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“I am surprised and happy to experience
all the hospitallity and kindness we have
met, visiting people abroad.”
Daniella, Skibhusskolen

“I really liked it. I think it was nice that we travelled to
Tyrkey. Alle the people were very kind and friendly. I like
T
all the things we did. We thank all the EU-people.”
Susanne
S
Scholtysik, 15 years, Michael-Ende-Schule

Essen Essential
The Essen Essential project was the result of a
Comenius Contact Seminar hold in Kinsale,
Ireland in November, 2006.
A group of interested and enthusiasteachers from Denmark, England, Germany and
Turkey decided to work together with a small group
of pupils in their schools to create an international
Recipe book.

tic

An important integral part of the work with students
was to find suitable recipes that were traditional in
the local area as well as to look at the healthiness
the recipes.

of

Essen Essential has without a doubt been extremely
successful and enriching experience for all these
involved. These that participated, pupils and teachers, were asked to broaden their knowledge and
experience of other European Union countries by
visiting each other countries and lasting friendships have been established.
This recipe book is the result of all their hard work.
Fiona Conley
Project Manager

”When I arrived in England, I felt very excited and only wanted to meet my penfriend,
Emily. She spoke to me as if one of her friends. Her teachers Mrs Fiona Conley and Elain
Storey were very kind and lovely people. I liked them very much. And Hugo, from Cologne is
very special person for me. I hope one day I have a chance to visit Hugo and his wife again.
I really enjoyed participating in this project; I have an excellent memory of those days.”
Dilara Sonmez, Age 12, Kurtulus Ilkőğretim Okulu
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A few lines about Skibhusskolen

Skibhusskolen is a little
school with only 14 pupils.
We are grounded at an old
farm on the outskirts of
Odense. We like to work
with our hands and are
very practical.
We have 2 workshops, one
where we repair outdoor
equipments, such as canoes,
kayaks and bicycles. There
we also do some metal- and
woodwork and many others
things.

In the other workshop we
do the cooking. Every day
we cook the lunch for all the
pupils and the teachers working at the school, about 25 people. One of the special things about our
school is, that all pupils at summertime, have to go to school by bike.

Consomme´
2 kg beef with bones
3 litres water
2 spoons salt
1 kg carrots in cubes
1 celery stick in cubes
3 leeks
A bunch of potherbs
200 g dumplings
200 g small meatballs
•
•
•
•
•

Put the meat and the water in a big pot and boil,
skimming off any fatty deposits from the top. Add potherbs.
Boil the meat under the lid for about 3 – 4 hours over a low
heat.
Sieve the soup and take away the meat and pot
herbs.
Use a clean pot and add the vegetables and cook
for 15 minutes till the vegetables are tender.
Add the dumplings and the small meatballs and cook
k
till it is very hot, but not boiling

Serve the soup, together with French rolls.

5



Trafﬁc Lights
Green =
Healthy food
Red =
Do not eat too much!
Yellow =
Somewhere in between

Potato Soup
½ kg potatoes in slices
1½ litres soup or use a stock cube
2 leeks
1 onion
salt, pepper, curry
1 decilitres cream 13 % fat
250 g bacon chives (on top)
•

•
•
•

Put potatoes, soup,
leeks, onion and salt,
pepper and curry in a pot and boil
till the vegetables are tender.
Put the soup in a blender and mix.
Add the cream and boil for 5 minutes.
If necessary put in more salt, pepper and curry.
Serve the soup with crispy bacon and chives, it looks
beautiful on top of the green soup. Bread baked
with cheese on top makes it even better.

Farmers Bread
You need to start to work on this dough
the day before you want to eat the bread.
25 g yeast
3 decilitres water
200 g wheat flour
3 decilitres milk
3 teaspoon salt
350 g sieved flour
175 g wheat flour
1. day
•
Mix yeast, 2 decilitres water and 200 g flour and stir thoroughly.
•
Cover the bowl and leave the dough on the table until next day.
2. day
•
•
•
•
•
•
•

Add milk, salt and the sieved flour to the dough and mix it thoroughly.
Add wheat flour a little at a time, until the dough is smooth.
Let the dough rest for 1 hour.
Divide the dough in two, and shape the breads as to big balls.
Take a brush and brush the bread with water
and sieve some wheat on top.
Preheat the oven to 200 °C, cut the breads twice on top
and bake in the bottom of the oven for about 35-40 minutes.
When the breads are done, let them rest on a cooling tray
for at least 15 minutes before slicing them.
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Rye Bread from Denmark
It takes 2 days to make this rye bread,
but the first time you make the bread,
you have to prepare it, at least 8 days before, because you have to make a leaven
(a dough that is sour, made of 3 decilitres
buttermilk, 2 decilitres water and rye
flour, the dough have to be like
a thin porridge).
1. day
1½ litres water
3 teaspoon salt
Leaven (3 decilitres buttermilk,
2 decilitres water and rye flour, the
dough have to be like a thin porridge)
750 g whole wheat flour
750 g rye flour
•
Mix the water, salt and the leaven and stir thoroughly.
•
Add whole wheat flour and rye flour.
•
Take about 250 g from the dough and put in a container,
you need that for the next time you are going to make breads(leaven).
•
Cover the bowl and leave the dough on the table until next day.
•
Take 300 g cracked rye grains, put them in a bowl and cover with water,
they will be soft in the bread then (and you won’t break your teeth).
2. day
1 bottle of malt beer
½ bottle of water
300 g cracked rye grains
700 g rye flour
•
Add beer and water to the dough and mix it.
•
Add grains and flour and mix thoroughly.
•
The dough is very wet. Mix with a wooden
spoon or you can use a handmixer.
•
Half the dough and put it into to greased rectangle baking trays, make sure that
they are well greased or else it will be impossible to get the bread out of the tray.
•
Cover the trays with a towel and leave to rise 4 to 5 hours.
•
Brush the breads with water.
•
Preheat the oven to 200 °C and bake in the bottom of the oven for about 1½ hour.
•
When the breads are done, take them out of the trays and let them rest
on a cooling tray for at least 1 hour before slicing them.

A few lines about Denmark
Denmark is a small country, 44.000 sq km. We have got around 5.5 million habitants.
The capital of Denmark is Copenhagen. The country is very flat and therefore we do a
lot of farming. Education and development is very important in Denmark. Denmark is
surrounded of water, therefore the ocean is a natural playground for many Danes.
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Apple with Bacon
A
A traditional meal from Fuhnen
500-750 g bacon
1 kg apples
1-2 spoons sugar
Cut the bacon in slices or cubes
and fry it in a pan.
Clean the apples and cut out the core.
Slice the apples in thin slices and fry them in the grease from the bacon,
they most be soft and almost like porridge.
Serve the apple porridge with the bacon on top, together with ryebread.

Summerbowl
200 g potatoes in cubes
200 g carrots in cubes
200 g haricot beans
2 decilitres water
200 g peas
6 decilitres milk
White sauce
25 g butter
2½ spoons flour
1 teaspoon salt
pepper
3 spoons parsley
•
•
•
•
•
•
•

Clean the vegetables and cut them into small cubes.
Put the potatoes, carrots and the haricot beans
in boiling water and cook for 5 minutes.
Add the peas and milk.
Melt the butter in a pot and put in the flour and stir.
Add this to the vegetables and let it boil for 5 minutes.
Add salt and pepper to taste.
Add parsley just before serving it.
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Apple Cake (as grandmother would have made it))
750 g apple
75 g sugar
150 g breadcrumbs
75 g sugar
75 g butter
2½ decilitres double cream
•
•
•
•

Peel the apples and take out
the core and cut it in slices.
Boil the apples with only a spoonful
water in a pot, add 75 g sugar.
Melt the butter in a pot and add breadcrumbs and sugar,
stir till it gets light brown.
Take a bowl and put in the apple porridge and
the breadcrumbs by turns, finish with double cream.

