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HARMONS FOOD foroo THOUGHT
This summer, Harmons is taking you on a trip around the world—through our delicious recipes. The adventure 
starts in Thailand with succulent lamb massaman curry. From there, you’ll experience carne asada street tacos 
from Mexico, pork souvlaki from the Mediterranean, vegetable pakora from India, and more. All in all, we’ll 
make stops in eight different unique and delicious locations around the globe—no passport required. 

BAKED BEANS

Available at Harmons

BROCCOLI SALAD

Available at Harmons

KEY LIME BARS

See recipe pg 19

CHEESY COUNTRY-STYLE 
BISCUITS 

See recipe pg 19

BABY BACK RIBS

Rub
3/4 cup brown sugar
2 Tbsp salt  
1 1/2 Tbsp black pepper  
1 1/2 Tbsp garlic powder 
1 1/2 Tbsp paprika 
1 1/2 Tbsp smoked paprika 
2 tsp cumin 
1 1/2 tsp onion powder 
1 tsp ground cinnamon 
3/4 tsp cayenne  

Ribs
1 rack baby back ribs, membrane removed
  from bones
6 oz low sodium chicken broth

Preheat oven to 350°.

To make rub, in a small bowl, combine  
all ingredients.
 
Coat ribs with rub. Place a rack in a roasting pan. 
Pour chicken broth into bottom of pan. Place 
seasoned ribs on rack, meat side up. Cover with 
heavy-duty aluminum foil. Place in oven and cook 
for 2 1/2 hours. To test for doneness, carefully open 
foil and push at one of the bones with a fork. If the 
bone separates from the meat easily, they are done. 
If not, carefully rewrap foil and bake for 15 more 
minutes until bones are loose. Remove from oven, 
remove from foil and let cool, about 15 min.

Heat a grill or grill pan over medium-high heat. Add 
ribs, meat side down, and let brown, about 5 min. 
Serve with your favorite barbecue sauce on the side.

DIFFICULTY

3:30 4
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MANGO STICKY RICE

See recipe pg 22

PAD THAI

See recipe pg 22

LAMB MASSAMAN CURRY

4 lb lamb stew meat
Salt and freshly ground pepper
5 Tbsp canola oil, divided
5 qt beef broth
1/2 cup Massaman curry paste
5 (14 oz) cans coconut milk
3 Tbsp fish sauce
2 Tbsp tamarind paste
1 tsp sugar
2 onions, cut into large pieces
5 1/2 cups large-dice potatoes

Preheat oven to 350°.

Liberally season lamb with salt and pepper. In a roasting 
pan over medium-high heat, add 3 Tbsp canola oil. When oil 
is shimmering, in batches, add lamb to pan and sear until 
golden brown, 3-4 min. Transfer to a plate and repeat with 
remaining lamb. Discard oil.

Add broth and lamb to pan. Bring to a boil over medium 
heat. Remove from heat and cover with aluminum foil.  
Place in oven and cook, 2 hr. Remove lamb from pan and 
drain off braising liquid and reserve.

In a saucepan over low heat, add remaining 2 Tbsp oil. Add 
curry paste and cook, stirring often, until fragrant, 2-3 min. 
Add coconut milk, raise heat to medium, and bring to a boil. 
Add fish sauce, tamarind paste, and sugar. Pour into roasting 
pan. Return lamb to pan with onions and potatoes. Cover 
pan with foil and put back in oven. Cook until potatoes are 
tender, about 45 min. Season with salt and pepper.

DIFFICULTY

3:00 8

THAI ICED TEA

DIFFICULTY

:30 44 cups water
2 pieces orange peel
4 pieces whole star anise
4 cardamom pods
2 cinnamon sticks
4 whole cloves
6 black or herbal tea bags
Ice cubes
1 (14 oz) can sweetened coconut cream

In a saucepan over high heat, add water and bring 
to a boil. Add orange peel, star anise, cardamom, 
cinnamon, cloves and tea and let steep, about  
10 min. Strain and let cool to room temperature. 

Fill 4 tall glasses 2/3 full of ice. Pour tea mixture  
into glasses. Top with coconut cream and serve.

43
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CARNE ASADA STREET TACOS

2 lb Harmons carne asada marinated meat
Canola oil
Salt and freshly ground pepper
24 street taco corn tortillas
Lime wedges
Sliced radishes
Shredded cabbage
Crumbled cotija cheese

Prepare a grill or grill pan over medium-high heat.  
Clean and oil grill grate.

Grill carne asada slices until desired doneness, about 5 min. 
Transfer to a cutting board, loosely tent with foil and let rest,  
about 5 min. To slice, cut across the grain into thin slices. 

Serve with tortillas, lime wedges, radishes, cabbage, and cheese.

PINEAPPLE SALSA

Available at Harmons

GUACAMOLE

Available at Harmons

 SALSA 

Available at Harmons

TRES LECHES CAKE

See recipe pg 23

CHILE RELLENOS

See recipe pg 23

DIFFICULTY

:30 8



SPAGHETTI ALLA CARBONARA

1 Tbsp olive oil
2 oz pancetta, chopped into small pieces
2 egg yolks
2 oz Parmigiano-Reggiano, grated
Salt and freshly ground pepper
1/2 lb spaghetti
Parsley, for garnish

In a small frying pan over low heat, warm oil.  
Add pancetta and cook until golden brown. Remove 
pancetta from pan and drain on paper towels.

