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Clarissa’s Stuffed  
Cornmeal Muffins
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Chicken Tikka  
Masala Pizza Global Family  
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Internationally-Inspired Recipes  
Your Friends and Family Will Love!

“Katie Chin takes you on a culinary journey around the world, celebrating our international food 
culture and the acceptance of the global pantry as the new normal for diners and home cooks.  

My hope is that readers will use this book to honor food cultures from around the planet, elevating 
them in their own homes as a way of accepting others. Our love of food can help break down the 

barriers to cultural equity in today’s America.”  —Andrew Zimmern, Emmy and four-time James Beard 
Award-winning TV personality, chef, writer, teacher and social justice advocate 

“Katie Chin’s Global Family Cookbook takes you on an edible ride around the world. Everything  
Katie creates revolves around family, friends, insanely delicious food and always FUN! Katie’s 
infectious spirit and the way she shares her culinary knowledge is truly her language of love.”   

—Catherine McCord, founder of Weelicious and One Potato 

“Katie Chin’s new cookbook brings the world to you through the lens of food. Perfectly seasoned  
with Katie’s passion for both food and culture, this book is fun, entertaining and educational.  

Her easy-to-follow recipes will give you the confidence to create the international dishes  
you’ve always wanted to try.”  —Roy Yamaguchi, chef & founder of Roy’s Restaurant  

“This cookbook is packed with flavorful and colorful dishes that definitely reflect Katie Chin’s  
personality. Her recipes are easy to follow and will allow any home cook or chef to have  

success in the kitchen.”   —Chef Dorian Hunter, MasterChef Season 10 Winner 
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Brisket, American-Jewish Style
This recipe is from Faye Levy. It ®rst appeared in “Faye Levy’s International Jewish Cookbook.” 
In the U.S. brisket has been associated with Jewish cooking, perhaps because Jewish cooks have 
developed cooking methods and tasty recipes for using this cut of meat. Brisket is sometimes 
cooked in stew, but the image that comes to mind most o¯en is of brisket that is roasted slowly as 
one succulent piece, either pot-roasted on top of the stove or baked in a covered pan in the oven, 
as below. 

Serves 5 or 6
Prep time: About 1 hour + marinating 

time
Cook time: About 2 3/4 hours

4 large garlic cloves, minced
3/4 teaspoon pepper
1 teaspoon paprika
1 teaspoon salt
1 teaspoon vegetable oil
A 3-pound (1.3 kg) piece of brisket, excess 

fat trimmed
2 medium onions, sliced
1 cup (225 g) ketchup
1/2 cup (125 ml) water
2 pounds (907 g) large baking potatoes 

(optional)

Mix the garlic, spices, salt and oil to 
a paste and rub into meat. Let stand 
about 1/2 hour. Preheat the oven to 
400°F (204°C).
Put the onions in a small roasting pan 
and top with the brisket, fat side up. 
Cover with foil and roast 15 minutes. 
Reduce oven temperature to 325 de-
grees F (162 g). Pour the ketchup over 
brisket and spread lightly. Add the wa-
ter to the pan, pouring it around, not 
over, meat. Cover and bake 1 1/2 hours, 
occasionally adding a few tablespoons 
water to the pan if it becomes dry. 
Peel and quarter the potatoes. Add 
them to the pan around the meat. 
Baste the meat and potatoes with the 
pan juices and sprinkle the potatoes 
lightly with salt. Cover and roast 45 
minutes; turn the potatoes over and 
roast 45 minutes longer or until the 
brisket and potatoes are very tender 
when pierced with a fork.
Remove the meat to a cu�ing board, 
ketchup side up. Remove the onions 
with slo�ed spoon. Put 1/2 cup (75 g) 
onions in a m

Apple-cinnamon Noodle Kugel with 
Sour Cream
Faye Levy contributed this recipe, which appeared in her book, “1,000 Jewish Recipes.” 
This kugel makes a delightful dairy entree for Hanukkah or Shavuot. Delicately sweet 
and rich in «avor, it’s also great for Sunday brunch. An added plus is that it’s an easy 
kugel to make. Serve it with sour cream, its traditional accompaniment.

Preheat oven to 350°F (176°C) Grease a 13- x 9- x 2-inch (33 
x 23 x 5 cm) baking dish. Cook the noodles in a large pot of 
boiling salted water until barely tender, about 5 minutes. 
Drain, rinse with cold water, and drain well. 
Transfer the noodles to a large bowl. Separate them with 
your ¯ngers. Add 3 tablespoons melted bu�er and a pinch of 
salt and mix well. Stir in the sour cream, eggs, 2 tablespoons 
sugar and the vanilla. Mix the remaining sugar with 1 tea-
spoon cinnamon.
Peel the apples, halve and core them, and cut them in thin 
slices. Mix half the apples with the noodle mixture.
Add half of the noodle mixture to a greased baking dish. 
Top with the remaining apples in an even layer and sprinkle 
them with the cinnamon mixture. Top with the remaining 
noodle mixture. and spread it gently to cover the apples. 
Sprinkle with 1/2 teaspoon cinnamon, then with the re-
maining melted bu�er. Cover the dish and bake 30 minutes. 
Uncover and bake 15 to 20 minutes or until set. Serve hot or 
warm. 

Serves 8
Prep time: about 45 minutes
Cook time: about 1 hour

14 ounces (396 g) medium egg noodles 
Pinch of salt
3 Golden Delicious apples (total about 1 1/2 

pounds [750 g])
4 tablespoons melted bu¯er
1 cup (240 g) sour cream
4 large eggs
6 tablespoons sugar
1 teaspoon vanilla
1 1/2 teaspoons ground cinnamon

COOK’S NOTE
American cooks often flavor 

the brisket with ketchup, 
which adds a tangy note, 

as in this version that Faye 
Levy learned to prepare 

from her aunt, Sylvia Saks. 
You can roast potatoes 

around the brisket. Or, if 
you are preparing brisket for 
Hanukkah, for which it is a 
favorite, accompany it with 

potato pancakes.