Serve with a good cup of coffee.

Red Berry Porridge with Cream
The best desert of the summer, you will not
find it anywhere else but in Denmark.
300 gr. rhubarb
4 decilitres water
250 gr. redcurrant
200 gr. blackcurrant
250 gr. strawberry
350 gr. raspberry
150 gr. sugar
1 decilitre potato flour (thickner)
1 decilitre water
•
•
•
•
•
•

Cut the rhubarb in small pieces and put it in a bowl with
4 decilitres water, redcurrant and half of the blackcurrant.
Let it boil at low heat for about 5-6 min.
Sieve it and pour it back in the bowl together with the rest of the blackcurrant,
strawberry and sugar. Boil for a minut before you put the raspberry in.
Boil again for one minute and stir.
Take a little bowl and 1 decilitre water and 1 decilitre potato flour and stir.
Add this to the porridge, when the temperature of the porridge is about 80-85 °C.
Put it in a nice bowl and sprinkle a little bit of sugar on the top.
Serve with cold cream and milk.
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A few lines about Jakob-Moreno-Schule
“Lend your little finger to a child and it will give his whole hand to you!”
Jakob Moreno
Jakob-Moreno-School in Gummersbach/Germany is a big whole day school, where about
250 pupils with special needs in learning and emotional and social needs are taught and
encouraged. Children can attend classes from first to 10th class. They live either in the
cities of Gummersbach, Bergneustadt or Wiehl or in the surrounding communities.
Key aspects of our school are sports and exercises as well as orientation in the
professional world with the objective of professional integration after school.
Pupils of our school often find it very difficult to meet the demands of regular primary or
secondary school and were discouraged because of their failure experiences. Our most
important mission is it
therefor to discover the
individual skills of each
pupil and to match
education with these
skills. We want our
children to experience:
“I am good at something,
I am a valuable person.”
The school is located in
the centre of a district
called Oberbergischer
Kreis. Gummersbach is a
district town and about
60 km away from the
major city of Cologne.
The region
Oberbergischer Kreis is
known as a local
recreation area with a lot
of forest, numerous
barrages and mountains
up to 500 m heigh.
Important aspects of
economy in this region
are agriculture and
forestry, as well as
motorcar subcontracting
industries and
commuters to the city of
Cologne.
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Asparagus Soup
500 g asparagus
2 litres water
1 teaspoon sugar
1 tablespoon salt
3 tablespoons butter
4 tablespoons wheat flour
1. Peel the asparagus. Put the peeled
asparagus into a big pot.
2. Put water, sugar, salt and 1 tablespoon butter into the pot
and cook it for about 20 minutes.
3. Take the peelings out and bin it.
4. Take the peeled asparagus out too and lay it aside.
5. Cool down the asparagus stock.
6. Heat 2 tablespoons butter in a small pot.
7. Put the wheat flour also into the pot and mix it.
Stir it very well so there won’t be clumps in it.
8. Give 1,5 litres of the stock slowly into the
butter-flour-mix and stir again very well.
9. Cook everything for a few minutes and season the soup
with salt, pepper, nutmeg and lemon juice.
10. Cut three pieces of the peeled asparagus into
small pieces and put it into the soup.

Courgette Cream Soup
1 onion
1 tablespoon butter
550 g courgette
1 l vegetable stock
200 ml cream
2 pieces of bread
1. Dice the onion.
2. Heat the butter in a big pot and
put the onions into the pot.
3. Wash the courgettes and cut 500 g into small pieces,
put into the pot and steam it for a few minutes.
4. Put the stock into the pot and cook the mixture for about 20 minutes.
5. Puree the soup and mix it with the cream. Season with salt and pepper.
6. Cut the bread into small pieces and roast it with some butter in a small pan.
7. Cut 50 g of courgette into very thin stripes.
8. Decorate the soup with the diced toast and the courgette stripes.
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Farmers
Farm
m
Bread
200 g wheat flour
300 g wholemeal flour
1 teaspoon salt
400 ml water
10 g yeast
Sunflower seeds or sesame
to coat the bread
1. Mix all ingredients in a big bowl
and knead the dough for about
10 minutes.
2. Leave the bowl covered with a towel
at room temperature for about 40
minutes.
3. Put the dough into an oiled baking pan and
score the surface a few times with a knife.
4. Coat the dough with the sunflower seeds or the sesame.
5. Bake the bread for 45 minutes at 200 degree celsius.
You can also add some sunflower seeds or sesame to the dough.

“I traveled to Cologne, Germany. I really enjoyed the trip. I met many new people. I think the
activities were good. (sports, free time, visits, climbing, swimming..) and it made the contact
easier. I want to thank my English teacher Mrs Serap Tutar Batmaz very much for this nice
experience and giving me this possibility. I would take part in such a project at any time again.”
Sahinaz Yildiz, Kurtulus Ilkőğretim Okulu

Apple Puree–Cinnamon–Bread
500 gram of wheat flour
½ cup of honey
75 gram of butter
1 cup of apple puree
1 cup of raisins
½ tea spoon of cinnamon
½ cup of chopped nuts
1 tsp. salt
1 tsp. backing powder
1 tsp. backing soda
Preheat the oven on 180 °C, grease the backing pan, mix all ingredients
and put the dough into the backing pan. Bake it 1 hour on 180 °C.
Instead of using apple puree, its possible to use fresh chopped apples.
In this case you need less wheat flour.
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Pointed Cabbage Pan
1 kg pointed cabbage
2 carrots
1 field garlic
1 onion
1 tablespoon of soy sauce
1 cup of sour cream
oil
curry
vegetable stock
pepper
1. Cut the pointed cabbage in half and remove the stalk and the outer leaves.
2. Cut the pointed cabbage in strips of about 1 cm.
3. Peel the carrots and cut them into thin slices.
4. Wash the field garlic and cut it into thin reels.
5. Dice the onion, put it into a pan and steam it in some oil.
6. Put the rest of the vegetables into the pan,
add some vegetable stock and some water.
7. Cook everything until the vegetable is al dente.
8. Add the soy sauce and season to taste with curry and pepper
9. Add the sour cream.
10. Serve the pointed cabbage with rice, potatoes or meat balls.

Fruit Chips
Several kinds of fruit (apple,
banana, mango, pear, peach,
plum)
4 parts of lemon juice
1 part of honey
1. Peel the fruit and cut it
into very thin slices.
2. Mix lemon juice and
honey.
3. Dunk the slices into the
lemon juice and honey
mixture and place them
onto a baking tray.
4. Dry the fruit slices for about 4 hours in the oven (75 °C).
Leave the oven ajar while drying the fruit.
5. Eat the chips with yoghurt, cereals or ice cream.
You can also eat them as a snack.
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Bergische
Berg
g
Wafﬂes
250 g margarine
175 g sugar
1 sachet vanilla sugar
4 eggs
500 g wheat flour
1 pinch of baking soda
0,75 litre milk
1. Mix all the ingredients in a big bowl.
2. Add some milk if the dough is not soft enough.
3. Heat the waffle iron.
4. Put one scoop of dough into the waffle iron.
5. Bake the waffles until they are golden brown.

