkle with

e Frying ol powdered sugar and fruit (or pour over some

e Optional: a spoon of honey for gourmands honey).

How do you put food safety practices into action?

* I make a shopping list, that way | do not buy unnecessary things - this is the most common food
waste: buying too much and unnecessary food.
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Dzieki uprzejmosci:

Katarzyna, OSI Foodworks Géra

Nazwa przepisu:

Kimchi- Najzdrowsza Potrawa $wiata

Sktadniki:

e Kapusta pekinska

e 3 dymkize szczypiorkiem
e 1/2 szklanki soli

Pasta:2 tyzeczki mgki ryzowej (ryz mozna
zmieli¢)

e 1 szklanka wody

e 1 tyzka czubatych ptatkédw papryki (specjalne
do kimchi)

1 tyzeczka drobno startego imbiru

1 tyzeczka cukru

1 jabtko

Rzodkiewki

R&zyczki kalafiora
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Sposdb przygotowania:

e Pokrdj kapuste wzdtuz na 4 czesci.
* Posyp solg zwtaszcza w okolicach gtgbu.
e Przydusi¢ talerzem i odstawi¢ na trzy godziny.

Pasta:

e Zagotowac szklanke wody z mgkg ryzowq.

Do kleiku doda¢ posiekane lub starte na tarce

warzywa i papryke.

¢ Nastepnie kapuste nalezy optukac dobrze 2
razy z soli. Natoz¢ paste miedzy pidra kapusty.

e Przetozyc¢ do stoika i przycisngc. Trzymac w
cieptym miejscu przez jeden dzien.

¢ Nastepnego dnia zas w chtodniejszym.

e Po tygodniu kimchi jest gotowe .Im jest starsze,
tym jest ostrzejsze.ldealny joko dodatek do dan
gtéwnych.

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Kroje warzywa i mieso na osobnych deskach.

Utrzymuije w czystosci miejsce przygotowywania positkdw.

Pilnuje termindw przydatnosci produktéw spozywczych.
Myje warzywa i owoce przed spozyciem i osuszam recznikiem papierowym lub bawetnianym.
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Courtesy of:

Katarzyna, OSI Foodworks Goéra

Recipe name:

Kimchi- The Healthiest Food in The World

Ingredients:

e Chinese cabbage
e 3 spring onions with chives
e 1/2cup of salt

Paste:

e 2 teaspoons of rice flour (you can grind the
rice)

e 1 cup of water

e 1 tablespoon of heaped paprika flakes (special

for kimchi)

1 teaspoon of finely grated ginger

1 teaspoon of sugar

1 apple

Radishes

Cauliflower florets

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Cut the cabbage lengthwise into 4 parts.

Sprinkle with salt, especially around the hollow.

Smash with a plate and set aside for three
hours.

Paste:

Boil a glass of water with rice flour.

Add chopped or grated vegetables and
peppers to the gruel.

Rinse the cabbage well, twice.

Apply the paste between the cabbage
feathers.

Transfer to a jar and press.

Keep in a warm room for one day.

The next day, in a cooler place.

After a week, the kimchi is ready.

The older it is, the spicier it is.

Perfect as an addifion to main courses

How do you put food safety practices into action?

Cut vegetables and meat on separate boards.

| wash vegetables and fruits before meal.
| dry it with a paper or cotton towel.

| keep clean in the place where the meal is prepared.

| keep an eye on the expiry dates of food products.
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Dzieki uprzejmosci:

Kinga, OSI Food Solutions Ostroda

Nazwa przepisu:

Karkéwka Kebabowa W Piekarniku

Sktadniki:

1 V2 karkéwki wieprzowej pokrojonej w plastry
3 duze cebule

1 przyprawa kebabowa

Sal

Pieprz

3 zgbki czosnku przecisnietego przez praske

1 Y2 szklanki ketchupu pikantnego

2 tyzeczki musztardy

2 tyzki majonezu

1 tyzka jogurtu naturalnego
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Sposdb przygotowania:

Karkéwke pokroi¢ w plastry o grubosci 1 cmii
posypac solg i pieprzem.

Cebule pokroi¢ w krgzki a papryke w duza
kostke.

Reszte sktadnikdw ze sobq razem wymieszac.

7 wymieszanych sktadnikdw powstanie sos w
ktorym zamoczy¢ mieso i zostawi¢ na 2h.

Po dwdch godzinach wtozy¢ mieso do szkta
zaroodpornego na przemian warstwa miesa
posypac cebulq i paprykq i znowu mieso do
wyczerpania sktadnikdw.

Tak przygotowane mieso wstawi¢ do
piekarnika nagrzanego do 200°C i piec przez
okoto Th i 30min.

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Przed rozpoczeciem doktadnie myjemy rece i osuszamy.
Myjemy mieso i kroimy w plastry po pokrojeniu ponownie doktadnie myjemy rece.

Na drugiej desce kroimy umyte warzywa.
Temperatura pieczenia 200°C.
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Courtesy of:

Kinga, OSI Food Solutions Ostréda

Recipe name:

Oven-baked Pork Chuck Steaks

Ingredients:

e 1Y% kg of sliced pork neck
e 3 big onions

* 1 red pepper

e ] kebab seasoning

e Salt

* Black pepper

e 3 pressed cloves of garlic
e 1'% of glass of hot ketchup
e 2 tablespoons of mustard
e 2 tablespoons of mayo

e 1 tablespoon of yogurt

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Cut the pork neck into 1 cm slices and season
with salt and pepper.

Cut the onion into rings and the red pepper
into big cubes.

Mix the rest of ingredients together to form a
sauce and marinade the meat in it for 2 hours.
After 2 hours, put the meat into a glass oven
proof dish, alternately a layer of meat, sprinkle
with onion and red pepper and then meat
again until all the ingredients are used.
Preheat the oven to 200°C and bake the dish
for about 1 hour and 30 minutes.

How do you put food safety practices into action?

Keep the temperature of baking at 200°C.

Before starting, wash hands thoroughly and dry them.
We wash meat and wash hands again after handling/cutting the meat.
Prepare the vegetables on a separate chopping board.
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Dzieki uprzejmosci:

Leszek, OSI Food Solutions Ostroda

Nazwa przepisu:

Rogaliki Drozdzowe

Sktadniki:
Rozczyn:

e 50g drozdzy,

e 2 tyzki kwasnej Smietany,

e 1 tyzka cukru

Wymieszac, pozostawi¢ do wyrosniecia.

Ciasto:

1 kostka masta

0,5kg maki

2 jajka

Gesty dzem lub pokrojone jabtka z
cynamonem

170
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Sposdb przygotowania:

e Masto, make, jajka i rozczyn zagniesc.

¢ Wyrobione ciasto wstawi¢ do loddwki na 1
godzine.

e Po schtodzeniu ciasto dzielimy na 2-3 porcje.

e Kazdqg rozwatkowujemy na okrggty placek.
Przecinamy na tréjkaty.

¢ Na kazdy tréjkat naktadamy gesty dzem
lub jabtka pokrojone na mate kawatki z
cynamonem.

e Zawijamy od szerszej strony w rogalik.

e Pieczemy w temp. 190C przez ok 20min. Na
ztoty kolor.

e Schtodzone rogaliki polewamy polewq z cukru
pudru z sokiem z cytryny i gorgcej wody.

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Myije rece.
Parze i myje jajka.

Uzywam czystych naczyn.

Pieke we wtasciwej temperaturze, sprawdzajgc czy ciasto nie jest surowe.
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Courtesy of:

Leszek, OSI Food Solutions Ostroda

Recipe name:

Croissants

Ingredients:
Yeast leaven:

e 50g of yeast

e 2 tablespoons of sour cream,
e 1 tablespoon of sugar

Mix, leave to rise

Dough:

e 1 cube of butter
e 0,5kg of flour

e 2eggs

Thick jam or cut apples with cinnamon
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Knead the butter, flour, eggs, and the leaven.
Put the kneaded dough in the fridge for 1 hour.
After cooling, we divide the dough into 2-3
portfions.

We roll out each of them into a round cake.
We cut it into tfriangles.

On each friangle, we put thick jam or apples
cut into small pieces and sprinkle with
cinnamon.

We wrap from the widest side of the triangle
and roll into a croissant.

Bake at 190°C for about 20 minutes to get the
golden color.

Pour the chilled croissants with icing made of
powdered sugar, lemon juice and hot water.

How do you put food safety practices into action?

I wash my hands.
| scald and wash eggs.

| use clean dishes.

| bake at the right temperature, checking to make sure dough isn't raw.
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Dzieki uprzejmosci:
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Lila, OSI Foodworks Gora

Nazwa przepisu:

Langosz

Sktadniki: Sposdb przygotowania:

* 1 kg mgki- mozna zrobi¢ na pot porciji Ciasto:

e 5dag drozdzy

e 0,51 mleka e Potgczy¢ wszystkie sktadniki, zagnie$¢ ciasto
e 1 3$mietana duza 18% lub 12% i wstawi¢ do loddwki na okoto 1 godziny.

e 1 tyzeczka sody Wyrosniete ciasto jeszcze raz zgniesc,

e 1 tyzeczka soli watkowac na placki o grubosci 1 cm. Piec

na patelni z duzq iloscig oleju placek ma
ptywad, smazy¢ z dwdch stron na ztoty kolor.
Ciasto mozna przechowywad w lodéwce 2 dni
(surowe) a usmazone placki mozna zamrozic.

¢ Sposéb podania- surowka o dowolnym smaku
i guscie.

e Mozna usmazy¢ piers z kurczaka tak jak na
gyros, podsmazy¢ pieczarki.

e Placek polewamy ketchupem, ktadziemy
kawatki usmazonego kurczaka i pieczarki oraz
surowke, ponownie polewamy ketchupem
oraz sosem czosnkowym wedtug uznania.

¢ Placki smakujg réwniez ,,na sucho”, bez
zadnych dodatkow.

e  Smacznego!

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Odpowiednie przechowywanie produktdw w pojemnikach lub woreczkach do
tego przeznaczonych.

Sprawdzanie dat waznosci produktow.

Mycie produktdw lub obrébka termiczna przed przyszykowaniem positku.
Dbanie o czystos$¢; czeste mycie rgk.

Global Cookbook 2022

Courtesy of:

Leszek, OSI Foodworks Gora

Recipe name:

Langosz Pastry with Chicken and Vegetables

Ingredients:

e 1 kg of flour - can be made in half a portion
e 50 grams of yeast

e 0.51of milk

e 1large cream 18% or 12%

e 1 teaspoon of baking soda

1 teaspoon of salt
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:
Ciasto:

e Combine all ingredients, knead the dough and
refrigerate for about 1 hour. Crush the dough
once again, roll it into cakes 1 cm thick. Bake
in a pan with plenty of oil, the cake is supposed
to float, fry on both sides until golden. The
dough can be stored in the refrigerator for 2
days (raw) and the fried pancakes can be
frozen.

e Serve with a side salad of any kind.

e You can fry the chicken breast or add fried
mushrooms.

e Pour ketchup over the cake, bring fogether the
pieces of fried chicken and mushrooms and
salad, pour ketchup and sauce, and again
garlic at your discretion.

e The pancakes also taste “dry”, without any
additives.

e Bon Appetit!ll

How do you put food safety practices into action?

Checking the expiry dates of products.

Appropriate storage of products in containers or pouches.

Washing products or heat freatment prior to preparing a meal.
Taking care of cleanliness; frequent hand washes.
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@ ; Look out.
J Speak up.

Act now.

|
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7.19

Dzieki uprzejmosci: Courtesy of:

Magdalena, OSI Foodworks Géra Magdalena, OSI Foodworks Goéra

Nazwa przepisu: Recipe name:

Pizza Margherita Pizza Margherita

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:
220 g maki e Magke wymieszac z solg i rozpusci¢ drozdze i e 220 g of flour e Mix the flour with salt and dissolve the yeast
e 120 ml cieptej wody cukier w wodzie. e 120 ml of warm water and sugar in water.
e 1/4 kostki drozdzy e Wszystko wymieszaé, energicznie zagnies¢ e 1/4 cubes of yeast * Mix everything together, knead the dough
e Szczypta solii cukru ciasto przez kilka minut i odstawi¢ do e A pinch of salt and sugar vigorously for a few minutes and set aside to
e Troche oleju wyro$niecia w cieptym miejscu. e Alittle ol rise in a warm place.
e Sos pomidorowy e Po wyro$nieciu uformuj cienkie placek. e Tomato sauce e Afterrising, form a thin cake, spread with
e Ser e Posmaruj sosem pomidorowym i posyp serem. e Cheese tomato sauce and sprinkle with cheese.
e Rozgrzej piekarnik do 250 stopni i piecz przez e Preheat the oven to 250 degrees and bake for
kilka minut. a few minutes.
Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?
e Mycie warzyw i owocow przed jedzeniem. e Washing vegetables and fruits before eating.
e Przechowywanie produktow w loddwce. e Storing products in the refrigerator.
* Niejedzenie zepsutych potraw. e Not eating spoiled foods.
*  Kupowanie jedzenia tyle, ile potrzeba. .

Buying only as much food as needed.




—

7.20

Dzieki uprzejmosci:

Matgorzata, OSI Foodworks Goéra

Nazwa przepisu:

Grilowane Warzywa

176
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Courtesy of:

Matgorzata, OSI Foodworks Goéra

Recipe name:

Grilled Vegetables

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:

e 2 bataty e Marchew obieramy i kroimy w talarki, e 2sweet potatoes e Cut the sweet potatoes info pieces.

e 2 marchewki wrzucamy do miski. e 2carrofs e Cut the cauliflower into smaller florets and add
e Kilka réozyczek kalafiora e Bataty kroimy na kawatki, kalafiora na mniejsze e A few cauliflower florets the chopped carrofs.

e 200 g gotowanej ciecierzycy rézyczki i dorzucamy do marchwi. e 200 g of canned chickpeas e Pourin olive oil, season with salt and pepper

e Oliwa z oliwek e Polewamy oliwg z oliwek, przyprawiamy solq i e Qlive ol and sprinkle with herbs.

e Sokzcytryny pieprzem, posypujgc ziotami. e Lemon juice e We putit flat on the tray.

e SOlipieprz e Wyktadamy ptasko na blache. e Salt and pepper e Drain the chickpeas and wipe it with a towel

e Ulubione ziota e Ciecierzyce osgczamy z zalewy, wycieramy e Favorite herbs paper until dry.

e Garsc rukoli reczniczkiem papierowym do sucha. e A handful of arugula e Spread the chickpeas on a baking tray, drizzle

Rozktadamy na blasze, skrapiamy oliwg i
doprawiamy solg i pieprzem wg uznania.
Wstawiamy do piekarnika nagrzanego do 200
stopni z tfermobiegiem na ok. 25 min.

Po upieczeniu wyktadamy na talerz,
doktadamy rukole i skrapiamy sokiem z cytryny.

Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci?

with olive oil and season with salt and pepper
as desired.

Put in an oven preheated to 200 degrees on
the fan setting for about 25 minutes.

After baking, arrange everything on a plate,
add the arugula and sprinkle with lemon juice.

How do you put food safety practices into action?

W miejscu przygotowania positku zachowuje czystosc.
Na osobnych deskach kroje warzywa i mieso.

Pilnuje termindw przydatnosci produktéw spozywczych.
Warzywa i owoce myje przed positkiem.

| osuszam reczniczkiem papierowym bgdz bawetnianym.

| keep clean in the place where the meal is prepared.

Cut vegetables and meat on separate boards.

| keep an eye on the expiry dates of food products.

| wash vegetables and fruits before meals and dry it with a paper or cotton towel.
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Dzieki uprzejmosci:

Marcin N, OSI Foodworks Goéra

Nazwa przepisu:

Sushi

Sktadniki:

250 g ryzu do shushi

3 tyzeczki octu ryzowego - zalewa
2 tyzeczki cukru - zalewa

1 tyzeczka soli - zalewa

ptaty NORI - prasowane algi

Dodatki:

e Wasabi, serek homogenizowany, toso$
wedzony,ogorek bez pestek, sos sojowy, imbir
marynowany
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Sposdb przygotowania:

e Ryz ptuczemy 8-10 krotnie, nastepnie zalewamy
ryz swiezg wodg i gotujemy

* na matym ogniu przez 10 minut pod
przykryciem. P&zniej odstawiamy na

e 15 minut. Sktadniki do zalewy mieszamy i
dodajemy do ryzu -> delikatnie mieszamy i
odstawiamy do catkowitego ostygniecia,
przykrywajgc wilgotng sciereczkg. NORI
rozktadamy na macie bambusowej, a na nim
naktadamy okoto Tcm grubosci warstwe ryzu.
Na $rodku rozktadamy dodatki.

e Zwijamy rolke przy pomocy maty bambusowe;.
Podajemy z sosem sojowym i imbirem.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

e Warzywa, owoce i mieso przechowuije osobno w loddwce, przed uzyciem ich do przygotowania

jedzenia starannie myije.

e Do warzyw stosuje osobng deske do krojenia, do miesa osobng - rozréznienie po kolorach.
e Podczas przygotowania surowych materiatéw stosuje rekawiczki.
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Courtesy of:

Marcin N, OSI Foodworks Gora

Recipe name:

Sushi

Ingredients:

250 g of sushirice

3 teaspoons of rice vinegar - pickle
2 teaspoons of sugar - pickle

1 teaspoon of salf - pickle

Nori sheefts - pressed algae

Extras:

e Wasabi, homogenized cheese, smoked
salmon, pitted cucumber, soy sauce and
pickled ginger
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@ ; Look out.
’ Speak up.

Act now.

Instructions:

Rinse the rice 8-10 times, then pour fresh water
over the rice and cook on low heat for 10
minutes, covered.

Then set aside for 15 minutes.

Mix the ingredients for the pickle and add
to the rice - gently mix and set aside to cool
completely, cover with a damp cloth.
Place the nori on a bamboo mat and put a
Tcm thick layer of rice on top of it.

Put the extras in the middle.

Roll the sushi with a bamboo mat.

Serve with soy sauce and ginger.

How do you put food safety practices into action?

e | keep vegetables, fruit and meat separately in the refrigerator and wash them carefully before using

them to prepare food.

e | use aseparate cutting board for vegetables, and a separate cutting board for meat - differentiation

by color.
e | use gloves when preparing raw materials.
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Dzieki uprzejmosci:

Marcin S, OSI Foodworks Gora

Nazwa przepisu:

Zupa Meksykanska z Nachosami

Sktadniki:

*  Mieso mielone, najlepiej wotowe, mogg by
nasze burgery

Cebula i czosnek

Bulion, najlepiej wotowy

Pomidory krojone i koncentrat pomidorowy
Kukurydza i czerwona fasola, czerwona i
zielona papryka

e Ser cheddar tarty

e Nachos kukurydziane

oS4, chilli, wedzona papryka w proszku, pieprz,

oregano
e Ew. szczypior lub czerwona cebula do
dekoraciji
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Sposdb przygotowania:

Mieso smazymy. Dodajemy pokrojong cebule
oraz czosnek i smazymy az cebula zmieknie.
Przektadamy wszystko do garnka i wlewamy
gorgcy bulion.

Dodajemy krojone pomidory i koncentrat
pomidorowy jak kto$ lubi mocno pomidorowe.
Dodajemy sdl, pieprz, chilli, wedzong papryke,
oregano.

Dodajemy pokrojong papryke czerwongq i
zielongq.

Dodajemy kukurydze i czerwonq fasole.
Gotujemy min. 30 minut. Jak zrobi sie za gesta
mozna dola¢ wody lub wiecej bulionu.
Sposdb podania: do miski wlewamy zupe i
posypujemy tartym serem cheddar — zupa musi
by¢ bardzo gorgca. Czekamy chwile, az ser sie
rozpusci i zupa troche ostygnie.

Na wierzchu ktadziemy gars¢ kukurydzianych
nachos.

Mozna posypac szczypiorem lub surowq
czerwong cebulq.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

e Mieso kupuije tylko w sklepach, zeby mie¢ gwarancje, ze pochodzg od producentdw objetych
nadzorem weterynaryjnym i sq bezpieczne do spozycia.

Nie myje miesa wodq z kranu.
Myije rece po kontakcie z surowym miesem.

pewnosci, ze zaden kawatek nie jest surowy.

Nie kupuje na bazarach, od zaufanej pani ze wsi lub kolezanki z pracy.

Smaze mieso mielone az zmieni kolor z czerwonego na brgzowy i pdzniej jeszcze kilka minut dla
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Courtesy of:

Marcin S, OSI Foodworks Gora

Recipe name:

Mexican Soup with Nachos

Ingredients:

* Minced meat, the best beef, it could be from
our OSI burgers

Onion and garlic

Stock, the best beef stock

Chopped tomatoes and tomato concentrate
Corn, red bean, red and green pepper
Grated cheddar

Corn nachos

Salt, chili, smoked payprika, black pepper,
oregano

e Chives, red onion for a decoration (optional)
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Act now.

Instructions:

We fry the meat.

We add the chopped onion and garlic and we
fry it until the onion is soft.

We move all to a pan and pour a hot stock.
We add the chopped tomatoes or a tomato
concentrate, if you like, with stronger tomato
flavor.

We add salt, pepper, chili, smoked paprika,
oregano.

We add the chopped green and red pepper.
We add the corn and red bean.

We cook it about 30 minutes. If it becomes too
thick you can pour water or more stock.

The way of serving: we pour soup to a bowl
and sprinkle it with grated cheddar — the soup
has to be very hot.

We wait a minute until the cheese gets melted
and the soup gets a little bit colder. We put
corn nachos on top.

You can sprinkle with chives or chopped red
onions.

How do you put food safety practices into action?

e | buy meat only in stores where | am sure that it comes from producers under veterinary supervision

and is safe for consumption.

| don't wash the meat with tap water.
| wash my hands after handling raw meat.

of the pieces are raw.

| do not buy in bazaars, from a frusted lady from the village or a colleague from work.

| fry the minced meat until it turns from red to brown and then a few more minutes to make sure none
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Dzieki uprzejmosci:

Courtesy of:

Mariusz, OSI Foodworks Gora Mariusz, OSI Foodworks Gora

Nazwa przepisu: Recipe name:

Placuszki Bananowe Banana Fritters

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:

e Sertwarogowy potttusty 100g e Bananaitwardg rozgnies¢ widelcem, dodac e 100 g semi-fat cottage cheese ¢ Mash the banana and cottage cheese with a
e Banan 60g jajko i mgke. e 60 gbanana fork.

e Owoce 60g e Smazy¢ do zrumienienia na patelni e 60 g fruit e Add the egg and flour.

e Jagjo 1 szt wysmarowanej oliwg. e 1legg e Fry until browned in a pan greased with olive
*  Mgka pszenna typ 550 23g ¢ Podawac z dowolnymi owocami. e 23 gwheat flour (type 550) oil.

e QOliwa z oliwek 5g e 5golive all e Serve with any fruit you prefer.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?

*  Mycie owocow. e Wash the fruit.

*  Wyparzanie jajek gorgcg woda. e Steam the eggs with hot water.
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Dzieki uprzejmosci:

Courtesy of:

Marta, OSI Foodworks Gora Marta, OSI Foodworks Gora

Nazwa przepisu: Recipe name:

Puszyste Buteczki Fluffy Buns
Sktadniki: Sposdb przygotowania: Ingredients: Instructions:
* 1 kg magki pszennej ¢ Drozdze wymieszac¢ z odrobing cieptego e 1kg of wheat flour e Mix the yeast with a little warm milk, 1
e 50 g drozdzy mleka, 1 tyzkg magkii 1 tyzeczkq cukru, e 50 g of yeast tablespoon of flour, and 1 teaspoon of sugar,
e 350 ml mleka pozostawi¢ do wyrosniecia. e 350 ml of milk leave torise.
e 170 g margaryny e W misce mieszamy wszystkie sktadniki i e 170 g of margarine * In abowl, we mix all the ingredients and add
e 8tyzeczek cukru dodajemy wyrosniete drozdze. e 8 teaspoons of sugar the grown yeast.
e 3jajka (wtym 1 do posmarowania) e Wyrabiamy rekg ciasto, formujemy buteczki i e 3eggs (including 1 for spreading on) ¢ We knead the dough by hand, we form buns
e 1,5 tyzeczkisoli uktadamy na blaszce. e 1,5teaspoons of salt and put them on a baking tray.
e Dla uzyskania potysku smarujemy rozmgconym e To gain a gloss, we spread the buns with a
jajkiem, mozemy posypac makiem. whisked egg, and can sprinkle them with
* Pieczemy ok. 20 min w temperaturze 180°C. poppy seeds.
*  We bake the buns for about 20 minutes at
180°C.
Jak wprowadzasz w Zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?
* Przedrozpoczeciem pracy myje rece. e Before starting work, | wash my hands.
e Myije blat kuchenny, uzywam czystych naczyn. e | clean the kitchen worktop and use clean dishes.

* Myje jajka przed uzyciem. « | wash the eggs before use.
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Dzieki uprzejmosci:

Marta J, OSI Foodworks Gora

Nazwa przepisu:

“Beza Martlova”

Sktadniki:
Sktadniki na beze:

8 biatek

400 g cukru

1 tyzka maki ziemniaczanej
1 tyzka soku z cytryny
szczypta soli

Sktadniki na krem:

e 500 ml $mietanki 30% lub 36% dobrze
schtodzonej

e 250 g mascarpone,

e 2 tyzki cukru pudru

186

Global Cookbook 2022

Sposdb przygotowania:

e Biatka ubijamy na sztywna piane ze szczyptq
soli- jak zaczng sie pieni¢ dodajemy stopniowo
cukier.

e Gdy piana bedzie sztywna dajemy mgke
ziemniaczang , sok z cytryny i delikatnie
mieszamy tyzkq.

e Na papierze do pieczenia rysujemy okrgg. Na
odwrotnej stronie papieru wyktadamy beze,
tyzkg od dotu do gdry formujemy boki, w
srodku robimy lekkie wgtebienie.

e Piekarnik nagrzewamy do 150 stopni C. gdy
wtozymy beze do piekarnika zmniejszamy
temperature do 100 stopni C i pieczemy na
termoobiegu 2-2,5 h.

e Studzimy w zamknietym piekarniku.

e Sktadniki kremu przektadamy do miski
i miksujemy do momentu uzyskania
odpowiedniej konsystenciji i wyktadamy na
beze.

e Dekorujemy ulubionymi owocami.

e  Smacznego!
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Courtesy of:

Marta J, OSI Foodworks Gora

Recipe name:

“Martlova Meringue”

Ingredients:
For the meringue:

8 egg whites

400 g of sugar

1 tablespoon of potato flour
1 tablespoon of lemon juice
Pinch of salt

For the cream:

e 500 ml of 30% or 36% cream, well chilled
e 250 g of mascarpone
e 2 tablespoons of powdered sugar
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Act now.

Instructions:

e Beat egg whites until stiff with a pinch of salt -
when they start foaming, gradually add sugar.

¢ When the foam is stiff, add potato flour, lemon
juice and gently mix with a spoon.

e We draw a circle on the baking paper.

¢ On the reverse side of the paper, lay out the
meringue, form the sides with a spoon from
the bottom up, and make a light recess in the
middle.

* Preheat the oven to 150 degrees C.

¢  When we put the meringue into the oven,
reduce the temperature to 100 degrees C and
bake it with convection for 2 - 2.5 hours.

e Coolitin a closed oven.

e Put the ingredients of the cream into a bowl
and mix it until it reaches the right consistency
and spread it on the meringue.

*  We decorate with our favorite fruit.

* Bon Appetit!

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?
*  Myje zywnos¢ przed przygotowaniem. e | wash the food before preparing it.

e Zachowuje czysto$¢ podczas gotowania. * Keep the kitchen clean while cooking.

e  Myije rece przed kontaktem z zywnosciq. e | wash my hands before handling food.
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Dzieki uprzejmosci:

Marzena D, OSI Foodworks Goéra

Nazwa przepisu:

Udka z Kurczaka z Warzywami

Sktadniki:

e Udka z kurczaka
e Przyprawa do kurczaka,
e Warzywa
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Sposdb przygotowania:

Udka z kurczaka lub patki, oprdsz przyprawqg
do pikantnego kurczaka Knorr, odstaw do
loddwki na kilka godzin albo samodzielnie
przygotuj marynate (kurkumgq, paprykg,
oregano i tymiankiem, dodac starty zgbek
czosnku, sok z cytryny i oliwe).

Wymieszaj natrzyj doktadnie mieso z kazdej
strony.

Piekarnik nagrza¢ do 220 stopni C.

Utozy¢ udka w naczyniu zaroodpornym razem
z catg marynatqg, na wierzchu mozna potozyé
widrki masta.

Wstawi¢ do nagrzanego piekarnika i piec bez
przykrycia przez 1 godziny i 15 minut (cate udao-
¢wiartki).

W trakcie pieczenia dobrze jest 2 - 3 razy polad
udka powstatymi sokami.

Mozna podac z ziemniaki i satatka np. z sataty,
papryki, cebuli, pomidora i mini mozzarelli +
MIODOWY WINEGRET (oliwa, sok z cytryny,
midd, sol, pieprz).

Smacznego!

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?
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Courtesy of:

Marzena D, OSI Foodworks Gora

Recipe name:

Chicken Thighs with Vegetables

Ingredients:

e Chicken thighs or drumsticks
e Chicken seasoning
*  Vegetables

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Sprinkle the chicken with Knorr spice chicken
seasoning and put in the refrigerator for a
few hours OR prepare the marinade yourself
(turmeric, paprika, oregano and thyme,
adding grated garlic clove, lemon juice and
olive ail).

Preheat the oven to 220°C.

Place the chicken with all the marinade in an
oven proof dish.

You can put butter shavings on top.

Put into the preheated oven and bake
uncovered for 1 hour and 15 minutes.

During baking, it is a good idea to pour the
leftover juices on the chicken 2 or 3 times.

It can be served with potatoes and salad,
e.qg. leftuce, pepper, onion, tomato and mini
mozzarella + honey vinaigrette (olive oil, lemon
juice, honey, salt, pepper).

Enjoy your meall

How do you put food safety practices into action?

Zawsze wybieraj mieso pod koniec zakupdw i sprawdzaj date waznosci.

Pakuj produkty miesne w osobne torby na zakupy.

Umyj rece i nie zaniedbuj nadgarstkdw, kciukdw i obszardw miedzy palcami.

Przechowuj mieso w odpowiedniej temperaturze i nie zostawiaj w temperaturze pokojowej na dtuzej
niz 2 godziny.

e Uzywaj oddzielnych desek do krojenia surowego miesa i innych $wiezych sktadnikdw, takich jak
warzywda.

Always choose your meat at the end of shopping and check the expiration date.

Pack meat products in separate shopping bags.

Wash your hands and don’t neglect your wrists, thumbs, and areas between your fingers.

Store your meat at the right temperature and don’t leave at room temperature for more than 2 hours.
Use separate chopping boards for raw meat and other fresh ingredients like vegetables.
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Dzieki uprzejmosci:

Marzena G, OSI Foodworks Gora

Nazwa przepisu:

Sernik z Rosg

Sktadniki:
Ciasto kruche:

250 g maki

1 tyzeczka proszku do pieczenia
150 g masta (zimnego)

1/2 szklanki cukru pudru

1 jajko

2 76ttka

Masa serowa:

1 kg zmielonego twarogu

2 jajka

4 76ttka

1 szklanka cukru

2 opakowania cukru wanilinowego

2 budynie $mietankowe lub waniliowe
3 szklanki mleka

1/2 szklanki oleju roélinnego

Jak wprowadzasz w zycie praktyki dotyczgce
bezpieczenstwa zywnosci?

e Jajka przechowuje na wyznaczonej pbtce w
lodéwce.
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Sposdb przygotowania:

e Zagnies¢ ciasto kruche, wtozy¢ na 2 godziny
do loddowki.

¢ Po wychtodzeniu wytozy¢ nim blache do
ciasta wytozong papierem do pieczenia.

Masa serowa:

e 2jajkai 4 z6ttka (4 biatka odtozy¢ na beze)
ubi¢ z dodatkiem cukru i cukru wanilinowego
na puszysty biaty krem (ok. 8 minut).

¢ Nastepnie stopniowo dodawad twardg caty
czas miksujgc.

e W oddzielnej misce wymieszac mleko z sypkimi
budyniami.

e Stopniowo wlewac ofrzymang mieszanke do
masy serowej miksujgc na matych obrotach.

¢ Na koniec wlewac¢ olej roslinny.

e Delikatnie wyla¢ jg na spdd i wstawi¢ do
piekarnika nagrzanego do 180 stopni C.

e Piec przez ok. 45 minut do $ciecia sie masy.

¢ Po upieczeniu piekarnik przestawi¢ na 150
stopni C.

Beza:

e Biatka ubijac z cukrem przez ok. 8 - 10 minut na
sztywnq i gestqg piane.

e Wytozyc¢ jg na gorgcy sernik i wygtadzic¢
powierzchnie.

e Piec w 150 stopniach C przez 15 minut.
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Courtesy of:

Marzena G, OSI Foodworks Gora

Recipe name:

Cheesecake with Meringue

Ingredients:
Shortcrust pastry:

250 g of flour

1 teaspoon of baking powder
150 g butter (cold)

1/2 cup powdered sugar

1 egg
2 yolks

Curd:

1 kg of ground curd

2 eggs

4 yolks

1 cup of sugar

2 packets of vanilla sugar

2 cream puddings or vanilla (powdered)
3 glasses of milk

1/2 cup of vegetable oil

How do you put food safety practices into action?

e Eggs are stored on a designated shelf in the
refrigerator.

Food
Safety
Always

@ ; Look out.
’ Speak up.
Act now.

Instructions:

¢ Knead the shortcrust dough and leave in fridge
for 2 hours.

e Afterit has cooled down, put it on a baking
sheet lined with paper for baking.

Curd:

e Beat?2eggs and 4 yolks (put 4 egg whites in
the meringue) with sugar and vanilla sugar to a
fluffy white cream (about 8 minutes).

e Then gradually add the curd while mixing.

¢ In aseparate bowl, combine the milk and
powdered puddings.

e Gradually pour the resulting mixture to the
cheese mass by mixing at low speed.

e Afthe end, pourin vegetable oil.

e Gently pour it on the bottom and put it in the
oven preheated to 180 degrees C.

e Bake for about 45 minutes until the mixture is
solid, then adjust the oven after baking to 150
degrees C.

Meringue:

e Beat egg whites with sugar for about 8 - 10
minutes until it forms stiff peaks.

e Putit on the hot cheesecake and smooth it out
on top.

e Bake at 150 degrees C for 15 minutes.
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Dzieki uprzejmosci:

Marzena R, OSI Foodworks Gora

Nazwa przepisu:

Owsiane Jezyki z Bakaliami

Sktadniki:

e 33$rednie dojrzate banany

e 1 szklanka ptatéw owsianych (gdrskich)
e 2tyzki sezamu

e V2 szklanki drobnych rodzynek

4 tyzki suszonej zurawiny, po 4 tyzki posiekanych
orzechdw wtoskich i laskowych

192

Global Cookbook 2022

Sposdb przygotowania:

Banany obierz i zmiksuj blenderem na gtadka
mase.

W miseczce wymieszaj ptatki owsiane z
sezamem, orzechami, rodzynkami, zurawing.
Mus bananowy potgcz z ptatkami i bakaliami.
Dobrze wymieszaj mase tyzkqg.

Blache z piekarnika wytdz papierem do
pieczenia.

tyzkg natdz porcje masy.

Lekko jg sptaszcz formujgc ciastka.

Wstaw je do piekarnika do temperatury 180°C.
Piecz okoto 10minut .

Potem je delikatnie zdejmiji odtdz do
catkowitego wystudzenia.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Myje surowe jajka przed uzyciem.
Utrzymuije czysto$¢ w kuchni.

Uzywam réznych desek do krojenia innych do warzyw, mies, pieczywa i ryb.
Zakupione mieso surowe chowam do loddwki i przechowuje w odpowiedniej temperaturze.
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Courtesy of:

Marzena R, OSI Foodworks Goéra

Recipe name:

Oat “Hedgehogs” with Dried Fruit

Ingredients:

3 medium size matured bananas

1 glass of oat flakes

2 tablespoons of sesame seeds

V2 glass of small raisins

4 tablespoons of dried cranberries

4 tablespoons of chopped walnuts
4 tablespoons of chopped hazelnuts
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Act now.

Instructions:

Peel the bananas and blend them until it forms
a smooth mousse.

In a bowl, mix the oat flakes with sesame seeds,
nuts, raisins and cranberries.

Combine banana mousse with flakes and dried
fruits.

Stir the mass well with a spoon.

Line a baking tray with a baking paper.

Put a portion of the mass on the fray, flatten it
slightly to form a cookie.

Put them in an oven preheated to 180°C.

Bake for about 10 minutes until they turn light
brown.

Cool the cakes on a baking tray for 15-20
minutes.

Then remove them gently and set aside until
they are completely cool.

How do you put food safety practices into action?

| wash eggs before use.
| keep a clean kitchen.

| use different chopping boards for vegetables, for meat, for bread and for fish.
After buying meat, | put it into a fridge and store in it at the right temperature.
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Dzieki uprzejmosci:

Patrycja, OSI Foodworks Goéra

Nazwa przepisu:

Satatka z Truskawkami i Ricottg

Sktadniki:

3 garicie Roszpunki

300g swiezych fruskawek

150 g seraricotta (mozna uzy¢ mozzarelli lub
serka kanapkowego)

4 tyzki ptatkdw migdatowych

Winegret miodowo-imbirowy

2 tyzki miodu

3 tyzki oleju,

4 tyzki soku z cytryny, 2 tyzeczki wiezo startego
imbiru
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Sposdb przygotowania:

Truskawki umy¢, osuszy¢, oderwad szyputki i
pokroi¢ na ¢wiartki.

Satate umyc¢, osuszy¢, posypad truskawkami i
wytozyc ser tyzeczkg.

Wymieszac sktadniki na winegret, doprawic¢
solg i pieprzem.

Polac¢ satatke - posyp ptatkami migdatow
przyrumienionymi na suchej patelni.

Zawsze wybieram $wieze produkty.

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci?

Uzywam sezonowych warzyw i owocdw, ktére moge znalezé w moim ogrodzie, tak jak w powyzszym

przepisie.

Produkty przechowuje w wyznaczonych miejscachiw pojemnikach na zywnosce.

Global Cookbook 2022

Courtesy of:

Patrycja, OSI Foodworks Géra

Recipe name:

Strawberry and Ricotta Salad

Ingredients:

3 handfuls of Rapunzel

300g of fresh strawberries

150 g ricotta cheese (you can use mozzarella
or sandwich cheese)

4 tablespoons of almond flakes

Honey and ginger vinaigrette (2 dippers of
honey, 3 tablespoons of oil, 4 tablespoons

of lemon juice, 2 teaspoons of freshly grated
ginger)
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Instructions:

Wash strawberries, dry, tear off the stalks and
cut into quarters.

Wash the leftuce, dry, sprinkle with strawberries
and scoop the cheese with a teaspoon.

Mix the ingredients of the vinaigrette, season
with salt and pepper and pour over the salad.
Sprinkle with almond flakes browned in a dry
frying pan.

How do you put food safety practices into action?

| always choose fresh products.

| use seasonal vegetables and fruit that can be found in my garden, as in the above recipe.
| store products in designated places and use food containers.



Food

Safety
196 Global Cookbook 2022 Global Cookbook 2022 197 Always
& e

Act now.

—

7.30

Dzieki uprzejmosci:

Courtesy of:

Paulina, OSI Foodworks Gora Paulina, OSI Foodworks Goéra

Nazwa przepisu: Recipe name:

Satatka Krewetkowa Shrimp Salad

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:

e krewetki, ok. 10 sztuk e Oczys¢ krewetki. e Approx. 10 shrimp e Clean the prawns.

e Masto e Rozgrzej masto na patelni. e Butter e Heat the butterin a pan.

e 3-4 zgbki czosnku e Dodajdrobno posiekany czosnek. e Garlic: 3-4 cloves e Add finely chopped garlic.

