
Holiday Recipes
A Celebration of Culture and Language in

Los Angeles Unified



In the spirit of the holiday season, we have 
created a cookbook to celebrate the diversity 

of languages and cultures in our schools.

We’ve also curated an album of holiday songs 
written and performed by LA Unified alumni to 

enjoy while you’re cooking, featuring music from 
Etta James to Mike Love of the Beach Boys to 
Cesar Rosas, Conrad Lozano, David Hidalgo,

and Louie Perez of Los Lobos.



1. Little Saint Nick - The Beach Boys (featuring singer/songwriter Mike Love of Dorsey High School)

2. Here Comes Santa Claus (Right Down Santa Claus Lane) - Elvis Presley (featuring songwriters 
    Mike Stoller of Belmont High School and Jerry Leiber of Fairfax High School)

3. Blue Christmas - The Platters (featuring singers/songwriters Alex Hodge, Herbert Reed, Gaynel 
    Hodge, Cornell Gunter of Jefferson High School)

4. It’s Christmas Time in Texas - Los Lobos (featuring band members Cesar Rosas, Conrad Lozano, 
    David Hidalgo, Louie Perez of Garfield High School)

5. Jingle Bells - Ricky Nelson (featuring Ricky Nelson of Hollywood High School)

6. Winter Wonderland - Etta James (featuring Etta James of Jefferson High School)

7. Christmas Through Your Eyes - Gloria Estefan (featuring songwriter Diane Warren of Birmingham 
    High School)

8. Santa Claus Is Coming to Town - The Jackson 5 (featuring singers Jackie Jackson and Tito 
    Jackson of Fairfax High School and Jermaine Jackson of Birmingham High School)

9. Frosty the Snowman - Jan & Dean (featuring singers Dean Ormsby Torrence and William Jan
    Berry of University High School)

10. Funky Christmas - The Whispers (featuring Gordy Harmon Jordan of Lincoln High School and 
      Marcus Hutson, Walter Scott, Wallace Scott of Jordan High School)

LAUSD Alums’ Holiday Songs

11. Silver Bells - The Monkees (featuring singer Micky Dolenz of Grant High School)

12. The Christmas Song (Chestnuts Roasting On An Open Fire) - Mel Tormé (featuring 
      singer/songwriter Mel Tormé of Los Angeles High School) 

13. Joy to the World - Three Dog Night (featuring bassist Scott Manzo of Verdugo Hills High School)

14. Hark! The Herald Angels Sing - Dave Koz and David Benoit (featuring Dave Koz of Taft High 
      School)

15. Jingle Bell Rock - Neil Diamond (featuring drummer Carlos Vega of Eagle Rock High School)

16. White Christmas - Tony Bennett and Dexter Gordon (featuring saxophonist Dexter Gordon of 
      Jefferson High School)

17. The 12 Days of Christmas - Straight No Chaser (featuring songwriting by Jeff Porcaro/Toto of 
      Grant High School)

18. Rudolph the Red-Nosed Reindeer - The Cadillacs (featuring vocalist Ray Brewster of Jefferson 
      High School)

19. Sleigh Ride - Herb Albert and The Tijuana Brass (featuring Herb Albert of Fairfax High School)

20. Merry Christmas My Love - Tierra (featuring Bobby Navarette, David Torres, Joey Guerra, and 
      Steve Salas of Lincoln High School)



Background:

Recipes Representing the “Firsts” in
Dual Language Education

Timeline of the first Dual Language Education (DLE) Programs by language in L.A. Unified, 
California, and/or USA: 

 •  1991: Grand View ES Spanish Two-Way Immersion Program: First in L.A. Unified
 •  1992: Cahuenga ES Korean Two-Way Immersion Program: First in L.A. Unified, 
     California and USA
 •  2007: City Terrace ES Mandarin Two-Way Immersion Program: First in L.A. Unified and 
     Southern California
 •  2015: Richland Ave ES French World Language Immersion: First in L.A. Unified
 •  2016: Mountain View ES Armenian Two-Way Immersion: First in L.A. Unified
 •  2016: Elizabeth Learning Center Arabic Two-Way Immersion: First in L.A. Unified and 
     California

Below are some recipes representing the many cultures encompassed by these “firsts” in 
Dual Language Education. Enjoy!



