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1 kg of cassava

Water

Salt to taste

Kingdom pepper to taste

600 grams of vegan bacon

1 medium onion

4 cloves of garlic

1 tablespoon of Margarine

1 teaspoon turmeric

chives to taste

Kale chopped to taste

1 kg of cassava

Water

600 grams of vegan bacon

1 tablespoon of Margarine

1 medium onion

4 cloves of garlic

1 kg of cassava

1 teaspoon turmeric

chives to taste

Kingdom pepper to taste



chives to taste

Kale chopped to taste

Water



1 1/2 litres of water

2 1/2 litres of red wine

1 orange peels

25 cups of sugar

15 cloves headless

10 sticks cinnamon

5 in apples small cubes

15 litres of water

25 litres of red wine

1 orange peels

25 cups of sugar

15 cloves headless

10 sticks cinnamon

5 in apples small cubes



3 L of Almond, coconut or nut milk

9 tablespoons cocoa powder

6 tablespoons sugar or molasses

300 g finely chopped bittersweet chocolate, grated or in drops

3 of Almond, coconut or nut milk

9 tablespoons cocoa powder

6 tablespoons sugar or molasses

300 g finely chopped bittersweet chocolate, grated or in drops



12 apples

6 sticks cinnamon

8 L of water



3 litres of almond milk

1 teaspoon of cinnamon powder

3 cups of sugar

600 g roasted peanuts

750 ml water

600 g roasted peanuts

1 teaspoon of cinnamon powder

3 liters litres of almond milk

3 cups of sugar

600 g roasted peanuts

3 liters litres of almond milk



20 in corn cobs halves

aluminium foil, as much as needed

salt, as much as needed



20 in corn cobs halves

water, as much as needed

1 teaspoon of salt

20 in corn cobs halves

water, as much as needed



2 cups of soy protein minced

1 chopped onion

3 cloves minced garlic

1 chopped capsicum

1 can of peeled tomatoes

1/2 cup chopped vegan bacon

Black pepper

Salt

Cumin powder

Smoked paprika

Garlic powder

2 cups of soy protein minced

Cumin powder

Smoked paprika

Garlic powder

Salt

Black pepper

1/2 cup chopped vegan bacon



1/2 cup chopped vegan bacon

2 cups of soy protein minced

3 cloves minced garlic

1 chopped onion

Cumin powder

1 chopped capsicum

Salt

Black pepper

1 can of peeled tomatoes



2 eggs (consider replacing with flax eggs)

2 tablespoons of vegetable oil

1 cup of unsweetened vegetable milk

1 teaspoon of salt

1 1/2 cups of fubá �Brazilian cornmeal)

1 tablespoon baking powder

1 chopped onion

1 can of hearts of palm chopped

1 stalk/stem of leek chopped

2 teaspoons of oregano

2 eggs (consider replacing with flax eggs)

2 tablespoons of vegetable oil

1 cup of unsweetened vegetable milk

1 teaspoon of salt

1 1/2 cups of fubá �Brazilian cornmeal)

1 tablespoon baking powder



1 chopped onion

1 stalk/stem of leek chopped

1 can of hearts of palm chopped

2 teaspoons of oregano



500 g minced meat

1 chopped onion

3 cloves minced garlic

1 teaspoon of cumin powder

1 chopped capsicum

1 can of peeled tomatoes

1/2 cup chopped bacon

black pepper to taste

salt to taste

1/2 cup chopped bacon

500 g minced meat

1 chopped onion

3 cloves minced garlic

1 teaspoon of cumin powder

black pepper to taste

salt to taste

1 chopped capsicum



1 can of peeled tomatoes



2 litres of water

3 1/2 litres of red wine

3 orange peels

3 1/2 cups of sugar

21 cloves headless

14 sticks cinnamon

7 in apples small cubes

2 litres of water

3 1/2 litres of red wine

3 1/2 cups of sugar

7 in apples small cubes



⅓

2 kg of finely chopped pumpkin neck

3 cups of sugar

8 clove

150 g of grated fresh coconut

2 kg of finely chopped pumpkin neck

3 cups of sugar

8 clove

150 g of grated fresh coconut



cook:

3 cups plain flour

3 eggs (consider replacing with flax eggs)

3 cups of milk

100 g of parmesan cheese

1 tablespoon baking powder

1 cup of shredded chicken breast

1 can drained of corn kernels

2 chopped tomatoes

10 sliced green olives

1 teaspoon salt

4 tablespoons chopped parsley

1 tablespoon of Parmesan Cheese"

blender

oven

baking pan

oven

3 eggs (consider replacing with flax eggs)



3 cups of milk

3 cups plain flour

100 g of parmesan cheese

1 tablespoon baking powder



6 cans of sweet corn

2 1/2 liters of almond milk

3 cup of sugar"

