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The world is moving faster and faster. Internet-of-Things and Big Data dictate our lives and drive us to digitalization. 

More and more customer contacts are being handled online. Customer service reviews and supplier evaluations are 

decisive for our choices. But the quality of a cooperation is also dictated by the effectiveness of a team. By the quality of 

the people behind the system.

 

A successful team is a good match between a common goal and individual interests. A team who takes your interests to 

heart. If a team performs well, the individual team members rise above themselves and the outcome of one plus one, 

becomes three. Man is by nature a social animal, and cooperation between people is not simply the digital outcome of 

an equation.  Both customers and supplier are part of this team. Each team has a common goal. The better we cooper-

ate, the better we both succeed in achieving our goal. The key elements to successful teamwork are trust, communica-

tion and effective leadership; a focus on common goals with a collective responsibility for success (or failure). However, 

without trust and communication the team will have difficulty functioning effectively.

 

Traditionally food has always brought people together. Many communication issues were solved over a cup of a tea (or 

sometimes something stronger) or a good meal. The recipe for a successful dinner, is not only dictated by the quality of 

the cook, but also by the atmosphere of the restaurant and the mood of the visitors! The concept of Tapas is ideal for 

any occasion - birthdays, date night, colleague’s night out, holiday parties, you name it! The level of workmanship, the 

distribution of the workload, and the sharing of food, add up to the common goal of a successful evening. Tapas is all 

about indulgence, discovering new tastes and exploring a lot of small dishes, cold or warm. It’s a perfect way to bring your 

friends or family together for a casual night of fun and conversation!

 

We trust this international Tapas book, prepared for you by the members of the SPS-Europe team, will help you to get 

to know us, and bring you not just inspiration and fun, but ultimately: excellent quality time!

Jola Hilhorst - CEO

Share
your food with friends



Jola Hilhorst

Ingredients

FOR 25 PIECES
4 courgettes (about 750 grams)   
1 tablespoon of dried mint
5-6 spring-onions, finely chopped  
1 teaspoon of paprika powder
250 grams of feta cheese   
40 grams flower
3-4 lemons
A small bunch of parsley,  finely 
chopped salt and pepper
A (small) bunch of fresh mint, 
finely chopped 3 eggs, beaten plus 
a little bit for final decoration 

Courgettebeignets
met  verse  munt
ZUCCHINI FRITTERS

Preparation

Grate the courgettes with a kitchen machine. Spread the slices on a dish 
and leave them for 20 minutes to dry. Put the chopped spring onions in a 
bowl and crumble over the feta cheese. Add and stir the chopped parsley 
and mint, as well as the dried mint and the paprika powder. Add the flour 
and generously add pepper and salt. Gradually stir in the beaten eggs 
and then add grated courgettes. Don’t be afraid of lumps in this batter! 
That how it’s supposed to be!

Heat a few tablespoons of oil into a large frying pan and scoop a few 
heaps of batter from dessert spoons into the hot oil. Flatten the little 
heaps a little bit with the back of your spoon, so that they become small 
biscuits. Bake them brownish brown for approximately 2 minutes and 
place them on a few plates. I always put them on kitchen towels first to 
drain the oil. 

Cut the limes into pieces and place them on the edge of the plates and 
around the fritters. Sprinkle some minced mint, some lime juice and do 
not eat anything except after serving!!!03



Massimo Gambini

Ingredients

FOR 4 PEOPLE
20 thin slices of Bresaola della Valtellina 
250 grams of Ricotta
6 San Marzano tomatoes
Toasted Bread
Extravergin Olive Oil
Chives (Erba Cipollina)
Parsley, Basil 
Salt – Pepper

Tris    of  Massimo 
Summer  tapas 
BRESAOLA AND TOMATOES EASY AND LIGHT

Preparation

Finely chop the basil, parsley and chives. Add to the ricotta and mix 
with bit of salt oil and pepper. Stuff the bresaola with the obtained 
mixture. Close knotting with a yarn of chives-

Cut the tomatoes in half and remove the seeds. Fill them with the 
ricotta cheese and herbs already prepared.

Prepare a bowl of tomatoes seasoned with basil and oil garlic,
Serve on toasted bread.

Buon appetito
06



Stuffed Parsleyed 
Onions
STUFFED PARSLEYED ONIONS

Ingredients

FOR 10 PIECES
4 large onions
4 tablespoons of  cooked rice
4 tablespoons of finely chopped 
fresh parsley
4 tablespoons of strong cheddar 
cheese, finely grated
2 tablespoons of olive oil
1 tablespoons of white wine
Salt and freshly ground black pepper

Preparation

Cut a slice from the top of each onion and scoop out the centre to 
leave a fairly thick shell.

Combine all the ingredients in a large bowl and stir to mix, moistening 
with enough white wine to bind the ingredients together well.

Use a spoon to fill the onion, then wrap them in a piece of oiled 
baking foil and bake in a medium oven for 30-40 mins.

Garnish with chopped fresh parsley.

