
2.0
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WELCOME
A LETTER FROM THE BOARD

Thank you for participating in Cultural  
Connections 2.0, a virtual fundraising 
event to celebrate the second  
anniversary of Americans Making  
Immigrants Safe (AMIS).  

You will receive a link to join Cultural  
Connections 2.0 through the email with which 
you registered for the event. You can also type 
bit.ly/AMIS-2021 into a web browser to  
participate in the event beginning 
at 7:00 p.m. on Sunday,  
September 26, 2021.

As of August 2021, AMIS 
successfully completed 
its second full year of op-
eration. We are delighted 
you have chosen to  
celebrate this occasion 
with us. Most important-
ly, we want you to meet 
individuals and families 
who have been support-
ed by AMIS and raise 
additional funds for  
others who will face  
similar needs in the  
coming year. 
 
The work of AMIS is possible only through 
the generosity of people like you. A list of 
AMIS donors from the past year are found in 
this booklet. We can not thank you enough! 
With your donations, AMIS inspires hope and 
contributes to the well-being of immigrants 
and their families as they seek legal status in 
the United States. Your donations have made 
it possible for 23 individuals and  
families to receive support for living  
expenses, legal services, permit filing fees, 
education supplies and dental, medical and 
mental health care.
 
Through Cultural Connections 2.0 you will 
meet several of our immigrant friends who 
AMIS has supported in our second year, learn 
a bit about their lives and how AMIS has 
made a meaningful difference for them. 

We also invite you to join us in connecting to 
the vibrant cultures of their home countries. 
Our immigrant friends this year hail from 
Burkina Faso, Cameroon, Democratic  
Republic of Congo, El Salvador, Haiti,  
Honduras, Jordan, and Mexico.  
 
To more deeply connect with their roots, 
we’ve compiled a list of Cleveland-area 
restaurants featuring foods from those  
nations, as well as food and drink recipes 
from some of their home countries. We hope 
you will add a little flavor to Cultural  
Connections 2.0 by making a dish or  
beverage to enjoy during the online event! 

 
Cultural Connections 
2.0 will conclude with 
a “hand-raiser” activity 
through which AMIS will 
accept donation  
commitments to continue 
support of immigrants who 
are facing dire financial  
situations over the next 
year. Their needs are as 
urgent as ever. 

Your support of AMIS is a 
tangible gift that will make 
a positive impact in the 

lives of those who fall between the cracks, 
who don’t qualify for  
traditional support networks and who  
struggle in many ways to survive. 
 
Thank you. We look forward to being with 
you virtually on September 26.  
 
Gratefully,
 
Americans Making Immigrants Safe 
Board of Directors 

“Our immigration policy 
should be based in  

compassion and a desire  
to help  others.”  

― Rep. Ilhan Omar
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LINK TO EVENT: bit.ly/AMIS-2021
Sunday, September 26
 
6:50  | Musical Interlude  
 
7:00 | Welcome 
Audrey Hudak

7:10 | AMIS’ Second Year Review  
Steve Sedam 
 
7:20 | Faces of Our Immigrant Friends

7:30 | Status of Immigration in US  Biden 
Admin + Globally
Brian Hoffman, Immigration Attorney

7:45 | “Hand-Raiser” Donations  
Rev. John Lentz     
   
7:55 | Closing Remarks
Anne Hill, Board President 

      
 

AMIS, Inc. Board Members

Anne Hill, President
 
Audrey Hudak, Vice President 
 
Stephen Sedam, Treasurer 
 
Gary Benjamin, Co-founder 
 
Sue Dean Dyke 
 
Samantha Ryder 
 
Jeffrey Smith 
 
Allosious Snodgrass 
 
Jean Sylak 
 
Pam Turos

AGENDA
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Guests enjoyed the musical talents of 
Idrissa, Issoufou, and Emmanuel playing 
the drums and singing a native Moire song 
during our first Cultural Connections first 
virtual fundraiser in October 2020. 

Mission statement
To inspire hope and contribute to the well-being of immigrants and their families as they seek 
legal status in the U.S. by providing financial resources for legal services, education, basic living 
expenses and self-sufficiency. 

Vision statement
We seek a world where immigrants seeking legal status in the U.S. function with  
dignity in their daily lives. Hope and opportunity replace fear of oppression as a  
pervading feature of their lives. Finances are not a barrier to attaining their legal rights, living in 
housing safely and securely and developing a path toward economic  
self-sufficiency. Their children receive the education needed to be productive citizens.

ABOUT AMIS

INVALUABLE COMMUNITY PARTNERS

R E V E N U E  
 

$46,076.27 RAISED 
237 DONATIONS

95.3% INCOME SPENT ON  
DIRECT SUPPORT TO 23 FAMILIES

Good Neighbors and  
Generous Volunteers 
 
Nannette and Daniel Auerhahn  

Kathy Boyle  

Rachel and Scott Cahill 

Ann Carbone  

Judy Charlick   

Attorney Maureen DeVito

Lisa Dickerhoff  
 
Chantal Dothey 

Attorney Brian Hoffman  
 
Idrissa Kiema 

Cynthia Lehman

Deb Kline

Issoufou Lambane  

Margaret Miisch 

Jonas Nsongi Mbonga 

Attorney Lara Nochomovitz  

Emmanuel Sabo 

Rev. Lisa O’Rear 

Lorraine Ranchod  

Leah Ross   

Eileen Vizcaino 

Cleveland Catholic Charities  
Legal and Immigration Services

Cleveland Jobs with Justice

Church of the Saviour

Fairmount Presbyterian Church

Forest Hill Church Presbyterian

Interreligious Task Force on 
Central America & Colombia 
(IRTF)   

LGBTQ+ Center of Greater  
Cleveland

OSCILIO Ohio Center for Strategic 
Immigration Litigation & Outreach

St. Andrew’s Episcopal Church

Tri-C ESL Aspire Program
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FUTURE NEEDS
SOLANGE TSIAMA AND FAMILY 
 
Persecuted for their religious beliefs in 2007 in their home country, 
the Democratic Republic of Congo, Solange and her husband fled 
with their one child to Angola and years later to Brazil. After facing 
severe violence there, they made their way to the United States in 
2020 now with 3 children.

