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WORLD CULTURES & EDUCATION

Before you begin

Read the whole recipe before starting. Gather equipment and ingredients, and check allergies with
everyone who will eat. Servings are approximate; cooking times are guides, not guarantees.

Kitchen essentials

Use a food thermometer. Ground beef and lamb: 160°F (71°C). Poultry and reheated leftovers:
165°F (74°C). Fish: 145°F (63°C). Intact beef, lamb and veal steaks or roasts: 145°F (63°C), followed
by a 3-minute rest.

Keep raw meat separate from ready-to-eat food. Marinate in the refrigerator. Refrigerate
perishable food within 2 hours, or within 1 hour when the surrounding temperature is above 90°F
(32°C). Cool large amounts in shallow containers.

Do not assume that freezing makes raw meat safe to eat. This edition presents a cooked kibbeh
adaptation.

Measures & substitutions

1 US cup is about 240 ml; 1 tablespoon is about 15 ml; 1 teaspoon is about 5 ml. Metric equivalents
are rounded. For flour and nuts, weight is more reliable than volume.

Check product labels for allergens. Recipe notes highlight common allergens but cannot account
for every brand or substitution. Use a separate clean spoon when tasting food.
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WORLD CULTURES & EDUCATION

The WCE table

Serving illustration - presentation may vary

World Cultures & Education uses food as a doorway to language, cultural curiosity
and respectful exchange. A recipe can begin a conversation: What is this ingredient
called? Who taught you to make it? What changes from one home to another?

Under the editorial direction of Dr. Wagih Elgohary, World Cuisine reflects WCE's
commitment to education, cultural understanding and community learning.

The book is intended for home kitchens, WCE workshops and shared learning spaces.

Every culture contains differences. Read the chapter introductions as invitations to
learn, and the recipes as practical versions rather than definitive descriptions of
whole populations.
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WORLD CULTURES & EDUCATION

A book for shared learning

Food turns abstract vocabulary into something we can see, touch, prepare, and discuss. Use these
paired pages to connect cooking with language, observation, and respectful cultural exchange.

Three ways to use the book

1. At home: select a recipe, read both versions, and note five useful words.

2. In a classroom: compare instructions and practice the sequence before discussing a
variation.

3. In a community workshop: invite participants to describe their own traditions and
preferences.

Read the language labels carefully

Chapter labels identify the language context of a selection. A language can be spoken across
national borders, and a dish can belong to several regional traditions. Arabic pages are written in
accessible recipe language; they are not transcripts of every regional spoken variety.

Ask “How do you prepare this in your home?” and make room for more than one answer.

World Cultures & Education
Editorial direction: Dr. Wagih Elgohary
DrE@mywce.org - mywce.org



WORLD CULTURES & EDUCATION

A note from the editor

Serving illustration - presentation may vary

Food gives us an accessible place to begin learning. Before we know much about
another language, we can notice the aroma of herbs, the shape of a bread or the
welcome offered around a table.

For World Cultures & Education, this collection is an invitation to move from curiosity
to conversation. Cook thoughtfully, ask respectful questions and let people describe
their own experiences.

World Cuisine brings WCE's educational purpose to the shared table. Its paired-
language recipes invite readers to cook, compare, ask questions and learn together.

Enjoy the variety here without expecting any recipe to speak for an entire nation or
community. A shared meal can be both a pleasure and the beginning of
understanding.

Dr. Wagih Elgohary

World Cultures & Education
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WORLD CULTURES & EDUCATION

Learn while you cook

Before: notice and predict

Choose one English recipe and its companion page. Find five ingredient words and three action
words. Read the whole method. Identify equipment, allergens, and any waiting time before
beginning.

During: describe the sequence

Use “first,” “next,” and “finally.” Describe what changes: soft, crisp, golden, fragrant, smooth, or
thick. Measure carefully and check doneness as instructed; language practice should not interrupt
safe food handling.

After: compare and reflect

Write three sentences: what you made, one change you observed, and one word you learned. Ask
another cook how their version differs. Note the difference between an ingredient substitution and a
translation correction.

A short learning task

1. What are the main ingredients?

2. Which step changes the texture most?

3. How would you explain the method in four sentences?
4. What would you ask a cook from this tradition?

A successful lesson invites participants to share knowledge without expecting anyone to speak for
a whole culture.



WORLD CULTURES & EDUCATION

Using this cookbook

Each chapter begins with a language and culture introduction. Every recipe appears in English and
a companion language. Cuisines often cross national and linguistic borders; the chapter names
identify the language context of each selection.

Start with the ingredients and method, then read the serving and allergen notes. Gather everything
before cooking and allow time for resting, soaking or marinating.

Read the paired pages together. Compare familiar ingredients, new vocabulary and the order of the
steps. Use the chapter contents and recipe index to return to a favorite dish.

Cooking times are approximate. Ingredients, cookware and heat levels can change the result.
Check texture and use a food thermometer where indicated.

Prepare the cooked kibbeh, oven-style masgouf and cream-based blanquette as described; these
are practical home-kitchen adaptations.

Food illustrations offer serving ideas. Make room for personal preferences and ask guests about
dietary needs before a shared meal.
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CHAPTER 01 - WCE

Modern Standard Arabic

Serving illustration - presentation may vary

Language at the table

Modern Standard Arabic gives learners a shared written framework across
many Arabic-speaking communities. Begin with ful medames: a simple dish
that invites conversation about everyday ingredients, hospitality and personal
preferences.
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MODERN STANDARD ARABIC - ENGLISH

Ful Medames

Serving illustration - presentation may vary

Warm fava beans with lemon, garlic and cumin
Yield: 4

Ingredients
* 3 cups cooked fava beans, drained (about two 15-0z cans)
+ 2 garlic cloves, crushed
* 3 tablespoons olive oil, divided
+ 2 tablespoons lemon juice, plus more to taste
* 1/2 teaspoon ground cumin
* 1/4 teaspoon salt, or to taste
* 2 tablespoons chopped parsley
* Chili flakes, diced tomato and warm pita, optional

Method

1. Warm the cooked beans in a saucepan with 1/2 cup water for 8-10 minutes. Mash a few beans

to thicken the mixture.

2. Stir in garlic, 2 tablespoons oil, lemon juice, cumin and salt. Simmer gently for 2 minutes,

adding a little water if needed.

3. Spoon into bowils. Finish with the remaining oil and parsley. Offer chili, tomato and bread

separately.

This edition uses cooked beans for a clear, practical method. For dried beans, follow the package directions before beginning.

Contains wheat only if served with pita.
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MODERN STANDARD ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Ful Medames - 4
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 02 - WCE

Serving illustration - presentation may vary

Comfort, texture and shared meals

The Egyptian selection moves from lentil soup and kofta to stuffed vegetables,
baked pasta, koshary and sweets. Recipes vary from home to home. These
paired pages offer practical adaptations, not a single rule for how every
Egyptian family cooks.
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EGYPTIAN ARABIC - ENGLISH

Red Lentil Soup

Serving illustration - presentation may vary

A smooth soup with vegetables and warm spices
Yield: 6

Ingredients
* 2 tablespoons butter or olive oil
* 1 onion, chopped
* 2 carrots, diced
+ 2 celery stalks, diced
* 3 garlic cloves, minced
+ 1 teaspoon ground cumin
* 1/2 teaspoon each ground coriander and chili powder
* 11b (450 g) tomatoes, chopped
* 2 cups red lentils, rinsed
+ 8 cups water or low-sodium vegetable stock
+ Salt and black pepper, to taste
* Lemon wedges and plain yogurt, optional

Method

1. Heat butter or oil in a large pot. Soften onion, carrots and celery for 6-8 minutes. Add garlic and
spices; stir for 1 minute.

2. Add tomatoes, lentils and water or stock. Bring to a boil, then simmer gently for 25-30 minutes
until the lentils and vegetables are tender.

3. Blend carefully in batches, or use an immersion blender. Thin with hot water as needed. Season
and serve with lemon and optional yogurt.

Contains milk if made with butter or served with yogurt. Olive oil makes the soup dairy-free.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Red Lentil Soup - 6
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See the preceding English page for adaptation and allergen notes.
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EGYPTIAN ARABIC - ENGLISH

Egyptian Kofta

Serving illustration - presentation may vary

Herbed meat patties for the grill or oven
Yield: 4

Ingredients

1 1b (450 g) ground beef or lamb

1 small onion, finely grated and squeezed dry

4 tablespoons chopped parsley

2 tablespoons chopped mint

1 teaspoon ground cumin

1/2 teaspoon each ground cinnamon and allspice
1/2 teaspoon salt

1/4 teaspoon black pepper

1 tablespoon olive oil

Method

1. Combine the meat, onion, herbs, spices and salt. Mix gently until the ingredients hold together.

Shape into eight small oval patties. Brush lightly with oil. Refrigerate while the grill or oven
heats.

Grill over medium-high heat, turning occasionally, or bake at 400°F (200°C). Cook until the
centers reach 160°F (71°C), about 12-18 minutes depending on thickness.

Serve with salad and bread. Use a thermometer rather than color to judge doneness.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Egyptian Kofta - 4
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See the preceding English page for adaptation and allergen notes.
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EGYPTIAN ARABIC - ENGLISH

Mahshi

Serving illustration - presentation may vary

Rice-stuffed zucchini, peppers and tomatoes
Yield: 6

Ingredients

4 small zucchini, 4 small peppers and 4 firm tomatoes
1 cup uncooked short- or medium-grain rice, rinsed

1 onion, finely chopped

1 cup crushed tomatoes

1/3 cup each chopped parsley and dill

2 tablespoons olive oil

1 teaspoon ground allspice

1/2 teaspoon each ground cumin and salt

2 cups vegetable stock, plus more as needed

Method

1. Trim and hollow the vegetables, keeping the shells intact. Reserve the tomato pulp and chop it.

2. Mix uncooked rice with onion, crushed tomatoes, reserved pulp, herbs, oil and seasonings.

3. Fill each vegetable only three-quarters full so the rice can expand. Arrange upright and snugly

in a pot.

. Pour stock around the vegetables to roughly two-thirds of their height. Cover and simmer

gently for 45-60 minutes, adding hot stock if the pot becomes dry.