* P&t peczka pietruszki e Smaz chwile i dodaj kreweftki. e Half a bunch of parsley e Fry for a while and add the prawns.

e SOl e Po usmazeniu dodaj posiekang natke e Salt e After frying, add the chopped parsley.
e Pieprz pietruszki. e Pepper e Salad: mix of lettuce, sliced tomatoes, sliced
e Mieszanka satat e Satatka: mix satat, pokrojone pomidory, e Salad mix mozzarella.

e Pomidory koktajlowe pokrojona mozzarella. e Chermy tomatoes e Season.

e Ser mozzarella *  Przyprawy. * Mozzarella cheese * Bon Appetit!

*  Przyprawy e Smacznego! e Spices

e Oliwa z oliwek e Olive aill

Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?

*  Myje rece przed kontaktem z jedzeniem i podczas przygotowywania positku. e | wash my hands before handling food and while preparing a meal.

* Uzywam oddzielnych deskek do krojenia i nozy do przygotowania surowej zywnosci. e | use aseparate chopping board and knives to prepare raw food.
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7.31

Dzieki uprzejmosci:

Courtesy of:

Sylwia, OSI Foodworks Goéra Sylwia, OSI Foodworks Goéra

Nazwa przepisu: Recipe name:

Buteczki Dyniowe Pumpkin Buns

Sktadniki: Sposdb przygotowania: Ingredients: Instructions:
e 2,55szlk mgki pszennej *  Myje, wydrgzam dynie, gotuje na puree, e 2.5 cups of wheat flour e Wash and hollow out the pumpkin.
e 159 $wiezych drozdzy chtodze. e 15 g of fresh yeast e Cook it untilit forms a puree, and cool it.
e 1 tyzeczka soli e Drozdze mieszam z cukrem i cieptym mlekiem, e 1 teaspoon of salt e Mix yeast with sugar and warm milk, set aside
e 1 tyzeczka cukru odstawiam na 20 min. e 1 teaspoon of sugar for 20 minutes.
e 1 tyzeczka miodu ¢ Magke mieszam z solg, dodaje drozdze, midd i e 1 teaspoon of honey e Mix the flour with salt, add yeast, honey, and
e POt szklanki mleka dynie. Wyrabiam ciasto i odstawiam na 1,5 h. e Half a glass of milk pumpkin.
e POt szklanki ugotowanej dyni e P&zniej formutuje buteczki, znowu odstawiam e Half a cup of cooked pumpkin ¢ Knead the dough and set aside for 1.5 hours.
e ] z6ttko na 30 min. e 1yolk e Then form the buns and put them aside again
e pestki dyni e Bufki przektadam na blache, smaruje zéttkiem, e Pumpkin seeds for 30 minutes.
posypuje pestkami i wstawiam e Putf the buns on a baking sheet, brush with
e do piekarnika nagrzanego do 200 stopni na 20 yolk, sprinkle with seeds and put in the oven
minut. preheated to 200°C for 20 minutes.
e Butki najlepiej smakujg z wotowing z OSI! e The rolls go great with OSI beef!
Jak wprowadzasz w zycie praktyki dotyczgce bezpieczenstwa zywnosci? How do you put food safety practices into action?
e Przechowuje zywnos$¢ na odpowiednich pétkach w loddwce. e | store food on the appropriate shelves in the refrigerator.
*  Myje zywnosc. e | wash the food.
» Utrzymuje czystos¢ podczas gotowania. * | keep clean while cooking.
*  Wybieram produkty ekologiczne. .

| choose organic products.
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Capital city: A favored travel destination for its stone castles,
Madrid snow-capped mountains and multicultural history,

soccer-mad Spain boasts two of Europe’s most
beguiling cities. The capital, Madrid, features the
royal palace, the Prado Museum, grand plazas and
elegant boulevards. In the unique cultural mashup
of Catalonia, tourists flock to polyglot Barcelona for
the distinctive architectural masterpieces of Gaudi,
museums dedicated to Picasso and Mird, and
glistening Mediterranean beaches.
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8.1

Cortesia de: Courtesy of:

Olga, Food Solutions Toledo Olga, Food Solutions Toledo

Receta nombre: Recipe name:

Verde Green

Ingredientes: Instrucciones: Ingredients: Instructions:

*  Brocoli e Hervir el brocoli. e Broccoli, e Boil the broccoli

*  Queso feta * Mezclar con el queso feta y los pinones, aceite e Feta Cheese ¢ Mix with feta cheese and pine nuts, olive ail,
* Pinones de oliva, vinagre de arroz, sal y pimienta. * Pine nuts rice vinegar, salt, and pepper.

* Vinagre de arroz e Serviry disfrutar. * Rice vinegar e Serve and enjoy!

e Sal e Salt

*  Pimienta e Pepper

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?

e Lavar el brécoli con 3 gotas de lejia. *  Washing broccoli with 3 drops of bleach.

e Cocinarlo al dente para mantener las vitaminas y los minerales. e Cooking it al dente to keep in vitamins and minerals.
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8.2

Cortesia de:

Courtesy of:

Raquel, Food Solutions Toledo Raquel, Food Solutions Toledo

Receta nombre: Recipe name:

Tortilla de Patata Spanish Omelette

Ingredientes: Instrucciones: Ingredients: Instructions:

e Patatas e Freirla cebolla a fuego lento para que se e Potatoes e Fry the onion at a low heat so that it

e Cebolla caramelice y anadir sal y azucar. e Onion caramelizes, then add salt and sugar.

e Huevos e Frie las patatas hasta que estén blandas. e EQQos * Fry the potatoes until they are soft.

e Sdal *  Mezclarlas patatas, la cebolla y la sal. e Salt ¢ Mix fogether the potatoes, onion and salt and
e AzUcar e Dejarreposary luego freir en una sartén. e Sugar leave to stand

e Then fry all togetherin a frying pan.

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?

e Comprobando que los huevos no estdn rotos, para evitar que entren los gérmenes. e Checking that eggs aren’t cracked, to prevent germs getting in.
e No enjuagar los huevos con agua para mantener su proteccion exterior. * Notrinsing eggs with water, to keep their outer protection.
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8.3

Cortesia de:

Azucenaq, Food Solutions Toledo

Receta nombre:

Pasteles Rellenos de Crema

Ingredientes:

e Pan de brioche
e Crema patissiere
e Az(car

e Canela

e Aceite de girasol
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Instrucciones:

e Freir el pan de brioche hasta que esté dorado.

e Cubrir con azicar.
e Hacerla créme patissiere.

e Cortar el pan por la mitad y rellenar con la

crema patissiere.

e Espolvorear con azicary canela.

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria?

e No conservar la crema pastelera en la nevera durante mds de 3 dias.

e Esimportante lavarse las manos.

Global Cookbook 2022

Courtesy of:

Azucenaq, Food Solutions Toledo

Recipe name:

Créme-filled Pastries

Ingredients:

e Brioche bread

e Créme patissiere
e Sugar

e Cinnamon

¢ Sunflower Qil
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e Fry the brioche bread until golden brown.

e Coat with sugar.
*  Make the creme patissiere.

¢ Cut the bread in half and fill with creme

patissiere.

e Sprinkle with sugar and cinnamon.

How do you put food safety practices into action?

e Noft keeping creme patissiere in the fridge for more than 3 days.

e [|t'simportant to wash your hands.
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8.4

Cortesia de:

Courtesy of:

Maria, Beef Quality Control Maria, Food Solutions Toledo

Receta nombre: Recipe name:

Tarta de Chocolate Blanco White Chocolate Tart

Ingredientes: Instrucciones: Ingredients: Instructions:

* 150 g de chocolate blanco e Picar el chocolate y cocerlo. e 150g white chocolate e Chop the chocolate and cook with the cream
e 500 g de de nata e Conlanataylaleche a fuego lento anadir el e 500g cream and milk at a low heat.

e 250 gdeleche azicar y los sobres de cuajada y reservar. e 250g milk e Add the sugar and sachets of curd and set

e 100 g de azicar e Colocar los bizcochos en un molde e 100g sugar aside.

e 250 g de queso crema (Philadelphia o similar) desmontable, cubriendo toda la superficie, y e 250g cream cheese (Philadelphia or similar) e Lay the biscuits in a detachable mold, covering
* 12 sobres de cuagjada e cubrir con la mezcla. e 1Y sachets of curd, 2 packet of rich tea the whole surface.

» Yapaquete dericas galletas de té e Dejar enfriar. biscuits e Cover with the mixture.

e 150 g de sirope e 1509 syrup e Leave to cool.

* Batidos de chocolate e Chocolate shavings

¢Como se ponen en prdctica las practicas de seguridad alimentaria? How do you put food safety practices into action?

e Lavar todos los utensilios y lavarse las manos almacenamiento. *  Washing all utensils and washing my hands.

e Latarta en un lugar fresco. e Storing the tart somewhere cool.
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8.5

Cortesia de:

Courtesy of:

Maria José, Food Solutions Toledo Maria José, Food Solutions Toledo

Receta nombre: Recipe name:

Tarta de Yogur Yogurt Cake
Ingredientes: Instrucciones: Ingredients: Instructions:
e ] yogur * Precalentar el horno a 200°c. e 1 cup of yogurt * Preheat the oven to 200°c.
e 3 huevos e Mezclar todos los ingredientes secos y anadir e 3eggs * Mix all the dry ingredients and gradually add
e 3 vasos de harina poco a poco los liquidos mezclando con la e 3 cups of flour the liquids, mixing with the help of a spatula or
* 3 sobres de gasificante ayuda de una espdtula o batir a mano. e 3sachefts of raising agent hand whisk.
e 1 vaso de azUcar e Engrasar el molde con un poco de aceite de e 1 cup of sugar e Grease the mold with a little sunflower oil and
e Y2 vaso de aceite de girasol girasol y verter la mezcla. e Y2 cup of sunflower ail. pour the mixture in.
e Opcional: chips de chocolate/fruta e Hornear durante 20 minutos sin albrir la puerta e Optional: chocolate chips / fruit e Bake in the oven for 20 minutes without
del horno. opening the oven door.
¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?
e Estareceta se puede adaptar facilmente para personas con alergias o intolerancias, por ejemplo: e This recipe can be easily adapted for people with allergies or intolerances, for example:
e Alergia al huevo - cambiar por un vaso extra de yogur. e Egg allergy — swap for an extra cup of yogurt.
e Infolerancia a la lactosa - cambiar el yogur por un yogur de soja, preferiblemente aromatizado. e Lactose intolerance - swap the yogurt for a soy yogurt, preferably flavored.
e Infolerancia al gluten - utilizar harina de arroz. e Gluten intolerance — use rice flour.
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8.6

Cortesia de:

Courtesy of:

Valle, Food Solutions Toledo Valle, Food Solutions Toledo

Receta nombre: Recipe name:

Flor de Alcachofa Artichoke Flowers

Ingredientes: Instrucciones: Ingredients: Instructions:
e 8/10 alcachofas e Lavar bien las alcachofas y ponerlas en remojo e 8/10 artichokes e Wash the artichokes thoroughly and soak them
e Perejil en agua con limdn para que no se pongan e Parsley in water with lemon so that they don’t furn
e Limdén marrones. e Lemon brown.
e Aceite de oliva e Confitar las alcachofas en una sartén con e Qlive ol e Candy the artichokes in a pan with oil (or
e Sal aceite (o agua) durante 30 minutos hasta que e Salt water) for 30 minutes until tender, at a low heat
e Pimienta estén tiernas, a fuego lento para que no se e Pepper so as not to burn them.
e Agua guemen. e Water e Drain the artichokes thoroughly and carefully
e Escurrir las alcachofas bien y abrirlas con open them in a flower shape.
cuidado en forma de flor. * In afrying pan containing a spoonful of ail,
e Enunasartén con una cucharada de aceite, brown the artichoke flowers on both sides.
dorar las flores de alcachofa por ambos lados. e Season and serve.

e Sacary servir.

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?
e Lavarse las manos antes de manipular y limpiar el trabajo superficies. e Washing hands before handling and cleaning work surfaces.
e Aclararlas verduras después de limpiarlas. e Rinsing vegetables after cleaning.

e Cambiar los utensilios durante la preparacién de los alimentos. e Changing utensils during food preparation.
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8.7

Cortesia de:

Courtesy of:

José, Food Solutions Toledo José, Food Solutions Toledo

Receta nombre: Recipe name:

Mousse de Setas con Picatostes Mushroom Mousse with Croutons

Ingredientes: Instrucciones: Ingredients: Instructions:
e Setas mixtas, queso e Saltearla cebollay los champinones en una *  Mixed mushrooms e Sauté the onion and mushrooms in a frying pan
* Nata para cocinar sartén y salpimentar al gusto. e Cheese and add salt and pepper to taste.
e Cebolla e Reservar unos pocos en un bol para colocarlos e Cooking cream e Set aside a few in a bowl to place in the base.
* Saly pimienta enla base. e Onion e Cook the remaining mushrooms with cream in
e Picatostes hechos non pan y queso e Cocer elresto de las setas con la nata en la e Salt and pepper the same frying pan.

misma sartén. * Croutons made with bread and cheese * Pourinto a container and mix with a hand

e Verter en un recipiente y mezclar con un whisk to make the mousse.

batidor de mano para hacer la mousse.
¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?
* Higiene de manos y utensilios. * Hand and utensil hygiene.

* Productos e ingredientes aptos para el consumo (fecha de caducidad, etc.). * Products and ingredients suitable for consumption (expiry date, etc).
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8.8

Cortesia de:

Courtesy of:

Irene, Food Solutions Toledo Irene, Food Solutions Toledo

Receta nombre: Recipe name:

Ensalada del Pais Country Salad

Ingredientes: Instrucciones: Ingredients: Instructions:

e Patatas e Hervirlas patatas y escurrirlas escurrirlas bien e Potatoes e Boil the potatoes and drain them thoroughly
e Pimientos con un colador. * Peppers with a colander.

e« Tomate, e Picary anadir todos los demds ingredientes. e Tomato e Chop and add all the remaining ingredients.
e Pepino e Alinar al gusto. e Cucumber e Dress to taste.

e Comino e Cumin

* Aceite de oliva e Olive aill

e Vinagre e Vinegar

e Sal e Salt

e Aceitunas e Olives

e Huevo cocido e Boiled egg

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?

e Lavar muy bien todas las verduras para eliminar la tierra, los productos quimicos y los gérmenes. *  Washing all vegetables very thoroughly to remove soil, chemicals, and germs.




—
&
—

8.9

Cortesia de:

Lisbeth, Food Solutions Toledo

Receta nombre:

Lambada

Ingredientes:

1 Ib de alubias rojas

1-2 hojas de laurel

Hojas de laurel

Una pizca de tomillo

3 cucharadas de raices de cilantro
3 cucharadas de hojas de apio

Y2 cebolla (picadal)

2 dientes de gjo (picado)

Tortillas de maiz fritas con salsa BBQ
1 lechuga iceberg lechuga

2 tallos de apio

2 chile

7 tomates

1 manojo de cilantro

500g de carne picada

1 cucharadita de sal

Y2 cebolla queso duro guatemalteco
Crema agria

218

Global Cookbook 2022

Instrucciones:

Hervir las alubias con las hojas de laurel,
tomillo, raices de cilantro, cebolla, ajo y apio
durante 1 hora a fuego lento (remojar los
frijoles por lo menos 6 horas).

Frie la cebolla y el gjo y anadir la carne
picada. Anadir el apio picado, la guindilla
pimiento, 5 tomates y cilantro y mezclar con la
mezcla de alubias.

Cocinar a fuego lento durante 15 minutos. En
un plato, anada la lechuga iceberg picada,
la mezcla de carne y alubias, los tomates
picados, cebolla, queso duro, cilantro, crema
agria y tortillas.

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria?

Cocinar la carne correctamente.

Desinfectar las manos antes de cocinar.

Lavar las verduras.

Global Cookbook 2022

Courtesy of:

Lisbeth, Food Solutions Toledo

Recipe name:

“Lambada”

Ingredients:

1lb red kidney beans

1-2 bay leaves

Pinch of thyme

3 spoonfuls of coriander roots
3 spoonfuls of celery leaves
2 onion (chopped)

2 cloves of garlic (chopped)
Fried corn tortillas with BBQ sauce
1 iceberg lettuce head

2 celery stalks

V> chili pepper

7 tomatoes

1 bunch coriander

500 g minced meat

1 teaspoon of salt

Y2 onion

Guatemalan hard cheese
Soured cream
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Instructions:

Boil the kidney beans with the bay leaves,
thyme, coriander roots, onion, garlic, and
celery for 1 hour at a low heat (soak the beans
for at least 6 hours).

Fry the onion and garlic and add minced
meat. Add chopped celery, chili pepper, 5
tomatoes, and coriander and mix with the
bean mixture.

Cook at alow heat for 15 minutes. On a plate,
add chopped iceberg lettuce, the meat and
bean mixture, chopped tomatoes, onion, hard
cheese, coriander, soured cream, and tortillas.

How do you put food safety practices into action?

e Cooking meat correctly.
e Disinfecting hands before cooking.
e Washing vegetables.



Food
Safety
220 Global Cookbook 2022 Global Cookbook 2022 221 Always

@ ; Look out.
’ Speak up.

Act now.

—
&
—

8.10

Cortesia de:

Courtesy of:

Gema, Food Solutions Toledo Gema, Food Solutions Toledo

Receta nombre: Recipe name:

Flan de Coco Coconut Créme Caramel

Ingredientes: Instrucciones: Ingredients: Instructions:
e 1 lata de leche condensada (370g) e Separar las yemas y mezclarlas con la leche e 1 tin of condensed milk (370g) e Separate the yolks and mix with the
e 100g de coco desecado condensada. e 100 g desiccated coconut condensed milk.
e 3 huevos e Anadir el coco desecado y 4 de litro de agua. e 3eggs * Add the desiccated coconut and Y liter of
e Mezclar. water.
e Batirlas claras de huevo a punto de nieve y ¢ Mix together.
anadir a la mezcla. *  Whisk the egg whites until stiff and add to the
e Caramelizar un molde de flan y verter la mixture.
mezcla. e Caramelize a flan mold and pour in the
e Poner en el horno al bano maria durante 30 mixture.
minutos. * Place in a bain-marie in the oven for 30
minutes.
¢Como se ponen en prdctica las prdcticas de seguridad alimentaria? How do you put food safety practices into action?
e Lavarse las manos antes de comenzar. e Washing hands before beginning.
e Asegurarse de que los huevos no estén sucios. e Ensuring that eggs aren’t dirty.

e No separar las yemas de las claras usando la cdscara, sino usar un colador. e Noft separating egg yolks from whites using the shell — using a strainer instead.
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Cortesia de:

José L, Food Solutions Toledo

Receta nombre:

Tarta de Queso

Ingredientes:

e 1 kg de queso de crema (Philadelphia o
similar)

Y2 litro de nata para montar

6 huevos grandes

340 g de azicar blanco

50 g de harina de maiz tamizada (almidon)
1 sobre de azUcar con sabor a vainilla o 2
gotas de esencia de vainilla
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Instrucciones:

Precaliente el horno a 250°C (arriba y el fondo,
sin ventilador).

Forrar un molde de 22 0 24 cm con papel
anfigrasa.

Poner todos los ingredientes en un molde y
verter la mezcla.

Ponerlo en el horno.

Reducir la temperatura del horno a 200°C.
Dependiendo del horno, el pastel estard listo
entre 50 y 60 minutos.

Después una vez dorado, apagar el horno y
mantenerlo dentro durante 30 minutos con la
puerta del horno entfreabierta.

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria?

e Ya que los huevos son el ingrediente mds peligroso, mantenerlos en la nevera después de la compra
(junto con la crema y la nata lavar los huevos antes de usarlos y asegurarse de que su cdscara no

estd danada).

e Evitando romperlas en el recipiente donde se preparard la mezcla.
e Pasteurizar los huevos en agua caliente entre 60° y 64°C durante 4 minutos.

e Lavar los utensilios y las manos.
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Courtesy of:

José L, Food Solutions Toledo

Recipe name:

Cheesecake

Ingredients:

1 kg cream cheese (Philadelphia or similar)

V> Liter of whipping cream

6 large fresh eggs

340 g white sugar

50 g sifted cornflour (corn starch)

1 sachet of vanilla-flavored sugar or 2 drops of
vanilla essence
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Instructions:

e Preheat the oven to 250°C (top and bottom,
no fan).

e Line a 22- or 24- cm mold with greaseproof
paper.

e Put all the ingredients into a single container
and mix well.

e Pour the mixture into the mold and put it in the
oven.

¢ Reduce the oven temperature to 200°C.

¢ Depending on the oven, the cake will be ready
between 50 and 60 minutes later.

¢ Once golden brown, switch off the oven and
keep inside for 30 minutes with the oven door
ajar.

How do you put food safety practices into action?

e Since eggs are the most dangerous ingredient, keeping these in the fridge after purchase (along with

the cream and cream cheese).

Avoiding cracking them on the container where th

Particularly washing utensils and hands.

Washing eggs before use and ensuring that their shell isn’'t damaged.

e mixture will be prepared.

Pasteurizing eggs in hot water between 60° and 64°C for 4 minutes.
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Maria G, Food Solutions Toledo

Receta nombre:

Huevos Rellenos

Ingredientes:

Instrucciones:

e Huevos e Hervir los huevos y luego cortarlos por la mitad
e Atin y retirar las yemas.

e Cebolla e Anadir las yemas al atun y picar la cebolla en
e Salsa de tomate frozos pequenos.

*  Mayonesa e Mezclary anadir la salsa de la salsa de tomate

a la mezcla.

e Rellenarlos huevos con la mezcla y servirlos
ddndoles la vuelta.

¢ Voltedndolos, por Ultimo.

e Cubra con mayonesa.

¢Como se ponen en prdctica las prdcticas de seguridad alimentaria?

e Hervirlos huevos entre 10 y 12 minutos para que no estén crudos.
e Lavarse muy bien las manos.
e Refrigerar la mayonesa para evitar que se estropee.

Global Cookbook 2022 225

Courtesy of:

Maria G, Food Solutions Toledo

Recipe name:

Stuffed Eggs

Ingredients:

e EQggs

e Tuna

¢  Onion

e Tomato sauce

Mayonnaise

Food )
Safety RIS
Always o

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Boil the eggs and then cut in half and remove
the yolks.

Add the yolks to the tuna and chop the onion
info small pieces.

Mix together and add the tomato sauce to the
mixture.

Fill the egg halves with the mixture and then
serve by fturning them over.

Finally, cover with mayonnaise.

How do you put food safety practices into action?

e Boiling eggs for between 10 and 12 minutes so that they are not raw.

e Washing hands very thoroughly.
e Refrigerating mayonnaise to prevent it going off.
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Act now.

Taiwan

Capital city: Situated off the coast of China and north of the

Taipei City Philippines, Taiwan is a densely populated nation with
a thriving economy. It is anchored by its capital, Taipei,
a global metropolis with a lively street food scene

and impressive skyline crowned by one of the tallest
skyscrapers in the world, the Taipei 101.
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Courtesy of:

Jasmin, K & K Foods

Recipe name:

KK Chicken Fillet Burger

Ingredients:

1 piece of cheese flatbread
1 chicken fillet

1 egg

1 piece of cheese

1 piece of toast

Tomato slices

229
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Act now.

Instructions:

Grill cheese flatbread.

Deep fry chicken fillet and cut in half.
Fry egg.

Build up.

Grilled cheese flatbread, toast, then put
cheese, fomato, and egg.

e Place fried chicken fillet on flatbread.

How you put food safety practices into action:

Clean egg and tomato.

Fry egg and chicken fillet until more than 74°C
Wash hands before cooking.
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1250 Courtesy of:
ZRE, mEH Teresa, K & K 1
BaF: Recipe name:
BERAER Love Crisp Cucumber
BitER: i EsRER: Ingredients: Instructions:
e /NEJN:6009 o BNEMFFEER - TIEIICmA/N » e 600 g cucumber (gherkin) *  Wash cucumber and cut off the ends of
e [iE:100g o IEFTEBMENBIERRNER - « 100 g vinegar cucumber, then slice cucumberin 1 cm thick
o #&Hh:300g o BNEBHEBR - « 300 g soy sauce chunks.
* #E:2509 o (BNEMBAEZBFTAEE - e 250 g sugar « Put allingredients into pot and boil.
o NERBENR - LEEIEEEHEIR - * Pick out the cucumber pieces and let them
o RANEBIYVNENIE 2486 - WEKFEATREND] cool.
B - * Add the cucumber back to the sauce and boll
again.
* Repeat this process three fimes.
e Finally, put the cucumber and sauce in can,
close top and store in refrigerate for 1 day.
RUERBERTE: How you put food safety practices into action:
s EBMBEAEERZETHERR « Ingredients and sauce should be boiled before eating.
o HERMNETFERRKREZBER « Cans must be sterilized by boiling water before use.
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1250 Courtesy of:
BRR, mES Brian, K & K 2
BF: Recipe name:
FRHEE Sesame Oil Chicken Soup
BitER: fHEERBR: Ingredients: Instructions:
e ZM:1000g o FHILIIR o e 1 kg chicken e Cut chicken roughly.
« Ef:30g s BESYR- « 30gginger « Slice ginger.
e M:20c.c o MANRMHAIINAZRES - e 20 mlsesame oil » Place sesame oil intfo pan and fry ginger.
o K R o MAHRABINAEBEINAKE - * 1 bottle rice wine * Add chicken and fry until medium-rare, then
o B EE o EIMEMAE- e Alittle bit of salt add the rice wine.
o IIAEEENISTIEBNRTEE - e Put the lid on and boil.
e Season with salt and stir just before serving.
BUTERERRE: How you put food safety practices into action:
o EERMBIMEDXE - «  When you buy ingredients, you should check expiration date.
o WMIRDBEEHRESH - « Kitchen utensils of raw or cooked should be separate.
s DNfFARABREEAEENAZTERARE - « Use a cooking temperature to measure product temperature and confirm that it is heated to edible
temperature.
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£iE, TER £45, K & K 2 Foods
BF: Recipe name:
TEIEEH R R Fried Vegetables with Smoked Chicken
BitER: fHEERBA: Ingredients: Instructions:
o /NEN — 1R o BEFAFEM > WERERMEE R/ - e 1 small cucumber « Clean the materials and cut.
o 4= — o EKIAHFIEE » ACEBRANEN AL =M IBE=EE) « 1redand 1 yellow bell pepper » Boil water with oil and salt then add sliced
o BEH —© EODIBEEE - * 1 bag beech mushrooms cucumber, bell pepper and beech mushrooms
e E)@ ) 5009 o HRAEMADIFHEERGFEIMAZEHESEHY - « 500 g smoked chicken slices for 5 minutes, then take out the ingredients
o TreE S¥W o RENMANNENALZWIES W9 FFARED « 3 cloves of garlic from the pan.
o [RZEEE M, A o « Alittle seasoning (MSG), salt and oil * Heat up oil in the hot pan and fry the garlic.
¢ Then add and fry the smoked chicken.
e Finally, add the cucumber, bell pepper and
beech mushrooms before seasoning with salt.
BUNERERTE: How you put food safety practices into action:
¢ Pﬁ%?ﬁﬁ%@i%ﬁﬁz}i}%%@ ° e e Clean ingredients with drinking water.
: &jﬁﬁﬁgﬂ %qb E‘g\ﬂ %ﬁgiﬁﬁﬂ:ﬂﬁ.ﬁﬂ&.ﬁ ’ » Kitchen utensils such as knives, cutting board and plates used for raw and cooked meat should be
° ﬁj*{iﬁﬁz E*ngfjﬁ(/}k*ﬁli ° kepf sepgrgfe.
° STV A SZE o . . . .
@)ﬁf g%y‘j/—jﬁ';m ¢ Unused ingredients should be in refrigerator.
© ERERME BRRF - * Fry the chicken until fully cooked.
e Wash hands before cooking.
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Courtesy of:

Ching, K & K 2 Foods

Recipe name:

Taiwanese Stewed Pork

Ingredients:

1 bulb of garlic

3 green onions

1 chili

1 kg pork belly

Qil

1 tbsp oyster sauce
A little soy sauce

1 tsp pepper

1 tsp allspice powder
6 tsp rock sugar

1 tsp ol
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Act now.

Instructions:

e Chop the garlic and peel it, cut the onion into
four sections, and cut the head and tail of the
pepper into sections for later use.

e Cut the pork into pieces according to your
preference, heat a pan with a little oil, and fry
the pork first.

e First fry the pork skin until it is slightly charred,
then fry all sides slowly to force out the lard,
then pick up the meat and put it on a plate for
later use.

e Without turning off the heat, add the spices
and fry them in lard. After coloring, put the
pork back.

e Add pepper and five-spice powder and stir fry
until fragrant, then add soy sauce and oyster
sauce.

e Stir fry to color and taste, add water, level with
the meat, and turn to medium heat.

e Take another frying pan, put a spoonful of oil
first, heat it, add rock sugar, and fry unfil it melts
and turns caramel color.

e Add the fried sugar color directly to the braised
pork potl It is very likely to spray, so be carefulll

* Coverthelid, turn to low heat, and marinate
for half an hour, open the lid and collect the
juice for 10 minutes.

How you put food safety practices into action:

e When purchasing meat, pay attention to the red qualified stamp of “Qualified Slaughtering Hygiene
Inspection” or fresh pork with CAS verification to ensure pork quality.
e Pork belly has broken bones or cartilage, which should be carefully shaved to avoid food safety risks.
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1250 Courtesy of:
FREIM, HEEIES Alrene, K & K Foods
BF: Recipe name:
BRfiER Sautéed Salmon
BitER: fHEERRBR: Ingredients: Instructions:
e fEf R o SERE/OTIRER A LEISEREBNREE - $H + Sliced salmon * First rinse off the dirt or remaining scales on the
o I TR gz - e 1 ftspsalt salmon fillets with clean water, then wipe with a
o EIAMKL DF o DUBAEL(HERARRE  BIBKE) - « Crushed black peppercorns paper towel.
o HIRI9ERAEAR LWEEI00E - « Divide into 4 equal portions (for family
o RBEARBAFERIALNIODE - convenience, can be omitted).
s BAFMIEZRTFGE > BLOTRAMN - « Spread the salt evenly over the salmon fillets
and let stand for 10 minutes.
e Fry the salmon fillets in the pan for about 10
minutes.
¢ When the salmon fillets are golden brown,
sprinkle with little crushed black peppercorns.
BUERERTR: How you put food safety practices into action:
‘ %:E%fﬁ@?ﬁ7}2%%ﬁﬁ%%fl?ﬁ%g@;ﬁaj(@%%) :E@Hﬁf‘g%ﬁ%‘lﬁ  REMERALAE - * Fresh salmon meat will have water light with bright orange-red luster (but not too bright), and the fish
© BELE/ LRER  BERRAR BRERETTS  HERMAEE - should be elastic and the skin should stick o the fish.
© EHEMEREZRA- *  When purchasing refrigerated/frozen products, you should use a cold storage bag to avoid affecting
the freshness of the ingredients due to the increase in temperature.
e Fresh ingredients should be fully cooked.
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Courtesy of:

5RILFS, K & K Foods Yvonne, K & K Foods

%
AEEFREN R

1t

Recipe name:

Fried, Shredded Pork with Carrot and Green Pepper

BitER: fHEERBR: Ingredients: Instructions:
o AIET, % o HEFRBERZGFE ~ A ~ TDiR o e 1/2carrot »  Wash, slice and dice all vegetables.
o B, 21% o STIH,EHEE o « 2 bell peppers e Put the oil in the pan and heat.
o  FHEE 1015 o ARG #44DIB(REZIRMES) « 10 Manganji green peppers * First put in the shredded pork and fry until it is
* [, 2009 o MAEM | B~ REBMFFIP30R - e 200 g shredded or minced pork separated (the surface is slightly dry).
o ERIN, 2% o MAAIZEEHWHN20EE - e 2 chilis e Add chili, salt, and black pepper and stir fry for
o B EE - EEEM, EE o BMEWHWIW o e Qil 30 seconds.
o REMATREHWION - e Salt * Add the carrots and stir fry for about 2 minutes.
* Black pepper to taste e Add green peppers and stir fry for 0 seconds.

e Lastly, add Manganiji green peppers and stir fry
for 90 seconds.

TNAEFRERRE:

How you put food safety practices into action:

+£_‘:‘;‘7_Z_\EI:$: )
s RRKBFRL « Clean the vegetables.

. g%i%ﬁ%@f@ﬁ o e Defrost the shredded pork at 4°C.
° N \\/\:i: %\\ ° °

Fry pork until fully cooked.
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Courtesy of:

Min Feng, K & K 1 Foods

Recipe name:

Chicken Soup with Pineapple and Bitter Gourd

Ingredients:

2 pieces of deboned chicken drumsticks

400 g bitter gourd

50 g fermented pineapple pickle (preserved)
Shredded pork

10 g dried clove fish

10 g ginger slices

30 grice wine
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Act now.

Instructions:

Cut bitter gourd with seeds into large pieces
and cut fermented pineapple into cubes for
later use.

Take a wok, fry the chicken drumsticks until
fragrant (about 70% cooked), remove and
roughly cut into pieces for later use.

Same as above, add the remaining chicken oil
in the pot, and then stir fry the bitter gourd until
fragrant, then add the ginger slices and fry unfil
fragrant.

Add dried clove fish and fry until fragrant, heat
water and cover the pot and bring to a boil,
add fermented pineapple, and cook chicken
for 10 minutes.

Before serving, add the first half of the rice
wine. Put the other half of the rice wine into
your bowl, and then pour all the remaining
food into the bowl.

How you put food safety practices into action:

¢ Chicken should be cooked to 71°C.

e When scooping up the fermented pineapples, make sure that you use a clean, dry spoon.
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Courtesy of:

Alan, K & K Foods

Recipe name:

Water Bamboo and Neritic Squid

Ingredients:

6 water bamboo shoots .
3 pieces of neritic squid

A little oil J
Some shredded ginger

Black vinegar

Rice wine

Salt to taste .

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Wash the bamboo shoots, cut with a hob, and
set aside

Remove the squid’s internal organs and wash
them, then blanch with boiling water and rice
wine for 3 minutes and set aside in ice water for
later use.

Add oil in a hot pan, add shredded ginger, and
sauté until fragrant, add bamboo shoots and
stir fry until cooked.

Add the squid, sfir fry, add a little black
vinegar, and season with salt to serve.

How you put food safety practices into action:

e Kitchen utensils for raw and cooked food should be separated.
e Seafood should be placed in the refrigerator before cooking to avoid loss of temperature and

deterioration.
e Make sure the ingredients are fully cooked.
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Courtesy of:

FEEfR, K & K 2 Foods

Recipe name:

Loofah Soup and Noodles

Ingredients:

1 loofah

1 stick of ginger

Noodles (11 servings)

1 serving of White Shimeji Mushroom
1 tsp salt

1 tsp cooking oil
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Act now.

Instructions:

Wash the ingredients (loofah, ginger,
mushroom) first.

Peel the loofah and cut into long strips, shred
the ginger.

First heat a pan, add cooking oil, and then add
shredded ginger and sauté until fragrant.

Fry the loofah in the pan, add water, then add
the noodles and White Shimeji Mushroom:s.
After all the ingredients are cooked, add a
teaspoon of salt and serve immediately.

How you put food safety practices into action:

e Allingredients need to be washed with water.
e Use clean knives and cutting boards.
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Courtesy of:

Joyce, K & K Foods
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Act now.

BF: Recipe name:

EHOER Cucumber Salad

BitER: fHEERBR: Ingredients: Instructions:

o /NEJN: 3fF FEASM R UNEIN ~ 7788 ~ FRA)EF e 3 cucumbers «  Wash the ingredients (cucumber, garlic, chili)
*  Frig: 2 o INEUEMEAR R BXARAE « 2cloves garlic first.

o EE:IRE o INEMMMAREEERESET  WEKEFELD e 1 ftspsalt e Cut the cucumbers into strips and remove the
o #E Vit i e Vitspsugar seeds from the center, then place cucumbers
o A& Vi o FREENEMLIA o e Y2 tsp white vinegar in a big bowl.

o ERMR: HAR o FREHRIKAER e 2achil * Add 1 teaspoon of salt to the cucumbers,

POAKE ~ 5K ~ BRHUR ~ B - RS9 IMEIKTE5
oiBfle]B’A -

TNAEFRERRE:

mix well, and place in the refrigerator for 15
minutes.

While waiting for the cucumber to cool, mince
garlic and chili.

Rinse the cucumber slices with water to wash
off the salf.

Add sugar, minced garlic, minced chili pepper,
vinegar, mix well, and place in the refrigerator
for 15 minutes before serving.

How you put food safety practices into action:

s PPEEMBEMRSRANKERS -

o * Allingredients need to be washed with water.
o (ERABRAZIDENMMNR -

e Use clean knives and cutting boards.
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Courtesy of:

Bonnie, K & K Foods

Recipe name:

Pork Ribs, Radish, and Fish Ball Soup

Ingredients:

600 g ribs

1 white radish
15 fish balls
20 g celery

10 g cilantro
Salt

White pepper

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

First put the ribs in boiling hot water and
blanch, then remove, and set aside.

Pour 2 liters of water into the stock pot, add the
blanched ribs, and bring to a boil.

Peel and cut the radish into pieces and add to
the soup pot.

Simmer over low heat until the white radish is
translucent and soft.

Add the fish balls and bring to a boil.

Season with salt and white pepper.

Turn off the heat and add the celery and
cilantro.

How you put food safety practices into action:

e Clean your hands with hand soap.

e Blanch pork ribs until there is no blood and use clean water to remove surface impurities.
e Before adding the radish, use a spoon to remove the minced meat impurities floating on the surface

of the soup.
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Act now.

Ukraine

Capital city: Known for its Black Sea beaches, which have long
Kiev drawn visitors from around the region, at peace,
Ukraine is a mix of Old World European charm and
modern urban life. Dubbed the breadbasket of the
world for its wheat production, Ukraine has spent
most of its history absorbing influences from occupiers
and neighbors, and as a result enjoys a rich cultural,
linguistic and culinary life.
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IHCTpYyKUii:

e BigBaptoemMo M’aACO 40 rOTOBHOCTI 3 JOAABAHHAM
LUMOYHW, NepiognyHO 3HIMaKoUM MiHy.

e Buiimaemo umbysto.

e B 6ynbloH KNagemMo 2 CTOMOBI JIOXXKU pPUCY, HAaTepTy
Ha TepTL MOPKBY Ta APIOHO MopidaHy KapToMto.

e Co/MMO, NepYMMO, AOAAEMO IABPOBUIA INCT Ta
Hapi3aHU LLIaBESb.

e B KiHUj KNagemMo ApibHO Hapi3aHi NeTPyLLKY Ta Kpir.

e B Tapinky gogaemo 1 nogpibHeHe anLe Ta cMeTaHy

HaviyacTiiue rotyro 3eseHu 6opLL 3 HacTaHHSIM BECHMU,
KO/ Ha ropogl 3’ BAISIETLCS neplLua 3e/1eHs | Hiby cama
MpPOCUTBLCS [0 KaCTPY/Ii. PelenT Ay»Ke rnpocTuu, asie
CMaYHWKA, IHOAI LLaBesib MOXHa 3aMiHUTV KPOMMBOKO, TEX
BUXOANTL AYXKE CMa4HO.
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Courtesy of:

Olenq, Foodworks Kazatin

Recipe name:

Green Borscht
(Green Soup)

Ingredients:

e Water - 3 liters

e Meat (beef/pork/chicken) - 0.5 kg
e Sorrel -200g

* Rice -2 tablespoons

e Potatoes - 3-4 pieces

e Onion -1 piece

e Carrofs - 1 piece

e Salt, black pepper, bay leaf
e Parsley, dill

e 1 boiled chicken egg

e Sour cream

255

Food
Safety
Always

@ ; Look out.
’ Speak up.
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Instructions:

e Boil the meat until ready with the addition of
onion, periodically removing the foam.

