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Canadian Inspired Sri Lankan Salmon
Rolls

Sweet chili sauce
128g water
100ml rice vinegar
50g sugar

8g minced ginger
4g minced garlic
200g red peppers
100g ketchup

8g corn starch

8g cold water

1. Pourwater, sugar and vinegar into a pan and bring to a boil on high heat.
2. Small dice the red peppers and add to pan along with the garlic and ginger.
3. Add ketchup and simmer for five minutes.

Recipes were created by Durham College students and shared with their expressed permission.
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4. Combine cold water and cornstarch. Stir into hot pot. Allow to simmer for 1 minute.
5. Transfer to a bowl and chill.

Salmon rolls

500g salmon fillet
300g potato

100g onion

15g garlic

20g ginger

20g green chili
100g curry leaves
150g carrot, grated
18g red chili powder
3g turmeric powder
6g curry powder

1. Poach the salmon (4-5min) and simmer potatoes separately until soft and tender. Drain
and reserve.

2. Cutonion in small dice and sauté in pan along with minced ginger, garlic and green chili
until translucent.

3. Chop curry leaves and add to the pan.
4. Add all the spices, grated carrot, and sauté until soft.
5. Mash the potatoes and flake the fish, add to the above mixture. Combine and season.

Crepes

500g all-purpose flour
leaegg

200g water

1. Prepare crepes by mixing flour, eggs, salt and water. Batter should have syrup consistency.
2. Heatoilin 8” nonstick pan and spread 50 ml of batter over the bottom of pan. Cook 1 min
per side.

Breading

3ea eggs

700g breadcrumbs

Prepare standard breading station.

1. Place 75g of filling in each crepe. Tuck in edges and form a roll.

2. Bread each roll and deep fry in 350F oil until golden.
3. Serve with chili sauce.

Recipes were created by Durham College students and shared with their expressed permission.
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Amy Abayakoon

| love cooking dishes representing my home country and always enjoy adding my own personal
twist to the recipes. | was taught the way around our local spices while growing up as a kid
watching my mother in the kitchen and always adored how a simple spice can bring a whole
new flavour to the dish. | hope to influence people to expand their horizons and explore
through all cultures.

Rohan Gogia

| have been fond of making various cuisines since childhood, | always used to see videos on
YouTube to make a better version of any dish that tried maybe outside at a restaurant or some-
place else, | have always admired my grandmother as she had so much knowledge about every-
thing that she used to make, plus she would even lay down benefits of it, which was something
that made me make healthier versions of food so that when | am craving something that is
unhealthy but tasty, then | could make the same thing by using the better ingredients to make a
healthier version of it .

Recipes were created by Durham College students and shared with their expressed permission.
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Caribbean Seafood Trio

Coconut shrimp

45g panko crumbs
40g shredded coconut
8ea shrimp

Salt

Pepper

30g all-purpose flour
lea egg

100ml ol

Combine panko crumbs and shredded coconut in a large bow! and set aside for later.

Clean the shrimp by peeling and deveining them. Dry with a paper towel. Then season with
salt and pepper

Coat the shrimp in the flour and then dip in the whisked egg.
Then coat the shrimp with the panko and coconut mixture individually
Deep fry in oil heated to approx. 340F until golden brown for about 2-3 minutes

o v kW

Drain on a layer of paper towel, and season lightly with salt.

Recipes were created by Durham College students and shared with their expressed permission.
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Coconut roti with smoked salmon and cream cheese
100g all-purpose flour

60g shredded coconut

15g butter

lea egg

2ml salt

60ml water

1. Sift the flour to a large bowl and add the shredded coconut, butter, egg and salt. Then mix
all together.

2. Add water little at a time and form into a dough. Dough should not be sticky.
3. Break dough into small balls as required and flatten into thick discs.
4. Lightly oil a pan and cook the roti on medium heat on both sides.

Cream cheese spread
118ml cream cheese
15ml mayonnaise
10g garlic, minced
30ml dill, chopped

1. Mixallingredients together in a small bowl and smash with a fork into a spread

Smoked salmon
200ml cold water
7ml kosher salt
7ml brown sugar
2ml garlic powder

2ml paprika

400g salmon

1. Combine all ingredients in a container with a lid.

2. Add fish in brine for 45-90 minutes in the fridge.

3. Remove fish from brine and wash with cold water and then dry.
4. Smoke fish at 175-200F for 25-40 minutes.

5. Cool immediately.

Recipes were created by Durham College students and shared with their expressed permission.
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Pineapple chutney

100g sugar

50g water

15mlvinegar

30ml cornstarch

300g fresh pineapple (cubes)
50g pineapple juice

Combine all ingredients except cornstarch in medium saucepan.
Cook for about 15 mins on low heat.

Make slurry with cornstarch and add.

Bring to a boil and then remove from heat.

Serve on side with appetizers.

vk wneE

Codfish fritter with fried plantain
Fried plantain

1 whole green plantain

TT salt

100ml oil (for frying)

Peel green plantain and cut them on the bias at 2 inches thick.

Add salt to plantain.

Heat oil in medium frying pan on medium heat. About 3 inches deep.

Lightly fry plantain on all sides until lightly coloured.

Remove from oil and lightly cool. When cool enough to touch, place plantain between a tea
towel and press until flattened.

Return to oil and fry until crispy and golden brown.

7. Remove from oil and drain excess oil in paper towel.

ueEwNe
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Codfish fritters

75g salted cod

60g all-purpose flour

2.5ml baking powder

1ml paprika

1ml black pepper, ground

1ml granulated garlic

30g Roma tomato (Brunoise) E.P
1stalk green onion, thinly sliced
20g white onion, chopped
2.5ml scotch bonnet pepper, finely chopped
70g water

150ml oil (for frying)

1. Boil salted cod in water for 5-7mins. Drain the water and rinse twice to remove
excessive salt.

2. Flake cod into small pieces or use a knife to chop.

Combine cod, flour, baking powder, black pepper, paprika and garlic in medium bowl.

4. Add water and mix. Add in Roma tomato, scotch bonnet pepper, green onion and
white onion and stir to combine.

5. Pre-heat the oil about 1/2-inch-thick on bottom of frying pan to about 340F.

6. Using small scoop, shallow fry fritters in a medium frying pan until golden brown. When
done, remove from oil and place on paper towel to remove excessive oil.

7. Serve with plantain.

w

Recipes were created by Durham College students and shared with their expressed permission.
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Yanique Saunders

Being from the Beautiful island of Jamaica, our menu is inspired by the Tropics. We bring warmth,
sun, sand and sea in the form of delicious, flavourful and creative food that you will love. My
philosophy on food has always been to create a masterpiece that amazes all 5 senses with every
single bite. My passion is pastry and decorating but | have had the experience of creating awesome
food from cuisine from all around the world. My ultimate dream is to own a Pastry Shop that will
create a smile on people’s faces as they step in. Let’s face it, we all have a sweet tooth! I'll just
help you to embrace it.

Nishara Fernando

| grew up watching my mother bake and had a passion for baking ever since. | love baking
cakes and recently | have developed a passion for cake decorating. | enjoy illustrating my
imagination on every cake | bake so that it tells a story. Two words that would describe my
decorating style would be simple yet elegant. | grew up in Sri Lanka, a tropical country, and it
has inspired me to do a tropical themed menu as it will allow me to recreate my background
and share with others in a creative way.

Recipes were created by Durham College students and shared with their expressed permission.
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Mediterranean Pogaca with Layered
Pear Bruschetta

Preparing pear layers
2ea Pear

1. Pre-heat oven to 200F. Line sheet pan with silicone mat.

2. Using a mandolin, slice the pear into 3mm thickness. Remove seeds from all the slices.
Place the pears onto lined sheet pan, making sure the pears do not overlap.

3. On top of the pears, put another silicone mat and sheet pan for the first 30 minutes of
baking then remove it. Reduce the oven temperature to 175F.

4. Bake for another 2 hours or until its completely dry and translucent.

5. Set aside and let it cool until ready for assemble. (Allowing it to cool will make the slices
crisper)

Recipes were created by Durham College students and shared with their expressed permission.
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Bruschetta

200g grape tomato-rainbow, diced small
10g garlic, finely minced

45ml basil, chiffonade

TT salt

TT pepper

1. Cutgrape tomatoes into small dice. Add garlic and basil. Toss in apple kombucha
vinaigrette. Season with salt and freshly ground pepper.