2 1/2 liters of almond milk

6 cans of sweet corn

3 cup of sugar"

2 1/2 liters of almond milk



8 corn cobs

5 eggs

2 cups of sugar

1 cup of vegetable oil

100 g halloumi cheese (or sliced mozzarella)

1 teaspoon salt

100 g of grated parmesan

oven

blender

banking pan

oven

8 corn cobs

8 corn cobs

blender

2 cups of sugar

5 eggs

1 cup of vegetable oil

1 teaspoon salt

100 g of grated parmesan



banking pan

100 g halloumi cheese (or sliced mozzarella)

oven



3 cups skinless roasted peanuts

cups 1�1/2 sugar

pinch of salt

cups 1�1/2 sugar

3 cups skinless roasted peanuts

pinch of salt



500 grams of roasted and peeled peanuts

1 1/2 cup of sugar

1 1/2 cup of sugar

500 grams of roasted and peeled peanuts



300 g Goiabada

300 g Halloumi

Cocktail skewers

300 g Halloumi

300 g Goiabada

Cocktail skewers



cook:

1 cup � 1/2 vegetable milk (suggestion: peanut)

1/2 cup peanut butter

1 tablespoon of oil

1 tablespoon vinegar

1 cup of sugar (coconut sugar)

1 3/4 cups + all purpose flour

1/4 teaspoon of salt

1 tablespoon baking powder

1 cup of icing sugar

2 tablespoons of vegetable milk (peanut)

1 tablespoon of peanut butter

1/2 cup of roasted, skinless and crushed peanuts

oven

small saucepan

oven

1 cup � 1/2 vegetable milk (suggestion: peanut)

1/2 cup peanut butter

1 tablespoon vinegar

1 tablespoon of oil



1 cup of sugar (coconut sugar)

1 cups + all purpose flour

1/4 teaspoon of salt

1 tablespoon baking powder

1 cup of icing sugar

2 tablespoons of vegetable milk (peanut)

1 tablespoon of peanut butter

small saucepan

1/2 cup of roasted, skinless and crushed peanuts



2 1/2 cups of grated coconut (preferably fresh about 500g)

1 1/2 cups of sugar

1 cup of water"

1 1/2 cups of sugar

1 cup of water"

2 1/2 cups of grated coconut (preferably fresh about 500g)



1/2 cup of water

1 cup and 1/3 of raw peanuts with skin

3/4 cup sugar

1/2 teaspoon baking powder

1 tablespoon cocoa powder

1/2 cup of water

1 cup and 1/3 of raw peanuts with skin

3/4 cup sugar

1 tablespoon cocoa powder

1/2 teaspoon baking powder



500 g of grated raw cassava

100 g grated coconut

150 g of sugar

50 g of margarine or vegetable oil

500 ml of coconut milk

500 g of grated raw cassava

50 g of margarine or vegetable oil

150 g of sugar

500 ml of coconut milk

500 g of grated raw cassava

100 g grated coconut

500 g of grated raw cassava



3 kg Bananas mashed by hand

6 cups sugar

cinnamon powder to taste

cloves headless to taste

5 cinnamon sticks"

6 cups sugar

3 kg Bananas mashed by hand

cinnamon powder to taste

cloves headless to taste

5 cinnamon sticks"



6 corn cobs

500 of coconut milk

1 cup of sugar

1 teaspoon of agar agar

2 tablespoons of water

coconut oil for greasing

Blender

6 corn cobs

500 of coconut milk

1 teaspoon of agar agar

2 tablespoons of water

1 cup of sugar

1 teaspoon of agar agar

2 tablespoons of water

coconut oil for greasing





1 cup of oat flour

1 cup of corn meal

1 tablespoon fennel seeds

1/3 cup of coconut oil

1/3 cup of a of cane molasses



1 1/2 cup Fubá (cornmeal)

1 1/2 cup white flour (or gluten free flour)

1 1/2 cup raw sugar

1 1/2 tablespoon baking powder

1 teaspoon fennel seeds

1 pinch of salt

1/2 cup sunflower oil (or other)

2 cups of water at room temperature

1/2 teaspoon vinegar

150 g of Goiabada (diced)"

1 1/2 cup white flour (or gluten free flour)

1 1/2 cup Fubá (cornmeal)

1 1/2 cup raw sugar

1 1/2 tablespoon baking powder

1 teaspoon fennel seeds

1 pinch of salt

1/2 cup sunflower oil (or other)

2 cups of water at room temperature

1/2 teaspoon vinegar



150 g of Goiabada (diced)"



1 1/2 cup Fubá (cornmeal)

1 1/2 cup white flour (or gluten free flour)

1 1/2 cup raw sugar

1 1/2 tablespoon baking powder

1 teaspoon fennel seeds

1 pinch of salt

1/2 cup sunflower oil (or other)

2 cups of water at room temperature

1/2 teaspoon vinegar"

