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The “A Taste of Home” project is a small local initiative
organised and delivered b) Global Lirzk DEC in Lancaster, and
funded by Pots of Possibility.

Global Lz'n/('fs a Lancaster-based cfmrz'gy whose main aim is
“Creative learning and action for a just and sustainable world”.
Operating for more than 30 years in the local area, Global Lfnk
bas run cultural /aeritczge projects, susmt’naéifigy projects and, in
the last few  years, supported refugees and agy[um see/ters in their
journey.

This project is the child of this ongoing wor/b as coo/g'ng isa
deep_b) rooted cultural fdentft): in the lives of most refugees and
czgy[um seekers. This importance of bome sgy[e cookz‘ng can
sometimes clash with the g[obcz[ susminabflfgy goals that include
using local Produce in an effort to reduce food miles. Many from
the above group Prefer to cookcmd eat fmported food that

reminds them of their bowme.



In May 2023, the Global Lfnkteam came up with the idea of running a
project that encourages Peop[e to create recipes using fngredients grown in
our own Patc/v at Claver Hill community fczrm, while at the same time
Eeing inspfred [?y their bome cultures. The idea was to enrich the
cu[fnmjy df'versfgy of the local area as well as famz’[iarfse the Global Lfnk

service users 'wftb [oca[ proa!uce.

We also made a point of covering recipes focused on Produce
preservation, as there are many methods used in other parts of the world
that bave more localised supp[) chains and depend on Produce
seasonafity. A[t}:ougb the art of preservation is [arge_fy lost in modern

society, we bope to inspire you to embarkon this journey.

The result of this little Pz'[ot project, /Qnd_[y funded Z?y the Pots of

Possféikg fzmd, is a collection of Stunning recipes, preserves, colours and
tastes from all over Europe and the Middle East. The participants
bofdb experimented, P[c;yed and created with the available Produce,

Proud to grow it tkemse[ves, bczrfvesr cmd coo/&ft.

All the recipes are vegetarian or vegan, most are g[uten free and as
sustainable as Possféle, with bold exotic f[cz'vours.

We bope that the recipes below also inspire you to try local Produce,
creatffue{y and susmimzlv_[y contrfbutfng to Global Lz'n/Cs mission of

“creative learning and action for a just and sustainable world.”

Enjoy!



Nijat’s Potatoes
with Kale

This session launched our series of “A Taste of Home” works/vops
with Nijat, who is a wonderful chef. Nijat is an asylum see/@r from
A{erbafjan and bas wor/@d as a cbef in many P[a,ces and countries,

6ringing his /('now{edge to Lancaster. His c]m[[enge was to create
sometbz’ng with k_a[e. This was our most di fffcu[t z'ngredient lgy fa,r,

as many countries do not use it.

Nijat created a beautfful and co[orfu[ dish with it, also using
potatoes from Claver Hill, a few spices and berbs.

Find the recipe on the next page.



kzgred:'ents (for 4 P@Pﬁz)_

1 kg waxy potatoes
1 small bunch of /@[e, the more tender the better

1 reaspoon turmeric

L,§ teaspoon cumin seeds
4 mé[espoons ckopped dill
Olive oil for f(ying
Spring onion
Salt and chilli to taste

Method
Cfoop and Parbof[ the potatoes until tkgy are almost coo/@d.

In a bot pan, add the olive oil and /@[e and cookuntf[ it is crispy.
Add the spices and coo/(_ for 30 seconds until tkgy are fmgmnt.
Add the potatoes, with the berbs and sprt’ng onion and mix until
evelytkfng is cool@d and coated with oil.

Serve warm and enjoy!




Kbalil’s Pick[ed Garlic

Kbhalil bas been an instrumental volunteer for Global Lfnk_as be bas
belped a lot with getting established in our new bm’[ding. He Pafntec[,
Pf astered and created a beauti fu[ mural from concrete depictfng

Lawncaster.

