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AUSTRALIA AND NEW ZEALAND .

Creare of Crzb Soup, 441 .
Dezp-Fried Fish, 248 .
Lamingrons, 432
ers...:«s with Cheese, 449
Pavlpuz, Meringue Shell Filled with Whipped Cream and Fruit, 451
Pork Chops or Chicken with Apricot Marinade, 446
Roasz=d Pomsroes and Garlic, 430
Saled with Avocado and Mange, 442443
Salad with Tomato, Cheddar and Pincapple, 443
Sausage Rolls, 440
Sauréed Trout with Macadamis Nuts, 447, °
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Coleannon, Mashad Foraroes with Kale oc Cabbage. 21
Cornish Pastyy Beefl Onlon, and Potaeo Tumoves 1{0-11

Cr';::: of Pez Soups 11
rish S 1T
L:.ma Taxt, _4
Pasery Cream. 23
Pickiad Qnions. ©
Picklad Rad QOnion Nalad, 13
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Welsh Rarebiz Chaddir Cheese Sauce over Toast 19

Yorkshire I\xdhmg 223

CARIBBEAN ISLANDS

Callzlae, Soup with Greeas and Cred, 523
Caribbean Bakad Chicken, 532
Caribbesan Bananas, $37

Cen-Cen, Commaal Mush with Okes, 36
Cuban Sandwich, 523

Curried Lanad, 530

Jerk Pork, Foek with Spiey Rub, 831

Mixad Bean Salad, 528

Meres y Cimmes, Rlack Beans and Rice, 338
l\cﬂ\*x Pog, 526

Prme dsade, Roasted Posk Lodn, S2%

Rice Salad, 527

Repa Vica Shradded Beet, S20

Ram Cake, S38

Saurded Grouper, S23

Sheimp and \l.u\m\ Curry 534

Saatmp and Go, Sale Cad Riwers, $22
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Gr'*:u Sevoperd, Sczlioped Pomioes, 81
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Bzi xCi;ss' and Regiozal), 8465

P-‘-‘:f Brisée, _—L.x—’* =T -4:"'-' ﬁ‘"\' D&'}""" Q"—us
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P_.::.::r..:..z Vegezble .\..:'-r, 73

S_d:a.z::r"-: suoe Norx, Beer Salad with
fade d: Ci

S:'*r.e = Cisren, Lemon SeuHE 86-87 -

s Tzzre, Upside-Down Caramelizad Apple

Llnnrs, 68

GERMANY .
Blaskress, Swees a=d Sour Red Cabbage, 151

Blamenkohls A,,.’,C:u:’:.o’ f Cauliflower Soup, 137
Emze mait Azfe 1

Yiztiang, Dudk with -sppl: Dressing, 146-147

t
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Leberimidel 3.1;,-:, Liver Dumpling Soup, 136
Linzeriore, Spiond Dough Filled with Raspberry Preserves, 153
Sauerbrazer, Marinared Beef Roast. hG—l-A
Sebueine Fleiick mir Saxerkrene, Pork with Sauerkrauz, 145
Sebuieine-Feles, Pore Teadetioin in 3 Lemon Saver, 144
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&zt wnd Seare Gruene Bobmen, Ssweer and Sour Green &:rs, 2
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Dishi Mxcki, Easre i Vagurt Seove, 432
- Gobi szdr tmn.‘k.m:r i"ﬂu:m 41y

Comrzrmirss 22 Tomazes, Cocumber 2nd Tomaro Saled, 62

er and Yogurt Salad, 418
g :

, Black-Eyed Pea Salad, 417
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Dal, Sp
Mazar Pulles, Cs::
Pistz or Badarm Kul) .‘ Pistac h:o or Almond Ice Cream, 429
Ragds Pastice, Potato Pancakes with Chickpeas, 414415
Rasam, Spicy Lentil Broth, 416

