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Preparation
Slice the beef about 1 / 4 inch thick across the large 
surface. This can be done with a slicing machine or by the 
butcher, or by hand with a very sharp knife. This works 
best when the meat is partially frozen. Lay beef out flat.

Cut pickle lengthwise into strips, dice onion and bacon 
very fine.

Spread each slice with mustard, fill one end with 1‑2 
tablespoons of onion, 2 slices of pickle and some diced 
bacon.

Roll up from the filled end and tie with string (tie like 
you are wrapping a present or use a modified blanket 
stich), or use turkey lacers (in Germany they are called 
«Rouladennadel») to keep them closed.

Melt the butter and oil in a saucepan and brown the 
outside of the roulade in it.

Meanwhile, dice the carrot and celery.

Remove the roulades to a plate, add the «Suppengrün» 
or mirepoix and sauté for a few minutes, until soft. Place 
the beef rolls back on top of the vegetables, add a half 
cup of red wine and a little water, to make about 1 / 2 
inch of liquid in the pan.

Add the bay leaf, 1 / 2 teaspoon of salt (depends on how 
salty the bacon is) and some grinds of pepper, cover and 
braise over low heat for two hours, or until beef is tender.

Remove beef roulades and keep warm. Puree sauce 
and thicken (optional) with a little cream, sour cream 
or «Wondra» flour. Season to taste with more salt and 
pepper as needed. Place roulades back in sauce until 
serving time.

Serve with boiled potatoes or «Knödel» and red cabbage.

Main
Course

Ingredients
2 lb. brisket or rump, beef, sliced thin
1‑2 gherkin (sour pickles) or 1 dill pickle
2 tbsp. mustard
1 onion
2 slices bacon (about 40 grams Speck)
1 / 2 T. butter (or Butterschmalz)
1 / 2 T. oil (or Butterschmalz)
1 carrot
1‑2 stalks celery
1 / 2 c. dry red wine
Bay leaf
Salt and pepper
Fresh parsley for garnish

Rouladen
/ Germany

Lisa
Germany PR
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Main
Course

Preparation

For the Zampone: Rinse well, use a fork to make holes, 
then tie well and put in a large pot with plenty of cold 
water; cook at slow boil for at least 2 hours. Then remove 
and drain, and wrap in aluminum foil.  

For the Lentils: Boil in salted water with the celery and 
half an onion; after a few hours, when cooked, drain and 
remove the celery and onion. Chop the onion and brown 
it in a saucepan with some olive oil and the pancetta. 
Add the lentils, pour in the 2 ladles of broth, then bring 
to a slow boil to allow the flavors to meld together and 
the lentils to absorb all of the liquid. 

To serve, pour the lentils on a serving platter and place 
the Zampone slices on top.

Ingredients
500g zampone
1/2 kg lentils
salt as needed 
1 onion 
2 stalks celery 
2 tbsp olive oil 
50 g finely‑chopped pancetta 
2 ladles broth 
Salt and Pepper as needed

Zampone  
E Lenticchile

/ Italy

Lisa
Europe PR
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Main
Course

Preparation

Slice the chicken to open and remove extra fat inside. 
Punch some holes in the chicken with a folk. Mix soy 
source, mirin, sugar and ginger juice (or ginger powder) 
in a bowl. 

Heat a skillet over low‑medium heat and place chicken 
with the skin‑side down and press on a skillet without 
using any oil.

Flip the chicken and cook until golden brown. Eliminate 
extra oil from Chicken with kitchen paper. Add chops 
of leak in the skillet when you flip the chicken and cook 
brown. Add the mixed ingredients from step 3 and cook 
until the source caramelizes a bit.

Cut the chicken into the size you like and put them with 
the leaks in a serving dish.

Ingredients
2 pieces of boneless chicken legs
1 Japanese leak
A little piece of ginger or ginger powder
2 Tablespoon of Mirin  
(sweet cooking sake)
2 Tablespoon of Soy source
2 Tablespoon of Sugar

Teriyaki Chicken
/ Japan

Saori
Japan PR
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Main
Course

Preparation

Chop the pork into small pieces. Mix Chinese cooking 
wine, salt, egg white and sweet potato starch with pork 
pieces together, marinated for 15 minutes. Put pork 
pieces into medium hot oil and fry till the cover turns 
into golden. Chop pineapple and pepper into pieces. Mix 
ketchup, vinegar and sugar together to make the sauce.