In addition to buf[dfng, Khalil /qzows how to mcz/@ Pfc/ded gczr[fc, a
de[z’cagy that is very tasty and preserves gar[ic for up to three  years
outside of the frz'dge. It is a delicious condiment and side dish that
can be added to food or made into a paste to spreao[ on bread,
potatoes and many other foods. Find the recipe below!



ngredfents
All the gczr[fc _you can spare, skin on
Red wine vinegar
Sugar
Salt
Dill

Method
Parboil the ga,r[z'c until it starts to soften but not too much
In a separate bowl add the red wine vinegar (enougb to cover
the ga,r[z'c in the jars you will be using). Add some sugar, salt
cmd dtlf untf[ you /m've a strong taste (t/ae strong taste is
needed to z'nfuse the gczr[z'c). Place the gczr[fc in washed and d;y
jars, cover with the [z’qm’d and store in a dark_p[ace. It will be

ready in 2 weeks but can last for years.
Ly J




Moslen’s Pick[ed
Cdu[z' f[ower

Moslem joined us from Iran, and be is a wulti-talented,
mu[ti—s/q‘[[ed czgy[um see/@r. A truc/@r lgy Profession, Moslem
[oves to grow vecgemb[es, cooktkem, preserve them and in
between sessions be gives massages to otber tired farmers!
Moslem is Particular_fy knm[edgeaé[e about Pick[es (toursia’
in Farsi) as be doesn’t want any Produce to go to waste. Last
year be created Pick[es for us that we continue to use

sometimes in our Iunck drop—ins.



ngredz'ents
1 head of cau[fﬂower
3 carrots
1 cucumber
1 ta[a[espoon Pfck[ing spices (musmrc[ seeds, coriander seeds, dried chilli
and anytbing else you like)
2 mb[espoons turmeric Pmder
3 B@J leaves
Chilli to taste
Water
Vinegar
Salt

Metbod
Ina pot, add the ckopped up 'vegemb[es and spz‘ces, and add boi[z’ng

water, just enougfa to cover e’verytkfng. Cook_ve{'y little, wntil tkgy just

start to soﬁen. Drain the water into a pot, measure it and add equa[
parts of the vinegar. Add salt to taste.
Place the 'vegemb[es in the jars and cover with the bot brine.
Keep in the frt’dge for as fong as needed.




Tur/q'sl) Pz’ck[ed
Red Cdbbage

L} -

This beautiful recipe comes from Tur/@y, as the spice Profi[e will
tell you. It is bo[d, sweet, tangy and extremefy aromatic, an
exceﬂent way to preserve red cabéage (wkfcfa (s fa{g})er in sugars
than white caé[mge a@ywqy). It can then be added to salads
[z’/@ a spfced, co[ourfu[ coleslaw or even in borscht soups where it

complements the other flavours.

_IO_



ngredfents
1 red mébage
2 tczb[espoons salt

Brine Ingreoffents

4 cups white or app[e vinegar
2 cups water
2 tczblespoons sugar
8 whole cloves
2 cinnamon stfcks
2 mb[espoons peppercorns
4 lvc_zy leaves

2 mb[espoons corfcmder

Method
Ckop the mééage finely and mix with the salt. Leave in a bowl or
colander for 30 minutes or Prefemb_b overm’gbt to defgydmte the
mbbage.

[n a pot add all the brine fngredfents and simmer for 10 minutes
until the spices have fnfused the brine. Let the brine cool.
Packt/ve cabbage in clean jars, fz” with the brine and /@ep in the
frz'dge. The cabbage can last for years in the fridge.

_II_



[ranian Mint Sherbet

Anotbher fanmsrfc recipe from Moslem, this time rac/dfng one of the most
Pro[fﬁc berbs in the UK: mint.

If you bave mint in  your gczrden ' you will know how fast and wide it can
spread with minimal effort. I f, [i/@ us, you bave more mint than  you
/szow what to do with, try this excellent mint sherbet recipe that uses
concentrated mint and can transport you to anotber P[ace without ever

[ecz'vfng your garden.

The sherbet can be Preserved unsweetened in the frz'c{ge for ' years, and
then sweetened with sugar or foongy and some ice cubes for a refresbfng
c{rfnk. It can also be added to Zoaj@d goods that reqm're a wmint aroma or
to any other dish.

_12_



ngredfents
All the mint you want to use, the more the better
Water

Method
1 a wide pot, add the mint (no need to cbop it up) and just enougb
water to prevent the mint from buming. Put a bowl in the middle of
the pot and a P[ate above so that the lz’qm’d that evaporates condenses
at the lowest point of the P[ate and drfps into the bowl,

Simmer for 1,§-2 faom's, cchdfng water as needed.

When the bowl is ff[[ed with the concentrate, chill and l@ep in the

frfc{ge until consumption. It can last for ' years.

