
Wednesdays & Thursdays  at

CINDY’S BACKSTREET KITCHEN
M a y  2 0 1 2

                                                                       

May 2nd & 3rd 

Americas
Huevos Motulenos (Mexico) pg.18

Fish with Tomato, Habanero, and Citrus (Mexico) pg.28
Macaroni Salad (Hawaii) pg.15

Feijoada with Farofa, Kale, Orange Salad, and Chile Lime Sauce (Brazil) pg.38
Macadamia and Coconut Tart (Hawaii) pg.16

May 9th & 10th

Western Europe
Chicken Noodle Soup (Austria) pg.57

Gratin of Belgian Endive and Ham (Belgium) pg.74
Grilled Asparagus or Fava Beans with Ricotta Salata (France) pg.112

Irish Butter Poached Scallops with Leeks and Sweet Garden Peas (Ireland) pg.92
Raspberry-Currant Linzer Torte (Austria) pg.66

May 16th & 17th

Eastern Europe
Russian Potato, Spinach, and Sorrel Soup (Russia) pg.158

Mushroom Fritters (Hungary) pg. 145
Gulyas (Hungary) pg. 152

Swordfish Involtini (Italy) pg.130
Russian Sour Cherry Pudding (Russia) pg.166

May 23rd & 24th

Africa and the Middle East
Harissa Soup (Morocco) pg. 180

Chicken and Egg Stew (Ethiopia) pg.174
Bachelor’s Lamb Tangia (Morocco) pg. 186

Grilled Fish, Zucchini with Tomato, Mint and Potato Garlic Sauce (Lebanon) pg. 206
Pistachio and Yogurt Cake with Apricot Yogurt Cream (Turkey) pg.216

May 30th & 31st

Asia
Mushroom Miso Soup (Japan) pg. 230

Korean-Style Beef Tartare (Korea) pg.242
Sweet Crispy Pork Belly with Thai Chile Jam and Pickled Garlic (Thailand) pg.274

Chilled Soba Noodles with Dashi Dipping Sauce and Simple Refreshing Garnishes (Japan) pg.235
Halibut Curry with Tomatoes and Coconut Milk (India) pg.252

Green Tea Panna Cotta (Japan) pg.238

Menus from Cindy’s new book, 
Cindy’s Supper Club: Meals from around the world to share with family & friends


