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These recipes are dedicated to my partner, my family, friends

and mentors who invited me
me the art of cooking and -

to their dining tables, showed

-aught me that food can be

emotive and connective. | wil
you.

always be gratetul for all of
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The Ingredients

200 g
250 g
6 pcs.
100 g

1 thsp

1 thsp

1000 g
50 g
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soft butter

sugar

eggs

flour

baking soda

lemon juice

curd cheese (quark)
bread crumbs




Tita Hermie's Pata Tim

The Ingredients

1000 g
1 pcs.
100 g
100 g

1 bunch
100 g
100 g
30 ml

1 pcs.
20 g
30 ml
80 ml
20 g

S pcs.
fo taste
1500 ml

pork leg

carrot, sliced

broccoli florets

celery, cubed

bok choy leaves

chinese cabbage, sliced
button mushroom halves
vegetable oil

red onion, diced
garlic, minced
oyster sauce
soy sauce

corn starch

star anis, whole
black pepper
water

N

hop the pork leg into golf ball size pieces &

: marinate with 60ml of the soy sauce, reserve

the remaining soy for the sauce

O Bring 15 ml of the oil to medium heat in @ ore

o pumy POt and fry the pork leg fill golden brown

)

Once the pork is well colored addZthe red
onions & garlic and sautee fill translucght

j ‘ Reduce the heat and add oyster sauce, the

remaining soy sauce and fill Mo with water fill
; the meat is just covered

R

hour g# till pork is tender

Add star anis and simmer for approximately 1

oork is tender add the prepared

s and simmer till the same is tender

qn) Mix the corn starch with about 20 ml water

and add to thicken the sauce. Boil for another

,: 2 min. and adjust the taste with soy sauce &

pepper if necessary./Serve with steamed rice
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The Ingredients

1000 g soused herring filet
500 ml sparkling water
1 pes. red onion, sliced
1 pes. sour red apple, diced
200 g sour cream
100 g cornichons, sliced
20 mi cornichon brine
10 ml lemon juice
1sm. bunch  dill leaves, chopped
1000 g mealy potatoes
to taste salt
to taste black pepper
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The Ingredients

camembert cheese
soft butter

shallots, finely chopped
parsley, finely choppea

chives, finely chopped
garlic, minced

lemon juice

sour cream

caraway powder

mild red paprika powder
black pepper

salt

red radish

Freshly baked pretzel
OR
Sour dough bread
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Dad's Obatzda Spread

Ehop the camembert cheese with the rind into

ice size pieces, add the soft butter & knead
with a fork till combined

Add the sour cream Z
mix until well combined

Add chopped sho%, herbs, garlic & lemon

juice and mix well

paprika, salt & freshly g@und black pepper

i\/ash the red radishes
nd cut into quarter

Prese

Season the obatzda Wi'|'h caraway, mild

the obatzda in a porcelain bowl,
garni th chopped chives or parsley sprig
and th

adishes

The spread s bes’renjoyed at  room

temperature with freshfforezels or sliced sour
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E | dough bread on the side. Enjoy



The Ingredients

450 g
200 g
100 g
/59

50 g

50 ml
to taste
to taste
to taste

10g
10g
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la ratte potaoes
sea salt

soft butter

pork lard

sour cream

full fat milk

fleur de sel
black pepper
nutmeg

chives, chopped
lovage, chopped
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