After being apprehended by Customs and Border Protection, they 
were eventually released to Athens, Ohio and sponsored by Athens 
United Immigrant Support Project (AUISP), now with 4 children.

Solange sought to be in community with others from the DRC, so 
AUSIP contacted AMIS to help move them to the west side of 
Cleveland in July 2021. AMIS has provided for their rent and  
utilities with several Cleveland-area organizations assisting for 
household items. 

THEIR NEEDS: The family faces a variety of medical needs,  
possibly child care for the young children, and for a many months 
will require continued support for rent, utilities and  
transportation. 

RAHIM BANCE, HABIBOU DJEBRE & FAMILY 

Habibou Djebre and Rahim Bance, both in their mid-20s, escaped 
violence in their home country of Burkina Faso. Upon reaching the 
U.S/Mexico border, they requested asylum in accordance with U.S. 
laws and procedures. Instead, Rahim was jailed in Denver.  
Habibou, however, was quickly released due to being six months 
pregnant with their third child. The other two children remain in 
Burkina Faso. This summer, Rahim and 200 other immigrants were 
unexpectedly released from a  
Denver prison by ICE. His attorney bought him a plane ticket to 
join Habibou in Cleveland where with great joy and relief, the 
couple was reunited. As active asylum seekers, they are not in
danger of being deported during the asylum procedures.

With assistance from AMIS, they are temporarily living with 
another friend of AMIS from Burkina Faso, Nafisatou. Her 
apartment is too small for an extended stay by a family of three. 
Consequently, they need to find alternate housing immediately.

THEIR NEEDS: The top priority for Habibou, Rahim and the baby 
is to find new housing as soon as possible, since the baby is due in 
November. We are looking for possible housing in a local church 
and will assist with supplies, utilities, diapers, food, etc. 

VICTORIES
FABIOLA MEJILLA RAMOS 
 
As a young woman, Fabiola sought asylum in the U.S. having fled 
serious violence and threats in Honduras. She needed assistance 
to bolster her asylum case including funds for an attorney, a  
translator and an expert witness. Her needs extended beyond the 
cost of legal proceedings. As an undocumented asylum seeker, she 
did not have insurance and was not eligible for traditional funding 
sources to help address critical medical needs. 

Your support of AMIS helped cover a substantial portion of her 
attorney’s fees, the translator and the expert witness. 

On July 20, 2021, the court ruled in her favor. Fabiola was granted 
asylum! With her court case behind her, AMIS is pleased to  
continue ongoing financial support for her medical needs.

WALTER MELARA-MARTINEZ

Walter Melara-Martinez is a father of young children with green 
cards, a churchgoer who had been an active member of his  
community. He had been fighting for years to avoid deportation 
to El Salvador, where he was brutally attacked by police and gang 
members. Walter had been detained by ICE for over three years, 
not for committing a crime, but for presenting himself at the Mexi-
can border to ask for asylum. 

Beginning in early April 2021, Heights Friends of Immigrants and 
Cleveland Jobs with Justice worked diligently to free Walter as 
part of the “100 Days to Freedom” campaign. He was held at the 
Seneca County Jail when the campaign began. Although he had 
already won multiple appeals, his case could have dragged on for 
years. ICE had the power to release him at any time. 

Every Tuesday for several weeks, concerned Ohioans called the 
Detroit office of ICE demanding his release. AMIS stepped-up to 
help pay for the attorney who helped to get Walter released from 
detention by ICE.

In mid-April, Water was finally released from jail. 
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Al Snodgrass
Anne and Phillip Durette
Anne Hill
Ansley Damus
Arona Stack
Audrey Hudak
Beverly Lund
Bill and Carolyn Shaul
Robert Dunn
Carolyn and Steve Kuerbitz
Cheryl Stephens
Church of the Saviour United 
Methodist
Cindy Barclay
Dale and Christine Winsberg
Dana Trau
Darlene Nichols
David Beach and  
    Constance Magoulias
Rev. John and Deanne Lentz
Deb Kline
Debbie Smith
Diann and Bob Lapin
Donna Fornadley
Eileen Puck
Eileen Vizcaino
Eliana Turan
Emily Koritz
Fairmount Presbyterian Church
Forest Hill Church Presbyterian 
Frank Osborne
Gail and Joe Rinderkneckt
Gail Larsen
Gail Long
Gale and John Bromelmeier
Gary Benjamin and Melody Hart
Gary Welch
Ginger Bitikofer

Greater Cleveland 
    Community Shares
Isam Zaiem
Jack and Mary Ann Breisch
James Sollisch
Jan Kelemen
Jay Schmidt
Jean Sylak
Jeff and Anne Smith
Joan Lederer
John and Marlene Harmon
John and Sharyn Arrowsmith
John Corlett 
John Donoghue
Joyce Studen
Judith Holder
Judy and Bob Charlick
Julie Mokotoff
Kathleen and Stuart Greenberg
Kathryn Moody-Arndt
Kathy Flora
Kelly McKay
Kermit and Barbara Lind
Linda Whitman
Lisa Ciocia
Lois Annich and Rich Isreal
Louise Prochaska
Malia Lewis
Marilyn Valencia
Martin Kohn and Marcia Silver
Mary Ellen Struze
Mary Griffin
Mary K. Evans
Mary Kelsey and John Kaminsky
Maureen DeVito
Melissa Pantel-Ku
Molly Brudnick
Nancy Adams

