
Ethnic American 
Cooking 

I ftECIP.E F.0.ft UVlNG lN A NEW WO:ftLD 

Edited by LUCY M. LONG 



-

Ethnic American Cooking 

Recipes for Living in a New World 

Edited by 
Lucy M. Long 

ROWMAN & LITTLEFIELD 
Lanham• Boulder• New York• London 



Published by Rowman & Littlefield 
A wholly owned subsidiary of The Rowman & Littlefield Publishing Group, Inc. 
4501 Forbes Boulevard, Suite 200, Lanham, Maryland 20706 
www.rowman.com 

Unit A, Whitacre Mews, 26-34 Stannary Street, London SEl l 4AB 

Copyright© 2016 by Rowman & Littlefield 

All rights reserved. o pare of this book may be reproduced in any form or by any 
electronic r mechanical mean , in luding information storage and recri val systems, 
without written permi ion from th publisher, except by a reviewer who may quote 
pa ages in a review. 

British Library Cataloguing in Publication Information Available 

Library of Congress Cataloging-in-Publication Data 
Names: Long, Lucy M., 1956- author. 
Title: Ethnic American cooking: rec ipes for living in a new world/ Lucy M. 

Long. 
Description: Lanham: Rowman & Littlefield Publishing Group, Inc., (2016] \ 

Includes bibliographical references and index. 
Identifier: LCCN 2016006179 (print) \ LCCN 2016013468 (ebook) \ ISBN 

9781442267336 (cloth: alk. paper) \ I BN 978I442267343 (Electronic) 
ubje t : LCSH: International cooking. \ Cooking--United State . \ Echnicity. 

\ L Ff: Cookbook . 
Classification: LCC TX725.Al L646 2016 (print) \ LCC TX725.Al (ebook) \ DDC 

64 l.50973--dc23 
LC record available at http://lccn.loc.gov/2016006179 

TM 
The paper u ed in thi publication me ts the minimum requirements of 

American National Standard for Information Science - Permanence of Paper 
fo r Printed Library Materials, ANSI/NI 0 Z 9.48-1992. 

Printed in the United States of America 

• 



vi ,.___, Contents 

Armenia: Pilaf (Rice) 10 
Arthur Lizie 

Austria: Sachertorte (Cake), Wiener Schnitzel (Viennese cutlet) 11 
Anne Flannery 

Azerbaijan: Chyghymna (Fried chicken) 13 
Charles Baker-Clark 

Bahamas: Conch Salad 15 
Carlos C. Olaechea 

Bangladesh: Fish Johl (Fish in sauce) 16 
Puja Sahney 

Barbados: Cou Cou (Polenta with okra) 17 
Alexandria Ayala 

Basque: Bereal<asopia (Garlic soup); Bacalao a la Viscaya 
(Cod in tomato sauce); Tortilla de Patatas (Potato omelette) 18 

Jacqueline Thursby 
Belarus: Draniki (Potato pancakes) 20 

Charles Baker-Clark 
Belgium: Jut or Djote (Cabbage side dish); Stoemp (Cabbage 

with potatoes) 21 
Anne Pryor 

Belize: Rice and Beans 22 
Lyra Spang 

Benin: Sauce d'Arachide (Peanut sauce with chilis) 23 
Christine Haar 

Bermuda: Cod Fish Cakes 25 
Mathilde Frances Lind 

Bhutan: Ema Datshi (Chilis with yak cheese) 26 
Claire Y. van den Broek 

Bolivia: Fricassee (Pork stew) 27 
Lois Stanford 

Bosnia and Bosnia-Herzegovina: Punjene Paprike (Filled peppers) 28 
William G. Lockwood and Yvonne R. Lockwood 

