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OREO BALLS, BY RAVEN SCOTT  

INGREDIENTS: 

1 (16 ounce) package Oreo cookies, crushed 

1 (8 ounce) package cream cheese, softened 

1 (24 ounce) package chocolate  

METHOD:

1. Using a blender or hand held mixer, mix 
Oreos and cream cheese together. 

2. Roll into walnut sized balls. 

3. Chillforanhour. 

4. Melt all of the chocolate. 

5. Stick a toothpick in an Oreo ball and dip it 
in the melted chocolate. 

6. Allow to harden on wax paper. 

7. Takesabout 15 minutes 

8. Chill for 30 minutes and enjoy! 

 

 

 



 

“PISTO ANDALUZ” (VEGETABLE STEW WITH TOMATO) BY MARÍA JOSÉ SÁNCHEZ 

TIME: One hour and a half Difficulty: Easy 

INGREDIENTS:(Season vegs)  

1 big courgette 

2 green peppers (Italian type) 

1 big aubergine 

2 cloves of garlic 

1 medium-sized onion 

 

 

1 tin of natural crushed tomato (400 g) 

4 spoons of olive oil 

Salt and black pepper 

METHOD: 

Prepare your ingredients before you start: peel and cut the onions into small chunks, then peel and 
finely slice the garlic; peel and chop into chunks the rest of the vegs (don’t forget to deseed the 
peppers). 

Heat 3 tablespoons of olive oil in a large casserole pan or saucepan over a medium heat. Add the garlic 
and the onion and stir-fry them until they are softened and golden. Put them away. Add the green 
pepper and put it away when it is softened. Add the courgette and finally the aubergine. Fry them 
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HAM LASAGNA BY ALEJANDRO GARCÍA 
Ingredients (4p): 

 12 slices of Spanish ham 
 One thick slice of sandwich ham 
 4 potatoes 
 Tomato sauce 
 Grated cheese 
 Olive oil 
 Water 
 Salt 

 

 

 

Method: 

1. Peel the potatoes and boil them in water with a table spoon of olive oil and a bit of salt. 
2. Then, make a dense potato purée with them. 
3. Cut the thick slice of sandwich ham into small chunks and put it in the mashed potatoes. 
4. Put the mashed potatoes and the slices of Spanish ham in alterning layers, inside an oven tray. 
5. Put the grated cheese and grill it in the oven for 4 minutes. 
6. Serve it with tomato sauce and enjoy! 

 



 

FLAMENQUINES BY SERGIO PLAZA 

Ingredients 

1. Striploin 
2. Spanishhamwithfat 
3. Parsley 
4. Eggs 
5. Bread Crumb 
6. Olive oil 

 

Method 

1. Put the strip loin on a board and crush it with a mace to stretch it.  
2. Put over it the Spanish ham with the fat. 
3. Chop the parsley and add it.  
4. Then, you roll it up as you can see in the photo. 
5. Break the eggs in a bowl and the bread crumb in other one. 
6. You dip in batter the roll, first in the eggs and second in the bread crumb.  

 



 

 

PAELLA WITH MEAT by ÁngelMellado 

 

 Ingredients: 

 rabbit (400 grams) 
 chicken (650 grams) 
 rice (500 grams) 
 fried tomato (500 grams) 
 chicken broth (1 liter) 

 thyme 
 rosemary 
 salt 
 pepper 
 food colouring 

 

METHOD: 

You have to cook each ingredient separated in the same frying pan to get a good taste.  

Firstly, you´ve to put the rabbit to cook and after that, the chicken (all of these ingredients have to 
be cut in short pieces). Those ingredients will be ready when they have a good colour. 



 

Another th
until it sta
rice which 

Finally, wh
salt, peppe

 

VARÉNIKI

 

INGREDIE

 

• 500g

• ¾ cup

• Salt. 

• 2 sma

• 3 sma

hing you hav
ay thick. Wh
 has to be b

en the “pael
er and food c

I BY MARTI

ENTS: 

g of thin whi

ps of water. 

 

allpotatoes. 

allonions. 

ve to do is ad
en it is read
oiling during

lla” gets rea
colouring to 

IN MELNYK

te flour.      