Saar Alse o Spinach and Potatoss, 425

Sabzi Molee, " Mixed Vi egetable Curry, 424425

Shab Jahani B

Tanidsirs Mourgti, Chicken Baked in Tandoor Oven, 419

ISRAEL

Beef, Carrer, and Sweet Potato Tzémmes, Beef Stew, 300
Carrot Zzirmes, Honey-Glazed Carrots, 303
Challak, Egg Bread, 306-307
Cheese Blintzes, Cheese Filled Crépes, 294-295
Chicken Soup with Chicken Kreplach, Chxckcn—Fchd
Dumplings, 290-291
Cholenz, Sabbath Stew, 301
C:n.ppcd Liver, 287
Dried Fruit Co mpote, 308
Fizlzfel, Deep-Fried Chickpez Balls, 296
GnH-J. Fish w':h Caper Vinaigrerw, 299
Hamapzaschen, Toangular Fill ‘c’_ P«str_v, 508-309
Lisbunel 2nd Cucumber Salad, 2
Lamb Kebabs, 302
Noodle Augel, Noedle Pudding, 306
Qnnge and Qlive Salad, 293
Passelicos, \-L*a: Filled Pastries, 288-289
Porato Laskey, Porato Pancakes, 305
Roast Chicken. 298
Spinach wich Chickpeas, 304
Vegeuble Soup, 291

100'"'—'1"1!1101 Sauce, 297

ITALY

Arise & A! 282, Roasted Pork Loin, 112-113

Asparagi in Salsz Verdz, Asparagus in Green Sauce, 117

Brociols di dgnelle con Balsamico e Resmaring, Lamb Chops
with Balsamic Vinegar and Rosemary, 112

Culzmnari Friszs, Fried Squid, 101

Irsaluz o Patate con Capperi e Qlive, Potato Salad wub Capers
and Qlives, 105 _

Mingvorz di Orze, Barley Soup, 103

Ossebuco ails Milznese, Braised Veal Shanks, 110-111

Parnzane{lz, Bread Salad, 104

Purmigiara 4 Melanzane, Eggplant Parmigiana, 116-117

Puasza alle Qlive, Olive and Mushroom Sauce, 110

1" Pwsza ¢ Fagiod Pasta and Bean Soup, 102

Peye, Bast! and Garlic Sauce, 109
!’u_.x Dou,h. 108

Pollo wll (4.‘:‘1.:!0*.1‘ Huntee Stle Chicken, 114
slicohie ¢
. 44.4;4

e, Sautded Radicchio and Feanel, 118
i Melamzane ¢ Poosadors, Ravioli Filled with Pgaglant
and lomato, 106107

Risvere s Fangs (Sattron Mushroom Rivorod, 1

Searelt con Eadaoli, Fscarole Groeny and Beauns, 100
Sprrasin Tagerme, Sautead .\pum)\. 1

Tamme g Agroaodin Sweet andd Sour Tina, 113

Toeta o Atvwiza, Ricotia Cheese Piey 122123

l*’déﬂ‘\(».m,. Mariais Flavorad Dewsere Sauce, 11

Ruzeee)

iryani. Lamb and Safron Rice Casserole, 420421
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.’APAN AND KOREA Sopa de Elote, Corn Soup, 466

Sopa de Tortillas, Tortilla Soup, 467
Aona No Gema-Ae, Leafy Greens with Sesame Dressing, 357

Bulgogi, Fiery Becf, 360-361

Chap Chae, Cellophane Noodles with Beef and Vegetables, 362-363 " RUSS!A AND EASTERN EUROPE

Dak Jim, Stewed Chicken, 365

Dashi, Fish and Seaweed Stock, 355 Bej."S.trogarlim', Bccf;Stroianoff. —
Gochu Buchim, Veppers Stuffed with Beef, 354-355 Elm;. ?uc{j\\‘r}}c? Pt e 1988 S 198-199 .
Hotteok, Sweet Pancakes, 369 * Bantea U rainssy Ukrsinien Best Soup, >
. z}’W\ ki Cucu nbcr’S hi, 353354 Bramborové Knedliky, Bohemian Potato Dumplings, 213 -
[;Z‘IZ’;I Id)“ 1-‘Fr] :j Cooklils .115'(8 g Gsirke Paprikds, Chicken Paprika, 209
Kime /;;.' Pi rkﬁe d (?1bbagc ;55’8 ' : Fazolové Lusky na Paprice, Green Beans Paprika, 212
Miso Shiru, Bean Paste Soup with Tofu, 356 (."OI‘ZMI' 5‘”“‘"‘? (.nl:b:agc‘Ro.l)ls. el
Mu Saingchai, Radish Salad, 359 Gulyds, Hungarian Goulash, 204

Oi Namul Cl,lcumbcr Salad 360 Jablkovy Zivin, Apple Strudel, 216-217

Sl u: '(‘“ i Fist z}h‘{li‘s} d Tofu Stew, 366 Kasha, Buckwheat Groars with Mushrooms and Onions, 214
S:;:;z;" Tgr;yér(ki’ 36571, PERISEWARS: Toi Srew, 2130 Kulebyaka, Salmon in Puff Pastry, 210-211

