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The Model UN and Multicultural club is 
proud to present our very own recipe book 
that showcases special treats from different 
countries in the world. What other perfect 
way to spend your day with family and 
friends than making delicious new treats, all 
filled with cultural meaning? We hope you 
enjoy this recipe book and consider being a 
part of  our club. You can join in on our f un 
cultural activities such as this one and take 
part in debates and conferences! 
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Hello!
I am Mrs. Wratten

I am co-Advisor for MUN and Multicultural Club and

I also teach French grades 7 to 12, and 8th grade Spanish.
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Oh, Canada!

4



Butter Tarts
Butter tarts are a popular Canadian dessert. 
As you might guess from the name, the crust 
is very buttery, and the filling is made 
traditionally with brown sugar, corn syrup, and 
optionally with sultanas (golden raisins) and/or 
chopped walnuts or pecans. My family leaves 
these optional ingredients out.

This is a dessert that my Canadian father 
made for us during the holiday season.

Today, I like to sometimes make this for my 
own family, and of course, for my students to 
try as well.
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Ingredients:

Tart shell recipe:

● 2 ⅔ cups all purpose flour
● 1 Tbsp sugar
● 1 tsp salt
● 1 cup butter chilled and cut into 

pieces
● ¼ to ½ cup ice cold water
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Filling recipe:

● ½ cup soft butter
● ½ cup packed brown sugar
● ½ cup dark corn syrup
● 2 eggs (slightly beaten)
● 1 tsp vanilla 
● Pinch of salt



Instructions:
Pastry:

1. Sift together flour, salt and sugar
2. Using pastry blender, cut butter into flour 

mix until it resembles coarse meal
3. Add cold water a bit at a time until dough 

just starts to hold together (too much 
water will make the crust tough)

4. Press dough together and shape into a 
disk.

5. Wrap in plastic and refrigerate for 
minimum of 30 minutes.

6. Roll out tart dough to ¼-inch thickness 
and cut into 16, 4-inch circles

7. Press dough into muffin cups, trying not to 
stretch the dough (this would make the 
shells shrink during baking).

8. Refrigerate until filling is prepared.
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Filling:

1. In a large bowl, mix together butter, 
brown sugar and corn syrup. Stir until 
butter is creamed and sugar is 
dissolved.

2. Add eggs, vanilla and pinch of salt. 
Mix well.

3. Fill tart shells with filling (around ¾ of 
the way up the tart shells is good).

4. Bake at 400℉ for 15 to 20 minutes.
5. Filling should be lightly browned and 

bubbling, and edges of pastry lightly 
golden brown.

6. Let tarts cool in pan for about 10 
minutes, then transfer to rack to cool 
completely
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Some notes:
● If you enjoy raisins, walnuts or pecans, 

they can be added as well (around ¼ to 
½ cup should do of any one of these)

● If some of the filling has leaked out of 
the tart shell during baking, it can be 
difficult to remove them from the pan. If 
this has happened, run a butter knife 
around the outside of the pastry to 
loosen it from the pan. This should help 
it release more easily.

● Enjoy with a warm cup of tea or coffee, 
eh.



Hello!
I am Judy Chen, a senior!

I am the Model UN and Multicultural club’s co-president with Aryana Thomas 
and also the president of my class and the secretary of the National Honor 

Society club! 
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CHINA



Chinese Egg Tarts
蛋撻

Egg tarts are popular throughout different 
countries such as China, Macau, Hong Kong, 
and even Portugal! This specific recipe is for 
a Chinese style egg tart, which is usually 
flakey or crumbly whereas egg tarts in 
Macau are known for being completely flakey. 
There are different versions, but the fillings 
are all a sweet egg custard-like filling. You 
can find egg tarts at your local Chinese 
bakery or at dim sum restaurants! 
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Ingredients:

Tart Crust

● 100g unsalted butter (softened at room 
temperature) 

● 25g powdered sugar
● 180g cake flour 
● ½ tsp salt
● 1 large egg (only 2 Tbsp egg is used) 

Egg Custard Filling

● 2 large eggs and unused egg from crust 
ingredient list

● 100ml evaporated milk
● 150ml water
● 4 Tbsp sugar 
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Note: a tart shell pan is needed for this recipe



Egg Custard Filling 
Instructions
1. Over a saucepan, combine and heat up 

water and sugar. Once the sugar 
completely dissolves, turn off the heat and 
let syrup cool to room temperature.

