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Cajun Jambalaya
by Alex Coker
Origin: Cajun

Ingredients
Vegetable Spices

● 1 Tablespoon Tony’s Creole
Seasoning
-OR-

○ ½ teaspoon Garlic Powder
○ ½ teaspoon Onion Powder
○ 1 teaspoons Chili powder
○ ½ teaspoons Black Pepper
○ ¼ teaspoon Salt

● 2 teaspoons of Cayenne Pepper
(adjust for desired spiciness)

● ½ Tablespoon Paprika
● Salt and pepper to taste (we used ¼

teaspoon of salt and 1 teaspoon of
black pepper)

All the rest

● 3 Medium Bell Peppers
● 6 Stalks of Celery
● 1½ Medium Onions
● ½ Cup neutral oil, preferably canola

or vegetable
● 2½ Cups of Long Grain White Rice
● 5 Cups of vegetable stock
● 1 to 2 Bay leaves
● 2 Lbs andouille, sliced into bite sized

rounds
○ (cut in half if adding another

protein)
● ¼ Cup thinly sliced scallions
● ¼ Cup roughly chopped parsley
● 1 Vegetable bouillon cube (optional)
● A small dash of Gumbo Filé (optional)

Directions
1. Dice the onions, pepper, and celery

into quarter-inch pieces and throw
them all in a bowl together.

Ratio of trinity

2. Pour enough oil over them to coat
them and leave a small pool at the
bottom of your bowl. Season with the
vegetable spices and mix well. Let sit
for at least 30 minutes.

Veggies all seasoned up

3. Place a pot that can hold at least a
gallon of liquid on a medium heat.
Pour the vegetables and all the oil
that comes with them. If the oil from
the vegetables doesn’t fully grease
the bottom of your pot, add more
until it does. Saute the vegetables
until they are soft and translucent.
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4. Add in the stock (and vegetable
bullion cube if your stock isn’t
amazing) and bay leaves. Adjust salt
and pepper at this point, but don’t go
too heavy on the salt as most of the
spice mixes have salt in them
already. If you have Gumbo Filé,
add it now to thicken the
jambalaya. A little goes a long way.

5. Once the liquid is boiling, stir in the
rice slowly so as to not shock the
jambalaya out of the boil. Make sure
that the vegetables get evenly mixed
throughout the rice and then reduce
the heat to medium-low. Stir very
occasionally, making sure not to
scrape the bottom of the pot. Rice
may stick to the bottom and possibly
slightly burn, but don’t worry. That is
usual and as long as the jambalaya
doesn’t taste burnt, it will actually
add a nice caramelized taste.

6. Cook until the water has been
absorbed and the rice is soft. If the
liquid is absorbed before the rice is
fully cooked, feel free to add more
stock or water. Finding the right
balance of heat and water for this
process is finicky and will depend on
the proportions you are making

7. Once the rice is cooked, turn off the
heat and add in the andouille, parsley,
then mix, again being careful not to
scrape the over-cooked rice off of the
bottom of the pan. Serve hot and add
sprinkling of scallions on top.  Store
the inevitable leftovers in air-tight
containers in the freezer or fridge.
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Gimbap
By Anna Parks
Origin: Korean

Ingredients
● 5 sheets of gim (seaweed paper), roasted

slightly
● 4 cups cooked rice (the recipe is here, but

make with 2 cups of short grain rice
instead of 1 cup)

● 1 large carrot, cut into matchsticks
(about 1½ cup)

● 5 strips of yellow pickled radish (use
pre-cut danmuji or cut into 8 inch long
strips)

● 8  to 10 ounces spinach (1 small bunch),
blanched, rinsed in cold water, and
strained

● 3 eggs
● 3 garlic cloves
● 2 teaspoons soy sauce
● 1 tablespoon plus 1 teaspoon brown (or

white) sugar
● 1½ teaspoon kosher salt
● 2½ tablespoons toasted sesame oil
● vegetable oil

Directions
1. Place freshly made rice in a large, shallow

bowl. Gently mix in ½ teaspoon kosher
salt and 2 teaspoons toasted sesame oil
over top with a rice scoop or a wooden
spoon.

