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W E L C O M E  T O 
C O O K P E D I A

This cookbook is one of the 
products of a global event that 
has affected us al l .   As a result  of 
the Covid-19 pandemic we have 
al l  had to revise how we l ive and 
exist and adapt to changing 
times.  

One of the most excit ing and 
inclusive events as part of  the 
annual Féi le calendar is  the 
International Food Fayre.   This 
event involves the participation 
of our international community.  
Our society is  now a col lective 
of different cultures and 
traditions that only enriches the 
community in which we al l  exist .  
This book is a small  ref lection of 
some of those cultures,  and we 
feel  privi leged that they have 
shared with us some of their 

A celebration of the cul inary talents and tradit ions that 

exist  within our international  community.

Kevin Morrison
Community Engagement Manager
July 2020 

personal and culinary traditions.

Each year members of our 
newcomer community,  that 
includes refugees,  asylum 
seekers,  economic migrants, 
and European cit izens,  make 
a wide range of foods that are 
given to the public for f ree at 
the International Food Fayre.  

This year,  as part of  Virtual  Féi le , 
they are giving you this f ree 
cookbook as a gift .   You now have 
the knowledge to cook your own 
international culinary delights.  
To them we extend our utmost 
gratitude.   We would also l ike to 
thank The Executive Off ice NI , 
Good Relations Programme for 
their  support ,  and to our partner 
the Whiterock Children’s Centre.    
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N o o d l e s  w i t h  C h i c k e n

MONGOLIAN

Ingredients. Preparating the Noodles

For the noodles:

2 glasses of flour

Water

Pinch of salt 

1 tablespoon of oil

For the main:

400g chicken (breast or 

boneless tights) cut in pieces 

1 broccoli 

3 medium carrots

1 onion

Garlic (optional)

Kucharek (vegetable stock 

seasoning) 

Cooking oil

Salt and pepper to taste 

Add water gradually to plain flour and mix 

together. Be careful with water.

Knead the dough until soft. Dough mustn’t be 

too sticky.

Shape into a ball, cover and rest for 30 minutes.

When dough is ready, cut into two pieces. 

Roll it, until you have a large flat thin disk.

Repeat with second piece.  Now rub some oil 

onto both pieces of dough.  

Place on top of one another, and cut into long 

stripes.

Cover noodles with kitchen towel.

Preparation Times
40 minutes

Portion for
4 People

Serving Type
Savoury

Chicken and f reshly homemade noodles,  chicken and 

vegetables are al l  that exist in this dish f rom Deme, but it  is 

surprisingly tasty!   For a more traditional recipe use lamb.  

Ingredients Preparing the Noodles

For the noodles:

2 glasses of flour

Water

Pinch of salt 

1 tablespoon of oil

Add water gradually to plain flour and mix 

together. Be careful not to add too much water.

Knead the dough until soft. Dough mustn’t be 

too sticky.

Shape into a ball, cover and rest for 30 minutes.

When dough is ready, cut into two pieces. 

Roll it, until you have a large flat thin disk.

Repeat with second piece.  Now rub some oil 

onto both pieces of dough.  

Place on top of one another, and cut into long 

stripes.

Cover noodles  and rest with clean kitchen towel.

Preparation Time
40 minutes

Portion for
4 People

Serving Type
Savoury
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N o o d l e s  w i t h  C h i c k e n

MONGOLIAN

Now you have the homemade noodles prepared, 

t ime to start with the main.

Ingredients Preparing the Main

For the main:

400g chicken (breast or 

boneless tights) cut in pieces 

1 broccoli 

3 medium carrots

1 onion

Garlic (optional)

Kucharek (vegetable stock 

seasoning) 

Cooking oil

Salt and pepper to taste 

Whilst noodles are resting put the cooking oil 

onto the frying pan / wok 

Add chopped onion chicken and rest of the 

vegetables. 

Fry until tender. 