Stir fry the pepper and pineapple pieces with a small 
amount of oil. Take the sauce made and put fried pork 
pieces in. Mix ½ tablespoon starch with 2 tablespoons of 
water and put the mixture with pork in the pot.

Ready to serve in dishes!

Ingredients
Pork (500g)
Pineapple (50g)
Red pepper and yellow pepper(100g)
Ketchup (2 tablespoon)
Vinegar (1 tablespoon)
Sugar (1/2 tablespoon)
Egg white (1)
Chinese cooking wine (1/2 tablespoon)
Sweet potato starch (1 tablespoon)
Salt

Sweet & Sour Meat  
With Pineapple

/ China

Elva
APAC PR 
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Main
Course

Preparation

Calculate the cooking time. If the goose is ready‑trussed, 
then loosen the string and pull out the legs and wings a 
little – this helps the bird cook better. Check the inside of 
the bird and remove any giblets or pads of fat. Using the 
tip of a sharp knife, lightly score the breast and leg skin 
in a criss‑cross. This helps the fat to render down more 
quickly during roasting.

Grate the zest from the lemons and limes. Mix with 2 tsp 
fine sea salt, the five‑spice powder and pepper to taste. 
Season the cavity of the goose generously with salt, then 
rub the citrus mix well into the skin and sprinkle some 
inside the cavity.

Stuff the zested fruit and the herb sprigs inside the bird 
and set aside for at least 15 mins. Can be done up to a 
day ahead and kept refrigerated.

Heat oven to 240ºC/fan 220ºC/gas 9. If you want to give 
the bird a nice golden skin, brown in a large frying pan 
(or a heavy‑based roasting tin), using a couple of tbsp 
of oil. Holding the bird by the legs (you may like to use 
an oven glove), press it down on the breasts to brown. 
Once browned, place the bird in the roasting tin. Drizzle 
with the honey and sprinkle with thyme leaves. Roast 
for the calculated time, turning the heat down after 10 
mins to 190ºC/fan 170ºC/gas 5. Cover the goose with foil 
if it is starting to brown too much.

Every 30 mins or so, baste the bird with the pan juices, 
then pour off the fat through a sieve into a large 
heatproof bowl . You will end up with at least a litre of 
luscious fat – save this for the potatoes and other veg. At 
the end of the cooking time, leave to rest for at least 35 
mins, covered loosely with foil. The bird will not go cold, 
but will be moist and much easier to carve.

Ingredients
4‑5½ kg fresh goose
4 lemons
3 limes
1 tsp Chinese five‑spice powder
small handful each of parsley sprigs, 
thyme and sage, plus extra for 
garnishing
a little olive oil, for browning, optional
3 tbsp clear honey
1 tbsp thyme leaf

Christmas Roast Goose
/ United Kingdom

Lindsey, Naomi & Ben  
UK PR Team
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Main
Course

Preparation

Preheat oven to 180ºC (350ºF). Combine garlic, thyme, 
and 2 tablespoons salt in a small bowl to do a sauce with 
a bit of olive oil. 

Combine half of potatoes with 1 tablespoon olive oil and 
1 crushed bay leaf in a large roasting pan; season with 
salt and pepper and toss to coat. Spread out potatoes in 
a single layer. 

Place the sucker lamb on top of potatoes and rub with 
the mixture. Layer remaining potatoes around sides of 
lamb, seasoning with salt, rosemary and pepper and 
drizzling with remaining 6 tablespoons olive oil as you go 
(lamb will be nearly covered). Add a bit of white wine to 
pan covering the lamb.

Roast until lamb is very tender, 2 hours (ish), until you see it’s 
cooked inside. Increase oven temperature to 220ºC (425°F). 
Roast, turning lamb halfway through, until lamb is golden,  
20‑25 minutes longer. Let rest in roasting pan for 15‑20 
minutes. 