. Check that the rice is fully tender before serving. Rest for 10 minutes. This WCE version uses a

meat-free filling.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

53l Olgruaxlly Lo

Serving illustration - presentation may vary

Mahshi - 6

ObgSll
Suwlaio pblab Wl 49 Jald Ol 4g 3800 dwgS Ol 4

Jowse (ol bawgio ol yuab j)l LS *
Lacl dog oo dluay
duwg rgo eblab gS
poraall Cuddly Guigasdl (o JS (o gS U
09l o) (o OUesS Olidale «
o=l )Ll (o a0 dialo
glolly OgaSll (o JS 0 Busuo dislo Lbuas ¢
doll e 4u8Ls] dueS go Hlasdl Gro (3o (S
ddy bl
doydl @F ablokall Ly badislg )iow Olguasll €531 .1
Jlaily coilly OlineBlg ablalall g duwgygall pblaklly Juadl o (il 5,31 halsl .2
238 8 dy)liie Lgs) @ nad Laclyl & Li> d> JS Yol .3
13 Gs Lo o Causl .digds 60-45 &sla 4l Lle dablg jadll Bié .olguasl gl il Lis el causl 4
bl Cax
(02 09 s 030 eaadill Ji (35183 10 Uiy ubiall Wyl (Ll 5)31 guai o A5G .5

See the preceding English page for adaptation and allergen notes.
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EGYPTIAN ARABIC - ENGLISH

Macaroni Bechamel

Serving illustration - presentation may vary

Baked pasta with meat and a creamy white sauce
Yield: 8

Ingredients

* 11b (450 g) penne pasta
1 1/21b (680 g) ground beef
* 1 onion, chopped

+ 2 garlic cloves, minced

* 1 tablespoon olive oil

* 1 cup tomato sauce

+ 2 tablespoons chopped parsley, optional
* 6 tablespoons butter

* 6 tablespoons all-purpose flour

* 5 cups milk

* 1/4 teaspoon ground nutmeg, optional

* Salt and black pepper, to taste

* 1/4 cup breadcrumbs, optional

Method
1. Cook pasta just short of the package time and drain. Heat oil in a pan; soften onion, add garlic, then
brown the beef. Cook the beef to 160°F (71°C). Stir in tomato sauce and optional parsley.

2. For the béchamel, melt butter and stir in flour for 2 minutes. Gradually whisk in milk. Simmer while
stirring until thickened; season with nutmeg, salt and pepper.

3. Heat the oven to 375°F (190°C). Combine pasta and meat sauce in a large baking dish. Cover with
béchamel and optional breadcrumbs.

4. Bake for 30-40 minutes until bubbling and golden. The center should reach 165°F (74°C). Rest 10
minutes before cutting.

Contains wheat and milk. This version uses a flour-thickened white sauce without egg.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Macaroni Béchamel - 8
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See the preceding English page for adaptation and allergen notes.
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EGYPTIAN ARABIC - ENGLISH

Koshary

Serving illustration - presentation may vary

Rice, lentils, pasta and chickpeas with tomato sauce
Yield: 6

Ingredients

* 1 cuprice, rinsed

* 1 cup brown lentils, rinsed

* 2 cups small dry macaroni

* 1 can (15 o0z / 425 g) chickpeas, drained

* 4 tablespoons olive oil, divided

* 2 cups vegetable stock, or the rice-package quantity
* 1 teaspoon cumin and 1 bay leaf

* 2 large onions, thinly sliced

* 1 small onion, diced

+ 2 garlic cloves, minced

* 1 can (15 0z /425 g) tomato sauce

* 1 teaspoon mixed spice and 1/4 teaspoon chili flakes, optional
* 1 tablespoon vinegar

« Oil for frying onions; salt and pepper, to taste

Method

1. Heat 2 tablespoons olive oil. Stir in rice, add stock and cook according to the rice package. Separately
simmer lentils with cumin, bay leaf and enough water to cover generously until tender, about 25-35
minutes; drain.

2. Cook macaroni according to the package. Warm the drained chickpeas.

3. For the sauce, soften the diced onion in the remaining olive oil. Add garlic, tomato sauce, spice,
optional chili and vinegar. Simmer 15-20 minutes and season.

4. Fry the sliced onions in batches until golden brown, then drain. Do not let them burn.

5. Layer rice, lentils and macaroni in bowls. Add chickpeas, tomato sauce and crisp onions. Serve
immediately.

Contains wheat. Rice, lentils and pasta are cooked separately here so their textures can be controlled.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Koshary - 6
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See the preceding English page for adaptation and allergen notes.
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EGYPTIAN ARABIC - ENGLISH

Umm Ali

Serving illustration - presentation may vary

Warm pastry pudding with nuts and raisins
Yield: 8

Ingredients
* 1 1b (450 g) puff pastry
* 3 cups milk
* 1/2 cup heavy cream
* 1/3 cup sugar, or to taste
* 2 tablespoons butter, plus a little for the dish
*+ 1/2 teaspoon vanilla extract
* 1/4 cup each raisins, chopped almonds and pistachios

* 1 tablespoon shredded coconut, optional

Method

1. Bake the puff pastry according to its package until crisp and golden. Cool slightly, then break it
into pieces.

2. Heat the oven to 350°F (180°C). Butter a baking dish. Add pastry, raisins, nuts and optional
coconut.

3. Heat milk, cream, sugar, butter and vanilla just until steaming. Pour over the pastry and press
lightly so it absorbs the liquid.

4. Bake 20-25 minutes until bubbling and lightly golden. Serve warm, and refrigerate leftovers
promptly.

Contains wheat, milk and tree nuts; some pastry also contains egg. Serve warm in small bowls.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary
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OligSll
Srwb Bl digze o Lalye 450 -
il OlgsT 3 ¢
do)S S Lauo)
B9l o ol )Suw g8 i ¢
Gl 5o JulBg 8395 HlyusS Hlidelo
Moo 800 daolo Cawaj ¢
poraall Giwally jolllg il cro JS po 9S @) *
Szl Hguine 3id jo> 8uS daslo *
diy,hall
lgalid 5 3,18 2,5 g8yl dusn g diroyio e > Bosall Olaglas w5yl Sl digne 351 1

gl 5929 OhuuSally iy umall ghad asd g 6393)L L (pa0lg digie d2)3 180 Ll opall duw .2

dh2.blg uxdl (G99 dadl CSwl bl sclian i Milallg 8au3llg )3Sudlg doyySdlg udsdl u;.w 3
Pl O pinid (39
255 093 @M o LB aaoly B8l a03b Nul8 yaomsg iy i diuds 25-20 el 51 4

See the preceding English page for adaptation and allergen notes.
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EGYPTIAN ARABIC - ENGLISH

Kunafa with Nuts

Serving illustration - presentation may vary

Crisp shredded pastry with lemon syrup
Yield: 10

Ingredients
* 1 1b (450 g) shredded kunafa pastry, thawed
* 3/4 cup (170 g) melted butter
* 2 cups chopped mixed nuts
* 1/4 teaspoon cinnamon, optional

* Syrup: 1 1/2 cups sugar, 1 cup water and 1 tablespoon lemon juice

Method
1. Make syrup first: simmer sugar, water and lemon juice for 8-10 minutes. Set aside to cool.

2. Heat the oven to 350°F (180°C). Grease a 10-inch round baking pan. Break the pastry into short
strands and mix thoroughly with melted butter.

3. Press half the pastry firmly into the pan. Spread the nuts and optional cinnamon over it, then
cover with the remaining pastry and press again.

4. Bake 35-45 minutes until deeply golden. Pour the cooled syrup gradually over the hot pastry,
using only as much as desired.

5. Rest for 15 minutes before cutting. This version uses a nut filling; cheese and cream versions
require their own filling instructions.

Contains wheat, milk and tree nuts. Add syrup gradually to reach your preferred sweetness.
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EGYPTIAN ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Kunafa with Nuts - 10
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 03 - WCE

Iraqgi Arabic

Serving illustration - presentation may vary

Generous pots and fragrant rice

Fish, stuffed vegetables and spiced rice introduce different techniques:
marinating, filling, simmering and layering. The indoor masgouf recipe is
clearly identified as an adaptation. Ask cooks how their own family versions
differ.
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IRAQI ARABIC - ENGLISH

Masgouf, Oven Adaptation

Serving illustration - presentation may vary

Fish with a tangy tomato and tamarind sauce
Yield: 4

Ingredients

* 1 1/21b (680 g) fish fillets, such as carp or catfish
* 3 tablespoons olive oil, divided

* 1 teaspoon each turmeric and ground cumin

+ 1 teaspoon tamarind paste mixed with 2 tablespoons water
+ 1/2 teaspoon salt and 1/4 teaspoon black pepper
* 1 onion, chopped

* 2 garlic cloves, minced

* 1 teaspoon grated ginger

+ 2 tablespoons tomato paste

* 1 cup chopped tomatoes

* 2 tablespoons chopped parsley

* Lemon wedges, to serve

Method
1. Heat the oven to 400°F (200°C). Pat the fish dry. Mix 2 tablespoons oil, half the turmeric, cumin,
tamarind, salt and pepper. Rub onto the fish and refrigerate for 20-30 minutes.

2. Soften onion in the remaining oil. Add garlic and ginger, then tomato paste, tomatoes, remaining
turmeric and 1/4 cup water. Simmer 10 minutes.

3. Place fish in a baking dish and spoon sauce around it. Bake roughly 15-25 minutes, depending on
thickness, until the fish reaches 145°F (63°C).

4. Scatter parsley over the fish and serve with lemon. Traditional open-fire masgouf has a different
cooking method; this is an indoor adaptation.

Contains fish. Choose boneless fillets and check carefully for remaining bones.
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IRAQI ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Masgouf, Oven Adaptation - 4

OligSall
bgwill Jio wlowdl glpis (o Llye 680
doundo «()9i) ) 8)usS (Gedo 3
O9eSdlg @)l o JS (o dpusuo diale
clo (pipasS Oaitialo O dlde (Sid 305 byuso dislo o
Jold )00 dielo g1y o 8pusio diole Cauai
dogyao day
Olograo pgl Hlasd
IV R IEDRIVEICR LEINE
eblab (oo HUyuS pliselo -
dogyan eblab g ¢
porao puigady HlyuS plidele *

déiy sl

Js5 . Jalally mlolly saigll yelly 9aSlly @$,SI Cauas go il (o (psidale balsl .digio dzys 200 Ll ppall s .1
8,55 30-20 &Ml 6 dnusg ol

bl .slo LgS g1y9 @S duizg pbloklly pblobll (9zseg Juiplly pgtll Caual @ LB Coill L3 Juadl L5 .2
3183 10 dualuall

ygio 823 63 LIl > Juad Li> dSow > dx83 25-15 g2 opusl g duabally 5)8 b 6 lawll g 3
Wl Gle dyaylasdl clgidl dayyb g 038l ddiin douns 030 .geslll go 40389 Luigasl 4l 4

See the preceding English page for adaptation and allergen notes.
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IRAQI ARABIC - ENGLISH

Iraqgi Dolma

Serving illustration - presentation may vary

Stuffed vegetables and grape leaves
Yield: 8

Ingredients

3 small peppers, 3 zucchini, 3 small eggplants and 3 tomatoes
12-16 prepared grape leaves, rinsed

1 1/2 cups uncooked rice, rinsed

1 1b (450 g) ground beef or lamb

1 onion, finely chopped

2 garlic cloves, minced

1 cup chopped parsley

1/4 cup olive oil

3 tablespoons tomato paste

1/4 cup pomegranate molasses

1 teaspoon mixed spice

1 teaspoon salt and 1/2 teaspoon black pepper
3 cups stock or water, plus more if needed

Method

1.