PROGRAM HIGHLIGHTS:

Grand View Elementary School is proud to be the first 
Spanish/English 90/10, Two-Way Immersion Dual 
Language Education Program in L.A. Unified. Since its origins 
in 1990, Grand View has been a model for advocacy of 
research-based programs that provide life-long benefits to 
our school communities. As a Spanish Two-Way Immersion 
Program, Grand View is committed to providing English 
speakers of all backgrounds and Spanish-speaking English 
learners, opportunities to learn and serve as role models of 
the languages and cultures for each other. As a 90/10 
model, students are immersed in Spanish through language 
and content in a nurturing environment for 90% of the 
instructional day beginning in Kindergarten. Approximately 
10% more English is added each year until grades 4 and 5 
when the instruction is 50% Spanish 50% English. Students at Grand View are able to take advantage of a pathway 
to biliteracy that begins as early as TK and continues at Mark Twain Middle School and culminates at Venice High 
School. Through this pathway L.A. Unified students are afforded the opportunity to develop into responsible 
bilingual and biliterate graduates.

Rice Pu�ing “Arroz con Leche”

Arroz con leche (rice pudding) is a classic dish in Latin America. It is an easy-to-make, comfort 
food dessert that reminds us of the warmth and love of our “abuelitas.” The aromas of cinnamon 
and vanilla with a hint of lemon, all mingled with the rice and milk, so simple and perfect!

7 cups water
1 cup long-grain white rice
One 4-inch cinnamon stick
One 14-ounce can condensed milk
1 cup whole milk
¾ cup golden raisins
Ground cinnamon, for dusting

Representing Spanish Dual Language Education Programs and Latin American Cultures

Ingredients:

Place the water, rice, and cinnamon stick in a medium size heavy saucepan over medium-high 
heat. Bring to boil, uncovered, and cook until the rice is tender for approximately 18 minutes. 
Strain out the liquid, discard the cinnamon and reserve the rice. Return the rice to the saucepan. 
Stir in the evaporated milk, condensed milk, and whole milk. Continue cooking over 
medium-high heat until mixture comes to a boil. Reduce the heat to low and cook, uncovered, 
stirring constantly, until mixture thickens for approximately 20 minutes. Add raisins and stir well. 
Transfer the pudding to a serving bowl. Dust the top of the pudding with ground cinnamon and 
serve. Enjoy steamy warm anytime of year, but especially during cold fall and winter evenings! 
¡Buen provecho!

C�king Directions:



Kimchi Fried Rice

Kimchi fried rice or kimchi-bokkeum-bop is a popular dish in Korea. Kimchi fried rice is made 
primarily with kimchi, rice, and other available ingredients, such as diced vegetables or meats 
like spam. Leftover rice and/or over-ripended kimchi as ingredients are usually preferred in 
preparing kimchi fried rice.

1 cup chopped kimchi
150g/5.3 ounces chopped meat (bacon, bul-go-gi, 
    spam or thinly sliced beef can be used)
3 cups steamed white short/medium grain rice
4 extra-large eggs, cooked sunny side up or per 
    your preference
¼ cup kimchi juice - this liquid is from the bottom 
    of the kimchi container
½ tablespoon sesame oil
½ tablespoon cooking oil
1 to 2 tablespoon roasted sesame seeds, chopped 
    green onions, roasted seaweed strips to garnish

Representing Korean Dual Language Education Programs

Ingredients:

Heat up a pan/wok and add the cooking oil. Add the meat and stir fry it for 1 minute. Add the 
kimchi and stir fry it for another minute. Add rice, kimchi juice and mix them well. Mix all of them 
together well and thoroughly. Add the sesame oil and mix them well. Remove from heat. Serve 
kimchi fried rice and garnish (optional) with sesame seeds, chopped green onions and roasted 
seaweed strips. The cooked egg can complete the garnish. 

