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European
Cuisine 

BOWL HERB ROOM
BREAD INSIDE SKIM
CHICKPEA ITALY SPRAY
DEGREES METAL TEMPERATURE
FOAM PEPPER TOGETHER
GARBANZO BEAN POLENTA WATER
GLUTEN-FREE PREHEAT WHISK
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1# Italian Chickpea Bread



European
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BLACK HERBS TASTE
BUTTER OLIVE OIL THIGHS
CHICKEN ONION TOMATO
CRUSTY SALT UNSALTED
DIAVOLO SAUCE USUALLY
FRESH SPICY WHITE
GROUND SPOON WINE
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2# Italian Chicken Fra Diavolo
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ACCESSORIES INGREDIENTS PESTO
BROAD KITCHEN PREP
COOK LARGE REFRIGERATE
CREAM MAKE SEMOLINA
DIFFERENT NOODLE TIME
EGGS PAPPARDELLE VARIETY
HOMEMADE PASTA WELCOMES
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3# Italian Homemade Pappardelle
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BUDGET HALVED QUICK
CAPICOLA HOAGIE READY
CHEESE MAKE RESTAURANT
DELI OPTIONAL ROLLS
EASY OREGANO SALAMI
FRIENDLY PEPPERS SANDWICH
GENOA PROVOLONE SLICES
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4# Baked Italian Sub
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APRON MINUTES PURPOSE
CUP NEED RICER
GRATER OLIVE OIL SAVORY
HEAVY PEELED SEASON
HOLIDAYS POTATO SUGAR
LARGE POT POUNDS TABLESPOON
LEFSE PREPARE ZESTY
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5# Norwegian Lefse
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BUTTERY DISH SEAFOOD
CLASSIC GARLIC SERVINGS
CLEANED GORGEOUS SLICED
CLOVES MINCED SPRING
COLANDER PIQUANT SUMMER
CREAMY QUICKER TEXTURE
DELICIOUS RISOTTO THINLY
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6# Scandinavian Seafood Risotto
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 LIGHT FLAVOR PRETTY
AGLIO GARLIC SPAGHETTI
ALIKE GOLDEN STORE
BROWN METHOD TENDERIZED
CHEESE OLIO TOAST
DARK PERFECT UNCOOKED
EXPLORE PERFECTLY WATER
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7# Spaghetti Aglio e Olio
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ADVANCE CREATED KRINGLE
ASSEMBLE CRUST LOOKS
BEAUTIFUL DANISH PASTRY
BRAID DENMARK SIMPLY
BROWN DOUGH STRIPS
CHOPPED DOUGH WALNUTS
COMPLICATED FILLING YIELD
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8# Danish Kringle
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BAKED FULLY PARSLEY
BROWNED HEARTY SEASONED
CHEESE INSERTED SHOULD
COOKED INTENSE STORE
CRUMBS ITALIAN THERMOMETER
EVENLY MEATBALLS TOGETHER
FRESH OVEN WELCOME

- 11 -

9# Italian Baked Meatballs
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ANOTHER ENJOY REMINDS
BACON GERMAN ROULADEN
BEEF GREAT ROUND
BEEF BROTH MINCED SPRINKLE
CANOLA OIL MUSTARD STEAK
CORNSTARCH PAPRIKA TOOTHPICK
DIJON PIECES WONDERFUL
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10# German Beef Rouladen
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CABBAGE KRAUTBURGER ROLL
CHEDDAR LEAN SHREDDED
CHOPPED LONGER SKILLET
DEEP MARGARINE SOUP MIX
DIPPED MEDIUM THAWED
FILLED MELTED UNTIL
FREEZE MUSTARD VERSION
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11# German Krautburger
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AUSTRIAN FRIES SHALLOW
BASICALLY FRYING STEAKS
BEAT KETCHUP TENDERLOIN
CONDONE MEAT VEAL
DREDGE PORK VEGETABLE
FINGER POUND VIENNA
FRENCH SCHNITZEL WIENER
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12# German Wiener Schnitzel
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BELL PEPPERS LUSCIOUS TASTY
CONSISTS MADE TERRIFIC
EGGPLANT NOTCH TOMATOES
FLAVORFUL PARMESAN VEGETABLE
FRENCH PROVENCAL VEGETARIAN
FRESH RATATOUILLE VERSATILE
FRESH GARLIC STEW ZUCCHINI
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13# French Ratatouille
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ABLE ENTREE SUCCULENT
BLEU FAVORITES SWISS CHEESE
BREASTS GOURMET TENDER
CHICKEN IMPRESSIVE TONIGHT
CONSISTS LARGEST TRADITIONALLY
CORDON ROLL WHOLESOME
EASIER SIMPLER WRAPPED
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14# French Chicken Cordon Bleu
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APRON FLAKY RICH SAUCE
BANANA FRENCH DISH SAUCY
BENEFIT INFUSED SOL FILETS
BLENDER MEUNIERE SOLE
BUTTERY OTHER SUPER 
FAST PIQUANT WHITE
FISH REPLACE WHITING
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15# French Sole Meuniere
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ALONGSIDE FONDANT POTATOES
AROMATIC GOLDEN REMAIN
BROWN INCREDIBLY RESULT
CRISPY CRUST INSIDES RICH
CYLINDERS METHOD ROAST
FANCY OLD-SCHOOL SIZZLING
FLAVORED OVEN-BRAISED UNIQUE
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16# French Fondant Potatoes
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AROMATIC MEAT SAFFRON
BEANS MOUTH SEAFOOD
CHICKEN OREGANO SHRIMP
CHORIZO PAELLA SPANISH
FEATURING RESULTS VALENCIA
HEARTY RICE VERSATILE
MARINADES RICE DISH WATERING
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17# Spanish Easy Paella