Peter Summers

Mmm... Delicious
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James Livingstone

Ingredients

FOR 4 LARGE OR 8 SMALL PIECES
1kg of ripen tomatoes 
( nice red colour) 
1 green pepper
About 4 fingers of cucumber
Piece of onion (100 grams)
Slice of bread ( nice bread)
Clove of garlic
3 tablespoons of olive oil
3 tablespoons of wine vinegar
Teaspoon with salt

Gazpacho 
Andaluz 
GAZPACHO ANDALUZ 

Preparation

Wash your tomatoes, cucumber and pepper and take your blender and add 
the bread in pieces, tomato in 4 pieces ( normally I remove the skin, but other 
people don’t)

Cut your pepper and and add it to the blender, same with the garlic. Add the 
onion in small pieces and the pepper. All the vegetables are now inside the 
blender, turn it on and wait until there are not pieces and is well mixed

Now, add salt, oil and vinegar, remove it 5 seconds in the blender. Try it, and if is 
good, just needs to go for a while to the fridge, and when cold…… READY!!

10



Ingredients

FOR 10 PIECES
10 dry Semmeln (=shortbread, also 
Schrippen, Stullen, Baguette or Toast 
can be used, hardcore Bavarians also 
mix Semmeln with Pretzels some-
times)
200 ml warm milk
2 eggs
Spices: Parsley, Pepper, Salt, small cut 
onions (if you like them)
Pot: salt and boiling water
Pan: butter and salvia leaves

Semmelknodel 
Tabayas 
SEMMELKNÖDEL TABAYAS (BAVARIAN TAPAS)

Preparation

Cut the dry bread in small pieces and put it in a bowl. Add the warm milk 
and let the bread get a bit softer. Add the spices and the eggs and work 
the dough with your hands until it is a uniform substance. Add some 
semmelbrösel or milk to improve the consistency if needed. The dough 
shall not be too sticky on your fingers and it must be possible to form/roll it 
with your hands to little balls (called Knödel – small ones are called Knöderl).

Boil a pot of water with some salt. Form little Knödel (sizeoptimum: a 
mouth full up to 2 bites) with your hands (works better if you flush your 
hand with cold water before to avoid a bit of stickyness) and take them 
into the boiling water. Let the Knödel cook for 2-5 minutes with lower 
heat (water shall just boil at the beginning).

Take some butter and  salvia leaves in a pan and roast the little Knöderl 
until they are golden brown. Best is to serve them hot – directly in the pan.

Veronika Pabst
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Katrin Rauchbach

Ingredients

300 grams of boiled potatoes
1 red peppers, cored and chopped
1 tomato, diced into cubes
1 onion finely chopped
2 cloves of garlic
2 tablespoons of parsley
3 tablespoons of olive oil
100 grams of peas, fresh or frozen
1 teaspoon of thyme
8 eggs
100 ml of milk
½ teaspoon of curry
½ teaspoon of paprika/pepper
salt
freshly ground black pepper
nutmeg

Potato 
Tortilla
POTATO TORTILLA

Preparation

Heat the olive oil. Stir fry the onions in the olive oil. Mix in the red peppers and fry 
for a few minutes. Add the potato slices, the garlic, peas, parsley and thyme, and 
fry everything briefly, add some salt, then place it  all in a greased baking dish.
 
Mix the spices through the milk, add the eggs and beat this mixture. Pour it over 
the vegetables.
 
Place the baking dish in a hot oven (180 ° C circulating air) and bake for about 
20-25 minutes, until the mass has thickened and slightly browned.
 
Remove from the baking dish, cut into pieces, and serve and enjoy!
 
Guten Apetit!

14



Eric Puchois

Ingredients
FOR 6 PIECES:
3 ripe avocado
5 jumbo shrimp
100 grams of crab meat 
2 tablespoons of mayonnaise
1 tomato chopped small and 
seedy pulp disgarded
1 tablespoons of parsley fresh
1 pinch salt
1 pinch black pepper

CREAMY AVOCADO SAUCE
1 ripe avocado
120 ml sour cream
120 ml mayonnaise
60 grams of cilantro ( or coriander 
chopped
1 tablespoons of  lime juice
1 teaspoon of garlic powder
1 teaspoon of onion powder
1/2 teaspoon of salt

Preparation

CREAMY AVOCADO SAUCE: Place all ingredients in a blender and mix until 
smooth. Refrigerate in a sealed container until ready to use.

FOR THE SEAFOOD STUFFED AVOCADOS: Boil shrimp or mixed seafood 
for 3-5 minutes or until bodies are pink and curled. Remove shrimp from 
water and chill for 1 hour. Once chilled, chop shrimp into small pieces. In 
a small bowl, mix together chopped shrimp, crab meat, mayo, chopped 
tomatoes, and salt and pepper to taste. Set aside. Clean avocados and cut in 
half lengthwise. Remove seed. If desired, cut the soft inside of the avocado 
into the cubes (but do not remove from shell) to make eating easier. Scoop 
seafood mix into the groove created by the avocado seed. Use a spoon to 
pat seafood mix down into a small dome. Drizzle sauces on top if desired.