2. Beat 3 eggs until smooth and no lumps. 
Beat/whisk the 2 Tbsp of egg and set 
aside for crust. 

3. Add the cooled syrup and evaporated milk 
to the eggs and incorporate until 
completely smooth. Filter the mixture 
through a mesh to minimize the amount of 
bubbles and lumps. 

4. Cover and chill in the fridge until ready to 
use (can be made a day in advance and 
stored overnight in fridge). 
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1. Sift cake flour and powdered sugar 
together into a bowl then add butter 
and 2 tbsp of egg that you set aside. 

2. Mix with an egg beater until all is 
incorporated. 

3. Knead by hand until the mixture forms 
a smooth ball (takes about 2 mins).

4. Cover and chill in fridge for 30 mins. 

Tart Crust Instructions

Recipe from: 
http://yireservation.com/recipes/chinese-egg-tart/



Final Instructions
1. Take dough out of the fridge and divide 

into around 8 equal portions. Roll 
individual dough into balls. 

2. Use your palms to press the pastry ball 
into a flat piece and line the flatten 
dough in the middle of the tart shell, 
pressing the dough into the molds.

3. Make sure the dough covers the entire 
tart shell and it’s evenly distributed. 

4. Take egg mixture out of the fridge and 
pour into shells until 90% full. 

5. Bake for about 25-30 mins at 375℉ or 
until filling turns into custard. Remove 
from oven and carefully remove from 
shell. 

6. Serve hot with coffee or tea and enjoy!
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Hello!
I am Maria Maloney, a senior!

I have been in the Model UN club since 10th grade and the secretary 
since 11th.  I am also in the band, chorus, drama club, and National 

Honors Society.  
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Poland



Strawberry Pierogies

Pierogies have always been known 
as a classic Polish cuisine.  My family 
always makes them with the 
traditional cabbage/ potato fillings 
around the holidays.  You can fill 
pierogies with pretty much anything.  
If you want to twist them into a 
dessert, just roll in any kind of fruity or 
sweet filling.  
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Ingredients:

2 cups (475 ml) – whey

1 large – eggs

5 cups (625 g) – all-purpose flour (sifted)

1 Tbsp. (15 ml) – baking soda

¼ tsp. (1.25 ml) – salt

2 lbs. – (900 g) – strawberries or any fruit 
you want – adjustable size
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https://www.valyastasteofhome.com/farmers-cheese-recipe/


Instructions for 
Strawberry-Filled 
Pierogies (Vareniki):

Rinse strawberries, cut out the cores and dice them into 
small pieces. Refrigerate diced strawberries until ready. If 
they sit on the counter too long, once cut, they start to 
decay in room temperature.

Dough Instructions:
1. Sift flour into a medium bowl. Add baking soda and salt.  
Set aside until ready for use.
2. Pour whey into the electric mixer bowl, then add egg. Mix 
on medium speed for a minute or until well blended.
3. Add half of the dry ingredients into the whey mixture and 
mix on the lowest speed. Add the rest of the flour mixture ½ 
cup at a time.  Scrape down the sides of the bowl with a 
silicone spatula occasionally to mix in all the flour. After all 
the flour mixture is incorporated, the dough shouldn’t be as 
wet and sticky.  After all of the ingredients are well 
combined, continue mixing the dough for a couple of 
minutes to knead out any clumps. 
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Cutting Out The Dough:

1. Remove the dough from the bowl.  Place dough onto 
a lightly floured working space. Shape the dough into a 
log. Cut it in half and then each piece in half again (so 
you have 4 equal size chunks).

