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IT’S BEEN A WONDERFUL YEAR...

2010 MARKED OUR 25TH ANNIVERSARY. AS THE YEARS PASS, WE HAVE EVERY INTENTION
OF NOT JUST GROWING, BUT CONTINUING TO GROW TOGETHER AS A FAMILY. KEEPING UP
WITH OUR TRADITIONS AND HERITAGE IS5 NOT JUST IMPORTANT, IT 5 THE WAY WE CHOOSE

TO LIVE AND WORK. SO, AT THIS VERY SPECIAL TIME OF THE YEAR, WE'D LIKE NOTHING

MORE THAN TO SHARE THESE TRADITIONAL RECIPES WITH YOUR FAMILY.
THEY'VE BEEN PASSED DOWN FROM THE KITCHENS AND THE
HEARTS OF OUR COLLECTIVE FAMILIA.

ENJOY. AND Happy HOLIDAYS FROM ALL OF US
AT LOPEZ NEGRETE COMMUNICATIONS




| waS SO FORTUNATE TO HAVE A WONDERFUL RELATIONSHIP WITH MY GRANDMOTHER.
SHE WAS A TRULY REMARKABLE, BEAUTIFUL, STRONG, FOCUSED, FUNNY WOMAN WHO
LIVED A REMARKABLE LIFE AND FACED ADVERSITY WITH CLARITY AND SIMPLICITY, BUT
MEVER FAILED TO ENJOY THE GOOD MOMENTS IN LIFE. SHE LOVED HUNTING AND WAS AS
QUICK AND STEADY ON THE TRIGGER AS SHE WAS LIGHT ON HER FEET WHEN DANCING
EVERY THURSDAY AND SATURDAY WITH HER HUSBAND SAM, AN EQUALLY REMARKABLE,
KIND AND LOVING MAN. ONE OF OUR RITUALS WHEN | wOULD COME TO HOUSTON IN
THE SUMMERS, OR WHEN WE HAD SOMETHING TO CELEBRATE OR SOMETHING TO DEAL
WITH, WAS GOING TO TRADER VIC'S, A LEGENDARY POLYMNESIAN RESTAURANT THAT

WAS LOCATED INSIDE THE FAMOUS SHamMrOCK HiLTON.

WE BOTH LOVED THE EXOTIC COCKTAILS ON THE TRADER VIC'S MENU ... AND WE'D
ORDER AWAY! ONE TIME, MY MOTHER SENT ME TO HOUSTON TO HAVE ALL MY WISDOM
TEETH PULLED ... AND WE WENT TO TRADER VIC'S RIGHT BEFORE MY GOING TO THE
HOSPITAL FOR PRE-REGISTRATION AND TESTS. MORE THAN A FEW DRINKS AND A GREAT
MEAL LATER ... LET'S SAY THE HOSPITAL TEST RESULTS WERE AMUSING TO SAY THE
LEAST, ALMOST AS AMUSING AS OUR HAVING TO CALL MY MOTHER TO TELL HER THERE
HAD BEEN A “SCHEDULING PROBLEM"™ AT THE HOSPITAL AND THE SURGERY WOULD HAVE
TO TAKE PLACE A DAY LATER THAN EXPECTED!

THE SHamMroCK HiLToN, THE HOusTON TRADER VIC'S, AND MY GRANDMOTHER ARE
ALL GOME. BUT NOT THE MAMNY LESSONS THIS EXTRAORDINARY WOMAN WHO WAS MY
FRIEND, MENTOR, CONFIDANTE AND UNCONDITIONAL SUPPORTER TAUGHT ME, NOR THE
MEMORIES WE SHARED. TRADER VIC'S REMAINS A ROUTINE OF MINE WHEN | GO TO LOos
ANGELES OR ANY OTHER CITY THAT HAS ONE ... AND |I'D LIKE TO SHARE THE RECIPES FOR
THE SCORPION (WHICH WAS HER FAVORITE CHOICE, NOT ONLY BECAUSE OF THE TASTE,
BUT BECAUSE SHE LOVED THE GARDENIA GARMISH) AND FOR THE MENEHUNE JUICE
(WHICH WAS MY FAVORITE BECAUSE OF ITS POTENCY AND THE LITTLE PLASTIC
MEMEHUME THAT ACCOMPANIED IT). | HOPE THEY BRING A SMILE TO YOU WHEN YOU
ENJOY THEM - THEY'RE YERY SPECIAL FOR MANY REASONS!

Alex Léper Negrete, Big Kahuna



11/2 cunces Trader Vic's® orgeal syrup {or triple sec or simple syrup)
& ounces orange uice

4 ounces lemon juice

& cunces white rum

! ounce brandy
Blend in electric drink mixer with 2 scoops shavedice. Pour into large

bowl. Fll with ice cubes. Decorate with a gardenia Serves Sto 4

Menehune Juice

2 shols Bacardi® Supénor rum

1f2 shot Cointreau® Iriple sec

1/4 shot Monin? almond syrup or orgeat syrup (triple sec will do)

3/4 shot freshly squeezed lime juice

1/ 4 shol Monin pure cane SUgar syrup

Squeeze ime over ice. add remaining ingredients with shaved ice.

Hand shake and serve in a rocks glass. Gamish with 1/2 of the lime shell,
fresh mint sprig and @ Menehone (if you have one).

Trader Yic soys, "A Menchune is a Howaiian leprechaun.
You con't see or falk to a Menshune until you drink some Menchune Juice.
So drink some.”



MAMA Mia MEATBALLS!

| found this recipe and played with it until | got it just right! | make the meatballs

huge, like the size of a baseball! Everyone loves them and two in a bowl make a
. meal. Thank goodness my family loves leftavers; this makes a big batch which is
Serve with any kind of noodle or rice’ Yummy!

truly better the next day!
Ingredients
Cang w 12 ounces
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Bow TIE PASTA SALAD

Ingredients:

THIS I5 MY MOTHER'S RECIPE AND IT'S
SIMPLY DELICIOUS. IT'S SO GOOD THAT
MY AUNT MARY ANM WHIPS IT UP

EVERY YEAR FOR OUR FAMILY REUNION
IN MICHIGAN. IT'S BECOME A FAMILY
STAPLE. IT'S EVEN BETTER THE NEXT pr"“F"‘““"‘__

DAY, AND IT CAN BE A MAIN DISH OR & Vinaigrette: Combine garfc, sha
SIDE SALAD. BE CAREFUL WHEN YOU
TOAST THE PINE NUTS - THEY BURN
QUICKLY! WE USUALLY TRIPLE THE
SALAD DRESSING. HERE'S A PICTURE OF
MY FAMILY WHEN A BUNCH OF US WENT
UP TO ESCANABA, MICHIGAN THIS
SUMMER TO SEE OUR FAMILY!

Michelle Loper Hegrete,
Account Executive



ALEXANDRA'S TEA TIME
CuUcuUMBER SANDWICHES

Ingredients:

2 large cucumbers, peeled and sliced (diagonall
depends on personal taste - | pre

1 container Philadelphia® Cream C

1 loaf thin bread with the crusts rem:

Lots o dill (fresh is preferred. but dry works

salt to taste

Preparation:

In & medium bowl, mix together the cream cheese, d

| Know MY LNC'ERS LOVE THIS
vse/dll blend o o ITEM, AS THEY WERE A FAVORITE
(cut crusts off afterward). Top with cuc n AT Erica RIVERA'S AND ANDREA
make as many or as few as you like. The ¢ : KAMINIETZKY'S BABY SHOWERS.
ture keeps for abo 2 refrigerator, 50 you WHILE THIS IS A QUICK, SIMPLE
make them over and over again! RECIPE, | ALWAYS HAVE PEOPLE

Enjoy, my fellow tea-timers! —s ASKING FOR MORE AND LOVING
. ; THE REFINEMENT OF IT ALL.

%

Servings: about 40 sandwiches

EACH TIME, | TRY TO MAKE AN
ADDITIONAL BATCH, AS THEY

ARE SHNATCHED UP SO QUICKLY.
HENCE, MY “IMMEASUREMENTS"
ARE BASED UPON HOW MANY
SANDWICHES YOU WANT TO MAKE.

Alexandra Lacy,
beeount Executive



BEER BiscuiTts

e MY GRANDMOTHER USED TO SERYE THESE
BISCUITS WITH BRISKET AND FRIED OKRA ...
VERY SOUTHERN!

e
T

Ingredients:

2 cups allpurpose four

3 teaspoons baking powder

1 Leaspoon sait ,

1/4 cup shortening (Crisco® makes a “no trans fal” version) ﬁ_g
put”

1/4 cup light beer
¢-inch round cake pan, greased

2 Lablespoons melted butter, optional E.'-'-:E
] -4-‘_",=.

Preparation: —

Preheal your oven lo 450 degress r_:

Hink: Lightly spoon the flour into your measuring cup. Too much flour
and too much kneading will make the biscuils hard! In a bowd, siff
together the Hour, baking powder and saff. With a paslry cutler or fork,
cul in the shorlening unbil il is coarse, ke the consislency of cornmeal.

g tir in the beer and knead lightly - try greasing your Iln.gers a1 the dough
will be slicky. On a lightly Houred surtace roll the dough to 1/2-mch thick
and cul with 3 biscud culter [or old soup can, bke Grandma did). Place
the biscusts in the 9-inch cake pan so that they touch. They will be a bit
erowded, bul pult up betler when touching each olher. Brush the tops
with melled butter if you'd like, and bake for 10 Lo 12 minutes. They smell
z0 good when they are baking' "My grandmother was known lo use a

shorfcud on occasion: She would use biscuit mix (Bisguick® or Pioneer®
brand) and replace beer with water!

Servings: 12 biscuils




CuHORIZO EN TINTO

Ingredients:

p
chorizo | sausa

Rolands Salinas,
Group Account Director

LR L=

Cooking
Cook the chorizo in a large skillet unfil it is lightly brow

some of the fat

foal tightly,

a baking dish and bake fo



DIABLO SHRIMP SURPRISE

Ingredients:
toothpicks

4 block Amer
sliced jalapedno
| package bacon

145 Ii.I"'lI-'\J"."' S ITTIEN

Preparation:
I.-:EE: H’E SNMmp, Dutier ﬂ':.' them gawn I.l-." MG, arnd Open

them up. Cut cheese into 1inch by 1/2-inch slices. Cut the

jalapefios halfway open lengthwise and clean out the seeds

{presliced canned jalapefios work too). Cut the bacon sices

in half.

e wrf] &0 shrimp, open it up, and |.| c@ a slice
5.:||.'||:;|-|'.-:|-:'J:"'. de. Close the shrir p and wrap the b
'nl',!'l B LOOTRENCK T _|'.!:'. down the middla ba hald i
all of the shrimp except for one ... yes one, the one
this one special shrimp, all steps will be the same, except you nol only use a
jalapefio, but you also include a slice of the hottest pepper y

g wit I'I-:I SETTant pepper and pour '.l'E‘ nottest sauce
i AT P

Throw this OME into the mix with all of the others [ you au will do

something noliceably different to this one that anly you know of, so that you
don't pick it Then take them all out to the grill to cool n them frequently
and let them cook long encugh to crisp the bacon. Enjo

appelizers. Just sit back, enjoy and watch who gets the s

likely hear them yelling first! Bwahahaha!