“I learned to prepare different kinds of food. I liked especially the soups.”
Jennifer, Age 16, Jakob-Moreno-Schule

Roast Apples
2 tablespoons of raisins
1 cup of apple juice
4 big and rather sour apples (e.g. Boskoop)
2 teaspoons of butter
2 tablespoons of chopped nuts
1 tablespoon of sugar
1 teaspoon of cinnamon
vanilla sauce or vanilla ice cream
1. Put the raisins in the apple
juice for one night.
2. Cut out the apple core. You can also peel the apple, if you want.
3. Grease a casserole with the butter.
4. Fit the apples into the casserole.
5. Mix raisins, nuts, cinnamon and sugar and place
the mixture into the apples with a teaspoon.
6. Put a small piece of butter on top of each apple.
7. Roast the apples in the oven for about 20 – 30 minutes.
(200 degree Celsius)
8. After 10 minutes, pour the apple juice over the apples.
9. Serve the apples with vanilla sauce or vanilla ice cream.
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A few lines about Michael-Ende-Schule

The Michael-Ende-School gets its name from a well known German writer, who especially
wrote books for children. – ”Jim Knopf and Lukas the locomotive driver”, “Momo”, “The
neverending story” …
At our school there are 165 children from the age of 6 – 16, who have special needs in
learning, especially in their social and emotional development. That is the reason, they are
taught in classes of 10 – 14 pupils. Each class is lead for a long time (3 – 4 years) by one
teacher, who is a person to whom they relate most closely, so they can develop solid
structures for long life learning. Many of our pupils live in families with a lower status or in
incomplete families. Especially these children need help in orientation in mastering their life
skills.
A special offer for our pupils is the afternoon care til 4 pm. There they can get something to
eat, they can do their homework, work and play together in sport-, music- and artprojects.

A few lines about Hamm
The Michael-Ende-School is situated in Hamm, a town near the Ruhr area. Hamm is both a big
town and a green oasis. It is not only the estimated 189.000 citizens who appreciate the
qualities of the town, Hamm has also much to offer its visitors. There is the Maximilian Park
with the largest glass elephant in the world, the largest southern Indian Temple in Europe, the
Sri Kamadchi Ampal Temple, the Water Towers of Lohauserholz and the castles and stately
homes of Hamm – Castle Heessen, House Ermelinghof, House Reck and Castle Oberwerries.
Hamm is looking on a 775 years old history. Church towers and other tall buildings document
Hamm’s history in mining. Not only coal but also steel was and is important for this town.
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Potato Soup
2 table spoons clarified butter (or olive oil)
1 onion, peeled and chopped
4 carrots, peeled and diced
1 leek, trimmed and diced
1 celeriac, peeled and diced
700 g potatoes, peeled and diced
2 bay leaves
2 cloves
a bit of marjoram
1 litre vegetable stock
1 bunch of flat-leaf parsley
Heat the butter or oil in a large pot and add the onion. Let cook until a bit
softened, then add the rest of the vegetables and let them cook for a few minutes.
Add the stock and the spices and allow it to simmer for about 25 minutes on low
heat. If wanted, mash the soup a little to give it a creamy texture. Season with
salt and pepper and sprinkle the finely chopped parsley on top.

Tomato Soup
olive oil
1 kg tomatoes
1 carrot, peeled and diced
2 onions, peeled and diced
1 package pureéd tomatoes
½ litre vegetable stock
400 g mozzarella
salt and pepper
fresh basil
Pour some boiling water over the tomatoes, then peel them and cut them in
small pieces. Heat some olive oil in a pot and add the carrot and onion. Let
them cook for a few minutes, then add the stock, tomatoes and tomato pureé.
Let it simmer for about 10 minutes on low heat, then season with salt and
pepper.
In the meantime cut the mozarella in small pieces and distribute on soup
plates. Pour the soup on top and garnish with basil.
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Rye Bread (Roggenmischbrot)
250 g rye flour (type 1370)
250 g wheat flour (type 405)
1 package of fresh yeast (42 g)
1 teaspoon sugar
200 ml water
2 teaspoons salt
1 tablespoon honey
some melted butter for brushing
- In a large bowl make a pile of the flour. Make a well in the centre and put in the crumbled
yeast. Pour in the sugar and half a cup of warm water and leave to activate for 15 minutes.
- Add the other ingredients and knead thoroughly with the help of a food processor
or hand mixer with kneading hooks. The dough has to come off the edge of the bowl.
- Cover the bowl with a towel and leave to rise until double in size (about 40 min.).
- Cover your hands with flour and knead dough until nice and soft. Shape into an
oval loaf and put it on a greased baking tray. Leave to rise for another 30 min.
- Brush the loaf with the melted butter and cut a few times diagonally.
- Preheat the oven to 200 °C and bake in the middle of the oven for about 40 min.

Raisin Bread (Milchstuten mit Rosinen)
1 package dried yeast (for 500 g flour)
500 g wheat flour (type 405)
150 ml milk
100 g sugar
75 g margarine
2 eggs
1 teaspoon salt
100 g raisins, sprinkled with flour
- Mix the yeast and let it rise as directed
on the package.
- Add the other ingredients except for the raisins and knead with
the help of a food processor or hand mixer with kneading
hooks until the dough gets easily off the edge of the bowl.
- Cover the bowl with a towel and leave to rise for about 45 min.
- Cover your hands with flour and knead the raisins into the dough.
- Put he dough in a greased baking tin and leave to rise for another 30-40 min.
- Brush the dough with water and make a lengthwise cut with a knife.
- Preheat the oven to 200 °C and bake for 40 min.
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Potatt Fritters with Apple Sauce
Potato
(Großmutters
(Groß
ß
Reibekuchen mit Apfelmus)
For the potato fritters
12 big potatoes
3 onions, diced
8 tablespoons of flour
2 eggs
salt and pepper
oil

For the apple sauce
2 kg apples
2 tablespoons of sugar
250 ml apple juice
some lemon juice

Grate the potatoes on the big side of a grater, season with plenty of salt and a bit of pepper. Add the
eggs and the diced onions. Sprinkle with flour until the mixture is well covered (could be a bit more
or less than 8 tablespoons). Mix thoroughly. Heat plenty of oil in a pan and fry little cakes
(they have to swim in the oil). Have them drain off on a piece of kitchen paper.
Peel and core the apples and cut them into pieces. Put the sugar in a big pot and let it melt
until it starts to caramelize (approx. 2 min.). Add the apples, reduce the heat and stir
thoroughly until the sugar starts to come free from the pot (approx. another 1-2 min.).
Now add the apple juice and let the apples cook until they are completely soft. Then use a
potato masher to mash them into a soft pureé (you may have to add some more
apple juice). Finally give it a taste with some sugar and lemon juice.

