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ff:.i s we look towards the new millennium, it is inevitable that we take stock of where

[ lwe'm: been, who we've become and of what we have achieved

In our particular case, it is heartwarming to look back and realize that what has made the
difference to us has been a srong sense of family, of unity and of common purpose

We have always felt that the recipes, memories and stories in Tasty Treasures is one of the
most sincere and personal ways of sharing ourselves with you. This year, however, we also
want 10 pay homage and give thanks to the many friends, family members and associates
who have so graciously touched us and given of themselves along the way over the past
(and first} 15 years of the agency's life. We are what we are today thanks to each and
every one of you,

On behalf of every member of the team (past and present), we invite you once again to share
in our traditions, history, memories and recipes_and may these remind you that with us,
you're always “En Familic"

iFelicidades!

Alex Lopez Negrete
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[THE BEST OF THE BEST]

You could call this
the “Greatest Hits”
from previous editions
of Tasty Treasures.
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Imagenes

[IMAGES]

The family that works,
plays, edits, writes, shoots,
casts, flies, creates, produces,
prints and presents together,
stays together! A few
images of the past .

a esent tnat
help tell the

story of the
F;?I?H[’{I ILNC
through the years.




&+

? P J'Ili!\- ﬁ, .,

=,

City of CE







L u







- A
'
.. s m | S
sl R
- L]
L
-
= &
#

Mmoo nooonoonoaooonawenn







AdddduddUdddudaidil

F===7
LTS

..._.__

3

]



This is a great
everyday recipe. [ e
remember when my grand- BRI

mother passed it on 0 me
when I rented my first apartment in college. She
was a very wiste woman and knew [ was going to
have to learn how to cook and what better way 10
do et than with delicious, yet simple recipes.

I hope you enjoy this recipe as much as
m}'_ramiry has and that you oo h.-:_gm

passing it along to other generations,

1Buen provecho!

Alejandro Amelio (México}
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This recipe has been handed down from several generations in my family. We believe
this recipe goes as far back as the carly Spanish Colonial seulers in Mexico because its
make-up is somewhat northern European with the combination of allspice, garlic and
vinegar. This recipe is excellent for what my wile calls “sopping” which means to soak
picces of crusty bread in the remaining sauce on the plate.

Ingredients
2 POUNDS CHICKEN FIECES (HALF BREASTS WITH BONES, THIGHS, AND WINGS)
1 cup {8 OUMCES) CIDER VINEGAR
2 HEADS OF GARLIC {2 OUNCES), CLOVES SEPARATED BUT UNFEELED
142 CUF (4 OUNCES) VEGETABLE OIL
1 ONI0K, QUARTERED
5 ALLSPICE BERRIES
5 BLACK PEPFERCORKS, FRESHLY GROUND
1-1/2 TEASPOONS SALT, OR TO TASTE

Preparation
Place all the ingredients in a heavy saucepan over medium hea, cover and cook for one
(1) hour, or until the chicken is tender. Serve the garlic cloves alongside the chicken or

spread them on crusty bread.




EI caldn de Camaron de Juanita

Ingredients
POWDERED $HRIMP
3 EGG WHITES

GARLIC SALT 1111 l
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Preparation

Beat egg whites. Add powdered shrimp.

Form small patties (about 2 inches round) and fry in cooking oil. Put parties aside 1o
drain oil. Boil water and add diced potatoes, diced onions, fresh cactus, tomatoes and
seasoning 1o taste. When adding garlic salt, sprinkle in the form of a cross. When
potatoes are tender, add shrimp pauies (they will floar). Remove from heat and add
cilantro. To make this dish complete, our family beverage was grape Koel-Aid with

freshly squeezed lemon, If your family is a Kool-Aid fan, we recommend mixing Cherry
& Orange or Strawberry & Lemon flavors.
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— 1 CUP BUTTER
1/4 TEASPOON ALMORD EXTRACT s
= 13 cus sucAR Yy m‘u .
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Preparation .

Cream butter and sugar well. Add eggs, one at a time, beating after
each addition. Add lemon juice and almond extract; bear mixture.
8ift in flour and salt. Beat mixture well and pour into a paper-lined
loaf pan.

Bake in 325-degree oven untl 2 mmhpmk :ns-:rt:d in the cake
comes out clean {1'I:rnu1 1 ]'m-ur and

edlee rack. Sprinkle confectioners’ su ~
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Paella Valenciana jOlé!

Ingredients
12 POUND PORK MEAT {CUT IN 1’4" CUBES)
1 MEDIUM ONION (CHOPPED)
172 POUND CHICKEX (CUT [N QUARTERS)
1 MEDIUM GREEN PEFPER (CHOFFED)
1 POUND LOBSTER (CUT INTO CHUNKS)
3 GARLIC CLOVES (MINCED)
172 POUND SHRIMP (PEELED AKD
DEVEINED)
1 WHOLE BAY LEAF
8 WHOLE OYSTERS {(SHUCKED)
1/2 CUP TOMATOES (CHOPPED)
B WHOLE SCALLOPS, LARGE
1/2 cup QLIVE OIL

8 WHOLE MUSSELS (SHELLS ON)

1-1/2 CUPS RICE (UNCOOKED)

4 WHOLE CLAMS (SHELLS ON)

1 TEASFOON SALT

4 WHOLE BLUE CRABS (SHELLS CRACKED)
PINCH SAFFRON THREADS

1 POUND RED SNAPPER (CUT INTC CHUNKS)
1/4 CUP WHITE WIKE

3 CUPS CHICKEK BROTH

GARNISH WITH SMALL GREEN PEAS
{COOKED), SLICED FIMENTOS OR ROASTED
RED PEPPERS, AND ASPARAGUS SPEARS

2 'I‘IELI'I': a1
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Pour oil in a heavy, shallow casserole. Add onion and green JT}:“ :?’E’-:::H-'wﬂ'ﬁf;‘:" "l
i I P s
pepper and sauté untl limp but not brown. Add romatoes, 7 o CaRRRAETE G G
i 1 -I
garlic, and bay leafl. Cook for 5 minutes. Add pork and chicken 11{?:1!5;;” o Al EHF
picces and sauté untl tender, stirring to prevent sticking or T

burning. Add seafood and stock. When this mixrure boils, add rice, salt,
and saffron. Stir. Bring o a boil, cover, and bake in oven at 350" for 20 minutes. When

ready to serve, sprinkle with wine and garnish with peas, asparagus, and pimentos.
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Gringo’s Grilled Shrimp
Ingredients

JUMPO SHRIMP PEELED - (QUANTTTY TO BE DETERMINED DEPENDING ON
NUMEER OF PEOPLE PRESENT)

REC BELL PEFPERS

YELLOW BELL PEFPERS

ORANGE BELL PEFPERS

LEMOK JUICE

LIME JUICE

ORANGE JUICE

l POUND MONTEREY JACK CHEESE

it i
1 FOUKD PEPPERED BACON q’*,:‘i!:g}. F-.El.:_:,:.
Hanivan: haakn
1 CUP OF BUTTER LT lfa,lrﬁ-L;ﬁ|,.lr. ~E§:"~
Tty
e
Preparation

Slice the peppers into mch*lﬂng sr.nps Place the sliced peppers against the curve of the
shrimp and secure the pep h a wooden woothpick. Place a slice of the Monzerey
Jack cheese (about an mchpjlﬂ %ilt' long and an inch wide) on top of the pepper that
is secured to the shrimp by the -r.'.'ur. Wrap a strip of the peppered bacon around
%i '.i‘l!n-l:}'l'.hpi-l.'-]{. Make sure the ﬁlﬁqp%‘heﬂ. cheese

I'éﬂlﬂign:d within the contou mp. ﬁ"tﬁ'l Hgﬁ%ﬂ&wh}i  large
ﬂ_ﬂ&'ﬁ-’f nd marinate with the ﬂ-ﬁ %ﬁi ] Pﬁq 1 I AT b 1-"‘1!
ey ﬂﬂiﬁ%{

r = vour grill for cooking. Mu: :
sderate-size bowl. Before pla:mng 1
:m.-l;l spml: mixture. Grill until the bac
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Leche Quemada

Ingredients

14 OUMNCE CAR OF CONDENSED MILK.

Preparanon

Take the unopened can of condensed milk and put it in boiling water for about 2 hours.
In México this is known as “bafio Maria”. After 2 hours take the unopened can and place
it under cold water to cool, and then put it in the refrigerator. After a while, you may

open the can and eat away with a spoon...or a knife, if you decide o
spread it into a warm “tortilla”. Enjoy!

Glossary

leche, £ milk

leche quemada, £ also known as “cajewa”, caramel; candy

confite, m. candy, bonbon, sweer

lindo, da, a. prewy, lovely, beauriful; exquisite, elegant, near;
marvelous, wonderful

bafio Maria, m. double boiler, bain-marie

tortilla, f. thin unleavened cornmeal pancake
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Ingredienis ﬂ,{.mgfﬂi . 1“““' - 1%11

3 PLANTAINS - VERY GREEN A
12 POUND FORK RINDS, GROUND {PACKAGED 'sﬁﬁx W«x (ﬁ" l m i':
3 CLOVES OF GARLIC {
mf Eii! n
VEGETAELE OIL FOR FRYING . i iy 4 ; | j
SALT '1"'”" _| !l!l
I

1 TABLESPOON OLIVE OIL

iﬁzn:mmns and cut into l-inch diagonal picces. m ““.l_l uh m

Flace them in 4 cups of water with 1 teaspoon of salt and let stand for 15
Drain well. Heat oil in a pan to 350° F and fry the plantains for abour 15 mm‘ﬁhiﬁ Mt
Do not overcook. Remove the plantins from the pan and place on paper towels

Mince garlic, then mash. Mix garlic with the olive oil. If you have a large morar and I[]

]l:l!fl

'l "'h: ol

"1!11 L

pestle, place 3 or 4 pieces of plantain in it and an equal amount of pork rind. Mix well.
Add a linle bit of the garlic oil mixture and mix well. If you dont have a morar, ’IH”"L!II
improvise. Take 3 tablespoons of the mixture and form a ball with your hands. Repeat
until you have used up all the ingredients. Serve hot {
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Natilla with Colombian Flavor e

g g
Ingredients .-F- ¥ wiiﬂ ,_,.
._'-. 1 R
4 1/2 Cuprs OF MILK - "‘;F.l.l :..-":‘1
3/4 POUND OF SUGAR OR “PILONCILLO" | :}:5_-:': ﬂﬁ
(MEXICAN BROWN SUGAR SHAPED LIKE A CONE) ASEEEAN
1 cur orF "NATILLA Mix OF CoLoMblax FLAVOR™ S S—
(AVAILABLE AT FIESTA) i‘:f;*:f.’_’n o
1 STICK OF CINNAMON ' .;‘;:;,',, ",.,"'
GROUNE CINMAMON ‘*: v ‘Iﬁﬂ:
SHRECDED SWEETENED COCONUT (OPTIONAL) ". l"’d::ﬂln |
Preparanen

In a 4-quart pan put 3 12 cups of milk with a stck of cinnamon and the sugar or
“piloncillo” cut into small picces, and bring it to boil at low heat until the sugar or
“piloncillo” has dissolved completely. Set aside and let it cool for 5 minutes. In a
separate bowl, put the natilla mix and the remaining cup of milk and stir until diluted.
When the 5 minute cooling period has elapsed, add the natilla mixture in small portions,
stirring constantly. Put this mixture back at low heat and cook, stirring consantly w0
prevent mixture from burning or sticking to the bottom of the pan. Use a woeden sparula
for this operation. When the mixture is thick enough to allow you to see the bottom of
the pan while stirring, add the coconur and fold gendy.

The natilla is done when you put a small portion (1 tablespoon) of the natilla on a flat
saucer, let it mc-l ;md try to lift it up. Repeat the operation until it comes unstuck. Pour

hl '-,.i_' 'I * the mixture on a large platter or meld, or on small plates. Garnish
'E!-I : E-??l > 1‘{1 with ground cinnamon before serving.
& _ Seih
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The Best Banana Pudding Ever!

Ingredients
8 QOUNCES CREAM CHEESE

1 Car oF EAGLE BRAND CONDENSED MILK
3 Curs oF MILE

B
1 LARGE PACKAGE OF VANILLA [NSTANT PUDDING Wii r" Htli i{ ‘lﬂ i“h ;'” i
: TO & BANANAS scl.z:ﬁmf:ﬂmn “"Hmhmm;m LY u ‘
ounce Tus oF CooL WHIp # t
1 Tarsroon op VANILA Kﬂ el tﬂiﬂil[iﬂ lthii‘!imqi ,{sﬁ

1 Box oF MiLA WAFERS

huﬂ" Ltll "‘Il\“ ¥1 ,".:l.uﬂl;

Prm L‘I!lull
Mix on low speed the cream cheese and Eagle Brand Milk until smooth. Add vanilla.

While mixing on low speed, add the milk and then the pudding mix until smooth.

Gently stir in the sliced/chopped bananas. Fold in the Cool Whip until all mixed well,

Layer pan with cookies, pour 1/2 the mixture on top. Layer cookics again, then pour

remaining mixture. Top off with remaining cookies. It's always betier if you make it the |
night before. ENJOY! |

3 # o 51 N W :'- ' i‘ﬁn-:"x
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Huachinango a la Veracruz -
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Ingrediens ‘ll“ﬁ’ti} e
2 WHITE ONIONS, 1/2 I ONE PIECE, THE REST SLICED r J,‘ ,ﬂ j;li N
4 CLOVES OF GARLIC, OR 2 TEASPOONS "GOYA” MINCED GARLIC gl [ﬁ' R,
3 BAY LEAVES Y S,
8 MEDIUM-SIZE FRESH TOMATOES miﬂp bl H;H
10 JALAPERO PEPPERS (OR “CHILES LARGOS™; THESE PEFPERS ARE FOR ruvéﬁ’ﬁm!mim- ii!ﬂﬁha '
2 TEASPOONS OF OREGANO qﬁil 15 Y .,ﬂi‘n.l \
1 TEASPOON OF SALT ﬁﬂjﬁhl ‘n kﬁij;. |
2 “GOYA"™ CHICKEN OR VEGETABLE FLAVOR CUBES 1.{;1!! '| 1“{{1 |
1F2 SMALL JAR OF “GOYA" CAPERS -ﬂﬂﬂ““n !ij[ {mE’i
1 SMALL JAR OF “GOYA" SEEDLESS OLIVES [ﬂﬂﬂ ; “P i' ih]h%na
5 CARROTS, PEELED AND CUT IN LONG PIECES (AROUND 1 1/27) ﬂﬂ! f“! 'ﬂr* ,
4 TABLESPOONS OF “GOYA™ OLIVE OIL ANT ALSO 4 TABLESPOONS OF “GOYA” w %‘llﬁi‘r] | If

6 RED SNAFFER FILLETS, SEASONED WITH SALT AND FEPPER TO TASTE  [I[Ji" ﬁlﬁ ﬁi]ﬂ* |

1
1’4 BUNCH OF PARSLEY .ﬁ_ﬂ“[!] ;ﬁéll‘]jﬂij[r !