Sl'l'\lil'lllz I

u can hind! | usually

T ..J-: '.ll":' Ell'l"lﬂ.

d WHO

DOESN'T
LIKE A
SURPRISE?

EVER SINCE | BEGAN
BARBECUIMG OM THE
GRILL AT & YOUNG AGE,

| MOTICED OME THING:
THE FOOD GETS EATEN
FAST. AND WHEN YOU
ARE THE ONE BARBECUING
YOU HAVE TO FOCUS ON
WHAT YOU'RE COOKING
RATHER THAN WHAT'S
BEING EATEMN. SO | caME
UP WITH A LITTLE
SURPRISE recire 10
STOP PEOPLE (EVEN AT
LEAST OMNE PERSON) FROM
EATING MY FAVORITE

Tim Ortiz,
Associate Producer




Easy Biscuit Pizza
) KiD RECIPE

r. Golden Layers® refrigerated butlermilk

Preparation:

e B he o

Marissa Saenz,
Promotions Account Supervisor




IN COLOMBIA WE WALK EVERYWHERE. PEOPLE WANDER THE STREETS
FROM ONE SIDE OF THE CITY TO THE OTHER, THE NEIGHBORHOODS,
DOWNTOWN ... AND THEN, HOW WE WALK, IS HOW WE EAT. WHO
WOULDN'T GET HUNGRY? FOR THAT, YOU CAN ALWAYS FIND A “TIENDA”
RIGHT AROUND THE CORNER, WHERE YOU'LL FIND COFFEE, CHORIZOS
WITH AREPAS, AND OF COURSE, EMPANADAS COLOMBIANAS.

| ALWAYS PREFER THE LATTER. AND THIS IS BECAUSE THERE'S NOTHING
THAT COMPARES TO A COLOMBIAN EMPANADA FILLED WITH PORK MEAT,
BEEF, THE “CRIOLLA,” POTATOES, AND ALL THIS, FRIED IN A DELICIOUS
“OGAO" OF GREEN ONIONS AND TOMATOES. IT GIVES YOU BACK THE
ENERGY TO START WALKING AGAIN, AND AGAIN, AND AGAIN ...



EMPANADAS COLOMBIANAS

Ingredients: Filling

Dough or Masa 2 cups peeled and diced white polaloes
11/2 cups precocked yellow cornmeal (masarepa) 1 chicken or vegetable bouilon tablet

2 cups water 1 Lablespoon olive oi

1 tablespoon vegelablz o If 4 cup chopped while onions

1/2 tablespoon sazon Goya with azafran 1 cup chopped tomato

1/2 teaspoon salt 1f2 leaspoon salt

= . = L T e - P
ablespoons chopped fresh cilantro

i
& LaDseSmoOns Cin :-'L-l-q.-j red Dell pepper

If 4 teaspoon black pepper
/2 pound ground pork and beel

Preparations:

Place the masarepa in a large bowl. Add the sazon Goya and sall and stir to mix wel
Add the waler and oil and mix to form dough. Pat the dough into a ball and knead
2 minutes or until smooth. Cover with plastic and sel aside for 20 minutes. Meanwhile,
to make the F'”""sf cook the polatoes in a pol with water and the bowllon tablet bor

Sergio Castafieda,
Sr. Copywriler

20-25 minutes or until tender. Drain and gently mash the potaloes. et aside. Heal
tablespoon olive oil in .l:u"".:l':."w-'.-' skillet. Add the onson and cook over medium-low
heat stirring trequently. for 5§ minutes. Add the tomatoes, green onions, garlic, bel
pepper, cilantro, salt ard black pepper. Cook tor
pork and beet. Cook, u'uu-c"é_l.,:"urrua"-'-"'a 2 u
or until the mixlure is tairly dry. Transter the meat mixture to Lhe mashed potat
bowl and mix well to combine. Break off small po '
spoons each, and form each portion into a ball by rolling between the palms of your
hands. Place the balls of dough between two pie D

thinly to form a circle. Remove the top plastic and place 1 tablespoon of the fillin

]
1
[T
-
—-3

astic undern

the center of each. Then us 5_ the
the filling, umlﬂga"a'-:' =

fark. Fill a 'Elr_Eﬂ oot with vegetable o and heal over medium heal to 360 _‘!EE.TEE:
Carefully place 30r 4 =rr"~'r's:| £ at a time in the healed oil and fry for about 2 min
utes until golden on all sides. Using 2 slotted spoon transler the empanadas to a plale

lined with paper towels.
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NOoOw THAT WE HAVE A
NEW BABY IN THE HOUSE,
EVERYTHING WE MAKE IS
ABOUT CONVENIENCE!
THIS ERUIT DIP HAS MADE
ME LOOK LIKE A DESSERT
CHEF WHEN | OFFER IT
TO OUR GUESTS WHEN
THEY COME SEE THE
BABY. |F OMNLY 3 A.M.
FEEDINGS WERE THIS
EASY AND PLEASING!

Shelly Domingues,
Account Director
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HANGOVER EMERGENCY KIT

g e N S P G S P S g g

Ingredients:

| big bag tortilla chips

| jar Maxican salsa

2 chicken breasts, shredded

1 onion, chopped

1 package Oaxaca cheeseffarmers cheese, shreddad

Preparation:

In a heated pan fry the salsa for 8 minutes. Onee it's bubbling, add

the tortilla chips. Heat for 10 minutes on low fire. When the chips starl
getting a little dry. add the shredded cheese on top until it melts. Put the
shredded chicken on top and add onion. Perfect. You just made instant
CHILAQUILES. Just like my mom and my aunt used to do them.

Servings: 4

Miguel Morenae, :
Executive Creative Director R o= T



THIS IS A DISH THAT MY FAMILY ALWAYS MAKES
AT CELEBRATIONS. | HAVE MADE IT FREQUENTLY
SINCE | MOVED FROM MEXICO BECAUSE IT'S

EASY TO MAKE, YET DELICIOUS. EVERYONE
SEEMS TO ENJOY IT AND | HOPE YOU DO TOO!

HEARTS OF PALMS
WITH MUSTARD SAUCE
 Ingredients:

3 cans hearts of palms
1 cup mayorinaise
1 cup sour cream
14 cup Don mustard
. 2 egg yolks .
& ounces shredded Gruyere cheease
g-ounces shredded Parmesan cheese

Preparation:

Mix the egg yolis well in the mixer. Then add the mayo and keep madng.
Conlinue o add the cream (without stopping mixing) and finally’ pour

in the mustard. Take a glass oven baking dish and put in a layer of the
hearls of palms. Then on top pour some of the sauce from the mixer,
and then a Byer of the cheese (first the Gruyere and then the *
Parmasan). Continue to add layers in the same order until you finish

placing in the oven.Bake at 250 degrees for about 30-45 minutes
Note: The cheese thould melt, but not burmn, Dish should be sarved hol Michelle Duffy,

~ Servings: 510 - ' S5r. Business Intelligence Analyst




LITA'S GAMBAS
AL AJILLO

Ingredients:

1 pound shrimp, peeled

4 large cloves garlic, "1'.1&!:,-' chopped
| teaspoon red pepper flakes

3-3 ounces cognac or sherry

I/ 4 cup virgin olive oil

1 beaspoons chopped fresh parsley

.
HTHON O JUICE

THERE ARE MANY WAYS TO FIX

Preparation:
n a sauté pan or heavy frying pan, warm the olive oil over SHRIMP IN SPAIN. THIS ONE 1S
medium heat. Then add the garlic and red pepper flakes MY MOTHER'S EAVORITE. SO.

and sauté for about 1 minute or until they begin to brown. S us
(Be careful not to burn the garlic) Raise the heat to high IN HER MEMORY, | WANTED TO

and add the shrimp, lemon juice and sherry or cognac. SHARE IT WITH YOU, AS WELL.

Stir well, then sauté, stirring briskly until the shrimp turn
pink and curl - about 3 minutes. Remove trom heat and
transfer shrimp with ail and sauce bo a warm plate or serve
right from the pan. Sprinkle with parsley. as desired.

Servings: 4 :

del Mar Clark,
Group Account Director



THIS SHRIMP DIP LIKES TO PARTY!

APPARENTLY, | AM THE ONLY PERSON IN MY FAMILY WHO HAS MANAGED TO DUPLICATE
MY LEGENDARY GRANDMOTHER'S FAMOUS SHRIMP Dip. THEREFORE AT ALL FAMILY
GATHERINGS, BIRTHDAYS, HOLIDAYS, ANNIVERSARIES, WEDDINGS, FOOTBALL SUNDAYS,
BAR MITZVAHS, BAT MITZVAHS, CHRISTENINGS, WAKES, BABY SHOWERS, DINNER
PARTIES, OR ANY CASUAL GET-TOGETHER, | AM ASKED TO BRING THE SHRIMP Dip.

IT WAS MY GRANDMOTHER'S RECIPE AND AFTER SHE WAS PROMOTED TO HEAVEN, |

TOOK IT UPON MYSELF TO TRY TO REPLICATE HER DIVINE DELIGHT. GIVEN ALL THE
REQUESTS | RECEIVE TO MAKE THE Die, | MUST HAVE GOT IT RIGHT!

Julie Grayum,
PR Account Supervisor

MiIMI'S SHRIMP Dip




K, AND WHEN |
LD VISIT SHE WOULD

THESE SAMDWICHES
FOR LUNCH. IT W
ALWAYS A TREAT FOR ME,
BUT THEMN AGAIN MARILYM
WAS OME SPECIAL LADY.
0 PLACES SPECIAL
OPLE Ik UR JOURMNEY
OF LIFE: MARILYHN WAS
TRULY OME OF THESE
LTHOUGH SHE

Sally Young,

OVEN DIVINE SANDWICHES

Inpﬂﬁenh:
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Building Manager/Executive Assistant (Howard)
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THIS IS MY FAVORITE PUERTO RICAN
APPETIZER. IT IS EASY TO MAKE AND IS
ALWAYS A BIG HIT AT PARTIES. YOu
CAN SERVE THIS AS A WARM PARTY
“DIP,” OR IT GOES GREAT ON TOP OF
RICE OR EVEMN PASTA.

PUERTO RICAN ANTIPASTO

Ingredients:
||'.,3 CLUD Duna of shredded chicki
1 medivm gnion, thi
1 machiom Cubanelle ps ppar, Lhir
1 garlic clove, finely minced
1/2 cup pureed tomatoes
If 4 cup apple cider vinegar
1 laurel bay leat
1 roasted red bell pepper
2 tablespoons capers or sliced §
olive ail
salt and pepper to taste Loma Muniz-Paz

Senior Account Supervisor

Preparation:

In a medium saucepan aver med



BACK IN ARGENTINA, WHEN WE HAD
LEFTOVER RICE, | ALWAYS REMEMBER
MY MOTHER MAKING HER FAMOUS
“RICE TORREJITAS.”