*  We take out the onion.

e Put 2 tablespoons of rice, grated carrots, and
finely chopped potatoes into the broth.

e Add salt, pepper, bay leaf, and chopped
sorrel.

e Afthe end, we putin chopped parsley and dill.

e Add 1 chopped boiled egg and sour cream to
the plate.

Most often, | prepare green borscht with the onset
of spring, when the first greens appear in the
garden and seem to beg to go info the pot by
themselves. The recipe is very simple, but tasty,
sometimes sorrel can be replaced with nettle, it
also turns out very tasty.

Ik Bu BTineTe B XXUTTA MeToAmn 6e3neYyHOCTi Xap4oBUX NPoAyKTiB:

PeTenbHO MUO PyKX, MUKO OBOMI.
OBoui Ta M’AC0 Hapidato Ha PI3HMUX OOLLEYKaXx.
Mwuto anug.

How you put food safety practices into action:

* |wash my hands thoroughly, wash vegetables.
e | cut vegetables and meat on different boards.
* | wash eggs.



10.2

JTlo6’a3H0 HapaHo:

KomaHpa KyxapiB iganbHi

HasBsa peuenrty:

Bopuy ykpaiHCbKUIA 3 namnywKamMmu

IHrpegieHTI:

Bopu;

3 nBoau

500-600 r m'aca 3 KICTOUKOK ( A10BMYMHA, abo
CBUHMHA, abo M’aCO MTULL)

1 WTyKa CTONoBOro Bypsiky

4-5 WITYK KapTon/i cepeaHboro Po3mipy

500 r 6inokadaHHoOI KanycTy

2 WTYyKM MOPKBY (1 B ByNbNOH i 1 B 3anpaBky A4
bopLy)

2 Wtyky umbyni (1 8 6ynbioH i 1 B 3anpasky A4
bopLy)

2 WTYKM CONOOKOro BONrapChbKoro NepLto (MoXkHa
YEPBOHOIO | )KOBTOIO KOMIbOPY)

1 cepenHin M'acucTuin noMigop

1 cTO1I0Ba NOXKKA TOMATHOI MacTu

3 3yBUMKM YaCHVKY

Kpin, neTpyLka

CiNb, LyKOP, YOPHWUIA MENEHW NepeLb, NTaBPOBU
nmcT

0N COHSALLHMKOBA (0151 3anpaBkin Ans 60opLLYy)

Mamnywkn 3 YaCHUKOM:

400 r 6opoLLHa MWEHNYHOro

250 Mmn Tennoi Bogn, abo MosIoKa
1,5 YaHOI NOXXKM CyXX OpbKOKIB
0,5 YarHoI NOXKKK coni

1 cTo10Ba NOXKa LyKpy

1 cTONOBA NOXKA COHSLLHMKOBOI Ol

Mamnywkn 3 YaCHUKOM:

5 3yB4MKiB YacHUKY po3dyaBuTy, gogaTtn 0,5 cToNo0BOI

JIOXKKW COJi, 3 CTOMOBKX JIOXKKIM OJ1il, 5 CTONOBKX
NOXOK BOAM BCe A0Ope 3MmillaTty, MOXKHa JoaaTu
NoCiYeHy 3e/1eHb Kpomny
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IHCTpyKUii:

M'aco sanvBaemMo BOAOK i BapUMO OY/IbAOH,
MOCTINHO 3HIMAaKUN MiHY, KON M'ACO 3aKUMNTb,
K1aQemMo OUMLLIEHY | Hapi3aHy Kybrkamm LBy o,
HaTepTy, abo Hapi3aHy COIOMKOK MOPKBY,
NaBpOBUA NINCTOK, TPOXM COMUMO, 3MEHLLYEMO
BOroHb i Bapumo 1-1,5 rogmHn. Liboro vacy Ham
BUCTaYNTb, LLIOO MigroTyBaTu BCi OBOMiI i TICTO ONs
namnyLLUoK.

[na npuroTyBaHHA namnyLLOoK NOTRIOHO, B Tenin
BO[j, a60 MOOLL PO3BECTU APPKOKI, LIYKOP, Cilb,
BCUMaTK NOSIOBKHY MPOCISIHOrO BOPOLLHA, 3aMiCUTK
TICTO i gaTv oMy nigjnTu.

HaCHUK o4nLLIREMO, a 3 MoMIaopa SHIMAEMO LLKIPKY,
PO3pPIZAEMO Ha O0JSIbKM, OHYNLLAEMO Bid HACIHHS,
OpibHO Hapi3aeMO.

CmaxkeHa 3anpaBka:

Ha ckoBOpOMi 3 HEBENMKOO KiMIbKICTHO Ol
obCcMaKyeEMO crnoYaTtky HapisaHy Lmbysto. Konm
UMbyns 3nerka 3apyM'aHUTLCH, AOAAEMO NMOTEPTY
MOpPKBY. OB6CMaKyTe CyMilll Ha HEBENIMKOMY
BOrHi. Ko umbynsa tTa MopkBa 06CMaXknIncs oo
30/10TUCTOrO KOMbOPY, AOAAEMO HATEPTUIN BYPSIK,
noapibHeHNIN NOMIOoP, MOMOBUHY MNOCIHEHOrO
CBIKOro 60/rapCbkoro NepLKo, TPOXM COJi, LyKop,
TOMaTHy NacTy i TPILWKW BybAOHY, BCE PETESbHO
nepemilLyeEMO i TYLLKYEMO Ha MOBISIbHOMY BOTHI 15-
20 XBUIVH.

BYNbMOH TVM YacOM 30BCIM Y>Ke FOTOBUN.
Burmaemo M'Aco, BiOOKPEMMOEMO KICTKM i P> KEMO
Ha LUIMaTOYKM.

BynboH npouignTn, ooaaTy nopisaHe M'aco,
O0BOAMMO [0 KUMIHHA | BApUMO 5 XBUAVH. [10TiM
0OO2EMO KapTOMuI, KanycTy, PeLUTy Nopi3aHoro
60rapCcbKOro NepLo i Baprmo 15 XBUavH.
Honaemo oBoui 3i ckoBopoay. Nepemilyemo,
000AaEMO OO0 CMaKy CiNlb, YHOPHUIN MENEHNIA NEPELLb,
Lykop. Baput 15 XBUAMH Ha ManeHbKOMY BOTHI.
TicTo ong namMnyLOK TUM YacoM yxke Miginwnio

i 36inbLUMNacs B 2 pasu. PopMy A BUMNIYKNA
3MalllyeMO LLIMaTOYKOM BEPLLIKOBOIro Macna.
LyxoBky Bkntodaemo Ha 180 °C. TicTo 0bMUHaOTb.
[MoTim Tpeba BifipBaTK Bif, HBOTO LLIMATOYKM
PO3MIPOM 3 aiLEe, CKadaTu B KYJIbKW | BUKIACTU Y
hopMy, LLIMIbHO OAWH A0 OAHOro, AaTh IM TPOXN

niginTv i npotarom 20-25 XBUAMH BUMIKaTK B QYyXOBL.

Konm namnyLKy cnedyTbCs, Bigpasy > X posainmTti
, MOSINTK 3anpPaBKOoKO | Kiflbka pagiB CTPYCHYTW.
BopL nogasaTy 3i cCMeTaHOK Ta APiOHO NOCIHEHO
3€JIEHHIO KPOMY Ta NETPYLLKU.

Global Cookbook 2022

Courtesy of:

Canteen team, Foodworks Kazatin

Recipe name:

Ukrainian Borscht (Red Soup) with Donuts

Ingredients:
For the borscht:

e Water - 3 liters

* Meat bone-in (beef/pork/pouliry) - 0.5 -0.6 kg

e Beefroot-1 piece

e Potatoes - 4-5 pieces medium-sized

e Cabbage - 500g

e Carrofs - 2pieces (1 in broth and 1 in borscht
fried dressing)

e Onions- 2pieces (1inbrothand 1in borscht
fried dressing )

e Sweet bell pepper - 2 pieces (can be red or
yellow)

e Fleshy fomato - 1 piece

e Tomato paste - 1 tablespoon

e Garlic -3 cloves

e Dill, parsley

e Salt, sugar, ground black pepper, bay leaf

e Sunflower oil (for borscht fried dressing)

For the donuts with garlic:

*  Wheat flour - 400 g

e Warm water or milk - 250 ml
e Dryyeast- 1.5 teaspoons

e Salt-0.5teaspoon

e Sugar - 1 tfablespoon

e Sunflower oil - 1 tablespoon

Sauce for the donuts:

e Press 5 cloves of garlic, add 0.5 tablespoons
of salt, 3 tablespoons of oil, 5 fablespoons of
water, mix everything well, add chopped dill if
desired.

How you put food safety practices into action:

*  We use beef produced by “Koziatynskyi
miasokombinat” LLC only (verified supplier).

*  We wash hands before cooking and during
the process.

*  We use only fresh, unspoiled vegetables.
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Pour the meat with water into a pot and boaill
the broth, constantly removing the foam, when
the meat boils, put the peeled and diced
onion, grated or chopped carrot, bay leaf,
and a little salt in the pot, reduce the heat, and
cook for 1-1.5 hours.

This time is enough for us to prepare all the
vegetables and the dough for donuts.

To prepare donuts, you need to dissolve yeast,
sugar, salt in warm water or milk, pour in the
sifted flour, knead the dough, and let it rise.
Peel and press the garlic, remove the skin from
the tomato, cut it into wedges, remove the
seeds, and finely chop.

Fried dressing:

First, fry the chopped onion in a pan with a
small amount of oil. When the onion is slightly
browned, add grated carrots. Fry the mixture
over low heat. When the onion and carrot are
fried to a golden color, add grated beetroot,
chopped tomato, half of chopped fresh bell
pepper, a little salt, sugar, ftomato paste, and

a little broth, mix everything thoroughly and
simmer on low heat for 15-20 minutes.
Meanwhile, the broth is completely ready. We
take out the meat, separate the bones, and
cut meat into pieces.

Strain the broth, add chopped meat, bring to a
boil, and cook for 5 minutes.

Then add potatoes, cabbage, the rest of the
chopped bell pepper and cook for 15 minutes.
Add vegetables from the pan. Mix, add salt,
ground black pepper, and sugar to taste. Cook
for 15 minutes on low heat.

Meanwhile, the dough for donuts has already
risen and doubled in size.

Grease the baking form with a piece of butter.
Turn on the oven at 180 °. Re-knead the dough.
Then you need to roll balls of 30 g from it and
put them in a mold, tightly one to the other, let
them come up a little and bake in the oven

for 20-25 minutes. When the donuts are baked,
immediately separate them, pour the sauce,
and shake several times.

Serve borscht with sour cream and finely
chopped dill and parsley.

We maintain cleanliness at the workplace.
We wash work equipment and tools thoroughly.
We wear special clothes while cooking.
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JTro6’a3H0 HapaHo:

IHHa, Foodworks Kazatin

HasBa peuenrTy:

Bynouku 3 makom

IHrpepieHTN:

1 KI NweHn4YHoro 6opoLLHa
0,5 n monoka

50 r gpixoyKiB

150 r BEpLUKOBOro Macna

2-3 CTOJTOBVX JIOXKKM CMeTaHu
3 WTYKN 9€elpb

apibka coni

10 1 BaHI/IbHOI O LIYKPY

0,5 yanHOI NOXXKK coam
MakoBa HauMHKa (0o cmaky)
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IHCTpYyKUii:

e B Tennomy MOMoL PO3HNHAEMO OPPKOKI 3 LIYKPOM
Ta 0oOaeMo NonepeaHbO PO3TOMNIEHe Macsio Ta
cMeTaHy i 4o Liel Macu BAMBaEMO 30UTi anLs 3 Cinto
Ta BaHIIbHUM LIyKPOM.

e Bucrnaemo npocigHe 6OPOLLHO Ta 3amillyemMO
M’dKe TICTO Ta CTaBMMO B Terie micue Ha 60-90 xB.

e TiCTO OiINMMO Ha TPU YaCTUHW | PO3KaYyeEMO MaacTw,
3MalllyeEMO HaUYMHKOO Ta 3aKpydYyeEMO PYIeT i
pPO3PI3aEMO Ha KiNbLis MO 5 cMm.

e [apHEHBbKO B1KIAOAEMO Ha OEKO Halli By104KM,
3MaLLYEMO GMLIEM Ta BUMIKAEMO Y POSIrpiTi OyXOBL
npw t = 180-200°C, 20-25 xB.

Byke barato pokiB KOPUCTYHOChH LiYIM PELIENTOM, L1060
npUroTyBaTw LLJOChb Ha LLIBUAKY PYKY A0 Yaro. B Haluiv
POAVHI Lji BYI0YKU KOPUCTYIOTHCS MOMUTOM | 3aBXXAM
LLIBMAEHBKO 3’[AaroTbCs LLe rapsiHvmMi.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

Mwnemo pyku nepen novaTkoM PoboTy i B MPOLECI
BriKoprncToByeEMO CBidXKi MPOAYKTH,
LoTprmyemMocs TeMnepaTypHNX PEXXMIB BUMIKAHHS.

Global Cookbook 2022

Courtesy of:

Inna, Foodworks Kazatin

Recipe name:

Buns with Poppy Seeds

Ingredients:

Wheat flour - 1 kg

Milk - 0.5 1

Fresh yeast - 50 g

Bufter-150 g

Sour cream - 2-3 tablespoons
Eggs - 3 pieces

Pinch of salt

Vanilla sugar — 10g

Baking soda - 0.5 teaspoon
Poppy filing (to taste)
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

¢ Dissolve yeast and sugar in warm milk, add pre-
melted butter and sour cream, and add eggs,
beaten with salt and vanilla sugar, to this mass.

e Pour the sifted flour and knead the soft dough
and put it in a warm place for 60-20 minutes.

e We divide the dough into three parts and roll
out the layers, grease with the filing and twist
the roll, and cut it info 5 cm rings.

* Neaftly spread our buns on a baking sheet,
brush with egg, and bake in a preheated oven
at t =180-200°C, 20-25 minutes.

I have been using this recipe for many years to
make something quick for tea. In our family, these
buns are in demand and are always quickly eaten
while they are still hot.

How you put food safety practices into action:

Wash hands before starting work and during the process

Use fresh products

Follow the baking tfemperature regimes.
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JTro6’a3H0 HapaHo:

HaTania

HasBa peuenrTy:

Bynouku 3 nosugnom

IHrpepieHTN:

Tenne Mmosioko abo Boga - 1,5 CKISAHKM

Llykpy — 2 CT.TOXKKU

Coni - 1 4. noxxka

Cyxi ppbkopki — 1 CT. noxxka

PocnvHa onig - 2-3 CT.T0OXKKN

MweHnYHOro 6opoLLHa-4 CKNAHKM

HauuHka 3a 6akaHHsM: NOBWIJ10, BULLIHI, A06yKa,
cup, MaK

260 Global Cookbook 2022

IHCTpYyKUii:

e [lo TENNOro MOIoKa goaaTu: LiyKop, ApiKOXKi, 3 CT.
JIOXKKM BopollHa. 3amilaTy Ta 3aimwnTy Ha 15 xB.

e Jlo onapw gogaTy Cinb, ONito, BOPOLLHO Ta 3aMicuTy
TICTO WO6 He NpuAMnano A0 PYKW; MiCas Yoro
HaKpuTK Nocyq 3 TICTOM PYLLUHVKOM Ta npuoparty B
Tensie micue Ha 15 xB.

e [ligroTyBatu Ha4YMHKY 3a OaXKaHHSM.

e CdopmyBaTtu BUpobu Ta 3anmwimntn 40 xB.

e PosirpiBaemMo OyxOBKY, i BUNIKAEMO Npu TeMnepartypi
180°C 25-40 xBUNVH.

Corionka Bunidka 6ys1a BigomMa Lye B JaBHUHY — O6y/104KM
BUKOPUCTOBYBAJIVCS SIK MOXKEePTBU 6oram. Y HaLui aHi
Taka Burnidka — Lje ysirobsieHi nacoLyi 6arate0oX, SKe J1erko
npUroTyBaTyi Ha BIACHIN KyXHI.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

MPOCitoH0 BOPOLLIHO.

Kynyto MPOAYKTU NILLIE NEPEBIPEHNX BUPOOHVIKIB.
36epiraro MOJSIOKO B XONOANTbHUKY.

MUIO PYKM Nepeq, MpUroTyBaHHAM i Mif, Yac NpoLecy.

Global Cookbook 2022

Courtesy of:

Natalia, Foodworks Kazatin

Recipe name:

Buns with Jam

Ingredients:

e Warm milk or water — 375 ml

e Sugar - 2 tablespoons

e Salt-1 teaspoon

e Dryyeast-1 tablespoon

e Sunflower oil - 2-3 tablespoons

*  Wheat flour — 640g

e Optional filling: jom, cherries, apples, cottage
cheese, poppy seeds.
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Act now.

Instructions:

e Warm the milk and sugar, yeast, 3 tablespoons
of flour.

e Mix and leave for 15 minutes.

e Add salt, oil, flour and knead the dough so
that it does noft stick to your hands.

¢ Then cover the bowl with the dough with
a towel and put it in a warm place for 15
minutes.

e Prepare the filing as desired. Shape the
products and leave for 40 minutes.

* Preheat the oven and bake at 180°C for 25-40
minutes.

Sweet pastries have been known since ancient
times - buns were used as offerings to the gods.
These days, such pastries are a favorite delicacy
of many, which is easy to prepare in your own
kitchen.

How you put food safety practices into action:

e |sift flour.

e | buy products from proven manufacturers only.

e |store milkin the refrigerator.

* | wash my hands before cooking and during the process.
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10.5

JTro6’a3H0 HapaHo:

Mapis, Foodworks Kazatin

HasBa peuenrTy:

Fony6ui «JdomaluHi»

IHrpepieHTN:
e Kanycta -1 wryka
HauwuHka:

e MdacHun dpapw FOODWORKS (anoBu4nin, abo
CBUHSA4MM) -0,5kr
Puc-100r
LiInbyna — 1 wryka

e [lepelb YOPHUIN MENEHWI Ta CiNlb

Coyc:

e TomartHa nacta — 3 CTONIOBVX JTOXKKM
e CwmertaHa-150T

e Bopa-50rp

e Cinb-2r

IHCTpYyKUii:

e Y BeJIMKY KaCTPYJItO HA/IUTW | 3aKUIM'ATUTI BOL4Y,
OMNYCTUTW LTy KanyCTUHY 3 BUPI3aHM Ka4aHOM
i BAPUTN MO 5 XB 3 KOXKHOIO OOKY, BUIOB/IIOEMO
Ta po3dMPaEMO Ha OKPEMI JINCTOYUKM, HEODXIAHO
3pi3aty, abo 3nerka BiaduTV NOTOBLLEHHS Ha
JIICTKaXx.

HauunHka:

e Y MAcHUA thapll goaaemMo OpibHO HapidaHy Lpbyto,
BiOBapeHNIA puC (00 MIBFOTOBHOCTI) Ta Ciflb 3 NepLEeMm
i BCe nepemillyemMo A0 OOHOPIOHOCTI.

e 3aBepTaemo hapLl y npornapeHe MCTH KanycTu
KOHBEPTOM i BUK/TAQAEMO B Hallly My/IbTUBAPKM i
rOTYEMO COYC: 3MilLaTi BOdy, CMETaHy, TOMaTHy
nacTy, oofdaTu Cinb, NepemillaTi i 3annT rosyod.
Pexxnm TyLKyBaHHsS Ha 1,5 — 2 roanHmn ( B
3a1e)KHOCTI Bif, TOBLLMHW KanycTW)

Llevt peuenT rosy6Lis MeHi nepenana mosi babycsi, ska
4acTo roTye Lo CTpaBy [/19 Hac, a Tak SK S 4y»Ke CUITbHO
11067110 rOs1yBLYi, TO 3aBXKAW HamararoCsl MPUTPVMYBATUCh
i mopan. Toai rony6ui BUXOASTh AyKe CMayHI, COKOBUTI
Ta HKHI 3aBAsIKL COYCY.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

Llns coycy BYKOPUCTOBYIO KUM'S4eHy BOAY
PeTenbHO MUO pyKm

e Kynyto dhaplu nuie TOB «Ko3aTUHCbKUIM M’ ICOKOMBIHAT».

Courtesy of:

Maria, Foodworks Kazatin

Recipe name:
Homemade Golubtsi
(Cabbage Rolls)
Ingredients:

e Cabbage - 1 piece

For the stuffing:

e Minced meat (FOODWORKS beef or pork) - 0.5
kg

e Rice-100g

e Onion -1 piece
e Ground black pepper and salt

For the sauce:

e Tomato paste - 3 tablespoons
e Sourcream-150g

e Water-50¢g

e Salt-2g

@ ; Look out.
’ Speak up.

Act now.

Instructions:

e Pour waterinto alarge pot and boil it, lower
the whole cabbage (inside head is cut out)
and cook for 5 minutes on each side.

e Fish it out and separate it into separate leaves,
it is necessary to cut or slightly chop off the
thicker on the leaves.

Stuffing:

e Add finely chopped onion, boiled rice (until
semi-cooked) and salt and pepper to the
minced meat and mix everything until smooth.

*  Wrap the minced meat in steamed cabbage
leaves (like envelope) and put it in the bowl of
the slow cooker and prepare the sauce: mix
water, sour cream, tomato paste, add salt, mix
and pour the cabbage rolls.

e Stewing mode for 1.5 - 2 hours (depending on
the thickness of the cabbage).

This recipe for cabbage rolls was given to me by
my grandmother, who often prepares this dish for
us, and since | love cabbage rolls very much, |
always try to follow her advice. Then the cabbage
rolls are very tasty, juicy, and tender thanks to the
sauce.

How you put food safety practices into action:

e | use boiled water for the sauce.
e | wash my hands thoroughly.

¢ | buy minced meat produced by “Koziatynskyi miasokombinat” LLC only.
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JTro6’a3H0 HapaHo:

OnekcaHnpgp, Foodworks Kazatin

HasBa peuenrTy:

Fynsaw y ropwmkax

264
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Courtesy of:

Oleksandr, Foodworks Kazatin

Recipe name:

Goulash in Pots
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Act now.

|HrpenieHT": IHCprKui'll: Ingredients: Instructions:

e 1,5 Kr SMI0BUYMHU AN1St MY AsiLLy o LIMBynio HapizaTvi He KPYMHUMM HaMBKINbLSMI, * Beef -1.5kg Cut the onion into not large half-rings, garlic,
e 4 3yBUMKUI YACHUKY YaCHUK Ta cenlepy TOHKUMI MAACTUHAMM. ¢ Beef broth -200 ml and celery info thin plates. '

e 200 M/ SMI0BMHOTO BYIbIOHY e Harpitvi B naTenbHi onito, nacepysaTyt LGy, MOTiM * Celery -3staks Heat the oil in a pan, saute the onion, then

e 3 CTOMOBUX JIOXKKM Ol B KiHL|i IOATV YaCHUK Ta cenepy. * Carrofs - 2large pieces add the garlic and celery af the end.

e 3 crebna cenepu e M’AICO HapI3aTV BEWKVIMM LUMATKaMI, O6BANATI y * Sweef bell pepper -3 pieces Cut the meat into large pieces, rollin flour, fry
e 3 CTONOBUX JIOXKKM BEPLLKOBOrO Macsa BOPOLLIHI, 0BCMaXKUTL 3 YCiX BOKIB Ha PO3TOMIEHOMY * Tomatfo -2 pieces on all sides in melted butter unfil "golden™.

e 2 Be/IMKi MOPKBUHM Macsi A0 30710TUCTOrO KOSbOPY. e Garlic - 4 cloves Combine the meat and the contents of the

e 100 r NLeHNYHOro 6opoLLHa e 3'egHaTi M'AICO Ta BMICT MaTesibHI. * Sunflower oil -3 tablespoons pan.

e 3 CONoaKMx GONrapcLKUX nepLy e [lepemilaTi, 4OAATV NEPeLb Ta aBpOBUit JINCT. * Butter - 3 tablespoons Mix, add pepper and bay leaves. Pour the

* 2 CTONOBYIX NIOXKKY YrOPCHKOI MANpUKY PO3KNaCTV BMICT Y FANHSHI FOPLUMKIA. * Wheatflour-100g contents into clay pots. Pour the broth. Close
e 2 CTUMVIX TOMATU e 3anuTn 6ynbIAOH. * Sweet Hungarian paprika - 2 tablespoons with a lid and put in an oven heated to 150°C
e 2 NaBpoBi MCTKU, Ciflb, MepeLip e 3aKpUTU KPULLKOIO Ta MOCTABUTY Y PO3IrPITY A0 * 2bay leaves, salt, black pepper for 2 hours.

150°C nyxoBKy Ha 2 rof,.

MpW BUKMNaHHI oaaBaTti Mo TPOXM Oy NbMOH.
MOopKBY MOYMUCTUTM Ta NOPISATU BESTUKUMM
CKMbKamu.

B conookmx nepusx BUOoannt HaciHHS Ta nopisatu
HEBENMKMMI KyBMKaMK.

TomaTn OYNCTUTK Bif, LLKIPKIK, Nopi3aTy BENIUKAMM
LMaTKamm.

[opnatv conopknin nepeup, Nanprky, TomaTtu Ta
MOPKBY Y FOPLLKNA.

TomunTi y oyxoBui Wwe 20 xB. LicTat ropLimkn ta

How you put food safety practices into action:

When boiling, add a little broth.

Peel the carrot and cut it into large slices.
Remove seeds from sweet peppers and cut
info small cubes.

Peel the tomatoes, cut them into large pieces.
Add sweet pepper, paprika, fomatoes, and
carrots to the pots.

Bake in the oven for another 20 minutes.
Remove the pots and let them stand for
another 10 minutes.

This dish fascinates with the variety of ingredients
that create a special and unique taste. The dish

is very tasty and filling. | enjoy it both on holidays

and on ordinary days when | have the inspiration
fo cook.

Sk Bu BTiNIOETE B XXMTTSt METOAN 6€3MEYHOCTI patvi iv noctostvi e 10 Xa. * Wash the vegetables thoroughly, peel them.
XapyoBUX NPOAYKTIB: e Cut meat and vegetables on separate boards
L5t cTpaBa 3ax0M/Ioe PIBHOMAHITTSIM IHrPEeieHTIB, SIKi or wash the board thoroughly when changing
CTBOPIOKOTH 0COB/IMBUIL Ta HEMOBTOPHMIA cMak. CTpasa the product.

Ly>Ke CMayHa Ta CUTHa, KYLLTYIO ii i3 38[0BOIEHHSIM | B * Cook the meat until fully cooked.

CBSITKOBI, | B 3BUYaViHI [Hi, KOJIN € HATXHEHHS 3aHSITUCh
rOTYBaHHSIM.

e PeTeNlbHO MUTW OBOMi, OYMLLIATW Bif, LUKIPKW.

e Pizat M’9co Ta 0BOHI HA OKpPeMmX AoLLUKax, abo
peTesIbHO BUMMBATM OOLLKY MPW 3MiHI MPOAYKTY.

e [oTyBaty M’iCO 00 MOBHOI TOTOBHOCTI.
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10.7

JTro6’a3H0 HapaHo:

OapuvHa, Foodworks Kazatin

HasBa peuenrTy:

OepyHu KnacudHi

IHrpepieHTN:

5 cepeHix KapTonnH

1 anue

MNweHnYHe 6OPOLLHO 1-2 CTOMOBUX JTOXKM
Onist COHALIHMKOBA A1 CMaXKeHHS

Cinb, Nepeup, cMmeTaHa

Global Cookbook 2022

IHCTpYyKUii:

KapTon/o OUYUCTUTU U HATEPTU Ha KPYMHI TEPTL.
BioTrcHyTU CiK, gogat anue Ta 60poLLUIHO, L6
BUWLLINO TiCTO MO NYCTUHI, 9K CMeTaHa.
CMaxXnTV OepyHn y BENMKIM KiNbKOCTI Oil.
ObCcMaxKyeEMO OEPYHW Ha NOBINIBHOMY BOTHI 3
XBUIMHM 3 KOXKHOIO BOKY.

e [logaBaTty AEPYHW 3i CMETAHOK

Llg TpaauuiviHa ykpaiHCbka CTpaBa Ay»xe sierka 1a
LIBMAKA Y MpUroTyBaHHI. TOMy MiC/IS TSXKKOro pob0o4oro
[HSI, KOJ HeOBXIAHO NpUroTyBaTy LL{OCh CMayYyHe Ta
CUTHE Ha LLIBUAKY PYKY, TO 3aBXOy 3BEPTarOCh A0 LibOro
pevenTy. Vloro npuroTysBaHHs He 3aiimae 6arato yacy, a
pe3ysibTar BUXOAUTb [Y>KE CMaqHUM.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

e OO6OB’A3KOBO PETESILHO MUK KapTONMJIHO.
e Muo pyKu MiCNa BUKOHAHHST KOXXHOIO eTary roTyBaHHs.

Global Cookbook 2022

Courtesy of:

Daryna, Foodworks Kazatin

Recipe name:

Classic Deruns
(Potato Pancakes)

Ingredients:

Potatoes - 5 medium pieces
Egg -1 piece

Wheat flour - 1-2 tablespoons
Sunflower oil for frying

Salt

Pepper

Sour cream
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Instructions:

* Peel the potatoes and grate on a coarse
grater.

e Squeeze out the juice, add the egg and flour
so that the dough is as thick as sour cream.

e Fry the deruns in a large amount of oil.

e Fry the deruns over low heat for 3 minutes on
each side.

e Serve the deruns with sour cream.

This traditional Ukrainian dish is very easy and quick
fo prepare. Therefore, after a hard day at work,
when | need to cook something tasty and filling
quickly, | always turn to this recipe. Its preparation
does not take much time, and the result is very
tasty.

How you put food safety practices into action:

I wash the potatoes thoroughly.
| wash my hands after each stage of cooking.
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JTlo6’a3H0 HapaHo: Courtesy of:

€sreH, Foodworks Kazatin Yevhen, Foodworks Kazatin

HasBa peuenTy: Recipe name:

3anikaHka Ka6aukoBa 3 KypATUHOLO Zucchini Casserole with Chicken

IHrpegieHTH: IHCTPYKUil: Ingredients: Instructions:

e Kabauku 3 LUTYKM e KaBauku, nomigopw, umbyto, rpubm, kypsiue dine e Zucchini - 3 pieces e Cut zucchini, tomatoes, onions, mushrooms,

e noMiZopu 2-3 LWTyKK Hapi3aTV AObKaMU (KibLSIMY). e TJomato - 2-3 pieces chicken fillet into slices (rings).

° Cbiﬂe Kyps4e 400-500 1 ° Hapi3aHe Kypsde d)iﬂe nepeMiLuaTM 3 CMEeTaHo a6o ° ChiCkel’\ ﬂ“eT - 400‘500 g ° M|X The Chopped ChiCken ﬂ”eT W|Th SOuUr credm

*  rpubwM LWamniHboHK 200 1 MalIOHE30M, MOCONNTY Ta NONEePUUTL. ¢ Champignons -200 g or mayonnaise, salt, and pepper.

o LMbyNsa 2 WTYKN e LInbynbky 3 rprboyYkamim TPOXM MigCMadKnTU Ha * Onion - 2 pieces e Fry the onion and mushrooms a little in a pan

e cup TBepaui 250-300 1 CKOBOPIALj A0 30/I0TUCTOrO KOJbOPY. * Cheese - 250-300 g until “golden”.

®  Cifb, NepeLpb e TBEpAMII CUP HATEPTU Ha KPYMHY TEPTKY Ta * Salt, pepper, mayonnaise, or sour cream e Crate the cheese on a coarse grater and

e MmalloHe3 abo cMmeTaHa OTPUMaHy Macy NOLIINTY Ha 2 YaCTUHM e Sunflower oil for frying divide the resulting mass into 2 parts.

®  COHSILLUHMKOBA ONist AN CMaKeHHs! e YciiHrpenieHTv BMKiacTu y hopMy O15 3anikaHHs e Put all the ingredients in a baking dish in layers:
Lapamu: Kabadok, noMigop, dine, Lmbyna 3 zucchini, fomato, fillet, onion with mushroom:s,
rpPUBOYKaMK, C1p, Kabadok, MoMIZop. 1/2 cheese, zucchini, tomato.

e 3anikatu B gyxosui npu 180 °C npoTtarom 25-30 xB, e Bake in the oven at 180 °C for 25-30 minutes,

Mic9 Yoro gictatyi hopMy Ta 3aCUMaT 3a/MLLKOM then take out and cover it with the remaining
cYpY i 3aMLWLINTY B Ayx0BLj e Ha 10 XB, 419 NosBn cheese and leave it in the oven for another 10
PYM’SHOI CKOPUHKM i3 PO3MIABIEHOrO CUPY. minutes, so that a ruddy crust from the melted

cheese appears.

CmayHa i BogHo4ac Ay»Ke 51erko3acBotoBaHa (Mavixe N ) )
aieTnyHa) cTpasa. This is a tasty and at the same fime very easily

digestible (almost dietary) dish.

Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:

e PeTe/bHO MU0 OBOYI Ta rpuoK. * | wash vegetables and mushrooms thoroughly.

e OBOYI Ta M'SICO Hapi3ato Ha PI3HUX AOLLIEYKAX. e | cut vegetables and meat on different boards.

o Muo pyKU Mica KOXHOI onepadlj. e | wash my hands after every operation.

e [IOTPUMYIOCH TEMMEPATYPHIX Ta HYaCOBUX PEXUMIB FOTYBAHHSI. e | follow the temperature and time modes of cooking.
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JTro6’a3H0 HapaHo:

OneHa, Foodworks Kazatin

HasBa peuenrTy:

KapTOH.ﬂﬂ CMa)>xeHa 3 oBo4yamMu

IHrpepieHTN:

KapTonng 1 kr

Cano 200 1

CoHsilHMKoBa onig 125 m;

LInbyna 2 wrykum

Mopkea 1 WTyKn

Cymiw: bpokoni, cTpyykoBa KBacoss, LBiTHa
kanycta — 0,5 Kr.
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IHCTpYyKUii:

PogsirpiBaemMo narenbHio.
TVYM YaCoM YMCTUMO Ta MUEMO OBOMI.

e KapTornito pihkeMo Oofibkamm Ta cepeHiMm
LiMaTo4ykamMy Hapidaemo caslo.

e KoJiM CKOBOPIOKa HarpieTbCs HaIMBaEMO
COHSALLHMKOBOI OJTil.

e Yepes Kislbka XBUIMH AOAAEMO Caslo Ta AAEMO MOMY
NigpyM’ SHATUCS.

e [lani kNnagemMmo KapTorJito.

e HapizaeMo LUMbyto KiNbLUAMM, MOPKBY TPEMO Ha
KPYMHY TEPTKY 260 Hapi3aeMO COSTOMKOLO.

e Konu kaptonnsg dyae Mamke rotoBa 4o00aemMo
UMBy0, MOPKBY Ta CyMilll OBOYIB MIC/S HYOro
cMakmmo e 10 xB.

e  Co/MMO Ta JOAAEMO CreLlii 3a CMaKOM.

Kaptor/ito B YKpaiHi ro ripaBy BBaXKarOTk ALY IVIM
X71I6OM. ICHye 6e3/1i4 peLienTiB KapTor/i, ase Mosi CiM’st
ro/1106/I9€ KapPTOMN/IIO CMaxXeHy Ha BOIrHi Ha MaHrasli, Tak
SIK 1O MPOLIECY MPUIroTYBaHHS 3asly4eHI BCI YieHU CiM’I.
Xoya icTv cMaxkeHy KapTOorJio 4acTo, He PEKOMEHYHO!

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

Kynyto MPOAYKTA NNLLE NEePeBIpEHNX BUPOOHIIKIB.
36epirato casio B X0N0aMbHAKY.

OUVILLIYIO Ta MO OBOUI Mepeq, 3aCTOCYBaHHSIM.

MO PYKM Mepeq, MPUroTyBaHHsM i Mif, Yac NpoLecy.

Global Cookbook 2022

Courtesy of:

Olenq, Foodworks Kazatin

Recipe name:

Fried Potatoes with Vegetables

Ingredients:

e Potatoes -1kg

e Lard- 2009

e Sunflower oil - 125 ml

e Onions -2 pieces

e Carrots- 1 piece

e Vegetable Mixture: broccoli, green beans,
cauliflower - 0.5 kg
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Instructions:

¢ We heat up the pan.

¢ Meanwhile, clean and wash the vegetables.

e Cut the potatoes into wedges and cut the lard
info medium pieces.

e When the pan is heated, pour sunflower oil.

e After a few minutes, add lard and let it brown.
Then we put potatoesin.

e Cut the onion info rings, grate the carrot on a
coarse grater or cut it into strips.

¢ When the potatoes are almost ready, add
onions, carrots, and a mixture of vegetables,
then fry for another 10 minutes.

e Salt and add spices to taste.

Potatoes in Ukraine are rightfully considered the
second bread. There are many recipes for cooking
potatoes, but my family's favorite is barbecued
potatoes because the whole family is involved

in the cooking process. Although eating fried
potatoes often, | do not recommend it!

How you put food safety practices into action:

e | buy products only from proven manufacturers.
| store lard in the refrigerator.
e | clean and wash vegetables before use.

¢ | wash my hands before cooking and during the process.
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JTlo6’a3H0 HapaHo: Courtesy of:

AHHa, Foodworks Kazatin Anna, Foodworks Kazatin

HasBa peuenTy: Recipe name:

Kawa «[pyx6a» 3 m’scom Porridge with Meat “Friendship”

IHrpegieHTH: IHCTPYKUil: Ingredients: Instructions:
e M'sco snosude BapeHe - 300r e M'AcO Hapi3aTu LLIMaTOuUKaMM. * Boiled beef - 300g * Cutthe meat into pieces.
e  Mopkea -1 WTyKa e MOpKBY HATEPTW Ha TEPTKY. * Carrot - 1 piece e Grate the carrot.
e |Inbynga- 1 wryka e [IpibHO HapizaTu Lmbyo. e Onion -1 piece e Finely chop the onion.
e Ol COHSALIHNKOBA- 2 CTONIOBUX JIOXKKM e B3aTu KaCTpysIto 3 TOBCTVIM [HOM. * Sunflower oil - 2 fablespoons ¢ Take apan with a thick bottom.
e Puc-240r e Ko KacTpyns HarpieTbCs A0AATU COHSLLHVKOBY * Rice-240g * When the pan heats up, add sunflower oil and
e [peuara Kpyna — 210r OJit0 Ta YepPe3 KilbKa XBUMMH LOAATN M'SICO, MOPKBY e Buckwheat groats-210 g after a few minutes add meat, carrots, and
e Bopga-750r Ta UWGYIo. *  Water-3880 ml onions so that all the ingredients are browned.
e Cinb Ta nepeLp 3a CMakoMm e LLlo6 BCi iHrpemieHT NigpyM’ SHAKCH. e Salt and pepper to taste ¢ Then add prewashed rice and buckwheat
e [licnga yoro gogaty nonepeaHbo NPOMUTUM PUC Ta groats.
rpedaHy Kpyny. e Pour all the ingredients with water.
e Bci iHrpemieHT sanntv Bogot. Baprmo Ha e Cook over low heat for 45-50 minutes.
MOBISTbHOMY BOrHI mpoTarom 45-50xB.
Previously, porridge was cooked during
PaHiLe kaLly Bapu/iv i Yac ykaagaHHs Mypy MK peacemaking between warring parties. As a sign
BOPOIYHOYMMY CTOPOHaMM. Ha 3HaK [pYXK6M MPOTUBHIKM of friendship, opponents gathered at the same
36MpaMCs 3a OLHYM CTOJIOM, OB CKYLLTYBATH KaLLly fable to taste “Friendship” porridge.
«[1py>KOM».
Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:
*  KyMylo MPOOYKTY JINLLE NEPEBIPEHX BUPOBHIIKIB. e | buy products only from proven manufacturers.
e 30epiralo M'ACO B XONOONbHUKY. e | store meat in the refrigerator.
®  OYMLLYIO Ta MUIO OBOYI NMepe[, 3CTOCYBaHHAM. e | clean and wash vegetables before use.
°* MU0 Ta Nepednpato Kpymu. * | wash and sort the cereals.
* MU0 PYKM Mepeq, MPUroTyBaHHAM i Mif, Yac npoLecy. ¢ | wash my hands before cooking and during the process.
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JTro6’a3H0 HapaHo:

IpnHa, Foodworks Kazatin

HasBa peuenrTy:

Kawa nweHn4yHa 3 nonyHuuyero

IHrpepieHTN:

220r MNWeHYHOI Kpymnin
500 mn Boan

1 cToN10Ba NoOXXKa LyKpy
Lpibka coni

Bepuikose macno

5-6 nonyHVLb
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IHCTpYyKUii:

e [IpoMMBaEMO Kpyny Ta BUCUMNAEMO iy MigconeHy
BOAY.

e Bapumo 30 xB.
[NoTiM 0OOAEMO BEPLLIKOBE Macsio Ta LiyKop.
3aKprBaEMO KPULLIKOKO Ta JAEMO HACTOSTUCh Pa3oMm
i3 MacsIoM.

e HapidaeMo NONYHULIKO Ha LWMaTOYKYM Ta 00O4aEMO 00
Kavui.

