Europe Region

Crafts:
· An Irish Welcome Message for Kids to Make

Any set of Irish crafts for kids should include a welcome message. This one's the ultimate welcome!

Céad Míle Fáilte means literally, "a hundred thousand welcomes". It's an Irish greeting.

What you'll Need:

  Scissors, and wavy line scissors 

  White Glue 

  white paper 

  Corrugated craft card in brown or natural unbleached cardboard colour 

  Stiff green card about 15 x 15cm 

  Black felt pen 

  Hole punch 

  Piece of gold or green ribbon to hang your message by. 

What to do:

· Cut a 9 x 9cm square of white paper. Write "Céad Míle Fáilte " on it in neat letters. You could try fancy lettering if you like. 

· Cut the corrugated cardboad into a 10 X 10cm square. Glue the white paper into the centre of it. 

· Trim the edges of the green card with the wavy line scissors. Glue the corrugated cardboard onto its centre. 

· Punch two holes at the top of the green card, about 1cm in from each top corner. Tie the ribbon through these holes. 

· Hang your message near the front door. A hundred thousand welcomes!

http://www.original-kids-crafts.com/irish-crafts.html
· NORWAY: Cork Trolls




 HYPERLINK "http://familyfun.go.com/assets/cms/crafts/cork-trolls-craft-photo-420-FF0399KDCOTA07.jpg" 
See larger photo
 

Bottom of Form

Ancient Norwegians believed that trolls with magical powers lurked among the country's fjords and forests. Our simple cork troll also proved magical at the Norway Kidcot Fun Stop, where kids from around the world made it a runaway favorite. "Kids can relate to trolls," explains manager Scott Pitts, "since most have heard or read the fable 'The Three Billy Goats Gruff.'" 

Materials 

· 2 corks 

· Glue 

· Fun fur for hair 

· Felt, cloth or crepe paper for clothing 

· Yarn or string for belts 

· 4 to 5 pompons for nose, hands and feet 

· 2 googly eyes 

· Small bow-tie pasta for ears 

· Crepe paper for hat 

Instructions 

1. [image: image2.jpg]


Glue one cork on top of the other, as shown, then glue on hair, clothes and features using the materials listed.

2. To make the hats, apply glue around the top 1/2 inch of the cork, then wrap a 1/2-inch edge of crepe paper around the glued area and gently twist the opposite end. Finally, glue a pompon on top.

http://familyfun.go.com/crafts/foreign-affairs-709367/
· [image: image3.png]


GERMANY: Edelweiss Hat

Bottom of Form

In the region of southern Germany known as Bavaria, you'll often see men and boys in traditional folk hats graced with a feather or an edelweiss, a delicate Alpine flower. Our paper version of these hats offers both. 

To make one, fold the green construction paper in half to make it 9 by 12 inches. Fold the two creased corners toward the center to make two 6-inch right triangles, leaving 3 inches at the bottom. Fold each 3-inch flap in half, then fold up again to form the brim. Cut a flower shape out of the white paper, glue on the yellow circle, and glue it to the hat's brim. To make the chin strap, punch holes on each side of the hat's brim, string the elastic through, and knot at each end. For a final touch, stick the feather in the fold of the hat. 

MATERIALS

12 x 18-inch sheet of green construction paper
Scissors
3 x 3-inch square of white paper
Glue stick
Yellow paper circle, 1 inch in diameter
Hole punch
2 feet of elastic
Feather

http://familyfun.go.com/crafts/foreign-affairs-709367/5/
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ITALY: Gondola

Bottom of Form

Gondoliers have poled their elegant black boats through Venice's canals for centuries. Prominent steel beaks rise from the prow, and some have removable cabin covers to offer passengers shelter. 

To build our paper version, fold the black construction paper in quarters, then with the open fold on the left, cut out the bow shape as shown. Unfold, then glue together the two ends to create the bow and stern. To create the beak, fold the gold paper in half, trace the design as shown, then cut out and glue to one end of the gondola. Draw a decorative line with glue and sprinkle with glitter. 

To make the gondola stand, fold the 2 x 8-inch strip of construction paper in half. Cut a notch in the center 1 inch wide at the top and 1 inch deep. Tape the ends together and set your gondola into the notch. 

