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Desserts from Around the World Recipes: A Sweet Journey Across Continents

desserts from around the world recipes open up a beautiful gateway to explore global
cultures through their sweetest and most cherished treats. Whether it’s the creamy, rich
tiramisu of Italy or the delicate, flaky baklava from the Middle East, desserts tell stories of
history, tradition, and local flavors. If you’re someone who loves to try new recipes or
simply wants to expand your dessert repertoire, diving into international sweets is an
exciting and rewarding culinary adventure.

In this article, we’ll explore a variety of iconic desserts from different countries, share
authentic recipes, and provide helpful tips so you can recreate these delicious treats in your
own kitchen. From classic European pastries to tropical fruit-based delights, get ready to
satisfy your sweet tooth with a world tour of irresistible desserts.

European Classics: Timeless Desserts with Rich
Traditions

Europe boasts some of the most beloved desserts worldwide, each with its unique history
and flavor profile. These desserts often combine simple ingredients like cream, eggs, sugar,
and fruits to create masterpieces that have stood the test of time.

Italian Tiramisu

Tiramisu is a luscious coffee-flavored Italian dessert that blends espresso-soaked
ladyfingers with mascarpone cream. Its name means “pick me up,” perfectly describing the
energizing kick of coffee combined with the velvety texture of mascarpone.

To make traditional tiramisu, you’ll need:

- Ladyfinger biscuits (savoiardi)
- Strong brewed espresso
- Mascarpone cheese
- Egg yolks and whites
- Sugar
- Cocoa powder for dusting
- A splash of Marsala wine or coffee liqueur (optional)

One key tip is to whip the egg whites until they form stiff peaks before folding them gently
into the mascarpone mixture. This step ensures the dessert remains airy and light rather
than dense. After layering the soaked ladyfingers and cream, chilling the tiramisu for
several hours allows the flavors to meld beautifully.



French Crème Brûlée

Crème brûlée is a classic French custard dessert topped with a crisp layer of caramelized
sugar. The contrast between the creamy, smooth custard and the crunchy caramel crust
creates an irresistible texture play.

The basic ingredients are simple:

- Heavy cream
- Egg yolks
- Sugar
- Vanilla bean or extract

For the perfect brûlée, gently heat the cream with vanilla and slowly temper the egg yolks
mixed with sugar. Baking the custard in a water bath helps achieve that silky consistency.
The crowning glory is the caramelized sugar layer, which you can create using a kitchen
torch or broiler. A golden, crunchy top with a creamy base is the hallmark of this dessert.

Asian Sweet Treats: Unique Flavors and Textures

Asian desserts often incorporate ingredients like rice, coconut milk, beans, and tropical
fruits, giving rise to a variety of textures and flavors that can be quite different from
Western sweets.

Japanese Mochi

Mochi is a chewy, glutinous rice cake enjoyed in Japan that comes in various forms,
including sweet-filled versions. The texture is sticky and elastic, making it a fun and
satisfying treat.

Traditional mochi is made by pounding steamed glutinous rice until it becomes a smooth,
sticky dough. For a simple sweet recipe, mochi can be filled with sweetened red bean paste
(anko) or ice cream.

If you want to try mochi at home without the labor-intensive pounding, many recipes use
mochiko flour (glutinous rice flour) combined with sugar and water, then steamed or
microwaved until sticky. Dusting with cornstarch or potato starch prevents sticking.

Mango Sticky Rice from Thailand

Mango sticky rice is a beloved Thai dessert that perfectly balances sweetness and
creaminess with fresh fruit. It features glutinous rice cooked to sticky perfection and served
with ripe mango slices, all drizzled with a rich coconut sauce.



Ingredients include:

- Glutinous rice
- Coconut milk
- Sugar and salt
- Fresh ripe mangoes
- Toasted sesame seeds or mung beans for garnish (optional)

The coconut milk sauce is usually gently heated with sugar and a pinch of salt until smooth,
then poured over the sticky rice. The combination of warm, creamy rice and cold, juicy
mango provides an unforgettable flavor contrast.

Middle Eastern and Mediterranean Sweets:
Layers of Flavor and Aroma

Desserts from the Middle East and Mediterranean regions often highlight nuts, honey, and
spices like cinnamon and cardamom, resulting in complex and aromatic treats.

