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   20th anniversary Birthday Party recipes


John Honney's recipe for Pasta Puttanesca

The close season in football is always a low time as fans around the world are consumed by boredom without their near daily fix of football.  Recently the nadir of this boredom on a site for QPR fans that I am a member of, reached its culinary peak when a debate ensued as to what constitutes a bloody good Puttanesca source. There were two camps debating the matter; those for pre-bought sauces, of which Loyd Grossman was getting some rave reviews, and us old school aficionados sticking to the ‘make it from scratch’.

Either way, Puttanesca was and is rightly hailed by many as the King of pasta sauces; albeit that it’s literal English translation is whore’s pasta!  Legend has it that the ladies of the Napoli night created the sauce for a range of reasons not least the suggestion that the aroma was made to lure clients into their brothel.  Not sure what it says about the ladies clients, as it packs a vibrant and delicious culinary punch that will liger slightly longer then your average fee paying customer!

Ingredients to serve 2

1 can of good quality plum tomatoes

150mls of water mixed with a desert spoon of tomato puree

1 medium sized red onion finely sliced

1 teaspoon of dried oregano

Handful of black olives, halved

3 desert spoons of capers gently crushed

2 cloves of garlic finely chopped

4 or 5 anchovies or as your taste dictates.

Little olive oil to cook with

Salt and pepper to taste

Pasta of choice cooked as per instructions

Method

For me, the longer you have to cook the sauce, the better it will taste.  You can leave for several hours or even overnight and gently reheat when ready if you like for a real taste explosion.

1. Gently fry the sliced onion for a minute before adding in the olives and the capers and mix them around.  Then add the chopped anchovies and mix around ensuring there is just enough oil in the pan not to allow the mix to burn.

2. After another couple of minutes, add the finely chopped garlic and sprinkle in the dried oregano and give it all a good mix around before lowering the heat and adding the can of tomatoes and let it start to bubble.  You will find the need to add more liquid and add in the water and tomato puree mix.

3. Taste and add salt (not too much as the anchovies will have already added that flavour to the dish) and pepper to taste.  If feeling plucky, a little chili powder will add a bit of zing.

4. Give it all a good stir and leave to cook on a lowish heat that causes the sauce to send out a slow bubble.  Give a stir to the pan every 5 minutes or so, so that what is on the outside gets into the middle and add a little water if it is drying out too quickly and turn the heat down.  Basically, you want the sauce to have reduced by a third to half after 30 minutes of cooking.  However, if it needs more then so be it. 

5. After 20 minutes of gentle bubbling, start to think about cooking the pasta as per instructions.  You want the pasta to be done around the time the sauce has reduced      as suggested.  So if the sauce is taking a little longer, then just hang fire for a few minutes!  Once the pasta is cooked, drain the water and add a few spoonfuls of the Puttanesca sauce to the pasta and mix around before serving the pasta on warmed plates with the sauce on top.

6. Serve with a good shaving of proper parmesan cheese over the top and a little olive oil.  A little green salad on the side never hurt anyone but you might want to have a few doorstep wedges of good bread to soak up the sauce from the plate in case guests take umbrage with you licking the plate clean.   

You may also care to try this sauce on chicken and fish such as tuna or cod. Served with new potatoes coated in butter and green beans gently fried with a little garlic for a summery delight.

John Honney is currently the Cambodia Trust's Disability Rights Adviser based at our Phnom Penh centre. However.... he describes himself as "an international jet-set playboy and human rights lawyer. In his spare time he runs marathons for charity. As well as being a global fitness guru and lifestyle phenomenon, Honney regularly writes travel and social commentary around the world." 

Cathy McConnell's Japanese Cabbage Salad

Ingredients

1/2 cup slivered almonds
2 Tbsp Sesame seeds, toasted
1/2 medium head cabbage, shredded
1 pkg bean sprouts
2 cups fresh mushrooms, sliced
1/2 pkg chow mien noodles
2 green onions chopped
1/2 cup sunflower seeds
1 pkg instant noodles, broken

Dressing
Seasoning from noodles
1/2 cup oil
2-4 Tablespoons Soya sauce
3 Tablespoons Vinegar
1 Tablespoon Sugar
1/2 tsp Salt
1/2 tsp. Pepper

Put almonds and sesame seeds in pan.  Toast at 350.  

