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Global flavors 
that go far
Consumers’ palates are getting more adventurous, 
and many diners are ready to explore international 
cuisines beyond Chinese, Mexican and Italian—the 
three most mainstream and familiar. A menu filled 
with flavors and ingredients from around the world 
gives guests the opportunity to take a culinary trip 
and discover dishes from distinct regions. The chefs 
featured in this e-book offer recipes that provide a 
taste of global cuisines, adapting them for ease of 
execution and availability of ingredients. 
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Ingredients
PORK BELLY 
½ cup sugar
1 cup watermelon juice
6 tbsp. rice vinegar
3 tbsp. dark soy sauce
3 tbsp. fish sauce
Juice of 1 lime
3 lb. uncured pork belly, 

skin removed

Philippine Grilled Watermelon 
and Pork Belly Salad
This zero-waste salad recipe uses every part of the watermelon, highlighting 
its versatility as a global ingredient. The pork is marinated in a mixture that’s 
sweet, salty and sour, a typical flavor combination in the Philippines. The 
marinade is a blend of watermelon juice, rice vinegar, soy sauce, lime and fish 
sauce, and the salad is finished with a watermelon adobo dressing. 

WATERMELON RIND 
RELISH
1½ lb. watermelon rind, 

peeled and cut into 
¼-in. dice

6 tbsp. light brown 
sugar

1 cup rice wine vinegar
½ cup lime juice
6 cilantro stems, cut 

into ¼-in. pieces
2 garlic cloves, peeled 

and minced
1 tsp. minced fresh 

ginger
¾ tsp. salt

WATERMELON ADOBO 
DRESSING
½ cup watermelon, 

pureed
2 tbsp. fish sauce
½ cup rice wine vinegar
1 tbsp. light brown 

sugar
2 tsp. salt

SALAD
8 pieces red watermelon (3-

in. square by 1-in. thick) 
8 pieces yellow watermelon 

(3-in. square by 1-in. thick) 
¼ cup peanut oil
3 green onions, trimmed 

and sliced
3 shallots, thinly sliced
2 Thai chilies, thinly sliced
2 kaffir lime leaves, julienned
1 piece ginger (2-in.), peeled 

and minced
1 cup torn cilantro leaves
1 cup Thai basil leaves, torn
2 tsp. sesame oil
8 cups vegetable oil, for 

frying
1½ cups all-purpose flour
Salt and pepper, to taste

Recipe from  
chef-instructor 
Rebecca Peizer 
The Culinary 

Institute of America  
Serves 8

PHOTO COURTESY OF NATIONAL WATERMELON BOARD

Steps on next page >



R E C I P E D I A  /  B O O K  F O U R  /  G L O B A L  C U I S I N E S  /  4

 

01 For pork belly, preheat oven to 325 F. Combine sugar, 
watermelon juice, rice vinegar, soy sauce, fish sauce and 
lime juice in a bowl; stir to combine.

02 Place pork belly in ovenproof dish; cover with the 
watermelon juice mixture. Cover with foil and place 
dish in preheated oven. Braise 2 hours; chill. Once cold, 
cut pork belly into 1-inch cubes; set aside.

03 For watermelon rind relish: In large bowl, combine 
watermelon rinds with sugar, vinegar, lime juice, 
cilantro stems, garlic, ginger and salt. Chill in 
refrigerator for 1 hour.

04 For watermelon adobo dressing, combine all 
ingredients in saucepot. Over medium heat, bring to a 
simmer; cool. Transfer dressing to mixing bowl; whisk 
together until combined.

05 For salad, prepare grill for cooking. Coat watermelon 
pieces in ¼ cup peanut oil; grill on high until charred on 
both sides. Cut in half.

06 Coat reserved pork belly in flour, salt and pepper. In 
deep fryer, heat 8 cups oil to 350 F. Fry pork until crispy. 

07 To assemble, toss pork belly with watermelon rind 
relish and remaining salad ingredients. Add dressing; 
toss well. 

08 Plate grilled watermelon pieces with pork belly salad on 
top. Garnish with basil leaves and additional rind relish. 

Steps

Philippine Grilled Watermelon 
and Pork Belly Salad
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Ingredients
01 Cut drained tofu into 1-inch rectangular logs or strips. 