Onion Cake (Pfälzer Zwiebelkuchen)
Dough
120 g low-fat curd cheese
2 eggs
4 tablespoons of milk
4 tablespoons of oil
1 teaspoon of salt
300 g flour
1 sachet baking soda

Topping
1 kg onions
300 g bacon, diced
4 eggs
400 g sour cream
200 g grated cheese

For the dough put all the ingredients in a large bowl and use a hand mixer with kneading hooks to
make into a smooth dough. Lightly grease your baking tray or put on a sheet of non-stick
baking paper and roll the dough onto the baking tray.
For the topping peel the onions and cut them into rings. Heat some oil in a pan and sauteé
the bacon cubes. Remove the bacon from the pan but leave the grease in the pan, put in the
onions and sauteé for about 4 to 5 minutes. Pour the onions and the bacon on the dough. In
a large bowl mix the eggs, sour cream and grated cheese and season with salt and pepper.
Pour the mixture on top of the cake and put it in the oven for about 25 minutes at 200 °C.
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Mousse au Chocolat with Vanilla Sauce
300 g dark chocolate, chopped
150 g crème fraiche
2 tablespoons rum or strong coffee
4 egg whites
3 heaped tablespoons of icing sugar
Put the chopped chocolate and the crème fraiche into a
heatproof bowl and put on a low heat over a pan of
simmering water until it has melted. Stir in the rum and let
the mixture cool a bit. Using an electric whisk, beat the egg
whites until they are really stiff and slowly add the sugar
while beating continuously. Stir in two tablespoons of the
chocolate mixture, then gently fold in the rest of the mixture.
Put in the fridge for at least two hours, better overnight.
Vanilla Sauce
2 egg yolks
4 tablespoons sugar
1 vanilla pod
2 teaspoons cornstarch
½ l milk
Put the egg yolks and sugar in a bowl and using an electric whisk beat together
until light and fluffy. Use a knife to open the vanilla pod lengthwise and scrape
out the seeds. Put the milk in pan and add the cornstarch and vanilla seeds. Stir in
the egg mixture and heat slowly on low heat. Keep stirring until the sauce has a
nice and creamy texture. Be sure that it does not start to boil. Let the sauce cool.

Caramelized Apples
4 apples
3 tablespoons butter
3 tablespoons sugar
½ teaspoon cinnamon
200 ml whipping cream
1 tablespoon icing sugar
Wash the apples and remove the cores. Cut the
apples in fine slices. Preheat the oven to 220 °C.
Use 1 tablespoon of butter to grease a flat baking tin, then spread out the apple
slices. Mix the sugar with the cinnamon and sprinkle on the apples. Cut the rest
of the butter in little pieces and put on top. Put it in the preheated oven and let
it bake for 15 minutes until the sugar is caramelized. Whip the cream together
with the icing sugar and serve with the apples.
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“I feel lu
lucky
ucky to be in the projekt.”
Jacob, Skibhusskolen

“My favourite thing was the swimming
and the very fast slide in Denmark. “
Lucy Nicholson, Age 11,
East Hartford School

“I really liked the EU-project, because people
were nice to me, because we had manyy good
talks with each other and because we did
diid a lot
of things. And the flight with my teacher
teachers
rs was
real cool. Thanks to all the EU-people!”
Huriye Yavuz, Age 15,
Michael-Ende-Schule

A few lines about East Hartford School
East Hartf
Hartford is a Primary (4-11
h
years)) school
for children with
special educational needs (SEN),
situated in Northumberland, UK.
The school educates children who
have a statement of special
educational need that identifies;
moderate learning difficulties
(MLD); complex needs;
including autistic spectrum
disorder; emotional, behavioural
and social difficulties (EBSD). We
have an inclusion policy, which
enables any child who has made
satisfactory progress to have the
opportunity to move through to
mainstream school.
In East Hartford school our
purpose is to meet the individual needs of each pupil through a high quality and stimulating
curriculum, in a caring, secure environment, where we all work together and everyone is valued.

A few lines about South East Northumberland
South East Northumberland is traditionally a coal mining area with associated industries,
(engineering, iron ore smelting, chemical works). It is sandwiched between the magnificent
coastline of the North Sea and agricultural plains suitable for dairy farming and cereal growing.
The basic foods reflect these working traditions; food which is filling, warming and sourced from
the gardens, allotments and local producers.
In the past vegetables and cheaper cuts of meat were favoured in winter, with fruits of the season
puddings and bread, scones, dumplings and pastry to bulk out a meal or make a ‘tea’ for the
children and Mam, the dinner was eaten by Dad and the working boys. Meals like this are still
popular today. Fish is a popular food of course and ‘fish n chips’ are a great ‘take away’ meal.
We have included celebration foods in the selection of recipes: hot cross buns always enjoyed at
Easter time and toffee apples are a popular treat in November. Golden syrup features in the treacle
tart recipe and is a favourite sweetener. It can be used to spread on bread, pancakes, in biscuits,
cakes, puddings and spooned on porridge to make it rich and golden. Tate and Lyles Golden
Syrup in its classic green and gold tin is famous and part of many child hood memories.
Singing Hinnies are a speciality of Northumberland and were a popular party treat as money was
often wrapped and hidden inside them! History tells us a mother was cooking gridle scones for
tea when her ‘bairn’ (child) asked ‘Why is it making that strange noise? His Mam (Mother) replied,
‘It’s singing hinny’, hence the scones nick name Singing Hinny or ‘Hinnies’.
The area is rich in history and the scenery is often dramatic.
It offers a warm welcome to all visitors. Come and see!
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Northumbrian Lentil Soup
ham shank to make stock
150 grams red lentils
6 large carrots
1 large onion
pepper
1. Boil the ham shank in plenty of boiling water for 1 hour or until cooked.
2. Strain and reserve the stock. Slice meat from bone, cut in to small pieces.
3. Peel and dice the onion.
4. Heat the oil in a large pan and cook onion until soft.
5. Peel and dice or grate the carrots.
Add to the onion, mix and cook for a few minutes.
6. Add the lentils and stir.
7. Add the stock, stir and bring mixture to the boil.
8. Reduce the heat, cover and simmer gently for 30 minutes
or until the lentils and carrots are cooked.
9. Add pepper to taste.
10. Stir in the chopped meat.
11. Serve with wholemeal bread or dumplings.

Potato Soup
2 tablespoons butter or oil
1 large onion
1 clove garlic
3 large potatoes
1 ¼ litres vegetable stock
¼ teaspoon thyme
2 tablespoon milk
salt and pepper
fresh parsley to garnish
1. Peel and finely dice the potatoes.
2. Crush and dice the garlic.
3. Heat the oil or butter in a large pan and gently fry the onion and garlic.
4. Add the potatoes and mix well.
5. Stir in the vegetable stock and thyme.
6. Bring to the boil, reduce heat and simmer,
covered for 20 minutes or until potatoes are tender.
7. Liquidise the soup.
8. Return to the pan.
9. Add the milk and grated cheese. Heat gently until cheese melts.
10. Garnish with chopped parsley.
11. Serve with chunks wholemeal bread.
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Hot C
Cross Buns
200 grams white bread flour
2 tablespoon flour
1 teaspoon mixed spice
25 grams sugar
25 grams currants
25 grams raisins
1 egg beaten and made up
to 100 ml with milk
25 grams margarine
2 tablespoons hot water
1 teaspoon salt
1 teaspoon dried yeast

1. Place flour and salt in a large bowl.
2. Add boiling water to cold milk.
3. Rub fat into flour.
4. Stir in the dried yeast, sugar and dried fruits.
5. Mix the egg with the milk mixture.
6. Pour into flour and mix together.
7. Knead the dough well.
8. Cover with cling film and a tea towel.
9. Put in a warm place to rise.
10. Knead the risen dough lightly.
11. Divide into 8-10 pieces and form into round
shapes and place on a greased baking tray.
12. Leave to rise until double in size.
13. Mix flour and water to form a stiff
pipeable paste.
14. Using a piping bag, pipe crosses
on top of each bun.
15. Bake for 25 minutes or until cooked
d
through and hollow sounding
when tapped on the bottom.
Oven 220 °C, Gas 7.