2. Let it cool down enough so it’s no longer
steaming. Cover and set aside.

3. Combine the blanched spinach, 2 minced
garlic cloves, ½ teaspoon kosher salt, and
2 teaspoons toasted sesame oil in a bowl.

4. Mix well by hand and put it on a large
platter with the sliced yellow pickled
radish.

5. Combine the carrot matchsticks with ¼
teaspoon kosher salt. Mix well and let it
sweat for 5 to 10 minutes. Heat a pan and
add a few drops of vegetable oil.

6. Squeeze out excess water from the
carrot, then saute for about 1 minute. Put
it on the platter next to the spinach.

7. Crack 3 eggs in a bowl and add ¼
teaspoon kosher salt. Beat it with a fork
and remove the stringy chalaza.

8. Drizzle a few drops of oil on a heated 10
to 12 inch non-stick pan. Wipe off the
excess with a paper towel so only a thin
sheen of oil remains. Turn down the heat
to low and pour the egg mixture into the
pan. Spread it into a large circle so it fills
the pan.

9. When the bottom of the egg is cooked,
flip it over with a spatula. Remove from
the heat and let it cook slowly in the hot
pan for about 5 minutes, with the
ultimate goal of keeping the egg as yellow
as possible, and not brown.

10. Cut it into ½ inch wide strips. Put it next
to the spinach on the platter.

11. Place a sheet of gim on a bamboo mat
with the shiny side down. Evenly spread
about ¾ cup of cooked rice over top of it,
leaving about 2 inches uncovered on one
side of the gim.

12. Place beef, carrot, yellow pickled radish
strip, a few egg strips, and spinach in the
center of the rice.

13. Use both hands to roll the mat (along
with gim and rice) over the fillings, so one
edge of the rice and gim reaches the
opposite edge. This centers the fillings in
the roll, so they’ll be nicely in the middle
when you slice it.

14. Grab the mat with both hands and and
press it tightly as you continue rolling the
gimbap. Push out the mat as you roll, so it
doesn’t get wrapped in the gimbap.

15. Remove the roll from the mat at the end
and set the finished roll aside with the
seam down, to seal it nicely.

16. Repeat 4 more times with the remaining
ingredients.

17. Put some toasted sesame oil on the
finished rolls and sprinkle some sesame
seeds over top. Cut each roll into ¼ inch
bite size pieces with a sharp knife,
occasionally wiping it with a wet paper
towel or cloth to clean the starch off and
to ease cutting.
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Japchae
By Ryan Henry
Origin: Korean

Ingredients
● 1 lb of Glass Noodles
● ½ lb Beef (chuck or tri-tip), julienne cut
● Soy sauce
● Sugar
● Other sweetener like agave syrup or

honey (optional)
● Mirin (alternatives: Aji-mirin, dry white

wine, rice vinegar)
● Sesame oil (Kadoya brand preferred)
● 1 or 2 cloves of Garlic (grate or mince)
● ½ large Onion
● ¼ red Bell Pepper
● 1 or 2 Carrots, julienne or shredded
● 1 bundle of Spinach
● (4 or 5) Shiitake Mushrooms (other

mushrooms can be used as alternative)
● 2 large Eggs
● Vegetable oil

Directions
1. Boil a large pot of water, add salt.
2. Julienne cut the Beef and mix it with

1 tablespoon soy sauce, 1 tablespoon
sugar, ½ tablespoon mirin, ½
tablespoon sesame oil, and garlic in a
small bowl. Add cracked pepper to
taste. Stir and set aside.

3. Thin slice or julienne cut the half
onion, quarter red pepper, carrots.
Remove the mushroom stems and set
aside or throw away, then thin slice
the caps.

