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Churros  
Suggested By Loic Bathfield 

Churros is a sweet Spanish snack or desert. Typically it consists of a strip of fried 
dough topped with chocolate, sugar or cinnamon.  

Servings: 6 
Preparation time: 10 minutes  
Cooking time: 20 minutes  
Cooling time: 5 minutes 

Ingredients: 

  1 cup water  

  2 ½ tablespoons white sugar  

  ½ teaspoon salt  

  2 tablespoons vegetable oil  

  1 cup all-purpose flour  

  2 quarts oil for frying  

  ½ cup white sugar, or to taste  

  1 teaspoon ground cinnamon  

Method: 

Step 1 
In a small saucepan over medium heat, combine water, 2 1/2 tablespoons sugar, salt and 2 
tablespoons vegetable oil. Bring to a boil and remove from heat. Stir in flour until mixture forms a ball. 

Step 2  
Heat oil for frying in a deep fryer or deep pot to 375 degrees F (190 degrees C). Pipe 5- to 6-inch strips 
of dough into the hot oil using a sturdy pastry bag fitted with a medium star tip. Do not overcrowd the 
oil. Fry until golden; drain on paper towels. 

 

Step 3  
Combine 1/2 cup sugar and cinnamon. Roll drained churros in cinnamon and sugar mixture. 

 

Source: https://www.cookingclassy.com/churros/ 
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Potato Chips 
Suggested By Athena Bestel 

   
Chips are the best snack that fits with everything. 
They are crunchy, salty and the tastiest ever. 
Now imagine yourself with your friends, laughing and enjoying a bowl of chips, just 
the best feeling ever. 
 
INGREDIENTS: 
Before anything take 5 big potatoes (the bigger the better). 
TAKE 3 cups of oil. 
 1pan and you are ready to cook. 
 
METHOD: 
1. Rinse the potatoes so that there is no dirt on top 
2. Peel the skin off or else the chips will be dry and not tasty 
3. Put them in water and take one by one out and peel them very thinly 
4. Pour the oil in a big round pan and let it heat for 5 min. 
 Whilst waiting, the potatoes should be on a cloth so that the oil does not jump everywhere 
and burn you. 
5. Add the potatoes in the oil when boiled then leave and check every 5 min that it is not 
burning. 
                                           
 
… and you’re done!               
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Chocolate Chips Muffins  
Suggested By Ageelen Ellapen 

This is the muffin that you want to try. This chocolate chip muffin is the most delicious 
the smoothest and the tastiest muffin you will ever try. You can prepare it for a quick 
dessert at night or for a quick snack. It will take you just 30 to 40 minutes. You can put 
dry fruit in it for it to be crunchier or some whipping cream on it and some blueberries 
on the top. You won’t regret it. 
12 servings 

Preparation time: 20 mins 

Cooking time: 20 mins 

Ingredients: 

-2 cups white flour 

-1 tsp baking powder 

-1/2 tsp salt 

-1/2 cup sugar 

-2 eggs, slightly beaten 

-1 cup milk 

-1/4 cup melted butter 

-250g chocolate chips 

 

Method: 

1-Preheat oven to 190°C. Butter muffins bars. 

2-Mix flour, baking powder, salt and sugar in a large bowl and chocolate chips. 

3- Add eggs, milk and butter stirring only   enough to dampen the flour, the butter should not be 
smooth. 

4-Spoon into the muffin’s pans, filling each cup 2/3 full. 

5-Bake for 20-25 mins each 

 

Source: This recipe has been made by my mum. 
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Andalousian Gazpacho  
Suggested by Sasha Goix 
  

The Andalousian gazpacho is a kind of soup which is eated cold and with some sides 
such as croutons or bread. The gazpacho is usually eaten as a starter. The gazpacho is 
tasty, crunchy and very healthy, this is the advantage of this dish. This soup can also 
be drunk in a bottle, so if you go climb a mountain, instead of taking water you can 
take some gazpacho. The Andalousian gazpacho is usually prepared for six people but 
it depends a bit of how many ingredients you use to prepare it. 
  

