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The taste “A Taste of Home” project is a small local initiative
orgcmz'sed and delivered by Global LGk DEC in Lancaster, and funded
by Pots of Possibility.

Global Lin/v’s a Lancaster-based charity 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 Linkkas run cultural
})erimge projects, susminabi[z’t) projects and in the last few years
supported refugees and as][um see/(grs in their fourney.

This project is the child of the above, as cookz’ng isa deepb rooted
cultural identit) in the lives of most refugees and czgy[um see/@rs. This
sometimes clashes with the globcz[ sustainabilz’ty goals that include using
local Produce in an effort to reduce food miles. Many from the above
group Prefer to coo/vmd eat importec[ food that reminds them of their

;)OWZB.



So in May 2023 we came up with the idea of running a project that
encourages lbeople Lo create recipes using ingrec{ients grown in our patck on
Claver Hill fdrm, recipes that are inspired from their bome cultures
enric})ing the culz’nmy dz"versit) of the local area as well as familz’arising
the Global Lin/(_service users with local Produce. We also made a point of
covering recipes focused on produce preservation, as there are many
metbods used in other parts of the world that bave more localised suppb
chains and depend on Produce seczsoncz[igy. A[t})oug}) the art of
preservation is ldrgel) [ost tod@) in our society, we lvope to inspire you to

embarkon this journey.

The result of this little pz‘lot project, kmd[y funa’ed 19) the Pots of
Possibilz’{y funding, is a collection of Stunning recipes, preserves, colours
and tastes from all over Europe and the Middle east. The participants

real[j experimented, p[@zed and created with the available Produce, Proud
to grow it themselves, barvest and coo/v’t. As an added bonus all the
recipes are vegetarian or vegan, most g[uten free and as sustainable as
Possilole, with bold exotic ﬂa'vors.
We kope that the recipes below also inspire you to try the local produce,
credti'veb/ and susminably for “Creative learning and action for a just
and sustainable world”

Enjoy



Nijat’s potatoes Wwith

This session launched our “A Taste of Home” works/vops with a
wonderful chef called Nijat. Nijat is an asylum seeker From
A{erbaijan and bas worked as a ckef in many Places and
countries, bringing bis know[edge to Lancaster. Nijat’s ckczllenge
was to create somet/az’ng with Kale. This was our most difﬁ'cult
ingredient b) far as few countries closer to the equator use it. Nijat
created a beautifu[ and co[orful dish with it, also using potatoes
from Claver Hill, a few spices and berbs. Ckecktke recipe in the

next Pdge!



Ingrec{z’ents for 4 People:
1 kg waxy potatoes
1 small bunch of /Qzle, the more tender it is the better
1 teaspoon of turmeric
1,5 teaspoon cumin seeds
4 tablesoons of c})opped dill
Olive oil for f}ying
Spring onion

Salt and chilli to taste

Method
C})olb and parlaoil the potatoes until t})gy are almost coo/@d
I a bot pan, add the olive oil and kale and cookuntil it is crispy.
Add the spices and coo/(. for 30 seconds until tbgzy are fmgmnt Add
the potatoes, with the berbs and spring onion and mix until
e've;yt/oing {s coo/@d and coated with the oil.

Serve warm and enjoy!




Kbalil’s Pick[ec{ Garlic

Kbalil bas been an instrumental volunteer for Global Link
as be bas lvelped a lot with getting established in our new
buz’[c{z’ng. He Pczinted, plastered and created a beautiful
mural from concrete depicting Lancaster. Aside from
building, Kbalil L\nows how to ma/(g Pick[ed gczr[z'c, a
delz’cacy that aside from bez’ng very tasty, preserves gczr[ic for
up to 3 years outside of the fridge. It is a delicious condiment
and side that can be added to food or made into a paste to
spread on bread, potatoes and many other foods. Cbeckt/oe

recipe below!