Stukju Namudl, Bé:;n Sprout Salad, 359 . Morauské Zeli, Moravian Cabbage, 211

Sushi-Meshi )Sufhi P:iu: ,55:, ' Lierags, Filled Dumplings, 196-197

\'IE'm ura D’cc ):Fricd ];{l;rhrcd Vegetables, Seafood, Poultry, Pouttocs aiid Mushrooms in Sour Cream, 215

g I;d/ IM ot %647 3'(.5 Bew e d RL Pyshna Pechenia, Suiffed Pork Loin, 206-207
Yook G?lrjm:)gr bpclzy Bccl;—S())L;[) 356-357 Rigo Janesi, Chocolate Cream Cake, 218-219

Silat iz Knasnoi Kapusty, Red Cabbage, 201
Sal2ta Mizerja, Cucumber Salad, 202

LEBANON, JORDAN, IRAQ, SAUDI ARABIA, e o e 208
SYRIA, IRAN, GREECE, AND TURKEY Ko e A

Zeller Krémleves, Cream of Celery Soup, 200
Asure, Noah's Pudding, 279

Baba Ghannouj, Eggplant Sesame Dip, 262

Baklava, Layered .{?uz Pastry, 278 SCANDINAVIA
Dolmades, Mear Stuffed Grape Leaves, 260-261 Agurkesalat, Pickled Cucumber Salad, 169

Dugh Khiar, Chilled Cucumber Yogurt Soup, 263 “Ender med Abler vg Svedsker, Roast Duck with Apples and Prunes, 176
Garithes me Fétta, Shrimp with Feta Cheese and Tomaroes, 273 ) Arezoppa, Yellow Pea Soup, 168-169

Hummus, Chickpea Sesame Dip, 262-263

Brunede Kartofler, Caramelized Potatoes, 179
Kibbeyet, Stuffed Ground Lamb and Bulgur Mixture, 266-267 Cabbage Soup, 168
Moussaka, Baked Eggplant, Lamb, and Béchamel Sauce, 268-269 Dill Sas, Dill Sauce, 173

Mujaddarah, Lentil and Rice Pilaf, 276
Ordak Fesanjan, Duck in Pomegranare Walnut Sauce, 270-271
Red Peppers, Swffed, 277

Fari Kil, Lamb and Cnbbngc, 172-173
Fiskepudding, Fish Mousse, 177

i Frikadeller, Meart Patties or Meartballs, 172
Salata Khodra, Diced Salad, 266 Gravlax, Salmon, Sugar and Salc Cured, Marinated, 166
Samak Tararor, Fish with Nut Sauce, 272

Hilvaleipd, Rye Bread, 181
Soupa Avgolemono, Fgg and Lemon Soup, 264 Inlagda Ridbetor, Pickled Beets, 170
Spanakopita, Spinach-Feta Cheese Pie, 274-275 Jansson’s Frestelse, Jansson’s Tempration (Potato Casserole), 180
labouli, Bulghur Salad, 265

Knikebrid, Crisp Bread, 182
Zeytinyagh Taze Fasulye, Green Beans (in Olive Oil Lanttulaatikko, Rutabaga Pudding, 178-179
with Tomarto), 275 Laxds, Mayonnaise, Mustard Dill, 167

Mazarintirta, Swedish Almond Raspberry Torte, 182-183

Morbrad med Svedsher og Aebler, Pork Loin, Stuffed with Prunes
MEXICO and Apples, 174-175
e . Laistetut Siener, Mushrooms with Sour Cream, 178
Albindigas, Mc'atballs, 479—4.7 1 , ) Posatis och Ridbersallad, Porato and Beet Salad, 171
Arroz a la Mexicana, Mexican Rice, 482 . - Silleallad, Herri d Apple, 167
Birria, Lamb in Chili Broth, 472473 b kB EBADpIC

Calabacitas can Crema, Creamed Zucchini, 482 Taskakake, Almond Caramel Cake, 184
Chili Rellenos, Stuffed Chili Peppers, 478479
Coliflor en Adobo Rojo, Cauliflower in Red Adobo Sauce, 481

) 1%
Ensalada de Nochz Buena, Christmas Eve Salad, 470 - .. 3 et SOUTH AMERICA g
Ensalada Mixta, Mixed Salad, 463469 SRR e Alfajores, Sandwich Cookies, 512 £
Frijoles, Beans, 480 ~ L Rl L s e o . Armzcon Pate, Braised Duck with Cilantro Rice, 506 :
Frijoles Refrivos, Refried Beans, 480-481 £ L S S e Cebiche de Hongos, Mushroom Ceyiche, 500
" Guacamole, Avocado Dip, 464 :

