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a 
pocketful 

of 
recipes

from a travelling diary and some storytellers
from AMERICA and AUSTRALIA



Dedicated to the spirit of the storytellers



c o n t e n t s
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Fifty strangers from across the globe. Fifty amazing tales. One message of hope.
 
The Magic Diary Project is a collaborative effort of like-minded people using the 
power of the internet to create something meaningful. A unique effort, harnessing the 
loving, creative energy to live respectfully of each others’ cultures and beliefs. Their 
common goal: To foster global harmony through creativity.
 
These stories will be launched on Kindle on 01 Jan 2017, under the title A Pocketful 
of Dreams, at a nominal cost. All proceeds from the sale of this book will be donated 
to charity, all of which will be regularly updated on the Magic Diary webpage, which is 
under construction. 
 
Meanwhile, here is a gift of love from the Magic Diary family. Food is love, and we 
wanted to share love from around the world, a gastronomic journey with recipes 
from storytellers’ homelands. This volume includes our storytellers from America and 
Australia. Look out for more from Europe, Africa, and Asia.

Read the Magic Diary, get a taste of the world.
 

i n t r o d u c t i o n

Do write to us at storytellers4u@gmail.com, if you wish to be part of this great journey and believe in 
the power of the healing energy of creativity.
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i n g r e d i e n t s

4 mature mangoes
2 1-inch cinnamon sticks
2 cloves heads
2–4 tablespoon sugar
Lemon drops (optional)
Vanilla drops (optional)

Mango is a very common seasonal fruit in calid zones of Colombia, and in most of 
South American countries. When the mango season starts people eat it everywhere. 
Juice, fruit dishes, popsicles and ice cream are the most known. This is my mother’s 
special and simple recipe. 

m e t h o d

1. Wash the mangoes and cut in small pieces and 
blend using little water to obtain a thick pulp. Sieve 
the juice pulp and transfer to a pan
2. Put the pan on low heat and toss in the cinnamon 
sticks, cloves, sugar, lemon and vanilla drops and 
keep stirring to avoid sticking.
3. The sweet dessert is ready when at stirring you 
can see the bottom of the pot. 

c o l o m b i a n
SWEET MANGO DESSERT

Carmen Esperanza Castañeda N. de Recalde, from Palmira, Valle del Cauca, Colombia, she 
is a mother of five children. She is a theologian, minister, writer of the normal and simple 
things of life, with a wide experience as an editor and a translator for English, Portuguese, 
French and Spanish languages. Reading, sewing, writing, and listening to world music are 
some of her hobbies. These, and travelling (though planes scare her a bit) are some of the   
things that give her happiness. 

In her story, Good Fortune Arrives Only Once, Carmen  depicts the arrival of a street circus 
in the 1920’s, and the excitement and changes in the population that occur when it arrives.
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Chilaquiles are basically corn tortilla pieces that are fried, cooked in salsa, and 
sprinkled with cheese and sour cream, and on the top, the fresh touch of cilantro and 
avocado. They are often served for breakfast with eggs and a side of beans. 

i n g r e d i e n t s

4 guajillo chilli peppers
7 roma tomatoes
1/2 medium white onion
3 garlic cloves, peeled
3 árbol chile peppers
1 cup chicken broth (or 1 cup 
hot water—reserved from 
soaking the guajillo chiles—
with 2 tablespoons chicken 
bouillon powder)
500 g unsalted corn chips
Epazote (A pungent herb 
with a flavour similar to 
coriander, usually found 
dried)
salt to taste

g a r n i s h

Dollop of sour cream
Fresh cilantro, coarsely 
chopped
Queso fresco, to taste (or 
substitute feta or a similar 
crumbly cheese)
1 avocado, pitted, sliced and 
peeled

m e t h o d

1. Since guajillo chillies are dried chilli peppers, 
you’ll need to soak them in hot water for 10 to 15 
minutes so they’ll soften. Remove from the water 
(reserving the hot soak water if using chicken 
bouillon powder instead of chicken broth). Deseed 
and keep aside.
2. Roast the tomatoes, onion, garlic, and árbol chilli 
peppers on a comal (griddle) set over medium-low 
heat. Remove from heat and let it cool and blend 
these in a food processor until smooth. 
3. Heat the oil in a pot over medium-low heat and 
pour the red sauce followed with the chicken broth, 
stirring to combine. Bring to a boil, then reduce 
heat to low, cover and cook. 
4. When the sauce begins to reduce and the 
consistency begins to thicken, season to taste with 
salt and add the tortilla chips to the sauce. Stir 
thoroughly to coat the chips with the sauce. 
5. Serve immediately topped with sour cream, 
chopped cilantro, crumbled queso fresco, and sliced 
avocado. You can also top your red chilaquiles with 
shredded chicken, or serve fried eggs on the side.

m e x i c a n
RED CHILAQUILES

Guadalupe Toledo from Chiapas, Mexico, enjoys her day-to-day life in everything she does. 
A graduate in Hotel and Tourism Management, she is passionate about cooking; and the food-
business. She believes that faith moves mountains and that God is life. She has learned in her 
own way how to set goals for herself and find the wherewithal to achieve them.