Add some water (approximately 200ml), and two 

to three teaspoons of Kucharek seasoning,  

Place noodles on top. 

Steam all together for about 20 minutes.

Before serving, divide noodles with a fork, whilst 

mixing in with the chicken and vegetables. 

Season to taste  

Cooking Time
20 minutes

Portion for
4 People

Serving Type
Savoury
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R u s s i a n  S a l a d

BASQUE

Despite being known as Entsalada Rusoa or Russian 

Salad,  and having it ’s  origins f rom Russia,  this is  a popular 

dish across many European countries, 

including being a real  favourite in Basque homes.

Ingredients

Prepare and Cook Vegetables

4 small potatoes

3 eggs

2 carrots

150g of frozen peas

Tin of sunflower tuna

3 scallions or half of a red 

onion

2/3 tablespoon of 

mayonnaise (to taste)

2 tablespoon of olive oil

1 tablespoon of vinegar

Salt / pepper

Green olives and / or pickled 

gherkins (Optional)

Boil the potatoes and carrots for 20-25 minutes until tender.  

Once cooled, peel.

Boil the eggs for 10 minutes. 

Once cooled, peel. 

Separately boil the frozen peas until cooked.  Drain and cool.

Finely chop olives and scallions.

Drain the tuna.

Time
40 minutes

Portion for
4 People
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R u s s i a n  S a l a d

BASQUE 

Did you know.. .  Russian Salad (Entsalada Rusoa) was originally invented 

by Lucien Olivier for a Moscow restaurant cal led Hermitage in 1860s. 

It  became very popular in Russia and can now be found in many 

restaurants across Europe

Prepare and Serve Salad

Cut potatoes, carrots and eggs into small cubes. 

Add to a salad bowl.

Add cooked peas, onions, olives, gherkins and tuna to the 

other ingredients. 

Mix well.

Add the olive oil and vinegar and taste.

Finally add mayonnaise to your preference. 

Taste your salad and add salt if needed.

This dish can be prepared in advance. Put it in the fridge so it 

is served cold.

Time
10 minutes

Portion for
4 People
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B y r e k

ALBANIAN

This is  a traditional pastry dish with leek and feta cheese, 

which would be eaten al l  year round in Albania. 

Ingredients.

Prepare and Cook Pastry

Prepare and cook leeks

1 packet of puff 

readymade pastry 

200g feta cheese 

(chopped)

100g butter (cut into 

cubes) 

2 leeks 

1 egg (for sealing pastry)

Sesame seeds 

Oil 

Salt / pepper 

Place baking sheet in a large baking tray. 

Place one sheet of pastry into the tray and 

pierce several times with a fork. 

Place cheese and leek mix onto the pastry. 

Place second sheet of pastry on top. 

Trim, slice and wash leeks thoroughly. 

Add the leeks to a pot of boiling water and cook 

until tender. 

Once cooked add cheese and butter, and mix 

well.

Time
30 minutes

Serving Portion for
6 People

Fold pastry around edges and seal with 

beaten egg.

‘Wash’ top of pastry with egg and sprinkle 

with sesame seeds.

Cook at 180c for approximately 15 minutes or 

until golden.   
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TOP LEFT:  Ingredients 

TOP RIGHT: Piercing the pastry with a fork prior 

to baking 

LEFT:  Sealing the pastry edges with egg wash

BELOW: Byrek served 
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Prepare Kadai Masala
   

Dry roast 1 ½ tablespoons coriander seeds, ¾ teaspoon fennel seed and 4 red chillies until crisp and 

aromatic 

Cool and powder them in a spice jar along with 1 ½ teaspoon of Garam Masala.

Add ¾ cup chopped tomatoes to a blender and puree. Tip: You can skip this step if u don’t mind using 

tomatoes directly 

Soak 10 cashew in warm water for 10 minutes. Drain.  To make a f ine smooth paste add 4 to 6 

tablespoons water and crush.