4. Wash the spinach and blanch it by
adding to the boiling water for 10-20
seconds, removing it from the water

with a strainer, and placing it in a
bowl of ice water. Remove and gently
squeeze out any excess water in the
spinach. Set aside.

5. Add a very small amount of oil to an
omelette pan. Whisk the eggs, add
salt, and cook on medium low. Cook
on both sides until cooked through.
Set aside.

6. Cook the glass noodles in the boiling
spinach water. Cook until done per
the package instructions (~10
minutes).

7. Heat a large frying pan to medium
high. First cook the onion with a little
vegetable oil and a pinch of salt (2
minutes). Set aside on the edge of a
very large serving plate.

8. Then cook the carrots in the frying
pan with a little oil (1-2 minutes). Set
aside next to the onions.

9. Repeat step 8 for red pepper.
10. Cook the mushrooms in the frying

pan  (NO OIL) (1-2 minutes). Set aside
on the plate.

11. Stir and add the marinated beef to
the frying pan, with a little oil. Cook
through (~2 minutes). Set aside with
veggies. Preferably in the middle.
SKIP THIS STEP FOR VEGETARIAN

12. Cut omelette in half and julienne cut
both halves. Set aside on the plate.

13. Create the sauce mix. Mix 1/3 cup
soy sauce + 1/3 cup of sweetner (i.e.
agave syrup, honey, sugar, etc) + 2
tablespoons Sesame Oil, 1-2
tablespoons of Sesame Seeds. Add
cracked pepper to taste.

14. Strain the noodles and place in a very
large bowl. Add 2 tablespoons of
Sesame Oil. Add 2/3 of the sauce mix.
Toss/mix.

15. Place the noodles on top of the
veggies. Pour the rest of the sauce on
top and gently mix everything
together.  You can add an extra
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tablespoon of soy sauce and
sweetener if you prefer.
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Laab Gai
(Lao Style Minced Chicken salad)

By: Vicki Khamphoumy
Origin: Lao

Ready in 25 minutes

Serves 2-4 people

Ingredients

● 1 lb chicken breast
● 1 tbsp sticky rice powder
● 1 tbsp padaek (fermented fish sauce)

(optional)
● 1/2 tbsp fish sauce (if leaving out Paedak,

double the amount of fish sauce)
● 1 tbsp fresh bird eye chili diced (optional,

but come on..)
● 1 tbsp galangal minced (Ginger if galangal

is hard to find)
● 1 tbsp Kaffir lime leaves
● 3/4 lime juice
● 1/2 cup mint leaves
● 1/2 cup cilantro sliced
● 1/2 cup shallots sliced
● 1/2 cup scallions slice
● Garnish with Lettuce and Sliced

Cucumbers ( optional)

Directions
1. Mince up the chicken breast. The smaller

the pieces, the better!

2. Heat a skillet and add a little vegetable oil
then cook chicken. Let the chicken cook
for a bit.

3. Toss the chicken in a large bowl and let it
cool down.

4. Once it’s cooled down, add rice powder,
padaek, and fish sauce (if only using fish
sauce and no paedak, double the
measurement). Mix gently. Add more fish
sauce to taste ( if needed).

5. Add chili, galangal, lime leaves, lime juice,
mint, cilantro, shallots, scallions. Mix
gently and plate.

6. You can scoop it onto lettuce for lettuce
cups, scoop it up with cucumbers or eat it
with rice! Enjoy

Tips
● You can use any type of meat to make

this. Beef and pork are also very
popular. You can even use already
ground meat.

● Make it vegetarian by using tofu and
replacing Fish sauce with mushroom
powder seasoning.

● If you ever have left over roasted
chicken or rotisserie chicken from the
supermarket, you can use that
instead. Just shred the chicken as you
would for pulled chicken.

