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Pakistani Chicken Samosas
Recipe provided by Community Chef Sharma
Samosas are a fried or baked dish with a savoury filling, such as spiced potatoes, onions, peas, or lentils. Size and consistency may vary,
but typically they are distinctly triangular in shape. Samosas can be vegetarian, and are often accompanied by a dip or chutney. You can
make them as spicy or as mild as you like!

Method:
1.

Take out the Samosa sheets from the fridge the night before and let it rest at
room temperature.

2.

Put the mince in a pan and stir in the garlic, chilli and ginger paste and cook
for 5 to 10 minutes.

3.

Add all the dry ingredients into the pan and stir until the liquid has evaporated.

4.

Mix everything together well.

5.

After the liquid has evaporated add the fresh coriander and stir well.

6.

Turn off the stove.

7.

Dice the onions making sure they are thin and mix in with the mince mixture.

Picture

Ingredients:
•
•












100 Samosa pastry sheets
2.5kg mince meat of your choice
4 spoons of Garlic paste
3 spoons of ginger paste
2 spoons of green chilli paste
3/4 spoons coriander powder
2/3 spoons of cumin powder
1 table spoon of turmeric powder
Salt to taste
1 table spoon garam masala
Bunch of fresh Coriander
1 kg onion
Oil to fry

For the edible glue paste:



3/4 spoons of plain flour
Little amount of cold water to make
a paste

Now get ready to fill the samosas:


Make the glue paste by adding water to plain flour .

Keep the sheets covered with a damp cloth and work quickly as they dry out and
become brittle!



Fill the samosa sheets with the mince mix - folding over from side to side so
they make little triangles—be careful not to overfill them.



Seal the final fold with the paste.



Fry the samosa in the oil until crispy OR brush with oil and bake till piping hot.



Serve with yoghurt or chutney
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Potato Samosas
Recipe provided by Community Sharma
Samosas are a fried or baked dish with a savoury filling, such as spiced potatoes, onions, peas, or lentils. Size and consistency may vary,
but typically they are distinctly triangular in shape. Samosas can be vegetarian, and are often accompanied by a dip or chutney. You can
make them as spicy or as mild as you like!

Method:
Picture

Ingredients:


50 Samosa pastry sheets



2kg potato



Salt to taste



2 tablespoons ground Green chilli



2 tablespoons Coriander powder



2 tablespoons Cumin powder



2 tablespoons Pomegranate powder



A bunch of Coriander



Crushed red chilli to taste (optional)

1.

Take out the frozen Samosa pastry from the fridge the night before
and let it rest at room temperature.

2.

Boil the potato and after they have been boiled, peel them and
mash them up (don’t make a paste of the potato – just roughly mash
them up with your hands).

3.

Put the rest of the ingredients in the potato and mix it well .

4.

Make the glue paste with water and plain flour.

5.

Fill the Samosa sheets with the potato filling and seal it with the
flour paste .

6.

Then fry them in oil or brush with oil and bake in the oven

Serve with yoghurt, or chutney of your choice!
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Quick Naan Bread
Recipe provided by a Community Cookery Workshop Participant
A quick and easy way to make lovely fresh hot bread to have with curries, stews or even soups!

Method:
Picture

1.

Combine equal parts flour and yoghurt to make a dough

2.

Adding a good pinch of salt

3.

Cover in clingfilm and let dough rest for 20 mins

4.

Divide dough into portions and roll out so they are about the size of your hand
and ½ cm thick

5.

Fry the naan in a little oil for a couple of minutes on either side—push down
with a spatula as it cooks —you will see bubbles start to form

6.

When done brush with some butter

7.

You could try adding minced garlic to the dough, and, or chopped coriander or
ground black pepper—depends how spicy you like your food!

Ingredients:


Self raising flour—Cup of



Plain yoghurt—Cup of



Salt—to taste

Serve with curries, stews or even soups!
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Moroccan Kefta Tagine
Recipe provided by Community Chef Gail Jarju
A favourite of children and adults alike, Kefta Mkaouara is a presentation of petite, cherry-sized meatballs in a zesty homemade tomato
sauce. Traditionally this famous dish is prepared in a tagine, which lends earthy flavour, but a deep, wide skillet or Dutch oven will
work just fine.