HERE 1S THE RECIPE.

RICE TORREJITAS

Ingredients:

2 CUPS CooREd M

Servings: 45

Henry Amadio,
Controller

HiF:



SALSA VERDE A LA MARIANA

Ingredients: :

4-6 jalapefios (if you want it
or get creative and use

7 avocados
5
1/2 onian
1 clove garic

/2 bunch alantro

% cups broth (your choice)

salt and pepper

Preparation:

Blend all ingredients until smooth. Check for s

if necessary

Variations: Fry the chiles !

E-nrving:: A cupes

IN MY FAMILY THE SIDE DISHES
ARE JUST AS IMPORTANT AS

THE MAIN DISHES. | COME FROM
A REGION OF MEXICO WHERE
THE FOOD IS FLAVORFUL BUT
NOT SPICY. THEREFORE, SALSAS
TEND TO BE ELABORATE AND
VERY FLAVORFUL - RANGING
FROM SWEET AND MILD TO FIERY
HOT, TO “QUITATE QUE HAY
VOY" BURNING HOT. THE
CHOICE IS YOURS. AT TIMES WE
HAD UP TO FOUR SALSAS ON THE
TABLE TO GIVE IT THE HEAT WE
WANTED. THIS SALSA VERDE IS

A VERSION OF MY MOTHER'S
SALSA THAT IS A BIT LESS
ELABORATE AND EASY AND

FAST TO MAKE WITH ALMOST
THE SAME FLAVOR.

Gery Loper,
Senior Account Planner



L

7 LAYER Dip
Ingredients:

1can refried beans

1 guacamole dip
{usually refrigerated _ about

Mix t':-E-'.'ﬂ":-:-' anel laver ne
1 B-ouncg 100U of e

12 cup maye

1 package Lac g

l.l'li cup :l'l-:.'-!;; S S

| cup shredded cheddar 2

B chips IN MY FAMILY, “LET’S GET

p,.P,,,Hm TOGETHER” MEANS “LET'S EAT
In a -inch casserole dish, spr d smooth the beans, then the AND HAVE FUN.” THERE ARE
E.uacam-:-TEI" arate ' ix toget ayer sour ALWAYS FAVORITE REQUESTS

AS WE DISTRIBUTE WHAT EACH
PERSON WILL BRING.

Servings: 4 THE CONSISTENT REQUEST FOR
MY DAUGHTER-IN-LAW, ERIN, IS
HER 7 LAYER Dip. EVERYONE
GATHERS AROUND WITH THEIR
CHIPS WAITING TO DIG IN AS
SOON AS SHE PUTS IT OUT ON
THE TABLE.

| KNOW YOU'LL LOVE IT!

Adalis Arraye,
Group Account Director



HAVE YOU EVER BEEN READY TO MAKE GUACAMOLE onLY TO FIND
OUT THE AVOCADOS ARE NOT RIPE ENOUGH? YOU HAVE EVERYTHING ELSE READY: THE
CILANTRO IS CHOPPED; THE LIME JUICE IS SQUEEZED. BUT THE AVOCADOS ARE HARD AS A ROCK.
NO PROBLEMA! JUST TAKE OUT THAT BAG OF FROZEN PEAS THAT YOU BOUGHT A COUPLE OF
MONTHS AGO AND HAVE NOT HAD A CHANCE TO USE. PEOPLE WILL REALLY ENJOY THIS DISH ...
50 UNIQUE THEY WILL FORGET THEY WANTED THE REAL THING.

Gisela Carrille,
Manager, Interactive Mew Business Development

SWEET PEA
® GUACAMOLE

| = ] e Y
et | WE W R

ifi 3 Bow

Servings: &




TORTILLA DE PATATAS

Ingredients:
4 BER3
1 pound poltatoes

j cup olive oil

satt

Patricia Sugg,
Preparation: : 13228 the of in a pan, and add the Translator/Copy Editor
Wash and cut the polatoes into thin shces. Reat e OF 7 |

polatoes and salt. Fry, stirring

soft, use a spatula to mash &

color, remove from the pan an

kitchen paper, 50 that as m yeh o

the eggs well with a pinch ot sall. an

small spoonfuls of olive oil int

eavered with a thin layer of ©

miziure. Shako tha

(or a large plate) to tip &1
the omelet in agan, Lhis Lim

Servings: 34

THE TORTILLA DE PATATAS (KNOWN AS SPANISH OMELET) IS A SIMPLE
BUT YUMMY DISH YOU CAN COOK FOR YOUR FRIENDS AND FAMILY AT
ALL KINDS OF GATHERINGS. IT IS PERFECT AS A SNACK WITH ANY KIND
OF SALAD AND IT IS SOMETHING YOU CAN COOK IN CASE SOMEONE
STAYS FOR DINNER AND YOU HAVE NOTHING IN THE REFRIGERATOR BUT
EGGS AND POTATOES. THIS OMELET IS DELICIOUS HOT.



CALDO DE ALBEONDIGAS TAKES ME BACK TO MY CHILDHOOD.
| REMEMBER MY ABUELA BEING IN THE KITCHEN MAKING THE
MEATBALLS AND LETTING ALL THE GRANDKID: ATTEMPT TO
MAKE THEIR OWHN. WE NEVER MADE OURS QUITE AS PERFECT
AS HERS, BUT THAT WAS OKAY. TO ME IT'5S NOT ONLY A SOUP
FOR THOSE COLD DAYS, BUT A S5OUP TO WARM THE HEART.

Megan Ta :,r[nr.
Jr, Account Planner

CALDO DE ALBONDIGAS

Ingredients: Preparation:

Male: Chilling the meatballs for 20 minules helps them Hour water over rice, and let stand 20 minutes. Urain
hold their shape when cooked Heat a nonstick skillst over medium heat. Coat pan with
| eup bailing water cooking spray. Add 12 cup onion to pan; cook 5 minutes

/2 alls si'lcurl!-gra" rice ar until tender ShITing otCaskon

cooking spray Place bread in a food processor: p
2 eups chopped onion, divided coarse crumbs measure 114 cups. Combine rice, cooked
1{1-ounce) slice white bread anion, bread erumbs, 1/ 4 cup dlankro, cumin, 1/4

/2 cup minced fresh cilantro teaspoon sall, aregano, pork, sifloin and egg whites

| teaspoon ground cumin stirring well. Shape mixture inlo 29 (1-inch) meatballs.

1/4 teaspoon salt Chill for 20 minutes

1%/ 2 beaspoons dried oregano Heat & Duteh oven over medium-high heal. Coat pan

{2 pound lean ground pork with cooking spray. Add 10 meatballs, and cook &

/2 pound ground sirloir minutes, browning an all sides. Remove meatballs from
JIH'H-'!' SLr whiles pan: drain well on paper towels. Wipe dripp ngs from pa
| CUD l.;i'lr:-F:-!::-:'-:.: carrot with a Qi bl Hapaat procedurs wilh cook ng Sprivy
IEJrh: clave, mincad ard remain nig maatballs. Relurn pan bo heat. Coat with

| cup chopped, seeded, peeled tomato (sbout 8 cunces) cooking spray. Add ren g 112 cups onion, carrot and
4 cups (1 [32-ounce] carton) low-sodium chicken broth garlic to pan; sauté 5 minutes or until vegelables are

2 tablespoons chopped fresh mint tender. Add tomate Lo pan, stirring to combine. Stir in

2 cups chopped muechin broth; bring mixture to a boil. Add meatballs and mint to

'- - - 3" ] PR, e e - | r e . . o - e oo - - EE Aeud . -
/4 teaspoon freshly ground black pepper nan. Reduce heal, and simmer 35 es. Ac

d simmer 15 minules. Add zucchini,
remaining 1/2 teaspoon sall, and pepper to pan. Cock 10
Servings: 8 (about 1 cup soup and 11/2 teaspoons cilantro) minutes. Garnish with remaining /4 cup cilantro.

E i Ly



FOR MY SIBLINGS AND ME, GETTING SICK WITH A COLD WHEN GROWING UP MEANT BEING SPOILED
BY MY MOTHER DAY AND MIGHT UNTIL WE FELT BETTER. SHE USED TO MAKE US HERBAL TEAS,
BUTTER US UP IN VAPORUB®, GIVE US PLENTY OF YUMMY FLUIDS LIKE FRESHLY SQUEEZED JUICES
AMD, MORE IMPORTANTLY, SHE WOULD MAKE HER WONDERFUL, DELICIOUS AND ALWAYS 50

COMFORTING CALDOS. MY FAVORITE ONE WAS HER CALDO DE POLLO. | WILL NOW SHARE THIS
RECIPE WITH YOU, AS IT IS A DELICIOUS, ONE-POT, EASY AND FLAVORFUL RECIPE WHICH BRINGS
MEMORIES OF A WONDERFUL CHILDHOOD AND THE BEST MOM IN THE ENTIRE WORLD: MY MAMI!

Argelia Martiner,
PR Account Coordinator

CaALbpoO DE PoLLO

Ingredients: 1 whole jalapefic pepper (optional)
4 skinless chicken thighs 1 cup carrols

4 tablespoons lomalo sauce 1/2 cup cilantro leaves

| CUp Nca

1 teaspoon chicken bouwillon

4 '
salt to taste 1 tablespoon lomato bouillon
1 large white or red polalo lime wedge

Preparation:

Fill a large pot halfway with water and put to beil at high heat. As it starts to
boil, add the chicken, rice, vegetables and seasonings (except cilantro and
salt) and lower the heat to medium low. After 10 minutes add the cilantro and
salt to taste. Let simmer for another 30-12 minutes or unbil rice is cooked. Take
the cooked jalapefio oul, cut in small pieces and set aside. Serve the caldo
while it's hot Squeeze in a lime wedge and you may also add some of the
cooked jalapefio pepper to each bowl. You may pair this with warm com
tortillas and have a complete dinner! You may substitute the chicken thighs
with any other parl of the chicken you prefer. My mom used to say the
calcium in the chicken bones is released while it cooks and this is what helps

the cold go away faster. 3o | stuck with bone-in!

Servings: 4



THANK YOU, COMPADRE, FOR
SHARING THE SECRET.

|F MY BROTHER, THE CHEF OF CRE&M OF C|Lﬂ|~..|]'nﬂ Sﬂup
THE FAMILY, OMLY KNEW |'Mm
SHARING THIS RECIPE WITH YOU, Ingredients:

HE WOULD SLICE ME IN LITTLE 2 cups cilantro, leaves only: no stems (3 cups will make a stronger flavar)
PIECES ALONG WITH THE GARLIC
AND ONION! HOPEFULLY, HE
WILL KNOW OMCE THIS
COOKBOOK IS PUBLISHED.

