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Unity Weel« isa co”aﬂooration Ioeitween

TCNJs Division of Human Resources and
TCNJ Dining Services. We both believe
that diversity is a fundamental objective
and something to be celebrated. We are

excited to celebrate our diverse world
through food this week and hope you enjoy

what we have prepare&.

tc nj .sodexomyway. com

hr.pages.tcnj.eJu
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CELEBRATING THE DIVERSITY
0F UK CANPUS CULTURE

1855 Room
April 3rd - April Tth
11:30 AM - 2 PM

Sponsored on TCNJ Dining Services

and the Division OF Human Resnumes




Join us in ce|e|9rating the unique flavors of the world!
quyﬁvedehdoustnemedrnenusa”nmeklonﬁ
hAon&ay:Bourgogne (Nortn EastFrance)

Tues&ay: Portuguese

Wednesday: SOU' FOOd
Tnursday: Cuban

Friday: Cretan

Monday: Bourgogne (Nortn East France)

Peop|e in tne Nortneastern region ot\ France are deFinite|y passionate aloout tneir
food! The meals are typica”y nearty, but chefs are updating their cuisines to
appea[ to modern taste. Some Ley ingredients in Bourgogne cuisine are lﬁeeﬁ

cnicl(en, wil& musnrooms, snai|s, quai|s, pigeons, venison, and Fisn. Otner
smaller ingreoients are cneese, terrines, sausages, and patés. The combination oF
these ingredients with the culture and nistory behind Northeastern France tru|y
reflects a love for cooLingl.

Onion Soup with Gruyére Cheese
Watercress Soup with Leeks &
Potatoes Finger|ing Potato Salad

BeeF Bourguignon
Vegetarian Cassoulet
Haricots Verts
Cnateau Potatoes
Strawloerry Char[otte

Tuesday: Portuguese Cuisine

The cuisine ort Portuga| has a variety O\Cimquences, stemming From access to its
Mediterranean neignbors to the east, and to Atlantic trade routes tnrougn the vast
ocean to its west. Portugal’s colonial nistory in Artrica and the Americas introduced
many spices to the country, ]eaving an influence that can be seen touay. Such spices

inclu&e piri piri (sma”, Fiery chi[i peppers), Hacl« pepper, cinnamon, vani”a, an&

sartrtron. Olive oi], a base oF Mediterranean cuisine used For cooking and Havoring
mea|s, is also a Portuguese stap|e. Garlic is also wioely used, as are herbs, such as bay

Iear(\ano parsley.
Chorizo & Bean Soup

Tomato Rice Soup
Cucumber Salad with Fennel and Oranges
Roupa Ve”ra (Sa[t Cod and Potatoes)
Queijades de Batata Doce (Sweet Potatoes
CupcaLes)
Arroz De Cenouras (Carrot Rice)
Portugese Fava Beans

Queen CaLes Witn Cnestnuts & Coconut

V\/ednesday: Soul Food Cuisine

Soul Food is a variety oF cuisines stemming From traditional disnes orftne soutnern

states, originating From Food consumed by slaves and Freedmen. ﬂre term dIC] not

originate unti| tne 1960s. Popular Foods incorporated in sou] Food are ol<ra, rice,
sorghum (Fooch oF West Arrrica) as we” as Cassava an(J Corn (From tne Americas),
and vegetab]es From Portuga| and Morocco. Wnen tne Europeans Eegan tneir Arfrican
s|ave trade in tne ear|y 15th century, tne (Jiet orfnewly ens[aveo AFricans cnanged on
tne |ongjourneys away From tneir nome|and& Popular disnes inc|ude Fried cnicl«en,

cornbread, co”ard greens, nusn puppies, and sweet potato pie.

Spicy Crab and Corn Soup
Oxtail Soup
Soul Smothered Soutnern Fried C]’\icl(en
Fried CatFis[q
Green Beans with Smoked Tur|<ey
Collard Greens
Baked Macaroni & Cheese
Cornbread & Biscuits
Peach Co|9|9|er witn Vani”a |ce Cream

Tnursoay: Cul?an Cuisine

Cul)an cuisine is a Hend oFNative American Taino Food, Spanisn, AFrican, and CariH}ean

cuisines. Cuban recipes snare spices and simi]ar cooldng tecnniques witn Spanish and
/-\Frican cooking wni]e naving some Caribbean spices and ﬂavors as an imquence. Asa result
orftne Spanis’n colonization oFCul}a, tnere is a strong Spanisn imquence. A typical mea]
consists orf rice an& l)eans (eitner cooLed togetner or apart), Rice and l)eans are a cu|inary
e]ement Founc{ tnrougnout Cuba; l)ut, the types orC rice and l)eans does vary depending on
tne region. Some Cul)an disnes inc[ude arroz con po”o, l)olicne, and ﬂan.

Chicken Cinnamon Stew
Black Bean Soup
Avocado with Lime & Red Onion
Bo|icne (Beelf StuFFed witn O]ives and Cnorizo)
Vegetarian Picadillo
Fried Rice with Snrimp
Plantains

Banana Casserole Wftl’] Peoans

Friday: Cretan Cuisine

Cretan cuisine consists 01F Food From natura| sources. TnereFore, tne community uses Fruits,
nerbs, plants, pou|try, an(J Fisn. ln tne past, pou]try and Fisn were consumed ona weeL]y
l)asis wnereas red meat was consumed only a Few times per montn. ﬂwe main supp]y 01C Fat is
o]ive oi] wnicn is used in salads an(J in cooLing. Tne most common dessert is yogurt witn

Fresn Fruit.

Cod and Potato Soup
Lamb Soup
GreeI( O|ives
Roasted Grouper Wit[’] Tomatoes and Lemon
Macaroni (sl(iourfichta) Witn Muslqrooms

Stuﬂ‘ed Eggplant
Spinaclq Pie

Orange Cool«ies