Cooking Time
50 minutes

Serving Portion for
4 People

K a d a i  C h i c k e n
INDIAN

This version of Kadai chicken is f rom the north of India, 

and involves uti l is ing many different spices to create a 

wonderful  dish that can be eaten with roti  or rice 

400g of boneless chicken 

¾ cup capsicums (or bell  peppers cubed)

½ cup onions (cubed and layers separated)

½ cup onions (f inely chopped)

¾ cup tomatoes (chopped & pureed) 

1 ½ tablespoons oil

1  red chill i  broken 

½ teaspoon cumin 

2 teaspoons ginger garlic paste 

½ teaspoon chill i  powder 

10 cashew nuts (or 3 tablespoons of cashew paste)

1 teaspoon kasuri methi (dried fenugreek leaves)

2 tablespoons coriander leaves 

1 ½ tablespoons coriander seeds 

4 red chill ies 

1 ½ teaspoons Garam Masala powder 

¾ teaspoon fennel seeds 

Preparation Time
15 minutes

Ingredients
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Serving Type
Moderately Hot

Cooking Kadai

Add 1 tablespoon of oi l  to a wok.   When hot ,  add 3/4 cup cubed capsicum and ½ cup cubed 

onions.   Fry for 2 minutes on high heat .   Remove 

In same wok heat 1  tablespoon oi l  on high heat and add 1  broken chil l i  and ½ teaspoon 

cumin.   Fry unti l  cumin starts to crack. 

Add ½ cup f inely chopped onions and f ry unti l  golden.

Add 2 teaspoons ginger garl ic paste .  Fry unti l  golden. 

Add chicken and f ry for 3 to 4 minutes.   Cover and cook for about 5 minutes. 

Add kadai masala,  turmeric and ¼ to ½ teaspoon red chil l i  powder.   Mix and f ry for 2 to 3 

minutes.

Add tomato puree,  cashew paste and salt .   Fry for several  minutes and then cover unti l 

chicken is cooked. 

Add sautéed onions and capsicums, continue to cook for 2 to 3 minutes.   Cook unti l  sauce 

has thickened. 

Take care not to overcook chicken.  Capsicum and onions should be crunchy 

Sprinkle crushed kasuri  methi and coriander leaves . 

Mix well  and rest for a few minutes before serving with rice or roti  (naan) 

K a d a i  C h i c k e n
INDIAN
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Seris comperio inatiocrem es-
sentius,  qua in tussa viri  se, 
vivenat L .  eo,  quam portin teres 
comnia? Palicaut inem. Cat , 
seres si l icaectum tus An Etrent 
video,  corum re,  que consultor 
quius,  C .  Eporet;  noste hintra 
L .  Seredep ecivastrus publius 
sena,  quideri  bullabent? Iviviu 
consciptime fatis horte medem 
dicus vi l is .  Quit? quam pulia ina, 
ne consu se me me consi l iam 
publice que peres consi l  hice-
ris Mae,  quam iam ia? Nihil  vid 

Am sula comanun 

terediem die quid 

Casti ,  nituide ndeff rei 

pubit acrum ocut 

aperivi  r t i l leg erave, 

non tam perfecus.

norum peris ,  potatius rei  catus 
et arit .  Fuiderena,  Palemquis 
oca moerma, se murbis ,  s inve, 
nost verudetrio et res faciem 
prae coena,  ta t ionterit  voc me 
faterum ora,  mandite larbitas 
est ex niu quiditalarte diterni 
mperess enteris issignat ,  neque 
auctudendio ego hora,  cae pub-
l iam Pato C.  Serevisque in tum 
nerfex sed con ne ademove-
hebus nost aut orurnum Rom-
neredem consul vidius,  niridi-
um pra,  is ,  quam urbi in vasta.

R E A L  M E N 
C O O K

YUNA LETALUHU  — AMERICAN CHEF
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Food is  our common 
ground,  a  universal 

experience

James Beard
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S z a r l o t k a

POLISH 

A traditional Polish apple pie that probably 

ranks as the Nation’s favourite.