Chrupe de Camarones, Shrimp Chowder, 498—499

Huachinargo a la Veracruzana, Red Snapper, Vcﬁ;m's:yig 476 Costillitas de Cordero al Horno, Baked Lamb Chops, 504

Mancha Manteles, Tablecloth Strainer (Chicken and Pork Braised - Couve a Mineira, Greens, 510 i, T .
with Fruits), 477 it : " e " Empanadas de Horno, Meat Filled Turnovers, 496497 . ek
Mole de Guajolote, Turkey in Mole Sauee, 474475 1 L et Ensalada de Quinua con o

. -Pastel de “Tres Leches, Theee Milk Cake, 484485 o i Beans and Corn, 500-501 .
B Polugiones, Shortbread Cookies, 483 77 "0 2 Wi it 9 i Y ... Escabeche de Pescad, Fish Escabeche, 497
i Salia Cruda, Uncooked Spicy Tomaro Sauce; 465 © - . Sl 5T L Flam, Caramel Custard, 511 RO

Frejoles Negros Yehoelo, Quinoa Salad thb
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Locro, Squash Stew, 508

Pabellon Criollo, Black Beans in Tomaro Sauce with Beef, Rice,
and Plantains, 502-503

Papas a la Huancaina, Potatoes with Cheese and Chili Sauce, 509

Seco de Chanco, Pork Stew, 505

Sopa de Feijio, Brazilian Bean Soup, 498

Vatapa, Fish Stew, 507 =

SPAIN AND PORTUGAL

Batatas & Portuguésa, Fried Potatoes, 4849

Caldo Verde, Potato and Kale Soup, 41

Champinories al Ajillo, Mushrooms in Garlic Sauce, 39

Chuleta de Ternera Hortelana, Veal Chops, with Ham, Mushrooms,
-and Pimiento, 44 .

FEmpanada de Cerdo y Pimientos, Pork and Pepper Pie, 35-36

Ensalada de Arroz, Rice Salad, 42

Ensalada de Pimento y Tonate, Pepper and Tomato Salad, 43

Espinacas a la Catalana, Catalan Spinach, 38-39

Gazpacho, Cold Tomato Vegetable Soup, 40

Guisantes a la Espariola, Peas with Cured Ham, 49

Jarrese de Cordero con Ajo, Lamb Shanks with Garlic, 45

Mejillones con Linguiga y Tomate, Mussels with Linguica and Tomato, 37

Paella a lu Valenciana, Chicken and Seafood Rice, 46-47

Pollo al Ajillo, Garlic Chicken, 47

Porto Pudim Flan, Portugese Baked Caramel Custard, 50-51

Scallops in Green Sauce, 48

Tarta de Abmendras de Santiago, Almond Cake, 50
Tortilla a la Espariola, Potato and Onion Omelet, 38

VIETNAM, THAILAND, INDONESIA,
AND THE PHILIPPINES

Adobong Baboy at Manok, Chicken and Pork Adobo, 396
Binh Xéo, Happy Pancakes, 391

.Bo Vién, Beef Balls, 390

Cha Gio, Spring Rolls, 382-383

Dayu Chua, Pickled Carrot and Daikon Salad, 388

Gado-Gado, Mixed Vegetable Salad, 389

Gulai Daun Bayem, Spinach in Coconut Milk, 399

Kaeng Pet Kai Normai On; Chicken and Bamboo Shoots in Red Curry, 397
Mee Krob, Crisp Rice Noodles with Shrimp and Pork, 394-395
Nam Prik Kaeng Dang, Red Curry Paste, 398 i

Nowe Mam Cham, Fish Sauce Seasoned with Lime Juice, 384
Pad Thai, Noodles with Shrimp and Pork, 392-393 -

Pan de Sal, Breakfast Rolls, 400401 '

DPepes Tkan, Spicy Fish, 398-399

Phé, Beef and Noodle Soup, 386

Sala Lobak, Cabbage with Red Pepper Sauce, 400

Sambal Kacang, Peanut Sauce, 385

Sangkhaya, Steamed Coconut Custard, 402

Sans Rival, Cashew Meringue Torte, 402403

Satay Atam, Chicken Kebabs with Peanut Sauce, 384-385

Tom Yam Kiing, Hot and Sour Shrimp Soup, 387




