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INGREDIENTS
2 carrots

2 parsnips

2 turnips

2 sweet potatoes

1 tablespoon diced ginger root

DIRECTIONS
 1. Preheat oven to 425°F (225°C).

 2. Wash and peel the carrots, parsnips, turnips, and sweet potatoes.

 3.  Cut the sweet potatoes into eighths and put them in a large bowl.

 4.  Cut the remaining vegetables into one-inch wedges and add 

them to the bowl.

 5. Add the diced ginger to the bowl. 

 6. Add the olive oil. 

 7. Add the salt, pepper, and rosemary, then toss to coat.

 8.  Place in a shallow baking pan in a single layer.

 9.  Roast for 30 to 40 minutes, until tender and lightly browned.

1 tablespoon olive oil

½ teaspoon salt

¼ teaspoon ground black pepper

1 teaspoon dried rosemary

Roasted Root Vegetables with 
Chermoula and Oranges  
with Fresh Mint  SERVES 6

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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INGREDIENTS
2 cups washed cilantro leaves

1 garlic clove

½ teaspoon salt

¹⁄8 teaspoon black pepper

½ teaspoon ground cumin

¼ teaspoon ground red chile 

¼ cup olive oil

2 teaspoons lemon juice

DIRECTIONS
 1. Chop the cilantro leaves.

 2. Peel the garlic clove.

 3.  Using a mortar and pestle or food processor, 

grind the garlic, salt, pepper, cumin, and red 

chile to form a paste.

 4.  Add the cilantro in batches and grind into  

the paste.

 5.  Add the olive oil and lemon juice and stir well.

 6.  Transfer the prepared ingredients into a  

serving bowl.

 

Chermoula Oranges with Fresh Mint
INGREDIENTS
6 oranges

¼ cup fresh mint leaves

DIRECTIONS
 1. Peel the oranges.

 2. Break the oranges into sections.

 3.  Cut each orange section into 3 pieces and put  

them in a bowl.

 4. Chop the mint leaves. 

 5. Add the mint to the oranges and stir gently.

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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Chinese-American Fried Rice with  
Sweet and Sour Cucumbers  SERVES 6

INGREDIENTS
2 cups water

1 cup jasmine or long-grain white rice

½ teaspoon salt

1 garlic clove

1 small piece of ginger (about 1 inch)

1 carrot

1 zucchini

¼ head of cabbage

1 small head of bok choy

1 tablespoon vegetable oil

2 eggs

2 tablespoons soy sauce

1 green onion

1 cup frozen peas

DIRECTIONS FOR COOKING RICE
 1. Boil the water in a saucepan.

 2.  Add the rice and salt to the pan and bring back  

to a boil.

 3. Cover the pan and reduce heat to low.

 4.  Cook for about 20 minutes, or until all the  

water has been absorbed.

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.



Supplementary recipes for Kids Cooking: Students Prepare and Eat Foods from Around the World by George 
Ancona. Recipes courtesy of Cooking with Kids. Copyright © 2018 by Candlewick Press. Photographs 
copyright © 2018 by George Ancona. Published by Candlewick Press. www.candlewick.com.

Chinese-American Fried Rice  
CONTINUED

DIRECTIONS FOR PREPARING VEGETABLES
 1. Mince the garlic and ginger.

 2.  Cut the carrot into matchstick-sized pieces  

(also called julienne).

 3. Dice the zucchini into quarter-inch pieces.

 4. Chop the cabbage and bok choy into three-quarter-inch pieces.

 5. Heat a large skillet over medium-high heat.

 6. Add the vegetable oil to the skillet.

 7.  Add the garlic, ginger, and carrots to the skillet and cook  

for about 1 minute.

 8. Lightly beat the eggs.

 9.  Push vegetables to one side of the pan and pour beaten eggs  

into the other side of the pan. 

 10. Using a spatula, scramble the eggs until cooked.

 11. Mix eggs with vegetables in the pan.

 12. Add the zucchini, cabbage, and soy sauce to the skillet.

 13. Cover the skillet and cook for about 3 minutes.

 14. Thinly slice the green onion.

 15.  Stir the peas and green onions into the skillet and  

reduce heat to medium.

 16. Stir in cooked rice. Remove from heat.

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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Sweet and Sour Cucumbers
INGREDIENTS
1 large cucumber

2 tablespoons rice vinegar

1 tablespoon water

1 teaspoon sugar

¼ teaspoon salt

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.