 

 

dd, to the sa
dy, add the c
g 15 minutes

ady you have
 give it a yel

 

                 

ame frying p
chicken brot
s. 

 to put into 
llowish colou

•

•

•

•

pan with chic
th (approxim

the frying p
ur. 

200g of m

Salt, pep

Butter. 

Solid junk

cken and rab
mately 1 liter

pan the spice

mushroom.   

perorspice. 

ket. 

bbit togethe
r) and 500 g

es:  thyme, r

 

er, tomato 
rams of 

rosemary, 



 

METHOD: 

1.Sieve the flour in a big bowl and make shaft in the centre. Add a pinch of salt and cold water. Mix 
well. The mass should be very solid and thick, more than bread. 

2. It is necessary to leave the mass resting 30 min and it should be very elastic and easy moldable. 

3.Prepare the filling. Boil and grind the potatoes, to obtain a paste not very thin. Fry the onion until it 
will be golden. If you can, you can also add mushroom, grind them and fry the potato paste and season 
to taste. 

4. Cut the mass in bands and give them a form of rolls, like they were sausages. Cut them and sprinkle 
the area with white flour and then, using the rolling pin to level  the mass until it has 4 cm of 
diameter. 

5. Fill the mass and fold it to cover the filling and close the embroider. Then, you should boil all the 
varénikis. 

6. Boil in a big pot of water and add a half spoonful of salt. 

7. Add another half spoonful of salt and boil them 5-7 minutes. 

8. Drip them and add butter if they still hot. Refill with cottage cheese or another type of sauce.       



 

COLD CHEESECAKE WITH STRAWBERRY JAM BY ÁNGEL ORDEN 

 

TIME: TWO OR THREE HOURS DIFFICULTY: MEDIUM 

INGREDIENTS: 

Two packets of Napolitanas´ biscuits 

100 g of butter 

400 g of cream 

100 g of sugar 

Two envelopes of curd 

500 g of spread cheese 

A bit of homemade strawberry jam. 

 

 



 

METHOD: 

1. Cut up the biscuits till it becomes powder. Then, mix it with the butter. This will be the base of the 
cake. 

2. Put the dough in the mold. Then, distribute it and crush it to make a homogeneous dough. 
3. Put it in the fridge 15 minutes. 
4. Heat up the cream. Slowly, add the sugar and mix it with the cheese and the curd. 
5. Toss the dough till it becomes homogeneous. 
6. Put it in the same mold where you put the base. Let it freeze 6 hours. 
7. When it curdles, put the strawberry jam and enjoy it.  

 

“TORTILLA DE PATATA” (SPANISH OMELETTE) BY PAULA ALBA:  

TIME: 14 – 20 minutes      Difficulty: Easy      

INGREDIENTS:  

1 onion 

6 eggs 

1 kg of potatoes 

Olive oil, Salt 



 

METHOD: 

Prepare your ingredients before you start: peel and cut the onion into little pieces, then stir-fry it 
with the oil. 

While the onion is in the pan, peel and cut the potatoes into slim slices and add it the salt. 

When the onion is golden and soft, adds the salted potatoes and simmer it until the potatoes are 
tender, then beat up the eggs and mix it with the potatoes and onion. 

When the mix is almost set up, put a plate over the pan and turn it over to continue setting it up on 
the other side. Repeat this step until the omelette is completely set up. 

 

 

 

 

 

 



 

“SHEPHERD’S PIE” BY DYLAN HIDALGA SIMS 

TIME: 1 HOUR AND A HALF    DIFFICULTY: MEDIUM  

INGREDIENTS:  

1. 1 and ½ to 2 pounds of potatoes (peeled and quartered) 
2. 8 tablespoons of butter 
3. One medium onion (chopped) 
4. Vegetables: carrots, peas, corn… (optional) 
5. 1 and ½ lbs ground round beef and worcestershire sauce 
6. ½ cup of beef broth and salt pepper and other seasoning of choice 

METHOD: 

Place the potatoes in a medium sized pot. Cover with at least with an inch of cold water. Add a 
teaspoon of salt. Bring to boil reduce to simmer and cook until tender (20 min).  