Ingredients

Prepare Baking Tray 

3 glasses of f ine white flour

3/4 of glass of sugar

1 teaspoon of baking powder

250g butter 

Fine dried breadcrumbs 

(available from any Polish 

shops, or supermarkets with 

a Polish section) 

1 jar of Jabłka Prażone 

(roasted apples available 

from any Polish shop) (or 

alternatively 8 grated apples 

mixed with cinnamon)

3 egg yolks + 1 whole egg 

2 teaspoons of vanilla 

extract

Rub a large baking tray with butter.

Add dry bread crumbs and coat tray.

Time
60 minutes

Portion for
8-10 People



Preparing the pastry 

Sift  the f lour with baking powder into a large 

big bowl. 

Add sugar and vanil la extract . 

Add butter cut into pieces.  Mix with hands 

unti l  you reach the consistency of coarse 

breadcrumbs.  Add egg yolks and egg. Knead 

together unti l  soft .

After rol l ing,  cut a third of the pastry and place 

in a plastic bag in the f reezer.

Place the larger piece under a clean tea towel 

and rest for about 1  hour.  

Cooking the Szarlota 

After the resting,  rol l  the larger piece of pastry.

Place on the bottom of the baking tray. 

Add apples. 

Remove smaller piece of dough f rom f reezer 

and grate on top of the apples,  covering well

Bake for approx.  40 minutes at 180C checking 

occasionally 

S m a c z n e g o !
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P a s t i q o

ALBANIAN

Pastiqo is  a type of lasagne that would eaten mainly in the 

autumn and winter,  and a favourite of the kids! 

Ingredients

Prepare Spaghetti

250g of spaghetti 

4-6 eggs  

500ml milk 

200g feta cheese (cubed)

Cheddar cheese (grated)

100g butter (cut into cubes) 

Salt / pepper

Cook the pasta for 5 minutes until half cooked.  

Time
50 minutes

Portion for
6 People

Prepare and Cook Pastiqo
Mix the eggs with milk, feta cheese, salt and pepper. 

Drain the spaghetti and mix with the butter.

Mix thoroughly with the other ingredients and add to baking 

tray. 

Add grated cheddar to top. 

Cook at 180c for approximately 40 minutes or until golden.   
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C h i c k e n  &  R i c e
This spicey chicken dish is  a must for those who love a real 

kick to their  food.  

Serve with heaps of rice to al leviate the heat!  

Ingredients.

Prepare Chicken

Prepare sauce

3 cans plum 

tomatoes 

2 red peppers

1 scotch bonnet 

2 small onions

4 chicken thighs (cut 

into cubes)

1 large onion (chopped)

2 chicken stock cubes

1 tablespoon curry 

powder

1 tablespoon thyme

1 tablespoon salt

200ml oil 

Boil 4 chicken thighs (cut into cubes), 1 large 

chopped onion, 1 tablespoon curry powder, 

1 tablespoon thyme, 1 tablespoon salt with 

280ml of water and 2 chicken stock cubes for 

10 minutes.

Remove and drain.  Set aside 

Using a food processor or chopper, blend 3 cans 

plum tomatoes, 2 red peppers, 1 scotch bonnet 

chilli and 2 small onions.

Mix well.

Time
60 minutes

Serving Portion for
4 People

Heat 200 ml oil in a large pot until hot.

Add chopped ingredients and fry for 10 minutes 

until soft. 

Add chicken thighs and continue to simmer 

gently for 30 minutes. 

Season to taste 

Serve with boiled rice

NIGERIAN

Cooking Nigerian Chicken

Serving Type
Hot
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LEFT:  A blender l ike the ‘Magic Bullet ’  is  ideal for 
blending vegetables to make the sauce for the 
Nigerian dish 

RIGHT: Chicken thighs boil ing 
with the onions and spices

BELOW: Nigerian Chicken 
served with rice 
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P a t a t a  To r t i l l a

BASQUE

Great served as a pintxo (Basque snack with a sl ice of 

bread),  or serve with a salad for a more substantial  meal .  

