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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 TW O  

Science of  
BAKING 
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C HO C O LATE MARSHMALLO W  PIE  

INGREDIENTS: 
 
For the pie crust: 
9 oz bread flour 
4 tsp salt 
2 tbsp granulated sugar 
6 oz butter, cut into small 
cubes 
2/3 C ice water 
 
For the compote: 
3 oz strawberries, stems 
removed and quartered 
6 oz sugar 
1/4 C lemon juice 
! tbsp plus 1 tsp pectin 
1/4 tsp citric acid 
 
For the ganache: 
1 oz 58% dark chocolate 
8 oz milk chocolate baking bar 
8 oz heavy cream 
8 oz honey 

PROCEDURE: 
 

1) Preheat the oven to 325 F. For the crust, cut the 
butter into the dry ingredients in a medium bowl. 
Add cold water in intervals until it comes together. 
The dough should be incorporated but look shaggy. 
Divide the dough into 5 4” tart pans. Press the 
dough into the molds and freeze for 10 - 15 minutes. 
Bake the crusts about 8 - 10 minutes until golden 
brown and set aside to cool. 

 
2) For the compote, mix 5 oz sugar, pectin, and citric 

acid together in a small bowl and set aside. Toss 
berries, 1 oz sugar, and lemon together in a large 
pot. Bring to boil on medium heat. 

 
 
 

Serving: 
Makes 5 4” pies 

 

Nutritional 

Information:  

Contains Dairy, 

Gluten 
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MAY’S TIPS 
• Typically made with corn 

syrup, we’ve 
experimented to find 
ways of making 
marshmallows and 
ganache in a way to be 
corn syrup free, making 
this tasty dessert all 
natural!  

 

PROCEDURE 
continued: 
 
3) Once simmering, fully stir in pectin mixture and 

continue to cook and stir while mashing strawberries 
slightly with a whisk for one minute. Pour out into a 
sheet pan with edges and place in the fridge to 
cool. Once cooled, divide evenly into 2 quart 
containers. 

 
4) For the ganache, break the chocolate into bits and 

set aside in a medium bowl. In a medium pan, bring 
cream and honey to boil, then pour over the 
chocolate and whisky constantly until incorporated 
and cool. 

 
5) Fold marshmallows into the ganache and the rest 

into a half hotel pan to cut later. Spoon and smooth 
out marshmallow infused ganache into the pre-
baked pie shells.  

 
Optional: Top off with strawberry compote and 
mango caramel sauce for the ultimate dessert treat.  

 

C HO C O LATE MARSHMALLO W  PIE  
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PROCEDURE: 
 
I. Spray and dust a baking sheet with edged with a mix 

of powdered sugar and cornstarch. Soak gelatin in ice 
water for 10 - 15 minutes. 

 
II.  Heat water, sugar, honey, puree, and salt in a 

medium pan over medium heat to 244 F. As the 
mixture is heating, squeeze excess water from gelatin 
and place sheets in a mixing bowl attached with a 
whisk. Once the sugar mix reaches 244 F, remove the 
mix from heat and pour into mixing bowl with soaked 
gelatin. 

 
III.  Begin to whip the mixture at medium-high speed. 

Add vanilla, continuing to whip until the mixture 
triples in volume. Once tripled, immediately turn out 
mixture onto the prepared pan, spreading mixture 
evenly. Set aside to cool. 

 
IV.  Once cooled, cut marshmallows into squares or any 

desired shapes. 

N O  C O RN  SYRUP MARSHMALLO W S  

INGREDIENTS: 
 
12 silver gelatin sheets 
3/4 C water 
2 1/4 C sugar plus more for 
dusting 
3/4 passion fruit puree  
cornstarch 
1 1/2 C honey 
1/2 tsp salt 
2 tbsp vanilla extract 

Serving: 
Makes over a dozen, 

depending on shape 

 

NOTE: 
This recipe requires a 

baking thermometer 

and silver gelatin sheets, 

which may be purchased 

at specialty food stores. 

MAY’S TIPS 
• Try using cookie 

cutters to cut the 
marshmallows into 
fun shapes! 
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MAY’S TIPS 
• Pectin is a natural thickener 

that is found in berries and 
other fruit. When heated 
with sugar, it causes a 
thickening that is 
characteristic of jams. 
 

• Beside our delicious 
chocolate marshmallow pie, 
use the compote to top off 
ice cream or your other 
favorite pastries! 

STRAW BERRY C O MPO TE  

Serving: 
Makes about 2 quarts 

 
 
INGREDIENTS: 
 
1 ¾ C sugar 
1 tbsp plus 1 tsp pectin 
3 C strawberries, stems 
removed and quartered 
¼ C lime juice 
 
 PROCEDURE: 

 
I. Mix ¾ cup sugar and pectin together in a small 

bowl and set aside. 
 

II.  In a large saucepan, toss the strawberries, 1 cup of 
sugar, and lime juice. Bring the mixture to a boil on 
medium heat. Once simmering, stir in the pectin 
mixture and continue to cook and stir while 
mashing the berries slightly with a whisk for 1 
minute. 

 
III.  Pour out the mixture into a sheet pan and place in 

a fridge to cool. Once cooled, place in airtight 
containers. 
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PROCEDURE: 
 

I. In a small saucepan, combine the sugar and water 
over high heat and cook until amber brown.  

 
II. Deglaze the pan with the puree, then add the vanilla 

bean and salt. 
 
III.  Return the mixture to a boil, making sure all has 

dissolved from the bottom of the pot (especially the 
sugar). 

 
IV. Once it is boiling and has reached the proper 

caramel consistency, remove the pan from heat, let it 
cool slightly, and then strain the caramel through a 
sieve into a quart container. 

 

MAN G O  C ARAMEL SAUC E  

Serving: 
Makes about one pint 

 

INGREDIENTS: 
 
1 ¾ C sugar 
¾ C water 
1 C mango puree 
1 vanilla bean 
¼ tsp salt 

MAY’S TIPS 
• To “deglaze” a pan is to 

add a liquid to a mixture 
and stir it around so as to 
absorb anything that might 
have stuck to the edge of 
the pan in its previous use. 