KaLui — [g»xepesio Byr/jieBo4iB, BiTaMiHIB,
MIKDOESIEMEHTIB, Xap4OBMX BOJIOKOH, SIKi HEOOXIAHI /151
HOpMa/IbHOI POBOTY OpraHiaMmy. A TakoXX BOHM Ay>Ke
MPOCTI Y MPUroTyBaHHI.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

PeTenbHO NPOMMBaETLCS Kpyna.
e [loTpUMaHHA TPUBAJIOCTI MPUroTYBaHHS Kallli.
e JlocKoHaI0 MUKOTBECS Aroay Ta 06prBarOTECS XBOCTUKM.

Global Cookbook 2022

Courtesy of:

Iryna, Foodworks Kazatin

Recipe name:

Wheat Porridge with Strawberries

Ingredients:

e Wheat groats — 2209
*  Water - 500 ml

e Sugar -1 tablespoon
e A pinch of salt

e Butter

e 5-6strawberries

Food
Safety
Always
Look out.
Speak up.
Act now.

Qe

Instructions:

e Wash the groats and pour them into salted
water.

e Cook for 30 minutes.

* Then add butter and sugar.

e Cover with alid and let it infuse with butter.

e Cut the strawberries into pieces and add to the
porridge.

Porridges are a source of carbohydrates, vitamins,
micro-elements, dietary fibers, which are necessary
for the normal functioning of the organism. And
they are also very easy tfo prepare.

How you put food safety practices into action:

e Groats are washed thoroughly.

e Compliance with the duration of cooking porridge.
e Berries are washed thoroughly and tails are broken off.
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JTlo6’a3H0 HapaHo: Courtesy of:

Hatanis, Foodworks Kazatin Natalia, Foodworks Kazatin

HasBa peuenTy: Recipe name:

Kekcu Ha monoui Cupcakes with Milk

IHrpepieHTH: IHCTPYKLyii: Ingredients: Instructions:

e  Monoko — 250r e Aug po3buTh B MUCKY, 301TU OIEHOEPOM. e Milk -250 ml * Putthe eggs into a bowl and beat with a

e Llykop—-200T e BAuTu Temnne MosoKo, AOAATU LyKOP Ta BaHiNbHYI ¢ Sugar-200g blender.

e [weHnyHe 60pOLLHO — 3201 LLyKOp, cofly, GOPOLLHO Ta Oito. *  Wheat flour - 320 g e Pour warm milk, add sugar and vanilla sugar,

e Copa- 1 yvailHa noxka e BuK/acTu TICTO B 3MaLLEHi 0J1iet0 (POPMOYKM * Soda -1 feaspoon soda, flour, and oil.

e BaHinbHUi1 Lykop — 1 YaiiHa Nnoxka e Bunikatv 25 xa npvt Temnepartypi 180 °C. * Vanilla sugar - 1 teaspoon ¢ Putthe dough in greased molds.

o Kypsui aius — 2 LTYKY e Chicken eggs - 2 pieces e Bake for 25 minutes at a temperature of 180 °C.

e CoHsLUHMKOBA 0Nist Llevt peljenT He Hece B CBOEMY 3MICTI HISIKUX CKIaAHOLLIB, * Sunflower oil - 1 tablespoon ' _ ' o
BCe /1yKe JIErko Ta NpOCTO, @ rO/I0BHE [y>Ke CMayHo. This recipe does not contain any complicafions in
Lest peLiernT MeHi mopekoMeH/yBana Mosi Cycinka, a BoHa ifs contfent. Everything is very easy and simple, and
rpoYmMTana vioro B ypHari. Tenep sik rnedy Ui KeKCuku, most importantly, it is very tasty. This recipe was
TO 0BOBSI3KOBO i MPUroLLAIO. recommended to me by my neighbor, who read it

in a magazine. Now when | bake these cupcakes, |
will definitely treat her.

Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:

o Mwutu anug. *  Wash the eggs.
e PeTenbHO NpocitoBaT 6OPOLLHO. e Carefully sift the flour.
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JTro6’a3H0 HapaHo:

Makcum, Foodworks Kazatin

HasBa peuenrTy:

KoTtnetu snoBunui «no-gpaHuy3bKn»

IHrpepieHTN:

3aMOpPOXKEHI AN0BKYi KOTNETU — 18 LUTYK
Lnbynga — 2 wtykn

LLlamniHbrnoHn — 300

[Nomigopu — 2 LWTyKn

Cwup TBEPAUA — 200
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IHCTpYyKUii:

OaHy LUMbynuHy nopi3aTti Kybukamim, cnacepyBaTu,
iHLLY nopi3aTy KiNbLUSMI.

[Momigopwy nopisaTi KibLAMU, rprbu — Kybrkamu,
CUP HaTEPTV Ha TEPTL.

BuknacTtn KoTnetu 9 WT. Ha AeKO 3MalleHe Oflieto,
3BEpPXy MNOKACTX cnacepoBaHy LMoY, NOTiM
HaKpUTK OPYrM LLIAPOM KOTJ/IET.

3Bepxy NMoKIacTv MOMIAOPW, UMBYSIO KiNbLaMU,
rpubu, HAaTePTUN CUpP.

3anikatu y gyxoBLi Ha npoTasi 15 xB npu t = 125°C.
lNogaBaTt 3 rapHIPOM.

Lle ay>xke cmayqHa CTpaBa, sika LLUBUAKO roTyeTbCS 3a
paxyHok rpvabaHHs roToBoro Hanisgabpuikaty sjn TOB
«KOBSITUHCBKW M’ScOKoMObIHaT». YyqoBo cMaKkye pa3om
3 OYAb-SIKVIM FrapHIpPOM Ta PiBHOMAHITHVIMK COYCamu.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

e [lepen NpUroTyBaHHAM ririeHa pyK Ta 06pobKa MOBEPXOHb CTOJY i AOLLEYOK A5 HAPI3KW MPOOYKTIB, MUTTS OBOYIB

nepen NpUroTyBaHHIM CTpaBMU.
e [loTpyMaHHs TeMnepaTypHVIX PEXUMIB Ha BCIX eTanax.

Food
Safety
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Courtesy of:

Maksym, Foodworks Kazatin

Recipe name:

Beef Cutlets “French Style”

Ingredients: Instructions:

e Frozen beef patties - 18 pieces e Cut one onion into cubes and to sauté and cut
e Onions - 2 pieces the other into rings.

e Champignons - 300 g e Cut the tomatoes into rings, mushrooms into

e  Tomatoes - 2 pieces cubes, grate the cheese.

e Cheese-200g * Lay out 9 patties on a baking sheet greased

e Sunflower oll with oil, put the braised onion on top, then

cover with the second layer of patties.

e Put tomatoes, onion rings, mushrooms, and
grated cheese on top.

e Bake in the oven for 15 minutes at temperature
125°C.

e Serve with a side dish.

This is a very tasty dish, which is quickly prepared
by purchasing a semi-finished product from
Koziatynskyi meat plant LLC. It tastes great with any
side dish and various sauces.

How you put food safety practices into action:

* Hand hygiene and freatment of table surfaces and cutting boards before cooking.
*  Washing vegetables before cooking.
e Compliance with temperature regimes at all stages.



Food
Safety

280 Global Cookbook 2022 Global Cookbook 2022 281 Always
" Spasicun
up.

Act now.

10.14

JTlo6’a3H0 HapaHo: Courtesy of:

MapwuHa, Foodworks Kazatin Maryna, Foodworks Kazatin

HasBa peuenTy: Recipe name:

Onapkun KabaukoBi Zucchini Fritters

IHrpegieHTH: IHCTPYKUil: Ingredients: Instructions:
° Kabauky 2-3 LUTYKWN ° Kabaukun HaTepTV Ha TepTLI,i Ta Bi,ﬂ,Tl/lCHyTM 3a[7||3y ° Zucchini - 2-3 pieces ° Grate zucchini and squeeze out excess
e Lnbyna 3 Wrykn BOJIOTY; * Onions -3 pieces moisture.
° ﬂﬂu'g Kypgqi 2 LUTYKMN ° |_||l/|6y)'||.o Ta YaCHWK HaTepTn Ha TepTu‘i Ta gojaTt oo ° Chicken eggs - 3 pieces ° Grate the onion and gCIrliC and add to the
e YacHuk 2-3 3y6‘-H/|K|/I KabaykiB. e Garlic - 2-3 cloves zucchini.
e BOPOLLHO MLEHNYHE 2 CTOJSIOBI NTOXKM e [lomatu sug. *  Wheat flour - 2 tablespoons * Add eggs, salt, and pepper to taste.
e Cinb, NepeLp 3 CMakoM e Cinb Ta nepeLjb 3a CMaKoM. * Salt, pepper to taste * Mixeverything.
e Onig ons cMakeHHs e Bce 3milaTu. e OQil for frying e Add flour at the end.
e B KiHUi gogatyi 60pOLLHO; e Fry the fritters in well-heated oil.
e CMaXMMO 0/1a0KN Y Jobpe posirpiTit COHALLUHVKOBIW
onii. At the beginning of hot summer, interesting and
simple recipes from seasonal products come
Ha rioqatky napkoro Jita cTaroTb y rpurosi Likasi Ta in handy. Special attention is always paid to
MPOCTI peLenTy i3 Ce30HHUX npoaykTis. Ocobmsy breakfast - light, but nutritious. Zucchini fritters
yBary 3aBXauv nouainsoTs CHigaHKaM — JIerkuM, ane are truly the perfect dish: they are both healthy
roxxusHM. Oniafku 3 kabadkis — cripassl ineasibHa and hearty, simple and quick to prepare, and
CcTpaBa: Le [ KOPUCHO, | CUTHO, MPOCTO Ta LUBUAKO Y incredibly tasty.

rpUroTyBaHHI i HEVIMOBIPHO CMAaYHO.

Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:

e KyMyiO NPOAYKTV JINLLE NEPEBIPEHNX BUPOBHIIKIB. e | buy products only from proven manufacturers.

e 36epiraio anLga B XON0OWIbHKY Y CrieLiasibHOMY JIOTKY. e |store eggs in the refrigerator in a special tray.

* MU0 OBOMI Ta AL nepe[, 3aCTOCYBaHHAM. e | wash vegetables and eggs before use.

®  MPOCito0 BOPOLLHO. o [sift flour.

* MU0 PYKM Mepeq, MPUroTyBaHHAM i Mif, Yac npoLecy. ¢ | wash my hands before cooking and during the process.
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JTro6’a3H0 HapaHo:

PycnaH, Foodworks Kazatin

HasBa peuenrTy:

Omnet « XonocTaubKunin»

IHrpepieHTN:

Anug kypsadi 6 WTyK

MNepeup 6onrapcebku 1 LWTyKa

[MNomigopwn 1 -2 WTyKK

Lnbyna 1 wryka

Kosbacw: «Canami 3 cnpom», «Canami KonyeHo-
BapeHa» - 200 rp

bekoH konyeHo Baperuin — 100rp
COHSALLHMKOBA Oflisi- 2 CTOMOBYX JTOXKM

e Cinb, nepeupb, 3eM1eHb 3a CMakoM

282

Global Cookbook 2022
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e [lepeLb OONrapcbkuii, MOMIOoPY Ta LUmMbyno
HapisaTu KBagpaTVKamu.

e Ha posirpiTy CKOBOPIAKY HA/IMBAEMO COHSLLIHNKOBY
OJ1it0 Ta Yepes Kinbka XBUMMH AOAAEMO LIMOYIIO.

e Ko umbynsa nigpym’ aHUTbCA J00aEMO HapisaHy
CONTOMKOIO KoBbacy, 6EKOH.

e Ob6CcMaxkyeMO Ta AOAAEMO MOMIOOPY | MepeLb
OOoNrapChKui.

e [IpOTyLIKYBaTV HA ManeHbKOMY BOrHI 10 XBUAMH.

e 36vBaeMo Aud, JOOAEMO Ciflb Ta creLji 3a CMaKoM,
3aMBaEMO MPOTYLLKOBaHI OBOM.

e J1oBOOMMO OO FOTOBHOCTI.

e 3Bepxy NPUTPYCUTI 3ENEHHIO.

YKpaiHChKi HOM0BIKVN HAVCUTBHILLI, HAVMYXXHILLI Ta
HavByHaXxiamBILLIi, HaBiTe B MpuroTyBaHHI BULLYYKaHNX
CTpasB.
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Courtesy of:

Ruslan, Foodworks Kazatin

Recipe name:

Bachelor's Omelet

Ingredients:

e Chicken eggs — 6 pieces

* Bell pepper- 1 piece

e Tomatoes — 1-2 pieces

e Onion- 1 piece

e Sausages: salami with cheese, smoked salami
or your favorite others - 200 g

e Smoked boiled bacon - 100g

e Sunflower oil - 2 tablespoons

e Salt, pepper, herbs to taste.
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

e Cut bell pepper, tomatoes, and onions into
cubes.

e Pour sunflower oil info a heated pan and add
onion after a few minutes.

e When the onion is browned, add sausage and
bacon that is cut into strips.

* Fry and add tomatoes and bell pepper. Simmer
over low heat for 10 minutes.

e Beat eggs, add salt and spices to taste, pour to
stewed vegetables.

e Bring fo readiness.

e Sprinkle greens on top.

Ukrainian men are the strongest, most courageous,
and most resourceful. Even in the preparation of
exquisite dishes.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

MU0 OBOMI Ta aLs nepen 3aCToCyBaHHAM.

MO PYKM Mepeq, MPUroTyBaHHsM i Mif, Yac NpoLecy.

Kynyto koBbacHi Bupobu nniie TOB «Ko3ATUHCHKUIA M’ ACOKOMOIHAT».
36epirato AL Ta KoBHacy OKPEMO B XONOANBHUKY Y CheLiafibHUX JTOTKaxX.

How you put food safety practices into action:

* | buy sausage and bacon produced by Koziatynskyi meat plant LLC only.
e |store eggs and sausage separately in the refrigerator in special trays.

e | wash vegetables and eggs before use.

¢ | wash my hands before cooking and during the process.



10.16

JTro6’a3H0 HapaHo:

MapwuHa, Foodworks Kazatin

HasBa peuenTy:

Mupixkn 3 A6nykamm Ta KopuLeto

IHrpepieHTN:

Bopa — 125 mn;

CoHsawHuKoBa onist - 0,5 CKNAHKY;
Llykop — 100rp;

Cinb - 0,5 YaHOI NOXXKW;

Ceixi gpixmxi - 50rp;

MweHn4He BopotHo- 960rp.

HauuHka:

e Llykop - 2-3 CTOTOBUX JTOXKKU;
e Sbnyka — 5-6 WTyK;
e Kopuug.
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IHCTpYyKUii:

e Bogay, onito, LlyKop Ta Cislb — 3aKUM ATUTH,
OX0NoanTV 00 KIMHATHOI TeMnepaTypu.

e [logaTtv CBiXi APDKMKI. 3amilLytoun TICTO JOCUNaEMO
®  MPOCIAHM BOPOLLHOM.

HakpuBaemo, wob niginwno Ha 15-20 xB.
HauuHka:

e Ouuuiaemo Ta HapisaeMo sbyka KBagpaTtrkamm Ta
MOCUMAEMO iX LYKPOM.

e Poskarary TICTO Ha nopuii, B LIEHTP NOKIacTu
A671lyKa Ta nocunaT KOPULEHO.

e 3mallyemMO OeKOo ONieto, Ta BUKIaOaeMo
CchopMOBaHi MUPIKKI.

e PosirpiBaeMO Oyx0BKY i BUMIKAEMO Mpv TemMnepaTypi
180°C 20-30 xBUNVIH.

PaHile HasiBHICTb MPRKKIB Ha JOMAaLLIHbOMY CTOJT
BBaXxasi0csl 3aropykoro biaromnosyyysi. Monoawx gis4at
HaB4Yas MeKkTy MAPPKKK 3Mos104y — B 14-15 pokiB.
[MPDKKM MOXXHA BUMIKaTV 3 PIBHUMUN HaYHKaMu, asie
HavbisibLL MEHIi CMaKye 3 s16J1ykaMu Ta KOpULEK Mif
yalleyky TpaB’ssHoOro Yaro B pOAMHHOMY KOJTI.

Ik Bu BTinoeTe B XXUTTA MeToAmn 6e3neYyHOCTi Xap4oBUX NPOAYyKTIB:

®  MPOCitor0 BOPOLLHO.
®  peTenbHO MUIO Ta ouuLLIatD S6yKa.
° MU0 PYKM Nepen NpUroTyBaHHSM i Mifd, Yac npoLecy.
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Courtesy of:

Maryna, Foodworks Kazatin

Recipe name:

Apple and Cinnamon Pies

Ingredients:

Water - 125 ml
Sunflower oil - 120g
Sugar - 100g

Salt - 0.5 teaspoon
Fresh yeast - 50g
Wheat flour - 960 g

For the filling:

e Sugar - 2-3 tablespoons
e Apples - 5-6 pieces
¢ Cinnamon powder to taste

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

e Boil water, oil, sugar, and salt, cool to room
temperature.

e Add fresh yeast.

e Sprinkle the sifted flour while kneading the
dough.

e Cover with towel to let it sit for 15-20 minutes in
warm place.

Filling:

e Peel and cut the apples into squares and
sprinkle them with sugar.

e Roll out the dough into portions, put apples in
the center, and sprinkle with cinnamon.

e Grease the baking sheet with oil and lay out
the formed cakes.

* Preheat the oven and bake at a temperature
of 180°C for 20-30 minutes.

Previously, the presence of pies on the table at the
home was considered a guarantee of well-being.
Young girls were taught to bake pies from a young
age - at 14-15 years old. Pies can be baked with
various fillings, but I like them best with apples and
cinnamon with a cup of herbal tea in the family
circle.

How you put food safety practices into action:

e |sift flour.
e | thoroughly wash and peel the apples.

¢ | wash my hands before cooking and during the process.



10.17

JTro6’a3H0 HapaHo:

NiHa, Foodworks Kazatin

HasBa peuenTy:

Miua i3 cupHUMK GopTHKamm

IHrpepieHTN:
Ona TicTta:

300 r 6opoluHa (i 4oAaTKOBO /19 3aMilllyBaHHS TicTa)
20 ' >K1BKX/NpecoBaHVX ApKOKIB (@60 8-10 I cyxmx)
180 mn Boan

Y2 4. N. LyKpy

14. n. coni

2,5 CT. 1. ONMBKOBOI ONil

ONa HaYNHKW:

e 2 CT. /1. TOMaTHOro coycy

e Kosbacku «Muncnmecbki» (abo > 4ygoBO CMaKye
Oyab-ska iHwa koBbacka TOB « Ko3aTUHCbKM
M'COKOMOIHaT>

1 Tomar

4-5 WT. NnevyepuLb

150 r cupy Mouapena (TBepaoro)
KoHcepBoBaHa Kykypyasa ( 3a CMakoMm)

3eneHb (6a3unnik, Kpin, pykosa)

flk Bu BTiNt0ETE B XXUTTA MeToau 6€3neYHOoCTi
Xap4oBuX NPOAYKTIB:

® MUK PYKM,PETENBHO MUIO BCI IHIPELIEHTU, MPOCiBatO
OOPOLUHO Nepef, NPUroTyBaHHSM, OOTPUMYHOCH
HEOXiAHVX TEMMePaTYPHUX PEXNMIB.
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IHCTpYyKUii:

e Y MUCKy 3 NpociaHm BopoLuHom (300 r) gogaemo 1
4. 1. coni, Y2 4. 11. LyKpy, NEPEMILLYEMO.

e Jlani npogaemo 20 r NpecoBaHmnx

®  PDPKIKIB (MOXHA 3aMiHWTK Ha 8-10 I Cyxmx
OPPKOKIB), 0OOPE BCE MEPETNPAEMO PyKaMN.

e Jlogaemo 180 mn Tennoi Bogu i 2,5 CT. /1. ONIMBKOBOI
onii. NonepeaHbO HEOOXiAHO PO3IrpiTK BOAY A0
38 rpagycie. Lle ontmaribHa Temneparypa a1s
aKTVBaLLl ApbKOpKiB

e 3amillyemo ay»xe M'sKe TIiCTO, ke He NIUMHE A0 PyK.
HakprBaeMo cepBeTKOLO | MpubrpaemMo B Tene
Micue ons nigrnomy Ha 40-45 xBuavH. TicTo Mae
36ibLLNTUCH B 06CA3i B 2-3 pasu.

e  TicTO, WO NigHAN0cs, 0OOMUHAEMO pyKamu,
BVK/182EMO Ha POBOUY MOBEPXHIO, MOCKNaHy
BopoluHoM. LLe pas 3amillyemo A0 OTpUMaHHS
OAHOPIOHOI KOHCUCTEHLLI, pO3KadyeMO MOro
MaKCUMaJsTbHO.

N9 HaYMHKI HapiBaeMO BCE TOHEHBKUMI CriaiCamu.
HacTuHy MoLapesv HapisaeMo BpPyCoYKaMI 3i
cTopoHoto 0,5-1 cM Ta BMKIagaemMo 1X Mo Kpato
OCHOBW, 3aLLMMNYKOYM TICTOM.

e TakMM YYHOM 3aropTaemMo CUp TICTOM BCepeamHy rno
BCbOMY KOJ1y, CCHopMyBaBLUM BOPTUIKM.

e PiBHOMIPHO PO3MNPUAOISIAEMO HAUYMHKY Ha TICTO, TPEMO
MoL@peny, Lo 3a/MnIach Ha KPYMHI TepTuj
Ta CTaBUMO Mily B NonepenHeo posirpity o 230
rpagyciB QyXOBKY Ha 5-7 XBUNH.

e |lle Tennoto niby Bigpasy X NogaemMo Ao CToJy.
CwmayHoro!

[epeBipeH cy4acH peLenT A1 MPUroTyBaHHS il
Ha OCHOBI CyXuX APPKIKIB. 3aBxav nepenbayysaHuv
pesy/ibTar Ta igeasibHui CMak Bam rapaHToBaHu!
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Courtesy of:

Lina, Foodworks Kazatin

Recipe name:

Pizza with Cheese and Sides

Ingredients:
For the dough:

e Wheat flour - 300g (and additionally for rolling
out of the dough)

Live/pressed yeast — 20g (or 8-10 g dry)
Water — 180m

Sugar - 0.5 tablespoon

Salt -1 teaspoon

Olive oil - 2.5tablespoon

For the topping:

Tomato sauce - 2 tablespoons
Semi-smoked sausage -150g
Tomato - 1 piece
Champignons - 4-5 pieces
Cheese — 150g

Canned corn (to taste)
Greens (basil, dill, arugula)
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How you put food safety practices into action:

e | wash my hands, wash all the ingredients
thoroughly, sift the flour before cooking,
observe the necessary temperature regimes.

Food
Safety RIS
Always ( L% o

@ ; Look out.
’ Speak up.

Act now.

Instructions:

¢ Info a bowl with sifted flour (300 g) add salft,
sugar and mix. Then add yeast, rub everything
well with your hands.

e Add warm water and olive ail. It is necessary to
preheat the water to 38°C . This is the optimal
temperature for yeast activation

e Knead a very soft dough that does not stick

to your hands. Cover with a napkin and put

in a warm place to rise for 40-45 minutes. The

dough should increase in volume by 2-3 fimes.

Knead the risen dough with your hands and

place it on a floured work surface.

¢ Knead again until a homogeneous consistency
is obtained, roll it out as thinly as possible.

For the topping:

e Cut everything into thin slices.

e Cut part of the cheese into bars with a side of
0.5 -1 cm and spread them along the edge of
the pizza base, pinching them with dough. In
this way, we wrap the cheese with the dough
inward around the entire circle, forming sides.

e Evenly distribute the filling on the dough, grate
the remaining cheese on a coarse grater and
put the pizza in an oven preheated to 230 °C
for 5-7 minutes.

¢ Immediately serve the still warm pizza.

Proven modern recipe for making pizza based
on dry yeast. You are always guaranteed a
predictable result and perfect taste!



10.18

JTro6’a3H0 HapaHo:

Hapiqa, Foodworks Kazatin

HasBa peuenrTy:

Poranvkn 3 noBugnom

IHrpepieHTN:

Bopa — 125 mn;
CoHgaLWwHMKoBa onist — 125m;
Llykop — 100r;

Cinb - 0,5 YaHOI NOXXKW;
Ceixi gpixmki - 50r;
MweHnyHe BopotuHo -1200r.

ONa HaYNHKW:

e [loBnano 3a cmakoMm( 16/1y4He, BULLHEBE,
NOJIyHNYHE)
e Llykop - 1-2 CTONOBKX JIOXKW (07151 MOCUMNaHHS)
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IHCTpYyKUii:

Boay, onito, Lykop Ta Ciflb — 3aKUM aTnUTH,
OX0NoanTV 00 KIMHATHOI TeMnepaTypu.

Hopaty ceixi Apikmki. 3amillyrodm TiICTO AOCUMaeMO
NPOCIAHMM BOPOLLIHOM. HakpuBaemo, LLo6 niginwno
Ha 15-20 xB.;

Po3kaTyeMo TICTO TOHEHbKO, PHKEMO Ha TPUKYTHUKU.
Y KOXKEH TPUKYTHMK KNagemMo Ha4nHKy Ha BaLll
pO3CyAa.

3aropTaemo: Bif, LUMPOKOI CTOPOHW - A0 BY3bKOI;
3MalLLyeEMO OEKO OJIEt0.

Porannky BMOYyeEMO CrodaTky B OJlit0, a NnoTiM B
LIYKOP | BUKJTadaeMo Ha [eKo;

PogsirpiBaemMo Qyx0BKY, i BUNIKaeMO npu Temneparypi
180°C 20-30 xBUNVIH.

Poraskm 3 noBuaiomM, 0cobimBo 671y4HVM Ta
BULLIHEBUM, L€ y/Iiob1eHa BUMiHKa MOiX BHyHYOK. M 3
BEJIMKIM 38[J0BOJIEHHSIM BUMIKAEMO POra/ MK Pa30M.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

Mpocitor 6OPOLLHO.
e [loTpUMYOCb TEMMEPATYPHUX PEXUMIB BUMIKAHHS.
e Muo pyku/ nepem NpuroTyBaHHSaM i Mif, Yac npoLecy.
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Courtesy of:

Nadia, Foodworks Kazatin

Recipe name:

Croissants with Jam

Ingredients:

e Water- 125 ml

e Sunflower oil - 125 m
e Sugar- 100g

e Salt-0.5teaspoon

e Fresh yeast - 50g

e Wheat flour - 1200g

For filling:

e Jam to taste (apple, cherry, strawberry)
e Sugar - 1-2 tablespoons (for sprinkling)
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

e Boil water, oil, sugar, and salt, cool to room
temperature.

e Add fresh yeast.

e Sprinkle the sifted flour while kneading the
dough. Cover with a napkin to let it sit for 15-20
minutes.

e Roll out the dough thinly, cut into triangles. In
each triangle put the filing at your discretion.
Wrap: from the wide side - to the narrow.

e Grease the baking sheet with oil, dip the
bagels first in oil, and then in sugar and put
them on a baking sheet.

* Preheat the oven and bake at 180°C for 20-30
minutes.

Croissants with jam, especially apple and cherry,
are my granddaughters’ favorite pastries. We bake
bagels together with great pleasure.

How you put food safety practices into action:

e |sift flour.
e | follow the baking temperature regimes.

¢ | wash my hands before cooking and during the process.
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10.19

JTlo6’a3H0 HapaHo: Courtesy of:

Miopgmuna, Foodworks Kazatin Lyudmila, Foodworks Kazatin

HasBa peuenrTy: Recipe name:

CwvpHi nanoy4ku 3 coycamu Cheese Sticks with Sauces

IHrpepjieHTH: IHCTPYKLUi: Ingredients: Instructions:
e 250 r TBEPAOrO CUPY e Cuip pixemMo 6pycoykamm opieHToBHO 10 cM * Cheese-250g * Cutthe cheese info bars approximately 10 cm
e 2aqlus 3aBAOBXKY | 1 CM 3aBTOBLLKM. * Eggs- 2 pieces long and 1 cm thick.
e 250r Bogu e [1ns KASIPY B MMCOYLY 3@ JOMOMOTOI0 BiHUYKA *  Water - 250ml| e For the batter, whisk water, eggs, salt, and flour
e Kinbka api6ok cori 3611BaEMO BOfY, SWALISI, Cislb | GOPOLLHO. ¢ Salt- few pinches in a bowl using a whisk. '
e 160r NLeHrYHoro 60poLLHa e PogzirpiaeMo onito, NOTIM CUPHI BPYCOYKY * Wheafflour-160 g * Heatfthe oil, then dip the cheese bars in the
e Onig COHALLHMKOBA 3MOUYEMO B KIIFPI | Bipasy OryCKaeMo B rapsidy e Sunflower ail (for frying) batter and immediately drop them into the hot
oflito. oil.
e O6CMaKYEMO MPOTAroM 1-2 XBUIVH. e Fry for 1-2 minutes.
e [1OTIM LLYMIBKOIO BUTAIYEMO BCi MaUMYKK, KI1aOeMo ¢ Then take out all the sticks with a slotted spoon,
Ha NanepoBi PYLLHWKM, W06 CTEKIM HAAJ LKA OFil. put them on paper towels to drain the excess
oil.
CUPHI nannykuv — rnpexkpacH1i BapiaHT 3aKyCKu _ ) _
LTS [IDYXKHIX [TOCUAEHBOK, CBATKOBOIO CTOJ1y 460 Cheese sticks are a great snack op'hon for f@endly
PDI3HOMAHITHOCTI LLIOZIEHHOIrO MeHIO. [OTYIOTCS OCUTS gatherings, a festive table, or a variety of daily
LLIBUAKO Ta HE CKIaAHO. menu. They are prepared quickly enough and not
difficult.
Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:
e [lepen NPUroTyBaHHAM PETEIEHO MUOTECS PYKM. e | wash my hands before cooking thoroughly.

e 3aBxay peTesibHO NPUBUPa0 CBOKD KYXHIO. * |always clean my kitchen thoroughly.
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10.20

JTlo6’a3H0 HapaHo: Courtesy of:

Map’saH, Foodworks Kazatin Marian, Foodworks Kazatin

HasBa peuenty: Recipe name:

Cmy3i hpykTOBE Fruit Smoothie

IHrpepjieHTN: IHCTPYKLUi: Ingredients: Instructions:
° Banann — 2 LUTYKMN ° Oq|/||_|_||aeMo BCi d)pyKTM B'ﬂ. LLIKipKI/I, HapisaeMO X ° Bananas - 2 pieces ° Peel all the frUiTS, cut them into cubes and
e dbnyka - 2 WTykm Kybu1kamm Ta MOMILLAEMO B MOCY [, A1 36MBAHHS. *  Apples -2 pieces place them in a mixing bowl. _
e Kigi—1 wryka e bneHpgepom Bce NepebrBaeMo pasoM 3 kedipom Ao *  Kiwi- 1 piece e Blend everything together with kefir with a
e AnenbcuH — 1 WwTyka OOHOPIOHOI Macu. e Orange - 1 piece blender until smooth.
e Kedip abo HaTypanbHUiA MOrypT (KUPHICTL 1%) -0,5  ®  PO3MBaEMO MO CKNSHKAX Ta CMaKyemo. * Kefiror natural yogurt (1% fat) - 0.5 | ¢ Pourinto glasses and taste.
n
OCHOBHVIMU MIKOCAMU MPUTOTYBAaHHS (DPYKTOBOIO CMY3i The main qdvom‘oges of mOkIQg a fI’UI'T.SmOOThIe'
ABJIAETHCA Te, L0 BOHO rOTYETLCS [JOCUT LLBUAKO, € are that it is prepared quickly, it is nufrn‘:pgs, and it
MOXVBHUM, & TakOX Ay>XKe CMa4YHM Ta KOPUCHUM, apke is also very fasty qnd healthy, because it includes
10 VIOro cknazy BXoAuTb Garato PisHMX (pyKTIB. many different fruits.
Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:
PeTenbHO MMEMO PYKK, 4OOpE BUMNBAEMO (HPYKTN. *  Wash hands thoroughly, wash the fruit well.

e O60B’3KOBO NEPEBIPAEMO TEPMIH MPUAATHOCTI Kedipy. * Besure fo check the expiration date of kefir.




10.21

JTro6’a3H0 HapaHo:

AHppin, Foodworks Kazatin

HasBa peuenTy:

Creiik «Tepec Maxop»

IHrpepieHTN:

e Crelk «Tepec maxxop» FOODWORKS - 1 wtyka
e PoamapuvH — 2 rinovxku

e Macno Beplukose -20r

e YaCHUK — 2 3yO4MKUK

[ )

Cinb, nepeLb YOPHUIA MeneH
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IHCTpYyKUii:

e 3BINIbHUTY CTEVK Bif, MaKyBaHHS.

e CMaXUTU CTENK Ha rpui 40 CTYMNeHs MPOCMadKKI
«medium-rare».

e (CTelk K1agemMo Ha xap4oBy obry, 3Bepxy
BMKNAOAEMO LLIMATOYKM Macia KiMHaTHOI
Temneparypu, COIMMO, NepYNUMO, JOAAEMO
PO3MapuH Ta PO3PISaHNM YaCHUK.

e LLlinbHO 3aropTaemMo Ta 3anmiiaemo Ha 5-7 XB.

e [logaemo Ha nmigirpiTinn Tapinui, abo aepes’aHin
OOLUL.

OnauH i3 HavikpalLmXx aibTepHAaTUBHWX CTEVIKIB.

Ocob/BO, KOV FOTYELL | CIIOXKUBAELL OO Y XOPOLLIN

KOMIaHii

Global Cookbook 2022

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

e BKKOPUCTOBYI M’SCO Bif, BUPOOHMKA, SkoMy A0Bipsito. Lie TOB «Ko3AaTUHCHKNIA M’SCOKOMOBIHAT».
e 30bepirato cupe M’ACO B XOOAWIbHNKY Y CheLuiasibHIn cexuyi.

e PeTeslbHO MO PYKW NMepe[, MPUroTyBaHHAM i B MPOLEC,

Global Cookbook 2022

Courtesy of:

Andriy, Foodworks Kazatin

Recipe name:

Steak “Terres Major”

Ingredients:

e Steak “Terres Major” FOODWORKS - 1 piece
e Rosemary - 2 sprigs

e Butter-20g

e Garlic - 2 cloves

e Salt, ground black pepper
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Food
Safety

@ ; Look out.
/ Speak up.

Act now.

Instructions:

¢ Remove the steak from the packaging.

e Grill the steak fo medium-rare.

¢ Place the steak on foil, spread pieces of butter
of room temperature on top, salt and pepper,
add rosemary and chopped garlic.

e Wrap tightly and leave for 5-7 minutes. Serve
on a warmed plate or wooden board.

One of the best alternative steaks. Especially when
you prepare and consume it in good company.

How you put food safety practices into action:

* |use meat from a producer | trust. This is “Koziatynskyi meat plant” LLC.
* | keep raw meat in the refrigerator in a special section.
* | wash my hands before cooking and during the process thoroughly.



10.22

JTro6’a3H0 HapaHo:

borpaHa, Foodworks Kazatin

HasBa peuenrTy:

TicTeuka Mo€i 6abyci

IHrpepieHTN:

BopoluHo nweHn4He — 4001

Macno BepLukoBe (KupHICTb 72,5%) — 350r

ANUS Kypsdi -2 LUTYKK

CmeTaHa (KMpHICTb He MeHLe 35%) — 6 CTONoBMX
JIOXKOK

e [1ng nocrnaHHs TICTEYOK: LiyKOP, MakK, BaHiIbHUM

LlyKop

Global Cookbook 2022

IHCTpYyKUii:

e [IpociaTy 6GOPOLLHO, A0AATU Oy>KE XON0AHE Mac1o
(MOXKHa 3 MOPO3WIIKK), MOCIKTU HOXXEM A0 APIOHOI
KPWXTUW, 0OOATU XOBTKW | CMETaHY, LIBUAKO 3aMiCUTK
M’gKe TICTO | MOKNacTV B XONIOOUbHVIK.

e Binky 361TK BUOEIKOK, 3MILLIATI LyKOP, BaHINIbHUM
LyKOp Ta Mak.

e V5 TiCTa BUMHATL 3 XONIOAWIIbHMIKA, pO3KadaTii miacT
TOBLWHO 0,5 cM, BUpI3aT TicTeqka, 3MacTUTK
BilKoM Ta MocKnaTyi MaKOBO-LIYKPOBOK CYMILLILLIKO.

e TicTeuka BMK/IACTM Ha JEKO 3MOYEHe BOAOO Ta
Bunikaty 15-20xB npu TemnepaTtypi 190-200 °C.

e Jlani Tak camo NPOOOBXKYBaTK 3 PELLTOO TicTa.

Mosi 6abycs (Bx<e nokiviHa) Hapoawaacs y 1913 pody.
Llevt peyenT i gicraBcs Bif i 6abyci. | e nepLua mMosi
BUriYKa 3 ANTUHCTBA, SKY BOHa HaB41/1a Hac i3 CeCTpOoro
BUrOTOB/ISITU.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

MPOCitoH0 BOPOLLIHO.
Kyrnaisito NPOayKTW NULE NepeBIPeHNX BUPOOHIKIB.

36epirato AL B XONOANIBHMIKY Y CreLiasibHOMY JIOTKY.
MO PYKM Mepeq, MPUroTyBaHHsM i Mif, Yac NpoLecy.
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Courtesy of:

Bogdana, Foodworks Kazatin

Recipe name:

My Grandmother’s Cakes

Ingredients:

e Wheat flour - 400g

e Butter (fat content 72.5%) - 350 g

e Chicken eggs - 2 pieces

e Sour cream (at least 35% fat) - 6 tablespoons

For sprinkling cakes: sugar, poppy seeds, vanilla
sugar
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Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

e Sift the flour, add very cold butter (can be from
the freezer), chop with a knife to small crumios,
add egg yolks and sour cream, quickly knead
a soft dough and put it in the refrigerator.

e Beat the whites with a fork in a bowl; mix sugar,
vanilla sugar, and poppy seeds in a plate.

