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“Doing work that matters is all I have
ever wanted.”

,Sd fac lucruri care conteazd e tot ce
mi-am dorit vreodata.”

the importance of culinary arts projects

“Culinary arts projects teach students food preparation skills, safe food

handling, increase creativity, give them a confidence boost, exposure to
healthy foods and provide the motivation needed to continue cooking at
home.”

importanta proiectelor culinare

,Proiectele culinare 1i ajuta pe elevi sa-si insuseasca tehnici de preparare
a produselor alimentare, de manipulare a acestora in conditii de
siguranta, le ofera stima de sine, contact direct cu alimente sdandtoase si

= n

le furnizeaza motivatia necesara pentru a continua sa gateasca acasa.

Chef ZIAD ATIYA



INTRODUCTION

Between 29t January - 5% February 2016,
loan C. Stefdnescu Technical College, lasi,
Romania together with Z. Atiya Group Chef
Association, Haifa, Israel, launched an
extracurricular activities project entitled
ART OF COOKING. One of its major outcomes
is this recipe book, in which Chef Ziad Atiya
with students described various food
preparation techniques, decoration methods
and ways of presenting dishes to the
customer.

During the culinary workshop, the
participants used Romanian products,
combined with diverse local and imported
spices, which were bought by the competing
mixed teams (Romanian-Israeli), according
to the recipe and the chosen daily theme.

At the end of the project, the Romanian and
Israeli participants, teachers and qualified
trainers, displayed before special guests a
culinary arts exhibition.

INTRODUCERE

in perioada 29 ianuarie - 05 februarie 2016,
Colegiul Tehnic loan C. Stefdnescu, 1asi,
Romadnia in parteneriat cu Z. Atiya Group Chef
Association, Haifa, Israel, a lansat proiectul
ARTA CULINARA, in urma ciruia a rezultat
aceasta carte de retete, in care Chef Ziad
Atiya, impreuna cu elevii liceului au descris
tehnici de pregdtire a alimentelor, metode de
ornare-decorare si moduri de prezentare a
preparatelor catre client.

in cadrul atelierului culinar, s-au utilizat
materii prime autohtone de calitate,
combinate cu variate condimente romanesti
si de import, acestea fiind achizitionate de
echipele mixte (romano-israeliene), in
functie de reteta aleasa de competitori din
tema propusa.

La finalul proiectului, cursantii impreuna cu
profesorii si maistrii instructori romani si
strdini, au realizat o expozitie gastronomica
in care s-au etalat sortimentele de preparate,
la eveniment participand invitati de seama.



The book comprises a glossary of cooking Cartea contine un glosar de termeni specifici

terms, basic processing techniques, bucatariei, tehnici de prelucrare primarsg,
kitchenware and equipment and ustensile si utilaje necesare in gastronomie
international recipes carefully selected by
Chef Ziad Atiya to celebrate the
semicentennial of loan C Stefdnescu

Technical College, lasi.

si retete cu specific international, selectate
de Chef Ziad Atiya in cinstea sarbatoririi
semicentenarului Colegiului Tehnic loan C.
Stefdnescu, lasi.

Z. Atiya Group Chef Association Colegiul Tehnic loan C. Stefdnescu
Haifa, Israel lasi, Romania




Chapter 1

Cutting techniques

[French bru:n'wa:z] Brunoise
Small cubes (3 mm X 3 mm X 3 mm). Fit for vegetables.
(used in soups, potato salad, etc.)

[French dzu:lr'en] Julienne
Equal-sized strips of vegetables (Dimensions: 3 mm X 3 mm X 6 cm).
Fit for salads, soups, stir fry, pies and pastries.

[French [ife'na:d] Chiffonade
Cutting technique for aromatic herbs and leafy vegetables into thin strips,
such as cabbage, lettuce, spinach, basil, etc.

[French e1 mé&'se] Emincé

Cutting technique for vegetables and meat. Cutting the vegetable into thin slices, to match its
original shape (for example, cutting the carrots into ring-like slices).

Large onions are cut in half before using this technique.

[French batone] Batonnet
Technique for cutting hard vegetables into finger-like shapes, 6 mm X 6 mm X 6 cm.
Fit for stir fry.

[French kareg] Carré (Large Dice)
Cutting technique for cheese, meat and vegetables (2 cm X 2 cm X 2 cm).
Fit for salads, goulash, vegetable skewers, etc.

[French hafe] Haché (Chopped)
Cutting technique mostly used with aromatic herbs
- parsley, dill, coriander, chives, thyme, arugula, etc.

Capitolul 1

Tehnici de taiere

Brunoise
Tehnicd folositd pentru tdierea legumelor in cuburi mici (3 mm X 3 mm X 3 mm).
(addugate la supe, salata de cartofi, etc.)

Julienne

Mod de tdiere a legumelor sub formd de betisoare sau fasii egale (Dimensiuni: 3 mm X 3
mm X 6 cm). Tehnicd utilizatd pentru salate, supe, stir fry (prajire la foc iute
amestecand constant si rapid), pldcinte si produse de patiserie.

Chiffonade
Tehnicd de tdiere pentru plante aromatice sau legume cu frunze, in fasii lungi si subtiri,
cum ar fivarza, salata verde, spanacul, busuiocul, etc. 4

Felii subtiri

Metodd de tdiere pentru legume si carne. Tdierea legumelor se face in felii subtiri,
pdstrdnd forma legumei (de exemplu, tdierea morcovilor in formd inelarad).
Cepele mari sunt tdiate in jumdtate inaintea folosirii acestei tehnici.

Bastonas
Tehnicd de tdiere a legumelor tari in formd de bastonase, 6 mm X 6 mm X 6 cm.
Utilizatd pentru stir fry.

Cuburi mari
Tehnicd de tdiere pentru brdnzeturi, carne si legume (2cm X2 cm X 2 cm).
Utilizatd la prepararea salatelor, gulasului, frigdruilor de legume, etc.

Tocare marunta
Tehnicd de tdiere folositd in principal pentru ierburi aromatice
- pdtrunjel, mdrar, coriandru, arpagic, cimbru, rucold, etc.



Chapter 2

Basic processing

[French mi:z b 'plas] .Mise en place. Preparations before cooking

[French bu kel ga:'ni] Bouquet Garni (Garnished Bouquet)
Bundled aromatic herbs for soup, stock, stews.
Sometimes root vegetables, such as carrots, leek and celery are included in the bouquet.

[French 'mia,pwa:] Mirepoix
A mixture of sautéed chopped vegetables - onion, carrot, leek and celery -
used as flavor base for a variety of dishes or as garnish.

[French on3 pike] Qignon Piqué (Pricked Onion)
Pricking the whole onion with bay leaves using cloves as tacks.
Mainly used for white liquids and sauces.

[French tomat k3kase] Tomate Concassé
A tomato soaked in hot water and cleaned from the skin and seeds, chopped.

[French diik-'sel] Duxelle
A finely chopped mushroom and onion purée
with added salt, pepper and chopped parsley, used as stuffing or garnish.

[French pexysijad] Persilliade
Fry chopped garlic in olive oil, then add "tomate concassé" cut "brunoise” style.
After frying, add chopped parsley "haché" and coarse salt.

Filleting Fish
Start a cut from the tail and work up the fish following the backbone.
Use a good sharp filleting knife. Skin the fillet fish and leave it free from bones.

Capitolul 2

Tehnici de prelucrare primara

Mise en place. Pregatirea procesului de gatit

Buchet garni (fr. ,garnisit”)
Buchet de ierburi aromatice folosit pentru supe, ciorbe, tocane.
Puteti include in acest amestec si rdddcinoase, ca de exemplu morcovi, praz si telind.

Mirepoix
Amestec de legume tdiate si sotate- ceapd, morcov, praz si telind - folosite ca baza
pentru o varietate de preparate sau ca garniturd.

Ceapa intepata
Ceapd intreagd invelitd in foi de dafin, in care se inteapd cuisoare. 5
Cu precddere pentru fonduri albe si sosuri.

Rosie Concassé (fr. ,aliment zdrobit/tdiat cu un cutit la dimensiunile dorite”)
Rosie inmuiatd in apd fierbinte si curdatatd de pielitd si seminte, tdiatd cubulete.

Duxelle
Preparat culinar cu aspect de pastd, obtinut din ciuperci si ceapd, la care se adaugd
sare, piper si pdtrunjel tocat mdrunt, folosit ca umpluturd sau garniturd.

Persilliade (fr. ,patrunjel”)
Prdjiti usturoi mdruntit in ulei de mdsline, apoi addugati ,rosie concassé”, tdiatd in
maniera ,brunoise”, Dupd prdjire, addugati pdtrunjel tocat mdrunt si sare grunjoasd.

Filetarea pestelui

Faceti o incizie micd langd sira spindrii si tdiati fileul pand la coadd. Schimbati directia,
prinzdnd coada pestelui si tradgdand cutitul in sus dinspre coadd cdtre cap. Aveti nevoie
de un cutit cu lama ascutitd, subtire si flexibild. Inldturati sira spindrii, coada si capul
pestelui si oasele ramase in bucadtile de file.



Tied Grilled Chicken

Rub the chicken with coarse salt, pepper, thyme and two finely minced garlic cloves.
Butter the chicken and tie it.

Keep in the oven at 250 degrees C for 10 minutes

and then another 50 minutes at 180 degrees C.

Cutting the chicken into parts
If you do not want to roast or grill a whole chicken at once, you need to cut it
into individual parts before you cook it (breast halves, drumsticks, wings, etc.).

Cooked Garlic

(E.g. spread over bread or steak) In a pan, place whole garlic cloves, olive oil, ground pepper,
thyme, coarse salt, brown sugar and balsamic vinegar. Mix everything together and place in
the oven between 150-180 degrees C for half an hour or until the garlic softens.

Marinade
A mixture of seasoned liquids in which food (meat, fish, vegetables) is soaked before cooking,
to enrich its flavor or to soften it. Made of different ingredients - oil, wine, spices, herbs, etc.

Croutons
Sliced and diced white bread, spinkled with olive oil, salt and pepper,
oregano, garlic, baked in an oven at 120 degrees C until golden.

Coating

A layer spread over a surface (raw meat, fish, vegetables) for protection or decoration.
-Natural

-Parisian: flour and egg

-English: flour, egg and bread crumbs

Beer Batter
2 eggs, separated and whipped
1 % cup of beer

1 cup of flour
Salt

Pui la grill legat

Frecati puiul ce urmeazd a fi preparat cu sare grunjoasd, piper, cimbru si doi cdtei de
usturoi pisati. Ungeti puiul cu unt si legati-1.

Mentineti la cuptor 10 minute la 250°C si apoi incd 50 de minute la 180°C.

Transarea puiului
Dacd nu doriti sd preparati un pui intreg, aveti nevoie sda-1 transati in bucadti
(piept, copane, aripi, etc.)

Usturoi gatit

(de exemplu, pentru ungerea pdinii sau a fripturii) Intr-o tigaie, asezati cdtei de usturoi
intregi, ulei de mdsline, piper mdcinat, cimbru, sare grunjoasd, zahdr brun si otet
balsamic. Amestecati toate elementele si puneti-le in cuptorul incalzit la 150-180°C timp
de jumadtate de ord sau pdnd la fragezirea usturoiului.

Marinata 6
Un amestec de lichide condimentate, utilizat pentru aromatizarea sau frdagezirea
mdncdrii (carne, peste, legume). Compus din ingrediente diverse - ulei, vin, condimente,
ierburi, etc.

Crutoane
Pdine albd feliatd si tdiatd in cuburi, stropite cu ulei de mdsline, presdrate cu sare §i
piper, oregano, usturoi si coapte in cuptor la 120°C pdnd la rumenire.

Crusta

Aplicarea unui strat de protectie sau pentru decorare peste alimente neprelucrate.
-Naturald

-Pariziand: fdind si oud

-Englezeasca: fdind, ou si pesmet

Aluat de bere

2 albusuri, 2 galbenusuri, bdtute separat
1 % ceascd bere

1 ceascd fdind albd de grdu

Sare



Tempura Batter

1 cup white flour

% cup corn flour

1 % cup cold soda water
Salt

Liquids

White Chicken Broth
700 g chicken bones

3l water

Onion (B.G. - bouquet garni)
Carrots (B.G.)

Celery (head) (B.G.)

2 bay leaves

2 English peppers

DIRECTIONS

Place the bones into water. Refrigerate for about 30 minutes.

Place the stockpot over a high flame and boil.

Add the Bouquet Garni, the bay leaves and the English peppers.

Lower the flame and let it stew between 1 h % to 2 hours.

Filter and boil again for a second time to maximize flavor and avoid sourness.

White Vegetable Broth
3lwater

1 onion

1 celery

1 carrot

1 parsley root

1 leek

100 ml soy oil

2 English peppers

2 bay leaves

DIRECTIONS

Stir fry the vegetables for 2-3 minutes.

Add water, then boil.

Lower the flame, add the bay leaves and the English peppers.

Cook over low heat between 45-50 minutes.

Filter and boil again for a second time to maximize flavor and avoid sourness.

Aluat tempura

1 ceascd fdind albd de grdu

¥ ceascd fdind de porumb

1 % ceascd apd minerald rece
Sare

Lichide

Supa clara alba de pui

700 g oase de pui

3L apd

Ceapd (buchet garni)

Morcovi (buchet garni)

Telind (rdddcind) (buchet garni)
2 foi de dafin

2 boabe de ienibahar

INSTRUCTIUNI

Puneti oasele in apa. Tineti la frigider aproximativ 30 de minute.

Puneti oala de supa pe foc mare si fierbeti.

Adaugati buchetul garni, frunzele de dafin si boabele de ienibahar.

Micsorati focul si lasati supa sa fiarba la foc mic intre o ora si jumatate si doua ore.
Strecurati si fierbeti supa din nou pentru maximizarea aromei si evitarea gustului
acru.

Supa clara alba de legume
3L apd

1 ceapd

1 telind

1 morcov

1 rdddcind de pdtrunjel
1praz

100 ml ulei de soia

2 boabe de ienibahar

2 foi de dafin

INSTRUCTIUNI

Caliti legumele timp de 2-3 minute.

Adaugati apa, apoi fierbeti-le.

Micsorati focul, adaugati frunzele de dafin si boabele de ienibahar.

Gatiti la foc mic intre 45-50 minute.

Strecurati si fierbeti supa din nou pentru maximizarea aromei si evitarea gustului
acru.



Liquids and Sauces

Brown Meat Stock
800 g chicken meat and bones, chopped
1 onion (mirepoix)
1 carrot (mirepoix)
1 celery (mirepoix)
1 cup tomato sauce
3l water

200 ml red wine

2 English peppers

2 bay leaves

100 ml soy oil

DIRECTIONS

Heat the oil and fry the chopped chicken parts until brown and take out.
Add the mirepoix and fry until golden.

Add the tomato sauce and cook for 2-3 minutes.

Add the wine, then the chicken.

Add water, then the bay leaves and the English peppers.

Lower the flame and cook between 2h % to 3 hours.

Filter and boil again.

White Fish Stock
1l water

4 white-fleshed fish
1 onion (B. G.)

1 carrot (B.G)

1 celery (B.G)

1 lemon

200 ml of white wine
2 English peppers

2 bay leaves

DIRECTIONS

Boil the ingredients all together except the fish, for 20 minutes.
Add the fish and cook over low heat for 20 more minutes.
Filter and boil again.

Lichide si sosuri

Fond brun din carne
800 g carne si oase de pui, tdiate bucdti
1 ceapd (mirepoix)

1 morcov (mirepoix)

1 telind (mirepoix)

1 ceascd sos de rosii
3L apd

200 ml vin rosu

2 boabe de ienibahar
2 foi de dafin

100 ml ulei de soia

INSTRUCTIUNI
Incingeti uleiul si prajiti bucatile de pui pani cand devin maronii,
apoi scoateti-le din tigaie.

Adaugati mirepoix-ul (ceapa, morcovul si telina) si rumeniti-1 pana devine auriu.

Adaugati sosul de rosii si fierbeti 2-3 minute. Adaugati vinul, apoi puiul.
Adaugati apa, apoi frunzele de dafin si boabele de ienibahar.

Micsorati focul si fierbeti intre doud ore si jumatate si trei ore.
Strecurati si fierbeti din nou.

Fond alb din peste

1L apad

4 pesti cu carne albd

1 ceapd (buchet garni)
1 morcov (buchet garni)
1 telind (buchet garni)
1 ldmaie

200 mlvin alb

2 boabe de ienibahar

2 foi de dafin

INSTRUCTIUNI

Fierbeti impreuna toate ingredientele in afara de peste, timp de 20 de minute.
Adaugati pestele si gatiti Inca 20 de minute la foc mic.

Strecurati si fierbeti din nou.
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Sauces based on Demi-Glace ['demiglas]

Shallot and Red Wine Sauce
¥ cup sweet red wine

% cup demi-glace

%% cup shallot onion, brunoise
Salt, pepper

Butter/oil

Fresh thyme

2 tablespoons brown sugar

DIRECTIONS
In a small amount of oil/butter, fry the shallot onions and the thyme,
add the sugar, the herbs, wine and liquids. Boil and slightly condense.

Mustard Sauce

1 cup demi-glace

% cup red wine

1 tablespoon sugar
Salt, pepper

2 tablespoons mustard
Olive oil

Y4 cup sweet cream

DIRECTIONS

In a pot/pan, add oil and lightly fry the mustard.