Ingredients 

 2 cloves garlic, sliced 
 1 large green bell pepper, seeded and coarsely chopped (to yield 2 cups) 
 1-1/2 lb. very red, ripe tomatoes (about 4 large), cut into large pieces 
 3-inch-long piece of baguette, sliced and dried overnight or until hard 
 1/2 cup good-quality extra-virgin olive oil 
 2 Tbs. sherry vinegar or red-wine vinegar; more to taste 
 2 tsp. coarse salt; more to taste 
 Freshly ground black pepper (optional) 
 1 cup peeled, diced cucumber, for garnish 
 1 cup diced onion, for garnish (optional) 

  

Preparation 

 Put the garlic, green pepper, tomatoes, bread, 
 olive oil, vinegar, and salt in a food processor.  
Pulse until the ingredients begin to purée (if the bread is hard, it may bounce about 
and take a while to break down); continue processing until the mixture is as finea 
purée as possible, 3 to 5 minutes. 

 Pass the soup through a large fine sieve set over alarge bowl, pressing until only solids 
remain in the sieve; discard the solids. Stir in 1/4 to 1/2 cup -water, or enough to give 
the soup the consistency of a thin milkshake. If you want a thicker soup, add less 
water, or none at all. Add more salt or vinegar to taste. Cover and refrigerate until 
well chilled (or serve it -immediately with a few ice cubes in each bowl). 

 Ladle the gazpacho into chilled bowls or cups. Grind fresh pepper on top, if you want, 
and pass bowls of diced cucumber and onion, if using, so -people can garnish their 
own. 

  

Source : Fine Cooking.com 
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Perfect Vanilla Crème Brûlée  
Suggested By Doorgeshwaree Greedharee         

This Crème Brûlée Recipe is an absolute must-try desert. It is so soft, but most 
importantly it is so creamy on the inside with just a thin layer of the delicious, crispy, 
sweet, heaven clouds on the top covering this amazing creaminess. This desert is 
perfect for an after meal but my favorite thing about this desert is that you can eat it 
at any time. It does not affect it whether you eat it for dinner, breakfast, lunch or even 
as a perfect midnight snack. So what are you waiting for !!! Try this desert now and 
don't miss out on this heaven on earth !!! 

INGREDIENTS:   

1½ cups heavy whipping cream 
1 vanilla bean 
Pinch of salt 
4 large egg yolks 
¼ cup granulated sugar 

¼ cup demerara sugar 

METHOD: 

1. 1 .Preheat oven to 160°C, and bring a kettle of 
water to a boil. Place 4 4-ounce ramekins in a 
shallow baking pan, baking sheet, or roasting pan 

2. 2. Warm the heavy cream, vanilla bean, and salt in 
a medium saucepan set over medium heat. 
Meanwhile whisk the egg yolks and granulated 
sugar together in a mixing bowl. 

3. 3. When the cream mixture reaches a simmer, 
remove the vanilla bean and slowly add ½ cup of 
the hot cream to the egg mixture, whisking the 
entire time to temper the eggs. Add the cream and 

yolk mixture to the saucepan and whisk together 

4. Divide the mixture among the ramekins. Pour the boiling water from the kettle into the 
bottom of the baking dish until the hot water bath reaches halfway up the sides of the 
ramekins 

5. Carefully move the baking pan to the oven, allowing the custard to cook for 30–35 minutes 
until almost fully set with a somewhat jiggly center. 

6. Remove the pan from the oven, and carefully transfer each ramekin to a wire rack to cool 
to room temperature, about 1 hour. Then cover the ramekins with plastic wrap and add 
them to the refrigerator for at least 3 hours and up to 2 days to chill thoroughly. 

7. When ready to serve, sprinkle a layer of demerara sugar over each custard and use a 
kitchen torch to caramelize the tops until deep brown and hard to the touch. Alternatively, 
place ramekins directly under a broiler until the sugar melts and caramelization occurs. 

Recipe by: www.masterclass.com  

SERVINGS: 

MAKES: 4 

PREP TIME: 3hr 15min 

COOK TIME: 35 min 

TOTAL TIME: 3hr 50 
min 
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Rasgulla 
Suggested By Jahnavi Harnarun 5B 

If you want a delicious, sweet and traditional Indian food, then I have what you want; 
a lovely and sweet Rasgulla. This little Indian cake will make your mouth water. It’s 
delicious and unbelievable taste of syrup and its beautiful golden brown. You won’t 
believe your mouth after tasting it, it makes you fall in heaven; you fall that you are in 
a cloud. So don’t hesitate and cook this fantastic and lovely Rasgullaǃ I hope you and 
your family try this unbelievable taste this Indian cake. 