In a small bowl, whisk together egg yolks, cheese,  
and salt and pepper. Set aside.

Bring a pot of salted water to a boil over high heat.  
Add spaghetti and cook until al dente. Remove pot 
from heat and strain pasta into a colander and return 
spaghetti to pot. 

Add pancetta and egg mixture. Toss thoroughly,  
just until yolks are cooked by the heat of the spaghetti, 
add parsley for garnish, and serve.

CIABATTA
 AND SOURDOUGH
ARTISAN BREAD

Available at Harmons

MUSSELS IN
WHITE WINE

See recipe pg 24

EGGPLANT PARMESAN

Eggplant
1 medium eggplant, trimmed, peeled and  
  cut lengthwise into 12 (1/4” thick slices)
2 Tbsp salt
2 eggs, lightly beaten
Vegetable oil for frying
12 oz (about 24 slices) fresh-pulled  
  mozzarella
1 (24 oz) jar Harmons marinara sauce

Breadcrumbs
2 cups breadcrumbs
1/2 cup grated Parmigiano-Reggiano
1 Tbsp Italian seasoning
1 tsp salt
1/2 tsp pepper

Lay eggplant slices on a large platter or baking sheet. Sprinkle with salt, let stand 1 hr. 
Pat with paper towels. In a shallow plate, combine breadcrumb ingredients. Dip slices into 
beaten eggs, shake off excess, and dredge completely in breadcrumb mixture.

In a medium frying pan over high heat, warm 1” vegetable oil. When shimmering, in 
batches, add eggplant slices and cook until golden, about 2 min., turn over and cook until 
golden on other side. Using a slotted spoon, transfer eggplant to paper towel-lined plate. 
Repeat with the remaining eggplant.

Preheat oven to 350°. In a medium frying pan over medium heat, add olive oil. Add garlic 
and cook until garlic begins to color, about 1 min. Add tomatoes and season with salt and 
pepper. Cook 7-8 min. Remove from the heat and stir in parsley.

Spread 3/4 sauce in the bottom of a 9”x13” baking dish. Cover sauce with eggplant slices 
and top each with 2 slices mozzarella. Spread more tomato sauce over them. Repeat until 
all ingredients are used. Bake until cheese is melted, 12-15 min.  

DIFFICULTY

:30 2

87

DIFFICULTY

2:00 4
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TUSCAN PASTA SALAD

Available at Harmons

FUSILLI PASTA SALAD

Available at Harmons

POTATO OMELET
(TORTILLA DE PATATAS)

See recipe pg 27

TZATZIKI

See recipe pg 24

ZABAGLIONE WITH
FRESH BERRIES

2 egg yolks
1/8 cup sugar
Pinch of salt
1/8 cup Marsala
1/4 cup fresh berries, such as blueberries, 
  sliced strawberries, or raspberries

In a double boiler over low heat, whisk together 
egg yolk, sugar, and salt until foamy. Add Marsala, 
continuing to beat until mixture is soft, creamy, and 
holds its shape. Serve with berries.

PORK SOUVLAKI WITH TZATZIKI

Marinade
1/2 cup olive oil
1 small red onion, finely chopped
2 cloves garlic, minced
4 Tbsp fresh lemon juice
2 Tbsp red wine vinegar
2 tsp Greek oregano
Salt and freshly ground pepper

1 1/2 lb pork loin, trimmed of silver skin and excess fat,  
  cut into 1” cubes
Wooden skewers, soaked in water for 30 min. before use
Pita bread

In a small bowl, mix together all marinade ingredients. 
Place pork in a sealable bag and pour in marinade.  
Seal bag and toss to coat pork evenly with marinade. 
Open bag and reseal, removing as much air as possible. 
Place pork in refrigerator for at least 2 hours or up  
to overnight.

To cook pork, light a chimney full of charcoal. While 
charcoal is lighting, thread pork cubes onto skewers.

When charcoal is covered with gray ash, pour out and 
spread coals out evenly. Grill pork skewers until browned 
on all sides and cooked through, 8-12 min, turning  
4 times total.

Remove skewers to a plate and allow to rest for 5 min. 
While pork rests, grill pita until lightly browned on both 
sides, about 1 min per side. Remove pita to a cutting 
board and cut into quarters. Serve with tzatziki.

DIFFICULTY

:15 2

DIFFICULTY

27:00 4



ANTIPASTI BAR

Available at Harmons

MINT TEA

See recipe pg 30
HARISSA PASTE

See recipe pg 26

SPICY CARROT SALAD

See recipe pg 30

GROUND LAMB KEBABS 
(KOFTE)

See recipe pg 26

FATTOUSH

2 large stale naan
3 large tomatoes, cut into 2/3” dice
3/4 cup thinly sliced radishes
3 Lebanese or mini cucumbers,
  peeled and chopped into 2/3” dice
2 green onions, thinly sliced
2 Tbsp chopped fresh mint
2 Tbsp chopped fresh flat-leaf parsley
2 cloves garlic, crushed

DIFFICULTY

:40 4

3 Tbsp fresh lemon juice
1/4 cup extra-virgin olive oil
2 Tbsp white wine vinegar
1 1/2 tsp salt
3/4 tsp freshly ground black pepper
1 Tbsp ground sumac

Tear bread into bite-size pieces and place in a 
large bowl. Add remaining ingredients except 
sumac and toss to combine. Let sit, 20 min.