2. Toassemble: Place a slice of dried-pear into a plate then add tomato mixture on top.
Repeat for three times.

Pogaca

30g milk, 2%
180g water

500g bread flour
3ginstant yeast
8g sugar

3g salt

115g vegetable ol
leaegg

1. Straight dough method.
2. Warm the milk and water to 105F.

In a stand mixer with dough hook attachment, mix all the ingredients and pour the
lukewarm liquid. Mix for 5 minutes at speed 2.

Allow the dough to rise, covered, for 60 minutes at 80F (27C).

Roll the dough and cut circles using 2 %-inch round cutter.

Fill the dough with the filling. Shape the dough as shown in the picture.
Egg wash and bake at 350F for approximately 15-20 minutes.

No vk

Recipes were created by Durham College students and shared with their expressed permission.
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Pogaca filling

50g feta cheese

20g olive, kalamata

70g roasted red bell pepper
5ml oregano, dry

TT salt

TT pepper

1. Roastred bell pepper in 400F oven until soft and charred.
2. Small dice olives and roasted red bell pepper.

3. Mixallingredients in a bowl.

4. Season with salt and freshly ground pepper.

Basil oil sauce
40g basil leaves
65g olive oil
5glemon juice
TT salt

TT pepper

TT sugar

1. Pureeallingredients in a blender or food processor.

Recipes were created by Durham College students and shared with their expressed permission.
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Glesy Panaga

Soups and stews paired with rice are the staple in a Filipino household. Through my time in
Durham College, my knowledge of different cuisines and culinary techniques expands. This
menu is created to show those skills and combine different flavours that will create a
beautifully balanced dish. Michelin starred restaurants also inspires me to make aesthetically
pleasing plates that will taste as good as it looks.

Zehra Nur Ozer

During my childhood in Turkey, | have always liked spending time in the kitchen to create new
dishes. Later, | was fortunate to live in different countries and learn their cuisines from my
friends. In time, culinary started to build up in me and became a passion. | realized that |
wanted to explore further and decided to develop myself professionally. Therefore, | joined
this program at Durham College. Having a degree in biology previously made me realize the
similarities between the two. They both require focus, precision, and detailed work. You must
always try your best since both fields are time-sensitive and need attention.

Recipes were created by Durham College students and shared with their expressed permission.
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Vietnamese Spring Rolls with Pork,

Shrimp and Vegetables
AT w’ W j W \ & « ! ﬁ

Vermicelli
200 g rice vermicelli noodles

1. Soakvermicelli noodles in cool water for 30 minutes before placing in boiling water for 15
minutes. Add salt and oil. Once tender, drain the noodles and let cool.

Pickled vegetables
100g carrot
80g Chinese white radish

80ml white vinegar

1. Cut carrot and Chinese radish into julienne and soak it in vinegar for 20 minutes.

Recipes were created by Durham College students and shared with their expressed permission.
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Pork
200g pork tenderloin
200g red onion, medium diced

1. Simmer pork tenderloin in hot water with salt and onion medium dice for 15 to 20 minutes.
Check the pork with thermometer to ensure it reaches 165F, and then drain it.

Shrimp
250 g shrimp

1. Remove the shell and tail of the shrimp. Simmer in water for 3 minutes until the shrimp
changes to pink color. Remove from simmering water and rinse with cool water.

Fish sauce

30g red chili

25g garlic
70mllemon juice
80ml fish sauce
50g sugar

1. Cutred chiliand 25 grams garlic into small dice. Stir in fish sauce, lemon juice, 125 ml water
and 50-gram sugar.
2. Addin pickled vegetables from above

Peanut sauce

30ml oil

25g minced garlic
20ml tamarind
20ml peanut butter
80g peanut

50g sugar

125ml hoisin sauce

1. In aseparate pan over medium heat, add oil and 25 grams minced garlic in the pan, stir it
and then add hoisin sauce, peanut butter, tamarind, 50 grams sugar and 125 ml water.

2. Stirallingredients and simmer for 5 to 10 minutes. Meanwhile, roast peanuts in other pan
until the skin loosens.

3. Grind or finely chop peanuts and sprinkle it on top of the sauce.

Recipes were created by Durham College students and shared with their expressed permission.
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Assembly

120g rice paper

250g lettuce, romaine
80g perilla

100g garlic chives

80g bean sprouts
150g cucumber, sliced

1. Brush water on top of rice paper, place lettuce on bottom and then perilla leaf, slice
cucumbers, bean sprouts. Roll all vegetable one round and then add pork, shrimp and
garlic chives.

2. Wrap and fold tight. Make sure the garlic chives are not sticking out, trim if too long.

3. Place the spring roll and two sauces on a large plate. Garnish with vegetables and serve.

Recipes were created by Durham College students and shared with their expressed permission.
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Christine Kozminski

| was raised in the vibrant, happy Filipino culture; these dishes, “Adobo,” and “Maja Blanca,”
were inspired by the aromatic kitchens of my grandmothers. They were devotees of farmers
markets and organizers of impromptu family gatherings. Sharing plates of food across the
dining table is the essence of all mother cuisines; it’s time for me to carry the tradition and
bring new life to it! These nostalgic dishes have humble beginnings, and now they’ve been
elevated by DC’s culinary program, where | was able to improve techniques, develop flavours,
and learn various methods of cooking!

Tan Thang Do

Learning how to become a chef was a big challenge that | was prepared to undertake when |
enrolled in culinary school. | felt encouraged as days went by, especially when | began learning
more about ingredients and visualizing myself cooking for my loved ones, and sharing my love
of cooking with them. | realized my passion has grown deeper, because it makes me feel happy,
and it gives me a sense of purpose. One of my favourite cooking styles is Vietnamese cuisine
which | proudly exhibit in this cookbook.

Recipes were created by Durham College students and shared with their expressed permission.
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1.5kg pork tenderloin
80ml hoisin sauce

80ml soy sauce

30ml dry sherry wine
30ml honey

30ml brown sugar

20g garlic

30 ml five spice powder

1. Combinein alarge bowl hoisin, soy sauce, dry sherry, honey, brown sugar, garlic and the
five-spice powder. Pour half into a bowl, and keep half in reserve for later.

2. Add the pork to the bowl, and marinate for 1:30 to 2:00 hours. Preheat oven to 350°F.
Once marinated, remove the pork from the marinade and place it onto a large cast iron

pan.

3. Place the pork into the oven and roast for 12 minutes, before flipping and basting with
reserved marinade, flip and baste once more for a total of 24 minutes of roasting.

Recipes were created by Durham College students and shared with their expressed permission.
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After the 24-minute roasting period is complete, broil the tenderloin for an additional 4-5

minutes, until the tenderloin has developed a slight crust and has reached an internal
temperature of 165F.

5. Remove from the pan, and allow to cool. Cut the pork width wise into thin, less than 1cm
slices, and set aside.

Recipes were created by Durham College students and shared with their expressed permission.
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Mackenzie Moran

My love for culinary started young, running around the kitchen of a family friends’ restaurant.
The little child watching and admiring the chef ’s craftsmanship and careful preparation of food,
is now one of those chefs, creating dishes and recipes. | aspire and am driven to learn and
integrate traditional preparation into my food, with a modern presentation.

Zach McMaster

| have always been incredibly passionate about food since | was just a little kid. | grew up in a
household where | was lucky enough to be able to experience multitudes of different foods
from all around world. | absolutely adore all types of foreign cuisines, and | always look forward
to learning about the places these dishes come from. Joining the college has given me an
incredible opportunity to hone my abilities and experience new and interesting challenges that
| would not have encountered otherwise.

Recipes were created by Durham College students and shared with their expressed permission.




aoeetecs  INTERNATIONAL EDUCATION WEEK

Lucas Charette
I’'ve been in love with the culinary industry since | started working n a kitchen when | was 18,
around 6 years ago. One of my favorite styles is Asian cuisine, ever since | was young, but |
haven’t ever had an opportunity to experiment with a menu in that style, until now. | feel like it
offers great potential to achieve delicious different flavor combinations, plus amazing plating
designs, and | am looking forward to putting my ideas onto a plate!

Recipes were created by Durham College students and shared with their expressed permission.
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Pork Tenderloin Tacos

Pork

400g pork, tenderloin
60ml oil, canola
300ml juice, orange
300ml stock, chicken
2 bottles beer, Corona
30ml cumin

20ml cilantro

20ml oregano

1. Searthe porkin a pot over medium high heat, with 60 ml canola oil until brown on all sides,

2. Add chicken stock and orange juice to the pot along with beer, cumin, cilantro and
oregano.

3. Braise covered in 350F preheated oven until the meat is tender and has reached an
internal temperature of 75°C/165F (about 1 to 1.5 hours.)