Hollow the vegetables and reserve the chopped tomato pulp. Line a heavy pot with a few spare

grape leaves or vegetable trimmings.

. Mix uncooked rice, meat, onion, garlic, parsley, oil, tomato paste, molasses, spices and tomato

pulp.

. Fill vegetables three-quarters full. Put a small spoonful of filling on each grape leaf, fold the sides

and roll loosely enough for rice to expand.

. Pack the vegetables and rolls closely in the pot. Add stock to near the top of the filling, without
flooding it. Place a heat-safe plate over the rolls if needed to keep them closed.

. Cover and simmer gently 50-70 minutes. Add hot stock if needed. Check that the rice is tender and

meat reaches 160°F (71°C). Rest 15 minutes before serving.
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IRAQI ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Iragi Dolma - 8
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See the preceding English page for adaptation and allergen notes.
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IRAQI ARABIC - ENGLISH

Iragi-Style Chicken Biryani

Serving illustration - presentation may vary

Rice with vegetables, vermicelli, nuts and raisins
Yield: 6

Ingredients

* 3 cups shredded cooked chicken
* 2 cups basmati rice, rinsed
* 31/2 cups chicken stock, or the rice-package quantity plus 1/2 cup

1/2 cup broken vermicelli

* 2 potatoes and 2 carrots, diced

* 1 cup peas

* 1 onion, chopped

* 4 tablespoons oil, divided

* 1 teaspoon cumin and 1/2 teaspoon turmeric

* 1/4 teaspoon each cinnamon, ground cardamom and cloves
* 1/2 cup each raisins and nuts

* Salt and pepper, to taste

Method

1. Sauté potatoes and carrots in 2 tablespoons oil until almost tender. Add peas for the final 3
minutes; set aside.

2. In a large pot, soften onion in the remaining oil. Add vermicelli and stir until golden. Add rice and
spices.

3. Add the appropriate stock quantity for the rice plus 1/2 cup for the vermicelli. Bring to a boil, cover
and cook on low until the grains are tender and liquid is absorbed.

4. Fold in vegetables and cooked chicken. Cover and heat through until the chicken reaches 165°F
(74°C). Add a little hot stock if needed.

5. Toast nuts in a dry pan. Scatter nuts and raisins over the rice and serve.

Contains wheat and tree nuts. This recipe starts with cooked chicken; keep it refrigerated until needed.

WCE - WORLD CUISINE - 2026 33



IRAQI ARABIC - COMPANION LANGUAGE

gL L 9lhe by

Serving illustration - presentation may vary

Iraqi-Style Chicken Biryani - 6
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 04 - WCE

Levantine Arabic

Serving illustration - presentation may vary

Herbs, grains and small plates

Fresh herbs, bulgur, chickpeas, olive oil and crisp bread connect the recipes in
this section. Baked kibbeh brings a crisp bulgur crust and a savory meat filling.
Falafel, hummus and fattoush can form a varied shared meal.
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LEVANTINE ARABIC - ENGLISH

Baked Kibbeh

A
3 LN

Serving illustration - presentation may vary

A cooked adaptation of a traditional bulgur-and-meat dish
Yield: 6

Ingredients
* 11b (450 g) ground beef or lamb

* 1 cup fine bulgur

+ 1 small onion, grated and squeezed dry

1/3 cup chopped mint and parsley

* 1 teaspoon seven-spice blend

* 1/2 teaspoon salt and 1/4 teaspoon black pepper
* 2 tablespoons olive oil

* Plain yogurt and salad, optional

Method
1. Cover bulgur with cold water for 15-20 minutes, then drain and squeeze very well.

2. Mix bulgur, meat, onion, herbs, spice, salt and pepper until evenly combined. Heat the oven to
375°F (190°C).

3. QOil an 8-inch baking dish with 1 tablespoon oil. Press the mixture into an even layer about 1 inch
thick. Score the surface into diamonds and brush with remaining oil.

4. Bake approximately 25-35 minutes, until the center reaches 160°F (71°C). Check the thickest
part with a food thermometer.

5. Rest 5 minutes, cut along the scored lines and serve with salad and optional yogurt.

Contains wheat. Cook the meat thoroughly. Freezing does not reliably make raw ground meat safe to eat.

WCE - WORLD CUISINE - 2026 36



LEVANTINE ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Baked Kibbeh - 6
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See the preceding English page for adaptation and allergen notes.
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LEVANTINE ARABIC - ENGLISH

Chickpea Falafel

Serving illustration - presentation may vary

Crisp herb-filled patties made from soaked dried chickpeas
Yield: 6

Ingredients

* 2 cups dried chickpeas, not canned

+ 1/2 teaspoon baking soda, for soaking

* 1 cup parsley, 3/4 cup cilantro and 1/2 cup dill

* 5 garlic cloves

+ 1 teaspoon salt

* 1 tablespoon ground cumin and 1 tablespoon ground coriander
+ 1/2 teaspoon black pepper

+ 1 teaspoon baking powder

+ 2 tablespoons sesame seeds, optional

* Vegetable oil, for frying

Method
1. Cover chickpeas generously with water and baking soda. Soak in the refrigerator for 16-18 hours.
Drain, rinse and dry well.

2. Pulse chickpeas, herbs, garlic, salt and spices in a food processor until finely chopped and cohesive,
not a smooth paste.

3. Refrigerate for 1 hour. Mix in baking powder and optional sesame seeds, then form small patties
with damp hands.

4. Heat 2 inches of frying oil to 350°F (175°C). Fry in small batches for roughly 4-5 minutes, turning
until evenly browned and cooked through. Break one open to check the center.

5. Drain and serve with salad, bread and tahini sauce. Dried soaked chickpeas give a different texture
from canned chickpeas.

Contains sesame if used or served with tahini. Egyptian taamiya often uses fava beans; this chapter presents a chickpea
version.
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LEVANTINE ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Chickpea Falafel - 6
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See the preceding English page for adaptation and allergen notes.
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LEVANTINE ARABIC - ENGLISH

Hummus

Serving illustration - presentation may vary

Chickpea purée with tahini and lemon
Yield: 6

Ingredients
* 3 cups cooked chickpeas, drained, with liquid reserved
* 1/4 cup tahini
+ 2 garlic cloves, crushed
* 1/4 cup lemon juice
+ 2 tablespoons olive oil, plus a little for serving
* 1/2 teaspoon ground cumin
* 1/2 teaspoon salt, or to taste
*+ 2-6 tablespoons cold water or chickpea cooking liquid

* Paprika and chopped parsley, optional

Method
1. Blend chickpeas, tahini, garlic, lemon juice, oil, cumin and salt.

2. With the motor running, add cold water or cooking liquid a spoonful at a time until smooth and
creamy.

3. Taste and adjust lemon and salt. Transfer to a shallow bowl! and finish with a little olive oil,
paprika and parsley.

4. Serve with vegetables or bread. Refrigerate until serving rather than leaving the dip at room
temperature for an extended period.

Contains sesame. Wheat is present if served with bread.
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LEVANTINE ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Hummus - 6
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See the preceding English page for adaptation and allergen notes.
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LEVANTINE ARABIC - ENGLISH

Manakeesh

Serving illustration - presentation may vary

Flatbreads with zaatar or cheese
Yield: 6 small flatbreads

Ingredients
* 3 cups bread flour, plus extra for shaping
* 1 1/2 teaspoons instant yeast
* 1 tablespoon sugar
+ 1 teaspoon salt
* 1 cup warm water, plus a little as needed
* 1/4 cup olive oil
+ Zaatar topping: 6 tablespoons zaatar blend and 6 tablespoons olive oil

* Cheese option: 2 cups grated, well-drained akkawi or mozzarella

Method

1. Mix flour, yeast, sugar and salt. Add warm water and 1/4 cup oil. Knead 8-10 minutes until
smooth, adding a small amount of water or flour only if necessary.

2. Cover and let rise until doubled, about 60-90 minutes. Divide into six balls and rest 15 minutes.
3. Heat the oven to 425°F (220°C). Roll into thin rounds and place on lined trays.

4. Mix zaatar with its oil and spread over the rounds, or use cheese instead. Do not overload the
centers.

5. Bake 10-14 minutes until the edges are golden and bread is cooked. Serve warm. Refrigerate
cheese-topped leftovers promptly.

Contains wheat; zaatar often contains sesame, and the cheese option contains milk. Zaatar is a seasoning blend, not simply
dried thyme.
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LEVANTINE ARABIC - COMPANION LANGUAGE

Gl gl el iaudlio

Serving illustration - presentation may vary

Manakeesh - 6 small flatbreads
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See the preceding English page for adaptation and allergen notes.
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LEVANTINE ARABIC - ENGLISH

Fattoush

Serving illustration - presentation may vary

A fresh vegetable salad with crisp pita and sumac
Yield: 6

Ingredients
* 1 small lettuce, chopped
* 3 tomatoes and 3 small cucumbers, diced
* 6 radishes, sliced
* 4 scallions, sliced
* 1 green pepper, diced
* 1 cup chopped parsley and 1/2 cup chopped mint
* 1 1/2 pita breads
+ 2 tablespoons oil, for the pita

* Dressing: 1/4 cup olive oil, 1/4 cup lemon juice, 2 crushed garlic cloves, 1 tablespoon sumac and
1/2 teaspoon salt

Method

1. Cut pita into bite-size pieces, toss with 2 tablespoons oil and bake at 375°F (190°C) until crisp,
about 8-12 minutes. Cool.

2. Wash and dry the vegetables and herbs, then combine in a large bowl.
3. Whisk the dressing ingredients. Taste and adjust the lemon or salt.