Method:
Picture

1.

Prepare and chop all vegetables

2.

Measure all herbs & spices and place in mixing bowl with your lean minced
meat

3.

Mix it all together thoroughly so that you can make small meatballs from the
mixture.

4.

Once meatballs are prepared place them on a plate until you have made the
base of the Tagine.

To do this you will need to prepare the tomatoes & spices , herbs oil.

Ingredients:

















4 slices salt preserved or fresh lemon
Family pack of leanest mince lamb or
beef
1 large red onion—finely chopped
Level teaspoon of paprika
Level teaspoon of cumin
Fresh parsley -chopped
Salt and pepper
6/8 Large tomatoes – peeled & finely
chopped
4 tablespoons of oil
Level teaspoon paprika
Level teaspoon of ground pepper
Level teaspoon of cumin
Pinch of salt & half a handful of finely
chopped parsley
Half teaspoon of saffron
Handful green olives – optional
3 large eggs

1.

Place the oil in the bottom of the tagine and place on a medium heat, add the
chopped tomatoes and spices and sauté gently for around 3 minutes.

2.

Stir in the parsley slowly & olives if you choose to use them.

3.

Place the meatballs on top of the sauce and cook on medium heat stir from
time to time making sure you do not break the meatballs.

4.

Approx. 20 minutes later garnish with a little parsley & sliced lemon

5.

Break the eggs over the top and place the lid on the tagine

6.

After 5-6 minutes lift the lid and carefully spoon a little sauce over the eggs

7.

Replace the lid on low-medium heat for another 10 minutes then turn off the
heat.

8.

Serve with flatbreads or Couscous & spiced carrots, squash & courgettes.
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Moroccan Flatbreads
Recipe provided by Community Chef Gail Jarju
Flatbreads and wraps can be whatever you want them to be —thin, medium , thick. Plain or flavoured. Big or small.
Eat them as an accompaniment or fill them with fresh salad and use them instead of bread to make a sandwich!

Method:
Picture

Ingredients:


4 cups white wheat bread flour



2 tablespoons instant yeast



2 cups lukewarm water



Half teaspoon salt



Add the flour, yeast and a little of the lukewarm water to a mixing bowl mix
together slowly adding a bit more of the lukewarm water a bit at a time.



Knead the dough for about 15 minutes until like elastic then make the dough
into a lump in the bowl and cover with a tea towel for around 60 minutes then
make balls of dough about tennis ball size.



Place the ball on the work surface with some flour, with the palm of your hand
shape the ball into a pancake.



Repeat this until you have used all of the dough.



Put the pancakes onto a lightly greased baking tray & cover with a tea towel to
rest for around 20 minutes ,then turn on the oven gas 5/electric 170.



When the dough pancakes have rested make 5 small holes in each one with a
wooden stick.



Place in the oven bake on middle shelf for 3-5 minutes turning the tray to cook
evenly

Serve with any Moroccan dish.
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Soutzoukakia
Recipe provided by Community Chef Sha Gul
This traditional recipe was introduced to the Greek cuisine in the beginning of the 20th century and has its origin from the city of Smyrni
or modern day Izmir. The secret ingredient that makes these meatballs unique is nothing else than cumin. Cumin is a very fragrant spice
that will soak through the meat and infuse it with its unique aroma, but be careful, use in moderation as it can be a little overpowering!

Method:
Picture

To prepare the soutzoukakia meatballs:
Knead all ingredients together and leave the mixture in the refrigerator for 1 hour.
Shape into oblong meatballs and shallow fry gently in oil till golden brown. Alternatively for a lighter dish, bake the soutzoukakia till golden brown.
To prepare the tomato sauce:
Sauté the onion in olive oil.

Add the squashed garlic and fry for 3-4 minutes until the onions are tender.
Add the tomato juice, sugar, cumin, tomato paste, the bay leaf and season with salt
and freshly ground pepper.