4. Allow to cool. Small dice or shred the pork. Set aside.

Recipes were created by Durham College students and shared with their expressed permission.
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Pico de Gallo

2ea chili, Amarillo/Jalapeno
4 cloves garlic

2eatomato, Roma

0.5ea onion, red

1. Prepare pico de gallo by deseeding 2 Jalapeno, and cutting brunoise.
2. Small dice half a red onion, and 2 Roma tomato.
3. Mince 4 cloves of garlic add along with salt and pepper then reserve mixture for service,

Salsa Verde

2ea Tomatillo

2ea Onion, White, Small Dice
2ea Lime, Fresh

4 cloves Garlic

2ea Chili, Amarillo/Jalapeno
30ml Cumin

30ml Qil, Canola

1. Forthe salsa Verde, peel and rough chop the Tomatillo along with 4 cloves of garlic, minced
Jalapeno (optionally seeded depending on desired heat level), and 1 white onion.

2. Place rough chopped vegetables in hot pan with 30 ml Canola oil while adding 30 ml Cumin,
and the Juice of 1 lime, cook until onions are tender.

3. Pureesalsa Verde until smooth. Adjust thickness with additional lime juice or water as
desired.

Recipes were created by Durham College students and shared with their expressed permission.
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William Sabyan
Just as Chicken soup is good for the soul, | believe that all good food has the power to heal the
Body, Mind, and Heart. | want to make food that makes people happy, and whole. there is a
certain contentment found after eating a good meal as if all is right in the world. while good
food itself may not lead to world peace | believe good begets good and maybe the people | feed
will go on to make the world a better place.

Ethan Tate

| am very passionate about my cooking, the best part about it is the way that it brings people
together. | am inspired by my family and friends as we cook and enjoy the food we make
together. Because of the Culinary Management program, | have seen my culinary skills develop;
this has allowed me to create better food and teach my friends the new techniques | have
learned. Personally, | like these recipes because they display a lot of the skills and lessons | have
learned over the past few years of school. These recipes also can easily be adjusted for more
portions allowing more people to enjoy the food you create.

Recipes were created by Durham College students and shared with their expressed permission.
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Vanilla Dashi Poached Salmon with a
Honey Miso Glaze, Caramelized
Leeks, and Crispy Okra

Recipes were created by Durham College students and shared with their expressed permission.
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Dashi broth

10g Kombu

2L water

15g Bonito flakes, smoked

3g vanilla pod, sliced open

3g star anise, whole

45ml soy sauce

20g ginger, peeled, sliced

100g edamame, beans, pod removed

1. Using scissors, snip into the sides of the dried kombu before placing in a medium
saucepan with the water. Heat the water and kombu until just below a simmer and
maintain this temp for 10 - 15 minutes. DO NOT BOIL THE KOMBU - this will impart the
water with a bitter flavour and the seaweed will become slimy.

2. Remove the kombu after the 10 - 15 minutes and skim the surface of the water. Add the
smoked bonito flakes to the pot, bring to a boil for 30 seconds and then reduce heat. The
bonito flakes will sink to the bottom of the pot, allow them to steep in the dashi for 10
minutes.

3. Strain the bonito flakes from the dashi broth and return broth to the pot. Add the vanilla
pod, star anise, ginger, and soy sauce. Simmer on low for 20 - 30 minutes. Remove
aromatics before blanching the edamame beans for 3 - 4 minutes.

4. Remove edamame and set aside for assembly.

5. Keep dashi broth warm (80 - 85C) for salmon.

Miso honey glaze

10g garlic, minced

20g ginger, peeled, grated
32g white miso paste
30ml honey

15ml sesame seeds

1. Inabowl, combine minced garlic, grated ginger, miso paste, and honey to make a paste.
This will be the miso honey glaze.
2. Setthe paste and sesame seeds aside for assembly.

Salmon
450g salmon, skin removed, divided into 4 equal fillets

1. In batches, poach salmon fillets in warm dashi stock for approximately 5 - 10 minutes or

until internal temp reaches 130F. Remove from broth and set aside on a baking sheet
until all fillets have been poached.

Recipes were created by Durham College students and shared with their expressed permission.
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2. Once poached, brush the tops and sides of each fillet with the miso honey glaze. Using a
blow torch evenly caramelize the glaze over the salmon and then sprinkle with sesame
seeds while still hot. Repeat until all fillets are glazed and finished with seeds.

3. Set aside for assembly.

Leeks

400g leeks, peeled, trimmed, halved
45ml olive oil

10g salt, kosher

1. Cut leek halves into 3” long pieces, ensuring they are all uniform.

2. Heat askillet over medium-low heat and add the oil once warm. Place leeks cut side down
into the pan and caramelize, about 5 - 7 minutes. Flip over and repeat the process on the
rounded side.

3. Once evenly caramelized, remove from heat, and season with salt.

4. Set aside for assembly.

Okra

20g cornstarch

2ml paprika, sweet

2ml white sugar, granulated

5ml salt, kosher

80g okra, deseeded and julienned
250ml canola oil

1. Combine cornstarch, paprika, sugar, and salt in a bowl and mix.

Toss okra threads through the seasoned cornstarch to coat and set aside.

3. Heat oil in a small saucepan to 350F. In small batches, fry coated okra threads for 2-4
minutes or until lightly golden. Remove them from the oil and set aside to drain on paper
towel. Repeat until all the okra has been fried.

4. Season to taste and set aside for assembly.

N

Assembly

In a bowl or shallow rimmed pasta plate, place two leek halves cut side up, before adding
180ml of warm dashi broth, and 25g of cooked edamame around the leeks. Gently place one
glazed salmon fillet on the leeks perpendicularly to form an X. To finish the dish, garnish with
25g of crispy okra and a few pea shoots.

Recipes were created by Durham College students and shared with their expressed permission.
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Kate Rose

The base of my food knowledge and experience came from growing up on a dairy farm in
Southern Ontario and by working with the international agriculture community. This is where |
began developing my passion about commitment to quality ingredients, delicious food, and
community. Recently I've been learning about Japanese cuisine from Japanese Canadian friends
and their families - | noticed that the values | mentioned above are also core to the way
Japanese food is prepared and consumed, which is what helped inspire this menu.

Shubham Narayankar

My journey began in India cooking with my mom, and it has ventured into other cuisines as |
grew up. Part of what moved me to go with Japanese-inspired and seafood-oriented cuisine
was that for me, it is a departure from my comfort zone and an adventure into discovering an
unfamiliar cuisine. With this menu, | have tried to introduce molecular gastronomy, while also
keeping it simple; and create something that has not been done before, while keeping it true to
its Japanese roots.

PRI

Recipes were created by Durham College students and shared with their expressed permission.
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Vegan Lemon Lavender Tart
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Tart shell

250g dates, pitted

130g almonds

45g oats

45ml maple syrup

10ml coconut oil, divided
1.25ml salt

1. Boil hot water and cover dates, soak until soft (about 5 minutes). Drain and roughly chop
dates.

2. Pulse almonds, then oats in a food processor. Process until coarsely ground.

3. Add softened dates, 5ml of coconut oil, maple syrup, and salt. Pulse until mixture looks like
dough and holds its shape when pressed between fingers.

4. Grease tart shell pans with remaining coconut oil and press crust mixture into pans and
chill in freezer for at least 1 hour.

5. Tart shells can remain in freezer until ready to fill. When ready to fill, remove tarts from
molds prior to filling.

Recipes were created by Durham College students and shared with their expressed permission.
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Lemon lavender tart filling
115g cashews

250ml coconut cream, divided
60ml maple syrup

30ml coconut cream

lealemon, zested and juiced
10ml lavender

2.5ml vanilla paste

2ml salt

purple food coloring (optional)

1.

In a bowl, cover cashews in hot water and soak for 10-15 minutes. Blend until smooth with
half the water they soaked in blender with 30ml of coconut cream.

In a small saucepot, mix cashew mixture, the remaining coconut cream, maple syrup,
lemon juice, half of lemon zest, lavender, and salt.

Simmer over med-low heat for 10 minutes, stirring often.

Strain mixture and set aside to cool for 10 minutes. Mix in food colouring at this time, if
desired. Pour into prepared tart shells.

Chill in freezer for 1 hour or until set. Alternatively, keep in refrigerator overnight to set.