Combine noodles and chow mien in small bowl and set aside. 


Put shredded cabbage and bean sprouts in large bowl.  Add mushrooms, onions, sunflower seeds,  almonds and sesame seeds.  

Combine Dressing ingredients and pour over cabbage  mixture just before serving.  

Sprinkle dry noodles over top.

Cathy McConnell is the Director of the Cambodian School of Prosthetics & Orthotics.

Kirsty Wark's recipe for a Special Summer Salad

Serves eight.

Ingredients

1 head cos lettuce ripped up

1 bag spicy wild rocket

24 cherry tomatoes cut in half

24 quails eggs cut in half

2 packets of feta cut into small squares

4 avocados cut into pieces

1 red onion chopped finely

1 cucumber peeled and chopped finely

24 slices parma ham, each one scrunched into a ball

For the dressing

6 tablesppons olive oil,

pinch salt and pinch sugar

generous amount of black pepper

2 cloves of garlic crushed

2 tablespoons balsamic vinegar

2 tablespoons pesto

all mixed together...

To make salad

Combine everything together in a lovely big open shallow bowl, with the dressing, except the quails eggs.

Finally lay the quails eggs all around the top of the salad. 

Kirsty Wark is a broadcaster and patron of the Cambodia Trust. She says: "The Cambodia Trust works in partnership in the countries in which it serves, quietly helping to repair people's lives and  build lasting relationships as well as sharing its expertise."

Dame Margaret Drabble's Fennel and Bean Soup 

Ingredients

1 or 2 onions

2 or 3 heads fennel

1 tin white haricot or butter beans

Butter

Chicken stock

Truffle oil 

This is an easy and very delicious soup and you can make it look smart at the last moment if you wish.

Slice onion and fennel, and melt slowly in a little butter and/or olive oil. When getting soft, add chicken or vegetable stock, then simmer until the fennel is tender. Fennel can be tough so this can take quite a while. Then add the drained and washed tin of beans, and cook through for a few minutes. Then liquidize the lot. You can make the soup as thick or thin as you wish. (It’s nice as a puree too.) Pour into soup plates and at the last moment add a little swirl of truffle oil. A little blob of black truffle paste in the centre, if you can find it, also goes very well with this.

Dame Margaret Drabble DBE is a writer and patron of the Cambodia Trust. Dame Drabble has been supporting our work for many years. She writes: 

"The Cambodia Trust has been working  for twenty years in the most sustained and farseeing  ways to improve the lives of the disabled in Cambodia and beyond, and has many enabled lives to its credit. I first became interested

in Cambodia when I was writing about the epic tragedy in the days of Pol Pot, and it has been important to me to be able to keep this practical link with what is happening today."

Audrey Harte's recipe for Mexican Chocolate Cake

This is an AMAZING cake that we had with our friends in Jakarta last year.  Although it's known as a Mexican cake, it can also be an Indonesian Chocolate cake – because there are cocoa beans from Indonesia! 

For the Cake:

2 cups self raising flour

1 cup Dutch cocoa powder

1 tablespoon cinnamon (nb. Australian tablespoon = 20ml)

375g butter, softened

2 1/2 cups sugar

2 teaspoons vanilla essence

6 large eggs

3 tablespoons instant coffee powder

3 tablespoons hot water

1 cup buttermilk

For the Ganache:

1/2 cup thick cream

1/2 teaspoon cinnamon

1 tablespoon instant coffee powder

200g light chocolate, grated

Method:

Preheat oven to 180 degrees and butter a 28cm non-stick, spring form cake tin, lining the base with baking paper.

Mix together the flour, cocoa, cinnamon and set aside.

Cream the butter and sugar together with the vanilla and beat until the mixture is thick and light. Add the eggs, one at a time, beating well after each addition.

In a jug, mix together the coffee powder with the hot water and then add the buttermilk.

Using a wooden spoon or spatula, mix half the flour and butter mixture into the creamed egg/sugar mixture and combine gently. Add the remaining flour and buttermilk mixture and mix again.

Pour the batter into the prepared cake tin and bake for 55 minutes, until firm on top and 'bouncy' when you gently press the surface.  Allow to cool then remove from the tin.