Add the sugar and open with the wine and the demi-glace.
Boil and slightly condense, then refine with sweet cream.

Pepper Sauce

1 cup demi-glace
% cup red wine

1 tablespoon sugar
Salt, pepper

Olive oil

Y4 cup sweet cream

DIRECTIONS

In a pan/pot, heat the oil and slightly fry the pepper.

Add the sugar and open with the wine and the demi-glace.
Boil and slightly condense, then refine with sweet cream.

Sosuri pe baza de demi-glace (sos brun/sos spaniol)

Sos cu ceapa esalota si vin rosu

¥ ceascd vin rosu dulce

¥ ceascd demi-glace

¥ ceascd ceapd esalotd, tdiatd brunoise
Sare, piper

Unt/ulei

Cimbru proaspdt

2 linguri zahdr brun

INSTRUCTIUNI

Intr-o cantitate mica de ulei/unt, prajiti cepele esalote si cimbrul,
adaugati zaharul, ierburile, vinul si lichidele. Fierbeti si reduceti usor.
(prin reducerea unui sos, apa/lichidul se evapora si sosul se ingroasa)

Sos cu mustar

1 ceascd demi-glace

¥ ceascd vin rosu

1 lingurd zahdr

Sare, piper

2 linguri mustar

Ulei de mdsline

Y ceascd smantdnd dulce

INSTRUCTIUNI

Intr-o cratiti/tigaie, adaugati ulei si prajiti usor mustarul.
Adaugati zaharul si diluati cu vinul si sosul demi-glace.
Fierbeti si reduceti usor sosul, apoi rafinati cu smantana dulce.

Sos cu piper

1 ceascd demi-glace

¥ ceascd vin rosu

1 lingurd zahdr

Sare, piper

Ulei de mdsline

Y ceascd smantdnd dulce

INSTRUCTIUNI

Intr-o cratiti/tigaie, incalziti uleiul si prajiti usor piperul.
Adaugati zaharul si diluati cu vinul si sosul demi-glace.
Fierbeti si reduceti usor sosul, apoi rafinati cu smantana dulce.



Mushroom Sauce

1 onion, émincé

10 mushrooms, émincé
Oil/butter

1 cup demi-glace

Y cup white/red wine
Salt, pepper, thyme

Y4 cup sweet cream

DIRECTIONS

In a pan, heat the oil and fry the onions, add the mushrooms and a handful of thyme
and open with the wine. Add the demi-glace and boil.

Lower the flame, condense and refine with sweet cream.

[French ru:] Roux

Ratio of 1:1 between butter/oil and flour. Used to thicken the sauces and soups.
White Roux - the same ratio between fat, flour and liquid (milk).
Golden/Blond Roux - cooked the same way; the cooking time is longer.
Brown Roux - cooked at a higher temperature; constant stirring.

[French va'lu:tei] Velouté
(sauce thickened with golden roux, using white stock from fish, chicken or veal
instead of milk)

[French Ii'eizon] Liaison - cream, egg yolk, butter
(thickening agent of a sauce reaching 60-70 degrees C, based on egg yolks)

[French 'beifamel] Béchamel Sauce
1l milk (1/3 cold + 2/3 hot)

60 g butter

80 g white flour

Salt, ground white pepper

1 onion, diced

Aromatic herbs

DIRECTIONS

In a pot, melt the butter, add the flour and mix well until all the flour is dissolved.

Add the aromatic herbs, opening with 1/3 cold liquid and add the rest of the hot liquid.
Add the diced onion and cook over low heat while stirring, for approximately 18 minutes.
Taste and add the Liaison according to temperature.

Sos de ciuperci

1 ceapd, felii subtiri

10 ciuperci, felii subtiri
Ulei/unt

1 ceascd demi-glace

Y ceascd vin alb/rosu
Sare, piper, cimbru

% ceascd smdntdnd dulce

INSTRUCTIUNI

Intr-o tigaie, incingeti uleiul si prajiti ceapa, adiugati ciupercile si cimbrul
si stingeti cu vinul. Adaugati sosul demi-glace si fierbeti.

Micsorati focul, reduceti sosul si rafinati-1 cu smantana dulce.

Roux (rdantas)

Raport de 1:1 intre unt/ulei si faina. Utilizat 1a ingrosarea sosurilor si supelor.
Roux alb - acelasi raport intre grasime, faina si lichid (lapte).

Roux auriu/blond - se prepara prin acelasi procedeu; timp de gatire mai lung.
Roux rumen/brun - gitit la o temperatura mai mare; se amesteca continuu.
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Velouté
(sos preparat din rantas auriu, cu adaos de fond alb de peste, pui sau vitel
in loc de lapte)

Liaison - smantang, galbenus de ou, unt
(tehnica de finisare a sosurilor care au atins temperatura de 60-70°C; galbenusul de
ou este folosit ca agent de ingrosare)

Sos Béchamel

1L lapte (1/3 rece + 2/3 fierbinte)
60 g unt

80 g fdind albd de grdu

Sare, piper alb mdcinat

1 ceapd tdiatd cubulete

lerburi aromatice

INSTRUCTIUNI

Intr-o cratiti, topiti untul, adiugati fiina si amestecati bine pana cand toati fiina s-a
dizolvat (veti obtine un rantas de culoare galben pal). Addugati ierburile aromatice,
diluand cu 1/3 lapte rece si adaugati restul laptelui fierbinte. Adaugati ceapa taiata
cubulete si gatiti aproximativ 18 minute la foc mic, amestecand in acelasi timp.
Gustati si adaugati liaison-ul in functie de temperatura.



Mushroom Curry Béchamel

1 onion, émincé

10 champignon mushrooms, cut into fourths
Salt, pepper, curry

A bunch of coriander, chopped

1 % cup béchamel (1/3 from the recipe)

A little oil

DIRECTIONS

Into a hot pan, pour a little amount of oil and cook the onions until they have reached a
golden color. Add the mushrooms and slightly toss. Then the béchamel.

Stir and taste while adding the coriander. Serve hot.

You can add cooked chicken breast and coconut milk.

Decorate with a crisp slice of coconut.

Compound Sauces

Mayonnaise

5egg yolks

800 ml oil

Salt, a pinch of sugar

1 tablespoon mustard

2 tablespoons vinegar/lemon juice

DIRECTIONS

Stir the egg yolks, the mustard, the salt and sugar together.

While stirring, slowly add the oil into the egg yolks.

Towards the end, add the vinegar/lemon juice.

*you may add fresh aromatic herbs to the mayonnaise to improve taste.

Caesar Dressing
Mayonnaise

Garlic

Anchovies

Salt, black pepper
Vinegar and lemon juice
Grated parmesan

A little mustard

Water for dilution

Sos Béchamel cu ciuperci si curry

1 ceapd, felii subtiri

10 ciuperci champignon tdiate in sferturi
Sare, piper, curry

0 legaturd de coriandru tocat

1 % ceascd béchamel (1/3 din retetd)
Putin ulei

INSTRUCTIUNI

Intr-o tigaie fierbinte, turnati putin ulei si gatiti cepele pana devin aurii. Adaugati
ciupercile si amestecati usor. Apoi sosul béchamel.

Amestecati si gustati, adaugand coriandrul. Serviti fierbinte.

Puteti adduga piept de pui prdjit si lapte de cocos.

Decorati cu o felie crocanta de nuca de cocos.

Sosuri compuse

Maioneza

5 gdlbenusuri

800 ml ulei

Sare, un vdrf de cutit de zahdr
1 lingurd mustar

2 linguri otet/suc de lamaie
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INSTRUCTIUNI

Amestecati galbenusurile, mustarul, sarea si zaharul.

In timp ce amestecati, addugati incet uleiul in gilbenusuri.

Catre final, adaugati otetul/sucul de lamaie.

*puteti adauga In maioneza ierburi aromatice proaspete pentru a-i imbunatati gustul.

Dressing Caesar
Maionezd

Usturoi

Ansoa

Sare, piper negru
Otet si suc de ldmdie
Parmezan ras

Putin mustar

Apd pentru diluare



[ar'auli] Aioli Dressing
5egg yolks

800 ml olive oil

Salt, a pinch of sugar
Lemon juice

Finely minced garlic

Thousand Island Dressing
Mayonnaise

Shallot onion, haché

Garlic, finely minced

Salt, black pepper

Ketchup

Vinegar and lemon juice
Anchovies

Sweet paprika for color

A pinch of sugar

Honey Mustard Sauce
Mayonnaise

Mustard

Honey

Salt, pepper

Garlic

Fresh aromatic herbs
Water for dilution

['kari] Curry Sauce
Mayonnaise

Curry, salt, pepper
Water for dilution

[[hd-lon-'daz] Hollandaise Sauce

*fit for fish, vegetables and egg-based food

1 pack of margarine/butter, refined and chilled

(melt over very low heat, skim off the foam,

pour the warm butter through a cheesecloth-lined strainer into a jar)

3 egg yolks
Lemon juice/vinegar reduction

Dressing Aioli (,,usturoi” si ,ulei”)
5 gdlbenusuri

800 ml ulei de mdsline

Sare, un vdrf de cutit de zahdr

Suc de ldmdie

Usturoi pisat

Dressing Thousand Island
Maionezd

Ceapd esalotd tocatd mdrunt
Usturoi pisat

Sare, piper negru

Ketchup

Otet si suc de lamdie

Ansoa

Boia dulce pentru culoare

Un varf de cutit de zahdr

Sos cu mustar si miere
Maioneza

Mustar

Miere

Sare, piper

Usturoi

lerburi aromatice proaspete
Apd pentru diluare

Sos curry (condiment indian)
Maionezd

Curry, sare, piper

Apd pentru diluare

Sos olandez

*potrivit pentru peste, legume si mancaruri pe baza de oua
1 pachet de margarind/unt clarifiat si racit
(topiti untul la foc mic, curatati spuma alba formata la suprafata si
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strecurati grasimea obtinuta prin tifon intr-un borcan pe care il inchideti dupa racire)

3 gdlbenusuri
Suc de lamaie/reductie de otet



Reduction

¥ cup white wine

Y cup vinegar

100 g Shallot onion, haché
2 bay leaves

2 English peppers

1 egg yolk

DIRECTIONS

Refine the butter. Put the reduction ingredients into a pot

and heat up the mixture until the sauce condenses, then let it chill.
Afterwards, add the beaten egg yolk while slowly adding the refined butter
until you reach a smooth and buttery sauce. Serve immediately.

Cold Sauces

Vinaigrette
(salad dressing of vinegar, oil and seasoning)

Base Vinaigrette
1/3 cup vinegar

2/3 cup olive oil

Salt, ground pepper
Garlic, finely minced
Fresh aromatic herbs

Honey Mustard Vinaigrette
Y cup lemon juice

Y cup white wine vinegar

% cup olive oil

1 tablespoon mustard

1 tablespoon honey

Salt, ground pepper

Balsamic Vinaigrette

1/3 cup balsamic vinegar

2/3 cup olive oil

Salt, pepper

1 tablespoon honey/brown sugar
3 garlic cloves, finely minced

Reductie

% ceascd vin alb

% ceascd otet

100 g ceapd esalotd tocatd mdrunt
2 frunze de dafin

2 boabe de ienibahar

1 gdlbenus de ou

INSTRUCTIUNI

Clarifiati untul. Puneti ingredientele pentru reductie intr-o oala

si Incingeti amestecul pana cand sosul scade, apoi il raciti.

Ulterior, adaugati galbenusul de ou batut, adaugand incet untul clarifiat,
panad obtineti un sos fin si untos. Serviti imediat.

Sosuri reci

Vinegreta
(sos rece pentru salatd preparat din otet, untdelemn si condimente)

Vinegreta de baza

1/3 ceascd otet

2/3 ceascd ulei de mdsline
Sare, piper mdcinat

Usturoi pisat

lerburi aromatice proaspete

Vinegreta cu miere si mustar
% ceascd suc de ldmdie

% ceascd otet din vin alb

% ceascd ulei de mdsline

1 lingurd mustar

1 lingurd miere

Sare, piper mdcinat

Vinegreta cu otet balsamic
1/3 ceascad otet balsamic

2/3 ceascd ulei de mdsline
Sare, piper

1 lingurd miere/zahdr brun
3 cdtei de usturoi pisati
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Aromatic Herb Vinaigrette
1/3 cup apple vinegar

1/3 cup cider

1/3 cup olive oil

1 tablespoon fresh basil, chopped
2 garlic cloves, finely minced
Salt, ground pepper

A bit of honey

Teriyaki

Teriyaki Sauce

1 kg brown sugar

1 cup garlic, haché

1 cup ginger, haché

5 pieces of dry chili, chopped
11 ketchup

1 cup vinegar

11 liquid

DIRECTIONS
All the ingredients are put into a pot.
Boil, lower the flame, lightly mix the sauce until condensed.

Chili ['t/1li], Chutney ['t[atni], Chimichurri [tfim1't[uri]

Base Chili Sauce

% cup liquid

1 cup sugar

Chili pepper, dried and chopped

¥ cup ketchup

Y cup vinegar

Garlic, haché

1 onion, chopped

Liquid: water, orange concentrate, mango...

DIRECTIONS
In a pot, place the sugar and the liquid until the syrup has formed.
Add the rest of the ingredients and cook over low heat until they condense 1/3.

Vinegreta cu ierburi aromatice

1/3 ceascd otet de mere

1/3 ceascd cidru

1/3 ceascad ulei de mdsline

1 lingurd de busuioc proaspdt, mdruntit
2 cdtei de usturoi pisati

Sare, piper mdcinat

Un strop de miere

Teriyaki

Sos teriyaki

1 kg zahdr brun

1 ceascd usturoi tocat mdrunt

1 ceascd ghimbir tocat mdrunt

5 bucdti de chili uscat tdiat mdrunt
1L ketchup

1 ceascd otet

11 lichid 14
INSTRUCTIUNI

Toate ingredientele se pun intr-o oala.

Fierbeti, micsorati focul, amestecati usor sosul pana scade.

Chili (condiment mexican), Chutney (indian), Chimichurri (argentinian)

Sos chili de baza

% ceascd lichid

1 ceascd zahdr

Chili uscat si mdcinat

¥ ceascd ketchup

% ceascd otet

Usturoi tocat mdrunt

1 ceapd tocatd

Lichid: apd, concentrat de portocale, mango...

INSTRUCTIUNI
Intr-o cratitd, puneti zaharul si lichidul si fierbeti pana la formarea unui sirop.
Adaugati restul ingredientelor si fierbeti la foc mic pana scade cu o treime.



Mango and Peach Chutney
*cook everything together

1 large mango, brunoise

1 peach, brunoise

2 garlic cloves, sliced

¥ cup sugar

Y4 cup vinegar

1dry chili

Chimichurri

*mix all together

% tablespoon of parsley, chopped
¥ cup olive oil

Y cup vinegar

Salt, pepper

1 red bell pepper, brunoise

Sweet Sauces

Koli

*filtered fruit jam. You can use any type of fruit.
Berries

Fruit syrup and sugar, 1:1

DIRECTIONS
Mash the berries and filter.
If the fruit is sour, you may add a little syrup and sugar.

Vanilla Sauce

1 cup sweet cream

2 tablespoons sugar

1 vanilla stick

*you may thicken the sauce with butter.

DIRECTIONS

In a small pot, pour the sweet cream and the sugar.

Slice open the vanilla stick (lengthwise) and add it as well.

Boil, lower the flame and cook for a couple of minutes.

(If necessary, you can add butter for more flavor and a creamier consistency).
[t may be served hot or cold.

Chutney de mango si piersici
*gatiti toate ingredientele impreuna
1 mango mare tdiat brunoise

1 piersicad tdiatd brunoise

2 cdtei de usturoi feliati

% ceascd zahdr

Y4 ceascd otet

1 chili uscat

Chimichurri

*amestecati toate ingredientele
¥ lingurd pdtrunjel tocat

% ceascd ulei de mdsline

% ceascd otet

Sare, piper

1 ardei gras rosu tdiat brunoise
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Sosuri dulci

Koli

*gem de fructe strecurat. Puteti utiliza orice tip de fruct.
Fructe de pddure

Sirop de fructe si zahdr, 1:1

INSTRUCTIUNI
Pasati fructele de padure si strecurati.
Daca fructele sunt acre, puteti addauga putin sirop si zahar.

Sos de vanilie

1 ceascd smdntdnd dulce

2 linguri zahdr

1 baton de vanilie

*puteti Ingrosa sosul cu unt.

INSTRUCTIUNI

Intr-o cratitd mic3, turnati smantana dulce si zaharul.

Taiati longitudinal batonul de vanilie si addaugati-I in cratita.

Aduceti la fierbere, micsorati focul si fierbeti sosul aproximativ doud minute.
(Dacd este necesar, puteti adauga unt pentru o aromd mai bogata si o textura mai
cremoasa). Sosul poate fi servit fierbinte sau rece.



Chocolate Sauce | Sos de ciocolata
1 cup sweet cream | 1 ceascd smantdnd dulce
150-250 g refined dark chocolate | 150-250 g ciocolatd amdruie rafinatd
A bit of brandy cognac | Putin coniac brandy
A small cube of butter | Un cubulet de unt

DIRECTIONS | INSTRUCTIUNI
In a pot, add the sweet cream and heat it up. | Intr-o cratitd mica, turnati smantana dulce si incilziti-o.
Lower the flame and beat it while adding the chocolate. | Micsorati focul si bateti smantana in timp ce adaugati ciocolata.
Add the brandy and the cube of butter. Serve. | Adaugati brandy-ul si cubul de unt. Serviti.