A proper torti l la should be sti l l  runny in the middle! 

Ingredients

6-7 potatoes

5-6 eggs

1 green / red pepper 

(optional)

3 / 4 cups of olive oil 

(enough to cover the 

potatoes)

1 tablespoon of vinegar

Salt / pepper

Time
40 minutes

Portion for
4 People

Prepare vegetables

Peel the potatoes and clean. Dry and thinly cut in 1/4 inch 

slices.

Chop pepper

In a 10-12 inch frying pan add the olive oil over medium heat. 

There needs to be generous amounts of oil to cover your 

potatoes.  

Hint : to know when the oil is ready put a slice of potato in the 

pan, when it starts to sizzle add all the potatoes and pepper.  

You are basically boiling the ingredients in oil, not frying 
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P a t a t a  To r t i l l a

BASQUE

Cook vegetables

Cook potatoes and  peppers for approximately 10 

minutes until soft (not crisp), turning occasionally. 

Drain the potatoes and peppers and retain the oil. 

Hint : the cooled oil can be stored and used up to 3 

times 

Let the mix cool down.

Prepare Torti l la

In a bowl, crack and beat the eggs. 

Add the potatoes and peppers, mix well, and season to 

taste. 

Heat 1 tablespoon olive oil over  a high heat in a 

frying pan

When hot, add the mixture and cook it for 1 minute 

gently shaking the pan. 

Reduce low heat and cook for another 3-5 minutes 

With a rubber / wooden spoon make sure that the 

sides are loose. 

At this stage the tortilla should be taking its shape at 

the bottom, but the top will be runny.

Take a flat edge plate that is bigger than the pan.

Place plate over the pan and very quickly flip the 

tortilla. 

You now have the tortilla on the plate with the 

cooked side facing up.

Very gently slide the tortilla back into a high heat 

pan and cook it for another minute. 

Make sure you f ix and reseal the edges.

Cook it at low heat for another 2-3 minutes. 

When the tortilla feels f irm flip it back to the plate 

and serve.

Cooking the Torti l la
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S m o k e d  C h i c k e n  &  R i c e

PALESTINIAN

This intriguing dish involves smoking the chicken and rice 

once cooked with charcoal .   A simple but effective way of 

adding new flavours to the meal .

Preparing the Chicken

1 whole chicken

1 onion

1 chicken stock cube

Half cinnamon stick

4/5 cloves 

4/5 cardamom pods

2 bay leaves

1 chicken stock cube

Half teaspoon curry powder

1 teaspoon paprika 

1 teaspoon coriander

Cup of almonds (blanched 

and peeled)

1 teaspoon black pepper 

1 teaspoon ground cumin

2 teaspoons kabsah spice

3 clove garlic 

1 half teaspoon tomato 

paste 

Basmati rice

2 Charcoal pellets for 

smoking food 

Put the chicken,  1 onion, 1 chicken stock, half cinnamon stick, 

4/5 cloves, 4/5 cardamon pods, 2 bay leaves, 1 chicken stock 

cube in a pot and boil for 1 hour. 

When cooked strain and keep stock to cook rice.

Time
1 hour 35 minutes

Serves
4 People

Ingredients

Roasting the Chicken

Mix together half  teaspoon curry powder,  1  teaspoon paprika,  1  teaspoon coriander,  1  teaspoon 

black pepper,  1  teaspoon ground cumin,  2 teaspoons kabsah spice,  3 cloves garl ic ,  1  half 

teaspoon tomato paste and divide in half .  Set aside.

Mix half  the spices with 1  tablespoon of ol ive oi l  and baste chicken. Cook uncovered in the oven 

for 1  hour at 180 degrees.
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Cooking the Rice 

Use the rest of  spice mix to cook rice.  Add your spice mix and rice to the stock and cook unti l 

ready.  Drain.  