In Conversations with Denise, Guadalupe writes about the magic sensation of finding a  
person who has the power to shake one’s soul and bring powerful change within oneself. 
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d o m i n i c a n
MANGU

Mangu is one of the famous dishes in the Dominican Republic and a huge favourite 
with tourists as well as locals. According to a legend its name originated when a local 
introduced the dish to an American tourist.  “Man Good!” he had proclaimed letting 
the housewife know that he loved it. When she copied him, it sounded “Man Gud” in 
Spanish. Therefore the name! 

i n g r e d i e n t s

4 to 5 large green plantains, 
peeled, brown spots and 
blemishes scraped off, cut 
in half, halves sliced down 
the middle lengthwise
3 tablespoons butter
1 onion, cut into slivers
1/4 cup white vinegar
1 tablespoon olive oil
Salt to taste

m e t h o d

1. Boil the sliced plantains with salt in a pot or 
cooker until they are fork soft. 
2. In the meanwhile, in a bowl, mix the onions with 
the vinegar and salt and sugar to taste. Let it sit for 
a while. Then sauté in olive oil until transparent and 
keep aside. 
3. Drain the plantains and mash the same in a 
bowl with the butter so that the texture is soft and 
creamy.
4. To serve, place a heaping mound of the mangu 
in the center of a plate and top with the sautéed 
onions (optional). Serve alongside fried eggs, 
cheese and/or salami.

José Rafael Núñez Collado was born and raised in a small town in the central mountains of 
the Dominican Republic. However, the fact that most of his immediate family and siblings lived 
in New York allowed him to grow with a bigger world vision. He went to Architecture School 
in the best university in the Dominican Republic and also studied a year at the University 
of Arkansas in the US. Currently he is pursuing his Masters in Environmental Engineering in 
Taipei, Taiwan. He can speak Spanish, English and some Chinese and enjoys reading the 
classics and about education, arts and architecture. If he had to define himself in one world it 
will be “passionate”.

In  Forever to One-Night: The Thin Line, José narrates his dating apps cultural shock as he 
moves from the Dominican Republic to Taiwan.
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a m e r i c a n
PEAR CAKE

Pears were introduced in Oregon in 1885. Harry and David, world-renowned fresh fruit 
distributors specialised in the Royal Rivera Comice, which is a good choice for this old-
fashioned recipe for pear cake. 

i n g r e d i e n t s

2 cups sugar
1/2 cup softened butter
2 eggs
2 cups all-purpose flour
1 teaspoon baking power
1 teaspoon baking soda
1/2 teaspoon salt
1/2 teaspoon nutmeg 
(freshly grated)
1 teaspoon ginger
1 teaspoon ginger
1 teaspoon cinnamon 
1½ cups toasted pecans 
(also walnuts)
3 cups sliced fresh pears 
(Royal Rivera Comice, Bosc, 
or other firm pears) 

f o r  t h e  r u m  s a u c e

1/2 cup sugar
1/2 cup cream (can use half 
and half)
1/4 cup rum (can use 
Amaretto)

m e t h o d 
1. In a mixing bowl, add sugar slowly to the 
softened butter and beat well until creamy. 
2. Add eggs one at a time.
3. Sift together the dry ingredients and gradually 
add it to the creamed mixture.
4. Add the nuts and pears. 
5. Bake the cake batter in a buttered/floured cake 
pan at 350°F for 50–55 minutes. 
6. In the meanwhile, prepare the rum sauce by 
heating the cream and sugar until the sugar is 
completely dissolved. Add the rum, mix well and 
keep aside. 
7. Serve rum sauce warm over the pear cake.

Elin Babcock, from Oregon, USA,  is an artist, writer, travel guide and coordinator who aspires 
to be a global citizen.  Her life is about communication, connection, storytelling and laughter. 
Sharing tea or a meal is most enjoyable to her and she loves to cook.

In How Life Moves In Circles, Elin connects old growth, redwood trees, the railroad’s 
continental circle, an aborted train robbery, and a soulful guitar, which all play a part in this 
drama that is Ashland, Oregon. 