Avocat farci aux 
fruits de mer
SEAFOOD STUFFED AVOCADO

15



Leckeres    Rezept

Sylvia Tyroller

Ingredients

8 PIECES
200 grams of cherry pepper 
(from the glass or the fresh food)
2 tablespoons of almond flakes
2 cloves of garlic
10 grams of butter
150 grams of double cream cheese
1 tablespoon whipped cream

Gefullte 
Kirschpaprika
STUFFED PEPPER

Preparation

Pour cherry pepper into a sieve and drain. You may want to remove the core 
(easy to do, using the stem of a teaspoon). Brown the almond flakes in a pan 
without fat. Remove and allow to cool. Clean garlic and chop finely. Heat the 
butter in a small pan, roast the garlic to a golden brown, then allow to cool.

Mix fresh cheese, cream, garlic and the browned butter from the pan. Put the 
mixture into a jar or a freezer bag (just cut a corner) and fill the cherry paprika 
with it. Then press the cherry pepper with the open cheese side into the 
almonds. Serve in a small bowl or plate.

18



Kirsty Hoogendorp

Ingredients

SERVES 4 PERSONS
250 grams of mushrooms
1.5 dl of beer
salt
125 grams of flour
1 tablespoon of sunflower oil
2 eggs for the sauce
2 cloves of garlic
fresh herbs

GARLIC MAYONNAISE:
garlic mayonnaise:
180 ml mayonnaise
1 tablespoon sliced fresh chive
1 tablespoon of fresh lemon juice
1 tablespoon of Dijon mustard
2 teaspoons finely chopped thyme
1/8 teaspoon cayenne pepper
1/4 teaspoon of sea salt and pepper
1 clove of garlic, finely chopped
Peel of 1 large lemon
Pepper and salt

Champions   in 
Bierbeslag 
MUSHROOMS IN BEER BATTER

Preparation

MUSHROOMS: Mix a smooth batter of beer, flour, oil and salt. Leave it 
for half an hour. Wash the mushrooms well and dry them with a clean 
kitchentowel or paper. Heat the fryer ( 160 -180 °C ).

Split the eggs. Beat the egg whites, and when they are stiff, stir in the 
batter. Sweep the mushrooms through the batter, and immediately into 
the frying pan. Make sure they do not stick together. Bake till golden 
brown in about 5 minutes.

GARLIC MAYONNAISE: Mix in a small bowl of mayonnaise, chives, 
lemon juice, mustard, thyme, cayenne pepper, salt, pepper, garlic and 
lemon peel.
 
Serve with French bread and sprinkle over some of the fresh herbs.

19



Caroline Summers

Ingredients

½ kg potatoes
115 grams feta cheese
4 spring onions
3 tablespoons chopped fresh dill
1 egg, beaten
1 tablespoon lemon juice
2 tablespoon olive oil
Salt and freshly ground black pepper

Potato   and  Cheese 
Polpettes
POTATO AND CHEESE POLPETTES

Preparation

Boil the potatoes in their skins in salted water until soft. Drain, then peel while 
still warm.  Place in a bowl and mash.  Crumble the feta cheese in to the potatoes 
and add the spring onions, dill, egg and lemon juice and season with pepper 
and  a little salt and stir well.

Cover the mixture and chill until firm.  Divide the mixture into walnut sized balls 
and flatten slightly and brush with olive oil.

Arrange the polpettes on a grill rack and cook on a medium heat, turning once, 
until golden brown.

22



Michael Eckel

Ingredients

OBAZDA
2 ½ camembert (125 grams each)
1 fresh cheese / Philadelphia (125 
grams)
75 grams of butter
some milk
some pimenton (smoked paprika 
powder)
some salt and pepper
some caraway (seeds) (optional)
some onion rings to garnish

RADISH MICE
1 bunch of radish (approx. 20 pieces)
black peper grains 

Mit Kase f angt 
man Mause
OBAZDA WITH RADISH MICE

Preparation

OBAZDA: The camembert is cut into small pieces in a mixing bowl. Add the Philadelphia 
and the soft butter, also in small pieces. Now mix everything very well by hand to a 
muddy mass. Make sure that the camembert as well as the butter are blended in 
very well. And that especially from the Camembert only very small pieces are left. As 
soon as a mass is formed, a hand-held stirrer can also be used to process obazda 
into a creamy mass. If the mass is too dry, it can be made more creamy by adding 
a few drops of milk. Add the peppers until the creamy mass has a slightly pink 
color. Always taste to avoid it getting too hot. At the end, season with salt and 
pepper. If you like, you can also add caraway seeds. Garnish with fresh onion 
rings, just before serving, because the onions can wetten the obazda so the 
obazde no longer looks beautiful.

RADISH MOUSE: Wash and dry the radishes first. Leave some of the root on as a little 
tail, then, with a sharp knife, cut small crevices as ears. From the bottom of the mouse, 
cut something so it can stand. Cut the cut surface into two thin slices, then make the 
ears, which must be carefully inserted into the columns. Now press small pepper 
corns or xx as eyes and little muzzles into the mouse ... and the mouse is finished.
It is best to serve with pretzels and breadrolls (Semmeln).23



Cristian de Groot

Ingredients

8 PIECES
100 grams of butter
120 grams of flour
A shallot
750 ml vegetable stock
250 grams of soft goat cheese
100 grams of ricotta cheese
A bunch of thyme
Pepper and salt
Bread-crumbs
4 eggs
sunflower oil for frying

TRUFFLE MAYONNAISE: Stir a small 
teaspoon full of truffle and a drop
of truffle oil through the mayon-
naise. Add a little pepper and salt.
 