¢ Remove 2 of the dough from the refrigerator,
roll out a layer 0.5 cm thick, cut out cakes,
brush with egg white and sprinkle with poppy-
sugar mixture.

e Putf the cakes on a baking sheet moistened
with water and bake for 15-20 minutes at a
temperature of 190-200 °C.

e Then confinue in the same way with the rest of
the dough.

My grandmother (now deceased) was born in
1913. She got this recipe from her grandmother.
And this is my first pastry since childhood, which
she taught me and my sister to make.

How you put food safety practices into action:

I sift flour.
| buy products only from proven manufacturers.
| store eggs in the refrigerator in a special tray.

| wash my hands before cooking and during the process.
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JTlo6’a3H0 HapaHo: Courtesy of:

Hatanis, Foodworks Kazatin Natalia, Foodworks Kazatin

HasBa peuenTy: Recipe name:

TopTt MegiBHuK Honey Cake
IHrpegieHTH: IHCTPYKLUii: Ingredients: Instructions:
[ns KopxiB: e Y KaCTPY/IO KINAAEMO MaCsIo, LyKop, Mef, Ta For the cakes: e Put butter, sugar, and honey in a saucepan
CTaBMMO Ha BOAAHY 6aHI0 [0 PO3M/IaBIeHHS. and put it in a water bath until it melts. Beat the
e BOpOLWHO MiueHn4He — 500 r 36UBaEMO FMLS Ta JOOAEMO [0 CyMILL. *  Wheat flour - 500 g eggs and add to the mm’rure. '
e Mep — 3 CTOOBI NOXKM e [lomaemo cofly, Maca CriHUTbCS, NepeMiLLyemo Ta * Honey - 3 tablespoons * Add soda, the mass will foam, mix and add
e Llykop-200Tr ponaemo 160r 6opollHa, nepemilllyeMo Ta 3HIMaeMo e Sugar- ZQO g 160g of flour, cqn’rmue to mix, remove from
e SAiug - 2 Wrykw 3 BOTHIO. OXOJIOKYEMO. * Eggs -2 pieces heat and cool it. -
e BepuikoBe macno —50r e [logaemo peLuTy 60pOLLHA | BUMILLYEMO. e Butter-50g . Add ’rhe rest of the flour and mix.
e Copa- 1 yvaliHa noxka e [inuMo Ha 10-12 YacTVH. PO3KauYyemo TOHEHBKO * Soda -1 teaspoon * Divide into 10-12 parts. Roll out thinly on
Ha neprameHTi | BUNIKaEMO KOPXKi Mpu Temneparypi parchment and bake the cakes at a
Ons kpemy: 1800C NPOTAroMm 5-7xB, KOXEH [0 3010TUCTOro For the cream: temperature of 1800C for 5-7 minutes, each
KOJIbOPY. until golden.
e CwmeTaHa - 500 r e [1n9 Kpemy cMeTaHy 361BAEMO 3 LiyKPOBOIO My/ApOIo, * Sourcream-500g * Forthe cream, whip sour cream with
e LlykpoBa nygpa — 250 r [0AI04M NOAPIGHEHN YOPHOCUB. * Powdered sugar - 250 g powdered sugar, gddmg chopped prunes.
e YopHocnvs - 300 r e 3MacTUTL KOPXi KDEMOM, MPVKPACcUTL 3a e Prunes-300 g . Brush the cckes. with cream, decorate as
BaKaHHAM. SaLLUTU Y XONOOWTbHKY NPOTAIOM 4- de§|red. Lgove in the refrigerator for 4-5 hours
5 rogyH onsg NpoCoYyBaHHS. for infiltfration.
DKozHe CBSTO B HaLLIith POAUHI HE MPOXoauTs 663 No .hc?lidoy in our family is complefe without this
LibOro CMa4HKHoro TopTka. Moi JoHeqKY Foro gysxe delicious cake. My dgughfers love it very much, so
Mo/I06IH0Th, TOMY £ (3 38[0BOSIEHHSM ViOro reyy, o6 I am happy to bake it for the whole family to taste.
rocmakyBaJsia BCsl POAVHa.
Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:
YueToTa pyK, POBOUMX MOBEPXOHb Ta IHCTPYMEHTIB. * Cleanliness of hands, work surfaces and tools.
*  BVKOPWCTOBYIO JINLLIE CBIXKI MPOLYKTY. * luse only fresh products.

e Y XOnoaunbHUKY CUPI Ta MPMroToBaHI MPOAYKTY 36epiraio OKPEMO | B KOHTEHepax. e | store raw and cooked products separately and in containers in the refrigerator.
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JTro6’a3H0 HapaHo:

borpaHa, Foodworks Kazatin

HasBa peuenrTy:

TopT MonyHW4HMR

IHrpepieHTN:
CBiTnui Kopx:

Anug kypsadi -3 WTykn

Llykop — 1671

BaHinbHWn Lykop - 5r

Bopa — 5 CTONoBYX TOXOK

bopotHo nweHnyHe —130r +1 %2 CTONOBUX TOXKKM
PosnyLuyBay gns Ticta — 2r

TeMHuIn KopX:

e BopowHo nueHnyHe — 130r

e Kakao - 1 72 CTOMOBMX JTOXKM
e [opixn -50r

e [3tom—50r

Kpem:

CwmeTaHa (kupHicTb 30%) - 600r
LlykpoBa nygpa — 250-300r ( noTpibHO npobyBaTu,
AKLLO tobUTe conoaxe, gopanTe binblue)

e BaHinbHun uykop -10r

e MiuHa conogka kaBa - 250 Mn (o199 NpocoYyBaHHA
TEMHOI0 KOPXKa)

banaHn — 3wt

[MonyHmus — 500 r

YopHui Wokonag, Menicca (419 NpuKpaLlaHHs)

Kpyrna chopma ong TopTy - giaMeTpoMm 25 cm

300

IHCTpyKUii:

CBiTnum Kopx:

e [Ipociaty 60POLLHO, 00OAaTV PO3MyLLYyBaY.

e DKOBTKM 36MBaTY 3 LIyKPOM, BaHISTbH/M LIyKPOM
00 CBIT/IOr0 KOMbOPY, AOAAK0HM MO OAHIV NOXLU|
XONOAHOT BOAW, B KiHL|i BUMILLATV 3 BOPOLLHOM.

e Binky 36UTK OO MILHOI NiHK, 0BEPEXXHO 3MillaTK i3
CYMILLILLIKO >KOBTKIB Ta BopoLuHa.

e TicTo BMKNACTK y 3mallieHy hopmy Ta Bunikatu 20-
25xB npw Temnepatypi 190 °C.

TemHMn KOpXX:

e [Ipociary 60pOoLLHO, Ao4aTV PO3NyLUIyBaY i kKakao

e DKOBTKM 36MBaTY 3 LIyKPOM, BaHISTbHM LIyKPOM
00 CBIT/IOr0 KOMbOPY, AOAAK0HM MO OAHIV NOXLU|
XONIOAHOT BOAW, B KiHLLi BUMILLATW i3 CUMYyY MU
iHrpeaieHTaMm, ooaaT NOAPIGHEH! ropixXn Ta i3toM.

e bBinky 36UTK OO MILHOI MiHK, 0BEPEXXHO 3MillaTK i3
CYMILLILLIKO >KOBTKIB Ta BopoLuHa.

e TicTo BMKNACTK y 3mallleHy hopmy Ta Bunikatu 20-
25xB npw Temnepatypi 190 °C.

e (O6uagpa KopXi obpe OX0N0anUTU

Kpem:
®  [y>Ke XOJIOAHY CMETaHy 30UTU 3 LIyKPOBOK MyApOHO
Ta BaHIIbHUM LIYKPOM

dopmyBaHHSA TOPTY:

e YacTMHY MOMYHWL pO3pi3aT HaBMia Ta SaINLLIUTK
05 NpUKpaLLaHHsa TOpTY

e baHaHM Ta peLuTy NoAyHWL NopisaTn Kpy>Kevkamm

e TeMHUN KOPXX MPOCOYUTU KaBO, 3MaCTUTN KDEMOM
(2-3 CTONOBUX NTOXKN) BUKACTU KPY>KEUKM BaHaHy
Ta noayHNL,.

e CBITMI KOPXK PO3pi3aTy Ha KOk, KoXKeH Kyonk
3aHypOBaTU Y CMETaHHWUIA KPEM i BUKadaTn'y
BUrNSAi MPKM Ha TEMHUM KOPXK, MK KyBrkamm
BKJIadaTV Kpy>Keukn 6aHaHiB i nonyHuLi. Bepx TopTy
3MacTUTV KpeMOM. TOPT MOCTaBUTU Y XONOANIBHIK
He MeHLLe HX Ha 12 roauH. [NoTiM npukpacuti
NONYHVILIEKD, PO3TOMIEHM YOPHUM LLIOKOA00M,
JNINCTOYKaMU MESTICI.

L{evt TopT MOXKHa roTyBatu 3 PI3HUMI CE30HHMM
grogamu Ta (opykTamu, ane HanbifbLLe BiH CMaKye 3
noayHUero. Taku TOPT roTyr MPaKTUYHO Ha KOXKEH
[EHb HAPOMKEHHS Y HALLIiVI POAVHI.

Courtesy of:

Bogdana, Foodworks Kazatin

Recipe name:

Strawberry Cake

Ingredients:
For the light cake:

Chicken eggs - 3 pieces

Sugar - 167g

Vanilla sugar-5g

Water - 5 tablespoons

Wheat flour- 130 g + 1 2 tablespoons
Baking powder for dough-2g

For the dark cake:

All the ingredients are the same as for the light
cake, with the exception of:

e Wheat flour - 130g

e llICocoa- 1Y% tablespoons

* Nufts - 50g

e Raisins - 50g

For the dark cake:

e Sour cream (30% fat) - 600g

Powdered sugar - 250-300g (must taste, if you
like very sweet, add more)

e Vanillasugar-10g

e Strong sweet coffee - 250 ml (for infusing the
dark cake)

e Bananas - 3 pieces

e Strawberries - 500 g

e Dark chocolate, lemon balm (for decoration)

e  Round cake form - 25 cm in diameter
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Instructions:

For the light cake:

e Siff flour, add baking powder. Beat the egg
yolks with sugar and vanilla sugar until light in
color, adding one spoonful of cold water at a
time, then mix with flour at the end. Beat the
egg whites to a stiff foam, carefully mix with a
mixture of yolks and flour. Put the dough in a
greased form and bake for 20-25 minutes at a
temperature 190 °C.

For the dark cake:

e Siff flour, add baking powder and cocoa. Beat
the egg yolks with sugar and vanilla sugar
until light in color, adding one spoonful of
cold water at a fime, then mix with the loose
ingredients af the end, add chopped nuts
and raisins. Beat the egg whites to a sfiff foam,
carefully mix with a mixture of yolks and flour.
Put the dough in a greased form and bake for
20-25 minutes at a temperature 190 °C.

e Cool both cakes well.

For the cream:
e Beat very cold sour cream with powdered
sugar and vanilla sugar.

Forming the cake:

e Cut a part of the strawberry in half and leave it
for decorating the cake.

e Cut the bananas and the rest of the
stfrawberries info circles. Soak the dark cake
with coffee, spread cream (2-3 tablespoons)
and lay out banana and strawberry circles.
Cut the light cake into cubes. Dip each cube
in sour cream and lay out in the form of a
slide on a dark cake, put banana circles and
strawberries between the cubes. Cover the top
of the cake with cream. Put the cake in the
refrigerator for at least 12 hours. Then decorate
with strawberries, melted dark chocolate,
lemon balm leaves.

This cake can be prepared with various seasonal
berries and fruits, but it tastes best with strawberries.
I make such a cake for almost every birthday in our
family.
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10.25

JTro6’a3H0 HapaHo:

Onbra, Foodworks Kazatin

HasBa peuenrTy:

TopT «Conopka bpxinka»

IHrpepieHTN:
TicTo:

2 anud

2 CTONOBUX JIOXKKM Meny

2 YalHNX NTOXKKW coam

150 r uykpy

100 BepLUKOBOro macna
500-600 r nweHn4Horo 6opoLuHa

Kpem:

4-5 CTONOBUX NTOXKKM KaPTOMISIHOrO KPOXMaUTtO
500 mn Mosoka

180 r uykpy

1 YarHa NoXKKa BaHINIbHOMO LIyKPY

2 anud

200 r BepLUKOBOro macna

IHCTpYyKUii:

TicTo:

® Me[d CTaBMMO Ha BOrOHb PasoM i3 COA0 A0
MOBHOMO PO3TOM/EHHS Meay. [Joaaemo Maco, Lwob
PO3TONWIOCH, AOAAEMO LIYKOP i 2 aus A0 MOBHOMO
PO3UYMHEHHS LIYKPY. 3HIMaAEMO 3 NAUTK Ta 3MILLYEMO
3 6opoluHoM. Popmyemo 8-10 KOpPXKIB Ta BMMNIKAEMO
npwv Temnepatypi 170-180 °C npoTtarom 5 xB.

Kpem:

e Bci iHrpegieHTn (kpiM Macna) 3MiLlyemo, BCe BaprMo
Ha NapoBi 6aHi 0 3aryLleHHsa. 3HIMaeMo 3 NnTu Ta
CTaBVMO, LLIOO OX01010, MACI0 PO3IM’ AT Ta JoaaTH
[0 OXOJIOPKEHOr0 Kpemy i 3uBatu 2-3 XB.

Llevi TOpT SBS€THCS Y/IH00/1eHVIM ECepTOM MOIro
CUHOYKa. 3 yCiX COI040LLIB M0ro BiH Mosir0base GirlbLL
3a BCe, TOMY i3 3a40BOJIEHHSIM Oro nedy, oo
riopayBaT TaKOK CMaKOTOIO.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

e [IpocitoBaT 6OPOLLHO.
e PeTeNlbHO MUTK PYKW.

Courtesy of:

Olha, Foodworks Kazatin

Recipe name:

“Sweet Bee” Cake

Ingredients:
For the dough:

Eggs - 2 pieces

Honey - 2 tablespoons
Soda - 2 teaspoons
Sugar - 150g

Butfter - 100g

Wheat flour - 500-600 g

For the cream:

Potato starch - 4-5 tablespoons
Milk - 500 ml

Sugar-180 g

Vanilla sugar -1 teaspoon

Eggs — 2 pieces

Butter-200 g

@ ; Look out.
’ Speak up.
Act now.

Instructions:

Dough:

¢ Heat honey together with soda until the honey
melts completely.

¢ Add butter to melt, add sugar and 2 eggs.
heat until sugar is completely dissolved.

e Remove from the stove and mix with flour.

e Form 8-10 cakes and bake at a temperature
170-180 °C for 5 minutes.

Cream:

e Mix allingredients (except butter), cook
everything in a steam bath until thickened.

¢ Remove from the stove and leave to cool,
knead the butter and add to the cooled
cream and beat for 2-3 minutes.

This cake is my son'’s favorite dessert. Of all sweets,
he likes it more than anything, so | gladly bake it to
please him with such deliciousness.

How you put food safety practices into action:

e Sift the flour.
*  Wash hands thoroughly.
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JTlo6’a3H0 HapaHo: Courtesy of:

Hatanis, Foodworks Kazatin Natalia, Foodworks Kazatin

HasBa peuenTy: Recipe name:

®dneHk CTelik Flank Steak
IHrpepjieHTH: IHCTPYKLUi: Ingredients: Instructions:
e Onerk Cteilk FOODWORKS — 1 kr o 3BiIbHTY CTEVIK Bif NaKyBaHHS. * Flank Steak FOODWORKS - 1 kg * Remove the steak from the packaging.
° e [lpuroTyBatu MapuvHag, i3 BCiX iHrPemdieHTIB. e Prepare the marinade from all the ingredients.
MapuHan;: e ButpumaTit M’Sico y MapvHagj B XONOAVUIbHUKY He Marinade: * Keep the meat in the marinade in the
N MeHLLe 8 roauH (MoXkHa i 24). refrigerator for at least 8 hours (or 24).
e PosvapuH 1r e BUIMHATU CTeliK 3 MapuHay, O6CYLLMTI NanepoBo * Rosemary-1g9 ¢ Remove the steak from the marinade, dry with
e Onis onvekoBa 28 r CEPBETKOIO. + Oliveoil-28 g a paper fowel. '
e Ol COHSILLHVKOBA 56 e CMaXuTV CTEVIK Ha MpWsii 0 CTYMEHs! MPOCMaKKM * Sunflower oil - 56 g * Grill the steak to medium. .
e Cinb Mopcbka 111 «mediump. e Seasalt-11g e Place the steak on food foil, wrap tightly and
e TlepeLip HOPHWIA MeneHuin 2r e CTeilK KNlagemo Ha Xap4oBy osbry, LLiMbHO * Ground black pepper-2g leave for 5-7 minutes.
e [lpoBaHchbki Tpasm 11 3aropTaemMo Ta 3aMLLAEMO Ha 5-7 XB. * Provence herbs-1g e Serve on a warmed plate or wooden board.
e (CoeBurcoyc 78 r e [logaemo Ha nmigirpiTinn Tapinui, abo aepes’aHin ¢ Soysauce-78g . -
e |MGVp CBIKWIA TepTWIN 28 T AoLLL. * Fresh grated ginger-28 g Tender steak in marinade - a good choice for a
e YaCHUK CBIKU TepTui 28 1 e Fresh grated garlic - 28 g family barbecue.
HixHni cTevik y mapuvHagi. XopoLuwv Bubip 4715
cimeriHoro bapbexto.
Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:
e BUKOPVCTOBYIO M’SICO Bifi, BUPOBHMKA, KoMy AoBipsito. Lie TOB «KO3STUHCHKUI M’ SCOKOMBIHAT. * luse meat from a producer | frust. This is Koziatynskyi meat plant LLC.
e 36epirato cvipe M’SICO B XONOAMIBHUKY Y CrieLjasibHii CexLji. e | store raw meat in the refrigerator in a special section.

e TliATPVMYIO YNCTOTY Y XOJIOAWUBHUIKY, NEPIOAVYHO MUIO i AE3iHIKYHO 110ro. e | keep my refrigerator clean, periodically wash and disinfect it.
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JTro6’a3H0 HapaHo:

Hensa, Foodworks Kazatin

HasBa peuenTy:

Xni6 «JomaluHin»

IHrpepieHTN:

Bopa tenna - 210 mn
CoHslHMKoBa onist - 30 MmN
Cinb - 1 yaHa noxxka

Cyxi gpixoyKi - 5 1

Llykop - 1 yarHa noxka
BopoLuHo nuweHnyHe - 450
MoI0KO OJ/19 3MaLLyBaHHS

306 Global Cookbook 2022

IHCTpYyKUii:

e [IpocitoemMo BOPOLLIHO, 4OOAEMO LIKOP Ta Ciflb,
00O2EMO OPPKOXKI | 4OBpe NepemillyeMo, BAIMBAEMO
Tensy BoAy, 00O2EMO COHALLIHVKOBY OJIitO,
NnoYrHaeEMO 3MiLLlyBaTu TICTO;

e [locrnaemMo AOLIKY GOPOLLHOM; NEPEKNOAEMO TICTO
Ta BUMILLYEMO 5-7 XBUJINH;

e [lepeksiagaemMo TICTO B MUCKY | HAKprBaeEMO
PYLUHWKOM i CTaB/MO B Tersie Micug;

e P0o3KaTyeMO TICTO i CKPy4yEMO PYJIETUKOM, KJ1aAeMO
Ha 0eKo Ta Yekaemo Lo nigHANocs;

e Pbkemo HaBCKOCK Ta NepemalLlyeMO MOJIOKOM;

e PosirpiBaemo OyxoBKy, i Bunikaemo npu 180 °C
npoTarom 35-45 XBUvH.

3a Bcix YaciB i y BCiX Hapo#iB 6y/10 HanbifbLLOK CBSTIC-
THO, KOJIV iexxaB X/1i6 Ha CTo/li. Hi4oro HaricmMayHILLIOro 3a
X716 crieqeHuy CBOIMM pyKkaml HEMAE.

Ik Bu BTiNnoeTe B XXUTTA MeToAn 6e3neYyHOCTi Xap4yoBUX NPoAyKTiB:

MPOCitoH0 BOPOLLIHO.
Kynyto MPOAYKTU NILLIE NEPEBIPEHNX BUPOOHVIKIB.
MUIO PYKM Nepeq, MpUroTyBaHHAM i Mif, Yac NpoLEeCy.

Global Cookbook 2022

Courtesy of:

Nelya, Foodworks Kazatin

Recipe name:

Homemade Bread

Ingredients:

Warm water - 210 m|
Sunflower aoil - 30 ml
Salt - 1 teaspoon
Dry yeast-5g
Sugar - 1 teaspoon
Wheat flour - 450 g
Milk
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Instructions:

e Sift flour, add sugar and salt, add yeast and mix
well, pour warm water, add sunflower oil, start
mixing the dough.

e Sprinkle the board with flour; turn the dough
over and knead for 5-7 minutes.

e Transfer the dough to a bowl and cover with a
towel and put in a warm place.

e Roll out the dough and twist it with a rolling pin,
put it on a baking sheet and wait for it to rise.

e Cut diagonally and brush with milk.

* Preheat the oven and bake at 180 °C for 35-45
minutes.

At all times and among all nations, it was the
greatest holiness when there was bread on the
table. There is nothing tastier than bread baked
with your own hands.

How you put food safety practices into action:

I sift flour.
| buy products only from proven manufacturers.

| wash my hands before cooking and during the process.
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10.28

JTlo6’a3H0 HapaHo: Courtesy of:

Onbra, Foodworks Kazatin Olha, Foodworks Kazatin

HasBa peuenrTy: Recipe name:

®dine kypsaue Chicken Fillet
IHrpepjieHTH: IHCTPYKLUi: Ingredients: Instructions:
e Oine kypsye 1 WwTyka o dine po3minMTh Ha 2-3 YacTUHY, BiOGUTY, * Chicken fillet - 1 piece e Divide the chicken fillet into 2-3 parts, beat,
*  Cup pomauukii 300 rp 3amapuHyBaTu: (Cinb, NepeLib, COEBUI COyC, Mef); « Cofttage cheese - 300 g and marinate (salt, pepper, soy sauce, honey).
e Siue kypsiye 1 Wt e [OMIDOPU Pi3aTY KPYXKEUKAMU; * Chickenegg- 1 piece e Cut the fomatoes into circles.
e Cup tBepomn 150rp e CupHa Maca (0o cupy O0oAaTV NOAPIGHEHY METPYLLKY, e Cheese 150 g » Cheese mass: add to cottage cheese
e [lomigopu 2 wr CiNb Ta nepeLib 3a CMaKoM); * Tomatoes - 2 pieces chopped parsley, salt and pepper to taste .
e CoeBuit coyc 1 CT. NnoxkKa e BuK/IacT YaCTUHKM dhine Ha JeKo 3BEPXY CUPHY * Soysauce -1 tablespoon * Putthe pieces of fillet on a baking sheeft, top
e Mezn 1 4.n0kKa Macy, NOMILOP Ta 3aTepTV TBEPLMM CHPOM. e Honey- 1 teaspoon with cheese mass and tomato, and cover with
e Cinb, nepeL, 3e/1eHb, MPMNpPasm e PosirpiBaeMo oyxoBky, i Bunikaemo npu 180 oC 25- * Salt, pepper, herbs, spices. grated cheese.

35 XBUANH. * Heat the oven and bake at 180 °C for 25-35

minutes.
[laHa cTpaBa € ay»<e cMayHoK Ta KopUCHO. 5 i nobsio
icTv Ha 06ig 3 oBOYaMy. This dish is very tasty and healthy. | like to eat it for
lunch with vegetables.

Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:
° KyMnyt NPOAYKTY NnLLIE ﬂepeBipeHMX BI/IpO6H|/IKiB. ° | buy prOdUCTS only from proven monufoc‘rurers.. . ' )
e 36epirato AL, CVp AOMALLHIN, CVp TBEOUIA Ta difle B XONOAUBHYIKY Y CrieLianbHIX JIOTKAX. * |store eggs, cheese, cottage cheese and fillets in special trays in the refrigerator.
e MU0 OBOMI Ta SILIS Mepef, 3aCTOCYBaHHSIM. * lwash vegetables and eggs before use.
* MU0 PYKU Nepes, MPUroTyBaHHsM i Mif, 4ac NpoLECy. * | wash my hands before cooking and during the process.
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JTro6’a3H0 HapaHo:

Hatania, Foodworks Kazatin

HasBa peuenrTy:

WTpynenb «BecHsiHMi»

310
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Courtesy of:

Natalia, Foodworks Kazatin

Recipe name:

“Spring” Strudel

311
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IHrpegieHTH: IHCTPYKLUii: Ingredients: Instructions:

TicTo: e Bopay 3 oslieto 3aKUM'STUTL | 5 XB HACTOSTU AN For the dough: e Boil water with oil and let it cool for 5 minutes,
OXOOMKEHHS! , AOAAEMO BOPOLLHO, PO3NyLLyBaY Ta add flour, baking powder and salt.

e 1501 BOOY Cinb. e Water - 150 mi e First, we stir with a spoon, and then we knead

e 150 r onii e CrioyaTKy PO3MILLYEMO JIOXKKOLD, @ MOTIM PYKOK « Oil-150g with our hands.

e 640 r 60POLLHA NLIEHUYHOrO BUMILLYEMO. e Wheat flour- 640 g e Divide into two parts and we will receive 2

e 1 yailHa TO>KKa PO3MyLLYBAYY e [liMMO Ha [Bi YaCTVIHM. e Baking powder -1 teaspoon strudels from all these ingredients.

e [Ipi6ka coni e TICTO PO3KAYYEMO TOHECEHbBKO, LLI0G BOHO * A pinch of salt e Roll out the dough thinly so that it shines

e KyHXyT A1 NOCHMaHHS MPOCBIYBasIOCh, SKLLO po3kaTaTu rpy6o, He 6yae * Egg for greasing through, if you roll out roughly, it will not be

CMa4HoO.

tasty.

HauuHka: e 3Bepxy KIAOemMo HapidaHi ApIGHO L, Lmbyto, For the filling: e Place finely qhopped egags, o'nion, dill, salt on
Kpir, 3ropTaeMo PYJIETUKOM, 3BEPXY 3MaLLyeEMO . top, roll.up Wl’rb a roll, brush with egg on top

e 1 NyYyoK 3eneHol LBy AMLEM Ta MOCKMaEMO KyHXKYTOM. e Greenonions - 1 bunch and sprinkle with sesame seeds.

e AiLS BapeHi — 4 LUTYKY e Bunikaemo 25-30 x8 npu 1800C A0 YTBOPEHHS * Dill- 1 bunch * Bake for 25-30 minutes at 180°C until a golden

e 1 my4oK kpony PYM’SIHOT CKOPVHKHI. * Boiled chicken eggs - 4 pieces crust forms.

*  die ong 3MalllyBaHs e Salt (to taste)

B upomy peLienti meHe ay»xe npmBab ke Moro rnpocroTa
Ta JIErKiCTh B MPUroTyBaHHS. TOMY SIK Ti/IbKil BECHOH
3’9BS/IETLCS replua 3e/1eHb, S i3 3a[0BOSIEHHSIM BUIIKaro

Sesame seeds for sprinkling

| am very attracted to this recipe by its simplicity
and ease of preparation. Therefore, as soon as the
first greens appear in spring, | gladly bake strudel
and serve it for my family.

LITPYAE I Ta 1oAako Moro o CTOo/y.

Sk Bu BTinOETE B XUTTS METOAMN 6e3nevHOCTi XapyoBUX NPOAYKTIB: How you put food safety practices into action:
e | cover my hair with a scarf while cooking.

e 3akpuBato BOSIOCCS XYCTUHOLO Mif, Yac roTyBaHHS.
e | wash eggs, onions, dill, boards for the dough and be sure to wash my hands thoroughly.

e PeTeNlbHO MU0 ALK, LMBYO, KPIM, AOLLEYKM A5 TicTa Ta 0O0B’A3KOBO PETESIbHO MU0 PYKMU.
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JTlo6’a3H0 HapaHo: Courtesy of:

Hatanis, Foodworks Kazatin Natalia, Foodworks Kazatin

HasBa peuenTy: Recipe name:

fleyHs 3i WKBapKamu Scrambled Eggs with Greaves

IHrpegieHTH: IHCTPYKLUii: Ingredients: Instructions:
e Cano?200r e Hapizaemo cano cepeaHiM1 LWMaTOHKamu, e Lard-200g e Cut the lard info medium pieces, put it in a pan
o Sius KypsUi 4 LUTYKY BUK/IAaEMO Ha MaTebHIO Ta CTABUMO Ha BOTOHb, * Chicken eggs - 4 pieces and fry, stiring occasionally.
e Lnbyns 1wryka nepioanyHo nNepemiLLysaTu. e Onion- 1 piece *  When the fat melts from the lard, add the eggs
e Oripok 1wTyKa e Konm 3 cana BUTONUTLCS XKMP OOAAEMO AL | * Dill-1bunch _ and cook until the protein thickens.
e Kpin - 1 nyyok FOTYEMO [IOKM BISIOK 3arycHe. * Cucumber - 1 piece (for decoration) e Add finely chopped dill and onion.
e KeTuyn - 1yaliHa NoXKka Ta OripoK (415t AeKopy) e Jlonaemo [pi6HO HapisaHwi Kpin Ta Lybysio. * Ketchup - 1 teaspoon (for decoration) * Add salt and pepper to taste.
e Cinb Ta nepeLp OOOAEMO 3a CMaKOM. * Place on a plate and garnish with ketchup and
Brknagaemo Ha Tapinky Ta NprKpaLtaemMo KeTHyrnom cucumber.
Ta OripKOM. '
Experts have proven that regular consumption
DaxiBLji 4OBE/M, LLJO PErYTISPHE BXMBAHHSI SELb of eggs helps fo maintain good physical shape
foriomarage rigrpyMyBaT XopoLLy isudHy ¢opmy, and confr/tgqfes fo maintaining good health and
Cripusie MigTPMMLI XOPOLLIOrO CaMOroYyTTsl | PO3YMOBUX mental abilities.
3i6HOCTEN.
Sk Bu BTiNOETE B XXUTTS MeToAU Ge3neYHOCTi Xap4yoBMX NPOAYKTIB: How you put food safety practices into action:

| buy products only from proven manufacturers.

| store eggs and lard in the refrigerator in separate special trays.
| wash vegetables and eggs before use.

| wash my hands before cooking and during the process.

Kynyto MPOAYKTA NNLLE NEePeBIpEHNX BUPOOHIIKIB.

36epirato AL Ta caslo B XONOAUIBHMKY Y CrieljasibHUX JIOTKaX.
MU0 OBOMI Ta LS NMepe[, 3aCTOCYBaHHSM.

MO PYKM Mepeq, MPUroTyBaHHsM i Mif, Yac NpoLecy.




|
i\

11

314

Global Cookbook 2022 Global Cookbook 2022

Capital city:
London

b g g )

Food
Safety
315 Always

@ ;, Lookout. e pn
’ Speak up. —

Act now.

United Kingdom

England, Scotland, Wales and Northern Ireland
comprise the UK, a nation of rocky coasts, windswept
towns, and an expansive history dating back to Roman
times. Its epicenter, London, is a global financial and
cultural hub with iconic sites including the Houses of
Parliament, Westminster Abbey, Big Ben, and the Tower
of London. Scotland’s rich storytelling culture and
Welch songs describing their rugged landscape add to
the allure of the globe’s most visited island kingdom.
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Courtesy of:

Michael, OSI Creative Foods

Recipe name:

Irish Wheaten Soda Bread
(Guinness optional)

Ingredients:

e 450 g whole meal wheat flour
e 175 g white flour

e 1 teaspoon of baking soda

e 1 teaspoon of salt

450 ml of buttermilk. Tip: If you can’t find
buttermilk, mix 225ml whole or semi-skimmed

milk with 25ml fresh lemon juice, then set aside

to thicken for 5 minutes
e 1 tablespoon of honey (optional)

Guinness Variation:

Make it a Guinness Wheat Soda Bread - by
switching 250ml of buttermilk with 250 ml of
Guinness
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Instructions:

Tip: For a successful bread knead swiftly and
not foo much!

Unlike other bread recipes this recipe doesn’t
use yeast instead in relies on a reaction
between baking soda and buttermilk to make
it rise!l The reaction is limited which is why you
need to knead the bread quickly. If your
bread is tough, then you've kneaded it foo
much!

Preheat the oven to 200°C/400°F

Mix together all the dry ingredients in a large
mixing bowl, then make a well in the center.
Add the remaining ingredients to the well, then
work the mixture with your hands to make a
loose, smooth, and wet dough.

Put the dough in the prepared tin. Bake

for 15 minutes, then turn down the oven to
190°C/170°C fan/gas 5 and bake for a further
35-40 minutes. Remove the bread from the
fin, then bake directly on the oven rack for 5
minutes more or until the loaf sounds hollow
when tapped on the bottom.

Remove from the oven and cool on a wire
rack. Serve sliced with salted butter.

How do you put food safety practices into action?

e Ensure your work surface and utensils are clean and intact to avoid contamination especially with

other allergens in the kitchen.

e Ensure your ingredients are within their use by dates to keep your bread as tasty as possible.
e Raw flour can be a source of E.coli and Salmonella do not eat raw dough, ensure your bread is fully
baked and your utensils are fully cleaned down.

11.2

Courtesy of:

Kate, Creative Foods Camberley

Recipe name:

Roast Baby Potatoes with Salmon &
Sundried Tomatoes
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Ingredients: Instructions:

* 1 kg baby potatoes e Preheat oven to 200°C / Fan 180°C.

e 4 fresh salmon steaks ¢ Slice baby potatoes in half horizontally, place
e 100 g sundried tomatoes in oil, chopped in ovenproof dish, drizzle with some oil from

e Juice of half alemon sundried fomatoes and season well.

Salt & freshly ground pepper ¢ Place potatoes in oven and cook for 50

minutes, furning halfway through.

¢ Once the potatoes have cooked, remove from
oven and place the salmon fillets on top.

e Brush salmon with more sundried tomato oil.

e Sprinkle with chopped tomatoes and add
lemon juice.

e Return fo the oven and cook for an additional
20 minutes.

e Serve immediately.

How do you put food safety practices into action?

Wash hands before starting to prepare food.

Keep salmon chilled in fridge until ready to use.

Use separate chopping boards and utensils for the raw salmon and remaining ingredients.

Ensure salmon reaches core temperature of 75°C. Alternatively, after the recommended cooking
fime gently press down on the top of the salmon fillet with a fork, If the flesh of the salmon flakes easily
then it is cooked.



| LA
A InN

11.3

Courtesy of:
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Adam, Creative Foods, Burton Upon Trent

Recipe name:

Salted Caramel Cheesecake

Ingredients: Instructions:

For the base: For the salted caramel sauce:

e 250 g digestive biscuits e Heat granulated sugar in a medium heavy-

* 125 g unsalted butter, melted duty saucepan (avoid using non-stick) over

e 2 tbsp homemade salted caramel sauce medium heat, stirring constantly with a high
heat resistant rubber spatula or wooden spoon.

For the caramel sauce: e Sugar will form clumps and eventually melt into
a thick brown, amber-colored liquid as you

e 200 g granulated sugar continue to stir.

e 90 gsalted butter e Be careful not to burn it.

e 120 ml heavy cream ¢ Once sugar is completely melted, immediately

e 1 teaspoon salt stirin the butter until melted and combined.

e Be carefulin this step because the caramel

For the filling: will bubble rapidly when the butter is added. If
you notice the butter separating or if the sugar

e 750 g full-fat soft cheese clumps up, remove from heat and vigorously

e 2 tbsp homemade salted caramel sauce whisk to combine it again.

e 3 tbsp icing sugar e If you're nervous for splatter, wear kitchen

e 1 tsp vanilla extract gloves. Keep whisking unfil it comes back
together, even if it takes 3-4 minutes. It will

For the topping: eventually- just keep whisking. Return to heat
when it's combined again.

* 90 g Malteasers e After the butter has melted and combined

e 2 Crunchie bars with the caramelized sugar, cook for 1 minute

e 3 tbsp homemade salted caramel sauce without stirring.

e Very slowly stir in the 120ml heavy cream.
Since the heavy cream is colder than the hot
caramel, the mixture will rapidly bubble when
added. After all the heavy cream has been
added, stop stirring and allow to boil for 1
minute. It will rise in the pan as it boils.

* Remove from heat and stirin the salt.

e Allow to slightly cool down before using.
Caramel thickens as it cools.
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Instructions:
For the cheesecake:

e Tip the digestive biscuits into a food processor
and pulse to fine crumbs.

e Pourin the butter and caramel sauce and
pulse again until damp and sandly.

e Tip the mixture into a 20cm springform cake tin

and use a spoon to press it into an even layer
in the base of the fin.

e Chill for 30 mins.

e For the filling, mix fogether the soft cheese,
salted caramel sauce, sugar and vanilla
extract.

e Once the base is cold and has firmed up,
spoon over the filling and smooth the top with
the back of the spoon.

e Chill for at least 4 hrs.

e Toserve, carefully remove the cheesecake
from the tin and put onto a serving platter or
cake stand.

e Scatter over the shop-bought chocolates,
crushing the Crunchies over top, placing the

Malteasers around the top; then drizzle with the
salted caramel sauce before cutting into slices.
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How do you put food safety practices into action?

e Wash your hands, clean work surfaces, allergen & cross contamination control.
e Use correct colored boards, store ingredients & finished product at the correct temperatures, store
correctly in the fridge according to the fridge planner, also making sure the product is covered up.
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Courtesy of:

Tano, Creative Foods Camberley

Recipe name:

Tiramisu

Ingredients:
For the Pate a bombe (Eggs pasteurization):

e 170 gsugar
e Water
e 5egg (room temperature)

For the tiramisu:

About 26 Savoiardi (Ladyfingers)
500 g mascarpone

300 g coffee

1 vanilla pod

Cocoa powder (enough to dust)
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Instructions:

Pour water and sugar in a saucepan and
simmer on low heat until the temperature
reaches 121°C.

In the meantime, whisk the yolks (either with a
hand whip or electric mixer).

Once the water and sugar mixture reaches the
right temperature, take it off the heat and pour
in the whisked yolks, keep stirring until you have
a fluffy and clear cream. This is called Pate a
bombe.

Put the mascarpone cheese in a bowl, add
the seeds from the vanilla pod and whisk briefly
with a hand whip until softened.

Add the Pate a bombe and keep whisking until
the cream is well combined and smooth.

Keep chilled and start preparing the coffee,
add sugar according to your preference; let it
cool down.

In a baking fin spread a thin layer of the
mascarpone cream; soak briefly the biscuits

in the coffee and lay them on top of the
cream. Once the 1st layeris completed, cover
with cream and repeat with another layer of
soaked biscuits. Once you used all your biscuits
(or the tin is full), finish with a last layer of
cream, thoroughly spread and dust with cocoa
powder.

Keep it in the fridge for a couple of hours
before serving.

How do you put food safety practices into action?

e Pasteurization of raw eggs, washing hands after handling eggshells, keeping the tiramisu at chilled

temperature (2-5°C).
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11.5

Courtesy of:

Daniela, Creative Foods Camberley

Recipe name:

Keto Avocado Brownies
(gluten, sugar, lactose free, low carb)

Ingredients:

1 large avocado (approx. 7.5 oz. flesh)

2 large eggs

78 ml sweetener (or to taste)

118 ml blanched almond flour (finely ground)
118 ml cacao powder

3 g baking soda

20 ml coconut oll

4 g vanilla extract

70 g chocolate (sugar-free)

40 ml sugar-free chocolate chips

12.6 g walnuts (crushed, almonds, or hazelnuts)

Food
Safety
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Instructions:

Preheat the oven to 350°F (175°C) and line a
standard 8-inch square baking fin or a loaf pan
with parchment paper.

Peel and slice the avocado and place its flesh
info a food processor.