                        

 Ingredients for the dough: 

1. Milk powder – 500g 
2. White flour -125g 
3. Melted ghee – 2 tables spoons  
4. Baking soda – ½ - 1 teaspoon  
5. Water 
6. Oil for deep frying 1L 

  Ingredients for syrup: 

1. Water 2 liters  
2. Sugar ( White or Brown ) 3 cups or more for more 

sweetness 
3. Cardamon 3-4 pieces  
4. Vanilla ( Half to one teaspoon ) 

Method: 

Preparation of dough: 

Mix the flour, milk powder, baking soda and ghee. Add water slowly until you obtain a soft 
mixture. Now we make small balls 2 cm in diameter. Fry on low flame till golden brown. 

Preparation of syrup: 

We add sugar and cardamom to the water. Mix well and boil. Add drops of vanilla when 
syrup is ready. The syrup must NOT be sticky. 
Let syrup to cool and soak Rasgulla balls overnight until they are soft. 

 
Source: My mother told me the recipe but she didn’t invent it 
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Chocolate Cake 
Suggested By Chloe Hart de Keating 
 

You are in a bad mood? Try this amazing chocolate cake who will immediately cheer 
you up! It is delicious, sweet and the best chocolate cake you will ever taste ! So if 
you’re a fan of chocolate (or cake) this is definitely something you will love and need 
to try! 

 

Serving and preparation time: 

Bake at 150 degrees for 25 min, let it cool down then put it in the fridge for….  

You can serve it with vanilla ice cream or with custard 

 

Ingredients: 

250g  of sweet butter  

250g of sugar 

250g of dark chocolate 

6 eggs  

150g of flower 

Method: 

1- Melt the butter and the chocolate, let it cool down 
2- Mix the eggs yolks and sugar, add it to the preparation  
3- Beat the white until stiff, don’t forget to add a pinch of salt if you want 

the whites to get up easily  
4- Add the flower and the whites one by one, 1 tbsp each time 
5- Mix  
6- Put some butter in the mould, and pour the preparation    
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Nutella Banana Pancakes 
Suggested By Geoffroy Hays Narbonne  
 

I seriously love this recipe because it is quick, easy and so tasty. The way of mixing  
bananas, some nutella and all on a pancake, its wonderfuly good. If, one afternoon 
you are hungry, check this recipe and you eat it with some gorgeous fresh fruit juice 
and you can start eating it. 
 

Preparation time : 25min 

Total time : 25 min 

 

Ingredients : (for 10 pancakes) 

- 5 bananas 

- 250g flour 

- 50cl of milk 

- Nutella (the quantity depends on whether you want a lot of it or not) 

- oil 

 

Method : 

1) With a whisk, combine the flour, eggs and milk until you obtain a smooth paste without 
lumps. 

2) Preheat the oiled pan and pour in a ladle of dough 
3) Make all pancakes the same way by oiling the pan from time to time 
4) Once the pancakes are cooked, cut the bananas into slices, place them in the pancakes and 

pour in the Nutella 
5) Treat yourself and enjoy this great time with your family or friends. 

 
 
Source : www.marmiton.org 
This recipe is actually served at the Mam Gouz restaurant.  
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Cookies 
Suggested By Diane Jaen 

 

This is a wonderful recipe to do. The cookies are crunchy on the outside and soft on 
the inside. The chocolate inside trickles in your mouth when you eat it. It is so yummy! 
These cookies are sweet, delicious and easy to prepare. For beginners in cooking this 
is the perfect recipe of cookies. 
 

Servings and preparation time 

This recipe is for four people.   Total time : 25 min   Preparation : 15 min   Baking time : 10 min 

 

Ingredients 

75g of soft butter 

1 egg  

85g sugar 

1 bag of vanilla sugar 

150g flour 

100g dark chocolate 

1 pinch of salt 

1 teaspoon of baking powder 

 

Method 

1) Cut the chocolate into chips. 

