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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

WEDNESDA
Y5

THURSDAY
6

FRIDAY 7

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

Pickles
and the picking
process

Buttery
Shortbread
with variations

Crêpes
with fillings

Spinach
Tahiri
Shumai

Spinach Ravioli
pasta from
scratch

Peach Cobbler

Ginger Ale
from fresh
ginger

Variety of
Biscotti

MONDAY 10

TUESDAY
11

WEDNESDA
Y 12

THURSDAY
13

FRIDAY 14

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

Teens &
Adults

2:00pm 5:00pm

Chocolate
Fondue

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

WHEAT

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

*Menu is subject to change
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Wild for

WHEAT
W EE K TW O , D A Y FIVE

What makes bread rise to its crunchy yet oh so soft state? It
is all thanks to yeast, a living, single-celled organism that are
found everywhere; on in fruits, in the air, and even on our
skin. But the kind we are most familiar with that are in baked
goods is known as active dry yeast.
Active dry yeast is a strong variety yeast is solely responsible
for fermentation, which makes carbon dioxide in the bread
making process. But to do so, the yeast needs energy from
sugar. Bakers often “proof” the yeast by mixing the yeast
with a sugar source in a warm, moist environment. As the
yeast “eats”, it will ferment and release carbon dioxide,
which is trapped by strands of gluten in the rising bread,
causing the bread to rise.
The yeast will die off from the intense oven heat while
baking, but the air pockets left behind from the fermentation
have given the bread its crumbly, pillow-like goodness. Deal
with a real hands-on experiment by making one of the
world’s favorite foods: bread!
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S PIC E D S TIC KY RO LLS
S erving:
Makes about
16 rolls

N utritional
Information:
Contains Dairy products,
Gluten

INGREDIENTS:
For the dough:
1 ½ packages dry yeast (about
3 ¼ tsp)
¾ C warm milk (100 to 110 F)
¼ C warm water (100 to 110 F)
¼ C butter, softened
¼ C honey
½ tsp salt
1 ½ tsp lemon juice
1 large egg
1 large egg white
11.25 oz all-purpose flour
(about 2 ½ C)
7 oz whole-wheat flour (about
1 ½ C)
For the filling:
1/4 C packed brown sugar
2 tsp garam masala
1/3 C raisins

PROCEDURE:
I.

To prepare the dough, dissolve yeast in warm milk and ¼
C warm water in a large bowl. Let stand for 5 minutes or
until foamy.

II.

Add butter, honey, salt, lemon juice, egg, and egg white
to milk mixture and stir well. Add 2 cups of all-purpose
flour and the whole-wheat flour to the yeast mixture,
stirring until soft dough forms.

III.

Turn dough out onto a floured surface. Knead until
smooth and elastic, about 8 minutes; add enough of the
remaining all-purpose flour in 1 tablespoon intervals to
prevent dough from sticking to your hands (it will be very
sticky at first).

For the glaze:
¾ C powdered sugar, sifted
¾ tsp vanilla extract
5 tsp milk
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S PIC E D S TIC KY RO LLS
MAY’S TIPS

• Instead of buying the fatfilled, heavy cinnamon
rolls from most food
stores, opt for these
instead. At roughly 210
calories a roll, these
cinnamon rolls are
lighter than average and
are also whole wheat to
boot!
• When rolling up the
dough, press it firmly as
you go to eliminate air
pockets, which will leave
holes in your rolls after
baking.

PROCEDURE
continued:
IV.

Loosely cover the dough with plastic wrap and let rise in a
warm place (85 F) for an hour or until doubled in size. To
check if ready, gently press two fingers into dough; if
indentation remains, the dough has risen enough. Punch the
dough down and roll into a 16 x 12” rectangle on a floured
surface. Coat the dough with cooking spray.

V.

For the filling, combine the sugar and spices in a medium
bowl. Sprinkle the mixture over the dough, leaving a ½”
border from the edges. Sprinkle raisins over the dough,
pressing each gently into it.

VI.

Roll up the rectangular dough tightly, starting with a long
edge. Pinch seam to seal. Cut dough into around 16 rolls and
place each, cute sides up, in a 13 – 9” metal baking pan
coated with cooking spray. Cover loosely with plastic wrap
and let rise 45 minutes. Preheat the oven to 375 F.