Taffy Sauce | Sos de caramel
1 cup sugar | 1 ceascd zahdr
1 cup sweet cream | 1 ceascd smantdnd dulce

DIRECTIONS | INSTRUCTIUNI
Make caramel from the sugar and open slowly with the sweet cream. Serve hot or cold. | Faceti caramel din zahar si diluati Incet cu smantana dulce. Serviti fierbinte sau rece.
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Chapter 3

Recipes

SPRING CHICKEN WITH PEPPERS IN TERIYAKI SAUCE ON SLICED GRILLED
SWEET POTATOES
ORANGE SOUP WITH CHINESE PECAN PESTO AND COCONUT MILK

TORNADO ROSSINI IN RED WINE SAUCE ON A BED OF MASHED POTATOES WITH
CHESTNUTS
TOMATO TART WITH THYME SCENTED JAM WITH TAPENADE AND OCIMUM OIL

ENTRECOTE IN RED WINE AND ROSEMARY SAUCE WITH GRILLED POTATO AND
SWEET POTATO WEDGES, GREEN BEANS AND PANKO CRUST

MULLET TARTAR WITH A SMALL RADISH AND BEETROOT LEAF SALAD
AMERICAN HAMBURGER WITH HOME-FRIED POTATOES AND COLESLAW SALAD

GRILLED GOOSE LIVER IN AN APPLE JAM SAUCE WITH VANILLA ON PUFF PASTRY

MEAT SKEWERS IN ASIAN MARINADE WITH A FUNGUS SALAD

ZABAGLIONE WITH CARAMELIZED FRUIT

CORVINA CEVICHE IN CRISPY ENDIVE LEAVES AND BABY LEAVES SERVED ON
BEETROOT CARPACCIO

CALF RIBS SERVED WITH ROSEMARY POTATOES AND SWEET POTATOES, STIR
FRY VEGETABLES, THYME SCENTED PEPPERS FOCACCIA

GROUPER KEBAB ON CROSTINI AND TOASTED CHERRY TOMATO SAUCE

CONCORT ONION SOUP

LAMB RIBS IN A NATURAL SAUCE WITH POTATO BALLS AND ROOT VEGETABLES
STIR FRY WITH AROMATIC HERBS

LAMB TAPAS ON A BED OF LENTIL AND CORIANDER SALAD

MINI LAMB KEBAB WITH COLORFUL TAHINI AND A LEBANESE ONION SALAD
SERVED ON GRILLED EGGPLANT

BASS FILLET COATED WITH PISTACHIO WITH A SIDE OF TOASTED ROOT
VEGETABLE SALAD, DECORATED WITH GREEN OIL

CHICKEN CURRY WITH CELERY SCENTED WHEAT MUJADDARA

MALABI WITH BERRY SAUCE

Capitolul 3

Retete

1.

10.
11.

12.

13.

14.
15.

16.
17.

18.

19.
20.

PUI DE PRIMAVARA CU ARDEI IN SOS TERIYAKI, PE PAT DE FELII DE
CARTOFI DULCI LA GRATAR

SUPA DE PORTOCALE CU PESTO DIN NUCI PECAN CHINEZESTI SI LAPTE DE
€COCOS

TURNEDOU ROSSINI iN SOS DE VIN ROSU, PE PAT DE PIURE DE CARTOFI CU
CASTANE

TARTA DE ROSII CU GEM AROMATIZAT CU CIMBRU, TAPENADA SI ULEI DE
BUSUIOC

ANTRICOT IN SOS DE VIN ROSU SI ROZMARIN, CU WEDGES DE CARTOFI SI
CARTOFI DULCI LA GRATAR, FASOLE VERDE SI CRUSTA DE PESMET
TARTAR DE CHEFAL CU O SALATA MICA DE RIDICHI SI FRUNZE DE SFECLA
HAMBURGER AMERICAN CU CARTOFI PRAJITI DE CASA SI SALATA
COLESLAW

FICAT DE GASCA LA GRATAR IN SOS DE GEM DE MERE CU VANILIE, PE PAT
DE FOIETA]

FRIGARUI DE CARNE IN MARINATA ASIATICA CU SALATA DE CIUPERCI
ZABAGLIONE CU FRUCTE CARAMELIZATE

CEVICHE DE PESTE CORVINA IN FRUNZE CROCANTE DE ANDIVE SI FRUNZE
MICI SERVITE PE CARPACCIO DE SFECLA

COASTE DE VITEL SERVITE CU CARTOFI CU ROZMARIN SI CARTOFI DULC],
LEGUME STIR FRY, FOCCACIA CU ARDEI AROMATIZATA CU CIMBRU

KEBAB DE PESTE GROUPER PE CROSTINI SI SOS DE ROSII CHERRY
RUMENITE

SUPA DE CEAPA CONCORT

COASTE DE MIEL IN SOS NATURAL CU MINGIUTE DIN CARTOFI SI STIR FRY
DE LEGUME RADACINOASE CU IERBURI AROMATICE

TAPAS DE MIEL PE PAT DE SALATA DE LINTE SI CORIANDRU

MINI KEBAB DE MIEL CU TAHINI COLORAT SI SALATA DE CEAPA LIBANEZA,
SERVIT PE VANATA LA GRATAR

FILE DE BIBAN IN CRUSTA DE FISTIC, CU GARNITURA DE SALATA DE
LEGUME RADACINOASE RUMENITE, DECORATA CU ULEI VERDE

CURRY DE PUI CU MUJADDARA DE GRAU AROMATIZAT CU TELINA

MALABI CU SOS DE FRUCTE DE PADURE



21.

22.
23.
24,
25.
26.
27.
28.

29.

30.
31.
32.
33.
34.

35.

SPICY CHICKEN BREAST IN A CHILI AND CINNAMON SAUCE SERVED WITH PAD
THAI AND CRISPY NUT SHAVINGS

PROVENCAL FISH SOUP WITH ROUILLE SAUCE

PAQUIN GOOSE IN PUFF PASTRY WITH GREEN ONIONS AND PLUM SAUCE
CHOCOLATE MARQUIS WITH COCONUT SAUCE

NORWEGIAN SALMON WITH GRILLED EGGPLANT AND PRESERVED LEMONS
CHICKEN BREAST WELLINGTON FILLED WITH SUN DRIED TOMATO PESTO
PANNA COTA IN TOFFEE AND BANANA SAUCE

GRILLED MULARD IN A CHERRY AND CORIANDER SAUCE SERVED WITH A
MUSHROOM AND SPROUT SALAD

EUROPEAN SEA BASS WITH CHARD AND SWEET POTATO SERVED WITH A
LEMON SAUCE

TART TATIN WITH VANILLA ICECREAM AND SUGAR PECAN SHAVINGS

SPICY LOCUS SERVED ON SWEET BREAD

VEAL OSSO BUCO IN A NATURAL SAUCE ON A BED OF ITALIAN POLENTA
GINGER SCENTED TOM YUM SOUP

TUNA SPRING ROLLS WITH SWEET POTATOES, LEMON PESTO AND SALAD IN
JAPANESE VINEGAR

CHOCOLATE LAVA CAKE WITH VANILLA SAUCE

21.

22.
23.
24,
25.
26.
27.
28.

29.

30.
31.
32.
33.
34.

35.

PIEPT DE PUI PICANT IN SOS DE CHILI SI SCORTISOARA, SERVIT CU PAD
THAI SI FULGI DE NUCA CROCANTI

SUPA DE PESTE DE PROVENCE CU SOS ROUILLE

GASCA PAQUIN IN FOIETA] CU CEAPA VERDE SI SOS DE PRUNE
MARCHIZA DE CIOCOLATA CU SOS DE NUCA DE COCOS

SOMON NORVEGIAN CU VANATA LA GRATAR $I LAMAI CONSERVATE
PIEPT DE PUI WELLINGTON UMPLUT CU PESTO DIN ROSII USCATE
PANNA COTTA iN SOS DE CARAMEL SI BANANE

RATA MULARD LA GRATAR IN SOS DE CIRESE SI CORIANDRU, SERVITA CU
SALATA DE CIUPERCI SI GERMENI

BIBAN DE MARE EUROPEAN CU MANGOLD SI CARTOFI DULCE, SERVIT CU
SOS DE LAMAIE

TARTA TATIN CU INGHETATA DE VANILIE SI FULGI DE NUCA PECAN
LOCUS PICANT SERVIT PE PAINE DULCE

0SSO BUCCO DE VITEL N SOS NATURAL, PE PAT DE POLENTA ITALIANA
SUPA TOM YUM AROMATIZATA CU GHIMBIR

RULOURI DE PRAIMZ\VARA DE TON CU CARTOFI DULCI, 1 8
PESTO DE LAMAIE SI SALATA IN OTET JAPONEZ

PRAJITURA VULCAN DE CIOCOLATA SI SOS DE VANILIE



1.SPRING CHICKEN WITH PEPPERS IN TERIYAKI SAUCE
ON SLICED GRILLED SWEET POTATOES

2 pieces of chicken thigh fillet, cut into cubes
*spice in olive oil, grated lemon, salt and pepper
1 medium red bell pepper, cut into cubes

4 yakitori skewers

Sauce

*cook over medium heat until it becomes a thick sauce
1 cup orange juice

1 cup date honey

3 tablespoons thick soy sauce
1 tablespoon brown sugar

1 tablespoon ginger, chopped
1 green onion

Salt

1 garlic clove, grated

1 chili, grated

Crispy Sweet Potato

1 sweet potato, peeled and sliced

Spice with olive oil.

Bake until soft at 180 degrees C for approximately 25 minutes.
Add coarse salt, a bit of thyme.

DIRECTIONS

Prepare the skewers with the chicken cubes and the peppers.

Grill on the hot pan until soft.

On the plate, spread the slices of baked sweet potato and on top place 2 skewers.
Pour the sauce and decorate with curls of green onions.

1.PUI DE PRIMAVARA CU ARDEI IN SOS TERIYAK],
PE PAT DE FELII DE CARTOFI DULCI LA GRATAR

2 pulpe superioare de pui dezosate si tdiate cubulete
*marinati in ulei de masline, lamaie rasa, sare si piper
1 ardei gras rosu mediu tdiat cuburi

4 frigarui

Sos

*fierbeti la foc potrivit pana devine un sos gros
1 ceascd suc de portocale

1 ceascd sirop de curmale

3 linguri sos de soia gros

1 lingurd zahdr brun

1 lingurd ghimbir tocat

1 ceapd verde

Sare

1 catel de usturoi dat prin rdzdtoare
1 chili dat prin rdzdtoare
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Cartof dulce crocant

1 cartof dulce, decojit si feliat

Ungeti cu ulei de masline.

Coaceti pana se inmoaie, la 180°C, timp de aprox. 25 de minute.
Adaugati sare grunjoasd si putin cimbru.

INSTRUCTIUNI

Pregatiti frigaruile din cuburile de pui si ardei.

Frigeti-le in tigaia incinsd pana se Inmoaie.

Pe farfurie, intindeti feliile de cartof dulce copt si asezati deasupra 2 frigarui.
Turnati sosul si decorati cu spirale de ceapa verde.



2.0RANGE SOUP WITH CHINESE PECAN PESTO
AND COCONUT MILK

¥ kg cut sweet potatoes, carré
200 g pumpkin, carré

1 carrot, carré

1 large onion, carré

2 garlic cloves, crushed

2l vegetable stock

Salt, ground black pepper
Olive oil

400 ml coconut milk to refine

Chinese Pecan Pesto

3 cups fresh coriander/basil, chopped
2 cups Chinese pecans

% cup olive oil

4 garlic cloves

%% teaspoon salt, 1 pinch ground pepper
¥ cup grated parmesan (optional)

DIRECTIONS

Clean the vegetables and cut them into large squares (carré).

Heat the pan and add a little olive oil, stir fry the onion and the other vegetables,
add the vegetable liquid and the spices, boil and lower the flame

and cook until the vegetables are soft, taste and add ingredients if necessary.
Grind the soup and add the coconut milk.

At the end, make the pecan pesto, grind the ingredients

and add the oil slowly until it is a homogenous mixture.

2.SUPA DE PORTOCALE CU PESTO DIN NUCI PECAN CHINEZESTI
SI LAPTE DE COCOS

¥ kg cartofi dulci, cuburi mari

200 g dovleac, cuburi mari

1 morcov, cuburi mari

1 ceapd mare, cuburi mari

2 cdtei de usturoi zdrobiti

2 L fond de legume

Sare, piper negru mdcinat

Ulei de madsline

400 ml lapte de cocos pentru rafinare

Pesto din nuci pecan chinezesti

3 cesti coriandru/busuioc proaspdt, mdruntit
2 cesti nuci pecan chinezesti

% ceascd ulei de mdsline

4 cdtei de usturoi

¥ linguritd sare, un varf de cutit de piper

¥ ceascd parmezan rdzuit (optional)
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INSTRUCTIUNI

Curatati legumele si tdiati-le in cuburi mari.

Incingeti tigaia si addugati putin ulei de masline, gititi ceapa si celelalte legume,
adaugati zeama de legume si condimentele, aduceti la fierbere, micsorati focul

si fierbeti pana cand legumele sunt gatite. Gustati si adaugati ingrediente daca este
necesar. Mixati supa si adaugati laptele de cocos.

La sfarsit, pregatiti sosul pesto din nuci pecan pasand ingredientele

si adaugand incet uleiul pana la obtinerea unui amestec uniform.



3.TORNADO ROSSINI IN RED WINE SAUCE
ON A BED OF MASHED POTATOES WITH CHESTNUTS

Tornado

180 g beef fillet

1 piece of Foie Gras (goose liver)

1 grilled Portobello mushroom

¥ cup sweet red wine

1 tablespoon brown sugar

A pinch of salt, ground black pepper
Fresh thyme

% cup brown stock

DIRECTIONS

In a hot pan, add a little oil.

Close the fillet from both sides and transfer into an oven.

Fry the liver and add the Portobello mushroom until grilled.

When serving: potatoes, fillet, liver, Portobello mushroom and Red Wine Sauce.

Mashed potatoes with chestnuts

500 g potatoes, baked until soft (no skin)
Salt, pepper

% cup cream

1 cube of butter

100 g chopped chestnuts

DIRECTIONS

In a pot with no liquids, dry the potatoes for a few minutes.
Mash the contents until there is a homogenous mixture.

Add the rest of the ingredients and season according to taste.

3.TURNEDOU ROSSINI IN SOS DE VIN ROSU,
PE PAT DE PIURE DE CARTOFI CU CASTANE

Turnedou

180 g file de vita

1 bucatd de Foie Gras (ficat de gdsca)
1 ciupercd Portobello la gratar

¥ ceascd vin rosu dulce

1 lingurd zahdr brun

Putind sare, piper negru mdcinat
Cimbru proaspdt

Y ceascd fond brun

INSTRUCTIUNI

Intr-o tigaie incins3, adaugati putin ulei.

Rumeniti fileul pe ambele parti si transferati in cuptor.

Prdjiti ficatul si addugati ciuperca Portobello pand cand este rumenita. 2 1
Cand serviti: cartofi, file, ciuperca Portobello si sos de vin rosu.

Piure de cartofi cu castane

500 g cartofi, copti pdnd devin moi (fdard coajd)
Sare, piper

% ceascd smdntdnd

1 cub de unt

100 g castane tdiate

INSTRUCTIUNI

Uscati cartofii timp de cateva minute intr-o cratitd fara lichid.
Pasati continutul pana la uniformizare.

Adaugati restul ingredientelor si asezonati dupa gust.



4.TOMATO TART WITH THYME SCENTED JAM WITH TAPENADE
AND OCIMUM OIL

*bake the tomatoes at 100 degrees C for 1 h %, then remove the skin

3 tomatoes, sliced in half

A handful of thyme leaves

Salt pepper

Olive oil

*puff pastry baked at 180 degrees C in a circular shape/square-like shape
(spreading egg desirable)

Tapenade (*smooth paste)
1 cup Kalamata pit-less olives
1 thyme branch

1 anchovy fillet (optional)

1 garlic clove

Ground pepper

Ocimum Oil

3 cups fresh basil leaves, chopped
1 cup olive oil

Salt

Condensed Balsamic Sauce
3 cups balsamic vinegar
1 cup brown sugar

DIRECTIONS

Place the tomatoes in a pan (smooth part facing up).

Spread Tapenade over the tomatoes.

(In a dairy kitchen, mozzarella is also an option.)

Spread a small amount of Ocimum oil.

Place a layer of baked puff pastry.

Heat it up to 8 minutes in the oven.

Turn upside down onto a plate so that the puff pastry is facing down.
Spread green oil and condensed balsamic sauce. Serve.

4.TARTA DE ROSII CU GEM AROMATIZAT CU CIMBRU, TAPENADA
SI ULEI DE BUSUIOC

*coaceti rosiile la 100°C timp de o ora si jumatate, apoi decojiti
3 rosii tdiate in jumdtate

0 legdturd de frunze de cimbru

Sare, piper

Ulei de madsline

*foietaj copt la 180°C intr-o forma circulara/rectangulara

(e de dorit sa ungeti cu ou)

Tapenada (*pasta find)

1 ceascd mdsline Kalamata fard simburi
1 rdmuricd de cimbru

1 file de ansoa (optional)

1 cdtel de usturoi

Piper mdcinat
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Ulei de busuioc

3 cesti busuioc proaspdt, mdruntit
1 ceascd ulei de mdsline

Sare

Sos de otet balsamic redus
3 cesti otet balsamic
1 ceascd zahdr brun

INSTRUCTIUNI

Puneti rosiile intr-o tigaie (cu partea neteda in sus).