● Do not pronounce it ‘Larb’. Peter
Parker and Aunt Mae had me
confused:
https://youtu.be/esRQdCnQeMs

https://youtu.be/esRQdCnQeMs
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Red Pea Stew &
Spinners

By Sean Pitterson
Origin: Jamaican

Ingredients

● 450g kidney beans (dried)
● 1 generous tbsp dairy free butter
● 6 garlic cloves
● 1 onion
● 2 spring onions
● 1 carrot
● 1⁄2 red pepper
● 1⁄2 green pepper
● scotch bonnet
● handful of thyme
● 400ml coconut milk
● sea salt
● black pepper

SPINNERS

● 200g plain flour (or alternative)
● 100ml water
● 1⁄2 tsp salt
● 1 1⁄2 tsp allspice
● 1 plantain

Directions
1. Wash dried kidney beans and leave to

soak in fresh water overnight.

2. Rinse again and place in a saucepan. Fill
with water generously above the kidney
bean level (approx 5 cm), add 2 tbsp salt
and 1 tbsp black pepper and boil on a
medium - high heat (high enough so it's
bubbling) for 3o minutes with the lid on
but slightly open. The peas should be soft
and you can check squeezing one
between finger and thumb. If at any point
the water starts to dry out, simply top it
up a little.

3. In a separate saucepan sauté chopped
garlic, onions, spring onions, and red
pepper together in heated butter. Do this
for 5-6 minutes and add to the peas
saucepan followed by thyme and a whole
pierced scotch bonnet pepper and
coconut milk. Place the lid on and leave
on a medium heat stirring regularly.

4. In a bowl, add flour, salt, all spice and
combine together before gradually
adding water and mixing to form a dough.
Break off in thumb sized pieces, place
between your hands and rub your hands
together (like the movement you'd make
if you're trying to keep your hands warm)
to form a worm like shape. Add these to
the boiling kidney bean mixture.

5. Once the spinners have been added leave
for approx 15-20 mins. The contents
should start to slightly thicken up but will
continue to thicken during the cooling
period. Allow to cool before serving.

6. Chop and Fry plantain to serve with the
meal

(Note - also pairs well with a side of broccoli)
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Drømmekage
fra Brovst

By Sascha Gruden
Origin: Danish

Serves: ~12 - 16

Ingredients
For the Cake:

● 2 ¼ cups all-purpose flour (plain flour)
● 3 tsp. baking powder
● ½ stick/2 oz. butter
● 7 oz milk
● 4 eggs (egg substitute: 1 tbsp mixed

with 3 tbsp of water = 1 egg)
● 1 1/3 cups sugar
● 1 tsp. vanilla extract

For the Topping:

● 1 stick/4 oz butter, softened to room
temperature

● approximately ¼ cup milk
● 1 1/3 cups shredded unsweetened

coconut
● 1 to 1 ¼ cups dark brown sugar

Directions
For the Topping:

1. In a mixing bowl, combine all topping
ingredients. Set aside until ready to
spread over the cake (So it is soft and
easy to spread BUT do not heat in the
microwave).

For the Cake:

1. Preheat the oven to 400 degrees F.

2. Grease an 8 or 9-inch square baking
pan. Then line the baking pan with

parchment paper and grease the
paper. –So you can lift the cake out to
cool on a rack when baked

3. Sift the flour with the baking powder.

4. Melt the butter and mix with the milk
(You should be able to dissolve the
sugar in this mixture. Remember to
deduct the amount of water you use
for flax meal from the milk if using
flax egg).

5. Beat the eggs with the sugar and
vanilla extract until light and fluffy,
then fold in the flour mixture. Lastly,
fold in the butter and milk mixture.

6. Pour into prepared baking pan and
bake in a preheated oven for about
20 minutes or until a wooden pick
inserted into the center of the cake
comes out clean (leave the oven on
and set to 425 degrees F).