Spoon into a serving bowl, drizzle with more 
olive oil, and garnish generously with sumac.

1211
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HOT YELLOW OR HOT RED
BELL PEPPER PASTE

DIFFICULTY

:10 4

Yellow Pepper Paste
1 (16 oz) jar fire-roasted orange bell peppers, drained
1 small habanero, seeded
Canola oil
 
Red Pepper  Paste
1 (16 oz) jar fire-roasted red bell peppers, drained
4 dried New Mexico chiles, seeded and soaked 
  in water to soften
8 Tbsp smoked paprika
Canola oil
 
For either paste, in a bowl of a food processor, add all 
ingredients except canola oil. Blend until smooth. Transfer 
to a glass jar, drizzle canola oil over top to just cover paste 
and cover tightly with a lid. Refrigerate for up to 2 weeks.

PERUVIAN GRILLED CHICKEN 

1 whole chicken, quartered
1/2 lime 
1/2  cup canola oil, plus more for grill grate
1 1/2 Tbsp minced garlic
1 1/2 Tbsp Hot Red Bell Pepper Paste
1 1/2 Tbsp Hot Yellow Bell Pepper Paste
1 1/2 Tbsp grated fresh ginger
3 Tbsp ground cumin
1 Tbsp soy sauce 
Salt and freshly ground pepper

Preheat oven to 400°.

With a sharp knife, poke holes into chicken pieces. Rub with lime, 
sprinkle lightly with salt, and transfer chicken into a large sealable 
plastic bag.

In a small bowl, add oil, garlic, bell pepper pastes, ginger, cumin, 
soy sauce, salt and pepper to taste, and stir to combine.

Pour marinade over chicken, seal and coat chicken evenly with 
marinade. Open bag and reseal, removing as much air as possible. 
Marinate for 15 min up to 2 hr. 

Preheat a cast iron grill or outdoor grill. Clean grill grate and brush 
with canola oil. Prepare a baking sheet lined with a cooling rack. 

Grill chicken pieces, skin side down for 2 min, then turn and grill for 
another 2 min. Transfer chicken to prepared sheet pan. Place chicken 
in oven and cook until an instant-read thermometer registers 165° 
and chicken is golden brown. Let rest 5 min.

DIFFICULTY

2:00 4

PERUVIAN-STYLE RICE 

See recipe pg 31

HUANCAYNA SAUCE
WITH POTATOES 

See recipe pg 31
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MANGO LASSI

See recipe pg 32

MINT CHUTNEY

See recipe pg 31

CHICKEN COCONUT KORMA

See recipe pg 29

AROMATIC YELLOW RICE

2 cups basmati rice
1/4 cup frozen green peas
7 2/3 cups water, divided
1 1/4 tsp salt
3/4 tsp ground turmeric
3-4 whole cloves

3-4 strands saffron
1 cinnamon stick
3 bay leaves
3 Tbsp unsalted butter, 
  cut into pieces

In a bowl, add rice and wash in several changes of water until clear. Drain. 
Pour 5 cups water over rice and let soak for 30 min. Drain. In a heavy pot 
over high heat, add drained rice, peas, remaining 2 2/3 cups water, salt, and 
turmeric.  Place cloves, saffron, cinnamon, and bay leaves in a cheesecloth 
and add to pot and bring to a boil. Cover, reduce heat to low and simmer, 
25 min. Remove from heat and let rice rest, covered, for 10 min. Remove 
spices and add butter and gently mix with a fork. 

DIFFICULTY

:40 6

VEGETABLE PAKORA 

1 cup chickpea flour
1/4 tsp ground turmeric
1/4 tsp cumin
1/4 tsp baking soda
1/8 tsp cayenne pepper
Salt and freshly ground black pepper
About 3/4 cup water
1/2 small yellow onion, sliced to 1/16” thick
2 Yukon Gold potatoes, sliced to 1/16” thick
Canola oil, for frying

In a bowl, add chickpea flour, turmeric, 
cumin, baking soda, and cayenne. Liberally 
season with salt and pepper and add water 
and stir to combine. Add more water, as 
needed. Mixture should be thinner than 
pancake batter and more like crepe batter. 

In a bowl, add onion and potatoes and toss 
to combine.

In a wok or deep frying pan over medium-
high heat, add 2” oil. Line a plate or baking 
sheet with paper towels.

When oil shimmers, dunk a small handful 
of vegetables into batter and stir to coat. 
Transfer to hot oil and cook, turning 
occasionally, until puffed and golden, about 
5 min. Repeat with remaining vegetables 
but avoid overcrowding. Using a slotted 
spoon, transfer to prepared plate.