Baklava

Baklava is a rich, sweet pastry made of layers of flaky phyllo dough, chopped nuts
(commonly pistachios or walnuts), butter, and drenched in honey or sugar syrup. Its
crunchy texture and nutty, honeyed flavor make it a crowd favorite.

Making baklava requires patience and precision. Key tips include brushing each phyllo
sheet generously with melted butter to achieve that crisp, golden finish. After assembling,
the baklava is baked until bubbly and then soaked in a fragrant syrup made of honey,
lemon juice, and often a hint of rosewater or orange blossom water.

Turkish Künefe

Künefe is a warm, cheesy dessert made from shredded phyllo dough called kadayıf, layered
with a soft cheese like mozzarella or traditional Turkish cheese, then soaked in syrup.

What makes künefe special is the marriage of textures: the crispy exterior contrasts with
the gooey, melted cheese inside. Typically, it’s garnished with crushed pistachios and
served hot. Achieving the perfect balance of crispy crust and melted cheese requires
careful cooking in a pan and immediate syrup soaking afterward.

Latin American Desserts: Sweet, Spiced, and



Comforting

Latin American desserts often incorporate cinnamon, chocolate, tropical fruits, and dairy,
offering comforting and deeply flavorful sweets.

Mexican Flan

Flan is a creamy caramel custard popular throughout Latin America. The silky smooth
texture paired with a burnt caramel sauce creates a luscious dessert perfect for any
occasion.

The recipe includes:

- Eggs
- Sweetened condensed milk
- Evaporated milk
- Sugar
- Vanilla extract

To avoid bubbles and cracks, it’s important to bake flan in a water bath and let it cool
gradually. Once inverted, the caramel sauce cascades over the custard, creating an elegant
presentation.

Brazilian Brigadeiro

Brigadeiro is a beloved Brazilian chocolate truffle made from condensed milk, cocoa
powder, butter, and coated in chocolate sprinkles. It’s a staple at birthday parties and
celebrations.

The secret to perfect brigadeiros lies in cooking the mixture slowly over low heat until it
thickens and starts to pull away from the pan. After cooling, shaping them into bite-sized
balls and rolling them in sprinkles or coconut flakes adds a fun and festive touch.

African Delights: Exploring Unique Ingredients
and Techniques

African desserts often use indigenous ingredients like millet, sorghum, and native fruits,
with recipes passed down through generations that reflect the continent’s diverse cultures.

South African Milk Tart (Melktert)



Melktert is a sweet custard tart with a cinnamon-scented filling set inside a crisp pastry
crust. It’s a comforting dessert commonly enjoyed with tea or coffee in South Africa.

The filling combines milk, sugar, eggs, flour, and cinnamon, cooked gently until thickened,
then poured into a baked crust. Sprinkling cinnamon on top before serving adds a lovely
aroma and extra flavor.

Moroccan M’hanncha (Snake Cake)

M’hanncha is a coiled pastry filled with almond paste, flavored with orange blossom water
and cinnamon. Its spiral shape resembles a snake, which is where it gets its name.

Using thin filo dough, the filling is spread, rolled, and then coiled into a round shape before
baking. The result is a crisp, nutty, aromatic dessert that pairs beautifully with mint tea.

Tips for Making International Desserts at Home

Trying desserts from around the world recipes can be incredibly satisfying, but there are a
few tips to keep in mind to get the best results:

- **Use Authentic Ingredients Where Possible:** Specialty ingredients like mascarpone,
phyllo dough, or glutinous rice flour make a big difference in texture and flavor.
- **Respect Traditional Techniques:** Many desserts rely on specific techniques like
tempering eggs, baking in water baths, or layering delicate dough. Following these steps
closely will improve your outcome.
- **Adjust Sweetness to Taste:** Some international desserts are sweeter or less sweet than
what you might be used to. Feel free to adjust sugar levels while maintaining the integrity
of the recipe.
- **Plan Ahead:** Many desserts benefit from resting or chilling time to develop flavors and
textures, so prepare accordingly.
- **Experiment and Have Fun:** Don’t be afraid to add your twist or try variations. Cooking
international desserts is as much about exploration as it is about tradition.

Embracing desserts from around the world recipes not only enriches your palate but also
deepens your appreciation for the cultures and stories behind each sweet creation. So why
not pick a dessert from this global lineup, gather the ingredients, and embark on a delicious
adventure right in your kitchen?