European
Cuisine 

BLACK PEPPER EXTRA NEEDED
CHOPPED FILLING PEELED
COARSE FRIED RAISIN
CRUMBS GROUND BEEF RESEMBLES
CUMIN HARD-COOKED SHORTENING
EGG HOMEMADE SLIGHTLY
EMPANADAS MIXTURE WHITE VINEGAR
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18# Spanish Fried Empanadas
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AUTHENTICITY JUICED RED WINE
BEER LEMON REDUCE
DELICIOUS PARMESAN SARDINE
FETTUCCINE PASTA SOFTEN
FLAKES PINCH SPANISH
GREAT DISH PREPARE TOMATO SAUCE
ITALIAN RED PEPPER YELLOW ONION
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19# Spanish Pasta de Sardine
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BEGINNING GREEN ONIONS POT HOLDERS
BOTTOM LARGE SKILLET POUR
CERTAINLY LIGHTLY STIR
COLOR OCCASIONALLY STIRRING 
FANCY OMELET THINLY SLICED
GARNISHED PEELED UNTIL
GENTLY PLATE WILL ENJOY
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20# Spanish Potato Omelet
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BASIL FRESH LEMON ROBUST
BLEND FRESH PARSLEY TARRAGON
CHUNKY GAZPACHO TOMATO JUICE
COLD SOUP MATURED VINEGAR
COMBINE MEDITERRANEAN WHITE SUGAR
COMPLEX MINCED WINE 
DRIED BASIL MIXING SPOON WONDERFUL
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21# Spanish Easy Gazpacho
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ARRANGE CUT IN STRIPS PUPPIES
BREAD SLICER DEEP FRYING QUART
BUTTERMILK ENOUGH RESEALABLE
CATFISH FILLETS SMALL BOWL
COLESLAW KNIFE SOUTHERN
CORNMEAL LUSCIOUS TRADITIONALLY
CRUNCHY OLD BAY TM VEGETABLE OIL
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22# Southern Fried Catfish
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AGAIN CONDIMENTS PORK
BARBECUE ENHANCED RESIST
BEEF GAME MEATS STEW
BEFORE HOW GOOD THREE CANS
BEST STEW IMPOSSIBLE TOMATO-BASED
BRUNSWICK KETCHUP VELVETY
CANNED OLD FAMILY WHOLE PEELED
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23# The South: Brunswick Stew
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APPEARED GEORGIA SEASONED PRO
BEGINNER GRITS SHRIMP
BREAKFAST IMPRESS STYLE
CAROLINA LOWCOUNTRY TABLE
CHARLESTON LUNCH TENDERIZED
COASTAL PASTA SCOOP TOP-RATED
DINNER PUBLISHED WHOLESOME
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24# Old Charleston Style Shrimp
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ALL-PURPOSE GREAT SIDE PLACE
COMBO GREEN REFRESHING
CRUSHED SALTINE MEDIUM HEAT ROBUST
CUTTING BOARD MELT BUTTER SERVE HOT
DELICATE MIXING BOWLS SMALL BOWL
EACH SIDE MIXTURE STIR TOGETHER
FRIED NECESSARY TOMATOES
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25# Fried Green Tomatoes
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A LITTLE EVERY TIME TEXTURE
ACIDITY EXTRA FLAVOR THE JUICE
CARROTS FLAVORFUL THICK
CHOWDER MOUTHWATERING VELVETY
CLAM RESERVE WELCOME
CREAM-BASED ROUX WHISK
DICED SMOOTH WONDERFULLY
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26# The Northeast: Clam Chowder



American 
Cuisine

BRIGHTNESS IMPRESS ROLLS
COASTAL KAISER ROLLS SAVORY SAUCE
DRIED BASIL LOBSTER SUMMER
FANCY MAYO-BASED TARRAGON
FRIENDS MAYONNAISE TOPPED
HOT DOG-STYLE NEW ENGLAND TOSSED
HOW TO MAKE POPULAR DISH VACATION
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27# The Northeast: Lobster Rolls



