
PAD THAI 
Recipe by Amy Corkett 
UpMommyCreek.com 

MULTICULTURAL, CHILD-FRIENDLY  

RECIPES  

of dishes cooked in the picture book  
No More Beige Food.

“A rollicking tongue-in-cheek book”  
~ The Montreal Gazette

INGREDIENTS  
2 handfuls rice noodles 

1 tbsp oil

2 cloves garlic, minced

2 cups prawns, chicken, or tofu 

2 eggs

1 large handful bean sprouts

3–4 green onions, chopped into 2 cm pieces

2–3 tbsp Thai sweet chili sauce

2 tbsp fish sauce

1½ tsp sugar

1 tsp soy sauce

GARNISHES 
peanuts, lime, cucumber, 

dried chili flakes (optional)

INSTRUCTIONS 
Pre-soak rice noodles in cold water for 30 
min (or according to package directions). 
Meanwhile, heat oil in a wok/large fry pan on 
medium heat. Stir in garlic. Add prawns, 
chicken, or tofu. When meat is cooked 
through, add eggs. Stir until solidified. Add 
prepared noodles and remaining ingredients; 
stir until everything is heated. Add garnishes. 
Serves 2–3.

  Wilma Lee Wu can no longer 
stomach her parents’ bland and 
mushy meals. So with their 
blessing, she and her brother visit 
neighbours who teach them to 

cook food that has flavour. From Khun Joe’s pad 
Thai to Ms. Azar’s Lebanese kibbe, they learn to 
make many tasty dishes. But how will Wilma 
cope when Monsieur Poutine proposes cooking 
her favourite wild animal?  
  Author Leanne Shirtliffe (IronicMom.com) and 
illustrator Tina Kügler team up again in this 
companion book to The Change Your Name 
Store.  
  Get your copy of NO MORE BEIGE FOOD 
online or in bookstores. #WeNeedDiverseBooks

CANADATHAILAND

INGREDIENTS  
2–5 potatoes, cut into fry-size pieces (or    
  frozen French fries)

1–2 cups cheese curds (or grated mozzarella)

1–2 cups gravy (homemade, canned, or  
  package)

INSTRUCTIONS 
Cut potatoes into thin fry-size pieces. Cover 
baking pan with foil and cooking spray. Brush 
fries with olive oil. Bake at 450º for 25–35 
min, flipping once. (Alternatively, bake frozen 
fries as per instructions.) While fries are 
baking, make/heat gravy. Place hot fries on 
serving platter, sprinkle with cheese, then 
pour on the gravy. Finally, pretend it’s not 
beige! Serves 2–4.

POUTINE 
Recipe by Samantha Nickerson 
PeekThruOurWindow.com
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  When you try a recipe, tag Leanne on social 
media and use the hashtag #NoMoreBeigeFood 
Facebook: Leanne.Shirtliffe  
Twitter: @LShirtliffe  
Instagram: leanne_shirtliffe

INGREDIENTS  
¾ cup whipping cream, un-whipped

4 whole eggs and two egg yolks

⅓ cup sugar

1 tsp vanilla

¼ tsp salt

1 cup dark chocolate chips

1 cup whipping cream

1 tbsp sugar


INSTRUCTIONS 
Combine first 5 ingredients and whisk for 5 
min over medium-low heat, ensuring it 
doesn’t boil. Add chocolate chips and 
whisk for 4–5 min. Place in fridge for 1 hour. 
Meanwhile, beat second measure of 
whipping cream with hand mixer, adding 
sugar as you whip, until stiff peaks form. 
Place in fridge. When chocolate is cool, 
beat with mixer until lightened in colour and 
texture. Add whipped cream and blend with 
mixer until fluffy. Refrigerate up to 48 hours.  
Serves 4–6.


KIBBE 
Recipe by Leanne Shirtliffe  
IronicMom.com 

CHOCOLATE 
MOUSSE 
Recipe by Heather Ewing Eigler 
HomeToHeather.com

INGREDIENTS  
¾ cup fresh mint leaves

1 medium onion 
1 tsp ground cumin

½ tsp ground allspice 

1 tsp salt

½ tsp ground pepper

¼ tsp nutmeg

¼ tsp cinnamon

¼ tsp coriander

1 tbsp olive oil

1½  lbs lean ground beef or lamb

⅔ c bulgur


INSTRUCTIONS 
Cook bulgur by pouring 1½ c boiling water 
over it. Stir, cover, and let sit for 15 min. 
Meanwhile, blend onion and mint leaves in 
food processor. Add spices and ground meat. 
Fluff cooked bulgur with a fork; drain any 
excess water. Add to food processor and 
blend. Shape into mini-footballs. Place onto 
greased baking sheet. Bake at 350º for 20–25 
min. Makes about 24 kibbe. Serves 4–6.

LEBANON FRANCEMEXICO

INGREDIENTS  
2 chicken breasts

1 tsp taco seasoning

1 small jar salsa 

1 package shredded cheese

8 large tortillas


QUESADILLAS 
Recipe by Kim MacDonald 
TwoBugsAndABlog.com

INSTRUCTIONS 
On a baking sheet, season chicken with taco 
seasoning and coat with salsa. Bake 20–25 
min at 350º degrees. Shred cooked chicken. 
Spread half the cheese evenly over 4 tortillas. 
Then layer the shredded chicken, followed by 
the rest of the cheese. Cover with the 4 
remaining tortillas. Lay flat on baking sheet. 
Bake at 350º until cheese is melted. Let cool 
5 min. Cut and serve with sour cream and 
guacamole. Serves 2–3.
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