Frequently Asked Questions

What are some popular dessert recipes from Italy?
Popular Italian desserts include Tiramisu, a layered coffee-flavored dessert with
mascarpone cheese, and Panna Cotta, a creamy gelatin-based dessert often served with
fruit coulis.



How can I make traditional Japanese mochi at home?
Traditional Japanese mochi is made by pounding glutinous rice into a sticky dough, then
shaping it into small rounds. For an easier recipe, use mochiko (sweet rice flour) mixed with
water and sugar, steamed, and then shaped.

What is a classic French dessert recipe I can try?
A classic French dessert is Crème Brûlée, which consists of a rich custard base topped with
a layer of hardened caramelized sugar. It requires baking the custard in a water bath and
torching the sugar on top.

Which Middle Eastern desserts are easy to make and
popular?
Baklava, made with layers of filo pastry, nuts, and honey syrup, and Kunafa, a shredded
pastry soaked in sweet syrup and layered with cheese or cream, are popular and relatively
easy Middle Eastern desserts.

What ingredients are essential for making Mexican
churros?
Essential ingredients for Mexican churros include flour, water, butter, sugar, and cinnamon.
The dough is piped into hot oil, fried until golden, then rolled in cinnamon sugar.

Can you suggest a traditional Indian dessert recipe?
Gulab Jamun is a traditional Indian dessert made from milk solids shaped into balls, fried,
and soaked in a fragrant sugar syrup flavored with cardamom and rose water.

What are some popular South American dessert
recipes?
Popular South American desserts include Alfajores, which are sandwich cookies filled with
dulce de leche, and Brigadeiros, chocolate fudge balls made with condensed milk and
cocoa powder.

How do I make authentic Greek baklava?
Authentic Greek baklava is made by layering sheets of buttered filo pastry with chopped
nuts (usually walnuts or pistachios), then baking and soaking it in a honey and cinnamon
syrup once out of the oven.

What are some gluten-free dessert recipes from around
the world?
Gluten-free desserts include Italian Panna Cotta, Indian Kheer (rice pudding), and French



chocolate mousse. These desserts typically do not use wheat-based ingredients, making
them suitable for gluten-free diets.

Additional Resources
Desserts From Around the World Recipes: A Culinary Exploration

desserts from around the world recipes offer a fascinating glimpse into cultural
traditions, local ingredients, and historical influences that shape the sweet dishes enjoyed
globally. Exploring these recipes not only satisfies a sweet tooth but also opens a window
into diverse culinary heritages. In an increasingly globalized world, food enthusiasts and
professional chefs alike seek authentic and innovative ways to recreate these beloved
desserts, blending tradition with contemporary tastes.

Understanding the nuances behind desserts from various countries reveals much about
regional agriculture, climate, and social customs. This article delves into some iconic global
desserts, their defining characteristics, and how their recipes reflect the identity of their
places of origin. By examining ingredients, preparation methods, and serving styles, we can
appreciate the intricate art behind these confections.

Global Sweet Treats: An In-Depth Analysis

Desserts across continents vary widely, from rich, creamy custards to light, fruit-based
delicacies. The diversity stems not only from local produce but also from historical trade
routes and colonization, which introduced new spices, sugars, and cooking techniques. For
instance, the use of cinnamon and cardamom in Middle Eastern sweets echoes ancient
spice trade influences, while the prevalence of chocolate in Latin American desserts traces
back to indigenous cacao cultivation.

When comparing desserts internationally, key factors to consider include texture,
sweetness level, ingredient complexity, and cultural symbolism. For example, French
pastries emphasize delicate, flaky textures and precise techniques, whereas many Asian
desserts prioritize subtle sweetness and unique ingredients like matcha or red bean paste.
These distinctions highlight the varied approaches to sweetness and indulgence.

European Classics: Elegance in Every Bite

Europe’s dessert repertoire is renowned for its refinement and variety. French patisserie,
for example, is synonymous with sophistication, featuring creations like crème brûlée,
macarons, and mille-feuille. These desserts often require meticulous preparation and skilled
execution, embodying a balance between flavor and aesthetics.

Italy’s contribution includes tiramisu, a layered dessert combining espresso-soaked
ladyfingers with mascarpone cheese and cocoa powder. Its recipe showcases the harmony
of bitter coffee and creamy sweetness, representing Italian culinary ingenuity. Similarly,



Austria’s Sachertorte, a dense chocolate cake with apricot jam, reflects the country’s
penchant for rich, comforting sweets.