DIFFICULTY

:45 4
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JERK RUBBED PORK TENDERLOIN

DIFFICULTY

1:30 4

Rub
1/4 cup water
4 Tbsp yellow mustard
1 serrano chile
1 Tbsp minced fresh ginger
2 green onions, chopped
1 Tbsp curry powder
1 Tbsp ground coriander
1 Tbsp ground cumin
1 Tbsp cracked black pepper
1 Tbsp salt
1 tsp ground allspice
1 pork tenderloin

In the bowl of a food processor, add all the rub ingredients and 
puree until smooth. In a sealable plastic bag, add pork and 
rub and seal bag. Toss to coat pork evenly with rub. Open bag 
and reseal, removing as much air as possible. Refrigerate and 
marinate for 1 hr.

Preheat oven to 375°. Place pork on a baking sheet and cook 
until an instant-read thermometer registers 147°, about 25 min. 
Let rest 5 min.

RUM CAKE WITH
COCONUT GLAZE

See recipe pg 33

CARIBBEAN SHRIMP AND 
PINEAPPLE SALSA

See recipe pg 34

HAITIAN RED BEANS AND RICE

DIFFICULTY

1:00 4
1/4 cup olive oil
1 shallot, minced
1 onion, diced
3 cloves roasted garlic, crushed
2 bay leaves, ground
2 tsp chipotle in adobo, ground
1 Tbsp salt
1/2 tsp freshly ground pepper
1/4 tsp ground cloves
1 cup rice
2 cups water
1 chile such as habanero, serrano, or jalapeno
1 can (15 oz) kidney beans, rinsed and drained
1 Tbsp minced fresh thyme

In a pot over medium-high heat, add oil, shallot, onion 
and garlic and cook until translucent, about 7 min. Add bay 
leaves, chipotle in adobo, salt, pepper, and cloves and stir 
to combine. Add rice and stir until rice is coated with oil and 
spices. Add water, cover, and bring to a boil. Reduce heat to 
low, cover, add whole chile, and let cook until rice is tender, 
30 min.

Meanwhile, in a saucepan over low heat, add beans and let 
simmer until warmed through, 25 min. Drain.

Remove chile, add thyme and fluff rice with fork. Add beans 
and stir to combine.
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CHEESY COUNTRY-STYLE BISCUITS KEY LIME BARS

4 1/2 cups unbleached all-purpose flour, plus more for dusting
1 1/2 tsp salt
2 Tbsp sugar
2 Tbsp baking powder
1 1/2 sticks (3/4 cup) unsalted butter, cold and diced
1 lb Cheddar cheese curds, cut into small pieces 
1 1/2 cups milk

Preheat oven to 425°.  Line a baking sheet with a silicone mat 
or parchment paper.

In a large bowl, sift together flour, salt, sugar, and baking 
powder. Cut in butter until mixture looks mealy. Add cheese 
curds and toss to combine. Add milk and stir, combining only 
until mixture holds together. 

Transfer dough to a lightly floured work surface. Knead until 
it forms one mass, 5-6 kneading motions. Roll out dough to 
a thickness of 1/2”.  With a 3” floured dough cutter, cut dough 
and place on prepared pan. 

Bake until tops are light brown, 12-15 min. Transfer to a wire 
rack to cool. 

Crust
Cooking spray
1 1/4  cups graham cracker crumbs
1/3  cup sugar
6 Tbsp butter, melted

Filling
3 egg yolks
1 (14-oz) can sweetened condensed milk
2/3 cup fresh key lime juice
2 tsp grated fresh lime zest
1/4 cup sugar

Topping
1/2 cup heavy cream
2 Tbsp sugar
Lime slices, for garnish

Preheat oven to 350°.  Line an 8”x 8” pan with aluminum foil 
and coat foil with cooking spray.

To make crust, in a bowl, add graham cracker crumbs, 
sugar, and butter and mix until well combined. Firmly press 
graham cracker mixture into an even layer in bottom of the 
pan. Bake 10 min. Let cool. 

Meanwhile, make filling. In the bowl of a stand mixer 
with paddle attachment, beat egg yolks until smooth and 
creamy, 2-3 min. Slowly pour in condensed milk, continuing 
to beat mixture. Add lime juice, lime zest, and sugar, and 
beat until smooth. Pour filling over crust and bake until 
filling is just set, about 15 min. Let cool completely then 
refrigerate, covered, for at least 4 hours or overnight.

Cut bars into 9 equal pieces and prepare topping. In a bowl, 
add cream and beat until stiff peaks form. Fold in sugar. 
Place whipped cream inside a piping bag fitted with a large 
star tip and pipe rosettes of whipped cream onto bars.  
Top with lime slices and serve.

DIFFICULTY

:45 10-12

DIFFICULTY

5:00 9
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PAD THAI MANGO STICKY RICE

8 oz pad Thai noodles
3 Tbsp brown sugar
1 Tbsp tamarind paste
2 Tbsp fish sauce
1/4 cup fresh lime juice
2 Thai Bird chiles or 1 serrano, thinly sliced
5 Tbsp canola oil, divided
3 shallots, thinly sliced
3 cloves garlic, minced
12 oz shrimp, peeled and deveined
2 eggs, beaten
4 green onions, thinly sliced
Roasted peanuts, for garnish
Fresh cilantro leaves, for garnish
Bean sprouts, for garnish
Lime wedges, for garnish

In a large bowl, add noodles and cover with hot water. Let soak 
until pliable, about 10 min. Transfer to a colander and drain.

