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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

INTY ek AT TN

CELEBRATING THE DIVERSITY
0F UK CANPUS CULTURE

1855 Room
Septemlaer ZGth : BOth

1:30 AM - 2 PM
Sponsored on TCNJ Dining Services

and the Division OF Human Resnumes



Join us in ceieiorating the unique flavors of the world!
Enjoy iive delicious themed menus all week iongi

Montiay: Persian Cuisine

TueS(iay: Soui Food
We&nesday: Mexican Cuisine

Tiiurs<iay: Hawaiian Cuisine
i:ri(iay: Airican Cuisine

Mon(iay: Persian Cuisine

Persian (aiso i<nown as iranian cuisine) is traditionai an(i motiern in |ran
(Formeriy imown as Persia). Tiie Iranian cuiinary styie is unique to iran, tiiougii it
has iiistoricaiiy inﬂuenced and has been imfiuence(i i)y |ranls neigiii)oring and
conquere(i regions at various stages tiirougiiout its iiistory. Speciiicaiiy, there
have been mutual cuiinary imfiuences to and ifrom Turkish cuisine, Greek cuisine,
Russian cuisine, and Asian cuisine. Some popuiar dishes include Chelow Lapap,
khoresh (stew), saia(is, and Bastani-e Zali‘aréni (Persian ice cream).

Asheh Gojeii Farangi Soup (Persian Tomato Soup)
Soupeii-JO (Persian Bariey Soup)
JuJeh Kebab (Ciiici(en Kaioai))
Taiiciig (Traciitionai Rice Witi’] Crispy Crust)
Eggpiant vvitii Pomegranate & Mint
Twice Bai«a(i Yams witii Feta & Wainuts
Desser Miveii (Persian Fruit Saiaci)
Siiir-Berenj (Persian Rice Pu(iciing)

TUGSdHy: SOUI i:OO(i

Soul iood is a variety oi\ cuisines stemming From traditional dishes oi‘tiie southern
states, originating from food consumed |9y slaves and freedmen. The term did not
originate until the 1960s. Popuiar Footis incorporate(i in soul i\ooti are oi«ra, rice,
sorgiium (iootis of West Airica) as well as cassava and cor (From the Americas),
and vegetapies from Portugai and Morocco. When the Europeans Ioegan their African
siave tra(ie in tiie eariy i5ti1 century, tiie (iiet oi newiy ensiave(i Airicans ciiangeti on
the |ongjourneys away iCrom their homelands. Popuiar dishes include iried ciiici<en,
corniorea(i, co”ar(i greens, iiusii puppies, an(i sweet potato pie.

Spicy Crab & Corn Soup
Black Eye Pea Soup
Country Potato Salad with Eggs
Soul Smothered Fried Chicken
Fried Catfish
Green Beans with Smoked Turi(ey i_egs
Pot-iici(er Co”ani Greens
Cornbread & Biscuits
Peach Cobbler with Vanilla lce Cream

V\/erinesday: Mexican Cuisine

Mexican cuisine is a oomizination oiin(iigenous Mesoamerican oooidng witii European

(especia”y Spanisii), eiements a(i(ie(i aiftertiie Spanisii conquest oitiie Aztec Empire in

tiie iGti'l century. Tiie stapies are native Footis, sucii as corn, i)eans, avoca(ios, tomatoes,

an(i ciiiii peppers, aiong Witi‘l rice, Wi’liCi’l was i)rougiit i)y tiie Spanisiii Europeans
introciuce(i a iarge numi)er oiC otiier iCOO(is, tiie most important oiwiiicii were meats From
(iomesticate(i animais (i)eei‘, pori<, ciiici<en, goat, anci siieep), (iairy protiucts (especiaiiy

ciieese), anci various iieri)s an(i spices.

Sopa de Lima

BiacL Bean Soup
Poc Ciiuc (Sour Orange Pori<)
Ciiiiiies Reiienos (Ciieese Fiiieci Popiano Pepper)

Yucatan Rice with Peppers
Corn witii Peppers & Onions
Pollo Pibil
Mexican Hot Ciiocoiate
Mexican V\/eciding Cookies

Tiwursciay: Hawaiian Cuisine

Hawaiian cuisine inciucies iive distinct styies o”ood to reiiect tiie diverse and originai iood
iiistory oitiie Hawaiian isiamis. During tiie pre-contact period, voyagers iJrougiit piants and
animais to tiie isian(is. Once natives settie(i tiie |an<i, tiiey raiseti iiSi’l, iivestoci<, anci
pianted a variety oi‘crops. Ciiristian missionaries iJrougiit New Engianci cuisine wiiiie
wiiaiers introduced saiteci iisii wiiicii eventuaiiy transiorme(i into tiie side CiiSi], iomiiomi
saimon. As pineappie an<i sugarcane plantations grew, immigrants From Ciiina, Korea,
Japan, an<i tiie Piiiiippines i)rougiit overtiieir native cuisines to tiie region. As Hawaii
i)ecame a more appeaiing piace ior tourists in (iuring tiie 20ti1 an(i st centuries, (iiififerent
Hawaiian stapies were introduced sucii as Hawaiian i)ari)ecue, Kaiua pig, and iauiau.

Re<i Curry Coconut Soup

Ciiici(en Long Rice Soup
Kaiua Pig

Vegetaiiie Kapai)s

Green Beans with Orange & Pineappie
Braised Pork with Pineappies
Roasteti Sweet Potatoes
Hawaiian Rolls

Haupia (Cooonut Pucitiing)

Friday: Airican Cuisine

ira(iitiona”y, tiie various cuisines oFAiCrica usea comi)ination oi |oca”y avaiiai)ie iruits,
cereai grains, vegetapies, an<i miii< an(i meat products, an(i (io not usua”y get ioori importe(i.

In some parts oitiie continent, tiie tra(iitionai ciiet Features a iot oi‘miiig cur(i an(i wiiey
proriucts. Depemiing on tiie region, tiiere are aiso sometimes quite signiiicant (iiFFerences in
tiie eating anci (irinidng iiaiaits an(i prociivities tiirougiwout tiie continentls vast popuiations.

Centrai Airica, Fast Airica, tiie Horn oi Ai?rica, Nortii Aifrica, Soutiiern Airica an<i West

Airica eacii iiave tiieir own (iistinctive (iisiies, preparation tecimiques, an(i consumption

mores.

Aifrioan Peanut Soup

Aitrican Cai)iaage Stew
AFrican Ciiici<en Stew
Joiioi Rice
Vegetarian Moroccan Stew Witi’i Cous Cous
Spinacii § Garbanzo Beans
West Aitrican Lime Cai<e