Ingredients:
For the meatballs
800g ground beef
4 cloves of garlic, minced
2 eggs
1 teaspoon of ground cumin
1/2 teaspoon of cinnamon
1/4 cup of olive oil
1 cup of breadcrumbs
salt and freshly ground pepper
For the tomato sauce:
3 cups tomato juice (passata)
1 onion, grated
2 garlic cloves, minced
1 tablespoon tomato paste
olive oil
1 tsp sugar
salt and freshly ground black pepper
1 teaspoon cumin
1 bay leaf
2 tablespoons green olives, pitted (optional)

Bring to a boil and simmer, until the sauce starts to thicken.
Add the fried/ baked / grilled soutzoukakia to the tomato sauce and stir gently, being
careful not to brake them.
Leave to simmer on a low heat for 15 minutes, enabling the meatballs to absorb all
the wonderful flavours from the tomato sauce.
Serve the soutzoukakia (baked meatballs) while still hot with some rice or mashed
potatoes and lots of tomato sauce. Enjoy!!
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Flatbreads—super easy
Recipe provided by Community Chef Gail Jarju
Flatbreads are cooked all over the world from Mexican tortillas to Indian chapatis. They are great served soft, filled with slaw or falafels,
or baked until crisp and served with dips, soups or stew

Method:
Picture

Ingredients:


300g plain flour plus some for
dusting and adjusting consistency of
dough



½ teaspoon salt



50g butter



185 ml milk



½ tablespoon oil for cooking



Combine butter and milk and heat until butter has melted – on stove or in microwave



Combine flour, salt, butter and milk



Sprinkle clean work surface with flour



Knead mixture for a few minutes until smooth



Wrap dough in clingfilm and rest for 30 mins



Cut dough into 4 portions and roll each out to 0.5 cm thick and about the size
of the palm of your hand



Fry each flatbread on a medium heat in a little oil for 1 – 1 ½ mins each side
until bubbles up - pressing flatbread down into pan occasionally



When each flatbread is cooked rub on a little butter whilst still hot

When you’ve cooked all 4 they are ready to serve and eat
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Portugese Stew: Jardineira
Recipe provided by Community Chef Joseph Ferreira
This stew is made the same way in different parts of the country but may have different names! Rather than chicken you could use beef,
pork or even fish—just remember if you are using fish only add it about 15 minutes before the end so that is isn’t overcooked!

Method:
Picture

1.

Dice the onions and garlic and sweat in olive oil in a large stew pot.

2.

Once the onions are translucent add in the stew mix

2

Peel the carrots , cut into 1” chunks

3.

Slice the peppers and leeks and add in.

4.

Add in the rosemary, chicken stock, tin of tomatoes, and bay leaf

3.

Slice the beans on an angle into 1 inch pieces—take off the side strings

Ingredients:

4.

Chop the potatoes into large chunks—with or without skin and add in



Chorizo stew mix—Sortido Suino

5.

Chop the chicken into small portions including bones



Olive Oil



Onions



Red and Green Peppers



Sprig of Rosemary



I leek



Chicken stock



I clove of garlic



I tin of tomatoes



1 bay leaf



Carrots



Runner beans



Potatoes



Salt and pepper to taste



1 whole fresh chicken

(remove skin if you prefer / use chicken portions if you prefer)
6.

Bring to the boil and keep at a rolling simmer, stirring now and again until
meat is tender

7.

Serve with rice, bread or flatbreads
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Quiche
Recipe provided by Community Chef Michelle Bennett
Quiche is a great dish to make as it can be served hot or cold! You can make a vegetarian version or add bacon to make a Quiche
Lorraine. Serve with salad and boiled new potatoes or why not try homemade coleslaw (grate or finely slice the vegetables you like and
mix in some mayonnaise and salad cream!)

Method:
Picture

Ingredients:


1 x onion



4 rashers of bacon



Salt and pepper



Ready rolled pastry



150 –200g Mature Hard cheese



3 Eggs



100ml Milk (or cream if you are feeling indulgent!)