Botswana: Seswaa or Chotlho (Pounded beef) 29 
Karin Vanel<er 

Brazil: Feijoada (Beef stew with beans); Brigadeiro 
(Chocolate balls) 30 

Ryan S. Eanes 
Brunei Darus alam: Pais Daging (Grilled meat in banana leaves) 31 

Karin Vanel<er 
Bulgaria: Tarator (Cucumber-yogurt soup) 32 

James I. Deutsch 

I 



x r--_, Contents 

Haiti: Haitian Spaghetti and Hot Dogs 123 
Carlos C. Olaechea 

Hawaii: Pork Laulau (Steamed pork, fish, and taro leaves) 125 
Margaret Magat 

Hmong: Taub Ntoos Quab (Green papaya salad) 126 
Katy Clune and Dara Phrakousonh 

Honduras: opa de Tapado Olanchano (Olancho-style 
covered oup) 12 7 

M. Dustin Knepp 

Hong Kong: Hong Kong-Style French Toast; Hong Kong-Style 
Milk Tea 128 

Willa Zhen 

Hungary: Paprikas csirl<.e (Chicken paprikash); Nokedli (Dumplings) 130 
Lili Kocsis 

Iceland: Fish Soup 135 
Maggie Ornstein 

India: Mughlai Paratha (Filled pancake); Five-Minute Fish with 
Turm ric and Salsa; Turnip and Chicken Curry 136 

Colleen Sen 

Indonesia: Gado Gado Sauce (Peanut sauce), Yellow 
Coconut Rice 139 

Pat Tanumihardja 

Iran: Khoresht-e-Fesenjaan or Fesenjoon (Chicken stewed with 
walnuts and pomegranate molasses); Polo (Persian rice) 141 

Shah/a Ray 

Iraq: Makhlama (Omelet) 143 
Laura K. Hahn 

Ireland: Irish American Shepherd's Pie 144 
Arthur Lizie 

Isle of Man: Christmas Bonnag (Candied fruit bread) 145 
Betty]. Belanus 

Israel: Zucchini Caviar 146 
Liora Gvion 

Italy: paghetti alle alici e noci (Spaghetti with anchovies and 
walnuts); Pollo al fomo con />atate e piselli ( hicken with 
potatoes and peas) 147 

Anthony F. Buccini 

Jamaica: Jamaican Rice and Peas 151 
Deion]ones 

II 



B 

Bahamas (Americas,Caribbean), Bahamian American Food 

Bahamian cuisine is perhaps most famous for its preparations of conch, a 
large mollusk with a spiral shell. The variety consumed in the Bahamas is the 
Queen Conch, and it must be tenderized or "cracked" before consuming by 
pounding it. The two favorite preparations are conch fritters, in which the 
meat is finely diced and mixed into a seasoned batter with onions and herbs 
before being fried in small balls, and conch salad, in which it is chopped and 
mixed with citrus juice and chopped vegetables. Conch also features in stews, 
soups, and a popular chowder. Grouper is the most popular fish and can be 
served fried or grilled, although it is most popular boiled and served with 
grits as a breakfast dish. Also popular for breakfast is johnny cake, consist
ing of wheat flour, butter, milk, sugar, and baking powder baked in a large, 
round pan and sliced. Pork chops, oxtails, and goat also make appearances on 
the Bahamian table. Popular side dishes include a mayonnaise-based potato 
salad, baked macaroni and cheese, and fried sweet plantains. 

Conch Salad 

1 pound raw conch meat, chopped 
1 cup white onion, chopped 
1 cup green bell pepper, chopped 
Yz cup celery, chopped 
Yz cup tomato, peeled and chopped 
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Yz cup lime juice 
v.\ cup olive oil (optional) 
1 tablespoon Worcestershire sauce 
Salt, pepper, hot sauce to taste 

Combine all ingredients in a large bowl. Let marinade for at least 3 hours, 
but preferably overnight. This keeps in the refrigerator for 4-5 days. 

Carlos C. Olaechea 
(See "Bahamas," Carlos C. Olaechea, EAFT, pp. 47-50.) 