Asian Delights: Tradition Meets Innovation

Asian desserts often emphasize natural flavors and textures, with ingredients that may
seem unfamiliar to Western palates but are staples in their regions. Japanese mochi, a
chewy rice cake, can be filled with sweet red bean paste or ice cream, illustrating a fusion
of traditional and modern tastes. The simplicity of mochi’s ingredients belies the skill
needed to achieve its distinctive texture.

In India, desserts like gulab jamun—deep-fried milk solids soaked in sugar syrup—exemplify
the use of dairy and aromatic spices like cardamom and saffron. These recipes often
involve intricate preparation steps, reflecting the ceremonial importance of sweets in
festivals and rituals. Similarly, Thailand’s mango sticky rice combines fresh tropical fruit
with glutinous rice and coconut milk, highlighting regional produce and flavor profiles.

Latin American Sweets: Vibrancy and Richness

Latin American desserts are characterized by bold flavors and the use of indigenous
ingredients. Mexico’s flan, a caramel-topped custard, blends Spanish colonial influence with
local tastes, resulting in a creamy, silky dessert with deep caramel notes. Churros, fried
dough pastries often dusted with cinnamon sugar, have become internationally popular due
to their satisfying crunch and sweetness.

In Brazil, brigadeiro—a chocolate truffle made from condensed milk, cocoa powder, and
butter—is a party favorite, its simplicity and rich taste making it a staple in celebrations.
The prominence of sugarcane cultivation in the region explains the widespread use of
sweetened condensed milk and sugar in these recipes.

Middle Eastern Sweets: Aromatic and Textural Richness

Middle Eastern desserts frequently showcase nuts, honey, and fragrant spices such as
rosewater and orange blossom. Baklava, layers of filo pastry filled with chopped nuts and
drenched in syrup, exemplifies the region’s love for textural contrast and aromatic
sweetness. The labor-intensive process of making baklava underscores its cultural
significance as a celebratory dish.

Another notable dessert is knafeh, a cheese-based pastry soaked in syrup and topped with
crushed pistachios, which combines creamy and crunchy textures alongside floral and nutty
flavors. These recipes often demand patience and precision, reflecting their esteemed
status in Middle Eastern culinary traditions.



Recreating Desserts from Around the World
Recipes at Home

For home cooks and professionals, mastering desserts from around the world recipes
involves understanding ingredient substitutions, cooking techniques, and presentation
styles. Accessibility to authentic components can be a challenge; for example, sourcing
specific types of rice for mochi or particular nuts for baklava may require specialty stores or
online suppliers.

Adapting recipes to local tastes and ingredient availability can lead to creative variations.
However, maintaining the core flavor profiles and textures is crucial to preserving the
dessert’s identity. Experimenting with these recipes also offers opportunities to learn about
historical contexts and the cultural significance behind the dishes.

Key Ingredients and Techniques to Consider

Sugar and Sweeteners: Vary widely depending on region—honey, palm sugar, and
jaggery play significant roles alongside refined white sugar.

Spices and Aromatics: Cinnamon, cardamom, saffron, rosewater, and orange
blossom water are common flavor enhancers in many recipes.

Base Components: Dairy (cream, cheese, condensed milk), grains (rice, wheat
flour), and nuts (pistachios, almonds, walnuts) form the backbone of numerous
desserts.

Cooking Techniques: Baking, frying, steaming, and soaking are employed to
achieve specific textures and flavors.

Health and Dietary Considerations

While many traditional desserts are indulgent, modern dietary trends encourage
adaptations to reduce sugar content or incorporate alternative ingredients such as plant-
based milks, gluten-free flours, or natural sweeteners. These adjustments help cater to a
wider audience without compromising the essence of the original recipes. Moreover,
exploring desserts from around the world recipes can inspire healthier versions by
emphasizing fresh fruits, nuts, and spices.

The cross-cultural exchange of dessert recipes promotes culinary innovation and
appreciation for global diversity. As more people embrace these sweets in their kitchens,
the fusion of traditional methods with contemporary dietary preferences continues to
evolve the landscape of international desserts.