In bowl, combine five-spice powder, salt and pepper. 
Sprinkle the seasoning mix onto tofu to thoroughly coat. 

02 In large saute pan over medium heat, heat oil. Add tofu 
pieces and sear until light brown on all sides, about 
2 minutes per side. Remove and keep warm in 250 F 
oven.

03 For slaw, combine lychee puree with pear pieces; mix 
well and let stand 15 minutes.

04 For Brussels sprouts, in small saucepan over low 
heat, stir together Thai basil and black pepper blend, 
lime concentrate and half the garlic. Cook 5 minutes, 
stirring constantly; remove from heat.

05 In a saute pan or wok over medium heat, heat 1 
teaspoon oil. When hot, add Brussels sprouts and 
remaining garlic. Stir fry or saute 4 minutes; stir in 
sauce and red jalapeno puree. Continue stir frying 3 
minutes longer; remove from heat.

06 To serve, arrange tofu, Brussels sprouts and Asian pear 
slaw on plate; garnish with seeded Fresno pepper slices 
and cilantro.

TOFU 
2 packages firm tofu, 

drained 
1 tbsp. Chinese five-

spice powder
1 tsp. salt
Vegetable oil for cooking
Pinch black pepper

ASIAN PEAR SLAW
3 tbsp. frozen lychee 

puree, thawed
1 Asian pear, peeled and 

julienned

Steps

Five-Spiced Tofu with Brussels 
Sprouts and Thai Basil Black Pepper
This tofu dish is one of nine courses Chef Peng S. Looi created for a family 
reunion-style meal, inspired by the Chinese dishes in Malaysia. The Chinese 
traditionally celebrate the Lunar New Year with an extravagant multi-course 
feast served family-style, but Chef Looi plated the dishes individually in light of 
2021’s pandemic restrictions.  

BRUSSELS SPROUTS
1 cup Thai basil and 

black pepper blend, 
thawed

1 tsp. key lime 
concentrate, thawed

2 garlic cloves, minced 
and divided

2 cups Brussels sprouts, 
cleaned and halved

2 tbsp. red jalapeno 
puree, thawed

Sliced Fresno pepper
Cilantro leaves

Recipe from chef 
Peng S. Looi

Noosh Noosh 
Restaurant

Serves 6

PHOTO COURTESY OF THE PERFECT PUREE OF NAPA VALLEY



R E C I P E D I A  /  B O O K  F O U R  /  G L O B A L  C U I S I N E S  /  6

Ingredients
½ lb. ahi, yellowfin or 

big eye tuna

POKE SAUCE
½ cup soy sauce
½ cup rice vinegar
1 cup orange juice
2 tbsp. grapefruit juice
½ tbsp. grated ginger 

root
1 tsp. grated fresh 

jalapenos
¼ cup honey
¼ cup Sriracha 
¼ cup water
1 tbsp. cornstarch

Tuna Poke Bowl
Poke bowls are an American trend by way of Hawaii, but they are 
rooted in Japanese cuisine. The elements are similar to sushi with 
the addition of other Japanese ingredients, such as miso and pickled 
vegetables. It’s important to start with the best quality tuna, but at 
STIR, the kitchen adds scratch-made extras, including wonton crisps, 
pickled kale and miso vinaigrette.

RICE
8 oz. sushi rice, (nishiki, 

Calrose etc.)
9 fluid oz. water
2 tbsp. rice vinegar
1 tsp. sugar
¼ tsp. salt

PICKLED KALE
10 oz. kale, destemmed 

and shaved thin
¼ cup rice wine vinegar
¼ cup soy sauce
1 tbsp. sesame oil
1 tbsp. sugar
1 tsp. crushed red chiles
1 tsp. grated fresh ginger 

root
1 tbsp. grated carrots
4 cups water

MISO KALE SALAD
13 oz. kale
1 cup miso vinaigrette
¼ tsp. xanthan gum
¾ cup rice vinegar
½ cup soy sauce
½ tbsp. Sriracha
4½ oz. white miso
1 oz. cilantro, stemmed
2 cups, canola oil
½ cup water

MISO VINAIGRETTE
½ cup water
¼ tsp. xanthan gum
¾ oz. gingerroot, peeled 

and grated
¾ cup rice vinegar
½ cup soy sauce
½ tbsp. Sriracha
4½ oz. white miso
1 oz. cilantro, stemmed
2 cups canola oil

Recipe from STIR 
Restaurant   

Serves 3

PHOTO COURTESY OF STIR RESTAURANT

Steps on next page >
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01 For tuna: Dice raw tuna into 3/8-inch pieces; keep 
refrigerated until ready to use.  