1.

Dust work surface with flour

2.

Roll out the pastry so that’s its 1/3 cm thick

3.

Line baking tin / quiche case making sure the pastry is tight to the sides and
bottom and trim the edges so it’s slightly above the tin edge

4.

Lightly prick base four times with a fork

5.

Chill for 10 mins in the fridge

6.

Put in oven at 200C/fan 180C/gas 6 for 12 mins– known as blind baking

7.

Dice the onions and bacon and fry

8.

Whisk milk and eggs and cheese together and add salt and pepper

9.

Line the pastry case with the onions and bacon and pour in the whisked mixture. Sprinkle cheese across the top and if you would like lay some sliced tomato on top

10.

Lower the oven to 190C/fan 170C/gas 5. Bake for about 25 mins, or until golden and softly set (the centre should not feel too firm). Let the quiche settle for
4-5 mins, then remove from the tin. Serve freshly baked, although it’s also
good cold.

11.

For a cheese and onion version – leave out the bacon

12.

Be creative or use things you think would go together – if they are raw to start
– cook them out in a frying pan before adding e.g. leeks and peppers

13.

Or if already cooked – e.g. Branston pickle / Ham – add straight in when filling
with the milk and egg mixture!
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Banana Loaf
Recipe provided by Community Volunteer Janet Scott
A fantastic quick bread, which makes use of over-ripe bananas. Its incredibly moist, fruity and utterly delicious. Enjoy for afternoon tea,
elevenses or pop into packed lunches.

Method:
Picture

Ingredients:


270g Soft light brown sugar



2 Eggs



200g Peeled bananas (mashed)



280g Plain flour



1 Teaspoon baking powder



1 Teaspoon ground cinnamon



1 Teaspoon ground ginger



140g unsalted butter (melted)

A 23 x13cm loaf tin, greased and dusted
with flour

1.

Preheat the oven to 170 degrees / gas mark 3.

2.

Put the sugar and eggs in a freestanding electric mixer with a paddle
attachment (or use a handheld electric mixer) and beat until well
incorporated. Beat in the mashed bananas.

3.

Add the flour, baking powder, bicarbonate of soda, cinnamon and
ginger to the sugar mixture.

4.

Mix it thoroughly until all the dry ingredients have been incorporated into the egg mixture.

5.

Pour in the melted butter and beat until all the ingredients are well
mixed.

6.

Pour the mixture into the prepared loaf tin and smooth over with a
palette knife.

7.

Bake in the preheated oven for about 1 hour or until firm to the
touch and a skewer inserted in the centre comes out clean.

8.

Leave the cake to cool slightly in the tin before turning out on to a
wire cooling rack to cool completely.
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Authentic Latvian Rasols
Recipe provided by Community Chef Anita Jekabsone
Rasols are a healthy dish which is served at parties or gatherings. They are especially loved in the summer months due to their
refreshingly healthy nature. This recipe makes 10 Rasols, the measurements can be adjusted for larger or smaller gatherings.
The ingredients can also be substituted for others to create your own unique taste, with this layered salad.

Method:
Preparing the vegetables:
Picture

1.
2.
3.

4.
5.
6.
7.

Ingredients:













4 carrots
7 potatoes
5 eggs
2 onions
5 gherkins
cooked or cured meat of your choice
e.g. smoked chicken or pork
1 tin of garden peas
200ml mayonnaise
200ml sour cream
1 teaspoon of mustard
1 teaspoon of horseradish
1 teaspoon of Kucharek vegetable
seasoning

8.

Bring a large pan of water to the boil.
Place the carrots and potatoes with their skins on, in to the water. Fully boil
for around 20 minutes. Drain and wait for them to cool.
Once cool, they are ready to use or if you prefer you can place in an air tight
container and store in the fridge over night to use the next day. Hard boil the
eggs (approx. 10 mins) and run under cold water to cool.
Peel the carrots, potatoes and eggs then wash lightly with cold water.
Dice the potatoes and eggs in to small cubes and place each of the ingredients
in to separate bowls.
Grate the carrots into a separate bowl.
Peel and dice the onions, gherkins and meat. Again place each of the ingredients in to separate bowls.
Open the tin of peas into a bowl and keep the drained liquid.

