
The cookbook that celebrates 

Simcoe County’s cultural diversity





Throughout March, the County of Simcoe is 

leading a social media campaign promoting 

diversity and inclusion called #ITSTARTS. 

Food brings people of all cultural backgrounds 

together ... #ITSTARTS with a meal. 

On March 1 and throughout the month-long 

campaign, we encourage residents to gather 

with family, neighbours and colleagues and share 

photos of you and your group embracing and 

enjoying a range of cultural dishes, including the 

selected options in this cookbook.

Share photos on social media of your 

team potluck, family lunch, dinner or your 

experience cooking using #ITSTARTS and include 

simcoecounty (twitter) @CountyofSimcoe 

(facebook) @experiencesimcoecounty (instagram). 



Chickpea and Sweet Potato Curry
India

Ingredients
1 tbsp vegetable oil 

1 onion, fi nely chopped 

2 garlic cloves, minced 

2 tbsp curry powder 

1 tbsp minced ginger 

1/4 tsp salt 

2 small sweet potatoes 

796-mL can diced tomatoes 

540-mL can chickpeas 

1/2 cup chopped fresh cilantro 

basmati rice, optional

Instructions

• Heat a large saucepan over medium-high.

• Add vegetable oil, onion, garlic cloves, curry powder, ginger 

and salt. Cook 2 min.

• Peel sweet potatoes and chop into 1/2-in. pieces. Stir into 

saucepan along with diced tomatoes. Bring to a boil, then 

reduce heat to medium-low. Simmer, covered, 15 min. 

• Stir in chickpeas, drained and rinsed, and continue cooking 

until sweet potatoes are tender, about 10 min. 

• Sprinkle with cilantro. 

• Serve with basmati rice if desired.





Chinese Dumpling
China

Ingredients
1 pound ground chicken

4 green onions, chopped

1/2 cup chopped cabbage

1/4 cup minced fresh cilantro

2 tsp minced fresh gingerroot

1 tsp salt

1/4 tsp Chinese fi ve-spice powder

2 tsp water

1 package (10 ounces) pot sticker 

or gyoza wrappers

Cabbage leaves

Reduced-sodium soy sauce

Instructions

• Place the fi rst seven ingredients in a food processor; cover 

and process until fi nely chopped. Add water; cover and 

process until blended. 

• Place 1 tablespoon chicken mixture in the center of one 

wrapper. (Keep remaining wrappers covered with a damp 

paper towel to prevent them from drying out.) Moisten edges 

with water. Fold wrapper over fi lling to form a semicircle; 

press edges fi rmly to seal, pleating the front side to form three 

to fi ve folds. 

• Holding sealed edges, stand each dumpling on an even 

surface; press to fl atten bottom. Repeat with remaining 

wrappers and fi lling; cover dumplings with plastic wrap. 

• Line a steamer basket with four cabbage leaves. Arrange 

dumplings in batches 1 in. apart over cabbage; place in a 

large saucepan over 1 in. of water. Bring to a boil; cover and 

steam for 10-12 minutes or until a thermometer reads 165°. 

Discard cabbage. Repeat. Serve with soy sauce. 





Jerk Chicken
Caribbean

Ingredients
1/2 green onion, minced

1/4 cup orange juice

1 tbsp minced fresh ginger root

1 tbsp minced jalapeno peppers 

1 tbsp lime juice

1 tbsp soy sauce

1 clove garlic, minced 

1 tsp ground allspice

1/4 tsp ground cinnamon

1/2 tsp ground cloves

1 (2 to 3 pound) whole chicken, 

cut into pieces

Instructions

• Combine green onions, orange juice, ginger, hot pepper, 

lemon or lime juice, soy sauce, garlic, allspice, cinnamon and 

cloves. 

• Add chicken and marinate for 8 hours. 

• Prepare barbecue, medium heat. 

• Cook chicken, and drizzle with leftover marinade that has 

been boiled for 2 to 3 minutes. 





Maafe West African Peanut Soup
West Africa

Ingredients
1/4 cup oil or more 

1-2 pounds beef or chicken 

1 tbsp smoked paprika 

1/2 tbsp white pepper 

2 fresh tomatoes chopped 

1 med onion chopped divided 

3-4 garlic cloves 

1/2 cup ground peanuts or 

peanut butter paste

2-3 tbsp parsley 

3-4 cups broth chicken or beef 

1 or more pound vegetable 

potatoes, carrots 

1 whole scotch bonnet or 

habanera pepper or ½ tbsp 

cayenne pepper optional 

Salt and pepper to taste 

Instructions

• In a large saucepan, season meat with salt, and onions 

and boil until tender, depending on the choice of meat. You 

should have at least 3-4 cups of stock. Remove the meat and 

reserve stock (broth)

• In a large pot, heat oil over low heat, then add the beef/

chicken and sauté stirring, frequently, any browned bits off 

the bottom of the pot. Remove and set aside

• Blend tomatoes, and 1/2 onion, garlic, and parsley. Add half 

of the onions to the pan , sauce for about a minute and pour 

the mixture in the saucepan; add paprika, white pepper and 

sauté for about 7-10 minutes. Stirring frequently to prevent 

burns, add stock as needed.

• Then add potatoes, Carrots, peanut butter paste, scotch 

bonnet pepper and about 3 cups broth. Continue cooking 

until potatoes tender- about 10 or more depending on 

vegetables. Throw in the browned beef, Adjust the soup 

thickness with water if necessary.

• If not, return your soup to the heat and let simmer to desired 

thickness

• Drip a little soup from your stirring spoon. If you are satisfi ed 

with the thickness of your soup, serve it.



Recipe Notes

• You may skip the beef or chicken browning, if you do not 

want to deal with any frying or browning and proceed with 

the rest of the instructions.

• If you are cooking for kids, skip the cayenne pepper and 

leave the scotch bonnet pepper whole, if not prick to add 

some heat but not too much.



Share photos on social media 

of your team potluck, family lunch, dinner 

or your experience cooking using 

#ITSTARTS 