Add in eggs and vanilla extract, and pulse at
high speed until smooth and creamy.

Transfer the avocado mixture info a medium
bowl and add sieved almond flour, sweetener,
baking soda, and sieved cacao powder.
Combine well with an electric mixer.

In a microwave-safe bowl, melt the chopped
chocolate with coconut oil.

Heat in one-minute intervals and stir until you
have a smooth texture.

Add the melted chocolate to the avocado
mixture and combine well with a rubber
spatula.

Transfer the brownie batter into the baking tin
and optionally top with chocolate chips.

Bake for 30 minutes, and cool on a wire rack
before removing from the fin.

How do you put food safety practices into action?

*  Wash your utensils, cutting boards, and counter tops with hot, soapy water after preparing each food

item.
e Keep your refrigerator at 5°C or below.

*  Keep refrigerated and store separately away from raw ingredients such a raw meat.
*  Make nut-free by removing the nuts within the recipe and replace almond flour with standard flour.
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Courtesy of:

Alina, Creative Foods,
Burton Upon Trent

Recipe name:

Green Peas with Bacon
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11.7

Courtesy of:

Skaidrius, Creative Foods,
Burton Upon Trent

Recipe name:

Lithuanian Cepelinai (Zeppelin) Dumplings
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Ingredients: Instructions: Ingredients: as smooth as you can with a masher or use a
potato ricer.

e 5slices bacon, cutinto 1/2-inch pieces * In alarge skillet cook bacon over medium, 3 small white onions Finely grate the remaining raw potatoes using

e 2 packages (10 ounces each) frozen peas stiring occasionally until fat is rendered and 2 garlic cloves finely chopped a food processor. Squeeze the grated potatoes

e | teaspoon white-wine vinegar bacon is crispy, 5 to 7 minutes. 12 tsp olive oil through a muslin or tea towel over a bowl to

Coarse salt and ground pepper

e With aslotted spoon, tfransfer bacon to a
paper towel-lined plate, leaving fat in skillet.
e Add peas to skillet.

e Cook, stirring frequently until heated through, 4

to 6 minutes.

* Remove from heat, sfirin vinegar, and season

with salt and pepper.
e Serve peas topped with bacon.

How do you put food safety practices into action?

500 g beef or pork mince or 250 g of each
2 tbsp potato starch or cornflour

Soured cream, to serve (optional)

2Y> kg Agria, Maris Piper or similarly starchy
potatoes, peeled 150g smoked pancettq,
sliced info strips

Y2 tsp citric acid or lemon juice

1 medium egg

Va small bunch of dill, chopped

Instructions:

Cook the onion and garlic with 1 tsp oil in

a frying pan over a medium heat, stirring
occasionally, until softened. Remove half the
mixture from the pan and put in a large bowl
to cool. When cool, add the mince and egg,
season well and mix together. Remove the rest
of the onions and garlic from the pan and put
in another bowl.

Heat the remaining 2 tsp oil in a frying pan
over a medium-low heat and fry the pancetta
for a couple of minutes until the fat starts to
melt. Tip in the reserved onions and garlic and
cook for 8-10 mines until golden. Set aside.
Take a third of the potatoes, chop each into
four and put in a large pan of cold salted

squeeze out as much liquid as possible. Set the
bowl of liquid aside and after 5-10 mines it will
separate with the potato starch at the bottom
of the bowl. Carefully drain off the water, then
scrape the starch back into the bowl of raw
potatoes. Stirin the citric acid or lemon juice -
this will prevent the cepelinai becoming very
dark. Add the cooked mashed potato to the
raw, add the 2 tbsp. potato starch or corn flour,
season well and mix to combine.

Bring a large pan of salted water to the boil.
Season the potato mixture and shape into
palm-sized 2cm thin cakes. Add the mince
mixture and roll between your palms into large
egg shapes, packing the potato around the
mince tightly - it helps to wet your hands for
this. Add them to the simmering water one at a
time and cook for 20-25 mins - when they float
to the surface they are done.

To serve, warm up the pancetta mix. Put two
cepelinai on each plate, add a dollop of
soured cream and top with the pancetta mix
and dill.

How do you put food safety practices into action?

water. Bring to the boil and simmer for 15 mines o
unftil cooked. Drain in a colander, then leave J
to steam-dry for 5 mines. Crush the potatoes .

Wash your hands and surfaces often.
Keep raw meat away from cooked.
Cook to the right temperature.

*  Wash hands after handling raw bacon pieces.
e Don't cross-contaminate - keep away from raw meat during storage.
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Courtesy of:

Casey, Creative Foods,
Burton Upon Trent

Recipe name:

Easy Peasy Seafood Paella

Ingredients:

1 tablespoon olive all

1 chopped white onion

1 feaspoon hot smoked paprika

300 g paella orrisotfto rice

900 ml chicken stock

3 tablespoons white wine (optional)
400 g chopped tomatoes with garlic
1 teaspoon dried thyme

400 g cooked chorizo - cubed

400 g frozen & defrosted seafood mix
1 lemon Yz juiced, Y2 cut info wedges
Handful of flat-leaf parsley, roughly chopped
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Instructions:

Heat the olive oil in a large frying pan or wok.
Add the onion and soften for 5 mins.
Add the smoked paprika, thyme, chorizo, and

paellarice.
Stir for 1 min, then splash in the white wine, if
using.

Once evaporated, stirin the chopped
tomatoes and chicken stock.

Season and cook, uncovered, for about 15
mins, stirring now and again until the rice is
almost tender and still surrounded with some
liguid.

Stir in the seafood mix and cover with a lid.
Simmer for 5 mins, or until the seafood is
cooked through and the rice is tender.
Squeeze over the lemon juice, scatter over the
parsley and serve with the lemon wedges.

How do you put food safety practices into action?

Defrost the seafood mix thoroughly overnight in the refrigerator, defrost on plate to avoid dripping
and ensure to store separate from cooked items or ready to eat ingredients.

Wash hands after handling raw seafood.

Ensure to use different utensils for raw and cooked ingredients.
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11.9

Courtesy of:

Emilia, Creative Foods,
Burton Upon Trent

Recipe name:

Polish Bigos:
Stewed mix of cabbage and meats

Ingredients:

e 1kg of sauerkraut (available in Polish shop)
e 1kg of pork of choice (loin, shoulder)
e 250g of smoked bacon

e 2509 of Polish sausage of choice

e 2 small onions

e 150g of dried plums (no pips)

e 20g of dried mushrooms

e 500ml of dry red wine

e Qilto fry the meat

e 1 spoon of fomato concentrate

Herbs and spices: 4 bay leaves, dash of
allspice, 10 whole black peppercorns, 4 juniper
grains, half a spoon of mustard seed, a spoon
of sugar, salt and ground pepyper, optionally
spoon of red a d sweet ground pepper

How do you put food safety practices into action?

Wash your hands.

Use separate chopping boards for raw and
cooked meats.

Use the probe: ensure the protein reaches min
72C for 2 mins.

Once cooled, ensure it's kept in the fridge.
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Instructions:

Place mushrooms in a bowl of cold water and
leave to soak for one hour. Then cook in boiling
water for 10-15 mins

Cut dried plums with no pips in halves and
leave to soak in the red wine (ensure quality
check on the wine is carried out: take a sip or
two to confirm this is a good winel ;)

Drain the sauerkraut, rinse with cold water.
Chop the white cabbage, salt and leave for
30 mins. Dice the pork meat into 2-3cm cubes;
heat the oil in a large dish and pan fry the
meat for 3-4 mins.

Chop the onions and add to meat, fry for 4-5
mins.

Add sauerkraut and white cabbage to meat
and onions, pour over water so all ingredients
are covered, add all the herbs and spices and
slow cook for an hour stirring from time to time
Cut the smoked bacon and sausage into
smaller pieces and fry it in the frying pan; once
fried, add to cabbage mix and stir, leave to
stew for another 30 mins.

Add some water is needed.

Drain the mushrooms and add to mix.

Add soaked plums with the wine; stew for
another hour, stirring from time to time.

Add tomato concentrate and spoon of

sugar, season with salt and pepper as to your
personal preference.

Stew for another half an hour, or the longer, the
better!

Serve with mashed potato or bread.
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Courtesy of:

Barbara, Creative Foods,
Burton Upon Trent

Recipe name:

Polish Cheesecake - Cold Version

Ingredients:

1 kg white (curd) cheese (in bucket)
100 g soft biscuits

600 g strawberries

1 strawberry jelly

2 spoons of gelatine

Y2 cup of milk

150ml double cream

2 spoons of vanilla sugar

% cup of fine sugar

How do you put food safety practices into action?

Wash your hands.
Ensure the ingredients are within temperature.
Ensure product is stored and served chilled.
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Instructions:

Prepare the jelly according to the instructions
on the package, subtracting 50 ml of water.
After preparation, pour the jelly info a clean
bowl to cool it down faster and set aside

Rinse the strawberries and dry them thoroughly.
Put baking paper on the bottom of the spring
form pan with a diameter of 26 cm, fasten the
hoop by releasing the paper outside.

Arrange the biscuits on the bottom

Boil the milk, put it aside from the heat, add
gelatin and dissolve while stirring.

Put the cheese curd into a larger bowl, add
cream, sugars and mix with a spoon.

To the still warm and liquid gelatin, add 1-2
tablespoons of cheese mass and mix with a
whisk.

Add another 2-3 tablespoons of cheese mass
and mix again with a whisk.

Then put it in the remaining cheese in the bowl
and mix it with a whisk until smooth

Add 2/3 of the strawberries cut intfo halves,
gently mix with a spoon and put on the bottom
of the biscuits, even out the surface and put in
the fridge for about half an hour.

During this time, the jelly will cool down and the
cheesecake will slightly thicken

Remove the cheesecake from the fridge

and press the rest of the strawberries, cut into
halves, into it.

Spoon the jelly and refrigerate until it is
completely concentrated.
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11.11

Courtesy of:

Raheem, Creative Foods,
Burton Upon Trent

Recipe name:

Chicken Biryani

Ingredients:

1 kg rice soaked with 2 kg water
1 kg chicken tikka (sliced)

130 g biryani masala spice (one packet)
500 g onion

500 g tomatoes

250 g garlic

100 g ginger

20 g lemon juice

6 green chillies

Green and yellow colored foods
Qil

Salt
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Instructions:

Soak the rice for 25 minutes.

Dice the onion and add it to oil in a large pot.
Cook on a medium heat until brown.

Add the chicken and cook for 20 minutes.
Add the ginger and garlic to the pot.

Add biryani masala.

Add salt and lemon juice, mix the chicken well
and let it cook for 20 minutes on medium heat.
In a large bowl, layer in half the rice and then
half the chicken.

Add your yellow and green colored foods to
the pot and cook for 20 minutes on low heat.
Add the mixture to the bowl and mix well with
the chicken and rice.

Ready for serving!

How do you put food safety practices into action?

Wash your hands.
Use clean utensils.

Wash hand after handling raw meat.

Cook the chicken to the right temperate and make sure it's cooked through.
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Food

Safety
328 Global Cookbook 2022 Global Cookbook 2022 329 Always
& e

Act now.

11.13

Courtesy of:

Imran, Creative Foods,
Burton Upon Trent

Michael, Creative Foods,

Burton Upon Trent
Recipe name: Recipe name:

Parmesan Sauce Chocolate Brownies

Ingredients: Instructions: Ingredients: Instructions:
e 2 teaspoons butter *  Melt butter in small skillet or sauce pan over e 150 g dark chocolate e Preheat the oven to 108°C / 160°C on fan.
e 2 cups skim milk medium heat. e 200 g unsalted butter ¢ Place chocolate and butterin a
e 2 tablespoons flour e Whisk in flour to make a roux and gradually stir e 250 g caster sugar microwaveable bowl and melt in the
* 1 cup Parmesan cheese, shredded in milk. e 3 medium-sized eggs microwave, stirring every 30 seconds.
e 2teaspoons garlic e Heat to a boail stirring frequently. e 5 mlvanilla extract ¢ Add sugarinto the bowl and mix until smooth.
e Salt * Reduce heat to thicken and add Parmesan e 50 g cocoa powder e Add eggs and vanilla extract and whisk until
* Pepper cheese and stir until melted. e 70 g plain flour mixed.
e Season with garlic, salt, and pepper to taste. ¢ Sieve flour and cocoa powder info mix and

fold through.
e Pour mixture into a greased and lined baking
tin and cook for 30 minutes.

How do you put food safety practices into action? How do you put food safety practices into action?
e Wash hands for 20 seconds with soap and water before, during, and after preparing food and before e Wash all surfaces and hands before you start.
eafing.

* Divide warm foods into several clean, shallow containers so they will chill faster.




| LA
A InN

11.14

Courtesy of:

Sylwia, Creative Foods,
Burton Upon Trent

Recipe name:

Chicken Noodle Soup

Ingredients:

e 1 chicken weighing approx. 1,2 - 1,5 kg (or

parts of chicken with bones like legs, wings,

etc.).

3 liters water

2 carrots

Parsley

1/4 of a celery root

1 onion

1 piece of leek

2 bay leaves

4 grains of all spice

Approx. 10 black peppercorns
1/2 thsp salt

A sprig of fresh lovage (or 1 tsp dried)
Pasta (approx. 50 g per person)
Chopped parsley for garnish
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Instructions:

e Cut the chicken into parts, add 3 liters of cold
water and bring to a boil.

* Prepare the vegetables, cut them, and add

them to the chicken pot.

Cook for 1 hour.

Season with salt, pepper, and parsley.

Cook for a further 30 minutes.

Serve the broth with the cooked noodles

(threads), pieces of chicken meat and

chopped parsley.

How do you put food safety practices into action?

e Wash chicken and vegetables.

e Wash your hands after handling meat and vegetables.

e Boil the chicken for about 2 hours in 96°C water.
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11.15

Courtesy of:

llona, Creative Foods,
Burton Upon Trent

Recipe name:

Potato Pancakes

Ingredients:

6 potatoes

Juice of half alemon

1 onion (thinly sliced)

2 cloves garlic (minced)

1 whole egg (lightly beaten, or 1/4 cup yogurt)
59 ml all-purpose flour (Maida)

128 ml whole wheat breadcrumibs

Parsley leaves (finely chopped)

Chives (finely chopped, or any other herb)
Salt

Pepper

Peanut oil (for pan frying)
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Instructions:

To begin making the potato pancakes, peel
the potatoes and soak them in water to
prevent them from browning.

Using the grater attachment on a food
processor, shred the potatoes info a medium
bowl.

Add lemon juice and onions to the shredded
potatoes and toss to coat evenly.

Let the onion and potato mixture sit for about
10 minutes.

Drain the potatoes and squeeze out the excess
liquid.

Place the squeezed potatoes in a muslin cloth
or on a metal sieve.

In a large mixing bowl, combine the potato
mixture, minced garlic, egg (or yogurt), flour,
breadcrumbs, parsley, and chives.

Season with salt and pepper.

Combine the ingredients to form a thick paste-
like mixture.

Fill a frying pan an inch deep with oil and heat
the oil over a medium heat.

Take a small portion from the potato mixture
and shape it into a palm sized pancake of
medium thickness.

Shallow fry the pancake on both sides until
crisp and golden - about 5 - 7 minutes on each
side.

Drain on paper towels and repeat the process
with the remaining potato mixture.

Serve hot with spicy Mexican salsa for a
delicious weekend breakfast, or as a teatime
snack along with masala chai.
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Courtesy of:

Borislava, Creative Foods,
Burton Upon Trent

Recipe name:

Bulgarian Stuffed Cabbage (Sarmi)

Ingredients:

1 (4 pound) whole cabbage head

1 bunch green onions, finely chopped

1 medium carrot, finely chopped

Y2 cup raw rice

2 tablespoons olive oil, divided

1 cup broth or water

1 2 pounds ground veadl

Y2 pound ground pork

Salt to taste

2 teaspoon fresh ground black pepper
1 tablespoon finely chopped parsley

1 teaspoon finely chopped mint

1 (32 oz) can tomato juice

1 cup plain Bulgarian yogurt

1 tablespoon paprika (hot or sweet - to taste)

Instructions:

Place whole head of cabbage in a large pot
filled with boiling salted water, cover and cook
3 minutes or until softened enough to pull off
individual leaves.

Remove cabbage from water, when cool to
handle, pull off 24 leaves.

Using a paring knife, cut away the thick center
stem from each leaf, without cutting all the
way through.

Chop the remaining cabbage and place in
the bottom of a large, oiled casserole dish or
Dutch oven.

In a medium skillet, sauté chopped onion,
carrots, andrice in 1 tablespoon of oil until rice
grains are completely coated with oil
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Add 1 cup broth or water and stir until water
has been absorbed. Let cool and fransfer to a
large bowl.

Add veal, lamb, salt, pepper, parsley, and mint
and mix until well combined. Do not over mix or
the meat will become tough.

Place about V2 cup of meat on each cabbage
leaf. Roll away from you to encase the meat.
Flip the right side of the leaf to the middle, then
flio the left side. You will have something that
looks like an envelope.

Once again, roll away from you to create a
neat little roll.

Pre heat oven to 3500F.

Place the cabbage rolls on top of the
chopped cabbage in the casserole dish (or
Dutch Oven), seasoning each layer with salt
and pepper.

Pour enough tomato juice over the rolls so it
comes up 2/3 up the side of the Dutch oven or
casserole dish.

Bring to a boail, furn off the heat, place a
weighted ovenproof dish on the cabbage rolls,
cover and place in oven

Bake for 1 hour or until cabbage is tender and
meat is cooked.

Make a sauce in a small bowl by combining
yogurt, paprika and a little olive oil, mixing until
smooth. Transfer stuffed cabbage to a serving
plate and cover with sauce.
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11.17

Courtesy of:

Paul, Food Solutions Scunthorpe

Recipe name:

BBQ Beer Can Chicken

Ingredients:

¢ | medium whole chicken
e 1 can of beer or soft drink
e BBQ sauce

Dry rub recipe:

2 tablespoons smoked paprika

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon sea salt

1 teaspoon cracked black pepper
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Instructions:

Set up your BBQ for indirect cooking with coals
only on half. Use the side with coals for direct
cooking and the side without coals for indirect
cooking.

Mix the dry rub ingredients together and set
aside.

Open the can of beer (or soft drink) and pour
out half the contents.

Place can on cast iron pan or tray.

Place chicken cavity side down on top of can.
Massage dry rub all over the chicken.

Place pan on Indirect side of the BBQ.

Close lid and cook for 1 hour 10 minutes.
Open lid and baste chicken in BBQ sauce.
Close lid and cook for a further 10 minutes.
Remove from BBQ and allow to rest for 10
minutes.

How do you put food safety practices into action?

Wash hands after handling raw meat.

Always store raw meat at the bottom of the fridge.

Ensure poultry is fully cooked with clear juices and no pink meat.
Always use separate utensils for raw and cooked meat.
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Courtesy of:

Jane, Food Solutions Scunthorpe

Recipe name:

Carrot Courgette Cake

Ingredients:

250 g butter

200 g caster sugar

3 eggs

250 g flour

1 tfeaspoon bicarbonate of soda
1 teaspoon mixed spice

100 g grated carrot

100 g courgetti (zucchini) grated
140 icing sugar

Zest and juice of 1 orange
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Instructions:

* Preheat oven 160°C.

e Beat butter, sugar, eggs, flour, bicarbonate,
and mixed spices.

e Add carrots and courgetti.

e Pourinto alined fray (loaf pan).

e Bake for 20 to 25 minutes, or when the cooking
skewer comes out clean.

e Cool

*  Make icing sugar, orange juice and zest — pour
over top of cake.

How do you put food safety practices into action?

Clean as you go.
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11.19

Courtesy of:

Jane, Food Solutions Scunthorpe

Recipe name:

A Little Bit Of Everything From The Salad Drawer

Ingredients:

2 mixed peppers

2 red onions

8 mushrooms

4 courgette (zucchini)

6 tomatoes

Favorite sausage (for 2 people)

1 packet of couscous

Sweet chili sauce

Any other vegetables that will roast
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Instructions:

Cut peppers, red onions and mushrooms,
courgettes, tomatoes and place in pan for
roasting.

Add a little oil and herbs.

Roast for 30 minutes at 1500C.

Cut sausages in half and add to mixture.
Cook for another 30 to 40 minutes.

Add couscous and cook 5 tfo 10 minutes.
Serve hot and add sweet chili sauce.

How do you put food safety practices into action?

e Clean as you go.
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Courtesy of:
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Maggie, Food Solutions Scunthorpe

Recipe name:

Gluten Free Chocolate Orange Cheesecake

Ingredients:

Base (crust):

300 g gluten free digestive cookies (base)
150 g unsalted butter

Cheesecake filling:

500 g cream cheese

300 g double cream

75 gicing sugar

300 g Terry Chocolate Orange
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Instructions:

Melt butter in bowl, crush biscuits.

Mix biscuits and butter and press in tin.
Refrigerate for 1 hour.

Melt chocolate orange, let cool.

Mix cream cheese with icing sugar.

Whip double cream until thick in a separate
bowl.

Mix the double cream, chocolate orange and
cream cheese together.

Pour on top of biscuit base.

Refrigerate overnight.

How do you put food safety practices into action?

*  Make sure to cook properly.
*  Wash your hands.
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11.21

Courtesy of:

Ant, Food Solutions Scunthorpe

Recipe name:

Beef Stew

Ingredients:

1 kg stewing steak cut intfo cubes
1 chopped onion

1000 ml stock

700 g potatoes cut into chunks
25 g plain flour

75 ml vegetable oll

1 teaspoon of Worcestershire sauce
Salt and pepper

450 g carrots cut into chunks

2 leeks cut into chunks

1 swede cut into cubes

3 parsnips cut intfo cubes
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Instructions:

Coat steak with flour, keeping left over flour.
Heat the vegetable oil in a large pot.

Add steak and cook until brown then remove
the steak and reduce the heat.

Add onion and slowly cook until the onion is
tender.

Add remaining flour.

Slowly stir in stock, add Worcestershire sauce,
salt, and pepper.

Cook, stirring until all the ingredients in the pot
are blended together and the mixture gets
thicker.

Put steak back in the pot, reduce the heat and
simmer for about 2 V2 hours.

How do you put food safety practices into action?

Wash hands.

Wash vegetables.

Use different knives for meat and vegetables.
Cook for the correct amount of fime.
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U.S.A.

Capital city: The mosaic of nationalities, ethnicities, cultures and
Washington, DC languages that define the United States span sea

to shining sea and beyond. Optimistic, and friendly,
America’s cultural influence crosses the globe thanks
to the power of Hollywood and the reality of English as
the world’s de facto lingua franca. The world leader in
innovation, the US is home to the spectacular Grand
Canyon; unigue Yellowstone Park; and New York City,
a key cultural and economic capital of the world.
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Courtesy of:

Ema, OSI West Chicago, lllinois

Recipe name:

Meatball Soup

Ingredients:

Ground Beef
Eggs

Rice

Carrots
Zucchini
Onions
Cilantro
Cumin power
Chili peppers
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Instructions:

e First mix the ground beef, egg, rice, and
cumin.

*  Form mixture into meatballs

e Then grind the chili in a blender.

e Boil water in a pan with the vegetables and
then place the meatballs.

e Cover and let simmer.

How do you put food safety practices into action?
Separate: don't cross contaminate
Wash hands before preparation.

Clean working surfaces.
No danger zone: 40°F to 140°F for +2 hours

Wash fruits and vegetables before peeling or cutting.
Check internal temperature for egg/animal protein dishes.
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12.2

Courtesy of:

Claire, OSI Ashland, Chicago

Recipe name:

Angel Food Cake

Ingredients:

1 1/2 cup all-purpose flour, minus 2 tablespoons
2 tablespoons cornstarch

1 1/2 cup powdered sugar

12 egg whites, at room temperature
3/4 teaspoon cream of tartar

A pinch of sea salt

3/4 cup powdered sugar

1 teaspoon real vanilla extract

Berries or your favorite fruit sauce, and
whipped

Cream for serving

Instructions:

Preheat your oven to 325 degrees Fahrenheit.
Measure the flour, cornstarch and 1 1/2 cup
powdered sugar very carefully info a large
bowl. Whisk tfogether with a wire whisk.

Sift the flour mixture into another large bowl
using a fine sieve or flour sifter. Sift the flour
mixture back into the first bowl and then again
into the second bowl (so, you're sifting the
mixture 3 times). Set aside.

Add the egg whites to a large mixing bowl, or
to the bowl of your stand mixer fitted with the
whisk attachment.

Whip on medium speed until foamy. Add the
cream of tartar and salt.

Continue whipping on high speed until soft
peaks form.

While continuing to whip on medium-high
speed, add the 3/4 cup powdered sugar slowly
- about 2 tablespoons at a fime - unfil it's fully
incorporated.
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Increase the speed to high and whip until hard
peaks form, adding the vanilla as it whips.
Using a wire whisk, fold the flour mixture into the
whipped egg whites about 1/4 cup at a time,
making sure to fold very gently and slowly, so
as not to deflate the egg whites. This is a criticall
step, so take care and take your time.

Pour the batter slowly into an un-greased
10-inch Angel Food Cake or tube pan and
smooth out the top carefully.

Bake for 35-40 minutes at 325 degrees
Fahrenheit, or until the top of the cake is
golden brown and the cake springs back when
you touch it gently.

Invert the cake to cool (furn it upside down) on
a glass to promote air flow. Cooling the cake
upside down with lots of airflow will ensure that
it doesn’t fall as it cools and that it maintains ifs
grand height.

Let the cake cool completely to room
temperature (I let it cool for at least an hour)
before slicing and serving with fresh berries (or
your favorite fruit sauce) and whipped cream.

How do you put food safety practices into action?

Follow the baking instructions.
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Courtesy of:

Dennean, OSI Ashland, Chicago

Recipe name:

Chile Rellenos

Ingredients:

e 6 poblano chiles

* 8 ounces Oaxacan-style string cheese,
mozzarella, or Monterey Jack

e 11/2cups all-purpose flour, plus more for

dredging

1 1/2 teaspoons baking powder

1 tfeaspoon ground cumin

1 feaspoon fine salt, plus more for sprinkling

1 (12-ounce) bottle or can lager-style beer

Vegetable oil, for deep-frying

2 pounds ripe tomatoes, cored and roughly

chopped

1/4 medium yellow onion

6 cloves garlic

5 sprigs fresh coriander (cilantro)

1 serrano chile (with seeds)

1 tablespoon kosher salt

1/2 teaspoon ground cinnamon (preferably

Mexican)

Instructions:

e Position arack on the upper most shelf of the
broiler element and preheat. Put the chiles
on a foil-lined broiler pan and broil, furning

occasionally with fongs, until the skin is charred,

about 10 minutes. Transfer the chiles to a bowl,
cover, and cool for 10 minutes.

e Carefully rub the charred skin off the chiles.
Using a small knife, make a lengthwise slit
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about 3/4 the length of each chile (your chiles
probably vary in length, so tailor the cheese

to the chiles). Slip the cheese pieces into the
pocket of each chile so they're 2/3 full. (If the
cheese protfrudes from the chiles, just cut a
little off.) “Sew"” each chile shut with a wooden
skewer or long toothpick. (The skewers should
be longer than the chiles, so they can be easily
pulled out after frying.)

Whisk the flour, baking powder, cumin, and salt
in a large bowl. Stirin the beer to a make a
smooth batter.

In alarge, wide, heavy-bottomed pot, pourin
the oil to a depth of about 3 inches. Heat over
medium heat until a deep-fry thermometer
inserted in the oil registers 365 degrees F.

Put the flour for dredging on a plate. Working

in 2 batches, dredge the chiles in the flour (the
dampness of the chiles creates a light paste
with the flour that seals over any tears), dip

in the batter, and carefully add to the oil. Fry,
turning the chiles once, until golden brown and
crispy, about 4 minutes per batch. Using fongs,
fransfer the chiles rellenos to a dry paper towel-
lined baking sheet to drain. Sprinkle with salt, to
taste. Genftly pull out and discard the skewers.
Heat the sauce. Spoon some of the sauce on
a plate and set 1 chile relleno on top. Repeat
with the remaining sauce and chiles.
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12.4

Courtesy of:

Susana, OSI Ashland, Chicago

Recipe name:

Chilaquiles

Ingredients:

e 4 cup vegetable oil, for frying
e 12 corn tortillas, cut into 8 wedges each
e Kosher salt

For salsa roja:

e 4 Roma tomatoes or 2 large tomatoes (about 1
1/2 pounds), chopped

1/2 large yellow onion, chopped

1 medium jalapeno, sliced (remove the seeds
for aless spicy dish)

e 2cloves garlic

1 1/4 cups low-sodium chicken or vegetable
broth, divided

e 2 teaspoons vegetable oil

Kosher salt

How do you put food safety practices into action?

e Check all expiration dates before | use any
ingredients.
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Instructions:

e Fry the tortillas. Heat 1/4 cup oil in a large skillet
over medium-high heat until shimmering. Add
about a quarter of the tortilla wedges and
cook, flipping once, until lightly brown and
crisp.

¢ Drain the tortilla chips. Drain the freshly fried
tortilla chips on a paper towel-lined baking
sheet. Sprinkle lightly with salt. Repeat this
process until all tortillas are fried, adding more
oil if needed.

¢ Make the salsa roja. Place the tomatoes,
onion, jalapeno, and garlic in a blender
or food processor fitted with the blade
attachment. Pourin 1 cup of the broth. Blend
until smooth.

e Cook the salsa. Heat 2 teaspoons oil in a large
skillet over medium-high heat until shimmering.
Add the salsa and cook, stirring occasionally,
until slightly thickened, 5 to 10 minutes (the
consistency of the salsa will vary depending
on the size and juiciness of the fomatoes). Add
additional broth to thin out the salsa, if needed.
Taste and season with salt as needed.

¢ Coat the chips with the salsa. Add the tortilla
chips and stir carefully to coat the chips. Cook
until the tortillas are heated through, about 3
minutes. Taste and season with salt as needed.

e Serve warm. Serve warm garnished with
avocado or guacamole, crema, queso fresco,
and/or fried eggs, if desired.

X X How do you put food safety practices into action?
along the side of each chile to form a pocket. L fyp

Carefully cut out and discard the seeds.

. . ; e  Make sure that the meat reaches its
e Cutthe cheese info 6 (1/4-inch-thick) slabs,

temperature.
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Courtesy of:

Olga, OSI Ashland, Chicago

Recipe name:

Jibarito

Ingredients:

2 x 4 oz hanger steaks

2 teaspoons adobo

3 tablespoon ketchup

2 tablespoon mayonnaise
1/2 teaspoon garlic powder
1 green plantain, peeled
Vegetable oll

Leftuce

Tomato

Onions

How do you put food safety practices into action?

*  Make sure meat reaches temperature.
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Instructions:

Pat steaks dry with a paper towel. Drizzle with
olive oil and sprinkle with adobo on both sides
of the steaks, cover with plastic wrap and set
aside.

In a small bowl combine ketchup, mayonnaise,
and garlic powder. Mix until well combined,
taste and add more garlic powder if desired,
set aside.

Pour enough vegetable oil fo cover the
plantains in a heavy bottom pot or countertop
deep fryer. Heat oil to 350 degrees. Cut the
peeled plantain in half. Cut the plantain halves
lengthwise. Carefully drop the plantain slices in
the hot ail.

Fry the plantains in batches until tender and
just golden, 2 to 3 minutes each side. Transfer
to a paper towel-lined plate to drain.

Using a plate or small cutting board, press the
plantain slices between parchment paper.
Return the pressed plantains to the oil and fry
until golden and crisp, about 3 minutes. Transfer
to a paper towel-lined plate to drain then
season with salt.

Heat a skillet over medium-high heat. Place
the steaks in the skillet, careful not fo crowd the
pan. Cook the steaks for 3 fo 4 minutes each
side, or until the internal temperature reaches
135 degrees. Set aside on a plate to rest for 5
minutes.

Spread sauce on the plantain slices. Top
one-two slices with steaks, fomatoes, onions,
lettuce, and remaining plantain slices.
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12.6

Courtesy of:

Carlos, OSI Ashland, Chicago

Recipe name:

New England Clam Chowder

Ingredients:

e 4 cup vegetable oil, for frying

e 4slices of thick cut bacon diced into small
pieces

e 3 cups clam juice or chicken stock see note

e 4 6.5 0z cans of chopped clams, liquid reserved

(see step 2)

1 small onion diced

3 stalks celery diced

2 cloves of garlic minced

1/3 cup all-purpose flour

1 1/2 pounds red potatoes about five medium

diced into 1/2 inch pieces

8 0z heavy cream

1/4 tsp dried thyme

2 bay leaves

2 tbsp well minced parsley

Salt

Pepper

How do you put food safety practices into action?

e By following the cooking instructions.
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Instructions:

In a large stew pot, cook the bacon over
medium heat until crisp, stirring often.

While the bacon is cooking, drain the clam
juice from the canned clams info a measuring
cup. You will need approximately 3 cups more
of clam juice or chicken stock to get a total of
4 1/2 cups of liquid.

Add the diced celery and onions, cooking until
they are translucent and very soft.

Add the minced garlic and cook, stirring, untfil
fragrant, about 30 seconds, being careful that
the garlic doesn't burn.

Stir in the flour, coating all the veggies and the
bacon. Contfinue cooking about a minute until
the flour begins to brown.

EXTREMELY gradually, pourin the clam juice
(or clam juice/chicken stock mixture). Pour
about two tablespoons at a time (no need to
measure, this is just an estimate), whisking it into
the flour veggie mixture. There should be no
visible liguid between each pour. The veggies
should look like a gummy mess. Confinue this
way until you use all the liquid, pouring more
quickly at the end.

Add the potatoes, thyme, and bay leaves
and increase the heat to high and bring to

a boil (you are looking for big bubbles at the
surface). Then reduce to a simmer (the lowest
you can go heat wise and still see bubbles)
and contfinue cooking for 20 minutes or until
the potatoes are soft.

Stirin the cream and chopped clams and let
heat through for a minute. Remove from the
heat stir in the fresh parsley. Season with salt
and pepper to taste.



Courtesy of:

Jorge, OSI Ashland, Chicago

Recipe name:

Oreo Cheesecake

Ingredients:

For the Oreo crust:

35 Oreo cookies
5 Tablespoons unsalted butter melted (759)

For the cheesecake:

15 Oreo cookies

32 oz cream cheese softened (use full-fat brick-
style cream cheese) (9079)

1 cup granulated sugar (200g)

% cup sour cream (180g)

1 teaspoon vanilla extract

4 large eggs lightly beaten (room temperature
preferred)

Instructions:

For the Oreo crust:

Preheat oven to 325°F (160°C).

Twist apart the 35 Oreo cookies, use a butter
knife to scrape out the filing (discard the
filing) and toss cookies into the basin of a food
processor.

Pulse until cookies are ground into fine crumbs.
Combine cookie crumbs and melted butterin
a large bowl and toss together until all crumbs
are moistened. Press crumbs evenly into the
bottom and up the sides of 9" springform

pan (go as high up the pan as you can, this
will help prevent cracks!). | like to use a glass
to help with this. Set aside while you prepare
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cheesecake filling (you do not need to bake
the crust on its own).

For the cheesecake:

Place 15 Oreo cookies in a large Ziploc bag
and use arolling pin fo smack them repeatedly
until cookies are broken up into coarse

pieces (don't break too small or grind too fine
you want substantial cookie pieces in your
cheesecakel). Set aside.

In a large mixing bowl or the bowl of a stand
mixer, combine cream cheese and sugar. Use
an electric mixer (or stand mixer) to beat on
medium-low speed until cream cheese and
sugar are completely combined and no lumps
remain (scrape sides and boftom of the bowl
fo ensure no lumps).

With mixer on low-speed, sfir in sour cream and
vanilla extract until completely combined and
batter is smooth.

Add eggs one at a time, stirring until just
combined after each addition (eggs should
be well combined, but don’t overbeat or the
texture of the cheesecake could be affected).
Scrape sides and bottom of bowl to ensure all
ingredients are well incorporated.

Use a spatula to fold in Oreo pieces.

Pour batter into prepared springform pan and
use a spafula fo smooth the surface.

Place cheesecake on a foil lined baking sheet
and fransfer to the center rack of 325°F (160°C)
oven and bake for 50-60 minutes. Center
should be set but spring back lightly to the
touch and if jostled the center will slightly jiggle
like set Jello but should not be liquidy. The very
edges of the cheesecake may be turning a
very faint brown or very slightly cracking when
the cheesecake is finished.

Remove cheesecake from oven and if any

of the cheesecake filling is fouching the
springform pan and isn't enclosed by the crust,
use a sharp knife to gently loosen it (this will
prevent cracks as the cheesecake sefttles).
Allow cheesecake to cool for about an hour at
room temperature, then transfer to refrigerator
to chill for at least 6 hours, preferably overnight.

12.8

Courtesy of:

Global Cookbook 2022

David, OSI Ashland, Chicago

Recipe name:

Tacos Pastor

Ingredients:

5 lbs pork shoulder (boneless)

For the marinade:

1/3 cup chili seasoning
2 tbsp achiote paste

1 white onion peeled and halved
3/4 cup pineapple juice
1/4 cup white vinegar

5 cloves garlic

3 tsp salt

1 tsp Mexican oregano
1/2 tsp ground cumin
1/2 tsp cinnamon

1/8 tsp ground clove

2 tsp epazote

Instructions:

Chile powder:

Using gloves, remove the stems and scrape out
the seeds from the dried chiles. Toast over low
heat in a dry skillet for a few minutes.

Allow chiles to cool, then grind to a powder in
a spice/coffee grinder. Alternatively, soak the
peppers in hot water for 20 minutes, then blend
with the marinade ingredients.

Marinade:

To a blender, add the chili powder, achiote
paste, onion, pineapple juice, vinegar, garlic,
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salt, Mexican oregano, cinnamon, clove and
epazote (optional). Blend until pureed.

Place pork in a sealable food storage bag or
container that can be covered with a lid. Pour
the chile marinade over the pork.

Wearing kitchen gloves, use your hands to toss
the chile marinade and pork together, then
cover container.

Chill in refrigerator a minimum of 4 hours, or up
tfo 10 hours.

Allow meat to come to room temp prior to
cooking.

For the Girill:

Preheat grill to 250°F.

Shake off excess marinade. Place cut
pineapple bottoms intfo a cast iron skillet or
shallow baking pan.

Insert a wooden or metal skewer or long
wooden chopstick through the center of the
pineapple.

Start layering slices of marinated pork,
repeating until meat is used, or you have 1 inch
of skewer left. Leave 1 inch of skewer on top
and cap it with frimmed pineapple top.

Girill at 250°F for 3 1/2 hours, or until internal
temp reaches 145°F-150°F. Start basting with
pan juices in last hour.

Outside should be caramelized and crispy. Use
large chef’s knife to slice meat in downward
motion. Put pan back on grill to crisp up the
edges as you confinue fo slice remaining meat.

How do you put food safety practices into action?

By using a thermometer to make sure the
temperature of the meat was at a proper level.
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Courtesy of:

Greg, OSI Ashland, Chicago

Recipe name:

Smoked Brisket

Ingredients:

One 8-to-92-pound brisket flat

Ya cup kosher salt

172 tablespoons freshly ground black pepper
1 tablespoon dark brown sugar

2 teaspoons Aleppo pepper flakes

2 teaspoons garlic powder

2 teaspoons cumin

Two 9-by-13-inch aluminum pans, for smoking
8 cups water, for smoking

Lump charcoal, for smoking

Hickory wood, for smoking Spray bottle, for
smoking

Y2 cup apple juice

Y2 cup apple cider vinegar

Butcher's paper, for smoking

White bread, for serving

Barbecue sauce, for serving

Instructions:

e Place the brisket on a large baking sheet and
pat dry with paper towels. In a small bowl, mix
together the salt, pepper, brown sugar, pepper
flakes, garlic powder and cumin. Rub the spice
mix all over the brisket and let sit for 1 hour
while you prepare the smoker.