Preparing the Dressing:
1.
2.
3.
4.
5.
6.

Place the following ingredients in to a bowl and mix thoroughly to create a
nice evenly textured dressing:
200ml of Mayonnaise (low fat if preferred)
200ml of Sour cream (low fat if preferred)
1 teaspoon of mustard
1 teaspoon of horseradish
1 teaspoon of vegetable seasoning

Creating the Rasols:
Option 1:
Layer each of the ingredients in to a large dessert glass, add the
salad dressing and decorate with a garnish of your choice such as basil leaves or
radish. Eat using a latte spoon to enjoy the range of healthy flavours

Option 2:
Set out all of the bowls of ingredients and invite people to create
their own authentic Latvian Rasols
Option 3:
Combine everything together in a large serving bowl and let
people help themselves

Diversity Dinners presents…

Latvian Cheese Salad
Recipe provided by Community Chef Anita Jekabsone
Anita’s cheese salad is great if you are a fan of garlic—if not, you can always create your own take on this salad.

Method:
Picture

Ingredients:



500g hard cheese of your choice



5 cloves of garlic



3 carrots



5 eggs



Mayonnaise



Salt and pepper

1.

Grate the cheese

2.

Peel and crush the garlic

3.

Hard boil the eggs

4.

Cool the eggs and peel

5.

Grate the eggs

6.

Mix all the ingredients together with mayonnaise and salt and pepper to taste

7.

Store in the fridge until required
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Chocolate Courgette Cake
Recipe provided by Community Chef Anne Short ( taken from the BBC good food guide) Anne’s choice is a healthier alternative to traditional chocolate cake. These cakes are lovely and light, you won’t even realise your eating part of your five a day! Her tried and tested
method involves removing a spoonful of mixed spice but if you enjoy a little kick in your food why not put it back in?
(You can
make individual cakes if you prefer—just divide the mixture into muffin cases) and reduce cooking time)

Method:
Cakes:
Picture

Ingredients:

1.

Heat the oven to 180C/160C fan/gas 4.

2.

In a large bowl, combine the flour, cocoa powder, mixed spice and 1
tsp salt.

3.

In another bowl, combine the olive oil, sugar, eggs, vanilla essence
and grated courgette.

4.

Mix the dry and wet mixture until just combined, then fold in the
toasted hazelnuts.

5.

Line a 24cm cake tin with greaseproof paper, then pour in your mixture.

6.

Bake for about 40-50 mins, or until a knife inserted into the middle
comes out clean. (If baking individual ones check after 20 minutes)

7.

Cool in the tin for 10 mins, then turn out onto a wire rack and leave
to cool.

Cake:


350g self-raising flour



50g cocoa powder



1/4—1/2 tea spoon mixed spice



Pinch of salt a

Icing:



175ml extra-virgin olive oil

1.



375g golden caster sugar

To make the icing, place the chocolate in a bowl and bring cream to
the boil in a saucepan.



3 eggs

2.



2 tsp vanilla extract

Pour the hot cream over the chocolate and stir until completely
smooth and melted.



500ml grated courgette

3.



140g toasted hazelnuts (leave out if

Leave the icing to cool slightly and thicken, then spread it over the
cake so it’s covered and the icing starts to drip down the sides.

4.

Serve with a cup of tea or enjoy as a pudding with a spoonful of
something creamy.

you have nut allergies)

Icing:


200g dark chocolate broken up



100ml double cream
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Gluten Free Brownies
Recipe provided by Community Chef Anne Short (Great British Bake Off Everyday Cook Book).
Anne’s choice of Gluten Free Dark Chocolate Brownies are prefect for chocolate lovers everywhere. This recipe has been designed for
use with one 20.5cm square brownie tin or shallow cake tin with greased proof or base-lined paper. If you are feeling adventurous you
can always add in some walnuts to the brownies mixture or use them as decoration.