2) Preheat the oven to 180 ° C (thermostat 6). 

3) In a salad bowl, put 75 g of butter, sugar, whole egg, vanilla and mix everything. 

4) Gradually add the flour mixed with the baking powder, salt and chocolate. 

5) Form the cookies on the baking sheet. 

6) Bake for 10 minutes of cooking. 

 

Source: Marmiton.org 
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Brown Tea 
Suggested By Martin Jannet 
 

What I really like is the biscuit soaked in the coffee which is so delicious, and the 
melted chocolate is so tasty, yummy and so fresh. When the Brown Tea is all is in your 
mouth, it is wonderful and seems that you are in paradise. Also, it is so beautiful when 
you see the cake with its layers of biscuit and chocolate. You can also add little sweets 
to make it even crunchier.  
 

Preparation time:15min 

Cooking time:45min 

Ingredients: 

-biscuit                                                                                           

-coffee                                                                                        

-chocolate                                                                                                        

Method: 

Put the chocolate in a pan to heat the chocolate and heat the coffee. When it is hot, you can 
soak the biscuit into the coffee and put it into a plate. You need to repeat this 9 time for 
having 3 biscuit up and 3 down. Then you recover it with the melted chocolate, and you put 
another stage of biscuit, then chocolate etc. 

After, you put 2 hours at the fridge and good degustation. 

 

 

Source:  
The Family Cake, also sometimes called Brown Tea, is a cake of Grenoble origin that comes from the 
Brown Biscuits, very well known in the first half of the 20th century. It can be made today from Lu 
brand brown tea cookies or other cookies of the same type.
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Tiramisu  
Suggested By Alizee Pierrez 

Tiramisu is one of the best desserts I've ever tasted. It is delicious, creamy and sweet. 
It can have different flavours like coffee, fruits... the original one is very good and for 
me it's the best one. It is a perfect dessert the perfect dessert for a good lunch with 
friends. You can put cocoa powder on top for it to look better. So, everybody, get into 
your kitchen and cook this amazing dessert!! 
 

Préparation time : 20 mins 

 

Ingredients: 

- 400 g of mascarpone.         

- 4 eggs 

- 160 g of sugar 

- the Juice of 2 citrons 

- 20 bauders 

- 1 vanilla tsp 

- 1 cup of coffee 

- 1 tsp of cocoa 

  

Method : 

  

1. Separate the whites from the yolks. Beat the sugar with the yolks and vanilla in a bowl, until 
itwhitens.. 

2. Mix the mascarpone with the lemon juice in another bowl, then add them to the previous 
mixture while mixing. 

3. Whip the egg whites until stiff. Gently incorporate them into the préparation.  
4. Put the diluted coffee in a plate and soak the bauders with this mixture. 
5. Place half of the cookies in a dish. Pour over half of the preparation, put the rest of the 

cookies, then the rest of the preparation. Smooth the surface and sprinkle with cocoa. 
Spawn for 4 hours and enjoy. 
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Mango Smoothie 
Suggested By Jennifer Reekhaye       
 

Once you drink smoothies you will never quit it. It is so amazing, fresh and cold. The 
best moment to drink smoothies is in summer. Smoothies are also good for your 
health. If you like mangoes, you will also like mango smoothies! They are so yummy 
and nutritious. Get rid of those unhealthy recipes and try mango smoothies. Drink it 
and you will not be disappointed! 
 

    Servings: 2 servings 

    Preparation time: 3 mins 

 

     Ingredients: 

 2 fresh mangoes or 2 cups of frozen mango 
 1 frozen banana, can use unfrozen if using frozen mango 
 1/2 cup milk, dairy or dairy-free 
 1/2 cup yogurt, dairy or dairy-free 

      Method: 

     Add all ingredients to a high-powered blender and blend until creamy. 

   

    Source: Lisa Bryan  
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Vanilla Milkshake 
Suggested By Clara Rocca-Serra 

There is nothing better than a creamy, delicious and icy milkshake during a hot 
summer day. I just adore how it instantly refreshes you. 
It’s easy and fast to prepare and you can eat it as a snack or a dessert. You can add 
some ice cubes to make it crunchy.  
So, if you’re looking for a way to refresh summer, drink this sweet and yummy 
milkshake.   