Ingredz’ents
All the gczr[ic you can spare, s/@n on
Red wine vinegar
Sugar
Salt
Dill

Method
Parboil the gczrlz'c until it starts to soften but not too much
[na separate bowl add the red wine vinegar (enoug}) to cover the gczr[z'c
in the jars you will be using}. Add some sugar, salt and dill until you
have a strong taste (the strong taste is needed to infuse the garlic). Place
the gczr[z'c in washed and diy jars, cover with the [z‘quic{ and store in a
darkp[ace. It will be recquy in 2 wee/@ but can last for years.




Moslens’s pick[ea’

ccm lower

Moslem joz‘necl Us from [ran, and be is a multi—tczlentecl, wulti-
s/g’[led czgylum see/(_er. A truc/@r b)’ Professz’on, Moslem: [oves to
grow vegembles, cookt})em, preserve them and in-between
sessions be gives massages to other tired fczrmers!
Moslem is particu[czr!y knowledgeable about Pick[es (toursia in
Farsi) as be doesn’t want any produce to go to waste. Last year
be created for us pick[es that we still sometimes use toa’@/ in our

lunch drop—z‘ns.



Ingredients
1 bead of caulz’ﬂower

3 carrots

1 cucumber
) tczlolespoon Pic/(!ing spices (musmrd seeds, coriander seeds, dried
chilli and anything else you like)
2 mb[espoons turmeric Powder
3 19@/ leaves
Chilli to taste
Water
Vinegar
Salt

Method
[n a pot add the claopped up vegetalales and spices, and add boz’[ing
water, just enoug}) to cover eve(yt})ing. Cook’ueiy little, until t})gy
just start to soften. Drain the water in a pot, measure it and add
equal parts of the vinegar. Add salt to taste. Place the 'vegembles in

the jars and cover with the bot brine. Keep in the fridge for as long
as needed.




Tur/q’s/v Pick[ed red
ca[obage

This beautifu[ recipe comes from Tur/(gy as the spice Profz’[e will
tell you. It is bo[d, sweet, tangy and extremeb aromatic, an
excellent way to preserve red cablvage (that is })igloer in sugars
than white cabbage anyway). It can then be added to salads [i/@ a
spz’cec], co[ourful coleslaw or even in borscht soups where it p[@)s

greatlj with the other ﬂa'vours.



Ingrec{ients
I red cablyczge
2 mlo[espoons salt

Brine Ingredz’ents
4 cups white or app[e vinegar
2 cups water
2 mb[espoons sugar
8 whole cloves
2 cinnamon stz'cks
2 mb[espoons peppercorns
4 19@1 leaves

2 tdblBSPOOnS COY’id%dBV

Method
C})OP the calvbage fine!y and mix with the salt. Leave in a
bowl or colander for 30 minutes or prefemb!y overnig})t to
debydrate the cabbage.

[n a pot add all the brine ingredz’ents and simmer for I0
minutes until the spices have infused the brine. Let the brine
cool.

Packt/ve cczlaloage in clean jars, fz[l with the brine and /@ep
in the fridge. The cabbage can last for years in the fria’ge.



[ranian Mint Sherbet

Anotber fdntczstic recipe from Moslem, this time tack[ing one of the
most fast spreading berbs in the UK- mint.

I f you bave mint in your garden you will know how fast and wide it
can spread with minimal effort. I f you, [i/@ us, bave more mint
than you /wa what to do with,
wb) not try this excellent mint sherbet recipe that uses
concentrated mint and can travel you without [eaving your gczra’en.
The sherbet can be preser'ved unsweetened in the fridge for years,
and then sweetened with sugar or })ong and some ice cubes for a

refres/ving drink. It can also be added to bcz/@d gooc{s that require

a mint aroma or in any dish.



Ingredz’ents
All the mint you want to use, the more the better
Water

Method
In a wide pot add the mint (no need to c})op up, put just enoug})
water as for the mint to not burn, put a bowl in the middle to
receive the concentrate and a p[ate above so that the [z’qm’a’ that
evaporates, condenses at the lowest point of the Plate and drips into
the bowl. Simmer for I,§-2 bours ac{ding water as needed.

When the bowl is fu[l with the concentrate, chill and /@ep in the

fridge until consumption. It can [ast for years.