Ungeti rosiile cu tapenada.

(Poate fi folosita si mozzarella intr-o bucatarie care foloseste lactate.)

Ungeti cu putin ulei de busuioc.

Intindeti un strat de foietaj copt.

Incilziti in cuptor pani la 8 minute.

Intoarceti cu susul in jos pe o farfurie, astfel incat foietajul s fie cu fata in jos.
Picurati ulei verde si sos de otet balsamic redus. Serviti.



5.ENTRECOTE IN RED WINE AND ROSEMARY SAUCE
WITH GRILLED POTATO AND SWEET POTATO WEDGES
GREEN BEANS AND CRUST PANKO

300 g aged entrecote steak
Olive oil

Ground pepper

1 potato

1 sweet potato

Salt, pepper, rosemary, thyme

1 % cup liquid or cooking cream

Red Wine and Rosemary Sauce
5 whole shallot onions, peeled

1 garlic clove

2 tablespoons brown sugar

1 tablespoon date honey

%% tablespoon rosemary, chopped
1 cup red wine

A little butter

Green Beans

200 g green beans

A little olive oil

2 tablespoons toasted panko
Salt

DIRECTIONS

Heat a pan and place the steak inside.

When the steak is done, place on the sauce.

When preparing the plate, set the potatoes

and on top, the steak, the sauce and the green beans.

5.ANTRICOT IN SOS DE VIN ROSU SI ROZMARIN,
CU WEDGES DE CARTOFI $I CARTOFI DULCI LA GRATAR,
FASOLE VERDE SI CRUSTA DE PESMET

300 g antricot maturat

Ulei de mdsline

Piper mdcinat

1 cartof

1 cartof dulce

Sare, piper, rozmarin, cimbru

1 % ceascd lichid sau smdntdnd de gatit

Sos de vin rosu si rozmarin
5 cepe esalote intregi, decojite
1 cdtel de usturoi

2 linguri zahdr brun

1 lingurd sirop de curmale

¥ lingurd rozmarin tocat

1 ceascd vin rosu

Putin unt

Fasole verde

200 g fasole verde

Putin ulei de mdsline

2 linguri pesmet rumenit
Sare

INSTRUCTIUNI

Incingeti o tigaie si puneti friptura in ea.

Cand friptura este gata, asezati-o pe sos.

Cand pregatiti farfuria, asezati cartofii,

iar deasupra lor, friptura, sosul si fasolea verde.
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6.MULLET TARTAR WITH A SMALL RADISH AND BEETROOT LEAF SALAD

2 pieces of mullet fillet

% red onion, chopped

1 tablespoon green onion, émincé
Lemon juice from 1 squeezed lemon
2 tablespoons olive oil

Salt

Ground pepper

8 coriander leaves

2 tablespoons avocado, diced

*all the above ingredients shall be gently mixed
1 celery stick, émincé

*celery leaves optional

Radishes, émincé

Beetroot leaves

1 red chili, sliced, to garnish

DIRECTIONS

Fix in a round shape the tartar and around it place the slices of radishes.
(You may spice them before with olive oil, lemon and salt.)

Spread the leaves and olive oil.

Serve with toasted bread.

6.TARTAR DE CHEFAL CU O SALATA MICA DE RIDICHI SI FRUNZE DE SFECLA

2 bucdti de file de chefal

¥ ceapd rosie tocatd

0 lingurd ceapd verde, felii subtiri
Suc de la 1 ldmaie

2 linguri ulei de mdsline

Sare

Piper mdcinat

8 frunze de coriandru

2 linguri avocado tdiat cubulete
*toate ingredientele de mai sus se amesteca usor
1 tulpind de telind, felii subtiri
*frunze de telina optional

Ridichi, tdiate felii

Frunze de sfecld

1 chili rosu feliat, pentru garniturd
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INSTRUCTIUNI

Asezati tartarul intr-o forma rotunda si asezati feliile de ridiche in jurul acesteia.
(Le puteti marina in prealabil cu ulei de masline, lamaie si sare.)

Asezati frunzele de sfecla si uleiul de masline.

Serviti cu paine prdjita.



7.AMERICAN HAMBURGER WITH HOME-FRIED POTATOES

Hamburger

300 g ground beef

30 g goose fat

Salt, pepper

1 tablespoon garlic, crushed

DIRECTIONS

Mix all the ingredients together, create a hamburger and chill.

Heat the grill well and clean the grill of oils and fat.

Place the hamburger on the grill, wait 4 minutes and flip (5-6 minutes).
Serve on a plate with a bun, dill sauce, lettuce, tomato and onion.

Hamburger Bun
500 g flour

30 g yeast

5 g baking improver
1egg

50 g sugar

10 g salt

50 ml oil

250 ml water
Sesame seeds

DIRECTIONS

Place in a mixing bowl flour, yeast, baking improver and mix.

Add the rest of the ingredients and stir until there is a homogenous batter.
Let the dough inflate and let the air out.

Break into even parts of 100 g and set into a pan on baking paper with spices.
Spread egg yolks and sesame seeds.

Bake in the oven at 180 degrees C, for approx. 20 minutes.

Home-Fried Potatoes

2 potatoes, cut into cubes
Deep frying oil

% cup sweet chili sauce
Butter

7.HAMBURGER AMERICAN CU CARTOFI PRAJITI DE CASA

Hamburger

300 g carne tocatd de vitd
30 g grdsime de gasca
Sare, piper

1 lingurd usturoi zdrobit

INSTRUCTIUNI

Amestecati toate ingredientele, formati hamburger-ul si puneti-I la rece.
Incingeti bine gritarul si curitati-1 de uleiuri si grasime.

Asezati hamburger-ul pe gratar, asteptati 4 minute

si intoarceti-l pe partea cealalta (5-6 minute).

Asezati-1 pe o farfurie cu o chifld, sos de madrar, salatd verde, rosie si ceapa.
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Chifla pentru hamburger
500 g fdina

30 g drojdie

5 g agent de tratare a fdinii
1ou

50 g zahdr

10 g sare

50 ml ulei

250 ml apa

Seminte de susan

INSTRUCTIUNI

Puneti faina, drojdia si agentul de tratare a fainii intr-un castron si amestecati.
Adaugati restul ingredientelor si amestecati pana la obtinerea unui aluat omogen.
Lasati aluatul la crescut si scoateti aerul din el. Rupeti-11n bucati egale de 100 g si
asezati pe o tava sau o hartie de copt cu mirodenii.

Ungeti cu gdlbenus de ou si seminte de susan.

Coaceti la 1n cuptorul preincalzit la 180°C, pentru cca 20 minute.

Cartofi prajiti de casa

2 cartofi taiati cuburi

Ulei pentru deep fry (prajire in baie de ulei)
% ceascd sos dulce de chili

Unt



DIRECTIONS

Wash the potatoes and cut them into cubes with the potato skin.

Boil the potatoes, then take them out of the water and chill, carefully, not to break them.
Heat deep frying oil. Deep fry the potatoes until golden/brown

and transfer to a pan with sweet chili and lightly bounce.

Serve buns with mayonnaise and dill sauce, lettuce, hamburger and something on the side
(optional - a coleslaw salad and potatoes).

Mayonnaise and Dill Sauce

*stir everything and add a little water
Mayonnaise

Chopped dill

Garlic, haché

Ground sour pickles

Salt, black pepper

Coleslaw Salad

% white cabbage, chiffonade

1 green onion, julienne

%% carrot, julienne

2 tablespoons mayonnaise

Salt, pepper

2 tablespoons lemon juice cu zahdr

DIRECTIONS

In a bowl, place the vegetables with the lemon and the salt.
Process until there are no fluids left.

Place in a filter. Then in a clean bowl.

Add the mayonnaise and serve.

INSTRUCTIUNI

Spalati cartofii si taiati-i cuburi cu coaja cu tot.

Fierbeti cartofii, scoateti-i din apa si raciti-i, avand grija sa nu-i sfaramati.
Incilziti uleiul pentru prajit in baie de ulei. Prajiti cartofii (deep fry) pana devin
aurii/maronii si transferati-i Intr-o tigaie cu chili dulce si scuturati-i usor.
Serviti chiflele cu sos de maioneza si marar, salata, hamburger si o garnitura
(optional - salata Coleslaw si cartofi).

Sos de maioneza si marar

*amestecati toate ingredientele si addugati putina apa
Maionezd

Mdrar tocat

Usturoi tocat mdrunt

Castraveti acri mdruntiti

Sare, piper negru

Salata Coleslaw

¥ varzd albd tdiatd chiffonade
¥ ceapd verde tdiatd julienne
%% morcov tdiat julienne

2 linguri maionezd

Sare, piper

2 linguri suc de ldmdie cu zahdr
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INSTRUCTIUNI

Puneti legumele intr-un castron impreuna cu lamaia si sarea.
Zvantati pana nu mai raman lichide.

Strecurati, apoi puneti intr-un castron curat.

Addugati maioneza si serviti.



8.GRILLED GOOSE LIVER IN AN APPLE JAM SAUCE WITH VANILLA
ON PUFF PASTRY

50 g grilled goose liver

15 x 5 cm baked puff pastry

1 tablespoon ground toasted pistachios
1 tablespoon date honey

Apple Jam

2 sour apples, peeled and cut into 6 pieces
Y cup sugar

¥ squeezed lemon

Vanilla stick

DIRECTIONS

All the ingredients (apples, sugar, lemon juice, vanilla) are put into a pot/pan

and are cooked until the apples have softened/browned.

Before serving, fry the goose liver on both sides and drain the remaining liquids.
Place over the baked puff pastry the 6 pieces of apples and the goose liver on top.
Add a bit of date honey and crushed pistachios.

8.FICAT DE GASCA LA GRATAR iN SOS DE GEM DE MERE CU VANILIE,
PE PAT DE FOIETA]

50 g ficat de gasca la gratar
Foietaj copt 15x 5 cm

1 lingurd fistic prdjit mdcinat
1 lingurd sirop de curmale

Gem de mere

2 mere acre decojite si tdiate in 6 bucdti
Y ceascd zahdr

%5 ldmdie stoarsd

Baton de vanilie

INSTRUCTIUNI

Toate ingredientele (mere, zahar, suc de ldmdie, vanilie) 2 7
se pun intr-o cratita/tigaie si se gatesc pana cand merele s-au inmuiat/rumenit.
Inainte de servire, prajiti ficatul de gascd pe ambele parti si scurgeti lichidele ramase.
Puneti peste foietajul copt cele sase bucati de mere, iar deasupra, ficatul de gasca.
Adaugati putin sirop de curmale si fisticul macinat.



9.MEAT SKEWERS IN ASIAN MARINADE WITH A FUNGUS SALAD

Asian Marinade

1 tablespoon maple syrup

1 tablespoon soy

2 tablespoons sweet chili

3 tablespoons olive oil

1 tablespoon sesame oil

Half a handful of coriander, chopped
Green onion, émincé

*make yakitori skewers:
200 g cubed skewers
150 g cubed red bell pepper

DIRECTIONS

Mix all the ingredients and season the skewers.

Before serving, grill the skewers for two minutes on each side.
Decorate the plate with green onion (julienne).

Fungus Salad

1% carrot, julienne

%5 cucumber, julienne

Slices of pineapple

10 champignon mushrooms, émincé
1 green onion branch, julienne

Rice vinegar/lemon juice

Salt

A pinch of white sugar

A handful of coriander, chopped

DIRECTIONS
Mix all the ingredients and season with sugar, rice vinegar and salt.
*can be served hot as a stir fry as well.

9.FRIGARUI IN MARINATA ASIATICA CU SALATA DE CIUPERCI

Marinata asiatica

1 lingurd sirop de artar

1 lingurd sos de soia

2 linguri sos dulce de chili

3 linguri ulei de mdsline

1 lingurd ulei de susan

Jumdtate de legdturd coriandru tocat
Ceapd verde, felii subtiri

*asamblarea frigaruilor yakitori:
200 g carne pentru frigdrui tdiatd cuburi
150 g ardei gras rosu tdiat cuburi

INSTRUCTIUNI
Amestecati toate ingredientele si asezonati frigaruile. 2 8
Inainte de servire, preparati la gritar frigiruile cate doud minute pe fiecare parte.
Decorati farfuria cu ceapa verde (tdiatd julienne).

Salata de ciuperci

%% morcov tdiat julienne

¥ castravete tdiat julienne

Felii de ananas

10 ciuperci champignon, felii subtiri
1 fir ceapd verde tdiatd julienne
Otet de orez/suc de ldmdie

Sare

Putin zahdr alb

0 legdturd de coriandru tocat

INSTRUCTIUNI
Amestecati toate ingredientele si asezonati cu zahar, otet de orez si sare.
*poate fi servita si fierbinte, ca stir fry.



10.ZABAGLIONE WITH CARAMELIZED FRUIT

[Italian zaba'ljouni] Zabaglione

*whip in a bowl over a bain-marie pot
until there is a thick homogenous texture
6 egg yolks

¥ cup sugar

1 cup Marsala wine/sweet Vermouth

Caramelized Fruit

500 g fruit of the season, peeled
50 g dark chocolate shavings
*sugar syrup:

2 cups sugar

1 cup water

1 vanilla stick

DIRECTIONS

Make the sugar syrup.

Cook the fruit in the syrup until the fruit is soft, then chill.
Prepare the zabaglione.

Place the fruit on a plate.

You may combine with preserved fruit (peach, pear).
Pour the zabaglione until topped.

With the help of a burner, brown the fruit.

Spread the chocolate shavings on top.

10.ZABAGLIONE CU FRUCTE CARAMELIZATE

Zabaglione

*amestecati Intr-un bol deasupra unui vas bain-marie
pana ce compozitia devine groasa si omogena

6 galbenusuri

% ceascd de zahdr

1 ceascd cu yin Marsala (vin sicilian licoros)/vermut dulce

Fructe caramelizate

500 g de fructe de sezon, fard coajd

50 g ciocolatd amdruie datd prin rdzdtoare
*sirop de zahar:

2 cesti de zahdr

1 ceascd de apd

1 baton de vanilie

INSTRUCTIUNI

Preparati siropul de zahar.

Fierbeti fructele in sirop pana ce devin moi, apoi raciti-le.
Pregatiti zabaglione.

Puneti fructele pe un platou.

Puteti combina cu fructe conservate (piersici, pere).
Turnati zabaglione pana acoperiti totul.

Cu ajutorul unui arzator, rumeniti fructele pana devin maronii.

Presarati deasupra ciocolata rasa.
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11.CORVINA CEVICHE IN CRISPY ENDIVE LEAVES AND
BABY LEAVES SERVED ON BEETROOT CARPACCIO

*mix all the ingredients and let marinate
1 Corvina fish fillet

Marinade

1 red onion, chopped

1 garlic clove, crushed

1 squeezed lemon (or more)

% tablespoon sumac

1 handful coriander, chopped
3 green onion branches

Y4 spicy green pepper, chopped
Olive oil

Salt and grated lemon

Beetroot Carpaccio [ka:'patfiau]
1 medium sized beetroot, peeled and cut into thin slices.
You may season them with olive oil, salt and lemon.

DIRECTIONS

Separate the endive leaves and fill with the ceviche [s€'vi:tfe1].

(a South American dish of marinaded raw fish or seafood)

On a plate, set the beetroot carpaccio and on top add the endive leaves
(3 endive leaves per meal).

Drizzle olive oil on top of the meal.

Scatter baby leaves as a garnish on top of the meal to finish.

11.CEVICHE DE PESTE CORVINA IN FRUNZE CROCANTE DE ANDIVE SI
FRUNZE MICI SERVITE PE CARPACCIO DE SFECLA

*amestecati toate ingredientele si lasati la marinat
1 file de peste Corvina

Marinata

1 ceapd rosie tocatd

1 catel de usturoi zdrobit

1 ldmadie stoarsd (sau mai mult, dupd gust)

% lingurd sumac (condiment din Orientul Mijlociu)
1 legdturd de coriandru tocat

3 fire de ceapd verde

Y ardei verde iute tocat

Ulei de mdsline

Sare si lamdie rasd

Carpaccio de sfecla
Cojiti si taiati in felii subtiri 1 sfecld de mdrime medie.
Puteti sa le asezonati cu ulei de mdsline, sare si l[dmaie.

INSTRUCTIUNI
Separati frunzele de andivd si umpleti-le cu ceviche.
(preparat sud-american - peste crud sau fructe de mare marinate)

Puneti carpaccio de sfeclad pe o farfurie, iar deasupra ei frunzele de andiva

(3 foi de andiva per portie).
Stropiti cu ulei de masline.
Presdrati verdeata deasupra, cu rol de garnitura.
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12.CALF RIBS SERVED WITH ROSEMARY POTATOES AND SWEET POTATOES
STIR FRY VEGETABLES
THYME SCENTED PEPPERS FOCCACIA

1 calf rib

1 potato, sliced into 5 mm

1 sweet potato, sliced into 1 cm
1 rosemary branch

Coarse salt

Ground pepper

Olive oil

DIRECTIONS

Bake the potato and sweet potato slices in the oven,

seasoned with rosemary, coarse salt, pepper and olive oil.

