World Cup Dishes




These are the most popular dishes in the countries playing in the 2010 world Cup

	Country


	Most popular food
	What is it??
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	Baked Kumaras
	Kumaras (sweet potatoes) are a traditional Maori food. They are baked in their jackets and taste delicious served with sizzling pork and apple, or with lamb. Kumaras may also be boiled, roasted, fried, or scallop (sliced, seasoned, and slowly cooked in milk).
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	Lamingtons
	Kumaras (sweet potatoes) are a traditional Maori food. They are baked in their jackets and taste delicious served with sizzling pork and apple, or with lamb. Kumaras may also be boiled, roasted, fried, or scallop (sliced, seasoned, and slowly cooked in milk).

	Japan [image: image3.png]



	Sushi
	Sushi is a favorite snack food in Japan. Slices of very fresh, raw fish, prawns, pickled vegetables, or foods wrapped in seaweed are laid on carefully molded mounds of rice. The rice is flavored with vinegar. Although the ingredients are simple, a skillful chef makes sushi beautiful to look at as well as good to eat.

	Algeria [image: image4.png]



	Cous Cous
	Couscous is made from wheat that has been pounded into fine grains. It is steamed until it is fluffy and served with either stewed lamb or vegetables. The Arabic name for it (kuskus) comes from the word kaskasa or “to pulverize”.

	Argentina [image: image5.png]



	Empanada
	is a Spanish and Portuguese stuffed bread or pastry, also known as "impanata" in Italy. The name comes from the verb empanar, meaning to wrap or coat in bread. Empanada is made by folding a dough or bread patty around the stuffing. The stuffing can consist of many things such as meat or vegetables
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	Churrasco
	in the South of Brazil a churrasco refers to any boneless cut of beef that is sliced slightly thin as a steak and grilled over hot coals or on a very hot skillet. Gauchos would have grilled churrasco as part of their asado, now the national dish of both countries, served with chimichurri, salad and fried or mashed potatoes, and sometimes a fried egg.
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	Ndole
	is the national dish of Cameroon.  The dish consists of a stew and nuts, bitter leaves indigenous to West Africa, and fish or ground beef
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	Porotos Granados
	Chilean pumpkin and cranberry bean stew. The origins of Chile's porotos granados reach back into pre-Hispanic times. The basic ingredients — pumpkin, beans, corn and tomatoes — are all indigenous to the New World. Cranberry beans are the traditional choice

	Denmark [image: image9.png]



	Danish Pastries
	These sweet rolls are rich, flaky, and often iced. The Danes eat them at anytime of the day, but particularly at midmorning with cups of strong coffee. Delicious Danish pastries have become popular in many parts of the world.
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	The Sunday Roast
	The Sunday roast is a traditional British main meal served on Sundays, consisting of roasted meat, roast potatoes together with accompaniments, such as Yorkshire pudding, stuffing, vegetables and gravy
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	Quiche Lorraine
	Quiche Lorraine consist of a shell of crisp pastry, filled with beaten eggs, cream cheese, seasoning, and chopped bacon. The tart is baked for 45 minutes in the oven until it is golden brown. This is a traditional dish from Lorraine, a region in northeastern France. French cuisine is thought by many people to be the finest in the world.
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	Wurst
	Wurst means sausage, and Germany is said to have over 1,500 different kinds. Every region has its specialty, often sold as snacks on the street with a roll and a large dollop of mustard. 
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	Kontomire
	Another popular dish is kontomire is mashed up taro (cocoyam) leaves. It is mixed with any protein of one's choice like snails, crabs, beef or fish and sometimes prepared with egusi (pumpkin seeds) and dressed with palm oil.
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	Greek Salad
	Greek salad is made with tomatoes, cucumber, black olives, and cubes of feta, a crumbly white goats’ cheese. It is sprinkled with herbs and olive oil. Crusty bread and Greek wine called retsina often accompany this traditional dish.
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	Panes con Pavo
	meaning bread with turkey, is a warm turkey  sub sandwich similar to a hoagie. The turkey is marinated and then roasted with pipil spices and hand-pulled. This sandwich is traditionally served with tomato, and watercress.
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	Spaghetti Bolognese
	This dish from Bologna mixes spaghetti with a meat and tomato sauce. Spaghetti is just one form of pasta. Each region of Italy has its own favorite types of pasta and its own special sauces.
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	Fu Fu
	Fu Fu is a staple food of West and Central. It is a thick paste usually made by boiling starchy root vegatables in water and pounding with a mortar and pestle until the desired consistency is reached. 
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	Stamppot
	Stamppot is a traditional Dutch dish made from a combination of potatoes mashed with one or several other vegetables, sometimes also with bacon. These vegetable pairings traditionally include sauerkraut, endive, kale, spinach or carrot and onion (the latter combination is known as hutspot). It is usually served with sausage or stewed meat. 
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	Chin Chin
	Chin chin are small pastries flavored with sugar and spices. Green or pink food coloring is sometimes added. They are a popular party snack, enjoyed with palm wine.