Preparation

Heat the vegetable stock in a pan. Melt the butter in a frying pan. Add the flour bit 
by bit to the butter. Keep stirring well. The butter and flour are supposed to be a bit 
sandy. This mixture of butter and flour is called a roux. Add a little bit of vegetable 
stock at a time to the roux. Make sure the roux absorbs all the vegetable stock. If the 
ragout is pretty solid, it is done. Chop the shallot onion and fry it in a pan. Add the 
shallot to the ragout. Crumble the goat cheese and add the bits to the ragout. Do 
the same with the ricotta and the leaves of the thyme and add pepper and salt to 
taste. Put the ragout in the freezer for an hour to cool down and stiffen. Remove the 
ragout from the freezer. Form small 3cm (2”) balls of the ragout and cover them with 
sealing foil. Place these balls in the freezer for 2 hours.
 
Break 3 eggs in a deep plate and beat them. In another deep plate, prepare a layer 
of flour and put a layer of bread-crumbs in a third plate. Take each ragout ball 
through the flour, then through the beaten eggs and finally through the plate with 
flour. Do this for each ball. Fry the goat cheese balls until golden brown in 4 minutes 
in a frying pan in sunflower oil.

Geitenkaas
bitterballen
GOAT CHEESE BITTERBALLS
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Tanja Plank

Ingredients

FOR 10 PIECES
700 grams of potatoes
1 baguette
5 tablespoons of olive oil
10 olives
toothpick
2 small onions
8 eggs
Salt
Pepper

Tortilla   de 
Patatas
TORTILLA DE PATATAS

Preparation

Boil the potatoes, they should not become too soft. Peel both the onions and 
potatoes. Cut the onion into fine cubes. Peel the potatoes and slice them. Heat the 
olive oil in a frying pan. Beat the eggs in a bowl, add the potatoes and onions. Mix 
gently and season with salt and pepper.

Then place the mixture in the frying pan, flatten it to an omelette and allow the egg 
to cook in 5-7 minutes on medium heat. Then turn the tortilla. To do this, cover the 
pan with a large plate and turn it so that the tortilla lies on the plate. Then place the 
tortilla back in a pan and finish cooking.

Now leave the tortilla to cool down. Cut the baguette into slices as well as the tortilla. 
Fix with olives and a toothpick.

27



Pierrick Four

Ingredients

800 grams of very fresh salmon
2 lemons
2 tablespoons chopped dill
2 shallots, finely chopped
2 tablespoons of caster sugar
2 tablespoons of extra-virgin olive oil
1 tablespoon of capers, 
drained and dried
salad leaves and French bread, 
to serve

Preparation

Rinse and dry the salmon, then wrap in cling film and freeze for 1 hour to make 
slicing easier. Meanwhile, finely grate the zest from one lemon and squeeze the juice 
from both. Mix in a bowl with the dill, shallots, sugar and 1 tsp sea salt. Add the olive 
oil and whisk to amalgamate.
 
Unwrap the salmon and set on a large chopping board. Cut wafer-thin slices on the 
diagonal, as you would smoked salmon. Arrange a layer of the salmon over a large 
shallow dish, then spoon over a little of the marinade – spreading it to evenly coat 
the fish. Continue slicing and layering, finishing with a layer of marinade. Cover with 
cling film, directly over the fish, and chill for at least 2 hours or overnight.
 
To serve, arrange the salmon slices over a platter and scatter over the capers and 
some salad leaves. Serve with thinly sliced French bread.

Carpaccio 
de saumon
FRESH SALMON CARPACCIO

30



Ingredients

FOR 10 PIECES
1 chicory
1 can of tuna
1/2 sweet sour apple, for example 
Brae Burn
2 tablespoons mayonnaise
1 bunch of chives, chopped
a small handful of walnuts, roughly 
chopped
tablespoon of lemon juice
salt and pepper (to taste)

VARIATION: DUTCH SHRIMP WITH 
WHISKY COCKTAIL SAUCE

Witlofschuitje  
met   tonijnsalade
CHICORY BOATS WITH TUNA SALAD

Preparation

Cut the end of the chicory and remove the leaves. (I took off about 10 
leaves.) Put them separately on a plate
.
Drain the tuna and put it in a dish. Cut half an apple into small cubes and 
add to the tuna. Add the chopped chives with some salt and pepper. 
Stir the mayonnaise and add some lemon lemon juice to taste. Stir well 
together and taste if extra salt, pepper or lemon juice should be added. 
Spoon about a tablespoon of tuna salad onto each chicoryleaf and sprinkle 
with some chopped walnuts.

Put them on a nice plate and serve. You can choose to serve them on a 
large board so everyone can get what they want.

