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Banana Pudding 
Jasmine T: Family recipe 

 
Ingredients: 
 
Instant vanilla pudding mix 
Milk 
1 bunch of bananas 
1 box of vanilla wafers 
 
 
Directions: 
 
Make pudding according to directions on box. Slice bananas. In a large pan, layer 
alternating pudding, bananas and vanilla wafers. Serve cold. 
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Bread Pudding 
Erika 

 
Ingredients: 
 
6 slices day-old bread 
2 tbsp butter, melted 
½ cup raisins 
4 eggs, beaten 
2 cups milk 
¾ cup white sugar 
1 tsp cinnamon 
1 tsp vanilla 
 
 
Directions: 
 
1. Preheat oven to 350۫F 
2. Break bread into small pieces in an 8 inch square baking pan. Drizzle melted butter 
over bread. Sprinkle with raisins. 
3. In a medium mixing bowl, combine eggs, milk, sugar, cinnamon, and vanilla. Beat 
until well mixed. Pour over bread and lightly push down with a fork until bread is 
covered and soaking up egg mixture. 
4. Bake in oven for 45 minutes, or until the top springs back when lightly tapped. 
 
 



 4

 
 

Collard Wontons 
Mr. Johnson 

 
Ingredients: 
 
1 package wonton wrappers 
8 oz cream cheese 
1 can collard greens 
Salt and pepper to taste 
 
Directions: 
 
Mix together cream cheese and drained collard greens. Add salt and pepper. Fill each 
wonton wrapper with a small spoonful of cream cheese mixture, then twist wonton shut. 
Heat oil in a frying pan. Fry wontons until crispy and golden brown. Serve with sweet 
and sour sauce. 
 

 
 

Corn Pudding 
 

Ingredients: 
 
1 can whole kernel corn 
1 can creamed corn 
8 oz sour cream 
1 stick butter 
1 box jiffy corn mix 
Salt and pepper to taste 
 
Directions: 
 
Drain whole kernel corn. Mix this with the rest of the ingredients in a large bowl and 
season with salt and pepper to taste. When well mixed place in greased baking pan and 
bake at 350۫F for around 30 minutes or a toothpick inserted comes out clean. 
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Traditional Dominican Food 
Caroline and Ms. Castillo: 

Dominican Republic 
 

Oatmeal Juice: 
2 cups regular oatmeal 
Strawberries 
4 cups milk 
Vanilla 
Sugar (to taste) 
 
Directions:  
Pour oatmeal, milk and strawberries in the blender. Blend until smooth. Strain out the big 
pieces of oatmeal using a colander. Add a bit of vanilla and sugar to taste. Blend again. 
 
 
“Die Dreaming” Juice: 
Orange juice (without pulp) 
Sugar 
Evaporated milk 
Ice 
 
Directions: 
Pour orange juice into a large container. Add a bit of evaporated milk until creamy. Add 
sugar to taste. Put in ice cubes and serve! 
 
 
Pastelitos: 
Goya dough discs 
Ham 
Cheese 
Ground beef 
Seasoning 
Cilantro 
Oil for frying 
 
Directions: 
Season meat with Adobo, cilantro and oregano. Cook in a pot with a lid (without oil) 
until browned. To make the pastelitos take a dough disc and fill with desired fillings on 
half of the disc: ham and cheese, cheese and cilantro, or ground beef. Fold the disc closed 
and seal closed on both sides with a fork. Fry in oil until browned on both sides. 
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Manicotti 
Nina: Family recipe 

 
Ingredients: 
 
Ricotta Cheese 
Manicotti Shells 
Basil 
Prego Sauce 
Mozzarella cheese, shredded 
Cheddar cheese, shredded 
 
 
Directions: 
 
Cook manicotti shells in boiling water for 7-8 minutes. 
Cut basil into small pieces. 
Mix basil with ricotta cheese. 
Put sauce into baking dish. 
Place shells stuffed with ricotta cheese and basil into baking dish. 
Put both cheese on top of shells. 
Bake in oven until cheese melts. 
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Pad Thai 
Shaquan: St. Lucia 

 
Ingredients: 
 
8 garlic cloves, peeled and minced 
3 large eggs, lightly beaten 
1 lime cut into wedges 
1/3 cup roasted peanuts, chopped 
1 bunch scallions, thinly sliced 
1/3 cup brown sugar 
1/3 cup peanut oil 
1 lb shrimp 
¼ cup white vinegar 
½ bunch cilantro leaves, chopped 
2 cups bean sprouts 
1 tsp red pepper flakes 
¼ cup fish sauce (or soy sauce) 
1 ½ lbs flat rice noodles 
 