Rhubarb Crumble
Filling
700 grams fresh rhubarb
Sugar to taste
Juice 1 orange
Zest of fresh orange
Teaspoon ground ginger
1. Preheat the oven to 190 C, 375 F, or Gas mark 5.
2. Grease a ovenproof dish.
3. Wash and trim the rhubarb.
4. Cut rhubarb in to chunks.
5. Place in the dish.
6. Sprinkle the sugar zest and ginger on top.
7. Pour on the orange juice.

Crumble topping
100 grams wholemeal flour
50 grams margarine
50 grams rolled oats
50 grams Demerara sugar
1. Put flour in a bowl.
2. Chop margarine in to flour,
and then rub in with finger tips.
3. Stir in the oats and sugar and mix well.
4. Sprinkle evenly over the rhubarb.
5. Bake in the oven for 25-30 minutes
until crisp and golden brown.
6. Serve warm with custard,
cream or ice cream.

24

Root Vegetable Casserole with Dumplings
2 large onions
3 medium potatoes
4 medium carrots
4 medium parsnips
oil
salt and pepper
dash nutmeg
74 grams butter
2 tablespoons flour
500 mls milk
100 grams grated cheddar cheese
1. Peel and dice the onion.
2. Over a medium heat cook onions in oil until soft.
3. Peel and cut the root vegetables in to chunks and place in the casserole dish.
4. Add the onions and mix.
5. Melt the butter in a saucepan.
6. Off the heat gradually add the flour. Return to the heat and cook for a few minutes.
7. Remove from heat and gradually add the milk mixing well.
8. Return to the heat and stir constantly until sauce thickens.
9. Add the grated cheese, nutmeg and seasoning to taste,
10. Pour over the vegetables and mix together.
11. Cover and bake in a preheated oven for 1-¼ hours then add dumplings.
Bake for 20 more minutes or until dumplings are golden brown and vegetables cooked.
d
Dumplings
100 grams self raising flour
½ teaspoon salt
50 grams suet
water to mix

1. Place flour, salt and suet in a bowl mixing together.
2. Add enough water to make stiff dough.
3. Cut dough in to small pieces.
4. With floured hands roll dough into balls.
5. Place on top of the vegetable mix.
6. Continue from step 11 above.

Singing Hinnies (Girdle Scones)
200 grams Self Raising flour
½ teaspoon salt
25 grams currants
50 grams lard
50 grams margarine
1 egg
milk to mix

1. Mix flour and salt in a bowl.
2. Chop lard and margarine into the flour.
3. Rub lard and margarine into the flour
until it resembles breadcrumbs.
4. Beat egg.
5. Make a well in the flour and pour in the egg.
6. Add milk to make stiff dough.
7. Roll thinly.
8. Cut into rounds with a scone cutter or make
one large scone and mark into sections.
9. Cook on a hot greased girdle pan. When brown
on one side turn over and finish cooking.
10. Serve warm with butter.
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Toffee Apples
Tof
15 small red or green apples
4 cups white sugar
1 teaspoon white vinegar
1 cup water
1 teaspoon red food colouring
15 lolly sticks
1. Lightly grease a baking tray.
2. Wash and dry the apples and push
lolly sticks into the stalk end.
3. Put all the ingredients, except the food
colouring, into a small heavy based pan.
4. Heat until the sugar has dissolved.
Bring to the boil and stir in the food colouring.
5. Heat to 150 °C or simmer for about 20 minutes until
a small amount of syrup dropped into cold water
reaches the crack stage (it should feel hard).
6. Remove pan from the heat, allow mixture to cool until it stops bubbling.
7. Hold an apple by the stick and carefully dip into the syrup tipping
the pan and apple until it is all covered.
8. Let the apple drain a little then place on the greased tray to cool.
9. Repeat with the remaining apples.
“Cooking and eating together was a lot of fun.”
Volkan, Age 15, Jakob-Moreno-Schule

Treacle tart
Pastry
100 grams plain flour
50 grams margarine
Pinch of salt
Water to mix

Filling
6 tablespoons golden syrup
2 tablespoons breadcrumbs

1. Sift flour and salt into a bowl.
2. Add margarine and chop in to small pieces with a knife.
3. Rub fat in to flour with fingertips.
4. Make a well in the centre of mixture with the knife and add two
tablespoons water, mix adding more water to make stiff dough.
5. Grease a small pie plate.
6. Roll dough on a floured board to fit the plate. Trim.
7. Warm golden syrup over gentle heat, pour on to bread crumbs and mix.
8. Pour over pastry and spread evenly.
9. Roll trimmings and cut in to strips, use these
to create a lattice design on top of the tart.
10.Decorate pastry edge with a fork or pinch pastry with finger and thumb.
11. Bake in a preheated oven, 190 °C or Gas mark 5
for 20-30 minutes or until the pastry is crisp and golden.
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A few lines about St. Joseph’s RC Middle School
ool

St. Joseph’s is a voluntary aided Roman Catholic middle school for children between the ages
of 9 years and 13 years. We are also a Specialist Arts College. 330 children attend St Joseph’s
and the school is located in the market town of Hexham in the rural county of
Northumberland, in the north east of England. St Joseph’s has one of the
largest catchment areas in the county covering over 850 square miles.

“I have enjoyed being involved with other schools from different
countries. I liked looking around the schools in Denmark and
Germany to see if they were different from our school.”
Carl Clark, Age 12, St. Joseph School
“I loved making the Stottie Bread. They were tasty, especially eaten
warm with butter on. I enjoyed making them and eating them.”
Rebecca Maple, Age 12, St. Joseph School
“I would have liked to show the
visitors a lot more of England.”
Rhys Neal, Age 12,
East Hartford School
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Lentil and Barley Soup
Len
60 g p
pearl barley
100 g red lentils
a few leeks
a bunch of fresh dill
sea salt
Put the barley and lentils in a large dish
and add 1½ litres of water.
Leave to soak preferably overnight.
Slice a leek, finely chop the dill and place these along with the salt into the dish.
Simmer the soup gently, with the lid on, for about one hour.

Northumbrian Broth Soup
1 kg neck of mutton or lamb (chicken can be used)
75 g pearl barley
1 large onion
75 g split peas or fresh peas
1 large leek
3 turnips
1 swede
water depending on thickness required - 2.5 litres
3 carrots
2 tablespoons of freshly chopped parsley
salt and pepper - small cabbage (optional)
1. Pre soak the barley and split peas
2. Chop all the vegetables
3. Melt a little bit of lard/cooking oil and add the chopped onion.
Once softened add the water and meat (you can just add stock
rather than boil meat) and boil, skimming off any fatty deposits from the top.
4. After boiling for about half an hour add the barley and peas and simmer for another 30 minutes.
5. Add the remaining vegetables.
6. If used, remove the bone and strip off the meat and return this to the pot.
7. Give the dog the bone once it’s cooled!
8. Add parsley before serving. Great with warmed bread rolls.
Traditionally, Northumbrian Broth is a bit of everything thrown into the pot and is quite a
filling soup. In olden days it would be eaten as a main meal. In modern times many
Northumbrian households still serve Northumbrian Broth as a main meal rather than a
starter soup. Ingredients can be substituted depending on your own tastes. It’s best made
the day before to allow the full flavour to soak through. We make a huge pot of it and boil
it up each day, adding more potatoes and water as needed. It is very warming when eaten
during the winter and is popular on New Year’s Day.
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Teacakes
Serving amounts 8. Preparation time 25 minutes, plus 1 ½ - 2
hours to rise and prove, Cooking time 20 - 22 minutes, Oven
temperature 220 °C, 425 °F, gas 7. Calories 270 per tea cake.
450 g plain flour
1 teaspoon salt
2 teaspoons sugar
100 g currants
25 g fresh yeast
300 ml warm milk
melted butter to brush
1. Sift together the flour and salt. Add the sugar and currants.
Cream the yeast with a little extra sugar and some of the warm milk.
2. Pour this mixture into a well in the centre of the flour, scatter flour lightly
over the yeast and leave in a warm place for 10 minutes.
3. Add the rest of the milk, mix to a light dough and knead well. Cover the bowl with cling
film or a cloth and put in a warm place to rise, until doubled in size, about 1 - 1 1/2 hours.
4. Knead again, divide into eight, roll and shape into round tea cakes. Prick each one with
a fork. Put on a warmed greased tin, cover with a cloth
and stand in a warm place to prove for 30 minutes.
5. Bake in a hot oven for 10 - 12 minutes, brush with melted butter and return to the oven
for 10 minutes. Serve each cake split in half, lightly toasted and spread with butter.