Middle-Eastern
Roasted e&gplant

omelette

This recipe almost didn’t mcz/(_e it into the bookbeaause of
bow difficult it is to grow aubergines in the UK. 1f the
gardenz’ng goa’s bave smiled on you and you have in fczct
managed to grow aubergines, don’t give this reci[)e a wiss!
Beautifu[ cbargril[ed aubergines and tomatoes, coo/(gc{
onions, gczr[ic and turmeric ma/@ the base for this omelette
and it is served bot on pita bread.



Ingreients
3 f[es})) czubergines
I [arge onion
4 gar[ic cloves
I [drge or 2 medium tomatoes
Turmeric to taste

Olivve oil
Parsley

Method
Place aubergines and tomatoes over open f[ame and roast
s[owb/, turning them as tkgi b[ac/(.en. We are coo/q’ng the f[esk
while burning the outside for a fdnmstic smo/gl f[a'vor.
Omnce f[es}) {s soft, leave on the side to cool and with wet bands
start removing the c})argri[[ed skz’n.

[n a pan add the onion, gar[ic and turmeric with olive oil and
cool(_m)er medinm fz're until onion is translucent. Add the
coo/(_ec[ aubergines and tomatoes and simmer until most of the
fuices bave e'vczpomted. Add 6 beaten egos and cookinto an
omelette. Garnish with some c})opped pars[gz and serve over bot
pittas.



Fluffy rice with spz’cea’

Lomato

This recipe is a great way to use surplus tomatoes. Summer allotment
tomatoes are sweet, fmgmnt and very versatile and tk@/ lend
themselves to coo/(jng. This lm)eb recipe stars tomatoes as t/ve) are
cooked in spices until tkgf become a paste and then rice is added to
result in a fcmmstic dish, that can serve as a main or a side. The rice
(s coo/@d in the existing juices which concentrates the taste even
furt/ver. I f you don’t want to add rice, you can add egos and ma/@ a

s/oak;/vu/gz variation or even })a've it as a spreczc[ on pim breac{s.



Ingrec{ients
0.§ kg lodsmczti rice
2 [(g tomatoes

0.§ /(g onions
3 cloves of gdrlz’c

I.§ teaspoons cumin seeds
I.§ teaspoon turmeric

0.§ cinnarnon stz'c/(_

Oil

Method
Ckop the onions and gczrlz'c, add to a pot with the spices and oil
and fiy over low beat until onion is translucent and the spices
fmgmnt. Add cbopped tomatoes and coo/(.over medium beat,
Stirring often until the tomatoes comp[ete!y dissolve and the
consistency is t})z’c/@r. Add washed and drained rice, mix and
ma/@ a mound. Cover with a lid that is covered 19) a towel to
absorb the extra moisture and leave on 7'86111)1 [ow beat until the

rice is cooked and ﬂuff}) Only add extra liquid z'f absolutel
K b 7 by

necessary.

Enjoy!



Middle-Eastern
Potato kofta

-
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For the bashbrown lovers out t/vere, this recipe
delivers an extremeb aromatic /@fm that rea[[)
shines when using new potatoes. Mint, pars[gl and
dill are added for their fmgmnce and turmeric for
color. A[ternati've[), z'f you are not a fan of dill and

mint, add cumin seeds for a Warm Savoury result.



Ingredz’ents
2 /<<g new potatoes
1 bunch Spring onions
) mb[espoon c})oppec{ dill
3 ta[o[espoons ckapped miint

3 €88S
Oil

Method
Peel and boil potatoes, then mash lecwing sowme c})unks. C})op onions
and berbs fz’neb/, mix with mashed potatoes and the eggs. Season
with salt and pepper and form into Koftas.
Place kofms in bot oil, but don’t overcrowd and f;y until go[den on

eack sz’de. Serve warm or CO[C[.