Meanwhile, in a small bowl, whisk together brown sugar, 
tamarind paste, fish sauce, lime juice, and chiles and set aside.

In a large frying pan over medium-high heat, add 3 Tbsp oil. 
When shimmering, add shallots and cook until translucent, 
about 3 min.  Add garlic and cook until fragrant, 30 sec. Add 
shrimp and cook until pink and no longer translucent, about  
5 min. Scrape shrimp to side of pan and add remaining 2 Tbsp 
oil to pan. Add noodles and eggs and stir to scramble, about  
2 min. Add green onions and toss everything together.

Add brown sugar-fish sauce mixture and toss until evenly 
coated and cooked through, 2-3 min. Transfer to a serving 
platter and garnish with peanuts, cilantro, bean sprouts,  
and lime wedges.

Rice
1 1/2 cups short-grain white rice
2 cups water
1 1/2 cups coconut milk
1 cup sugar
1/2 tsp salt

Sauce
1/2 cup coconut milk
1 Tbsp sugar
1/4 tsp salt
1 Tbsp tapioca starch
3 mangoes, peeled and sliced
1 Tbsp toasted sesame seeds

Place rice in a bowl and rinse under cold running water 
until water runs clear.

In a saucepan over high heat, add water and rice. Bring to 
a boil, cover, and reduce heat to low. Simmer until water 
is absorbed, 15-20 min.

Meanwhile, in a large saucepan over medium heat, add  
1 1/2 cups coconut milk, 1 cup sugar, and 1/2 tsp salt. Bring to 
a boil, remove from heat, and set aside. Stir cooked rice 
into coconut milk mixture and cover. Allow to cool for 1 hr.

To make sauce, in another saucepan over medium-high 
heat, add 1/2 cup coconut milk, 1 Tbsp sugar, 1/4 tsp salt, and 
tapioca starch. Bring to a boil, remove from heat.

Place sticky rice on a serving dish. Arrange mangoes 
on top of the rice. Pour sauce over mangoes and rice. 
Sprinkle with sesame seeds.

DIFFICULTY

:45 4

DIFFICULTY

2:00 4-6
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CHILE RELLENOS TRES LECHES CAKE TZATZIKI

1/2 hothouse cucumber, unpeeled
1 1/2 cups plain whole Greek yogurt
2 cloves garlic, minced
2 Tbsp extra-virgin olive oil
1 Tbsp white vinegar
1/2 tsp salt
1 Tbsp minced fresh dill

Grate cucumber and drain through a fine-mesh sieve set over 
a bowl overnight in refrigerator.

In a large bowl, combine yogurt, garlic, oil, vinegar, and salt. 
Cover and refrigerate overnight.

When ready to serve sauce, transfer grated cucumber and 
fresh dill to yogurt mixture and stir to combine.

DIFFICULTY

:40 4

MUSSELS IN WHITE WINE

2 Tbsp unsalted butter
1 small leek, white and light green parts only, thinly sliced
1 small shallot, thinly sliced
4 cloves garlic, thinly sliced
2 bay leaves
Kosher salt and freshly ground black pepper
1 cup dry white wine
2 lb mussels, debearded
1 tsp fresh lemon zest
1 Tbsp fresh lemon juice
3 Tbsp minced fresh parsley leaves
1 loaf rustic sourdough bread, thickly sliced, 
  drizzled with olive oil, and broiled until toasted

In a large saucepan over medium-low heat, melt butter.  
Add leek, shallot, garlic, and bay leaves. Season lightly  
with salt and heavily with black pepper and cook,  
stirring, until vegetables are very soft but not browned, 
about 10 min.

Increase heat to high and add wine. Bring to a boil and  
let reduce by half, about 2 min. Add mussels, stir, cover,  
and cook, shaking pan constantly and peeking every 30 sec. 
to stir. As soon as all the mussels are open, transfer mussels 
to a bowl using tongs. Place pan lid over bowl to keep 
mussels warm.

Remove from heat and return mussels to pot, add parsley, 
lemon zest, and lemon juice, stir to combine, then transfer  
to a warm serving bowl.

DIFFICULTY

:20 3-4

DIFFICULTY

5:00 12

DIFFICULTY

2:00 4-6

Cake
Cooking spray
1 cup cake flour plus more for pan
1 tsp baking powder
1/2 tsp kosher salt
1/2 cup (1 stick) butter, softened
1 1/4 cups sugar
5 large eggs
1 1/2 tsp vanilla

Preheat oven to 350° and lightly spray and flour a 13”x9” pan. 

In a bowl, whisk together flour, baking powder, and salt  
and set aside. 

In the bowl of a stand mixer with paddle attachment, add butter 
and beat on medium until fluffy. Gradually add sugar and scrape 
down sides of bowl. Add eggs, one at a time, and mix thoroughly. 
Add flour in 3 batches and mix just to combine. 