2. Place 3 of the chunks back into the bowl until ready 
for use, and cover with plastic food wrap (to prevent from 
drying and crusting). Work with one chunk of dough at a 
time. Roll out a large thin circle and press out small, 
circular pieces. 

3. Dip each sticky side of the dough portion into flour. 
Flatten it down with your hand and roll it out with a roller.

4.Place strawberry filling on the dough disk, fold together 
the flaps, and pinch the edges together from one end to 
the other.  Turn the vareniki over and repeat. Repeat all 
of the above steps with the remaining dough.

Cooking:

1.Bring water to a boil. Reduce to a gentle boil – on 
medium setting. Add vareniki. Cook for 3 minutes, 
turning them over every 30 seconds. Not turning them 
over will allow too much exposure to air and cooler 
temperature and cause tearing or uneven cooking.

 2. Remove vareniki from the water and into a bowl with 
a lid. Sprinkle with sugar. Cover with lid and swoosh the 
sugared vareniki around in the bowl to glaze them so 
that they won’t stick to each other once cooled.



Hello!
I am Carlos, a sophomore!

I am the treasurer for MUN and I have been participating 
since 9th grade.  I enjoy sports and puzzles!
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Russia



Russian Tea Cakes
The glorious Russian Tea Cakes are delicious 
and powdered with amazing sugar.  This 
delightful treat is eaten around Christmas time.  
This cookie/cake became extremely popular in 
the Middle Ages of Europe.  Russian Tea 
Cakes may not be as glorious as the potato, 
but is still worth of a try.
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Ingredients:
1 cup butter, softened 

½ cup powdered sugar

1 teaspoon vanilla

2 ¼ cups of all-purpose flour

¾ cup finely chopped nuts

¼ teaspoon salt

Powdered sugar
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Instructions:
1 Heat oven to 400°F.

2 Mix butter, 1/2 cup powdered sugar and the vanilla in 
large bowl. Stir in flour, nuts, and salt until dough holds 
together.

3 Shape dough into 1-inch balls. Place about 1 inch apart 
on ungreased cookie sheet.

4 Bake 10 to 12 minutes or until set but not brown. 
Remove from cookie sheet. Cool slightly on wire rack.

5 Roll warm cookies in powdered sugar; cool on wire 
rack. Roll in powdered sugar again.

Russian Tea Cakes Recipe - BettyCrocker.com
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https://www.bettycrocker.com/recipes/russian-tea-cakes/3af8664b-6c3e-4022-b686-cd961521e59b


Hello!
Mason Palmer, 10th grade

I participate in multiple clubs and sports but I just joined MUN 
this year.
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United States of America



Chocolate Chip 
Cookies

The Chocolate Cookie was invented in 
Massachusetts in 1939 when a woman 
added pieces of a chocolate bar to a cookie 
recipe and discovered that it tasted really 
good. Her name was Ruth Wakefield and she 
owned the Toll House Inn.
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Ingredients:
2 ¼ cups all purpose flour

1 tsp. baking soda

1 tsp. salt

1 cup (2 sticks) butter, softened

¾ cup granulated sugar

¾ cup brown sugar

1 tsp. vanilla extract

2 large eggs

2 cups of chocolate morsels

28



Instructions:
● Preheat oven to 375℉. 
● In a small bowl, add the flour, baking 

soda and salt together in the bowl
● In a large mixing bowl, beat butter, 

granulated salt, brown sugar and vanilla 
extract until it turns creamy.

● Add the eggs one at a time, beat them 
well after you add each one

● Beat the flour into the mixture gradually.
● Stir in the chocolate morsels
● Drop onto ungreased baking sheet by 

rounded tablespoon
● Bake for 9 to 11 minutes or until they are 

golden brown
● Cool on baking sheets for 2 minutes; 

remove the wire racks to cool completely
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Hello!
I am Aryana, a senior!