02 For rice: Cook rice in rice cooker or saucepan; remove 
and fluff with a fork. Mix vinegar, sugar and salt until 
sugar is dissolved. Add mixture to rice and toss to 
combine; cool.

03 For pickled kale salad: In large saucepan, bring 4 cups 
water to a boil. Add kale and cook until bright green, 
about 45 seconds. Drain kale and allow to cool to room 
temperature. 

04 Meanwhile, prepare miso vinaigrette: Place xanthan 
gum and water into a small bowl and mix until fully 
incorporated and xanthan gum has dissolved into 
water and congealed. Place all ingredients except oil 
into blender container; blend slowly, adding oil until 
emulsified. Set aside.

05 In small bowl, combine rice wine vinegar, soy sauce, 
sesame oil, sugar, red pepper flakes, ginger and carrots. 
With wire whisk, mix until well blended. Add kale 
to vinegar mix and gently toss until vinegar base has 
completely coated kale. Reserve and refrigerate.

06 For poke sauce: In large saucepan, combine all 
ingredients except cornstarch and water. Place over 
medium heat and simmer for 5 minutes.

07 In small bowl, whisk cornstarch and water into a slurry; 
add to poke sauce ingredients and continue to whisk 
until sauce thickens slightly. Remove from heat; cool 
and reserve.

08 To assemble, dice tuna. In bowl, arrange rice, pickled 
kale and kale salad. Drizzle with poke sauce and miso 
vinaigrette.

Steps

Tuna Poke Bowl



R E C I P E D I A  /  B O O K  F O U R  /  G L O B A L  C U I S I N E S  /  8

Ingredients
01 Prepare dough: In mixing bowl, 

combine lard, baking powder 
and salt. With electric mixer, 
beat a medium-high speed until 
whipped, about 1 minute. Add 
masa, one quarter at a time, 
beating after each addition until 
thoroughly incorporated. 

02 Add chicken stock; continue 
beating until dough is light. Beat 
in potato flakes until incorporated. 
Dough should be soft and 
spreadable. Cover with plastic 
wrap and refrigerate 1 hour.

03 Prepare filling: In medium 
saucepan, combine potato cubes 
and enough salted water to cover; 
bring to a boil. Cook potatoes until 
tender, 5 to 7 minutes; drain. 

04 Meanwhile, remove tamale 
dough from refrigerator and 
rewhip to return to soft texture. 

In heavy skillet over medium 
heat, cook chorizo with onions 
about 5 minutes, stirring to 
break up chorizo. Stir in cubed 
potatoes, oregano and salt and 
pepper to taste.

05 For tamales, spoon roughly 
¼ cup of masa dough on each 
soaked corn husk. Spread dough 
in thin later; spoon 3 tablespoons 
chorizo-potato mixture on top. To 
seal, take both ends of corn husk 
and roll together so masa dough 
covers chorizo filling. Arrange 
on sheet pan, folded side down. 
Repeat with remaining tamales.

06 Place tamales in steamer and 
steam for 45 minutes until dough 
is tender and tamales are heated 
through. To serve, top with salsa, 
relish or other condiments. Serve 
immediately.

DOUGH
8 ounces lard
2 tsp. baking powder
2 tsp. kosher salt
3 cups masa harina (corn tortilla flour)
3 cups chicken stock
1½ cups potato flakes or instant 

mashed potatoes

FILLING
3 cups yellow potatoes, peeled and 

cut into ½-in. cubes
3 cups chorizo
1½ cups chopped yellow onions
1 tsp. dried oregano
Kosher salt and black pepper, to taste

30 corn husks,  
soaked for 1 hr. in water

Steps

Chorizo and Potato Tamales
This authentic yet easy-to-execute recipe for homemade tamales was 
developed in the kitchens of Michigan State University. MSU Executive Chef 
Jason Strotheide modified it for production at catered events. The plated 
presentation is designed for a sit-down meal, but the tamales work equally 
well as part of a Mexican-themed taste-around.