1 1/2 cup Fubá (cornmeal)

1 1/2 cup white flour (or gluten free flour)

1 1/2 tablespoon baking powder

1 teaspoon fennel seeds

1 1/2 cup raw sugar

1 pinch of salt

1/2 cup sunflower oil (or other)

2 cups of water at room temperature

1/2 teaspoon vinegar"





1 kg of cassava

2 tablespoons full of margarine

1 tablespoon salt or to taste

in Hot water until it covers the cassava the pan

chives and parsley to taste"

1 kg of cassava

in Hot water until it covers the cassava the pan

chives and parsley to taste"

1 tablespoon salt or to taste

2 tablespoons full of margarine



cook:

This a simple yet delicious recipe that you

will find in every single Festa Junina �June

Festvals) in Brazil. What better way to

celebrate harvest time than using such a

crucial grain to the Brazilian rural

community? There are many variations

around the country but this recipe certainly

reproduces a taste of the São João

flavours.

3 eggs (consider replacing with flax eggs)

1 canned drained corn

1 can of sugar

1 can of water

1/2 can of oil

1 can of Fubá (cornmeal)

1 tablespoon baking powder

blender

baking pan

oven

oven

1 canned drained corn

1/2 can of oil

1 can of water

3 eggs (consider replacing with flax eggs)

1 can of sugar



blender

1 can of Fubá (cornmeal)

1 tablespoon baking powder

baking pan

oven



cook:

Perhaps the most popular cake you will find

looking for Brazilian recipes. As such, this

iconic cake certainly marks its presence in

Festas Juninas �June Festivals) all around

the country. Interestingly, this quick and

easy recipe is consistent and doesn't vary

much between the Brazilian states.

3/4 cup oil

3 medium raw carrots chopped

2 cup all purpose flour

1 tablespoon baking powder

1 cup sugar

1/4 cup water

4 tablespoon cocoa powder

1 cup sugar

1/2 cup water

2 tablespoon coconut oil or cocoa butter

baking pan

blender

oven

saucepan



oven

3/4 cup oil

3 medium raw carrots chopped

1 cup sugar

blender

2 cup all purpose flour

1 tablespoon baking powder

blender

baking pan

oven

baking pan

4 tablespoon cocoa powder

1 cup sugar

1/2 cup water

2 tablespoon coconut oil or cocoa butter

saucepan



cook:

Here is a classical comforting dessert for

the colder days and indispensable for the

June celebrations. Easy and simple to

make with ingredients that all Brazilian

have handy at home, it's the number 1

recipe that comes to mind when we hear

the words São João or Festa Junina �June

festivals)

3 cups raw white rice long grain

1 9/10 litres of water

1 9/10 litres chilled almond milk

1 teaspoon of salt

1 1/2 cups sugar

3 tablespoon of margarine

3 stick cinnamon

3 cloves headless

1 lemon peels

large saucepan

small serving cups

1 9/10 litres chilled almond milk

3 stick cinnamon

3 cloves headless

1 lemon peels

1 teaspoon of salt

large saucepan



3 cups raw white rice long grain

3 tablespoon of margarine

1 1/2 cups sugar



cook:

A Brazilian white corn and coconut

porridge, very popular and a must-have

dish during Festas Juninas �June festivals)

in Brazil. It is a little like rice pudding but

tends to be more runny. You will find

different versions around Brazil, and this is

a more traditional or basic one.

1 1/2 of raw white corn for hominy �Find at Asian or Indian groceries)

6 litres of coconut milk

6 sticks cinnamon

30 cloves headless

3 cups of sugar

1 teaspoon of salt

300 g grated coconut

1 orange peels

large saucepan

1 1/2 of raw white corn for hominy �Find at Asian or Indian groceries)

6 litres of coconut milk

6 sticks cinnamon

30 cloves headless

3 cups of sugar

1 teaspoon of salt

300 g grated coconut

1 orange peels

large saucepan





cook:

With only three ingredients this is one of

the most traditional São João food. Since

the original recipe demands too much skill

in wrapping up the pamonhas in the corn

husks, here is an alternative recipe that

tastes just like the original.

12 corn cobs

1 cup sugar

1/2 cup warm vegetable oil

1 pinch salt

bags small freezers (as many as needed)

food processor or

blender

large saucepan

skimmer





cook:

An easy and tasty dessert. It’s a little like a

pudding or custard but with a warm yellow

colour and intense corn flavour.

12 corn cobs

9 cups whole coconut milk

1 teaspoon of salt

1 cup brown sugar

3 table spoon coconut oil

cinnamon powder to serve

Blender

Thick bottom saucepan

12 corn cobs

9 cups whole coconut milk

1 cup brown sugar

1 teaspoon of salt

Blender

Thick bottom saucepan

3 table spoon coconut oil



cinnamon powder to serve