This recipe offers a loea:utifu[ use for pumpkjns, that when
t/vgy come, t})gy come in bzg numbers! Natum[[) versatile,
but essentia[[) sweet t/ogl offer some love[) f[es/o to be
turned into sweets, pies and soups. This time we made a
[oveb bred/(fast/brunc}) item with them- Pump/@n

Panca/@s!
C/vecknext page for recipe



Ingredients

1/2 pump/(_z’n
A[[—Purpose flour
Sugar
Lemon Zest
Icup mz[k
2 eggs
3 teaspoons ba/(_ing powc{er
Vegemble oil

Method
Cut the Pumpkz’n into c/oun/@ and P[ace in the oven at 180 C. Roast
until it is soft. Puree the Pumpkz’n and dfter it bas cooled add the
eggs and mzlk Then add the lemon est and enoug}) f[our and sugar
to make into a sweet batter. Add the baking powder last and mix
just until combined. Add a small amount of oil into a bot pan and
add some of the batter. Fry over medium beat until go[den on both

sides and serve warm )




Romanian Rbubarb

This is a rea[[) airy and [ig})t dessert recipe
that is Very versatile as you can add any gczrden
fruz’t. The possilvi[ities are endless, from berries
and poac/oed czpp[es and pears, to rbubarb that

is the star of this Particu[ar recipe. It comes

from Romania but it was greatb’ enjoyed b)
peop[e from Iran, lraq, Ajﬁgbanistan and Syria

who mostb eat rbubarb with salt as a savoury

S?’ldC/&.



Ingrea’ients

) thin stczl/(_s of rbubarb
150 g sugar
6 eggs

4 spoons 'vegemlo[e oil
vanilla essence
1 ths locz/(jng powder
fuice of 1 lemon
4-5 ths semolina
For the meringue:

6 egg whites

8 ths sugar
pz’nck of salt




Method
Peel and ckop rbubarb in 2 cm pieces. Leave aside with a bit
of sugar sprink[ed on them to release their juices.
I a bowl beat the egy jolks with the sugar until t/vcy are
almost white. Add the vanilla essence, dilute the bd/g'ng
Powder in the lemon fuice and add it to the mix, add the
mz[/i, the 'vegemlo[e oil and [astb the flour. The batter
should be tkickenougb so that the rbubarb preces do not

sinkso add f[our accorc{z’ngl :

Place in a pan on ba/q’ng paper and p[ace the rbubarb preces
on top. Sprink[e with the semolina and 194/@ at 180C for 20
mins or until a toot/vpic/(_comes out clean.

While the batter is l%z/(_ing, beat the egg whites into a
meringue and slowb incorporate the sugar and salt. Once
the batter from the oven is read), ta/@ out, spread the
meringue on top as smoot/a[j as lbossilale with a Knife and
return to the oven until go[a’en.

Serve at room temperature and enfoy
(In this recipe you can add any spices_you would lz’/qz with
ginger being a favoritel)



Russian o/@osb/@ soup
wit}) [ettuce

This is a loveb) SUmmer soup that comes from Russia,
and especia[[j from Natalia’s coo/&bool&. It is served
cold as a refresking appetizer. It makes great use of
surplus lettuce, especidlfy if it bas started to bolt and
become a bit bitter. Other summer vegembles li/@
spring onion, dz’[[, new potatoes and radishes are
added, topped off with some boiled egos for protein
and some sour cream for that delicious tanginess.
You can also add boiled and Pul[ed c})ic/@n preces to
ma/@ it more substantial, but that is comp[ete[)
optiona[ :



Ingredients
2 beads of lettuce
1 bunch of Spring onions
1 bunch of dill
2-3 boiled egos
) radishes
4 boiled new potatoes
Greekyogburt or sour cream to taste
Salt and pepper
Water
Oil

Method
C}Jop up the lettuce and dill finelj, the radishes in thin slices,
the potatoes in bite siqed ckunks and the egos as finelj as
Possib[e and set aside.

[n a pot mix § cups of water with 1 cup of sour cream, salt and
peppet to taste, oil and a bit of vinegar z'f you would [i/@ it more
acidic. Add the [ic]uid mix on the 'uegembles and serve cold.
Enjoy!



Broad beans with berbs
from Crete

This is a mediterranean recipe coming from Crete, in Greece. It
is a star of Spring recipes as it uses on!y z’ngredients that come
out tn Spring to create a very co[ourfu[ dish that can be served
on it s own over rice or as a side dish. Broad beans are the base
of this dish, tender ones Prefembl , and the f[cz'vour Profz’[e (s
elevated 19) using spring berbs. Mint, gar[ic scapes and spring
onion. Then the dish needs “a[gyrokgydo” which is vinegar and
ﬂour to add acidi;y and a bit of t})ic/(gning to ma/@ it tnto a
[oveb/ tkickstew—lz’/(g consistency.



