
f o rewo rd  x i i i
Corby Kummer

ac k n ow l e d g m e n ts  x v

i n t ro d u c t i o n 1

s c o o p i n g  t h e   m e m o r i e s 7
Dmitra’s Lebanese Stuffed Grape Leaves, Hommus, 

Tabbouleh, and  Pita 1 4

i t ’s  l i k e  a   c o n t i n u u m 2 3
Nezi’s Cape Verdean Katxupa (Cachupa) 2 9

a d d  a  p l ac e  at  t h e   ta b l e 3 3
Fausta’s Italian  Fettuccini 3 9

f o r ag i n g  to g e t h e r  bu t   a lo n e 4 3
Yulia’s Rus sian Mushroom  Casserole 4 9

a  s avag e  love s  h i s  ow n  s h o re 5 1
Barry’s Irish Dinner: Baked Fillet of Sole, Mashed Potatoes, 

and  Carrot- Parsnip  Mash 5 8

c o n t e n ts
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s wa p p i n g  f o o d  o n   s u n d ay s 6 1
Johanne’s Haitian Soup Joumou 6 6

l i v i n g  t h e  c u lt u re  eve ry   d ay 6 9
Xotchil’s Venezuelan Asado Negro, Insalata 

Repoyo, Plátanos, and  Arepas 7 5

e at i n g   a lo n e 8 1
Saida’s Moroccan  Couscous 8 6

qu i e t  i n   a m e r i c a 8 9
Xiu Fen’s Shanghai Fish and Vegetable  Dinner 9 5

re m e m b e r i n g  w h e re  yo u   s ta rt e d 1 0 5
Roula’s Greek Spanakopita and  Dolmades 1 1 1

e at i n g  t h e   f l ag 1 1 7
Riqueldys and Magdani’s Dominican Sancocho and Bollito 1 2 2

a  h a p p y   s t r a d d l e r 1 2 7
Soni’s Indian Lamb Biriyani, Tali Machhi, Matur 

Paneer, Bhartha, Roti, and Halwa 1 3 3

t h i s  i s   a m e r i c a ? 1 4 5
Genevieve’s Ghanaian Nkatekwan and Fufu 1 5 1

m o re  re l a xe d  bu t  a  l i t t l e   t i re d 1 5 5
José’s Mother’s Salvadoran  Quesadilla 1 6 1

b r i n g i n g  g o o d  t h i n g s  w i t h   f o o d 1 6 3
Liz’s Brazilian Peixada 1 7 0

k e e p i n g  t h e  c o n n e c t i o n   f low i n g 1 7 3
Aurora’s Filipino  Adobo 1 7 9

f o o d ,  t h e  g re at   i c e b re a k e r 1 8 1
Yasie’s Persian Kashk- o-Bedemjan and Kou Kou  Sabzi 1 8 8

m a n  i n  t h e   k i tc h e n 1 9 3
Zady’s Rice and Lili’s Kedjenou and Aloko from Côte  d’Ivoire 2 0 1

pa rt  o f  yo u  g o e s  i n to  t h e   c o o k i n g 2 0 7
Patricia’s Costa Rican Sopa and  Dumplings 2 1 3–1 ___
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t e ac h i n g  b ot h   way s 2 1 9
Ha’s Viet nam ese Goi Cuon and Tuong  Ngot 2 2 5

p re s e rv i n g   h o m e 2 2 9
Sehin’s Ethiopian Yebeg  Wot 2 3 5

l e s s  c o n s e rvat i ve   n ow 2 4 1
Najia’s Spicy Pakistani Dinner: Tandoori Chicken, Palou, 
Bhindi, Podina Chutney, Salad, and Paratha 2 4 8

i t ’s  o k ay  to  b e   d i f f e re n t 2 5 7
Tanisha’s Panamanian Sorrel  Drink 2 6 5

c o o k i n g  eve ry   d ay 2 6 7
Limya’s Sudanese Mulukhiyah 2 7 3

w h y  n ot  t e ac h  t h e m  to   co o k ? 2 7 5
Beatriz’s Guatemalan Tortillas con Frijoles y  Queso 2 8 0
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