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CHRISTMAS WITH THE LOPEZ NEGRETE'S

Chrisktmas Eve is party time af our house! Everyone's been runming around all day and we all come together to settle in
tor & bong festive night. All of our family, sibs, friends and loved ones got together about 6:00PM. .and the fun begins!

I'm usually backed up from shopping and wrapping so as you walk in the door [ may hand you o recipe.this turme into evaryane

|:|:|n:|'|-:|n|§ | leke it As Alew whips up kiz Mam's I'-ﬁ.‘: "'-'.'\-E &0 recipol this kbds burn up the musie and vadla! ik .||-'|5 & Hells Raek™ al

our housa! We gal. drink and ara aalne for |,;-||5.:'l while and then we open presonts all and all,

it's just the bast day of the yvear! |love Christmas

Hora's & Chnstmas Duck favorita, the orange sauce is axcellent and it's $0 casy, you can hand it

to anyonc whe walks in the daor. Enjoy
Merry Christmas!

Cathy Lopez Negrete
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::" DUCK WITH OQRANGE 54UCE
118 sasy and yurmmy, | usually get 1 duck bor

T anl’_‘l_’.!u_ 50 up he ducks a8 MECELSErY.

1 {48 b duck

1 arange
Sall, pepper & paprika

Frafaal oven lo 4350

Wash duck in cold water and remave additional tak, Prck the duck
all aver vl & terk, Seasen intde and culslide, Uisarier e srangse
Bl |_'.-|:|-:|.I it ingide thi ek cavily, ook lar 50 minutdsd on L2650,
.:|-'.|:| Eradey Burrs LR oween dowm B 000 and cook for &n addstic al

-
| NI |Il'.' Foirs, | e duck tb dormd v YOI A sFake ks Mo G |l

Kads will pven oal duck with tho following Crange Sauce!
Combinm

3 cup of Brown Sugar (packed)

1 Tablespoan Cornstarch

5 cup Sugar

Min in:

1cup of Orange Juice

1 tablespoon graled Orange rind
14 teaspoon sall

ok on atove oo with medium heal untsl Lrsn s Earand Baza duck
with Bauce |uikt Er@lore you Lake thesn oul of the aven. Serve thi

; i
gauce on the side. s delicious!




=+ BANDEJA PAISA

4 cups red beans, or kidney beans
1 tablespoon salt

2 diced green plantains

1 small carrok, grated or shredded
| park trokber

2 tablespoans ol

2 tablespoans tomato paste

g | REC S0 O 314 BT a0 |L=1] EII':'H'E'!-IEI

Anthony Lozada
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MILANESA A LA URUGUAYA

There are rfinede vonatsad of mskareda recpes: this o lhe one we wie al home
MHeab round steak, shicod thin (or chicken).

Di'q: each steak in boaten SEES wirth zalt: roll it in bread crumbs

(plain or seasoned). They are thon ready to cook

Deep fry them in hot oil {or with PAM spray if you want to be healthier)

and tarmatasy

Ml iat !HF.J- are |l L;-'it"_.‘-r' ] hovme mead i L WGy jr:“ s and adulls akke!

Andrea Ramindotzhy

Serve them warm with rice, salad or potatoes, or use them in sandwiches with letbuce




LOVE STARTS IM THE KITCHEM. How lrue Lhis is. Culbans
belrave thal one husdrad pErcEnt ﬁhr: Arna and | wede marreed,
we reahzed thal she really did nol cook ke my molber. Bul alles

some diffecull” Lo digesl dubes, mama came Lo Lhe rescue and

gave Ana many of her (and her 1003} favanle recpes.

And Cupid was happly paining weighl with a smile, Prcadillo

it one of lhose dishes thal we would eal every weelk. Tasly,
inexpenine and eaty Lo make. Picadillo brings back many good
mermaried; every Lirme | eal il you con tee & tmde on my lace, s
& shame thal | do nol look ke Lhe peclure anymore

Provecha

Cesar Madera

CHOPPED BEEF (Picadillo)

11k, ground beof

iy cup adl

1 Cindgan

/4 cup capers

1/2 teaspoon salt

1 teaspoon Waorcsstershire sauce
A pinch of oregana

14 cup dry white wine

12 B, grownd ham

i bell pepper

2 clowes garlic

/4 cup chopped olives

/8 teaspoon black pepper
1 can tomato sauce

A pinch of cumin




}-— LADY FINGERS COOKIES
Dedes de Monja

3 eggs. separated

12 beaspoon almond extrack

1/4 beaspoon salk

W3 cup sagar

12 cup sifted cake Raur

1teaipoan baking powder

Float FEE vy wndil thick and lemon colored. Beat in
slmond axiract Beat apg whites undil s6f bt rot dry,
and gracually best m suger wnbil whites are glossy and

WAy abif

Fold egg yolka gontly into whites, Fold in sifted dry

mgredients Crop batter by tablespoons on ungreased
coosie sheet forming Bngers 3 inches long and

1inch wide. Bake in moderate 3500 oven 10 minubes,
wnlil '.gh browr, Bemove immedialely From cookie

sheat and cool on rack. Dust with powdered sugar

Makes 5 dosen
We Iliﬂj'l‘d these with a cup of hot chacolate abuelita
[(Mexican hol cocoa)_a yummy combe!

Alejandre Meza
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Tha raasan [ cali this dah Pop's Snapper o becauss
every fime | hawve made bhis dish for my wife Barbara

and me, i seems my puppy Pop” ends up gelling some

vary good for people and puppies

of the snopper fillefs one way or another, This dish o q

POPS SMNAPPER

Several red snapper fillots
11k, of jumbao shrimp peeled
11k, of erawfish peeled

5 red bell peppers

3 yellow bell peppers

3 orange bell peppers

White wine of your choice

& tablespoons of butter

1 clove of garlic

1 artichoks heart diced

Sea salt & fresh ground pepper
Pecan waod bor the grill

Dennis Bryan




=+ BUNUELOS (FRIED CHEESE PUFFS)
In Colomiwa, buiuelos are pearl n]"a‘ht Chrestmat dimner.
[ Serve with the nalillas), See recipe on page 15

1 Ib. white cheese or small curd coltage cheese (quesito)
142 cups comstarch

2 eggs, beaten

2 tablespoons brown sugar

1f2 teaspoon salt

Grate the choese, Mix the chesse with the cornstarch, SEES.
brown sugar and salt. Boll into balls the size of golf balks and drop
into medurn-hot vegetable ol and fry slowly ARer a few minules
rereass bemparatiure and bry unbil they are goiden beown,

Hermove and drain on paper lowels

This recipe i highly dependent on the bype of cheeso you use, i
might be a pood ideas not to by it if you are not really sure you have

the nghl type of cheesa

Makes 15 bufuelos

Andrés Reyes
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}- ROASTED LEG OF PORK WITH PASSION FRUIT

Marinade Ingredients

12 can of passion frust juice from concentrate
1 cup of water

7 cups of onions, chopped

10 cloves of garlic

2 cup of oil

3 tablespoons of Worcestershire sauce
3 tablespoons of salt

112 teaspoons of wine vinegar

1 teaspoon of oregana

W2 teaspoan of thyme

1 lswrel leaf

1 eup of srange julce

1.cup of dry white wine

1leg of pork {15 lbs.)

Oing daw belore, pronars the marinade, Liing &
bender mix all the mannads ingredients topather

Cut some of the fat away from the dlén, learang ae

even Vg-inch layer of fat Then, rub the leg of pork

'q'-llj1 :q_-'nl_'\-". |-r'|'|:|,.l | it w bl &l By fl Wk

'_'u:r’l{. with e mannado. Flace 4 ih s BP0 SO

#.'I,;'\. '.i'\.{l- PP EIrgE Frii P .|j SO iR e

r:*!'r-ﬁ-:wa'!-'." avermaghl. Take il oul of the relrgerator

1 howr Babore roacting

Prighiaat ovin o 200°, Place kbie of pork, ik

giche up, on & rack over & roasling pan. Pow
remasring liguid from the mannsde cvor il Cover
the pan with alumisum fodl, Deaszt bl maat i

tenger, or unkil it pulls awa ol

n thap Eoanep patily:

renulion bor every I pounds (4
| :.'_-. iy el Sl Edmipdralung Lo 58 |"I
S over thiy pan, and contmus roasting until b
shin becomes crisn, for aboul 7O more minutes
3

" - I e -
FRal N b O POk O & Bray and So61 11 Adicli, L&

i noat Dashora LaFiE

Gravy

D, D), g Oadl, Wi Erugit

1 - o A Y | = [F——|

o GLDE D Bl i wine [Flogcate o
(] 1

et R

B leaapnan of pappar

5 A i POl o Broewm & ey

uted in | spoon of walor

Strain remaning higuid and meat bits. Mlace im a
gl Lt D Add menced appie, wing, Dromm
SRS DS ] i 'qr . rminggtes ::.' ng it oo
bl g add Bowr dlulad nowater o thickan tha

faatl, oo lor § mare minuled

Slice the leg of pork. place the slices in a tray,
and warm them up. Serve with grawy.

Blanca Ganzalor
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Cretavea and Mammaw,

kilchen cul-ups

BMam and me
156

HOM WAS BORN "N" RAISED IN BATON ROUGE.
LOANSIAMNA. Her mom (" MMammaw™ Lo me) had a

classic southern maid named Octavia, who abways .
made the besl combread dressing at Thanksgiving and
Chrigimas whan | was Eromwing up That is the recips | 3 ‘

wanled lo share here, but Mom said the dressing is way

too complicated and bme consuming for this lype
of cockbook.

This okher recipe should be LDI'I'.-EI:"I-\.nE- yod m.ah!. actually
congider nul:ing_. Lo, while Octavia's d-ru-:.ung iz what | think of mosl when |

reminisce abowt hqlid.;lp dinun&i{H-nm shill uses that racipal, | want with this more
conlemporary dish she got from a neighbor, which adds a nice homespun touch
I'm nol even a big vegetable eater, 50 thal shows you how good this is

Malk n'u.hrj1 af a shory hére, 10 how baut this: Leave Fela & Pecan Green Beanz cul
for Santa Claus instead of cookies, and youll gel way better presents!