Bangladesh (Southern Asia), 
Bangladeshi American, Bengali American Food 

Bangladesh, the country of the Bengali language, has a rich culinary culture 
that it shares with the state of West Bengal in India. Bengali food is an impor
tant aspect of the Bengali identity both among Bangladeshi Muslims and their 
Hindu neighbors in India. The importance of fish defines the Bengali diet, and 
the availability of traditional fish is one of the striking features that distinguish 
Bangladeshi ethnic stores from Indian ones in the United States. The former 
always have large refrigerators filled with frozen fish lining a large portion of 
the store. Traditionally, Bengali food is cooked in mustard oil, however, in the 
United States, vegetable or olive oil is commonly used. Fish, usually cooked in a 
gravy sauce calledjho! or jhaal (if spicy hot), is the staple dish of Bangladesh, and 
Bangladeshi and Indian Bengali immigrants have continued that tradition. Ti
lapia is one of the most popular fish used, although it would be prepared whole. 
Bengalis like their fish "boney," but fish in the United States is more often sold 
as fillets. Also, Bengali children raised in the United States are not used to eat
ing boney fish, nor have they mastered the techniques for eating it, so many 
Bengali families have adapted to using fillets. The following recipe is adapted 
from Nasrin Banu, a Bangladeshi woman who lives in Central New Jersey. 

Fish ]hol (Fish in sauce) 
4 servings 

Any large whole fish or fillets ( tipalia, catfish, or salmon) 
1 onion 
4 tomatoes 
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Haiti (Americas-Caribbean), Haitian American 

The Republic of Haiti was officially founded in 1804 after it achieved in
dependence from France in a violent slave rebellion, making the country 
the first free black republic in history and the second independent state 
in the Americas after the Uni ted States. Migration to the United States 
occurred long before the colony of Saint-Domingue became presen t-day 
Haiti; however, few immigrant groups to the United States have been 
as maligned as Haitians have over the past forty years, and the negative 
media portrayals have affected the group's assimilation into mainstream 
American society. 

Haitian cuisine shares many characteristics with other Caribbean cuisines, 
particularly in its use of tropical vegetables. Its culinary influences come pri
marily from West Africa and the Arawak people who originally inhabited 
the island, as well as from France and the Middle East. The cuisine favors 
spicy, bold flavors. Many dish es are seasoned with cloves and scotch bon net 
peppers, as well as garlic, scallions, green peppers, and thyme. T omato paste 
is a staple in preparing most sauces, and monosodium glutamate (MSG) is 
present as a flavor enhancer. A seasoning unique to Haiti is djon djon, com
monly referred to as Haitian black mushrooms, which are dried and soaked 
in water to procure a black liquid that is used to flavor rice and other dishes. 
Tri tri, tiny dried shrimp, are also used to flavor rice dishes, and raw cashews 
are used as a luxurious embellishment to many foods. 
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Few adaptations have been made in the United States to the cuisine, ex
cept perhaps the use of some processed foods to supplement fresh products, 
such as lemonade powder instead of fresh lemon juice. Additionally, Haitian 
cooks in the United States will add their own seasonings to American dishes 
to make them more palatable. An example, though, of culinary interchange 
between the two cultures is a breakfast staple that came about during the 
U.S. occupation of Haiti-spaghetti with chopped hotdogs-that remains 
beloved among Haitian Americans. 

Haitian Spaghetti and Hot Dogs 

1 teaspoon fresh minced garlic 
Yi cup finely diced onion 
4 whole cloves, crushed 
Yz teaspoon fresh thyme 
1 tab lespoon tomato paste 
1 tablespoon ketchup 
2 teaspoons hot sauce 
2 tablespoons vegetable oil 
4 hot dogs, sliced 
Yi pound spaghetti (around half a package) 
1 cup pasta water 
Optional: bouillon cube 

Boil pasta in salted water and cook until al dente; drain and set aside, 
reserving at least I cup of the pasta water. 

Adel oil to a frying pan and set heat to medium. Add cloves and bay leaf 
and fry until fragrant . Add sliced hot dogs and cook until they turn crisp and 
begin to brown. Add onions, garlic, and thyme and fry until the garlic just 
starts to turn golden, being careful to constantly stir the ingredients so that 
they do not burn. 

Now add tomato paste , ketchup, and hot sauce along with Yz cup of 
pasta water and stir to create a sauce. Add salt and pepper to taste. You 
can also crumble in about a I;;! teaspoon of bouillon cube or more to taste, 
if you pref er. 

Add the al dente pasta and stir until all the pasta is coated in sauce. Sim
mer for a few minutes until the pasta absorbs most of the sauce. 

Carlos C. Olaechea 
(See "Haiti," Carlos Olaechea, EAFT, pp. 255-60.) 