Recipes were created by Durham College students and shared with their expressed permission.
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Amy Bonk

The biggest goal | strive for with my cooking is inspiring others to think outside of the box.
Vegetarian and vegan cuisine has always fascinated me. | love the unique approach to making
ingredients often defaulted as side dishes the main attractions instead. Thus, Jordan and |
wanted to make recipes that were exciting and approachable for anyone interested in cooking
more plant-based dishes!

"

Jordan Lyons

One the goals | strive for when cooking food is that when they taste the food it makes them
smile. The type of food that | usually cook is comfort food. | love making food for others and
learning how to make different kinds of food has always made me interested in making food. |
am very excited to make vegan food with Amy and learn how to make dishes while expanding
my knowledge of culinary skills.

Recipes were created by Durham College students and shared with their expressed permission.
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Roasted Balsamic Strawberry
Napoleon Trio

Bread

300g bread flour
5g yeast

170ml water
7.5g salt

1. Dissolve the yeast in water.

2. Combine activated yeast, water, salt and bread flour in a bowl and mix until incorporated. Cover
with damp towel and rest for 30—40 minutes in a warm place.

3. Shape dough to make a baguette and proof until it has doubled in size. Bake at 400°F for 20
minutes.

200g red beets

100g all-purpose flour

5g salt

100g shallots, sliced

100ml dark balsamic vinegar
10g sugar

1pint strawberry

15ml honey

Recipes were created by Durham College students and shared with their expressed permission.
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500g feta

0.5ealemon
100g yogurt
leaavocado

4. Cut strawberries in half then toss them in balsamic and honey, put them on a tray display side up
and bake at 200°F for 5 minutes. When removed from oven sprinkle sugar on strawberries.

5. Add feta and yogurt to food processor, add lemon juice and zest and blitz it until whipped.

Remove avocado pit and slice.

7. Slice baguette on a bias into long slices about 10 cm in length. Layer on avocado, feta cream,
baked strawberry, crispy shallots and drizzle with vinaigrettes and reductions of your choice.

o

Crispy shallots

1. Cut shallots into thin slices then dehydrate for 12 hours. When done crush up in a plastic bag.

2. Mix flour and dried beet powder, add sliced shallots and toss to coat. Shake excess flour off and
deep fry until crispy.

Serves 4.

Recipes were created by Durham College students and shared with their expressed permission.
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Red Curry Chilean Seabass

320g black rice

620g water

2 cans coconut milk
60g shallots, diced
20g red curry paste
250ml fish stock

30g lemon juice

10g sugar

240z Chilean seabass
6ea carrots

lea red pepper
leared onion

lea green pepper

2 cups chickpea flour
2tbls cumin

2tsp salt

1tsp turmeric

Recipes were created by Durham College students and shared with their expressed permission.
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1tsp cayenne

1tsp cornstarch
0.5tsp coriander
0.5tsp baking powder
1.5 cups water

1tsp oil

1. Add 20 g of diced shallots, 15ml of oil and sweat in a saucepan until translucent. Add black rice,
water, cover and cook until tender.

2. Sweat 40g of shallots in a little butter, add coconut milk, fish stock, red curry paste and bring up
to simmer. Add lemon, sugar and season to taste. Adjust consistency with fish stock. Reserve.

3. Season seabass and sear in hot oil until skin is crispy. Flip fish and add 120ml of curry sauce.
Roast in oven at 350F for approximately 10 minutes or until just cooked through.

4. Cut vegetables into julienne. Set aside.

5. Mix remaining ingredients to form a batter, add julienned vegetables. Gather small clumps of
battered vegetables and deep fry until golden.

Recipes were created by Durham College students and shared with their expressed permission.
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Carla Valbuena

| am a Latin/Portuguese woman looking for a refined cooking style that is modern, fun, and
full of flavour. | support using sustainable food sources with a zero-waste philosophy. As
cooking is an art and science it allows me to express myself and share my vision with others. |
truly feel inspired to create when people enjoy a delicious meal.

Recipes were created by Durham College students and shared with their expressed permission.
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Grilled Octopus with Sliced Potato,
Spinach and Parsley-Garlic Sauce

lea octopus
1 sprig lemon
1 sprig thyme

Sauce

75ml extra virgin olive oil
1 sprig parsley, chopped
2ea garlic cloves, chopped

Potatoes

500g medium Yukon potatoes
2ea garlic cloves, chopped
100g butter

100ml milk

TT salt

Recipes were created by Durham College students and shared with their expressed permission.
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Spinach

30ml olive oil

150g onion, diced small
2ea garlic cloves, chopped
200g spinach

TT salt and pepper

Tuile

30ml olive oil

90g water

10g flour

5ml paprika

TT salt and pepper

1 bottle red food coloring

1. Wash the octopus with running water, remove the beak and eyes.

2. Puton a pot with boiling water with salt, lemon thyme and a bay leaf. Dip the octopus in and out
of the water 3 times, holding it by its head, then submerge it for 20-30 minutes per pound until
tender.

3. Mix the olive oil with parsley and garlic, then put on the octopus. Cook octopus on the grill for a
few minutes.

4. Peel the skin of the potatoes, then slice them thinly (cm) and season. Layer the slices in an oven
proof pan with parchment paper on the bottom. Add butter and milk. Cover and place in the
oven for 20-30 minutes at 350 F.

5. For spinach, sauté garlic and onion until translucent then add spinach and continue to sauté.

6. To make the tuiles, mix ingredients thoroughly. Put a tablespoon of the mixture in the bottom of
a hot pan until it no longer bubbles.

Recipes were created by Durham College students and shared with their expressed permission.
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Cassandra Greaves

Ever since | was a kid, | would always be in the kitchen either watching what was going on or helping
my family make various foods. Cooking became more than just a hobby as | got older. Working in a
kitchen and being able to give people great food with a lasting impression is something | am
passionate about. My style is to build upon traditional recipes. This includes making old family
recipes or classic dishes that everyone loved as a kid.

} —
Hannah Goode

Growing up in a small town, always hanging around with my friends, we tried to find something to do
which mostly included going out for food. Having many pubs and family restaurants around | really
came to enjoy pub food. With these recipes, | wanted to create interesting pub-style food with a
unique twist.

Recipes were created by Durham College students and shared with their expressed permission.
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Spicy Skillet Spinach and Artichoke
Dip

Buns

375g water

22g fresh yeast

675g bread flour

12.5g salt

62.6g sugar

30g non-fat milk powder
30g shortening

30g salted butter

Cheese and mushroom filling
120g cremini mushroom, diced
5g garlic, minced

45ml white wine

2.5ml sage

2.5ml thyme

150g mozzarella

TT salt and pepper

Recipes were created by Durham College students and shared with their expressed permission.
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Garlic glaze

120g salted butter
24g garlic, minced
20g parmesan, grated
2.5ml fresh oregano
2.5ml fresh thyme

Spinach and artichoke dip
50g artichoke hearts, drained
60g spinach

21gonion

5g garlic

15g portobello mushrooms
50g asiago cheese, shredded
10g parmesan

43g salted butter

50ml flour

250ml milk

0.625ml nutmeg

250ml mayonnaise

250ml sour cream

5ml cayenne

2.5ml chili flakes

5ml garlic powder

2.5ml thyme

TT salt and pepper

1. Dissolve yeast in warm water. Combine bread flour, salt, sugar, milk powder, shortening and
butter, mix until dough starts to form.

2. Knead dough until smooth this should take about 10 minutes. Cover with damp cloth and
ferment for 20 minutes.

3. Add cremini mushrooms, garlic, white wine, thyme and sage to a pan on low to medium heat

then cook until most of the moisture has evaporated. Cool and mix with cheese. Season with salt

and pepper.
4. Portion dough into 70g buns. Roll out dough and fill with 15g cheese and mushroom filling. Fold
the sides underneath to form a bun. Place on the edge of lightly greased skillet with a small
ramekin in the center to create a ring, allow to proof 30 minutes.
5. Rough chop artichoke hearts and spinach, small dice onion and mince garlic. Wash and thinly
slice

Recipes were created by Durham College students and shared with their expressed permission.
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portobello mushrooms. Combine the mushroom, garlic, onion, spinach, artichokes, cheese in a
bowl.

6. Add butter and flour to a sauce pot. Whisk constantly and allow it to cook about 1 minute to
make a roux. Add the milk and nutmeg whisking continuously to make bechamel. Bring to a
simmer over medium to high heat. Turn off heat once thick and creamy then season with salt and
pepper.

7. Add bechamel, mayo, sour cream, cream, spinach mixture to a pot on low heat 5 minutes. Once
finished place in the center of the prepared skillet.