 

Servings:4 
Preparation time: 3 mins 

Ingredients: 

2 cups of vanilla ice cream 

1 cup of milk 

1 tsp of vanilla extract 

 

Method:  

In a blender combine ice cream, milk and vanilla extract 

Blend until it becomes smooth 

Pour it into glasses and serve 

Optional: you can add some sprinkles on it to make it look more colorful. 
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Corndog 
Suggested By Raphaël Savigny 
 

I need to present you a very good recipe that will make you hungry just by looking at 
it: the corndog!!! It is tasty, crunchy and delicious. The cheese inside the corndog 
melts in your mouth and the sausage makes you feel like an angel. The taste of this 
magical and beautiful dish is absolutely incredible. Try it and you wouldn’t regret it!! 
 

Servings and preparation time : 
Servings : 16 
Preparation Time : 20 minutes 
Cook Time :  20 minutes 
Total Time : 40 minutes 

Ingredients :  
1 cup yellow cornmeal  
1 cup all-purpose flour 

 ¼ teaspoon salt 

 ⅛ teaspoon black pepper 

 ¼ cup white sugar 

 4 teaspoons baking powder 

 1 egg 

 1 cup milk 

 1 quart vegetable oil for frying 

 2 (16 ounce) packages beef frankfurters 

 16 wooden skewers 

Method : 
1. In a medium bowl, combine cornmeal, flour, salt, pepper, sugar and baking 

powder. Stir in eggs and milk. 
2. Preheat oil in a deep saucepan over medium heat. Insert wooden skewers 

into frankfurters. Roll frankfurters in batter until well coated. 
3. Fry 2 or 3 corn dogs at a time until lightly browned, about 3 minutes. Drain 

on paper towels. 

 
Source : Allrecipes.com 
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Chicken curry 
Suggested by Iman Tallot 

If you want a delicious meal for your lunch or dinner. I recommend you try to make 
chicken curry! It’s a simple, easy to make and a delicious way ease your hunger. It can 
be eaten with a farata or with rice. The different spices and herbs make a scrumptious 
combination. It’s easy to digest and it’s up to you if you want it to be spicy. Eather way 
it’s a great recipe so pls try it. 

 

Preparation time: about 35 minutes 
 

Ingredients: 

- 900g (2 pounds) chicken breast, cut into cubes 

-2 onions 

-3 garlic cloves 

-1 tablespoon grated ginger 

-3 tablespoons vegetable oil 
-2 tablespoon curry powder 

-1.5 teaspoons salt 

-1/2 teaspoon black pepper 

-4 large tomatoes, chopped 

-1 can (400g/14oz) coconut cream/milk 

-3/4 (180ml) water 

-Coriander, chopped – for garnish 
 
Method:  
1. In a large pan heat oil.  Add chopped onions and sauté until golden, over 
medium-low heat. Stir occasionally. 
2. When onions are golden add grated garlic and ginger. Stir and cook for 2 
minutes. Add chopped tomatoes and cook, stirring occasionally, until soft. Add 
curry powder and cook, stirring, for 2 minutes. Add chicken breast, season with 
salt and pepper then cook for 5 minutes, until golden. Cover the pan and cook 
for 2-3 minutes. Add water and cover then cook 10 minutes. 
3. Add coconut milk/cream, salt, stir, and cook until lightly thickens. 
 
Source: This recipe is by the Cooking foodie. 
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Baba au rum 
Suggested by Kayden Wong Ng 
 

When you first hear the name of the cake you might think that kids can’t eat it but all 
the alcohol evaporates when it is cooking. When you take your first bite it is juicy, 
delicious and tasty. A must try recipe! 
  
Servings: 6 people  
Preparation time: 10 min  
Baking time: 30 min 
Total time: 40 min 
 
Ingredients 
The cake 
-150g Icing sugar  
-3 Eggs  
- 60g Melted butter  
- 150g Flour  
  
The syrup  
- 250g Sugar  
- 40cl Water  
- 15cl Dark rhum  
 
Preparation 
1) Preheat the oven to 180 ° C and butter a baba mold. 
2) Mix the sugar and the whole eggs with an electric mixer or in the bowl of a food processor then 
add the melted butter, the flour, the baking powder and mix so that the dough is very smooth. 
3)  Pour the dough into the mold and cook for 15 minutes. Lower the temperature to 150 ° C  and 
cook for another 15 minutes. 
4) Prepare the syrup. In a saucepan, bring the water and sugar to a boil, then add the rhum. Simmer 
for 3 minutes. Finally, unmold the baba on a deep dish. Using a ladle, pour the syrup over the cake 
until it is well soaked. 