THIS DISH HAS BEEN PASSED
ALONG FOR SEYERAL
GEMERATIONS. USUALLY ONE
MEMBER OF THE FAMILY IS THE
EXPERT, 5O THAT PERSON GETS
TO PREPARE IT FOR SPECIAL
OCCASIONS. IT HAS BEEN A
SIGNATURE DISH FOR

CHRISTHMAS IN OUR FAMILY BACK Preparation: u y LA _
N MEXICO FOR YEARS. AND Boil water with cilantro and chicken powder bouillon. Once boiling, set aside and

T noblano pef 5 - roas! them and Fl;EI-'.'.E' nadl F'!'il': ’ I'-"-:'E', to peel the outer skin;

devein and deseed

112 liters of water - or 2 liters if you use 3 cups of cilantro (4.2 cups make 1 liter)
on powder boullon

1 small jar Mexican cream (approximately 10 cunces)

talt and pepper to taste

NOW THAT MY BROTHER HAS let it rest. Heat butter in a shallet with a touch of Fry Eari'E and onion undil

SHARED IT WITH ME, IT IS HOW A
SPECIAL DISH IN OUR HOUSE.

| HOPE YOU ENJOY IT AND SOME
DAY SHARE IT WITH SOMEOME
VERY SPECIAL TO YOU.

Let it boil For a moment, sel aside and let it coo

Jaime Belden,

Creative Director



| WAS BORM AND RAISED

IN TASHKENT, UZBEKISTAN
(FormMER Russia). | wouLD
LIKE TO INTRODUCE YOU
TO OUR TRADITIOMAL

CUISINE. ENJOY. p{

Julia Feldman,
Interactive Designer/Developer

THE RECIPES IN THE UZBEK CUISINE ARE NOT GENERALLY HOT AND FIERY, THOUGH
THEY ARE CERTAINLY VERY FLAVORFUL. SOME OF THE MOST COMMON INGREDIENTS
THAT YOU WILL FIND IN THE UZBEK RECIPES ARE PRINCIPAL SPICES SUCH AS BLACK
CUMIN, RED AND BELACK PEPPERS, BARBERRIES, CORIANDER AND SESAME SEEDS. THE
MORE COMMON HERBS ARE CILANTRO (WHICH IS FRESH CORIANDER), DILL, PARSLEY,
CELERIAC AND BASIL. OTHER SEASONINGS INCLUDE WINE VINEGAR, LIBERALLY APPLIED
TO SALADS AND MARINADES, AND FERMENTED MILK PRODUCTS. IN GENERAL YOU WILL
FIND MANY RECIPES IN THE UZBEK CUISINE WHICH HAVE MUTTON AS ONE OF THE BASIC
INGREDIENTS, AS IT IS A PREFERRED SOURCE OF PROTEIN IN THE UZBEK DIET. BEEF AND
HORSEMEAT ARE ALSO CONSUMED IN SUBSTANTIAL QUANTITIES IN THE UZBEK RECIPES.
BREAD IS ACTUALLY HOLY FOR THE UZBEK PEOPLE. THIS IS A UZBEK TRADITIONAL
BELIEF. NEVERTHELESS, YOU WILL FIND MANY RECIPES RELATED TO VARIOUS KINDS OF
BREADS IN THE CUISINE OF UZBEKISTAN. THIS YEAR, LET'S DO SOMETHING DIFFERENT....



MASHHURDA UZBEK
MunG BEan Soup

Ingredients:

3 or 4 servings cubed beef or silverside 1 megium carrok

1 gnion 2.3 bablespoons ol

1 beaspoon salt 1 tablespoon tomalo pasle
&-7 cups boiled waler 2 handfuls mung beans

& peppercorns 2 bay leaves

1 medium potato /2 handful rice

& peppercorns 2 bay leaves

1 medium potato /2 handful rice
Preparation:

Cul the beef onion and carrol into 1-inch cubes, Heal the oil in a "-'-,.r':_g pan on medium-high heat. Fry the meal and
vegeltables until the meal is crispy on the culside. Stir with a wooden spoon Lo prevent the meal slicking and burning.
Add sall to Laste. Stir in the tomalo paste. Pour over the just-boiled waler until you have the desired amount of liquid,
around &-7 cups, depending on how thick you like your soup and how many you plan on serving. Add in the mung
beans siraight after adding the water. Reduce to low heal. Add the peppercorms and bay leaves. Simmer the soup
until the beans stark lo open up. Cul one polalo into even cubes and add wilh the rice lo the soup. When the polato
is cooked, the soup is ready. Serve with a tablespoon of sour cream or mayonnaite and, of course, “lepeshka bread.”

Servings: 4

ABOUT THIS RECIPE:

A MEAL IN ONE DISH, THIS SOUP COMES FROM
UZBEKISTAN AND WAS MADE BY SALTANAT FROM
HER MOTHER SAFIRA'S RECIPE.



GROWING UP IN ALBUQUERQUE, NEW MEXICO, YOU GET A UNIQUE STYLE OF MEXICAN
CUISINE. MOST OF THE CULTURE IS HEAVILY SPANISH AND NATIVE AMERICAN INFLUENCED;
THEREFORE, YOU GET MEXICAN DISHES NOT TYPICAL OF ANY OTHER PLACE IN THE L5,
THIS RECIPE HAS BEEN IN OUR FAMILIA FOR GEMNERATIONS AND GENERATIONS. MY ABUELITA
PASSED IT ON TO MY DAD AND MY DAD IS MAKING SURE | CONTINUE THE TRADITION. IT'S
OMLY COOKED EVERY CHRISTMAS AND FEEDS OUR ENTIRE FAMILY (REALLY TOO MANY TO
COUNT). THE RED AMD GREEN CHILES WE USE ARE ONLY GROWN IN NEwW MEXICO AND ARE
WHAT SETS THIS MENUDO APART FROM ANY OTHER KIND YOU WILL TRY. THERE REALLY 1S
MO INSTRUCTION MANUAL FOR IT. WE WERE BROUGHT UP WITH THIS RECIPE; THEREFORE,
MO MEASUREMEMTS NEEDED. IT TAKES YEARS TO MASTER TO PERFECTION; HOWEVER, | DO
ENCOURAGE PEOPLE TO TRY IT. IT DOES WONDERS FOR YOUR FAMILY AND A HANGOVER.
MY ABUELITO CALLS IT THE "BREAKFAST OF CHAMPIONS.”

Henry Cadena,
Research Analyst

]
-
-




NEW MEXICAN MENUDO

NOT THE “OLD MEXICAN™ KIND

Ingredients:

2 pounds pig's feel

3 pounds honeycomb tripe

3 29-ounce cans hominy (maiz de b

1 10-ounce bag Haltch New Mexico red

garlic for the red chile (Lo taste]

salt (lo taste)
2 very lall and wide pols
{) pot needs bo have a strainer at the boltom

Preparation:
First cut tripe into 1Hine
kaap separate. Place strainer at
the pol with slrainer at the boltom and the cut-up tripe inlo the other large
both pots with waler until the tripe and pig's fee! are complele bmerged ir DON'T FORGET
water. Set the stove on medium-high heat and let it cook bor 11/2 hours (make sure TO USE ONIONS,
fo constantly st tripe and pigs feet 3o that it does not stick to bottom of the po LEMONS, OREGANO,
AFt-gr 112 hours, rinsa '_r|;-:r-_;:r:'_|;_:..‘_'J faat, (When clagnir teot, make sure OR CILANTRO
to clean the pol, including the strainer AND the fee both pols with waler ang IN YOUR BOWL
cook for 2 hours an medium (constantly stirring the bottom of the pot). Now yeu OF MENUDO.
need to prepare the red chile. Prepare red chile as instrucled on the bag. Seaso SEASOMN TO TASTE!
b basts it sarlic. After the pig's feet anc _ d For about EHJD"I" WITH

h . : pig's fee b o the ERACHERS OR
- ok v naiielr 2 bt dedcon e soup Wil ek CORN TORTILLAS.

- &
and salt to

Servings: 1015




PATRICIA'S TACO Soup

Ingredients:
. 2 p-a-u“ds grﬂdlld bEE“r. [."';J'L. QF I:L."--.""_J Lyou can EI'.".'I

usa 4 mix ':l'- '..I'IE“hE rreats, ".‘II':'“!Z:E'H-'J T, LN poaur o E‘[I:"E“TICE“:l

1 large onion, diced

2 (15 1/2 ounce) cans pinto beans, any brand

1{15 1/2 ounce) can kidney beans, any brand

1{15 1/2 ounce) can black beans, any brand

1 small package frozen corn

1{14 1f2 ounce) can stewed tomatoes - "Mexican style”
flavar works best

1 can RO-TEL? tomatoes and chiles, any Havar

T Bama tomatass, diced

| package taco seasoning

garlic powder (to taste) MY MOTHER-IN-LAW GAVE
salt and pepper (Lo taste) ME THE RECIPE FOR THIS
. adobo seasoning (Lo taste) ALTERNATIVE TO CHILL
garnis.hes. corn |:|'u|:-5. sour cream, chopped green onion, grated cheese, pickled IT'S GREAT FOR FOOTBALL
jafapeﬁ.m {all gplional) SUNDAY GET-TOGETHERS
AND COLD WINTER MIGHTS!
Preparation: THIS IS VERY SIMPLE TO

I & lar,ge- skillet. add the meat and diced anion and cook until meat is brawned, MAKE, BECAUSE MO5T OF
Drrain the excess fat and transter the meal and onion to a large soup pel, Dutch THE INGREDIENTS ARE FROM
aven, of slow cooker, Add all canned ingredients (da not drain), the chopped A CAN, AND YOU CAN VARY
tomatoes, and tace seasoning mix. Taste the mixture; then add salt, pepper, garlic THE INGREDIENTS BASED
powder and adobo seasoning as needed o laste. If the mixture locks a litle ON YOUR TASTE AND

thick, you can add up to 1/2 cup water. Slir and simmer on stove for 1 hour before PREFERENCE. THIS ALSO
serving, or simmer for & hours in the dow cooker (on low setting) before serving, FREEZES WELL, 50 ¥ OU
Serve with garnishes and enjoy! CaAM DOUBLE THE RECIPE

IF MEEDED AMD FREEZE
. Servings: 1214 PORTIONS FOR LATER

Theresa Jimenez,
Biller



| NEVER REALLY LEARNED TO COOK, BECAUSE GROWING UP MY MOTHER DIDN'T LIKE
ME IN THE KITCHEN. SO, WHEN | MOVED OUT FOR COLLEGE | WAS EXTREMELY BROKE
AND HAD TO FIND CHEAP, QUICK AND EASY WAYS TO FEED MYSELF. MY PICANTE
CHICKEN ALFREDO PASTA ENDED UP BEING MY FAVORITE DISH. FROM TIME TO TIME
| LIKE TO ADD ADDITIONAL VEGETABLES JUST TO CHANGE THINGS UP, BUT I ALWAYS
MAKE SURE IT'S SUPER SPICY!

ABBY'S PICANTE CHICKEN ALFREDO PASTA

Ingredients: pf!‘F-i"iﬁan.