Spoon some cooking juices over lamb and potatoes and 
serve. Don’t forget to have a great Rioja bottle of red 
wine to take with the lamb.

Ingredients
4 garlic cloves, crushed
2 tablespoons fresh thyme leaves
2 tablespoons kosher salt plus more
4 fresh bay leaves, divided
6 potatoes (depending  
on the Lumber of people), peeled,  
cut into 1/4” slices, divided
7 tablespoons olive oil
Freshly ground black pepper  
(just for the potatoes) 
A sucker lamb (for 8 people) 
2 cups dry white wine

Low-Roasted Spanish-Style  
Sucker Lamb & Potatoes

/ Spain

Christina & Juliana  
Spain PR Team 
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Main
Course

Preparation

The meat will become very tender if you spread a thin 
layer of mustard over the meat before you broil it. The 
recommended meat for this recipe is the beef shoulder.

Dry the meat with paper towels. Add mustard into a 
bowl and mix it with salt, pepper, and paprika; Spread 
mustard evenly over the meat and massage it into it. 
Heat lard in a skillet and fry the meat from all sides. Take 
meat out of the pot, wrap it in aluminium foil and keep it 
warm. Peel onion, cut it in rough pieces; clean leek and 
slice it; chop celery root and stem into cubes; peel garlic 
and cut it in pieces; clean mushrooms and cut them in 
pieces. 

By using the same pot which you used for the meat (in 
the same fat) fry all the vegetable and deglaze it with 
red wine. Let it cook for a little bit (some minutes on low 
heat); you will get the important meat juice (or gravy, or 
jus). 

Put meat together with the jus back into the stewing 
pan and let it cook on low heat (jus should not boil) so 
it is braising. Put a lid on and let it braise for at least 90 
minutes. Take meat out of the pan, wrap it in aluminium 
foil and keep it warm;

How to make the Gravy: Puree the vegetable and the 
jus. Add the broth (I would use vegetable broth, organic, 
home made). Put cream into a bowl and stir in starch 
flour, mix it. Bring jus to a boil and mix in the starch  
(you should get a creamy gravy, not too thick and not 
too thin). Put back the meat into the gravy.

Ingredients
600 g joint of beef
3 tbsp mustard, Pepper, salt,  
red pepper powder (paprika)
20 g foie grass or cooking oil
1 medium sized onion
1 stem of leek
celery leaves and root
1‑2 garlic cloves
100 g mushrooms (white or brown)
1/8 l red wine (red cooking wine)
1/8 l broth
3 tbsp heavy cream
3 tbsp corn starch

Suure Mocke
/ Switzerland

Julia & Tanja 
DACH PR Team
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Main
Course

Borsch is the famous soup in many Russian families, as 
well as many Eastern and Central European countries. 
The recipes of borsch vary, but vegetables (mainly beet) 
and sour cream are always the main ingredients. The 
beetroot used in cooking borsch gives the soup its 
trademark deep reddish‑purple color.

Ingredients
4 qt. water
14 oz. beef stock
1 small head of cabbage
5 large potatoes
1 large carrot
1 med. beet root
1 med. onion
1 bay leaf
2 tablespoons tomato paste
3‑5 cloves garlic
verdure (parsley, dill, etc.)
sour cream

Borsch
/ Russia

Diana
Russia & CEE PR

Preparation

Boil the beef stock for at least 1.5 hours, strain the broth 
through clothing, seperate the meat from the bone and 
carve it.

Peel the raw beet root, cut it in thin two‑inch strips and 
stew for half an hour.

Add cubed potatoes in the boiling broth. Add the stewed 
beet when the broth begins to boil again. Add bay leaf.

Cut the carrot the same way as the beet root, fry it all 
over and add into borsch.

Slice the onion, fry on both sides, add tomato paste. Mix 
everything and fry for some more time.

Take the fried onion off the stove and add mashed garlic.

Shred the cabbage finely and add (but not much) into 
borsch when the potato is almost cooked.

Cover the sausepan and boil borshch for 5 minutes. 
Then add fried onion with garlic and seasonings. Mix 
everything.