Recipe from chef 
Jason Strotheide
Michigan State 

University
Serves 30

PHOTO COURTESY OF POTATOES USA
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Ingredients
GREEN APPLE SLAW
4 cups shredded green 

cabbage
3 cups shredded red 

cabbage
2 carrots, julienned
1 unpeeled Granny 

Smith apple, julienned
⅓ cup finely chopped 

cilantro
2 plum tomatoes, 

seeded and finely 
diced

½ white onion, cut into 
thin half-moons

¼ cup fresh lime juice
2 tbsp. agave nectar
2 tsp. kosher salt
½ tsp. ground black 

pepper

Michoacan-Style Pork Carnitas 
with Green Apple Slaw
Pubbelly’s menu is a fusion of Latin American and Asian flavors, but chef Jose Mendin 
leans in a Mexican direction with this dish. The carnitas start with boneless pork 
shoulder that’s soaked in a spiced citrus marinade, then oven-braised until tender. 
The cooked pork is shredded and sauteed until crisp, then piled into corn tortillas. 
Housemade green apple slaw provides a refreshing contrast to the carnitas.

CARNITAS
4½ cups orange juice, 

divided
3 tbsp. lime juice
2 tbsp. onion powder
2 tbsp. ancho chili 

powder
2 tbsp. ground cumin
2 tbsp. dried oregano 

leaves
5 garlic cloves, crushed 

and peeled
3 tbsp. kosher salt, 

divided
1 tbsp. garlic powder
4 lb. boneless pork 

shoulder
12 oz. sweetened 

condensed milk
5 bay leaves
1 orange, quartered
½ cup vegetable oil

24 white corn tortillas 
(4- or 6-in. size)

1 cup Mexican crema
1 cup crumbled queso 

fresco
½ cup fresh cilantro 

leaves
2 limes, cut into wedges

Recipe from chef  
Jose Mendin 

Pubbelly Noodle Bar
Serves 8

PHOTO COURTESY OF NATIONAL PORK BOARD

Steps on next page >
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01 Prepare marinade: In blender combine ½ cup orange 
juice, lime juice, onion powder, ancho powder, cumin, 
oregano, garlic, 2 tablespoons salt and garlic powder; 
process until well-blended. Place the pork in a large 
bowl or 2-gallon plastic sealable bag; add marinade. 
Cover or close and refrigerate for at least 8 hours and up 
to 16 hours or overnight.

02 Let pork stand at room temperature for 1 hour. Preheat 
oven to 350 F.

03 Place pork and marinade in large braising pot. Add 
remaining 4 cups orange juice, condensed milk, 1 
tablespoon salt and bay leaves. Tuck in the orange 
quarters and pour oil over pork. If needed, add water to 
almost cover pork. Cover and bring to a boil over high 
heat.

04 Place pork in oven; tightly cover and bake about 3 hours 
or until meat is very tender, occasionally turning pork. 
Let stand at room temperature, uncovered, until cool 
enough to handle, about 1 hour.

05 Transfer pork to carving board. Discard cooking liquid. 
Using fingers or two forks, shred pork.

06 Prepare green apple slaw: In large bowl, combine all 
ingredients; set aside.

07 Preheat oven to 200 F. Heat a large griddle over high 
heat. In batches, place tortillas on griddle and heat, 
turning once, until hot. Stack tortillas on a baking sheet 
and keep warm in oven until ready to serve.

08 Heat a large nonstick skillet over high heat. Add half the 
shredded pork and heat 2 minutes, until underside is 
crisp and browned. Turn and crisp other side for about 1 
minute more. Transfer to a bowl; cover with foil. Repeat 
with remaining pork.

09 To serve, place pork carnitas in tortillas and top with 
slaw, a drizzle of crema and a sprinkle of queso fresco 
and cilantro. Serve with lime wedges.

Steps

Michoacan-Style Pork Carnitas 
with Green Apple Slaw
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Ingredients
01 In large braising pot or terra cotta vessel, combine all 

ingredients except stock.
02 Cover with stock and seal tightly with foil. Place pot 

on stovetop over low heat. Cook 2 to 3 hours or until 
lentils are cooked through and lamb is tender.