:‘.:H HMOM'S FETA & PECAN GREEN BEAMS

11/2 pounds fresh green beans, trimmed, or 23 packages of
pre-washed and trimmed fresh green beans (she pets them at
Wandalls)

2/3 cup alive il

1 beaspoon dried dill weed

1/3 cup white wine vinegar

1/2 teaspoon minced garlic

1/4 teaspoon salt

1/4 teaspoan pepper

1 cup coarsely chopped pecans
1/2 cup diced red onion

1 cup crumbled feta cheese

Cook beans in boiling water about 3 minutes or unkil still
crisps Drain, immerse in cold waler, drain and pat dry,
Combine olive oll, dill, vinegar, garlic, salt and pepper, Whisk
ta Bland. Place beans in shallow sorving dish, basically in
anie layer, Sprinkle with pecans, red onion and feta. Top with
drgssing and toss a litthe, Parfect with really exponsive wine,

Great Far picnics, tool




SHICKERDOODLES®
As mwch fun bo say.. o8 s bo eal!

1/2 cup shortening 12 cup of sugar
_,..l' TT W' toa BP0 warills
'_' e 1 cup of flaur 14 teaspoon salt
i | beaspacn baking pawder 4 tablespoons of cinnamen
i 4 tablespoons of sugar

Brittani Pafa



We met on the night of Seplember 288h while oul
dancing. | was dancing with my friends when Jos came
up and azked me fo dance, and the reat v his fprg.

MATILLA

1liker of milk

1 bon cornstarch (MO0 prams)

12 b, brown sugar

grm.:nd Cirnaman pnwdar o tashe
3 cinnamon sticks

Claudia Golna




This recipe begins with a clear conscience. Yes, the piggy needs to
be a baby, but you don't. 5o prepare a pitcher of sangris and drink
to the little chubby cresture that was barn to be a dish. The more
you drink, the better you'll feel about it

Federico Traeger

>~ SUCKLING PIG CUBAN STYLE,

WITH A TWIST (OR THREE)

One 5 to 15 pound piggy

{which aver finds you first)

20 oF 35 sour Granges

Five garlic bulbs [each with about 15 cloves)
Sen Salt

Olive CHl

Cumin Pawder

Black Papper

Frosh Oregana

THE TEICK

Wary impenrtand: mix th i
alive oll st srd blend them vy wi
& el g evan tauco, | Belove the amaownty of

it s OFane,
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galt, oreganc, peppen, eto., vary from lonpus fo
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thap ihag piglod with £
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== FANTASY FUDGE

3 Cups Sugar

3f4 cup MArgAring

/3 cup (small can of evaparated milk)
12 or. package semiveeet chocolate

1 jar marshmallow creme (7 oz.)

1 cup chopped nuts {we used pecans)

1 teaspoon vanilla

Combing SURAr, Margaring anvd milk E!-r-ngl boa rnlimg | %2 slisring
canstantly. Boil 5 minutes over medium heal. Remove from heat
Stir in chocolate pieces unbil melted. Add marshmallow crems,
nuls and vamilla. Beal until blended. Pour inko greased 13 x ¢ pan
Cool {chill}.

Cut in squares




. . i
| never cooked anything during the holidays because my family always cooks

without me. The anly thing that | help make during the holdays 15 my wale's

hal Chacolile Chas Cooleer. Th ket i h
haliday Chocolate Chip Cookies. These cookies are special o me becaute she
anly makes them once a year and she knows that I'm crazy about them, Every year
she make: them night before we leave to go see my family for Thanksgiving, bul
avary year | gat greedier wilh them and don't wanl to share them. Somahow she
convinges lor rather threatens) me every year to share my precicus cookias with

Ty ':.all' :r
What elie can | 2ay aboul these cookies? They are quile sddictive

David and Julie Malamaud




:=l-- JULIE MALAMUD"S HOLIDAY CHOCOLATE CHIP COOKIES

2 cups butter

| teaspoon salt

2 LUPS SUBAr

2 teaspaons baking powder

2 cups brown sugar

2 teaspoons sada

4eggs

:I'..i.nz_plcl.l‘ld'm-:ntl{‘wd'l'q:;

2 teaspoons vanilla

1.8 or. Hershey bar, grated

4 cups lour

3 cups chopped nuts

5 cups aatmeal

s ream butter and both sugars. Add SRR ard varela Measure catmeal ana
mix i & blonder to a brg posder Mix Howr catmead, zalt. bal g powdler and
5.'.1_'5?._-1_;:.-_4-_\- L.-_': cho ronate o r. ey g ang rauts. Ho | bmvti mdls

and place 2 inches
-
Cideiy 1o |

Makez abaul 10 doren cookies
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SWEET & SALTY SMNACK

1 bag of square pretrels

1 bag of Rollas {or any square or round
chatolabe pleces with caramel inside)
i bag of pecan halves

Dl Mar Clark
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CHRISTMAS MORNING EGGES

Lo U S S cmer e me SR e SR caae |

2 dozen eggs

12 cup sherry or Hadeira wine

1 cup milk, devided

2 cups or 7 small cans mushrooms

1 stick butier

1 {1 34 0z.) can condensed cream of mushroom soup
1 cup of more shredded cheese, such ai mild cheddar
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UNFORTUMNATELY, MOM WASKN'T MUCH OF A COOK. For example,

when | was a lkod the once tereed mae tried corm on Ehe ool Turned
cut, she forpol to put the water in the pot. That's the trulth, and just the
Bagnning. There were many other similsr cooking Rascos that follewed
I Bt cur family doctor bodd me | shoubd havve boon six fool three, but
because of 8 lack of rutrition in my fooma pard, | v reachaed
thad rrark, By older ana srnartor beoihge 2 ok aen wenr Ao

!I'-l,l-l'-l_"_.l‘-:“l_l'_ll'. low irrups _l...:_l-' ey o8 £ S Sormireng AN ok ol m
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with B Ber St Lhet kg Lk hldnemg 8o 8 Ul Mamad Sudd | hdvie B

iding whiy, Mavbe | should atk my oldor, smartir beo b

Doug Kline
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BEER BUTT CHICKEN
Maturally, the mosk impartant ingréchent in this recips o the beer

| strargly suggest one six-pack per chicken {only one can
it achually usnd for the checkon, however). The brard of
Boar you ine is antiraly up to you, although | would svesd
sy of those [ancy, Tussy micro-braws, First of all, they
have richculous namaes, Basides that, ales, porters, ambers
anel lapsirs. don'l bedeng on a Beer Butd Chicken, After all,
this snt cordon bleu wo're preparing bare. Il tha recips
wak callod Boor “Divmara” Chickarn, magbo Bul thast's not
tha easa and bhis i Taras 5o, plosss sick with & good,
oldfashioned manky boor. But, hey, T laave thal bo your
descration. Once you've acquired the beer, | would Rghly
recammand Lesting seviral cans prios o cooking with it
Cins can vt i oo careful Tha Eaiking procias i 8
prod ime 1o propars your chizken, Claan thal sucker
And ba wee bo gel under the arms. My mam used a
wacuurn cleangr on sl poultey and sk, You probably ward
ba uise the sink, Remaving all those questionable parts
thary stulf ingide a chicken i optional, You may wart bo
save thom for a rice Cobb salad, a3 morm was bond ol
dhoireg [rnan, my brothar was smart] Towad the chicken
n'lﬂd bry b rabrain lram 1'.'1|n|-.|r:5 o b & hickoan in any
snkhrepomorphes way. This can be the hardest part of the
rocipe. All This work may cause an irmtabing drynazs in your
throst thet can be sasily remedied by aninking ancther can
ol bear. Mow, cover tha chickan snide and el with the
bublar and seasoning, O, vol can jusl use soms kind of ol
Mot SPF 4on cocking ol s preferabla, This ip o pariiculardy
trying task and may require arother beer Mast, drink hatl 8
beer and spray the can with nor-atick cooleng spray tuch
83 PAM, and pour some of the butor snd seasoning inko
tha can. Mowe with tha chickon and tha boar can preporty

lubtred, ancl ywou sabisdackorily rafreshed, aver v guntly placa
tha chackars bult on top of tha hall-ull besr can and push
This part alona i worth the cost of the sepack. And you
iy weard 1o "toast’ wour suecass The bear can has now
made a handy-dandy perch for the chicken bo st on once
placed an the gnll. Plus, the beer juices and seatoning will
walt throughout the cosking process intida the checkon
ety making for one unbolbevably Lasty chicknn, & alis
makes for a pretly Rinry sghl. Try net b balk o the checkan,
as you might be tergted to do. People might think you've
boan hitling the ingredients too hard. Cock the chekan on
yoiar grill ower indirect bl Tor about three hours, luming
eccasionally Mok you, the chicken, And remerrbar, ba kind
b your mathes Shis lowas vou, even IF the cant cook

Prohaoat cubdecr gnll on low haat, In 3 small skilled, medl
12 cup Butler, Mix in | tablespoon garic salt, 1 bablespoan
papria, saf and popper, Baska chicken with the medtad,
siasonid bukbar

hacard I:-r]run!-] i al & bear can, :-w.-.-inE this ramaindor
in the can, Acdd remaining butier, garks salt, papnka and
desred smount of 38l ard peppeer bo boer can

Plaza can on a disposable baking shast. Sat chicken an can,
insarting can into the cavity of the chicken. Place baking A
shaet with baer and chicken on the prepared grill, Cock
over o haat for abaul 3 hours, or unbil temperature of
chicken rasches 180 dagress F (B0 degress C)




}* SPIMACH WITH CHEESE TAMALES

8 cups masa flouwr, dry

5 1/2 cupi water

F table Spetidniy wale

2 12 cups corn ol

4 /2 cupa chapped frash spinach
30 corn husks

504 Ib. Manterey Jack cheos

i '|"..|. CLpL enchilads sawsa

Mases 50 fomales

Ft"l‘l-ﬂ"l'l.'lﬂ' Hﬂ r-'II"" 3
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BROWM BICE - TOFW - PESTO-BAKE

4 cups cocked brawn rice

1 b, low fat tofu - divided 1 for pesto, iy shiced
2 tomatoss, sliced lengthwise

7 teaspoons fresh garlic

/2 cup Fresh baiil

7 tablaspoons pinamuts (or walmuts)

2 cups fresh spinsch leaves, washed and drisd
i bablespoon haney

1 splash of Tabasco sauce

1 teaspoon salt (or bo taste)

12 cup bread crumba

2 tablaspaons chopped parsley

Sy &

Hassam Bustilas
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==+ TORTA DE PLATANO MADURO
(RIPE PLANTAIN CAKE)

}
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Served

Hermann Stelling
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Eresd mad .":._l- e bsedvernt -c.-lr' Lodornben and Veneseola arepsi wire an
impdrtant parl of thavr deel just ke corn forfillas were o he Ariecs
For many cenburies, f was consrdered a food for the poor. Today they ane

corsidarad o comfort food for avargons

Gwen Echenagucia




==+ AREPAS

Areps dough utos the brand DA MN_ s por
ary Hspanic grocer. These arepas are”
shredded beel smobed sasage., soran
this recipe from o Vereoulpn friend