DIRECTIONS
 1. Peel the cucumber. 

 2. Cut the cucumber in half lengthwise.

 3. Slice each half into quarter-inch slices.

 4. Put the cucumber in a bowl.

 5.  In a small bowl, whisk together the rice vinegar,  

water, sugar, and salt until the sugar and salt  

are completely dissolved. 

 6.  Pour the vinegar dressing over the cucumbers  

and mix well.
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Minestrone Soup with Breadsticks  SERVES 6

INGREDIENTS
4 garlic cloves

2 carrots

2 celery stalks

1 onion

2 tablespoons olive oil

½ teaspoon dried basil

¼ teaspoon dried oregano

1½ teaspoons salt

½ teaspoon pepper

4 cups chicken broth

4 cups water

1 15-ounce can of crushed tomatoes (optional)

2 zucchini

2 15-ounce cans of white beans

4–5 kale leaves

6 parsley sprigs

4 thyme sprigs

Parmesan cheese

DIRECTIONS
 1. Peel and mince the garlic cloves.

 2.  Cut the carrots and celery into quarter-inch pieces.

 3. Cut the onion into quarter-inch pieces.

 4. Heat olive oil in a large soup pot.

 5.  Add all the chopped vegetables to the pot.  

Sauté for 7 minutes.

 6.  Add the basil, oregano, salt, and pepper  

to the pot.

 7.  Pour the chicken broth and water  

into the pot.

 8. If using tomatoes, add them to the pot.

 9. Turn the heat to medium.

 10.  Cut the zucchini lengthwise into quarters,  

and then cut the quarters into quarter-inch pieces 

and add to the pot.

 11. Add the beans (undrained) to the pot.

 12.  Continue to heat the soup until the vegetables are 

soft.

 13.  Tear up the kale, parsley, and thyme leaves.  

Add them to the pot and cook until wilted.

 14.  Serve the soup in bowls topped with a sprinkle  

of Parmesan cheese.

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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Breadsticks  SERVES 8

INGREDIENTS
1¼ cups warm water

2 teaspoons yeast

2 tablespoons olive oil

1 tablespoon honey

1 teaspoon dried rosemary

1½ teaspoons salt

1 cup whole wheat flour

2½ cups unbleached white flour

¼ teaspoon baking powder

Additional olive oil and kosher salt

DIRECTIONS
 1.  Combine water and yeast in a large mixing bowl.

 2.  Let yeast mixture sit for 1 to 2 minutes, until  

the yeast is dissolved.

 3.  Add the olive oil, honey, rosemary, salt, and 

whole wheat flour to the yeast mixture and stir.

 4.  In a separate bowl, mix the white flour and  

baking powder together.

 5.  Add the white flour mixture 1 cup at a time to the 

yeast mixture. Stir until a soft dough forms.

 6.  Turn the dough onto a lightly floured, clean  

surface and knead for 3 to 5 minutes until smooth.

 7.  Flatten the dough into a disk about 6 inches  

in diameter. 

 8.  Cut the dough into 4 equal pieces. (See diagram.)

 9.  Form each piece of dough into a disk about  

5 inches in diameter. (See diagram.)

 10.  Cut each disk into 8 equal pieces. (See diagram.) 

You should now have 32 pieces total. 

 11. Roll each piece into a ball.

 12.  Roll each ball into a cylinder about 8 inches long.

 13.  Cook the breadsticks on a hot griddle for about  

10 minutes, turning when lightly browned and  

almost crisp.

 14.  While cooking, lightly brush the tops of the bread-

sticks with olive oil and sprinkle with kosher salt.

 

 2 pieces 4 pieces 6 pieces 8 pieces

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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INGREDIENTS
5 medium tomatoes

2 chiles

3 garlic cloves

1 small red onion

DIRECTIONS
 1. Wash the tomatoes and chiles.

 2. Cut the tomatoes into half-inch pieces and put them in a bowl.

 3.  Chop the chiles and add them to the bowl.

 4. Peel and chop the garlic and onion. Add them to the bowl. 

 5. Stir in the lime juice, salt, and pepper.

 6.  Add the cilantro to the bowl, stirring lightly.

 7. Refrigerate until ready to serve.

Tomato Salsa with Corn Tortillas 
SERVES 4–6

3 tablespoons fresh lime juice

½ teaspoon salt

¹⁄8 teaspoon black pepper

1 tablespoon chopped fresh cilantro

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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Corn Tortillas  SERVES 4–6

INGREDIENTS
2 cups instant masa harina de maiz

¼ teaspoon salt

2 tablespoons unsalted butter at room temperature

1½ cups warm water

SPECIAL EQUIPMENT NEEDED
Clean cloth

Plastic wrap 

Tortilla press

DIRECTIONS
 1.  Mix the masa harina and salt in a bowl.

