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Chris’ Banana Sweet Bread
Ingredients 

• 3-4 Ripe bananas 
• 1½ cups white sugar
• 1 egg 
• ¼ cup melted butter 
• 1 ½  cups all purpose 

flour 
• 1 teaspoon baking 

soda 
• 1 teaspoon salt 
• 1 teaspoon vanilla 

(optional) 

Instructions

1. Preheat oven to 325 
degrees F (165 degrees C) 

2. Grease a 9x5 inch pan 
3. Combine banana, sugar, 

egg, and butter together in 
a bowl. 

4. Mix flour, baking soda and 
salt together in separate 
bowl and stir into banana 
mixture until batter is 
mixed. 

5. Pour batter into greased, 
prepared pan.

6. Bake in preheated oven 
45-60 minutes or until 
toothpick inserted into 
center of loaf comes out 
clean. 

7. Allow to cool and enjoy! 



Chicken Adobo De Manila

Kim’s Story

This recipe is a traditional way of cooking meats or combining them to different 
combinations of palate excitement. The old fashion choices of meats are pork, 
chicken or other fowl, beef, rabbit, venison, or fish. And … yes, you can make a 

vegan version with tofu and/or organic vegetables. The recipe is a base for Bayou 
Gumbo Rue, contributed by Filipinos who jumped off French Ships that traded 
and ported in Louisiana, circa early 1600s. The recipe will follow the strict rule 

of improvising and extracting flavors by way of estimates and scents. The recipe 
below uses chicken. You can‘t go wrong, if you follow your nose, which leads your 

heart and mind.

Ingredients 

• 6 Chicken thighs
• Meat fat or Olive Oil
• 3 cloves of garlic crushed/

chopped
• 2 medium shallots
• 1/2 Cup of white vinegar
• 1/2 cup of soy sauce 
• 5 bay leaves

Choose your add ons to 
taste: 

Salt, pepper, oregano, paprika 
basil, cumin,  coriander, sassafras, 
lemon or lime, coconut milk, 
taro leaves, potatoes, tomatoes, 
carrots, cayenne pepper, chili, 
pepper, whole fresh chili or hot 
peppers, pepper corn, sausage, 
stock, or other spice of your 
choice. 

Instructions 

1. Heat cast iron pot or deep pot on 
low for 2 minutes.

2. Put strips of meat fat skins or olive 
oil and heat for 3-4 minutes

3. Add Garlic and onion into pot and 
heat for 2 minutes

4. Add vinegar and soy sauce and 
cook for 2-3 minutes 

5. Add bay leaves as well as other 
chosen seasonings

6. Bring the mixture to a boil for 5 
minutes

7. Carefully add chicken and cook for 
5 minutes

8. Reduce heat to a simmer and let 
the adobo cook for 40-50 minutes 
stirring periodically 

9. A traditional way to serve the 
adobo is over rice - you can 
also pair with potatoes, pasta, 
vegetables, or beans, or bread



I have shared this recipe with other chefs like Wolfy Puck, Bobby Flay, and the 
late Anthony Bourdain, who I have had the opportunity to work with during the 

late 1970’s , who started out as short order cooks, like myself.. -Kim Kantere



Pumpkin Soup with Yellow Lentils

Ingredients:

• 1/2 of a celery root                                                     
• 1lb of pumpkin                                                          
• 1 whole carrot                                                               
• 1 cup of yellow lentils                                                  
• 1 medium onion                                                              
• 1 tsp of Paprika                                                            
• Cumin to taste                                                             
• .5 tsp of curry powder                                                  
• 4.5 cups of chicken broth                                                 
• 50 ml of heavy cream, Milk, or half & 

half           
• Pumpkin seeds  to taste                                   

Instructions  

1. Sauté the onion in vegetable oil until translucent.
2. Add diced carrots, pumpkin, celery root, and fry for 5 min.
3. Add the lentils, pour in the broth and cook for 20-25 min until soft, covering the pan 

with the lid.
4. Add spices.
5. Add cream, bring it to boil. After you turn off, puree with a blender.
6. Add pumpkin seeds. 