Preparation

Bring all the tomatoes to a boil. Let them cook for 7-8 minutes. When they are at roo }F |
temperature, mix them in a blender with 1/2 onion. Let it stand. Heat both kinds of ﬂl{;fﬂﬂﬂﬂ ;'
a large skiller. Put the sliced onicn o cook until it becomes parboiled (or “sangoch: "{

Add minced garlic and carrots. Add fish and let it cook a bit on both sidtﬁlﬁﬁ

sauce and let it simmer for a while, adding bay leaves, oregano, saly, E:I.]:H:liﬁlh el hu ‘. !
and the peppers. Let it all eook throughout for 5 more minutes. Serve it it ﬂ!&:’f S

o |
85 |

and sprinkle it with fresh chopped parsley. Enjoy! l,r"‘"‘*jii )ﬂi r
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Ingredients
2 FOUNDS OF CORM TORTILLA MIX
2 MEDIUM-SIZE TOMATOES
2 SMALL WHITE ONIONS

2 JALAPERO PEFPERS

4 OUNCES PORK LARD

172 POUND QUESD FRESCC (SHREDDED)
SALT

Preparation

I:::E“ Mtiﬁﬂllliﬁm P
ﬂlllﬁﬂ“"“ﬂ“'] d[%]ﬂ}]'}" I,

0 (s jm R m {*'3, 7
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To the corn tortilla mix, add some salt and mix it well. If it is very dry, sprinkle some
water. Get some mix and make it in the shape of a tontilla, a little bit smaller and thicker.
Pur it to cook in a comal (it is like a flac iron or metal dish) and wurn it over several

uimes to cook completely. Onee it is cooked and still warm, make a border on the edge
all around (this is what you call PICADAS). In the meantime, put the 1omatoes, (1) onion
and peppers to boil. When ready, blend all these ingredients and add some salt 1o taste.
Spread a liule bit of the lard in the PICADAS and put them once again in the comal.

When they arc warm, add the salsa, and top them with the cheese and some finely
chopped onion. You can serve them with scrambled eggs or refried beans for a

wonderful late breakfast
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Treebeard’s Red Beans & Rice

Ingredients
1 POUND DRIED RED KIDNEY BEANS [CAMELIA BRAKD ARE THE BEST)
& CUPS OF WATER
2 MEDIUM ONIONS, CHOPPED
2 RIBS CELERY WITH LEAVES, CHOPFED
1/2 GREEN BELL PEPPER, CHOFFED
2 GARLIC CLOVES CRUSHED OR CHOFPFPED
HAM BONE OR BACON DRIPFINGS IF AVAILABLE
1 FOUND OR MORE LARGE SMOKED LINK SAUSACE, OR HAM STEAK, SLICED
OPTIONAL SEASONINGE:
SALT, FRESHLY GROUND FEPFER, FRESH GARLIC, CAYENNE PEFFER,
BAY LEAVES, THYME AND/OR OREGAND
OPTIONAL TOPFINGS:
CHOPPED GREEN ONION, JALAPERO SLICES, GRATED SHARP CHEDDAR CHEESE AND
LIQUID HOT SAUCE 'T‘]PJ

Preparation 'E?,,,L

Soak beans in water r.:r'-"crnl.ght or by the 31'mrt soak rnctlu::d cover beans "Th |

heat, cover and let stand one hour. When ready w cook, add onion, celery, NE'HILJ
4
until beans are soft and start to thicken at the bottom of the pan. Add sausage "i'-‘ ‘.
and desired seasonings during the last 30 minutes. Serve with hot fluffy white U 1' llf]
rice. Top with chopped green onion, jalapefio peppers and grated sharp cheddar cheese,

if desired. Fresh french bread on the side is a plus. Makes 6 servings.

green pepper, garlic and ham. Bring to a boil and simmer about two hours il
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Christmas Salad

Ingredients
1L HEAD OF FAVORITE GREENS
8 COOKED RED BEETS, PEELED AND SLICED THIM
4 ORANGES, PEELED AND SLICED THIX i |

i

| \
4 REC DELICIOUS AFPLES, UNPEELED AND SLICED THIN { | |IIIl H“* Al
4 BANANAS, PEELEC AND SLICEC THIN {1] i ' [, Wi
1 PINEAPPLE, FEELED AND CUT INTO CHUNKS (SAVE THE TOF FOR DECO 1 | r r ; t i,
1 LIME, SLICED THIN e ™ M T
1 CUP SUGAR I “ “ I[ IH iy 1“”" iy
1 CUP PECANS, CHOPPED rlﬂmh i ;:"iirﬁ-i’
SEEDS OF 2 POMEGRANATES - 1|| : f“ 1[
I CUP SALAD OIL 1 y -

1 CUP RED-WINE VINEGAR !1 in f14 r;{

[ il il
Preparation \ : |i
Save 8 large outer lentuce leaves and shred the remaining greens. Line a large serving
platter with large leaves and fill with shredded greens. Arrange beets, oranges, apples,
bananas and pineapple in a decorative pattern atop the greens. Garnish with lime slices

and sprinkle with sugar. Place pincapple top in the center, sprinkling pecans and
pomegranate sceds over the leaves. Mix oil and vinegar until blended, pour over salad
just before serving. Serves 8-10.

Note: Other fruit and vegetable combinations can be substituted for taste.




Traditional Chicken Fricassee
[ Traditional Puerto Rican Chicken Stew]

Ingredients
1 4-POUND CHICKEXN, CUT INTO PIECES
1 TABLESPOON SALT
1 TEASPOON BLACK PEFFER
12 TABLESFOON DRIED OREGAND
3 TABLESPOONS SAFFLOWER OIL
4 CUNCES SMOKED HAM, DICED
If2 CUP BASIC "RECAITO™
1 ITALIAN FRYING PEFPER, SEEDED AND DICED
12 CUP "ALCAPARRADO"™
I TABLESFOON WHITE-WINE VINEGAR
2 CUPS TOMATO SAUCE
2 CUFS WATER
172 CUP GOLDEN RUM
3 BAY LEAVES

Season the chicken with salt, pepper, and oregano. Set aside. Heat the oil in a large skiller
and sauté the ham, recaito, frying pepper, and alcaparrado over medium heat for 5 minutes.
Add the chicken and cook for 5 minutes more. Stir in the remaining ingredients. Bring to a

boil, then reduce the hear and simmer for 25 minutes. Ready o serve. Serves 6.

EER RN NN
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Flan de la Chata (s, s

¥ Ul esga, WEER
. .:“_.. I:I ...:--h_-__“l‘_': :i:_::, -
Ingredients Freg Sahmll/ g
1-1/4 CUFS OF SUGAR BN N RN

4 CURS OF MILK 1y '-Z._:-::-' ""=-:3t'-5:'. - = B,
1 TEASPOON OF VANILLA EXTRACT oA L L EARN g |
LTI L T e
PINCH OF SALT : e AT
i) Ay HE e &
4 EGGS sl oy D iU ath R 0

3 EGG YOLKS LA Y R
L2 TABLESPOON OF CORNSTARCH 3 LT |.
1 TABLESPCOK OF COLD WATER L

Preparation

Preheat oven to 350F". Place 3/4 cup of sugar in a heavy saucepan over medium heat. Swirl
the pan constantly until the sugar melts and caramelizes, urning golden brown. Pour into
1-1/2-qr. ring mold, or round baking dish, and 1lt meld so thar caramel covers bottom and
sides, Set aside.

In a separate saucepan, combine milk, remaining 12 cup of sugar, vanilla and salt. Bring to
boil. Lower heat and simmer, uncovered, for 10 minutes. Cover 1o keep warm and set aside.

Lightly beat eggs and egg yolks in a large bowl. Stir comnstarch and water together and add
to eggs. Slowly pour in warm milk, stirring constantly. Mix well, strain and pour into
caramel-coated mold. Cover the mold with foil, set in a large pan and pour beiling water
into the pan. Place in the oven and bake for 35-40 minutes,

Let the Flan cool for 30 minutes 1o room temperature and then refrigerate. To serve, invert

the mold on a plater. Serve cold.




G

Ingrediens A

1 PACKAGE (10-OUNCE) FROZEM, FRENCH-CUT STRING BEANS i b R L1
2 TEASFOONS ONIONS, MINCED l'l
12 POUND FRESH MUSHROOMS, SLICED Ui
1 TEASPOON OLIVE OIL
2 RED PIMENTOS, CUT INTC STRIFS
1 TEASPOON PARSLEY, CHOFPED
1 TEASFOON BUTTER
SALT AND PEPPER TO TASTE

Preparation .;T'i-’-"il %
Cook beans according to directions !:I_i'rh
on package; drain well, sauté onions and || Hit
mushrooms in hot oil. Add drained beans 11|

kel tit)

T
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[Sweet Pastime Cookies]

Ingrediens
1-/2 CUFPS REGLULAR FLOUR
1/2 cUP POWDERED SUGAR
10 TABLESPOONS BUTTER

POWDERED SUGAR TO TASTE

Preparanion

Mix well the first three ingredients -do not
knead- and refrigerate it for 2 hours.

With 2 rolling pin, spread the cooled mixture
{over a floured surface) to about L4-inch
thickness. Cut them into whatever cookie
shapes you have at hand (making sure you curt
rwo each of the same kind). Cut out -on just
one of each pair- 2 small circle in the center
{about the size of a penny), place them on a
baking sheet and bake them ar 400°F for 8 1o
10 minutes. Let them cool, then spread your
favorite jam flavor on the cookies withour the
hole, wp them with their matching coolde
(with a hole) and sprinkle them with

powdered sugar 1o mste.

Galletas "Dulce Pasatiempo”

1 T

il T
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Cuban Turkey
Ingredients

14 POUND TURKEY
1-2 HEADS OF GARLIC

Gova GARLIC POWDER

SALT BLACK PEPFER
Bacox cuMe
Gora Mojo

Preparation

Take a sharp knife and poke deep holes all over the
turkey; fill each hole with a garlic clove. Sprinkle the n{
turkey generously with garlic powder, adobo, cumin
and salt. Dust the turkey with black pepper and ;
once you're done, cover the entire wurkey with Qﬁi
bacon strips.

Ps qﬁﬂh

Make a foil tent and place it loosely over the

'1]]111

iﬁIlEh

q;{[i]iﬁh

N

turkey. Place in the oven at 350 degrees for fitn q
4-5 hours and enjoy! n']ﬂ'hl

amy aﬂm}%ﬂmﬂhﬂlﬂ‘dﬂw%
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Gova Aporo (COMPLETE SEASONING)
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irish Fondue o o
~ ‘-':
]
ﬂ[ir 1 h Ty
Ingredients e O
8 TABLESFOONS (1 STICK) UMSALTED BUTTER AT ROOM TEMFERATURE > i
i *
1/2 TEASPOON DRY MUSTARD ;:—:ﬁ__w]
112 TEASPOON MINCED GARLIC Lt
£ g i
12 SLICES FIRM-TEXTURED WHITE BREAD, CRUSTS REMOVED J_‘ /
i1
2 cups (8 OUNCES) SHREDDED KERRYGOLD BLARNEY OR OTHER SWIsS CHEESE [
\ \
3/4 TEASPOON CHOPPED FRESH CHIVES ((4 9_/11
172 TEASPOON WORCESTERSHIRE SAUCE I o T
~ TN T
SALT AND FRESHLY GROUND PEFPER TO TASTE T TR
4 EGGS 1 W )
Y . T |
1-1/2 CUPS MILK :{ !
2/3 CUP DRY WHITE WINE [ s 3
2/3 CUP HEAVY (WHIPPING} CREAM o Eﬁ—ag‘
W
¥ J -
Preparation Y
In a small bowl], blend the buuer, mustard, and garlic together. Spread an equal _.1"‘;‘ \]

portion on cach slice of bread. Fit & slices, buncred-side down, into the bowem of "L
a 9-by-12 inch glass baking dish.