- 13-



Middle-Eastern Roasted
Eggplant Omelette

This recipe almost didn’t maj@ it into the book_bemuse of
bow difficult it is to grow aubergines inthe UK. 1f the
garc[ening goc{s bhave smiled on  you and you have in fact

managed to grow aubergines, don’t give this recipe a miss!
Beaurffu[ cbargrr’[[ed czubergz’nes and tomatoes, coo/@d
onions, gczr[fc and turmeric ma/&e the base for this omelette
and it is served bot on pita bread.

—.14_.—



ngredz’ents
3 f[es}gy auéerg:’nes
I [a,rge onion
4 gczr[fc cloves
I [arge or 2 mediwm tomatoes
Turmeric to taste
Olive oil
Parsley
G eggs

Method
Place czuéergfnes and tomatoes over open f[ame and roast s[ow[y,
turning them as tbgy Hacka_sn. We are coo/@ng the ﬂesb while
Zmrm’ng the outside for a fcmmstic smo/_cy f[a’vour.
Ounce the ﬂesb is soft, leave on the side to cool and with wet bands
start removing the cbarg?‘z’[[ed S/Q'n.
Ina pan, add the onion, gczr[fc and turmeric with olive oil and cook
over medium beat until the onion is translucent. Add the coo/@d
auéergines and tomatoes and simmer until most of the juices have
evapomted.
Add 6 beaten eggs and cookinto an omelette.
Garnish with some C}JOPPed pars[gy and serve over bot pittas.

Enjoy!

_15'_



Fluffy Rice with
Spiced Tomato

This recipe is a great way to use surp[us tomatoes. Summer allotment
tomatoes are sweet, fmgmnt and very versatile. And tbej lend
themselves to coo/@ng. This Io've_{y recipe stars tomatoes, coo/@d in
spices until tfv_ey become a paste. Then rice is added to result in a

fanmstfc dish that can serve as a main or a side.
The rice is coo/@c{ in the existing juices which concentrates the taste

even furtker. I f you don’t want to ac{d rice, you can ac{d eggs and mzd@
a sbakskuka variation or even }che it as a spreczd on pz’m brea,d A

- 10 -



kzgredfents
0.§ l(g baswmati rice
2 /(g tomatoes
0.§ /(g onions
3 cloves of gar[z'c
1.§ teaspoons cumin seeds
1.§ teaspoon turmeric

0.5 cinnamon stick

Oil

Method
C})op the onions and gar{z'c, add to a pot with the spices and oil and
f}_‘y over low beat until onion is translucent and the spices are
fmgmnt.
Add cbopped tomatoes and cookowr medium beat, stirring often
until the tomatoes comp[ete_[y dissolve and the consistency is tbfcker.
Add washed and drained rice, mix and mcz/@ a mound. Cover with a
lid that is covered lgy a towel to absorb the extra moisture. Keep
simmering on very low beat until the rice is cool@d and f[uffy On{y
add extra {fqm'c[ { f czbsoluteb necessary.

Ewnjoy!

_17_



Middle-Eastern
Potato Kofta

For the bashbrown lovers out tkere, this recipe delivers an
extreme[y aromatic /@fm that real, _[y shines when using new
potatoes. Mint, Pars[;y and dill are added for their fmgmnce
and turmeric for color. Aftermztiw_[y, z'f you are not a fcm of dill
and mint, add cumin seeds for a warm, Savoury f[cwour.

=18 =



l;_egreclients
2 /(g new potatoes
1 bunch spring onions
5 mb[espoon c/vopped dill
3 mb[espoons ckopped mint
3eggs
Oil

Method
Peel and boil potatoes, then mash coarse_[y, feaw‘ng some c/vunks.
Chop onions and berbs ffneb, mix with mashed potatoes and
the eggs. Season with salt and pepper and form into kofms
Csmall balls.
Place /@ftm in bot oil, but don’t overcrowd and ijy until go[den

on BdC;? side. Serve warm or CO[G{.

_19_



Pump/q’n Pcmcczkes

This recipe offers a beauti fu[ use for szzpkg’ns, which tend to come in
E{g numbers! Natum[_]y versatile, but essentfa[éy sweet, tbg} offer
some [oveb f[es}) to be turned into sweets, pies and soups.

On this occasion, we turned them into a [o*vebz breczkfast or brunch

item: pump/@n Pczrzca/@s!

