
Cooking   Challenge   -   Week   5   -   29.06.2020  
 

Challenge  Cook   a   meal   originating   from   another  
country  

Carbonara  
 

 
 
Carbonara   originates   from  
Italy  
 
Although   there   are   a   number   of  
theories   regarding   who   invented  
this   recipe   it   is   believed   to   have  
been   Renato   Gualandi,   a   chef  
from   Bologna.  
  
Traditionally   Italians   would   use  
pancetta   (pork   belly)   instead   of  
bacon.  
 
Tip    -   If   you   are   unsure   how   to  
separate   the   yolk   from   white   of  
an   egg   this   clip   may   help.  
 
https://www.youtube.com/wat 
ch?v=X3tzp_Sws2g  
 
(Parents   -   please   ensure   you  
monitor   what   your   child   is  
watching   on   youtube)   

Ingredients:  
 
400g   spaghetti  
1   tbsp   of   olive   oil   (or   vegetable   oil)  
200g   of   streaky   bacon,   chopped  
2   x   crushed   garlic   cloves  
3   x   eggs  
50g   of   parmesan   (or   cheddar)  
(salt   &   pepper   to   taste)  
Optional   
75ml   of   double   cream  
 
Method:  
 
Step   1.   Cook   the   spaghetti   -    Bring   a   large,   deep  
pan    of   salted   water   to   the   boil.   Add   the   spaghetti   to  
the   water,   stir   well   and   cook   (following   the  
instructions   on   the   packet)  
 
Step   2.   Fry   the   streaky   bacon   -    Heat   1   tbsp   olive  
or   vegetable   oil   in   a   frying   pan.   When   hot,   tip   in  
200g   of   chopped   streaky   bacon.   Fry   over   a  
medium   heat   until   the   bacon   has   turned   lightly  
golden.   Be   careful   not   to   crisp   the   bacon   too   much;  
it   will   be   cooked   a   little   bit   more   later   on   in   the  
recipe.   Remove   from   the   heat   and   set   aside.  
 
Step   3.     Prepare   the   sauce   -    Crack   2   of   the   eggs  
into   a    mixing   bowl .    Separate   the   yolk   from   the   third  
egg.   Tip   the   yolk   in   with   the   other   eggs   and   beat  
together   with   50g   of   parmesan   or   cheddar   cheese  
and   some   seasoning.   (If   you   are   using   cream,   add  
it   at   this   point)  
 
Step   4.   Combine   the   dish   -    Add   2   crushed    garlic  
cloves   to   the   bacon   and   return   the   frying   pan   to   the  
hob.   Fry   over   a   high   heat   for   1   min   or   until   the  
garlic   is   cooked   and   the   bacon   is   warmed   through.  
Meanwhile,    drain    spaghetti.   Tip   back   into   the   hot  
saucepan,   turn   off   the   heat.   Pour   egg   mixture   over  
pasta,   followed   by   the   bacon,   garlic,   including   any  
fat   and   oils.   Toss   quickly   and   thoroughly.   Mix   until   it  
has   thickened   to   a   smooth,   creamy   sauce.   (Due   to  
the   heat   from   the   bacon   and   spaghetti   the   eggs  
will   cook)  
Serve   with   extra   cheese   and   freshly   ground  
pepper.  

https://www.youtube.com/watch?v=X3tzp_Sws2g
https://www.youtube.com/watch?v=X3tzp_Sws2g
https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/top-five-garlic-gadgets
https://www.bbcgoodfood.com/content/test-five-best-colanders


Sun   and   Sea   Kebabs  
 

 
 
The   Kebab   originates   from  
the   Middle   East.  
 
A   Turkish   man   called   Kadir  
Nurman   was   credited   with  
inventing   the   Doner   Kebab.  
Kadir   set   up   a   stall   in   West  
Berlin   in   1972,   selling   grilled  
meat   and   salad   inside   a   flat  
bread  
 
Tip:    you   can   buy   frozen   cod  
fillets,   allow   to   thaw,   chop   and  
thread   onto   your   skewers.  

Ingredients:  
 
6   cherry   tomatoes  
1   satsuma,   peeled,   segmented  
70g   white   fish,   cut   into   6   pieces  
5   small   fresh   sage   leaves  
2   tsp   olive   oil  
Pinch   of   paprika  
2   wooden   skewers  
 
Method:  
Step   1   -    Preheat   the   oven   to   180C/350F/Gas   4.  
Soak   two   wooden   skewers   in   water   for   10   minutes.  
Step   2   -    Thread   a   tomato   onto   one   of   the   wooden  
skewers   and   then   add   a   piece   of   fish,   followed   by  
a   sage   leaf.   Then   add   some   satsuma   segments.  
Repeat   the   process,   then   thread   the   remaining  
ingredients   onto   another   wooden   skewer.  
Step   3   -    Put   the   kebabs   on   a   baking   tray   and  
drizzle   with   the   oil,   then   sprinkle   over   the   paprika.  
Step   4   -    Bake   in   the   oven   for   15-20   minutes,   or  
until   the   kebabs   are   cooked   through.  

Croque   Monsieur  
 

 
 
Croque   Monsieur   originates  
from   France  
 
The   legendary   croque-monsieur  
was   invented   in   Paris   at   the  
brasserie   on   Boulevard   des  
Capucines   in   1901.   The   legend  
began   with   Michel   Lunarca,   a  
bistro   owner.   Having   no   more  
baguette   for   his   crusty   sandwich  
of   the   day,   Monsieur   Lunarca  
decided   to   bake   a   loaf   of   “pain  
de   mie”   (soft   bread)   .  

Ingredients:  
 
200ml   of   milk  
20g   of   plain   flour  
20g   of   butter  
Salt   &   pepper  
4   slices   of   bread   
1   tbsp   of   Dijon   mustard   (optional)  
4   slices   ham  
4   cheese   slices  
80g   grated   cheese  
 
Method:  
 
Step   1   -    Pour   the   milk   into   a   pan,   add   the   flour   and  
butter,   then   slowly   bring   up   to   the   boil,   whisking  
continuously   to   a   thick,   smooth   and   glossy   sauce  
(this   is   a   basic   bechamel   sauce)  
Reduce   the   heat   and   simmer   for   3–5   minutes,  
stirring   occasionally,   until   the   flour   has   cooked   out.  
Remove   from   the   heat   and   season   with   salt   and  
pepper.   Set   aside.  
Step    2   -    Heat   the   grill   to   high   and   the   oven   to  
220C/200C   Fan/Gas   7.   Place   the   bread   on   a  
baking   tray   and   toast   one   side   under   the   grill   until  
golden.  



 
Traditionally   sourdough   bread,  
gruyere   cheese   would   be   used  
but   you   can   choose   your  
favourite   cheese   and   bread   for  
this   recipe.  

Step   3   -    Turn   the   bread   over   and   spread   each  
slice   with   a   thin   layer   of   mustard,   followed   by   a  
layer   of   white   sauce.   Cover   the   sauce   with   a   slice  
of   a   cheese   and   a   slice   of   ham.  
Step   4   -    Stack   the   slices   into   two   sandwiches,   then  
spread   a   thin   layer   of   white   sauce   over   the   top   and  
sprinkle   with   grated   cheddar.  
Step   5   -    Bake   in   the   oven   for   10–15   minutes   until  
golden   and   bubbling.   Leave   to   cool   for   3–5  
minutes   before   tucking   in.  
 
 

Happy   Cooking!  

Source   -   BBC   good   food.  
 
Maybe   you   have   a   family   recipe   which   originates   from   another   country  
which   you   would   like   to   make   and   share   with   us.  
 