MATERIALS

8 1/2 x 11-inch sheet of black construction paper
Scissors
Glue
3 x 5-inch sheet of gold fadeless or origami paper
Glitter
2 x 8-inch strip of colored construction paper

http://familyfun.go.com/crafts/foreign-affairs-709367/7/

Games:

· A.K.A. LUPO DELLA ORE (in Italy)



One player is the wolf and he/she will stand with his/her back turned to the others about 5 meters from the others. The others call out, "Whats the time Mr. Wolf" and the wolf turns to face the others and shouts out a time. Eg: 10 o'clock. The others would then take 10 steps toward the wolf. The group will take the same amount of steps toward the wolf as the amount of hours in the wolfs time. eg, 2 o'clock = 2 steps, 6 o'clock = 6 steps etc. etc. The wolf will then turn his back to the group again for them to yell "whats the time...." (He looks at the group only when he shouts the time at the group". When the group gets close to the wolf the next time the group yells "whats the time Mr. Wolf" the wolf will say 'DINNER TIME" and run after the group who are running back to the start line, and hopefully catch one of the group who will then be the wolf. It sounds messy, but when played is an enjoyable game.

http://www.gameskidsplay.net/games/foreign_indexes/index.htm
Food:

· Ye Ole English Fish and Chips
2 pounds cod fillets (thawed if frozen)
1 cup all-purpose flour
1/2 teaspoon sea salt
1 1/2 tablespoons baking powder
1 cup water
vegetable oil
2 medium potatoes, washed and peeled

In a large bowl combine flour, salt, baking powder and water and mix until smooth. Make your batter the night before and refrigerate overnight.  Cut potatoes into thin circles like cottage fries and place in a pot of boiling hot water and cook for only a few minutes (they must still be firm).   Drain and let potatoes cool.   Dust fish fillets in flour and shake off excess. Dip each fillet one at a time in your batter, letting excess batter drip off.  Deep fry fillets a few at a time. Drain fish on paper towels.  Once all the fish is cooked, add potatoes to the pan and fry. The potatoes will "soak" up the fish flavor and make it extra delicious. Serve fish and chips while hot. 

· Slow Cook English Stew
1 pound stewing steak
flour
2 cups water
1 can butter beans, drained
2 stalks celery
3 carrots
1 turnip
1 parsnip
1 brown onion
2 sprigs of thyme
6 bay leaves
1 tablespoon Worcestershire sauce
salt and pepper

Wash and peel vegetables. Chop into bite sized pieces. Toss steak in flour and place in crockpot. Toss vegetables in four and add to crock pot. Add water to crock pot. Add thyme, bay leaves, Worcestershire sauce and salt and pepper to pot. Slow cook for 90 minutes. Meat should be very soft andtender. Add butter beans. Serve with mashed potatoes and gravy.

http://www.easy-kids-recipes.com/english-food-recipes.html
· French Potato Casserole
20 small potatoes, peeled
5 cloves garlic, sliced
1 cup cream
salt and pepper
3 tablespoons dried parsley

Wash and peel potatoes. Grease the bottom and sides of a 9" X 11" pan. Slice potatoes and stack slices across the pan until the pan is full. Place thin slices of garlic in between potatoes.   In a bowl add cream, salt, pepper, and parsley and stir. Pour cream mixture over potatoes.   Place pan in a preheated oven and bake at 300F degrees (150C) for about 1 hour. Potatoes should be tender. Remove from oven. Scoop out potatoes and serve with roast beef or lamb.
· Tarragon Chicken
6 chicken thighs
1 tablespoon olive oil
1 onion, diced
1 clove garlic, minced
1/2 cup water
1/4 cup cream
salt and pepper to taste
fresh tarragon leaves
1 teaspoon olive oil
1 package frozen peas and carrots

Heat saute pan and add oil. Add chicken (skin on) and brown on both sides. Add garlic and onions and stir. Add water, cover, andsimmer for 20 minutes. Add cream and cook for 5 more minutes. Add salt and pepper and tarragon leaves. In a sauce pan, add oil and cook peas and carrots, stirring until cooked. Add salt and pepper to taste. Serve while hot. 