In a small bowl, stir the cheese, chives, Waorcestershire sauce, salt, and pepper together!
Sprinkle over the bread. Place the remaining bread, bunered-side up, on top of : j\_’__f

the cheese.
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Arruz con Leche

Uil
[Rice Pudding] T
| I _tqill¥ Y m

Ilwm haiir h_,‘ ﬂh : E

5 QUARTS OF WATER i k‘

1-3/4 CUFS OF UNCONVERTED LONG-GRAIN WHITE RICE il

2 QUARTS OF SCALDED MILK "**-" ,!

3 CUF5 OF EVAPORATED MILK It

1 b t

3 cuPs OF SUGAR, OR TO TASTE :_ bl iimf !fh

2 STICKS OF CINKAMON, EACH ABOUT 3 [NCHES LONG - *’ !ﬂm*“ 5t

1-1/2 CUFPS OF RAISINS, OR TO TASTE

GROUND CINNAMON 1,_ ;r ‘~;L
Preparation tlﬁt

Bring 2 quarts of water 1 a boil in a medium saucepan. Remove from }'n:at. mdxq;ld h@ir"
Let stand for 20 minutes. Rinse the rice well and drain. Bring 3 quarts of water m:ia “!

in another saucepan, and add rice. Boil uncovered for 30 minutes or undl the rice ufripnc]g:r”

(some rice takes considerably less time, so be careful not o overcook). Dirain Qﬂ-ﬂitﬁ w::er i/
Mix scalded and evaporated milk, sugar and cinnamon in a medium saucepany: I"{i}
45 minutes or until mixrure begins to thicken and changes color. Add all the's ktd

Add the misins. Cook for 40 minutes or untl pudding thickens. Remove from hcat_,'-ancf i!] IT il
stir oecasionally until pudding cools thoroughly. The pudding can be cooked until m.s ,-il.. :
very thick, if desired. -.--’ i
To serve, spoon rice pudding onto a plater and sprinkle with cinnamon. A ~
NOTE: Once you serve it, you may want to have some honey on hand., 1ddmﬁ al I. isp HH'

of honey to your individual serving is delicious! Oh, you weren't on a dicz, w:rc";'cﬁ; ilm]} s “

, L filid




Ante de Galletas

[Cookiec Pudding]

Ingredients
3 CLPS OF GRATED GRAHAM CRACKERS (OR MARIA COOKIES)
& CUPS OF MILK
1 12 cUPs OF SUGAR
2 SMALL BOXES OF BAISINS

3 CrMAMON STICHES
1 Ir2 TEASPOONS OF VANILLA

? TABLESPOONS OF BUTTER

Mix cooldes, milk, sugar, raisins and cinnamon in saucepan over medium heat until , 1\
thick. Remove from heat and add vanilla and butrer. Mix well. Put in recangular dish.
%’éi’l

Let it cool and sprinkle with ground cinnamon before serving.
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“Sopa de Frijoles Negros

(Black Bean Soup)

Ingredients
1 CUF DRY BLACK BEANS
8 CUPS COLD WATER ‘i]
2 TABLESPOONS OIL
1 ONIOK, CHOFPPED

[
i Q 1]1

1/4 CHILE PIQUIN, CRUSHED

I TOMATC, PEELED AND SEEDED §
L2 TEASFCOK OREGAMO l".
1/2 TEASPOON SALT ﬂﬂ
L/8 TEASFOON PEPFER

2 TABLESFOONS SHERRY

1 PINT SOUR CREAM {ﬂrﬁ__ uﬂ;ﬂﬂlﬁl

Prq:umrim ( ﬂlﬂl
Wash beans; put them in a large saucepan, add water, cover, and \mi
cock slowly umtil almost tender - about 1 12 hours. Saute onions,

garlic, and chile in hot oil. Add tomate and cook until onions are transparent.
Add o beans in saucepan. Add oregano, salt and pepper, and stir well. Cover pan;
simmer for 1 hour or until beans are tender. Puree the beans in a blender, then retumn the
mixrure to pan; simmer for 5 minutes. Stir in the sherry. Float a large spoonful of sour cream
in each bowl. Serve with garnish of wonillas, avecado slices, and chopped white onion.
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Inr:u the fourth child of a family of eighe
children, My fmher o0 an Orthodex priest, 1
our house during the holidays was not only filled
wath my large family, but with anwne from the
church that did nor have anyaehers to go 1 loved
having a hewse full of people. My five sisters and
woeld all hedp with the covking, W would sar
preparing things nwe to three days befors
Chrirmar. The follveing 12 an Arabee recipe jor
turkey Auffing N i fomraric!

Ramia Wabb [Syria}

Rice Giblet Dressing
{Hashwa Roz]

Ingredients:
1 CUP RICE
1 TEASPOCH SALT
3 TABLEZPOONS REMDERED EUTTHR
1’2 poUND GIELETS OR 12 POUND LAME. CHOFFED
L2 CUFP FINE NUTS
2 CUPS CHICKEN PROTH
2 TEASFOON SALT
GROUND FEFPER

Preparation:

Soak rice in warm water with a weaspoon of salu for 1 howur, Rinse rice
thoroughly in water and drain. Melt butter in pan and aéd chopped giblets or
lamb mecar Saumt mear, then add pine nutz =ivvieg undl golden. Add rice,
sirring gently abour 2 eénures. Add bolling chicken broth, sale and pepper.
Cover pan and cook on low hear for 25 minutes. This recipe can be wsed 10
seull the caviny of & four pound bird.

(eSS
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Pastel Venezolano de Queso
[Venezuelan Cheese Cake)

Ingredients:
1 CUT SLACAR,
1 TEASPOON BAKING POWDIR
3 cups (ABCUT 172 FOUND) GRATED WHITE “LLANERG™ CHEHSE
B HGGS, SEFARATED

Preparation:

Beat yolks and egp whires reparately, then add yolks to whites. Add sugar and
cheess and bear well. Fold in baking powder. Bake in a buttered mold in a hee
owen at 400 F for 45 minutes or untl] cake b browned and a woothpick insers-
cd in the center comes out dlean. Tul N0 SqUATES 10 SETVE,
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Th-: Holidiys are coming 0 it's ume t
ferger dics and w enfey ol those nucoulem

Chriema disher we ussally reiect 1o "ty n good
sthape” My grandma and my mom hae
culivatad the a1 of cocking o one of the mon
appreciaced oreanmes wee have in Venesuela,

I cannor weit @ be with all my loved ones 50 [
bring all my family wpaher for our madinonal
Chrigmar dinner, which con wify the mou
refined tape

{ have to confless than my mother's cutne i almas
imrporsably to copry. But, | can share one of my hinle
aulmary secnets with you, this denen recipe.

Carolina Clark (Venczucla)




wsts bem in @ Morthem toum i Mexico, o

wun sapoplated with “comadres” and old
maids. Ammg the second group there wa Milona
and Angflica whs wok pride in being “Seflnita
y dt I de anees” One day Milma ma 2
gendleman who was a raveler passing through owr
tewm from Naparic, Mexico and ot was lowe m
first nite. Perhaps he wus captivared by her eyes,
her mouth.her mansache. The fact of the mateer i
that they were madly in love. My mom war s
htppry far Milema and 30 were we_ and s was the
whele teum. Prom shat day om, the wravder viated
ower toum very frequently and cvery time he did,
ke would bring w Pulpa de Tamarinds (Pulp of
Tamarind) from Nayarit — that's the vadiainal
candy in that part of Mexico, Man, we wiad w
devour them!

Unforsunately this did net lan bng, Milena died
before she could say =1 do™ and ohat was that My
mom war 5 sad end so were we and w0 war the
whele wwm As time pussed, my mother and her
other “comadres”™ tried ¢ help the orauweler's
heartbreak by soonng him up with Angéica Why
not? She war & ningle and as hary as her weer.
EBut he could not love another woman.not them,
not ever. Now you know why we had w leam to
make sur sun pulpa de cemarindo..

Javier Gonzdlez-Herba (Mcxico)

pa de Tamarindo
[Pulp of Tamarind]

Ingredients:
2 POUNDS TAMARINGS (1 KILCGRAM)

£ CUTs SUGAR {1 KMLOCRAME)
2 curs WATER (L2 LITER)

Preparation:
First, peel the mmarinds and soak them in warer for eight hours.

Second, stmain the cmarinds through & cheess choth of wire mesh strainer in onder
w remove the sceds and the fibers. Mix this pulp with the sugar wo make 2 mess_|
mean a mass.

Third, extend the mass on a surface :.pr.inl:!-::i with Anggar, Take a Fortion and
roll it through sugar so it will not seick all over the place. Make them int balls
of wharever size vou prefer. Tlr::;.run be as small as a ping pong ball or a2
I;.r_g_: a5 2 baschall

“dote: This candy can be kept for several months without losing it delicious

R T . a.-.:,l i
: .-...-,—--lh'--. .-~F
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Tamales Dulces

[Sweetened Tamales)

Ingredients:
1 PACKAGE {8 OUNCES) DRY OORMN MUSKS
1 cur LARD OR SHORTHNING, DIVIDED
4 CUTS CORN FLOUZR
2 TEASPGONS ZALT
2 172 CUPE WATES
| 14 CURCE CAN CONDENSED SWEHTENED MILK
2 TEASPOONS VANILLA EXTRACT
I oUr zarsos
I 152 Sur SHOPPED WALNLUTS

Preparation:

Soak husks in warm water for at leaast 1 hour or uanl softened and caxy o fold.

Sort husks, setting aside any tom oncs. Bear 23 cup lard in large bow] untl
crcarny. Combine flour and smalt in medium bowl. Alternarely, add flour mix-

pare, water, soeetened condensed milk and vanills, mixing well after cach addi-

rion. Mele rermaining lard; gradually stir into dough

mbaure, mixing until reaching contistency of thick cake bamer, Stir in raising
and nuts. Spread 14 cup of cake bawer, using back of spoon, to form a square
in the center of the husk. 1 T

Flace vegerahle steamer in pod with 1id; add waeer 1o just below '
stcamer. Arrange amales upright in steamer rck Cover wop '
of mmales with reserved dey busks and a i "'11,“,,... My 'r
damp wwel: cover. Bring o 2 boil; reduce I | Ii {
heat o low. Sweam, adding water as needed "‘il : 'L‘ 1 u_-
for about 1 172 hours or until the tamales pull l;,‘h '|%‘ i
away from husks. i S

akees shout 24 ramal ATt i
R t 24 mmales.) ".-IL;.:""" }i

Mmmmmm. tamales’ Christmas  means
tradizion, tradivion means famdly, famly
mears union, and all thew ave the porfec
ingredients for the perfect recipe. Chrinomas in
Mexico & g mixture of oraditions, colr and
delicious food Ome of my farorite dihes on
Christmas Eve swas my grandmother's susestened
tamales. fr was Hiee @ ritual, gaming together and
helring her with the preparation, right before our
Chrimmas Eve party,

It was 30 exeiting to be waning for the midnight
event. Rocking The Baby Jeinus, ringing w him
and opening the presents nex o the Chrinmas
tree twere the prefuds 1w the grest dinner, whach
didn’s marter houp big @ wat, there war ahoay
a!itd:m hrrg,rmnm'gfﬂrﬂwédt‘]m
suwretened tarmales

Ménica Easton (Mexica)



an Chileno de Pascua

Thi.e recipe has beem handed down over the
[Chilean Christmas Bread]

years from Tuhan immdgrans in Chile |
war lucky emough w ey this tarry vuletide orem
e years age when I gpent Chrinmas in Chile

with my funcée and her family When you Ingredients:

remave this bread from the oven to cood, it creates
a wonderful holiday seem in the home. [Prx
Mavidad

3 L2 CUPs SIFTED FLOUR
14 KILDCRAM BUTTER (AFFRCX. L2 rouwm)
1 TABLESFOON SRANLLATED THEAST

1 CUP POWDIRED SUGAR

4 TAPLESPOONE COCHAD

1 TABLESPOOH DEIR

B BEGSS

12 cUP CHOPFED ALMONTS
12 SUp CHOPPED WALNUFTS
12 cur pAISINS

1 CUP DICED CRYSTALLIZED FRUTT
12 2UP UNEALTED FEANUTS
2 TABLESPOONS ANIZE SEEDS
12 CUP WARM WATER

1 TEASTOON HUTMEG

1 THASFOON CINNAMONY

2 TRASPOOK SUSAR

Hal Means (United States)

Preparation:
Drissolve yeast in warm water with L2 teaspoon of sugar, Add 1 cup flour, mix
well and et ix rest at mom wemperare for about halfl an bour. Add the Mour,
sugar, buiier, 5 eggs, cognac and beer. Mic well wmcld you bave a soft dough
Add the remaining 1:13_n:d:i=m'|. kmdiu,g weell o g o diveribute cha inpdi:m;
evenly. Coat your hands with flour and shape the bread, Place in a greased
bread pan. Let it rest a8 room semperature for about 15 minutes. Cut a eriangle
‘uh.hli!‘. in e cenrer of the bread and paint i wah the remauning ooz Bake st 375° F
/ until the bread is golden brown and fully cooked {abourt one hows).

[:____r',,..r - 'uﬂ].f Remove from oven and let cool. Enjoy!
A
7ol




Rabo Encendido

[Oxtail]

Ingredients:
3 QICTAILS
14 Cur GARLIC MOPVTER
G GARLIC SLOYES
2 LARCE OMICHS
I COMPLETE SAZON GOYA PACEETS
2 CuPs RED WINE (TINTC)
1 CUr DEY WHITE WIHE
1A SUp STUFFED OLIVES WITH CATERS
I TADLEEFOOHS CLIVE OIL
SALT ANT FPEPFER TO TASTE

Preparation:

Clean and rinse the oxuails under running water, removing as much fat as

P

k,

peasikle. In 3 pressure cooker, place the olive oil, the garlic cloves and onions
finely chopped and cook over low heat until onions turm translucid. Place che
ontails in the cooker and £l ir half way with water. Add the garlic powder, the

complete seasoning packers, red wine, the suffed olives and salt and pepper
o taste, Cloge the bid cightly and pressure cook it for 30 minutes. Open the

Sy

pressure cooker and allow it to simmer over low heat for approsimascly one more

bour. About 10 minutes before warning the hea off, add the whise wine, stir and

ket it mismsmer. Serve B over swhlie Fice.

Y
X

mong the many weansed memene my
Jather lefi mie, the one that seemd £0 stend
eut the most, & secing him busly puttering in the
kitchem, making hi alitime favorie “Rabo
Encendids”™ It wuly became a family wadivion
whenever ue had semething 0 cofebrate, And
what better wary to celebrate his positive prasence
m my hife than e now offer veu the recipe for hu
Javorive dih. May you enpoy 01 a5 much a3 we did,
Hims a preat heliday season!

Marta Noa {Cuba)
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Imu.ﬂ_:p spend Chrigmas with my dog and

Jriends, wherever I po on thar day my dag poes
with me, whaever | car my dog car. Bur one

Cheristmas, the stood om the counter and ate the
left ever pormio salad 1 war nat happy with her,
bet 1 war Chrinomas after ol She mill got her
macking full of goodies HAPPY HOLIDAYS

Poter Rivera (Fucrio Rico)
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Yellow Rice with Crab

[Arroz con jueyes, a taste of Puerto Rico)

Ingredients:
4 TABLESPCONS ANMATTO CIL
12 CRABE, COOKXED OR | POUND LUMP CRAE MLAT
172 CUP BASIC RECAITO (A KIND OF SZASOHING HERSY
2 CUP MANZANILLA QUVES, CHOPFET
1 CUP TOMATG SAUCE
3 CUPS PASBOILED LONC-GRAIN RICE
4 7O 4 72 CUPS DOILING WATER {(FCU CAN USE SAME WATER USID TO
COCK THE CRARS)

Preparation:
Heat he oil i 2 brge pot with 2 dghe-Bining 1. Add dhe cmbs or crabmeas,
recaite, olives, and tomato sauce. Sauté over medium hest for 2 1o 3 minutes

Add the rice and water; bring to boil. Reduce the heae, cover, and simmer for
20 minutes, or until the rice it cooked.

