DESSERTS FROM AROUND THE WORLD RECIPES

DesSERTS FROM AROUND THE W/ ORLD RECIPES ARE A DELIGHTFUL EXPLORATION OF DIVERSE CULTURES, SHOWCASING THE
UNIQUE INGREDIENTS, TECHNIQUES, AND TRADITIONS THAT DEFINE SWEET TREATS ACROSS THE GLOBE. FROM DECADENT CAKES
AND PASTRIES TO REFRESHING FROZEN DESSERTS AND TRADITIONAL CONFECTIONS, EACH REGION OFFERS A VARIETY OF FLAVORS
AND TEXTURES THAT TANTALIZE THE TASTE BUDS. IN THIS ARTICLE, WE WILL JOURNEY THROUGH SOME OF THE MOST POPULAR
AND BELOVED DESSERTS FROM DIFFERENT COUNTRIES, COMPLETE WITH RECIPES THAT YOU CAN TRY AT HOME.

CrLAssic EUrRoPEAN DESSERTS

TiraMisU (ITALY)

TIRAMISU/ WHICH MEANS “PICK ME UP” IN |TALIAN/ IS A COFFEE-FLAVORED DESSERT THAT HAS GAINED POPULARITY
WORLDWIDE. |T FEATURES LAYERS OF COFFEE-SOAKED LADYFINGERS AND A RICH MASCARPONE CHEESE MIXTURE.

INGREDIENTS:

- 6 EGG YOLKS

- 3/4 CUP GRANULATED SUGAR

- 2/3 cup MLk

- 1 1/4 cuPS MASCARPONE CHEESE

- 1 CUP STRONG COFFEE, COOLED

- 1 TABLESPOON COFFEE LIQUEUR (OPTIONAL)
- 24 LADYFINGERS

- UNSWEETENED COCOA POWDER FOR DUSTING

INSTRUCTIONS:

. IN A SAUCEPAN, WHISK TOGETHER EGG YOLKS AND SUGAR OVER MEDIUM HEAT UNTIL THICKENED (ABOUT 8 MINUTES).
. STIR IN THE MILK AND COOK FOR ANOTHER 2 MINUTES, THEN REMOVE FROM HEAT AND LET COOL.

. FOLD IN THE MASCARPONE CHEESE UNTIL SMOOTH.

. IN A SHALLOW DISH, COMBINE COFFEE AND LIQUEUR.

. QUICKLY DIP EACH LADYFINGER INTO THE COFFEE MIXTURE AND LAYER THEM IN A DISH.

. SPREAD HALF OF THE MASCARPONE MIXTURE OVER THE LADYFINGERS.

. REPEAT WITH ANOTHER LAYER OF DIPPED LADYFINGERS AND THE REMAINING MASCARPONE.

. CHILL FOR AT LEAST 4 HOURS OR OVERNIGHT. DUST WITH COCOA POWDER BEFORE SERVING.

ONOC OO WON —

BakLAVA (GREECE)

BAKLAVA IS A RICH, SWEET PASTRY MADE OF LAYERS OF FILO DOUGH FILLED WITH CHOPPED NUTS AND SWEETENED WITH HONEY
OR SYRUP.

INGREDIENTS:

- 1 PACKAGE OF FILO DOUGH

CUPS WALNUTS, FINELY CHOPPED
CUP UNSALTED BUTTER, MELTED
TEASPOON GROUND CINNAMON
CUP SUGAR

CUP WATER

CUP HONEY

TEASPOON VANILLA EXTRACT
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INSTRUCTIONS:



. PREHEAT THE oven To 350°F (175°Q).

. IN A BOWL, COMBINE CHOPPED WALNUTS AND CINNAMON.

. LAYER 8 SHEETS OF FILO DOUGH IN A GREASED BAKING DISH, BRUSHING EACH SHEET WITH MELTED BUTTER.