American 
Cuisine

BONE-IN CRUMBLED PRESSURE
BOUILLON ELECTRIC SIMMERED
CACCIATORE INSTANT POT SLOW-COOKED
CAULIFLOWER RICE MUSHROOMS SPAGHETTI
CHICKEN NOODLES TOMATO PASTE
CHICKEN THIGHS PACKAGE TRANSLATED
COOKER PRESSURE WITH SKIN
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28# Chicken Cacciatore
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AUTHENTIC FLIPPING PER SIDE
BREAK BREAD FORM INTO POSSIBLE
CAKES LARGE EGG PREPARED
CHESAPEAKE MARYLAND SHELL PIECES
CRAB MIX BY HAND VALUABLE
CRABMEAT MUSTARD WILL BE GREAT
DIJON-STYLE PATTIES WORCESTERSHIRE
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29# Maryland Crab Cakes
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AS NEEDED EXCESS REMOVE
CLEANED CRABS HEAT OIL REPEAT
CUP MILK LIFT RINSE
DEEP FRYER LIGHTLY ROBUST
DEGREES MILD SHAKE
DEPENDING OIL FOR FRYING SHALLOW BOWL
DREDGE REMAINING SOFT-SHELL
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30# Fried Soft-Shell Crab
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BEEF SIRLOIN GREEN PEPPER SANDWICH
BOURBON GROUND CUMIN SAUTEED
BROIL LARGE ONION SLOW
CHEESE LOWER-GRADE STARTS TO MELT
COOKER PAPRIKA STEAK
DRIED MARJORAM PHILLY SWISS
DRIED THYME PROVOLONE WHISKEY
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31# Philly Steak Sandwich Meat
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ACTUALLY EAT FORK PUT DOWN
BAKE GENERALLY REGGIANO
BY HOLDING ITALIAN RESULTING
CHEESY MOZZARELLA SUPER SAVORY
CHICAGO PARMIGIANO SWEET PEPPERS
DEEP-DISH PIZZA MUFFINS THREE TYPES
FIRST CHOICE PROVOLONE YOUR HANDS
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32# Chicago Deep Pizza Muffins
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BREAD CRUMBS LOUIS-STYLE SPRINKLE
BREADING MARINARA SAUCE ST. LOUIS
BUBBLING PAPER THAWED
FOOD SCALE PIZZA STONE TOASTED
FRAGRANT RAVIOLI TOWELS
FRY RAVIOLI SIZZLING UNTIL GOLDEN
LITTLE TIME SPECIFIC WHOLE MILK
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33# St. Louis Toasted Ravioli
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BAKING POWDER FLOATING MELTED
CHEDDAR GLUTEN-FREE MILK FROTHER
CHEESE CURDS GOODNESS ROBUST
CUP MILK GRAPESEED OIL SAUCEPAN
DEEP-FRYER JUICY SHARP
DIPPING LINED THERMOMETER
DRIED BASIL MARINARA TOGETHER

- 36 -

34# Gluten-Free Fried Cheese Curds
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ADDITIONS FRENCH-FRIED OLD RECIPE
BAKING DISH HEARTY ONION RINGS
BOTTOM HOMESTYLE PACKAGE
BROCCOLI HOT DISH SO EASY
CELERY SOUP INHALED TATER
DEFINITELY LOVED TOT
EVERYONE MIX CREAM USUALLY
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35# Tater Tot Hot Dish
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BUTTERMILK LETTUCE PORK
CUTLETS MIDWEST SANDWICH
DILL ONION POWDER SILVER 
FAT PARTICULARLY SKIN
INDIANA PICKLE STATES
IOWA PLASTIC BAG TENDERLOIN
LEAVES POPULAR UNITED
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36# Pork Tenderloin Sandwich
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AROMATIC GOLD POTATO SOAKED
BLACK PEPPER NAPLES STOVE
CHICAGO ONE-PAN TRANSLUCENT
CHICKEN OVEN-SAFE VESUVIO
COMPLEX REMOVE WEDGES
FINISHES SCRAPING WHITE WINE
FROZEN PEAS SIGNATURE YUKON
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37# Chicago's Chicken Vesuvio
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ABLE TO RESIST MEDIUM HEAT SALMON
CEDAR MINCED GARLIC SEATTLE
CRACKLE MOIST SESAME OIL
DELIVERS PICKLE PRESS SMOKY FLAVOR
FALLING PIQUANT SOY SAUCE
FRESH GINGER PLANKED WONDERFULLY 
GRILLING RICE VINEGAR WORRY
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38# Cedar Planked Salmon
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CAN CANNED DRIED THYME SHREDDED
CARROTS FLOUR SIMMER
CHICKEN GREEN STEW
CHILE HABANERO TOO SPICY
COOKER MARJORAM TORTILLAS
COZY NEW MEXICO WARM
DRIED BASIL PRESSURE WILL KEEP
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39# Green Chile Chicken Stew
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AVOCADO GROUPER QUICKLY
CABBAGE HALIBUT SEA BASS
CHIPOTLE JALAPENOS SQUEEZE
CILANTRO LIME WEDGES TACOS 
COD FILETS MAHI MAHI TANGY
CRISPY FISH MAINSTAY TILAPIA
CUMIN PICO DE GALLO TOPPINGS