8. Heat oven to 400F and bake for 20—25 minutes.

9. Finely chop oregano and thyme. Melt butter in a saucepot, add all remaining ingredients. Brush
over buns once they come out of the oven.

NOTES: If the spinach dip is too thick, add more milk in small amounts at a time in the pot before
adding to skillet. You can increase the amount of chili flakes if a spicier dip is desired.

Recipes were created by Durham College students and shared with their expressed permission.
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Jacob Rowson

The cooking industry has inspired me since | was young. If you have heard of the show, Take Home
Chef, you already know why I’'m in this field, but if you haven’t then let me explain. The show
followed Chef Curtis Stone, who is a huge inspiration to me, as he showed everyone delicious food
can be made without high-quality equipment. It was by watching him cook that | discovered | love
simple plates over complicated ones.

Jacob Estacio

| have been interested in cooking since | had my first bite of food and as a child my parents often told
me | never once skipped a meal. Since | was young, | always wanted to make and have an influence
on my food by controlling the spices and the plating. My cooking style is very Asian inspired. It has
been a large part of my culinary journey and is a major influence as | plan the next chapter of my life.

Recipes were created by Durham College students and shared with their expressed permission.
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Ethan Mahn-Stephens

Growing up with many unique Asian cuisines opened my eyes early on to zero waste practices and
unique proteins. | am fascinated by learning about different culinary techniques and all the amazing
things one can do with food. With my recipes for this cookbook, | am pushing my skills and making
something unique and interesting using the knowledge | acquired during my time at Durham College.

Recipes were created by Durham College students and shared with their expressed permission.
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Duck Dumplings with Miso Soup and
Thai Chili Sauce

Dumpling filling

40g garlic, minced
250g ginger, minced
250g shallot, minced
4ea thai chilis, minced
0.5bu thyme
0.5bulemon grass
50ml soy sauce

100g brown sugar
50g five spice

200g salt

40g pepper

dea duck legs

2000g duck fat

170g all-purpose flour
50g hot water

40g room temperature water

Recipes were created by Durham College students and shared with their expressed permission.
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1. Combine everything but duck fat and place in fridge for one hour.

2. Melt duck fat and simmer duck legs at 210F 2—-2.5 hours until meat is tender. If storing, clarify fat
and store duck legs in fat.

3. After duck is confit mix with new seasoning to ensure dumplings are flavourful.

4. To start dumplings mix in hot water with flour slowly until fully absorbed then add in room
temperature water. Then knead dough into a smooth ball shape and let rest at room
temperature for 45 minutes

5. Roll dough into long rod then divide it evenly into 10-15g pieces. Roll the dough balls out into
circles about 3 inches in diameter than fill with duck mixture.

Thai chili sauce
125mlrice vinegar
155g sugar

63ml water

45ml fish sauce

30ml sherry

20g garlic

20g red pepper flakes
35g cornstarch

40ml water

Thai chili sauce

1. Add ingredients to pot and bring to boil over high heat. Then reduce to medium heat and reduce
by half.

2. Make cornstarch slurry then add and cook until thickened to desired consistency.

Miso soup

250g dashi stock
15g miso paste
100g tofu

100g carrots
100g radish

50g lotus root
50g green onion
50g celery

1. Set dashistock in pot along with miso paste and emulsify.

2. Addin all vegetables except the green onion and simmer till tender. Add in green onion once
other vegetables are cooked and set soup aside.

Recipes were created by Durham College students and shared with their expressed permission.
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Owen Gilpin

Growing up with a Jamaican family who is always cooking at home and abroad and who have always
presented me with amazing food over the years food has always been positive. Since 2016 when

| began my culinary journey, | have worked almost every day to improve my ability to deliver a
quality product. My goal is to deliver top-notch dishes that are simple, delicious and visually
appealing.

Taylor Reid

Hello, my name is Taylor Reid. | am an aspiring chef with a lot still to explore. My philosophy when
brainstorming recipes was to pick something that would challenge me creatively. | wanted to make
dishes that | had either never attempted before or to test my own abilities. | have always been
artistic, so | adore the creative process that recipe development gives me. The key to my success will
be trying new things until one day my skill can match my imagination.

Recipes were created by Durham College students and shared with their expressed permission.
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Spicy Chorizo Meatball with Israeli
Couscous

500g ground beef
500g ground pork

25g ancho chilies, finely chopped
125ml 2% milk

125g fine bread crumbs
10ml salt

2.5ml thyme

2.5ml black pepper
2.5mloregano

5ml cumin

5ml onion powder

5ml garlic powder
10ml smoked paprika
1.25ml coriander

Recipes were created by Durham College students and shared with their expressed permission.
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0.625ml cinnamon
lea bay leaf, crushed
lea egg

1. Start by measuring out dry spices into a small bowl. Make sure to sift the powdered ingredients
to remove any clumps. Measure out ancho chillies, remove the stem and any seeds, then chop
by hand or with a food processor until the chilli is almost a fine powder. Add to the spice mix.

2. Combine milk and breadcrumbs in a separate bowl.

3. Mix meat, egg, breadcrumbs and spice mix by hand until it is well blended and there are no large
clumps. Form meat into 50g balls or flatten into pucks.

4. Brown meatballs in an oiled pan until the outside is evenly coloured. To achieve a round finish,
keep the meatballs rolling in the pan as they cook.

5. Once all the meatballs are browned, transfer to a sheet pan and bake at 350 F or cook them in
the sauce until an internal temperature of 160 F is reached.

Spicy tomato red pepper sauce

600g Roma tomatoes, cut into 1/8- inch
50g chipotle peppers in adobo sauce
5ea fresh basil leaves

100g lima beans, cooked

300g red and yellow peppers, diced medium
125g Spanish onion, diced small

15ml garlic, minced

100ml olive oil

100ml Israeli couscous

15ml basil, chiffonade

15ml lemon juice

12ml parsley, chopped

15ml tomato paste

1. Putthe tomatoes, chipotle peppers, and basil in a medium pot. Over medium-low heat, simmer
using natural liquid from the tomatoes, until tomatoes are soft. Using an electric or hand
blender, pulse until relatively smooth and season to taste.

2. Ina brasier, or a shallow pot, heat olive oil, then all the vegetables except the garlic. Cook
vegetables until translucent, then add garlic and cook until garlic is soft. Add tomato sauce and
tomato paste. Add lima beans and reduce to help soften the beans.

3. Cook couscous according to package directions, then season with parsley, basil, salt, lemon juice,
and olive oil.

4. Serve with couscous and meatballs.

NOTE: Add water as necessary to allow lima beans to cook through without burning the sauce.

Recipes were created by Durham College students and shared with their expressed permission.
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Chicken Leg Stuffed w. Watermelon Rice w. Mole Sauce, Broccoli,
Avocado, Spicy Cherry Tomato Confit and Pickled Red Onions

Portions: 4

Portion Size: 450¢g

Ingredients

Spicy Tomato Confit

400 g Cherry Tomato

20 g Garlic Cloves

20 ml Canola Qil

20g Thyme

20 g Rosemary

Pickled Red Onions

100 ml Apple Cider Vinegar

50 ml Water

20 g Sugar

75 g Red Onion, finely sliced

TT  Salt

Mole Sauce

4 ea. Ancho Chillies, dried, approximately 40 g
2 ea. Pasilla Chillies, dried, approximately 20 g
2 ea. Mulato Chillies, dried, approximately 20 g
2 ea. Guajillo Chillies, dried, approximately 20 g

Recipes were created by Durham College students and shared with their expressed permission.
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30 ml Vegetable Oil

1 ea. Onion, small dice

3 ea. Garlic Cloves, minced

60 g Raisins

60 g Almonds

40 g Sesame Seeds

2.5 ml Cinnamon, ground

2.5 ml Cloves, ground

2.5 ml Cumin, ground

2.5 ml Coriander, ground

2.5 ml Oregano, dried

2.5 ml Thyme, dried

2.5 ml Pepper

475 ml Chicken or Vegetable Stock
30 g Chocolate, unsweetened, chopped
TT  Salt

Watermelon Rice
150 ml Basmati Rice
400 ml Watermelon juice

10 ml Canola Qil
5 ml Chilli flakes
TT Salt

5 ml Cumin, ground
5 ml Garam Masal

Broccoli

80 g Broccoli Florets

Chicken

4 ea. Chicken Legs, whole, deboned
20 ml Canola QOil

Garnish

300 g Avocado, thinly sliced

Instructions
Spicy Cherry Tomato Confit
1. Preheat the oven to 350°F.
Toss the cherry tomatoes with the oil, salt, and herbs.
Place on a parchment-lined baking sheet.
Slow roast for 30 — 40 minutes.
Discard any herb stems and preserve all the ingredients.

e wn

Recipes were created by Durham College students and shared with their expressed permission.
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Pickled Red Onions
6. Inasmall pot sauce combine vinegar, water, and sugar, simmer for 10 minutes.
7. Inajarinsert the onions and pour the hot liquid over them, make sure to cover all the onions
and let it rest for 30 minutes.

