New York 
Culinary Quick Lab 2: 
Falafel in Pita 
Objective:
Teachers will prepare and serve falafel with classic garnishes in pita bread


Falafel in Pita Recipe
· 1 cups of cooked chickpeas, drained, or canned chickpeas, rinsed 
· 0.5 oz (15 gr) breadcrumbs
· 1 Tbs all-purpose/whole wheat/pastry/gluten-free flour
· ½  medium onion, finely chopped
· 1 cloves of garlic, chopped
· 1/4 tsp baking powder
· ½  tsp ground cumin
· ½  tsp ground coriander
· 1/8  tsp cayenne pepper
· 1/8 cup chopped flat leaf parsley
· 1/4 tsp salt
· A few dashes black pepper


1. In a food processor combine the chickpeas and breadcrumbs; pulse for about 30 seconds until the chickpeas are chopped.
2. Add the remaining ingredients (through the black pepper) and process, scraping down the sides, until relatively smooth but somewhat coarse. The mixture should look fairly green from the parsley (you should test to see if it holds together by squeezing a bit in your hand, if it does not, you can add a tiny bit of water and process it into the mixture).
3. Transfer to a bowl, cover and refrigerate for at least a half hour (You can also refrigerate the mixture overnight)
4. With lightly moistened hands, shape paste into 12 golf ball-size rounds, arranging on a plate.
5. Coat a very large nonstick skillet with cooking spray and heat on medium-low. Working in batches if necessary to avoid crowding the skillet, add balls and use a spatula to flatten to about½ inch thick. Cook until browned on bottom, 4 to 5 minutes. Flip and brown other side, 4 to 5 minutes.

Tahini Sauce
· 1/2 cup full-fat Greek Yogurt
· 1.5 tablespoons tahini, stirred well
· 1 tablespoons lemon juice, freshly squeezed
· 1 cloves of garlic, minced
· ¼ teaspoon ground cumin
· ½ teaspoon Kosher salt
· 1/8 teaspoon black pepper
Place all ingredients in a bowl and whisk until combined. Taste for seasoning and add in more if you like

Ingredients for the Pita
· 3 x 6-inch whole-wheat pitas
· 1/3  head green leaf, coarsely shredded	
· 1 tomato, cut into thin wedges
· 1/3 cucumber, peeled and sliced
· 1 low-sodium dill pickle, sliced
· 1/8 small red onion, thinly sliced
· Tahini sauce
     Assembly: Cut about 1 inch off top of each 'pita, forming a pocket. Add shredded lettuce, tomato, cucumber, pickle, red onion 2 falafel to each pita and tahini sauce.








New York
Culinary Quick Lab 1:
Black & White Cookies + Egg Cream 
Objective:
Teachers will bake classic New York-style black & white cookies and make traditional egg creams. The class ends with reflective food education discussion.

Black and White Cookies  8 Cookies
Get the best of both worlds with these Black and White cookies. Glazed with both chocolate and vanilla icing, you don't have to pick favorites.
Ingredients
· 1 ⅓ cups all-purpose flour (160g)
· ½ tsp baking soda
· ½ tsp salt
· 6 Tbsp unsalted butter room temperature (85g) 
· ½ cup granulated sugar (100g)
· 1 large egg room temperature
· 2 tsp vanilla extract (10mL) 
· ⅓ cup buttermilk (80mL) 
Icing
· 2 cups confectioner’s sugar (240g)
· 2 tsp lemon juice fresh optional
· 2 Tbsp water plus more as needed
· 1 Tbsp light corn syrup 
· ½ tsp vanilla extract
· 3 Tbsp cocoa powder, dutch-process preferred (18g)

Instructions
1. Preheat oven to 350F and line two baking sheets with silicone mats or parchment paper. Combine the flour, salt and baking soda in a bowl then whisk together and set aside.
2. Cream the butter in the bowl of your stand mixer fitted with a paddle attachment, then add the sugar and mix on high until light and fluffy. Mix in the egg and vanilla then scrape the bowl down and mix once more until well combined.
3. Add the flour mixture and buttermilk in three alternating batches starting and ending with the flour, while mixing on low. Mix until just combined then use a spatula to scrape the bowl down and mix in any errant bits of flour and butter.
4. Use a ¼ cup cookie scoop or greased measuring cup to drop balls of batter onto your lined baking sheets leave about 4 inches between each cookie as they spread in the oven. I recommend no more than 5 per baking sheet. You’ll want just under ¼ cup of batter for each cookie.
5. Bake on the center rack at 350F for 13-14 minutes or until the centers are springy to the touch. Allow to cool for a few minutes before transferring to a wire rack to cool completely. Cool the cookies upside down so the bottom becomes the flat top you will ice.
6. While the cookies cool combine the powdered sugar, vanilla, lemon juice, corn syrup and water in a large bowl then mix until smooth, adding more water as needed to a thinner spreadable icing.
7. Transfer almost half the icing to another bowl and add 3 tablespoons of cocoa powder and a few teaspoons of water and a teaspoon of corn syrup. Mix on high until glossy and smooth adding more water if needed to match the consistency of the vanilla icing.
8. Use a small spatula or offset spatula to cover half of each cookie in a thin layer of vanilla icing. Use the edge of a knife or offset spatula to create a neat line along the middle; just use the sharp edge to gently draw the icing from the center to the edge then clean the tool and repeat from the center to the other edge. Allow the icing to set then cover the other side with the chocolate icing. This time use your spatula to push the chocolate right to the center then give it a quick smooth and allow to set completely before enjoying.

· Make sure your butter and egg is at room temperature so everything is mixed and bakes evenly.
· If you are not using a scale to measure your flour, be sure to fluff your flour with a spoon and then spoon it into your cups before leveling it off with a knife. This is the best way to measure flour without overpacking the cup.
· Let the cookies cool completely before icing or the vanilla icing will melt.
· To help the icing set quickly so you can get the chocolate layer on quickly, you can put the half-finished cookies into the fridge for 20 to 25 minutes.
· Keep in mind that you are icing the flat side and not the rounded side of the cookies.
Classic egg cream (1 per person):
An egg cream is a cold beverage consisting of milk, carbonated water, and flavored syrup (typically chocolate or vanilla), as a substitute for an ice cream float. Ideally, the glass is left with 2⁄3 liquid and 1⁄3 foamy head. Despite the name, the drink contains neither eggs nor cream. 
The egg cream is almost exclusively a fountain drink. Although there have been several attempts to bottle it, none have been wholly successful, as its refreshing taste and characteristic head require mixing of the ingredients just before drinking.
Make one glass for each person in the group
Ingredients
· 1/4 cup whole milk
· 3/4 cup seltzer
· 2 tablespoons Fox’s U-Bet chocolate syrup

Directions
1. Pour 2 tablespoons of chocolate syrup and 1/4 cup of whole milk or half-and-half into a 16-ounce glass. While beating vigorously with a fork, slowly add club soda until the glass is almost full.
2. Add a straw and serve very cold.