I am the co-president of our Model UN and multicultural club! I joined this club when we first 
established it my freshman year. I am the executive secretary in Student Council, and the vice 

president in the National Honor Society. I love to cook, go on adventures, and be active! 
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La Isla De 
Encanta: 

Puerto Rico!



Arroz con dulce 
(rice pudding)
Arroz con dulce is an exquisite dessert 
commonly served in Puerto Rico. Growing 
up, I absolutely adored this desert coming 
straight from Puerto Rico. 

What is it?

Arroz con dulce is a creamy rice pudding 
(similar to an American style rice pudding)!

What’s it taste like?

Tender grains of rice are cooked in a 
fragrant cinnamon and spice infusion, 
studded with raisins and creamy coconut 
milk. 
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Ingredients:

Ingredients needed: 

● 1 piece ginger (approx. 1 in. peeled 
and sliced)

● 2 to 3 cinnomansticks 
● 6 whole cloves
● 1 teaspoon salt
● 1 (14-ounce) can of coconut milk
● 1 cup medium grain rice 
● ½ cup white sugar (or brown)
● ½ cup golden raisins
● ¼ cup coconut flakes (sweetened) 
● Garnish with cinnamon to taste
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Instructions:

1. Start by soaking the white rice 
in water. (anywhere from three 
hours to overnight) 

2. Make a spice infused tea by 
boiling the spices in coconut 
milk.

3. Cook the rice until tender.
4. Add the remaining ingredients 

and continue cooking until the 
rice becomes creamy.
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Finished product: yum!



Hello!
I am Lesya Voloshchuk, a senior

I joined MUN in 10th grade and I love this club!  Together we create many great 
memories.  I am sad to leave this year but excited to start the next chapter of 

my life!  I want to leave this recipe as a memory <3
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36

UKRAINE

CHOCOLATE 
SPARTAK CAKE



CHOCOLATE SPARTAK CAKE

This cake is the perfect dessert for any 
occasion.  It is sweet and soft and perfect 
to share with others.  This is one of my 
favorite desserts and my whole family loves 
it too.  In Ukrainian culture, when guests 
come over we always serve tea with 
dessert, and this is the perfect one to 
share!
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Ingredients(for cake layers):
- 1 egg
- 1 cup of sugar
- 4 Tbsp of unsalted butter softened
- ⅓ cup of warm milk 
- 1 tsp of baking soda
- 2 cups minus 1 Tbsp all purpose flour
- 1 ½ Tbsp unsweetened cocoa
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Ingredients (for spratak cream):
- 2 sticks of unsalted butter (softened at room 

temp)
- 14 oz of sweetened condensed milk 

(raw/uncooked)
- 8 oz cream cheese softened (at room temp)
- ¾ cups of very cold heavy whipping cream
- 1 ½ Tbsp powdered sugar 



Instructions (for cake layers):
1. Sift together flour and cocoa and set aside.
2. Beat together egg and sugar with the whisk attachment on 

medium speed for about 6 min. 
3. Add the butter, warm milk, and baking soda.  Mix on 

medium/high speed for about 3 minutes or until smooth.
4. Bring a large pot of water to a boil.  Place mixture into a 

glass bowl or a medium saucepan over the steam for 10 
min, stirring frequently. 

5. Remove from heat and immediately add sifted flour and 
cocoa mixture.  Stir until even consistency forms.  Let it 
stand in room temp. for about 20 minutes until just warm 
(easier to roll dough when it's warm). Preheat oven to 
350° F.

6. Place heaping Tbsp of dough over a large sheet of 
parchment paper.  Sprinkle the dough with flour and roll 
out to a very thin 9” circle.  Place a round dish over the 
dough and use a pizza slicer to cut out a circle, pushing 
the scraps away.  Bake for 4-5 minutes until edges start to 
brown.

7. Transfer layers to a clean and dry surface so they can be 
stacked once cooled to room temperature. 
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Instructions (frosting):
1. With the whisk attachment, beat together 

butter and sweetened condensed milk on 
medium speed for about 7 minutes. 

