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Foreword | Cuvant inainte

It was with great joy that I accepted the invitation to contribute
to this very original and ambitious cookbook project, which is an
initiative of the group of Spouses of Heads of Mission in Romania

(SPOHOM).

This book has a very special “flavour” and each recipe will inspire
you. More importantly, they will teach you that whatever you do
in the kitchen, always cook with confidence and don’t be afraid to

try new things.

Each delightful recipe shares a story from a different journey. I am
sure it will be a great pleasure to cook for your friends and family

exploring the cultural flavours from around the world.

Am acceptat cu bucurie si contribui cu o retet la aceasta carte
de bucate, un proiect original si ambitios al Comunititii Sogiilor

Sefilor de Misiune acreditati in Romania (SPOHOM).

Cartea are o ,aroma” speciald, fiecare retetd vi va inspira i vd va
invita ca, orice ati gati in bucitdrie, trebuie sd aveti intotdeauna

incredere i si nu va temeti s incercati lucruri noi.
Fiecare retetd delicioasa impartiseste o poveste dintr-o calitorie
diferitd. Sunt sigurd ci va fi o placere sa gatiti pentru prietenii si

familia voastra explorand arome culturale din intreaga lume.



Introduction

The Spouses of Heads of Mission (SPOHOM) of Bucharest is an
informal group of spouses of ambassadors and chargés d’affaires
accredited to Romania. Created over nine years ago, it provides
a social network fostering friendship, exchange of experiences
and mutual support. There are currently 35 members from six

continents.

Acting on a suggestion made by Her Majesty Margarera,
Custodian of the Romanian Crown, a small working group
began brainstorming on an international cookbook project in
the summer of 2017. Conceived as a cultural diplomacy cum
fundraising initiative, the aim was to provide accessibility to the
cultures of our diverse membership through the universal language

of food, while raising money to benefit disadvantaged Romanians.

The result is this bilingual book, showcasing the cuisine of 26
members and featuring a special contribution by Her Majesty.

Each recipe is preceded by a short historical or personal

introduction and accompanied by a variety of photos, including

some of ambassadorial dining settings.

The recipes are presented in alphabetical order, according to
country name. Ranging from appetizers, to main courses, side
dishes and desserts, each recipe makes use of locally available
ingredients, and has been painstakingly tested to ensure
reproducibility. We recommended that you read through each
recipe completely before attempting to prepare it. Assistance with
measurement conversions, abbreviations and certain terms used is

provided in a key to the recipes.

We hope this book brings you as much joy as we had producing
it. Due to the extraordinary generosity of volunteers and sponsors,
the entire purchase price of the book will be donated to carefully
vetted non-governmental organisations. Food has not only
brought us together, but also empowered us to contribute towards

a better and brighter future for those in need.

The Cookbook Team

Adriana Ivama Brummell (United Kingdom)

Gladys Abankwa-Meier-Klodt (Germany)

Ilse Baekelandt (Belgium)

Kathyayini Chandra (India)

Mari Kano Klemm (United States)

Maris Frosch (Estonia)

Marsela Tepelena (Albania)

Merica Vidi$ (Croatia)
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Introducere

Comuniratea Sotiilor Sefilor de Misiune (SPOHOM) din
Bucuresti este un grup informal al sotiilor ambasadorilor si
insarcinatilor cu afaceri din Roménia. Creat in urma cu noua ani,
pune la dispozitie o retea de comunicare sociald pentru schimb de
cxperiente si sprijin reciproc. In prezent, cuprinde 35 de membre

din sase continente.

L2 sugestian Majestatii Sale Margareta, Custodele Coroanei
romane, un grup restrdns a inceput sd se gindeasci la o carte de
bucate internationale in vara anului 2017. Conceput ca un proiect
de diplomatie culturali combinat cu o stringere de fonduri,
<copul a fost si facd accesibile culturile din care provin membrele
noastre prin intermediul limbajului universal al gastronomiei,
precum si strangerea de bani de care s beneficieze romanii aflai
in dificultate.

Rezultatul este o carte bilingvd, cuprinzind 26 de retete ale

membrelor noastre, dar si o contributie speciald a Majestatii Sale.

Ficcare retetd este precedatd de o scurta introducere istorica sau

personald si insotitd de o varietate de fotografii, incluzand si cateva

cu locurile de luat masa din resedintele ambasadorilor.

Retetele sunt prezentate in ordinea alfabetica a tarilor din care
provin. Cuprinzind aperitive, feluri principale, garnituri si
deserturi, fiecare retetd se bazeazi pe ingrediente locale disponibile
si a fost incercatd cu atentie pentru a putea fi reprodusi.
Recomandidm si cititi integral retetele inainte de a le pregad.
Gasiti si o compilatie a abrevierilor, a misurilor si conversiilor si
a unui glosar bilingv mic, cu anumiti termeni selectati folositi in

retete.