Stottie
200 g strong plain flour
3 level teaspoons salt
75 g margarine
35 g fresh yeast or 3 level teaspoons dried yeast
1 teaspoon sugar
250 ml warm water
250 ml milk
1. Mix the flour and salt together and rub in the margarine.
2. Mix the yeast and sugar into the water, stirring until the yeast
dissolves: If you use dried yeast mix the yeast and sugar into the
water and leave until the yeast has dissolved and frothing.
3. Make a little hole in the centre of the flour and add the water and
milk stirring with your hands working into a firm dough.
4. Turn out onto a floured board and knead well until the dough is smooth and shiny.
If the dough is a little wet more flour may be added.
5. Lightly grease a bowl and place the dough in it, cover with a
tea-towel and leave to rise in a warm place until it is twice the size.
6. When risen tip out onto a floured board and knead lightly to let out the air. Cut the
dough into the size you want then roll out. Make a hole in the middle of the stottie
and stab some holes with a fork. Place the dough on a baking sheet and put into the
oven near the top. Bake at 425 °F or 220 °C for 12 to 15 minutes. It may take a little
longer. Test with a fork - if it comes out clean they’re done.
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Pan Haggerty
25 g butter
15 ml vegetable oil
450 g potatoes, peeled and thinly sliced
2 medium onions, skinned and thinly sliced
100 g Cheddar or Lancashire cheese, grated
salt and pepper
1. Heat the butter and oil in a large heavy-based
frying pan. Remove the pan from the heat and put
in layers of potatoes, onions and grated cheese,
seasoning well with salt and pepper between each layer,
and ending with a top layer of cheese.
2. Cover and cook the vegetables gently for about 30 minutes
or until the potatoes and onions are almost cooked.
3. Uncover and brown the top of the dish under a hot grill.
Serve straight from the pan.

Canal Floddies
Serves 6
Takes 10 minutes
350 g potato, peeled
1 medium onion, peeled
10 sun dried tomatoes, finely chopped
2 tbsp young lovage leaves finely chopped, optional
(substitute celery leaves)
25 g self-raising flour
1 medium free range egg, beaten
to taste salt and pepper
1 tbsp vegetable oil
1. Coarsely grate the potato and squeeze out any liquid
and press between kitchen paper.
2. Grate the onion and mix with the potato and sun dried tomatoes.
3. Place the self-raising flour in a mixing bowl and add the egg. Mix well.
4. Add the potato mixture to the flour and egg, season mix well.
5. Divide the mixture into 4 and shape into rounds using an 8 cm pastry ring.
6 Heat the oil in a frying pan and and when hot add the floddies. Reduce heat a little
and fry, turning until well browned on both sides. Drain on kitchen paper.
6. Place each floddy on a plate and top with a portion of hot mushy peas
and a free range poached egg. Garnish with finely chopped lovage.
This is a slightly updated version of a dish from the Tyneside town of Gateshead. Traditionally
these were made by the men digging the Manchester Ship Canal and fried on their shovels over
a fire. Our updated version includes lovage, an old English herb, with a flavour similar to celery.
The addition of sun dried tomatoes instead of veggie bacon, give this dish a sweet twist.
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Baked Fruit
Makes 3 child size portions
Refrigerate for 24 hours
1 eating apple, cored and roughly chopped
1 pear, cored and roughly chopped
segments from 1 small orange, halved
1 nectarine or peach, stoned and roughly chopped
1 banana sliced
2 tbsp unsweetened orange or grapefruit juice
half tsp cinnamon
Preheat the oven to 180 °C, 350 °F or Gas 4.
Place all the fruit in a shallow ovenproof dish. Add the orange or grapefruit juice and
toss to coat the fruit. Sprinkle the cinnamon over the top. Cover the dish with foil and
bake in the oven, stirring occasionally, until the fruit is soft, about 20 minutes.
Remove the foil and crisp the surface of the fruit by baking for a further 15 minutes.
Serve with natural yoghurt.

Jam Roly Poly
Serves 6
Takes 10 minutes to make and 30-40 minutes to bake
butter, for greasing
150 g self-raising flour, plus extra for dusting
2 tbsp caster sugar
75 g vegetable suet
100 ml milk
150 g blackberry or strawberry jam
1. Preheat the oven to 200 °C/fan 180 °C/ Gas 6.
Grease a sheet of baking paper and lay it greased-side-up.
2. Sift the flour into a bowl and stir in the sugar, suet and a pinch of salt.
Add the milk and mix to a firm dough.
3. Roll out on a lightly floured surface to form a rectangle about 20 cm x 30 cm. Spread
thickly with the jam. Roll up tightly from the short end and pinch the ends to seal,
then carefully transfer to the greased baking paper, seam-side-down. Wrap in the
greased baking paper, then wrap a sheet of foil around the baking paper, twisting
the ends to seal.
4. Sit the roly poly package on a rack set inside a roasting tin and fill the tin with
boiling water, making sure that the water does not touch the foil.
Bake for 35-40 minutes. Remove the foil and baking paper
and serve slices of pudding with custard.
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A few lines about Kurtulus Primary School
Kurtulus Primary School is in Eskisehir.Eskisehir is an industrial, educational, agricultural and
commercial city in west central part of Turkiye. The population is about 710.000 and there are two
universities in Eskisehir.
Kurtulus Primary School is built at Alanonu District in 1953. Education in Kurtulus is 8 years. Our
students are between 6 and 14 years old. There is also one kindergarten in our school. There are 543
students, 262 of them are boys, 281 of them are girls.There are 26 teachers in Kurtulus. The lessons
in Kurtulus are Turkish, English, Mathematics, Science, Social Sciences, Visual Arts, Traffic and Firs
Aid, Religion and Moral, Music, Guidance & Psychological Consultant…
There are four mentally disabilities students in Kurtulus. They are all integrated students
and Individual Education Programme “BEP” is adopted for them.
Kurtulus is the member of National Environment Organisation “TEMA”. We are participating in
activities about environmental subjects. Kurtulus is also an eco school. There are 326 Child Friendly
Schools in Turkiye and 5 in Eskisehir Province and Kurtulus is one of them.