Nancy Burcham
Nancy Smith
Pam and Jason Turos
Pat Morgan
Patricia Kellner
Peggy Murphy
Penelope O’Connor
Rachel Cahill
Rachel and Peter DeGolia
Rannigan Walsh
Rebecca Thomas
Richard and Virginia Labus
Rita and Petter Carfagna
Robert and Anne Marie Kachurek
Robin Koslen
Robin Lieberman
Sally Wile and Ed Gemerchak
Samantha and David Ryder
Shari Nacson
Sharon Shumaker and  
    Mark Chupp
Stephen Sedam and 
     Virginia Weiss
Steve Denker
Sue and Bill Alcorn
Sue and Scott Lafferty
Sue and Steve Dyke
Sue Hollingsworth
Susan Radbourne
Susan Vicek
Susi Kawolics
Suzanne Schneps
Temple Emanu El
Thomas and Lynne Nowel
Thomas Sumner
Tony Wesley and Al Cowger
Tracey Lind and Emily Ingalls

THANK YOU 
DONORS

IN JUST TWO YEARS
Year One, August 2019 – July 2020
$49,438.05* spent on immigrant support, 96.4% of expenditures
$1,779.77 on administration and fundraising, 3.6% of expenditures

Year Two, August 2020 – July 2021
$35,389.51 spent on immigrant support, 95.3% of all expenditure
$1,732.77 on administration and fundraising, 4.7% of all expenditures

*Please Note: The significant difference in immigrant support expenses between the two years 
is due to $17,800 spent in Year One to provide bond funds for the freedom of Emmanuel, Idrissa 
and Issoufou, our friends from Burkina Faso.
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Ohio Kabob Grill Little Arabia  Afghan/Jordanian  
3359 W 117 St, Cleveland   440-406-2559

Batuqui  Cleveland Heights Brazilian  
12706 Larchmere Blvd   (216) 801-0227
 
Barroco  Lakewood  Colombian  
12906 Madison Ave Lakewod, OH 44107 216-221-8127

El Arepazo y Pupuseria Rocky River  Colombian & El Salvador  
22799 Lorain Rd Cleveland 44126  (440) 716-1961

Pupuseria La Bendicion Far west side  Colombian & El Salvador 
3685 W 105th St, Cleveland, OH  (216) 688-0338

Quisqueya  Clark-Fulton  Dominican  
2317 Denison Ave, Cleveland, OH 44109 (216) 651-3410 

Empress Taytu St. Clair Superior Ethiopian 
6125 St Clair Ave, Cleveland, OH 44103 (216) 391-9400

Zoma   Cleveland Heights Ethiopian 
2240 Lee Rd, Cleveland, OH 44118  216.465.3239

El Rinconcito Chapin Old Brooklyn  Guatemalan 
3330 Broadview Rd, Cleveland   (216) 795-5776

Sabor Miami Café Old Brooklyn  Honduran 
4745 State Road Cleveland 44109  (440) 714-0202

Cleveland Mofongo Cudell/West Blvd Latin American mix 
11621 Lorain Avenue, Cleveland 44111 216-415- 5323

Falafel Xpress  Lakewood  Lebanese 
14877 Detroit Ave Lakewood, OH 44107 (216) 228-7377

Taza A Lebanese Grill Gateway Dist.   Lebanese 
1400 West 6th Street Cleveland, OH 44113 (216) 274-1170

Zaytoon  Downtown  Lebanese 
1150 Huron Rd E, Gateway District    216-795-5000

Ferris Shawarma Far west side  Levant/Syrian 
13507 Lakewood Heights Blvd. Cleveland (216) 252-3354

Nate’s   Ohio City  Mediterranian  
1923 W 25th St, Cleveland, OH 44113 (216) 696-7529

Cedarland  Clark-Fulton  Mediterranian
3323 W 25th St, Cleveland, OH 44109 (216) 741-4414

Al Pita   Rocky River  Mediterranian 
19310 Detroit Rd, Rocky River, OH 44116 (216) 303-9300

Luchita’s   Cudell   Mexican 
3456 West 117th St, Cleveland, OH 44111 216-252-1169 ET
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Puente Viejo  Downtown  Mexican 
1220 Huron Rd, Cleveland, OH, 44115 (216) 713-2689

Villa Y Zapata  Cudell   Mexican 
8505 Madison Ave, Cleveland, OH 44102 (216) 961-4369

Momocho  Ohio City  Mexican Fusion 
1835 Fulton rd, Cleveland,  Ohio 44113 216.694.2122

Las Dos Fronteras Near West Side Northern Mexico 
3292 Fulton Rd, Cleveland, OH 44109 (216) 651-6951

African Taste   South Euclid  Pan African 
4487 Mayfield Rd, South Euclid, OH 44121 (216) 505-0822

Half Moon Bakery Clark-Fulton  Puerto Rican/Latin 
3460 W 25th St, Cleveland, OH 44109 (216) 772-2499

Rincón Criollo  Gordon Square Puerto Rican 
7403 Denison Avenue Cleveland 44102 216-212-3423

Pupuseria Katarina Brooklyn Hts  Salvadoran 
1409 Brookpark Rd Cleveland, OH 44109 (216) 331-6624

Choukouya   Warrensville Hts Senegalese/Ivorian Coast 
4620 Richmond Rd, Warrensville Heights (216) 245-6660

Kifaya’s Kitchen Little Arabia  Somalia 
3650 W 117th St, Cleveland, OH 44111 (216) 219-8263