Grill the calf rib in a pan according to taste

(well done, medium well, medium, medium rare, rare).

Towards the end, transfer the rib into the samtna sauce.

When serving, place the potatoes and sweet potatoes on the plate.
On top, add the rib and then the vegetable stir fry.

Samtna Sauce

2 cups brown liquid

1 cup mayonnaise

1 preserved cucumber, chopped

Vegetable Stir Fry

1 zucchini, batonnet

1 carrot, batonnet

Yellow pepper, bdtonnet

Red pepper, bdtonnet

5 green onion branches, batonnet
Salt, pepper

12.COASTE DE VITEL SERVITE CU CARTOFI CU ROZMARIN SI CARTOFI DULCI
LEGUME STIR FRY
FOCCACIA DE ARDEI AROMATIZATA CU CIMBRU

1 coastda vitel

1 cartof tdiat in felii de 5 mm

1 cartof dulce tdiat in felii de 1 cm
1 crengutd de rozmarin

Sare grunjoasd

Piper mdcinat

Ulei de madsline

INSTRUCTIUNI

Coaceti cartofii taiati felii la cuptor,

asezonati cu rozmarin, sare grunjoasa, piper si ulei de masline.

Frigeti coasta de vitel pe o tigaie dupa gust

(bine facut, mediu spre bine facut, mediu, in singe spre mediu, in sange).
Spre sfarsit, puneti coasta in sosul de samtna.

Cand serviti, asezati coasta deasupra cartofilor si peste ea legumele stir fry.

Sos de samtna

2 cesti fond brun

1 ceascd de maionezd

1 castravete murat, tocat

Legumele stir fry

1 dovlecel zucchini tdiat in formd de bastonas - bdtonnet
1 morcov tdiat bdtonnet

Ardei galben tdiat batonnet

Ardei rosu tdiat batonnet

5 fire de ceapd verde tdiate bdatonnet

Sare, piper
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Peppers Focaccia | Focaccia de ardei
500 g flour | 500 g fdind
20-30 g yeast | 20-30 g drojdie
Y cup olive oil | % ceascd ulei de mdsline
10g salt | 10 g sare
Up to 350 ml water | Pdnd la 350 ml de apd
Aromatic herbs (rosemary, thyme) | lerburi aromatice (rozmarin, cimbru)
1 cup colored peppers, cubed | 1 ceascd ardei de diferite culori tdiati cubulete

DIRECTIONS | INSTRUCTIUNI
In a bowl, place the flour and yeast and “cover to hide it”. | Intr-un bol, puneti fiina si drojdia si lisati-le acoperite.
Add the rest of the ingredients and mix well until there is a homogenous batter, followed by | Addugati restul ingredientelor si amestecati-le bine pana ce aluatul se omogenizeaz3,
kneading (10 minutes). In the end, add the aromatic herbs and the peppers. | apoi framantati timp de 10 minute. La sfarsit, adaugati ierburile aromatice si ardeiul.
Let the dough rise a second time in a pan that was oiled. | Lasati din nou la dospit Intr-o oalad unsa cu ulei.
Make a round flat shape and bake at 200 degrees C for 20 minutes. | Intindeti o foaie rotunda si coaceti la 200°C timp de 20 de minute.
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13.GROUPER KEBAB ON CROSTINI AND TOASTED CHERRY TOMATO SAUCE

200 g Grouper fillet

% cup coriander, chopped

Y cup parsley, chopped

% tablespoon green chili, chopped

1 garlic clove, crushed

A little olive oil

Salt, pepper

%% onion, chopped

4 slices of baguette, spread over with olive oil,

toasted in the oven until golden/brown at 180 degrees C for 10 minutes.

Toasted Cherry Tomato Sauce
1 cup cherry tomatoes

1 cup tomato juice

1 tablespoon sweet paprika

2 tablespoons olive oil

Salt, pepper

2 garlic cloves, cut into fourths

1 lemon, squeezed

DIRECTIONS for Cherry Tomato Sauce

Heat up the oil.

Fry the garlic.

Add the rest of the ingredients and cook for 20 minutes.

DIRECTIONS for Kebab

Mix all the kebab ingredients.

Make kebab shapes and chill for half an hour.

In a pan, grill the kebab according to taste

(well done, medium well, medium, medium rare, rare).

On a plate, set 4 pieces of crostini and the grilled kebab on top.
On each kebab, pour the Cherry Tomato Sauce/

put the Cherry Tomato Sauce in the center of the plate.

You may serve yogurt or sour cream with the meal as well.

13.KEBAB DE PESTE GROUPER PE CROSTINI SI SOS DE ROSII CHERRY RUMENITE

200 g file de peste Grouper

% ceascd coriandru tocat

Y ceascd pdtrunjel tocat

Y lingurd chili verde tocat

1 catel de usturoi zdrobit

Putin ulei de mdsline

Sare, piper

¥ ceapd tocatd

4 felii de baghetd, unse cu ulei de masline,

coapte la cuptor pana ce devin aurii/maronii, la 180°C timp de 10 minute.

Sos de rosii cherry rumenite

1 ceascd rosii cherry

1 ceascd suc de rosii

1 lingurd paprika dulce

2 linguri ulei de mdsline

Sare, piper

2 cdtei de usturoi tdiati in sferturi
Sucul de la o Iamaie stoarsd
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INSTRUCTIUNI pentru Sosul de rosii cherry

Incalziti uleiul.

Prajiti usturoiul.

Adaugati restul ingredientelor si mentineti pe foc 20 de minute.

INSTRUCTIUNI pentru Kebab

Amestecati toate ingredientele pentru kebab.

Din amestec, faceti forme de kebab si tineti la rece jumatate de ora.

Intr-o tigaie, frigeti kebab-ul dupa gust

(bine facut, mediu spre bine facut, mediu, in singe spre mediu, in sange).
Pe o farfurie, puneti 4 bucati de crostini, iar pe deasupra asezati kebab-ul.
Pe fiecare bucata de kebab turnati sosul de rosii cherry

sau asezati sosul de rosii cherry in centrul platoului.

Puteti servi si cu iaurt sau cu smanana.



14.CONCORT ONION SOUP

6 onions, cut ¥, émincé

2 garlic cloves, haché

80 g butter

100 g brown flour

"Sasha”: English peppers, bay leaves, thyme
Salt, pepper

¥ cup white wine

1.5 - 2l white chicken stock

Puff pastry
1 egg, beaten

DIRECTIONS

Heat the butter and fry the onion until it is light brown.

Add the garlic, then the flour creating a vegetable roux

and open with the wine and the cold stock.

Mix well and bring to a boiling.

Lower the flame and scrape off the foam and fat.

Add the “sasha” and cook for 20 minutes.

Pour into a personal bowl and cover with baked puff pastry.
Added parmesan is advised.

Puff pastry

DIRECTIONS
Create circles with the dough according to the size of the bowl.
Bake at 180 degrees C until golden/brown.

14.SUPA DE CEAPA CONCORT

6 cepe tdiate in jumdtate si apoi in felii subtiri

2 cdtei de usturoi tocati mdrunt

80 g unt

100 g fdind neagra

,Sasha”: boabe de ienibahar, foi de dafin, cimbru
Sare, piper

% ceascd vin alb

1,5 -2 L fond alb din carne de pui

Foietaj

1 ou batut

INSTRUCTIUNI

Incilziti untul si coaceti ceapa pana devine usor maronie.
Adaugati usturoiul, apoi faina, crednd un rantas de legume,
pe care il subtiati cu vin si fond alb rece.

Amestecati bine si incalziti pana la fierbere.

Micsorati flacara si luati spuma si grasimea de deasupra.
Adaugati ,,sasha” silasati pe foc 20 de minute.

Turnati intr-un bol si acoperiti cu foietaj copt.

De preferat sa addaugati parmezan.

Foietaj

INSTRUCTIUNI
Faceti cercuri de aluat in functie de marimea vasului.
Coaceti la 180°C pana devine auriu/maroniu.
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15.LAMB RIBS IN A NATURAL SAUCE WITH POTATO BALLS
AND ROOT VEGETABLES STIR FRY WITH AROMATIC HERBS

3 pieces of lamb ribs

1 cup demi-glace or according to taste
1 garlic clove, crushed

1% squeezed lemon

DIRECTIONS

In a pan, grill the lamb ribs according to taste

(well done, medium well, medium, medium rare, rare).

In a pot, create the sauce and condense it.

Adjust according to taste.

Place the ribs on the place and pour the natural sauce on top.

Potato Balls and Root Vegetables Stir Fry with Aromatic Herbs
1 potato, peeled

1 zucchini

1 beetroot, peeled

1 thick carrot

1 celery root

1 thyme branch, chopped

Salt, pepper

3 tablespoons olive oil

3 garlic cloves, sliced

DIRECTIONS

Create balls out of all the vegetables and the potatoes.
Cook each vegetable according to its level of hardness.
Heat up olive oil with the sliced garlic.

Add the vegetables and stir for a couple of minutes.

15.COASTE DE MIEL IN SOS NATURAL, MINGIUTE DIN CARTOFI
SI STIR FRY DE LEGUME RADACINOASE CU IERBURI AROMATICE

3 bucdti coaste de miel

1 ceascd demi-glace sau dupd gust
1 cdtel de usturoi zdrobit

Sucul de la ¥ ldmaie stoarsd

INSTRUCTIUNI
Intr-o tigaie, frigeti coastele de miel dupa gust

(bine facut, mediu spre bine facut, mediu, in singe spre mediu, in sange).

Intr-un vas, preparati sosul si reduceti.
Adaptati cantitdtile dupa gust.
Asezati coastele pe farfurie si turnati sosul natural peste ele.

Mingiute din cartofi si stir fry de legume radacinoase cu ierburi aromatice 3 5

1 cartof fdrd coaja

1 dovlecel zucchini

1 sfecld fard coaja

1 morcov gros

1 rdddcind de telind

1 crengutd de cimbru tocat
Sare, piper

3 linguri ulei de mdsline

3 cdtei de usturoi tdiati feliute

INSTRUCTIUNI

Preparati mingiute din legume si cartofi.

Gatiti-le in functie de nivelul lor de duritate.
Infierbantati uleiul de misline si adaugati usturoiul tiiat.
Adaugati legumele si caliti-le timp de cateva minute.



16.LAMB TAPAS ON A BED OF LENTIL AND CORIANDER SALAD

200 g lamb

Marinade
Salt, pepper
Grated lemon
Olive oil

Lentil Salad

*mix together

1 cup cooked lentils

2 tablespoons parsley, chopped
A handful of coriander

4 red onions, chopped

A bit of lemon juice

Olive oil

Salt, pepper

1 tablespoon red bell peppers, small diced
1 branch green onion, émincé

DIRECTIONS
Fry the lamb in a hot pan and place on top of the lentil salad.
You may add a little Tahini.

16.TAPAS DE MIEL PE PAT DE SALATA DE LINTE SI CORIANDRU

200 g carne de miel

Marinata
Sare, piper
Lamadie rasd
Ulei de mdsline

Salata de linte

*amestecati

1 ceascd linte fiartd

2 linguri pdtrunjel tocat

0 legdturd de coriandru

4 cepe rosii tocate

Putin suc de ldamaie

Ulei de mdsline

Sare, piper

1 lingurd ardei rosii tdiati cubulete mici
1 fir de ceapd verde, felii subtiri

INSTRUCTIUNI

Frigeti carnea de miel intr-o tigaie incinsa si asezati-o deasupra salatei de linte.

Puteti adduga putin Tahini.
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17.MINI LAMB KEBAB WITH COLORFUL TAHINI AND A LEBANESE ONION SALAD
SERVED ON GRILLED EGGPLANT

Ground beef: 60% beef, 40% lamb
14 onion, haché

1 garlic clove, crushed

A bunch of parsley, haché

Salt, ground black pepper
Ground cumin

Ground cardamom

Ground cinnamon

¥ cup pine nuts, chopped

DIRECTIONS
Mix all the ingredients.
Make kebab shapes and grill on a pan according to taste.

Tahini Sauce

1 cup Tahini

3-4 squeezed lemons
Water, salt, pepper
%% cooked beetroot
Parsley

DIRECTIONS
Grind the beetroot and parsley with food grinder.
Add water, lemon, Tahini, season with salt and mix well.

Lebanese Onion Salad

2 red onions, cut in half, émincé

Nana leaves (mint leaves), chopped

Sumac

Salt, pepper, lemon, olive oil

1 grilled eggplant, seasoned in olive oil, salt, cumin, lemon

DIRECTIONS
Season the onions with all the ingredients.
Let rest for 15 minutes for the flavor to set.

17.MINI KEBAB DE MIEL CU TAHINI COLORAT SI SALATA DE CEAPA LIBANEZA,
SERVIT PE VANATA LA GRATAR

Carne tocatd de vitd: 60% vitd, 40% miel
¥ ceapd tocatd mdrunt

1 cdtel de usturoi zdrobit

1 legdturd de pdtrunjel tocat mdarunt
Sare, piper negru mdcinat

Chimen mdcinat

Cardamom mdcinat

Scortisoard mdcinatd

¥ ceascd seminte de pin tocate

INSTRUCTIUNI
Amestecati toate ingredientele. Din compozitia rezultatd, formati portiile de kebab
si frigeti-le Intr-o tigaie dupa gust.

Sos Tahini (pasta din seminte de susan)
1 ceascd de Tahini

Sucul de la 3-4 Iamdi stoarse

Apd, sare, piper

% sfecld fiarta

Pdtrunjel

INSTRUCTIUNI
Dati sfecla si patrunjelul prin masina de tocat.
Adaugati apa, lamaie, Tahini si sare dupa gust si amestecati bine.

Salata de ceapa libaneza

2 cepe rogii tdiate in jumdtate si apoi in felii subtiri

Frunze de nana (frunze de mentd) tocate

Sumac

Sare, piper, lamdie, ulei de mdsline

15 vdndtd, asezonata cu ulei de mdsline, sare, chimen, [dmdie

INSTRUCTIUNI
Condimentati cepele cu toate ingredientele.
Lasati-le 15 minute pentru a a capata aroma.
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18. BASS FILLET COATED WITH PISTACHIO
WITH A SIDE OF TOASTED ROOT VEGETABLE SALAD,
DECORATED WITH GREEN OIL

1 bass fillet
*green oil:

3 packs chives

1 % cup olive oil
Salt

Coating (batter)

1 cup white flour

2 eggs

1 cup panko

1 cup parsley, chopped

¥ cup ground toasted pistachios
Salt

Root Vegetable Salad

1 kohlrabi (turnip cabbage), julienne

1 cup beetroot, julienne (marinate in cold water)
1 carrot, julienne

1 celery head, julienne

1 American celery branch, julienne

A handful of sprouts

Salt, sesame oil, lemon juice, pepper

Balsamic vinegar

A little soy

DIRECTIONS

Coat the fillet with the batter (flour and eggs),

a second coating with the panko, parsley and pistachios.
Deep fry until it has browned.

Place on the plate the Root Salad and add on top the fillet.
Pour drops of green oil.

18.FILE DE BIBAN iN CRUSTA DE FISTIC,
CU GARNITURA DE SALATA DE LEGUME RADACINOASE RUMENITE,
DECORATA CU ULEI VERDE

1 file de biban

*ulei verde:

3 grdmdjoare de arpagic
1 % ceascad ulei de mdsline
Sare

Crusta (aluatul)

1 ceascd fdind albd de grdu

2 oud

1 ceascd pesmet

1 ceascd pdtrunjel tocat

%% ceascd boabe de fistic prdjite si mdcinate
Sare
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Salata de radacinoase

1 gulie tdiatd julienne

1 ceascd de sfecld tdiatd julienne (marinatd in apd rece)
1 morcov tdiat julienne

1 rdddcind de telind tdiatd julienne

1 fir de telind americand tdiatd julienne

0 mand de germeni

Sare, ulei de susan, suc de ldmadie, piper

Otet balsamic

Putind soia

INSTRUCTIUNI

Imbricati fileul de peste in aluat (fiina si oui),

apoi adaugati un al doilea strat de pesmet, patrunjel si fistic.

Prdjiti in baia de ulei (deep fry) pand se rumeneste.

Puneti pe o farfurie salata de radacinoase si asezati pestele deasupra.
Picurati ulei verde.



19.CHICKEN CURRY WITH CELERY SCENTED WHEAT MUJADDARA

3 pieces of chicken shin

3 pieces of chicken thigh

1 onion

1 carrot

1 American celery

4 celery leave stalks

% cup coconut milk

Y cup raisins

1 sour apple

White chicken stock

1 tablespoon curry

Salt, pepper

A handful of coriander, chopped
A handful of green onion, chopped
¥ cup white flour

% cup oil

Toasted coconut

Mujaddara

*toss together:

%% cup cooked black lentils
Cooked wheat

¥ cup slices of American celery
Salt, pepper

DIRECTIONS

Flour the chicken and close with hot fat.

Move to trays and lightly fry the vegetables.

Add spices and white stock, then the chicken pieces and bring to boil.
Lower the flame, taste and add according to taste.

Add the raisins, the apples and the coconut milk. Cook for 20 minutes.
At the end, add coriander and green onion.

Serve on celery scented wheat mujaddara.

