August 3 - 15, 2015: Around the World Cooking Camp
August

Week
One

Kids’ Time

9:30am 12:30pm

Teens &
Adults

2:00 pm 5:00pm

August

Week
Two

MONDAY 3

TUESDAY 4 WEDNESDAY THURSDAY
5
6

Day 1

Day 2

Day 3

Day 4

Day 5

ASIAN

ITALIAN

SOUTHERN
AMERICAN

BRITISH

FRENCH

Chicken &
Vegetable
Khati Rolls

Roasted
Pepper
Fettuccine

Chicken
Strudel

Cottage Pie,
Both Ways

Traditional
Madeleines

Spinach
Tahiri

Spinach Ravioli
pasta from
scratch

Pickles
and the picking
process

Buttery
Shortbread
with variations

Crêpes
with fillings

Peach Cobbler

Ginger Ale
from fresh
ginger

Shumai
Variety of
Biscotti

WEDNESDAY THURSDAY
12
13

Teens &
Adults

2:00pm 5:00pm

Chocolate
Fondue

MONDAY 10

TUESDAY
11

Day 1

Day 2

Day 3

Day 4

Day 5

Powerful
PROTEINS

Science of
BAKING

Nature’s
Sweetener:
HONEY

Magical
ENZYMES

Wild for

Kids’ Time

9:30am 12:30pm

FRIDAY 7

Learn how to
Make home- make pastries
made cheese, like chocolate
frozen fruit
marshmallow
yogurt,
pie with
and gelato
freshly made
jam

Discover
savory and
sweet
dishes with
honey

Experiment
with dairy by
making
Semolina
Buttermilk
Pancakes
and a
Creamcicle
Panacotta

FRIDAY 14

WHEAT

Create your
own
Foccacia and
Mini Pizzas
with various
toppings,
both savory
and sweet

*Menu is subject to change

Around the World Cooking Camp

Passion for Spices, Monday, August 3, 2015, LLC

Southern American
WEEK ONE, DAY THREE

The American South is home to a good ol’ classic comfort
food and hearty, delicious dishes. Southern cuisine typically
refers to the states south of the Mason-Dixon line, such as Texas,
Missouri, Oklahoma. Southern cities like New Orleans are noted
for its fantastic spicy creole specialities.
Traditional Southern dishes include fried chicken, field peas,
mashed potatoes, pies and cobblers (such as the one we’ll be
making), and cornbread. While fried chicken is a famous
southern export, it is not uncommon for southern meals to consist
of purely vegetables with no meat; take “Beans and Greens” as
an example. No southern dish will ever lack the buttery,
seasoned goodness in flavor that has come to be expected from
southern cooking.
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CHEF JESSE’S PULLED CHICKEN STRUDEL
Serving:
Make 1 strudel

Nutritional
Information:
Contains Dairy,
Poultry, Gluten

INGREDIENTS:
1 prepared 12 oz puff
pastry dough
1 egg, lightly beaten
3 lb chicken thighs
Olive oil
1 C water or chicken stock
Jesse’s Spice Blend:
1/2 C smoked paprika
1/2 C kosher salt
1/2 C garlic, crushed
1/2 C onion, chopped
1/2 C brown sugar
1/2 C black pepper

PROCEDURE:
I. Put chicken thighs and 1/2 cup of Jesse’s spice
blend in a bowl. Mix well until thighs are fully
coated and marinate overnight.
II. For the next day, add a little olive oil to a Dutch
oven to coat the bottom. Sear chicken thighs on
medium-high heat until golden brown. Add 1 C of
either water or chicken stock to the Dutch oven
and wait until the liquid simmers.
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CHEF JESSE’S PULLED CHICKEN STRUDEL
MAY’S TIPS
•Don’t put too much
chicken on the rolled out
puff pastry or else it may
burst while baking. Still
delicious, but not as
pretty!