 

Ignaty Cherry is Santa Claus, from Georgia, USA, has been a self-employed businessman, 
who has written research articles for a business newsletter for about 19 years. Ignaty has, over 
the last 42 years, accumulated seventeen years of college courses and many online courses. 
Ignaty’s current goal is to be the best Santa Claus for the people who visit him every year. 
Some day he hopes to write a good novel.

In Big Foot, Elves, and Santa, Ignaty reveals some exotic secrets---how, out there, at the belt 
of Orion, there was a cloud that once was a solar system and how over 1700 years ago, a 
crippled ship crash-landed on earth. But there’s more to it.

Lynda Cramer, from Minnesota, USA,  is interested in philosophy, child psychology, social 
work and writing. She has worked in various capacities as a canning factory warehouse person, 
childcare parent, postal clerk, newspaper delivery person, magazine writer, editor, researcher 
and social worker. 

In Lila and the Bear, Lyn tells of a family’s journey through the south central Minnesota prairie 
north to the Quetico Superior canoe country and how an encounter with a bear teaches her so 
much about her family and herself.

Nancy Pocklington,  from North Carolina, USA,  spent twenty years doing massage therapy 
and Native American Ceremonies, Before that, she homeschooled her three girls. She finds 
taking up the pen and writing is a great way to release emotions.

In No Easy Ride, Nancy Pocklington’s talks about releasing aging parents bit by bit, knowing 
that even with this slow mourning of their decline, when death finally arrives to claim them, 
there will still be mourning to go through.

Toni Hanner also from Oregon, USA,  is a member of Red Sofa Poets and the Madrona Writers. 
Her books include The Ravelling Braid (Tebot Bach, 2012), Gertrude, poems and other objects 
(Traprock, 2012), and The Book of Orange Dave (Chandelier Galaxy Books, 2015). Gertrude 
was a finalist for the 2013 Oregon Book Award. Hanner. She is a confirmed francophile who 
also loves Argentine tango. She lives in Eugene, Oregon with poet Michael Hanner. 

In Inheritance, Toni talks about the gifts bequeathed to her. 
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c a n a d i a n
POUDING CHÔMEUR

Pouding chômeur (“poor man’s pudding,” or literally “pudding of the unemployed”) 
is a popular, traditional French-Canadian dessert from the province of Québec. The 
beginnings of this dessert can be traced back to the Great Depression, when female 
factory workers made do with few, inexpensive ingredients (flour, butter, milk, brown 
sugar) to treat their families’ sweet tooth even during hard times. There are many 
variations of this dessert passed over generations over the last 80 years. Here is a 
sweeter variation using maple syrup. (In fact, two-thirds of the world’s maple syrup is 
produced in Québec!)

i n g r e d i e n t s

Syrup:
1½ cups maple syrup
1 cup brown sugar
1½ cup boiling water
1/3 cup butter
Cake:
1½ cup flour
1 teaspoon baking powder
¼ cup butter
1 cup sugar
1 cup milk
1 egg, beated
¼ teaspoon salt

m e t h o d

1. Preheat oven to 325°F. 
2. In a medium-sized bowl, sift together flour and 
baking powder and set aside. 
3. In a large bowl, cream the butter and then 
gradually add the sugar while creaming the two 
together until smooth. Add egg and salt followed by 
¼ cup milk and ¼ flour, and mix just until combined, 
repeating until all the milk and flour are added. Pour 
the batter into the greased dish, spreading it gently 
so that it reaches each corner.
4. For the sauce, combine all the ingredients in a 
medium saucepan over high heat Bring to a boil. 
After a few moments, remove from heat. Immediately 
pour the sauce over the batter. Do not mix.
5. Bake on bottom rack for 45 minutes. Remove 
from oven and allow to cool at room temperature 
for 20 minutes, until the syrup thickens to the 
consistency of molasses. Enjoy at room temperature 
or cold.

Danica LeBlanc, from Quebec Canada, was born and raised in the Philippines. She immigrated to 
when she was 18. Newlywed at 26, she is a mining geologist with a passion for observing rocks, 
hiking the world’s most challenging trails, and sweating it out at the gym or with an exercise video 
at home… until she almost lost her life in a car accident on her honeymoon in April 2015.

In Keeping My Head Up High, Danica narrates the true story of a brave recovery from a near 
fatal accident where she broke her neck in at least three different places but luckily escaped total 
paralysis. 