Mole Sauce

8. Remove the stems and seeds from the dried chillies, then toast them in a dry skillet over
medium heat for a few seconds on each side until fragrant.

9. Place them in a bowl and cover with hot water. Let them soak for approximately 20 minutes
until softened, then drain.

10. In the same skillet, heat the vegetable oil over medium heat.

11. Add the onion and minced garlic, sauté until softened and fragrant, about 3 - 4 minutes.

12. In a blender or food processor, combine the chillies, sautéed onion and garlic mixture, raisins,
almonds, sesame seeds, spices, and chicken or vegetable stock.

13. Puree until smooth.

14. Pour the sauce back into the skillet and bring to a simmer over medium heat.

15. Simmer for approximately 10 minutes, stirring occasionally.

16. Add the chopped chocolate to the sauce and stir until melted and fully incorporated.

17. Adjust seasoning with salt.

18. Continue to simmer the sauce for another 5 - 10 minutes until it thickens slightly.

Watermelon Rice
19. Wash rice three times with cold water, drain.
20. Add rice in a shallow pan then add watermelon juice.
21. Add all the spices and salt.
22. Bring the water to a boil, reduce the heat, and cover it.
23. Let it simmer till rice is fully cooked.

Broccoli
24. Blanch broccoli in simmering water until tender.
25. Season with salt.

Stuffed Chicken
26. Preheat the oven to 350°F.
27. Completely debone each let, make sure to keep the presentation side intact.
28. Stuff the legs with watermelon rice and place onto a lined baking sheet pan.
29. If desired, use skewers to hold the legs in position and keep the stuffing from falling out.
30. Coat the legs with a thin layer of canola oil and roast for about 10 - 15 minutes or until the
internal temperature reaches the 165°F and serve.

Recipes were created by Durham College students and shared with their expressed permission.
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Archit Sharma

I am a culinary enthusiast, and | am passionate for bringing flavours to life on the plate. | was born in
India, and | have studied in Canada. My culinary journey has transformed my understanding of herbs
and spices into a harmonious symphony of flavours. From the streets of Delhi to the diverse Canadian
food scene | have crafted a unique approach to cooking by infusing traditional techniques with a
modern twist. | selected these recipes and chose to do a fusion of Indian and Mexican cuisine because
not only do both cuisines have similarity and go well with each other but through studying at Durham
college | met my best friend, Bruno. Together we decided that we should bring this adventurous
friendship to an adventurous flavour on the plate.

Bruno Dimayuga

Throughout my life the best experiences, moments, and beautiful stories that | have archived in my
memory are always activated by a specific smell, taste, or even a sound. This is how | remember the
delicious food that my mother or grandmother lovingly made for me and that is what | want to project
throughout my career. | want to capture that love, activate those senses, and generate beautiful
experiences in everyone who gives me the honor of tasting my food. | believe food is something
magical that can unite people. “l do what | love, and | love what | do”.

Recipes were created by Durham College students and shared with their expressed permission.
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Macedonian Inspired Charcuterie Board

Portions: 4

Portion Size: 275 g

Ingredients

Macedonian Sausages

1”x20” Pork casings, fresh

600 g Pork, ground

50g Leek, finely chopped

20g Garlic, minced

50g White Onion, finely chopped

6 ml Pepper
5ml Paprika
5ml Salt

2.5 ml Cumin, ground
2.5 ml Oregano, dried

Fig Chutney

60g Brown Sugar

30 ml Honey

60 ml Apple Cider Vinegar

4 ea Fig, fresh, quartered

100 g Granny Smith Apple, brunoise

Recipes were created by Durham College students and shared with their expressed permission.
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White Onion, small dice
Kosher Salt

2.5 ml Ginger, ground
1.25 ml Cloves, ground
1.25 ml Nutmeg, ground

Ricotta Cheese:

2 ml
12 ml
1L
TT

Citric Acid, powder
Water, cool

Milk, 3.25%

Salt

1.25 ml Oregano, dried
1.25 ml Paprika

1.25 ml Onion, powder
1.25 ml Garlic, powder
1.25 ml Chilli flakes

Sun-dried Tomato Crackers

123 g All Purpose Flour

94g Whole Wheat Flour

5ml Kosher Salt

60 ml Olive Qil

120 ml Water

20g Butter, grated

30 ml Parmesan, grated

20g Sun Dried Tomatoes, minced
10 ml Basil, fresh, finely chopped
For Garnish

2 ea. Fig, fresh, quartered

70g Apricots, dried

120 g Green Grapes

40g Pomegranate Seeds

30g Blue Cheese

Instructions
Macedonian Sausages

1.

2.
3.
4

Preheat oven 350°F.

Soak sausage casings in cold water for approximately 30 minutes.

In a large bowl, mix ground pork, leeks, garlic, and spices until well combined.
Using a sausage stuffer, load mixture into machine and stuff into casings.

Recipes were created by Durham College students and shared with their expressed permission.
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5. Secure end of sausage.
6. Twist individual sausages to 80 g each, cut apart and secure each individual end.
7. In a medium frying pan sear sausages until golden brown on the outside edges of the sausage.
8. Transfer to a parchment lined baking sheet and place in the oven until it reaches an internal
temp of 165°F.
Fig Chutney
9. In asmall pot over medium-high heat, dissolve brown sugar with honey and apple cider

vinegar.
10. Once dissolved, add onion, apple, figs, salt, and spices.
11. Bring to a boil then reduce heat and let simmer for 30 minutes, stirring frequently.
12. Add water to adjust consistency if needed, simmer for an additional 10 minutes.
13. Once cooked, chill in the fridge for 30 minutes.

Ricotta Cheese

14. Dissolve powdered citric acid in cool water.

15. In a medium saucepan, combine the milk with the citric acid mixture.

16. Heat the mixture, while constantly, and gently, stirring until it reaches a temperature of 180°F
or 81°C.

17. Once the mixture curdles, remove from heat.

18. Let it stand for 10 minutes or until you see the curds rise to the top.

19. Using a slotted spoon or a skimmer, take curds out carefully and place into a cheesecloth lined
colander.

20. Gently stir salt into the curds.

21. Drain for 1 hour for a soft cheese, or overnight for a firm cheese.

22. Mix in salt and spices after the draining process.

Sun-dried Tomato Crackers
23. Preheat oven to 350°F.
24. In a large bowl, whisk together both flours and salt.
25. Add olive oil, water, butter, parmesan, sun-dried tomatoes, and basil, mixing until just
combined.
26. Roll out dough to desired thickness.
27. Cut desired cracker shape into dough.
28. Poke holes with fork on top of each cracker.
29. Transfer to parchment lined, half-sized baking tray.
30. Bake for 15-20 minutes, or until crisp and beginning to brown.
31. Cool at room temperature.

Recipes were created by Durham College students and shared with their expressed permission.
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Christopher Samaha

My name is Christopher Samaha, and | am a culinary student currently enrolled in the Culinary
Management course at Durham College. | have completed my first year of the course, and so far, | have
been really enjoying it. From taking this course, something that | have realized is that for me, it has
always been important that | have the right kinds of ingredients for the right kinds of food. | really
appreciate the original authentic foods that come from around the world, and | want to try and taste
just that. | have always loved food, and | have always wanted to make people happy with the food that
| make, so | hope you enjoy my recipes.

W\

Brooklyn Johnson

I am currently a student at Durham College in the Culinary Management program. My goal when |
enrolled in this program was to expand my knowledge of cooking and baking, which I’'m glad I've been
able to achieve. This experience has allowed me to realize my passion for baking and has given me the
opportunity to work in a commercial bakery. For our menu we decided to take inspiration from what
we have learned in class, while also adding some of our own ideas. | took this as an opportunity to
showcase what | excel in while also experimenting with some new flavours, techniques, and
combinations. We hope you enjoy what we have created with our menu!