½ cup split moong dal 
(mung beans)

½ cup yellow toor dal 
(yellow lentils)

2 tbsp. masoor dal (red 
lentils)

12 oz. cubed boneless 
lamb shoulder

¼ acorn squash, large 
dice

2 Japanese eggplant, 
thickly sliced

1 onion, sliced
2 med. tomatoes, 

quartered
¼ cup grated fresh 

ginger

Steps

Dhansak
At Mango Pickle, an Indian bistro in Chicago, chef-owner Marisa Paolillo puts 
a modern spin on traditional dishes, focusing on menu items that highlight 
vegetables and legumes. Here, she pairs acorn squash and eggplant with 
several varieties of dal or lentils and a small amount of lamb. The ingredients 
are combined in a clay pot or braiser, seasoned with savory spices and cooked 
low and slow until everything is tender and infused with flavor.

2 tbsp. chopped garlic
2 tbsp. ghee
1 tbsp. dehydrated sugar 

cane or sugar
2 tsp. ground cumin
2 tsp. ground coriander
½ tsp. ground cinnamon
½ tsp. ground turmeric
½ tsp. freshly ground 

black pepper
8 green cardamom pods
Pinch red chili powder
Pinch ground cloves
Lamb, chicken or 

vegetable stock

Recipe from chef 
Marisa Paolillo

Mango Pickle
Serves 6

PHOTO COURTESY OF MANGO PICKLE
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Ingredients
01 In large bowl, combine onions, lemon juice and salt; 

let stand 10 minutes to break down onions.
02 In a medium bowl, combine remaining ingredients 

except chickpea flour; stir into onions in large bowl 
until thoroughly incorporated. Mix in flour.

03 Heat vegetable oil in deep fryer to 325 F. Form 
mixture into small patties, each about 1½ to 2 ounces. 
Deep fry patties until golden brown; drain on paper 
towels.

04 Serve hot with chutney.

11 lb. yellow Spanish 
onions, quartered and 
sliced

3 tbsp. lemon juice
2-3 tbsp. salt, to taste
¼ cup ginger root puree
¼ cup garlic puree
1 tbsp. ground coriander
1 tbsp. ground cumin
1 tsp. red chili powder
1 tsp. ground turmeric
½ tsp. black onion seeds

Chopped cilantro, 
optional

4 lb. chickpea flour 
(besan)

Vegetable oil for frying
Mango or other chutney 

Steps

Onion Bhaji
Snacks are central to Indian culture, sold from street carts and kiosks all 
over the country and in neighboring Pakistan and Nepal as well. “Chaat” is 
the Indian word for snack, and numerous savory preparations fall into that 
category. At Cardamom restaurant in Ann Arbor, chef-owner Binod Dhakal 
serves up onion bhaji, a crispy fried snack flavored with coriander, cumin, 
garam masala and other Indian spices. 

Recipe from chef 
Binod Dhakal

Cardamom  
Serves 50

PHOTO COURTESY OF NATIONAL ONION ASSOCIATION
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Ingredients
01 For cheese curds, place milk in a large 

stockpot. Over medium heat, warm 
milk to 180 F, or just below boiling. 
Slowly stir in the lemon juice, 1 
tablespoon at a time, stirring constantly. 
Remove from heat and let rest for 20 
minutes; the curds and whey should 
separate. Scoop out curds and place in 
strainer or cheesecloth stretched over 
large bowl; strain until whey drains off 
and only curds remain.

02 In saucepan, heat 5 tablespoons butter 
over medium-low heat until melted. 
Add flour and stir until smooth and the 
mixture turns a light, golden-sandy 
color, about 6 to 7 minutes.

03 In another saucepan, heat milk until 
it just starts boiling. Stir hot milk into 
butter mixture, 1 cup at a time, whisking 
continuously until very smooth; bring 
to a boil. Cook 10 minutes, stirring 

constantly; remove from heat. Season 
bechamel with salt and dill; set aside 
until ready to use.