Cover borsch and cook for 3 more minutes. Then add 
cut verdue.

Take borsch off the stove and leave uncovered.
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Dessert 

From the French riz à l’amande meaning “rice with 
almonds” this is a traditional Danish dessert typically 
served on Christmas Eve.

Risalamande was created in the last part of the 19th 
century. It is made out of rice pudding mixed with 
whipped cream, vanilla, and chopped almonds and is 
usually served cold with a cherry sauce (kirsebærsauce).

It gained popularity when rice pudding became more 
common. Until then rice pudding had been a very 
exclusive dish, as making it required two expensive, 
imported ingredients: rice and cinnamon. After 
World War II risalamande experienced an increase in 
popularity, being touted as a “savings” dessert: adding 
whipped cream (which was easily available) to the still 
fairly expensive rice would make the rice last longer.

Preparation

Split the vanilla bean. Cook the milk, rice and vanilla 
bean at low heat (simmering with the lid on) for about 
50 minutes.

Remove the vanilla bean and let the porridge cool off. 
Stir in the sugar and the chopped almonds and let the 
porridge get cold. Whip the creme and gently stir it into 
the cold porridge.

Ingredients
2 cups of milk
2 oz. of pudding rice
1 vanilla bean
2 table spoons of sugar
2 ‑ 2 1/2 cup of whipping creme
1/2 a cup of finely chopped almonds
1 whole blanched and peeled almond

Risalamande
/ Denmark

Lisa
Germany PR
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Dessert 

Preparation

Melt the chocolate and butter together in a pan or 
double boiler Add the chestnut puree, then the sugar 
and blend. Add the rum or whisky and blend everything 
till you get a smooth mix – you may use your blender to 
proceed here.

Keep the mix refrigerated at least 2 hours in the fridge:

Create and maintain your form factor while in the fridge. 
Use a fork to design your buche. Decorate the buchet as 
you wish.

Ingredients
500 gr (1.1 lb)of chestnut puree
200 gr (0.4 lb) of chocolate
100 gr (0.2 lb) of butter
100 gr (0.2 lb)of icing sugar
1 dl (3.4  fl oz) of rum or whiskey

Bûche Aux Marrons  
De Noel

/ France

Benedicte 
Global PR
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Dessert 

Preparation

Preheat your oven – 180ºC (355ºF)

Melt the chocolate and butter together in a pan or 
double boiler. In a bowl, blend the eggs together with 
the icing sugar till the mix becomes white then add the 
chocolate‑butter mix

Shed the whole mix into your Springform pan and put 
it into your oven – then on a grid at the bottom of your 
oven for 20 to 25 minutes. Let the cake get cooler before 
gently unmold it!

Ingredients
250 gr (0.6 lb) of dark chocolate
150 gr (0.3 lb) of butter
200 gr (0.2 lb) of icing sugar
80 gr (0.17 lb) of flour
6 eggs

Gateau Au Chocolat 
/ France

Benedicte 
Global PR
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Dessert 

Preparation

Mix the butter, salt, vanilla sugar and egg yolk in a bowl 
using a hand mixer. Add ground almonds and flour 
and quickly knead a firm dough. Divide the dough into 
quarters and form four rolls, each one about 2 to 3cm 
(0,78 zo 1,18 inch) thick. Cover the rolls with cling wrap 
and cool them for about an hour. Flour the worktop and 
cut the rolls into slices (about as thick as a finger) and 
form little crescents. 

Put the Vanillekipferl on a greased baking sheet, or a 
sheet lined with parchment paper. Bake at 160°C/320°F 
in a pre‑heated oven for 12 to 15 minutes. 

Remove the almond crescents carefully with a palette 
knife. Fill the icing sugar into a small bowl and dust the 
Kipferl while they are still warm. Let the cookies cool 
completely on a cooling rack. But make sure that you 
hide your Vanillekipferl well, so that nobody can get at 
them before you can!