. SPRINKLE A LAYER OF THE WALNUT MIXTURE, THEN COVER WITH 2 MORE LAYERS OF FILO, BRUSHING WITH BUTTER EACH TIME.
. REPEAT UNTIL ALL THE WALNUT MIXTURE IS USED, FINISHING WITH SEVERAL LAYERS OF FILO, BUTTERING THE TOP.

. CUT THE BAKLAVA INTO DIAMOND SHAPES AND BAKE FOR ABOUT 50 MINUTES UNTIL GOLDEN.

. MEANWHILE, COMBINE SUGAR, WATER, HONEY, AND VANILLA IN A SAUCEPAN, BRINGING IT TO A BOIL FOR ABOUT 10 MINUTES.
. ONCE BAKLAVA IS BAKED, POUR THE SYRUP OVER IT WHILE HOT. LET COOL BEFORE SERVING.

ONC O LN —

ExoTic ASIAN SWEETS

MocHi (JaPAN)

MocHI IS A TRADITIONALJAPANESE RICE CAKE MADE FROM GLUTINOUS RICE. |T’S OFTEN FILLED WITH SWEET RED BEAN PASTE OR
ICE CREAM.

INGREDIENTS:

- 1 CUP GLUTINOUS RICE FLOUR

- 1/4 cup sUGAR

- 1 cuP WATER

- CORNSTARCH FOR DUSTING

- SWEET RED BEAN PASTE OR ICE CREAM FOR FILLING

INSTRUCTIONS:

1. IN A MICROWAVE-SAFE BOWL, MIX GLUTINOUS RICE FLOUR, SUGAR, AND WATER.

2. COVER WITH PLASTIC WRAP AND MICROWAVE FOR 1 MINUTE. STIR, THEN MICROWAVE FOR AN ADDITIONAL MINUTE, AND STIR
AGAIN.

3. MICROWAVE FOR A FINAL MINUTE UNTIL THE MIXTURE THICKENS.

4. DUST A SURFACE WITH CORNSTARCH AND POUR THE MOCHI MIXTURE ONTO IT. ALLOW TO COOL SLIGHTLY.

5. ONCE COOL, CUT INTO PIECES AND WRAP AROUND A SMALL AMOUNT OF RED BEAN PASTE OR ICE CREAM.

6. DUST WITH CORNSTARCH TO PREVENT STICKING.

GuLAg JaMuN (INDIA)

GULABJAMUN ARE SMALL, ROUND SWEETS MADE FROM MILK SOLIDS AND SOAKED IN SUGAR SYRUP FLAVORED WITH ROSE
WATER.

INGREDIENTS:

- 1 CUP MILK POWDER

- 1/4 cUP ALL-PURPOSE FLOUR

- 1/4 TEASPOON BAKING SODA

- 2 TABLESPOONS GHEE

- MiLk, AS NEEDED TO FORM DOUGH
- OIL, FOR FRYING

- 1 CUP SUGAR

- 1/2 cup WATER

- 1 TEASPOON ROSE WATER

INSTRUCTIONS:

1. IN A BOWL, MIX MILK POWDER, FLOUR, AND BAKING SODA. ADD GHEE AND MIX UNTIL CRUMBLY.

2. GRADUALLY ADD MILK TO FORM A SOFT DOUGH. LET IT REST FOR 10 MINUTES.

3. MEANWHILE, MAKE THE SYRUP BY BOILING SUGAR AND WATER FOR 10 MINUTES. ADD ROSE WATER AND SET ASIDE.
4. HEAT OIL IN A PAN FOR FRYING. FORM SMALL BALLS FROM THE DOUGH AND FRY THEM UNTIL GOLDEN BROWN.



5. DRAIN EXCESS OIL AND IMMEDIATELY SOAK THE FRIED BALLS IN THE SUGAR SYRUP. LET THEM ABSORB FOR AT LEAST 30
MINUTES BEFORE SERVING.

DeLicious LATIN AMERICAN TREATS

DuLce be LecHe (ARGENTINA)

DULCE DE LECHE IS A RICH CARAMEL-LIKE SAUCE MADE FROM SLOWLY HEATING SWEETENED MILK. |T°S USED IN VARIOUS DESSERTS
ACROSS LATIN AMERICA.