2. Mix in the softened cream cheese a little bit 
at a time until smooth.  

3. In a separate bowl, beat heavy whipping 
cream and powdered sugar on high speed 
until stiff peaks form.

4. Fold into the rest of the frosting until well 
blended. 

Assembling the cake: 
1. Place your first layer over one of the sheets of 

parchment paper and spread enough frosting to 
cover the entire surface.  Place the next layer on 
top and press it down with your hand so you don't 
have air gaps. Repeat for all layers and finish by 
frosting the sides. 

2. Decorate as desired (you can used baked scraps 
to decorate after crushing them or chocolate).

Recipe from: Natashaskitchen.com 



Hello!
I am Mrs. Davis

I am co-Advisor for MUN and Multicultural Club

I teach 10th Grade Global, AP World History, and Government & Economics. 
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Italy!



Macarons
Macarons are often thought of as a  
French delicacy, because they were 
beloved by Queen Marie Antoinette. 
However, their story can be traced 
back to Italy. These delicate cookies 
are made with almond or coconut flour 
and Ideally, they have a crisp outer shell 
and a chewy middle. They can be filled 
with buttercream, caramel, jam, 
ganache, or any combination of these.

During the pandemic my daughter and I 
have enjoyed experimenting with these 
cute and delicious cookies!
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Italian macarons need 
some kitchen tools:

● Kitchen scale
● Stand mixer or electric mixer
● Candy thermometer
● Large piping bag
● Round piping tip
● Large, flat baking sheets
● Silpat Mats (or parchment 

paper)
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140g / 4.9 oz ground almonds

140g / 4.9 oz powdered sugar

100g / 3.5 oz egg white (from approx. 3 
eggs), room temperature, divided 50/50

100g / 3.5 oz granulated (white) sugar

40g / 1.4 oz (weight) water

Ingredients

https://amzn.to/3hLjPqJ


Macaron Instructions:
Step #1: Weigh your ingredients 

Step #2: Make The Macaron Paste - Sift your 
almond flour and then stir it together with the 
powdered sugar. The mixture should be paste-like. 
Next, cover it in plastic wrap wrap to prevent it from 
drying out.

Step #2a: Make Italian Meringue - Heat your sugar 
and water to soft boil stage (235℉). Next, whip your 
egg whites to the soft peak stage. Mixing on high, 
slowly add in your sugar syrup until it forms stiff 
glossy peaks. 

Step #3: Mix the Meringue Into The Almond 
Paste - Slowly fold the meringue into the 
almond/powdered sugar paste. Avoid overmixing!  
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Step #4: Pipe the Shells - Using a large 
piping bag, pipe 1 inch rounds onto the 
baking sheets. You can pre-draw the 
circles onto parchment paper. 

Step #5: Let your Macarons Rest - Let 
the macarons rest for 30 minutes until 
they form a skin. During this time 
preheat your oven to 325℉.

Step #6: Bake - Only bake one tray at a 
time on the middle rack of your oven and 
for 12-15 minutes. Next, the macarons 
need to fully cool for about 45 minutes.  
Finally, gently remove them from the 
silpat mat or parchment paper.
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● ½ cup unsalted butter, softened 
● 1 ½ teaspoons vanilla extract (or 

other flavor)
● 2 cups confectioners' sugar, 

sifted
● 2 tablespoons milk
● 3 drops food coloring, or as 

needed (optional)

❖ Mix room temperature butter 
until smooth and fluffy. 
Gradually, beat in confectioners' 
sugar until fully incorporated. 
Beat in vanilla extract or other 
flavoring.

❖ Add the milk and beat for an 
additional 3 to 4 minutes. 
Finally, add in any food coloring 
and beat until you reach the 
desired color.

Buttercream Frosting 
Ingredients!

Buttercream instructions
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Fill your Macarons Finally!
Enjoy 
eating your 
Macarons!

Tip: Macarons taste best when 
stored in the refrigerator. 
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WE HOPE YOU 
ENJOYED OUR 
COOKBOOK!