Recipes were created by Durham College students and shared with their expressed permission.
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Khaman Dhokla Sandwich

Portions: 4
Portion Size: 150 g

Ingredients
Batter

240 ml Water

5g Citric Acid

38g Sugar

3g Salt

25 ml Groundnut Qil
250 g Gram Flour, sifted
20g Baking Soda

Filling

5ml  OQil

30g Corn Kernels, crushed

30g Red Bell Pepper, small dice

50g Paneer, small dice

2 ea. Green Chilli Pepper, brunoise (optional)
5ml Chaat Masala

15g Coriander, finely chopped

Recipes were created by Durham College students and shared with their expressed permission.
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Chutney

0.5 bu Coriander

0.5 bu Mint Leaves

3 ea. Green Chilli Pepper
240 ml Plain Yogurt, thick
5ml Chaat Masala

5ml Sugar

5ml Cumin, roasted

Tempering

30 ml Groundnut Oil

10g Mustard Seeds

3 ea. Green Chilli Pepper, slit
10 ea. Curry Leaves

1.25 ml Asafoetida

240 ml Water
25g Sugar
T Salt

5ml Black Salt

Instructions
Batter
1. In a large bowl mix water, citric acid, sugar, salt, and groundnut oil. Whisk for 3 - 4 minutes until
the sugar and citric acid dissolves.
2. Whisk in gram flour until the batter is smooth.
3. Rest the batter for 10 - 15 minutes.
4. Prepare alarge pot of water with a lid, large enough to hold two 4 — 6” springform pans.
5. While bringing water to a simmer grease the springform pans.
6. Immediately before steaming, stir the baking soda into the batter and portion out into the
pans.
7. Check the consistency of the batter, it should be smooth.
8. Steam the pans of batter for 20 — 25 minutes.
9. Check the center by inserting a toothpick, or a knife, if it comes out clean then it is done.
10. Allow the dhokla to rest for 5 — 10 minutes until it reaches room temperature.
11. Continue with the instructions below, return and add the tempering on top after demoulding.

Filling:

12. Combine all ingredients in a small bowl.
13. Mix well and use it as a stuffing for the sandwich.

Recipes were created by Durham College students and shared with their expressed permission.
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Chutney:
14. Using a blender puree all the ingredients to a smooth consistency.
15. Season with salt to taste and serve it with dhokla sandwich.

Tempering:
16. While the dhokla is baking, make your tempering.
17. In a pan add groundnut oil then add mustard seeds, slit chillies, curry leaves, asafoetida, and
then water, sugar, and salt.
18. Stir and simmer on a medium-low heat until the sugar is dissolved.
19. Allow to cool slightly and pour over top of the dhokla.

Recipes were created by Durham College students and shared with their expressed permission.
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Macha Joshua Happy

I am from Bangladesh. My culinary style is Indian because of the strong bonding my family has with
India. My family background is from South-India, but | was born and brought up in Bangladesh. | chose
to go to a culinary school because cooking is what | love to do. | love eating different kinds of food from
different styles of cuisines which led to my love of cooking. Now cooking is not just what | love to do,
cooking is my passion and my profession. The recipes | chose are inspired by Indian cuisine and what |
have learned in culinary school. | chose very simple ingredients with lots of ideas and techniques of
preparation and presentation. | wanted to make my dishes favourable to every cuisine.

AT e é- .

Since | was raised in North India, | have a fondness for discovering the variety of flavours and fragrant
spices used in Indian cuisine, which varies widely throughout the country. It frequently features
tandoori preparations, rich, nuanced curries, and a large selection of vegetarian options. | went to
culinary school because it offers excellent instruction and training. It’s also vital to remember that self-
directed learning, practical experience, and apprenticeships can all lead to achievements in the culinary
field. The choice to enrol in culinary school ultimately comes down to personal preferences for learning
styles, career objectives, and ambitions in the culinary industry. | choose and enjoy Indian food because
of its rich aromas, cultural significance, availability for vegetarians, and widespread appeal.

Recipes were created by Durham College students and shared with their expressed permission.
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Pistachio Crusted Lamb w. Honey Roasted Carrots and
Potato Puree

Portions: 4
Portion Size: 3 ea. Lamb Chops, 120 g of Potato Puree, 90 g Carrots, 30 ml Chimichurri, 50 ml Redwine
Sauce

Ingredients
Potato Puree

600 g Potato, peeled, medium dice
60g Garlic, peeled

60g Butter

300 ml 35% Cream

T Salt and Pepper

Honey Roasted Carrots
30g Butter

30 ml Honey

3g Cayenne Pepper
360 g Baby Carrots, peeled
lea. Lemon

T Salt and Pepper

Recipes were created by Durham College students and shared with their expressed permission.
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Pistachio Crusted Lamb

1bu. Sage

1 bu. Rosemary

100 g Parmesan

100 g Pistachio

2 ea. Lamb Rack, fat trimmed, cleaned
70 ml Dijon Mustard

T Salt and Pepper

Red Wine Sauce

0.5 ea. Shallot

1lea. Thyme, sprig
250 ml Red Wine

30g Butter

T Salt and Pepper

Chimichurri

30g Cilantro, finely chopped
50g Parsley, finely chopped
50g Garlic, minced

2 ea. Red Chillies, brunoise
2g Oregan, dried

120 ml Extra Virgin Olive Oil

30 ml Red Wine Vinegar

T Salt and Pepper

Instructions
Potato Puree
1. In a medium saucepan, cover potatoes and garlic with water, bring to a boil.
2. Boil potatoes until tender, strain.
3. Transfer the potatoes and garlic back into the saucepan and add cream.
4. Puree using an immersion blender and season with salt and pepper.
5. Reduce the puree over medium heat until desired texture is reached.
Honey Roasted Carrots
6. Preheat the oven to 400°F.
7. Melt butter in a medium saucepan over medium heat.
8. Add honey, lemon juice, and cayenne pepper.
9. Stir until the mixture comes to a simmer.
10. On a parchment-lined sheet pan coat the carrots with honey mixture.
11. Roast in the oven for 20 minutes.
12. Remove from oven and transfer carrots to a small pan over medium heat to caramelize.
13. Season with salt and pepper to taste.

Recipes were created by Durham College students and shared with their expressed permission.
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Chimichurri
14. In a small bowl, whisk together cilantro, parsley, garlic, red chillies, oregano, olive oil,
and red wine vinegar.
15. Season with salt and pepper.

Pistachio Crusted Lamb
16. Preheat the oven to 400°F.
17. In a food processor, pulse sage, rosemary, parmesan and pistachio until it reaches a
coarse texture.
18. Season lamb rack with salt, pepper, and oil.
19. Sear in a medium pan on high heat until the outside is brown. Use this pan to make the
wine sauce.
20. Brush lamb with Dijon mustard and coat with the pistachio mix.
21. Transfer the rack to a parchment-lined sheet pan and bake in the oven for 15 - 20
minutes or until it reaches an internal temperature of 130°F, for medium doneness.
22. Let the rack rest before slicing.

Red Wine Sauce
23. Over medium heat, using the same pan that was used to sear the lamb, sauté shallots
and thyme.
24. Add red wine and deglaze the pan.
25. Once the red wine has reduced, turn off the heat and stir in cold butter.
26. Season with salt and pepper.
27. Strain the sauce and serve.

Recipes were created by Durham College students and shared with their expressed permission.
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Darshan Nandwani

I'm Darshan Nandwani, originally from Mumbai, India. My culinary journey began at a young age, |
have been cooking and baking alongside my mother since the 6™ grade. | pursued my bachelor’s
degree at IHM Goa (Institute of Hotel Management) and am currently diving deeper into the culinary
world with a management diploma at Durham College in Whitby, ON. | have been working part-time in
various restaurants since | was 17. I've had the chance to explore the vibrant culinary scene in Mumbai,
trying my hand at different cuisines. My goal is to accumulate more experience and eventually open my
own restaurant. In my kitchen, comfort food reigns supreme and has no bounds. | draw inspiration
from cuisines all throughout the world, hoping to create recipes that evoke a sense of comfort for
everyone. Whether it's a comfortable bowl of soup, a substantial stew, or a simple dessert, my culinary
philosophy is all about sharing comfort across cultures.

Shenal Karunatilaka
| was always passionate about cooking and food from a young age. Growing up in Colombo, Sri Lanka, |
was exposed to a variety of bold spices and exotic dishes. This provided me with a solid foundation to
start my culinary journey. Initially, | pursued computer programming but ultimately found myself
pursuing culinary management at Durham College as | enjoyed experimenting with new dishes and
techniques in the kitchen. My personal culinary style is fine dining cuisine, and this capstone project is
a great opportunity to showcase my ideas. The menu my partner and | created is based on classic
French dishes with elements of South Asian cuisine. This menu was chosen to push us both creatively
and technically as we are both keen on pursuing a career in fine dining.