20 fl. oz, warm water

1 beaspaon salt

1Ib. Masa Harina four (PA M)
il for shallaw frying

D‘_-'.@hﬂ: LR v B A00° F
Placs tha Howur s sl in 5 Lirga mixing bowwl and graduslly add the warm
waher, me ning to Form o Al Hd U, Lo sfanad PO L manasled. Knno g
deugh for g couple of mingbes then loem inta 8 balls. Elyspe with ke
pﬁ!ﬂ'l -I:"!! YOur Nand 50 BNdy maaiure St _‘.- N Chaimeblor G SN ah

j,.'l;l' Iheck. Hoat a GHko ol imva SIED Erpng Do, aid I aropai o ] ok
Far Eed Menuldn O

Hamave tharm roer

bal...rlh' Al B

En:'l“-ll BT &5 & Jn0hD Qe WAt R0 i0d DRy Dl &S R0l 1O

Ean alio sice tham on Rall (Bl & DAl |, rormong Loame Of [ Cormimba

thip cpntor snd Bl g wath et )




* ALBONDIGAS CON CHILES (Meatballs with Chile)

1lb. grownd beet

12 b ground pork

3 dices bread, soaked in hot milk and drained
1 agq, bealen

Salt and pepper lo lasle

2 Labdes poond al

1o fed chde Lavce lcomes in & can ke enchdads sauce)

vl of - &

Humberta Bahoz

WHEMN | LIVED IN GERMANY, many moons ago, | was hungry for

Mexican dishes: however, not a lot of the ingredients | needed
E

were available. Fortunately | was able to secure some chile sauce
through the Mexican Consulate. Having that, and using the readily
available meats, breads, salt and pepper, | concoctea this recipe
and prepared my albondigas (meatballs),
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= PONSELOATODO
(Which means “pul in everything’)

1 cebolla morada (purple onion) thinly shced

&8 key bmes

1 habanera PeppeT very finely diced {Lhe orange kimd}
2 tablespoons olive oil

Chreganc

Sall and pepper
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== CHOCOFLAN

1 box of chacolate cake mix

1 lu.". can of condenned milk
2 cupa of milk

5 eggs

50 grama of pecans

Cajeta

Jeise and Mora de la Llata




CACHAPAS (Corn pancakes)

4 cups of tender carm kerneli I:r.nnrh:d Coin may b u:-!.-l:ﬂ

1 teaspoan of salt

12 to 34 cup of milk {depending on how tender the cornis)
1/2 cup of sugar

1&“

Javier Carrilla




::1' * HUACHINAMGO A LA VERACRUZANA

Mannage

Marinage

Jazon Valder




S00M AFTER MY HUSBAMD ARD |
HMOVED INTO QUR HOUSE thves oo

ago, he left For & business irip. | was planning

i drive bo wisil hirm bor the weskand, and s

| was koading my swlcase inbo the car, | was
grivebied by our nest door nisghiborns with a
digh of pngerbrgsd, shil warm from Ehar oo
ARer | tharded the neighbor, | alo beo phocos
of gingarbroad and wrapped the rest up 5o
could take it

vl e L0 vl bason

b | owas divang, | Sk b reaiad the armall of

the prgerbroad 2o | reached ower and tore

off anothar piece, ARer | had saton halt of the
dessert, | thought to myself that it was okay
because | had stil left half for Jason. Later, | gave
im and had another Bny pisce, ARer my 2 12 howr
cor iide, | locked down and realzed that | had
sctually aaten mare than Tl of the enbire e of

gingerbroad

Meadlass to say | had B0 ask the ne ghibor four
the recipe and it has been a holday favonte ever
Use an elechric miser o combire four, sugar since
and bubier in a large bow
margarine disappear. Measure oul one cup of Junnifer Gee
mixture and set aside Blend i
D Shevarky adid butformms e Powr

arw] Howred 15" balr

i

SUgDr and Butter cnemn mmiure

Bake at 355" for 30-35 minades




« BlG MOMMATS CASSEROLE

if2 Ib. chicken fenders

1 Ib. deveined shrimp

1 large potato

1 can cream of chicken soup

i can of "hat™ Robel diced tomatoss

| 1 small red onion

y 1 tablespoon of minced garlic
7 tablespoons of sofrito

) 1 sliced ball papper

] 1 bag of Mexican chasss

}
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ANACOIS A TRADITIONAL COLOMBIAN YERSION of

Jomge Lambana




== AJIACO

7 ehicken breasts
Garlic and onben
Chicken broth or water
12 small yellow potatoes, cut in halves
> gary af corn, cut in halves

B potatoss, peeled snd cut inke 1/47 slices
1 bunch seallians

1 bunch cilantre

& tablospoon: guatcas of oregans

1 cup of hoavy cream

2 tablespoans capers, drained

2 weocsdos, pesled, pitted and thinly theed
Salt to taite




:'.."-‘E*- JULIETA'S 5AL5A DE TOMATE

g rama bomatoes

1f2 medium size onben

2 medium size jalapens peppers

2 large cloves of garlic

if2 teaspoon salt

'g"ﬂ ‘I:al:pnq-n &.lr|i-e; pnwc!rr

12 limie's juice

14 cup cilantre leaves

if2 tablespoon extra virgin alive oil
Cooking spray

Preparing lamataes

In your teod processor chop up
14 medium tize anian
1 medium size jalapens peppear

I |armr.= clove of p_':r|ii: [not bulbz)

Roasted tomate slices

2 teaspoon salt

/2 teaspoon garlic powder
1% lime's juice

14 cup cilantro leaves

Einmhed salsa

Julieta Chavesz




;'".-5' LAMGOSTA EMCHILADA
{Lobeter in ned sauce

A Cubon recipe derved from a Basgue dsh

1 eup olive ail

1 large anion chapped

Chopped garlic

1 large redfgreen bell pepper

1 can of pimientos morrones (roasted red pep-

pers)

lpnq.lruk af labster tails {w"r!:h shell, cut in 7 in

pieces)

2 tablespoons chopped parsley 1%
1 & or. can of whole peeled tomatoss or acanof  Serves &
Ratel tomatoss

2 tabhlespoons ketchup Marlo Baker

Salt and pepper to taste

1 lawrel beaf

1/2 cup of white cooking wine
1 tablespoon vinegar (white)




SADLY, MY ENTIRE FAMILY IS COOKING CHALLENGED. -

'.’._'.'.. L 1L - G 1T S e t ¥ 2. 0. ks g T30 -} 1 W Ly i TRl 4

sk khen, | de Beoeeever Bave 8 fow deboous memones of Geme Lo

y gracsdmmobher Mirmis kitchen, during

i B :
BEEI A 160 Rrghl werkf [Flee and wasifg up B Fhas i ll & ©weisbd
mapie fyrun Betore the grandkids awoee on L hnglm af morrergg. i+
A L T d'_..:'.'-l-l;,:\l“r"' ars] Faaat rrlr_.:_ AN Farr o g b b hepr

Julie Grayum

S MIMI'S HOTCAKES

i tablespoon cornmeal

2 rounded teaspoons baking powder
1egE

1/4 teaspoon sods

Dash of salt

1 cup butkermilk

2 1/2 tablespaons Log Cabin syrup

& heaping tablespoons of flaur




::‘:-' SPAMISH POTATO OMELET
Tartila de Palalas

4 mediam-iime potatoes

2 tablespoons of olive oil

12 onion and/or 1 green pepper
4 ¢LLs

Sea salt o taste

Ground pepper bo tasbe

Luis Zepeda
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HOT YOUR TYPICAL FRUNTCAKE -

Bociwy 1.:-_'--_.-"

Karen “Kiki® Kain

>







>="' HEARTS OF PALM SPECIAL PIZZA

Dough:

7 /2 cups all-purpase flaur

1 envelope dried yeast

34 cup very warm waber [120°F)
3/s teaspoon salt

1 tablespoons olive oll

Topping:

& tablespoons pirzs sauce

3 oz. cooked ham (thin dices)

7 or. Baby Swiss cheese (thin slices)

4 hearts of palm (habved)

1 hard bolled agg (crushed)

1 roasted red bell popper (sliced)

2 tablespoons "Golf Sauce™ (mayonnaise and
ketchup together)

HiHF‘th- Mh:

Siart LH' Frihﬂ-ntﬁ'lg o pirze slone in bhe oven of S00°F
(the pizre slone halps baep bhe botiom crust crizp)

_____

Directions for topping:

Spresd pirza ssuce on precooked dough
Cireer with ham slices

Corver with cheese 1lces

Place 1/ hearis of palem per cach of the & alices
Decorate hoarts of palm with Golf Sauce
Pisce a slice of romted red bell peppor

next to each slice of palm

Bake an pizzs stone [200°F) until cheere melti
Remowe (with pirrs paddle)

Sprinkle with crushed hard boiled egg

Bake for one more minate (io re-heat

the egg)

Makes § or 2 pirras (depending on how
thin they are!)

Martin Bubinstein



;.:-- FRIJOLES CHARROS

4 cups of cooked pinto beans with brath
1 eup chapped tomatass
1f2 cup chapped anlans
2 chopped jalapeho peppers
15 cup minced cilantro
1 whole chorizo strand I Y]
4 or. chopped smoked sausage or franks flarne and it w
12 cup beer [your Favorits) Sorves b
¥ or. bacon cut in small pieces
Karla Guarrers
cuos of
CrpepD D3N &0 Dol ¥
N AFO NG B DA, 10y

Fle R, CRlei O







>+ TAMALES ROJOS DE ABUELITA:

Only use real corn husks. The corn husks
are KEY to giving the tamales flavor. If you
dont use real corn husks. you arent making
tamales!