7. Remove cake from the oven and
immediately spread the topping over
cake – Be careful when doing it cake
is delicate.

8. Then bake cake for an additional 5-10
minutes at 425 degrees F.

9. Cool cake completely on a wire rack

before serving.
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Reina Pepiada
By Juan Scarton
Origin: Venezuelan

Ingredients
● 1 Pre-Cooked Chicken Breast
● 2 Cooked Potatoes cut in cubes
● 1 Cooked Carrot cut in Cubes
● 1 Cooked Egg cut in cubes
● ½ Onion chopped
● 4 Spoons of Mayonnaise
● 1 tablespoon of regular mustard
● Salt and Black Pepper
● 3 Venezuelan Arepas

Directions

(For white pre-cooked corn meal, I
recommend this one)

1. Cook the chicken, the egg, the
potatoes and the carrot

2. Mix all the ingredients and
reserve

3. Cook the arepas following any
traditional recipe like this one.

4. With the arepas just out of the
pan, stuff them with the mix you
did on step 1.

5. Serve hot and enjoy!!!

Sauce "Gravy"
By Kevin Wesley-Lynch
Origin: “Philly” Italian

Ingredients

● 28oz Can Tomato Puree

● 28oz Can Crushed Tomato

● 12oz Can Tomato Paste

● 1 tsp Salt

● ½ tsp Pepper

● 1 tsp Oregano

● 1 ½ tsp Garlic

● 1 ½ Basil

● 1 ½ Parsley

● 3 tbsp Olive Oil. Optional 2 tbsp

Sugar

Directions

This is a basic sauce (gravy if you ask my
mom). Perfect for a quick throw together
sauce for a pasta night. Best thing, you
can make it your own by adding more of
an ingredient or others that aren't listed.
Let your taste buds be your guide!
Combine all ingredients in a large pot,
heat thoroughly. Simmer on low for 1
hour to really let the flavors blend. Stir
occasionally, you do not want the bottom
to burn.

mailto:juan.scarton@wizehive.com
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https://www.amazon.com/Harina-P-White-Corn-3-pack/dp/B00032KL1I?currency=USD&language=en_US
https://www.youtube.com/watch?v=GTx-M9w75i8


WizeHive  & Brightfunds
Cookbook

Gnocchi
By Kevin Wesley-Lynch
Origin: Italian

Ingredients
● 5lbs Potato (Yukon Gold)
● 3 Eggs
● 4c Flour (to start)

Directions

1. Peel potatoes, boil for about 30
minutes if whole. You want the
potatoes to be soft but not falling
apart. Drain potatoes, let cool but
slightly warm.

2. Put potatoes through ricer, if you
do not have one, just mash them
up to remove all chunks.

3. Combine mashed or riced
potatoes with eggs

4. Make a well with your flour on the
surface you will use to knead the
dough. place potato egg mixture
into flour well

5. Keep extra flour handy, you will
need to keep your hands and
surface dusted to avoid sticking.
Combine all with hands and
proceed to knead into dough.

6. Add more flour if needed to form a
non sticky dough, you do not want
to over do it with the flour.

7. Take small ball amount and roll in
"snakes"

8. Use knife to cut ½" to 1" pieces

9. Use your finger to press lightly
and roll into shape. You could also
leave as is and not roll, these are
more "pillow" shapes. You could
also lightly roll against the back of
a fork to give it texture.

10. This makes a lot, you can dust with
flour, place on a flat surface
(cookie sheet) and place in the
freezer. Once frozen, place in a
freezer bag or container for
storage.

11. Boil water, add salt to water if
wanted, place gnocchi in boiling
water.

12. Boil 3-4 minutes if fresh, about 5
minutes if frozen. They should
float to the top, test one to make
sure it has cooked all the way
through. This will depend on the
size you make.

mailto:kevin@wizehive.com
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Solyanka Soup
By Ryan Henry
Origin: Russian

Ingredients
● 1 lb Beef on the bone.
● 2 lbs Other meat, your choice (i.e.

kielbasa, ham, bacon).
½ lb Beef Kidney is recommended but
should be prepared and cooked on its
own.