Mallorca  Downtown  Spanish 
1390 W 9th St, Cleveland, OH 44113 216.687.9494

The Calloo Cafe and Bar Collinwood Trinidad 
15601 Waterloo Rd, Cleveland, OH 44110 (216) 702-0424

Anatolia Cafe  Cleveland Heights Turkish 
2270 Lee Rd, Cleveland Heights, OH 44118 (216) 321-4400

Kan Zaman  Ohio City  Middle Eastern 
1616 W 25th St, Cleveland, OH 44113 

Pupuseria y Antojitos Guanaquitas  Salvadoran 
2998 W 25th St, Cleveland, OH 44113 (216) 862-1082

Sazon Domirriqueno Ohio City  Caribbean/Latin 
2886 W 25th St, Cleveland, OH 44113 (216) 835-6300

Habesha Ethiopian and Eritrean   Ethiopian/Eritrean 
16860 Lorain Ave, Cleveland, OH 44111 (216) 400-6539

Si Señor   Kamms Corner Mexican 
16800 Lorain Ave, Cleveland, OH  44111 216-941-4424

Yemen Gate   Little Arabia  Yemeni 
11901 Lorain Ave, Cleveland, OH 44111 (216) 202-1800

PLEASE NOTE: 

This list is not exhaustive and is current 
to the best of our knowledge at the 
time of publication. There are many 
additional restaurants in Greater 
Cleveland. Each business included in 
this list was selected for its connection 
to the countries and cultures we have 
come to know and support through 
the work and donations of Americans 
Making Immigrants Safe (AMIS). 
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We hope you will enjoy making and sharing these recipes representing the immigrants from the var-
ious countries AMIS, through your generous contributions, has supported this past year. These brave 
women and men, who came to America for a better life by way of northeast Ohio, have become our 
neighbors, friends, and extended family. These recipes are part of these people’s heritages and cul-
tural values. Many of these traditional recipes have been passed on from generation to generation.  

FAMILY RECIPES 
FROM AROUND THE GLOBE

Mansaf  
 
Mansaf is the national dish of Jordan. 
This filling rice and meat-based dish is 
traditionally served on a platter fami-
ly-style. Mansaf is normally placed at 
the center of table and the pita bread or 
naan base is used for dipping.

Ingredients 

•  2 lbs lean lamb (substitute with beef)
•  1/2 cup butter
•  Salt
•  Pepper
•  1 medium onion. Finely chopped.
•  2 cups plain Greek yogurt
•  1 egg white
•  1/2 tsp. coriander
•  1 1/2 tsp. cumin
•  1/2 tsp. paprika
•  1/4 tsp. cardamom
•  1/2 cup whole blanched almonds
•  1/2 cup pine nuts
•  4-6 loaves pita bread or naan
•  3 cups uncooked rice
•  parsley or chives for garnish

Directions

Rinse meat cubes and set in a  
container with a lid.Cover meat 
with water and place it in the refrig-
erator for 4-8 hours.
 
When ready to cook, heat a skillet 
to medium-high. Melt 1/4 butter 
in a skillet. Drain and pat dry meat 
cubes using a paper towel. Add 
meat to melted butter and cook 
until brown on all sides.Season 
meat with salt and pepper to taste.

Add enough water to just cover 
the meat. Reduce heat and cook 
for 1 hour. Add onion and simmer 
uncovered for 30 minutes. While 
the meat and onion are simmering 
place the yogurt in a large sauce 
pan over medium heat. whisk the 
yogurt until it has a liquid consis-
tency. Whisk in the egg white along 
with 1/2 tsp. of salt. 
 

Bring the yogurt mixture to a boil. 
Stir consistently in one direction 
with a wooden spoon.  

Once boiling, reduce heat to low 
and allow the yogurt mixture to 
simmer uncovered for 10 minutes.
Add the yogurt mixture to the meat. 
Season to taste. Simmer on low for 
15 minutes, adjusting seasoning as 
you go.
 
In a small skillet melt 2 tbsp. of 
butter. Add almonds and cook for 
5 minutes. Stir in pine nuts and 
continue cooking for an additional 
3 minutes. Once  
finished, remove from heat and set 
aside.
 
Spread open the pita or naan and 
arrange on a large serving tray. (I 
like to have them pieces broken 
apart for easy scooping). Brush the 
bread with 2 tbsp. of butter.
 
Arrange the rice over the bread 
leaving a well at the center to place 
the meat.Spoon the meat into the 
well and then add the butter and 
nut mixture over the meat. Garnish 
with parsley or chives.

Jordan Jordanian recipes are often rice and meat based. Because the country is Muslim, you will  
mostly find meats such as lamb, beef, and poultry. Dishes are often served with naan or pita-style 
bread along with dips such as hummus, tahini, and baba ghanoush. You’ll find vegetables such 
as eggplant, carrots, and tomato. Lemons are often used for seasoning along with garlic, onion, 
cardamom, and cinnamon.
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The staple foods eaten by the people of Cameroon vary from region to region, depending on 
climate, and what is grown locally. In general, the Cameroonian diet is characterized by bland, 
starchy foods that are eaten with spicy (often very hot) sauces. Meat on skewers, fried and  
roasted fish, curries and peppery soups are common dishes.

Cameroon

Ndole  { Spinach/Bitterleaves 
and Peanut Soup }  

An aromatic Cameroonian spinach 
stew made of spinach and bitter 
leaves – flavored with garlic, crayfish 
and fortified with shrimp and beef. 
Comfort food at its best.