Recipes were created by Durham College students and shared with their expressed permission.
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Mango Phirini Tart w. Orange Passion Fruit Cremieux

Ingredients
Tart Shell

300 g All Purpose Flour

100 g Icing Sugar

200 g Butter, small dice, cold
1lea. Egg, whisked

5ml Vanilla Essence

100 g Chickpea, dry

Mango Phirini

15g Basmati Rice

15g Arborio Rice

500 ml Milk, divided

40g Sugar

1lg Saffron

5g Cardamom, powder
10g Cashew Paste

100 g Mango Puree

Recipes were created by Durham College students and shared with their expressed permission.
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Orange Passionfruit Cremieux

115 ml Milk

50g Sugar, divided

5g Vanilla Bean Paste

60g EggYolk

10g Orange Puree

10g Passionfruit Puree

3g Gelatin Sheet, bloomed in cold water

Almond Streusel

30g All Purpose Flour
15g Almond Flour
5g Almonds, whole
30g Butter

20g Sugar

Mango Compote

2 ea. Cardamom Pods, whole
1 ea. Cinnamon Stick, whole
100 g Mango, large dice

15g Sugar

1ea. Lemon, juiced

Berry Coulis

60g Blueberry
50g Strawberry
15g Sugar

lea. Lemon

Sugar Dome
15 ml Water
150 g Isomalt Sugar

Instructions

Tart Shell
1. Preheat the oven to 350°F.
In a bowl, sift the all purpose flour and icing sugar together.
Massage butter into dry ingredients until the butter turns into pea-sized pieces.
Add the egg to the dry ingredients.
Knead the dough gently until it just begins to come together.
Rest in the fridge for 1 hour.

ok wWwN

Recipes were created by Durham College students and shared with their expressed permission.
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7. Between two pieces of parchment paper, roll the dough out to 2 mm thick.

8. Line tart pans with dough, trim edges. Chill for 30 minutes.

9. Add dried chickpeas to the tart shells, for weight, and bake for 10 minutes.

10. Remove the dry chickpeas, bake tart crust for an additional 5 minutes, or until dry and lightly
golden.

For Mango Phirini
11. Soak rice for 30 minutes, drain.
12. In a food processor, grind rice into a fine powder.
13. Combine 150 ml of milk with the rice powder.
14. In a large saucepot over medium heat, add the remaining milk, saffron, cardamom powder, and
mango puree.
15. Once milk comes to a boil, add rice mixture, cashew paste, and sugar.
16. Cook until the mixture thickens.
17. Transfer to a bowl and cool in the fridge.

For Orange Passionfruit Cremieux
18. In a medium saucepot over medium heat, add milk and half of the sugar.
19. In a mixing bowl, combine egg yolks and remaining sugar.
20. Once the milk comes to a simmer, slowly whisk the milk into the egg yolks.
21. Transfer the mixture back to the pot, cook until it reaches 76°C / 168°F.
22. Strain the mixture then add the bloomed gelatin, orange puree, passionfruit puree, and the
vanilla bean paste.
23. Transfer the mixture to a small silicone mould, freeze until completely set.

For Almond Streusel
24. Preheat the oven to 325°F.
25. Using a food processor, combine all ingredients and pulse until the mix develops a sandy
texture.
26. Spread onto a parchment-lined baking tray and bake for 12 minutes.

For Berry Coulis
27. In a medium saucepot add the berries and sugar, cooking until the berries soften.
28. Add the juice of half of a lemon to the berries.
29. Remove from heat and blend the mixture into a puree.
30. Strain the coulis to remove the seeds, place in the fridge to cool.

For Mango Compote
31. In a medium saucepan over medium heat, add the cardamom, cinnamon, mango, lemon juice,
and sugar.
32. Cook until the mango softens.
33. Remove from heat and chill in the fridge until needed.

Recipes were created by Durham College students and shared with their expressed permission.
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For Sugar Dome
34. In a medium saucepot, add water and isomalt sugar.
35. Bring the sugar to 150°C / 302°F.
36. Reduce the temperature to 120°C / 248°F.
37. Cover a small bowl with plastic wrap, pour the sugar over top to create the dome.

Recipes were created by Durham College students and shared with their expressed permission.
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Curtis Higgins

I'm a culinary enthusiast raised in Oshawa. My culinary style is a fusion of tradition and innovation,
creating dishes that tell a story through the balance of textures and flavors. As a student in Durham
College’s Culinary Management program, my journey is fueled by a passion to refine my skills and turn
my love for cooking into a profession. Growing up in a diverse community inspired my palate and love
for global cuisines. What sets me apart is my interest in unexpected pairings and unconventional
ingredients, adding an element of surprise to my creations. The recipes | choose are deeply personal,
rooted in nostalgia, or inspired by my fellow peers. Each technique and ingredient are selected with
precision, aiming to elevate the dining experience. Join me on this flavorful journey!

Gl
Om Gajjar
| was born in India, a country renowned for its exceptional culture and food. I've always been
influenced by Western culinary skills and have a strong grasp of Indian cuisine. | want to blend both to
produce fusion food. | want to share my culinary experience via cuisine, reflecting my love and
enthusiasm for the restaurant industry. My mother is an inspiration to me, and | believe she is the
finest cook. The most important lesson | gained from my mother is dedication and consistency are vital
to success. | opted to pursue a profession in culinary arts. So, | travelled to Canada to study culinary
management at Durham College. | want to nourish myself and learn more about Western cuisine.

Recipes were created by Durham College students and shared with their expressed permission.
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Garlic lobster with fresh sweet salad, plantain and
cassava chips

Ingredients:

Salad:

100 g carrot

100 g cucumber

150 g ripe mango
100 g zucchinigreen
100 g zucchini yellow

Vinaigrette:

35g honey

30 ml lime juice

To taste salt, pepper, and chili powder

Lobster:

50g garlic, chopped

120 g butter

40g parsley, chopped

4 pcs lobster tail, with shell
To taste salt and pepper

Recipes were created by Durham College students and shared with their expressed permission.
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Chips:

200 g green plantain
100 g cassava

150 ml oil, canola

Instructions

Salad:
1. Cutthe cucumber with the peeler, without the seed part.
2. Peel the carrot and, with the zucchinis, cut them with the spiral machine.
3. Blanch the carrot.
4. Cutthe mango into small half-moons.
5. Mix all the salad ingredients and set aside, covered with plastic and in the fridge.
Vinaigrette:
6. Mix honey with lime juice, salt, pepper, and chili powder to taste, and set aside, at room
temperature.
Lobster:
7. Ina 10" saucepan, melt the butter on low heat, add the garlic and parsley, and turn off
the stove.
8. Cut the top of the lobster tails in half until before the tail end. Keeping the shell, take
out the meat but without completely detaching it from the final part of the tail, lift it, and
place it on top of the shell, place all the tails in the saucepan, drizzle with the butter, and
cook for 5 minutes on medium heat.
9. Place the saucepan in the salamander for 7 minutes on low heat.
Chips:

10. Peel the plantain cut in half, and then cut it using the mandolin.
11. Peel the cassava and grate it.
12. Fry them in hot oil until lightly golden.

Recipes were created by Durham College students and shared with their expressed permission.
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Monica Sancho

My passion for food, its preparation, and new flavors is the phrase that defines me. From Ecuador
sowing my philosophy that wherever you are and whatever you do, what makes the difference is the
love, passion, and dedication with which you do it. | have been linked to the kitchen since | was a child,
my dream has always been to be a Chef. For this reason, | followed this dream to be inside the kitchen
and be able to prepare and create new flavors. To delight the palates of those who taste my creations
is my motivation to make good food, full of flavors and quality. This is why | chose to prepare this
menu, with a variety of products to achieve incredible flavors, using different cooking techniques and

innovation and thus achieve an attractive and appetizing menu.

[

Sofia Mejia

My grandmother always used to say the combination of warmth and kindness is the key to happiness.
This is how | feel working in the kitchen. My style of cuisine is using traditional recipes and
incorporating creative modern ideas. Hispanic cuisine is a blend of sustainable food that is rich in
culture and flavor, and for me it’s comfort/soul food that makes you want more and more. It
represents my culture and I’'m so proud of it.

Recipes were created by Durham College students and shared with their expressed permission.