● 3 Dill Pickles
● ½ cup Pickle brine
● 1 Onion, chopped
● 3 tablespoons of Tomato Paste
● 1 Bay leaf
● 3 tablespoons of Sunflower oil
● (OPTIONAL: carrots, potatoes,

capers, black olives, mushrooms,
flour, peppercorns)

● (OPTIONAL GARNISH: sour cream,
parsely, lemon slice, fresh dill)

Directions
For the long version of this recipe:

1. Boil the beef on the bone in about
6.5 cups of water (medium heat);
boil 1.5 hours.

2. If you choose to cook Beef Kidney;
wash, halve, trim and then soak
them in water for 15 minutes.
Then boil them in fresh water for 5
minutes. Replace the water and
boil on medium for 1 hour.

3. Cook your other meats how you
typically would, but leave enough
cooking time to boil it at the end
again with everything for 10
minutes.

For the short version:

1. Cook your other meats how you
typically would, but leave enough
cooking time to boil it at the end
again with everything for 10
minutes.

2. Heat the oil in a large frying pan.
Brown the chopped onion (along
with any other veggies) and then
add the tomato paste. Add the cut
pickles (dice/cube) to the pan. Fry
for 3-4 minutes.

3. Take some of the hot beef broth
and add it to the frying pan. Stir
well, reduce heat to medium, and
cook for 5 additional minutes.

4. Once the Beef on the Bone is
done, remove the bone and chop
the meat. KEEP THE BROTH, but
strain it and add the pickle brine.
Bring it to a boil.

5. Thin slice the beef kidneys and
other meats and add to the broth.
Also, add the fried vegetables and
bay leaf. (Optionally add the
capers, black olives, mushrooms)
Bring everything to a boil and
simmer on low for 10 minutes.

6. Flour can be added to thicken the
soup. (Optionally add a dollop of
sour cream, fresh dill, parsley,
and/or a lemon slice to each
serving.
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Halo-Halo
Filipino Shaved Ice
By Thomas O'Donnell
Origin: Filipino

Halo-halo, or haluhalo in Tagalog, is the

unofficial national dessert of the Philippines.
It is a cold dish made of shaved ice with
various sweetened toppings. Halo-halo
traces its history back to pre-war Japanese
Filipino migrants in Manila. Halo-halo was
likely adapted from the Japanese shaved ice
dessert kakigoori.

Haluhalo translates to “mix mix”, referring to
the many various toppings that are
conventionally found on top.

Base Ingredients
● Ice cubes OR  shaved ice (see Supplies)
● 1 can condensed milk

Toppings (Optional)
● Ube halaya (Ube jam)
● Macapuno (Coconut sport)
● Nata de coco (Coconut jelly)
● Munggo (Sweet mung beans)
● Banana slices
● Boba (tapioca pearls)
● Ice cream
● Flan (Custard caramel)
● Sweet potato

Supplies (Optional)
● Ice shaver or snow cone maker
● Can opener for condensed milk

Directions
1. Optional: Place ice cubes in an ice shaver

and create shaved ice.

2. Portion out the shaved ice into each bowl
of halo-halo. There’s no correct amount
(and that goes for all the toppings too!)

3. Drizzle sweetened condensed milk over
the top.

4. Add whatever toppings you desire. The
most common toppings for halo-halo are
ube halaya (sweet ube jam), nata de coco
(coconut jelly), flan (custard cream), and
ice cream, but you can add anything you
want!