The tuna salad is also delicious on a toast, on a piece of celery or on a slice 
of cucumber. Alternatively take a leaf of iceberg lettuce (or some fresh wild 
spinach). Add some tuna salad, roll up and stick with a small skewer.

Miranda Hoogvliet
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Mmm... Eet smakelijk

Floris van Plateringen

Ingredients

4 MINI FLAMMKUCHEN FOR THE 
DOUGH (OR USE READY-MADE 
PIZZA DOUGH) 
175 grams of flour
1 teaspoon yeast
110 grams of lukewarm water
1 teaspoon of salt

FOR THE TOPPING:
150 grams of raw salmon fillet
2 tablespoons mayonnaise
1 teaspoon wasabi
125 grams of sour cream
Seaweed salad (wakamé)

VARIATION: CREAM FRAICHE, 
PARMA HAM, CHEESE & RUCOLA

MiniFlammkuchen
met Rauwe   zalm
MINI FLAMMKUCHEN WITH RAW SALMON

Preparation

Start with the dough: mix the lukewarm water with the yeast and leave to rest for 
a minute or five. Put the flour in a bowl with the yeast mixture and mix with a fork. 
Add the salt and knead to a smooth dough, in about ten minutes. Put the dough 
ball into a greased bowl, cover with a clean towel and leave it to raise in a warm place 
for about an hour. A bit longer or shorter does not matter much.

Heat your oven to 250 °C . Roll-out the dough to a very thin layer and form 4 small 
flame pads with a thin bottom. Put the rolled dough on a baking sheet covered 
baking sheet and spread with the sour cream. Season with pepper and salt and 
bake until golden brown in the oven for 10-15 minutes. The baking time is highly 
dependent on the type of oven, and on how thin you rollled out the dough. So keep 
an eye on it!

Cut the salmon into slices of a few millimeters thick and mix the mayonaise 
with the wasabi. Remove the flamekuchen from the oven, allow them to cool 
down and divide the salmon, wasabimayonnaise and seaweed salad. Season 
with pepper and salt and cut into pieces. Enjoy!
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Florian Göbel

Ingredients

TIGER PRAWNS
12 tiger prawns
12 scewers
3 tablespoons of olive oil to bake
12 slices of Prosciutto ham
1 teaspoon of pimenton
Pepper

FOR THE PEPPER MAYONAISE:
1 egg
1 tablespoon of mustard
2 tablespoons of white wine vinegar
2 liters of water
Pepper and salt
4 dl oil
Juice of ½ lemon
1 teaspoon pimenton (smoked 
paprika powder)

Tiger  Garnelen  mit 
Pfeffer Mayonnaise
TIGER PRAWNS WITH PEPPER MAYONNAISE

Preparation

PEPPER MAYONAISE:
Put an egg in the mixing bowl and add the mustard. Add 2 tablespoons of white 
wine vinegar and 2 tablespoons of water. Season it with pepper and salt and 
add the oil to the mixture. Place your bar mixer on the egg and mustard, at 
the bottom of the mixing cup. Start mixing it gently. Sample and season with 
pepper and salt to taste. Mix 6 tablespoons of homemade mayonnaise with 
lemon juice and pimenton (smoked paprika powder). Keep this refrigirated.

TIGER PRAWNS
Peel the tiger prawns, and remove the spine. Marinate them in a mixture of 
olive oil, pimenton and pepper. Put the on a scewer. Then wrap the tiger shrimp 
with a slice of Prosciutto. Bake 3 to 4 minutes in a grilling pan.

TIP: LEAVE THE SATÉ SKEWERS TO SOAK IN WATER FOR 30 MINUTES, 
PREVENTING THEM FROM BURNING DURING GRILLING.
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Cor Rozema

Ingredients

300 grams of crumbly potatoes (for 
example King Edward unpealed)
salt and black pepper
1 1/2 dl milk
1 big egg
25 grams of flour
4 spring slices cut into thin rings
1 oil oil
1 dl cream fraiche
2 tablespoons fresh dill, chopped 
finely, plus extra to garnish
150 grams paste smoked salmon
lemon quarters

Preparation

Boil the potatoes with salt for 15-20 minutes in boiling water or until they are 
cooked. Drain and mash with the milk, bring the puree to taste with salt and 
pepper and whisk the egg, flour and spring onions through to make a batter.

Heat a non-stick frying pan and add a little of the oil. Bake the pancakes in 2-3 
minutes on each side until they are brown. Let them drain on kitchen paper 
and keep them warm while baking the next loads of potato pancakes.

Mix the crème fraiche and the finely chopped dill. Put 1 slice of salmon and 
1 spoon of the cream creme fraiche on each of the pancakes. Sprinkle with 
black pepper. Garnish the potato pancakes with dill and add the lemon.