C�king Directions:

PROGRAM HIGHLIGHTS:

In 1992, the first Korean Dual Language Two-Way Immersion 
Program (TWI) 50/50 Model Program in the United States 
was implemented in L.A. Unified at Cahuenga Elementary 
School. As a flagship for the Korean Dual Language Program 
in United States, Cahuenga Elementary School community 
has supported the goals of bilingualism and biliteracy, 
academic achievement and sociocultural competence for 27 
years, equipping students with world language skills to fully 
engage in the diverse mixture of languages, cultures and 
heritages in California. The African proverb, “It takes a village 
to raise a child,” describes the Cahuenga Elementary 
community where children are nurtured by their families and 
educators as partners to support student success. The 
appreciation, value and respect of language, culture and 
heritage is embedded in the system of support, positively 

impacting students’ social emotional well-being as a learner in an asset-based learning community. Families and 
educators collaborate to help students practice a growth-mindset approach to learning and to develop universal 
core values that promote social justice-minded thinking as a result of participating in dual language programs. 



Chinese Chicken Longevity N�dles

Whether it’s a birthday, a new baby, a wedding, or a lunar new year banquet, long life noodles 
are an important aspect of all these happy events. If you’re lucky enough to have attended a 
Chinese banquet, you already know that Long Life Noodles and Banquet Fried Rice are two of 
the last items served. In Chinese culture, noodles are a symbol of longevity. They are as much a 
part of a Chinese birthday celebration as a birthday cake with lit candles is in many countries. 
Since noodles do symbolize long life, it is considered very unlucky to cut up a strand.

12 ounce thin fresh noodles, like lo mein or tagliarini
2 teaspoons toasted sesame oil
12 ounce boneless, skinless chicken thighs cut into 
¼-inch-thick, bite-size slices
1 tablespoon finely shredded ginger
1 teaspoon plus 1 tablespoon Chinese rice wine or
    dry sherry
1 teaspoon cornstarch
1 teaspoon plus 1 tablespoon soy sauce
Salt
¼ teaspoon ground white pepper
2 tablespoon peanut or vegetable oil
¼ teaspoon red pepper flakes
5 ounces (about 3 cups) thinly sliced Napa cabbage
4 ounces (about 2 cups) fresh shiitake mushrooms, stems 
    removed, caps thinly sliced
½ cup finely shredded scallions

Representing Mandarin Dual Language Education Programs

Ingredients:

Bring to boil a large saucepan of water over high heat. Cook noodles 3 to 5 minutes, stirring 
constantly to prevent sticking. Drain and rinse with cold water. Return noodles to pot, add 
sesame oil and toss. Place chicken in a shallow bowl and add ginger, one teaspoon of rice wine, 
cornstarch, one teaspoon of soy sauce, ¼ teaspoon salt and pepper. Mix gently to combine. In a 
small bowl, combine remaining one teaspoon rice wine and one tablespoon soy sauce. Cook in 
a wok over high heat until a bead of water evaporates almost on contact.  Swirl in one 
tablespoon peanut oil, add red pepper flakes and stir-fry 10 seconds using a metal spatula. 
Push pepper flakes aside and add chicken, spreading in a single layer to maximize contact with 
the wok. Let cook undisturbed one minute, until chicken begins to sear. Stir-fry chicken and 
pepper flakes together, tossing in the wok, for a minute or 2 until just done. Remove to a bowl. 
Add cabbage and mushrooms and stir-fry one minute until just wilted but not cooked. Empty 
into the bowl with chicken. Re-heat wok, swirl in the remaining one tablespoon peanut oil, and 
add noodles. Stir-fry 30 seconds, moving constantly to heat through. Swirl soy sauce-rice wine 
mixture and add to wok along with chicken-vegetable mixture and scallions. Spring on ¾ 
teaspoon salt and stir-fry a minute or 2 until chicken and vegetables are heated through. 