=
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Agglassatu

[Onion Glazed Pot Roast]

Ingredients:
I {2 1/2-3 FOUND} BONELESS BEEF CHUCK ROAST, TIED
3 TZASPOONS BLACK FETFER
2 TABLESFOOHS ALL-FURPOSE PLOUR
A TABLESROONS OLIVE OIL
3 TABLEAROONS BUTTHR
3 FOUKDS ONIDNS, FEELED ARD SLICTC
3 TEASPOOME SALT
3 BAY LEAVES
& GARLIC CLOVES, SLICED
17§ TRASPOOM RED FHFFER FLAKES
1M TRASPOCH DRIED THYME
2 L7} CUTS WHITE WTXE
14 P MARSALA WINE
& 1M CUPS CHICKIN STOCK

Preparation:

Sprinkle the rease with 1 reaspoon of the salt, the pepper and the floar, shaking off
the exoces Mour, In 3 luge nonstick suté pan eet at medium hear, heat 1 12
tablespoons of the dlive il until very hot, about 2 minutes. When the ol is hoe,
brewn the meat on all sides, about 3 minuses. Transder the brewned roast 10 a
h.m::bul.‘dm:imtaﬁ;]:, In & large mockpor or Dutch oven sot at medium heat,
ook the remaining olive oil and burer until the bumer meles and the ol is hot,
about 2 minutes. Add the onions, bay laves, garlic, red pepper flakes, dhyme and 1
teaspoon of the sl and cook, stirring occasionally, unxil the onions are soft, abou
5 minutes. Add the white wine and Marsals, increase the heat and bring the
misure to a boll, strring frequendy. Cook until reduced by half, about 58
minutes. Add the browned mear and the juices that may heve sccumulated in the
bowd, the chicken stock, and the remaining salt and bring w a boil. Reduee the
heat 1o bow, cover and simmer for 3 bours, umning the meat onge every L2 hour.
Take cut the meat and cut it in slices. Simmer the sauce for another 30 minwes or
until it reaches a thick consinency. Serve the moat and pour over dhe suce. This
recipe is delicious with a side order of garlic mashed potatocs! Serves 4w 6

s you know, when you fust ger marricd, you

dm'lhm;anknaj':hn:ﬁfwﬂunum.h
e nighs, my wife incited a couple of friends jor
a formal dinner at owr howse. As you can figure
out, we're not grear chefr Thercfore, | stanied
locking for reiper in erder w cook a formal
dinner, On the TV Show "Cucing Amere™ | s
this fushian guy prepaning a smple dimner, bt
extremely dehicisus... The name of the dih
*Agglavan” or Onion Clazed Pot Roast | was
solil when be said these mapie worde “Agglaseatu
& a remarkable example of how a commen cut of
mear, when cominined with a fow other comman,
uncomplicated ingredienss, reacha a level of
wncemmen dininction” | sid “Bingef, this &
whast [ s Looking for! | oried che recipe, and n
wmed out o good that everybody was ficking
their fingers. Mim, mm! Since then, when & formal

dinner or a special sccasion i coming, the

‘Agglanaa’ is our best chowe for the menu. Best
reggnds and engay !

Franclsco Vargas (Mcexico)
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Rriromas &t otir howre 33 covkie fime. Woe o

aheayr baked Lot of cookies 10 pive o our
Jriends when they come calling ar Chritmay,
As children, mry nimers and T would get o help my
mother i the kitchen | dare g2y that all we did
wsti hawe fum eaving the dough This i a cradition
that T have keps with my childron and new with

my granddaughiers

Maria Saenz (Unitcd States)

w

=

Panecitos
[Round Sheri Breads)

Ingredients:
% CUFS FLOUR
1 CUPS SHORTEMING
1 COGKMG SFO0H SUSAR
1 SMALL BOTTLE COCA COLA
TSUCAR AND CINNKAMON MIXTURE

Preparation:
Mix all ingredicnus together in the order given, Kaead dough until it is easy o
mandbe, Make small balls and Press o form a round cirde sboaat the L5 of a

Bake on mon-stick coolde shects for about 15 minutes or untl golden brown,
While shor breads are still bot dip in sugar and cirnamon mibours, Yields
about 3 dezen,

*Mix 1 cocking spoon of sugar with | teaspoon of cinnamon to your liking.
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Pierna de Puerco Asada a leg_u b a werd hat ha only ene

meaning for me my country of berth, Cuba,

Booh BB MM MW R

= and losing & much we soom in e However,

lﬂ crlﬂllﬂ ;d;aﬁg:mmmgy?uhm
[Creole Pork Leg] ‘ they abusys renfisce accompanied by a mile
Like the groar smells e Chrivpmas My immedtane

Iﬂgfﬂdiﬂﬂli family came from Hovana, but it was a tradition w
1 FORK SHANE [AFFROX. 6 FOLNDS) travel 13 Cardenas in the province of Matarzas o

1 WHOLT HEAD CARLIC gather with our numerows family members and
J4-CUP LEMON OR LIME JUICH celebrare the helidays together, | can sull see in

| TABLESPOON CRUSHED CREGAND | the great table in the diming room femively dressed

2 TEASFONS COMING {CUMIN] l for the accanion and the meuth-watering smells
L2-TEASPOON PEPFIR wafting from the kuchen To celebrate my

1 TAMESPOON SALT memories, I'd now Wke 1w share with you one of owr

1 LE. ONIONS (FREFERABLY SWEET) e Srbitional Chisonas dibet. and — Wit

me — a deliciows one wo. 5o here for your

Preparation: enjovment.. Piema de Pueveo Asada a la Criolla
Ringe the pork shank under cool running water. Using 2 sharp knife, open Truly a fexst for your tanchads. Happry holidays'
hoks in zeveral places in the shank, ar random. Peel the cloves on half the head |

of garlic and stull cach hole with onc or two cloves as deeply as possible. In 2 Charite Liera [Cubal

mortar, mach the remaiming garlic cloves (peeled) wogether with the lime or
lemon juice, the oregano, cumin, pepper. and sale Place the shank in a medium
baking pan and pour the mixture carclully over {3, making sure it coats all of
the shank Peel the onions, cut them in rings and place all over the pork shank.
Cover the shank with sluminum foll and let it stand in the refrigeracor for ac
least 12 hours. Place it in the oven (making a loose tent with the aluminum Foil
ewer ity 2nd bake 4 hours at 350° F. If using a chermometer, inscrt it ia the
middle and keep checking it until it regiarers 185% F. Serves 8 vo 10,
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e of my fond memorier of Chnimas i in

the aarly 70, when my oldent daughter wa
2 172 wears old Owr neighbor dresed up ar Sana
and vinited owr home When he knocked on the
doer, we told her w0 opem the doer for ve When
she did so, her eyes hecame vary big and she was
very naprized Then the dammed the door dhur
and said to we, “Ics Sanaa”™ We replied, “Well,
open the dosr again and lee Sang in™

Dobbie LaRoche (Linied Suer)

i
ﬁ?ﬁbfﬂﬂi

Quick & Easy Fruit Cobbler

Ingredients:
& CAMS FRUTT ME FILLING {EHEHI?I.'I'. BLAUFERERERY, AFPLE, STRAWEREREY, O
PLACE)
[ 1 BECX OF WHEITH OR YELLOW SAKE MIX
1 CUP MELTED BUTTER
Cinm AN

Preparation:

Spread pie filling on the botiom of a single biyer cibe pan. Pour diry cake mix on
1op of pic Alling Spread cvenly. Drizzic mched butier on wop of cake mix Top
with sprinkled cinnamon (optonal) depending on pis Ming. Bake according 1w

directions on cake i bos

Eerve with ke cream or whipped crcam if desired.

_ﬂ?.‘j_q
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Helado de Limon
{Lemon Slush]

Ingredients:
1 CUT FLOUR
1 570K 3UTTER
| TARLESPOON SLKIAR
1 LARGE CONTAINER CooL WP
2 CUFS FOWTERED SUGAR
I8 OUNCES CREAM CHEESE
2 SMALL BOKES INSTANT FUDDING MIX
3 34 Curs MILE
Jwmce oF 6 LmaoNs

Preparation:

Mix flour, sugar and buccer together, Press into a lightly gressed 139 pan. Bake
crust for 15 minuwtes, Lat cool completely. Blend sugar, lemon juice, cream
cheese and 2 cups of Cool Whip tegether. Spread onto cooled crust. Mix
together pudding mix and milk. Pour over cream cheese mixrure. Top with the
remaining Cool Whip, Relrigerate before serving.
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ast year | chared the smory of Chrutmay a2 my
Lhrm&uhm!mwhﬂ:gﬁTﬁ'uﬁw[m

gomng to share with you Chrimmas with my
harband's family. When Chrintmas Eve arives at
the Leagn houte, we all gather ar the “Big” howse,
fuhich is my motherindau’s housel We sant by
praying “El Rosarie”™ in fr'm: nj’ the semall
“nacimicnty’, and singing carols. Afier 2l the
singing and praying, we are starving, s we all
run to the kitchen where Gaby (momein-law) har
a huge baked ham for w2 car along with rece
and stuffing After we finith eating, we all gather
areund the Chrimmar wee and we tell sories and
wwtch videss of when we were all hinle A couple
of honers Laser, e are anisus for the Lemon Shuh
to be broughs out which 5 jun “rabrosieimo”, Thu
s my faworizs par, cating the Lemon Shoh, After
all the asring we ave done, we go 10 our sleeping
starions, which it wherever we happen e full
arleep. Areund 500 am, we nan w jump up, |m
pajamar, to get our gifis from under the Chrigmas
tree. There we tear evenything apart and we &l
have 1o toke picures of our gifts This i
Christmas at the Ledn houwse hepe your

e L e PP Chrinmar & just as fun,
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MERRY CHRISTMAS!
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Gr&am it really special for me, my family
and peeple in Mexico. A L of eradinions
come together whis season o help celebrate this
wonderful day, whch I wnally pend with my
family. [ Nke Chriumas so much. We alusays
celebrate it tagether at my grandmather’s house
There are many of ws {60 at least) Av 800 pm,
Semta Claus comes home and gives presents 1o the
;]'Lihlrcn e rd.:'_p-u‘h.da. :I‘l.l‘lﬂdﬂii Ihnmi W
for allowing us 1o be with the people we Love

This day is really spocial We have presenu,
games, songs, aie. One imporiant pare of this
celebration & the food We wivally cock
wraditional and different dither for this parey
One of the mort wradisional dithes it the Bacalao
It's delicious and averybody enjops it

For as long as | can remember, we aluayr cat
Bacalas en Chrinmar Dy, Other dithes that we
prepare ave the maditional wrkey with apple
ciuce, remenites, apple salad and, of course,
delicicns deperu

For me, the most important thing on this day 1
that I can be with God and my family. Merry

Chritmay!

Alicia Roldén {Mexico)

iz

' Bacalao
{Ced Fish]

I Ingredients:
2 FOUNTS DRIED SO0 FISK
2 FOLNDS TOMATOES, CHOPFED
1 172 cues OLIVE OIL
| 1 POUND ORIONS, CHOFFED
1 POUND SMALL POTATOES, CODKRED
OLIVES TC TASTH
CAPERS T TASTE
RED SWILT FEFFER TO TASTE
5 CLOVES GARLKS, FHLLED

Preparation:

I a hige container, soak the cod in cold water as long as necessary 1w muake it
soft, and 1o remove the exeess salt. Once softencd, remove the skin and crum:
Ele ix unl chere are no more Luge pieces.

In 2 lage por, heat the oil and fry the garlic undl dark brown; remove garlic

Y Add the onions fincly chopped and suté until tender; add
h’l'-:-_:'i:l chopped tomatees and coalk at low heat for 20 minutes. Add
o 1:” My posatoes, olives, capers and sweet red pepper. Mix well and
1" . L:.ii simmer.
| i,

:. ;:EI*\}*II-I"“ i I.-I:iil_illl'l'_l Mote: Don't -Faw‘ the fith comes
LY oty vred it s o2
I:._lli:"'-l b ‘I*H-!'i.ll:l:i not add any exora sak until the cooking is

W finished and you have tased &«
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Grilled Rosemary Chicken

Ingredients:
3e4 POUNDS SKINLESS, SOMELESS CHICKEN BREAST
34 CUP OF HXTRA VIASIN OLVE OL
5 WHOLE LEMOHS
5 WHOLE LIMES
2 TABLHSPOOMS OF ROSEMARY
1 WHOLE GREE SELL PLEPER
1 WHOLE YSLLOYW BFLL PTFPER
1 WHOLE RED 3ELL PEFFER
172 TZASPOCH FRESH THYME, MINCEDR

Preparation:

Flace the chicken breass evenly in a Luge bowl. Slice the lemons and the limes
in half, then squeeze the juice and the pulp of the fruit our over the 1op of the
chaicken evenky,

Memt, slice all three peppers cvenly into quaners and place in

the bowd evenly among the chicken hreast. Now pour the 34 ﬂfl-"-}l:}x._‘_;f
cup extra virgin olive il over the wop of the entire mixture.  ~I7 4} ,ia,;:a
Carnish with a linle rosemary, then mix I:n':nl;h Gamish the E-_:}:_" ':"'. 1{113
top of the contents in the bowl with the remaiader of the r;_lr:."" 1 ]"':SI‘!'
roiemary and place in e eelrigermor for 24 hours. Scir the -r;flt:_ i- 'E:f:fl
mixture before grilling the chicken breait Bither goill the _:-"';,I"I- ::..:'ﬂ- 1.':52:.:_::
peppers lightly or sauté chem in an uncovered pan, but do L l 111}1“—:;
not overcook, or you could leose all the namrzl flavors of dhe ';;::?._,:" "’:-EEE
peppers mixed with the lemons, limes, and the rosemary. .;;.Fr A TR
,-"-‘ IJ it 'i'"l:}
xgil

aaid l;Jth A5
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CFmiﬂm.l means mary different things 10
marry people. Chrismas is present in the lave
a family shares, or in a celebration ameng good
Jriends Te muny, it & also time 10 cebebrare cha
Jenn war bern bomg age 1o bring saleanion o
mankind To bring the love and grace of Hesven
1o carth and the insight char the needs of the world
as a whale are move mmpertany than the needi or
devires of one, e—:.mifh:uwuh:ﬂm:fﬂod