Transfer batter to prepared pan and spread evenly. Bake until cake 
is golden and a toothpick inserted into center comes out clean, 
20-25 min. Let cool on a rack for 30 min. With a fork or bamboo 
skewer, poke top of cake all over. 

To make glaze, in a measuring cup, add evaporated milk, 
sweetened condensed milk and half and half and stir to combine. 
Pour all over top of cake and refrigerate up to 4 hours or overnight. 

To make topping, whip cream until soft peaks form. Add sugar and 
vanilla and continue to whip until stiff peaks form. Spread over 
cake and refrigerate until time to serve.

Glaze
1 can evaporated milk
1 can sweetened
  condensed milk
1 cup half and half

Topping
2 cups heavy cream
1 cup sugar
1 tsp vanilla

Chiles
4 pasilla chiles
1 lb queso fresco cheese
Toothpicks
3 eggs, separated
1 Tbsp all-purpose flour
1 cup canola oil

Heat a grill or gas stovetop to medium. Grill and char chiles 
until blackened. Transfer to a bowl and cover with plastic wrap 
for 10 min. Remove from bowl, slit chiles down the middle and 
remove seeds. Stuff with queso fresco and use toothpicks to 
hold chiles together.

In a large bowl, add egg whites and beat until  
whites are puffy. Add flour and egg yolks and mix until 
completely incorporated.

In a frying pan over medium heat, add oil. When shimmering, 
dip stuffed chiles into the batter and fry until golden brown 
on all sides. Transfer to a paper towel-lined plate. Repeat with 
remaining chiles.

In a saucepan over medium heat, add tomatoes and broth 
and cook until tomatoes are soft, about 10 min. Add garlic and 
season with salt and pepper. Transfer to a blender and blend 
until smooth.

In another frying pan over medium-low heat, add 1/4 cup 
oil. Stir in flour and cook, stirring often, until browned. Add 
blender mixture and oregano and stir to combine. Pour tomato 
sauce over chile rellenos and serve.

Sauce
4 Roma tomatoes, chopped
1 cup low-sodium chicken broth
2 cloves garlic, chopped
Salt and freshly ground pepper
1/4 cup canola oil
1 tsp all-purpose flour
1 Tbsp chopped fresh oregano leaves
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HARISSA PASTE

2 oz (about 7) dried chiles, such as guajillo, ancho or 
  New Mexico, stems removed
4 Tbsp cumin seeds
1 tsp paprika
3/4 cup small diced onions
2 cloves garlic
3 Tbsp chopped fresh flat-leaf parsley
1 cup extra-virgin olive oil
Fresh lemon juice
Salt

In a dry frying pan over medium heat, add chiles and cumin 
seeds and toast, shaking often, 5-7 min. Remove from heat. 
Add paprika, toss to combine. Let cool.

Using a mortar and pestle or food processor, pound or process 
until fine. Add onions, garlic, parsley, olive oil and continue to 
process until a paste forms. Season with lemon juice and salt 
and process to combine.

DIFFICULTY

:15 3/4 Cup

GROUND LAMB KEBABS (KOFTE)

4 lb ground lamb
Salt and freshly ground black pepper
4 Tbsp cumin
2 Tbsp Aleppo pepper or Gochugaru 
  (Korean red pepper flakes) 
1/2 bunch fresh mint leaves, minced
1/2 bunch fresh flat-leaf parsley leaves, minced
1/2 bunch fresh basil leaves, minced
1/2 bunch fresh marjoram leaves, minced (optional)
1/2 lemon, seeds removed, finely chopped
5 cloves garlic, mashed with 2 tsp salt in a 
  mortar with a pestle
2 cups labne or thick Greek-style yogurt
Warmed pita bread

In a large bowl, combine lamb, salt, pepper, cumin,  
Aleppo pepper, mint, parsley, basil, marjoram (if using), 
lemon, and garlic. Place plastic wrap directly onto meat and 
let flavors blend in refrigerator, 4 hours or up to overnight.

Prepare a gas or charcoal grill for medium-high cooking 
over direct heat or warm a grill pan over medium-high 
heat. Remove lamb from refrigerator 30 min before forming 
them into rugby balls. Use 2 Tbsp of meat and form into a 
quenelle, or rugby-ball shape. Repeat with remaining lamb.

In batches to avoid overcrowding, grill lamb until browned 
on the outside and barely pink inside.

Serve with labne and pita.

DIFFICULTY

4:45 8
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3-4 (1 1/4 -1 1/2 lb) Yukon Gold potatoes
1 small onion
1 cup olive oil
6 extra-large or 7 large eggs
Salt and freshly ground black pepper

Peel potatoes and thinly slice them and onions on a mandoline, 
the slicing blade of a food processor, or by hand. If either is on 
the large side, first cut them in a half lengthwise so slices will be 
half-moons.

In a large nonstick frying pan, add oil. When oil shimmers,  
add potatoes and onions in even layers and reduce heat to 
medium-low. Cook for 15 min, flipping and pushing potatoes 
around to ensure they cook evenly. Potatoes are done when  
they are tender when pierced with the tip of a knife.

Transfer potatoes and onion to a colander set over a bowl and 

drain them. Reserve oil. Season with salt and pepper and let cool 
slightly, about 5 min.