C�king Directions:



Season beef with 2 teaspoons salt and ½ 
teaspoon pepper. Set aside for at least 30 
minutes at room temperature, or chill in the 
refrigerator for up to 24 hours. In a large Dutch 
oven or heavy- bottomed pot with a tightfitting 
lid, cook lardons over medium-low heat until fat 
is rendered, and lardons are browned and crisp, 
about 10 to 15 minutes. Transfer with a slotted 
spoon to a paper towel-lined plate. Reserve fat 
in pot. Heat oven to 350ºF. Raise heat under pot 
to medium- high and cook until fat is starting to 
smoke. Lay half the beef cubes in a single layer 
in the pot, leaving space between pieces. Cook 
until well browned on all sides, 10 to 15 minutes; transfer pieces to a plate as they brown. Repeat 
with remaining beef. Reduce heat, if necessary, to prevent burning. Stir in onion, carrot and 
remaining ¼ teaspoon salt and cook until soft, about 10 minutes, stirring occasionally. Stir in garlic 
and tomato paste and cook for 1 minute. Stir in flour, cook for 1 minute, then add wine, bay leaf 
and thyme, scraping up brown bits at bottom of pot. Add browned beef and half the cooked 
lardons back to pot, cover, and transfer to oven. Let cook until beef is very tender, about 1-½ 
hours, turning meat halfway through. Meanwhile, in a large skillet set over high heat, combine 
pearl onions, mushrooms, ¼ cup water, the olive oil and a pinch each of salt, pepper and sugar. 

PROGRAM HIGHLIGHTS:

City Terrace Elementary School stands as one of LAUSD’s most historical sites, having been established in 1926. 
City Terrace ES sits within a dynamic and diverse neighborhood saturated with the arts and surrounded by parks 
and libraries. City Terrace ES is the first camps, since 2007, in Souther CA and LAUD to offer the first Two-Way 
Mandarin Dual Language Immersion Program (TWI). In 2016, the school earned their Gold Ribbon, which 
recognizes schools that are high-performing and high-poverty. The school offers their community a unique and 
transformative opportunity to learn Mandarin. The program is designed to support bilingualism and biliteracy in 
both Mandarin and English. City Terrace’s Mandarin DLP proudly provides a pathway to academic success, career 
opportunities, and life-long learning. 

Bring to a simmer, then cover and reduce heat to medium, cooking for 15 minutes. Uncover, raise 
heat to high, and cook, tossing frequently, until vegetables are well browned, 5 to 7 minutes. To 
serve, scatter onions and mushrooms and remaining cooked lardons over stew, then top with 
parsley.



B�f Bourguignon

This well-known dish has its roots from the Burgundy region in France. Burgundy has more than 
2000 communes, and is one of France’s most fascinating regions, known equally for its historical 
political intrigue as for its dazzling architecture, excellent wines, and rich cuisine. Boeuf 
Bourguignon, a delectable beef stew, celebrates its roots through homage to its prized 
Charoláis cattle. Bon appétit!

3 pounds beef chuck or other boneless stewing beef cut into 2-inch cubes and patted dry
2-¼ teaspoons kosher salt, more to taste
½ teaspoon freshly ground black pepper
5 ounces lardons, pancetta or bacon, diced (about 1-¼ cups)
1 onion, finely chopped
1 large carrot, sliced
2 garlic cloves, minced
1 teaspoon tomato paste
2 tablespoons all-purpose flour
1 750-milliliter bottle of red wine
1 large bay leaf
1 large sprig of thyme
8 ounces pearl onions, peeled (about 12 to 15 onions)
8 ounces cremini mushrooms, halved if large (about 4 cups)
1 tablespoon extra-virgin olive oil
Pinch sugar, chopped flat-leaf parsley, for garnish

Representing French Dual Language Education Programs

Ingredients:

Season beef with 2 teaspoons salt and ½ 
teaspoon pepper. Set aside for at least 30 
minutes at room temperature, or chill in the 
refrigerator for up to 24 hours. In a large Dutch 
oven or heavy- bottomed pot with a tightfitting 
lid, cook lardons over medium-low heat until fat 
is rendered, and lardons are browned and crisp, 
about 10 to 15 minutes. Transfer with a slotted 
spoon to a paper towel-lined plate. Reserve fat 
in pot. Heat oven to 350ºF. Raise heat under pot 
to medium- high and cook until fat is starting to 
smoke. Lay half the beef cubes in a single layer 
in the pot, leaving space between pieces. Cook 
until well browned on all sides, 10 to 15 minutes; transfer pieces to a plate as they brown. Repeat 
with remaining beef. Reduce heat, if necessary, to prevent burning. Stir in onion, carrot and 
remaining ¼ teaspoon salt and cook until soft, about 10 minutes, stirring occasionally. Stir in garlic 
and tomato paste and cook for 1 minute. Stir in flour, cook for 1 minute, then add wine, bay leaf 
and thyme, scraping up brown bits at bottom of pot. Add browned beef and half the cooked 
lardons back to pot, cover, and transfer to oven. Let cook until beef is very tender, about 1-½ 
hours, turning meat halfway through. Meanwhile, in a large skillet set over high heat, combine 
pearl onions, mushrooms, ¼ cup water, the olive oil and a pinch each of salt, pepper and sugar. 

C�king Directions:

Bring to a simmer, then cover and reduce heat to medium, cooking for 15 minutes. Uncover, raise 
heat to high, and cook, tossing frequently, until vegetables are well browned, 5 to 7 minutes. To 
serve, scatter onions and mushrooms and remaining cooked lardons over stew, then top with 
parsley.

C�king directions continued on the next page.



Season beef with 2 teaspoons salt and ½ 
teaspoon pepper. Set aside for at least 30 
minutes at room temperature, or chill in the 
refrigerator for up to 24 hours. In a large Dutch 
oven or heavy- bottomed pot with a tightfitting 
lid, cook lardons over medium-low heat until fat 
is rendered, and lardons are browned and crisp, 
about 10 to 15 minutes. Transfer with a slotted 
spoon to a paper towel-lined plate. Reserve fat 
in pot. Heat oven to 350ºF. Raise heat under pot 
to medium- high and cook until fat is starting to 
smoke. Lay half the beef cubes in a single layer 
in the pot, leaving space between pieces. Cook 
until well browned on all sides, 10 to 15 minutes; transfer pieces to a plate as they brown. Repeat 
with remaining beef. Reduce heat, if necessary, to prevent burning. Stir in onion, carrot and 
remaining ¼ teaspoon salt and cook until soft, about 10 minutes, stirring occasionally. Stir in garlic 
and tomato paste and cook for 1 minute. Stir in flour, cook for 1 minute, then add wine, bay leaf 
and thyme, scraping up brown bits at bottom of pot. Add browned beef and half the cooked 
lardons back to pot, cover, and transfer to oven. Let cook until beef is very tender, about 1-½ 
hours, turning meat halfway through. Meanwhile, in a large skillet set over high heat, combine 
pearl onions, mushrooms, ¼ cup water, the olive oil and a pinch each of salt, pepper and sugar. 

B�f Bourguignon continued

C�king Directions:

PROGRAM HIGHLIGHTS:

Richland Elementary opened its door to the first French Dual Language Education Program in L.A. Unified in 2015. 
The 50/50 World Language Immersion program provides opportunities for students to acquire academic 
subjects in French and English. Students spend half of the day learning subjects in French and the other half in 
English. Teachers in each grade level collaborate to plan instruction so that students' academic needs are met in 
both languages. The French program currently serves students from Transitional Kindergarten through 4th grade. 
It is growing one grade level per year, with the goal of eventually becoming a TK-8th grade school.

Bring to a simmer, then cover and reduce heat to medium, cooking for 15 minutes. Uncover, raise 
heat to high, and cook, tossing frequently, until vegetables are well browned, 5 to 7 minutes. To 
serve, scatter onions and mushrooms and remaining cooked lardons over stew, then top with 
parsley.