19.CURRY DE PUI CU MUJADDARA DE GRAU AROMATIZAT CU TELINA

3 bucdti ciocdnele de pui

3 bucdti pulpd de pui

1 ceapd

1 morcov

1 telind americand

4 fire de telind cu frunze

¥ ceascd lapte de cocos

Y ceascd stafide

1 mdr acru

Fond alb de pui

1 lingurd curry

Sare, piper

0 legdturd de coriandru tocat
0 legdaturd de ceapd verde tocatd
¥ ceascd fdind albd de grdu
% ceascd ulei

Nucd de cocos rumenitd

Mujaddara

*amestecati:

¥ ceascd linte neagrd fiartd

Grau fiert

%% ceascd de telind americand tdiata felii
Sare, piper

INSTRUCTIUNI
Treceti puiul prin faind, apoi rumeniti-1 in uleiul fierbinte.
Puneti-1 deoparte si caliti usor legumele.

Adaugati condimente si fondul alb, apoi bucatile de pui si puneti la fiert.

Micsorati flacara, gustati si faceti adaosurile necesare in functie de gust.

Adaugati stafidele, merele si laptele de cocos. Gatiti timp de 20 de minute.

La final, adaugati coriandrul si ceapa verde.
Serviti pe mujaddara de grau aromat cu telina.
(fel de mancare cu specific arabesc)
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20.MALABI WITH BERRY SAUCE

Malabi

450 ml water

100 g sugar

2 tablespoons rose water

50 g corn flour and 50 ml water
1 cup cream

Chopped nuts

DIRECTIONS

Boil the water and the sugar.

Add the batter of corn flour until thickness is reached.
Add rose water and cream.

Pour into personal serving glasses.

Serve with a cashew crust or nuts and the berries sauce.

Berry Sauce

You may grind the ingredients for a homogenous and smooth texture.
Then boil until there is a rich and thick texture.

1 cup berries

1 cup sugar

1 cup water

You can decorate the dessert with baked Kadaif noodles with a pinch of powdered sugar.

20.MALABI CU SOS DE FRUCTE DE PADURE

Malabi (budinca israeliana)

450 ml apad

100 g zahdr

2 linguri de apd de trandafiri

50 g fdind de porumb si 50 ml apd
1 ceascd smantdnd

Nuci mdcinate

INSTRUCTIUNI

Fierbeti apa impreuna cu zaharul.

Adaugati aluatul din faind de porumb péana ce compozitia devine groasa.
Adaugati apa de trandafiri si smantana.

Puneti in pahare.

Serviti cu o crustd de acaju sau nuci si cu sos de fructe de padure.

Sos de fructe de padure

Dati totul la blender pentru o textura omogena si fina.
Apoi fierbeti pana ce textura devine bogata si groasa.
1 ceascd fructe de pddure

1 ceascd zahdr

1 ceascd apd

Puteti decora acest desert cu taitei Kadaif copti si acoperiti cu putin zahar pudra.
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21.SPICY CHICKEN BREAST IN A CHILI AND CINNAMON SAUCE
SERVED WITH PAD THAI AND CRISPY NUT SHAVINGS

1 chicken breast, cut into cubes of 2 cm X2 cm
Oil for deep frying

Batter

1 egg

Corn flour and a bit of white flour
Soda water

A pinch of salt

Sauce

2 cups orange juice

2 cups sugar

¥ cup ketchup

A handful of dry chili, chopped
1 tablespoon ginger, chopped
1 tablespoon garlic, chopped
% cinnamon stick

¥ cup basil, chiffonade

¥ cup rice vinegar

DIRECTIONS

All the sauce ingredients except the basil are put in a pot
and cooked until the wanted level of thickness/texture.

At the end, lower the flame and add the basil.

At the same time, create a batter of white flour and soda,
add a pinch of salt and let the chicken marinate in the batter.
Heat the deep frying oil and fry the chicken

while gently stirring until it is light brown/ golden.

Transfer it to a pan and toss with the sauce, add basil.

Serve on a bed of Pad Thai.

21.PIEPT DE PUI PICANT IN SOS DE CHILI SI SCORTISOARA,
SERVIT CU PAD THAI SI FULGI DE NUCA CROCANTI

1 piept de pui tdiat in cuburide 2 cm x 2 cm
Ulei pentru prdjire in baie de ulei

Aluat

1ou

Fdind de porumb si putind fdind albd de grdu
Apd minerald

Putind sare

Sos

2 cesti suc de portocale

2 cesti zahdr

¥ ceascd ketchup

0 mdnd de chili uscati, tocati

1 lingurd ghimbir tocat

1 lingurd usturoi tocat

% baton de scortisoard

¥ ceascd busuioc tdiat chiffonade
¥ ceascd otet de orez
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INSTRUCTIUNI

Puneti toate ingredientele sosului, cu exceptia busuiocului, intr-un oala

si fierbeti-le pana obtineti densitatea/textura dorita.

La final, micsorati flacara si adaugati busuiocul.

Intre timp, faceti aluatul din fiina alba de grau si apa mineral3,

adaugati putina sare si lasati puiul la marinat in aluat.

Infierbantati uleiul si prajiti in el puiul (deep fry) amestecand usor pani se rumeneste
(capdta o tentd maronie/ aurie).

Puneti-1 apoi intr-o cratita, amestecati-1 cu sos, apoi adaugati busuioc.

Serviti pe un pat de Pad Thai (fel de mancare thailandez).



Pad Thai with Crispy Nut Shavings
1 cup egg/rice noodles

14 onion, émincé

3 mushrooms

% red bell pepper, julienne

1% green bell pepper, julienne

2 green onion branches, émincé

1 carrot, julienne

1 tablespoon sesame oil

Salt, pepper, a pinch of sugar

1 tablespoon oil

1 garlic clove, sliced

2 tablespoons ground nuts

2 tablespoons coriander, chopped

DIRECTIONS

Soak the noodles in hot water until they soften/cook for several minutes.
Heat the oil and toss in the vegetables.

Add the noodles and lightly toss for a few minutes.

Place in a deep dish plate and add the chicken on top of the noodles.
Garnish with green onion and chopped nuts.

Pad Thai cu fulgi de nuca crocanti
1 ceascd tditei ou/orez

¥ ceapd, felii subtiri

3 ciuperci

Y ardei gras rosu tdiat julienne

¥ ardei gras verde tdiat julienne

2 fire de ceapd verde, feliute subtiri
1 morcov tdiat julienne

1 lingurd ulei de susan

Sare, piper, putin zahdr

1 lingurd de ulei

1 catel de usturoi feliat

2 linguri nucd mdcinatd

2 linguri coriandru tocat

INSTRUCTIUNI

Scufundati taiteii In apa fierbinte pana ce se inmoaie, timp de cateva minute.

Infierbantati uleiul in care puneti legumele.

Adaugati taiteii si amestecati usor timp de cateva minute.

Puneti amestecul intr-o farfurie adanca si asezati puiul deasupra.
Garnisiti cu ceapa verde si fulgi de nuca crocanti.

42



22.PROVENCAL FISH SOUP WITH ROUILLE SAUCE

1 cup tomato paste

% cup olive oil

1 onion

1 leek

1 American celery

1 carrot

1.5 fish/vegetable stock or water + % cup chicken soup powder
200 g Locus fillet

%% cup coriander, finely chopped

Lemon juice and zest

Salt, pepper, cumin

Shate pepper, haché

1 tablespoon garlic, haché

Arak

*when serving: slices of toasted baguette with olive oil.

DIRECTIONS

Prepare a fish stock with root vegetables or place all the bones inside the soup.

In a pot, heat olive oil and lightly fry the vegetables, add tomato paste and mix well.
Add aromatic herbs and a tablespoon of flour.

Open with 1/3 cold liquid and add hot liquid, cook for half an hour and add the fish,
cook slowly, taste, and add according to taste.

Lower the flame and add lemon juice, zest, coriander and arak.

[French 'ru:i] Rouille Sauce

(a creamy sauce, served as an accompaniment to fish soup)
3 toasted bell peppers

1 garlic clove

Salt, pepper

Olive oil

A touch of mayonnaise

22.SUPA DE PESTE DE PROVENCE CU SOS ROUILLE

1 ceascd pastd de tomate

% ceascd ulei de mdsline

1 ceapd

1praz

1 telind americand

1 morcov

1,5 L fond de peste/legume sau apd + ¥ ceascd de supd-pudrd de pui
200 g file de peste Locus

% legdturd coriandru tocat fin

Suc de ldmaie si coajd de ldmdie rasd

Sare, piper, chimen

Ardei shate tocat mdrunt

1 lingurd usturoi tocat mdrunt

Arak (bautura spirtoasa din Orientul Mijlociu)

*serviti cu felii de bagheta prajita, stropite cu ulei de masline.
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INSTRUCTIUNI

Preparati fond de peste cu radacinoase sau puneti toate oasele in supa.

Intr-o oal4, incilziti ulei de masline si ciliti usor legumele, addugati pasta de tomate si
amestecati bine. Adaugati ierburi aromatice si o lingura de faina.

Addugati 1/3 zeamad rece, apoi zeama fierbinte si fierbeti timp de jumatate de ora;
adaugati pestele, fierbeti la foc mic, gustati si adaugati ingrediente in functie de gust.
Micsorati focul si addugati sucul de l1amaie, coaja rasa de lamaie, coriandru si arak.

Sos Rouille

(sos cremos, servit ca acompaniament pentru supa de peste)
3 ardei grasi copti

1 cdtel de usturoi

Sare, piper

Ulei de masline

Putind maionezd




23.PAQUIN GOOSE IN PUFF PASTRY WITH GREEN ONIONS AND PLUM SAUCE

1 cooked goose in water with salt for an hour until soft
1 pack puff pastry

DIRECTIONS

Cook in the oven until brown at 200 degrees C between 20-30 minutes

with a touch of sugar syrup.

Cut the meat cubes and mix with the sauce.

Fill the puff pastry with the meat, green onions (julienne)

and shavings of baked nuts and close with flour and water.

Fry in pan with a little amount of oil until brown/golden.

Serve with cucumber (julienne) seasoned in sesame oil, lemon juice, salt, pepper
and drizzle plum sauce around the meal.

Plum Sauce

2 tablespoons plum jam
1 tablespoon soy

1 tablespoon date honey
A little vinegar

Green onion, émincé

A little dry chili

23.GASCA PAQUIN IN FOIETAJ CU CEAPA VERDE SI SOS DE PRUNE

1 gascd fiartd in apd cu sare timp de 30 de minute pdnd ce carnea se fragezeste
1 pachet foietaj

INSTRUCTIUNI

Tineti in cuptor pana ce se rumeneste la 200°C timp de 20-30 de minute,
cu putin sirop de zahar.

Taiati carnea cubulete si amestecati cu sos.

Umpleti foietajul cu carne, ceapa verde (tdiatd julienne)

si fulgi de nuca coapta si ungeti cu fdina si apa.

Prdjiti intr-o tigaie cu putin ulei pana devine maroniu/auriu.

Serviti cu castraveti (tdiati julienne) asezonati cu ulei de susan, suc de lamaie, sare,

piper si cu putin sos de prune imprejur.

Sosul de prune

2 linguri gem de prune

1 lingurd soia

1 lingurd miere de curmale
Putin otet

Ceapd verde, felii subtiri
Putin chili uscat
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24.CHOCOLATE MARQUIS WITH COCONUT SAUCE

1T STEP:

*melt in bain-marie
250 g dark chocolate
60 g butter

2nd STEP:
3 eggs, separated

50 g powdered sugar and egg whites - lightly whip and add egg yolks slowly.

3rd STEP:

*whip lightly

250 ml cream

1 tablespoon white rum
1 tablespoon Nescafe

DIRECTIONS
The first step combines with the second step
and the third stage is added in folding action. Set into a dish and freeze.

Coconut Sauce

1st stage (boil)

1 cup coconut milk

50 g sugar

1 tablespoon ground coconut

2nd stage (batter)
% cup corn flour
2 tablespoons water

3rd stage
Add batter to the boiling liquid, until it becomes a sauce-like texture.

24.MARCHIZA DE CIOCOLATA CU SOS DE NUCA DE COCOS

Prima etapa:

*topiti Intr-un vas bain-marie
250 g ciocolatd amdruie

60 g unt

A doua etapa:
3 oud - albusul si gdlbenusul separate

Bateti albusurile cu 50 g de zahdr pudrd si adaugati galbenusurile treptat.

A treia etapa:
*bateti usor

250 ml friscd lichidd
1 lingurd rom alb

1 lingurd Nescafe

INSTRUCTIUNI

Prima si a doua etapa se pot desfasura concomitent

iar a treia etapa va fi executata spre sfarsitul celei de-a doua.
Puneti pe o farfurie la congelator.

Sos de nuca de cocos

Prima etapa - fierbeti

1 ceascd lapte de cocos

50 g zahdr

1 lingurd nucd de cocos mdcinatd

A doua etapa (aluatul)
¥ ceascd fdind de porumb
2 linguri apd

A treia etapa
Fierbeti aluat in apa clocotitd, pana ce capatd textura unui sos.
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25.NORWEGIAN SALMON WITH GRILLED EGGPLANT AND PRESERVED LEMONS

1 salmon medallion - 100 g, seasoned with coarse salt and ground pepper
1 eggplant (medium-sized) grilled on direct fire

% cup preserved lemons, diced

Coarse salt, ground pepper

A pinch of cumin

Olive oil

DIRECTIONS

Grill the eggplant on a fire until soft and then slowly and gently peel the skin

and season with salt, lemon and oil.

Place the eggplant on a nicely decorated plate.

Drizzle some olive oil, coarse salt, ground pepper, cumin and cubes of preserved lemon.
Grill the salmon in a pan according to taste

(well done, medium well, medium, medium rare, rare) and place on the eggplant.
Decorate with cold Tomato Salad.

Tomato Salad

1 tomato, diced

A touch of coriander/ocimum, chopped
% red onion, chopped

Olive oil

Lemon juice

Salt, pepper

A pinch of cumin

1 tablespoon raw Tahini

25.SOMON NORVEGIAN CU VANATA LA GRATAR SI LAMAI CONSERVATE

1 medalion de somon - 100 g, condimentat cu sare grunjoasd si cu piper mdcinat
1 vdnatd (de mdrime medie) coaptd direct pe flacdra

¥ ceascd ldmdi conservate tdiate cubulete

Sare grunjoasd, piper mdcinat

Putin chimen

Ulei de mdsline

INSTRUCTIUNI

Coaceti vanata la flacara pana se inmoaie, apoi decojiti-o incet si cu grija
si condimentati-o cu sare, lamaie si ulei.

Puneti vanata pe o farfurie frumos decorata.

Stropiti cu putin ulei de masline, sare grunjoasa, piper macinat, cumin
si cubulete de lamaie conservata.

Frigeti somonul pe o tigaie dupa gust

(bine facut, mediu spre bine facut, mediu, in singe spre mediu, in sdnge)
si asezati-1 peste vanata.

Decorati cu salata rece de rosii.
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Salata de rosii

1 rosie tdiatd cuburi

Putin coriandru/busuioc tdiat bucdtele
Y ceapd rosie tocatd

Ulei de mdsline

Suc de ldmadie

Sare, piper

Putin chimen

1 lingurd Tahini crud



26.CHICKEN BREAST WELLINGTON FILLED WITH SUN DRIED TOMATO PESTO | 26.PIEPT DE PUI WELLINGTON UMPLUT CU PESTO DIN ROSII USCATE

1 chicken breast with a pocket | 1 piept de pui crestat (cu buzunar)
2 tablespoons sun dried tomato pesto | 2 linguri pesto din rosii uscate
3 Swiss chard leaves, soaked | 3 frunze de mangold inmuiate
Salt, pepper | Sare, piper
3 puff pastry leaves with oil | 3 foi de aluat de foietaj unse cu ulei
1 egg, beaten | 1 ou batut
1 cup brown stock | 1 ceascd fond brun
1 tablespoon sesame seeds | 1 lingurd seminte de susan

DIRECTIONS | INSTRUCTIUNI
Fill the chicken breast with the tomato pesto, close in a pan with a bit of oil. Chill. | Umpleti pieptul de pui cu pesto din rosii, puneti-1 intr-o oala cu capac cu putin ulei.
Wrap in Swiss chard leaves. | Lisati-1la ricit. Inveliti in frunze de mangold.
Wrap in dough and spread egg on top. Drizzle sesame seeds. | Imbracati pieptul in aluat si ungeti cu oul. Presirati susan.
Bake at 180-200 degrees C for 20 minutes. | Coacetila 180-200°C timp de 20 de minute.
Cutin half and serve on a bed of natural sauce. | Taiati in doua si serviti pe un pat de sos natural. 4 7

Sun Dried Tomato Pesto | Pesto din rosii uscate
*place in a food processor | *folositi un blender
1 cup sun dried tomatoes | 1 ceascd rosii uscate
10 Ocimum leaves | 10 frunze de busuioc
1 garlic clove | 1 cdtel de usturoi
¥ cup olive oil | Y ceascd ulei de mdsline
Ground pepper | Piper mdcinat




27.PANNA COTA IN TOFFEE AND BANANA SAUCE

[Italian pana 'kota] Panna cotta

1 % cup sweet cream

1 % cup of milk

100 g sugar

1 vanilla stick

2 gelatin papers/14 g gelatin paper powder

DIRECTIONS

Boil the cream, the milk and the sugar.

Slice the vanilla stick in half, remove its contents and add it to the cream.
Add the gelatin.

Filter and pour into a bowl.

Let it chill in a refrigerator until it hardens.

Serve with berry sauce/chocolate orange sauce.