In a large bowl, lightly beat eggs with 2 large pinches of salt and 
freshly ground black pepper. Add potatoes and onions, toss to 
combine and let sit, 10 min.

In the same frying pan over medium-high heat, add 2 Tbsp of 
reserved oil. Pour potato-onion mixture into pan and flatten with 
a spatula until mostly even. Reduce heat to medium-low. Cook, 
moving and shaking pan and pushing egg around for 1 min before 
letting tortilla cook undisturbed until top is wet but not very runny, 
and it is golden underneath.

Loosen tortilla with a spatula then slide it onto a large dinner 
plate. With your hands in potholders, invert frying pan over plate, 
and carefully flip it back into pan. Shake pan to straighten tortilla 
and use a spatula to gently tuck edges back under, if needed.

Return pan to stove and cook tortilla until a toothpick inserted 
into the center comes out dry, 3-5 min. Slide onto a plate, cut into 
wedges, and serve hot, cold or at room temperature.

POTATO OMELET (TORTILLA DE PATATAS)  

DIFFICULTY

1:30 4
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MINT TEA

10 sprigs fresh mint
3 tsp green tea
3 Tbsp sugar
4 cups water

Combine mint, green tea, and sugar in a teapot, then fill it 
with hot water. Let tea brew for 3 min. Fill 1 glass with tea, 
then pour it back into pot. Repeat. This helps to dissolve 
and distribute sugar.

DIFFICULTY

:08 6

SPICY CARROT SALAD

2 Tbsp harissa paste
1/4 cup fresh lemon juice
2 Tbsp extra-virgin olive oil
Salt and freshly ground pepper
3/4 lb carrots, julienned
1/2 cup currants
1 cup fresh flat-leaf parsley leaves
1/4 lb feta, crumbled

In a large bowl, whisk harissa and lemon juice. Gradually 
whisk in olive oil and season with salt and pepper. Add 
carrots, currants, parsley, and feta and toss well.

DIFFICULTY

:20 4

Chicken
4 chicken breasts, cut into 1” pieces

Marinade
1 cup whole plain yogurt
1/2 tsp salt
1/2 tsp ground coriander
1/2 tsp ground cayenne
1/2 tsp ground turmeric
1 tsp garam masala
1 tsp ground cumin

Sauce
4 Tbsp canola oil, divided
1 small onion, grated
3 tsp minced garlic
1 tsp garam masala
1 tsp salt
1 tsp ground coriander
1/2 tsp ground ginger
1/2 tsp ground turmeric
1 (15-oz) can chopped tomatoes
1 (15-oz) can coconut milk

1/2 cup golden raisins
4 Tbsp heavy cream
Juice of 1 lime
3/4 cup chopped cashews
2 Tbsp chopped fresh cilantro (optional)

CHICKEN COCONUT KORMA
DIFFICULTY

2:45 4

To make marinade, in a sealable plastic bag, add chicken and other marinade ingredients and toss to coat chicken evenly with marinade.  
Open bag and reseal, removing as much air as possible. Refrigerate for 2 hr.

In a frying pan over medium-high heat, add 2 Tbsp oil. When oil shimmers, add half of the chicken and cook until no longer pink in the 
center, 6 min. Transfer to a plate, add remaining 2 Tbsp oil and repeat with remaining chicken. Lower heat to medium, add onion and 
cook until translucent and fragrant, 3 min. Add garlic, garam masala, salt, coriander, ginger, and turmeric, stir to combine, and let cook, 
about 2 min.

Add tomatoes, coconut milk, and golden raisins. Increase heat and bring to a boil. Reduce heat to low and let simmer until thickened, 
about 10 min. Transfer to a blender and carefully blend until smooth. Return to pan over low heat, add chicken and cream, lime juice, stir, 
and let cook, 5 min.

Transfer to a serving bowl and sprinkle with cashews and cilantro, if using.
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HUANCAYNA SAUCE WITH POTATOES

2 Tbsp canola oil
1/2 yellow onion, thickly sliced
3 large fire-roasted orange bell peppers  
1/4 habanero, seeded  
1/2 cup mayonnaise 
1/2 cup whole milk 
4 oz queso fresco
1/2 cup water 
12 saltine crackers
Salt
Canola oil
5 Yukon Gold potatoes
6 butter lettuce leaves
3 hard-cooked eggs, sliced
Kalamata olives, for garnish

In a small saucepan over medium-high heat, add oil. When 
shimmering, add onion and cook until tender and lightly golden 
brown, about 5 min. Set aside to cool.

In a blender, add bell peppers, habanero, mayonnaise, milk,  
queso fresco, water, saltine crackers, and onion. Season with  
salt and puree until smooth. Add more crackers to thicken or 
water or milk to thin mixture. Add a drizzle of oil to smooth  
sauce and add a shiny look. 

Bring a large pot of salted water to a boil over high heat.  
Add potatoes and cook until tender when pierced with a paring 
knife, about 20 min. Peel and let cool. Slice into coins.

Overlap lettuce leaves on a platter. Overlap slices of potatoes on 
top of lettuce leaves. Drizzle with huancayna sauce, garnish with 
eggs and olives.