Prepare the corn husks

Soak the hutks in a sink full of warm water for

about 3 howrs, You will need to separsto them
carsbully whon thoy got sofl Try not bo bear or

damage the corn husks. It is easier to make the
tarmalos if the hutks are in one plecs,

Filling
212 lba. pork loin

chile rejo (pasillafancha)
3 large garlic cloves

& bay loaks

1012 peppercsrng

Dough

15 32 Ibs, of tamale daugh
2 teaspoons baking powder
7 teaspoons salt

1 liter baef broth

3 Ibs. melted lard

Cook pork about 45 rencbes or unbl bender Add it
Rehydrate the dry chile in hot water Devain and remove
seeds Place theem in a blander with the dina. fdd s b
of the water to blender snd mix Shred the pork and
phace in a pot. Add 1 cup of the broth and the chide
Place the miocturs on the dove and cook for 30 minutes
Searon with salt and oregaro

Building the tamales

Saak the oot huiks until o8, then place themon s
towel and pat dry Place & husk on the palm of your hand
With 3 spatuls, smear the dough on the hude Lasve the
echpes of the husk free of dough bo Rold lites

When you have covred § b 10 buks with maca, & &
tirna Lo add the maak. Taks about | ablespoon of maat,
and place o i the mecdle of the mass Fold tha Lop

ol Uhip btk groit ks am etwslope srd plies tha Hled
tarnale o the courtor with the folded edge facing down,
Repeat the procass

Place the tarnales i & tlaamer baskel Add sheat T pts
ol watiar b b pod, Kpap the folded ercd of ths lamals
fscing down. The open and of the tamale thould be on
kop The Larnales need to be packed bghily 1o thay donl
wripld Cover the peb, and bring water bo a bol, Beduce
Funat by i Do and cook for o8 lpaat = hoars. Check
wiater livel arel sdd wstar of nesded. ARer 3 oy, nke
o Larrale ol and urwerap i Lo Fakie e Eha mads o
birre snd cooked all the way thecugh. Place on & serving
dith and serve,

Karla Gutiérrer



1 LIVED IM SAMTIAGD, CHILE,

Katie Harkrider
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= COLA DE MONO {MONKEY'S TAIL) B

1can of sweetened condensed milk /2 pint milk -
3 tablespaons of instant coffes 2 teaspoons of vanilla extract e
3 chovas 1 cinnamen stick o

Pinch of nutmeg or add to taste 1 cup of 50 proaf aguardiente {(or add as much as you want!) ol

Bal, then coal the mille Set aside.

Mix cendensed milk, colfen, cloves, nubmeg and cinnamen and brng 1o a slow bail for % or 4 minutes, B
Remove frarm the fre, cool and strain, Add the vanilla and aguardiente and pour the mixture into the boiled 1
ilk. This drink will keop in the refrigerator until needed, -

Sarva wiry cold ) ol

r_jllﬂ-ll "'| |:.:'.IF |J|- |"-‘..|||'||,}

I E
Eidrie |:|m,:|_|:- atbriule the arigin all Lha |.-|;||'|.-||.1-r fame Lo i v -
I dark coler of tha denk, bul ol baeliave Lhe drink has L o

ks reaaia in Chidean histary with lermer Pragident, Manuel 3

Ml whe was .|||rq_l_|q,-||gh|:|- il | reed L Ly |remiichy an “al i

mano Manll® ar Monkey Manli

-l:.:'nn Chr AL, T o mticden| Manus! Manil was gl a [rimnds .".
house and 8t i wae lale, o Manll asked lvis |I.rl||.] | 1=} ru!_'h '_'_. .
hig [oll revalvar 28 thal e could ga homa, || was ralning F . .
haaily oulside and his lriends lsared [or hiz salely, 5o
ithay waid Lhal ihey couldn’l ind the gun and everyone ¥ '
cantinued lo parly Evenlually they consimad all the lguar - = T
and wins, 1o the evar resowrcalul Chilsans decided Lo 1
combine aguardsenis and sugar with condenied milk. The

drink was a big hil and becams knewn &1 “Calt de Manil” i

or "Monils ColL”™ and over Lims the name has svalved inlo
Lala de Mono ™
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:::'- FARFALLE PASTA WITH SHEIMP AMD MUSHROOMS

7 Ibs. of raw shrimp peeled and devened 17 cup chopped shallats
:';.lrlic claves minced & ar. diced shitaks muihraoms
& oz, iliced pmtnbﬁﬂ& mushroama & or liced bulon mushreams
Chopped Jalspeha pepper (ko the taste) i Ik, farfalle pasta

5 tablespoons chopped parsley ifd cup heavy whipping cream
Parmasan cheois 7 tablespooni alive ol

Salt and pappar to the taite

Lala WakeRald




Enchiladas rojas was one of my favarite
dishes to eat when | was growing up. |
remamber visiting grandparants, sunts,
RETHC E'I ﬂl'l’d Cils i|'|5 n D urangc .I'I'd
Michoacan, Mexico.

It was abvays an adventure when my parents
would load up my four brothers and me into
avan for a 3-day road trip. You never knaw
what was going to happen when all five of us
waere confined to that brown GMHC van

My mom would alse make this dish For me on
rrry birthday and when | would come home
from San Ankonio for a weekend brip. | have
also made it for my friends in San Ankonio
when we would get tagather bor a game
night. | hope this dish brings as mach joy be
your as it has to my family and me, both in the
U5, and in Mexico,

Maribsl Mawarra

d ENCHILADAS ROJAS

[ |

10 ancha dried chiles

2 garlic cloves

1f4 teaspoan aregans

14 teaspoon cumin

Salt to taste

1f2 Ib, Mexican quess fresco crumbled
or morzarells shredded

1 doren corn tortillas

Mexican crema fresca or sowr cream




CRAWFISH CORN 30OUP

2-5 tablespoons of alive &l

1 white andan, Eda!ed Ly chapprr.-ci

2 packs of erawBsh bails (substitute shrimp & needed)
1 container of crabmeat

2 cans of cream of potato soup

1 can of cream style com

1 pint of half and half

1 pint lquid whipping cream

1 cap of liquid crab bail

Black pepper

Tony Chachere’s seasoning (to taste)

Lawren ¥Wheeler




UHFORTUNATELY, | AM A TERRIBLE COOK,

SEVEM LAYER TACO DIP

1-1 ar package tass teaioning mi

1-1az can of refried beans [ aften uste 3 cans
of hot bean dip instead)

1-8 oz package of oflened cream cheeie

1- 16 o1 container of sour cream

1-14 o1 package of guacamole

1 large tomata (chapped])

1 small bunch of green anians (linely chopped)
1= & ounce can of black alives (drained)

2 cups of shredded cheddar chesie

1 Freah lirme

Leah DelaGarra

Hetrigerate Gl s lime fo serve. Sorve wilh
one or bwo baas of lorfilla chios becouse

evorybody loves i
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HOLIDAY PUNCH

This sweal punch was o childhood favorife of mina!
The combination of cranberry juice. ginger ale, arange juice. ice cream and pineagple
juice make for a very refreshing bwist on the fraditional holiday punch

1 quart cranberry juice
1 Eup Sugar
2 €Ups Orange juice
1 cup pineapple juice
3/4 cup lemon juice, freshly squeezed
2 cups chilled ginger ale
i pint rainbew sherbet

g L ;
N & Ll O Contaimr, blend cranbarmy pudd, sugar and otfvr fruet pu

wndil ready (o sorve. At serving tme, stir in the rambow sherboat and g

Variation-

B wousr crovmd is orver 21, you can tir in 1 cup vodle or gin for the cockds

Add supar to taste. You can make ke cubes in advance out of any fru
vl willer |5 parts trud ot Lo g part wator) wr e by e

Lemes Moffett




b— RANCHERO "CHARRO™ BEANS

1 pound dried pinto beans

2 large onions, chopped

& garlic cloves, minced

4 or 5§ fresh jalspencs, stemmed, seeded and diced
& bacon strips, chopped

4 tomatoes, chopped

1fz eup eillantro leaves chapped

Salt to taste

>ort beans to remove rocks and foreign matter, Place beans in colander and rinse
uncher hol waler sbout 2 o 3 minutes. Place baans in larges sauce pan and ada
waler Add bacon, chopped orvon, jalapence, lormatoss and garke Bring to & bail
o and redoc s heal Senmer on low Feal unti| Beans sré almoil done (abowt 112
bowrs) Add chopred ctanino Sall bo lacke.

Semamer for ancther 30 minutes

ook

Lix Gonzalar




My family has been preparing this very
popular dish for many years and it is a
favorite on Thanksgiving Day. | submitted
this dish in a 4-H competition when | was in
high school and it won a blue ribbon!

il Rl Cusierr

}-'D*I:HICI{EH BROCCOLI CASSEROLE

2 cups uncooked imstant rice

2 cups shredded chicken breasst meat (or substitule 2 - 0 oz, cans white chunk chicken. drained)
2 {1078 o) coms condenied cream of mushrosm soup

2 cups midk

2 (16 o2.) packages frozen chopped broceoli

1 small white snian, chopped

2 cups cubed Velvesta cheess

Peahaat oven Lo 550 F

v SR sl i ijqi.'r il tha Ficd, chidcion
chn-n;-; T.:-r_\- v bt aulra cheate ardd cover :-"'..- o LD e

Lorena Cavazos




=+ MEXICAN BUNUELOS

4 oggs Y2cwp mk
4 cup butter 3 cups Aour
1 tablespoon sugar 1 beaspoon salt

Cooking ol for deep frying Ground cinnamon

g ar———s

Beat egg= add mik and mefted bulier. Combine the four, sugar
and zalt Shoewly st nlo the egg mabure snd combine. You should
by 5 o l.'!w:-..E" that worl stick lo your hards Shape nio
smial| bl b, cover them with & damg Lowed and led them rest lor 15
minudes. Boll oud on a bghtly Boured surdsce fomake a &inch disk
Then deep fry in ot of for about 3 mirtes o unlil golden baown

When serving add warmsyrup made with ploncilia, water and
cnamon Serves 24-30 Bufvelns

Manu el Vilegas

e g g e
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Dot bog weond d kack off the hobday seass
a larpe Thanksgrarng dirner where manmy of her
ennatriate’ bends would join us arouwnd the

tabie. I wai somealatl ol 5m cor by shaf bo B need o ko thal Cat vy . e o Bice I el g

S B0, B et Lhat T'.:l' B AT e S el ned 3 eSOy R 3K i B eSS O
mrch ol 8 osebraled hobday s Mexea Uity berwiarch the oven lo ste 8 pol. o bormard Lhe
Monet heless, she would wse the Tharksgving cousnter fo peel thes o grale thal B she does
= -:L:l:.-'.u make & balch of her own brand of theen wou Decome my clim by hedping me
ERENOE - Wiheoh, 3% FOu Can 25 Dy the reCpe concoCt the eggnog. You see, The R
ws long in alores, s and boose - and the at o home are quite a labar of love - and a ot
oo bypoers were offerdmes thoe | on setfoorts ol fum, namely becase everyorne pel 1 vl
f-. L B P -'\-.1'.:'.1..' S e Tl L B ke gl g ]
¥

',..I:'-'-r_-' R L e |:,-'_ L o T . t e § Tl G el

Taday at the Ldoer Megele household we S, this = the way hal we have bl upon the

contiree Lo minun Dorothys “nucear egaog & il
Making § his ezgnog Talls squarely in my st o

dubies azsgred o me E de, Cathg She

Erscrws [ scm 3 oy coo (hal | Dorn wabes Bt
whae Prusts e o be 5 decen) e TN CRrlerher Alex anﬂ{ Hl}!‘lﬂ#
o proped by pay hoTage io my molhed s eggog

recipe. [ Rewonderfyl theee sbaemd e ol s

arcund our home = el whelbher s Thanksg Lia

N
of i hisimas, U ot D s willh moess, s

and tons of activity H you're poing to on wus, you




‘=T

ey

-

P——

}-- DOROTHY'S NUCLEAR EGGNOG

12 eggs

11/2 cups of very Bine granulated sugar
1 Chuart of il

1 Quart of whipping cream

1 Ghuart of bourban (*)

2 pint of cognac (*)

1 eup of dark rum

nutmeg

good insurance

o iEe

i

{") Original recipe calls for ¥1/2 quarts of bourbon, and 1 pird of cognac.
e chatice is yours. | usually have 1o work the noot day

Separate e aii. Yol o o dith, wisled in arather Follow ma kara.