To make the Ganache, simmer together the cream, cinnamon and coffee powder, then pour this hot mixture over the grated chocolate.  Allow to sit for a few minutes then stir gently to combine.  Allow to cool.  When cool, spread the ganache over the top of the cake then chill.

Audrey Harte is Project Officer for the Cambodia Trust. She has worked for the Trust since 2000, managing and supporting our projects in Cambodia and Timor Leste. Before working for the Trust, Audrey worked for Concern Worldwide in Cambodia and ran a rescue mission to save the Cambodia House orphanage from closure.

Pat Desborough's BBQ Feast

BBQ - Peppered Chicken Skewers

This takes about 10 mins to prepare, plus marinating, and about 8 minutes to cook (serves 8) 

8 boneless, skinless chicken breasts 4 tbsp finely chopped rosemary

4 garlic cloves, finely chopped 6 tbsp lemon juice

2 tbsp olive oil Salt

3 tspns prepared English mustard 2 tbsp clear honey 

    * Lay a chicken breast between 2 sheets cling film and flatten slightly with a rolling pin.  Cut into thick strips. Repeat with remaining chicken.

    * Put chicken strips in a large shallow bowl, add all remaining ingredients and mix well.  Cover and set aside for 5-10 minutes.

    * Thread the chicken strips onto 8 metal skewers and cook for 4-5 mins on each side or until chicken is cooked through. 

- - - - - -  

Lemon and Herb Chicken Wings

Takes 5 mins to prepare.  Cooks in 15-20 minutes and serves 4.

2 crushed garlic cloves Grated rind and juice of 1 lemon

4 thyme sprigs 6 tbsp olive oil

1 tbsp clear honey 1 tspn dried oregano

1 tspn ground cumin 12 chicken wings

Salt and pepper 

Put the garlic, lemon rind and juice into a bowl.  Add the thyme leaves, oil, honey, oregano and cumin.  Season to taste.

Add chicken wings and stir until well coated.

Bbq for 15-20 minutes, turning and basting until charred and cooked through.

- - - - - - - - - - 

Spare Ribs with Ginger

Prep 10 mins, cooking time 15-20 mins.  Serves 4 – 6 

2lb pork spare ribs

For the Sauce:

2 spring onions, chopped 1 garlic clove, finely sliced

1 inch piece fresh root ginger, shredded 1 tbsp soy sauce

4 tbsp clear honey 3 tbsp lemon juice

2 tbsp mango chutney Half tspn ground ginger

1 tbsp oil 2 tbsp dry sherry 

Arrange spare ribs on the BBQ 4 inches above hot coals and cook for 5 mins turning occasionally.

Put all sauce ingredients in a pan over a low heat, gradually bring to the boil and cook for 1 min. 

Remove ribs from the bbq and place in shallow dish.  Spoon the sauce over the ribs and turn to cover well.  Return the ribs to the bbq and cook for 10-15 mins basting frequently.

- - - - - - - - - 

Grilled Mustard Salmon with Lime Courgettes

Prep time 5 mins, cooking 10-15 mins.  Serves 8 

8 salmon filets 2 tbsp prepared English mustard

2 tspn grated fresh root ginger 2 tspn crushed garlic

4 tspns clear honney 2 tbsp light soy sauce 

Lime courgettes

4 tbsp olive oil 2lb courgettes, thinly sliced lengthways Grated rind and juice of 2 limes

4 tbsp chopped mint Salt & pepper 

Place the salmon fillets, skin side down, in a shallow flameproof dish.  They should fit snugly in a single layer.  Mix the mustard, ginger, garlic, honey and soy sauce, then spoon this mixture evenly over the fillets.  Season to taste and set aside.

To prepare the lime courgettes, heat the olive oil in a large non-stick frying pan.  Add courgettes and fry, stirring often, for 5-6 mins or until lightly browned and tender.  Stir in the lime juice and rind, mint and seasoning.  Remove from the heat and keep hot.

While courgettes are cooking, place the salmon fillets on the bbq and cook for 10-15 mins depending on their thickness, until lightly charred and cooked through.  Serve hot with the lime courgettes.

- - - - - - - - - 

Beetroot with mustard and walnut sauce

Prep time 15 mins.  Cooking time 40-50 mins.  Serves 8 

6 oz walnut halves 12 oz crème fraiche

3 tbsp wholegrain mustard 6 tbsp snipped chives, plus extra for garnish

16 raw beetroot Salt and pepper 

Roast the walnuts on a baking sheet in preheated oven at 180 C for about 8-10 mins until golden.  Leave to cool, then chop roughly.  Reserve 6 tbsp for garnish and put rest in a bowl.