Method:
Brownies:
Picture

1.

Heat your oven to 180C/350F or Gas mark 4. Put the chocolate and butter in a
heatproof bowl, set the chocolate bowl over a pan of hot water and melt
gently, stirring occasionally. When melted remove the bowl from the pan and
sift the cocoa on top of the melted mixture and add the salt. Stir until
completely smooth, then leave to cool until just barely warm.

2.

While the mix is cooling, put the eggs into a large mixing bowl and whisk with
an electric mixer until frothy. Make sure there are no lumps in the sugar then
add to the eggs and continue whisking until the mixture is very thick and
mousse-like, and will make a ribbon trail on itself.

3.

Pour the chocolate mixture into the mixture and fold in with a large metal
spoon.

4.

Transfer the mixture to the prepared tin and spread evenly. Place in the preheated oven and bake for about 30 minutes or until a skewer inserted into the
middle of mixture comes out clean. The centre will still be slightly soft; the
brownie cake will continue cooking for a few minutes after it comes out of the
oven.

5.

Set the tin on a wire rack and run a round bladed knife around the edge of the
brownie cake to loosen it from the tin. Leave until cold and turn out and cut
into squares. Dust with icing sugar or alternatively top with the fudge icing
before cutting into squares.

Ingredients:
Brownies:


225g dark chocolate (about 70% cocoa solids) broken up



110g unsalted butter, diced



35g cocoa powder



Good pinch of salt



3 medium eggs at room temperature



150g light brown muscovado sugar



icing sugar for dusting or 1 quantity
of quick fudge icing

Store the Brownies in an airtight container and eat within 5 days.

Quick Fudge Icing:
1.

Quick Fudge Icing:


125g dark brown muscovado sugar



75g of unsalted butter



3 tablespoons of single or double
cream



125g of icing sugar, sifted

2.

3.

Press any lumps out of the sugar then put into a small heavy based pan with
the butter. Set over a low heat and stir until melted and smooth, then bring to
the boil and simmer for 1 minute.
Stir in the cream and simmer for 1 more minutes stirring continuously so the
mixture doesn’t catch on the base of the pan. Remove from the heat and add
icing sugar, then beat well with a wooden spoon until the mix is smooth and
thick.
Spread the icing on top of the turned-out cold brownie. Leave to set before
cutting into squares.
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Domada: Gambian Peanut Stew
Recipe provided by Community Chef Gail Jarju
Domada is a traditional recipe from Gambia - a small West African country, bounded by Senegal, with a narrow Atlantic coastline. It's
known for its diverse ecosystems around the central Gambia River. Abundant wildlife in its Kiang West National Park and Bao Bolong
Wetland Reserve includes monkeys, leopards, hippos, hyenas and rare birds.

Method:
Picture

Ingredients:



2 chicken fillets cut into cubes



Beef cubed (equal weight to chicken)



1 pint of water



1 pint of stock (chicken or beef)



Dijon mustard



2 garden eggs (type of aubergine)



2 scotch bonnet peppers



Maggi universal seasoning – splash of



3 cloves of garlic –crushed



½ onion diced



2 carrots

1.

Dice the onion and fry in some olive oil in a large pan for 2 mins

2.

Add the garlic and cook for another 2 mins

3.

Add the chicken and beef

4.

Peel and chop the carrots into chunks and add to the pot

5.

Add the sliced garden eggs and peppers

6.

Add the water, stock Dijon mustard and dash of Maggi seasoning

7.

Make sure the liquid covers the meat and vegetables

8.

Simmer for 35 mins with lid off

9.

Add 400g peanut butter and stir well

10.

Bring back to almost a boil

11.

Cook for 20 mins

Serve with rice, lime wedges and fried plantain

Fried Plantain:
1.

Peel the plantain

2.

Cut into thin slices either half moons or rounds as you prefer

3.

Pour enough oil to cover the bottom of the frying pan

4.

Fry on both sides until they are just golden

5.

Drain onto kitchen roll

Serve up with your Domada