PROCEDURE:
III.Once simmering, turn the heat down to low and
put the top on. Slow cook the thighs for an hour
or until thighs are tender. Once tender, let thighs
cool and then pull meat apart, discarding the
bones.
IV. Preheat the oven to 350 F. On a floured surface,
roll puff pastry from side to side, adding egg
wash around the 4 corners. Sprinkle the pulled
chicken evenly over the pastry. Roll the pastry
inwards to form a swirl. Brush the rolled pastry
and chicken with egg wash, poking a few holes in
the pastry to release air.
V. Transfer the strudels to a baking sheet and bake
at 350 F for 25 minutes or until golden brown.
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SWEET HANNAH BBQ SAUCE
Serving:
Makes 1 1/2
Quarts

Nutritional
Information:
Contains Dairy
products, Gluten

INGREDIENTS:
1 tbsp Canola oil
1 red onion, minced
1 medium garlic clove,
minced
1 C ketchup
1 C chili sauce
1/2 C apple juice
1/2 C cider vinegar
1/3 C hot sauce
1 C honey
1/4 C Creole Mustard
1 tbsp Worcestershire
sauce
1/3 tsp fresh thyme
salt and pepper to taste

MAY’S TIPS
•You may use your
preferred hot sauce
in this recipe. Chef
Jone’s uses Red Hot.

PROCEDURE:
I. Put oil in a heavy saucepan over medium heat.
Cook onion and garlic until softened, about 3 to 5
minutes.
II. Stir in all the remaining ingredients and bring to a
boil. Once boiling, reduce heat and simmer for 30
minutes. Sample and adjust flavor with salt and
pepper to taste.
• This delicious BBQ
sauce is loving named
after Chef Jone’s late
grandmother.
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CHEF JESSE’S CUCUMBER RELISH
Serving:
Makes 1 cup

INGREDIENTS:
2 English cucumbers, diced
small
1/2 C red onions, minced
1/2 C fresh red pepper,
diced small
1/2 C grape seed oil
1/4 C Creole Mustard
1 tbsp Worcestershire
sauce
1/3 tsp fresh thyme
salt and pepper to taste

PROCEDURE:
I.

MAY’S TIPS

Add all the ingredients to a medium mixing
bowl and mix well. Marinate overnight.

•Use this sweet,
refreshing relish on
sandwiches or as a
cool summer dip!
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CHEF JESSE’S PEACH COBBLER
Serving:
Makes 16 servings

Nutritional
Information:
Contains Dairy
products, Gluten

INGREDIENTS:
For the filling:
2 C plus 2 tbsp
granulated sugar
1/2 C brown sugar
1 1/4 C all - purpose
flour
1 tsp Kashmiri Garam
Masala
1 C unsalted butter,
divided (2 sticks)
1/2/ C peach nectar
10 C fresh peaches,
peeled, pitted and sliced
1/2 tsp pure vanilla
extract
2 tsp lemon juice
For the biscuit:
4 1/2 C all-purpose flour
1 tsp salt
1 1/2 C butter, chilled (3
sticks)
1 C ice water

PROCEDURE:
I. In a medium bowl, combine 2 cups sugar with
brown sugar, flour, and Kashmiri Garam Masala.
II. Melt 1/2 cup butter in a large Dutch oven over
medium heat. Add the sugar mixture, peach
nectar and peaches. Stir to combine. Simmer until
the peaches are tender, about 10 - 15 minutes.
Add the vanilla, lemon juice and remaining butter.
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CHEF JESSE’S PEACH COBBLER
MAY’S TIPS
•The technique of
baking a pastry while
covered is called “blind
baking.”
• Serve the cobbler
warm with ice-cream
for a delicious treat.
•Try Passion for Spice’s
Kashmiri Garam
Masala spice blend for
a truly special addition
to this already
amazing dessert.

PROCEDURE
continued:
III. Preheat the oven to 375 F. Combine the flour
and salt in a large bowl or food processor.
Cut the cold butter into small pieces and add
the the flour mixture, cutting into it until it
resembles coarse cornmeal. Sprinkle the
water evenly over the mixture and stir to
combine.
IV. Divide the dough into 2 pieces. Roll each
piece to a 9” x 13” rectangle. Place
rectangle into the bottom of a 9” x 13”
baking pan then pierce the dough with a
fork. Place a piece of foil over the crust, line
with weights or dry beans and bake for 15
minutes.
V.

Around the World Cooking Camp

Remove the foil and weights. Spread the
peaches over the partially baked crust. Top
with the second piece of dough. Return to
the oven and bake until the top crust is
golden brown, about 45 minutes.
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