INGREDIENTS:
- 1 CAN SWEETENED CONDENSED MILK

INSTRUCTIONS:

1. POUR THE SWEETENED CONDENSED MILK INTO A SAUCEPAN OVER LOW HEAT.

2. STIR CONTINUOUSLY FOR ABOUT 1-2 HOURS UNTIL IT THICKENS AND TURNS A CARAMEL COLOR.
3. REMOVE FROM HEAT AND LET IT COOL. USE IT AS A SPREAD, FILLING, OR TOPPING.

Pavll (BrazL)

PAV IS A BRAZILIAN LAYERED DESSERT SIMILAR TO TIRAMISU, USUALLY MADE WITH BISCUITS, CHOCOLATE, AND CREAM.

INGREDIENTS:

- 1 PACKET OF CHOCOLATE BISCUITS
- 2 CUPS MILK

- 1 CUP HEAVY CREAM

- 1 CAN SWEETENED CONDENSED MILK

- 1/2 cup cocoa POWDER

- 1 TABLESPOON SUGAR

- CHOCOLATE SHAVINGS FOR GARNISH

INSTRUCTIONS:

1. WHISK TOGETHER MILK, COCOA POWDER, AND SUGAR UNTIL DISSOLVED.

2. DIP EACH BISCUIT INTO THE MILK MIXTURE AND LAYER THEM IN A DISH.

3. IN A BOWL, COMBINE CONDENSED MILK AND HEAVY CREAM UNTIL SMOOTH. SPREAD OVER THE BISCUIT LAYER.
4. REPEAT THE LAYERS, ENDING WITH THE CREAM MIXTURE ON TOP.

5. REFRIGERATE FOR AT LEAST 4 HOURS. GARNISH WITH CHOCOLATE SHAVINGS BEFORE SERVING.

REFRESHING MIDDLE EASTERN DELIGHTS

KnaFeH (LEBANON)

KNAFEH IS A FAMOUS MIDDLE EASTERN DESSERT MADE WITH SHREDDED FILO DOUGH, CHEESE, AND SOAKED IN SYRUP.

INGREDIENTS:

- 1 PACKAGE OF SHREDDED FILO DOUGH (KNAFEH)

- 1 CUP UNSALTED CHEESE (LIKE MOZZARELLA), SHREDDED
- 1/2 CUP UNSALTED BUTTER, MELTED



- 1 cuP SUGAR

- 1 CcuP WATER

- 1 TABLESPOON ROSE WATER

- GROUND PISTACHIOS FOR GARNISH

INSTRUCTIONS:

1. PREHEAT THE oven To 350°F (175°0).

2. MIX THE SHREDDED DOUGH WITH MELTED BUTTER AND PRESS HALF INTO A GREASED BAKING DISH.

3. SPREAD THE CHEESE OVER THE DOUGH, THEN TOP WITH THE REMAINING DOUGH.

4. BAKE FOR 30-40 MINUTES UNTIL GOLDEN BROWN.

5. MEANWHILE, COMBINE SUGAR, WATER, AND ROSE WATER IN A SAUCEPAN AND BOIL FOR 10 MINUTES.

6. POUR THE SYRUP OVER THE HOT KNAFEH AFTER IT°S BAKED. GARNISH WITH GROUND PISTACHIOS BEFORE SERVING.

CoNcLUSION

EXPLORING DESSERTS FROM AROUND THE WORLD RECIPES OFFERS A UNIQUE OPPORTUNITY TO INDULGE IN DIFFERENT FLAVORS
AND TECHNIQUES THAT REFLECT THE RICH CULTURAL TAPESTRY OF EACH REGION. WHETHER YOU ARE SAVORING THE CREAMY
TEXTURE OF TIRAMISU, THE NUTTY SWEETNESS OF BAKLAVA, OR THE COMFORTING WARMTH OF GULAB JAMUN, THESE DESSERTS
ARE SURE TO SATISFY YOUR SWEET TOOTH AND BRING A TASTE OF THE WORLD INTO YOUR KITCHEN. SO GATHER YOUR
INGREDIENTS, ROLL UP YOUR SLEEVES, AND EMBARK ON A DELICIOUS JOURNEY THROUGH THESE GLOBAL TREATS!