Toffee Banana Sauce

1 cup sugar

2 tablespoons water

¥ cup butter

1 cup sweet cream

1 banana, sliced

1 teaspoon banana liquor

DIRECTIONS

Melt butter over medium heat.

Gently melt the sugar into a bit of water until there is a caramelized texture.
Gradually add the cream and mix well.

Add the banana liquor.

Add the slices of banana and cook for a few minutes.

27.PANNA COTTA IN SOS DE CARAMEL SI BANANE

Panna cotta (,smantana gatita”, desert italienesc)

1 % ceascd smantdnd dulce

1 % ceascd lapte

100 g zahar

1 baton de vanilie

2 foi hdrtie de gelatind/14 g pudrd de hdrtie de gelatind

INSTRUCTIUNI
Fierbeti smantana, laptele si zaharul.

Taiati batonul de vanilie In doua si adaugati continutul in crema.

Adaugati gelatina.

Filtrati si turnati intr-un castron.

Lasati la racit In frigider pana se intareste.

Serviti cu sos de fructe de padure/sos de ciocolata cu portocale.

Sos de banane si caramel
1 ceascd zahdr

2 linguri apd

¥ ceascd unt

1 ceascd smdntdnd dulce

1 banand tdiatd felii

1 linguritd lichior de banane

INSTRUCTIUNI
Topiti untul intr-o tigaie, la foc mediu.

Dizolvati cu grija zaharul Intr-o cantitate mica de apa si caramelizati.

Treptat, adaugati smantana si amestecati bine.
Adaugati lichiorul de banane.
Adaugati feliile de banana si fierbeti cateva minute.
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28.GRILLED MULARD IN A CHERRY AND CORIANDER SAUCE
SERVED WITH A MUSHROOM AND SPROUT SALAD

1 Mulard breast

Sauce

1 cup cherry tomatoes, peeled
% cup sugar

2 bunches coriander, chopped
Y5 stick dry chili

A pinch of salt

DIRECTIONS
Cook the sauce ingredients until it becomes homogenous
(do not include coriander at this stage). Add coriander.

Salad

1 tablespoon nuts, chopped

10 champignon mushrooms (cut into fourths and tossed in a bit of oil, over low heat)
*after tossing in oil, place in filter

1% squeezed lemon

1 cup sprouts

2 green onion branches, émincé

1 tablespoon sesame oil

1 tablespoon whole sesame

A pinch of salt

DIRECTIONS

Clean the Mulard from the excess fat and cut into cubes

(add mixed herbs and pepper).

In a hot pan, close the Mulard (let rest for 5 minutes)

and then transfer into a heated oven at 200 degrees for 8-10 minutes.
Mix the salad contents and use as garnish in the center of the plate.
Spread the Mulard and place around the salad.

Season with coarse salt over the Mulard.

Decorate with Cherry sauce around the plate.

Can be served cold or hot.

28.RATA MULARD LA GRATAR IN SOS DE CIRESE SI CORIANDRU,
SERVITA CU SALATA DE CIUPERCI SI GERMENI

1 piept de ratd mulard

Sosul

1 ceascd rosii cherry decojite
% ceascd zahdr

2 legdturi coriandru tocat
% baton de chili uscat
Putind sare

INSTRUCTIUNI
Fierbeti ingredientele sosului pana devine omogen (nu adaugati coriandru in aceasta

etapd). Adaugati coriandru.

Salata

1 lingurd nuci tocate

10 ciuperci champignon (taiate in sferturi si calite in putin ulei, la foc mic)
*dupa calirea in ulei, puneti-le In strecuratoare

Zeama de la ¥ ldmadie stoarsd

1 ceascd germeni

2 fire de ceapd verde, felii subtiri

1 lingurd ulei de susan

1 lingurd susan integral

Putind sare

INSTRUCTIUNI

Curatati rata de surplusul de grasime, apoi taiati-o in cubulete

(addugati amestecul de ierburi si piperul).

Prdjiti carnea intr-o tigaie fierbinte, lasati-o deoparte timp de 5 minute,

apoi puneti-o in cuptor la 200°C timp de 8-10 minute.

Amestecati ingredientele pentru salata si asezati-o ca garnitura in mijlocul platoului.
Asezati carnea de rata uniform in jurul salatei.

Asezonati carnea cu sare grunjoasa.

Decorati marginea platoului cu sos de Cherry.

Serviti rece sau fierbinte.



29.EUROPEAN SEA BASS WITH CHARD AND SWEET POTATO
SERVED WITH A LEMON SAUCE

1 European sea bass

% baked sweet potato seasoned with olive oil, thyme, salt and pepper
4 chard leaves soaked in water

% butter

2 teaspoons white wine

Sauce

Y pack of butter

1 cup coconut milk

A bit of flour

Lemon juice from one lemon

A bit of fresh brine

2 garlic cloves, salt, pepper

1 red bell pepper, toasted and ground

DIRECTIONS

Bake the sweet potato with olive oil and salt

in the oven at 180 degrees C for 30 minutes.

Set the chard leaves and on top lay the sea bass, the sweet potato,
slices of garlic and a pinch of salt.

Bake in the oven for 20 minutes at 180 degrees C

with butter cubes and a bit of white wine.

DIRECTIONS FOR sauce

Fry the garlic in butter and drizzle a bit of flour on top to create a thick texture.
Add coconut milk, lemon juice, fish brine, salt, ground bell peppers

and bring to a high temperature.

Serve hot with the European sea bass and the sweet potato.

29.BIBAN DE MARE EUROPEAN CU MANGOLD SI CARTOF DULCE,
SERVIT CU SOS DE LAMAIE

1 biban de mare European

¥ cartof dulce copt condimentat cu ulei de mdsline, cimbru, sare si piper
4 frunze de mangold inmuiate in apd

Y4 unt

2 lingurite vin alb

Sosul

Y pachet de unt

1 ceascd lapte de cocos

Putind fdind

Sucul de la o ldmadie

Putind saramurd

2 cdtei de usturoi, sare, piper

1 ardei gras rosu copt si mdcinat

INSTRUCTIUNI
Coaceti cartoful dulce cu uleiul de masline si sare
in cuptor la 180°C timp de 30 de minute.
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Asezati frunzele de mangold, iar deasupra puneti bibanul de mare, cartoful dulce,

feliute de usturoi si putind sare.
Coaceti in cuptor la 180°C timp de 20 de minute,
alaturi de cubuletele de unt si putin vin alb.

INSTRUCTIUNI pentru sos
Prdjiti usturoiul in unt si presarati fiind deasupra pana ce se ingroasa.

Adaugati lapte de cocos, suc de lamaie, saramura de peste, sare, ardeii grasi macinati

si gatiti totul la foc mare.
Serviti sosul fierbinte cu bibanul de mare european si cu cartoful dulce.



30.TART TATIN WITH VANILLA ICE CREAM AND SUGAR PECAN SHAVINGS

Dough

165 g white flour

1 egg yolk

85 g butter

30 ml water

A pinch of sugar

*mix to create a homogenous batter

Filling

100 g butter

180 g sugar

10 green apples, cut in half

DIRECTIONS

In a pan, spread a bit of butter and a pinch of sugar and make a brown caramel.
Take off the stove and set the apples in the warm caramel.

Cook for 10 minutes over high heat.

Place a sheet of dough over the apples

and make a hole in the middle with the tip of a knife to let the steam come out.
Bake at 180 degrees C for 45 minutes.

Turn the Tart onto the plate, slice a piece and serve with vanilla ice cream.

30.TARTA TATIN CU INGHETATA DE VANILIE SI FULGI DE NUCA PECAN

Aluat

165 g fdind albd de grau

1 gdlbenus de ou

85 g unt

30 ml apa

Un varf de cutit de zahdr

*amestecati pentru a obtine un aluat omogen

Umplutura

100 g unt

180 g zahdr

10 mere verzi tdiate in jumdtate
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INSTRUCTIUNI

Intr-o tigaie, topiti o bucitici de unt cu putin zahir si caramelizati.

Luati de pe foc si asezati merele in caramel.

Gatiti timp de 10 minute la foc mare.

Puneti o foaie de aluat peste mere

si faceti o gaura in mijloc cu varful unui cutit pentru a lasa aburul sa iasa.
Puneti la copt, timp de 45 de minute la 180°C.

Asezati tarta invers pe un platou, tdiati o felie si serviti cu inghetata de vanilie.



31.SPICY LOCUS SERVED ON SWEET BREAD

200 g Locus fish fillet

2 red bell peppers, peeled and cut (carré)
Lemon juice from 2 lemons

% coriander, coarsely chopped

4 fresh garlic cloves, chopped

Cumin, salt, sweet paprika

1 chili

Soy oil

¥ cup tomato paste

DIRECTIONS

In a pot, heat a bit of oil, add sweet paprika, garlic

and let everything fry for about 20 seconds until the color is red.
Add tomato paste and lightly fry for 2 minutes.

Add lemon juice, cumin, chili, salt and water,

according to the preferred thickness of the sauce.

Lay the fish slowly and the bell peppers.

Drizzle the sauce on top of the fish, spread aromatic herbs

and cover with foil paper (15-20 minutes).

Serve with lemon, chopped coriander and chopped parsley.

Sweet Bread

1 kg white flour

50 g yeast

10 g baking improver

2 eggs

100 g sugar

20 g salt

100 ml oil

400 ml water for soaking
Egg white and yolk for glazing
Sesame

31.LOCUS PICANT SERVIT PE PAINE DULCE

200 g file de peste Locus

2 ardei grasi rosii curdtati de pielita si tdiati cuburi
Sucul de la 2 lamai

Y4 coriandru tdiat mai mare

4 cdtei de usturoi proaspeti, tocati

Chimen, sare, paprika dulce

1 chili

Ulei de soia

¥ ceascd pastd de tomate

INSTRUCTIUNI

Intr-o oal4, incalziti putin ulei, addugati paprika dulce, usturoi

si lasati la prajit aproximativ 20 de secunde pana capata culoarea rosie.
Adaugati pasta de tomate si prajiti usor cam 2 minute.

Adaugati suc de lamaie, chimion, chili, sare si ap3,

in functie de cat de gros doriti sa fie sosul.

Asezati usor pestele si ardeiul gras.

Picurati sosul peste peste, presdrati mirodenii

si acoperiti cu folie (15 -20 minute).

Serviti cu lamaie, coriandru si patrunjel tocat.
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Paine dulce

1 kg fdind albd de grdu

50 g drojdie

10 g praf de copt (ameliorator de coacere)
2 oud

100 g zahdr

20 g sare

100 ml ulei

400 ml apd pentru inmuiere
Gdlbenus si albus pentru glazurare
Susan



DIRECTIONS

In a mixing bowl, mix flour, yeast and baking improver.

Add the rest of the ingredients into the bowl and knead for a smooth and uniform dough.
Leaven the dough and let fall.

Separate into 3 even balls and create a bread-like shape.

Set into a pan with baking paper and let leaven for a second time.

Spread the egg yolks and the beaten egg white on top of the dough
and drizzle sesame seeds on top.
Bake at 180 degrees C.

INDICATII

Intr-un bol, amestecati fiina, drojdia si praful de copt.

Adaugati restul de ingrediente 1n bol si framantati pentru a obtine un aluat fin.
Lasati aluatul sa se odihneasca.

Impartiti aluatul in trei bucati egale si modelati-le in forma de paine.

Puneti aluatul intr-o tava tapetata cu hartie de copt si lasati sa creascad pentru a doua
oara. Ungeti cu galbenus de ou si albus batut spuma si presarati deasupra susan.
Coaceti la 180°C.
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32.VEAL OSSO BUCO IN A NATURAL SAUCE ON A BED OF ITALIAN POLENTA

Osso Buco [[talian ,psau 'buikau]

4 pieces of veal shin (4 cm thick)

1 onion, finely chopped (mirepoix)

1 carrot, finely chopped (mirepoix)

1 celery stick, finely chopped (mirepoix)
Bay leaves, English peppers, thyme (mirepoix)
25 g flour

50 g butter

2 tablespoons olive oil

1 cup white wine

1 cup chicken stock

Salt, ground pepper

5 garlic cloves

DIRECTIONS
Coat the meat with flour.
Brown the meat on both sides and set aside on a plate.

Add root vegetables and cook them until soft (you can add a tablespoon of tomato paste).

Add the garlic and aromatic herbs. Melt the residue with white wine.

Add the veal on top of the vegetables and bubble until the wine has reduced by half.
Pour in the stock and cook until soft, for approximately 2 hours.

(You can grind the root vegetables and add to the sauce or serve with the meal).

Ocimum Scented Polenta

1 cup corn flour

3 cups water or boiling liquid

Salt, pepper

Y cup olive oil

Ocimum leaves

2 Portobello mushrooms

1 onion, lightly fried in oil, brunoise
*cook for about 20 minutes

32.0SSO BUCO DE VITEL IN SOS NATURAL, PE PAT DE POLENTA ITALIANA

Osso Buco

4 bucdti rasol de vitel (4 cm grosime)

1 ceapd tocatd fin (mirepoix)

1 morcov tocat fin (mirepoix)

1 tulpind de telind tocatd fin (mirepoix)
Frunze de dafin, boabe de ienibahar, cimbru (mirepoix)
25 g faind

50 g unt

2 linguri ulei de mdsline

1 ceascd vin alb

1 ceascd fond de pui

Sare, piper mdcinat

5 cdtei de usturoi

INSTRUCTIUNI 5 4
Treceti feliile de carne prin faina.

Rumeniti carnea pe toate partile si puneti-o deoparte pe o farfurie.

Adaugati radacinoasele si caliti-le pana se inmoaie (puteti adauga o lingura de pastd
de tomate). Presarati ierburi aromatice. Dizolvati cu putin vin alb.

Puneti carnea de vitel peste legume si lasati-le sa fiarba impreuna pana cand vinul se
reduce la jumatate. Adaugati fondul de pui si lasati la fiert pana devine moale,
aproximativ 2 ore. (Ca optiune, puteti pasa radacinoasele

si adauga la sos sau le puteti servi ca atare).

Polenta italiana (mamaligad) aromatizata cu busuioc
1 ceagscd fdind de porumb

3 cesti apd sau supd in clocot

Sare, piper

% ceagscd ulei de mdsline

Frunze de busuioc

2 ciuperci Portobello

1 ceapd, unditd putin, tdiatd brunoise

*gatiti aprox. 20 minute



33. GINGER SCENTED TOM YUM SOUP

1.5 I white chicken stock

85 g ginger

Red curry

Yellow curry

¥ grilled butterfly chicken breast
1 tomato concassé

1 onion

2-3 green onions

A handful of fresh coriander

Y - ¥ cup Japanese soy

Coconut milk

Some sprouts

2 tablespoons corn flour for thickness

DIRECTIONS

Make the white chicken stock.

Filter and boil again a second time, add curry and the aromatic herbs.
Cut the chicken and vegetables and place into the soup pot.

On top, serve with fresh coriander.

You may add coconut milk to refine.

33. SUPA TOM YUM AROMATIZATA CU GHIMBIR

1,5 L fond alb de pui

85 g ghimbir

Curry rosu

Curry galben

% piept de pui grill

1 rosie concassé

1 ceapd

2-3 fire ceapd verde

0 legaturd de coriandru proaspdt
Y4 - ¥ ceagscd sos de soia japonez
Lapte de cocos

Cativa germeni

2 linguri fdind de porumb pentru ingrosare

INSTRUCTIUNI
Pregatiti fondul alb de pui.

Filtrati, fierbeti din nou, adaugati curry si ierburile aromatice.
Taiati carnea de pui si legumele si adaugati-le in oala de supa.

Serviti cu coriandru proaspat.
Puteti rafina cu lapte de cocos.
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34.TUNA SPRING ROLLS WITH SWEET POTATOES,
LEMON PESTO AND SALAD IN JAPANESE VINEGAR

1 slice of red tuna, 200 g

2 green onion branches

2 Nori Algae paper

1 teaspoon sweet chili

1 cup Japanese soy

Coating: flour, egg, panko bread crumbs

DIRECTIONS

Marinate the tuna in soy for a few minutes.
Season the tuna with sweet chili.

Lay Nori Algae paper with the green onions.
Create aroll and adjust accordingly.

Fry and serve.

Lemon Pesto

1 cup ocimum

1 garlic clove

% cup olive oil/sesame oil

A pinch of sugar

Lemon juice from one lemon

*use a blender for a homogenous mixture

Salad in Japanese Vinegar

1 medium carrot, completely peeled

1 medium cucumber, completely peeled

1 medium parsley root, completely peeled
2 tablespoons soy sauce

Y tablespoon preserved ginger, peeled and chopped
1 garlic clove, finely minced

%% tablespoon sugar

1 tablespoon sesame oil

2 green onion branches

A handful of alfalfa sprouts for garnish

34.RULOUR[DEAPRIMAVARAN DE TON CU CARTOFI DULCI,
PESTO DE LAMAIE SI SALATA CU OTET JAPONEZ

1 felie de ton rosu, 200 g

2 fire de ceapd verde

2 foi de alge marine uscate si presate
1 linguritd chili dulce

1 ceagscd soia japonezd

Crusta: fdind, ou, pesmet

INSTRUCTIUNI

Marinati tonul in sos de soia pentru cateva minute.
Asezonati cu chili dulce.

Asezati ceapa verde pe foile de alge marine uscate si presate.
Rulati, asigurandu-va de simetria rulourilor.