Sperim ci aceastd carte vi va aduce aceeasi bucurie pe care
am avut-o noi pe parcursul realizdrii ei. Datorita generozitatii
extraordinare a voluntarilor si sponsorilor, intreaga suma obtinuta
din vanzarea ei va fi donatd unor organizatii non-guvernamentale
atent selectate. Mancarea nu doar ¢i ne-a adus impreuna, dar ne-a
dat si forta si contribuim la un viitor mai bun si mai luminos

pentru cei aflati in nevoie.

Echipa

Adriana Ivama Brummell (United Kingdom)

Gladys Abankwa-Meier-Klodt (Germania)

Ilse Backelandt (Belgia)

Kathyayini Chandra (India)

Mari Kano Klemm (Statele Unite)

Maris Frosch (Estonia)

Marsela Tepelena (Albania)

Merica Vidis (Croatia)
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Special contribution HM Margareta

Participare speciald MS Margareta

Supa de usturoi

Garlic soup

have been cooking this recipe since I was at university, inspired

by a wonderful book written by Colin Spencer, entitled
“Gourmet Cooking for Vegetarians”, from his chapter about
garlic which he calls “The Sacred Herb”.

_2l-

Gétesc aceastd retetd de cand eram la universitate, inspirata
de o carte minunati scrisa de Colin Spencer, intitulata
“Gourmet Cooking for Vegetarians” (Gatitul gourmet pentru
vegetarieni). In aceasta carte, existd un capitol despre usturoi, pe

care autorul il numeste “Planta sacrd”.

Her Majesty Margareta, Custodian of the Romanian Crown

Majestatea Sa Margareta, Custodele Coroanei romdine






Special contribution HM Margareta

STARTER - SERVES 4

INGREDIENTS

150 peeled cloves of garlic*

1.5-2L boiling/warm water

2 tbsp olive oil

2-3 egg yolks

salt and freshly ground black pepper,

to taste
croutons

parsley (optional)

- Participare speciali MS Margareta

Garlic soup

DIRECTIONS

1,

6.

Break up the heads of garlic into separate cloves, pour 0.5L of boiling water
over them and leave to soak for a minute. Pour off the water and peel the
skin from the garlic.

In a saucepan, sauté the garlic cloves in olive oil for 10 to 15 minutes, until
they are slightly golden. It is important not to let them burn.

Add the seasoning, the warm water, and simmer for 1 hour, but do not boil.
Leave to cool, then put the mixture into a food processor and blend it until
smooth.

Put the beaten egg yolks into a mixing bowl, reheat the blended soup,
ladle some of the soup over the eggs and stir well to obtain a homogeneous
mixture.

Pour the egg and soup mixture back into the saucepan with the remaining
soup and heat thoroughly, but do not let it boil.

Taste the soup and add more salt and pepper, if necessary.

Divide into four bowls, top with croutons, garnish with parsley (optional), serve

and enjoy!

*It does not alter the final taste if you use 100 or 200 cloves of garlic.
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PaiasELISABETA

TOMATES FARCIES AL THON (1 AU PARMESAN

SUPBEME OF VOLAILLE BN C8OUTE (3 HERDES

b
LHOLX FLEUR £ POIS CricHE

TORTA CAPRESE

LS BOVARD 2
R GE MURTATLAR SPECIAL




Special contribution HM Margareta

ANTREU - 4 PORTII

INGREDIENTE

150 catei de usturoi*
1.5-2L apa fierbinte/calda
2 linguri de ulei de masline
2-3 galbenusuri de ou

Sare si piper negru macinat proaspat,
dupa gust

crutoane

patrunjel (optional)

Participare speciald MS Margareta

Supa de usturoi

MoOD DE PREPARARE

L

6.

Curatati usturoiul, separind capitanile in citei. Turnati 0.5L api fierbinte
4l ; ; ¢

peste ei si lasati-i la inmuiat timp de un minut. Scurgeti apa si decojiti citeii

de usturoi.

Intr-o cratitd, incalziti uleiul de masline si cliti usturoiul timp de 10-15
minute pand cind acesta capitd o culoare aurie. Este foarte important si
nu-| lasati sa se arda.

Adaugati condimentele si apa calda. Incilzigi, la foc mic, timp de 1 ora, dar
nu dati in clocot. Lasati compozitia sd se riceasca, apoi puneti-o intr-un
robot de bucitirie si amestecati pana cind aceasta devine omogena.

Puneti galbenusurile de ou bitute intr-un castron. Reincalziti supa, turnati o
parte din ea peste galbenusuri si amestecati bine pana se obtine o compozitie
omogena.

Amestecul obtinut se toarna in cratitd peste supd. Incalziti supa, dar nu o
dati in clocot.

Gustati supa si addugati sare si piper dupa gust.

Impdrtiti in patru boluri, puneti crutoane si se orneaza cu patrunjel (optional).
Serviti si pofta bund!

*Aroma supei nu se modifica dacd folositi 150 sau 200 catei de usturoi.
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