* In a barrel smoker, place a 9-by-13-inch
aluminum pan underneath the grill grates on
the side opposite the firebox. Place another
pan on top of the grate closest to the firebox
and fill it with the water. Light a chimney starter
full of lump charcoal and let burn until bright
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red, about 10 tfo 15 minutes. Fill the firebox

with the hot charcoal and top with 3 pieces of
hickory wood. Keep the lid open until the wood
catches fire. Using tongs, turn the wood and
close the lid. Maintain a temperature of 250° in
your smoker.

* Place the brisket on the grate directly over the
empty aluminum pan. Close the grill lid and
smoke until the meat is dark in color, about 6
hours.

e Every hour, add more wood to maintain the
fire. In a spray bofttle, combine the apple juice
and apple cider vinegar, and liberally spray
the brisket, working quickly as to not let heat
escape. Spray the brisket each time you refresh
the wood.

e After 6 hours, remove the brisket from the
smoker and wrap fightly in butcher’s paper.
Return to the smoker and cook until the brisket
has reached an internal temperature of
200°Fahrenheit, another 2 to 3 hours. Continue
refreshing the wood every hour. Remove the
package and fransfer to a cutting board. Let
the meat rest, still wrapped in the paper, for 1
hour.

e Unwrap the brisket and slice against the grain.
Serve atop slices of white bread with barbecue
sauce, pickles, coleslaw, and potato salad.

How do you put food safety practices into action?

*  Wiping down the counters, keeping my hands
clean, and using a thermometer.
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12.10

Courtesy of:

Jazmin, OSI Ashland, Chicago

Recipe name:

Pepperoni Pizza

Ingredients:
For the dough:

1 package (1/4 oz.) Active Dry Yeast

1 tbsp Sugar

1% C Water (heated about 110° to 115° F)
V4 C Olive Ol

1 tsp Salt

3% C All-Purpose Flour

For the toppings:

e 2-3 packages sliced Pepperoni
e 1 can (150z) Tomato Sauce
e 4 C (16 0z) shredded Mozzarella Cheese

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

¢ In bowl, dissolve yeast and sugar in water and
let sit for about 5 minutes.

e Add in olive oil and salt.

e Mixin flour until a soft dough forms.

e Turn onto floured surface and knead until
smooth and elastic for about 2 to 3 minutes.

* Place in a greased bowl and turn once to
grease the top of dough.

e Cover dough and letrise in a warm place until
dough has doubled for about 45 minutes.

¢ Punch down dough and divide in half.

e Press each pizza dough into a greased 12 in.
pizza pan.

* Spread tomato sauce over each crust.

e Top with cheese and pepperonis.

* Bake at 400° F for about 25 minutes or until crust
is lightly browned.

e Add as many veggies or meats for toppings as
desired.

How do you put food safety practices into action?

*  Making sure my hands are clean.
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Courtesy of:

Paris, OSI Ashland, Chicago

Recipe name:

Ground Beef Tacos

Ingredients:
For the seasoning:

1 fablespoon ground cumin

1 tablespoon chili powder

1 teaspoon Kosher salt

1/2 teaspoon paprika

1/2 teaspoon black pepper

1/4 teaspoon garlic powder
1/4 teaspoon onion powder
1/4 teaspoon cayenne powder
1 cup water

For the tacos:

1 pound ground beef, (80/20)

6 taco shells

1 cup leftuce, shredded

1 cup sour cream

1 cup cheddar cheese, finely shredded
1 tomato, diced

1/2 cup black olives, sliced

350
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Instructions:

Add the Taco Seasoning ingredients to the
water and stir well.

Add ground beef to a large skillet on medium-
high heat and break it apart as it cooks, 6-8
minutes until no longer pink.

Pour the taco seasoning water mixture into the
pan and stir well.

Let cook until almost all the water has
evaporated.

To Serve: Add taco meat to taco shells, then
top with lettuce, sour cream, cheddar cheese,
tomatoes, and olives.

How do you put food safety practices into action?

e By keeping a clean kitchen
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12.12

Courtesy of:

Yesenia, OSI Ashland, Chicago

Recipe name:

Flank Steak Tacos

Ingredients:

e 1 pound flank steak frimmed of excess fat

e 2 tablespoons extra virgin olive oil

e 2 cloves garlic minced (about 2 teaspoons)

e 1/4 cup freshly squeezed orange juice

e 2 tablespoons freshly squeezed lime juice

e 1/2tablespoon ground cumin

e 1/2teaspoon kosher salt plus additional for
grilling the steak

e 1/4 teaspoon black pepper plus additional for
grilling the steak

e Canola oil for coating the grill

How do you put food safety practices into action?

e Using a thermometer.

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Place the flank steak in a baking dish. In a
medium mixing bowl or large measuring cup,
stir together the olive oil, garlic, orange juice,
lime juice, cumin, salt, and pepper. Pour

over the steak. Cover tightly with plastic and
refrigerate for at least 1 hour or up to 8 hours
(do not marinate for more than 8 hours or the
steak will break down and soften too much).
When ready to grill, remove the steak from the
refrigerator and let stand at room temperature
while you prepare any toppings and preheat
the grill.

Preheat an outdoor grill or indoor grill pan over
medium-high heat (alternatively, you can cook
the steak under your broiler—place your oven
rack in the upper third, usually the second
closest rack to the top). Brush the grill grates
with oil. Remove the steak from the marinade,
shaking off any excess. Grill (or broil) the steak
for about 3-4 minutes per side, flipping once,
until medium-rare (The steak should read

135 degrees Fahrenheit on an instant-read
thermometer.)

Remove the steak to a cutting board and
cover with foil. Let rest for 5 minutes (this allows
the juices to sink into the meat), then cut the
steak into thin, 1/4-inch slices, slicing it across
the grain.

Next, warm the torfillas. Place them in a dry
skillet heated over medium-high or heat them
on the grill for about 30 seconds per side, until
warmed through.

To serve, fill the fortillas with a few slices of beef.
Sprinkle with cheese and any desired toppings.
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Courtesy of:

Adam, OSI Ashland, Chicago

Recipe name:

Chicken Burrito

352

Ingredients:

Ipackage (7.6 oz) Old El Paso Spanish Rice
1tablespoon vegetable oil

1lb boneless skinless chicken breasts, cut info
1/2-inch pieces

Ipacket (1 oz) Old El Paso Original Taco
Seasoning Mix

2/3cup water

lcan (15 oz) black beans, drained, rinsed
Imedium red bell pepper, chopped (1 cup)
1/3cup sliced green onions (about 5 medium)
1/2cup chopped fresh cilantro

Ipackage (11 oz) Flour Tortillas for Burritos (8
Count), heated as directed on package

1 1/2cups shredded Cheddar cheese, taco-
seasoned cheese blend or Mexican cheese
blend (6 oz)
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Instructions:

e In 3-quart saucepan, make rice as directed on
package, omitting butter.

¢ In 10-inch skillet, heat oil over medium-high
heat 1 fo 2 minutes.

e Add chicken; cook 3 to 4 minutes, stirring
occasionally, until no longer pink in center. Stir
in faco seasoning mix and water.

e Cook 3 to 4 minutes, stirring occasionally, until
most of liquid is absorbed.

e Stir chicken mixture, beans, bell pepper, onions,
and cilantro into hot rice mixture. If necessary,
cook until hot, stirring occasionally.

e Spoon slightly less than 1 cup chicken mixture
down center of each warm tortilla.

e Top with cheese.

e Fold bottom of each tortilla 1 inch over filling.
Fold in sides, overlapping to enclose filling. Fold
top over sides. Serve with guacamole, salsa,
and sour cream.

How do you put food safety practices into action?

Washing my hands and keeping my kitchen clean.
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12.14

Courtesy of:

Miguel, OSI Ashland, Chicago

Recipe name:

Mango Habanero Wings

Ingredients:
For the sauce:

1 1/2 cups diced peeled ripe mango

3-6 habanero peppers, to taste

1/3 cup rice vinegar

1/4 cup light brown sugar

2 tablespoons soy sauce

1 tablespoon canola or vegetable oil

2 teaspoons finely chopped fresh ginger

2 teaspoons finely chopped fresh garlic (about
2 medium cloves)

* Kosher salt, to taste

For the wings:

1 tablespoon baking powder

2 teaspoons kosher salt

1 teaspoon freshly ground white pepper

1 teaspoon paprika

1/2 teaspoon chipotle powder

3 pounds chicken wings, cut info drumettes
and flats

2 tablespoons finely chopped fresh cilantro, for
garnish

Instructions:

To make the sauce:

e Place mango, 3 habanero peppers, vinegar,
brown sugar, and soy sauce in the jar of a
blender and puree until smooth. Taste sauce
and add in more habanero peppers to taste
to reach desired spiciness, pureeing after each
pepper addition until sauce is smoofth.

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

e Place oil, ginger, and garlic in a medium
saucepan set over medium heat and cook
until garlic and ginger but not browned, 2 to 3
minutes. Pour in mango and habanero puree,
stir to combine, and bring to a boil. Reduce
heat to medium-low and let sauce simmer until
slightly thickened, about 15 minutes. Remove
sauce from heat and allow to cool. Transfer
sauce to an airtight container and store in
refrigerator until ready to use.

To make the wings:

e In asmall bowl, mix together baking powder,
salt, white pepper, paprika, and chipotle
powder. Place wings in a large bowl, pat dry
with paper towels, and sprinkle in seasoning
mixture. Toss until wings are evenly coated
in the seasoning. Arrange wings in a single
layer on a wire rack set inside a baking sheet
lined with aluminum foil, leaving a little space
between each wing. Place baking sheet with
wings in the refrigerator for 8 hours to overnight.

e Set cooking grate in place, cover grill and
allow to preheat for 5 minutes. Place the wings
skin side up over the cool side of the grill, cover,
and cook until skins are crisp and browned,
about 45 minutes.

e Transfer wings to a large bowl. Add in sauce
and toss to thoroughly coat wings. Transfer
wings to a platter, garnish with cilantro.

How do you put food safety practices into action?

e Making sure to follow proper storing conditions.
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Courtesy of:

Jerry, OSI Ashland, Chicago

Recipe name:

Marinated Greek Lamb Souvlaki

Ingredients:

One 8-to-9-pound brisket flat

Tkg lamb leg or shoulder, cut into chunks (35
0z.)

80ml olive oil (approx. 5-6 tbsps)

2 cloves of garlic, crushed

Juice of 1 lemon

2 red onions, roughly chopped

1 tsp dried Greek oregano

1 tsp dried thyme or some fresh thyme,
chopped

1/2 tsp smoked sweet paprika (optional)
1/2 tsp cumin (optional)

Salt and freshly ground pepper

10 metal or wooden skewers

For the tzatziki sauce:

1 cucumber

2 cloves of garlic, minced

1/4 of a cup extra virgin olive oil
500g of strained yogurt (18 ounces)
1-2 tosps of red wine vinegar

a pinch of salt

Instructions:

Prepare the marinade for the lamb kebab. In

a large bowl add the olive oil, garlic, lemon
juice, the herbs and spices and season with
freshly ground pepper. Whisk all the ingredients
to combine. Add the meat and the chopped
onions and blend fo coat. Cover the bowl with
plastic wrap, chill and let marinade for at least
4 hours. It's best to leave the meat for the lamb
souvlaki marinade overnight.
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* Prepare the tzatziki sauce. Pourin a blender
the olive oil and grated garlic and blend unfil
combined. Remove the skin and the seeds of
the cucumber and grate it into a large bowil.
Season with salt and pepper and leave aside
for 10 minutes. Wrap the grated cucumber in
a towel and squeeze, in order to get rid of the
excess water. In a bowl, add the cucumber,
the blended garlic and oil, the yogurt, 1-2 tbsps
of red wine vinegar, a pinch of salt and blend,
until the ingredients are combined. Store the
tzatziki sauce in the fridge and always serve
cold.

* To assemble the lamb kebab you can either
use wooden or metal skewers. For this lamb
souvlaki recipe, you will need about 10 skewers,
depending on the size of each souvlaki. If using
wooden skewers, cut them to fit your griddle
pan and soak them in water. (This will prevent
them from burning.) Lift the chunks of lamb
out of the marinade and thread the pieces,
comfortably, on the skewers.

e Heat a grill, barbecue or griddle pan and cook
the lamb kebab for about 10-15 minutes, until
cooked.

* Preheat the oven to 250°C. Use a cooking
brush to lightly oil the pita breads on both sides
and season with salt and oregano. Place a
large oven tray at the bottom of the oven and
place the pita breads on top of the tray. Bake
for 2-3 minutes.

How do you put food safety practices into action?

* Following the recipe. Washing vegetables
thoroughly.
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12.16

Courtesy of:

Frida, OSI West Jordan, Utah

Recipe name:

Bacon Wrapped Salmon Skewers

Ingredients:

2 Ib. boneless salmon fillets such as Sockeye or
Kokanee Salmon

8-12 strips of bacon

8- 12 skewers

Potlach seasoning or salt and pepper or your
favorite seafood seasoning

Real maple syrup (if desired)

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

Remove skin from salmon fillets and cut
lengthwise into 1" strips.

Insert skewers into salmon, running lengthwise.
Season both sides of fish.

Wrap with bacon, spiraling around salmon strip,
as shown in picture.

Tuck ends to secure bacon, or secure with
toothpick.

Grill on indirect, medium-high heat for

5-6 minutes on each side or until internal
temperature reaches 145 degrees Fahrenheit.
Brush with real maple syrup and grill for
additional 1-2 minutes.

How do you put food safety practices into action?

Making sure my hands and surfaces are clean.
Making sure meat reaches temperature.
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12.17

Courtesy of:

Diana, OSI Ashland, Chicago

Recipe name:

Banana Nut Bread

Ingredients:

2-3 very ripe bananas
1/3 cup melted butter
1/2 tsp baking soda

1 pinch of salt

3/4 cup sugar

1 large egg (beaten)

1 tsp vanilla

12 cups all-purpose flour
1 cup chopped nuts

Global Cookbook 2022

Instructions:

Preheat oven to 350 degrees Fahrenheit.
Butter a 4x8 loaf pan.

Mash bananas in a bowl.

Stir in melted butter.

Mix in baking soda and salt.

Stirin sugar, beaten egg and vanilla.

Mix in the flour and stir in the nuts.

Pour the batter into the prepared pan and
bake for 50 minutes - 1 hour.

Insert a toothpick in the middle to check if
the bread is cooked - if it comes out clean it’s
done, if it leaves streaks of wet batter, it is not
ready.

Coolin the pan for a few minutes before you
remove the bread.

How do you put food safety practices into action?
Wash hands before preparation.

Clean working surfaces.

Allergen awareness.

Say no to raw doughs or batter tasting.
No danger zone: 40°F to 140°F for +2 hours.

Wash fruits and vegetables before peeling or cutting.

Check internal temperature for egg/animal protein dishes.
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12.18

Courtesy of:

Dan, OSI Oakland, lowa

Recipe name:

RMD'’s Pulled Pork

Ingredients:

Boston butt (pork shoulder)
Favorite pork rub

Hickory and Peach wood chips
Brown sugar

Honey
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Food
Safety
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Act now.

Instructions:

Rinse Boston Butt and pat dry.

Use favorite pork rub and cover entire roast.
Cook low on grill or smoker at temp not

to exceed 250°F for 5 hours, adding two
tablespoons of wood chips each hour.

At end of 5 hours, remove Butt from Smoker
and sprinkle brown sugar and drizzle honey.
Wrap tight in foil and contfinue to cook at 250°F
for 3 hours.

Roast should be tender and made into pulled
pork. Let rest for 30 minutes and pull the pork
apart per your specification.

Pulled pork can be served on sandwiches.

How do you put food safety practices into action?

Pulled pork must be served immediately after pulling apart or chilled ASAP to ensure pathogen

growth does not occur.
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12.19

Courtesy of:

12.20

Courtesy of:

Daniel, OSI West Chicago, lllinois Ken, OSI West Chicago, lllinois

Recipe name: Recipe name:

Beef Stew Beer Can Chicken

Ingredients: Instructions: Ingredients: Instructions:

e Chuckroast e Season the chuck roast with salt and pepper. *  Whole chicken e Preheat your coals and set for indirect cooking.

e Salt e Pour 1 cup of waterin a slow cooker. *  Vegetable ol e Drink half of the beer and place the seasoning

* Pepper e Cut the onion in half and place in the slow e Beer in the can.

* Yellow onion cooker. e Salt * Stand the chicken upright on the grill using the

* Yukon potatoes e Place the seasoned check roast in the slow e Pepper can to balance it.

e Carrofs cooker and set to high. e Garlic powder ¢ Place the chicken in the center of the grill and

e Parsley e After the meatis browned (about 1 hour) add e Onion powder cook it for 1.5 - 2 hours, or until the temperature
the cut up carrot and potato halves in the slow reaches 166°F.

to the slow cooker.
e Cook for about 4 hours or until the vegetables

are soft.
How do you put food safety practices into action? How do you put food safety practices into action?
e Wash hands before preparation. e Wash hands before preparation.
*  Wash fruits and vegetables before peeling or cutting. e Clean working surfaces.
e Clean working surfaces. e Checkinternal temperature for egg/animal protein dishes.

No danger zone: 40°F to 140°F for +2 hours.
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12.21]

Courtesy of:

12.22

Courtesy of:

Jared, OSI| West Chicago, lllinois Adam, OSI West Chicago, lllinois

Recipe name: Recipe name:

Bacon and Egg Breakfast Bagel Pan Roasted Brussels Sprouts with Bacon

Ingredients: Instructions: Ingredients: Instructions:
e Bacon e Crack two eggs into a bowl and whisk them e 4 strips thick cut bacon e Cook bacon in large frying pan until crispy.
° 2eggys up. * 2 tablespoons butter ¢ Remove bacon and roughly chop.
e American cheese e Toast your bagel. e ] pound brussels sprouts * Melt the butter in the same pan with the bacon
*  Bagel e Put the bowl in the microwave for 1 minute and e 1/2large onion (chopped) fat.
30 seconds. e Salt ¢ Add the onions and brussels sprouts to the pan.
e Add your cheese to the bowl and cook for 30 e Freshly ground black pepper e Cook on high heat until golden brown (10 - 12
more seconds. minutes).
e Fry the bacon in a pan until crispy. e Season with salt and pepper.
e Assemble and enjoy!
How do you put food safety practices into action? How do you put food safety practices into action?

Wash hands before preparation.

Clean working surfaces.

Check internal temperature for egg/animal protein dishes.
Allergen awareness.

No danger zone: 40°F to 140°F for +2 hours.

Wash hands before preparation.

Wash fruits and vegetables before peeling or cutting.
Clean working surfaces.

Check internal temperature for egg/animal protein dishes.
Allergen awareness.
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12.23

Courtesy of:

Bryon, OSI West Jordan, Utah Darren, OSI West Chicago, lllinois

Recipe name: Recipe name:

Sausage, Egg, and Cheese Biscuit Casserole Buffalo Chicken Dip

Salt & pepper to taste Then sprinkle shredded cheese over sausage.
1-2.750z packet of country sausage gravy mix In a medium bowl, whisk together the eggs
2 cups water and milk (for two minutes) and season with a
pinch of salt and pepper.
e Pour egg mixture over the cheese layer.
¢ Inamedium bowl, combine packet of gravy
mix with 2 cups of water.
e Whisk until combined.
e Pour gravy over egg mixture layer.
e Cover with foil and bake for about 45-55
minutes .
e Slice and servel

Ingredients: Instructions: Ingredients: Instructions:
e 1160z canjumbo buttermilk biscuits e Preheat oven to 350 degrees Fahrenheit. e 2x 10 oz chunk chicken cans e Heat all the ingredients in a skillet (except the
¢ llb hot sausage cooked and crumbled e Spray a 9x13 inch baking dish with cooking e 2x8o0zcream cheese tortilla chips).
e 2 cups Colby & Monterey jack cheese spray. e 1 cupranch dressing e Transfer to a shallow baking dish.
shredded e Cut each biscuit into eighths. e 3/4 cup Frank’s Red Hot Sauce e Sprinkle extra cheese on top.
6 large Eggs e Line bottom of pan with the biscuits. e 1.5 cups cheddar cheese e Bake at 350° Fahrenheit for 20 minutes.
2 cup milk e Sprinkle cooked sausage evenly over biscuits. e 2 bags tortilla chips e Serve with tortilla chips and enjoy!

How do you put food safety practices into action?
How do you put food safety practices into action? Wash hands before preparation.

Clean working surfaces.

Allergen awareness.

No danger zone: 40°F to 140°F for +2 hours.

e Make sure to wash hands before starting and after handling raw meat and eggs.
e Cooked the sausage to an eternal femp of 158-160 degrees Fahrenheit.
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12.25

Courtesy of:

12.26

Courtesy of:

Kaitlin, OSI West Chicago, lllinois Meagan, OSI Fort Atkinson, Wisconsin

Recipe name: Recipe name:

Buffalo Chicken Dip Chicken Enchiladas

Ingredients: Instructions: Ingredients: Instructions:
e 1 cup shredded cheese e Combine all ingredients in a bowl and mix e 3 boneless/skinless chicken breasts e Season chicken breasts with your choice of
e 2 cups cooked chicken thoroughly. e 1-2 onions seasonings.
e 1/2 cup buffalo sauce e Place ingredients in a baking pan or crock pot. e 11/2-2 cups of sour cream e Cut the onion in large pieces and place in a
e 1/2cupranch e Bake in the oven at 350° Fahrenheit for 1 hour. e 1large can of cream of chicken soup large pot with the chicken breasts, cover with
e 8 ozcream cheese e In a crock pot, cook on medium-high for one * 3serrano peppers water.
hour. e 1 package of corn tortillas ¢ Boil the chicken until fully cooked
e  Make sure to mix regularly. e 1 can of Rotel Original diced tomatoes and (approximately 30-40 minutes depending on
green chilies the size of the breasts).
e 1 package of shredded mozzarella cheese e Remove chicken from the pot and shred it in a
bowl.

e Drain the can of diced tomatoes and add it to
the shredded chicken. Set aside.

e In a blender: blend the sour cream, cream of
chicken soup and the serrano peppers unfil
smooth.

e Place the sauce in a pan and heat on the
stove for 15-20 minutes on medium heat.

¢ Remove the tortillas from the package and
heat each one over medium high heatin a
frying pan with a little oil, until soft. (Skipping this
step will result in the tortillas tearing when you
fry to roll them).

e Place shredded chicken mixture in a tortilla, roll
and place in a 9x13 baking pan.

e After each tortilla is rolled and placed in the
pan, pour the sour cream/soup mixture over
the top.

e Sprinkle the mozzarella cheese on top

* Bake uncovered at 350° Fahrenheit for

How do you put food safety practices into action? approximately 30 minutes or until cheese is
melted. Remove from the oven and let rest 10

e Wash hands before preparation. to 15 minutes.

e Clean working surfaces. e You can adjust the number of serrano peppers.

e Allergen awareness. Using 3 makes the sauce spicy. If you want less

No danger zone: 40°F to 140°F for +2 hours. heat, only use 1-2 peppers.
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Courtesy of:

Wendy, OSI West Chicago, lllinois

Recipe name:

Chicken with Mac and Cheese

Ingredients:

32 oz water

Chicken breasts

Salt

Pepper

1/2 tsp avocado oil
American cheese
1/2 tsp cumin

1/2 tsp garlic powder
1/2 tsp lemon

3 cups milk

8 oz elbow macaroni
1/4 butter

Global Cookbook 2022

Instructions:

Wash the chicken breasts with hot water.

Use a cutting board to cut the chicken into
slices.

Add all the seasonings (listed in the ingredients)
to the chicken.

Heat a heavy-duty grill pan to high heat for 2 -3
minutes.

Lower the heat and add the avocado oil.

Add chicken breasts to pan and cook for 5 - 6
minutes.

Flip the chicken breasts until it turns dark brown
on both sides.

For the mac and cheese:

Add water, salt, and butter to a pot.

Once it's boiling, add the elbow macaroni and
stir a bit until cooked.

Save one cup of pasta water from the pot and
remove the rest.

Using a pan, add the pasta water, milk, salt,
pepper, and macaroni.

Add the American cheese and stir.

Yummy!

How do you put food safety practices into action?

e Wash hands before preparation.
e Separate: don't cross contaminate.
e Say no to raw doughs or batter tasting.
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12.28

Courtesy of:

Dan, OSI Oakland, lowa

Recipe name:

Denise’s Seafood Vegetable Spread

Ingredients:

e 2 (80z) pkg. Cream cheese, softened
e 1 (8 0z.) container sour cream

e 1 (1.7 oz.) pkg. Mrs. Grass homestyle vegetable

recipe soup and dip mix
e ¥ cup Bennetts’ cocktail sauce, chilled

e 1 (6 0z) can Orleans or Harris fancy white crab
meat; rinsed, drained, and chilled

e 1 (4% oz) can Orleans shrimp, rinsed and
soaked.

Food
Safety
Always

@ ; Look out.
’ Speak up.

Act now.

Instructions:

In large mixer bowl beat cheese until fluffy,
beat in sour cream and dip mix.

On serving plate, spread cheese mixture into
circle.

Chill at least 1 hour.

Just before serving, top with cocktail sauce,
then crab meat and or shrimp.

Garnish as desired.

Serve with assorted crackers.

How do you put food safety practices into action?

e Please advise guest that this tasty appetizer contains shellfish / milk allergen.



12.29

Courtesy of:

Jennifer, OSI Corporate, Aurora

Recipe name:

Big Salad with Grilled Salmon

Ingredients:

e 24 oz assorted mixed greens (lettuce, mesclun
mix, spinach, baby kale, arugula, Swiss chard)

e 1 cup each Garden vegetables (fomatoes,
peppers, beans, peas, broccoli, radishes,
carrots, green onions)

e Salmon (or other protein source)

e Balsamic vinegar to taste

e Olive oil to taste
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Instructions:

e Combine mixed greens and vegetables in
large bowl.

e Place salmon skin-side down on hot grill.

e Grill until skin is crispy and fish is cooked halfway
through.

e Flip and cook until you have nice grill marks.

e Enjoy!

How do you put food safety practices into action?

e Allitems are organically grown in my garden.
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12.30

Courtesy of:

Delishdlites.com

Recipe name:

Enterprise Arroz con Gandules
(Puerto Rican Rice with Pigeon Peas)

Ingredients:

e 1 tablespoon olive ail

e 1/3 cup country ham or bacon, diced

(optional)

1/3 cup sofrito

3 cups water or low sodium chicken broth

1 Y2 tsp sazdn con achiote y culantro

1 cube chicken bouillon or more if needed

2 tbsp tomato paste or 1/3 cup tomato sauce

1 teaspoon dried Italian seasoning or oregano

either one works ¢ 1/4 cup fresh cilantro,

chopped (optional)

e 2-3bayleaves

e 2 tablespoons pimento stuffed olives optional

e 15 ounce can Pigeon Peas (Gandules),
drained and rinsed or 2 cups of fresh or frozen

e 2 cups parboiledrice
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Instructions:

e Heat your caldero or Dutch oven to medium
heat, and add your olive oil, bacon/ham (if
using) and sofrito. Stir constantly until fragrant
and tender, but not browned, about 4 minutes.

¢ Next add in the Sazén, tomato sauce or paste
and chicken bouillon. Stir to combine.

e Addin the drained pigeon peas, Italian
seasoning or oregano, bay leaves, and water/
broth. Add the cilantro and/or olives, if using.
Allow the liquid to come up to a boail.

¢ Once the mixture is boiling, add the rice. Stir
the rice to get it submerged and distribute the
pigeon peas throughout.

e Cover and allow the rice to absorb all the
visible liquid. Once most of the visible surface
liguid is absorbed, stir the rice, and cover
again. Lower the flame to low and allow it to
steam for 20-25 minutes.

e It's done when all the liquid is absorbed and
the grains are fluffy and fully cooked.

This recipe freezes very well, so make a big batch
and portion it info storage bags for a quick
weeknight side dish. To reheat, fransfer into a
microwave safe bowl and cover with plastic wrap.
Microwave for a few minutes, stirring occasionally
until the rice is hot & fluffy.
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Courtesy of:

Matalyn, OSI Oakland, lowa

Recipe name:

Goulash

Ingredients:

1 Ib ground beef

1 onion diced

Italian seasoning

Garlic salt

1 box favorite pasta

1 quart tomatoes, crushed or whole
1 can tomato paste
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Instructions:

Brown ground beef and cook onions untfil
franslucent. Season with Italian seasoning and
garlic salt to taste.

Drain meat and onion mixture.

Combine meat mixture with pasta, tomatoes,
and fomato paste and simmer until pasta is
fully cooked.

Water can be added if too much liquid cooks
off.

Top with Parmesan cheese and serve with
green beans for a complete meal.

How do you put food safety practices into action?

e Cook ground beef to 160°F and refrigerate leftovers immediately to reduce risk of pathogenic

growth.
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Courtesy of:

Nicole, OSI Corporate, Aurora

Recipe name:

Grandma Rosa’s Cucumber Salad

Ingredients:

4 large cucumbers

1/2 cup granulated sugar

1/3 cup white vinegar

1 teaspoon salt

Va4 teaspoon ground, black pepper
1 heaping teaspoon dried dill
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Instructions:

Mix sugar, white vinegar, salt, pepper & dried
dill in a large serving bowl until the sugar
dissolves. Set aside.

Peel cucumbers with a potato peeler.

Using a dinner fork, scrape the fork tines
down all sides of the cucumber lengthwise.
Grandma Rosa warned NOT to skip this step as
it, “increases the surface area to allow more
flavor from the dressing to get in & it makes it
the cucumber slices look prettier too.”

Slice the cucumbers in thin circles through the
length of the cucumber.

Place them in the bowl with the dressing.

Mix to coat evenly.

Chill for at least an hour before serving.

Enjoy!

How do you put food safety practices into action?

e For food safety, wash cucumbers thoroughly under running water before use, even if you plan on

removing the skin.



12.3

Cortesia de:

Maria, OSI West Chicago, lllinois

Nombre de la receta:

Hallacas

Ingredients:

Tomatoes
Onions
Peppers
Chicken

Beef shank
Pork

PAN Flour
Raisins

Banana leaves
Salt

Wine

Olives

Ham
Annatto/anchione seeds
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Instructions:

Cut and wash the vegetables very well.

Cook the meat, chicken, and pork until
softened, prepare the pre-cooked corn meadl,
mixing slowly until you have no lumps, sauté the
spices and put the meat.

On top of the banana leaves spread the
dough, put the meats and on top garnish with
olives, raisins, ham, and finally the stew.

Bring to a boil and serve.

How you put food safety practices into action:

Separate: don't cross contaminate.
Wash hands before preparation.

Clean working surfaces.
Allergen awareness.

Say no to raw doughs or batter tasting.
No danger zone: 40°F to 140°F for +2 hours.

Wash fruits and vegetables before peeling or cutting.

Check internal temperature for egg/animal protein dishes.
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12.34

Courtesy of:

Lisa, OSI Oakland, lowa

Recipe name:

Heaven on Earth Cake

Ingredients:

e 1 cup Sour Cream

e Sliced Almonds for garnish

e 1.5 cups Milk

e ] Prepared Angel Food Cake

e ] Can Cherry Pie Filling

e ] Package 4-Serving instant pudding
e 8 Ounces Cool Whip

Food
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Act now.

Instructions:

e Cut the angel food cake into 1-inch cubes.

e Layer half the cake pieces in a 9x9 cake pan.

e Spread 2/3 of the cherry pie filling evenly over
the cake.

e Layer the other half of the cake over the cherry
pie filling.

* In a medium bowl stir fogether the pudding
mix, milk, and the sour cream until smooth. This
is about 2 minutes.

e Spread evenly over the top of the cake.

e Spread the cool whip evenly over the top of
the pudding layer.

e The last layer would be to add the rest of the
pie filling over the top.

e Letit chill for 4 to 5 hours.

e Sprinkle slivered almonds on top of the cake
before you serve it.

How do you put food safety practices into action?

e Keep counter tops clean and refrigerate this item.
e Let those eating the dessert know that it does cont

ain milk.
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Courtesy of:

Hollie, OSI West Chicago, lllinois

Recipe name:

Mushroom and Leek Risotto

Ingredients:

4 cups vegetable broth
2 tbsp olive oil

Salt

Pepper

8 0z mushrooms

3/4 cup sliced leeks

1 cup Arboriorice

1/4 cup dry white wine
1 tosp butter (vegan)
1/4 cup Parmesan cheese (vegan)
Chopped parsley
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Instructions:

* Heat the vegetable broth in a pan.

e Sauté the mushrooms in a pan with oil and
spices, then set aside.

e Sauté the leeks with oil and spices.

* Add uncooked Arborio rice and white wine
until absorbed.

e Add the broth half a cup at a time,
continuously stirring.

e Left the risotto simmer before adding more
broth.

e Cook unfilal dente.

e Remove from the heat and add the vegan
butter, vegan Parmesan cheese and
mushroomes.

e Serve with chopped parsley.

How do you put food safety practices into action?

Wash hands before preparation.

Clean working surfaces.

Separate: don't cross contaminate.

Wash fruits and vegetables before peeling or cutting.
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Courtesy of:

Kathy, OSI Corporate, Aurora

Recipe name:

Moussaka

Ingredients:

3 eggplants, peeled and cut lengthwise into
1/2-inch-thick slices

Salt to taste

Va4 cup olive oil

1 tablespoon butter

1 pound lean ground beef

2 onions, chopped

1 clove garlic, minced

Ground black pepper to taste

2 tablespoons dried parsley

V> teaspoon fines herbs

Va4 teaspoon ground cinnamon

V2 teaspoon ground nutmeg, divided
1 (8 ounce) can tomato sauce

V2 cup red wine

1 egg, beaten

4 cups milk

Y2 cup butter

6 tablespoons all-purpose flour
Ground white pepper, to taste

12 cups freshly grated Parmesan cheese
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Instructions:

Lay eggplant slices on paper towels, sprinkle
lightly with salt. Let sit for 30 minutes to draw out
moisture, then pat dry with paper towels.
Warm olive oil in a skillet over high heat. Fry
eggplant until browned, 2 to 3 minutes per
side. Drain on paper towels; set aside.

Melt 1 tablespoon butter in a large skillet over
medium heat. Stirin ground beef, onions, and
garlic, season with salt and black pepper. Cook
and stir until beef is browned, 8 to 10 minutes.
Add parsley, fines herbs, cinnamon, and 1/4
teaspoon nutmeg. Pour in tomato sauce and
wine; mix well. Simmer for 20 minutes. Allow to
cool, then stirin beaten egg.

Scald milk in a saucepan over medium heat.
At the same time, melt 1/2 cup butterin a
large skillet over medium heat. Whisk flour into
butter until smooth. Lower heat and gradually
pour in scalded milk, whisking constantly until it
thickens. Season béchamel sauce with salt and
white pepper.

Preheat the oven to 350 degrees F (175
degrees C). Grease a 9x13-inch baking dish.
Arrange a single layer of eggplant in the
prepared baking dish. Cover eggplant with
meat sauce, then sprinkle 1/2 cup Parmesan
cheese on top. Cover with remaining eggplant
and sprinkle another 1/2 cup cheese on top.
Pour béchamel sauce on top and sprinkle with
remaining 1/4 teaspoon nutmeg. Cover with
remaining cheese.

Bake in the preheated oven until bubbly and
browned, about 1 hour.
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Courtesy of:

Chandra, OSI Fort Atkinson, Wisconsin

Recipe name:

Sancocho Dominicano

Ingredients:

e 1 Lb. of beef chuck, cubed

e 1 Lb. of Pork belly, cubed

e 1 Lb. Chicken

e 1 Lb.Smoked pork chops or pork neck bones

1/2 lbs. Yucca (cassava) peeled, washed, and
diced

1/2 lbs. yautia (tarot root) peeled, washed, and
diced

1/2 lbs. Potatoes, peeled, washed, and diced
3 green plantains, peeled and cut into round
pieces

1/2 cup of butternut squash, cubed

3 whole corns, cutinto 3 or 4 pieces

2 large carrots, peeled, washed, and diced

2 stalks of celery, diced

1 large onion, diced

4 garlic cloves, mashed

1 green pepper, diced

3/4 teaspoon dry oregano

1/2 cup cilantro leaves

3 tablespoons of Beef or Chicken Bouillon

3 tablespoons of canola oil

Salt to taste
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Instructions:

In a large bowl season, all the meats with the
dry oregano, lime juice, and salt.

Let it marinate in the fridge for at least 30
minutes.

Over medium-low heat, cook the meat in a
large-deep pot until tender.

Remove the meat from the pot and set aside.
In the same poft, heat the 3 tablespoons of
canola oil; add the onions, green peppers,
celery, garlic, and chicken or beef bouillon.
Let it cook for about 2 minutes.

Add the peeled vegetables (except for the
cilantro) and cooked meat, stir and cover with
water (about 3/4 of the pot).

Bring fo a boail.

Add the cilantro, lower the heat, and let the
sancocho simmer until all vegetables are
tender.

Taste for salt and add more if necessary.

How do you put food safety practices into action?

Wash the vegetables in warm water to remove bacteria off the exterior of the ingredient before

placing into the soup.
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Courtesy of:

Rosanna, OSI Fort Atkinson, Wisconsin

Recipe name:

Spanish Seafood Paella

Ingredients:

3 cloves garlic

1/2 onion

1/2 red bell pepper

1 tube of squid cleaned

12 raw jumbo shrimp peeled & deveined

8 fresh mussels cleaned

1/3 cup extra virgin olive oil 80 ml

1/2 cup tomato sauce 112 grams

1/2 tsp sweet smoked Spanish paprika 1.30
grams

2 1/2 cups fish broth 600 m

1/4 tsp saffron threads or powder .17 grams
1 cup uncooked round rice 200 grams

2 lemon wedges

Handful finely chopped parsley

Sea salt & black pepper

How do you put food safety practices into action?

When prepping the chicken and seafood
make sure to not cross contaminate the
ingredients to avoid food poisoning.
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Instructions:

Roughly chop 3 cloves of garlic, finely dice 1/2
onion, finely chop 1/2 red bell pepper and cut
1 cleaned tube of squid intfo small squares
Heat a paella pan with a medium-high heat
and add in 1/3 cup extra virgin olive oil, after

1 minute season the olive oil with sea salt and
add in the cut squid, mix with the olive oil and
cook for 1 1/2 to 2 minutes, then remove from
the pan and set aside, then add in the diced
onion & chopped garlic intfo the pan, mix with
the olive oil, after 1 minute add in the chopped
bell pepper and continue to mix so everything
evenly sautés.

After 3 minutes, add in 1/2 cup tomato sauce
and season everything with 1/2 tsp sweet
smoked paprika, sea salt & black pepper,

mix fogether, after 2 minutes and the fomato
sauce has thickened, add the squid back into
the pan, mix together and then add in 2 1/2
cups fish broth.

Once the broth comes to a boil add in 1 cup
round rice, give it one final mix so everything

is evenly distributed, after 5 to 6 minutes add
in the shrimp and the cleaned mussels, after
another 5 minutes, lower the fire to a low-
medium heat and simmer until all the broth has
been absorbed by the rice, then hit back to a
medium-high heat to achieve the socarrat, just
go between 1 to 2 minutes, then remove the
pan from the heat and cover.