Bon Appétit!

Inna’s Story
For me, pumpkin soup goes way back to the good old days when my Ukrainian 
grandma made it on her wood burning stove. Later, my mom taught me to cook 

this soup, which became my favorite and I like to share the recipe with you.

Fun fact: 
Pumpkins in Ukraine were not only for cooking delicious dishes, but they were very 
symbolic. For centuries, there was a tradition, that when a girl didn’t want to marry 

she gave a boy pumpkin to show that she refuses to marry him.



Cooking is at once child’s 
play and adult joy. And 

cooking done with care is 
an act of love.

Craig Claiborne



Indian-Italian Fusion Stuffed Bell Peppers

Ingredients 
• 1 Shallot
• 2 tsp chopped ginger
• 2 tsp chopped garlic
• 1/2 tsp Garam Masala
• 1/2 tsp Paprika
• 1/2 Serrano pepper 
• 6 springs of Cilantro
• 1/2 tsp Cumin
• 1/2 tsp Italian seasoning
• 1/2 lb ground turkey
• 1/2 cup Arborio rice
• 1 cup Parmesan
• 2 cups vegetable stock
• 1-2 cups water
• 1/4 cup heavy cream
• 1/2 can of tomato sauce (8oz)

Click to watch the how-to video on YouTube

Domenica’s Story

Growing up in a multi-cultural home in the Bay Area helped shape my love 
for food, specifically fusion food. My Italian and Mexican family played a 

large role in developing my pallet. On top of that fact, living in the Bay which 
provides access to foods and spices from around the world, I have spent 

many hours tinkering with recipes. While other kids watched cooking shows 
on Saturday morning, I watched cooking shows  on PBS. This recipe merged 
an Italian favorite of mine with the some Indian flare accenting where to two 

cultures share commonalities in their cuisine. 

https://youtu.be/8wqrf_xpjZE




Nasi Lemak - Coconut Rice

Fran’s Story

Growing up in Singapore, one of my favorite local breakfast street foods is Nasi 
Lemak. While it’s traditionally eaten for breakfast, it’s delightful eaten any other 
time of the day. Nasi Lemak is an aromatic rice, flavored with Pandan leaves and 
coconut milk. It’s usually served with sambal (Singaporean/Malaysian Chili), fried 

or boiled eggs, fried peanuts with anchovies. My kids love it when paired with fried 
chicken wings.

Ingredients 

• 2 cups rice
• 2 pandan leaves (tied into a 

knot) 
• Salt to taste
• 1 can coconut milk (5.6 oz)
• 1/2 cup water
• 2 cloves garlic, smashed
• 2-3  slices of  fresh ginger

Instructions

1. Rinse your rice and drain.
2. Add to the rice, the salt, garlic, 

ginger, pandan leaves, coconut 
milk, and water to a saucepan 
(you can also use a rice cooker)

3. bring the rice and ingredients to a 
boil over medium heat, then lower 
heat to minimum. 

4. Cover the pot and allow rice to 
cook for another 15 to 20 minutes 
until water evaporates 

5. Turn off the stove and leave the 
lid on for another 10 minutes.

6. When the rice is done, discard the 
garlic, ginger, and pandan leaves 
and stir the rice.

7. Serve with a main dish of your 
choice!



Green Onion Pancake
Ingredients

• 2 cups all-purpose flour 
• 1 cup water 
• 2 stalks of green onion (chopped) 
• 2 tbsp. cooking oil 
• ½ tbsp. salt 
• ¼ tbsp. sugar 
• ½ tbsp. five spice powder 
• Cumin powder 
• Red pepper powder 

*These are rough estimates, adjust to your 
liking

Instructions

1. Put flour in a mixing bowl and add a 
little bit of water at a time as you mix. 
Once there is no more dry flour, gather 
and knead until smooth. Let rest for 30 
minutes. 