Ingredients
260g (2 1/2 cups) plain flour  
(Type 405), sieved
2 tablespoons vanilla sugar
100g (1/2 cup) ground almonds
1 egg yolk
200g (1 cup) soft butter
1 pinch of salt
2 tablespoons icing sugar  
to dust the kipferl

Vanillekipferl
/ Germany

Tanja & Lisa 
DACH PR Team
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Dessert 

Preparation

To make the pastry, rub 225g cold, diced butter into 
350g plain flour, then mix in 100g golden caster sugar 
and a pinch of salt. Combine the pastry into a ball – don’t 
add liquid – and knead it briefly. The dough will be fairly 
firm, like shortbread dough. You can use the dough 
immediately, or chill for later.

Preheat the oven to 200C/gas 6/fan 180C. Line 18 holes 
of two 12‑hole patty tins, by pressing small walnut‑sized 
balls of pastry into each hole. Spoon 280g mincemeat 
into the pies.

Take slightly smaller balls of pastry than before and pat 
them out between your hands to make round lids, big 
enough to cover the pies. Top the pies with their lids, 
pressing the edges gently together to seal – you don’t 
need to seal them with milk or egg as they will stick 
on their own. (The pies may now be frozen for up to 1 
month).

Beat 1 small egg and brush the tops of the pies. Bake 
for 20 minutes until golden. Leave to cool in the tin for 
5 minutes, then remove to a wire rack. To serve, lightly 
dust with icing sugar. They will keep for 3 to 4 days in an 
airtight container.

Ingredients
225g cold butter, diced
350g plain flour
100g golden caster sugar
280g mincemeat
1 small egg
icing sugar, to dust

British Mince Pies
/ United Kingdom

Lindsey, Naomi & Ben  
UK PR Team
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Dessert 

Preparation

In a large bowl, mix together cheese, eggs, 3/4 cup flour, 
sugar and salt. Place baking soda in a small bowl and 
add vinegar; give it a stir as it fizzes. Add this mixture 
to the cheese mix. With a hand‑held electric mixer, 
mix until uniform consistency. Stir in the raisins with a 
spoon. It will still have some little cheese clumps. Heat a 
large skillet over medium heat, add 2‑3 Tbsp extra light 
olive oil.

Add 1/2 cup flour to a small bowl. Place a heaping 
tablespoon or flat ice cream scoop of the cheese mixture 
into the flour. Reach into the bowl and sprinkle flour 
over the top of the pancake. With Well‑floured hands, 
remove excess flour by gently transferring the pancake 
from one hand to another.

Once the skillet and oil are hot, place patties directly into 
the skillet as you mold them. Saute until golden brown, 
about 3‑4 minutes each side, flipping once during 
cooking.

Transfer to a plate and serve with your favorite toppings!

Ingredients
15 oz (about 2 cups) farmers cheese, 
homemade (aka Tvorog)  
or purchase 2 packages
4 large eggs
3/4 cups all‑purpose flour, plus about 
1/2 cup more for dredging
3 Tbsp sugar
1/2 tsp salt 
1 tsp baking soda
1 tsp white vinegar
1 cup raisins
2‑3 Tbsp extra light olive oil  
for each batch
For the topping: Fresh fruit or jam,  
sour cream, powdered sugar, whatever 
you like!

Syrniki
/ Russia

Diana
Russia & CEE PR
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Dessert 

Preparation
Let’s make the caramel: Prepare an ice‑water bath; set aside. 
Divide sugar evenly between two 4‑cup charlotte molds; 
add 2 tablespoons water to each and swirl to combine (do 
not stir). Place molds over low heat; cover, and cook until 
sugar has dissolved.
Uncover molds and increase heat to high; cook, swirling, 
until sugar mixture begins to caramelize. Remove from 
heat and immediately plunge molds into ice‑water baths 
to stop cooking, about 30 seconds. Swirl caramel to evenly 
cover bottom of molds; set aside. Preheat oven to 325º C.
Make the custard: Place cream, milk, and vanilla bean and 
seeds or extract in a medium saucepan and heat over 
medium heat for 5 minutes.
Meanwhile, in a large bowl, whisk sugar with eggs and egg 
yolks until light and fluffy. Remove vanilla bean from milk 
mixture; whisking constantly, gradually add milk mixture 
to egg mixture. Strain and divide custard evenly between 
both charlotte molds.
Place charlotte molds in a roasting pan. Add enough boiling 
water to come halfway up the sides of the molds. Transfer 
pan to oven and bake until custard is firm, about 45 
minutes. Remove custards from pan and let cool; transfer 
to refrigerator until chilled.
To unmold, run a sharp knife or offset spatula around 
the edge of the custard; dip mold into hot water to help 
remove if necessary. Quickly invert onto serving dish. Pour 
any remaining caramel around the custard.
Serve the crème caramel with pineapple and peaches in 
syrup. You can also add whipped cream on top or to the 
side of the crème caramel.