These are the memories my parents istilled in
me, God bless ther soule Thewe memonies make
mgﬂmi_[urfm !:'ﬁ'n;.-:lpml n_]'ﬂlt werld, FUM JlET]
on Christmas, bt everydiay of the year, To me the
true test of happiness i being able 0 be
thankful not for what you have gotten for someome,
or uhat b been given o you, but 1o be coneent
writh fust the face thar you are alive and healthy If
you are forunate encugh o have been given 2
chanee to make o difference in chis werld, then it
is your duty o find that place for yourrdf and do
whan needs 1o be done Now, there are no signs
telling you where to go end whar o do That
comes frem within, bt we all have a reason for
being and semething o accomplich from which
everyone elie i the world can benefic

Much tike life swelf, moching wonbwhule comes
without hard work —and thee i no differens. Bu
iy whar make me mile when [ think of
Christmas, [t is what maker me smile all year lng,
I hape it wnll make you smile cod

Dennis Bryan (United Staies)




om the heautifil Colombaa, my country of
B bt s | Bizcocho Negro

P was born, the nate of Anvioquiz, come the [Bhﬂ:k Eﬂﬁﬁ]

recipe of thit delicious cake [t har been tranmmi- i .

ted by gemeranions from mothers 1o daughters, Iﬂgrf'- tenis:

and thy date. F:"'F"F‘ -,:F,. k POUND OF THE PFOLLOWTING CAMTNED FRUITS, CUT MTO: ShLALT. FIETESS
wﬁﬂl u}ﬂP o pnmlrg::la ]"1::‘;"": i: FAZAYA SLICES - KALAMIEMA FICE - PINEAFFLE - RAKIGG - PRUKES

L4 rOUND CHOPPED PECAKS

GRATED AIND OF OME MIBITM 12T ORANGT AND ONE LEMON
L2 cup ORANGE JUICE

I MOUND BUTTER OR MARGARINE

1 POUND SUGAR

talde and partiaddarly noo very special accarions,
namsly Chrinmar dinner and  wedding
receprions. What makes the diffrence beween
thete tuw oecsions i the way the caker are

decorated Wd&m.l; cakes e be baked with 10 EGG YOLES SZFARATED FROM WHITES
plenty of vime in adeance in onder 1o be saturated 1 FOUND ALL-FURPCSE FLOUR, SIFTED
fietle By Title with a good ameunt of ligueur 1 TEASPOONS BAKING POWDER

V2 CUP CARAMEL COLOR DX YOU MAY PREPARE YOUR OWN (FECIFE FOLLOWS)
1 CUP PORT WIKE OF ANOTHER SWELT WINE OF YOUR CHOICE
4 TABLESSOONS HMONEY

The legend says that the original recipe was
Frventsd b:,'ﬂhn'rﬂtﬂll:l‘_gﬂ!. awha teas the cook
in the mantion of a rich family. The

daughrer of the family
st b0 be married, and
the servant, net haveng
any means of giving her
master a gift for the
ecoaiian,  decided 1o
prepare wmething wery
special for the ajoyment ™13
af the bride. greom and
all whevr gueis Ever
nince, this curom hus been

1

Preparation: _

Marinate all of the fisely chopped fruits in the orange juice. Craam the sugar
and buner or margarine, With the mixer sct at medium speed, add the yolka in
small portions 1o the mioure of sugar and butter. [n a scparate bowl, beat the
whices uncil s6iff Fold in the cgp whircs, Add the marinared Fruits, carame]
color, sifted four and baking powder. Bear ar low speed just enough 1o make
the mixture ¢ven. Pour the bater into a 10 inch spring mold previously greased
and Noured. Bake in preheated oven at 2757 F for about 2 172 hours or until
the testing knife comes out clean. Let it cool on a racls remowe the mold and
sprinkle with the mbaure of wine and honey.

Tips:

L To prevent the :J'hnppud fruits from 'l-'I.nl-ﬁng to the battom af the baner,
carried en up e this day. 1 powder them with flour before pamting them into the mixmure.

A wedding receprion, |4 ¥ You ain use fruit cabe mix insead of candied fruits, or make your own

macde or mploL, i ,JH ;lék_ EI}I comhinsion.
el v e ||t Caramel Color

tradinienal bigeoche negro In a shallow pan put 12 pound of brown sugar, melt it at low heat unnl it
{Hﬂh i) soquires a d.ﬂp dark brown color. At this paint add one cup of warer. Lex it

reach the boiling point and air the mismure unnl the caramel dissolves completely.
Myriam M. B {Colombia) This mixture can be used for coloring cakes, gravies, pastey, etc
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Miniature Chocolate Eclairs

Ingredients:

Filling and pasury
1 PACKAGE (ABOUT 3 112 0Z.) CHOOOLATE PUDDING AND PIE FILLING
2 Curs MILKE
1 CUP WATER
2 cuw {1 STICK) 3UTTER
178 THASPOON SALT
| CUP ALL-FURFOSE FLOUR
& MECIUW HCGS

Frosing:
2 TABLESFOOMS BUTTER
2 OUNCES (2 SQUARES) SEMISWEET CHOCOLATH
1 CUP COMVECTIONERS SUGAR
2 TABLESFOONS MILK
[ TABLESPOOH VANILLA EXTRACT

Preparation:

To prepare R]lmg, eook pl.ldd-l.l'lg :.mﬂcrdingtﬂ Pﬂ:h&l’: directione. Chill for | hows
To prepare pastry, in 3 heavy saucepan, heat buter, weater, and sal: over medium
bigh beat until miseure bails and burer meles. Beduce heat to low. Vigorously sur
in fMour all at ence until mixvare forms a ball Translfer pasery to 2 bowl: cool for
4 minutes. Stir in eggs, 1 at a nme, bearing well after each addition. Preheat oven
to 400" F. Grease a baldng sheer Drop dough into 12 mounds, abour 5 inches
apars, on prepared baking sheet Spread cach mound into a 4x12 inch rectangle,
piling dowgh on wop and slightly rounding sides. Bake wnil golden, 35 minutes.
Femove Trom oven; make a inch-long sliz on side of each ecluir, Reduce oven teme
perature to 375 F. Bake for 10 minutes. Transfer to wire rack w ¢ool. Te prepare
frosing, heae buner and chocolate over Jow heat, stirring umil meleed. Remove
from heat Stir in sugar. milk, and vanilla until smooth. Slice oclairs in halll Spoon
about | thsp. of filling onto each botwtom half and replace tops. Spread tops with
frosting. Baking tip: A wire rack allows air o circulate below and around the food
30 it cools withou: beooming sogzy.

Makies 12 £claire.
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s a child growing wp in Ridgrwood, N.Y.
my p.:rﬂ'll.l hn*;."d. e d Ef-d‘:l'l't-lhi apanmygng
building, The other § aparements in the buildimg
were occupied by relatives You would think i
wordd be mice 1o ol live sagether aith mmts and
uncler and grandperents, ez Well, I have a
different sory to eell Unforiumancly, my relitives
dulked cach other and did not mpeak Sa
cach other, The enly happy memory [ have G
exchanging dessents with mey cowsme, We did whis
withaurt anyone knoweing, [ remember wsing what
we called a dumbawaiter, Tha wear @ fredght
“hox™ that was fastened by @ rope. [ would put
desserts inte the freight box and lower the rope
wnil iy cowsin received the desert My counn
N wwuld then send me up my favorite
. :- I'li' deiert P LTI rl'ﬂl!lif-tl.hﬂ::' Chrirman
Ehr-: | Dy, manigture chocalane delaims
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Chrilqmn.: wid d very special and happy nime
in my famiby T come from a lorge famiy. 1
am the youngen of W sisters and [ brother, We
Efrwupmagﬁ}mmmdhnhuhm

I would have to sy that mey favorite pare of the
Christmas Hohdays was whan my mother would
make ws qur favorize heliday treat “buftuplss” and
hot chocolare. We would rit by the Chrugmas tree
and guietdy whitper to one anather, T uall never

ferges warching my mother suff the ourkey for
Chrremas dinner, This i+ & cradivion that | now
enjoy wath m:.:]'ru]hmdd‘ﬂdid’llldfﬂl

Lillian Delgade {United Stres).
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Bunuelos

Mexican Sweet Bread]

Ingredients:
2 CLPS FLOAR
172 TRASPOOMN CALUMET BAKING POWDIR
L2 CUP SUSAR
3 THASFOONE OF CRISOC SHORTEHING
I ca
WarzE

Toppmng:
Hue water as needed. Mix 12 cup of sugar with 3 up. of cinnamen for teppring

Preparation:

In & medium mixing bowl, combine flour, baking powder, sugar and shomening
Add 1 2gg and ot water as needed. Adier kneading all ingredicnts together,
separate into regular size balls, Roll cach one and cut into 4 pleces. Then fry in
a pan with a linde odl. Take out when lightly browned. Place on paper towels to
soak up oil. While stll hot, sprinkle sugar and cinnamon all over.
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f do krowr howr 12 ek
The Fuzzy Red Hooter o st e

the exrence of me_
Ingredients:
1 CUNCE TECINLA l Sean Crowell (United Stuncs)
A5 DUNCE AMARETTO
Pr<CAPPLE [UACH
ral;

SFLASH OF ORANGE JUICE
[ OUREE GRENADESE

Preparation: ‘
Pour tequila and Amarewe over ice imo Collins type glass. Fill with pincapple

fuice, 7-Up and add a splash of orange juice to wse. Top with grenadine.

Garnish with a cherry and szeve with a beer.
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mame Vampire gaen 12 s drimk comes froen
the deep red, Blovdyhle color of the mixbare.
Alrhough i Rt tegails and & seewhar picy, W @
dnink ¢ hrmﬂjuﬁ&ﬁ‘:-d'm:hdmmhm
porpis Ske 4 sronger than and chugy the amaount
of Tegals Bur beheve me the mone the Tequla, the mare
t fen, EEausalty % i served ey ans appetizer v ooman], bt
Ay s good That you wuml & hane e sfter the other,
dm'rglhmgmwﬂlfwhm!.rhfilhi
rmﬂpmlmlpu&ﬂ.

Chrifimas Sime G & pevfeet season for this drnk R
Banta Claca Red color weall vy comdine woth powr
decorauens, I weu da nat oclehranr Cheiteoar, Pes sure
1t ol pomding ust Mo Year's panyy decoradions.
I o are mad cel suber, g a Bife Ga s
Ppnpqm.'

Jaime Belden (Mexico}

Vampiro
[A spicy drink to handle with care]

Ingredients:

1 raxr oF TEoUILA (WHITE TEGLTLAS ARL MOST COMMON FOR THL DIINK, PUT
VoL AN VT AT XEND]

2 PARTS OF SANGEITA (SITCIAL READY-TO-AME RED MINTURE FRODUCID H
MEQcE THAT YU CAK FTHD 1IN LIGOR STIEEE WHICH CARRY COO0 VARIETY
OF TRGLTLAS OF. STORES WHIZH CAREY HIsrasc IRODUCTS. RECOMMENEEE
BEANT: SARCEA VDA DE SABIHED)

L2 PART OF OAANGE WBCT {FRISH CRAMGES WORK BLTTIE)

TUWIZE OF O LIME FEE SLASS

sar

u:.’.t;!'i'i-"-?']hl --é_::_};}i”i%r'tl:'":}rf‘“'.‘::':‘fw:‘__*_lh T
1 l:—;'ﬁii]“'y“, q ."‘""':‘.r EEI 1-1'.':
.;-n"| I.Hm'._l., nﬂ“' ‘l‘lh'\- Ll.l-
AN
}li" 'lx%-'k”‘::‘?ﬂ::' o 5{:::-"’-'['-.\ i
ﬁbl N Z T AN 7 N

g | :
%,y Preparation:
1\ St the i of an OId Fushion gl (ths séze i recommended b yeu can use
a7 b iy ize) Te salt the rim you pour st m 2 mall plate. Rub 2 im half all aroand
DY e ghe rim and place the glass upside dosm om the salt

You can prepare & glast or o whele pircher with this recipe (I recommend you do o whele
pitcher ) The number of glaves you are making the recipe for & the ramber of Kimes you are
going o need. Mix the Tequils with the Nme pace, svange juice and Sangria Suir and sevee
in saled vim glavees with (o of sce
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Chilaquiles con Chorizo y Byl il Cyspde v
Yighely: fried wntil evigp, them duthed with £ sauce Saveri

Pﬂ'“ﬂi, ESti I'ﬂ M&tﬂpﬂﬁ | mﬂmiﬁrﬁﬂh‘ﬂp‘rd-wu wiery, bt this recipe ealls for

. . ; s chevize frypical Tolucan saundge) and dhocin Otier
[Chilaguiles with Chicken, Sausage and Cheese] vernons inchude eggs, cream, checse o red snuce iicead
of green.
= _ {:.‘:ufqm‘lu are an exe ke lf.'.‘-"!fl".'-'\-"r-'-il'.-l-lf. dinr= i<
Ingredients: endg 5 kg g of payng (b Mevican ey ]
3 SUTs VESETAME DML Eum arg sened on many soalion
0 BEALL TOXTILLAS, OUF INTD WEDCEE flemily gachenings, wedding, Chetmemas, ocl, |
A CHISNTR BLEASTY, BOMLEE AOR M) ROWUTES WITH CHIDM. GARLIC, CTLLEY, T hawing them evory ether Savurday at my
CARROTE BAY LEAT, ORLGAND ANC SALT, THEH JIHEED grandparemz’ howe.
L Ccur =003 CREAR ‘ i
. Yiou eoe, vy grandlanfer brught a boge peee of laed o
A A RPN the sk nde af Meico Ciy and sphit it among b
I CUP GRATIC CHECTAR CHEESE childron. As pnw pasred, my paronts busle & bouie aext
3 U QANMACA, MOKTERTY JACK OF MOTTARILLA OR OTHER MID CHEESE, GRATRED 1o miy grsdaerenty mext 10 ua rey aunt and wncle busht
theirg and ment 1 them my other unclke and sunt bealy