Ingredients 
 
•  2 Tablespoons Maggi ( Bouillon)
•  1 large Onion ( sliced)
•  1 pound (about 2 cups ) 
    Groundnuts/Peanuts (Skinless)
•  1/2 pound shrimp
•  1/2 pound stockfish
•  1/2-1 poundStew beef (cubed)
•  4-5 garlic cloves
•  3/4 cup Crayfish (ground)
•  3/4 -1 pound Washed bitter leaves 
(sub frozen spinach)
•  2-3 cups oil

Directions 

In a large pan season meat with salt, 
maggi and onions and boil until 
tender depending on the choice of 
meat. Meanwhile, boil stock fish with 
salt and water; add it to the boiled 
meat. You should have about 3 cups 
of stock from the meat and stock fish. 
Reserve the rest or freeze it.

Boil peanuts for about 10 minutes 
in a saucepan. Let it cool and blend/
pulse in a food processor or blender 
into a fine consistency use water to 
facilitate the blending. Add to the 
mixture of beef and stockfish.

Blend one onion and garlic into a 
fine paste and add to the mixture of 
peanuts and meat.

 

Pour in the crayfish and let it simmer 
for 10 minutes stirring frequently to 
prevent burns. Season with salt and 
Maggi. You might have to add more 
later. 

Add the bitter leaves or spinach to 
the pot. Stir and simmer for several 
minutes more.  
 
While the pot of Ndole is simmering, 
heat oil in a fry pan or, preferably a 
cast iron. Add the shrimp, stirring  
constantly until they just turn pink. 
Slice and add the remaining onions 
stir for a few more minutes.

Finally incorporate the mixture of 
shrimp, onions, and oil into the pot 
of Ndole. Stir for a few minutes and 
serve hot.

African Fish Roll (Fish Pie) 

African Fish Roll, a popular West Afri-
can street food, specifically in Camer-
oon, Nigeria and Ghana that is made 
with some sort of shortcut pastry filled 
with sardines and spices.
 
Ingredients
 
Filling
•  1 can sardines in chili tomato sauce  
   15oz or 425gram
•  ½ medium onion chopped
•  ½ teaspoon parsley
•  ¼ teaspoon curry powder 

Dough
•  1 cup plus 2 tablespoon water
•  1¼ teaspoon yeast
•  2 ½ tablespoons or 30grams sugar
•  ½ tablespoon salt
•  4 cups or 500grams flour All Pur-
pose 

Flour
•  5 oz or 142g unsalted butter 

Directions
 
Drain half of the tomato sauce from 
the mackerel and place in a medium 
saucepan. Then add the onions, curry 
powder and let it simmer for about 
10-15 minutes until almost all the 
liquid has evaporated, add parsley. 
Stir and simmer for about 2 more 
minutes. Set aside and let it cool.

In a large bowl add the warm water, 
and yeast. Set aside for 5 minutes
Using a stand mixer or by hand, mix 
the flour, sugar, salt, then add mar-
garine, mix well until the ingredients 
have been fully incorporated.
Then add the yeast mixture to the 
flour mixture and mix for about a 
minute. 
 
Turn the dough out onto a lightly 
floured surface. Knead it just until 
all the flour is incorporated, and the 
dough is smooth. Cover and let it sit 
for 30 to 45 minutes. 
 
 

Divide dough into 1 -2 ounce each,  
you will have about 25 -35 pieces  
depending on the weight. 

On a lightly floured work surface, 
using a rolling pin, roll out each 
1–2-ounce dough until ½” larger in 
diameter.
Then place a teaspoon of fish mixture 
and roll it up. Repeat the process. Set 
aside the fish pie 

Heat up a large skillet or cast iron 
with oil up to ½ inch- medium-high 
heat (375) until hot but not smoking.
Scoop up the batter with a spoon 
preferably and fry in batches, turning 
once, until golden brown, about 5 
minutes. 

Do not overcrowd the pan (it will 
absorb excess oil, resulting in a soggy 
fish pies). Using a slotted spoon, re-
move the fish pie and place them on 
paper towels. Serve warm or at room 
temperature.

Shorbat {Lentil} Soup 
 
Shorbat soup is normally enjoyed 
during the colder months, but it is also 
served at almost every breakfast table 
during the holy month of Ramadan.

Ingredients 

•  1 cup brown lentils
•  1/2 tsp. salt
•  1/4 cup olive oil
•  1/2 cup fresh parsley. Finely 
chopped.
•  6 cups water
•  1 medium onion. Finely chopped.
•  Pepper
•  1/2 tsp. cumin 
 
 
 
 
 
 
 

Directions

Rinse lentils and drain. In a saucepan 
add lentils to the water and bring to a 
boil. Reduce heat and simmer for 30 
minutes.  
 
Remove from heat. Strain the lentil 
mixture through a vegetable strainer. 
Puree the lentils. 

Return the pureed lentil mixture to the 
pot. Cook over medium heat and stir 
in cumin, salt, and pepper.

In a small skillet brown the chopped 
onion in oil, then add to the lentil 
mixture.  
 
Cook the lentils and onion over medi-
um heat for five minutes only.Sprinkle 
the soup with chopped parsley and 
croutons.

Lugaimat  
{Crispy Honey Dumplings} 

Lugaimat is a traditional Arabic 
crunchy honey dumpling served as a 
sharing dish at the end of a meal.

Ingredients

•  1 cup all purpose flour
•  1 tsp. sugar
•  1 tbsp. corn starch
•  1 tsp. oil
•  1/2 tsp. cardamom powder
•  3/4 cup warm water
•  1/2 tsp. dry yeast
•  Pinch of saffron
•  2 cups vegetable oil
•  3 tbsp. date syrup

 
 
 
 
 
 
 
 
 
 

 
Directions

In a blender, add water, flour, sugar, 
cornstarch, 1 tsp. oil, cardamom, and 
yeast. Blend thoroughly until the batter 
has a smooth consistency. 