5. Optional: Stir everything together well to
mix up the halo-halo.

6. Serve cold and enjoy with a spoon!

mailto:thomas.odonnell@wizehive.com
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Kare-kare
By Michelle Marinas
Origin: Filipino

Ingredients
● 1.5 to 2 lbs of meat of choice

○ Beef oxtail (traditional)
○ Alternatives: Beef chuck,

shank, pork hock, tripe
● 4 spoonfuls of non-organic creamy

peanut butter
○ Jif or Skippy

● ¼ cut of an onion
● 2-3 cloves of garlic
● 1-2 bunches  of bok choy
● 1 eggplant
● ½ lb of green beans
● 1 tsp of whole black pepper
● 1 bay leaf
● Optional - Salted shrimp paste (also

known as bagoong)

Directions

1. Prep your vegetables. Slice your

onion into thinner slices, crush your
garlic. Slice your bok choy leaves
lengthwise. Slice your eggplant
lengthwise, then in half. Remove the
stems from your green beans. Set
aside.

2. Put your cut up onion, garlic, whole
black pepper and bay leaf with the
meat in a pot and fill with water until
it covers the meat about 1 inch. Set it
on the stove at high heat.

3. Once the pot starts boiling,, lower the
heat to medium. Boil the meat until
tender (oxtail can take about 2-3
hours)

4. Once the meat is tender, put your
veggies at the top; don’t stir and
cover. They only need to be in the pot
to cook through, about 5 minutes.
Take the veggies out and set aside.

5. Put in one spoonful of peanut butter;
stir. You can repeat this process three
more times, with a total of 4
spoonfuls of peanut butter  used, or
to taste.

6. Once the peanut butter  is dissolved
and the sauce is looking thick, you are
all done!

7. Plate your delicious stew over some
rice, along with your veggies. Drizzle
more of that peanut butter  sauce to
your liking.

8. Optional: have some salted shrimp
paste on the side. You can take a tiny
bit to add as a garnish with  each bite.
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Quesillo
by Juan Scarton
Origin: Venezuelan

Ingredients
Caramel

● 12 tablespoons of white sugar
● 5ml lemon juice

The Mix
● 250ml condensed milk
● 300ml of milk
● 4 eggs
● 1 teaspoon  of Vanilla extract
● 1 teaspoon of grated lemon peel
● 1 Cup Rum

Directions
1. Melt the sugar in a pot at low heat,

and add the lemon juice.
2. Cook until it takes a nice honey color.
3. Remove the pot from the heat and

cover the entire pot with the caramel

The caramel

4. In a blender mix: condensed milk,
regular milk, eggs, vanilla extract,
grated lemon peel and a lot of rum.

Mix all ingredients in a blender

5. Cover the pot with aluminum foil and
cook it in a bain-marie in an oven for
40 minutes over high heat.

Pot in the oven

6. Remove from the oven after 40
minutes without uncovering it, and
let it cool at room temperature for a
couple of hours

7. Unmold in a flat and deep container
to prevent the caramel from spilling,
if the container has a lid, even better.

Quesillo in the container

8. Keep it in the fridge for a couple of
hours before serving.

mailto:juan.scarton@wizehive.com
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Thom yum Goong
By Vicki Khamphoumy
Origin: Thai

Ready in 25 minutes

Serves: 2 people

Ingredients
● 6 kaffir lime leaves, or replaced with

the dried ones
● 1 lemongrass, cut into 1-inch pieces
● 6 slices galangal
● 3 bird’s eye chili peppers, or replaced

1 finger long hot red pepper
● 4 tablespoons lime juice (2 limes)
● 1 pound shrimp with heads
● 5 cups water
● 1 cup fresh mushrooms, halved
● 3 tablespoons Thai chili paste in

soybean oil (nam prik pao)
● 4 tablespoons fish sauce
● 1 teaspoon sugar

Preparation

Here is a YouTube tutorial that I
found that comes very close the
recipe enjoy with ingredients that
you can easily find:

Tom Yum Goong Recipe (Thai H…

mailto:vicki.khamphoumy@wizehive.com
https://youtu.be/4IMv6bpwXss
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