_20_



ngredz'ents
1/2 Pumpkz‘n
Plain f[our
Sugar
Lemon zest
I cup mz’[k
2 eggs
3 teaspoons bakz’ng Powder
Vegetab[e oil

Metbod
Cut the Pump/&in into c/mn/g and Place them in the oven at
180° C. Roast until soft. Puree the Pumpkz‘n and after it bas
cooled add the eggs and mz’[/Q Then add the lemon gest and
enougb f[our and sugar to mal@ a sweet batter.

Add the bakz‘ng Powder last and mix just until combined.
Add a small amount of oil into a bot pan and add some of the
batter.

Ery over medivm beat until go[den on botb sides and serve

warm.

_21_



Romanian Rbubarb Pie

This is a very airy and [{gbt dessert recipe that is very versatile as

_you can add any garden frm’t. The Possibz’fftz’es are endless, from
berrfes, Poacbed app[es and pears to rkubarb, which is the star of
this Partfcu[ar recipe. You can add any spices you [f[@ to this
recipe, with ginger bez’ng a fcz'vourite!

The recipe comes from Romania, but it was great_[y enjgyed Z'gy
Peop[e from Tran, Iraq, Afc'gbcznismn and Syria who were mostly
used to eating rbubarb with salt as a savoury smz(:k.

_22_



ngredfents 1 mé[espoon ba/q’ng powder

5 thin sm[/@ ofrkubarb Juice of 1 lemon
150 g sugar 4-5 mb[espoons semolina
G eggs
LS cup flour For the meringue:
1/2 cup mz[k S egg whites
4 spoons vegetable oil 8 tablespoon sugar
Vanilla essence A anc]a of salt
Method

Peel and cbop rbubarb into 2 cm [ong pieces. Put aside with a bit of
sugar sprinkfed on them to release their fuices.
In a bowl, beat the egg Jvolks with the sugar until tbgy are almost
white. Add the vanilla essence, kaz’ng Powder and lemon juice to the

mix, add the mz’[/«b the vegemé[e oil and [astb the f[our. The batter

should be tbickenougb so that the rbubarb pieces do not sfnk, so add
f[our accordfng[ .

Place in a pan on éakz’ng paper and P[ace the rbubarb pieces on top.
Sprfn/de with the semolina and bake at 180°C for 20 minutes, or until
a tootkpickcmes out clean.

W/offe the batter is éakz’ng, beat the egg whites into a meringue and
s[ow_[y incorporate the sugar and salt. Once the batter from the oven is
reaqu, ml@ out, spreczo[ the meringue on top as smootb_[y as possfb[e
with a knffe and return to the oven until go[den.

Serve at room temperature and enjoy.

- 23-



Russian O/qosb/qz Soup
with Lettuce

This is a [ove[y sumimer soup from Russia, and especfa[b from
Natalia’s cookboo/(: It is served cold as a refresfofng
appetizer. It mcz/@s great use of surp[us [ettuce, especfafb { f it
bas started to bolt and bas become a little bitter.

Other summer vegetab[es [t'l@ spring onion, df”, new potatoes
and radishes are added, topped off with some boiled eggs and

sowme Sour cream for that delicious tanginess. Y ou can also

add boiled and Puﬂed cbicl@n pieces to mal@ it more

substantial, but that is comp[ete{y optfonczf ‘

.—24_.—.



_I_ngredfents
2 beads of lettuce
1 bunch of spring onions
1 bunch ofdf[[
2-3 boiled eggs
5 radishes
4 boiled new potatoes
Gree/b;ogb urt or sour cream to taste
Salt and pepper
Water
Oil

Method
Cfvop up the lettuce and dill ﬁne!y, the radishes in thin s{fces, the
potatoes in bite si:{ed cbunl@ and the boiled eggs as ﬁneb as
Possz’b[e and set aside.

[n a pot, mix § cups of water with 1 cup of sour cream, salt and
pepper to taste, oil and a bit of vinegar z'f you would [z'/(_e it more
acidic.

Add the [i(]m'c{ mix over the 'vqgemb[es and serve cold.

.-.25.—



Broad Beans with
Herbs from Crete

This is a mediterranean recipe coming from Crete, in Greece. It is a
star of spring recipes as it uses on[y t'ngredfents that come out in
spring to create a very co[ourful dish that can be served on its own
over rice or as a side dish. Broad beans are the base of this dish,
tender ones Prefemb[y, and the f[a'vour Profi[e is elevated fgy using
spring berbs. Mint, gar[ic scapes and spring onion.