POTHL SRt

Boat the 13 agg yollia unbil & very white yollow, Then beal in the sugser undil
thick and strawe-coloned, Then, pour thes unbil o chilled punch bowl 2ot n
o, Sightly whip the whippeng cream, Gently mix it and the milk inlo the

—

pranc b lbvorw] misdure. Thon, very slowly, sdd the bourbon and the cognac
This is importent, bocause, sccording to Mom, the hguor will cook: the
ez With stuf this potent, who can Lell? Olc Harg's the tricky part. Time
ko do ke thergs af once Fold in the 12 850 epg whites [which means that
By o, Svmihele, 7o ahould hawe beal them), Mow, you'ne ready ta
serve. Pour the e rig into the cups, and spnindds the lop with 2 ap of

chark; ruam g nubmog




MY PUERTD MCAKN FAMILY LOVES ALL THINGS RELATED TO FOOD.
sdpecially dessert Whon a bamily of oo Brothers and ssters pels together
along with Mom and Dad, somebow it already underslood that | am

retponsible for desserl S0, for birthdays, Thankspiving, Christmas, etc, you ca

i ' . " 5 . N
aPvayE Count on o easl 5 tang Lo J-_ 1 & ErOwing faemidy ot . ar Hagan

; -
from a recipe that was handed deran to me by iy sister Ana, wheo bl

rea idea how she scouired i A8 Rrst, the made preal flans, bub she Beured out a
wiay Lo ahift e responsiba ity bo Ui Bsiopr of Ehe barmily_mo
j

':'l"il- wilr, Ty 2 RS0 E Sfel] IO M Bl "_-‘ i I "r'i LT |_||.'||! 1 S i.\_-,-.: ' ey

Flar dkad mifars will boa, 5o, why not ey and soll owr hormamade Han bo
co-workers, rends, neighbors, obe

|t sonanided like & groa wlied, Dt e wias Ore W5 L ,.1!-'.-»;': widd aasrgreid a3 Qe
anily baker & trpir gntreprerourisl sohame (Fow corveniant for tham, r ghts)
]'ll.'r Filwad FEr LR Dingind f0ba By M 10 Bol iy inpit A ohay DirP e o Sl
|'_"‘i cour=al ang urtirnalohy we ';-:" e o s | Akl more demand bhan capadity
|_||‘.|.|:.' wOrE Erodl 1008 0D L rathapr e Oy e e all the pooplo

n-h-} Lei o -F el gt ".l':_ ol S wldR0 10 e AFR0n Dl FarTii PRl [ :-_u'. el

iF *:r-l'-\.iulr i

ol larm dnbasd, Plonsg web puid keay the radiison of tlen smong cwrsalves | da,

o gecason, hulbll & cpecial requaeat here and there, espocially for progrant

welamien -~ coacd | Qont want a ity mome ove lvou know thal olg wivies ek st
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==+ EMPANADAS DE CARNE CON AJI

Filling ingredients:

12 [b. of flank steak

2 medium potatoes, peeled and

cut into 14 inch cubes

1 tablespoon of Rinely chopped garfic
1 medium yellow onion finely chopped
1 tormats finely chopped

12 green bell pepper chopped

1/2 red bell pepper chopped

1 beaspoon of salt

2 beaspoons of Goya adobo seasoning Preparation of the dough:

1 teaspoon of cumin Combane ol dough
1 cube of beef boulllon

i B M k-

Dough ingredients:

2 cups of cornmeal (precooked)
2 1/2 cups of water

i beaspoon of salt

1 teaspoon of lime juice

Afl ingredients:
1 bunch of green onlon finely chopped
2 tomatoes diced
12 eup of cilantra finely chopped
1-2 small jalapens peppers Anally chopoed
1 beaspoon of olive of
Salt to taste
While the emponadas are warm, fobe one, puf some
Preparation of the filling: oji on top of it and enjoy’
Place Aark stoak in & larga, b Diitch ovan Add

gm:h,ag_h water bo cover tha 1o




I"VE BEEM IN THIS COUNTRY FOR 8 -
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Mauricic Barreto
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4 whaole eggs 1’__“::';.'

1 cup all.purpase flour :_"‘_JI""'

1 cup sugar £ Y’
112 baking powder (not baking soda) » "

11/2 teaspoons vanilla extract B _.5'-_
1/ cup wholke milk - {:. "
g

Separsle 4 agg whites from yolks and best them in & large mising bowl until thoy're of thick consiztoncy. = o«

Add 4 egg yolls and beat for 3 to 4 minutes. Add 1 cup sugar; beat for 1 to 2 minutes. Add flowr and milk 1‘\_'_}.

slowly and continue beating for another 1 to 2 minutes. Finally add vanills extract and baling powder and w_"':--.'..
continue bosting for * to 7 additional mirutes until batter ia Fully mised. Film,
Grosse a roctangulsr baking pan (§701° Pyrex) with butter. Add batter 1o greased baking pan and bake for T
appresimately 30 minutes. Test by inserting 5 lable krafe Into polden cal (resdy i knife comes out clean). i, Fh
Extract brom baking contaner and let cool to room lemperature. ) &

Milks Mix, L)
s sl
4 egg yolks Beat lks, ackd ted and nd

=S o cat ogg yolks, add evoporated an h.“.:,_;-.h
) can avaporated milk condensed milk, vanilla extroct, and half o
‘thh'.“‘“ and half Mix untill combined. Pouwr milk ¥ & :_.-l'
Ilﬂmmm mixtune info clean (§xi3 Pyrex gleis pan) ¥ i %

LT

Loy cake on top of milk mixture untid it "__‘-:_' .

4 ogg whites socks and sinks fo bolom " :"._h

1 eup sugar ' 2™

4 tablespoons water (approx.) t‘J )

I & medicm saocapan over medum hest, carefully cook sugar and waber mistiore until § carsmelires. Baol apg 1."'?1‘.' T
whites until Bufly, Pour hot caramalzed sugar cver ogg whites showly snd conbinuoutly unbl manngue terture } £

drralops Cower Lop of caks with meringus and garrish with desired toppings [Le, chermas, mind lasves)



My maothers side of the family was unusually large; eight
sislevs and saven brothers, a total of 15, My mother's
mother’s side of the family consisted of a calony of lalian
hisharman that setiled in Peru

00 N Soime yiars apo.

During Family celabrations and Fastivities, it was customary
far the boys to go out to shore and bring in fish, scallops,
shrimp, #lc. for the sisters and my grandmother to prepars
the banquels. Fortunately, the nexl peneration kept

the lradition alive; all my uncles cousing and nephews
parlicipale evary year

| have never been part of this tradibion since | armved in the
U5 al the age of six, bul it is in my fulure plans Lo seme day
g0 back Lo Paru and join in this greal Family tradition.

Pemo Mazzini

5+ CEVICHE DE CORVINA
Bema Mazzini Family Recipe

2 Ibs. red snapper or redfish
50 lemans

1red snian

35 green chili peppers

3 sweet potatoes

3 coms

Small bunzh of cilantrs

Boil the sweat potatoss and corn. Squesre the lemons into a pan. Cut the figh inta -
inch piecas, Amange the hsh neatly in the pan. Cut the anien and pepper s mto smal
preces. Spraad the orions and peppers on top of heh, Arrange the weet potatoss
and spread the com across the pan. Slice the cilaniro very thin and spread on top
Let the fish rest For 243 hours, enjoy




L:.“.-“" KATIE AND MICHELLE'S SEAFOOD GLMBEO

1 babch of roux, recipe fallows

jquarts of seafood stock, recipe follows

# cups chopped onions

| cup chopped calery

i cup chopped grean peppers

1 cup chopped green onlons

12 cup chopped parsley

i pownd 35-count shrimp, peeled and deveined

1 pound erab claw meat Sealood stock:

1 pownd lhump erabmeat B cups cold waber

2 dogen shuscked oysbers, liquid reserved

Salt, pepper and cayenne pepper to taste 1 medEum onion, quartered

Fité powder bo taste 1 rib celery coarsely chopped
1ebowve garlic, habved

Preparll'nn.' 11/2 ke 2 Mbi seataad

trmmengs

nl'ﬂ."l'_'
1 cup fAour

1 cup vegetable ofl

EE‘.‘-E Ove Sienmed rce

Katie Harkrider and Michelle Lépez Megrete




SHAKE_ RATTLE_.AKND RUM, BLURP!

