
 



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

*Menu is subject to change  

August MONDAY 3 TUESDAY 4 WEDNESDAY 
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

WEDNESDAY 
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
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WEEK ONE, DAY ONE

Italian
	 When thinking of Italian, pizza and pasta usually come to 
mind. But while pasta may be an Italian staple, the country’s 
cuisine is far more than that; it is diverse both in flavor and in 
region. Each area of Italy has its own specialities, the south of 
Italy being known for its use of fish. Other major players in Italia 
cuisine include wine, cheese, tomatoes, meat, and legumes. 
	 Dining in Italy is likewise as splendid; a typical meal usually 
begins with antipasti, which are usually vegetables and cured 
meats, followed by a small pasta dish, a plate of protein, and 
then lastly desserts and espresso. Italian cuisine is a celebration 
of the season’s produce, creative cooking, and good company.
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ROASTED PEPPER FETTUCCINE

INGREDIENTS: 

1 large red bell pepper, 
about 10 oz 
1/2 tsp olive oil 
2 large eggs 
2 1/2 C all-purpose flour, 
plus more for dusting 
Coarse salt 
Semolina flour, for storage 

PROCEDURE: 

I. Preheat oven to 450 F. Rub the red bell pepper 
with 1/2 tsp olive oil and place on a baking sheet. 
Cooking, flipping after 10 minutes, until skin 
begins to bubble and is lightly brown in spots, 
about 25 minutes total. 

II. Transfer cooker pepper to a bowl and 
immediately cover with plastic wrap. Set aside to 
steam for 15 minutes. Remove skin, stem, seeds, 
and ribs and discard. 

Serving: 
Makes dozen to 
over two dozen, 
depending on 
desired shape 

Nutritional 
Information:  
Contains Dairy 
products, Gluten
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MAY’S TIPS 
•Put the uncooked pasta 

in a sealed container 
with semolina flour for 
storage in either the 
fridge or freezer. 

•To cook fresh pasta, 
place no more than 2 lbs 
of fettuccine in 8 quarts 
of salted, boiling water, 
constantly stirring, for 1 
to 3 minutes until pasta is 
firm. Drain well. 

•Fresh pasta cooks much 
faster than store bought, 
so stay on your toes 
when boiling! 

•Have the fettuccine with 
a cream or meat sauce, 
or just toss it with olive 
oil and herbs. 

PROCEDURE 
continued: 

III. Puree the pepper in a food processor to 
about 1/2 cup in volume. Add eggs to puree 
in a food processor and process until 
combined. 

IV.  Place flour on the counter and form a well in 
the center, adding the eggs and pepper 
puree to the center. With your hands, slowly 
begin incorporating the wet puree into the 
dry flour. 

V.  When dough comes together, begin 
kneading until smooth. Cover the dough with 
a bowl and allow it to rest for 20 to 30 
minutes. 

VI.  Pass dough through a pasta machine several 
times until it’s at the desired thickness. Then, 
cut dough into desired shapes.

ROASTED PEPPER FETTUCCINE
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SPINACH RAVIOLI

INGREDIENTS: 

4 large chapattis 
(see recipe below) 
3 tbsp vegetable oil 

For the filling: 
2 1/2 fl oz vegetable oil 
1 tsp cumin seeds 
Fresh ginger cut into 
matchsticks 

PROCEDURE: 

I. Blanch spinach for 1 - 2 minutes and set aside to 
drain. 

II.  Place eggs and spinach in a food processor, and 
process until combined. 

III. Place flour on the counter and form a well in the 
center, add the eggs and spinach to the center. 
Slowly begin incorporating the wet spinach 
mixture with the dry flour. 

Serving: 
Makes dozen to 
over two dozen, 
depending on 
desired shape 

Nutritional 
Information:  
Contains Dairy 
products, Gluten
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MAY’S TIPS 
•Put the uncooked 

pasta in a sealed 
container with 
semolina flour for 
storage in either the 
fridge or freezer. 

•To cook fresh pasta, 
place no more than 2 
lbs of ravioli in 8 
quarts of salted, 
boiling water, 
constantly stirring, for 
about 10 minutes 
until tender but firm. 
Drain well. 

•Fresh pasta cooks 
much faster than 
store bought, so stay 
on your toes when 
boiling! 

PROCEDURE 
continued: 

IV. When dough comes together, begin 
kneading until smooth. Cover the dough with 
a bowl and allow it to rest for 20 to 30 
minutes. 

V.  Pass dough through a pasta machine several 
times until it’s at the desired thickness. Then, 
cut dough into desired shapes.

SPINACH RAVIOLI
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CRANBERRY MASALA BISCOTTI

INGREDIENTS: 

6 oz butter 
3 C granulated sugar 
7 eggs 
5 C flour 
1 tbsp baking soda 
2 C old-fashioned 
oatmeal 
2 C white raisins 
4 C dried cranberries 
1 tbsp Kashmiri Garam 
Masala 

PROCEDURE: 

I. Preheat the oven to 350 F. Line a baking sheet 
with parchment paper. Cream the butter and 
sugar on medium-low speed for fifteen minutes. 

II.  Add 3 eggs to the butter mixture and mix on low 
for three minutes, then turn up to medium-low for 
another three minutes. Complete this process until 
all of the eggs are added, scraping the sides of 
the bowl as need be. 

Serving: 
Makes dozen to 
over two dozen, 
depending on 
desired shape 

Nutritional 
Information:  
Contains Dairy 
products, Gluten
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MAY’S TIPS 
•Try Passion for Spice’s 

Kashmiri Garam 
Masala spice blend for 
a truly special addition 
to this already 
amazing cookie. 

•Scrape the sides of the 
mixing bowl down 
periodically to ensure 
all ingredients are 
evenly incorporated 
and mixed. 

PROCEDURE 
continued: 

III. Sift the flour and baking soda into a medium 
bowl. On low speed, add the dry ingredients 
to the wet mixture until just combined. Then, 
add the oatmeal and white raisins, 
continually scraping the sides of the bowl. 

IV.  Divide the mixture into even four pieces. On 
a well floured surface, roll each piece into a 
log. 

V.  Cut the logs width-wise 3/4” width (or your 
desired thickness). Place the biscotti, cut side 
down, on the prepared baking sheet. Bake 
for 30 to 40 minutes or until golden brown 
and dry to the touch. 

CRANBERRY MASALA BISCOTTI