Stir in crème fraiche, mustard and snipped chives.  Season to taste.

Wrap each beetroot in a double thickness of foil.  Place in the embers of the hot bbq and cook for about 40-50 mins or until tender.

Unwrap the foil, split open beetroot and top with the sauce, the reserved walnuts and extra chives.

DESSERTS 

Bananas with mascarpone and rum cream – delicious!

Prep time 5 mins, cooking 10-12 mins.  Serves 8 

3-4 tspns caster sugar

1 tspn ground cinnamon

4 tspns rum

12 oz mascarpone cheese

16 small bananas 

Mix sugar, cinnamon and rum in a bowl.  Stir in the mascarpone, mix well and set aside.

Place the whole, unpeeled bananas on a bbq grill over hot coals and cook for 10-12 mins, turning as the skins darken, until they are black all over and the flesh is very tender.

To serve, split the bananas open and spread the flesh with mascarpone cream.

- - - - - - - - - -  

Blackberry Honey Creams

Prep time 5 mins.  Serves 4 

500g tub Greek yogurt

2-3 tbsp runny honey

10oz blackberries

225g bottle fruit coulis 

Beat the yogurt with the honey to taste.

Divide half the berries between four glasses, drizzle with some coulis and spoon the yogurt over.

Top with remaining berries and some coulis.  Serve immediately with the rest of the coulis. 

- - - - - - - - -

Chocolate Berry Cups

Prep time 15 mins plus chilling.  Serves 4 

284ml carton double cream

4oz dark chocolate broken into pieces

1 tbsp icing sugar

1lb 4oz mixed summer fruits (raspberries, strawberries, cherries, blueberries) stoned and halved if necessary. 

Heat the cream in a saucepan until just coming to the boil.  Remove from the heat, tip in the chocolate pieces and then stir until melted.  Cool slightly.

Tip the icing sugar and most of the fruit into the pan and mix gently.

Spoon into four glasses or cups, top with the remaining fruit, then chill in the fridge until needed (up to 3 hours ahead of serving).

Pat Desborough is the Cambodia Trust's Secretary and Support Services Manager - which means that she manages our head office. Pat is our friendly and efficient first point of contact for anyone approaching the Trust! She has worked for us for over 10 years.

Sisary Kheng's Cambodian Recipes

Beef Loc Lac

Tender beef  500g

Lime  3

Black pepper 1 table spoon

Salt    1 teaspoon

Garlic  4 lobes

Oyster sauce 1 tablespoon

Lettuce  200g

Onion  100g

Potato  200g

2 Eggs

Half ripe tomato 150g

Cooking oil

Cooking procedure:

1. Black pepper sauce: mix salt (half a teaspoon) with 1 tablespoon of blackpeper and putting lime juice into a mix. Taste for preferred flavor. Then put aside.

2. Preparing vegetables: Lettuce to be laid  on the bottom of the plate. Then putting slide of tomato and onion on lettuce as layers. Lettuce, then tomato, then onion.

3. Making French fries from potato, then lay it on top of onion.

4. Fry two egg together, keeping the yolks in shape. Then put it aside.

5. Chopping the garlic into small pieces, slice beef into thin slices or little finger stalk size. Then put two tablespoon of oil onto a frying pan and fry garlic until it turns crispy, then put the beef slices into the frying pan with one tablespoon of oyster sauce. Depends on preferred taste, the beef can be brought to raw, medium, or well done. Then taking the beef from the pan and lay on the french-fries, then topping it with the two fried eggs. It is ready to be served with pepper lime sauce as a sider.

Stick beef and peanut sauce

Tender beef  500g

Various vegetables  such as green bell pepper, yellow bell pepper,  red bell pepper or onion  1 each

Dried red bell pepper 50g

Limon grass, turmeric powder, lime leaves, garlic and red garlic 100g

Fried peanut  100g

Lime juice  3 tablespoons

Fish sauce, sugar 1 table spoon each

Cooking oil 1 table spoon

Bamboo stick 40 sticks

Cooking procedure:

1. Soaking the dried red bell pepper in warm water for 20 mins

2. Blending lemon grass, turmeric powder, lime leaves, garlic and soaked red bell pepper into a blend

3.  Cutting various vegetable into half of little finger size 

4. Slicing beef into approximately 4 cm square thin slide. Then mix the beef slices with blended spices. Add a bit of salt or sugar as preferred flavor and adding the cooking oil onto the beef to make it soft when grilled. Leave it for 10 mins for flavor to get into the beef.