• After allowing the glaze
to set, enjoy the rolls
immediately or else keep
VII.
them sealed in an
airtight container and
store in the fridge.
VIII.
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Uncover the rolls. With the oven preheated, bake for 22
minutes or until lightly browned and cool the pan on a wire
rack.
Meanwhile, place powdered sugar and vanilla in a small bowl.
Add milk, 1 teaspoon at a time, while stirring to form a thick
glaze. Drizzle glaze evenly over warm rolls.
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FO C C A C IA
Serving:
Serves 12

Nutritional
Information:
Contains Gluten

INGREDIENTS:
6 C water, about 68 to 76 F
½ oz rapid-rise yeast
5 lb bread flour or white flour
(about 15 2/3 C)
½ oz salt

MAY’S TIPS

• By applying pressure to the
dough, you are expelling
the carbon dioxide in the
bread, which would
interfere with tis rising.
• Before baking the focaccia,
you may also add your own
desired topping. Try
adding cut tomatoes or
herbs for a light, summer
taste.

PROCEDURE:
I.

Combine the water and yeast in the bowl of an electric mixer
and blend by hand with a spoon until the yeast is fully
dissolved.

II. Attach the bowl to a mixer fitted with a dough hook
attachment. Add the flour and salt and mix on low speed just
to incorporate. Increase the speed to medium and mix, about
15 to 20 min.
III. Place the dough in a lightly oiled container, cover with plastic
wrap and let rise until doubled in volume, about an hour and
15 minutes.
IV. Fold the dough over onto itself and apply gentle pressure.
Place the dough onto a sheet pan dusted with cornmeal and
let rise until doubled in size, about 30 to 40 minutes. Preheat
the oven to 450 F.

V. With the oven heated, dimple the focaccia with your
fingertips and brush the top with olive oil. Bake for 30
Around the World Cooking Camp minutes.
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BA S IC PIZZA D O U G H
Serving:
Makes two 10” round pizzas;
or four 7 ½” pizzas; or one
15” pizza

Nutritional
Information:
Contains Gluten

INGREDIENTS:
2 ¼ C white bread flour, plus
extra for dusting
1 tsp instan yeast
¾ C lukewarm wáter (around
70 F)
1 tbsp olive oil, plus extra for
kneading

MAY’S TIPS

PROCEDURE:
I.

Sift the flour into a large bowl and mix in the yeast
and salt, making a small well in the top.

• You may add any desired
topping to this easy to make
dough. Just note that the
baking time may differ
depending on the toppings
chosen.

II.

Mix the water and oil together in a small bowl and
pour into the flour mixture, using a round-blade
knife to gradually combine and make a sticky
dough.

III.

• If you do not have a roundblade knife, use a spatula
instead.

Lightly flour a counter and dust your hands. Knead
the dough for about 10 minutes on the floured
surface until smooth and elastic.

IV.

Cover the dough with some lightly oiled plastic
wrap or a damp dish towel and let it rise for about
an hour, or until it has doubled in size.

• The dough may be kept in the
fridge in a sealed bag for up to
2 days or kept in the freezer for
2 months.
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W H O LE W H E A T PIZZA D O U G H
Serving:
Makes two 10” round
pizzas; or one 15”
pizza

Nutritional
Information:
Contains Gluten

INGREDIENTS:

PROCEDURE:

1 tesp white sugar
1 ½ C warm water (110 F)
1 tbsp active dry yeast
1 tbsp olive oil
1 tsp salt
2 C whole wheat flour
1 ½ C all-purpose flour

I.

In a large bowl, dissolve sugar in water. Sprinkle
yeast over the top and let stand for about 10 minutes
or until foamy.

II.

Stir the olive oil and salt into the yeast mixture, then
mix in the whole wheat flour and 1 cup of the allpurpose flour until dough starts to come together.

PROCEDURE continued:
III.

On a surface floured with remaining all-purpose flour, and knead until all of the flour
has been absorbed and the ball of dough becomes smooth, about 10 minutes. Place
dough in an oiled bowl, turning to coat the surface. Cover loosely with a towel, and
let stand in a warm place until doubled in size, about 1 hour.

IV.

Preheat the oven to 425 F. Roll the ball of dough with a rolling pin until it will not
stretch any further. Then, drape it over both of your fists and gently pull the edges
outward, while rotating the crust. When the circle has reached the desired size, place
on a well-oiled pizza pan.

V.

Top pizza with your favorite toppings, such as sauce, cheese, meats, or vegetables.
Bake for 16 to 20 minutes (depending on thickness) in the preheated oven, until the
crust is crisp and golden at the edges, and cheese is melted on the top.
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