Ingredients
2 /<g tender broad beans
I /<g onion bulbs with their green tops
Green part of ) gczr[ics or gczrlz'c scapes
1 small bunch of mint
Olivve oil
Flour
Vinegar
Salt and pepper

Method
C/vop up the broad beans in bite si{ed Pieces, the onion bu[bs,
gczrlz'c cloves and berbs fz’nel). [n a wide pan add olive oil, and
once bot add the broad beans and ckopped onion bulbs and
gczr[ic cloves. Add salt and pepper to taste. Coo/(_ for I-1§
minutes over medinm beat until the broad beans are tender but
not mus}gy. Add the ckolbped berbs and aromatics and
sepamte[) in a bowl mix ﬂour with vinegar and water z'f
reqm’rec{. Remove the pan from the beat and add the vinegar
mix s[owb until it reaches requirecl acic]it) and consistency.

Serve warm and enjoy!



Fermented eastern
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This is an eastern European end-of-summer recipe. It
maﬁ\es great use of all the produce that is left over at the
end of the summer and doesn’t bave the time to ripen.
Green tomatoes, cauli f[ower, carrots and ce[eiy
lactoferment in the Crisp autumn temperatures to create a
loveb tangy and crunc})) result that is ful[ of Pro[oiotics,
is shel f stable for months and can Pro'vide some vegembles
in the midst of winter. The 'vegemlo[es can then be eaten
lgy themselves as a side or added to stews and curries for a
great tangy and crunc/vy result. Even the brine can be
used instead of imported lemons to sour soups naturally,
the 'vegetazlales can be furt/ver delydmted and Powdered to

make a cona’iment...T/ve Possibi[ities are end[ess!



Ingrec{ients
Firm green tomatoes
Carrots
Celery stic/g and leaves
Cauliflower

Horseradish root

For the brine
Salt (non-iodised and without anti—ca/q’ng agents)
Bay leaves

Peppercorns

Any other seeds you [i/@




Method
Bring to the boil 2 litres of water with 2 keaped tab[espoons of salt
and the spices. As soon as it boils, remove from the beat and let cool.
Strain to remove the spices and p[ace on the bottom of the jars. Then
add the vegetczb[es over the spices (to keep them from f[oating to the
surface) and on top of the jars add horseradish root pieces in an X
patterns to [@ep all vegetables below the brine level (whatever is
above the brine will get molc!y and borseradish also keep any mold
form appearing due to its antibacterial properties). In the end add
the brine, close the jar and /@ep itina P[czce with stable
temperature. Bubbles and Signs of fermentation should appear after
one week. After that point k_eep tasting the result (using a clean forl(_
each time) until the desired acidizy is achieved. Then Place in the
fridge, or leave outside to comp[ete the fermentation and mal@
Complete[) shel f stable.
Enjoy!



We })ope this little loook[et gave you an idea of all the fun
we bave been baving with our “Taste of Home™ worksbops
SO far, and inspired you to try a new dpproac}) in your
cookz’ng with local ingredients. The wealth of Know[edge,
tec}miques and tastes to be discovered is almost z'nﬁnz’te
and we on!y scratched the surface with this pz’[ot project.
We are surrounded 19) Peop[e that come from countries
where this /(_now[ec{ge is still t})riving and being pczssed
down in communities and famz’[ies, being sustainable
without knowing it, being community driven witbout Lrying.
This is a vision we bave for the future bere and we are
committed to continue bringing di fferent cultures toget/ver

and benefit mutually from it, “Creatively Learning for a
Just and Sustainable World”.



Supportea’ bj the Pots of Possz’[oz’[izy func[. This fund s
part of the C[osz'ng Loops project - a five-year £1.§
million project led by the FoodFutures Partnerskilb, and
funded by The National Lottery Community Fund.’

food futures.org.quots-of-possibi[iy
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