4. Toss the salad with dressing shortly before serving. Add the pita last so it keeps its crunch.

Contains wheat. Add the crisp bread just before serving.
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LEVANTINE ARABIC - COMPANION LANGUAGE

Serving illustration - presentation may vary

Fattoush - 6
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 05 - WCE

Dari

Serving illustration - presentation may vary

Fold, fill and share

Bolani offers a useful language lesson in sequence: knead, rest, mash, fold and
fry. The potato-and-herb filling is one option among many. Invite learners to
compare a stuffed bread from their own household without assuming
everyone shares the same custom.
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DARI - ENGLISH

Bolani

Serving illustration - presentation may vary

Afghan potato-and-herb stuffed flatbreads
Yield: 8 flatbreads

Ingredients
* Dough: 3 cups flour, 1 cup water, 1 teaspoon salt and 1 tablespoon oil

* Filling: 2 large potatoes, peeled and cubed; 1/2 cup each chopped cilantro and scallions; 1
tablespoon oil; 1/2 teaspoon each salt and pepper

+ 2-4 tablespoons oil, for pan-frying

* Dip: 1 cup plain yogurt, 1 crushed garlic clove, 1 teaspoon dried dill and a pinch of salt

Method
1. Mix the dough ingredients and knead 8-10 minutes until smooth. Cover and rest 1 hour.
2. Boil potatoes until tender, drain well and mash. Mix with herbs, oil, salt and pepper. Cool.

3. Divide dough into eight balls. Roll each into a thin 7-inch circle. Spread a thin layer of filling over
half, leaving a border.

4. Fold the empty half over the filling, press out air and seal the edges firmly.

5. Pan-fry in a lightly oiled skillet over medium heat for 2-3 minutes per side until golden and
cooked through. Mix dip ingredients and serve alongside.

Contains wheat and milk if served with the yogurt dip. A crisp exterior and thinly spread filling help the bread cook evenly.
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DARI - COMPANION LANGUAGE

Serving illustration - presentation may vary

Bolani - 8 flatbreads
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 06 - WCE

Farsi

Serving illustration - presentation may vary

A balance of tartness and richness

Kabab torsh combines walnuts, herbs and pomegranate molasses. Taste the
marinade before it touches raw meat to discuss tart, sweet and savory flavors.
This section uses Farsi script as well as an English preparation.
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FARSI - ENGLISH

Kabab Torsh

Serving illustration - presentation may vary

Walnut and pomegranate-marinated kebabs
Yield: 6

Ingredients
+ 21b (900 g) boneless beef or lamb, cut into 1-inch cubes
* 1 cup finely ground walnuts
* 1/2 cup pomegranate molasses
* 2 tablespoons olive oil
* 2 garlic cloves, minced
* 1 cup chopped parsley
*+ 1/2 teaspoon salt and 1/4 teaspoon black pepper

Method
1. Combine walnuts, molasses, oil, garlic, parsley, salt and pepper. Coat the meat thoroughly.

2. Cover and marinate in the refrigerator for 4-12 hours. Thread onto metal skewers, or soaked
wooden skewers if suitable for your grill.

3. Grill over medium-high heat, turning regularly. Cook intact beef or lamb pieces to at least 145°F
(63°C), then rest for 3 minutes.

4. Discard the used marinade. Serve with rice, herbs and grilled vegetables. Cooking time varies
with cube size and grill heat.

Contains walnuts. Do not use color alone to determine whether the meat is safely cooked.
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FARSI - COMPANION LANGUAGE

Serving illustration - presentation may vary
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 07 - WCE

French

Serving illustration - presentation may vary

One language, many kitchens

This chapter brings Senegalese-inspired yassa and a ginger drink together with
French blanquette and crépes. A language does not define one national
cuisine. Meals and etiquette vary across regions and households; follow your
host and ask respectfully about preferences.
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FRENCH - ENGLISH

Chicken Yassa

Serving illustration - presentation may vary

A Senegalese-inspired chicken dish with onions and lemon
Yield: 6

Ingredients
* 31b (1.4 kg) chicken pieces
* 5 onions, thinly sliced
* Juice of 3 lemons
* 1/4 cup vinegar
* 5 tablespoons oil, divided
* 1 mild or hot chili, optional
* 1/2 cup water, plus more if needed

*+ 1 teaspoon salt and 1/2 teaspoon black pepper

Method

1. Combine chicken, onions, lemon juice, vinegar, 3 tablespoons oil, optional chili, salt and pepper.
Cover and marinate in the refrigerator for 2-12 hours.

2. Lift out the chicken and keep the onions and marinade. Brown chicken in the remaining oil, in
batches if necessary, then transfer to a plate.

3. Cook the drained onions in the same pot until soft and lightly golden. Add the retained
marinade and water; bring to a full boil before returning the chicken.

4. Cover and simmer gently 30-45 minutes, adding water as needed, until every piece reaches
165°F (74°C). Serve with rice.

French is used in many distinct culinary settings. This dish introduces a Senegalese context rather than representing all
French-speaking communities.
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FRENCH - COMPANION LANGUAGE

Poulet yassa

Serving illustration - presentation may vary

Chicken Yassa - 6

Ingrédients
* 1,4 kg de morceaux de poulet
* 5 0ignons émincés

* Le jus de 3 citrons

60 ml de vinaigre
* 5 cuilleres a soupe d'huile, réparties

* 1 piment, facultatif

120 ml d'eau, et davantage si nécessaire

* 1 cuillere a café de sel et 1/2 cuillére a café de poivre

Préparation

1. Mélangez le poulet, les oignons, le citron, le vinaigre, 3 cuilléres d’huile, le piment éventuel, le
sel et le poivre. Couvrez et laissez mariner au réfrigérateur pendant 2 a 12 heures.

2. Retirez le poulet et gardez les oignons et la marinade. Faites dorer le poulet avec le reste d’huile,
puis réservez-le.

3. Faites revenir les oignons égouttés dans la méme cocotte. Ajoutez la marinade et l'eau; portez a
pleine ébullition avant de remettre le poulet.

4. Couvrez et laissez mijoter 30 a 45 minutes. Ajoutez de l'eau si nécessaire et vérifiez que chaque
morceau atteint 74 °C. Servez avec du riz.

See the preceding English page for adaptation and allergen notes.
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FRENCH - ENGLISH

Ginger-Pineapple Drink

Serving illustration - presentation may vary

A refreshing drink, sweetened to taste
Yield: 6

Ingredients
* 31/2 0z (100 g) fresh ginger, peeled and chopped
* 10 1/2 0z (300 g) pineapple, peeled and chopped
* 4 cups (1 liter) drinking water
* 1/4 cup lemon juice
* 1/4-1/2 cup sugar, optional and to taste

Method
1. Blend ginger and pineapple with 1 cup of the water until finely puréed.
2. Strain through a fine sieve, pressing gently. Add the remaining water and lemon juice.

3. Dissolve sugar in a small amount of warm water taken from the measured quantity, if using.
Add gradually and taste.

4. Chill and stir before serving. The flavor can be strong; dilute with more water to taste.

The sugar quantity has been reduced and made optional. This is a culinary drink; no medical benefit is claimed.
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FRENCH - COMPANION LANGUAGE

Boisson au gingembre et a I'ananas

Serving illustration - presentation may vary

Ginger-Pineapple Drink - 6

Ingrédients
* 100 g de gingembre frais, pelé et coupé
* 300 g d'ananas préparé
+ 1 litre d’'eau potable
* 60 ml de jus de citron

* 50 a 100 g de sucre, facultatif, selon le goGt

Préparation
1. Mixez le gingembre et 'ananas avec 250 ml d’eau.
2. Passez au tamis fin en pressant doucement. Ajoutez le reste de I'eau et le jus de citron.

3. Sivous utilisez du sucre, dissolvez-le dans un peu d'eau tiede prélevée sur la quantité prévue.
Ajoutez-le progressivement en goUtant.

4. Réfrigérez et remuez avant de servir. Diluez davantage si le gingembre est trop intense.

See the preceding English page for adaptation and allergen notes.
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FRENCH - ENGLISH

Blanquette de Veau

Serving illustration - presentation may vary

A cream-based adaptation with vegetables
Yield: 6

Ingredients
* 21/21b (1.2 kg) veal shoulder, cut into 2-inch pieces
* 6 cups water or light stock, plus more as needed
* 1 onion, 2 carrots and 2 garlic cloves, prepared
* 1 bay leaf and 2 parsley sprigs

8 0z (225 g) button mushrooms, halved

* 1 cup peeled pearl onions

* 4 tablespoons butter, divided

* 3 tablespoons all-purpose flour

* 2/3 cup heavy cream

* 1 tablespoon lemon juice

* Salt, white pepper and chopped parsley, to taste

Method
1. Put veal in a pot with water or stock, onion, carrots, garlic, bay leaf and parsley sprigs. Bring to a
gentle simmer, skim, and cook covered 1 1/2-2 hours until tender.

2. Meanwhile, cook pearl onions and mushrooms in 1 tablespoon butter with a splash of water until
tender.

3. Lift out the meat and carrots. Strain the broth. Measure 3 cups broth for the sauce, saving the rest
to adjust consistency.

4. Melt remaining butter, stir in flour for 2 minutes, and gradually whisk in the measured broth.
Simmer 10 minutes, then stir in cream and lemon.

5. Return meat, carrots, mushrooms and pearl onions to the sauce. Heat gently, season and garnish
with parsley. Serve with rice.

Contains wheat and milk. This cream-based adaptation omits the egg-yolk liaison.
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FRENCH - COMPANION LANGUAGE

Blanquette de veau a la créme

Serving illustration - presentation may vary

Blanquette de Veau - 6

Ingrédients

* 1,2 kg d'épaule de veau en morceaux de 5 cm

1,5 litre d'eau ou de bouillon Iéger, et davantage si nécessaire
* 1 oignon, 2 carottes et 2 gousses d‘ail préparés

1 feuille de laurier et 2 brins de persil

+ 225 g de champignons de Paris

* 1 tasse d'oignons grelots pelés

* 4 cuilléres a soupe de beurre, réparties

* 3 cuilleres a soupe de farine

* 160 ml de créme entiere

* 1 cuillére a soupe de jus de citron

* Sel, poivre blanc et persil haché, selon le got

Préparation

1. Placez le veau, I'eau ou le bouillon, l'oignon, les carottes, l'ail, le laurier et les brins de persil dans
une cocotte. Faites frémir, écumez et cuisez a couvert 1 h 30 a 2 h, jusqu'a tendreté.