2. Divide dough into two, take one and roll 
out the dough to a thin layer. 

3. Spread cooking oil, making sure it covers 
the entire surface. 

4. Then sprinkle salt, sugar, five spice 
powder, cumin powder and red pepper 
powder. (You can skip the cumin and/
or red pepper powder). Finally, sprinkle 
chopped green onions. 

5. Roll the dough into a cylinder (like a 
roller pin), then take one end, coil into a 
circle and press down to make flat. 

6. Cook on medium heat with lid and flip 
when bottom becomes golden brown. 
Repeat on other side. Flip 2-3 times 
after. 

7. Cut into wedges and enjoy!

Amy’s Story

My dad makes amazing Northern-Chinese food and his specialties are flour-based 
dishes like noodles, dumplings, and various types of bing (bread/cake). Green onion 

pancake is one of the dishes he taught me when I was a teenager. The classic 
version doesn’t include sugar, cumin, or red pepper powder. It’s a creative and 

endearing touch my dad made to include his favorite flavors and my favorite spice, 
cumin. Recently as a family, we would take turns making the pancake whenever 

there’s left over dough from dumpling making. Each time it’s a little different and 
each time we enjoy it. 



The Sinaga Family Story
Our family has been consuming this Indonesian beef stew made with 

spices and coconut milk for as long as I can recall. For years, Ellen 
Sinaga, the matriarch of our family, has made it for family gatherings, 

church potlucks and big celebratory parties, all the while earning 
accolades (deservedly) and demands for encores every time. No visitor 
to the church or our house ever turned down an opportunity to eat a 

second helping!

When my siblings and I moved to the US, we really missed this dish. 
Every time we ordered it from the menu of any Southeast Asian 

restaurant, we were sorely disappointed. The trouble was, Ellen does 
not use any printed recipes. She is a “Chin Chai”style cook relying on 
her exquisite taste buds and experience to recreate the dish time and 

time again.

So, in honor of Ellen, through trial and error (actually, more error), I 
have attempted to recreate and document her rendang to preserve this 
family heirloom (and pacify my cravings for this dish). My hope is that 

this version does justice to the original “Ellen.”

This is for family and friends of the Sinaga’s who have requested Ellen’s 
legendary recipe. May it bring your family closer every time you serve it, 

just as it does ours.



Ellen’s Beef Rengdang
Ingredients 

• 2 trays of Boneless Short Ribs (about 3-4 lbs per tray for 
total of about 8 lbs)

• 4 medium yellow onions, roughly chopped 12 cloves of 
garlic

• 2 inch knob of fresh ginger, roughly chopped
• 2 inch knob fresh galangal, cut into large chunks
• 6 fresh red chilies, seeded
• 2 cans (14 oz) of thick coconut milk (not light)
• 1 Tbsp kosher salt
• 2 tsp ground turmeric
• 3 tsp chili powder or ground up dried chilies
• (produces a smokey flavor) 4 tsp ground coriander
• 2 tsp galangal or laos powder 2 sticks cinnamon
• 4 daun salam (Indonesian bay leaves that you can find in 

any Asian market or through Amazon. Don’t use regular 
bay leaves, instead you can substitute dried curry leaves 
and double the amount)

• 6 each; whole cloves, star anise, cardamom pods
• 2 stalks fresh lemongrass; cut in halves using both 

stems and fronds
• 1 Tbsp palm sugar (gula melaka) OR brown sugar
• Fish sauce to taste (start with 3-4 Tbsp and add more at 

the end to get that salty, umami flavor.)
• 1 cup tamarind liquid
• 2 Tbsp kerisik (toasted coconut paste- optional)
• 1 cup grated coconut, toasted
• 2 tsp white sugar

Click to watch how-to video on YouTube

https://youtu.be/qh49ao7dP8A
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