 2.  Cut the butter into small pieces and work it  

into the dry ingredients using the back of a 

wooden spoon.

 3. Add the water.

 4.  Mix with a spoon or hands until a soft dough 

forms.

 5.  Cover the dough with a clean cloth and let it rest 

for 5 minutes.

 6. Divide the dough into 12 equal pieces.

 7. Roll each piece of dough into a ball.

 8.  Cover both surfaces of the tortilla press with  

plastic wrap.

 9. Place a ball of dough in the center of the plastic.

 10. Flatten the dough with the press.

 11.  Pick up the tortilla with the plastic on both sides.

 12.  Peel off one piece of plastic, then flip the tortilla  

off of the other piece of plastic onto a hot griddle.

 13.  Cook for 1 to 2 minutes, until the underside of the 

tortilla is golden.

 14. Flip the tortilla and cook for 1 to 2 minutes more.

 15.  Stack the tortillas on a plate and cover with  

a clean cloth. 

* ALL RECIPES SHOULD BE MADE WITH THE HELP 
OF AN ADULT.
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Vegetable Tamales with Red Chile Sauce  SERVES 6

INGREDIENTS FOR WRAPPERS
AND MASA
4 ounces dried corn husks

2¼ cups masa harina de maiz

½ teaspoon baking powder

½ teaspoon salt

¼ cup unsalted butter

1 ¾ cups warm water

DIRECTIONS
 1.  Soak the corn husks in hot water until soft  

and pliable.

 2.  Tear 3 cornhusks into quarter-inch strips for use  

in tying the tamales. Set aside.

 3.  In a bowl, mix together the masa harina,  

baking powder, and salt.

 4. Melt the butter.

 5. Stir the melted butter into the dry ingredients.

 6.  Add the warm water and mix well to make a  

soft dough.

 7.  Knead the dough gently while it is still in  

the bowl. 

 8. Cover the masa and let it rest for 10 minutes.

INGREDIENTS FOR RED CHILE SAUCE
3 garlic cloves

2 tablespoons butter

2 tablespoons white flour

½ cup ground mild red chile

2 ¼ cups water

¾ teaspoon salt

¼ teaspoon black pepper

¹⁄8 teaspoon dried oregano

DIRECTIONS
 1. Peel and mince the garlic.

 2.  Put the garlic and butter in a saucepan over  

medium heat.

 3. When the butter is melted, add the flour.

 4. Cook for 30 seconds, whisking constantly.

 5.  Whisk in the chile and cook only until fragrant 

(do not burn).

 6. Slowly add the water, stirring constantly.

 7. Bring to a boil.

 8. Add the salt, pepper, and oregano. 

 9.  Reduce heat to low and simmer for about  

15 minutes, uncovered, until thick.

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.



Vegetable Tamales  CONTINUED

INGREDIENTS FOR TAMALE FILLING
2 mild green chiles, roasted and peeled

1 medium zucchini

1 tablespoon chopped cilantro

1 cup frozen corn kernels, defrosted

½ cup grated Monterey Jack cheese

DIRECTIONS
 1. Dice the green chiles.

 2. Grate the zucchini.

 3.  Mix together the green chiles, zucchini, corn, cheese, cilantro, 

oregano, and salt in a bowl.

DIRECTIONS FOR ASSEMBLING THE TAMALES
 1. Lay a softened corn husk flat on a clean surface.

 2.  Put a heaping tablespoon of masa in the center of the corn husk.

 3.  Flatten the masa with fingertips to about one-eighth-inch thick.

 4.  Put a heaping teaspoon of tamale filling into the center of the masa.

 5. Roll up the corn husk and tie the ends with strips of husk.

 6.  Steam the tamales in a big pot for 25 to 30 minutes,  

until the tamales are firm.

 7.  Remove the corn husks from the tamales before eating.

 8. Serve with red chile sauce.

¼ teaspoon dried

  oregano

½ teaspoon salt

* ALL RECIPES SHOULD BE MADE WITH THE HELP OF AN ADULT.
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