2. Faites cuire les oignons grelots et les champignons avec une cuillere de beurre et un peu d'eau.

3. Retirez la viande et les carottes, puis filtrez le bouillon. Mesurez 750 ml pour la sauce et gardez le
reste.

4. Faites fondre le beurre restant, ajoutez la farine et remuez 2 minutes. Incorporez progressivement

le bouillon. Laissez mijoter 10 minutes, puis ajoutez la creme et le citron.

5. Remettez viande et [égumes dans la sauce. Réchauffez doucement, assaisonnez et parsemez de
persil. Servez avec du riz.

See the preceding English page for adaptation and allergen notes.
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FRENCH - ENGLISH

Crépes
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Serving illustration - presentation may vary

Thin pancakes for sweet or savory fillings
Yield: 12-16 crépes

Ingredients
* 2 cups (250 g) all-purpose flour
* 2 cups (500 ml) milk
* 4 eggs
+ 2 tablespoons (25 g) melted butter, plus a little for the pan
+ 1 pinch salt
* 1/2 teaspoon vanilla, optional for sweet crépes

Method

1. Whisk flour and salt in a bowl. Add eggs and a little milk, then gradually whisk in the rest of the
milk until smooth.

2. Stir in melted butter and optional vanilla. Cover and rest in the refrigerator for at least 30
minutes.

3. Heat a lightly buttered nonstick pan over medium heat. Pour in a small ladle of batter and tilt to
make a thin layer.

4. Cook until the edges loosen and underside is lightly golden, about 1 minute. Turn and cook the
second side briefly.

5. Stack on a plate and serve with the filling of your choice. Thin the batter with a little milk if it
becomes too thick.

Contains wheat, milk and egg. Resting takes place in the refrigerator, not for hours at room temperature.
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FRENCH - COMPANION LANGUAGE

Crépes

Serving illustration - presentation may vary

Crépes - 12-16 crépes

Ingrédients
* 250 g de farine
* 500 ml de lait
* 4 ceufs
+ 25 g de beurre fondu et un peu pour la poéle
* 1 pincée de sel

* 1/2 cuillére a café de vanille, facultative pour des crépes sucrées

Préparation

1. Mélangez farine et sel. Ajoutez les ceufs et un peu de lait, puis incorporez progressivement le
reste du lait au fouet.

2. Ajoutez le beurre fondu et la vanille éventuelle. Couvrez et laissez reposer au réfrigérateur au
moins 30 minutes.

3. Chauffez une poéle antiadhésive légerement beurrée. Versez une petite louche de pate et
inclinez la poéle pour former une couche fine.

4. Cuisez environ 1 minute, jusqu'a ce que les bords se détachent et le dessous dore. Retournez et
cuisez brievement l'autre face.

5. Empilez les crépes et garnissez-les selon votre golt. Ajoutez un peu de lait si la pate épaissit
trop.

See the preceding English page for adaptation and allergen notes.
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CHAPTER 08 - WCE

Polish

Serving illustration - presentation may vary

Dumplings, broths and family-style baking

Pierogi and uszka encourage careful shaping; barszcz and krokiety show how a
broth and a savory filling can belong to the same meal. A walnut cake
completes the selection with a rich, nutty flavor.
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POLISH - ENGLISH

Pierogi

Serving illustration - presentation may vary

Dumplings with potato or sauerkraut filling
Yield: 30-36 dumplings

Ingredients
* Dough: 3 cups flour, 1 egg, 3/4 cup (180 ml) sour cream and 1/4 teaspoon salt
* Potato filling: 2 cups mashed potato, 1/2 cup chopped onion, 2 tablespoons butter, salt and
pepper
* OR sauerkraut filling: 1 1/2 cups drained chopped sauerkraut, 1/3 cup chopped onion, 2
tablespoons butter, salt and pepper

* Extra flour for rolling; sour cream or browned onions to serve

Method

1. Choose one filling. Soften its onion in butter. For potato filling, mix with mashed potato and
season; for sauerkraut, add it to the pan and cook 5 minutes. Cool completely.

2. Mix dough ingredients and knead until smooth. Cover and rest 20 minutes. Roll on a floured
surface to about 1/8 inch (3 mm).

3. Cut 3-inch (8 cm) circles. Add roughly 1 tablespoon filling, fold and press edges firmly; keep
filling away from the seam.

4. Simmer in salted water in batches. After they float, cook another 2-3 minutes, checking that the
dough is cooked through.

5. Lift out with a slotted spoon. Serve boiled, or briefly pan-fry in butter until golden.

Contains wheat, egg and milk. The two fillings are alternatives; let either filling cool before shaping. Cover unused dough
while shaping so it does not dry out.
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POLISH - COMPANION LANGUAGE

Pierogi
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Serving illustration - presentation may vary

Pierogi - 30-36 dumplings

Sktadniki
+ Ciasto: 3 szklanki maki, 1 jajko, 180 ml kwasnej Smietany i 1/4 tyzeczki soli

* Nadzienie ziemniaczane: 2 szklanki ttuczonych ziemniakéw, 1/2 szklanki posiekanej cebuli, 2
tyzki masta, sél i pieprz

* LUB nadzienie z kapusty: 1 1/2 szklanki odcisnietej i posiekanej kapusty kiszonej, 1/3 szklanki
cebuli, 2 tyzki masta, sél i pieprz

* Maka do podsypywania; Smietana lub zrumieniona cebula do podania

Przygotowanie

1. Wybierz jedno nadzienie. Zeszklij cebule na masle. Do wersji ziemniaczanej dodaj ziemniaki i
przyprawy. Kapuste dodaj do cebuli i smaz 5 minut. Ostudz.

2. Potacz sktadniki ciasta i wyrdb do gtadkosci. Przykryj i odstaw na 20 minut. Rozwatkuj na
grubos¢ okoto 3 mm.

3. Wytnij krazki o srednicy 8 cm. Natéz okoto tyzki nadzienia, zt6z i doktadnie zlep brzegi.

4. Gotuj partiami w lekko osolonej wodzie. Po wyptynieciu gotuj jeszcze 2-3 minuty; sprawdz, czy
ciasto jest ugotowane.

5. Wyjmij tyzka cedzakowga. Podawaj od razu lub krétko podsmaz na masle.

See the preceding English page for adaptation and allergen notes.
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POLISH - ENGLISH

Walnut Chocolate Cake

Serving illustration - presentation may vary

A family-style nut cake with a chocolate finish
Yield: 12

Ingredients
* 1 1b (450 g) walnuts, finely ground
* 2 cups (400 g) sugar
* 1/2 cup (115 g) softened butter
* 4 eggs
* 2 teaspoons vanilla extract
* 1/2 cup breadcrumbs
* 1 cup chocolate chips or chopped chocolate
« 2 tablespoons butter, for the glaze

* Butter and breadcrumbs, for preparing the pan

Method

1. Heat the oven to 300°F (150°C). Butter a 9-inch springform pan and coat lightly with
breadcrumbs.

2. Beat softened butter and sugar, then beat in eggs one at a time and add vanilla.
3. Fold in ground walnuts and breadcrumbs. Spread evenly in the prepared pan.

4. Bake about 75-90 minutes, checking from 60 minutes. The center should be set and a skewer
should show moist crumbs, not wet batter. Cool in the pan.

5. Melt chocolate with the glaze butter over gently simmering water. Spread over the cooled cake
and let set before slicing.

Contains walnuts, wheat, egg and milk. This recipe is rich; cut into small portions.
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POLISH - COMPANION LANGUAGE

Ciasto orzechowe z czekolada

Serving illustration - presentation may vary

Walnut Chocolate Cake - 12

Sktadniki
*+ 450 g drobno zmielonych orzechdéw wtoskich
* 400 g cukru
* 115 g miekkiego masta
* 4 jajka
* 2 tyzeczki ekstraktu waniliowego
* 1/2 szklanki butki tartej
* 1 szklanka posiekanej czekolady
* 2 tyzki masta do polewy

* Masto i butka tarta do przygotowania formy

Przygotowanie

1. Rozgrzej piekarnik do 150 °C. Tortownice o Srednicy 23 cm posmaruj mastem i oprész butka
tarta.

2. Utrzyj masto z cukrem. Dodawaj jajka pojedynczo, a nastepnie wanilie.
3. Delikatnie wmieszaj orzechy i butke tartg. Przet6z do formy.

4. Piecz okoto 75-90 minut, sprawdzajac od 60. minuty. Srodek powinien by¢ $ciety; patyczek moze
mie¢ wilgotne okruszki, ale nie surowe ciasto. Ostudz.

5. Rozpusc¢ czekolade z mastem nad delikatnie wrzgcg wodg. Polej ostudzone ciasto i poczekaj, az
polewa zastygnie.

See the preceding English page for adaptation and allergen notes.
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POLISH - ENGLISH

Barszcz

Serving illustration - presentation may vary

A clear beet-and-beef broth
Yield: 8

Ingredients
+ 2 1b (900 g) beef suitable for simmering
* 6 medium beets, peeled and quartered
* 1 onion, 2 carrots and 1 apple, quartered
* 1/2 cup dried mushrooms, rinsed
* 3 bay leaves
* 10 cups water, plus more as needed
* 2 tablespoons vinegar, or to taste
+ 1-2 tablespoons sugar, optional

+ Salt and pepper, to taste

Method
1. Cover beef with water in a large pot. Bring to a simmer and skim the surface.

2. Add beets, onion, carrots, apple, mushrooms and bay leaves. Simmer gently 2 1/2-3 hours until
the beef is tender, adding hot water if needed.

3. Strain the broth. Reserve the cooked beef and mushrooms for another dish, and discard bay
leaves.

4. Add vinegar, optional sugar, salt and pepper to the broth. Warm gently and serve clear, with
uszka if desired.

5. Cool reserved meat and mushrooms promptly and refrigerate if using them later for krokiety.

This clear broth can be served with uszka. Other Polish barszcz preparations have different textures and ingredients.
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POLISH - COMPANION LANGUAGE

Barszcz na wywarze wotowym

Serving illustration - presentation may vary

Barszcz - 8

Sktadniki

* 900 g wotowiny do gotowania

* 6 Srednich burakéw, obranych i pokrojonych
* 1 cebula, 2 marchewki i 1 jabtko, pokrojone
* 1/2 szklanki suszonych grzybow, optukanych
* 3 liscie laurowe

« 2,5 litra wody i wiecej w razie potrzeby

* 2 tyzki octu, wedtug smaku

* 1-2 tyzki cukru, fakultatywnie

* SOl i pieprz, wedtug smaku

Przygotowanie
1. Zalej wotowine wodg. Doprowadz do delikatnego wrzenia i usuri szumowiny.