Aardappelpannekoekjes 
met Zalm snippers
POTATO PANCAKES WITH SALMON SHREDS
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Melissa Doppenberg

Ingredients

FOR 8 PIECES
8 slices of thin-cut carpaccio
50 grams of lettuce
2 tablespoons pine nuts, roasted
some fresh basil leaves
2 tablespoons grated parmesan 
cheese

TRUFFELMAYONAISE:
1 egg yolk
1 teaspoon mustard
1 tablespoon of white wine vinegar
150 ml of sunflower oil
1 a 2 tablespoons olive oil with 
truffle flavor
pepper and salt

Carpaccio Bonbon 
met Truffelmayo
BONBON OF CARPACCIO WITH TRUFFELMAYO

Preparation

Put the egg yolk in a tall measuring cup and add a little salt, pepper, 
mustard and white wine vinegar. Mix it with a bar mixer into a smooth 
mass. Mix till it thickens. Add a few drops of sunflower oil and mix 
it a bit more. Carefulle add more until everything is included in the 
mixture. Mix it till it has the same thickness as mayonnaise. Finally 
carefully beat in the truffle oil.

Put a slice of carpaccio on a plate. Spread a little bit of truffle 
mayonaise in the middle. Put a small heap of lettuce and divide 
some pine nuts and parmesan cheese. Fold the outside side inwards 
to create a bonbon. Put it in reverse (with the beautiful side up) on 
an amusement spoon or a plate.

Finish the carpaccio bonbon with a little lettuce, parmesan cheese, 
pine nuts and truffle oil.
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Anton Verlek

Ingredients

2 PERSONS
2 Beef Steaks (1/2” thick is preferred)
1 teaspoon oil
2 tablespoons dark brown sugar
2 tablespoons mirin
2 tablespoons sake
2 tablespoons soy sauce
½ teaspoon sesame oil
¼ teaspoon ginger (grated)
1 garlic clove (minced)
Sesame seeds
Green onions

Preparation

Cover the beef with the grated ginger and the minced garlic and place in the 
fridge for 10 minutes while you are making the sauce. To make the sauce 
you combine the dark brown sugar, mirin, sake, soy sauce and sesame oil in 
a bowl and stir it until all ingredients mixed together. Rub a teaspoon of oil 
onto your steaks (if your steaks already have a lot of fat in them skip this). 
Heat up a frying pan until very hot and add the steaks. Sear the steaks on 
both sides until nice and browned (2-3 minutes). 

In case you have oil pooling in your pan, make sure to drain this. Add the 
teriyaki sauce into the pan together with the beef and let it boil. Keep flipping 
the steaks until the teriyaki sauce coats the steaks on each side and creates 
a nice and shiny glaze. Take the steaks out of the pan and place them on a 
cutting board, let them rest for a minute. 

Finally, you slice the beef teriyaki and drizzle the remaining teriyaki sauce 
onto the steaks. Serving with sesame seeds and green onions is optional.

Beef Teriyaki 
with Sesame seeds
BEEF TERIYAKI WITH SESAME SEEDS 
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Roland Scheuerer

Ingredients

GARLIC MUSHROOM TAPAS
450 grams of white mushrooms
5 tablespoons olive oil
2 cloves of garlic, finely chopped
1 splash of lemon juice
4 tablespoons parsley, smooth, chopped
salt and pepper

POTATO TAPAS WITH HOT SAUCE
2 small onions, finely chopped
2 cloves of garlic
400 grams tomato, skinned and gutted
6 tablespoons oil (olives)
2 tablespoon tomato
3 tablespoons Sherry, dry
1 chilli (s), fresh, red
salt and pepper
2 tablespoons lemon juice
400 grams Pimientos de Padrón

Champignons 
and  Kartoffel   Tapa
MUSHROOMS & POTATO WITH SPICY SAUCE

Preparation

GARLIC MUSHROOM TAPAS 
Wash the mushrooms with a cloth. Heat the olive oil in a pan. Lightly brown the 
garlic in 30 - 60 seconds. Add the mushrooms and stir until the mushrooms have 
absorbed all the oil. Simmer on low heat until they give the juice, then continue 
stirring (4 - 5 minutes) until the juice has evaporated. Mix the lemon juice, salt, 
pepper and parsley.

POTATO TAPAS WITH HOT SAUCE
Heat 4 tablespoons of oil in a stewpot, steam onions until smooth. Sprinkle 
the garlic briefly. Cut tomatoes. Tomatoes, tomato, sherry, chilli (whole) to the 
onions. Stir and cook for 15 minutes until a thick slurry is formed. Spice up. Cut 
the potatoes into small cubes and fry in the remaining olive oil for approx. 5 min. 
Cook for a further 15 minutes at very low heat.
Place the potatoes in the sauce and heat again briefly. 
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Mark Oosterhuis

Ingredients

200 grams lamb filet
½ bunch of parsley
½ bunch of coriander
1 red Spanish pepper
a sprigs of fresh oregano (if unavail-
able some dried oregano will do the 
trick as well)
2 leafs of Sage
½ bunch of spring onion
2 cloves of garlic
100 ml olive oil
3 tablespoons red wine vinegar
½ tablespoon of ground cumin
Salt and black pepper
45 minutes and a nice drink for 
the chef (apparently helps during 
preparation ;-)

Preparation

STEP 1: Season the lamb with pepper and salt.