1 pound boneless, skinless chicken Place pasta in waler; let boil until cooked. Drain and
breasts cut into strips z ( in pol. Simultane Y, et t butter ina
| Lablespoon butter i DVET ""u.-:'l um-high heat and co

8 ounces fettuceine pasta chicken thor While c add 1 teaspoon
ljﬂf nisuﬁ Chi'-."E*S-'f' Classic J-.l?r-_‘--:;:'-:_:- Sauce CayEnmnE pep r" ] lipr o 1@a50MNg on
% teaspoons cayenne pepper both sides of chicken. Pour Aliredo sauce into pot
2 fresh jalapefios with pazta and mix. Add 2 teaspoons of ¢
Parmesan cheeso pepper into pasta ar J M. I'-'|'I o and mix -'.i' =

|E'|'|':ﬂ‘f| e e .1l-:|.1|_|'||"|F tl |.:'|: F'

Abby Salgado,
Account Coordinator




AGUADITO DE POLLO

Ingredients: :

& pieces of chicken (chicken breast, thigh®. fegs
1 large onion, diced

1102 cups al rce

/2 cup of chopped cilantro

._I.'g Fun g:'.-zés'_a: 2 0l

1 cup 0f chiCken Drol

.
L
l'II.Ill 3-

3 lablespoons of pureed aj amarniio
v cup of hominy corn THIS SOUP IS BASICALLY
 diced red pepper WHAT | GREW UP WITH
e AS A KID. IT'S A VERY
salt & pepper to laste HDHEY, COMFORT-

FOOD STYLE AND VERY
B o 1cat the ol in a large pot. Mix the TRADITIONAL IN PERU.
S SRR TS SRS \\/LiILC NOT THE MOST
i;jl{;;. add the chicken. Cock until browned. Add in the hominy COMm "EEIDLLG" OF DISHES,
green .:.ﬂ-: :z:-:-:F;-:.rl;i- de _L : -._-. er _.: _1 THUE VERY SMELL OF
R i, THE DISH TAKES ME
BACK HOME.

L
-

ali amarilla” into a paste and a0

Tips

T e mb mkabs that won't Dreak af
ry bo use a bype of polalo thal Wo

Christian Hoyle,
Associate Creative Director




ARE pﬂ.s WERE ORIGINALLY MADE BY THE INDIGEROUS

INHABITANTS OF VENEZUELA. THESE SMALL CORNCAKES ARE
SOLD IN VENEZUELAN RESTAURANTS CALLED AREPERAS AND
ARE STUFFED WITH ALL MANMER OF FILLINGS, JUST LIKE A
SAMDWICH. | GREW UP HAVING AREPAS, SOMETIMES FOR

BREAKFAST, SOMETIMES FOR DINMER. NOW, WHILE LIVING IN
THE UNITED STATES, WE ALWAYS MAKE AREPAS FOR DIFFERENT
QCCASIONS, FROM A LIGHT DINNER TO A DELICIOUS LARGE
BRUNCH. AREPAS TAKE MY WHOLE FAMILY BACK TO OUR
ROOTS AND TRADITIONS, MAKING US FEEL HOME AGAIN,

AREPAS

Ingredients:

3 cups boling wate

1/ 2 l=aspoon 53

1 tablespoon salled bulter

2 cups Harina PA N white corn meal {sold at Hispanic grocery stores)

3 tablespoons o for shallow frying

Preparation:
Przhaat oven to 400 degrees. In a large bowl, mix together the com meal and salt. Then add butler to boiling water
and stir unkil melted. Pour in 2 12 cups of the boiling waler and mix with a wooden spoon bo form a mass. Cover
with a towel or plastic wrap and sel aside Lo rest for 5 1o 10 minutes. Using wet hands, form balls of dough out of
about 1/ 4 cup of dough and press Lo form a cake about 3 inches wide and 3/4 inch thick. if the dough cracks at the
= :.',--*. mix in a litthe more water and then form the cakes. Heat the cil in a sauté pan or skillet over medium-high
eat. Sauté the patties, a few at a time, to form a light brown crust on one side, 5 to & minutes. Flip and brown on
the other side. When all the patties have been browned, transler them to a |:i|-=ir-5 sheet and bake in the oven for 15
to 20 minubes, or until they sound hightly hollow when tapped. Serve immediately. Betore ealing, split the arepas in
alt and scoop out a little of the soft dough billing. Stutl with your Faverite hilling (cheese, ham, shredded beel, pork

ar chicken, avocado, black beans, alc). iBuen Provecho!

Blanca Gonzalez,
Translation Manager
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BAcaLAO LOREDO

fngredienh:

2 pounds fresh cod

=
| u

(COD I5 A CLASSIC STAPLE
OF THE FISH-BASED DIET
Of NORTHERN SPAIN.
THERE IS NO BETTER WAY
TOEATCOD THAM IN A
. Preparation: TOMATO AND SAFFRON
."'-C-n'_'ll'.'.n'.-"_'.'.. red pepper and garisc and Ssle DM Dl iDL BASED SAUCE ... THE WAY
utes. Lhop and add the tomatoes. Cook another 53¢ utes. Moo MY GRANDMOTHER MADE
f saff IT FOR ME AS A CHILD.
Enyovy!

wn

Gerry Loredo,

Director, Business Analytics



WHEN | WAS LITTLE, MY MOM WOULD COOK BAKED
SALMON WHEN WE HAD IMPORTANT COMPANY OVER
FOR DINNER. MOW | USE THE SAME RECIPE TO
IMPRESS MY FRIEMDS WITH MY HMAD COOKING SKILLS.

Maris Prachyl,
Traffic Coordinator

g

BAKED SALMON

Ingredients:
salmon on the half shel Capers
juice of 3 lemons

17 4 cup odive ol

Preparation:

Place fish on baking <heet

-
]
L
2
)
o
D
S



SINCE MY MOTHER COULDN'T COOK -

| MEAN, THE WOMAN COULDN'T BOIL WATER - AS KIDS, WE HAD TO FEND FOR
OURSELVES. WE LIVED IN NEwW YORK, AMD CALLED THE SECTION OF OUR HOME
THAT HAD A STOVE IN IT “HELL'S KITCHEN,” ALTHOUGH WE ACTUALLY LIVED ON
G THE OTHER SIDE OF TOWN. THIS MEANT GETTING INNOVATIVE WITH WHAT WAS
; COMMORNLY AVAILABLE IN THE PANTRY, WHICH WASN'T MUCH. MY OLDER SISTER
CALLED THIS DISH “BEVERLY HiLLBILLIES HASH,” FOR A COUPLE OF REASONS.
FIRST, WE WOULD MAKE IT AND THEM WATCH THE BEVERLY HILLBILLIES, AND
SECONDLY BECAUSE IT REMINDED HER OF THE SORT OF DRESSED-UP ROAD KILL JED,
JETHRO, GRANNY AND ELLY MAY MIGHT HAVE ACTUALLY ENJOYED, ONCE THEY'D
MADE IT TO BEL Ar. WHEN | OCCASIONALLY MAKE THE DISH NOW, | STILL HEAR
E THAT THEME SONG WITH EVERY BITE | TAKE. | HAVE NO IDEA ABOUT THE CALORIE OR
. FAT CONTENT OF THIS DISH, BUT IT'S GOT TO BE HIGHER THAN THE CLAMPETTS
BANK ACCOURNT. SO, SIT BACK, KICK YOUR BOOTS OFF. STAY AWHILE AND ENJOY
“BEVERLY HILLBILLIES HASH.” IT GOES GREAT WITH TEXAS TEA, BY THE WAY.

jRkhdad it T s bl il

v
Lol




BEVERLY HILLBILLIES HASH
Ingredients: .

made primarily from: Spam®-Velveeta™
in the form of a souffié

o
i MAIES

1 tablespoon Crisco®

12 Hosless Twinkies®

salt

while pepper

1f2 teaspoon dry mustard

4 eggs. separated

1can Spam, cut into small cubes or chunke

{i=

1 cup Velveeta, shreoded

Preparation:

Grease a T-inch soufflé dish with Criszo. Shce Twimioes

in half lengthwise. Remove and reserve cream Biling

In a large food processor, combine Twinkse cakes.

half of the Twinkie Flling and the Crisco. Blend unti

the mixture has reached the consistency of a thin batter
Transfer ingredients to a medium saucepan and cook over low heat

Skir in salt, white pepper and mustard. Remaove from heat. Beal in egg
yolks. one at a lime. beating thoroughly after each addition. Fold in =
Spam and 1/2 cup of Velveeta.In 5 medism bowl, beat egg whites until }
<1iff but not dry. Fold beaten egg whites into chunked Spam mixure. oAy T e
Pour into greased souflé dish. Bake in 350 oven 40 to 45 minutes, of e .': o e
until pufied and golden brown. Too with remaining Twinkie cream and o

salad. Personally. | always I: = A

op, just for grins, and old times.



BisTEC EMPANIZADO

{pronounced “bee-5TEH Em-pnh-nee-lﬁﬂ"}l

Ingredients:

4 mikdneia sleas
garlic salt
Dlack peppe

Preparation:

i
Tith a meat mailet, pound eaCh sleak

r
sl B e e s all e
unte 1L 5 bigger thar 1ace, yel smaller

than a bed sheel. Season each wilk

garlic salt and pepper, Lo Laste (a lighl, even coal should do). Beat eggs in a large bow

CuBa, LIKE MOST OF
THE CARIBBEAN, HAS A
LOVE AFFAIR WITH
PORK. BUT BY NO
MEANS IS5 THAT THE
OMLY THING WE EAT! . achiume-high undil # just
THIS RECIPE MAKES chiink of the breaded steak and see if & start .
AMERICAN STYLE Serve with black beans and rice, some plantain chips ice. cold Materva™
CHICKEN FRIED STEAKS

WEEP. IT'S QUICK AND Sateri ok woll. Trust me. |
EASY TO MAKE, BUT Shaake thl e
REMEMBER NOT TO
BURN YOUR HOUSE
DOWMN WHEN DEEP
FRYING ANYTHING.