 

Source: 
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Wild Boar Burgers 
Suggested by Lois Sauzier 

 
Be it the delicious and delicately melting slice of cheese or its glorious patty, the Wild 
Boar Burger groups a multitude of original flavours. Once cooked, it is crispy, creamy 
and juicy. Make it and enjoy it!!! 

 
Recipe for 4 persons 

Ingredients:   

For the patty 

- 150g of wild boar belly 

-  450g of wild boar shoulder, deboned  

- 1 tbsp of salt 

- 1 tsp of pepper  

- thyme 

For the burger 

- lettuce 

- pickles  

- 4 tbsp of grated cheese 

- 1 tomato 

- 1 onion  

 
 

Preparation: 

On the stove, cook the patties on both sides, on a high heat, for 3 minutes. 
Then put them in the oven to grill and delicately put a tablespoon of grated 
cheese on each, grill for 10 minutes. In the meantime, on a medium heat, cook 
the bun, then fry the onions on a medium fire. Eventually assemble the bun, 
the patties, the ketchup, the mustard, the cut onion, the pickles and the salad. 

Enjoy your meal!!!                      

 

Source: A recipe by Fabien Sauzier.  

Method: 

 

To make the patties, grind the 
wild boar shoulder and the 
wild boar belly, with an eight 
milimeter grinder. Then, 
knead the minced meat with 
the salt, pepper and thyme.  

Shape into 150g patties. 
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Flapjacks 
Suggested by Maïtea Hecamp 
                                                                                                        

Flapjacks are really good! Specially when they are warm, smooth and beautiful on 
your plate. But sometimes they do not have the gold surface that you would like them 
to have. I’ll help you. Try these flapjacks, they are the most delicious ones in the 
whole universe! With its harmony between the sweeteness, saltiness and crunch, 
they are amazing and will help you stay healthy. It’s the PERFECT breakfast, afternoon 
snack, desert or even midnight feast. So, what are you waiting for, give it a shot. 
                                                                                             

Servings and preparation time: 

Preparation time: 10 mins 

Cooking time: 5 mins 

Makes 4 servings 

 

 
 

Ingriedients:                     Method: 

 1 pinch of salt                        Melt the butter in a saucepan over low heat 
 1 bag of traditional yeast        or in a microwave bowl. Put the flour,  
 2 eggs                                   yeast and sugar in a bowl. Mix and form a  
 30 cl of milk                           well. Then add the whole eggs and whisk  
 250 g of flour                         together. Stir in the melted butter, whisk 
 30 g of semolina sugar           and gradually dissolve the mixture with the  
 65 g of soft butter                  milk to avoid lumps. Let the dough rest for                      

                                            at least 1 hour in the refrigerator. In a  
                                            warm and lightly oiled skillet, cook like   
                                            pancakes, but making them smaller. Keep    
                                            warm and enjoy. 

 
 

SOURCE: marmithon.org 
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PANCAKES 
Suggested by Giulia Geuens 

 
Today, I am going to teach you how to make pancakes. It’s an easy, fast and yummy 
recipe. This receipe makes about 10 big pancakes and takes about 7 minutes to 
prepare and 15-20 minutes to cook. Enjoy! 

 
 

Ingredients: 

-3 eggs 

-3 tbsp sugar 

-1 tbsp vanilla  

-250g flour 

-500ml milk 

-1 tbsp oil 

 

Method: 
1) Break the eggs into a bowl. 

2) Add the sugar, the vanilla and then mix. 

3) Add the flour and the milk gradually. 

4) Now mix. 

5) Finally add the oil and mix again. 

6) Now, you can cook the pancakes. 

7) And finally, you can eat your pancakes! 

 

 

Source: This receipe comes from my grandmother. 