S.E. Ingraham from Alberta, Canada is a retired mental health consumer who spends her time 
writing poetry, studying, and travelling the world with the love of her life. She has a wish list that 
she’s been checking things off---she won’t say what’s left: become a sharp-shooter, become a 
model, drive a big rig, live in Paris, meet James Bond, spend a night in Penn Station, become an 
expert horsewoman, become published, live in a castle, touch a killer whale, live all over Canada, 
ride in a hot-air balloon, learn to fly-fish, work with one of the Canadian premiers, meet a star like 
Tom Jones, live in Provence. There’s more, but for now? This will do.

In From Scarborough Bluffs to the Thousand Islands, S. E. takes us on a time machine voyage to 
some of her favourite places in Canada.

Veronika Ribey is from London Ontario in Canada. She is artistic and finds peace in her writing 
and enjoyment in her drawings. Besides expressing her creative side she enjoys taking care of her 
health and regularly attends a gym.

In  Dirge of the Unwanted Veronika Ribey submits the pain of an unwed mother who has been an 
unwanted child herself grappling forever with the battles her mind wages every day.
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Lorinna Denise Hastings, from Melbourne, spends her time painting, drawing, writing and trying 
to keep her small garden under control. Her passions in life are history, literature, art and travel, 
always accompanied by a journal, recording her impressions in words and sketches. 

In A Studio in Paris, Lorinna reveals the adventures of two Australian Artists in their trip to Paris 
and the unforeseen consequences they become involved in, after the mysterious disappearance 
of a well-known French Artist, Jacques Remy. 

Ry Auscitte, from Melbourne,  turned her beloved childhood hobby, creating computer games, 
into profession and has been working as a software developer ever since. Admitted to a graduate 
school to get her research degree, Ry enjoys literature, architecture, and cherishes a hope that 
one day she will go on a pilgrimage to explore medieval castles of Europe and Middle East. 

In Anemoia Ry tells the story of a 21st century student looking for accommodation and finding 
herself entwined in a 19th century murder mystery.

Jenny England, from Sydney, is a freelance writer, astrologer and illustrator is now retired and 
enjoying the freedom to create wonderful stories, poems and drawings when she is not spending 
time with her grandchildren, walking or tending to her balcony garden. 

In The Gathering, she relates the events of a sad day in an ordinary neighbourhood that brings 
everyone closer together for a while.  

Anusua Ghosh, from Adelaide, is a scientist and researcher, interested in artificial intelligence 
and lives in Australia.  She has travelled extensively and her other passion is cooking authentic 
traditional food. 

In Exploring Magical Kangaroo Island, she takes us on a various trip to this island that is a 
favourite tourist destination.

a u s t r a l i a n
PAVLOVA

This dessert was made in honour of the Russian ballerina Anna Pavlova, who was 
visiting Australia and New Zealand in 1947. It is still a favourite with most Australians.

i n g r e d i e n t s

4 fresh egg whites, (5 if the 
eggs are small; there should 
be no trace of yolk at all)
250 g pure icing sugar (or 
fine castor sugar), sifted
1/2 teaspoon of white 
vinegar
1 tablespoon of sifted 
cornflour

m e t h o d

1. Preheat oven to 200°C.
2. Prepare a baking tray by greasing the 
tray with a little butter or spray it with 
vegetable oil (this is to ensure the paper 
will stay in place when the mixture is placed 
on the paper). Place baking paper on the 
tray.
3. Using an electric mixer, beat the 
eggs until soft peaks form. Once soft 
peaks form add sugar all at once while 
the mixer is still on,; this needs to be a 
continuous process so that it can trap as 
much air as possible in the egg whites. 
You will see the mixture change texture 
almost immediately, from loose, soft 
peaks to a more glossy meringue-type of 
mixture.
4. Turn the mixture up to high until 
the mixture thickens and the sugar has 
completely dissolved. It needs to reach 
the ribbon stage—when a spoonful of 
meringue mixture poured back into the 
bowl sits on the top like a ribbon.

5. Slow the machine, add vinegar and 
let the beaters make three rotations then 
remove the bowl from the mixer.
6. Sprinkle the sifted cornflour over the 
egg white mixture and gently fold in the 
cornflour but no more than 6 folds.
7. Spoon the mixture on the tray and 
mould into the shape you want, don’t mix 
too much and get it into the oven quickly.
8. Place the tray into the middle of the 
oven and immediately turn the oven 
down to 120°C. Don’t use the oven fan it 
will affect the pavlova.
9. Cook for 80–90 minutes don’t let the 
pavlova colour. You may see a little sugar 
seep out of the bottom but the crust 
should be firm and the inside will be soft 
and marshmallowy.
10. Cool to room temperature. Decorate 
with whipped cream or mascarpone, 
fresh fruit or your favourite topping (we 
always make this the day before and 
decorate on the day).
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