Servings: 4

Carlos Giambi,

PR Account Coordinator



CALDO GALLEGO
ALSO CALLED "LEVAMTA MUERTOS
FOR THE BORRACHERA

Ingredients:

I O Mg w

Rafa Juarez,
Associate Creative Director



CATALINA'S
CHICKEN Cups

Ingredients:

4 compartment muffin

2 russet
salt and pepper Lo Lasle

Optional: Hatch green chiles, fresh or canned: hot or medium

. i
MOMEMacd OOoLEN OF FilkiDUr [ = d Pee COUEn

Preparation:
Take Dillsbury rolled pie dough out of box: let it warm up. Open flat onle e

. enlly pul each sq

own mufhn compartment in the muftin pan. Bake the dough cups al 350 degree

Talka ~ P T ——— pmm] Ohch svidas Cid ins fraeh
L. UL SO, WU LI BEED

continued next page

Director CRAM Initiatives and Direct Marketing



Preparation (continued)

Pour Wondra mixture slowly int mg chicken/water illet; stir {o thicken gravy. Add salt

white onion, chopped.

and pepper to taste. 4

Oplional: Add 1 can Halch green chiles, chopped, medwum or hol; or, chopped Iresh, skinnec
reen chile. Stir unti poth: red pat. [hen, pour drained peas and corn inlo skillet with

rany) chicEken. LUt u

-]
Cr
3
=
-]
o

ravy) chicken. atir and hea

Serving Catalina's Chicken Cups: Gently ift the baked dough cups from the muffin pan, one

onto each plate; scoop chicken/gravy. potalo, vegelable mixture into dough rflowing

anto eat b SCO0m Chac gravy, potato, vegela } it i £

the cups. Serve with hot rolls/crusty bread or baguette. Bread is used to dip inlo lettover
——

et Foroe

e T T e T
I:_u'll-_l pale. (5 | I':__ LR L. TED

—
ey =

- Servings: 2-4

THIS IS MY SON S FAYORITE RECIPE. | INVENTED 1T
OME CHILLY, WINTER DAY IN NEW MEXICO SEVERAL
YEARS AGO. WE HAD MOVED TO NEw MEXICO
AFTER 20 WARM YEARS IN CALIFORNIA. OQUR ADOBE
HOUSE, WITH ALL BRICK FLOORS, WAS REALLY COLD
AND | FELT WE NEEDED SOME “COMFORT FOOD™ TO
WARM US UP AND FILL OURSELVES WITH SOMETHING
SPECIAL, MADE WITH REAL GRAVY. AAAHHHH ...
GRAVY.




" CHICKEN Pi1zzA

h‘fldl-l‘hti
2 skinless chicken |

| cup diced lomatoes

1/2 cup spinach

1/ 2 cup green bell pepper
/2 cup red onion

1/2 beaspoon garlic powder
12 teaspoon black pep

1/2 teaspoon onio

1/2 cup mushrooms

Melissa Gonzalez,
Account Supervisor

Preparation:
Preheat oven to 4
browned. Add on

and ia"-:i;.@r".r;rj. gvenby

=

oven and cut paza if




(CHICKEN VERGNIG‘JUE

Inirltlllni_i.

& half chicken breasts seasoned uﬂhﬁndd-d
onion, salt and pepper 2

2 tablespoons dry tarragon :'. '
1/2 cup green pecled grapes ‘

1/2 cup white wine .

1/2 cup broth or water

5 tablespoons butter

1 teaspoon flour

4 tablespoons cream

2 egg yolks

-

o
= 4
e 2" i

Preparation: .
Melt the butter ina saufe wnruuilmh:!.
Add the breasts and hmqﬂﬂutfbew
golden, 2-3 minutes on each side. ljtllh'.lmagnq
wine, ﬁq}ﬂ;mﬂhﬂmﬂmﬂmm
fﬂrSmlmrles.Fnatupnﬂi'tﬂﬂ&&mﬂhtm
egg :Ir-::ﬂ;:. ardum{hwuﬂmhdﬂlmﬁnruuam
readytuim.ﬂdilhﬂndﬁmﬂmﬁuﬂi
juslhel‘nreﬂ:mestﬂamﬁ'ﬁmﬂ N,

Servings: &

L-lh w*eﬁt’ldi . i
Dir. Creative and Strategic I-I'rt-b;rahnﬂ



THIS IS A TYPICAL RECIPE
For New Year's Day
FROM ARAGON, THE REGION
M SpaiM WHERE I'VE LIVED
MOST OF MY LIFE. IT TAKES

SOME ROASTING TIME BUT
'S EASY TO PREPARE, AND
THE RESULT IS SIMPLY
DELICIOUS. LAMB'S LEG:

| CAN'T THINK OF A BETTER
WAY TO START THE YEAR
ON THE RIGHT FooT!

Servings: 4

Ingredients:

1 lamb leg or 2 lamb shoulders
or 2 lamb shanks

4 garlic cloves

4 bay leaves

1 cup water/meat stock

1 onion

4 medum white polatoes
olive oil

salt

CORDERO ASADO CON PATATAS A LO POBRE
ROASTED LAMB WITH “A LO POBRE" POTATOES

Preparation:
Preheat the oven for 30 minutes al 400 degrees. Rub the lamb with a dash

cloves. Then make four cuts in the meat and

[+
.
[}

nsert a garlic cdove and a bay leal into each of them. Put the lamb in 2

fter a few minutes, tumn the oven down to a lower setting, about 300
degrees. To prevent the meat from gefting dry, pour in a cup of waler or

meak stock (you can use Knorr or something similar to make it). You can

add more during the cooking process if needed. Halfway through the
coowing process, acd the polaloes (see below). Leave the lamb and
potatoes at this temperature for at least 1 hour and 30 minutes (you may
eave it longer if the meat is still not cocked in the middle)

For the polatoes: While the lamb is cooking, peel and slice the polatoes
and the onion and fry them at medium heal in a pan with a dash of clive

0 .. E':""-:'E '.I'!E'r dier ED_F‘.EEE‘.'{ TT-CL-E‘U. NCOrporate trvem in '.I'!E" 35.'- g

dizh, creating a bazs for the lamb. Fjoy




CRAWEISH QUICHE

Ingredients:
1 pound crawfish Lails

1 cup shiced frech mushrooms

| unbaked 9-inch pie shell
seasoning to Laste (about 11/2 teaspocns

l;‘;-= T:i"'." i*'-]‘.'!ﬂ:-'ﬁ.' 5

Preparation:

Sﬂl.i‘lé m'd:-!'l'-:r‘.'"": alvll green Cnkomns i l'."'LI:.r.-:'" Lk

Lender. EE!‘. aside. In dfge D C'Z-ITIL"i'E BEER = |

and half, cheese and seasoning. Fold in crawfich,

miushrooms and cnions. Pour mixture into pie =h

Bake al 350 degrees for 45 minutes or unbil knife
inserted comes oul clean. Let stand about 10 minutes

before serving,

Servings: & o 8

AR.Yg

QUICHE IS A CREAMY AND RICH
EGG AND MILK/CREAM CUSTARD
THAT IS BAKED IN A PASTRY
SHELL. WHAT MANY PEOPLE

DO NOT KNOW IS THAT QUICHE
CAN BE COOKED IN MANY
VARIED STYLES, BECAUSE ANY
FILLING CAN BE PUT INSIDE.
(QUICHE CAN BE EATEN FOR
BREAKFAST, LUNCH OR DINNER.
THIS 15 OME OF MY FAMILY S
EAVORITE VERSIONS OF QUICHE
WHEN WE ARE LOOKING FOR
SOMETHING QUICK FOR DINNER.
| HOPE THAT YOU ENJOY IT.

Yonda Venison,
Accounts Payable




CuBaN FRITA
(CuBAN HAMBURGER)

FRITAS WERE VERY POPULAR IN
CuBa. YOU COULD BUY A FRITA
EROM VENDORS WITH CARTS IN
'HE STREET. GREAT AS A LATE Ingredients:

“SMACK™ COMING BACK FROM A 11/4 pound lean ground beel
PARTY. VERY TASTY.

Cesar Madera,

Dir of Production Services

| finely minc

Preparation:
Soak bread crumbs in milk tor 5
<

"-".JL.E sure it is well mixed.

F;Il"l i with shoast INE F:l'.':tn.lf'.'l"'-

Servings: &




A TROPICAL TASTE FOR PORK CHOPS.
PINEAPPLE, RAISINS AND SPICES PERK THESE
UP MICELY. SERVE OVER COOKED RICE.

DENNIS BRYAN'S BAHAMA-MAMA PORK CHOPS

1n=|'qdhnh'.

'.l:Eu ounce)

oW SU E'.! I

groung € ANarmon
& ey BN T
1 tablespoon vegetadie o

Pftp;ral.'in-l'l:

Cennis Bryan,
Accounts Recervable



FaMmiLy CLASSIC
ME.&.TLGAF - |

* 17/2 pounds ground turkey
- 1bell pepper, chapped

~ 1onion, chopped

- 1muh.¢ﬂhﬂnlubu
1egg, beaten

- :hmphmu:ﬂ -

- :t-upum:p-pp-r . . :
thumnlnh £
_"'I_Itnhmlznﬂﬂ

- -swmmmu

- pu:pqldwﬂ!lmnﬁlglpﬂf.ﬂdﬂm
hmhtmhlﬁehgnlﬂwmﬂ
 along with some sprinkles of carrots.
Hnmﬂhnil-’urssmu—mﬂ
dmw.hmmaﬂhlfmm
Veatte Lot Serve with white rice or anrutlnr
Staff Accountant side you choose. :

--r-—1—-|1—1—1—r-- B



| am A FiLiPiNO-AMERICAN. | WAS BORN IN THE PHILIPPINES, BUT HAVE LIVED ALMOST MY ENTIRE LIFE
M TEXAS. | ESPECIALLY LIKE TO SERVE THIS DISH WHENEVER MANNY PACQUIAO 15 FIGHTING. FILIPINOD
CUISIME REFLECTS ITS CULTURE AND HISTORY WITH THE ECLECTIC INFLUENCES, SUCH AS MALAY,
SPANISH OR CHINESE, WHICH COME TOGETHER IN MANY FILIPINO DISHES. ADOBO 15 CONSIDERED THE
MATIOMAL DISH OF THE PHILIPPINES AND 1S KNOWN WORLDWIDE; CONSEQUENTLY, COOKS ADD THEIR
REGIONAL VARIATIONS TO THE BASIC DISH. THE NAME PROBABLY COMES FROM THE SPANISH WORD
"ADOBO, FOR A MIXTURE OF PICKLING SPICES OR MARINADE, WHICH THE COLONISTS GAVE TO THE
STEWED DISH THEY FOUND AMONG EARLY FILIPINOS.

ﬂl-..."".'

] =

Joel Ringer,
Assistant Controller

FiLiPINO ADOBO

Ingredients:
1 cut up whole chicken [or 2 pounds counlry-style pork ribs)

'|.'I-:' CUD Wir

1 head garlic
1 bay leaves
2 tea

1 t'::l-.hl-.i

Preparation:

e the chicken or por



EASY TO PREPARE AND ALWAYS DELICIOUS!

(GREAT WITH MASHED POTATOES Oh PUERTO RICAN
TOSTONES™. WHAT MAKES IT PueRTO Rican?

THE "TOSTONES", OF COURSE. AND YOU CAN
ALWAYS SaY "PescA’o VELDE".

EnJoy!

R

e

]

1‘_

r

FiISH IN GREEN “YUMMY'
SAUCE

Ingredien’ts:

I_-'..-1 CUD ¥ing Jeco la

Preparation:

Place all the seasonings in
Olga Reyes, Rour to bhi
Creative Director

CHEMN an -_.