The dish also needs “aleyroksydo”, which is a mix of vinegar and
ﬂour, to add acz'dfgy and a bit of tkicl@m'ng to mal@ it into a [ove!y

tbfc/tsrew-[i/@ consistency.
-0y =



ngredfents
2 Ag tender broad beans
1 /{g onion bulbs with their green tops
Green part of 5 cgar[ics or gczr[ic scapes
1 small bunch of mint
Olive oil
Flour
Vinegar
Salt and pepper

Method
C/vop up the broad beans into bite sf{ed pieces, and c]aop the onion
bulbs, gar[fc cloves and berbs fz’ne[).

% a wide pan, add olive oil and once bot add the broad beans, onion
and garfic. Add salt and pepper to taste. Cook for 10-1§ minutes over
medium beat until the broad beans are tender but not musf?). Add the

cbopped berbs and aromatics. Mix f[our with vinegar and water (i f

requfreo[) sepamteb ina bow[ .
Remove the pan from the beat and add the vinegar mix s[aw!y until it
reaches requfred acfc[z’ty and consistency.

Serve warm and enjoy!

_27_



Fermented Eastern

European Vegemb[es

This is an Eastern European end—of-summer recipe. It ma:/@s
great use of all the Produce that is [eﬁ over at the end of the
summer and doesn’t bave the time to ripen. Green tomatoes,
cauli f[ower, carrots and ce[e:;y are [acto—fermented in the crisp
autumn temperatures to create a fo've_[y tangy and cruncéy

result that is ful[ of probiotics, is shel f stable for months and

can provic{e sowme 'Uegemb[es in the midst of winter.

The vegetaé[es can then be eaten Zgy themselves as a side or
added to stews and curries for a great tangy and cmncb)
result. Even the brive can be used instead of imported lemons
to sour soups naturally, the vegemé[es can be furtker
de]ydmred and Powdered to mcz/@ a condiment... The

possf!af[ftfes are endless!

-28 -



szgredfents For the brine

Firm green tomatoes Salt (non-iodfsed and without
Carrots antf—m[@ng agents)
Celery stfc/(s and leaves Bay leaves
Cauliflower Peppercorns
Horseradish root Any other seeds  you [ike
Method

Bring 2 litres of water to the boil with 2 }:eaped mb[espoons of salt and the
spices. As soon as it boils, remove from the beat and let it cool.

Strain to remove the spices and P[czce them on the bottom of the jars. Then
add the vegemb[es over the spices (to /(_eep them from f[oatfng to the
surface). On top of the jars add borseradish root pieces in a cross patterns
to kgep all wgetab[es below the brine level.

! Note that mgytkfng above the brine will get mou[c_{y ; the borseradish also
ke[Ps prevent mould.

Add the brine, close the jar and /@ep itina P[a,ce with stable temperature.
Bubbles and signs of fermenmtfon should appear czfter one week. After that
Poz’nt, /('eep tastfng tke resu[t (usfng a clecm for/(_eacfo time) zmti[ tbe desz’red
a,cfc{z'r) is achieved. Then P[a,ce in the fridge, or leave outside to comp[ete the
fermenmtfon and mczke it comp[ete_[y shel f stable.

Enjoy!
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We l;-ope this little book[et gave you an idea of how much fzm we bad
with our “Taste of Home” wor/(_sbops so far, and inspired you to try a
new approczc}: in your coo/q'ng with local fngredients.

The wealth of knowlec{ge, tec/om'ques and tastes to be discovered is
almost inﬁ'm'te and we onb scratched the surface with this Pf[ot
project. We are surrounded ng peop[e that come from countries where
this /('nowfedge is still tkrt"vfng and befng Passed down in communities
and famf[fes, befng sustainable without knowz’ng it, bet’ng community
driven without trying.

This is a vision we bave for the futw‘e here and we are committed to
continue brfngfng different cultures rogetber and beneﬁt mutua[[)
from it, “Creatively Learning for a Just and Sustainable World”.

CCRELOOD »

The “A Taste of Home” project was supported by the Pots of
Possibility fund. This fund is part of the Closing Loops project, a five-
year £1.5 million project led by the FoodFutures partnership, and
funded by The National Lottery Community Fund.

foodfutures.org.uk/pots-of-possibility
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