
In a bowl, mix the flour, Madras curry, coriander and water. Season with salt
and pepper. Add the remaining ingredients and mix well.

Preheat a pan over medium heat. Add enough sunflower oil to be able to dip
the bhajis (about 1-2 cm deep).

When the oil is hot (test with a bhaji; the oil should bubble lightly. Take the
opportunity to adjust the seasoning as needed), using two teaspoons, drop in a
well-rounded teaspoon of dough and fry 3-4 minutes, turning once they are
brown. Do not overfill the pan so as to not lower the temperature of the oil.

Drain on paper towels and keep warm. Follow the same process to fry all of the
batter. Serve with Tropical-Artic’s Papaya & Cranberry Jam.

For 4 people

3 tablespoons fresh coriander, chopped
2/3 cup water
Juice of 1/2 a lime
2 cups finely sliced onions
1 clove garlic, finely chopped
1 tablespoon finely chopped or grated ginger
1 1/4 cups chickpea flour
2 tablespoons A Spice Affair Madras Curry
Salt and pepper to taste
1 to 2 cups neutral cooking oil (sunflower, canola,...) 
Tropical-Artic Papaya & Cranberry Jam

Onion bhajis (India)



Preheat the oven to 325°F. In a small bowl, dip the bread in the milk for 10
minutes to soften thoroughly.

In the meantime, in a large bowl, add all of the other ingredients and mix well.
Once soften, add the dipped bread. Make finger-shaped koftas and place on
the baking sheet covered with parchment paper.

Bake for about 25 minutes or until fully cooked (that will depend on the size of
your koftas). Turn over halfway through cooking. Barbecuing will add even
more flavour!

For the sauce, mix all of the ingredients in a small bowl and serve on the side.

For 4 people

1 slice of bread 
1/4 cup milk
400 g ground beef
2 cloves garlic, finely chopped 
1 small onion, finely chopped
1 egg
3 tablespoons fresh coriander, chopped 
2 tablespoons A Spice Affair Taco Seasoning
Sauce:
1/2 cup mayonnaise or sour cream 
1/2 teaspoon chili powder
Juice of 1/2 a lime
1 teaspoon Thomas Miel-Honey honey (liquify if needed) 
Salt and pepper to taste

Mexican koftas (Middle East/Mexico)

**Koftas are not Mexican! They are very popular in India, the Middle East and the Near East. Each prepares them their own
way! You can also make an Indian version with Madras curry instead of taco seasoning. The inspiration for this appetizer
somewhat comes from tacos al pastor, one of Mexico’s classic tacos that combines meat with flavours from the Middle East.
Here, we’re doing the opposite. It is Mexico that is invited to the Middle East!**



Preheat the oven to 350 °F. Line a baking sheet with parchment
paper.

In a bowl, mix the peanuts or nuts with the spices. Add the honey
and coat completely. As needed, liquify the honey slightly by
warming it.

Lay out on the baking sheet. Toast in the oven for about 15 minutes,
turn halfway through cooking. Warning: it will be a bit sticky!

Remove from the oven, add the salt and allow to cool so the nuts
become crunchy.

For 4 people

2 cups peanuts or nuts (almonds, pecans, walnuts, etc.)
2 tablespoons A Spice Affair Madras Curry 
A pinch chili powder (optional) 
4 tablespoons Thomas Miel-Honey honey
1/4 teaspoon salt

Honey spiced peanuts (Argentina/India)

“It’s my ultimate hunger-buster, regardless of the country. From Vietnam to
Cameroon, travelling through Argentina, India and China, I’ve eaten many versions of

seasoned peanuts! Prepared according to local flavours and always available, they’re an
excellent street snack. What a great way to discover a country’s culinary culture!”

 
I’d like to take this opportunity to pay tribute to an exceptional man who died too soon.

My Brazilian “papa,” Paulo, a sprinter at the Montreal Olympic Games and professional
soccer player, born in the slums of Brazil, a man deeply dedicated to the youth of the

Rocinha slum. His nickname: Amendoim! That means “peanut” in Portuguese. Paulo,
thank you for teaching me that life and dreams have no limits!”



In a medium bowl, mix the cheeses with the parsley
 
Layer two sheets of phyllo pastry, paste them together with
the egg white, then cut them diagonally (from one corner to
the opposite) to obtain 2 triangles. Place the wider side toward
the bottom and spread a quarter of the cheese filling over
almost the entire length.

Roll into a cylinder, not too tightly. Then shape each roll into a
snail shape. Repeat for each of the boreks (4 in all).

Preheat a pan over medium heat. Add enough sunflower oil to
be able to dip the boreks (about 1-2 cm deep).

Once the oil is hot (test with a bit of cheese; if the oil bubbles,
it’s hot enough!), place and fry the boreks 3-4 minutes per side,
turning them once they brown. Drain on paper towels. Serve
with a drizzle of honey on each borek.

For 4 people

1/2 cup feta, crumbled
1 cup grated mozzarella
A bit of chopped parsley (optional)
4 sheets phyllo pastry
1 egg white
2 tablespoons Thomas Miel-Honey honey
1 to 2 cups neutral cooking oil (sunflower, canola,...)

Cheese boreks (Turkey)