“GIRLS’ NIGHT"
MUSSELS WITH
GARLIC & WHITE
WINE

Ingredients:

2 pounds fresh mussels

& cloves garlic, minced

12 stick butter

/2 cup dry white wine

1small carton whipping cream
salt and pepper

Preparation:

In a pot large enough to hold mussels, heat butter on
madium heal. Add garlic and cook for two minutes. Then
add wine, cream and mussels. Raise heat to medium-high,
cover and cook § minules. Check during cooking and don't
overcook. Mussels are done when shells have cpened.
Serve by dividing inlo 4 bowls with broth. Add salt and
pepper Lo taste. Garnish with Parmigianc-Heggiano and
accompany with loasted baguelte and white wine

Servings: 4

WHEN THE BOYFRIENDS AND HUSBANDS
AREN'T WATCHING WE LEAVE OUR PRINCESS
TIARAS AT HOME AND GET OUR DRINK AND
GRUB ON! SO HERE'S THE SCENE. IMAGINE
FOUR GIRLS IN HIGH HEEL SHOES, PARTY
DRESSES AND HAIR COIFFED-UP ... EATING
BUTTERY, GARLICKY MUSSELS WITH THEIR
PERFECTLY MANICURED HANDS. YES, WE
ADMIT IT. WE'RE FAR FROM GLAMOROUS.
BUT THESE SUPER EASY TO MAKE AND VERY
DELICIOUS MUSSELS ARE WELL WORTH IT.
THERE'S SOMETHING ABOUT THIS MEAL THAT
JUST MAKES YOUR WORRIES MELT AWAY. THAT
PART MAY HAVE SOMETHING TO DO WITH THE
ENDLESS MATERIALIZING OF WINE IN OUR
GLASSES. BUT REST ASSURED, THESE MUSSELS
ARE SHOW-STOPPERS. NO JOKE. IF YOU DON'T
BELIEVE ME, ASK THE GIRLS!

Susan Vargas,
Jr. Art Director




HUACHINANGO
A LA VERACRUZANA

Il‘l’lﬁll‘l‘h: :

#& Huachinango (red snappet) feels

2 tablespoons bulter

2 bay leaves

12 keaspoon freshly ground black pepper
/2 teaspoon dried ofegano _
l.‘:-j-.]ic'll'ufr"'-'.'r peppers |j@'=1.[_'=_r-:| means 1o
the city where my grandma grew up

1 lablespoon ol

4 garlic doves

1/2 cup chopped onion

2 pounds peeled, chopped tomatoes

| green pepper cut in Hrips

1/4 cup capers

1 teaspoon salt

Preparation:

e amd e Fha aarlie ane L ':"ll"'""'n'.-u:"'.:.
Heat oil :r‘.aiar;e L3Cepan and 1Ty L gariic @ d gnkon fa 28 mi =}

U B o ¥ 4 ika prepn DEpDE "C‘:*:'li'Fi:rl
Add tematoes and brng to Doil the green pepper a

o Wihan i ra e b .
minutes. Add salt, pepper snd oregano. When it returns to bo

gy PN T T R D - e
again. cover and simmer for & minules. = apers (and green olive Lk
1 " s backa arnd remove 1Mo
wanl) and cook tor another § munules. Liv ok the taste ang remove I'.-.'l
bosk ruan ab 172 desrees for 20 minutes. Wash and dry the hish
.i'“."'-lt. Dl"q,"-.'l.."-'l.- o at 375 CoEreds

] ] b ol b dbar im large skille
Blets and sprink q!{;r.'...-,-...:.'u salt and pepper. Melt butber i large sk

1--3!.1"."-3 E!'!-I: !'-_1_,11 o '::-c:-';“. Liches. and pul in @ Breaked .'_-..L|-._|_:_ DA, POl ON SOULE,

Wb i

- i N T e i dne Dlace a lalapefio pepoer
cover dish with foil, and bake for 10 bo 15 minutes. Flate a JIHEEE F

by each lilet betore serving
r 1
Enjoy!!

Servings: &

HERE IS THE REAL
“HuACHINANGO A LA
VERACRUZANA"...
MMMMMHHH. MY GRANDMA,
WHO GREW UP IN VERACRUZ,
MEXICO, USED TO COOK THIS
DISH FOR SPECIAL SUNDAY
REUNIONS AT HER HOME.
SINCE THEN, HER ORIGINAL
RECIPE HAS EVOLVED IN THE
HANDS OF MY MOM. SHE
ADDED GREEM OLIVES, CHILE
CHILACA (AMAMHEIM PEPPER),
AMD SOMETIMES EVEN
SHRIMP. HERE IS THE
ORIGINAL;

| HOPE YOU LIKE IT.

Rodrigo Fernander del Castillo,
Senior Research Manager




“ PATRON FAMILY TRADITION

EVERY CTHRISTMAS, GENERATIONS OF MY FAMILY WOULD
GATHER AT MY GRANDMOTHER'S HOUSE AND SPEND THE DAY
MAKING TAMALES. WHILE THEY WERE PREPARED, WE SHARED
FAMILY STORIES AND GOT CURRENT ON WHAT WAS
HAPPEMNING IN EACH OTHER'S LIVES. IT 'WAS A TIME OF
TOGETHERMESS AND FAMILY. -WHEN SHE DIED, THE
TRADITION WAS LOST, BUT HER WOMNDERFUL TAMALES
REMAIN AS PART OF HER LEGACY. EnJOY!




| ENCHAS'
TAMALES -

Ingredients:

Wrapping 1 pound shredded pork in red
24 pieces corn husks, shell type, sauce (can be store bought)
wide and clean Masa

Filling 1 3/4 cups MASECA®

12 boiled carrots, sliced into 24 pieces corn flour for tamales

12 fresh ja!ap efio chiles. sliced into 24 pieces 12 Buid ounces vege’tah!e broth
box of raisins 4 fuid ounces regeLaHe- oil

12 bananas, fried and sliced into 24 pfeces 1-‘cabl-es.pﬂnn calt

1 pound shredded chicken in green sauce 1teaspoon baking powder

{can be store bought)

-

Preparation:

Soak the com husks in warm water until soft. Remove the grain from the fresh com and grind
na blender. With an electric mixer, blend MASECA, vegelable broth u:-g-_-*s-:uehu salt and

baking powder to cbtain a consistent mixture. Spread one Labl #spoon of masaover com

usk, and place one slice of jalapefio, a spoontul of shredded chicken. a spoonfubof
:.-..t-dm-u pork, 3-4 raising, a slice of cooked carrct, and a shice of cooked banana. | DIdRT
sides of the corn husk to center over the masa so that they overlap to make a long package
Fold the empty p.:.-l-;.l'-- e husk under, so that it rests againat the side of the tamale with the
soam.” Stand the tamales in a steamer folded side down. The steamer needs to have water
up ko the base whara tha tamalas are ri;':,l:inﬂ_' ook tarmales with hot water ii'“'J over a "i'l‘u
flame for 35 to 40 minutes. Tamales are done when the masa separates easily from the corn

huck The water level of the steamer must be checked often, at least every 20 minutes.

Servings: 24



A HOLIDAY, COZY, COMFORT
FOOD. QUR FAMILY RECIPE HAS

BEEN IN THE FAMILY FOR AT LEAST

4 MONTHS AND A COUPLE OF
WEEKS. ITS BOUND TOBE A
HOLIDAY FAVORITE!

Mac & GEE WHIZ

Servings: About 510 7 |

Ingredients: |
116 ounce) package macaron
212 cups shreddad shar
/2 cup plain yogurt
1tal:.~ie=p-_.fr' butter
1{145 ounce) can stewed Lomatoes

g &

Miguel Nogueras,

”l"E leasnoon Celery Lead = % -
T - Associate Creative Director

salf to taste
ground black pepper Lo lasle
1/ 4 lablespoon dried bas

Preparation:

In a large pol cock macaroni pasta in boidling salted water until al dente
Drain well. In a large saucepan over medium heat, melt the grated cheddar
cheese, plain ...,:,u L butter or margarine, and tomatoes. Cook until smooth
Add salt, black pepper, basil to tasle, celery seed and cooked pasta to
saucepan. Stir until blended. Shut off burner and let sit for 10 minutes

with lid on, stirring occasionally.




MACHACA EN SALSA

Ingredients:

14 ounces machaca (Mexican style dried beef)
112 bl'g onions, cut in thees

1 gresn bell pepper, cut in slices

2 pieces garlic

8 Roma tomatoes

2.5 serrano peppers (5 it more s

1 teaspoon beef bowllon

2 tablespoons olive il

salt

Dannely Flores,
Senior Account Planner

Preparation:
In a big pan warm olive oil and then add the
for 3-5 minutes at medium heat |

have a salsa booking mixture, add it

L
. on medium heat for 57 minutes,

unlil you have a good consistency and the mix is not too walery
Then the bast part: Serve and eat with corn or Flour
torlillas. It goes well with rice too

Servings: 4

- - -r_;;‘ .
1.:"' -H"':* I _:i‘""'\-.l._ -
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MEXICAN SHEPHERD'S PIE

Ingredients:

’*a

> 4

*
e
L]

g
|
o
5

1 =  COOKING IN OUR HOUSEHOLD
Preparation: : \ IS A LOT OF FUN. MY HUSBAND
Mast people skin the 25 but we prefer to leave them on. Alte AND | HAVE MULTICULTURAL

: Orougney, quartier ther podl tham with Lawry . INFLUEMCES. WE USE AN
ECLECTIC APPROACH IN ALL
THE FOOD WE COOK.
n butter until tender % AN ENGLISH RECIPE LIKE
e SHEPHERD'S PIE BECOMES EVEN
TASTIER WHEN YOU ADD SOME
EXTRA LOVE AND SPICE TO
THE Mix!

L

¥ to keep moist o 2 Sonia Racha,
Continued on next page % Communications Planning Director



Preparation Continued:

Mash potatoes and mix in a quart of hea

potatoes super fluffy. Add the spices

on the dill weed, light on the ginger, which is there as a dig

Qrown n ir"l'f You Can use

wiall,

Pie pairs nicely with a bottle of bold Spanish Rigja.

Servings: 4-4




THE PAELLA HAS ITS ORIGINS IN VALENCIA, SPAIN. BUT FOR ME WHERE IT
REALLY COMES FROM IS MY GRANDMOTHER'S KITCHEN. SINCE | WAS A CHILD
THIS HAS BEEN A TRADITION AT LARGE FAMILY GATHERINGS. VWHEN WE'D GET
TO HER HOUSE WE D GO STRAIGHT TO THE KITCHEN. | HE DELICIOUS SMELL
OF PAELLA WOULD PERMEATE THE AIR. MY HUNGER ALWAYS TRIPLED THANKS
TO THE DELICIOUS SMELL. WE'D START SNACKING ON CHORIZO, CHEESE,
BREAD ... ANYTHING WE COULD GET QUR HANDS ON. THE COOKS AND MY
GRANDMOTHER WOULD “SHOO" Us AwWAY. ONCE THE REST OF THE FAMILY
ARRIVED, WE'D SIT AT A LONG TABLE AND THE FEAST WOULD BEGIN. THE
HIGHLIGHT OF THE EVENING WAS WHEN MY GRANDMOTHER CARRIED THE
FLAWLESSLY PRESENTED PAELLA INTO THE DINING ROOM.