A few lines about Eskisehir
Eskisehir , the golden backdrop of King Midas, the hometown of the true folk poet Yunus Emre, the
arena of Anatolian hero Seyyt battal Gazi, and the land of Nasreddin Hodja, the symbol of Turkish
wisdom. The County of Eskisehir is situated in western part of Central Anatolia. It has a population of
approximately 750.000 distributed among 13 towns. It has a harsh terrestrial climate,with an average city
temperature of 11C. Its average altitude is 792 m. Eskisehir is one of the oldest settlements (3500 BC)
in this region of Anatolia. It was founded in the 1st millennium BC by the Phrygians.
The Porsuk River and its banks have been a proper foundation place. The city is of interest with its
museums; the Archaeological Museum which houses the Phrygian objects and sculptures;
the Ottoman House Museum which is a very fine example of the 19th century
domestic architecture and has the local ethnographical items.
There are three significant tombs around Eskisehir. These are Sheik Edibali Tomb, The Kumbet Baba
Tomb, and The Cupola of Alemsah. Phrygian Valley, The Falcon Fortress, The Unfinished Monument,
and the Gerdek Rock are other historical sites to visit. In Eskisehir you will frequently see items made
of meerschaum stone since this is the place where it originates. You will see the best meerschaum stone
works at the Meerschaum Museum; it is a very light white stone and mostly used to make smoking
pipes. The Rug and Seyitgazi Museums have many samples of different kinds of kilims and hand-knit
socks and stockings.
The major local art in Eskisehir is Meerschaum, called as “white gold” or “aktas” or “patal” by locals.
Working with meerschaum is a handicraft and special to this province. Meerschaum is a mineral formed
thrugh the hydration of magnesium and silicon. Those pieces large and white enough are worth
mining individually, meters below the ground, and their processing can only be found in Eskisehir.
Meerschaum may have white, yellowish, gray or reddish and mat colors. Its hardness degree is between
2-2.5, and it is lightly adhesive and porous. It is extracted from 20-60-130 meters depth of the ground as
big and small rounds. Small rounds are collected by digging deep wells and tunnels connected to these
wells. Besides meerschaum, silver pro-cessing, carpet weaving, cloth weaving, and Sarka embroidery
are still continued in Eskisehir, a city of rich traditional handicrafts. Eskisehir, with its water’s curiative
properties, has been one of the most important thermal tourism centres of Anatolia since ancient times.
Fruitful Eskisehir lands allow for the export of vegetables, fruit, grain, legumes and stock farming,
besides providing for Turkiye. The best quality sugar beet in the world is grown on these lands.
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Red Lentil and Mint Soup (Ezo Gelin Corbasi)
1/2 cup red lentils, washed and drained
1/4 cup fine grain bulgur, washed and drained
1/4 cup rice, washed and drained
2 tbsp olive oil or butter
1 onion, chopped
1 garlic clove, finely chopped
1/4 cup diced tomato, in a can
2 tbsp tomato paste
4 or 5 cups chicken stock
1 tsp paprika
1/2 tsp cayenne pepper (optional)
1 tbsp dry mint
Garnish
salt
2 tbsp butter
pepper
1 tsp dry mint
Saute the onion with olive oil for about 2 minutes, then add garlic and saute until the
smell of the garlic comes out. Throw the diced tomatoes in and let them soften for about 10
minutes. Then add the rest of the ingredients. First cook on high heat to bring to boil then
turn the heat down to simmer. Cook for about half an hour, stirring occasionally. Pour it
into the blender and pulse 3-4 times. Pour it back into the pot. If it’s too thick, add a little
bit more hot chicken stock or water.
Melt the butter in a small pan. When you see the bubbles turn the heat off. Add the dry
mint and stir. Pour it into the soup, stir and serve with lemon wedges. Makes 4-6 servings.

Yogurt Soup (Yayla Corbasi)
6 cups water
1 cube beef bouillon
1/2 cup rice, washed and drained
2 cups yogurt
1/2 cup milk
1 egg yolk
1/2 cup flour
2 tbsp butter
1 tbsp dry mint

salt

In a large pot boil the water, rice, salt and bouillon. Cook on medium high, until the rice is done.
Meanwhile in a bowl, mix yogurt, milk, egg yolk and flour. After the rice is cooked, take a few
spoons of liquid from the pot and mix into the bowl. Then slowly pour your mixture into the pot
while stirring very slowly. Cook for 10 more minutes. Place the butter in a frying pan.
When it begins spitting, stir in the mint and pour into your soup. Serve immediately.
Makes 4 servings.
This a soup which is made in all regions of Turkey. Literal translation of its name means
“the soup of the high plateaus”. In the old days when refrigeration was not available it
was difficult to keep milk fresh and it was thus turned into yogurt as soon as possible.
Plateaus were cool and consequently the best yogurt could be found in
these high plateaus. Hence the name of this yogurt based soup.
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Turkish Ramadan Pide (Ramazan Pidesi)
1 pocket instant yeast
1 tsp sugar
1 ¾ cup warm milk
4 cup flour
1 tsp salt
1 tbsp olive oil

Glaze
1 egg yolk
2 tbsp milk

In a small bowl, mix the yeast, sugar and ¼ warm milk.
Stir well so the yeast dissolves. Cover it with a towel, let it
rest 15 minutes. In a large bowl, sift flour and salt.
Add the bubbling yeast mixture and 1 ½ cup warm milk. Mix and put the dough on the lightly
floured counter and knead well for about 10 minutes until it becomes smooth (no more crumbles).
Then spread 1 tsp of olive oil inside a clean bowl. Place the dough in it and spread another 1 tsp of
olive oil with your hands all over the dough.
Then cover it with a clean, damp tower. Put aside for about 1 to 1 ½ hours at room temperature until
the dough rises to double its size. Place the dough on the lightly floured counter. Press all over it with
your hands to get rid of air bubbles.
Cut the dough in 2 pieces with a knife. Knead and give a ball shape to each, cover with a damp
p towel
and put aside for about 15 minutes.Place parchment paper on two oven trays, then arrange
the doughs on the trays. Then use your palm to flatten each ball into a flatter rounded shape.
Lightly beat the glaze ingredients in a small bowl. Dip your finger tips in it and pres all over
the dough. Sprinkle some susame seeds all over and cover with a damp towel. Leave for
about 40 minutes tor ise at a warm place. Preheat the oven to 240 °C and put some water in
an oven-safe bowl. Place it on the bottom of the oven. Place one of the trays on the middle
rack. Bake for about 7 to 10 minutes until the colour becomes light golden. Place the pide on
the clean towel to cool it down a bit. Then bake the second dough. Serve while still warm.
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Spinach with Rice (Pirincli Ispanak)
1 bunch spinach, washed and drained
2 tbsp rice, washed and drained
1 garlic clove, sliced
1 medium onion, sliced
1 medium tomato, diced
50 ml extra virgin olive oil
1 pinch red pepper
1 cup hot water
salt - pepper
Sauce
1/2 cup yogurt
1 garlic clove, smashed
salt
First cut the spinach in large pieces. Sautee the onion with olive oil in a medium
pot, then add the garlic. Cook for a few minutes until the smell comes
out. Be careful not to burn the garlic. Then add the spinach, tomato, rice,
red pepper, salt and black pepper in the pot. Cook for a few minutes, stir
and add hot water when the spinach soften.
Cover the lid halfway and for cook about 20 minutes (until the rice is
cooked) on medium-low heat. Serve Spinach with Rice with the yogurt
sauce.
This is a vegetarian dish. If you like, you can also add some ground beef.