Ingredients
1 1/2 cups sugar, divided
3 cups whole milk
2 large eggs plus 3 large egg yolks
1/8 teaspoon fine salt
2 teaspoons pure vanilla extract

Crème Caramel With 
Pineapple & Peaches In Syrup

/ Spain

Christina & Juliana  
Spain PR Team 
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Dessert 

Preparation

First, combine the eggs with milk and add salt. Then, sift 
the flour into the mixture and stir.

After you set this dough mixture aside, peel and core 
the apples. Cut the fruit into thick, even strips and place 
these slices of fruit into the prepared dough. Take a ladle 
of the mixture and drop it into an oil covered skillet, 
browning each side until satisfied. 

After removing the pastry, place it on a paper towel to 
let the grease dissipate and the heat settle properly. 
To serve, place the Öpfelchüechli on a warm plate and 
sprinkle with sugar, cinnamon and vanilla sauce.

Ingredients
2 eggs
a little over half a cup of milk
a dash of salt
3‑6 tablespoons flour
4 large apples
oil for pan
2 tablespoons sugar
a pinch of cinnamon

Öpfelchüechli
/ Switzerland

Julia & Tanja 
DACH PR Team
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Dessert 

Preparation

In medium bowl, mix 2 cups flour and the salt. Cut in 
shortening, using pastry blender (or pulling 2 table 
knives through ingredients in opposite directions), until 
particles are size of small peas. Sprinkle with cold water, 
1 tablespoon at a time, tossing with fork until all flour is 
moistened and pastry almost cleans side of bowl (1 to 2 
teaspoons more water can be added if necessary).

Gather pastry into a ball. Divide in half; shape into 2 
flattened rounds on lightly floured surface. Wrap in 
plastic wrap; refrigerate about 45 minutes or until dough 
is firm and cold, yet pliable. This allows the shortening 
to become slightly firm, which helps make the baked 
pastry more flaky. If refrigerated longer, let pastry soften 
slightly before rolling.

Heat oven to 425°F. With floured rolling pin, roll one 
round into round 2 inches larger than upside‑down 
9‑inch glass pie plate. Fold pastry into fourths; place in 
pie plate. Unfold and ease into plate, pressing firmly 
against bottom and side.

In large bowl, mix sugar, 1/2 cup flour and the cinnamon. 
Stir in blueberries. Spoon into pastry‑lined pie plate. 
Sprinkle any remaining sugar mixture over blueberry 
mixture. Sprinkle with lemon juice. Cut butter into small 
pieces; sprinkle over blueberries. Cover with top pastry 
that has slits cut in it; seal and flute. Cover edge with 2‑ 
to 3‑inch strip of foil to prevent excessive browning.

Bake 35 to 45 minutes or until crust is golden brown and 
juice begins to bubble through slits in crust, removing 
foil for last 15 minutes of baking. Cool on cooling rack at 
least 2 hours.

Ingredients
Pastry
2 cups Gold Medal™ all‑purpose flour
1 teaspoon salt
2/3 cup plus 2 tablespoons shortening
4 to 6 tablespoons cold water

Filling
3/4 cup sugar
1/2 cup Gold Medal™ all‑purpose flour
1/2 teaspoon ground cinnamon,  
if desired
6 cups blueberries
1 tablespoon lemon juice
1 tablespoon butter or margarine,  
if desired

Classic Blueberry Pie
/ Russia

Ekaterina & Maria 
Singapore PR Team


