
Taste of the World
All answers are the title of a recipe (don't skip spaces between words)  

Look in  Index by Country  p.145  to  find countries
R1

L2 O M O S A L T A D O
M3 T C4

A Y5 A K I T O R I H
D T I
E D6 O S7 C
L O L8 U M P9 I A K
I L I I N C10 E
N M J11 L E D E N
E P12 A V L O V A L R B V P
C M E O A A O
O B G K P S
O K13 U N G P A O C H I C K E N C O
K L E I L
I K14 W A N Z A A C H O C O L A T E C A K E
E Y S I
S15 O P A P I L L A S

Across
2. a Peruvian dish that has Asian influences 
consisting of strips of sirloin marinated in vinegar, 
soy sauce and spices, then stir fried with onions, 
parsley and tomatoes [LomoSaltado] 
5. commonly a type of skewered chicken in Japan 
[Yakitori] 
8. a type of fried spring roll popular in the 
Philippines [Lumpia] 
12. a meringue-based dessert named after the 
Russian ballet dancer Anna Pavlova and is 
Australian [Pavlova] 
13. a classic dish from the Sichuan Province of 
central China, consisting of diced marinated 
chicken stir-fried with roasted peanuts and diced 
red bell peppers  [KungPaoChicken] 
14. cake for African American Holiday 
[KwanzaaChocolateCake] 

Down
1. a vegetable casserole made of eggplant, 
tomatoes, zucchinis, red peppers, etc., fried in oil 
and stewed slowly (France) [Ratatouille] 
3. small sponge cakes with a distinctive shell-like 
shape acquired from being baked in pans with 
shell-shaped depressions (France) 
[MadelineCookies] 
4. A stew or soup made with Kernels of corn that 
have been soaked in lime water, hulled, and dried 
(Mexico section) [ChickenPosole] 
6. Stuffed Armenian Vegetables [Dolma] 
7. a sugar cookie from Denmark (opens the 
Scandinavian section) [Sandbakkels] 
9. a Potato and Cheese Dumpling from Poland 
[Pierogi] 
10. Yugoslavian Sausages (submitted from 
Central HS, Fresno CA) [Cevapcici] 
11. a Louisiana Creole dish of Spanish and 
French influence (Americana) [Jambalaya] 



Across
15. Common throughout the American Southwest 
and Northern Mexico, it is generally served as a 
dessert with honey poured between its two layers 
(Mexico section) [Sopapillas] 