{vnake survival kil apbional)

Higusl Hopueras, Jr




::" TURKEY ENCHILADAS FOR THE HOLIDAYS

I still remember when | was a kitfe boy, helping my mom cul
the pieces from tha turkey lo prepare thia holiday dak

Cooked turkey breast [boneless, skinless), cut in small pleces
Oine cup of turkey broth or water
Serranc peppers, cut in small pieces (optional)
1/2 cup of onion cut in small pieces
4 tablespoans of Parmesan chesss
Cine cup of Oaxaca chesse, in small pioces
1 804 cups of shced tomatoss
1/a cup of cilantro
B-10 tortillas
V&EE
Salt and pepper
Fha the b Py bBreait paodot woilh Lhe ormon, Dameisn chasse kal® o
the Caxaca choodo, pormand pepnors, phul talt and popper, Mranare
a -l.‘l-ril-'r-:lrl,.1 wili LM il e, CnlarvErd, S e Lurisy B
T R R
rall them up, and arrarge them nest fo eoch

|:|_‘:-|:1||'l||"-'|:_|_! Bt Ui dros seng o |

Place the tocoe
Pl thavm in the owen &

L '_"'lﬂ! PrRLRS, S TR alg Wl

the enchiladas with gouwr cream on the top, and place the

ehuce, r_.|.'-'|rr|_'| il (ke Py O Hwa =il

sarnish with cilantro, lethuce, evocad

Miguel Pedia



:'.ED-MITILELI}HFI:HED-!WEET PUFFS) kresd Bg for 2 munubes or untl smooth. Cul

chough int ls the sipe of marbles and kel stand

3 15 cups regular all-purpose flour 5 it

14 <. butter

1 ksp. salt Boll cach ball on a kghtly Boured board into

2 egEs a wery hen pancake 4 mches o dismeter. Fry

1 ksp. baking powder each pancake in hot oil urtil pufled and golden

12 cup milk ey, about 0 secondt on asch Sde. Drain

1 1#&!;!.1.‘“ on paper towet. Makes & dosen sugar-coated

Vegetable il for deep frying bufiuslos. Topping: Mix 1 cup granudsied sugar

mmﬁ" and 1 teaspoon cinmamon in a bowl Whike still
WL, Spnnee the sugar maxture on lop of sach

Sift flour, measure and sift again with salt. babing  bufuela

prewler, and sugar mdo & Borwl Sdd bulter and

rubs inito Rour with your Bngertips until mixbure i Milsgros Cerds

like coarse meal. Beat oggs bghtly wath mmilly, ther

Pear inke Flour rrinture and =tir wrtil do g Bonmis

@ sobd mass. lumn dough out onto boand, and

Mami teaches me all about aur
traditional Mexican foods and
of course our yummy treats!

I -h.—




5CPa DE ALBOMDIGAS (MEATBALL SOUP)

1t 7 Ibs. of stew meat (for the broth)
1lb. of hamburger meat {lean)

1 egg

2 ankans

2 potatoes

2 cilantro bunches

Oreganc

Garlic (clove)

Salt (ko taste)

Pepper (to taste)

2 spoons flour (masa or harina)
3 potatoes (moderate size)

Besf broth

Pl thig tlaw masl in s pod wikh abod 4 bo LT of water Ao moopd n

wikh tha shinw mapal, orwon [doad in kalt] cilanbre (bunch), oregans (oo garlc
(smashed bul whole] salt (o Lasta] lace the pol on the o on ke haal, slimng

oecatnanally

Prapaning Lhe meatballs

Place the lean hamburger maeat in a lange mixieg bowl Cut the lolowng into 1mal
pracirt: oruon (dewd in half]), cilartrs (bunchi, oneganc, parkc, sal (o Laste), The
il e Vha Baer we I!'ln-.- eam aasdy mui e ibe sl Plaes Uhe ool -.d-E-l;l-'ﬂ:q--._
rrankiohad above, in Lha Baead Crack the @gg ks ki Beoresd. Dvcas o bwes Aps0aia o
Elgwr, Mix all -ﬁﬁri-:llll'ﬂﬁ wath the maat. Once the Famtnarpor masd han been rruacd
and prepared, begn making the polfball-size meathally

Beemiowe the vegetables used to prepare the meat broth, Carefuly bepn placng
Ehoa rrent bially b b bsroth Woa may sk the sddbfionad pot st wn sonall cubes nizes

Ciock n kowe unild the meathally are hully cocked
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THIS IS5 A TYPICAL DISH FROM MY COUNTRY, Colombin B shwaye
wupie dene puets becsse & & rarely propaned and has an wrsbusl Bawer

That il Aiepates & bol of Lereb b cooll, it @ prees longlattng delghl

Every Lime my guedts s down at the daner Labla, [1ke o make sure they
realy have enpdeyed what | hove served them ! s ask e Care igpus bR By
“Wigukd you bice a fitls more™ Mobody hesitates to pleate ma with 5 1mils

snd irnerediately thaer platas are ready for & second senving,

Méziar Barnal

- SOPA DE LA MONTARA (Mountain Soup)

3 large chicken breasts with skin remeved
& chicken logs with shin removed

1 tablespoon of salt

Capers

Avocads

White patatoss

Yellaw potaboss

Guascas (dehydrated herb for Ravor)
& corncobs

Cream

1 large anion

Franch bread or any homemads bread

Hut e htars of walber in o Large pan, Bring
L WAEEr 1D & DA SOl R CF

the chicken legs and the oo

onton and salt, ARer ono-ha

chicken, ardd cut into

BUBICAS B praand, |




IRISH CORRER

|I'|EI'-I.'\HI'I."EI by
1 carton of heary whipping cream

to 2 beaspoons of Lugar

| Eaaapoon of instant coffes

shat of faworite Irish whishey

Andrew Gibsan




CHRISTHAS HOLDS THE BEST MEMORIES

Adalis Arroyo




12 bb. ground beef

1 tbsp. olive oil

2 thsps. Goya brand sofrite

1 packet Goya brand Sazdn with coriander and annatio
1f4 cup tomats sauce

1 tsp. minced garlic or 2 cloves garlic, minced

1/2 onian, diced

1/2 tsp. black pepper

12 tsp. aregano

& large stuffed olives, diced

1 pkg. Goya brand disces (frozen turnover dough) yellow or white
Oil for frying

hl-.‘H!ﬂ. hsal alve ail on medivr Stir in boof and cook wlil browsed. Stir in rvn-l'nhining'
ingredients, except discos and frying oil Lower hoat and simmer for 15 minubes or until mixture
theckens. Spoon in about 1 tbsp. meat mixture inlo meddle of disco; fold over, moisten edges and seal,
pressng with a fork. Heat 2 1/2 inches of il = a deep ssucepan on medium heat. Cook in batches,
turning to brown on both sides. Drain on paper towels.

ROUND SHELL DOUGH (If you want to make it yourself, or can't find ready-made)
31/3 cups allpurpose flour

1thsp. salt

1 txp. baking powder

312 thsp. shortening, chilled

1 agg - wall braten

34 cup cold water

Phix Rour. salt snd balking powder Cut shortersng into the Aour matuere. Using a blender, mis
-“-ﬁd wiator weall, Acd |i-.:||..|id mibure (o 'H'-l;n_r ard mie el u:.'rnE a lod. Dniide the dwsh mio K
'i#m, Work one p-iu-l;n at & time with a rl:l|5rrﬁphm1|1 it iz the =ize of a =rmall pla!n.



" }l- STRIPED BASS AND SHRIMP STEW
(Chupe de Corvina y Camarones)

112 Iba. striped bass Bllets, cut into 1127 slices
. 1 Ib. small or medivm shamp
4 tablespoons butter
I beaspoon pweat paprika
| large onicn, finely chopped
2 Ibs. potatoes, peeled and sliced
2 cups milk or half milk, half light cream
i 12 Ib. Meuniter chasie, grated
' 3 hard belled eggs, sheed
Frazhly ground pepper
ifd cup vogetable ail
Flour and Salt

Sl vIRES &

This i the recipe thal my family calls “levanta muerlos” or back bo ke This
soup helps you récover aller a “chuchaqui,” or hangowes, end never mls With
the holiday season here and pretty much year lang, Chupe de Corvinaiz &
recipw that we keep handy after any celebrabion. Enjoy my grandmother’s
Chupe de Corvina, Buen provecho!

Piz Del Castilla



HOTHING SIGHALS THE HOLIDAYS FOR ME GUITE LIKE
COLA DE MONHO, {hi

Patricia Burgos

}l- COLA DE MOMOD (Monkey's Tail)

1 can of condensed midk

3 Cups of water

1 cup of “a sprq-:.f.-n" coffes (which is 3
tablespoons of instant coffee diluted in
1 cup of waber)

&-8 cloves

2 cinnaman sticks

1 tablespoon vanilla extract

12 orange rind

1/2 tablespoon nutmeg in a teabag

2 cups of Pisco Chilano (Capael)




For me, food {(after love) & the most binding force in
e wruverse, I Bronscends culfures and bordars, and
the combinations ore o3 the stors in the shy. | makes
all our genses go lo work, and Drings them logeinher
m i feeling of enpymenl and salifaction All good
food which s prepared has a commoan ingredient for
il {a be thoroughly engoyed, and that s love. When |

cook | don't see ingredients; | see the foces of those |

am i:m:J-.m:; for as they enjoy o great meal and lime

togethar,

Tostadas are the perfect meal to bring people
tagebher. [ 3 nol a meal thal & el i fronl af you:
gowu naed o participale in ils preparation, and gou
can make them as gow lthe Lhem. The anlicipation
fruly makes your moubh waler You envision the
finsshed product and wou canl help bul enpsy the
wicde process. [ enfoy seaing miy redalives a they
come bo the lable and prepare their loslodns while
falking ond enjoying soch others’ company. Some eal
them silting down, some standing Some can eaf them
cleanly, others mahe o mess. Bul we oll enjoy tham
and they pul us in o good mood Basides, we hove o
eal bhem wilh our hands (poee)

Peter Wartman




=5 DAFFY'S DELICIOUS TOSTADAS

2 Ibs. chicken breasts
Onian pawder
Garlic powder

Salt

Pepper
Worcestershire sauce

2 cans of refried (pinta) beans
Olive odl
1 bag of corn "tostadas”

Garmnish:

Shrachohed D

Masscan fresh cresm o sour cream

Shredded morrsrolls choste

Chopped enion, chopped tormale, chopped cilaniro [pico de gallo)
Your Fverite het tauce | use salza ranchera)

Saanon the chchion braasls with the arion powdern, E:Irl-L powder, walt, peppar and Yorcestarshire
pauce, Lat it s for about W menuted. In a brgng pan, add olve oil, and then fry the chicken webil well

diare, Set atkde for w0 minutes ped thon theod

YWhils thes is happoning, heat up the beans over low heatl. Keep them warm unti]l assembly time, Orce
the chicken is sthredded and the boans are warm, il it Grme fof assembly

D & bostada, spresd refred bepnd. Add the sheedded chickan, To E’-‘ll’rd!h_-'ldli bottuca, plco de ;n|5-u-,
pauce and sour cream, Add salt if desired

Enjo




EVERY CHRISTMAS AND NEW YEAR'S

Rachelle Sifuentes

DECADENT LAYERED BROWHIES

1 package (20 ar.) walnut brownie mix,
plus ingredients to prepare mix

4 6F. &fEdm £ heaie, saflened

312 cups powdered sugar

1 container (16 01.) chocolabe Frosting




* VEGETARAN CHILES RELLENOS

& pablans peppers
1f2 can Goya black beans

1/2 can yellow corn

Tomato sauce

12 cup brown rice




‘}( ? PASTA CARBOMARA FCOR TWO
My grandfabher had a smaoll restawrant in Toring, ltaly and Ehis was the recios he used [o
make the Pasta Carbanara IE was one of the bast dishes the restaurant had to offer,
Simpla, yal lasiy!