- 42 -

40# The Southwest: Fish Tacos



American 
Cuisine

CASSEROLE GOODNESS RANCH
CLASSIC GREEN CHILIES SALSA
COMBINATION KING SATISFYING
COMFORT FOOD LAYER TEX-MEX
CORN TORTILLAS LOTS OF CHEESE TEXAS
DELICIOUSNESS POTLUCK TORTILLAS
EXPERIENCED PULLED CHICKEN VEGGIES

- 43 -

41# King Ranch Chicken Casserole



Asian 
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# American 
Cuisine

BARBECUE GRILL MARKS PICNIC
CABBAGE SLAW JALAPENO PINCH SALT
CILANTRO JUICED LIME QUESO FRESCO
DOUBLED LIGHT CORN RED CABBAGE
DRESSING MAKE AGAIN REFRESHING
FISH TACOS NARROW SWEET CORN
GREAT WITH OUTDOOR GRILL VEGETARIAN

- 44 -

42# Grilled Corn and Red Cabbage 
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AUTHENTIC FLAVOR HALVED RED BELL PEPPER
BONELESS HORIZONTALLY RED CURRY
CHICKEN SOUP INSTANT POT SHIITAKE
COCONUT MILK MATCHSTICK-SIZE SKINLESS CHICKEN
DIFFERENT MUSHROOMS THAI
FRESH CILANTRO PIQUANT THIN STRIPS
GRATED LIME ZEST PUNGENT UNSWEETENED

- 45 -

43# Instant Pot Thai Chicken SoupAmerican 
Cuisine

- 45 -

# 
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BAG CLIPS LIGHTLY TOSS PROPER
COATED MARINATED RED CHILI FLAKES
FIRM TOFU NOODLES RICE VERMICELLI
GARNISH OVEN MITTS SET ASIDE
GRAVY BOAT PAD THAI THIN LENGTHS
INSTRUCTED PAPER TOWELS VEGETABLE BROTH
LATER STEP PEANUT OIL WEDGES
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44# Authentic Pad Thai Noodles
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AGED FOOD PROCESSOR STEAMED RICE
BROWN SUGAR FRESH CILANTRO STRAINER
COCONUT SOUP GINGER THAI FLAVORS
COMMON INSTEAD THE BEST
CURRY PASTE PEELED TO STORE
DEVEINED SERVED HOT TOM KHA KAI
DUCK SOUP RECIPE USE CHICKEN
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45# The Best Thai Coconut Soup
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AROMATIC MAMUANG SESAME SEEDS
CITRUS JUICER MANGO SHORT-GRAIN
COCONUT MILK MIXTURE STICKY
DELICATE NEEO SWEET AND SOUR
DESSERT REDUCE HEAT SWEET RICE
FRUITY REFRESHING TAPIOCA STARCH
KHAO ROBUST TO A BOIL
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46# Sweet Sticky Rice With Mango
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ASIAN FUSION FUN TO MAKE SESAME SEEDS
CHILI OIL HONEY SOY SAUCE
COMFORTING LARGE CHUNKS STILL FIRM
EXCITING LIGHTLY TANTALIZING
EXOTIC PASTA THAI NOODLES
FLAVORFUL PEANUT UDON
FRESH CILANTRO ROTISSERIE CHICKEN VERY WELL
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47# Udon Peanut Butter Noodles
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CHILI HEAT KAFFIR LIME SLICED CHICKEN
COMPLEX LIME LEAVES SUCCULENT
COOKING OIL PALM SUGAR SUGGESTION
CURRY PANANG TANGY
FISH SAUCE PRE-MADE THAI BASIL
FLAVOR EXPLOSION RESTAURANT THAI CUISINE
FRAGRANT SALTY UMAMI
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48# Panang Curry with Chicken
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DEBEARDED INSTRUCTIONS OPENED
DISSOLVE LESS SUGAR OVER RICE
DRY WHITE WINE LIQUID SCRUBBED
EXOTIC MOLLUSK SEAFOOD
FINISHED MUSSELS SERVING DISH
FRESH CILANTRO OCCASIONALLY STEAMED
FRESH LIME OCEANIC WARM
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49# Thai Steamed Mussels
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BABY CORN HET KONE RICH
BALANCED LIGHT SOY SAUCE SESAME OIL
CHAMPIGNONS MUSHROOMS SHIITAKE
CORNSTARCH OYSTER SAUCE STIR-FRIED
GOOEYNESS PEPPERY TART
HEAT THE OIL POUND TECHNIQUE
HERBACEOUS QUICK BITE WHOLESOME