Directions: 
 
Bring a large pot of water to a boil and remove from heat. Add noodles to pot and let 
soak for 12 to 15 minutes until noodles are soft. Drain the noodles. 
Thoroughly mix together vinegar, sugar, fish sauce and ketchup. 
Place a large wok over medium-high heat. When wok is hot, add oil and heat for 15 
seconds. 
Add garlic and stir constantly for a few seconds. Add shrimp and stir for one minute. 
Stir in sauce and bring to a boil. Place noodles in the wok and toss to coat well. 
Cook until most of sauce has been absorbed by the noodles. Make a hold in the center of 
the wok, add the eggs and let cook, without stirring, for 15 seconds. 
Stir until eggs are cooked. Add red pepper flakes and scallions and cook for 2 min. 
Remove wok from head and stir in peanuts and bean sprouts. Serve garnished with 
cilantro and lime wedges. 
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Piña Colada 
Iris: Puerto Rico 

 
Ingredients: 
 
7 oz pineapple juice 
2 oz coconut cream 
1 cup crushed ice 
 
 
Directions: 
 
Add the pineapple juice, coconut cream and crushed ice to a blender; blend at high speed. 
Pour into glasses and serve. 
 
 

Pink Panther Shake 
 

Ingredients: 
 
3 cups milk 
3 Tbsp raspberry jam 
3-4 scoops vanilla ice cream 
 
 
Directions: 
 
Place all ingredients in a blender and mix until smooth. Garnish with fresh or frozen 
berries. 
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Potato Salad 
Esther: Haiti 

 
Ingredients: 
 
1 large carrot 
2 large potatoes 
1 small red pepper, finely chopped 
1 small onion, finely chopped 
1 tsp vinegar 
1 tsp olive oil 
1 tsp black pepper 
1 tsp mustard 
4 or 5 Tbsp mayonnaise 
1 tsp salt 
1 small can green peas, drained 
 
 
Directions: 
 
Cook carrot and potatoes in boiling water until tender. Drain. When cool cut carrots and 
potatoes into small pieces. Combine with red pepper and onions. In separate bowl mix 
vinegar, salt, black pepper, oil, mustard and mayo. Stir to blend. Add to potatoes and 
carrots and mix well. Fold in peas. Refrigerate to blend flavors. 
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Vietnamese Spring Rolls 
Ms. Shakespear 

 
 

Ingredients:     Dipping Sauce: 
Pork      ½ cup hoisin sauce 
Shrimp (cooked)    2 tsp sugar 
Tofu      1 tsp chili sauce 
Mint      3 Tbsp vinegar 
Rice noodles 
Rice paper 
Bean sprouts 
1 cucumber 
Lettuce 
Peanuts 
 
Directions: 
Cook the pork and the tofu in frying pans with a bit of oil. Cook rice noodles in boiling 
water according to package. Chop cucumber, lettuce, mint and shrimp. When everything 
else is ready, add hot water to a large bowl and dip rice paper in water until becomes soft. 
Then fill with desired ingredients and fold closed. Eat with sauce. 

 
 
 
 

 
 
 
 
 



 16

 
 

Swedish Potato Pancakes 
Anna: Sweden 

Ingredients: 
 
2 cups milk 
2 eggs 
½ cup flour 
1 tsp sugar 
1 tsp salt 
Pepper 
1 ½ cups potatoes, grated 
 
Lingonberry jam 
 
 
Directions: 
 
Beat together milk and eggs. Add flour, sugar, salt and pepper. Mix well. 
Peel and grate potatoes. Drain excess liquids. 
Add potatoes to flour mixture and mix. 
In a frying pan, melt butter (or oil). Fry pancakes until browned on both sides. 
Serve warm with lingonberry jam. 
 
 



 17

 
 

Sweet and Salty Plátanos 
Ana: Puerto Rico 

 
Ingredients: 
 
4 yellow plantains 
4 green plantains 
Salt 
Oil for frying 
 
 
Salty Plátanos Sauce: 
 
Mayonnaise 
Ketchup 
 
 
Directions: 
 
Peel both green and yellow plantains. Slice yellow plantains on a diagonal and slice green 
plantains into small circles. Heat oil in two frying pans. Fry ripe plantains on both sides 
until golden and serve. Fry green plantains on both sides, then remove from oil and 
smash with a cup and return to fry until golden. Sprinkle salt over them and serve with 
sauce. 
 
 
 