STEP 2: The Chimichurri: chop the parsley, coriander, Spanish pepper, 
oregano, Sage as small as possible. Chop the spring-union in small rings. Clean 
the garlic and remove the green bits in the middle, and also chop as small as 
practically possible. Keep all these ingredients separated. (Don’t forget to sip 
your drink once in a while to keep yourself sufficiently hydrated during this 
preparation process) 

STEP 3: Take a bowl, and mix the olive oil, the vinegar, 1-tablespoon salt, and 
all the ingredients chopped in step 2. Add some pepper and mix the lot well.

STEPS 4:  Roast the lamb in a frying pan, and make sure the meat stays rosé 
on the inside. When the lamb is ready, you can either put a little slice of meat on 
a plate, or put it on a porcelain spoon, and put some of the Chimichurri on top. 

WINETIP: AS THIS IS QUITE A TASTE SENSATION, YOU WANT TO SERVE 
A FULL-BODIED RED WINE TO GO WITH IT. 

Lamb noisettes with 
Chimichurri
LAMB NOISETTES WITH CHIMICHURRI
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Alessandro Barilaro

Ingredients

FOR 4 PERSONS
300-400 grams veal escalopes
4 slices Parma-ham
Sage leaves
40 grams butter
1/2 glass white wine
Pepper
Toothpicks

Saltimbocca 
alla  romana
SALTIMBOCCA ALLA ROMANA  AN ITALIAN CLASSIC

Preparation

Bash out the veal escalopes until about 5mm thick and season both sides 
of the flattened veal with a little black pepper. Lay a slice of Parma ham to 
cover the escalopes and place sage leaves at a distance of about 2-3cm. Pin 
the three layers together using a toothpick and cut between the sage leaves.

Melt a knob of butter in a frying pan and as soon as it starts to sizzle, add the 
meat carefully and let it fry gently on each side for a couple of minutes until 
the veal will turn to a golden colour and the ham become crisp.

Add then the white wine over the meat and cook for an additional 2-4 
minutes depending on your preference of doneness, making sure the wine 
does not evaporate completely or start to burn. Remove the meat from the 
pan, give the wine a good stir making sure to mix all of the juices well and 
cook a few more minutes to thicken a bit (if necessary). Serve hot with the 
wine sauce drizzled over the meat.
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Dennis van Doornspeek

Ingredients
EMPANADA DOUGH :
350 grams of all-purpose flour
1 tablespoon baking powder
2 teaspoons sugar
Pinch salt
60 grams of lard
1 egg
100 ml chicken stock

EMPANADA FILLING :
2 tablespoons olive oil
500 grams ground beef
1 tablespoon garlic salt
2 tablespoons tomato paste
2 teaspoons ground cumin
2 tablespoons vinegar
1 teaspoon chili powder
1 teaspoon dried oregano
1 teaspoon salt
5 cloves garlic
1 green bell pepper, chopped.
1 medium onion, chopped.

Preparation
FOR THE EMPANADA DOUGH: Combine the flour, baking powder, sugar and salt in a 
large bowl. Cut in the lard with a pastry blender or 2 knives until the mixture resem-
bles coarse cornmeal. In a separate bowl, beat the egg and then whisk in the stock. 
Add the egg mixture to the flour mixture and knead until a dough forms. Cover and 
refrigerate for 30 minutes. 

Meanwhile, for the empanada filling: In a large nonstick skillet, heat 1 tablespoon 
olive oil over medium heat. Add the ground beef and garlic salt and cook until the 
beef is cooked completely. Drain the grease and set the beef aside. In the same pan, 
heat the remaining 1 tablespoon olive oil. Add the tomato paste, vinegar, cumin, chili 
powder, oregano, seasoned salt, garlic, bell peppers and onions. Cook until softened, 
8 to 10 minutes. Add the beef and let them love each other with fire over low heat for 
about 5 more minutes. The mixture should be moist but not dripping wet. Now you 
are ready to fill the empanadas. 

Lightly flour a work surface and roll out the dough to 5 mm thick. Cut out 100 - 150 
cm rounds, depending on how large you prefer. Add some meat filling to each 
empanada and fold the dough over in half to enclose the filling. Use a fork to press 
and seal the edges closed. You can refrigerate the uncooked empanadas for up to 3 
hours. Heat the oil in a deep fryer to 350 degrees F. Fry the empanadas until golden 
brown, 6 to 7 minutes. For the aioli dip: Mix together the mayonnaise, adobo sauce 
and lime juice. (The flavor will enhance if it sits in the refrigerator.)

Empanadas
beef
EMPANADAS BEEF



Daan van Dijkhuizen

Ingredients

125 ml olive oil or sunflower
600 grams potatoes
1 big onion
6 big eggs
4 slices of ham or prosciutto
4 slices of mozzarella or Gouda 
cheese grated cheese to taste
Salt and peper

NOTE: YOU CAN CHANGE THE 
HAM AND CHEESE FOR THE 
INGREDIENT THAT YOU WANT, 
AND IT TASTES DIFFERENT EVERY 
TIME YOU DO. 

Preparation

Peel the potatoes and cut them into cubes and cut the onion. Heat the oil in 
a pan and when hot, add the potatoes along with the onion. Add a little salt 
and saute it. When potatoes are soft (not so golden), take them out and drain 
the oil.