Season beef with 2 teaspoons salt and ½ 
teaspoon pepper. Set aside for at least 30 
minutes at room temperature, or chill in the 
refrigerator for up to 24 hours. In a large Dutch 
oven or heavy- bottomed pot with a tightfitting 
lid, cook lardons over medium-low heat until fat 
is rendered, and lardons are browned and crisp, 
about 10 to 15 minutes. Transfer with a slotted 
spoon to a paper towel-lined plate. Reserve fat 
in pot. Heat oven to 350ºF. Raise heat under pot 
to medium- high and cook until fat is starting to 
smoke. Lay half the beef cubes in a single layer 
in the pot, leaving space between pieces. Cook 
until well browned on all sides, 10 to 15 minutes; transfer pieces to a plate as they brown. Repeat 
with remaining beef. Reduce heat, if necessary, to prevent burning. Stir in onion, carrot and 
remaining ¼ teaspoon salt and cook until soft, about 10 minutes, stirring occasionally. Stir in garlic 
and tomato paste and cook for 1 minute. Stir in flour, cook for 1 minute, then add wine, bay leaf 
and thyme, scraping up brown bits at bottom of pot. Add browned beef and half the cooked 
lardons back to pot, cover, and transfer to oven. Let cook until beef is very tender, about 1-½ 
hours, turning meat halfway through. Meanwhile, in a large skillet set over high heat, combine 
pearl onions, mushrooms, ¼ cup water, the olive oil and a pinch each of salt, pepper and sugar. 

Traditional Ghapama

Ghapama is a traditional eastern Armenian food, often served during New Year’s Eve and 
Christmas time. It is pumpkin stuffed with rice, dried fruit, raisins, etc. There is a very famous 
song about Ghapama.

One pumpkin (about 7 lbs/3 kg)
3 cups of rice (preferably long grain)
1 cup of raisins
8-10 tablespoons melted butter (or clarified 
    butter)
7-9 tablespoons honey
½ cup of dried plums (or prunes)
½ cup of dried apricots
1 medium apple
½ teaspoon cinnamon (or more to your taste)
Walnuts or almonds to your taste (chopped 
    or crushed)
Salt to taste
Water (amount doesn’t matter, as much as it needs to cover the rice fully)

Representing Armenian Dual Language Education Programs

Ingredients:

Start by preparing the rice: wash and drain the rice, pour as much water as it needs to cover the 
rice and may be a bit more. Bring to a boil, cover and let it sit. Wash the pumpkin, cut the top off 
and clean the inside from seeds. Pour 2-3 tablespoons of melted butter, 2-3 tablespoons of 
honey inside the pumpkin and cover the inner part with honey and butter mixture, use a brush 
or do it with hand. In a large bowl combine ingredients for the filling: dried fruits, finely chopped 
apples, raisins, and add the drained rice, salt and cinnamon to taste, 2-3 tablespoons of melted 
butter, 2-3 tablespoons of honey, mix well. Place the ready filling inside, cover firmly with lid. 
Place the pumpkin in a lightly greased baking pan. Bake at 350ºF/180ºC preheated oven 45-60 
minutes. To check if it’s ready, simply stick a wooden skewer or a sharp knife into pumpkin, if it 
goes in smoothly, means it’s done. Serve with extra butter and honey.

C�king Directions:

PROGRAM HIGHLIGHTS:

Mountain View Elementary is the first school in LAUSD to offer the Armenian Dual Language Two-Way Immersion 
Program (TWI) 50/50 Model in August of 2016. Mountain View is currently in its 4th year of implementation of a 
rigorous DLE program. With the goal of developing bilingualism and biliteracy through academic content in two 
languages, careful consideration is given to the selection and planning of the content areas and themes that are 
taught in Armenian. Dual Immersion classes are taught by fully credentialed bilingual teachers, who have 
completed additional preparation and have expertise in teaching Armenian. Eastern Armenian (Federal 
orthography) is the primary dialect of instruction. Teachers meet regularly to plan and develop the curriculum to 
meet the CA Common Core Standards and for the program to grow successfully. Students are learning about the 
Armenian history and culture and advancing at the same time in two languages.