- 52 -

50# Mushrooms with Baby Corn
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ADD THE FILLING FRESH ROLLS SAVORY FILLING
APPETIZER HOISIN SAUCE SPRING ROLLS
CONSIST MINT LEAVES THIN AND CRISPY
CRACKING OVERVIEW VARIETY
DELICATE PAPER-THIN VIETNAMESE
EXTERIOR REFRESHING WARM WATER
FAVORITE RICE PAPER WRAPPER
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51# Vietnamese Fresh Spring Rolls
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APPETIZING GRILLED MOUTHWATERING
ASIAN CUISINE IRRESISTIBLE OYSTER SAUCE
BEAN SPROUTS LEMONGRASS REMOVE EXCESS
CUCUMBER LETTUCE STIR-FRY MAGIC
FIREWORKS MARINATE TANGY FLAVOR
FISH SAUCE MEDIOCRE TECHNIQUE
FRAGRANT MINT VIETNAM
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52# Grilled Lemongrass Chicken
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BOWL EATING PEPPER FLAKES
CANOLA OIL FRESH HERBS SHALLOTS
CARAMELIZED GRILLED SHRIMP SKEWERS
CHOPPED CILANTRO HOT WEATHER THAI BASIL
CLOVE GARLIC MATCHSTICKS TURN PINK
COMBINES NOODLE VERMICELLI
DIAKON RADISH PACKAGE RICE WITH SHELLS

- 55 -

53# Vermicelli Noodle Bowl
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ALLOWED CUT INTO PEELED
ALONGSIDE DAIKON PICKLED
AT LEAST DISTILLED QUART
BOTTLE EVIDENTLY RADISH
CARROT GREAT REALIZED
CHILE PEPPER NO SUGAR SUBMERGING
COOLED VINEGAR NOODLE SALAD TO COVER
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54# Pickled Daikon Radish&Carrot
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ASIAN CUBES SAUVIGNON
BED OF LETTUCE FIRST TO GO SHAKING BEEF
BEEF GARLIC TEASPOON
BO LUC LAC JASMINE TOMATOES
CABERNET MAEKRUA TM VIETNAMESE
CAN BE SERVED MORE TO TASTE WELL MIXED
CONTAINER OPTIONAL WHITE

- 57 -

55# Bo Luc Lac or Shaking Beef
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BRUSH EGG EVEN MORE PEELED
CHA GIO FLAVORFUL SHREDDED
CRAB GO AHEAD TARO
DEEP FRYING GROUND PORK TOP CORNER
DIAGONALLY JULIENNED TOSS WELL
DRIED SHIITAKE MINCED UNTIL PLIABLE
EGG ROLLS MUSHROOM WRAPPERS

- 58 -

56# Cha Gio Vietnamese Egg Rolls
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AMAZING DIVIDED PEPPER FLAKES
AWESOME WAY FILLETS PEPPERY SAUCE
CARAMEL GREEN ONION REDUCTION
CATFISH HIGH RATING STYLE
COATED LARGE PLATE SUBSTITUTED
CUP WATER LIME JUICE THINLY SLICED
DEEPER MEDIUM SHALLOTS TURNS GOLDEN
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57# Caramel-Coated Catfish
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CARAMELIZED JASMINE RICE POUR THE SUGAR
DISSOLVES LENGTHS QUICK
DRIZZLE LIGHT BROWN RECIPES
FAVORITE MELTED SUGAR SEPARATED
HEAVY SKILLET ONE-INCH VEGETABLE OIL
HIGH HEAT OVER THE OIL VERY HOT
INTO RINGS PORK VIETNAMESE
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58# Vietnamese Caramelized Pork
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ASIAN MARKETS MADRAS SPOONS
BIG LADLE MIXING BOWL THICK STEW
CAN BE MADE PEELER TONGS
CURRY SOUP PEPPERY VEGETARIAN
FRENCH BREAD POWDER VERY SPICY
GARLIC PRESS SERVE VIETNAMESE STYLE
GINGER ROOT SLOTTED SPOON WITH RICE

- 61 -

59# Viet-Style Vegetarian Curry Soup
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BAMBOO SKEWERS GLUTAMATE PORK BELLY
CHINESE GOOD GRILLED PORK SKEWERS
CUTTING MAT LET SIT SALT SHAKER
DIPPING SAUCE MONOSODIUM THIS DISH
FIVE-SPICE NEED TO PREPARE THREAD
FRESH PEPPER OR MORE TO TASTE
FROM VIETNAM PEPPERMILL TWO THINGS
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60# Vietnamese Grilled Pork Skewers
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ADDITIONS CUP TAMARI MIRIN
BY ADDING DISH RACK OCCASIONALLY
CAN CUSTOMIZE EASILY PACKAGE
CHOW MEIN EXPRESS PANDA
COLANDER GREAT PRE-COOKED
COLESLAW LESS TIME SESAME OIL
COPYCAT MENU SPOON