04 In small saucepan, bring water to 
a boil. Fill a medium bowl with ice 
water. When water is boiling, drop in 
peas; blanch for 30 seconds and drain. 
Immediately plunge drained peas into 
ice water.

05 In saute pan over low heat, melt 1 
tablespoon butter. Toss in mushrooms; 
cook until mushrooms lose some of 
their moisture and start to barely crisp 
up. Add peas and toss for 1 minute until 
warmed. Season with salt and pepper.

06 To assemble, toss fries in a large kitchen 
bowl with salt. Portion into bowl and top 
with cheese curds, peas, mushrooms 
and bechamel.

CHEESE CURDS
1 gal. whole milk
¼ cup lemon juice

POUTINE
6 tbsp. butter, divided
4 tbsp. all-purpose flour
4 cups milk
2 tsp. salt
½ cup fresh-shucked 

spring peas
¾ cup black trumpet 

mushrooms
1 tbsp. chopped fresh 

dill
2 cups french fries
½ cup cheese curds 

(recipe above)

Steps

Spring Vegetarian Poutine 
with Peas, Black Trumpet Mushrooms and Dill Bechamel
Poutine is a Canadian specialty that made its way across the border onto U.S. 
menus. It’s typically a heavier winter dish, but chef Seth Morrison transforms it 
for spring with fresh peas, mushrooms and a creamy but light bechamel sauce 
brightened with fresh dill. At his restaurant, The Gallows, the poutine is topped 
with housemade cheese curds, but purchased curds can be substituted. 

Recipe from chef Seth 
Morrison

The Gallows
  Serves 2

PHOTO COURTESY OF IDAHO POTATO COMMISSION
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Ingredients
01 For chili herb oil: Combine all ingredients 

in a large container; mix well. Cover and 
refrigerate until ready to use.

02 For arrabiatta sauce: In deep skillet over 
medium heat, heat olive oil. Add garlic 
and onions; saute until translucent, 
about 5 minutes. Stir in tomatoes, chili 
paste, salt, pepper and oregano; bring to 
a simmer. Cook 25 minutes. Cool sauce 
and refrigerate until ready to use.

03 In bowl, toss shrimp with 1 tablespoon 
chili oil. In saute pan, heat olive oil. Cook 
shrimp in hot oil until they turn pink; 
remove from pan and reserve. Stir 12 
ounces arrabbiata sauce, salt and pepper 
into pan; heat through. Add pasta; toss 
until incorporated. 

04 To serve, place pasta in center of shallow 
bowl. Top with shrimp and drizzle with 
1 tablespoon chili oil. Garnish with basil 
and pecorino cheese.

CHILI HERB OIL
2 cups fresh basil 

leaves, minced
1 bunch parsley, 

minced
1 cup fresh oregano 

leaves, minced
½ cup Calabrian 

chili paste
2 tbsp. kosher salt
1½ tsp. ground 

black pepper
2 cups olive oil

Steps

Shrimp & Pasta Arrabbiata
Shrimp takes a spicy turn in this pasta dish. Both the arrabbiata sauce and 
infused oil include Calabrian chili paste, made with mildly fiery peppers grown 
in Italy’s Calabria region. The tomatoes and sweet onions mellow out the heat 
a bit. Use a long, thin pasta in this recipe, such as spaghettini or chitarrine—
which translates to guitar strings—to hold the sauce. 

ARRABBIATA 
SAUCE
¼ cup extra virgin 

olive oil
¼ cup minced fresh 

garlic
1 cup finely chopped 

sweet onions
1 can (16 oz.) 

tomatoes
1 tbsp. Calabrian 

chili paste
1½ tsp. kosher salt
1 tsp. ground black 

pepper
1 sprig fresh 

oregano

SHRIMP PASTA
12 extra-large 

shrimp, cleaned
2 tbsp. chili herb oil, 

divided (recipe 
left)

1 oz. extra virgin 
olive oil

12 oz. arrabbiata 
sauce, heated 
(recipe left)