Pour the batter into a bowl, cover, and 
place in a warm place to rise.  
The batter should double in size. This 
may take up to an hour.
 
Heat a deep-frying pan on medium 
heat. Once the pan is hot, add the oil. 
Add a dab of oil to the pan to test the 
heat. if the batter floats quickly, the oil 
is too hot. 
 
 
With an oiled spoon, spoon the batter 
into the oil. Use another spoon to push 
the batter off the oiled spoon. Using a 
wooden spoon move the dumplings 
through the oil allowing them to cook 
evenly.
 
When the dumplings become golden 
brown, remove them from the oil and 
place them on a paper towel.
 
Add room-temperature date syrup over 
the dumplings.

Jordan
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Haiti

Pain Patate { Haitian Sweet 
Potato Pie } 
 
Learn how to make the best rich, 
spiced, satisfying pain patate recipe 
that’s baked to perfection in a home-
made crust. This recette de pain will 
keep you coming back for more after 
each bite.  

Ingredients 

•  1 pie crust recipe of your choice or    
   store bought.
•  3 large size white sweet potatoes
•  2 tsp. Fresh Ginger grated, optional
•  1 Ripe banana
•  4 tbsp. Butter unsalted
•  1/2 cup evaporated milk
•  1 cup Coconut Milk
•  1 1/2 cup Brown sugar
•  1 tbsp. Vanilla Extract
•  2 tsp. Nutmeg
•  1 tsp. Cinnamon 
•  1/2 tsp. Salt Kosher

Directions
 
Preheat the oven to 375 degrees. 
Make pie dough ahead of time. After 
you make the dough, put it back in 
the refrigerator so it can remain cool 
until you are ready to use it. 

Blending the potatoes and ginger: 
Peel the potatoes and cut into quar-
ters or wedges so that it fits perfectly 
through the feeding tube. Cut the 
ginger into small chunks, but no need 
to peel the skin off.  
 
In the food processor, process both 
the potatoes and ginger together until 
they appear to be finely chopped.
Add the remaining ingredients: Add 
the banana and butter until it starts 
to mash. Then add the carnation milk 
and coconut milk, sugar, and spices. 
Blend until smooth for about 2-3 
minutes. It may appear lumpy, that’s 
okay. 

Roll out pie dough. Roll out the pie 
dough then place the dough on top 
of the pie dish. Carefully insert dough 
into your pie dish, trim the excess 
dough, then design the edges as 
desired. Brush the edges of the crust 
with egg wash. 

Pour the filling. Pour the mixture to 
the dough and bake for 55 minutes 
or until a toothpick comes out clean 
from the center on 375%. 

Let it cool and serve. Let the pie cool 
for at least one hour before serving. 
Top with ice cream or homemade 
whipped cream.

Haitian Malanga Fritters (Akra) 

Haitian Malanga Fritters (Akra)
Also known as Malanga Fritters 
(Haitian Akra), this is a crunchy accra 
uses a native root vegetable mixed 
with bold spices, then deep fried to a 
golden crispy perfection.

Ingredients 

•  ¼ Cup Haitian Epis
•  2 Malanga
•  2 Cups oil for deep frying
•  ½ Habanero Pepper or scotch  
   bonnet pepper
•  1 ½ Tsp. Salt
•  1 egg or 2 tablespoon  
All-purpose flour see notes 
 

Directions 

Peel and cut the malanga into 4 
pieces. Set the malanga in a bowl 
filled with water to keep them looking 
fresh.  
 
Once you peeled all the malanga, 
rinse the vegetable before transfer-
ring it to the food processor. Pulse 
about 3 times so that the vegetable 
becomes crunchy. 

Next, in a separate bowl mix together 
the epis, egg, habanero or Scotch 
bonnet pepper, and salt. Mix well to 
combine. Transfer the epis mixture to 
the malanga in the food processor. 
Blend until it is well combined but 
not overly mushy. You should still 
see small lumps and the mixture will 
resemble a lumpy paste. 

Use a knife or a spoon to shape your 
malanga into the desired shape or 
use an ice cream scoop to scoop out 
the batter to begin frying.  

Place the oil in the deep fryer and 
heat the oil to 350 degrees. Once the 
oil is heated and reached tempera-
ture, deep fry the malanga. Do not 
overcrowd. 
 

Start with one scoop or portion to 
test the malanga. 
Cook the malanga for 8 minutes, 
turning once then cook for an addi-
tional 2 minutes. Transfer to a paper 
toweled plate and repeat the steps.

Sese Plantains

Sese Plantains (Porridge), a popular 
Cameroonian everyday meal that is 
brimming with flavors from plantains, 
meat and spices and seasonings. A 
family-friendly one-pot meal. 

Ingredients
•  2 pounds of meat goat meat,  
   shank meat
•  1 medium onion chopped
•  4 pounds of unripe plantains
•  1/2 cup Crayfish
•  ½ cup of Palm Oil
•  2 Maggi Cubes or 1 Tblsp. bouillon 
•  Cayenne Pepper optional
•  1 bunch of fresh kale chopped
•  Salt and pepper to taste
 
 
 

 
 
 
Directions 

In large saucepan, boil meat seasoned 
with salt, cayenne pepper, onions 
until tender, depending on the meat.  
 
You can shorten this process in half by 
using a pressure cooker. Using a sharp 
knife cut both ends off the plantain. 
This will make it easy to grab the skin 
of the plantains.  
 
Slit a shallow line down the long seam 
of the plantain, peel only as deep as 
the peel. Remove plantain peel by 
pulling it back.
 