DIFFICULTY

1:00 6

PERUVIAN-STYLE RICE

MINT CHUTNEY

2 cups jasmine rice
1 Tbsp canola oil
2 tsp crushed garlic
1 tsp salt 
3 cups water 

In a medium bowl, add rice and wash and rinse at least 
3 times. 

In a heavy bottomed saucepan, add oil and, using a 
pastry brush or paper towel, brush bottom and sides 
of pot with oil. Heat over medium-high heat, add rice, 
garlic, and salt, and, using a wooden spoon, stir to allow 
oil to coat each grain of rice.

When rice is well coated with oil and it appears dry,  
add water and stir. Bring to a boil. Reduce heat to 
medium-low and simmer, until rice is tender, about  
20 min. Test to see if rice is cooked through. If not,  
add 1/4 cup water, cover and cook, 5 min. Using a fork, 
fluff rice.

1 cup tightly packed fresh mint leaves
2 1/4 cups raisins
1 tsp salt
1/2 cup apple cider vinegar
Pinch of cayenne

In a bowl of a food processor, add all ingredients.  
Blend until a coarse paste forms. Cover and refrigerate 
for 4 hours or up to 1 week. Bring to room temperature 
before serving.

DIFFICULTY

:30 4

DIFFICULTY

:30 2 1/2 Cups

MANGO LASSI

1 cup plain yogurt
1/2 cup milk
1 cup chopped mango
4 tsp sugar
Pinch of ground cardamom (optional)

In a blender, add yogurt, milk, mango, sugar, and cardamom, 
if using. Blend for 2 min. Refrigerate at least 30 min. Pour into 
glasses and serve.

DIFFICULTY

:20 2
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Cake
3 cups all-purpose flour
1 tsp salt
1 tsp baking powder
1/2 tsp baking soda
1/2 cup buttermilk
1/4 cup dark rum
1 Tbsp vanilla 
1 Tbsp fresh lemon juice
1 cup plus 2 Tbsp (2 1/4 sticks) unsalted butter, softened
2 cups granulated sugar
3 large eggs, plus 1 large yolk

Rum Syrup
2/3 cup granulated sugar
1/2 cup dark rum
2 Tbsp water
4 Tbsp unsalted butter

Glaze
1 1/2 oz pasteurized egg whites
2 cups powdered sugar
1/2 tsp vanilla
1 tsp coconut extract
2 Tbsp unsweetened large coconut flakes

Preheat oven to 350° and spray and flour a Bundt pan.
In a bowl, add flour, salt, baking powder, and baking soda and 
stir to combine.

In another bowl, add buttermilk, rum, vanilla, and lemon juice 
and stir to combine.

In the bowl of a stand mixer fitted with paddle attachment,  
add butter and sugar and beat on medium until lighter in  
color and fluffy. Add eggs and egg yolk, one at a time,  
and beat until combined. 

Add 1/3 dry ingredients and mix on medium-low speed until  
just incorporated. Add 1/3 wet ingredients and mix on low speed 
until combined. Repeat with next 1/3 dry ingredients, followed by 
wet ingredients. Pour into prepared pan and bake until toothpick 
inserted in center comes out clean, 40-45 min. Let cool for  
10 min., turn out onto rack to cool cake to room temperature, 
about 2 hr.

For the syrup, in a saucepan over medium-low heat, add 
granulated sugar, rum, and water, stir and bring to a boil  
until sugar dissolves, about 2 min. Whisk in butter until smooth. 
With a bamboo skewer, poke cake all over with fork. Brush cake 
with syrup and allow to soak for 30 min.

In a clean bowl add all glaze ingredients, except coconut, and 
whisk until smooth. Drizzle glaze over cake. Sprinkle with 
coconut flakes.

CARIBBEAN SHRIMP AND
PINEAPPLE SALSA  

Rub
1 Tbsp paprika
2 tsp curry powder
2 tsp ground cumin
1 1/2 tsp ground allspice
1 tsp ground ginger
1 tsp ground coriander
3/4 tsp salt
1/2 tsp freshly ground black pepper
1/4 tsp ground fennel (optional)

2 lb jumbo shrimp (16-20 count per lb), peeled and deveined
1/4 cup olive oil, divided

Salsa
1 pineapple, cored and diced
1/4 cup finely chopped red onion
2 Tbsp chopped fresh mint
1 Tbsp fresh lime juice
2 tsp minced fresh ginger
2 tsp honey
1/4 tsp salt
1/8 tsp freshly ground pepper

In a medium bowl, add all rub ingredients and stir to combine. 
Add shrimp and toss in rub.

In a large frying pan over medium-high heat, add 2 Tbsp oil. 
When oil shimmers, add shrimp, in batches, and cook until 
shrimp turn pink, about 3 min. Add remaining 2 Tbsp oil to pan 
and cook remaining shrimp. 

To make salsa, in a bowl, add pineapple and remaining 
ingredients, and stir to combine. Let sit 15 min. allowing  
flavors to blend. Serve with shrimp.

DIFFICULTY

1:00 12

RUM CAKE WITH COCONUT GLAZE

DIFFICULTY

4:00 12
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