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

August  MONDAY 3 TUESDAY 4 WEDNESDA
Y 5 

THURSDAY 
6 

FRIDAY 7 

Week 
One 

Day 1 
 

ASIAN 

Day 2 
 

ITALIAN 

Day 3 
 

SOUTHERN 
AMERICAN 

Day 4 
 

BRITISH 

Day 5 
 

FRENCH 

 

Kids’ Time 
9:30am - 
12:30pm 

 
Chicken & 
Vegetable 
Khati Rolls 

 
Spinach 

Tahiri 
 

Shumai 

 
Roasted 
Pepper 

Fettuccine 
 

Spinach Ravioli 
pasta from 

scratch 
 

Variety of 
Biscotti  

 
Chicken 
Strudel 

 
Pickles 

and the picking 
process 

 
Peach Cobbler 

 
Cottage Pie, 
Both Ways 

 
Buttery 

Shortbread 
with variations 

 
Ginger Ale 
from fresh 

ginger 

 
Traditional 
Madeleines 

 
Crêpes 

with fillings 
 

Chocolate 
Fondue 

 

Teens & 
Adults 

2:00 pm  - 
5:00pm 

August  MONDAY 10 TUESDAY 
11 

WEDNESDA
Y 12 

THURSDAY 
13 

FRIDAY 14 

Week 
Two 

Day 1 
 

Powerful 
PROTEINS 

Day 2 
 

Science of 
BAKING 

Day 3 
 

Nature’s 
Sweetener: 

HONEY 

Day 4 
 

Magical 
ENZYMES 

Day 5 
 

Wild for 
WHEAT 

 

Kids’ Time 
9:30am - 
12:30pm 

 
 
 

Make home-
made cheese, 

frozen fruit 
yogurt, 

and gelato 

 
 

Learn how to 
make pastries 
like chocolate 
marshmallow 

pie with 
freshly made 

jam 
 

 
 
 

Discover  
savory and 

sweet 
dishes with 

honey 

 
 

Experiment 
with dairy by 

making  
Semolina 
Buttermilk 

Pancakes and 
a Creamcicle 

Panacotta 

 
 

Create your 
own 

Foccacia and 
Mini Pizzas 
with various 

toppings, 
both savory 
and sweet 

 

Teens & 
Adults 

2:00pm - 
5:00pm 

*Menu is subject to change  
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W EEK TW O , DA Y THREE  

Nature’s Sweetener: 
HONEY 

Honey is purely and simply concentrated nectar, sugary 
water that is collected from plants by bees which is turned 
into honey in a beehive. Honey acts as food for the bees by 
giving them the needed energy to fly from flower to flower. 
But to us, honey is a delicious ingredient that can be eaten 
by itself or added to meals to enhance tremendously. 
 
Only a teaspoon of honey may sweeten stews or add lustre 
to pastries, makes cakes and breads moist and gooey, and 
gives glazed chicken wings their wonderful sweet, sticky 
coating. Next time you’re in the kitchen, consider using 
honey instead of light corn syrup to enjoy nature’s own 
sweetener. 
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SW EET’N ’HO T JERK C HIC KEN  W IN G S  

INGREDIENTS: 
 
20 chicken wings 
 
For the jerk marinade: 
Thumb-sized piece of fresh 
ginger, finely chopped 
2 garlic cloves, roughly 
chopped 
4 spring onion stems, roughly 
chopped 
¼ - ½ C green chili peppers, 
deseeded and finely chopped 
1 tsp fresh thyme leaves 
1 tsp Kashmiri garam masala 
1 tsp salt 
3 tbsp honey 
3 ½ fl oz cider vinegar 
2 tbsp olive oil 
 
 
 

PROCEDURE: 
 

I. Put all the ingredients for the jerk marinade in a 
small blender and whizz to a smooth paste. 
 

II. Put the chicken wings in a non-metallic dish and 
mix thoroughly with the marinade. 

 
III. Cover the wing and leave in the fridge for at least 

1 hour, ideally overnight. 
 

IV. Preheat the oven to 375 F and line and baking 
sheet with parchment paper. Add the chicken 
wings, leaving space in between each wing, and 
spoon over the jerk marinade. 

 
 
 

Serving: 
Serves 4 – 5 

 

Nutritional 

Information:  

Contains Poultry 
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MAY’S TIPS 
• If you don’t have a 

blender, you may chop 
and grate all the jerk 
marinade ingredients as 
small as possible and mix 
together. 
 

• Serve the dish with lime 
wedges as a refreshing 
summer touch! 

 

PROCEDURE 
continued: 
 
V. Cooking the wings for 45 minutes, spooning the 

marinade over once or twice, until the marinade 
has reduced to a sticking coating over the wings 
but hasn’t burnt. Let cool and serve warm. 

 
 

SW EET’N ’HO T JERK C HIC KEN  W IN G S  
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PROCEDURE: 
 
I. Melt the butter in a small saucepan with the honey, 

sugar and cinnamon over a medium-low heat, stirring 
often until the sugar dissolves. Bubble for about 30 
seconds to thicken slightly. Put to one side. 
 

II. Pour the oil into a large saucepan and place over a 
medium heat for about 30 seconds. Add the corn and 
cover with a lid. Leave until you start to hear popping 
sounds. Shake the pan with the lid on, and shake 
again every 30 seconds, until the popping stops. 
Leave on heat for another 30 seconds. 

 
III. Pour the buttery mixture over the popcorn and use 

two spoons to combine thoroughly. Tip the flavored 
popcorn into a serving bowl and serve immediately, 

SPIC ED HO N EY PO PC O RN  

INGREDIENTS: 
 
10 oz unsalted butter 
2 tbsp honey 
1 tbsp soft brown sugar 
1 tsp garam masala 
½ tbsp vegetable oil 
1 ¾ oz kernels (unpopped 
popcorn) 

Serving: 
Serves 2 

 

Nutritional 

Information:  
Contains Dairy 

products 

MAY’S TIPS 
• The popcorn will 

keep for a day or two 
in an airtight 
container. 
 

• Instead of buying 
that expensive, 
bagged stuff, try 
making this at home! 
It’s easy, simple, and 
delicious. 
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MAY’S TIPS 
• Have these waffles as you 

would regular waffles – with 
maple syrup, butter, or 
fruits – except with the 
healthy twist of sweet 
potatoes! 

SW EET PO TATO  W AFFLES  

Serving: 
Makes about 4 to 5 

waffles 

 

Nutritional 

Information:  
Contains Dairy 

products, Gluten  

 
INGREDIENTS: 
 
2 C unbleached white flour 
3 tsp baking powder 
½ tsp salt 
2 tsp garam masala 
1 tbsp granulated sugar 
2 tsp light brown sugar 
3 egg yolks, separated and 
whites set aside 
1 ½ C buttermilk 
½ C unsalted butter, melted 
½ C vegetable oil 
½ tsp pure vanilla extract 
1 small sweet potato, baked, 
peeled and mashed 
 

PROCEDURE: 
 

I. Sift the flour, baking powder, salt, and garam 
masala into a large bowl. 

 
II. In a medium bowl, combine egg yolks, buttermilk, 

melted butter, oil, vanilla and sweet potato 
together. 

 
III. Add the egg and potato mixtures to the flour 

mixture and mix gently until combined. Be careful 
not to overmix. Beat in the egg whites until frothy 
and fluffy. Fold into waffle mix and let it rest for a 
few minutes. 

 
IV. While the mix is resting, preheat a waffle iron. 

Spray iron with butter, ladle 4 to 5 oz of batter, and 