2. Dodaj buraki, cebule, marchew, jabtko, grzyby i liScie laurowe. Gotuj powoli 2,5-3 godziny do
miekkos$ci miesa, dolewajgc gorgcej wody w razie potrzeby.

3. Przecedz wywar. Zachowaj ugotowane mieso i grzyby do innego dania, a liscie laurowe wyrzuc.

4. Dopraw octem, opcjonalnym cukrem, solg i pieprzem. Podgrzej tagodnie i podawaj czysty, na
przyktad z uszkami.

5. Zachowane mieso i grzyby szybko ostudz i wtéz do lodéwki, jesli beda uzyte pdzniej do
krokietow.

See the preceding English page for adaptation and allergen notes.
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POLISH - ENGLISH

Uszka

Serving illustration - presentation may vary

Small mushroom dumplings for soup
Yield: 20-24 dumplings

Ingredients
* Dough: 1 cup flour, 1 egg, a pinch of salt and 2-4 tablespoons water as needed
* Filling: 2 0z (60 g) dried mushrooms, 1 tablespoon butter, salt and pepper

* Extra flour for rolling

Method

1. Soak mushrooms in warm water for 30 minutes. Drain, rinse and simmer in fresh water until
tender, about 15-20 minutes. Drain, chop finely and sauté briefly in butter. Season and cool.

2. Mix dough ingredients, adding only enough water to make a firm, pliable dough. Knead, cover
and rest 20 minutes.

3. Roll thinly and cut 2-inch (5 ¢cm) circles or squares. Add 1/2 teaspoon filling, fold and seal, then
join the ends to make little ears.

4. Simmer in salted water in batches. Cook 2-3 minutes after they float, until the dough is cooked
through.

5. Lift out carefully and serve in hot barszcz.

Contains wheat, egg and milk. Only use mushrooms sold or otherwise reliably identified as edible.
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POLISH - COMPANION LANGUAGE

Uszka z grzybami

Serving illustration - presentation may vary

Uszka - 20-24 dumplings

Sktadniki
* Ciasto: 1 szklanka maki, 1 jajko, szczypta soli i 2-4 tyzki wody wedtug potrzeby
* Nadzienie: 60 g suszonych grzybow, 1 tyzka masta, sél i pieprz

* Maka do podsypywania

Przygotowanie

1. Namocz grzyby w cieptej wodzie przez 30 minut. Odcedz, optucz i gotuj w Swiezej wodzie 15-20
minut do miekkosci. Drobno posiekaj, krétko podsmaz na masle, dopraw i ostudz.

2. Potacz sktadniki ciasta, dodajgc tylko tyle wody, by byto zwarte i elastyczne. Wyrdb, przykryj i
odstaw na 20 minut.

3. Rozwatkuj cienko. Wytnij krazki lub kwadraty o szerokosci 5 cm. Nat6z 1/2 tyzeczki nadzienia,
zt6z i zlep, a nastepnie potacz konce.

4. Gotuj partiami w osolonej wodzie. Po wyptynieciu gotuj jeszcze 2-3 minuty, az ciasto bedzie
ugotowane.

5. Wyjmij ostroznie i podawaj w gorgcym barszczu.

See the preceding English page for adaptation and allergen notes.
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POLISH - ENGLISH

Krokiety

Serving illustration - presentation may vary

Breaded crépes with a savory cooked filling
Yield: 8

Ingredients

* Crépes: 1 cup flour, 2 eggs, 1 cup milk, 1/2 cup water, 1 tablespoon melted butter and 1/4
teaspoon salt

* Filling: 1 1/2 cups chopped cooked beef, 1/2 cup chopped cooked mushrooms, 1 onion, 1
tablespoon butter, salt and pepper

+ Coating: 1 beaten egg mixed with 2 tablespoons water and 1 cup breadcrumbs

« 2-3 tablespoons oil, for frying

Method

1. Whisk the crépe ingredients until smooth. Rest 20 minutes in the refrigerator, then cook eight
thin crépes in a lightly greased pan.

2. Soften the onion in butter. Add cooked beef and mushrooms, warm through, season and let
cool slightly.

3. Place filling across each crépe, fold the sides inward and roll into a closed parcel.

4. Dip in the beaten egg mixture and coat with breadcrumbs. Pan-fry in oil over medium heat,
turning until golden on all sides.

5. Heat the filling to 165°F (74°C), especially when using refrigerated leftovers. Serve with barszcz
or salad.

Contains wheat, milk and egg. These are rolled, breaded crépes rather than pastry parcels.
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POLISH - COMPANION LANGUAGE

Krokiety z miesem i grzybami

Serving illustration - presentation may vary

Krokiety - 8

Sktadniki

* Nalesniki: 1 szklanka maki, 2 jajka, 250 ml mleka, 125 ml wody, 1 tyzka roztopionego masta i 1/4
tyzeczki soli

* Nadzienie: 1 1/2 szklanki posiekanej ugotowanej wotowiny, 1/2 szklanki ugotowanych grzybéw,
1 cebula, 1 tyzka masta, sél i pieprz

* Panierka: 1 jajko roztrzepane z 2 tyzkami wody oraz 1 szklanka butki tartej

+ 2-3 tyzki oleju do smazenia

Przygotowanie

1. Wymieszaj sktadniki nalesnikéw. Odstaw na 20 minut do lodéwki, a nastepnie usmaz osiem
cienkich nalesnikéw.

2. Zeszklij cebule na masle. Dodaj ugotowang wotowine i grzyby, podgrzej, dopraw i lekko ostudz.
3. Roztdz nadzienie na nalesnikach. Zt6z boki do srodka i zwirn w zamkniete rulony.

4. Zanurz w jajku z wodg, obtocz w butce tartej i smaz na oleju na Srednim ogniu, obracajgc do
zrumienienia.

5. Nadzienie powinno osiggng¢ 74 °C, zwtaszcza gdy uzywasz resztek z lodéwki. Podawaj z
barszczem lub satata.

See the preceding English page for adaptation and allergen notes.
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CHAPTER 09 - WCE

Russian

Serving illustration - presentation may vary

Color and contrast

Beets, potatoes, pickles and herbs create vivid colors and contrasting textures.
Borscht also belongs to other regional traditions; its placement here indicates
the language of the paired recipe. Chilled salads require careful storage as well
as good seasoning.
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RUSSIAN - ENGLISH

Borscht

Serving illustration - presentation may vary

A hearty beet, cabbage and beef soup
Yield: 6

Ingredients

* 1 1b (450 g) beef for simmering, cubed

+ 8 cups water or beef stock

* 3 medium beets, grated

* 2 carrots, grated

* 3 potatoes, diced

* 1/2 small cabbage, shredded

* 1 onion, chopped and 2 garlic cloves, minced
+ 2 tablespoons oil

+ 2 tablespoons tomato paste

+ 1 tablespoon vinegar or lemon juice

+ Salt, black pepper and chopped parsley, to taste
* Sour cream, optional

Method

1. Simmer beef in water or stock until tender, about 1 1/2-2 hours. Skim as needed.

2. Soften onion and carrots in oil. Add beets, tomato paste, vinegar and a ladle of broth. Cook gently
for 10 minutes.

3. Add potatoes to the beef broth and simmer 10 minutes. Add cabbage and the beet mixture;
simmer another 15-20 minutes until all vegetables are tender.

4. Add garlic and seasoning, and warm for 2 minutes. Garnish with parsley and optional sour cream.

Contains milk only if served with sour cream. Borscht belongs to several regional culinary traditions; this is the version in the
Russian-language section.
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RUSSIAN - COMPANION LANGUAGE

bopLy

Serving illustration - presentation may vary

Borscht - 6

NHrpeaneHTbl

* 450 r roBAAMHbI ANS TyLLeHns, Kybrnkamm

* 2 11 BOObI UMM FrOBsHKbero bynboHa

* 3 cpegHue CBEKJIbl, HAaTépPTble

* 2 MOPKOBU, HaTépTble

* 3 kapTodenmHbl, Kybnkamm

* MNonoBrHa HeGOMbLLIOro KOYaHa KanycTbl, HALUMHKOBAHHAas
* 1 nykoBuUa 1 2 3ybunKa YeCHOKa, U3MeNlbYEHHbIe
* 2 CTOJIOBbIE JTOXKM Macna

* 2 CTOSI0OBbIE TOXKM TOMATHOW NacThbl

* 1 cTonoBas NOXKa yKcyca nnm JIMMOHHOIO COKa

+ Conb, nepew, 1 NeTpyLLKa No BKycy

* CMeTaHa no XenaHuwo

MpurotoBneHune
1. BapuTe roBagunHy B Boge unm 6ynboHe npu c1labom KuneHnmn go MarkocTu, npumepHo 1,5-2 vaca.
CHuManTe neHy.

2. ObxapbTe NyK 1 MOPKOBb Ha Macie. [lobaBbTe CBEKIY, TOMATHYIO NacTy, YKCYC 1 MONOBHUK BynboHa.
Tywnte 10 MUHYT.

3. Job6asbTe KapTodenb B 6ynboH ¢ MICOM 1 BapuTe 10 MUHYT. [ON0XKNTE KanyCTy U CBEKOJIbHYIO
cMechb; BapuTe ewwé 15-20 MUHYT 0 MSAFKOCTW OBOLLLEN.

4. lobaBbTe YeCHOK 1 NpPMNpPaBbl, NporpenTe 2 MUHYTbI. [ogaBanTe ¢ NETPYLUKOWN W1, MO XeNaHuto,
CMeTaHoMN.

See the preceding English page for adaptation and allergen notes.
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RUSSIAN - ENGLISH

Vinaigrette Salad
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Serving illustration - presentation may vary

A colorful beet, potato and pickle salad
Yield: 6

Ingredients
* 14 0z (400 g) beets
* 10 1/2 0z (300 g) carrots
* 14 0z (400 g) potatoes
+ 7 0z (200 g) sauerkraut, drained
* 7 0z (200 g) pickles, diced
+ 1 small onion, finely chopped
* 3 tablespoons vegetable oil

+ Salt and pepper, to taste

Method

1. Cook beets, carrots and potatoes until tender, preferably separately so the beets do not color
everything. Drain, cool and peel as needed.

2. Cut cooked vegetables into small, even cubes.
3. Combine vegetables, sauerkraut, pickles and onion. Dress with oil and season lightly.