Ingredients
400 grams of pasta & strips of bacon

2 cloves of garlic 2egg yolks
12 cup of whip-pini CrEaEm Parmezan chesze k
Raffaslla Pardi o




== PASTA VOLADORA
This recipe is the greatest "matahambre” ever. s quick and delicious

Ingredients:

1 p.p:i of chicken win;l. 1 |4r;t EM“: clove

Small onion, chopped 1 srmall can of tomate sauce
Knorr brand chicken stock powder 1<z Gaya Sardn seasoning packets

Pasta: rigatoni, large spaghetti

Clean and cul chicken wings inls 2 pieced. Seaton chicken wings wilh garkie 1all and i &

ihinlbol wrlk & lellle bel of slive el saule Lhe wing paris wakil F_'d!dﬂ"l- for e

in a separale pol, add & couple of lablespoons of olive o, chopped onion, chopped garic
clove and Lhe packels of Sasén, Add 2 Lo 3 cups of waler, chechen slock powder Lo lasle
snd lomalo wuce for color, Maks wire the “caldila™ ar Bralhe i1 well 1essoned. Add (be
wings and lel them cook in the broth for aboul 10 minules. Bring liquid to & bail and
add the pasls of your choice, lower the lemparaliure, cover the pol and cook unlil

the patla it cooked

"
? Mimi Banata

..I‘

'|

't
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= COCONUT KISSES

3 cups of shredded coconut
7 teaspoons of corm starch
7 egg yokes

4 teaspoons of butter

1f2 teaspoon of vanilla

1 cup of sugar

Oilguita Santiags




;-:,. ALELUYAS FROM THE EDGE

Te make 40 pleces you nesd:

1 eup (2560 grams) of evaporated milk
1 eup (250 grams) of sugar

1 egg yolk

15fa cup (135 grama) of pine nuts
Pink food colaring

Javier Gonzales-Herba




| HAVE BEEM MAKING this casserale
for several years with my mather

we have always loved its decadent,
savery flavor. This divh was the first
thing | cooked at my in-laws’ house
when Rolands and | were dating.

His family loved it and [ felt like this
helped me win them over.

Rolands snd MHars Sabinss

;.‘:D- GUERRA/SALINAS CHEESY CORN CASSEROLE

14.5 ox. can of cream corn 14.5 o can regulsr corn
1 Jiffy Comn Muffin mix & o1, 4Our cream
i atick of butter /7 cup chopped green onlons

i eup shredded cheddar chesin

St e




}"" CHICKEM TIKKA MASALA

1 I:I-q:lﬂut 2 el CLETEN, CINRAMOn, Cayonmg, Ddack
1 tablespoon leman juice DEpEe Skir iy chix
2 beaspoons ground cumin

1 teaspoon ground cinnamon

2 beaspoons CAYENNE pEpper

2 beaapoond freshly ground black pepper

1 tablespoon minced fresh ginger

4 teaspaons salt, or to taste

3 chicken breasts, cut into bite-size picces

4 long skewers

1 tablespacn butter

1 elove garlie, minced

1jalapefo pepper, finely chopped

2 beaspacnd ground cumin

2 beaspoons paprika

3 teaspoons salt, or to taste

1{8 ounce) can tomato sauce

1 cup haavy cream

14 cup chopped fresh cilantre




}i- RUSSIAN PANCAKES - BLIMI

2 egRs

1lablespoon while sugar
W3 teaspoon sall

12 cup all-purpose flour
212 cups malk

1 tablespoon vegelable ail
1lablespoon buller

=
and salt_ 5K e He 5

ariib bR T | 1 I
Bt 1 1

Heal a griddle

i |' & | 1 i |
'.|'r-|--:-| ek | I ni 1
the o Tilt th y 1 I

Wk g

o L Y T, 1 -] - |

F |||'|' Aruc] & O ] i i i
il fi Iy B

.-.r\-n--'. I i B 1 I
L= i | i i

8 LRl i 1

& Agar I i

Julia Feldman
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=5+ CREPES SUCREES (Sweet crépes)

| 4
i
|
! 1 cup all-purpase Alour 2 eEEs
i 12 cup milk 2 cup wabter
| if4 benspoon salt if2 teaspasn vanilla extract
] 2 tablespoons sugar 2 tablespoons butter,
!I Strawberries and bananas meelted (plus more for
| fewt i alicez) :ol:ﬂ:'rng l:r\e-pes-]
i Powdered sugar Mutella
Reddi Wip
4 "
i I
!
1
i
I
{ SV
;' Rosi Ruiz




MY GREAT GRAKDMA

Michelle Lépez Hegrete

Y =



=+ CHRISTMAS STOLLEN
Ingredients:
1 eup butter W2 cup sugar
Beggs 4 /2 cups flour 1 large arange rind
Ipl..npl:lrﬂt 1144 cups lukewarm milk
2 tsalt
m
& tablespoons butter 1lb. pacage confectioners sugar
14 cup light cream 11/z t vanilla
10 oz jar of marashine cherries 110 o2 phg of pecans
eup butter 3/4 cup sugar

In & mixing bowl combine flow, sugar, salt and dissobmed yeast. In sauce pan heat butter, orange rind
and mill. Make sure the mixture is warm, not hot, heat kills yeast! Add 1o dry mixture. Mix on slow,

add eggs (one at a tme). When mixed, form into a bowl and throw on floured board, Kread for 57

minutes. Let rest for 10 minutes. Boll out onto large oblong Melt 4 T butter powr on dough, spread
“with nut filing, Fold in half and form into a rectangle with you hands. pinch adges. Let rise 3 hours.

" Bake at 35800 for 30-40 minutes until brown all over. Frost snd decorate with chermies ad nute

For frosting: mix cream, butter, sugar and boat in croam and vanilla. Gradually add remsining sugar

Bdd more rind if you'd B,




Moy fomidms i Massco keap th trodilion of atfending Midsght Mazs
{Misa de Galls) on Chrbmas Eve. Whan they relurn home an he chilly
nighl, they anfoy an excellent hol meal (like Pozole Rop Guadalajara
Slde) and exchange gifts. Chaldren in our family have enriched their
Chrslmas experence by celebwaling the religrous tradition of placing
the Baby Jesus in the mandger in the Nalivity scene arcund mednight, and

keeping bolth the Mevican and American frodidions as they celebrale

Christmas Eve and Chrstoas Doy, And ges they do gel gifls bwice!

Ruth Harding
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= POZOLE ROJO
Guadalojara Siyle

The populsr dish can be Tound in several regons n Meica Thes recipe is from Guadalsara, the capital of
the state of Jakioo in cordral Moxicn. It iz considersd o moal by tzelf and i3 sereed with broth garrvehos: (pork, il
chickapn and hormire connl ' ;
Yiehd 4-8 serving:

112 to 2 Ibs. pork shoulder or roast 1 whaole chicken

2-3 cups hominy, canned, rinsed 35 cloves garlic (whaole)

2 onkons & cups waber or stock

Salt to taste 35 ancho or guajillo chilies
Cumin Whale peppercoms

2 bay leaves

Garnish:

Shredded cabbage (or iceberg lettuce) Finely diced anian

Thinly sheed radishes Limes cut in wedges (lots and lots)
Diced avocade Dried areganc
Ground chile piquin

Wiash a whols chickien and ¢t wp in pleces. Simmer chiclen with guartered onion wntil well cooked. Bamove
chicken from pot and ket i cool Bone it and shred the meat. 5ot aside. Use a straingr 1o kave only the beoth in

the pot.

Pul waler or stock in a teparale large pol (o cook the pork; add the homeny com, garke clowes, whols
peppercormd, bay leaves and salt to taste. Bring to a boil. Reduce heat and lot it simmer 112 to 2 hours, When

et is bender, remove i from the pol and leb it eool eo it can be throdded ints small pisces. Reburn both the
shredded pork and chicken into the pot and let them simmer together for 10-35 minutes. To enbance is flavor |
and add color, take the 35 ancho or guajillo dried chiles and remove the stems and seads. Add some cumin i
and pepper cloves. Using some of the chicken stock, boil them for 10 minutes until they are sofl. Put them in a "
blender and add some stock as nesded unti]l pureed. Strain them and add to the mixture of the lage pot during

the last 30 minrutos of conbung.

Sorve in lrge bowls, Pt all garnich ilems in separale bowls for sach diner to add according to thesir oan Laste,
Make sure there are plenty of bme wedges on the table, Enjoy!



AS FATE WOULD HAVE IT | em & Cheislmas baby, Well | was barn
on December 17 5o thal courly! | even came home sluPed ina red
Cheistrat docking on my Fral day cul of the hotoilal Havinga
oerlhdlay sl Chrislras Ure ha aleays been inlereslng. My parenls
Fanes albwarys cverooTpentabes for Lhe facl (hal my briheay & jusl bwe

days afier the biggesl day of gl pving

When | was 13 ey parenls boughl me a horse for Cheislmas and a

saccls for mmy birinday. Hormally, Vhal would be & pewlty good deal

{1 v Ll vy Riskioer “als by me 3 st bhual wry s Farl)

Unferdurately s haoosned Lo be & pas [oe on Fre and The Fre

wat burring oul of conlrel Fighl leward cor neighbarhesd. 5o, when

v sk down o have my favorlle b dhcay ceserd, Gratshopoer Pie, s

polcaman came bealing o0 0w Sobr orde g ui o evacuale sl & ;F' GRASSHOPPER PIE

we were [ghling my birthday cancler. Well Grasshopoer Pie s e

) FoR Crale Bk, ool Bl 500 B Lo b refripaealed. Since we 24 chacolate Ores cookiss
wars batically evacusling Iror & podstle Fre snd lolal devaslabion, 3 tablespoons sofened butler
v ware 8l prabling whal wat impodend Bo Lo save. My molher 24 marshmallows

wik grabbing fur coals, phaton and fewel-y bags (forpet about the 172 cup half and half milk

kiddll My siaker waa peibing ber poocls named Pulf and her calla | /4 cup Crame de Manthe green
wiak petiing vy cog. Touohs, s trpag U vee whial | otald g6 ke halo 7 eups whippod cream

my molhar 8ad viles, In the maanbime, my ol of & Falhes wat pulting Leave same cruthed coskios aside
my Gratthoppe P in B fresser aod prablbing my birihday pretenls

(s nby bhe sadclel

Vel wie 25 burve lo spend Lhe mighll o oo lsve house, bul we came
back tha raal day and wers abls Lo have Grassheoper pial My falhar
saved b coy a3 Ialhers always do. SUI Locay, T my molher asas me
whal | ward for my Birtheley colebrabion, 1§ s always Granshopper Ple
| nerwr thare oy lvorile cessect with my childoen and tease them Lhat
e ot el Erasshoooens in e ! | hope you enay tvi old Tamily
recips i much @i | ga Wikh sy baes @l all, you will have 1L lar mere
Eruain jusl Cheidbras snd your Dirthoay!