	North Korea 
	samgyetang
	is a variety of guk or korean soup, which primarily consists of a whole young chicken and Korean ginseng The dish's name literally translates as "'ginseng chicken soup" in English. Samgyetang is traditionally served in the summer for its supposed nutrients, which replaces those lost through excessive sweating and physical exertion during the hot summers in Korea.
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	Sopa paraguaya
	is a traditional Paraguayan food. Literally meaning "Paraguayan soup," sopa paraguaya is similar to corn bread. Corn flour, pig fat, cheese and milk or whey are common ingredients. It is a spongy cake rich in caloric and protein content.
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	Bacalhau
	Bacalhau is the Portuguese word for dried and salted codfish.  Fresh (unsalted) cod is referred to as bacalhau fresco Bacalhau dishes are common in Portugal. There are said to be 1001 recipes in Portugal alone. 
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	Đuveč
	is a dish consisting of stewed vegetables similar to ratatouille. During meals it is usually served with meat, rice and french fries.
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	Bryndzové halušky
	This hearty meal consists of Halusky (boiled lumps of potato dough similar in appearance to gnocchi and bryndza (a soft sheep cheese), optionally sprinkled with cooked bits of smoked pork fat/bacon. 
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	potica
	is a pastry consisting of a sweet yeast dough that is rolled out very thin, spread with a nut paste, then rolled up into a log, baked, and sliced crosswise. It resembles a swiss roll. fillings commonly have as their main ingredient ground walnuts or poppy seeds.
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	Bobotie
	is a South African dish consisting of spiced minced meat baked with an egg-based topping. The recipe probably originates from the Dutch East India Company colonies in Batavia, with the name derived from the Indonesian Bobotok. It is also made with curry powder leaving it with a slight "tang". 
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	Kimchi
	is a traditional Korean fermented dish made of vegetables with varied seasonings. It is most commonly made with napa cabbage and other vegetables. Kimchi is the most common side dish in Korean cuisine. Kimchi is also a main ingredient for other common Korean dishes such as Kimchi stew
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	Paella
	Paella is rice flavored with saffron, garlic and herbs. It is mixed with seafood, chicken or ham, and vegetables. This popular dish is named after the large shallow pan in which it is usually cooked. It comes from southwestern Spain.
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	Fondue
	Fundue is a famous Swiss dish made with melted cheese. Cheeses such as Gruyene and Emmental, produced on Swiss dairy farms, are heated in a pot and flavored with garlic, pepper, white wine, and kirsch (cherry liqueur). Fresh bread is dipped into the hot cheese using forks.
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	Jambalaya
	Made up of leftover, jambalaya mixes ingredients such as rice, shrimp, green peppers, and fiery spices. It is a recipe from New Orleans that blends French and African cookery.
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	Chivito
	is the name of a sandwich-style national dish in Uruguay, and consists primarily of a thin slice of filet mignon (churrasco beef), with mayonnaise, black or green olives, mozzarella, tomatoes and commonly also bacon. It is served in a bun, often with a side of french fries. Other ingredients might be added into the sandwich such as fried or hard eggs, red beets, grilled or pan-fried red peppers, pickles and ham.