Melt ½ the butter on a medium heat. Add the onions and cook until tender (6-10 min). Add the 
vegetables according to the cooking time. 



 

Add ground beef to the pan with the onion and vegetables and cook until it loses its pink colour 
seasoned with salt and pepper. Add the worcestshire sauce and beef broth. Bring the broth to 
simmer and reduce heat to low (10 min) 

When potatoes are done cooking place them in a bowl with the rest of the butter. Mash everything 
with a fork season with salt and pepper. 

Preheat the oven about 150ºC. Spread all the ingredients in an even layer on a large baking dish. 
Spread the mash over the top and rough up the surface with a fork. 

Place in the oven and cook about 1h. When it is done you can enjoy a beautiful dish. 

 

 

 

 

 

 



 

COCIDO MADRILEÑO (SPANISH CHICKPEA STEW) BY CAROLINA MUÑOZ 

INGREDIENTS:  

- 500 g of chickpeas 
- 600 g of shank (morcillo) 
- A thigh of chicken  
- A chorizo (spicy sausage) 
- A black pudding  
- A half of a big cabbage or a small one 
- 1-2 leeks 
- 2-3 carrots 

- 1-2 potatoes 
- A bone of ham 
- A bone of 
salty spine 
- Salt 
- 500 g of thin 
noodles 

 
 
METHOD 
 
Firstly in this traditional Spanish dish is to put all the chickpeas to soak in cold water with salt. 
Then put all the ingredients in a pot and put the chickpeas in a basket. Put plenty of cold water and 
boil it during 20 minutes in a fast saucepan or more than two hours if it’s a common saucepan. The 
spicy sausage and the black pudding should be boiling separated to prevent that it will be too greasy. 
Finally put all in plate and it is ready to eat! 
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CROQUETAS (CROQUETTES) , BY GUILLERMO DE PAZ. 

INGREDIENTS: 

Flour (3 spoons) 

Butter(2 spoons) 

Milk(400 ml) 

Onion(1/4) 

Spanish jam 

METHOD: 

1. First of all we prepare the bechamel (2 spoons of butter,3 or 4 spoons of flour, ½ l of milk, salt and ½ 
onion). It is important to heat up the milk; then add the butter, then the salt and the pepper if we want 
and mix the mixture. 

2. Cut the Spanish jam as small as we can . 

3. When the bechamel is ready and the Spanish jam is cutwe stir it up. 

4. The last step is take the quantity of mixture which we want to put in each croquette, dip in batter in 
bread crumbs and allow it to cold. 

 



 

POTAJE DE GARBANZOS Y BACALAO (COD AND CHICKPEA STEW) BY MARTA RODRIGO: 

INGREDIENTS: 

800 g of chickpeas    

400 g of cod                                                                                            

500 g of spinach 

1 Laurel leaf 

3 Cloves of garlic 

1 Onion 

1 A teaspoon of sweet pepper 

1 Spoonful of flour 

Bread crumble 

A small piece of parsley 

3Eggs 

Olive oil 

Salt 

Pepper 

 



 

METHOD: 

1.Put the chickpeas in water since the previous night. Put the chickpeas in a big saucepan. Fill it with 
water until the chickpeas are covered and put the laurel leaf and a piece of salt. 

2.When the chickpeas are half boiled, put the cod and the spinach and boil everything together. 

3.Take out the cod when it is boiled, put this in a dish and cut it into small pieces; add the bread 
crumble, a clove of garlic crush, the parsley well minced and the three eggs. Mix it up to get a dough. 

4.Heat the oil to fry in the frying pan. When the oil is hot, take a spoon and make balls with the dough 
and then put them in the frying pan. 

5.When all the dough is fried, add it to the chickpeas and the spinach in the pot. 

6. The onion is sautée in the remaining oil. Cut and crush theclove of garlic, add the pepper and the 
paprika into the saucepan. 

7.Let it boil for a minute until the balls are fluffy and it can be served. 

 

 

 



 

COLOMBIAN AREPAS BY CAMILA MATIZ 

INGREDIENTS:                                                                              

1. 1,5kg of corn flour. 
2. 3 spoons of butter. 
3. Half a spoon of salt. 
4. 2-3 cups of water (it depends of the dough, it has to be 

compact). 
5. Beeffinelychopped (optional). 
6. Lettuce, tomato, pepper (optional). 
7. Cheese (optional). 
8.  Avocado (optional). 
9. Olive oil. 