½ tsp. salt
½ tsp. ground black 

pepper
7 oz. chitarrine 

pasta, cooked 
1 tbsp. basil, 

chiffonade
1 tbsp. grated 

pecorino cheese

Recipe from Bull & 
Bird Restaurant  

Serves 2

PHOTOGRAPH COURTESY OF HYDE PARK RESTAURANT GROUP
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Ingredients
PIZZA DOUGH
5 g. dry active yeast
1¾ cups lukewarm 

water
625 g. all-purpose flour, 

plus extra for dusting
30 ml. extra virgin olive 

oil
5 g. kosher salt

PIZZA SAUCE
1 can (28 oz.) Italian 

plum tomatoes
1½ tsp. extra virgin olive 

oil 
1 tsp. dried marjoram 

leaves, crumbled
1 tsp. dried oregano 

leaves, crumbled
Scant 1 tsp. salt
Scant 1 tsp. sugar
¼ tsp. garlic powder

Lamb Merguez Pizza
Chef Cindy Pawlcyn changes up the Italian pork sausage that traditionally 
tops pizza, swapping in housemade lamb merquez, a sausage with roots in 
Morocco. It’s made by blending ground lamb with a Moroccan-style spice 
mix that combines cumin, chili powder, anise seeds, sweet paprika and 
other pantry staples. A quick tomato sauce, olive tapenade and two cheeses 
complete the scratch-made pizza. Chef Pawlcyn weighs the dough ingredients 
for a more precise baked result. 

LAMB MERGUEZ 
SAUSAGE
60 g. chili powder
45 g. fine salt
10 g. cayenne
10 g. ground cumin
10 g. anise seeds, 

ground
6 g. ground black 

pepper
5 g. sweet paprika
3 garlic cloves, peeled 

and finely minced
2 tbsp. extra virgin olive 

oil
2 lb. ground lamb

TOPPINGS
Cornmeal, for dusting
8 tbsp. black olive 

tapenade
3 oz. pizza sauce (recipe 

left)
1½ cups lamb merguez 

(recipe left)
1 red onion, thinly sliced 

and caramelized in 
olive oil

3 cups fresh mozzarella 
cheese, drained

2 cups finely grated 
pecorino cheese, very 
lightly packed

Recipe from chef 
Cindy Pawlcyn
Mustards Grill 

Serves 4

PHOTO COURTESY OF THE AMERICAN LAMB BOARD
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01 Prepare dough: In mixing bowl, sprinkle yeast over 
lukewarm water; allow to dissolve for about 2 minutes. 
Add flour, oil and salt; mix well with hands about 5 
minutes, or until flour is incorporated and dough forms.

02 Lightly dust a work surface with flour. Turn dough onto 
surface and knead lightly until smooth, 3 to 4 minutes. 
Divide dough into 4 equal pieces, about 8 ounces 
each. Wrap dough pieces individually in plastic wrap; 
refrigerate several hours or overnight.  (You can skip this 
step and rise and use dough right away; however, the 
cool, slow rise provides a better texture and flavor.)

03 Meanwhile, prepare lamb merguez spice blend: In 
small bowl, mix chili powder, salt, cayenne, cumin, 
anise, pepper and paprika. Combine with garlic and oil; 
refrigerate overnight.

04 Combine ground lamb with merguez spice blend; set 
aside.

05 About 45 minutes before baking, remove dough from 
refrigerator, unwrap, flour lightly and cover with a 
towel. Each dough ball will make a 10-inch diameter 
pizza.

06 For pizza sauce, in medium bowl, combine tomatoes, 
oil, marjoram, oregano, salt, sugar and garlic powder; 
stir until mixture is relatively smooth.  (You can do this 
in a food processor on pulse; do not puree completely.)

07 Preheat a baking stone at 500 F for 20 minutes. Shape 
an 8-ounce dough ball into a 10-inch pizza round. 
Dust a pizza peel or back of sheet pan with cornmeal; 
place shaped dough on top.  Shake peel or pan to loosen 
dough, making sure it slides easily. If needed, add more 
cornmeal under the dough.

08 Spread 2 tablespoons tapenade across dough; add 3 
ounces pizza sauce. Distribute 1½ cups lamb merguez 
evenly on top; scatter 3 tablespoons caramelized onions 
over lamb. Finish with ¾ cup mozzarella and ½ cup 
Pecorino.

09 Slide pizza onto baking stone; bake 4 to 8 minutes. 
When pizza is done, slide the peel under to remove; 
place on cutting board and cut into wedges.
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