FREQUENTLY AskeD QUESTIONS

\W/HAT IS THE TRADITIONAL RECIPE FOR TIRAMISU FROM ITALY?

TIRAMISU IS MADE BY LAYERING COFFEE-SOAKED LADYFINGERS WITH A MIXTURE OF MASCARPONE CHEESE, EGGS, AND SUGAR,
THEN DUSTED WITH COCOA POWDER. |T IS CHILLED BEFORE SERVING TO ALLOW THE FLAVORS TO MELD.

How po you MAke JAPANESE MocHI Ice CREaM?

MOCHI ICE CREAM IS MADE BY WRAPPING A SMALL BALL OF ICE CREAM IN A LAYER OF SWEET RICE DOUGH. TO PREPARE, STEAM
GLUTINOUS RICE FLOUR WITH SUGAR AND WATER UNTIL IT BECOMES A STICKY DOUGH, THEN FLATTEN IT AND WRAP IT AROUND
THE ICE CREAM.

\WHAT ARE THE KEY INGREDIENTS IN A FRENCH MACARON?

FRENCH MACARONS ARE MADE WITH ALMOND FLOUR, EGG WHITES, AND POWDERED SUGAR. THEY ARE OFTEN FILLED WITH
BUTTERCREAM, GANACHE, OR FRUIT PRESERVES AND ARE KNOWN FOR THEIR COLORFUL SHELLS AND CHEW'Y TEXTURE.

CAN YOU PROVIDE A RECIPE FOR SPANISH FLAN?

SPANISH FLAN IS A CUSTARD DESSERT MADE FROM EGGS, MILK, AND SUGAR. To MAKE IT, CARAMELIZE SUGAR IN A SAUCEPAN,
THEN COMBINE THE REMAINING INGREDIENTS AND BAKE IN A WATER BATH UNTIL SET.

WHAT IS THE PROCESS FOR MAKING INDIAN GULAB JAMUN?

GULABJAMUN IS MADE BY KNEADING KHOYA (DRIED MILK) WITH A BIT OF FLOUR AND BAKING POWDER TO FORM SMALL BALLS,
WHICH ARE DEEP-FRIED UNTIL GOLDEN BROWN AND THEN SOAKED IN A SUGAR SYRUP FLAVORED WITH ROSE WATER.



How DO YOU PREPARE A CLASSIC AMERICAN CHEESECAKE?

A CLASSIC CHEESECAKE IS MADE WITH CREAM CHEESE, SUGAR, EGGS, AND VANILLA, POURED OVER A GRAHAM CRACKER CRUST. IT
IS BAKED SLOWLY IN A WATER BATH AND CHILLED BEFORE SERVING TO ACHIEVE A CREAMY TEXTURE.

WHAT MAKES BAKLAVA A UNIQUE DESSERT FROM THE MIDDLE EAST?

BAKLAVA IS A RICH DESSERT MADE FROM LAYERS OF PHYLLO PASTRY FILLED WITH CHOPPED NUTS AND SWEETENED WITH HONEY
OR SYRUP. THE MULTIPLE LAYERS CREATE A FLAKY TEXTURE THAT CONTRASTS WITH THE STICKY SWEETNESS.

W/HAT IS THE SECRET TO MAKING PERFECT PAVLOVA FROM AUSTRALIA?

PERFECT PAVLOVA REQUIRES WHIPPING EGG WHITES WITH SUGAR UNTIL STIFF PEAKS FORM, THEN BAKING AT A LOW
TEMPERATURE TO CREATE A CRISP OUTER SHELL WHILE KEEPING THE INSIDE SOFT AND MARSHMALLOW-LIKE, TOPPED WITH
\WHIPPED CREAM AND FRESH FRUIT.
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