 
 

 
 
 
 
 
Cut the plantains into thick round 
shape. Place the plantains into the pot  
of boiled meat, add the Maggie,  
crayfish red oil and remaining onions
 
Bring to a boil and low the cooker 
to medium and let it cook slowly for 
about 20 minutes.  

Finally, add the kale and cook for an 
additional 10 minutes. Remove from 
heat and serve warm.

Cameroon

HaitiHaitian food has a sense of the Créole, that is a blend of influences. Mixed roots and spices,  
basic yet zippy, simple and grounded by the reality of the tropics and the back-story of its  
African heritage yet touched with a hint of French complexity.

Soup Joumou  { Haitian Squash 
Soup } Recipe

Soup Joumou (Haitian Squash Soup) 
is served every year on the 1st of Janu-
ary as the Haitian nation celebrate its 
Independence. 
 
Ingredients 

•  1 Butternut squash, 2 ½ - 3 lbs.
•  3 cups Macaroni 
•  1 lb. Beef cubes
•  1 tbsp fresh ginger chopped
•  1 lb. Fresh vegetable 8 blend 
•  Salt and pepper to taste
•  2 Garlic cloves
•  Juice from 2 lemons or limes
•  1 tsp garden sage fresh, chopped 
•  3 cups Shredded cabbage 
•  1 tbsp Better than bouillon  
    vegetable paste
•  2 tbsp olive oil
•  2 tbsp Fresh parsley
•  10 cups Water plus extra for cooking
•  2 cups Vegetable broth
 

 
Directions
 
In a medium-size bowl, season the 
meat with salt and pepper, garlic, 
sage, 1 lemon or lime juice, and 
parsley.  

Marinate for 6-8 hours or overnight. 
Transfer the meat with the marinat-
ing liquid to a 5-quart Dutch oven, or 
deep pan. Add 8 cups of water and 
cook on medium-high covering the 
pan halfway.  
 
Cook the meat for 2 hours. Be sure to 
check the water quantity so it does 
not dry. Add more water if needed 
as the meat cooks. In the end, you 
should have about 2 cups of water 
left with the meat.  
 
Reduce the heat to low. 

Meanwhile, cook the squash until fork 
through (about 35 minutes).  
 
 

Remove the squash from the heat, 
cut in half, remove the seeds, and cut 
into small pieces. Feel free to leave 
the skin on.  
 
Place the squash the blender, blend 
until liquify with cups of vegetable 
broth and 2 cups of water. 

Pour the mixture into the meat, stir. 
Add the bouillon paste and vegeta-
bles, cook for 10 minutes. Stir con-
stantly.  

Add the juice from the other lemon 
or lime, then add the noodles. Cook 
for 10 minutes. Stir. Serve warm with 
bread.
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El Salvador
& Hondorus

Pupusas 
 
Pupusas are similar to corn tortillas, 
only thicker and stuffed with cheese, 
beans or meat. The pupusa originated 
in El Salvador, but it is also popular in 
neighboring Honduras. Pupusas are 
sold hot at small restaurants called 
pupuserías, where they are always  
accompanied by a cabbage salad 
called curtido and a slightly spicy 
tomato sauce called salsa roja.

Ingredients

•  Masa harina - 2 cups
•  Warm water -- 1 cup
•  Filling (see variations) - 1 cup

Directions

In a large bowl, mix the masa harina 
and water and knead well. Work in 
more water, one tablespoonful at a 
time, if needed, to make a moist yet 
firm dough. A ball of the masa should 
not crack at the edges when you 
press down on it. Cover the masa and 
set aside to rest for 5 to 10 minutes.
 
On a clean, smooth surface, roll the 
dough into a log and cut it into 8 
equal portions. Roll each portion into 
a ball.

 
Press an indentation in each ball with 
your thumb. Put about 1 tablespoon 
of desired filling into each indentation 
and fold the dough over to complete-
ly enclose it. Press the ball out with 
your palms to form a disc, taking care 
that that the filling doesn’t spill out.
 
Line a tortilla press with plastic and 
press out each ball to about 5 or 6 
inches wide and about 1/4-inch thick. 
If you don’t have a tortilla press, place 
the dough between two pieces of 
plastic wrap or wax paper and roll it 
out with a rolling pin.
 
Heat a well-greased skillet over me-
dium-high flame. Cook each pupusa 
for about 1 to 2 minutes on each side, 
until lightly browned and blistered. 
Remove to a plate and hold warm 
until all pupusas are done. Serve with 
curtido and salsa roja.
 
PUPUSA VARIATIONS
 
Pupusa Dough: This recipe uses masa 
harina, a special dried cornmeal flour 
used in making tortillas, tamales, 
etc. If you are able to get fresh masa, 
definitely use it instead. The flavor 
will be much fresher. Just substitute 
the masa harina and water with fresh 
masa. One pound will make about 4 
to 6 pupusas depending on size.

Pupusas de Queso: Fill the pupusa 
with grated cheese. Use grated quesil-
lo, queso fresco, farmer’s cheese, moz-
zarella, Swiss cheese or a combination 
of two or more. Add some minced 
green chile for a bit of a kick.
 
Pupusas de Chicharrones: These 
pupusas are filled with chopped chich-
arrones, or ground, cooked pork, and 
mixed with a a little tomato sauce. A 
reasonable facsimile can be made by 
pulsing 1 cup of cooked bacon with 
a little bit of tomato sauce in a food 
processor.
 
Pupusas de Frijoles Refritos: Use 
either black or red refried beans.
 
Pupusas Revueltas: A tasty mix of 
chicharrones, cheese and refried 
beans. Revueltas means roughly 
“mixed up” in Spanish.

Pupusas de Queso y Loroco: A filling 
of cheese and a tropical vine flower, 
called loroco. Loroco can be found in 
jars at many Latin markets.