- 63 -

61# Copycat Express Chow Mein



Asian 
Cuisine

BLACK BEAN SAUCE ELIMINATING MEASURING CUPS
BOILING WATER EVEN BETTER REFRESH
BOTTLE OPENER EXPERIENCE SESAME OIL
CHICKEN EXTREMELY SOME SWEET
CORNSTARCH FREQUENTLY STIRRING 
CUTTING BOARD GARLIC SAUCE TO THE WOK
DARK SOY SAUCE GROWING UP TOASTED 

- 64 -

62# Chicken in Black Bean Sauce
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ANISE DEEP BROWN NEW YEAR
APPETIZER DRAIN AND COOL PATTERNS
BIG EGGS FAVORITE DISH QUARTERS
BLACK TEA HARD-BOILED QUITE ATTRACTIVE
CHINESE LUCKY FOOD SOY SAUCE
CINNAMON STICK LUNAR TANGERINE ZEST
CRACKED SHELLS MARBLED TEA LEAF

- 65 -

63# Chinese Tea Leaf Eggs
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ALLOW TO SIT DOWN DOUGH SOME YEAST
BLISTERS ELASTIC STAINLESS
BUN SURFACE EQUIPPED STEAMED
CAREFULLY KNEAD STEEL
CHINESE BUNS MEAT FILLING TASTY BUNS
CONDENSATION REMOVE THE LID TRANSFER TO
DIM SUM SMOOTH YELLOWISH

- 66 -

64# Chinese Steamed Buns
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ALUMINUM FIVE POUNDS PREHEAT
BAKING DISH FOIL REFRIGERATOR
BROWN SUGAR FOR POTLUCKS SOY SAUCE
CHICKEN WINGS GARLIC POWDER SPLIT AND TIPS
COVER HOUSEMATE STIR TOGETHER
DEGREES INCREDIBLE THOROUGHLY HOT
EIGHT HOURS OVERNIGHT TO MARINATE

- 67 -

65# Chinese Chicken Wings
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AMERICANIZED EXTREMELY RESTAURANT
BANG BANG LARGE EGG SHICHIMI
BREADING MORE THAN SICHUAN
CHICKEN BREASTS OIL FOR FRYING SOME HONEY
CHINESE CHICKEN ONE-INCH CUBES SPECTACULAR
CUP MILK POTATO STARCH TOGARASHI
DRIZZLE POUND BONELESS TWICE-FRIED

- 68 -

66# Bang Bang Chicken
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ADD MEAT FURIKAKE SLICED NORI
BABY BOK CHOY JAPANESE SOY-BASED
BROWN SUGAR MATCH-STICK SRIRACHA SAUCE
BUNCH SCALLIONS NOODLES TOFU
CANOLA OIL OYSTER SAUCE UDON
CLASSIC RICE VINEGAR UNSEASONED
CREMINI SHIITAKE YAKI 

- 69 -

67# Japanese: Yaki Udon
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AIR FRYER CUSTOMIZED SELTZER WATER
BATTER FORMS DAILY VALUES SWEET CHILI
BELL PEPPER DIPPING SAUCES TEMPURA
BROCCOLI EASY TO COOK UNTIL FROTHY
CAN CREATE FORMULA VARIATIONS
CARBOHYDRATE NUTRIENT VEGETABLES
CAULIFLOWER SATURATED FAT VEGGIES

- 70 -

68# Air Fryer Tempura Vegetables
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AVOCADO FRESH WHIPPED PAPER
BAKING GRAND MARNIER TM PARCHMENT
CAKE FLOUR GRAPESEED OIL POWDERED SUGAR
CHRISTMAS HOLIDAYS STRAWBERRIES
DELICIOUS SPONGE JAPANESE SUPER-LIGHT
ELECTRIC MIXER LINE WITH VANILLA EXTRACT
EXTREMELY FLUFFY ORANGE LIQUEUR WHOLE MILK

- 71 -

69# Japanese Christmas Cake



Eastern 
Cuisine

- 72 -

# Asian 
Cuisine

CALIFORNIA REALLY GOOD SLICES OF
CRABMEAT ROLL SOY SAUCE
CUCUMBER SESAME SEEDS SUSHI
CUT INTO SET ASIDE THIN SPEARS
FINELY CHOPPED SHEETS NORI TIGHTLY
GENTLY SQUEEZE SHORT-GRAIN WASABI
LONG WAY SIMMER UNTIL WHITE RICE

- 72 -

70# California Roll Sushi
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AUTHENTIC CINNAMON STICKS PLAIN
BANGLADESHI CORIANDER RUBBER GLOVES
BASMATI RICE GINGER PASTE SO FRAGRANT
BEEF CURRY GREEN CHILE THICKNESS
BONELESS GROUND CUMIN TO HOT
CARDAMOM NAAN TURMERIC
CAYENNE PITA BREAD WAS TENDER