After 5 minutes uncover the pan, and garnish
the paella with lemon wedges and finely
chopped parsley, enjoy!
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Courtesy of:

Yuderka, OSI Fort Atkinson, Wisconsin

Recipe name:

Locrio De Pollo
(Rice & Chicken)

Ingredients:

4 lbs roasting chickens, cut into parts
4 cups long grain white rice

8 cups water

5 tablespoons ail

2 tablespoons lime juice

lteaspoon white sugar

4 tablespoons tomato paste

1/4 cup cubanelle pepper, chopped
Ismall red onion, finely chopped
1pinch ground oregano

lteaspoon crushed fresh garlic
1pinch ground black pepper

1/8 cup pitted olive, chopped (optional)
1/4 cup fresh cilantro, chopped

Salt

1chicken bouillon cube

3 tablespoons adobo seasoning

How do you put food safety practices into action?

e Properly wash, clean, and filter rice to make
sure it has no more release of dyes.
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Instructions:

Wash the chicken parts in cold water. In a large
plastic bag or air-tight container with lid, place
the chicken, add the cilantro, lime juice, garlic,
onions, pepper, oregano, adobo seasoning
and black pepper. Allow it to marinate for at
least 10 minutes.

In a large cast iron pot over high heat, add 3
tbsp of oil (reserve 2) add sugar to heated oil,
and quickly stir. Don't allow it fo burn. When
sugar turns brown (this will happen very quickly)
add the chicken without the vegetables but
don’'t discard them. Stir the chicken and cover.
Reduce heat to medium and let it simmer

for 10 minutes Adding tablespoons of water
regularly if needed to prevent it from burning/
sticking.

After 10 mins add the remaining water, the
tomato paste, the reserved vegetables, and
the chicken bouillon cube, and stir to combine
until well mixed and paste and bouillon are
dissolved. Taste and add salt to taste. Should
be just a little saltier than you'd prefer, because
the rice and chicken will absorb a lot of it.

Add therice, once all the water has
evaporated, cover and simmer over minimum
heat. Wait 15 mins, uncover give it all a good
stir from bottom to top and add the remaining
2 tbsp oil. Cover and wait another 5 minutes
Taste rice for to see if it's done, it should be firm
but tender inside. If necessary, cover and leave
another 5 minutes.
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Courtesy of:
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Roberto, OSI Fort Atkinson, Wisconsin

Recipe name:

Mofongo Dominicano
(Mashed Plantains)

Ingredients: Instructions:

e 3 cups vegetable ol e Start by heating your oil in a heavy bottomed
e 4 green plantains frying pan over medium heat.

e 4-5garlic cloves e While the oil is heating, prep the plantains by
e 1 cup chicharrén (crispy pork skin) peeling and slicing them into 1-inch slices.

e Once the oilis hot, gently add in the plantain
slices and fry until golden brown and cooked
through (about 10 minutes), making sure to

Optional toppings:

e Cilantro move them around in the oil occasionally so
e Lime juice they cook evenly.

e Chicken broth e Once they are cooked, remove from the oil
e Camarones guisados (stewed shrimp / shrimp and dry on a paper towel lined plate.

inred sauce) * In alarge bowl or mortar and pestle, add the
garlic cloves, chicharrdn, and mash (using the
back of a wooden spoon if you don't have a
mortar and pestle).

e Addin the fried plantain slices and mash those
in with the garlic and pork rinds.

e Toserve, fill a small bowl with your mofongo
and flip onto a plate, to get that perfect
dome-like shape.

e Top with cilantro, lime juice and serve with
chicken broth or camarones guisados (shrimp
inred sauce).

How do you put food safety practices into action?

e Make sure no contamination with the lime seeds in the preparation of the meal.
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Courtesy of:

12.42

Courtesy of:

Lussis, OSI Fort Atkinson, Wisconsin Kelly, OSI Fort Atkinson, Wisconsin

Recipe name: Recipe name:

Pastelon De Platano Maduro Scotcharoos
(Ripe Plantain Casserole)
Ingredients: Instructions: Ingredients: Instructions:
e Ripe banana e Start with cooking the ground beef, then e ] cupsugar * Melt together corn syrup and sugar.
e  Ground meat smashed the bananas. e 1 cup light corn syrup e Turn off heat add peanut butter.
e Ham e After that put butter inside your mold. e 1Y% cups peanut butter e Stirin cereal.
e Cheese e First layer of the smashed bananas then a layer e 6 cups Rice Krispies e Dump in lightly buttered pan (9 x 13).
e Butter of the ground beef. e 1 cup Chocolate chips e Press down lightly with buttered fingers or wax
e Milk * Next add the ham, the cheese, and the e 1 cup butterscotch chips paper.
e Sugar mechavel cream. ¢ Melt together chocolate chips and
e Mechavel cream e Add another layer of bananas and another butterscotch chips in microwave untfil
layer of ground beef. completely melted.
e Add more ham, cheese, and another layer of e Spread over bars and allow to cool.
bananas.
e For the last part add cheese and mechavel
cream.
e Bake in the oven for 20 minutes at 200 degrees
Fahrenheit.
How do you put food safety practices into action? How do you put food safety practices into action?

e Store ripe bananas in an open area to avoid mold or cross contaminations. e Wash the utensils before and after usage to make sure no contaminations.
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Courtesy of:

Monse, OSI Fort Atkinson, Wisconsin

Recipe name:

Cornin a Cup

Ingredients:

Corn

Mayo
Cheese
Chile Pepper
Salt
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Instructions:

Boil the corn with salt.

Take the leaves off when cooked.

Put mayo, cheese, and a little bit of chile
pepper on the corn.

Place it in a cup to your liking.

Add the ingredients as desired.

How do you put food safety practices into action?

e Wear clean protective clothing, such as an apron when preparing food.
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Courtesy of:

Don, OSI Fort Atkinson, Wisconsin

Recipe name:

ChilliWundo

Ingredients:

Ground beef

Chili powder

Smoked Hungarian paprika
Diced Vidalia onion

Can tomato paste
Canned chili beans
Wundoemus Spice Blend
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Act now.

Instructions:

e Brown ground beef and drain fat.

e Add all other ingredients and stew at medium
heat for at least an hour.

e Enjoy!

How do you put food safety practices into action?

e Do not wash meat, poultry, fish, or eggs. If water splashes from the sink in the process of washing, it

can spread bacteria.
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Courtesy of:

12.46

Courtesy of:

Maria, OSI Fort Atkinson, Wisconsin Alexandra, OSI Fort Atkinson, Wisconsin

Recipe name: Recipe name:

Cold Salad Lasagna
Ingredients: Instructions: Ingredients: Instructions:
e Chicken e Cook the chicken until boiled. e Cheese e Boil the water.
e Leftuce e Shred the chicken and mix with vegetables e Pasta e Add a pinch of salt.
e Vegetablesin acan from the can. « Qi e Then place the pasta into the boiling water.
*  Mayonnaise e Chop up the lettuce and mix the mayonnaise e Ground beef ¢ Add some oil to the boiling water.
e Sour cream and sour cream. e Tomato sauce e Cook the ground beef to your liking with the
e Mixalland it is ready to be served. e Desired spices desired spices.
e Once pastais cooked through drain with cold
water.
e Begin to assemble your layer by placing pasta,
tomato sauce, cheese, then meat sauce
until you run out of pasta or one of the other
ingredients.
e Add to oven at 400 degrees Fahrenheit.
e Cook until fully cooked to your liking or until
dark brown on the top layer.
How do you put food safety practices into action? How do you put food safety practices into action?

e Cook the chicken to the right temperature and make sure that it is not raw e Cook to the correct temperature for no raw meat with the ground beef.




12.47

Courtesy of:

Luz, OSI Fort Atkinson, Wisconsin

Recipe name:

Green Spaghetti

Ingredients:

1 pound spaghetti

8 chile Poblano

1 cream cheese

2 cans of half cream

1 spoon Knor Suiza

1 large spoon of butter
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Instructions:

The chiles get put on the burner to get charred.
The chiles get put in a bag to remove the peel
and remove the seeds.

In a pan put the large spoon of butter and mix
in the Knor Suiza.

In a blender place the chiles, half cream and
cream cheese.

Then when it is well blended cook it with the
butter.

Add the pasta into the mixture and add the
cream for the final fouch.

How do you put food safety practices into action?

e Clean the counter tops with disinfectant to make sure that all cooking surfaces are clean and

sanitized.
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Courtesy of:

Yannis, OSI Fort Atkinson, Wisconsin

Recipe name:

Shredded Beef Meat

Ingredients:

Meat

Chile Guadiillo
Garlic cloves
Green tomato
Cinnamon
Black pepper
Red tomato
Cloves

Spices

Salt
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Instructions:

Add meat into a crock pot.

Add in mashed garlic.

Add in chile guqjillo.

Peel green tomato and add to crock pof.

Add black pepper.

Add Red tomato.

Add spices, clove, and cinnamon at the top of
the mix.

Add a handful of salt.

Cook for 8-10 hours on high on a crock pot.

How do you put food safety practices into action?

Wash all the ingredients before using or cooking.
Use gloves to remove the seeds from the chilies
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Courtesy of:

Elizabeth, OSI Fort Atkinson, Wisconsin

Recipe name:

Pozole (Red Pork Soup)

Ingredients:

Pork feet
Pork meat
Hominy
Chile pods
Oregano
Onion
Garlic

Salt

Bay leaves
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Instructions:

e Boil the pork feet for 2 hours.

* Then add the pork meat chunks.

e Boil chile after the chile pods rise clean the
insides.

¢ On medium heat, fry the chile, oregano and
onion.

e Blend all the ingredients and add salt.

* Once all the meat is tender add all the
blended ingredients to the pot.

e Let the pot boil for 20 minutes.

e Prepare the hominy until it is soft.

* Once everything is cooked it is ready to be
served in a deep bowl.

How do you put food safety practices into action?

*  Make sure that temperatures reach the correct cook temperature.
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Courtesy of:

Gabriella, OSI Fort Atkinson, Wisconsin

Recipe name:

Tomato Soup with Pasta

Ingredients:

e Farfalline pasta or any small kind of pasta
e Tomato

e Chicken broth

e Garlic

Desired spices
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Instructions:

Boil tomatoes.

Blend tomatoes with garlic and a little bit of
tomato water.

Strain and set aside.

Heat some oil in a pot.

Put in pasta and toast until golden brown.
Strain pasta to get rid of oil.

Put back in pot and lower flame.

Add strained tomato.

Lit simmer until it doesn’t taste sour anymore.
Add chicken broth.

Simmer until pasta is fully cooked.

Add spices you want.

How do you put food safety practices into action?

e Wash hands with soap and water for 20 seconds.
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Courtesy of:

12.52

Courtesy of:

Jeremy, OS| West Chicago, lllinois Maria, OSI West Chicago, lllinois

Recipe name: Recipe name:

Omelet

Pasticho
Ingredients: Instructions: Ingredients: Instructions:
e 3eggs e Whisk up your eggs and put them in a frying e Spaghetti e Boil the spaghetti.
e Steak pan, but don't start cooking them yet. e Ground beef e Spread a layer of spaghetti on a fray, then a
e Mexican style cheese e In aseparate frying pan, cook the bacon and e Cheese layer of meat, a layer of cheese and ham and
e Bacon the steak for 10 - 12 minutes at around 200 - e Ham finally the heavy cream is added.
*  Mozzarella cheese 210° Fahrenheit. e Heavy cream e Bake at 350° Fahrenheit for 35 minutes.
e Now start frying the eggs for 3 minutes before
you add the bacon and steak on top of the
eggs.
* Add the cheese and season to taste.
How do you put food safety practices into action? How do you put food safety practices into action?
e Separate: don't cross contaminate. e Separate: don't cross contaminate.
e Wash hands before preparation. e Checkinternal temperature for egg/animal protein dishes.
e Clean working surfaces. ¢ No danger zone: 40°F to 140°F for +2 hours.
e Check internal temperature for egg/animal protein dishes.
e Allergen awareness.

No danger zone: 40°F to 140°F for +2 hours.
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Courtesy of:
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Courtesy of:

Enrique, OSI West Chicago, lllinois Isabel, OSI West Chicago, lllinois

Recipe name: Recipe name:

Pizza Eggs and Tortilla

Ingredients: Instructions: Ingredients: Instructions:

*  Wheat flour * In abowl, mix, flour, salt, water, yeast, olive oil e 2tomatoes e Disinfect vegetables and your prep station.

e Butter and let it stand until the dough rises. e 2 green onions e Cut the vegetables into small squares.

* Yeaqst e Then stretch the dough and turn on the oven. e 1 Jalapeno e Setyour stove to a medium heat.

e Water e Place the sauce on top of the pizza dough. e 2 tortillas e Add oil to a pan and wait for it to get hot.

* Tomato sauce * Add the mozzarella, ham, and other e Salt ¢ Add the torfillas to the pan until they get

e  Tomatoes ingredients. e Ol crunchy.

*  Mozzarella cheese e Then place the pizza in the oven for 30 minutes, * Fresco cheese * Take out the tortillas and add the eggs to the
* Green peppers cut into slice and eat. e 2eggs same pan, cooking them over medium heat.
*  Mushrooms e Place the cooked eggs on top of the tortillas

* Eggplant on a plate.

e Parmesan cheese ¢ Add all the vegetables to the same pan and

* Pepperoni fry them for a few minutes.

e Olives ¢ Once they are done add them on top of the
e Olive all egys.

e Onions e Finally, top off the dish with crumbled cheese.
e Oregano

How do you put food safety practices into action? How do you put food safety practices into action?

e Separate: don't cross contaminate. e Wash hands before preparation.

*  Wash hands before preparation. e Wash fruits and vegetables before peeling or cutting.

e Wash fruits and vegetables before peeling or cutting. e Clean working surfaces.

e Clean working surfaces. e Checkinternal temperature for egg/animal protein dishes.

e Check internal temperature for egg/animal protein dishes. e Allergen awareness.

e Allergen awareness.

e Say no to raw doughs or batter tasting.

No danger zone: 40°F to 140°F for +2 hours.
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Courtesy of:

Grant, OSI West Chicago, lllinois

Recipe name:

Ramen Chicken Salad

Ingredients:

Cabbage

Cranberries

Walnuts

Chicken breasts

Ramen noodles (dry)
Raspberry vinaigrette dressing
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Instructions:

e Slice the cabbage into thin strips and add it to

a bowl.

e Add the cranberries and walnuts to the same
bowl.

e Cook the chicken to 165° Fahrenheit in the
oven.

e Slice the chicken into pieces and add it to the
bowl.

e Crush up the dry noodles and add it to the
bowl.

e Add the desired amount of dressing and mix it
all together.

How do you put food safety practices into action?

Wash hands before preparation.

Clean working surfaces.

Allergen awareness.

Separate: don't cross contaminate.

No danger zone: 40°F to 140°F for +2 hours.

Wash fruits and vegetables before peeling or cutting.

Check internal temperature for egg/animal protein dishes.
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Courtesy of:

Miguel, OSI West Jordan, Utah

Recipe name:

Frijoles Charros
(Charro Beans)

Ingredients:

8-12 oz cooked beans (black or pinto)
2-4 oz chorizo or bacon

1 onion

Garlic

1 Serrano pepper

2 tomatoes

Pepper

Oregano

Cilantro

Mexican beer if desired
Cheddar cheese or queso fresco
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Instructions:

In a large skillet, sauté some chorizo and/or
bacon, about 2-4 oz total, until fat is rendered,
and meat is crispy.

Add a diced onion, a couple of cloves minced
garlic, V2-1 diced serrano pepper, and 2
chopped fresh tomatoes.

Cook over medium heat until tomatoes have
released their juices and onions are translucent.
Stir the mixture into your reserved beans (frijoles
de la olla) and simmer for 15 minutes to let the
flavors meld.

Stirin some chopped cilantro and taste for salt
before serving.

To make them frijoles borrachos, simply add V2
a bottle of your favorite Mexican beer and let it
simmer with the rest of the ingredients.

Chop some tomatoes and serve it with queso
fresco or cheddar cheese.

How do you put food safety practices into action?

Make sure to cook sauté for about 15 minutes.
Don't mix utensils.
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Courtesy of:

Miguel, OSI West Jordan, Utah

Recipe name:

Mamma'’s Instant Pot Homemade Tinga

Ingredients:

e 1 Large onion sliced

e 4 chicken breasts

e 64 fresh tomatoes

e 3 cloves of garlic

e Chipoftle in adobo sauce (amount as desired)
e 2 tbsp of chicken bouillon
e Salt and pepper to the taste
e Chopped lettuce

e Sour cream
e 1 cup of queso fresco
* 12 tostadas
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Instructions:

e Add 4 chicken breasts into an Instant pot and
add sliced onion.

* Inthe blender add 6 boiled tomatoes, 3 cloves
of garlic, 2 tbsp of chicken bouillon, salt and
pepper, and Chipotle in adobo sauce.

e Cook for 45 minutes.

e  Whenit's done, grab a fork and the chicken
should fall apart easily.

e Geftyour tostadas and spread sour cream
(Mexican table cream) on the tostada.

* Add the chicken Tinga, chopped lettuce and
queso fresco.

How do you put food safety practices into action?

e Make sure to cook for 45 minutes.
e Don’'t mix utensils and raw chicken.
e Wash hands after handling the raw chicken.
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Courtesy of:

Alex, OSI West Jordan, Utah

Recipe name:

Al's Grilled Ginger Chicken

Ingredients:

5 Pounds boneless and skinless chicken thighs
1 lime cutin half

1 2 cups soy sauce (wheat free)

1 2 cups high quality ginger beer

1 2 cups roughly chopped fresh ginger

2 roughly chopped garlic cloves
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Instructions:

¢ Inalarge bowl or Ziploc bag mix the soy
sauce, ginger beer, fresh ginger, garlic, lime
(squeeze first then add two halves).

e Add chicken to marinade and submerge
completely, wash hands with soap for 20
seconds.

e Marinade the chicken in the refrigerator for 3-4
hours at 40-42 degrees Fahrenheit.

e Heat barbecue grill to 325 degrees Fahrenheit.

e Cook chicken on grill, rotating 3 times, until it
reaches an internal temperature of 165-175
degrees Fahrenheit.

e Serve and enjoy!

Pairs well with a Moscow mule, rice, corn, and fresh
pineapple. Or makes a great sandwich.
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Courtesy of:

12.59

Courtesy of:

Frida, OSI West Jordan, Utah Frida, OSI West Jordan, Utah

Recipe name: Recipe name:

Chapli Kabab Bunuelos
(Afghan)
Ingredients: Instructions: Ingredients: Instructions:
e 3lb ground meat of your choice e Mix meat, garlic, salt, soda, and flour, knead e 2 cups whole milk, room temperature *  Whisk together milk, flour, vanilla, salt, eggs,
e 2 cloves ground garlic 15-20 minutes. e 2 cups all-purpose flour and cinnamon in a large bowl.
e ltsp baking soda e Mix onion, tomato, cilantro, coriander, pepper, e 1 tablespoon vanilla extract e Run through a fine mesh sieve into another
e 1/2tsp salt black pepper, cumin. e 1 pinch salt (1/8 teaspoon). large bowl.
e 2 chopped onions (squeeze to remove some of ¢  Mix everything together for 5-10 minutes. e 2eggs e Cover and set aside for 10 minutes.

the juice) e Take a piece, flatten and cook in hot oil. e 1 tablespoon ground cinnamon e Batter should be thin and runny, resembling
e 2diced tomatoes e Flip until both sides are light brown. e Vegetable oil pancake batter.
e 1/2 cup chopped cilantro e 2 1/2 cups granulated sugar e Place sugar in a large shallow plate and set
e 3 chopped peppers of your choice aside.
e ltsp coriander seed e Heat approximately 1-inch depth of oil in a
e ltsp black pepper frying pan over medium heat.
e ltsp cumin seed ¢ Dip rosette mold or bunuelera in oil, making
e 4-5 cups all-purpose flour sure mold is evenly covered by hot ail.
e 3eggs e Working quickly, dip hot-oiled mold into batter,

covering bottom of mold and sides, do not
cover top of mold.

e Dipin hot ail, carefully shaking mold up and
down until batter unsticks into hot oil.

e Fry for 10 seconds or unftil browned lightly.

e Transfer bunuelo to a paper towel-lined plate
to absorb excess oil.

e Place in shallow plate with sugar and cover
lightly with sugar using a spoon.

e Place on alarge tray and repeat unfil all batter
has been used.

How do you put food safety practices into action?

e By washing hands and cleaning all utensils as well as surfaces.
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Courtesy of:

12.62

Courtesy of:

Frida, OSI West Jordan, Utah Tino, OSI West Jordan, Utah

Recipe name: Recipe name:

Naan Bread Papa’s Adobo
(Afghan)
Ingredients: Instructions: Ingredients: Instructions:
e 6-7 cups of flour *  Mix flour, yeast, baking soda. e 2lbs chicken cut into serving pieces ¢ Combine chicken, soy sauce, and garlic in a
e Itsp yeast *  Mix in water by hand. e 3 pieces dried bay leaves large bowl and mix well.
* Istp baking powder e Knead for 20-25 minutes. e 8 tablespoons soy sauce * Marinate the chicken for at least 1 hour. Note:
e 4-5tbs water e Addin salt halfway through kneading. * 4 tablespoons white vinegar the longer the time, the better.
e 3-4tsp salt e Letrise unfilits double in size (approximately 2 e 5cloves garlic crushed e Heat a cooking pot. Pour cooking oil.
hours). e 11/2cupswater e When the oil is hot enough, pan-fry the
e Separate into small roll size balls and let stand e 3 tablespoons cooking oil marinated chicken for 2 minutes per side.
for 10 minutes. e ] teaspoon sugar e Pour-in the remaining marinade, including
e Roll balls until lat and bake for 10-15 minutes at e 1/4 teaspoon salt optional garlic.
350 degrees Fahrenheit. e ] teaspoon whole peppercorn e Add water and bring to a boll

e Add dried bay leaves and whole peppercorn.
e Simmer for 30 minutes or until the chicken gefts
tender.

Add vinegar.

Stir and cook for 10 minutes.

Add the sugar and salt.

Stir and turn the heat off.

Serve hot. Share and enjoy!

How do you put food safety practices into action?

* Make sure the chicken is completely cooked.
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Courtesy of:

Emelia, OSI Enterprise, lllinois

Recipe name:

Naan Bread
(Afghan)

Ingredients:

Olive oil

Yellow onion, finely chopped

Garlic, minced or (garlic paste)

Cumin

Oregano

Salt

Cannellini beans

Black beans

Roasted diced tomatoes

Green chiles (make it spicy!)

Cream-style corn (if you want the soup to

come out thicker- | personally just use the

whole kernel corn)

*  Whole kernel corn

* A few breasts, or whole chicken, bones
removed, meat shredded (really depends how
many people you are making for)

e Juice of limes (I love lime, so | add A LOT -

about 4)
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Instructions:

e Heat 1 tablespoon of olive oil in a large pot
over medium heat. Add 1 finely chopped
medium yellow onion to the pot and sauté
with 2 cloves minced garlic (or 2 tablespoons
of garlic paste) until the onion softens and
becomes translucent.

e Stirin 2 teaspoons cumin, 2 teaspoons dried
oregano, and 1 teaspoon sea salt.

e Add 2 cans of cannellini beans, squish some
of them or if you have time to puree itin a
blender that would work. Stir beans into the pot
with the onion and garlic.

e Add 2 cans diced tomatoes, green chiles, 1
can of cream-style corn (if you want it to be a
thick soup), add 1 can of whole kernel corn to
the pot. Do not drain any of the cans.

e Add shredded chicken to the pot.

e Mixin 1 can black beans.

* Add lime juice, salt, and pepper to taste. Stir to
combine.

e Letf the soup simmer over medium heat for 20
to 30 minutes.

You can be fancy and add toppings like tortilla
chips, lime slices and avocado.

How do you put food safety practices into action?

e Make sure you wash your hands for 20 seconds and was any surfaces/utensils after they have come

info contact with the raw chicken.
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Courtesy of:

Ryan, OSI Enterprise, lllinois

Recipe name:

Papa’s Adobo

Ingredients:

Y2 Cup Packed Brown Sugar

V2 Cup Ketchup

V> Cup CK Masterpiece BBQ Sauce

1 Pound Lean Ground Beef

% Pound Ground Turkey

% Cup Milk

2 Tablespoons Worcestershire Sauce

1 %2 Teaspoons Salt

Va4 Teaspoon Ground Black Pepper

1 Small Onion Chopped

2 Eggs

1 Packet of Lipton’s Savory Herb & Garlic Mix
% Cup Finely Crushed Saltine Cracker Crumbs

Be creative with what you have around the house
to use what you have, it's a forgiving recipe. Use
your favorite BBQ sauce. Use all ground beef

or a blend with pork. | guess you could even try
newer meat free options. Substitute other types of
crackers, breadcrumbs, even rice. Dried onions
and other spices can replace the Lipton’s blend.
You must have the eggs, crumlbs, and milk for
texture.
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Instructions:

e Preheat oven to 350°F (175°C)

e Lightly grease a 5x9 inch loaf pan

e Press the brown sugar in the bottom of the
prepared loaf pan and evenly spread the
ketchup and BBQ sauce over the brown sugar,
just enough to cover the brown sugar.

* In alarge mixing bowl, thoroughly mix all the
remaining ingredients first, then add the meat
mixture and mix evenly. Don't overmix.

¢ Shape into aloaf the size of the pan.

e Place the meatloaf on top of the brown sugar/
BBQ Sauce and ketchup layers.

e Drizzle the ketchup and BBQ sauce on top for
flavor and display.

* Placein oven.

e Spoon the juices on the bottom of the pan
(stirring the mixture prior to spooning) over the
meatloaf at the 30-minute mark.

e Bake for 1 hour or until juices are clear.

How do you put food safety practices into action?

e Check the internal temperature of the meatloaf with a food safety thermometer to ensure a

minimum temperature or 165°F (74°C).
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Courtesy of:

Ricardo, OSI West Chicago, lllinois

Recipe name:

Shrimp Dish

Ingredients:

1 pound peeled and deveined raw, medium
shrimp

1/4 cup freshly squeezed lemon juice
1/4 cup freshly squeezed lime juice

2 medium tomatoes

1/2 red onion

1 medium jalapeno

1/2 cup chopped cilantro

1/2 tsp kosher salt

1 medium avocado

Tortilla chips
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Instructions:

Keeping all components separate, get your
shrimp peeled and deveined.

Squeeze the lemon and lime juice.

Finely chop the jalapeno and cilantro.

Cut the red onion and tomato.

Toss everything together in a mixing bowl and
let it sit in the fridge for at least 1 - 2 hours.

How do you put food safety practices into action?

Wash hands before preparation.
Clean working surfaces.
Allergen awareness.
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12.66

Courtesy of:

Brenda, OSI West Chicago, lllinois

Recipe name:

Spaghetti Marinara

Ingredients:

1 stick of butter

1 tbsp of olive ol

1 onion diced chopped
150 g of ground beef
Sal and peppers

1 can of tomatoes paste
V2 spaghetti

Parmesan cheese

Food
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Act now.

Instructions:

Spray alarge sauté pan with cooking spray
and over medium high heat ass onion and
cook for 3 minutes.

Add garlic and cook 2 more minutes.

Add ground beef and cook breaking up untfil
browned.

While cooking the beef, bring large pot of
salted water to boil and add spaghetti.

Cook spaghetti 10-15 minutes.

Drain beef and return to pan.

Add marinara pasta sauce and let simmer on
med-low heat while the spaghetti cooks.
Drain spaghetti and rinse with hot water, return
to pan.

Add pasta sauce to spaghetti and mix well.

How do you put food safety practices into action?
Wash hands before preparation.

Clean working surfaces.

No danger zone: 40°F to 140°F for +2 hours.

Wash fruits and vegetables before peeling or cutting.

Check internal temperature for egg/animal protein dishes.
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12.67

Courtesy of:

Catalina, OSI West Chicago, lllinois

Recipe name:

Strawberries and Cream

Ingredients: Instructions:

e Sour cream e Slice the strawberries.

* Strawberries (sliced) e Add the sour cream, evaporated milk, heavy

e Evaporated milk cream, sweetened condensed milk and vanilla

e Heavy cream to a mixing bowl.

*  Sweetened condensed milk e Beat with an electric mixer for 2 minutes.

e Vanilla e Scoop half a cup of freshly sliced strawberries
info a cup.

e Pour half a cup of the cream mixture over the

top.

e Serve it with whipped cream on top, if desired.

How do you put food safety practices into action?

Wash hands before preparation.

Wash fruits and vegetables before peeling or cutting.
Clean working surfaces.

Allergen awareness.
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Courtesy of:

Angelique, OSI West Chicago, lllinois

Recipe name:

Strawberry Pretzel Salad

Ingredients:

e 2 cups crushed pretzels .
e 3/4 cup melted butter

e 3 tbsp sugar .
e 2 cups whipped cream .
e 8 o0zcream cheese

e 6 ozstrawberry gelatin

» Sliced strawberries .

2 cups boiling water

Food
Safety IS
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Act now.

Instructions:

Combine the pretzels, butter, and sugar. Press
info an ungreased pan.

Bake at 350° F for 10 minutes, then let it cool.
Beat the whipped cream, sugar, and cream
cheese untilit's smooth, then spread it over the
pretzel crust.

Dissolve the gelatin in boiling water and stirin
the strawberries.

Once the gelatin is partially set, put it on top of
the crust / filling.

Chill for 4 - 6 hours and cut into squares.

Serve with additional whipped topping and
pretzels, if desired.

How do you put food safety practices into action?

Wash hands before preparation.

Wash fruits and vegetables before peeling or cutting.
Clean working surfaces.

Allergen awareness.
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Courtesy of:

Jessica R, OSI| West Jordan, Utah

Recipe name:

Cheese Enchiladas

Ingredients:

Tortillas
Huaijillo chile
Garlic

Onion

Queso fresco
Sour cream
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Instructions:

e Bring Chiles to boil in a pan.

e Liquify in a blender the chiles, onion, garlic,
and salt.

e Inafrying pan add a tablespoon of oil and fry
the salsa for about 3-5 min.

e Dipin the salsa the tortillas and add cheese in
the middle of the tortilla, to then roll it.

e Once all enchiladas are rolled decorate with
sour cream and more cheese on top.

How do you put food safety practices into action?

Wash hands and vegetables with clean water.
Store leftovers in refrigerator.
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Courtesy of:

Jessica K, OSI West Jordan, Utah

Recipe name:

Fruit Pizza

Ingredients:

1 roll (16.5 oz) Pillsbury refrigerated sugar
cookies

1 pkg (8 0z) cream cheese

1/3 cup sugar (l use Splenda)

V2 teaspoon Vanilla Extract

My secret ingredient is 1 tablespoon of honey)

Food
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Act now.

Instructions:

Heat oven to 350 degrees Fahrenheit.

Spray 12-inch cookie sheet with cooking spray.
Break up cookie dough in the pan.

Press the dough evenly in bottom of pan (leave
room on the outer edge for expansion of the
dough or it will spill over the edge).

Bake 13 minutes or golden brown (the center
will still be soft, but it will set during the cooling
process).

Make sure to cool completely before you
spread the frosting on it (I do 30 minutes
minimum).

With a mixer, beat cream cheese, sugar, and
vanilla on medium speed until fluffy.

Almost fluffy, add the tablespoon of honey and
medium speed mix. (SO YUMMY)

Add cut fruit.

Recommendations: kiwi, raspberries,
strawberries, blueberries, bananas.

How do you put food safety practices into action?

Always make sure to wash hands between each task.
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Courtesy of:

12.72

Courtesy of:

Kathryn, OSI Corporate, Aurora Cole, OSI Oakland, lowa

Recipe name: Recipe name:

West African Peanut Stew Broccoli, Rice, and Cheese

Ingredients: Instructions: Ingredients: Instructions:

e 3 pounds chicken legs (thighs and/or wings) Brown the chicken: e 2 packages of frozen chopped broccoli * Preheat your oven to 350 degrees Fahrenheit.

* 3 tablespoons vegetable oil * Heat the vegetable oil in a large soup pot e 2stalks celery e Sauté celery and onion in butter.

e 1 white onion (or large yellow, sliced) set over medium-high heat. Salt the chicken * ] medium onion e Cook the Broccoli a littles first.

e 1 3-inch piece ginger (peeled and minced) pieces well, pat them dry and brown them e Butter e Combine Broccoli, celery, onion, cheese, soup,

e 8 garlic cloves (chopped roughly) in the oil. Don't crowd the poft, so do this in e 2 cans cream of chicken (or substitute with andrice in a 3 gt casserole dish.

e 3 pounds sweet potatoes (peeled and cut into batches. Set the chicken pieces aside as they cream of mushroom) e Bake uncovered for 30 minutes at 350°F.
chunks) brown. e 2 8ozjars cheese whiz e Place onion rings on top for the last 10 minutes

e 1 15-ounce can tomatoes (crushed) Sauté the vegetables: e 3 cupsrice (cooked) of cook time.

* 1 gquart chicken stock e Sauté the onions in the oil for 3-4 minutes, e 1 can French fried onions (topping) e Serve hot.

* 1 cup peanut butter stirring often and scraping any browned bits

e | cup roasted peanuts off the bottom of the pot. Add the ginger and

e 1 tablespoon ground coriander garlic and sauté another 1-2 minutes, then add

e 1 teaspoon cayenne (or to taste) the sweet potatoes and stir well to combine.

e Salt and black pepper Cook the stew:

e 2 Cup cilantro (chopped) * Add the chicken broth, crushed tomatoes,

peanut butter, peanuts, coriander and
cayenne and stir well to combine. Add the
chicken. Bring to a simmer and taste for salt,
adding more if needed. Cover the pot and
simmer gently for 90 minutes (check after an
hour), or until the chicken meat easily falls off
the bone and the sweet potatoes are tender.

Remove bones and chop the cooked chicken:

¢ Remove the chicken pieces and sef them in
a bowl to cool, until cool enough to touch.
Remove and discard the skin if you want, or
chop it and put it back into the pot. Shred the
meat off the bones and put the meat back in
the pot.

Adjust seasonings:

e Adjust the seasonings for salt and cayenne,
then add as much black pepper as you think
you can stand—the stew should be peppery.
Stir in the cilantro and serve by itself, or with
simple steamed rice.
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Courtesy of:

12.74

Courtesy of:

Cole, OSI Oakland, lowa Cole, OSI Oakland, lowa

Recipe name: Recipe name:

Scalloped Corn Lasagna
Ingredients: Instructions: Ingredients: Instructions:
e 1 cancream style corn e Preheat your oven to 350 degrees Fahrenheit. e 1 containerricotta cheese e Preheat your oven to 350 degrees Fahrenheit.
e 1 cup milk e Heat the corn and milk. e Mozzarella cheese e Brown beef with onion, drain, set aside, season
1 egg, beaten e Add beaten egg slowly. e ¥ cup Parmesan cheese (grated) with Italian seasonings.
e 1 cup cracker crumbs e Combine the remaining ingredients. e 4 tablespoons oleo * Prepare white sauce - Melt 4 tablespoons oleo,
e 1 tablespoon onion e Putinto a casserole dish. e 3 tablespoons flour add flour, mix. Add Parmesan cheese and milk.
e ¥ teaspoon Salt e Top with buttered cracker crumbs (optional). e 2 cups mik Set aside.
e Y2 cup cracker crumbs (buttered) optional e Bake uncovered for 20 minutes at 350°F. e 2eggyolks e Whip 2 egg yolks, add 2 tablespoons white
e Serve hot. e 2 pounds ground beef sauce, blend and then add remaining white
e 1 chopped onion sauce.
e 2jars spaghetti sauce e Addricotfta cheese to white sauce.

e Add spaghetti sauce to the cooked ground
beef and onion.

e Layer noodles, meat sauce, white sauce,
mozzarella cheese. Repeat.

e Top with Parmesan cheese.

e Bake covered with foil for about 45 minutes at
350°F or until cheese is melted in the middle.

e Serve hot.
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Courtesy of:

Cole, OSI Oakland, lowa

Recipe name:

Salmon with Avocado Salsa

Ingredients:

Salmon:

2 (4-60z) salmon fillets
2 tablespoons olive oil

1 clove of garlic (minced or crushed)

Y2 teaspoon chili powder
Y2 teaspoon cumin
Y2 teaspoon onion powder

Va teaspoon black pepper and salt each

Avocado salsa:

1 ripe avocado, pitted and diced
Y2 cup diced tomato

2 tablespoons diced onion

2 tablespoons minced cilantro

1 tablespoon olive oil

1 tablespoon lime juice

Salt and pepper to taste
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Instructions:

Stir together olive oil, garlic, and spices in

a small bowl. Brush or rub salmon with the
mixture.

Heat a large heavy duty non-stick pan or grill
on medium high heat.

To bake salmon, preheat oven to 400°F, place
salmon on a sheet pan and bake for 12-15
minutes or until cooked through.

Add salmon to the pan and cook for 5-6
minutes each side. Remove from pan and ftop
with avocado salsa.

To prepare avocado salsa:

Add avocado, tomato, onion and cilantro to
a large mixing bowl. Drizzle with olive oil, fresh
lime juice and salt and pepper.

Gently mix with a spoon until fully combined.
Cover until ready to serve.

Serve hot.
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Courtesy of:

Cole, OSI Oakland, lowa

Recipe name:

Tex Meatloaf

Ingredients:

1 cup diced onion

1 diced pepper

1 tablespoon chili powder
1 teaspoon cumin

Va4 teaspoon red pepper

1 teaspoon garlic

1 Y2 pounds ground turkey
2 cups breadcrumibs

1 cup corn

1/3 cup + 2 tablespoons ketchup
1/3 cup milk

1 egg + 1 egg white

1 teaspoon salt

V2 teaspoon pepper

1 teaspoon oll
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Instructions:

Preheat oven to 350°F.

Cook onion, pepper and spices.
Mix with all other ingredients.
Spread mixture in 9 x 5 loaf pan.

Spread 2 tablespoons ketchup on top.

Bake at 350°F for 75-80 minutes.
Serve hot.
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Courtesy of:

Cole, OSI Oakland, lowa

Recipe name:

Macaroni & Ham Casserole

Ingredients:

2 cans cream of mushroom soup

2 cups cooked macaroni

1 small onion, chopped

1 small green pepper, chopped

2 cups ham, chopped

3-4 tablespoons oleo

1 can milk (using empty soup can)
1 small jar pimentos (optional)
Shredded Swiss or Velveeta cheese
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Instructions:

* Preheat oven to 350°F.
e Sauté onion, pepper and ham in oleo.

* In alarge casserole dish, combine macaroni,
onion, pepper, ham, soups, milk, and cheese.

e Bake at 350°F for 40-45 minutes until heated
through and cheese melted.
e Serve hot.
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12.78

Courtesy of:

Cole, OSI Oakland, lowa

Recipe name:

Sausage Squares

Ingredients:

¢ 1 pound Jimmy Dean™ sausage, browned

e 2 (8 0z) packages of cream cheese, softened
e Y2 cup shredded cheddar cheese

2 packages crescent rolls

a7
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Instructions:

Preheat oven to 325°F.

Brown sausage and drain.

Add cream cheese and cheddar cheese to
sausage.

Spread 1 package crescent rolls in 9 x 13 pan.
Spread sausage/cheese mixture on top.
Spread the second package of crescent rolls
on top of sausage/cheese mixture.

Bake at 325°F for 20 minutes or until brown.
Serve hot (serves 20 — 24).
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Courtesy of:

Cole, OSI Oakland, lowa

Recipe name:

Olive Oil Baked Shrimp

Ingredients:

2 cans cream of mushroom soup

2 cups cooked macaroni

1 small onion, chopped

1 small green pepper, chopped

2 cups ham, chopped

3-4 tablespoons oleo

1 can milk (using empty soup can)
1 small jar pimentos (optional)
Shredded Swiss or Velveeta cheese

418 Global Cookbook 2022

Instructions:

* Preheat oven to 350°F.

e Sauté onion, pepper and ham in oleo.

e In alarge casserole dish, combine macaroni,
onion, pepper, ham, soups, milk, and cheese.

e Bake at 350°F for 40-45 minutes until heated
through and cheese melted.

e Serve hot.
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Look out.
Speak up.
Act now.




Enjoy your meal!