This exploration of desserts from around the world recipes underscores the rich tapestry of
flavors and techniques available to cooks and connoisseurs. Each sweet treat carries a
story—of geography, history, and communal celebration—making the act of preparing and
savoring them a truly enriching experience.
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and tricks for perfecting your creations. The book also caters to those with dietary restrictions, with
a dedicated chapter on vegan and gluten-free desserts. Indulge in rich and velvety chocolate truffles,
mouthwatering mousse variations, and sophisticated soufflés in the chapter dedicated solely to
chocolate desserts. For those looking to cool off, the chapter on frozen treats offers refreshing ice
cream flavors, fruity sorbets, and inventive frozen yogurt creations. And if you're feeling fancy, the
gourmet dessert creations chapter features exquisite French pastries, elegant dessert shooters, and
showstopping dessert platters. Take a culinary journey around the world with the chapter on
international dessert delights, featuring Italian tiramisu, Spanish churros, and indulgent Indian
sweets. And don't forget to celebrate holidays and special occasions with delectable Thanksgiving
pies, joyful Christmas cookies, and spooky Halloween desserts. If you're short on time, there's a
chapter dedicated to quick and easy dessert recipes that require minimal effort and yield maximum
flavor. And to quench your thirst, discover a variety of creative beverages to accompany your
desserts, from rich and creamy hot chocolates to refreshing fruit smoothies. Stay ahead of the
dessert trends with insights into innovative presentation techniques, deconstructed desserts, and
unexpected flavor combinations. The book also explores the future of dessert, including cutting-edge
dessert technologies, sustainable practices, and new ingredients and flavors. Packed with practical
tips and tricks, Sweet Indulgence covers everything from avoiding common baking mistakes to
creative decorating ideas and practical storage methods. It also guides you in creating harmonious
flavor combinations and designing dessert menus for special occasions. Indulge your sweet tooth
and expand your dessert-making repertoire with Sweet Indulgence. With its wide variety of recipes
and informative content, this book is a must-have for anyone passionate about creating decadent
desserts. So start exploring the world of desserts and delight your senses today.
  desserts from around the world recipes: Couples’ Baking: 200+ Small-Scale Recipes for
Two Leo Rossi, 2025-09-06 Are you looking for a fun and delicious activity to share with your
partner? Do you love fresh-baked goods but dislike having too many leftovers? Couples’ Baking is
the perfect cookbook for you. This book is specially designed for two people to bake together. It



