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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 FO UR 

Magical 
ENZYMES 

What exactly are enzymes? They are bacteria in your body 
that help you break down food components into digestible 
nutrients. You need them to fully benefit from the foods that 
you eat.  
Enzymes can be found in food as well; take pineapple for 
example. Pineapple contains the protein-digesting enzyme 
called bromelain. If you add it to gelatin, you’ll notice that 
the pineapple will sink into the gelatin, whereas other fruit 
does not. This is because the bromelain from the pineapple 
breaks down the animal protein the makes up gelatin. 
Enzymes are also responsible for the change in the condition 
of certain food, as we will see in the panna cotta and 
buttermilk. 
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BUTTERMILK PAN N A  C O TTA  

INGREDIENTS: 
 
2 small sheets of leaf gelatin 
10 fl oz heavy cream 
9 fl oz buttermilk 
3 ½ oz caster sugar 
1 vanilla pod or 1 tsp vanilla 
extract 
6 slices of pineapple 
1 ripe mango, peeled and cut 
into small slices 
 

PROCEDURE: 
 

I. Put the sheets of gelatin in a shallow dish, cover 
with cold water and leave to soak for 5 minutes. 
 

II. Meanwhile, pour the cream and buttermilk into a 
saucepan. Add the sugar and the vanilla. Under 
to medium-low, stir often until the sugar 
dissolves. 

 
III. Squeeze the water out of the gelatin and stir it 

into the warm cream mixture until it dissolves 
completely. Pour the liquid into six small teacups. 
Leave to cool, then cover with sticky wrap and 
chill for at least 1 hour (the panna cotta should set 
completely).  

 
 

Serving: 
Serves 6 

 

Nutritional 

Information:  

Contains Dairy 

products 

W ITH PIN EAPPLE 
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MAY’S TIPS 
• Instead of using mango, 

use 5 ½ oz of any berries 
of your choosing, like 
raspberries or 
blueberries. 
 

• Buttermilk was 
traditionally the liquid 
left over from butter-
making. Nowadays, it is 
made specifically for its 
slight tangy flavor. 
 

 

PROCEDURE 
continued: 
 
IV. To serve, run the tip of a knife around the top of 

each mould, then briefly dip the mould into a 
bowl of hot water and turn out onto a plate. Serve 
the panna cotta with a slice of pineapple and 
fruit. 

 
 

BUTTERMILK PAN N A  C O TTA  

W ITH PIN EAPPLE 
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PROCEDURE: 
 
I. Preheat the oven to 400 F. 

 
II. Mix all the ingredients and marinate the chicken 

breasts. 
 
III. Put the baking pan into the oven and bake 

uncovered for 25 minutes. Baste the chicken with the 
rest of the soy sauce mixture throughout the cooking 
process.  

 
IV. Reduce the heat to 350 F and cook for 10 more 

minutes. Let cool before serving. 

HAW AIIN  C HIC KEN  TERIYAKI 

INGREDIENTS: 
 
4 boneless, skinless chicken 
breasts 
 
For the marinade: 
¼ C reduced sodium soy 
sauce 
1 tbsp brown sugar 
1 tsp minced ginger 
1 tsp minced garlic 
½ tsp mirin 
½ lime squeezed 
1 tbsp sesame oil 
½ C of fresh pineapple, 
crushed 
 

Serving: 
Serves 4 

 

Nutritional 

Information:  
Contains Poultry 

 

MAY’S TIPS 
• “Basting” is the technique 

of spooning or slathering 
with a brush the meat with 
the sauce it’s sitting in as it 
cooks. 
 

• Serve this dish with 
steamed white or brown 
rice! 
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HO MEMADE BUTTERMILK SUBSTITUTE  

Serving: 
Makes 1 cup 

 

Nutritional 

Information:  
Contains Dairy 

 

INGREDIENTS: 
 
1 C milk (whole, 2%, or heavy 
cream) 
1 tbsp lemon juice or white 
vinegar 
 

MAY’S TIPS 
• This is a handy buttermilk 

substitution if you ever 
have a buttermilk 
emergency! Use 1:1 
substitute to buttermilk 
ratio in recipes. Other 
substitutions include: 

o Yogurt: mix ¾ C 
plain yogurt with ¼ C 
water to thin 

o Sour cream: Mix 
¾  C sour cream 
with ¼ water 

 
• Double or triple the 

recipe as need be. Best 
when used 
immediately.  

 

PROCEDURE: 
 

I. Combine the milk and lemon juice in a medium 
bowl. 
 

II. Let the mixture stand at room temperature for 5 to 
10 minutes. When it is ready, the milk will be 
slightly thickened and you will see small curdled 
bits. 
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MAY’S TIPS 
• To see if the griddle is 

heated, flick water across 
the surface: if it beads up 
and sizzles, it’s ready! 
 

• If your pancakes begin to 
pale, the frying surface 
needs to be oiled again. If 
you pancakes are browning 
too much, turn down the 
heat. 

BUTTERMILK PAN C AKES  

Serving: 
Makes about 12 5” 

pancakes 

 

Nutritional 

Information:  
Contains Dairy 

products, Gluten  

 INGREDIENTS: 
 
3 C all-purpose flour 
3 tbsp white sugar 
3 tsp baking powder 
1 ½ tsp baking soda 
¾ tsp salt 
3 C buttermilk 
½ C milk 
3 eggs 
1/3 C butter, melted 
 

PROCEDURE: 
 

I. In a large bowl, combine flour, sugar, baking 
powder, baking soda, and salt. In a separate bowl, 
beat together buttermilk, milk, eggs and melted 
butter. Keep the two mixtures separate until you 
are ready to cook. 

 
II. Heat a lightly oiled griddle or frying pan over 

medium high heat. Pour the wet mixture into the 
dry mixture and use a wooden spoon or fork to 
blend. Stir until it’s just blended together. Be 
careful not to over stir. 

 
III. Pour or scoop the batter onto the griddle, using 

approximately ½ C for each pancake. Brown on 
both sides and serve hot. 