Other Fillings: Try cooked, chopped 
potatoes or finely minced and sauteed 
jalapeño peppers.

Pupusas de Arroz: Rice pupusas are 

El Salvador  
& Hondorus

The traditional cuisine of El Salvador and Hondorus is a combination of Native American cuisine 
from indigenous groups as well as influences from Spanish cuisine that came after the conquest 
of country. A large number of recipes are prepared with maize, as well as pork and seafood.

Vigorón { Yuca con Chicharrón }  

The dish is commonly served on the 
side, accompanying various soups, 
tamales, or roasted meat dishes, 
although it can also be served on its 
own as an appetizer.

Ingredients

•  1 Yuca root
•  1/2-pound Pork Belly, Skin on  
   Skinless will work, but the crispy skin    
   is part of what makes this so    
   enjoyable!
•  1/2 cup Soy Sauce
•  1/4 cup Sugar
•  1/4 cup Water
•  2 cloves Garlic minced
•  2 cloves Garlic thinly sliced
•  2 tbsp Baking Soda
•  1 recipe Curtido (see notes)

Directions 

Lay the pork belly skin side down and 
cut into roughly 3/4 inch pieces. The 
length of each piece will depend on 
the thickness of the belly. The im-
portant part is that each piece has a 
square of skin on the end. 

Mix soy sauce, sugar, water, and 
minced garlic in a bowl. Mix the pork 
belly pieces with the marinade, cover, 
and refrigerate overnight. 

Remove the pork from marinade and 
pat dry. Rub baking soda on the skin 
of each piece and set aside for 10 
minutes. This step can be avoided but 
leads to a much crispier skin when 
fried. 

Peel yuca with a sharp knife and 
discard. Yuca skin contains natural 
toxins, so be sure to peel well.
Cut into chunks and add to a pot of 
salted water. Bring to boil and cook 
for roughly 30 minutes until fork ten-
der. Overcooking will cause the yuca 
to become gummy. Strain yuca, cool 
in ice bath and refrigerate until ready 
to use.

After sitting, place the pork pieces in 
a large, heavy-bottomed pot. Add just 
enough water to cover. Turn heat to 
med-high and bring the water to a 
slow simmer. Turn down to med-low 
and let the water slowly evaporate 
while rendering the fat from the meat. 

Be sure to use a splatter screen of 
some sort. As the last of the water 
evaporates from the hot oil, it may 
pop and splatter quite a bit. 

Once the water has evaporated, if the 
pork isn’t completely submerged by 
the rendered fat, add lard or oil to 
cover and continue cooking for anoth-
er 15-20 minute. 

Remove pork from oil and discard all 
but a small bit of oil. Heat reserved 
oil on medium-high heat and return 
the pork and sliced garlic to the pan, 
stirring constantly. 

Once the garlic begins to brown and 
the pork is nice and crisp, turn off heat 
and immediately remove the meat 
and garlic from the pan and set on 
paper towel to soak up remaining oil.
Take the cooled yuca from the fridge 
and mash roughly with a fork. Being 
much heartier than potatoes, it won’t 
mash the same. You’ll want it chunky.
 
Divide yuca between plates. Top yuca 
with roughly 1 cup of curtido. Use a 
fork for this part, reserve the curtido 
liquid in the container. 

Sprinkle the pork pieces onto plate 
evenly and serve. Use reserved cur-
tido liquid as additional dressing if 
desired.

Banfora

These flat cakes are dominated by 
their pineapple taste.

Ingredients 

•  2.1 / 2 cups yeast flour
•  1/2 cup butter
•  1/2 cup sugar
•  1/4 cup pineapple, finely chopped
•  1 beaten egg
•  A few tablespoons of milk
•  A pinch of salt
•  Mix cinnamon and sugar to  
    sprinkle over the top 

Directions 

Sift flour and salt into a bowl. Cut the 
butter into the mixture, then rub it 
with your fingers until it looks like fine 
bread crumbs.

Add sugar and pineapple then stir in 
the beaten egg. Stir until a firm dough 
is obtained and add a little milk if it is 
too firm.

Tilt it onto a floured surface and 
knead lightly before rolling it into a 
round disc about 1/4 inch thick.

Cut the dough into 4 to 5-inch slices, 
then fry them in a lightly oiled pan 
over medium heat until golden 
brown.

Allow to cool on a wire rack and 
sprinkle with a mixture of cinnamon 
and sugar.

BURKINA  
FASO

Burkinabé cuisine, the cuisine of Burkina Faso, is similar to the cuisines in many parts of West 
Africa, and is based on staple foods of sorghum, millet, rice, fonio, maize, peanuts, potatoes, 
beans, yams and okra. Rice, maize and millet are the most commonly eaten grains.

BURKINA
FASO
Ragou d’Igname

French for “yam stew,” this is a very 
popular dish in Burkina Faso.  

Ingredients 

•  1-2 medium sized yams 
 • 1-1.5 pound chuck roast
• 3-4 medium tomatoes
• 1 medium onion
• 3-4 cloves of garlic
• 2 cups of beef broth

Directions 

You will also need salt, to taste. And 
oil for cooking.  
 
Prep all the ingredients. Peel and 
cube the yams, slice the roast into 
chunks, dice the onion and tomatoes, 
and mince the garlic.
 
Brown the beef in a large, heavy 
bottomed Dutch oven. Once mostly 
browned, add in the garlic and onion 
and cook until the onions are trans-

lucent and the flavors are starting to 
combine. 

Add the tomatoes and cook until 
the sweat out and reduce to a sauce. 
Simmer for a while until incorporated. 

Add the beef broth and simmer on 
low until the beef is tender. 
and sugar.
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