Fog THE SAUTE:
&4 CUPS WATER !
20 TOMATILLEGS, IHUSKED (I

theinn, Then i Becone o famdy aditiem 2 hae

o T L
|1JE" lr “'Ilii!iﬁl brealfant o1 my grandparenty’ heme every other

1 12 zurs CRbuE FRANCHE ot L]
}
1

1 ‘ﬂ! huﬂa}ﬁ!’mwwu“?ﬂih;dh%hﬂm;
1 L2 MESIURE WHITE CRIOKS, PEELED b Ll (7 oo, and in Moo dae Jroes e i L
LARSE MATC PV, APPEOSCIMA |1 LI Ll 1 “hards” fusal), we ol walied acrou cach ather’s yards
i cumss t‘:::IEm lzghtr:n:r.?.s;.n :‘I: mm::-;rﬂur WA ﬂl]i ﬂlip ri’f;“ I i o pajemas and shippers 62 my revais’ Fuene
cons s oD% | sompiaimesem e
5-10 MINUTES, OR FRESH SEARANOS, WASHED ANC STEMMED, ""-'-"i i i AV with the el of “hanwsw cen chorize, becodio,
6 GARLIC CLOVES, FTELID ANT PUREED 2‘1 "!ifi'\' .iﬂi quessililes o g frasler” and, of courss, the
L2 CU7 VESETAME CIL LBy l @ in'h “chilaquile,” a1 e wpprosched the howse. By the e
L 12 jaEdilsd WHETE CRICK, CRATED -l ﬂ“ -1“11 A we got snelde i Rad aimost fegeren ta our
SALT TC TASTE 'i-:-.’t-‘!ﬂ i uﬂ‘]-lg{'_i grandparents. Al we wanted to do war nlt doeom and
:’iti i AlNh =iy, oz, The wai b Asee with

. i hi;:!- 3 E_E'W an ‘ taficing and mdﬁﬂlﬁmﬂ;m:mdﬁmm
repardaion: . chilaquiles. Dvd | menaion they were delicioust Boides
Te FTPEFI'-I.'I]I.E'J-NE:. bring the wacer 19 a bai! 0 @ medrum socepan. Add the womadior the d‘dﬂ'ﬁ';ﬂﬁ":d"“;f“m"h“ il rn:m:r:

and enion, and boil for about 25 mimurer Then place o a blender ev food processor watk 2 w"“‘“" . TR SECNTIG Lo T ST
4 i ) : . my prandinher sould reate 2 new ngue takiter
eablempoonss water end add 1omatses, cheler, and garlic. Purde, chen srain and ses aside. Hea: o poem which afl the grandehuldren had o memrize
the ol in a mednam frying pan. Saeté the grated onden, then add the arained semanlle sce by the next Sanardey Then see, the ddren, all

Prepare the chilaguites, heas the ol in & medium frying pan. Fry the tonilla wedges unnil befior and amy ethers from schaol As my grandfacher

Simmer the reixtune for abour 35 minutes o unoil it chickens. Season o naste with salt | recited the S tunseripoen we learmed the weodk
crisp, then remove from oif and drain on paper towels Preheat even 1o 34 F. Butter a decp smiled with pride, be weld excwne hirmsesf by saving, 1

dgdsidudidugouuudododudlodud

inaking dish Piace a Layer of fried romillas an the bottom. Cocer with a layer of shredded hawe an wepenent meaing with my puioun” and we
dhuiﬁtfﬁdfhﬁmniuﬂmudnm Repeat with & sweand Layer of tornillas, woould off gey up oo play in the garden

saure. chicken, chorzo, cheese and cream. Bake the dish for about 4045 minutes ov unal bt

Serve immediately, ascompanied weth refried beans You may sl prepare a1 individua! . Alejandro Amelio (Mexico)

servings by Layering into individual baking dishes. If wou prefer, you may reserve some of the |

sruce and serve individually in melded canerales om & bed of suce, opped uith meleed




grandma i a very beautiful, neeer, kind
Nide Cerman lady of 96 years She
remnembers all her specal Holidayr with her
family in Mihesukce, Wiicomain, where they
Nved abore her mother's candy store. There were
manry speetal eeons that went with her memarnies,
including the candle lit res, Chrismar stews,
spectal breads, butier cookies and srumptious
candics. She alway: ke there mecial rradivion:
ative with her family and then wnith surs a she
sent wi our Chrimmas package each year, We
dheays waited for her box filled with presemis
eockics {about & kinds) and the Chriemas Sallen’
How prety the decorated it with ehemes, nuu
and froming. We would sloly urevap the saran
wrdy, owr mouths watering and “dem” avery
vime Mom would carch cur liule fingers going mes
the froming and say, “Nor wonl Chriimas
merming.”

O weell, it wrar aluways werth the wase This year,
for che firm time, 'm going 12wy w0 mahe the
Stollem for Grandma I promised her and [ hope
i1 good Here's her vecipe, why don’t you ry it
and san your own tracivion?

Cathy Lépez Negrote (United Statcs)
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| Christmas Stollen

Ingr.-:ds'mts:
| &UF BUTTHR
172 CUF SUGAR

4 172 curs FLOUG

1 LARGE ORANCE RIND

| PASKACE RAFID YEAST

I L4 cur LUKEDWARM MILE
2 TEASPOOHS SALT

G TABLESFOOKS FUTTER
L ONE-POUND PACKAGE CONFECTIONERS SLGAR
14 cur LIGHT CREAK
102 T3P, WANILLA
Mut Filling
L TEN-OUNCE JAR OF MARASCHING CHEIRRIES
I TEH-OUNCE PACEACH OF FETANS
1 CUP OF BUTTER
354 CUT SUGAR

Preparation:
In mixing bowl combine Mour, sugar, salt, dissolved yeast. In sauce pan heat
buter, omnge rind and milk. Make sure the mixture is warm not hot, heat kills
yeast! Add 1w dry micure. Mix on slow, 3dd eggs {one st a2 ume). When m
form into bowl ard throw on floured board, Knead for 5-7 minuves. Let rost
10 minutes. Roll out inte large oblong. Mel 4 mblespoons butter, pour on deugh,
spread with nut filling, Fold in half and form im0 a recuangle with your
hands-pinch edges. Lex rise 3 hours, Bake at 3507 for 30-40 minutes until
beorwmn all over. Frost and decomae with cherries and muts.

e 3305 anBTHE T8
2,5, Y 'ill'l't‘.:h —

For frosing: mix, butter and sugar and beat in cream and
vanilla Gradually add remaining sugar and add more cream
until mixture beeomes like frosting,

For nut filling: grind cherrses (without liquid) Add peaans
and mix with melted butter and sugar. Add more orange

rind if you like.
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Roche’s Chili Corn

Ingredients:
1cur CoRK
1 TABLESPOON. CHIU MOWDER
2 TAMLESPOONS BUTTER (HOT MARGARINE)
% PINCHES OF 5ALT
172 ;AxCH ELACK FEPPER
1 CUP ALL-PURPOSE FLOUR
172 THASFOON FAESLEY
1 PBNCH REAL BACON BITS (OPTICHAL)

Preparation:
Combine ingredients i ¢ bowd and micrecsave on high for | mimute and 40 seconds. Let

coof flor 37 seconds,

M} bew friend, mnd old rommae Enc,
created this recipe one night uwhen he was
bored and humgry. Tt didn’t seund so great at firn,
bz vt really 65 good Semetimes 1 et 1t whem [
mist him Tim'e it funny how silly linle things can
remeind you of great frumde? Recipe by Eric v,
submitted by

Sasa Majdamovlo {Serbia)



mee my Duad wes in the miliary, we raveled

all swer the world for vaars and years. [ have
e sisters born in Germany, a brather from |
Pusrio Rice, a brother from Kansas, and T was
barn i Ollahoma 5o much for beng Pucrto
Ricand Bt [ have very fond memorier of |
Chrimmases spent i big-time snowstonms in
Cermany, Kanuts, and New Jersey or unthout
TFRL BN bjlsll'llld'd'ﬂd Flonda, and certadnly, thase
spent mn the wsermith of Puerto Rica |

Christmas in Puene Rice i truly speeia and che

Surullitos de Maiz
[Cornmeal Sticks]

Ingredients:
3 CURs WATER
1 L'l TEASPOOHRS SALT
1 172 CuURs YHLLOW CORNMEAL
1 cur EDAM CHEESE
VEGETASLE OIL (TOR DEEF FRYING)

Preparation:

celebraion hegirs with the first day of December
and ends aight days “Las Ootaviar™ after Three I
King's Day {January 61 F¢'s party after party and
aueryone geu s the sp-rri'r,_ziuimi'l':p-m" the
Stateside executives thar anaually find 35, b J Ii" Take mixtuze by teaspoonfuls and shape into kalls. In the palm of your
that they mun go to Puerte Rico w ) 5 4 t" hands roll balls o 12 inch thickness, in the shape of small cigars. Deep

Combine water and salt in a saucepan, heat to balling. Remove from hear Add
cornmeal, mixing thoroughly. Cook over moderate hest unil misqure separates
from bomorn and sides of pan, Remove from hear, add grated cheese and ek weell.

gl L]
check “gperations” there. E’"'_"_...l A 7 .-_':_If_-l.‘::..H fry unil golden brown. Remove and drain on absorbent paper.
sary [ blame them. \,J‘gfl--h"‘}“'~ VL A TS
T L 7 A Note: Serve as an appetizer or with a main dish.

Anyuuy, food 1 plemtiful, and iﬁ---._.??::ri '-IE ,?'-‘r’:”%;;;-f-,l:‘f"
e ot e pa o a fou_ FI A (B AETIR
poands. I'm including some .’.* ,f____ :',;':l’:.s-.l.]_.hl.qi;:?._,,'_';_"u._
“quickic” things thay cen be 12 il [/l ;"'1"_;::;2-.::1"
rerved e mimch on A "'- AL W) .!I

e un,

g g #

Adalis Arroyo (Fuerto Rico)

'REBEEEREEBEBEEREERREREEREEREEEEREEREERE



tnoBdnooobbbooadodUOROR0UE

Quesillo

Ingredients:
4 gooE
2 U HOT MILK
B TABLESFOONS SUGAR
4 TABLEEMOONS WATER FOR CARAMIL
FIHCH OF SALT

Preparation:

€& Tyorvache ne come dulce” (drumbs don't sat

sweets) 4 the friendly adwice grandmas
pive parviers wha's mouths water for this delicious
lighe dewen, popular in Venezuelan Chrisimas
dinmers and @ children’s “piflata” paorties Of
ootarse, you have 10 tahe this with the characteringe
Vienezwedan tenee of hurnor, meaming if you've had
it heert eme drink, arything weith nugar won't sit well
with you This cheese bokalke makes for a grea
dessert to top off any holidire duh

Sally Felamann (Venczucla)

Cammelize & ublespoons of dhe sugar in che meml pan in which the guesillo is
to be cooked, When it is brown, add water and mix well, removing from the
fire 1o prevent furher cooking. Beat eggs scparately and add yolk wo white, add
milk, sugar and salt Turm ints caramelized mold. Bake in oven (325" F) ina
pan of water about 34 bour or unsil a silver knife inserted comes out elean.
{(May also be cooked in 2 ughdy covered double boiler on top of the

g |
stove, i clther case the water in which the mold iz placed should 5 Iﬂlwh]l ]uil HH E]]§ i [[ 1
not boil it Regulate heat or add eold vwarer from fime w tme, 1 ¥ il i

Caol before mumning out of mold. Servwes 6
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f you're ready o embark on a v tastchud

sourmey.. follow me w0 the [talian Rivira w2 an
Tualian port eailed Genova Genova u regarded as
the binhplace of perto ameng ftabans, and every
rue Inaliam knous thar of you want guthentic
pesto you can't gee & better tham the ons you geo
in Genova 1 wss fortunate €0 have an ftalion
grandmother that immigrated w0 the LInised
Srames & the end of WWIL After many years of
carcfully ebserving the matural and aromaric
i ingredients that bring out the
i\t‘ﬁ?“i? wue wmte in pena, [ ouall

g L

£ share unth you the secrets
1 e
ai'yﬂm W of the Genovese pesple
"'\ \ H \ j‘-L_:— the wecrar of Genovese
L._.) '.-"l:-.‘_n'_'l Pena.

'y Cheis Campos
{iLy ., il :
5 ’.’j i i | o (Mexico)
SN b
1 L lL -.-'.‘."‘f
'i:.r'l_.ll': e X _'_I-'.}

Pestn alla Genovese

[A recipe from the heartland of Pesto]
Ingredients:

Fresy, FREsH AXD | EMPHASIZE FROSH BASIL -+ ABOUT & FULL SFRIGS
1 HANDEL OF FINE NUTS

MHCHE OF 3ALT

12 CUP TRESHIY GRATIE PARMESAN cnpmss (NOT ThE KRAFT wxD..)
V2 cup oF EXTRA Vrom Ouve O

SO0CR. PASTA — PREFERAFLY FENNE, FUSSTU CR SOME TIXTURED PASTA
THAT WILL HOLD THE FESTO...

Preparation:

In a food processer, combine the hasl leaves o mems), pine nuss, saly, Farmesan chesie
and clive ! and blend opether, st ande. Mearuhale have 300z, of pata boiling
{emough to feed four)... and make sure you don's overcock i Ttalians ean thewr pans ‘sl
dente’ which means that it is somewhat hard, mo sofc A foul proof wsay of making nure
your pasta is 'al dente” is by tasming the pasta periodically whnle ot & cocking. oo il
kriow the para is about ready when you bite inte i and wou can see @ uny dot of
uncocked pasta..ahen it s vime 1o remett it from the heat, drain it, corbine it 1with the
pera mixiure and serve it steaming hot! You cn garmish it wesith @ couple of banl Lesves
on top and some extra Parmesan cheeie, As a varisiim 1o this recipe, Genovess peaple
diee hatve Creamy Peto, which in essence i the same recipe @ above, but while the
ke i in the food procesor, add abou 4 or 3 heaping tablespoons of Ricotta cheee
Rl?ﬂ'luﬁ:gﬂmﬂ'mh-ll}mwwliutfh:mihﬂlhguuhﬂfﬂuu.-buthn}nrmﬂlﬂjw
gam't et it here in Texas

WL there it i, & simple, tany and oruly Iralian duh As my grendma weed 1o sy,
=Mamma mis, nen pust dire che hai amagiate Pene, se nom hai i assagiate ol Pesto
Genovese-which wransunes to "Golly, you ean't say you've usted Peso, withot having
casted Conovers Pemal™ —Now you can say you have. 5o ENJOY?

nnn'llil.ll]l'llﬂ““““““"“““““““n“
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Refresco de Jamaica
[ Natural, refreshing, easy to do, burns fat...]