Quiche Lorraine was a rustic, rural pie made in Medieval Germany in an area the French later named, Lorraine. So the original quiche was actually a German pie! 

· Quiche Lorraine
9 ounce prepared shortcrust pie pastry
6 bacon slices, cut into pieces
4 eggs
1/2 pint light cream
salt and pepper to taste
1/8 teaspoon nutmeg
2 tablespoons butter

Roll out pastry. Use butter to grease bottom of a 9" pie pan. Line pan with pastry. Bake in a preheated 400F degree (220C) oven for about 10 minutes until the edge of the pastry is golden brown (base will should still be soft). Lower oven to 375F (190C) degrees.  Fry bacon pieces in a small pan then drain on a paper towel.  In a mixing bowl beat together eggs, cream, and spices. Add bacon pieces, stir, and pour into pie shell. Cut up small pieces of butter and arrange over top of mixture.  Bake quiche in oven at 375F (190C) degrees for 30 minutes. Serve while hot.

· Greek Leg of Lamb Roast
1 boneless leg of lamb (about 5-6 pounds), butterflied
1/2 cup olive oil
juice of 1 lemon
4 tablespoons dried oregano
1 tablespoon salt (sea salt is best)
4 cloves garlic, crushed2 extra lemons, quartered
continental parsley

Preheat oven to 425F degrees (220C). Cut slits in the lamb and poke garlic cloves in slits. Mix oil, lemon, and garlic together and spread over lamb with your hands. Rub salt and oregano over lamb. Place lamb in roasting pan. Once in the oven, turn heat down to 325F degrees (160C) and roast for 4 hours. Remove from oven. Serve with lemon wedges and parsley sprigs on the side. A salad or potatoes goes well with the roast lamb.


· Oven Roasted Greek Potatoes
8 baking potatoes
1/2 cup extra virgin olive oil
1 teaspoon salt
1/2 teaspoon pepper
1 teaspoon dried oregano
2 cloves garlic, minced
juice of half a lemon

Preheat oven to 425F degrees (220C). Scrub and peel potatoes then cut into quarters. Boil potatoes for about 7 minutes, then remove and drain. Add olive oil, salt, pepper, oregano, and garlic to potatoes. Toss to coat potatoes. Sprinkle with lemon juice. Place in a large baking dish and bake for 20 minutes. Remove potatoes and toss once. Then bake for another 15 to 20 minutes until potatoes are soft inside and crispy on the outside. Serve with Greek gyros or grilled meat dish.Add a dollop of Greek yogurt or Tzatziki.


· Easy Greek Gyros
2 pounds meat (very thinly sliced pork loin, beef minute steak, or chicken breast)
white wine vinegar
1 tablespoon extra virgin olive oil
1 teaspoon oregano or rosemary
2 teaspoons salt
1/2 teaspoon pepper
2 cloves garlic, minced
6 pitas, cut in half
2 tomatoes, sliced
lettuce
1 onion, sliced

Tzatziki sauce:
1/2 cup Greek yogurt
1 cucumber, chopped
2 cloves garlic, minced

Meat should be thinly sliced (about 1/4" thick). Mix together vinegar, oil, spices, and garlic. Marinate meat in mixture for at least 2 hours. Grill meat turning once until edges are slightlycrisp. Remove from grill and cut into strips. Fill each pita with meat, tomatoes, lettuce, and onion. Then add a dollop of Tzatziki sauce. Serve with French fries.

· Easy Greek Salad
4 tomatoes, cubed
3 cucumbers, unpeeled and sliced in quarters
1 purple onion, sliced
1/4 cup Greek Kalamata olives
4 ounces feta cheese, cubed
salt and pepper to taste

Dressing:

2 tablespoons extra virgin olive oil
1 tablespoon white balsamic or white wine vinegar
2 teaspoons fresh oregano, finely chopped
1 clove garlic, minced

Mix ingredients together in a large salad bowl. Add dressing ingredients in a small bowl or cup. Shake or stir well, then pour over salad and gently toss.