- 73 -

71# Bangladeshi Beef CurryAsian 
Cuisine

- 73 -

# 



Eastern 
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BAY LEAF DHAL SAUCEPAN
BENGALI HAND MIXER SERRANO
CARAMELIZED ONION INSTRUCTIONS THICKEN SLIGHTLY
CHERRY TOMATOES MEANWHILE TOTALLY
CHOPPED CILANTRO MUCH BETTER TRIVET
COCONUT CURRY QUITE NICE TRY AGAIN
DARK BROWN RED LENTILS TURMERIC
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72# Bengali Dhal



Eastern 
Cuisine

ALONGSIDE DINNER TABLE MACHHERE JHOL
ATTRACTIVE EVERY SLICE MUSTARD SEEDS
BENGALI FISH FENNEL SEEDS PER SIDE
BEST PARTS FENUGREEK PORTIONS
BLACK CUMIN FISH CURRY REGULAR
BROILED INDIA RESERVED
CONTRASTING LARGE CHUNKS WHITEFISH
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73# Bengali Machhere Jhol



Eastern 
Cuisine

ABSORB HEAT OIL OIL FOR FRYING
AL-QADI JAMUN PLAIN YOGURT
ARABIC DESSERT KALA JAM ROSE WATER
BAKING SODA LET THEM SOAK SIT IN
BALLS LINED PLATE SYRUP
DIWALI LUQMAT WAFFLE
GULAB MILK POWDER WEDDINGS
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74# Gulab Jamun or Kala Jam



Eastern 
Cuisine

ALOO DUNGENESS LENGTHWISE
BANGLA STYLE FRESH LEMON MUSTARD SEED
BENGALIS GROCERIES PEPPERCORNS
BEST EATEN HALVED RED ONION
CHOCCHORI HOT RICE SLICED POTATOES
CRAB CURRY INDIAN SPICES SPICY CRAB
CUT CROSSWISE LARGE TOMATOES THEIR SHELLS
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75# Spicy Crab Curry - Bangla Style



Eastern 
Cuisine

BLEND OF SPICES EXTERIOR PAKISTANI
CAYENNE PEPPER GINGER-GARLIC PITA BREAD
CHAPLI GROUND BEEF SCRAMBLED
CHOPPED CILANTRO INTO ROUNDS SIX MINUTES
COOK PATTIES IS AWESOME SMALL SKILLET
COOKING SPRAY KEBAB UNTIL CHARRED
DELICIOUS RECIPE MINCED MEAT WIDELY POPULAR
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76# Pakistani Chapli Kebab



Eastern 
Cuisine

A LOT OF FAT GROUND BEEF SMALL ONION
BEEF CURRY HAVE GIVEN SMOKEY
CAN PEAS HOMESTYLE SOME NAAN
CHOPPING KNIFE INCLUDING LIQUID SUPER EASY
COOK AND STIR INEXPENSIVE TRASH CAN
EVERYONE LOVES PAKISTANI VERY THICK
FAVORITE PUNGENT WHITE RICE
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77# Pakistani Ground Beef Curry



Eastern 
Cuisine

BASMATI RICE CREAMY SAUCE SERVE OVER
BLACK PEPPER FOOD STORAGE STOCKPOT
BRINY GINGER PASTE SUGAR AND SALT
CASHEW ICE CUBE TRAY TIKKA
CAYENNE PEPPER JALAPENO VARIATIONS
CHICKPEA KNIFE SHARPENER VEGAN
CLASSIC INDIAN MASALA VEGETABLE STOCK
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78# Chickpea Tikka Masala



Eastern 
Cuisine

BAKING POWDER INCREDIBLE ORIGINALLY
BREAD FLOUR KITCHEN TOWEL PLASTIC
DOUGH KOSHER SALT SHAGGY
GARLIC LITTLE BIT STICKY START MIXING
GOOD WHISK MELTED BUTTER WOODEN SPOON
GREEK YOGURT NAAN WORK SURFACE
GREEN ONION NO YEAST YOUR HANDS
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79# Green Onion Garlic Naan Bread



Oceania 
Cuisine
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# Eastern 
Cuisine

BREAD BAKING GREASED SKILLET ROLL DOUGH BALLS
BROWN SPOTS IMPRESSED ROLLING PIN
CHAPATI INDIAN BREAD SANDWICH WRAP
COILED THEM LARGE BOWL SPOON TO STIR
ELASTIC DOUGH LIGHTLY FLOURED THE SECRET
EXACTLY AS RECIPE IS SIMPLE UNTIL A SOFT
FLOURED SURFACE REMAINING WAS PERFECT
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80# Indian Chapati Bread