Ingredients:
50 CRAMSE JAMAICA
2 LITERS WATER
1 CIHMAMON STICK
50 GRAMS FRUNES
S0 CRAMS PICANS
Rum (A3 MUCH AS YOU WANTH[)

Preparation:

Wash the jamaica in running water, Bail it tagether with the cinnamon, prunes and
sugar, Remove it from the stove when weter curns w a “red wine” color, Add rum to tane
Serwe cold or hot, and add ehopped nuws

Crema de Aguacate

Ingredients
3 CUTS UNSREASED CHICKEN BROTH
S TARLESPOONS GRATID CHERER
3 RIFE AVOCADOS
CREAM
CORRIANDER
TORTILLAS

Preparation:

Mix the avocado pulp and a cup of the chicken broth in blender. Cut straps of tornillas
and deep fry them Se aride and let the greate drip off Add the mivoure frem the
Mender ta the resc of the already hot chicken soup. Serve immediately, add 2 teaipoon of
eream, sprinkle grated cheese and add the fried wonilla arips with a wuch of cornander.

Chs:nu.t U wery impeTiant setion m
Mexice. It & a time to thank Cod for
everything vou have, hike love, affection, health,
family, and succes tme w celebrawe, w be
sprritisal, and happy. One of the man imporiant
elements in Mexican fe is food That v because
it comes from within the culture w0 colebrate
special dater and teasonn enjoying Mexican food
and dithes We celebrate the birth of & babry, the
Day of the Dead, and Chrestmas ar well

Thar i why | waneed 10 share some of the
:rﬂdilil;u'l.ui rrci]'.m. nj Y I-.‘l'rnﬂ:l 5 youd N il'lj;q}'
the flavors and eolors of there dithes. When we try
wmething our mother or grand- A

mather cooked, we go back ..-"r_.’-"‘:_ -
in time 1o our memaries &f ¢ i I-'ﬁ l‘-._ 1
uhnmtmtgfm-mgj v |

b .J“-

gty S e N
" mar bring gmi il J’ i I!JH]II |t
mMemeTies [0 your i :,._._ ~ .Ja-':::.i ]
hears,  And liu.:t'l. it 19

you anjoy the unte t,__.,-"
qfli'ln'-c wenderful Mexican diches

By the way if you have nat ween the movie “Come
Agua Para Chocolate”, ("Like Water for
Chocolate”) you might want e see it 0 you
underntand the dichotomy between the culture
and the Jood

Litiana Fisher (Mexico)
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Yﬂu can't go lomg pant a week in Mexico
without cating bears in wfm o= dnother

Whether in the momimg with ez and pen dulee,
at funch, paired with rice a5 a sde dish, or a
neght weth tamales and a cup of hot chocolae,
they are an exsential taple in our dier Tt took my
wife Pam, who i & “gringa”, about nix years 10
perfect this bean recipe ta the poing where my dad
veally bked e Not that he's extremely demanding
or anything, bus, T guess it becams a mater of
pevsonal pride for her, in facr, 2 challmge She
conqulted with seweral of her  Hipanie
acquaintances, and experimented with cherr
recipes, combtning them untd the war able to ge:
a rewnlt thar war boch weuy and relavivedy saey o
muite. Of course 1 hike them as well, but 1 guers, a
least @ far a5 Pam’s concerned, the definitive
juedge i her fatheran-lawy

Luis Genzalex (Mexco)

Pam’s Father-Iin-Law Pinto
Beans

Ingredients:
3 POUNDS FINTC BLANS
5 ounces AN RoTEL® ToMATOES {CICER)
| MEDUM ONION (CHOPFED)
L2 SLAD PACON (CHOPRED)
I BUNCH CELERY {CHOPPED)
I} BYMCH CILANTRO - TO TASTE
BALT = TC TASTE
PEFPER - T TASTL
GEARLIC- TO TASTH
1 507TLE OF EEHR (OFTIONAL) {MENICAN BRANDS DOXT SHEM TO MAKE
A HUGE DIFFEREHCE)

Preparation:

Rinsc beans well and scak for 8-10 brs. In salt water. Puc beans and all

ingredicnts in slow cooker (Crock Pot) on low. Add water until all beans are

II_..--.".':1 " covered. Make dure beans are covered whith waater at all times. Coolk
14 T'I' -un bow for 4-8 bours. {It's a great aroma 1o wake up to in the

-~'-—- mnrn:n.g!j Enjoy with tortillas, cxza, rice, or just about any
” ] thing! Refrigemate unused portion. Yoo may have o
| h experiment with the teatoning to get it just right for vou.

' These beans wnually waie best che 2nd day.
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Dorothy’s Nuclear Eggnog

Ingredients:

12 rocs

1-1F2 CUFs OF VERY FINE GRANULATED SUGAR
1 QUART O MILE

1l QLART OF WHIFFIENG CREAM

1 QUART OF BOURBCH (*)

12 FINT OF coxexac )

1 cur OF DARE RUM

MNumzs

GOOD NSLRANCE

1 QUES AL IECITE CALLE B 1-1TE SLARTS OF POURION AN 1 PET OF SOENAS. THE
CHOKE B rouns [ Ussalor HAYE T2 WRRK T HOXT TAX,

Hm-.'n; Been raised in g complenely
bicuitural houschold tn Mexico City, my
suter Victoria and | had the fornune of enjoving
the helidays from both sides of the bovder a
classic Thanksgiving (even though Thankepivng
dinner in the evening after whool & it s never
an “gfficial” holiday); a colovful Dz De Muerto
accenied by the wenderful breads, aole and
Chocelase De Metaze and, of course, the sugar
dkully or Chrinmarer  that  had  endless
celebrations, colors and wanes Cur Christma
sterted on Deocember 12 on Diz De Guadalupe.
On or arond thiz date we uould hop in the car
and lock at afl the nice light dipliys thax cofored
the srects of our huge city @ night Then, the

Posadas, the Panorela and other heartwarming

radiiors and riwals enued, all mu.hms ;l;'."l"

- unforgenable memorics My Muthas Noche

[Iji]'-;,,.. Buema (Chrismas Eve} or, on ocearion, her

Preparation:
Scparate the eggs. Yolks in onc dish, whites in another. Follow
me here. Beat the 12 egg yolks until a very light yellow. Then,

—
—
— |
Fﬂ
—
—
—
—
-
—
—
—
—
—
——

beat in the sugar until thick and straw-colored. Then, pour this 'E;-r f:? S Ch.“,mm Dy paries weve dﬂﬂﬂ':-e‘l‘ dearly h:.i
imo a chilled punch bowl set in ee. Slighly whip the 11; 1. A | |‘=__1 wradition. A pood reasen for thu -., F@'}ﬁ:
whippirg cream. Genaly mix i and the milk into the punch G d -.,.-, 11*-‘ eremendnuly potent Eggnog Definitely no kid's

—'-h

banw] mixture, Then, very slowhy, add the bourbon and the Jare. bun mahes chldren "I"""H mill eoday. New a

cognac. This is imporntans, because, according o Mom, the

’.‘-.r .!ll n: Mexican recipe, but an expeort that quickly
i il cosch i < PR orlF s e ki e el .-;:. R 2 | < 28 became 2 wadivion in my heme town. Salud ¥

ﬂEa'_ Hq::n:"i the 'I:ru‘:}::.r part T'||.'|:|-|: o do owo things at ance. Eold | L-"-' il"l rﬂ -.'- :' Feliz Navidad

s
= I Alex Lépez Negrete (Mexico)
the eggmeg into m:wpamd sprin]-ﬂ.c |l1-|:n-:-|:rwirl11
mblespoons of dark rum and nutmeg
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- % and a1 midnight, Easter
: Sund.;:_}', i mrduﬂj
bottle cap and enjoyed one of the
best-tiisting o ever. Easter, Mother's Day.
Fahrs Da

cousins, etc.) would
gather at Grandma's house T
celebrate Lemt ﬂnd_fr.‘rr d fm:l? ‘

was different. One Friday, ’-.'

our family comes together to

ould Bave ¢ gbrate an dear) Our family secret to make our
fish fry, followed by a cold seafood feast. A2 food go fartherand feed our big family is to serve
rotate thete Friday meals until Easter Sunday. our food with love and a smile. Finally, when we
After Easter Mass, the family would get together  sprinkle salt on our food, we do it in the form of
again and prepare a huge Bar-B-Que We would  a crose

and enjoy the
have lots of food, Easter egg hunts and enjoy Frances Castaiieda (United States)

3 h;giu[ng and Christmas are the
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ood item we gave up for 40

l:'d_}‘l:.f e Fl!*_l W'w
| giving up Coca *1.-"

|

)
dri he day before "
Easter i ,ﬂ' u&? !

ur Grandmother would nmke‘ this qm:mf
mup during

qnd ._|.:'r.'ﬂf. dy
oL o - 1
Mexico; ‘T S1teT:

tham d[ﬂl‘
and at m;dmgﬁr. Easter
Sunday, [ carefully
cousins, etc.) would e cap and enjoyed one of the
gather at Grandma's house everyFrida hest-tsting CokeS ever. Easter, Mother's Day,
celebrate Lent and for a family fea Ea oy 1 7y Thanksgiving and Christmas are the
was different. One Friday, et i 1 i our family comes together to

we-would by, ¥ '— Our family secret to make our
fish fry, followed by a mh:l sm_fmd fmsr_ We l.-;.'ﬂu.‘! o éo}':"ﬂﬁ"md Jeed our big family is to serve
rotate these Friday meals unul Easter Sunday. our food with love and a smile. Finally, when we
After Easter Mass, the family would get together  sprinkle salt on our food, we do it in the form of
again and prepare a huge Bar-B-Que. We would a Cross.

have lots of food, Eas hunts and enjoy the
ave lots of fi HEEGG D A SR Frances Castafeda (United Sues)
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remember sitting around with
Im;,-_]hmii}- on cold winter

. nights eating pound cake and
drinking hot chocolate. I

remember as a kid those cold nights when our cheap stubbomn
landlord would keep the thermestat at 62 degrees. The only thing
we could do was cuddle wogether, wearing heavy sweaters,
wondering why our landlord was so cheap.

All in all, I'd love to have those cold nights back. Thinking of
those nights reminded me of this recipe.

Joe Genova (Unitcd smc,q(:l -
4 bk

P

«
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~FS 7T\ Wf’?ﬁ‘f{](}b“’ E -
A s D 5\ ] hen you're talking about Spain, you're talking about Pncfh HN"‘-- ; l {fh
e r:'"‘x‘:; I"i'-, !J Even though I'm not a Spaniard, my wife Elena uj'rm"ﬁ"*:‘\\ \. .i :;u.r"'ﬂ,:;_i
{:f: o n 4 ./.:Miﬂaga. I know Madlaga and Fﬂ!nicm..ﬂrf m:frs apart, but l:ll-r.'_!;.dﬂ."ﬁﬂﬂdr\l\ , }/’f,{-""

3 ‘E]jtgrp“nqnwﬂmg-.m commion... they both are m Spdm. f'!.n:rwﬂ_‘k@i Em"'-"“ﬂhd b

xf_mpﬂmr secret pécipe anddet H{JW W]i}' n'::r'"tﬁﬁ;fr
“veal'm mﬂfuc behihd gnaking pad n:;hﬂ}?@ﬁd“ﬁm'h ily'amid
j'ﬂ:nl\as d'r'duri:f’l_}m ﬂllnd i & ﬁr_ﬂhm—*ﬁ makes

for great conversati Sn.,h:muﬂ-g,w{l: o your whole family and
Jriends for dinner, this recipe has to be done for a lot of people. Hey,
everybody eats..not..enjoy it!

Francisco Vargas (México)
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nee again | come to reflect at
Christmas time the wonder of this
beautiful world which we all share Joined
together as one human race regardless of
ethnicity, gender, or beliefs All living ameng
the vast beauty of our oceans and our forest
lands. The world is truly a beautiful place and
should be cherished as should life itself. However, as we
push forward to the dauning of a new millennium, the world faces new
challenges for its people, animals, forests and oceans. Essentially our planet's oun existence.
Human history on the earth has been unique in our progression as 4 species.
\We have been able to establish and elevate our societies, cultivate vesources and industry, and continue to sirive
forward by sending a human being to the heavens and heyond 10 explore what the average person may not even
be able to conceive. Despite all our advances, there sull lies some poison in our history as a species that must not
ever be forgotten or forsaken. Man has abused each other, abused the animals, and abused the Earth.
Some of this abuse has been so fierce that the abused are no longer among us. Species of animals, vaces and
\ hﬁ:\} cultures of people, and the enviromental resources and treasures that have been ext ; .dfrom the earth, have
U been made extinet forever by the greed of man in the name of civilization. Thousands f
;.Jq' E":ﬁ:gt cut down every day while chemical spills and waste pollute our rivers and oceans.
--J!:j‘]g,_g, o gpear for Christmas I just want  peace among peaple regardless of our @
) > hﬂ-hﬂi.'-:cdmcbﬂ_[wcmwmdkﬂthﬂ jor
i d%)mirul: to what has been lost and
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o1 Leche?

Yes, “leche quemada.” one of the most delicious and traditional
“confites” from my Méxice lindo.
%4 I must say, that the authentic “leche quemada” is very hard to make from

L,

. scratch. Tt takes hours and hours of mixing and stirring, Ask Mom.

by

-lu‘*’l I remember in the 60's, she would sit in the kitchen all day making

S "!cmhcqwmddn"wunditmnyhmdwwimummujutmﬁmﬂndu
V& United States. For me, it was fun w just hang out with her and help

(o her and be her linle aste tester..immmmmm!

At ~ Now that I am.. well, older, T still enjoy the taste of a good

' “leche quemada” cven though T don’t have the skill

nor the time to make it

So, for those who are like me, heve you have an easy

short cut 1o make “leche quemada” without too much

Ny
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orry, | am all out of Christmas stories,

but the following recipe should be
something you'll like. Everyone who has
wried it at our lile (4table), local Puerte

Rican restaurant seems to love it, and goes

back for more.