 
METHOD:                                                                                                              

1. Mix the flour whit the butter (you have to thaw the butter) 
2. Put salt and then pour water to get compact dough. 
3. You have to define the circular shape. 
4. Finally fry it in a frying pan.  
5. When it is done you have to open it and put the beef or vegetables.   



 

 
CANNELLONI BY ARANTXA GARCÍA 

Ingredients: 

*500g de tuna  

* 1 onion   

* 2 cloves of garlic  

*200 ml of tomato 

*olive oil 

*salt  

*30 sheets of pasta 

*4 spoon of flour  

*100 g of butter  

* 1l of milk  

 

Method  

First of all you have stir fry the onion and the garlic; then you introduce the tuna and when it is nearly 
done you pour the tomato. 

To cook the sheets of pasta you have to boil them for 10 minutes. When they are cold you fill them 
with the tuna, tomato and onion you done before. 



 

To prepare the béchamel you have to melt the butter and when it´s done you introduce the flourand 
pour the milk and stir the blending at the same time.When you finish the béchamel you pour it over 
the cannelloni together with some cheese; then you put it into the oven for more or less 15 minutes at 
250 º. 

 

 

GULASZ WIEPRZOWY BY LAURA MYSZAK. 

TIME: One hour. Difficulty: Easy. 

INGREDIENTS: 

700gmeat (AGUJA DE CERDO)  

20 g of flour. 

40 g of butter. 

100g of onion. 

Some black pepper. 

A leaf of bay. 

 



 

METHOD: 

Cut the meat into chunks, add salt and sprinkle with flour. Fry the meal in hot oil. Stir-fry the onion peeled and 
chopped. Fry lightly the meat with water (125ml) low heat and covered until it is tender. When it’s almost boiled thicken 
the sauce with the flour, add the black pepper, a bay leafand cook it until boiling. Serve it with grits, mashed potatoes 
or pasta. You can also add 1 clove of garlic or some peppers to the stew. 

 

 

“TORRIJAS” BY ALMA GARCÍA     

 

 

INGREDIENTS: 

●750g of bread. 

●1 litre of milk. 

●100 g of sugar. 

●2 sticks of cinnamon. 

●Olive oil. 

●2 eggs. 

●2 teaspoons of powdered cinnamon. 

 



 

METHOD: 

1. Slice the bread, not very thick, more or less 1cm thick. 
2. In one pan boil the milk (medium power) together with the sugar and the cinnamon. When it starts to boil, 

chase out the sticks of cinnamon and stir everything well. Wait some minutes so that the milk gets tasty with 
the sugar and the cinnamon. 

3. When the milk is ready, wait until it is cold (about 10 minutes). 
4. While cooling start beating the eggs, leaving them without a single lump. In another bowl add the mixture of 

cinnamon and sugar, stir well until well blended. Start to heat enough oil in a pan. 
5. It is time to prepare the French toast; first we bathe the slice in milk, then we soak it in egg and finally we 

put it in the pan to fry it. Take turns until it is golden brown. 
6. When they are ready we putthem on a piece of paper towel to absorb the excess of oil and finally we sprinkle 

it with the mixture that we have done with cinnamon and sugar. Repeat this process with all the slices of 
bread that you have cut. 

7. And they are ready to eat!. 

 

 

 

 

 



 

‘’PATATAS  POBRES’’ (FRIED POTATOES WITH PEPPERS). 

TIME: One hour fifteen.       DIFFICULTY: easy 

         INGREDIENTS: 

 3-4 potatoes 
 1 green pepper 
 1 red pepper 
 1 onion 
 1 clove of garlic 
 Salt  and Oil 

 

        METHOD: 

Prepare your ingredients before you start: first of all, you have to cut the potatoes into not very thin slices, then you 
cut the peppers in strips .You are going to cut the onion in slices too. Then you put the pan in the fire (medium 
heat).You have to spill the oil in the pan and when it is hot add the ingredients and fry them slowly until it is tender and 
golden. 

 