Serviti dupa prajire.
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Pesto de lamaie

1 ceascd busuioc

1 catel de usturoi

% ceascd ulei de mdsline/ulei de susan
Putin zahdr

Sucul de la o I[amaie

*omogenizati cu ajutorul unui blender

Salata cu otet japonez

1 morcov mediu curdtat de coajd

1 castravete mediu curdtat de coajd

1 rdddcind de pdtrunjel curdtatd de coajd

2 linguri sos de soia

Y lingurd ghimbir conservat, curdtat de coajd si tocat
1 catel de usturoi tocat fin

% lingurd zahdr

1 lingurd ulei de susan

2 fire ceapd verde

0 mand de muguri de lucernd pentru garniturd



35.CHOCOLATE LAVA CAKE AND VANILLA SAUCE

125 g dark chocolate (at least 50% cocoa)
100 g butter

2 eggs

3 egg yolks

125 g sugar

40 g white flour

15 g cocoa

DIRECTIONS

Melt the chocolate and the butter in a Bain-Marie.

At the same time, whip lightly the eggs and the sugar.

Mix the chocolate texture into the eggs.

With the help of a filter, add the cocoa powder and the flour.

Mix the batter well and pour 3% of the height.

Bake in the oven that was preheated to 180 degrees C between 9-12 minutes.

Vanilla Sauce

500 ml milk (or 300 ml milk + 200 ml water)
100 g sugar

3 egg yolks

20 g corn flour

% vanilla stick

DIRECTIONS

Mix in a bowl 34 of the amount of milk, sugar and vanilla

and bring to a boil for the first time.

At the same time, beat the rest of the milk, yolks and the flour.

Combine the 2 mixtures, lower the flame and mix until you achieve the desired texture.

35.PRAJITURA VULCAN DE CIOCOLATA SI SOS DE VANILIE

125 g ciocolatd amdruie (minim 50% cacao)
100 g unt

2 oud intregi

3 gdlbenusuri

125 g zahdr

40 g fdind albd de grdu

15 g cacao

INDICATII

Topiti ciocolata si untul intr-un vas bain-marie.

In acelasi timp, bateti usor oudle cu zaharul.

Incorporati ciocolata.

Cerneti si adaugati in ploaie, pudra de cacao si fdina.
Amestecati bine si umpleti 34 din indltimea recipientului.
Coaceti in cuptorul preincalzit la 180°C intre 9-12 minute.
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Sosul de vanilie

500 ml lapte (sau 300 ml lapte + 200 ml apd)
100 g zahdr

3 gdlbenusuri de ou

20 g fdind de porumb

% baton vanilie

INDICATII

Amestecati intr-un bol 34 din cantitatea de lapte, zaharul si vanilia si fierbeti.

In acelasi timp, amestecati restul de lapte cu gilbenusurile si fiina.

Combinati cele doua amestecuri, fierbeti la foc mic, amestecand continuu, pana se
obtine textura dorita.



Chapter 4

Japanese cuisine

SUSH
(a Japanese dish consisting of rolls of vinegar-flavored cold rice)

—

Rice for Sushi
*bring to a boil

1 kg round rice
250 ml rice vinegar
250 g sugar

25 g salt

Tamago (Japanese omelet)
-served over sushi rice

*mix until sugar is dissolved
3 eggs

%% teaspoon soy sauce

1 tablespoon sugar

DIRECTIONS

Wash the rice and place in a filter to let dry.

In a pot with 1.21 water, add the rice and mix with your hands.
Cook the rice for 10 minutes on an open pot over moderate heat.

After that, lower the flame and leave on the stove for another 20 minutes and cover the pot.
Then turn off the flame but the pot remains closed for an extra 10 minutes.

After cooking the rice, pour the marinade on the rice
and transfer to a flat surface to let cool down.

For every kilogram of cooked rice pour between 250-330 ml prepared marinade.

Variety in fillings

Foto Maki
34 rice, seaweed, cucumber, salmon, oshinko

California roll

(sushi roll made inside out)
Cucumber

Crab meat

Avocado or banana or mango

Capitolul 4

Bucataria japoneza

(2]

USH
(fel de mancare specific bucatariei japoneze - rulouri din orez rece acrit cu otet)

—

Orezul pentru sushi

*aduceti la temperatura de fierbere
1 kg orez cu bob rotund

250 ml otet de orez

250 g zahdr

25 g sare

Tamago (Omleta japoneza)

-servitd peste orez de sushi

*amestecati panad la dizolvarea zaharului
3oud

¥ linguritd sos de soia

1 lingurd zahdr
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INDICATII

Spalati orezul si lasati-1intr-o sitd la uscat.

Adaugati orezul Intr-o oala cu 1,2 L apa si amestecati cu mana.

Lasati-11a fiert 10 minute intr-o oald fara capac la temperatura moderata.

Lasati la foc mic pe plitd inca 20 minute si acoperiti oala.

Inchideti aragazul dar oala rimane cu capac inci 10 minute.

Dupa ce orezul este fiert, turnati marinata si transferati pe o suprafata plana pentru
racire. Pentru fiecare kilogram de orez fiert turnati intre 250-330 ml marinata
preparata.

Variante de umpluturi

Foto Maki
% orez, foi alge, castravete, somon, oshinko (condiment japonez)

California roll

(rulouri sushi rasucite)
Castravete

Crabi

Avocado, banand sau mango



Cone Temaki
¥ rice, seaweed and a variety of vegetables rolled in the shape of a cone

Ormaki

Toasted sesame seeds

Chopped chives

Smoked salmon

Rice

Asparagus (soaked in water) or avocado and seaweed

Nigiri - Rice Fingers
Finger-like shaped forms of rice, with a spread of wasabi on top.
Layered with a slice of fish, salmon or tuna, avocado or Tamago.

[APANESE COOKING

Spices

Japanese cuisine uses a combination of 5 basic flavors

and the order in which they are added is very important for the outcome.
They are: sugar, salt, soy, vinegar and "dashi" (fish powder).

Rice

Japanese cuisine uses round rice. It is very sensitive after being washed, which is why the
rice is soaked in water and not "tampered with" too much because the reaction of the starch
with water penetrates the rice through the cracks and softens it.

For separately cooked rice grains, wash the rice a few times to get rid of the flour and dirt.
The washing process is done by stirring the grains in a filter in four bowls of water

and soaked in clean water for a minute.

After cooking, the short rice becomes long (and not "butterfly"-like long rice) making it
more sensitive and breakable after cooking.

Sauce for Sushi Rice

The sauce consists of rice vinegar, sugar and salt.

The sugar and salt need to be melted in vinegar and stirred
until there is a homogenous mixture.

Ratio: 11 vinegar, 900 g sugar, a handful of salt.

For every kilogram of raw rice use 330 ml vinegar mixture.

Cone Temaki
¥ orez, foi alge, o varietate de legume rulate in formd de con

Ormaki

Seminte prdjite de susan

Arpagic tdiat

Somon afumat

Orez

Sparanghel (inmuiat in apd) sau avocado §i alge

Nigiri - Degete de orez
Bucdti de orez modelate in formd de deget, cu putin sos wasabi deasupra.
Se pune o fdsie de peste, somon sau ton, avocado sau Tamago (omleta japoneza).

BUCATARIA JAPONEZA

Condimente
Bucatdria japoneza foloseste o combinatie de 5 arome de baza 5 9
iar ordinea in care sunt adaugate este foarte importanta pentru reusita preparatului.
Acestea sunt: zahdr, sare, sos de soia, otet si ,dashi" (pudra de peste).

Orezul

In bucitiria japonezi se foloseste orezul cu bob rotund. Acesta este foarte sensibil
dupa spdlare, de aceea orezul este scufundat in apa si nu clatit prea mult deoarece
amidonul reactioneaza cu apa care patrunde in boabele de orez si 1l iInmoaie.

Pentru a fierbe boabele de orez, spalati orezul in cateva ape pentru a indeparta faina
de orez si impuritatile. Procesul de spalare se realizeazd amestecand orezul intr-o
strecurdtoare in patru boluri de apa si apoi se cufunda in apa curata timp de 1 minut.
Dupa gatire, orezul cu bob scurt se alungeste (nu infloreste ca orezul lung) devenind
mai fin si mai friabil dupa gatire.

Sos pentru orezul de sushi

Sosul contine otet de orez, zahar si sare.

(otetul de orez este fermentat in China, Japonia, Korea si Vietnam; delicat si dulce),
Zaharul si sarea trebuie dizolvate in otet si amestecate bine pana la uniformizare.
Proportie: 1 L otet, 900 g zahdr, o mana de sare.

La fiecare kilogram de orez crud folositi 330 ml amestec cu ofet.



DIRECTIONS

Stir the cooked rice in a separate bowl, while it is still hot,
with the vinegar sauce, allowing the mixture to cool down.
Do not put the rice in the fridge, to avoid hardening.

Keep at room temperature, covered in a damp towel.

Seaweed

The Nori seaweed has two sides, a shiny side and a rough side.

When putting sushi inside, make sure the mat and the seaweed

are perfectly aligned at the side closest to us, rough side up.

Wet the hands and shake off the excess water drops.

Roll the rice into a semi-loose ball, changing its shape into a rectangle.
Then place the rice rectangle on top of the seaweed covering 3/4 of the seaweed.
Place the filling along the whole center (width wise),

for example: slices of cucumber, fish, asparagus etc.

Roll while pressing in the shape of a "roulade".

Secure the ends of the roll to prevent the contents from falling out.
Wrap the roll in nylon to prevent drying

and do not place in the refrigerator, but serve immediately.

Fish

The fish for sushi must be fresh and cleaned for hygiene purposes.

The fish is eaten raw which is why the skin, layer of brown fat close to this skin is removed.
Do not use the inner 2.5 mm through the whole length of the fish because it is bitter.

Fish fit for sushi: salmon, sea bream, etc.

*when setting a plate for sushi or sashimi (raw fish),

place a small ball of wasabi and a small amount of soy sauce next to the fish.

Soy

Soy sauce is created from soy beans and the Kogi germ

that causes a breakdown and bubbling of the mixture.

Oxidizing the protein (egg whites) creates the soy turn from grey-white to a darker color.
Crashing the mixture, the soy sauce is secreted,

containing soy oil (9% of the mixture) and is not edible.

Adding the salt slows down the bubbling (the wild behavior of the microorganism).
There is a type of soy that contains wheat, making it a lighter color,

sweeter (less salty) and richer in taste.

White soy - is made of 90% wheat and 10% soy, making its color grey.

*do not use synthetic soy (hydraulics of protein)

INDICATII

Amestecati orezul fiert Intr-un bol, cit este inca fierbinte,

cu sosul de otet pana ce se racoreste.

Nu puneti orezul in frigider pentru a evita intarirea acestuia.
Se pastreaza la temperatura camerei, intr-un prosop umed.

Foi de alge

Foile de alge Nori au doua fete, una lucioasa si una mai aspra.

Cand le umpleti cu sushi, asigurati-va ca foile si rogojina de bambus
sunt perfect aliniate, cu fata mai aspra spre exterior.

Umeziti mainile si le scuturati pentru a inldtura excesul de apa.
Modelati orezul intr-o forma dreptunghiulara.

Puneti orezul pe foaie astfel incat sa acoperiti aprox. 3/4 din aceasta.
Puneti cu atentie umplutura de-a lungul centrului, pe latime,

de exemplu: felii de castravete, peste, sparanghel, etc.

Presati usor si rulati.

Lipiti capetele ruloului pentru a nu se scurge umplutura.
Impachetati ruloul in folie pentru a evita uscarea

si nu puneti la frigider, ci serviti imediat.
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Peste

Pestele pentru sushi trebuie sa fie proaspat si curatat bine din motive de igiena.
Pestele se mananca crud, de aceea pielea si grasimea maronie de sub piele sunt
indepartate. Nu folositi portiunea de 2,5 mm grosime de-a lungul pestelui pentru ca
este amara.

Peste potrivit pentru sushi: somon, dorada etc.

*cand aranjati un platou pentru sushi sau sashimi (peste crud),

puneti o bild mica de wasabi si putin sos de soia langa peste.

Soia

Sosul de soia se prepara din boabe de soia si germeni de Kogi

care provoaca barbotarea amestecului.

Oxidarea proteinelor (albusul de ou) face ca soia sa isi schimbe culoarea din alb-gri
intr-o nuantd mai inchisa. Daca se taie amestecul, se alege sosul de soia care contine
ulei de soia (9% din amestec) si nu este comestibil.

Adaosul de sare Incetineste procesul de formare a basicilor (actiunea
microorganismelor). Exista un tip de soia care contine grau mai deschis la culoare,
mai dulce (mai putin sarat) si cu gust mai bogat.

Soia albd - contine 90% grau si 10% soia, are culoare gri.

*nu folositi soia sintetica (hidraulica proteinelor)



Wasabi (Japanese horseradish)

This is a root used as a spice, used as a substitute for horseradish, in the form of a powder
that can be diluted in water to create a green paste.

When eating wasabi and it is too spicy,

open your mouth in order for the spicy gas to evaporate.

Ginger

This is a root used as a spice, may be served fresh or preserved.

Preserved is a fresh root that has undergone a salted and pickling process.

When returning the skin back into the marinade, the ginger captures a pink color.

Noodle Beans
These noodles remain soft even hours after cooking.
Cook the noodles in boiling water until they soften, wash in cold water and filter.

Noodle Bean Salad
Arosama (“spring rain in Japan”) is made of noodle beans
and a mixture of sushi rice vinegar (rice vinegar, sugar, salt) and soy.

Shitake Mushrooms
Dried mushrooms that need to be soaked in water between an hour to two hours to soften
before use. You can cook the mushrooms in water with added sugar and soy.

Miso Soup

Miso is a paste-like mixture, produced by

fermenting soybeans and the Japanese fungus, Aspergillus oryzae

and sometimes rice, barley or other ingredients.

[t contains enzymes which is why it cannot be cooked,

but added to fish stock or water with “dashi” (fish powder),

when the liquid is hot but not boiling.

Melt the miso through a filter into the liquid

and add solids prior to serving (for example, red tuna cubes, etc.).
Decorate with green onion on the soup and not inside it.

You can choose to decorate with thin short strips of bell pepper.

The soup must be poured into a bowl, up to a point when seeing the solids is still possible.
If miso soup rests for a bit, all the enzymes move to the center and sink.

Wasabi (hrean japonez)

Este o radacina intrebuintata ca si condiment, folosit in locul hreanului, sub forma de
pudra care se dizolva in apa pentru se obtine o pasta verde.

Atunci cind mancati wasabi si este prea picant,

deschideti gura pentru ca gazul picant sa se evapore.

Ghimbir

Este o radacina folosita ca si condiment, poate fi servit proaspat sau conservat.
Conservat Inseamna ca radacina proaspata a fost sarata si murata.

Cand puneti ghimbirul Tnapoi In marinatd, capata o culoare rozie.

Fasole chinezeasca
Fasolea chinezeasca ramane moale ore intregi dupa gatire.
Fierbeti fasolea in apa fierbinte, clatiti cu apa rece si strecurati.

Salata cu fasole chinezeasca
Arosama (,,ploaie de primdvara in Japonia”) contine fasole chinezeasca
si un amestec de otet de orez pentru sushi (otet de orez, zahar, sare) si soia.
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Ciuperci Shitake
Ciuperci uscate care trebuiesc tinute in apa timp de o ora sau doud pentru a se inmuia
inainte de a fi folosite. Puteti gati ciupercile 1n apa, la care adaugati zahar si soia.

Supa Miso

Miso este un amestec de consistenta pastoasa, produs prin fermentarea boabelor de
soia, a ciupercii japoneze Aspergillus oryzae si uneori a orezului, orzului sau a altor
ingrediente.

Contine enzime, de aceea nu poate fi fiert,

ci addugat la fondul de peste sau in apa cu ,dashi” (pudra de peste),

cand lichidul este fierbinte dar nu fierbe.

Pasati miso printr-o strecuratoare in supa si adaugati inainte de servire diverse
ingrediente solide, ca de exemplu, bucdti de ton rosu taiat cuburi.

Presdrati ceapa verde in scop decorativ si nu includeti in compozitie.

Puteti decora cu fasii de ardei gras.

Supa trebuie turnata intr-un bol astfel incat sa se poata observa ingredientele solide.
Daca supa miso se odihneste putin, toate enzimele se scufunda,

se depun pe fundul vasului.



Tempura

Fit for tempura: carrots, potatoes, onions, asparagus, mushrooms, fish, seafood and more.
The batter for tempura is created with tempura flour

(if there is none, you can use regular flour, corn starch and egg yolks).

Add ice water to the flour until the thickness of the mixture is like pancake batter.

Flour the vegetable, dip in the batter and deep fry (at 190 degrees C).

Decorate with Japanese style fried spaghetti.

Tempura

Ingrediente potrivite pentru tempura: morcovi, cartofi, ceapa, sparanghel, ciuperci,
peste, fructe de mare, etc. Aluatul pentru tempura se prepara din fdina pentru
tempura (daca nu aveti, puteti folosi faind de grau obisnuitd, amidon de porumb si
galbenus de ou).

Turnati apa foarte rece peste faina, pana capata consistenta unui aluat de clatite.
Treceti legumele prin aluat si prajiti-le in baie de ulei (deep fry) (la 190°C).
Decorati cu spaghete prijite in stil japonez.
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Enjoy your meal!
Pofta buna!
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