Adalis Arroyo

(Puerto Rico)
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Chris:mm Eve is a little different in Colombia than in other countries; it is not the spirit of relaxing but

of cheering and rejoicing

foods for this day, the “Natilla" is the most favorite dessert, without which the Christmas dinner worldn't

f— - - -
y |-|!_ s e it ?
s, B S 1171;5?7. i - =
il =y . 14 'l
B | & 3 T
CELE

-

- -..:.ﬂ'"' Y
Tt I|1'—' - e T
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The preparation of the “Natilla™ has changed over the years. The

from the past has tumed into a 30 minute operation, at the most, which is the recipe I present to you at this

be complete. There are some variations

in the “Natilla”, for example: “Arequipe

Natilla" made from a milk-derivated
product very papular in Colombia,
catlled “Arequipe”, and the "Coconut
Natilla” because a good amount of
coconut is included

. The exact time when the “Natilla" was
introduced into the menu of our helidays

gets lost in the memory of people of the

state of Antioquia, where I come from,
and where the custom of T,

e

serving it aleng with E’;&a‘:
“Buiiuelos™ (a kind of dough  snee

. made from cornmeal and -’?ﬂf
shaped like ping-pong balls) "
started. peih
one-day meticulous process it

time. Anvhow, it has always been a great time for family gatherings and fun.

Try it, you will love it IFELIZ NAVIDAD PARA TODOS!

Myriam Brena (Colombia
w e W P ﬁr..-{ ff-!'m"”.l }
WA pelan IR

People, normally family, friends and neighbors, reunite to dance and eat. Among the traditional Colombian

- EE R BB EBEBREBERBEEREREBE



ne of the nicest memories

[ have of Christmas is of

my granddaughters and their
ever-developing personalities
They are ages 5, 2 and 1
respectively, so they are quite a
handful. Ther names are
Jesshyn, Jordan and Jillian, also
known as the triplets

I made Banana Pudding for
dessert last holiday season and
my little “girls” loved it

My middle granddaughter,
Jordan, misunderstood me when
I asked her if she liked my Banana Pudding. She rq:rfurd “I like Nana's
Pudding™ So from that day forward my Banana Pudding is now
referred to as Nana's Pudding. Memories like this last you a lifetime.

Maria Saenz (United States)
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< i his is a recipe my family még F&? N
Fard ,
ZBYS bit when wete) : S
-’--_1-5"-';;"': ~ enjoy quite a bl when w ;; QE@E}\\ %
Yy growing older, and were all !n.rmg L, ’ ﬁf'li'?‘x 5
.. “‘h. Fl;::? - together. Now, my father has p@ ﬁ% h g;\“u
e "E away, and three of five kids donot SN _@
oy W s =, ;_,5'

S Uy live in Mexico City anymore. We F‘é; :
"..h'-"",‘ ) -4 ﬁ‘
b e used to love eating this very & ¥y |
o, s i _ ALY
X veracruzane” dish every time we N ,i"
f_*“'{i** had a family reunion, although my %ﬁ
=~ roots actually come from the State —

of Mexico and not from Veracruz T
My father loved fish and my
mather was a wonderful cook all ™~
her life. The mament my father @,__L_‘; |
"\ passed away, my mom decided to W"’:
w«?‘i_._? quit cooking. I am the one that took ﬁ; _
- }:_:'; 5 ..J' over this family custom and, now that E_-,-E_ e
:*; -] I have my oun kids, I have decided to E-F*g%&
*’,.,-;}“'? make it a point to cook this dish every ﬁ . %
| E__, time we all get together, whether it is i Eﬁé f' -
by Y S ™, : . -{%5/) _
= h “-—.%_;ﬂ Mexico or in Houston, Sometimes, thou h% NY /
5 x% .;H',’.__l,.';_"’ a it just for the fun of it and to feel closer to E%Iwé% %‘13_-, Hx
-x_%?.‘}jr?;j‘ w:z’{ﬁma how we Latin Americans like to be close w our families. I hope %%% b /
™~ zE ditn'ﬂ."itk.-: it and will enjoy cooking it. It is really, really “delicioso’ @/
“ﬁ"ﬁ - @ju’? 3
fiMExico) s 5=f
'{- "‘-—-1:_.- 5
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n a beautiful dawn in Alvarado, Veracruz, I felt the emotion of
Ore!im‘ng old memuaries next to my very loved ones. This is why 1
decided to ask my grandmother Mamia to relive those wonderful
memonies together.

When I was a litde girl visiting her at her home, I used to see that she
kept stuff in an old beautiful wood trunk in her bedroom. She used to
o heep letters, mementos from her
youth, papers, and perhaps love
letters from my grandpa, While I
was growing old, I asked her, on
many occasions, when was she
going to show me everything in
that special trunk. She used to
answer that she would show me
everything when [ became a

LEOnRdTL.

That day arrived and ameng the

wonderful things she used to

treasure was this great recype

S which she used to captivate my
S - = grandfather, Her soft words

remembering her old love moved me...it was such a aweet and funny story

at the same time...

For this very reason, every time I eat “Mamia's Picadas”, I think about
the forty vears of love they professed to each other and what this litle but
delicious recipe did for them

Olga Zamudlo {México)
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rom Treebeard's restaurant on Old Market
F Square. Copicd from the Houston Chronicle
food section.
This is an easy dish to prepare, especially on
a Saturday or Sunday while you are working
around the house. The recipe requires minimal

preparation and attention,

Patrick Smith (Unitcd States)




came from a very large family, so my mother would .L AT 1#’ L

make things that were cost-¢fficient but very tasty ':I_‘:x";;_}_ ?: W
and easy to make. She would inchde a variety of LA

ingredients every time she made bell peppers, so it
always wsted different. When she had changed the
. A style quite a few times, she would then determine
i?“ > which way we liked it best and this is how she

G, j - Cmeup with this recipe (kid's choice).

Barbara Broedeker {(United States)




In a family as large as ours, living i close proximity
to each other caused tempers 1o flare all the mm:
mas was a time for forgiweness for all the 1::

e committed against each other duri

way to get on somebody's good i Jamih 1},
was to prepare @ wonderful dish and present it ‘

. approval at the dinner table
in front of everybody.
Evervone would enjoy it, but
the person it was being
presented to always got the
first serving, It was kind of an
act of contrition with
, witnesses, you know?
Oine year, my nister and I just
weren't getting along, [
wanted to “bury the hatchet™
and start the upcoming year on a good note. Not really
knowing how to cook at the time, and respecting my
genage sister’s wishes for a light and healthy mealf{T
© ith the following recipe.
did ipwork, you ask? Well, my sister ¢

bad, one or the other of us would blurt out * " &
wind up making a salad"” and the sitation wnul'd'
quickly diffuse into our laughter. So yeah, 1 think it did

Rob Spallone (United States)
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his is a traditional dish in Puerto
TRa'm and a good excuse for families
and friends to get together around the
table and enjoy it
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,f;;
i Qo J;wn in an adobe house, in a small village in Northem Lebanon. My grand-
o -'""x Iy 3
_f'f :r ) 7 jr ls"'an my mother’s side were farmers, with the land being their second religion.
(f ( I'-»;*_,, E““id w my dad's side had emigrated to Mexico, “Land of the Riches™ i 1923
B =
o g s, I.\-I { "-H". /? P F;
A __I_JI::..': i) J,J . "‘b.l' Y J_’l"‘d { 5 fm‘{!}l him.
o -.“:“.___”- '-,_":'_..-' I'.l[ N '."-\-.h i j'r ;. l"‘—"’ "'.-" ____.nr
=7 3:,:_‘,," i \\\"‘1 L“| | m — I:qg Mesico was part of our daily thoughts and prayers. My
MULG TS "{:r filled with pictures of the other “halfl™ (Thaose who

dared to cross the sea looking for a better

""f*' = 5 , life). Pictures of my Grandpa with my
v ;'_, ..-:' ."-'i — ""‘,f‘" umeles and aunts. Pictures of my Grandpa =
- el
= :__“‘-.‘___l.:t —-u._._T"-"r with my cousins. =
{1 L) .'flm:h'| i
, \:. _1 _H.-\- I-’:’-_] -:‘H ,\‘I} - e ' -
S, .’r‘é::-__ L . - P We mu]d .ﬂm\:‘iﬂui!}! PRI [ J-ﬂ':l‘ the summer to

welcome a visiting uncle or aunt, or even a =
distant relative. They brought with them
W gifts, memories, stories and, yes, more
A pictures. Lows of stories about Mexico.
,Itﬂ:ﬂtutj Its varied cultures. And its

I I:I:-EFI! CUTSINE,
“".

i&{ﬂd i my-aunt from Puebla, a
bi'_;ﬁ"-t“:ful.mﬁ lkll.:'hpl its Spanish character

{mﬂfg’ﬂlgr‘l,@ij/ﬂu'lﬂ city in Mexico. She
mauld;m:lahmm every other summer,
3 ;:_II'H'I']_'I'F Of all the things

mn

g BN =
A o ~ .;; ﬂr{hg}ush the Flan is ttmumdi'j!‘ ﬂ“ﬁﬁﬂ;wwﬂ P ——

i .-—"' ,r +, Mexico tracing its oFigin 1o Qd'ﬂdyr‘bf wg:a:;l when milk and eggs were
—introduced by the Spdnmrdf-. -
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Simon El Hage (Lebanon)



Thmugh the years I have made

my own traditions with my
children. 1 love the helidays because
it it a time when my children and

I m;;“:,; get :.:lg.cl:hcr and have
qu.ﬂlil}l time baking and enjoying
each other's company.

Lillian Delgado {(United Sttes)
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Imu.ﬂ.hdw been 8 or 9 years old. I still remember
the aroma... the feeling of being oh-so-groun-up
that 1 could bake my oum cookies. Of course, this
was a pleasure usually shared with my cousins. It

was also a creative way for our paternal grand- ,j | S Sy

Wi

mother to keep us entertained and out of mischief ,{-;'
for a while. Whatever the occasion, we baked a
batch, with Christmas being perhaps the most
magical of all. So for the children in your household
these holidays, I bring you a simple reeipe with
delicious results.. one of them being treasured
memories!

Charito Liera (Cuba)
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% they came with a dream in theirh :—‘ e
" and fifty American dollars hiddéinmy |
Dad's belt Like many athers b@rﬂf |':| 1,
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hose old enough to remember when fondue was
Tfmhl'mmblt and cveryone sat around the coffee table
with forks in hand dipping bread cubes into a pot of
bubbling cheese, will also remember trying to cover the
distance from the pot to your mouth without dripping
cheese all over yourself Leave it to the Irish to figure out a
way to avoid all the mess by baking the cheese with the
bread and sevving it in finger-sized srips It's a perfect
Irish hors docuvre.

Cathy Lopez Negrete (Unitcd Statcs)
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mes sure have changed since 1 farst arrived

in the United States back in 1978, Back
then, “authentic” (really authentic) foods from my
country were hard to find: Mexican restaurants

offered only the more knoun

dishes {yes, tacos, enchiladas ::"‘ F" _-" .;‘i" :_: 1

and something I'd never
heard of before called
“sopapillas” - what was
tl‘tﬂli":!. but served none ﬂ_f the
wonderful regional dishes I'd
grown up with; most super-
markets (with the exception
of Fiesta) simply didn’t cany
any of the ingredients needed
to concoct the dishes up at
home..and Goya hadn't made
its way doun to Texas yet B
Today, as Americaand  F& _.’._-’5'.'-’
Americans continug €0 Sy
“Hispanify”, virtually every-
thing that is and was available “back home” 15
now relatively easy to find: specialty restaurants,
specialty foods and ingredients_everything!
But, every now and then, a little something comes
10 mind..a snack, a desert, a candy or 4 pastry
that I haven't had since I was a kid and can’t
readily find anywhere. Why do these things come

10 mind? Well, whe knows.but what I will el
you is that it’'s those things that eccasionally
remind me in the most gentle and loving of ways
that [ came from a very special place and time
- Y where people worked to live,
< "‘: F;f but didn't live to work..a
S a0 place and vime where

B seemingly insignificant everyday
occurrences (such as the three
meals I had with my family)
became the cornerstone rituals
which gave me the constancy
and comfort that any child
would TV,
So, 1 would like to share one of
these “little somethings™ with
you. [t a simple recipe for

menu of most restaurants and
mnrcd i mﬂhum upon millions of homes in
Mexcico.but ame which [ have rarely found in the
LLS. And, while it may not evoke the memories
and fecling of comfort for you that it does to
me..may you enjoy its simplicity in good health
with your family, Con carifio,

Alex Lopez Negrete (México)

: .. "Arroz Con Leche” - a dessert
;‘aﬁ q-,__ 3 :: that can be found on the

sammmmuuuounuoroooenonn
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he looks and smiles on children’s faces at Christmas time are so endearing they make me
Twh-wdble: to do anything they want. During this time of the year, I can't seem to sdy
“n0" to anything that my nieces and nephews want from me. My husband and I usually spend
weekends with them. They love going to the movies and the stores, not to mention secing the
beautifully decorated houses in the city.
We also do many things in the house: make ornaments for the tree, decarate the house, wrap
presents, etc. However, one of their favorite pastimes is to cook. Once we get in the kitchen
with them, it's hard to get them out They make cakes, cupcakes, brounies and sugar cookies,
etc. However, this old Nicaraguan recipe is one of their favorites. My mother, grandmother,
great-grandmother, etc. used 10 make this recipe all the
time. Later on [ saw it in @ recipe book that my
mother-in-law wrote for her daughters and
me. She told me that her grandmother
used to love this recipe. It's definitely an |
old Nicaraguan favorite.
Enjoy with a cup of hot chocolate
loaded with whipped cream. . just the
WLy Ty hushand and I enjoy it, accom-
panied by our nicces and nephews.

Maria A. Callejas (Nicaragua)
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eans have ahways been one of my favorite dishes, They were

on my mother's cvery day menu. People sometimes think that
there are few ways to prepare them, Not in my house! We had
them in every imaginable form: Natural, refried, “charros”, m
salads, in hot dogs, cold, hot, big, small, pintos, black; you name it
Hewever, everyone knows about their side
effects. But many recipes take this fact mto
account and previde cerain spices or herbs

(for example “epazote”) that minimize

such effects. We had this herb in our i

refrigerator all the time, as you can imagine l-'u:i

One of my favarite bean dishes is the Black /

Bean Soup. [ hope you enjoy it! [= = :
' .--L:.g .

Jaime Belden (México)
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