Oceania 
Cuisine

AUTHENTIC RECIPE DRINK ONE SERVING
BE CAREFUL FIVE-STAR PERFECT BALANCE
BEST DRINK FRESH HERBS SPEARMINT
CAN ADJUST HOT SUMMER SQUEEZED LIMES
CLUB SODA INGREDIENTS SWEET AND TART
COCKTAIL MOJITO THE REAL
CUBAN MUDDLER WHITE RUM
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81# Cuban: The Real MojitoEastern 
Cuisine

- 83 -

# 



Oceania 
Cuisine

BEEF MIXTURE EMPANADAS QUARTERED
BROWNED FILLING FOR TACOS RIPE PLANTAINS
BUTTER BELL FRIED EGG SAZON SEASONING
CAPERS GREEN BELL PEPPER SEVEN MINUTES
CLASSIC GROUND BEEF TOMATO SAUCE
CUBAN-STYLE PICADILLO UNTIL CRUMBLY
CUP RAISINS PITTED OLIVES UNTIL SOFTENED
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82# Classic Cuban-Style Picadillo



Oceania 
Cuisine

AROMATIC CREAM OF TARTAR MADE WITH
ASIAN CUPCAKE CORER PANDAN
BISCUIT CUTTER DELICIOUS CAKE PANDAN PASTE
CAKE LEVELER FILIPINO SELF-RISING FLOUR
CHIFFON FLUFFY SIX EGGS
CLEAN WATER GORGEOUS SOUTH EAST
CORN OIL GREEN-COLORED STAND MIXER
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83# Pandan Chiffon Cake



Oceania 
Cuisine

ADAPTATION DISH’S ORIGINS GLUTINOUS RICE
ARROZ ENJOYED IMMIGRANTS
AS A SNACK FILIPINO DISH LUGAW
CALDO FILIPINO RICE PORRIDGE
CHICKEN SOUP FISH SAUCE SPANISH NAME
CHINESE-FILIPINO FLAVORSOME UNTIL FRAGRANT
COMFORTING FULLY COOKED WAS CREATED BY
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84# Chicken Arroz Caldo



Oceania 
Cuisine

ATCHARA FINELY SHREDDED PALATE-CLEANSERS
BALANCING FLASH-PICKLING PAPAYA
CORIANDER HEIGHTEN RED CABBAGE
COVER IMPORTANT SLENDER
DISSOLVE KINDS SOUR FLAVORS
FATTIER DISHES KOSHER SOURNESS
FILIPINO PICKLED MASSAGE USING
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85# Filipino Pickled Red Cabbage



Oceania 
Cuisine

ALLSPICE GRATED ZEST RICH CAKE
ALMOND EXTRACT GROUND NUTMEG SHARON'S
BAKE IN IS A DARK TURN OUT
BIRTHDAYS JAMAICAN VANILLA EXTRACT
DARK MOLASSES MIXED FRUIT WHITE RUM
FOR CHRISTMAS ONE LIME WINE AND FRUIT
FRUIT CAKE RED LABEL YOU CAN USE
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86# Sharon's Jamaican Fruit Cake



Oceania 
Cuisine

ALLSPICE BERRIES CROCK-POT KETCHUP
BEEF OXTAIL CUT INTO PIECES NOT NECESSARY
BROAD BEANS GATHERINGS OTHERWISE
CANNED FAVA BEANS GINGER ROOT OXTAIL
CARIBBEAN HABANERO PRESSURE
COOKER HALF A CUP SPRIG THYME
CORNSTARCH JAMAICAN TAUGHT TO COOK
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87# Jamaican Oxtail with Broad 



Oceania 
Cuisine

ALL PURPOSE DECORATION PLASTIC WRAP
AT A TIME FILLING RASPBERRY
AUSTRALIAN HOME MIXER SIFTED
BUTTER JAM SOFTENED
CONFECTIONERS LINZER STIFFENS
COOKIES MANY CIRCLES TARTS
CUT-OUT PARCHMENT UNSALTED
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88# Australian Linzer Tarts



Oceania 
Cuisine

ANZAC COMMEMORATING HOLIDAY
ASSOCIATED COMPLETELY JOINT
AUSTRALIAN COOKING OATS LANDINGS
BAKING SODA FLAKED COCONUT PUBLIC 
BISCUIT GALLIPOLI TO BE CRUNCHY
BOILING WATER GOLDEN SYRUP WHITE COOKIES
COCONUT-OAT GREASE WIRE RACK
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89# Australian Coconut-Oat Cookies



Oceania 
Cuisine

APPLE CRUMBLE PINEAPPLE
BAKING DISH CRUSHED PINEAPPLE SLICED APPLES
BREAKFAST ESPECIALLY SPOON
BROWN SUGAR HAWAIIAN SPRINKLE
CINNAMON ICE CREAM TENDER
COOKING OATS MEAL THANKSGIVING
CRANBERRY SAUCE OVER WITH 
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90# Hawaiian Pineapple CrumbleAnswers: #
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Answer: # Answer: #
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