Turkish Bazlama
4 cups of flour
1-1/2 cups of warm water
1-1/2 tsp. active dry yeast
1 tablespoon sugar
1 tablespoon salt
Dissolve the salt, sugar and yeast in water. Add the
flour and make really soft dough. If it is sticky sprinkle
on some flour, and if it is stiff, add 1 tbsp water and
keep kneading. Cover the dough with a damp cloth and keep it at room
temperature for 2 to 2-1/2 hours, until the dough doubles it’s size.
When the dough is ready, slice it to 5 pieces. Make balls from the dough and put them on
top of a damp cloth. Cover the dough balls with another damp cloth. Keep them at room
temperature for 10 minutes. Flatten the dough balls until the thickness is 1/8 to 1/4 inch.
Put them in between damp cloths and keep them there for another 10 minutes.
Preheat a Teflon skillet on top of the stove. Use medium stove and keep the heat at
medium. Put the dough onto the skillet and after 1 minute start rotating and turning the
dough with the help of a spatula. The dough will puffed up. Rotating the dough with a
spatula prevents burning the dough.
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Eggp
Eggplant with Veggie Filling (Imam Bayildi)
4 small eeggplants
3/4 cup sunflower oil or olive oil
Filling
1 medium onion, sliced
1 medium tomato, diced
4 garlic cloves, sliced
1 tbsp extra virgin olive oil
1 tbsp sugar
Salt
Garnish
1 tbsp fresh parsley, chopped
For each eggplant, peel alternating strips of skin lengthwise as seen in the picture. Sprinkle salt
on top and put aside for about 20 minutes. Squeeze, wash and dry them with a paper towel.
Heat the oil in a skillet over medium-high heat and fry every side until nicely colored. Cut a slit
in each eggplant and scoop out most of the seeds, making sure they don’t fall apart. Place them
in a clean pan. Meanwhile cook all the filling ingredients in a small pot on medium heat for
about 12-13 minutes. All the water should evaporate. Stir constantly towards the end.
Fill the eggplants equally with the filling using a teaspoon. Pour in 1/2 cup of water in
the pan from the side. Cover the lid. Cook on medium heat until almost all the water
evaporates. Let cool first, then place on a service plate. Garnish with parsley.
This dish is one of the most well-known olive oil dishes in Turkish Cuisine and it’s very
tasty. You can serve it as an entree or after your main course.

Raisin Compote (Uzum Hosaﬁ)
1/2 cup Sultana or Golden raisins, stems cut off
1 1/2 cup water
1/4 cup sugar
3 or 4 cloves
Soak the raisins in warm water for about an hour,
then drain.
Bring the sugar and water to boil in a medium cooking
pot. Turn the heat down to very medium-low
and add the raisins and cloves in it.
Cook for about 10-12 minutes.
Pour into a bowl and let it cool. Then chill in the fridge.
Serve in individual bowls with pilaf on the side.
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Measurement/Weight

Mengenangaben/Gewichte

Måle/Veje

Ölçü/Ağirlik

Cups
Kopper
Tassen
Fincanlar

Cup
Kop
Tasse
Fincan

Grams
Gram
Gramm
Gram

Measuring Jug
Målebæger
Messbecher
Dereceli kap

Table Spoon
Spiseske
Esslöffel
Yemek kaşiğı

Pinch
Drys
Prise
Bir tutam

Scales
Vægt
Waage
Terazi

Tea
Spoon
Teske
Teelöffel
Çay kaşiğı

Weigh
At veje
Wiegen
Tartmak

Dessert Spoon
Dessertske
Teelöffel
Tatlı kaşiğı

Sweet Butternut Squash (Kabak Tatlisi)
500 gr butternut squash
1/2 cup granulated sugar
1 tbsp water
crushed pistachio nuts
Cut the squash in chunks a bit larger than
bite-size. Place them in a large pot.
Add sugar and water.
Cook on low-medium heat for
approximately 30 minutes without the lid on.
You’ll know they’re done when the water has been mostly drained and the
colour of the squash darkens and they look shiny.
Place on serving plate and allow cool,
then garnish with the pistachio nuts and serve.
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Cooking Equipment

Zubehör

Køkkenredskaber

Yemek Pisirme Gereçleri

Knife
Kniv
Messer
Biçak

Sharp Knife
Skarp kniv
Schneidemesser
Keskin biçak

Fork
Gaffel
Gabel
Çatal

Chopping Board
Skærebræt
Schneidebrett
Kesme tahtası

Cooling Tray
Afkølingsrist
Kühlgitter/Rost
Soğutma ızgarası

Baking Tray
Bradepande
Backblech
Fırın tepsisi

Oven
Ovn
Ofen
Fırın

Hob
Komfur
Herd
Ocak

Oven Gloves
Ovnhandsker
Ofenhandschuhe
Tutacak

Pan
Gryde
Topf
Tava (sos tavası)

Frying Pan
Stegepande
Pfanne
Kizartma tavası

Measuring Jug
Målebæger
Messbecher
Dereceli kap

Spoon
Ske
Löffel
Kaşik

Rolling Pin
Kagerulle
Nudelholz
Oklava-merdane

Tea Towel
Viskestykke
Geschirrtuch
Kurulama bezi

Washing up
Vaske op/opvask
Abwaschen/spülen
Bulaşık yıkama

Sink
Vask
Spüle
Eviye

Hand Wash
Håndvask
Hände waschen
El yıkamak

Soap
Sabe
Seife
Sabun

Towels
Håndklæder
Handtücher
Havlu

Cloth
Klud
Lappen
Bez

Bin
Affaldsspand
Mülleimer
Çöp kutusu

Spray
Spray
Desinfektionsspray
Sprey

Cooking Terms

Fachbegriffe

Madlavningsudtryk

Yemek Pişirme Terimleri

Bake
Bage
Backen
Fırında pişirmek

Poach
Dampe
Pochieren
Yumurtayı kabuksuz
haşlamak

Beat
/whip
Piske
Schlagen
Çirpmak

Stir
Røre
Rühren
Karıştırmak

Fold
Folde
Falten
Katlamak

Chop
Skære
Schneiden
Doğramak

Slice
Skive
Scheiben schneiden
Dilimlemek

Sprinkle
Drysse/sigte
Bestäuben
Serpmek

Sieve
Si
Sieben
Elemek

Boil
Koge
Kochen
Kaynatmak

Fry
Stege
Frittieren
Kizartmak

Grill
Grille
Grillen
Izgarada pişirmek

Grate
Rive
Überbacken
Rendelemek

Mix
Blande
Vermischen
Karıştırmak

Pour
Hælde
Schütten
Dökmek

Roll
Rulle
Ausrollen
Oklava ile açmak

Simmer
Simre
Köcheln

Toast
Riste
Toasten
Kızartmak

Yavaş yavaş kaynatmak

Share
Dele
Teilen
Paylaşmak

Skibhusskolen

East Hartford School

Jakob-Moreno-Schule

St. Joseph’s RC Middle School

http://www.jakob-moreno-schule.de

http://northumberland.schooljotter.com/stjosephsrc

Michael-Ende-Schule

Kurtulus Ilkőğretim Okulu

http://www.korsloekke.dk/
main/skoler/skibhusskolen1/index.php

http://www.michael-ende-schule.com

http://www.easthartfordschool.org.uk

http://cdokurtulus.meb.k12.tr

The Essen Essential Project has been funded with support from the
European Commission. This recipe book reflects the views only of the
authors, and the Commission cannot be held responsible for any use
which may be made of the information contained therein.