Shirley D. Golden
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= AGUA DE HORCHATA (DRINK)

1 cup rice 1 stick cinnaman
2 tsp. vanilla extract Sugar (to taste)

2 thsp. powder cinnaman Water
1 ean condenied malk

Boil water with rice for 5 min. In a 2 liter conlainer add evaparated milk and strain the
previously boided waler without the rice. Mix rice in blender with cinnamon sticks and
vanilla extracl Strain rice and add suger to taste.




MY CLOSEST FRIENDS SOMETIMES ASK ME,

Swmaon El Hage




6 large bunches of parsiey 1 cup bulgur wheat

& green oniona 6 large diced tomatoes

4 cup Fresh mint, chopped 112 teaspoons salt

1 teaspoon Seven Spices 1 eup laman juice [or bo taste)

1 zup olive oil Romaine lettuce or Belgian endive

Soak crudbed wheat in waler in large muang bowl § miruted. Cup oruabhed wheat in your hand and
Sepuirone ol 88 much excets wator as possble. Seb assde. Wash parsley and dramn well Bemowe slems
and chop vory Bne. Wash mind and drain well. Remove slems and chop very Bne. Wath and dice
tomaloes. Finely chop oniens and add to parsley. Mix all ingredients, Add ralt and Seven Spices. Add
the wheat and tos: well

Serve with romane itluco beaves or Belgan endve. Tear leawes into small preces and sooop
up taboul 1o eat.

Hara, now, | offer my labouli recipe and its accompanying memaornies.

Parsley- A robust aroma.fresh, ke o morning mis! in my hometown,

Bulgur Wheat: Is the summer nights when we had to harvest the wheal, cook il dry it and take & to the mill
Green Onmns: Tokes me Bock to my family's simple farming reats.

Tomaloas: No other fruil has such evocative powars_an sarthy delight, with beautiful acidity

and a harmony of flavors fused by the sun.

Minks A scintillating balkm for the mouth and mind

Seven Spices: The Orient in a boltle. India having a conversation with Mount Lebanon. Cast seducing Wesl.
Salt: Remembrances of the Mediterranean Sea. a Phoenician sailboat creasing the asure waves.

Leman Juice: The indispensable spark that makes everything blossam.

Ofwe Oil: Five thousand gears of a cullure’s life, love, war, birth and death melted into this golden liquid,
seducing and enthralling as if whisks me back o my arigin: the soul of the East.
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ABORRAJADDS

Sweel [red bananas with cheess

A repe plankaind, cul n roundi
1cup al milk

2 ERRs

12 cup Bowr

1 cup cheese (gueso fresco or mozzarella)
A bil of sugar

Coakng o




* HOT HOLIDAY CRAB DIP

& to B or. can of crab meat, drained

7 amall packages cream chesss, softensd
Few drops hot sauce

/2 cup mayonnaiae

1 teaapoon paprika

Spoonful of stone ground mustard
Splash af red wine vinegar

Dash of pewdared sugar
2 loaves of fresh French bread

wii: Hasl this eraas

My mom has always made this for us since | can remember. It's
always a huge hit! As a matter of Fact, we usually always run out
of bread before the dip is gone. so maybe you should invest

in 4 loaves instead of only 2. But_since we are Wyomingites
{residents of Wyoming), this very well may not be a hit in your
neighborheod.

Give it a shot. | honestly think you will enjoy it.

Travor Schwartz
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HAM BREAD — A LA GUAJIRA
(For 4 breads)

2 Ibs. wheat flowr

2tap. yeast

12 cup hikiwarm water
1iap. sogee

& OF. Jugar

2 tsp. salt

4 oF, butter without salt
3oz pork shortening
Jegps

1 b, milk

2 Ibs. smoked, sliced ham
2 Ibs. smoked bacon

1 cup raising without seeds
1/2 cup capers

1o oz, stulffed alives

Put the yoast, the lubwwarm water, and the leampoon of
Supar in & container St Cover. Lot stand until it rises
ablout 20 minubes bn another Large contanern, pout the
milke. Add the yoast misiwre, snd st

Silt i the Bour, snd mex with Bngers unbl the micture is
hamoganaus. Cover and lot stand ur
wbhout 2 hows -ﬁd;m‘l dﬂi..‘_}h £ i iency o Rt dLiafy
Add the shortening, butier, sall, sugar, opg one by one,
h‘.ﬂr‘m‘lﬂ' no lumps are Lol and unt
o your fngers o the contaner Divide inlo three agual
parts, and on a Bat surface covered wih flour, spread
pach portion with a rolling pin until you get 8 <inch
thickrness Dﬂu‘h should ba shaped inlo a reclange
T}I#il'#ldﬁ'lh foe tha 'I.!.u';i""ﬂ shidauld 3130 b drnded
inko thres portions and spread cwer the dough porbiom
leawing one inch free on the edges to 1eal them

ul the E.I'H.lh' P

it Goapn |l ghick

. :
L] & .

- o Sl 5 by
N
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In & pan, sauls the bacon (wihoul shoriensngl usng

tha fat froam the Bacon, wnbl the bacon i a b polden
Ramiowe from haat, and lot stand Do not diacand st

from the bacom; using & e bruah, coat esch rectanpular
-:'--u_gln DN arith tha f ¥l Frirri e Basoen. Pl
distribules tha smoked ham over the antirs ".-a"l.1.'1.- l\.'-:
the dough, bul always leaving & border for sealing later
Maxt, add bacon 1o tasle Scalar the sluSed olives and
raisn grapes, which were pravouly seshed o o red
wirig ko moaturiss them, Onee all that iz resdy, rod A

up (much liks he rolled ipongs cake -\.'1.;'-'..'*. g saesl
al Both enads g vonk B I.-,nq.:i i ':.;‘:-'.I 2o bl A
doawnt swall too much and bulpe. Flace each bresd
on & bray, gredsed with bufter of shoflenng Lases the
brisad seams facing down on 8 brag Cover thaem with 8
kbchen Lol and lel skand Fowr Bar bgsars Masnad b
orgbarst Bha oo to !.-'_-_.‘ v E.ﬂ’l i b 20 mertes.
thar take the bread oul. and warresh & anth 3 mecbud o
'.?I I L varlbid Bagtan m a ke b :,-.‘ walor 5 &
r_..l'.\,|| .Ll: sl Canlirie |:'.|'..r._|,;_ bl Hu: g =_.-' Lof 7

msiules mara Hemambar Lo sl tha bread by Lo schg

it on the blo : +

il sl 3 Bl Lo, ot

coaked. Tako d out

&l the aven, and let
Hessl. Tha Bt s
it repaaiad for the

FEMAAINImg B @l s

Lomplament thes

rasipa wath 8 dish of

mca, nad planisng

and stuled porck

Tomds A. Peraz




« BLUE RIBEON PRANUT BUTTER COOKIES

T for Cine Cookie Specal

Cream togethern Then add:

1 cup ';hu-rl:nning  beaten #Egs: stir wll
1 cup white SUgar

1 cup brown sugar

Then b

i eup peanuyt butler

2 tablespaans hat waler

Mix tegethar and add thiz bagether with above mixture
Sift lour first, then meature back in siften

2 12 cups Rlour

1/2 teaspoon salk

2 tablespoons baking sods

Howard Brown




;.'.‘.5- MRS. M.R. GONZALEZ 5R.'s FAMOUS MEXICAN COOKIES

4 cups four

1 tablespoon of salt

2 tablesposns baking powder

1 tablespoon baking sods

1 tablespoon of nubmeg

4 eggs (separate and beat egg whites, then add yalk)
2 tablespoons lemon rind (add to egg mixture)

1 cup of butter

112 cups of sugar (add to butter)

Preheat oven to 350 degrees

Copper Carron
and Englich des

liloe & E:-:!-:I-l.'.‘.l obe West Toran
u! a n'-:-"-'lanmd | wanded to

:.-l,lg.u'—ﬁrr.n Coakg ngcipsp wikh 1hs

Trey Velasco




GRAMDMA'S SOUR CREAM TWISTS

1 package dry yeast
14 cup warm water
12 eup butter

if2 cup alea

5-1f2 cups flowr

1 teaspoon salt

3/4 cup sour cream
1egg plus 2 egg yolks
1 teaspoon vanilla
112 cups sugar

Diapven Tl“-ll'litr
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Uriel Alvarez




f =+ ARROZ DE LECHE

| 1 cup of white rice

2-5 cups of water

1 cimmamon stick

! 1tsbp. grated lemon zest

i pi:h of zalk

4 cups milk

1 cup of waker

if2 cup of raisina

1 tsbp. vanilla

powdered cinnamon to taste
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}-- VYEGA FAMILY ENCHILADAS

3 tbl. vegetable il

3 thl four

3 tbl. Gebhardt Chili Powdar

X cups of water

2 tsp minced garlic

1412 tap. salt or bo taske

2 cupa shredded cheddar chesse

12 cup Rnely chopped anian (aptional)

1 dazen corn tartillas

12 cups vegetable oil {to fry tortillas)

In & larpe skillat heat ol Add Bour and cook for sbout | minute whike stirring constantly. Add chili powder
by Boesur i e rrakang & Urech dry paate Bamove from heat snd dlewly add water whils stirring to maks
& FUnMYy S8l Baburn bo rrdednm haost snd sdd B el Bl BN 10 DD BAFDrUANY Sauce will thacken as i
ooy Coos on kow haal for aporcaematsly 10495 minutos

Whila sauce is cooking. haea! veeetable il in a wmall shifled ¢ Chaese and omions together and place in
X

bowl Fry tortillas one at a time until sEghtly coolied (approcimately 15 seconds on each sidel, drain over

pan then dip into enchilada sauce. Drain over sauce pan and place on phite. Sprinkla about 2 bsp. grated

‘EH'E'E’E-'E' and crson mikure in micdle of fortills fhen

rodl and place sesm sicle down ina cassenals dist

Once all enchilsdas are placed in the cassercle

D A G M

dish, sproon a small smount of sauce owes the
i

gnchilsdss then sprinkle chogse and gnion misture
on top.

Bake al 3500 for approwimately 20-30 minutes o
until chesse = melied.

Liz Buitron
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