Bring to a simmer, then cover and reduce heat to medium, cooking for 15 minutes. Uncover, raise 
heat to high, and cook, tossing frequently, until vegetables are well browned, 5 to 7 minutes. To 
serve, scatter onions and mushrooms and remaining cooked lardons over stew, then top with 
parsley.



B�f Shawarma

Shawarma is probably one of the most recognizable Middle Eastern ethnic food names in the 
West, behind Falafel and Hummus. The name comes from the Turkish word çevirme which 
means "turning," and where you have some deeply marinated layers of beef, lamb or chicken 
stacked on a vertical spit and slowly turning against a soft grilling fire for hours. The meat is then 
shredded and wrapped in a pita bread with garlic paste (chicken shawarma) or Tahini sauce 
(beef shawarma) and other goodies such as grilled tomatoes, chopped parsley, French fries, 
grilled onions, and salted Lebanese pickles. Sahtayn!

2 pounds beef cuts (roast cut/steak 
    cuts/butter steak)
½ cup finely cut Italian parsley
Grilled tomatoes
Pita bread

Marinade:
5 cloves garlic
½ cup freshly squeezed lemon juice
¼ cup apple cider vinegar
¼ cup olive oil 
1 teaspoon cloves
1 teaspoon salt
½ teaspoon cumin
½ teaspoon caraway
½ teaspoon cardamom
½ teaspoon oregano or thyme
½ teaspoon cinnamon
½ teaspoon nutmeg
½ teaspoon crushed peppercorn
¼ teaspoon cayenne pepper 
¼ teaspoon ground ginger

Tahini Sauce:
2 teaspoons Tahini paste
1 cup freshly squeezed lemon juice
3 gloves garlic, crushed
Dash of salt

Representing Arabic Dual Language Education Programs

Ingredients:

C�king directions continued on the next page.



B�f Shawarma continued

Shawarma Marinade:
Mix the spices along with the lemon juice and apple cider vinegar in a blender for a couple of 
minutes. Don't mix in the olive oil yet. Cut the beef into chunks of 4 inches long by no more than 
⅔ inch in thickness. In a bowl, rub the meat with the marinade, sprinkle a bit of olive oil then rub 
again, cover and let marinate overnight in the fridge.

Griing Shawarma Method 1 : Panini Gri
Lay the marinated shawarma chunks on a panini or George Foreman Grill™ and cook for 10-15 
minutes on medium-high heat. Once cooked, shred the meat on a cutting board and serve hot.

Griing Shawarma Method 2: Oven Roasting
Lay the shawarma chunks in a Pyrex® tray with a bit of marinade, cover the tray tightly with 
aluminum foil, then gently bake at 270-300ºF for 2 hours. Once cooked, shred the meat on a 
cutting board and serve hot. This roasting method will make the meat very tender and juicy and 
will almost fall apart.

Preparing the Tahini Sauce:
In a small bowl, whisk the Tahini paste, crushed garlic, lemon juice and salt until you turn the 
paste into a sauce.

Serving the Shawarma:
Place about 4-6 ounces (to taste) of shredded shawarma in a pita bread along the diameter, 
sprinkle some Tahini sauce, add freshly grilled tomatoes, French fries, a garnish of Italian 
parsley. Roll and enjoy.

C�king Directions:

PROGRAM HIGHLIGHTS:

Elizabeth Learning Center (ELC) is the first public Arabic Dual 
Language Education program in L.A. Unified and in the state 
of California. This 70/30 Two-Way Immersion program allows 
students to acquire all core subjects in both Arabic and 
English including Math, Science, and Social Studies. Students 
engage in unique activities such visiting Arabic grocery shops 
in the area, experiencing Arabic food in local restaurants, and 
learning traditional folk dance like Debke. Additionally, many 
students in the program possess the ability to speak Spanish 
and bring rich cultural elements which the program nurtures 
to meet the dual language education goals.