Fry almonds  

Gentle f ry the pre-blanched almonds in some hot ol ive oi l .   Strain and set aside. 

Smoke the Chicken and Rice 

Place the chicken on top of the rice and cover with some tin foi l  and smoke using charcoal for 

about 15 minutes.   (Heat charcoal f irst ,  set into a t in foi l  ‘cup’  and place on top of the rice.   Then 

add 2-3 drops of oi l  and seal .   See page 33)

Carve chicken and serve with rice garnished with f ried almonds. 

27



B a c o n ,  C a b b a g e  &  P o t a t o e s
A popular traditional recipe used throughout the Travell ing 

Community.   A great home cooked dinner,  particularly good 

for large famil ies,  especial ly on a cold winters night .  

Ingredients

Prepare and Cook Cabbage

Cook Gammon /  Ham Joint

1 Large gammon or 
ham joint 
1 Cabbage 
8-10 Potatoes 
Butter
Salt / pepper

Cut cabbage into small pieces.

When meat is cooked, remove from pot.

Add knob of butter to the stock and add 

cabbage.

Cook until tender. 

Add meat to a large pot of cold water.

Bring to the boil, then lower heat and cook. 

Cooking times vary but typically 1 hour to 1.5 hours.

 

Prepare and cook potatoes 

Peel potatoes and cut into halves.

Boil until soft. 

Time
1 hour 45 minutes

Serving Portion for
4-5 People

Slice meat and add with potatoes on top of 

cabbage and gently heat through for 10 / 15 

minutes.

Serve with more butter and salt and pepper to 

taste.

IRISH

Serving

Serving Type
Savoury
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P i s t a c h i o  C o o k i e s

PERSIAN

A very simple recipe.   Throw your mix together,  put into the oven and less 

than 15 minutes later,  you wil l  have a real  treat to round off  any of the great 

meals served up in this book! 

Ingredients

100g Ground almonds

100g Pistachios

90g Caster sugar

1 tablespoon honey

1 Egg white

Zest of 1 lemon

2 tablespoons icing sugar to dust 

Preparation 

Preheat oven to 160c

Blitz the pistachios in a blender, retaining some whole to 

decorate the cookies.

Whisk egg white until soft peaks form. 

Combine ground almonds, sugar, egg white, lemon zest and 

honey.

Mix well. 

Time
25 minutes

Makes
10-12 Cookies

Baking the Cookies

Line a baking tray with parchment paper.

Take 1  tablespoon of the mixture and rol l  into small  bal ls .

Place on the parchment paper and gently press to f latten out .

Bake for 15 minutes,  checking occasionally.

Decorate with whole pistachio and dust with icing sugar. 

Garnish with lemon zest 
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Author ’s Note and Acknowledgements
This was one of the most challenging, and rewarding projects I  have undertaken.  
One of the more unusual challenges was as a result  of  Covid-19,  and the necessity of 
exercising safe social  distancing measures.   Whilst this presented some diff icult ies, 
our production team and contributors were very discipl ined and worked well  within 
these new restrictions.  

Working with our ‘ newcomer ’  community was educational ,  fun,  excit ing,  and 
enlightening.   I  feel  a real  privi lege being able to have spent t ime with al l  of  the 
contributors to this book.

So many people enabled this project to be successful .   From staff  at the Whiterock 
Children’s Centre,  in particular Aleks,  Ihintz,  Maura and Deirdre,  to al l  the 
contributors,  Demie,  Richard,  Randa,  Lariba,  Tiam, the Travell ing Community,  and 
Ida.  Their  efforts ,  the passion they have for their  culture and their  culinary traditions 
are inspirational . 

I  hope you enjoy the recipes that these members of our community have shared 
with us.   Whilst I  too wil l  miss the International Food Fayre,  I  am delighted that 
we now have this book as a resource to make some of the great recipes that are 
normally presented on the day.   
  
Conor Kennedy 
July 2020 
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