4. Chill before serving. Taste before adding salt because sauerkraut and pickles already contain it.
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RUSSIAN - COMPANION LANGUAGE

BuHerpert

Serving illustration - presentation may vary

Vinaigrette Salad - 6

NHrpeaneHTbl
* 400 r cBEKNbI
* 300 r mopkoBH
* 400 r kapTOodens
+ 200 r oTkaToW KBaLLUEeHOW KanycTbl
* 200 r conéHbIx OrypLoB, Kybrkamu
* 1 HebonbLUaa NyKOBMLA, MENIKO Hape3aHHas
* 3 CTONIOBbIE JIOXKN pacTUTeNbHOro Macna

* Conb 1 nepew, No BKycy

MpurotoBneHune

1. OTBapuTe CBEKIY, MOPKOBb U KapTodenb A0 MAMKOCTH, XenaTenbHO oTaenbHo. Octyante 1 npu
HeobXoAMMOCTU OYUCTUTE.

2. HapexbTe BapéHble 0BOLLM HEGObLUNMN OAMHAKOBbIMY KybrKamu.
3. CoeanHnTe 0BOLLN, KanycTy, OrypLbl 1 JyK. 3arnpasbTe Mac/ioM 1 Cierka npurnpasbTe.
4. Mepep nogaden oxnaguTe. MNpobyrite canat nepep AobaBneHVeM CON: KanycTa 1 orypLbl yxe

COJIéHble.

See the preceding English page for adaptation and allergen notes.

WCE - WORLD CUISINE - 2026 76



RUSSIAN - ENGLISH

Olivier Salad

Serving illustration - presentation may vary

A chilled chicken, vegetable and egg salad
Yield: 6

Ingredients
* 3 potatoes and 2 carrots
* 4 eggs
* 7 0z (200 g) cooked chicken, diced
* 3 pickles, diced
* 1 can peas (about 1 1/2 cups), drained
* 1/2 cup mayonnaise, plus more if desired

+ Salt and pepper, to taste

Method

1. Cook potatoes and carrots until tender; cool, peel and dice. Hard-boil the eggs, cool promptly,
peel and dice.

2. Combine vegetables, eggs, cooked chicken, pickles and peas.
3. Fold in mayonnaise. Taste and season lightly.

4. Keep refrigerated and serve chilled. Return leftovers to the refrigerator promptly; do not leave
the salad out for an extended gathering.

Contains egg; check mayonnaise for other allergens. Chicken must already be safely cooked before it is added.
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RUSSIAN - COMPANION LANGUAGE

Canat onuBbe

Serving illustration - presentation may vary

Olivier Salad - 6

NHrpeaneHThbl
* 3 KapTodennHbl 1 2 MOPKOBH
* 4 anua
+ 200 r roToBOro KypuHoro Msica, Kybmkamm

* 3 CONéHbIX orypua, Kybnkamm

Okono 1 1/2 cTakaHa KOHCePBUPOBAHHOIO ropoLLKa 6e3 XNAKoCTn
* 1/2 cTakaHa MaroHe3a, Npu xenaHum 6onbLue

+ Conb 1 nepeL, Mo Bkycy

MpurotoeneHune

1. OTBapuTe KapTodenb U MOPKOBb [0 MSAFKOCTU, OCTYAMTE, O4YUCTUTE U HAapexbTe. Aiua cBapute
BKPYTY!0, ObICTPO OCTYANTE, OUNCTUTE U HAPEXbTE.

2. CoegmHNTe OBOLLM, SIKLLA, FOTOBYIO KypULLY, OrypLibl U FOPOLLEK.
3. AKKypaTHO BMeLLanTe MarnoHes. MNonpobynTe n cnerka npunpasbTe.
4. XpaHuTe B X0104UNbHUKE 1 NogaBanTe oxnaxaéHHbIM. OCTaTKu CBOEBPEeMEeHHO BepHUTe B

XONnoannbHUK.

See the preceding English page for adaptation and allergen notes.
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CHAPTER 10 - WCE

Spanish

Serving illustration - presentation may vary

Rice as a shared centerpiece

Arroz con pollo brings chicken, rice, vegetables and cilantro into one pot. This
Peruvian-inspired adaptation uses stock instead of beer. The liquid quantity
may vary with the rice and cookware, so learners practice observing as well as
following steps.
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SPANISH - ENGLISH

Arroz con Pollo

Serving illustration - presentation may vary

A Peruvian-inspired chicken-and-cilantro rice
Yield: 6

Ingredients

* 6 bone-in chicken pieces

* 3 cups long-grain rice, rinsed

* 5-6 cups low-sodium chicken stock, adjusted for the rice
* 1 onion and 1 bell pepper, chopped

+ 2 garlic cloves, minced

* 1 cup cilantro leaves, blended with 1/2 cup of the measured stock
* 2 carrots, diced and 1/2 cup peas

* 3 tablespoons oil

* 1 tablespoon aji amarillo paste, optional

+ 1 teaspoon ground cumin

+ Salt and pepper, to taste

Method

1. Season chicken. Brown it in oil in a large heavy pot, then remove to a plate.

2. Soften onion and pepper in the pot. Add garlic, optional aji paste and cumin. Stir in the cilantro
mixture.

3. Return chicken and add 2 cups of the measured stock. Simmer covered for 20 minutes.

4. Add rice, carrots, peas and the remaining stock. Cover and cook on low until rice is tender and
every chicken piece reaches 165°F (74°C), roughly 20-30 minutes more.

5. Add a little hot stock if the rice is still firm and the pot is dry. Rest covered 10 minutes before
serving. This WCE adaptation uses stock instead of beer.

The stock quantity may need adjustment for the rice variety, pot and chicken juices. Check texture and temperature rather
than relying on time alone.
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SPANISH - COMPANION LANGUAGE

Arroz con pollo

Serving illustration - presentation may vary

Arroz con Pollo - 6

Ingredientes
* 6 presas de pollo con hueso
* 3 tazas de arroz de grano largo, lavado
* 5-6 tazas de caldo de pollo bajo en sal, segun el arroz
* 1 cebollay 1 pimiento picados
+ 2 dientes de ajo picados
* 1 taza de hojas de cilantro, licuadas con 1/2 taza del caldo medido
+ 2 zanahorias en cubitos y 1/2 taza de arvejas
* 3 cucharadas de aceite
* 1 cucharada de pasta de aji amarillo, opcional
* 1 cucharadita de comino

* Sal y pimienta al gusto

Preparacion
1. Sazona el pollo y déralo en aceite en una olla grande. Retiralo a un plato.
2. Sofrie cebolla y pimiento. AAade ajo, aji opcional y comino, y luego la mezcla de cilantro.

3. Vuelve a poner el pollo y aflade 2 tazas del caldo medido. Cocina tapado a fuego suave 20
minutos.

4. Incorpora arroz, zanahoria, arvejas y el resto del caldo. Cocina tapado hasta que el arroz esté
tierno y cada presa alcance 74 °C, aproximadamente 20-30 minutos mas.

5. Si el arroz sigue firme y falta liquido, afiade un poco de caldo caliente. Deja reposar tapado 10
minutos. Esta adaptacion de WCE utiliza caldo en lugar de cerveza.

See the preceding English page for adaptation and allergen notes.
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CHAPTER 11 - WCE

Thai

!

Serving illustration - presentation may vary

Balance and freshness

Egg fried rice and green papaya salad invite comparison of warm and cool
dishes, crisp and tender textures, and salty, sour and sweet flavors. Fish sauce
and peanuts need clear allergen labeling. Compare the English and Thai
recipes while exploring the balance of flavors.
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THAI - ENGLISH

Thai-Style Egg Fried Rice

o

s

Serving illustration - presentation may vary

A vegetable-and-egg variation with jasmine rice
Yield: 4

Ingredients

* 3 cups cooked jasmine rice, chilled promptly after cooking
* 2 eggs

* 1/2 cup each diced carrot and peas

* 1 tomato, diced

* 3 garlic cloves, minced

+ 2 tablespoons oil

+ 1 tablespoon soy sauce

* 1 tablespoon fish sauce, optional

» 2 scallions, sliced

* Lime wedges and chili, optional

Method

1. Break up cold rice so the grains are loose. Have all ingredients ready before heating the pan.

2. Heat oil in a large wok or skillet. Stir-fry garlic briefly, then add carrot and peas and cook until
tender-crisp.

3. Push vegetables aside. Add beaten eggs and stir until set.

4. Add rice, soy sauce and optional fish sauce. Stir-fry until steaming hot throughout; previously
cooked rice should reach 165°F (74°C).

5. Add tomato and scallions for the final minute. Serve with lime and optional chili. Use extra soy
sauce to taste if omitting fish sauce.

Contains egg, soy and usually wheat in soy sauce; fish sauce contains fish. Use certified gluten-free sauce if needed. This
variation uses egg and vegetables; other fried rice preparations use different proteins.
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THAI - COMPANION LANGUAGE

v1Halvuaznn

N a4

Serving illustration - presentation may vary
Thai-Style Egg Fried Rice - 4
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See the preceding English page for adaptation and allergen notes.
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THAI - ENGLISH

Som Tam

Serving illustration - presentation may vary

Green papaya salad with lime and peanuts
Yield: 4

Ingredients
* 2 cups shredded green papaya
* 1/4 cup shredded carrot
* 1/4 cup green beans, cut short
+ 8 cherry tomatoes, halved
+ 2 garlic cloves
+ 1-2 fresh chilies, to taste
+ 2 tablespoons fish sauce, or a suitable vegetarian alternative
+ 1 tablespoon lime juice, plus more to taste
* 1 teaspoon sugar
* 2 tablespoons roasted peanuts
* 1/4 cup shredded cabbage, to serve

Method
1. Dissolve sugar in lime juice and fish sauce. Taste and adjust the balance.
2. Gently pound garlic and chili in a mortar. Add green beans and bruise lightly.

3. Add papaya, carrot, tomatoes and dressing. Toss and press gently so the flavors combine
without crushing everything.

4. Add peanuts just before serving. Serve with the cabbage alongside.

5. If you do not have a mortar, mince garlic and chili and toss firmly in a bowl. Different som tam
styles use different ingredients.