· Greek Yogurt Salad 

1 cup Greek yogurt (preferably goats milk)
1 cup cucumber, peeled and cubed
1 clove finely sliced garlic
coarsely chopped mint leaves
salt to taste
paprika

Add all the ingredients into the yogurt leaving a few mint leaves for the garnish. Mix well. Drizzle with extra virgin olive oil and sprinkle paprika on top. Garnish with mint leaves. Serve cold. 

http://www.easy-kids-recipes.com/greek-recipes.html
Italian Food Recipes

· Easy Lasagna
2 cloves of garlic, minced
1 small onion, chopped
1 tablespoon olive oil
1 pound ground beef or ground pork
1 8 ounce can chopped tomatoes
1 8 ounce can tomato sauce
1 8 ounce can tomato paste
2 teaspoons dried basil, crushed
1 teaspoon dried oregano, crushed
1/2 teaspoon salt
1/4 teaspoon pepper
dash of sugar
1 bay leaf
6 lasagna noodles
1 egg, beaten
2 cups ricotta cheese
1/2 cup Parmesan cheese
1/2 cup mozzarella cheese, shredded

Heat oil in large skillet on medium high heat. Add garlic and onions and stir fry for about 1 minute. Add ground meat and stir until cooked. Drain the fat and return to stove. Stir in the tomatoes, tomato sauce, and tomato paste. Add spices, bay leaf, and stir. Bring to a boil, reduce heat, cover, and simmer for 10 minutes, then remove from heat, and remove bay leaf.  Cook lasagna noodles according to package directions and drain. Mix together in a bowl egg, ricotta cheese, and Parmesan cheese.  In a 9 1/2 X 12 inch casserole dish, begin by layering bottom with 3 cooked noodles. Next spread half the cheese mixture, then half the meat mixture, and repeat. Sprinkle mozzarella cheese on top.   Bake in a 375F (190C) degree oven for 30 minutes. Remove from oven and let cool for 10 minutes. Serve while hot. 

Make ahead of time: cover with plastic wrap and refrigerate overnight, then bake the next day by covering with foil. After 30 minutes, remove foil and continue baking for another 20 minutes. 

· Chicken and Avo Pasta
1 whole roasted BBQ chicken
2 avocados (one soft, one slightly firm)
1 pint cherry tomatoes
1 cup peas
1/2 cup black or green olives, pitted
pine nuts
French dressing
spiral pasta

Cook pasta according to package directions. Drain and set aside.  Remove skin and bones from chicken, then chop chicken into bite-sized chunks. Slice cherry tomatoes in half. Slice firmer avocado in half, remove seed, peel and cut into large chunks.Add ingredients to pasta.  To make dressing, take soft avocado, remove seed, peel and spoon avocado into a blender. Add about one cup of French dressing. Blend for one minute. Pour dressing over pasta and stir. 

· Stromboli Pizzoli 

1 recipe basic pizza dough
1 tablespoon olive oil
1/4 cup pizza sauce
4 ounces mozzarella cheese, grated
4 ounces pepperoni slices 

Lightly grease a baking tray. Separate the dough into two and flatten out two halves in a rectangular shape on the tray. Brush oil on top of the dough. Next spoon on pizza sauce down the middle from end to end lengthwise. Leave about one inch around the ends. Next add a layer of cheese and a layer of pepperoni (you can add any other fillings you like). Fold dough and seal the edges by pinching them so that no filling spills out. You should have two loaf shapes. Brush top with oil and poke a few holes across the top with a fork.  Bake at 475F degrees for about 10 to 15 minutes or until slightly brown. Remove from oven, cool only slightly as these are best eaten hot. 

· Thick Pan Pizza
Homemade Pizza Dough:

3 cups flour
1 active dry yeast
1/4 teaspoon salt
1 cup warm water
2 tablespoons oil

Homemade Pizza Sauce:

1 tablespoon oil
1 clove garlic, minced
1/2 small onion, diced
1 8 ounce can tomato sauce
1 8 ounce can chopped tomatoes
2 teaspoons dried basil, crushed
1 teaspoon dried oregano, crushed
pinch of sugar
1/4 teaspoon pepper

Pizza Topping Suggestions:

sliced mushrooms
green peppers
black olives
pepperoni, ham, or ground beef
pineapple chunks
2 cups mozzarella cheese, shredded 