In a bowl, beat the eggs and add a bit of grated cheese. Then add the potatoes 
and onions and mix well (notice that the mixture is composed of more eggs 
than potatos). Prepare a skillet with two teaspoons of oil; it is important that 
the entire bottom of the oil pan is impregnated so that the omelette does not 
stick. Pour a layer of the egg mixture and potatoes over the slices of cheese 
and ham and then pour the remaining egg mixture over. When curd is seen 
to be, put a large plate covering the circumference of the pan and turn the 
omelette. You can make several turns until golden on both sides to taste ... 
Finally, enjoy the omelette.
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tortilla de patatas 
con jam y queso
TORTILLA DE PATATAS  WITH HAM AND CHEESE



Diana Bos

Ingredients

FOR 12 PIECES
12 Medjoul dates
12 smoked almonds
12 slices of bacon
100 grams of soft goat cheese 
(or other soft cream cheese like 
MonChou)

Dadels   met spek
en geitenkaas
FILLED DATES WITH GOAT CHEESE

Preparation

Cut open the dates on the long side, flap them open and remove 
the pit. Fill the dates with cheese in the meantime, heat the oven to 
200 ° C

Put almonds in each date and close the dates. Wrap the dates with 
bacon and place the dates in an oven dish in the preheated oven for 
about 15 minutes until the bacon is crisp

TIP FOR VEGETARIANS: instead of using bacon smear the dates with 
sunflower seed oil before putting them into the oven.
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Rein de Groot

Ingredients

Blueberries
Strawberries
Raspberries
Grand Marnier
Marshmallows
Dairy ice cream

Dessert Storm
DESSERT STORM

This recipe is based on a holiday “bar” talk. It sounded so delicious that we 
made it at home and everybody liked it, so it is worth sharing. It is a quick, 
easy and delicious dessert.

Preparation

Pre-heat the oven to 200°. Cut the strawberries in smaller pieces. Put the 
blueberries, strawberries and raspberries in a small baking dish.

Sprinkle the berries with a little Grand Marnier. Add the Marshmallows, place 
them on top of the fruits.

Place the baking dishes in the oven 8 minutes at 200 °C. After baking, add the 
ice-cream. Enjoy!!!

Quick   and   easy   dessert



Delicious   with  chocolate   sauce

Ravi Dijkhuis

Ingredients

± 20 MINI CHURRO PIECES 
125 ml milk
125 ml of water
120 grams cream butter
2 tablespoons of sugar
snuff salt
250 grams of flour
4 eggs
(sunflower) oil to bake
50 grams sugar
1 teaspoon of cinnamon

POSSIBLY SERVING: HOT 
CHOCOLATE SAUCE

Mini   Dessert
Churros   balletjes
CINAMON SUGAR DUMPLINGS

Preparation

Pour the milk and water in a pan and add the butter and let it melt. Also add 
2 tablespoons of sugar and a pinch of salt. Bring to the boil and then remove 
the pan of the fire. Stir in the flour. Put back on low heat and allow to heat for 3 
more minutes while you stirr. Then prepare the batter in a bowl and slowly mix 
to cool down. Mix in the eggs one by one.

Leave the dough to rest for 15-30 minutes while heating the oil to about 160 °C. 
Also mix the sugar and cinnamon on a plate and prepare a plate with some 
kitchen paper. Take 2 spoons of dough from the bowl and scoop the small 
dough ball into the grease. The ball should start to bubble right away.
Put just too many dumplings at the same time in the grease as they become 
even bigger during frying. Bake them in about 3 to 5 minutes golden brown. 
Let them leak on the kitchen paper and then roll them while they are still hot 
through the cane sugar.
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Ingredients

100 grams of raisins
5 tablespoons of rum or cognac or 
water
6 egg yolks
500 grams of vanilla sugar
1 tablespoon heaped sugar
1 pinch of salt

250 grams flour
500 ml of milk
50 grams butter, melted
6 egg whites
4 teaspoons powdered sugar

Kaiserschmarrn  
Shredded Pancake 
KAISERSCHMARRN – SHREDDED PANCAKE

Preparation

Soak the raisins in 5 tablespoons of rum, cognac or water for at least half an hour. 
Separate the eggs.

Beat the egg yolks with the vanilla sugar, a pinch of salt and 1 tablespoon of sugar. 
Gradually stir in a spoonful of flour and a good dash of milk at a time, till all has been 
added. Now spoon in the melted butter. Let the dough rest for half an hour!
 
Then stir the dough again!

Beat the egg whites into a firm mass. Use a spoon to scoop them evenly through 
the dough. There should be no more egg white flakes to be seen. Then add and stir 
in the raisins (without the rum).

Melt the butter in a pan and pour in the dough to a layer of approximately 1 cm 
high. Reduce the heat slightly and leave it to brown to a golden yellow. Always look 
underneath. Divide the mass, turn it over and bake again. Divide it into small pieces, 
sprinkle with 2 teaspoons of sugar and briefly let it caramelize.

Serve on plates and dust off with powdered sugar.
This is served with plum or apple compote.

Alexandra Armbruster
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