Contains peanuts and fish if fish sauce is used. Offer the cabbage as a crisp accompaniment.
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THAI - COMPANION LANGUAGE

dudiuzazno

Serving illustration - presentation may vary

Som Tam -4
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See the preceding English page for adaptation and allergen notes.
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CHAPTER 12 - WCE

Urdu

Serving illustration - presentation may vary

Bread, spice and everyday cooking

Naan, chicken tikka, vegetable curry, chicken curry and dal provide a sequence
of approachable cooking techniques. Chili levels are adjustable. Practice the
names of ingredients and cooking actions in Urdu as you prepare each dish.
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URDU - ENGLISH

Naan

Serving illustration - presentation may vary

Soft skillet flatbreads
Yield: 6 flatbreads

Ingredients
* 2 cups all-purpose flour, plus extra for rolling
* 1 teaspoon instant yeast
* 1 teaspoon sugar
* 1/2 teaspoon salt
* 1/2 cup warm milk
* 1/4 cup plain yogurt
+ 2 tablespoons oil
*+ 1-3 tablespoons warm water, only as needed
+ Melted butter, optional for finishing

Method

1. Mix flour, yeast, sugar and salt. Add milk, yogurt and oil. Add water a spoonful at a time only if
needed to form a soft dough.

2. Knead 8 minutes. Cover and let rise until roughly doubled, about 60-90 minutes.
3. Divide into six pieces and roll into thin ovals on a lightly floured surface.

4. Heat a heavy skillet over medium-high heat. Cook each naan for about 1-2 minutes per side,
until puffed and browned in spots; adjust heat so the inside cooks before the outside burns.

5. Brush with optional butter and serve warm. The dough should be soft but not a pourable batter.

Contains wheat and milk. Add water sparingly; flour absorbs liquid differently from one batch to another.
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URDU - COMPANION LANGUAGE

Serving illustration - presentation may vary

Naan - 6 flatbreads
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See the preceding English page for adaptation and allergen notes.
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URDU - ENGLISH

Chicken Tikka

Serving illustration - presentation may vary

Yogurt-marinated chicken with warm spices
Yield: 6

Ingredients
« 2 1/41b (1 kg) boneless chicken, cut into large cubes
* 6 tablespoons plain yogurt
* 1 tablespoon lemon juice
* 1 tablespoon oil
+ 1 1/2 teaspoons each ginger paste and garlic paste
* 1 teaspoon each garam masala and chili powder
*+ 1/2 teaspoon salt
* 1/4 cup chopped cilantro
*+ 1-2 green chilies, minced, optional

* 1 onion, cut into wedges, optional

Method

1. Mix yogurt, lemon juice, oil, ginger, garlic, spices, salt, cilantro and optional chilies. Coat chicken,
cover and marinate in the refrigerator for 2-12 hours.

2. Heat the oven to 425°F (220°C), or prepare a medium-high grill. Thread chicken and optional
onion onto suitable skewers.

3. Arrange on an oiled tray, or grill with frequent turning. Cook about 15-25 minutes, depending
on piece size and equipment.

4. Check that the center of every large piece reaches 165°F (74°C). Discard used marinade.

5. Serve with naan, salad and a separately prepared yogurt sauce if desired.

Contains milk. Adjust the chili to your preference and use a thermometer to check doneness.
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URDU - COMPANION LANGUAGE

Serving illustration - presentation may vary

Chicken Tikka - 6
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See the preceding English page for adaptation and allergen notes.
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URDU - ENGLISH

Cauliflower Curry

Serving illustration - presentation may vary

A warmly spiced vegetable curry
Yield: 4

Ingredients
* 1 medium cauliflower, cut into florets
* 1 onion, chopped
+ 2 tomatoes, chopped
+ 2 tablespoons oil
+ 2 teaspoons garlic paste and 1 teaspoon ginger paste
* 1 teaspoon each chili powder, garam masala and ground cumin
* 1 tablespoon ground coriander
* 3/4 teaspoon salt, or to taste
* 1/2 cup water, plus more as needed

* Chopped cilantro, optional

Method
1. Heat oil and soften onion for 5-7 minutes. Add garlic and ginger and stir for 1 minute.
2. Add tomatoes, spices and salt. Cook until the tomatoes soften and the mixture thickens.

3. Add cauliflower and water. Cover and simmer gently for 12-18 minutes, stirring occasionally and
adding a little water if needed.

4. When the cauliflower is tender but still holds its shape, remove the lid to reduce excess liquid.
Garnish with optional cilantro.
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URDU - COMPANION LANGUAGE

Serving illustration - presentation may vary

Cauliflower Curry - 4
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See the preceding English page for adaptation and allergen notes.
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URDU - ENGLISH

Chicken Curry

Serving illustration - presentation may vary

A tomato-and-onion curry for sharing
Yield: 6

Ingredients

* 31b (1.3 kg) bone-in chicken pieces

+ 2 onions and 2 tomatoes, chopped

* 4 tablespoons oil

+ 2 tablespoons garlic paste and 1 teaspoon ginger paste
+ 1/2 teaspoon each chili powder and turmeric

+ 1 teaspoon each ground coriander and cumin

* 1/4 teaspoon garam masala

* 1 teaspoon salt, or to taste

1-11/2 cups water
1/4 cup plain yogurt, optional
1 tablespoon chopped cilantro

Method

1. Heat oil in a large pot. Cook onions until golden, then add garlic and ginger and stir for 1 minute.
2. Add chicken, tomatoes, spices and salt. Stir for 5 minutes to coat the chicken.

3. Add 1 cup water, cover and simmer 25-40 minutes, turning the pieces occasionally. Add more water
if needed.

4. If using yogurt, whisk it smooth and stir in gently. Continue cooking until every chicken piece
reaches 165°F (74°C).

5. Adjust seasoning and sauce thickness. Sprinkle with cilantro and serve with rice or naan.

Contains milk if yogurt is used. Whisk yogurt before adding it so it blends smoothly into the sauce.
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URDU - COMPANION LANGUAGE

Serving illustration - presentation may vary

Chicken Curry - 6
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See the preceding English page for adaptation and allergen notes.
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URDU - ENGLISH

Masoor Dal

Serving illustration - presentation may vary

Red lentils with tomato, cumin and coriander
Yield: 4

Ingredients
* 1 cup red lentils, rinsed
* 3 cups water, plus more as needed
+ 2 tablespoons oil
* 1 onion, chopped
+ 2 tomatoes, chopped
* 1 teaspoon garlic paste
+ 1/2 teaspoon each chili powder, ground coriander and ground cumin
* 1/4 teaspoon turmeric
* 3/4 teaspoon salt, or to taste

* 1 tablespoon chopped cilantro

Method

1. Put lentils and water in a saucepan. Bring to a boil, skim if needed, then simmer 15-20 minutes
until soft.

2. Meanwhile, heat oil in a separate pan. Soften onion, add garlic and stir briefly.
3. Add tomatoes and spices. Cook 5-8 minutes until thickened.

4. Stir the tomato mixture into the lentils. Simmer together for 5 minutes, adding water to reach
the desired consistency.

5. Season with salt and finish with cilantro. Serve with rice or bread.

Red lentils soften quickly. Add water as needed for a thick dal or a lighter consistency.
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URDU - COMPANION LANGUAGE

Serving illustration - presentation may vary

Masoor Dal - 4
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See the preceding English page for adaptation and allergen notes.
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WORLD CULTURES & EDUCATION

Recipe index

Arroz con Pollo
Baked Kibbeh
Barszcz
Blanquette de Veau
Bolani

Borscht
Cauliflower Curry
Chicken Curry
Chicken Tikka
Chicken Yassa
Chickpea Falafel
Crépes

Egyptian Kofta
Fattoush

Ful Medames

Ginger-Pineapple Drink

Hummus

Iragi Dolma

Iraqi-Style Chicken Biryani

English recipe pages are listed. The companion-language version follows each recipe.
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WORLD CULTURES & EDUCATION

Recipe index - continued

Kabab Torsh
Koshary

Krokiety

Kunafa with Nuts
Macaroni Béchamel
Mahshi

Manakeesh

Masgouf, Oven Adaptation

Masoor Dal

Naan

Olivier Salad

Pierogi

Red Lentil Soup

Som Tam

Thai-Style Egg Fried Rice
Umm Ali

Uszka

Vinaigrette Salad

Walnut Chocolate Cake

English recipe pages are listed. The companion-language version follows each recipe.
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WORLD CULTURES & EDUCATION

A small kitchen glossary

English Arabic French Spanish
rice j)i riz arroz
salt Z‘L“ sel sal
water o eau agua
bread FES pain pan
mix s | mélanger mezclar
serve r":\:é servir servir

Build your own glossary

Choose another recipe. Add its name, three ingredients, two actions, and one texture word.
Compare with the companion-language page and check pronunciation with a proficient speaker.

Your cooking journal
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WORLD CULTURES & EDUCATION

Sources & learning notes

The recipe collection and serving photographs are retained from the WCE World Cuisine source
collection. Selected dish illustrations, including baked kibbeh, pierogi, and blanquette de veau, are
generated illustrations. Visuals are serving suggestions, not documentary records of a particular
kitchen.

The revised edition adds clearer learning activities, page navigation, updated WCE contact
information, and a new cover. Recipes and translations are educational preparations; regional
vocabulary and household methods vary.

Food handling references

USDA Food Safety and Inspection Service:
Safe Minimum Internal Temperature Chart
Leftovers and Food Safety

These references support the food handling notes; they are not endorsements of WCE or recipe-
specific testing. Check current guidance when planning food service for a group.

Questions and corrections

Share the recipe title, page number, and your suggested correction with DrE@mywce.org. WCE
welcomes clear, respectful feedback on language and cultural context.
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WORLD CULTURES & EDUCATION

About WCE & the editor

World Cultures & Education connects language, creativity, and cultural learning. World Cuisine
invites readers to cook thoughtfully, learn through action, and ask people about their own
traditions.

Dr. Wagih Elgohary, Ph.D., Ed.D., is an educator and artist with doctoral degrees in Organization
and Management and Instructional Leadership. His academic background also includes
Management and Leadership and Fine Arts.

His work brings teaching, leadership, art, and cultural awareness together. This book reflects that
interest in learning through meaningful everyday experiences.

Continue the conversation

Explore WCE language courses, cultural books, art, and immersion programs:
mywce.org
DrE@mywce.org

Navarre, Florida - Monterey, California - Cairo, Egypt
© 2026 World Cultures & Education
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A shared table.
A wider world.

WORLD CULTURES & EDUCATION

AA

Cook, compare, ask, and learn.

Explore 38 recipes through English and companion-language pages, from Egyptian and Levantine
favorites to dishes introduced through French, Polish, Russian, Spanish, Thai, Urdu, Dari, and Farsi.

A WCE educational cookbook by
Dr. Wagih Elgohary

mywce.org - DrE@mywce.org
Revised digital edition - 2026
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