5. Roll the beef slice with a piece of vegetable in the middle and have it on a stick. One stick can have about 4 or 5 beef rolls.

6. Boil a half bowl of water, putting some sugar, lime juice, salt and fish sauce. Taste for preferred flavor. Then leave it cool down. Once it cooled, pounding the fried peanut and put it in. The sauce should be a bit thick.

7. Take the stick beef and grill it (on charcoal is normally best, otherwise, on BBQ plate is fine). Then it is ready to be served with the peanut sauce.

Amok (Dried curry)

Fish, chicken, beef, or pork (select the meat you prefer-normally if you could get fresh fish “fresh water silver fish”, fish Amok is best)  1kg

Lemongrass, turmeric powder, lime leaves, dried bell pepper, garlic 200g

Coconut cream 350g

Salt, fish sauce, sugar 1 teaspoon each (or as preferred flavor)

Cooking procedure:

1. Blending lemon grass, turmeric powder, lime leaves, garlic and soaked red bell pepper into a blend

2. Slice fish (boneless) into approximately 1cm thick slices

3. Take the blended ingredients, salt (just a bit to taste first-this Amok should be light in flavor), fish sauce, sugar, fish slices, and coconut cream. Stir it until thoroughly mix and leave for 20 mins to get the flavor into the fish. Keep some coconut cream for topping.

4. The mix (3 above) is normally placed inside banana leaf box, green coconut shell, or in small bowls, then topping with coconut cream.

5. Take 4 above to steam until the fish is cooked (normally fish will take about 20 min, chicken, pork, and beef  45 mins). Then it is ready to be served.

Green or Red curry

Normally if you have preserved curry paste, it is the easiest dish to cook.

Chicken, beef, pork, or fish as preferred.

Curry paste (red or green as preferred)

Lime leaves

Coconut cream ( 2kg of meat=600g of coconut cream)

Note: For Yellow Curry: string bean, onion, potato, carrot can be put. Yellow curry can be served either with French bread or steamed rice.

For Green curry: Eggplant, onion, and Thai basil for topping at the time of serving

Both curries can be served with additional chilies as preferred. Normally is served with steamed rice.

Cooking procedure:

1. If curry paste is used, mix curry paste with meat, vegetable, lime leave and leave it for 20 mins to get flavor into the meat and vegetables thoroughly

2. Stir everything on a stove, until water dried up and then add coconut cream and bring to a boiled. At the stage for Yellow Curry the string bean which is cut about 4cm long can be put and leave it cool. For Green curry, the Thai basils can be used as topping once the curry is put into a bowl to serve.

Sisary Kheng was one of the CSPO's first female graduates. Sisary has been an outstanding member of the team in Cambodia since her graduation and now with a Bachelor's Degree, she is training other student prosthetist-orthotists, passing on her skills to help build capacity and sustainability. 

Supper à la Scott
Ingredients:

Mobile phone, fully charged and with credit.

Home delivery menu of the Garden Café, Phnom Penh, Cambodia.

Method:

Thumb menu and decide on that evening’s meal. Allow to rest for 5 minutes with a beer before calling Bob at the Garden Café with order.

After this, the domestic goddess will allow herself to gently cool over a further beer or beers until supper is ready.  This will take approximately 30 minutes or so and will be signified by the arrival of a young man on a motorbike brandishing a big bag and looking for payment.  After concluding the business transaction, place contents from said big bag on warmed plates and enjoy.

Dr Mary Scott is a highly respected expert in the prosthetics and orthotics field. She has been Country Director of the Trust’s projects in Cambodia since 2005, following four years as Director of CSPO. Prior to this, Mary was Head of the Rehabilitation Programme for the International Committee of the Red Cross in Iraq. Mary’s recipe was submitted on her behalf by her colleague John Honney, who clearly appreciates Dr Scott’s cooking skills. 
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