helps you create perfectly portioned treats while making sweet memories in the kitchen. With over
200 small-scale recipes, you will never run out of new things to try. Each recipe is simple and easy to
follow, making this the perfect activity for a date night or a lazy weekend. Stop wasting ingredients
and start enjoying fresh, homemade goodies anytime. Inside this book, you will find: Delicious date
night desserts and treats for special occasions. Cozy breakfast and brunch recipes for two. Dozens of
cookies, brownies, and bars in perfect small batches. Miniature cakes and pies to celebrate
anniversaries and milestones. Simple instructions for a fun, stress-free baking experience. This book
is more than a set of recipes; it is a guide to connecting with your partner in a new and creative way.
It is the ideal gift for newlyweds, longtime partners, or any couple that loves to cook. Start your
baking adventure together. Scroll up and click the Buy Now button to get your copy.
  desserts from around the world recipes: Classic Desserts Kate Eddison, 2012-01-09 Create
sumptuous desserts with this irresistible collection of sweet recipes, from elegant fruit tarts to rich
and indulgent chocolate puddings.
  desserts from around the world recipes: Delectable Desserts for Breakfast Barrett
Williams, ChatGPT, 2025-07-30 Introducing *Delectable Desserts for Breakfast*—a culinary journey
that transforms your morning meals into decadent delights! Imagine starting your day with the
irresistible allure of dessert-style breakfasts that bring joy with every bite. Begin your adventure
with an enlightening introduction to the rise of sweet breakfasts, offering a peek into the world of
morning indulgences. Dive into the deliciously versatile world of pancakes, reimagined with
decadent twists, unique syrups, and artful garnishing ideas that elevate these breakfast classics into
dessert marvels. French toast takes on a new persona, with tempting stuffed creations and perfectly
paired sides and syrups, promising a transformative morning experience. Explore waffles as a
canvas for sweet masterpieces, experimenting with exotic toppings and transforming them into
sumptuous sandwiches. Uncover the potential of pastries at the breakfast table—croissants,
inventive Danish flavors, and puff pastry innovations open up a world of sweet contrasts. Sweet
bread and muffins, enhanced with dessert twists, promise morning luxury with each loaf and muffin
creation. Elegance and flavor combine in the art of crafting crêpes, complete with delightful sweet
fillings and refined presentation ideas. Redefine parfaits with a yogurt and granola makeover,
layering desserts with elegance and healthful flair. Conquer the realm of smoothie bowls with
artistic toppings, vibrant seasonal flavors, and exciting textures. Explore breakfast cakes and
cobblers that bring comfort and sweetness, pairing them perfectly with wholesome additions. Delve
into sweet egg dishes, from dessert-infused quiches to luxurious custard-inspired adventures. For
the ultimate morning indulgence, incorporate chocolate or even savor ice cream for breakfast. Craft
homemade sweet cereals and creative beverages that start your day on a delightful note, with drinks
ranging from sweet lattes to thirst-quenching milkshakes. Elevate your breakfast game with expert
tips, from balancing sweet with nutritious to setting a beautiful breakfast table, all while embracing
worldwide traditions and inspiring your custom creations. Transform your mornings with
*Delectable Desserts for Breakfast*—because every day deserves to start sweetly.
  desserts from around the world recipes: Diabetes Desserts Cookbook For Dummies Amy
Riolo, 2025-04-29 Satisfy your dessert cravings without spiking your blood glucose Diabetes
Desserts Cookbook For Dummies busts a common myth about diabetes—that desserts aren't
allowed! As long as you plan ahead and use whole ingredients, delicious options like cakes, cookies,
and brownies are still on the menu. This book features 125 flavor-forward, healthy treats that are
mouthwatering enough for a menu but simple enough to make at home. The secret to making
diabetes-friendly desserts is in balancing your macronutrients and portion sizes. If you have been
diagnosed with diabetes, cook for someone who has, or are just looking for healthier desserts, his
Dummies guide will introduce you to delicious, wholesome recipes that will satisfy. These aren't
“watered down” versions of the classics you crave. These recipes are the real deal, and they'll be a
hit with kids, too. Get over 100 recipes for tasty desserts that are diabetes-friendly Make cakes,
cookies, puddings, and other treats from around the world Adjust recipes to meet your preferences
with gluten-free, dairy-free, and vegan options Enjoy dessert time again with balanced choices that



fit with your diet and lifestyle This book is for anyone looking for dessert ideas for a diabetes-friendly
diet. You don't have to give up on dessert. Diabetes Desserts Cookbook For Dummies has the
healthful recipes you need to continue enjoying the sweet things in life.
  desserts from around the world recipes: Incredible Plant-Based Desserts Anthea Cheng,
2019-10-15 In Incredible Plant-Based Desserts, Instagram star Anthea Cheng
(@rainbownourishments) shares her trade-secret recipes for fun and showstopping vegan sweet
treats that are seriously luscious, mouthwatering, and beautiful. Whether you are an eager home
cook or a more experienced chef, Anthea shows you that sponge cakes can still be fluffy and moist
and pastry can still melt in your mouth without animal-derived ingredients. Find playful, modern
spins on classic desserts, such as fail-safe tiramisu trifles topped with caramelized popcorn or
Snickers transformed into a multi-layered cake with peanut brittle. For when life gets busy, simplify
with recipes like three-ingredient pancakes and fruit-filled muffins. If you want something indulgent,
the Homer Simpson pink donuts, baklava custard tart, and chocolate brownie peanut butter
sandwich cookies are for you. You'll also find wholesome choices like a berry chocolate mousse tart
and cupcakes with rainbow cashew buttercream. Anthea has carefully selected ingredients to ensure
you won't accumulate odd, once-used stuff in your pantry. And with plenty of options for people
avoiding gluten, refined sugar, nuts, and other common allergens, no one misses out on the
deliciousness. All of the recipes have been tested and approved by vegans and non-vegans alike.
Accompanied by stunning photography, these recipes will bring some magic to your every day,
dinner table, or special occasion.
  desserts from around the world recipes: Cooking the Middle Eastern Way Alison Behnke,
Vartkes Ehramjian, 2005-01-01 An introduction to Middle Eastern cooking, featuring traditional
recipes for appetizers, side dishes, main dishes, desserts, holiday food, and more. Also includes
information on the history, geography, customs, and people of this region.
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