For dough, beat together on, low speed or by hand, half of the flour, yeast, salt, warm water, and oil for 30 seconds, scraping bowl constantly. Then beat on high for another 3 minutes. Turn out the dough on a clean, floured surface. Gradually add the rest of the flour and knead dough for about 7 minutes until elastic. Place the dough in a bowl, cover, and let rise for 45 minutes.  For sauce, heat small saucepan with oil. Add garlic and onions and cook for 1 minute. Add tomato sauce and crushed tomatoes and stir. Add spices and bring to a boil, then cover and simmer for 10 minutes.   When dough has risen, grease two pizza pans and sprinkle with cornflour. Grease fingers and pat dough into pizza pans. Bake crust for 20 minutes at 375F (190C).  Remove from oven and spread pizza sauce over the crust. Place meat and veggie toppings around pizza. Cover with shredded cheese. Bake for another 20 minutes.

· Veal Parmesan
6 pieces of veal beef round steak, sliced 1/2 inch thick
1 clove garlic
3 egg whites
2 cups breadcrumbs
3-4 sprigs of parsley, finely chopped
1 teaspoon dried oregano, crushed
1 teaspoon salt
1/2 teaspoon pepper
1/4 cup parmesan cheese
3 tablespoons olive oil
1 small can tomato sauce
1/2 teaspoon salt
1/4 teaspoon pepper
pinch of sugar
1 teaspoon dried orgegano, crushed
1 teaspoon dried basil, crushed
1 bay leaf

Crush garlic and rub on both sides of each piece of steak. Place egg whites in a shallow bowl. In a separate shallow bowl, mix breadcrumbs, parsley, oregano, salt, pepper, and cheese. Dip each piece of steak in the egg whites first, then in the breadcrumb mixture, coating both sides well. Place on a plate, cover with plastic wrap, and keep in the refrigerator for 1 to 2 hours (this is the secret to keeping the crumbs from coming off while frying).  Make sauce in saucepan by mixing tomato sauce, salt, pepper, sugar, oregano, basil, and bay leaf. Bring to a boil, stir, cover, and simmer for 10 minutes.  Heat oil in skillet and fry steaks for 2 minutes on each side. Make sure you don't crowd the skillet or steaks will not cook well. Steaks should be nice and golden.  Serve steaks on a platter while still hot with bowl of sauce on the side. Pour sauce over each steak.

3 tablespoons olive oil
1 8 ounce package green spinach egg noodles
1 8 ounce package egg noodles
1 8 ounce package red tomato egg noodles
1/2 cup green onions, sliced
1 8 ounce package frozen peas
1 teaspoon salt
1/2 teaspoon pepper
2 egg yolks
1/2 cup light cream
1/4 teaspoon nutmeg
1/2 cup Parmasean cheese

Cook green onions in olive oil in a large skillet over medium high heat for about 1 minute. Add peas and stir for about 3 minutes until peas are both tender and slightly crispy. Add salt and pepper.  In a bowl add egg yolks, cream, nutmeg, and cheese and beat together.  Boil water and cook pastas according to package instructions. Drain with a colander then transfer pasta to a large serving bowl. Next add some olive oil and toss in peas and cream and egg mixture while pasta is still hot. Stir well so cream and egg mixture clings to noodles. 

· Spaghetti and Eggs
1 tablespoon olive oil
1 clove garlic, minced
1/2 small onion
1 small can tomato paste
1 cup water
1 teaspoon dried oregano, crushed
1 teaspoon dried basil, crushed
1 bay leaf
pinch of sugar
dash of salt and dash of pepper
6 eggs
1 package thin spaghetti

Boil spaghetti according to package directions. 

Heat olive oil in large saucepan. Add garlic and onion and stir fry for about 1 minute. Add 1 can tomato paste and 1 cup water. Add spices, sugar, and bay leaf.  Bring to a boil, then turn heat to low and simmer for 5 minutes. Turn heat back up to boiling and crack eggs in saucepan side by side. Sprinkle a little salt over eggs, cover, and let eggs poach for about 3 to 5 minutes.  When eggs are cooked, the sauce will soak into the eggs and they taste delicious! Separate eggs with a serving spoon and serve on top of spaghetti with sauce. Nice with a salad. 

http://www.easy-kids-recipes.com/italian-food-recipes.html