MANY STORIES, MEMORIES AND LAUGHTER WERE SHARED DURING THESE
FAMILY MEALS. | SHARE A SIMPLE PAELLA RECIPE, SO YOU MAY BEGIN YOUR
OWN FUN TIMES AND MEMORIES WITH YOUR FAMILY AND FRIENDS.

Alejandro Amelio,
Account Supervisor



PAELLA MADE EAsy

Inlrnliqni:.:

,E-F'E-I.Ir':l‘i chichken th 5i-' breast halves and/er drumsticks
2 dozen medium-size shrimp

1 dozen live Manila or Littleneck clam:

1 sliced link Spanish chorize

zalt and freshly ground pepper, to taste

3 tablespoons olive oil

1 yellow onion, chopped

1 roasted red be ppers, cut into thick strips

i

4 large garlic cloves, min
/2 teaspoon saffron threads, crushed

2 cups long-grain whitz rice

/2 cup dry white wine

21/ 2 cups chicken brolh

X E.!nl!!-lu‘.-:’\.F!-':l-‘:lr'ﬂ CRoDDen '.'--:.l' @ |Srum

1 can {14 12 ounces) diced tomatoes with juices

| eup Frozen peas

Preparation:
Preheat oven to 350 d

rees. Brown the chicken and veget: g tomatoes and

of
peas). Seazon the chicken generously with salt and pep .‘:E'.! 2 large ovenproof frying pan
awer medium-high heat, warm the olive cil. Add the chicken and cook, turning once or twice
until galden I:'i:--' on both sides, about & minutes total. Transter the chicken to a plate. Add
the anion, roasted bell peppers and garlic to the drippings in the pan. Reduce the heat to
medium and sauté until the vepetables are softened, 4 to 5 minutes. Stir the saffron into the
vegetables, then add the rize, 5'. rring to coat all the grains. Stir in the wine, broth and mar
joram and bring to a simmer, Keturn the chicken and any juices lrom the plate to the pan
Covar the pan, lransier bo the oven, and bake for 45 minutes. Uncover the pan and stir in
thl:' t':l"lln,:ltl'_'ll_"':. 1L ',E'l-_':' jl_a :I"_-_'Il:la"'l' I"'-I'._: ams. SHFie | Jr MONI0, COVEr and con
tinue to bake unbil the rice is tender and most af the bquid is absorbed, about 15 minute:

more. Season with salt and pepper. Serve directly trom the pan

Servings: 4.&



Ingredients:

14 aunces collage cheese (paneer)
15-20 pieces cashew nuts
2 medivm onions
2inch piece (or 2 tablespoons
desiccated) coconut
tnch piece ginger
2.3 claves garlic
a few sprigs fresh clantra leaves
56 red chiles (dry)
1 tablespoon p:np-p',*seedi
1 teaspoon cumin seeds
1 taHespmJn coriander seeds
2 cloves
Finch sbick cinnamon
2 tablespoons sunflower seeds
% tablaspoons ol to deep fry
1 cup tomalo puree
1 teaspoon sugar
- salt to taste
“ 12 cup fresh cream

PANEER KAJU PASANDA

FARMERS CHEESE AND CASHEW NUTS COOKED INTO A DELICIOUS
GRAYY WITH FRESH INDIAN SPICES. THE CUISINE IS STRONGLY
INFLUENCED BY PERSIAN AND TURKISH CUISINES OF CENTRAL ASIA.
THE TASTES OF MUGHLAI CUISINE YARY FROM EXTREMELY MILD TO

SPICY, AND ARE OFTEM ASSOCIATED WITH A DISTINCTIVE AROMA
AND THE TASTE OF GROUND AND WHOLE SPICES.

Vivek Chittur, /
I'. -

Interactive Director y

4
&

Ty
-
-

Preparation:

F ot
Wl T

tage cheese into 11/2 inch cubes. Heat sufficient ailin

' ght go iden.

iry cashew

pan and deep-try the cottage cheese cubes till

Taln onto Eh&ErEEI’I'. pdper EIF'.I sel :'|'EI':i%. -:'EE-:

e B

5

uts in the same oil till light galden. Drain onto abserbent paped
nd set aside. Deel, wash and roughly chep ontons. Wash and

"I-_-Z'.:'-.' :I'I'_-|.- '.I'IE coconut. :.-"I:CJ can use unsweatensd
=
| i

thredded coconut, if fresh coconut is not availzbla) Peel, wach

and roughly chop ginger and garlic. Clean, wash and roughly

O -~
nop Cllaniro |EE'.- gs. Hemove stems and ary roast red chales

. A

ong with poppyseeds, cumin seeds, corian

R 2T SPeas, CHoves
o
5

ni

Lr o T =1

=l
aiFd

nnamon. Combine onion, coconut, ginger
coriander leaves, red chiles, poppyseeds, cumin
coriander seeds, cloves, cinnamon and sunflower seeds and
grind Lo a paste using a lithe water. Heal three tablespoons of
oil in @ pan, add the ground paste, and fry for four to five
rinutes Lill it emits a nice aroma. Add tomata puree, sugar, sall
and 1/2 cup of waker and continue to simmer on low heat for 10
te 15 minutes or till gravy is thick. Add the tried coltage cheese
and cashew nuts and cook turther for a minute. Gently stir in

the frech cream and serve hot

Servings: 4



WHEN MY BROTHER AND | WERE
LITTLE, WE ALWAYS WENT TO
Nona's (OUR GRANDMOTHER)
HOUSE ON SUNDAYS FOR LUNCH.
SHE WOULD ALWAYS PREPARE
THESE YUMMY MOODLES WITH A
WHITE SAUCE FOR US, EVERY TIME!
WE LOVED IT. MY MOTHER NEVER
COOKED THIS DISH AFTER WE
MOVED TO THE UNITED STATES
BECAUSE SHE DID NOT HAVE THE
RECIPE. MY MONA VISITED US HERE
IN 1984, FOUR YEARS AFTER WE
LEFT PERU, AND TAUGHT MY
MOTHER HOW TO PREPARE THIS
DISH. WE ENJOY THIS TREAT
ABOUT ONCE A MONTH NOW AND
IT 15 AS GOOD AS WE REMEMBERIT,
BUT MOST IMPORTANTLY, IT BRIMGS
BACK GREAT CHILDHOOD
MEMORIES. THANK YOU, NONA.

Remao Mazzini,
Promotions Field Manager

PecaN CrReaM NOODLES

Ingredients:

3 tablespoons vegetable or olive «il 1 Lsblespoon olive oil

1 pound shelled pecans 1 Leatpoon salt

| tablespoon chopped gardic 1 teaspoon pepper

1f2 can evaporated milk Parmesan cheese to taste

4 shices of bread (white part only, L3 pounds noodles of choice:
cut edges off) zpaghetti, inguini or fettuccini

Preparation:

Preparing the Pecan Pesto: Place pecans into a pan with hot water and
salt; let rest for five minutes and rinse. Place bread in blender, add the
milk and blend. Add the Parmesan cheese, garlic, olive od, salt, pepper
and pecans and blend. Add additional milk to diminish the sauce
thicknass if dasirad,

Preparing the Noodles: Fill a large pol with water, add tablespoon of oil
and salt {to preference), and bring to boil. At boiling point, add the

noodles and boil according bo package time instruclions. Rinse noodles
and let rest. Add pecan pesto and mix to preference. Serve and enjoy.

Servings: 4



Astin lrving,
Jr. Research Analyst

PePE'S CHILI cON CARNE

Servings: 4.6

Ingredients: |
| pt:rur'.d ground beef chuck

2 tablespoons chipotle chili powder I
or just regular chili powder

3 teaspoons g'au*d Cumin 1 bablespoon sall

2 tablespoons chili powder 1 tablespoon dried cregane
2 tablespoons paprika tlarge red onion diced

1 teaspoon black pepper 12 large green bell pepoer. diced 4 cups beel broll

1 beaspoon cayenne pepper 1 Lablespoon minced garlic 2 cups waler, plus more it needed
i'-.ib'l'l!'ipﬂﬂr'l gﬂt‘!-". 1'.‘6'!'#':.':15' 1 (l-menes ) can rogtled diceq fomaloes L cani Tr.-;:,';.--_-1 +7 panbo beans with _l;|._,||_.~-|'_-|':-'_:-'J

1 teaspoon crushed red pepper with juices 1 can dark boer

Preparation:
|=‘|a I"FEi:'I'-l"" D'..I"..‘f.i"l e el rr'i"'d L= I"-’-r.l Jrown ;'3-\.-"'.: chuck, shirr T, Lo :I":'! f '.-':'..: the meal is well brow "ll:"'.i.

4 to & minutes. Drain the fat comp -__.-_-__,I, sometimes drain the fat off with paper towels. | hate grease in my chili. Add

- ] i Boie aliin WU W T UL e O S g L T W P
the diced onions, bell pepper, garlic and ereganc and cook for about 4 minutes. Add chili powder, cumin, paprika, black
, r
pEpper, cayenne pep per, gathc powder, crushed red pepper, and salt. Add the roasted lomatoes, beef broth, water,

Trappey's beans with ja :p-e 0%, and beer and bring o a boil. Reduce the heat to 2 smmer. Partially cover the pot. and
caok, stirfing occasionally, until all the flavors come together, about 1/2 to 1 hour. (Note: Add rl':-'=.h or less liquid or
ingredients, depending on your liking. Cook the chili to your

top of Spanish rice or with shredded cheddar chee




e L = = -

PLAIN OLE SOUTHERN =2
FriIED Pork CHOPS b
O. YEW CAN'T BE FROM [TEXAS AND NOT LIKE YER e

POKE CHOPS. IT'S PRETTY SIMPLE, BUT YOU
GOTTA GIT THE HANG OF THE FRYING PART.

Ingredients:

buttermilk ar eream
fresh leman juice

flour or, if you insist, those trendy Japanese bread crumbs (but flowr is

.

how we da it)
salt and pepper to taste
breakfast cut pork chops (the thick ones don't get it)

Preparation:

Soak pork chops in cream or buttermilk, with squeeze of lemon, for

=3

cauple hours, even overnight, in fridge. When ready o cook leave cut for  BERESS
15-30 minutes to reach room temperature. 5ift good amount of flour onto Ei':n:
wax paper on your counter {or as we call il, the “drainin’ board”). Heat ="__.=
your big black iron skillet dry for maybe 10 minutes; then add a bit of !

starter oil. Salt and pepper your chops and dredge them in the flour ane

1 8
-

at a time. Put directly into skillet when it's ready to give a sizzle. Leave

-_—
—
=2
rF o |

some space around each. Do not mave them around; this will tear off
your outer crust, and that's the only reason you're taking the trouble to
do this in the first place. | learned the technique the hard way. Cook
those suckers till you think they're pretty brown on one side. Gently turn
over if they will turn. Do NOT tear off that crust This is the hardest part
and it's what separates the mamas from the babies. Cook until second
side is crispy brown. Serve with rice. | won't kell you how to make the

Lriape Lowra ¥

: Cream gravy that goes on the rice because no one in his right mind is
English Proofreader

gonna eat all that fat these days.

Servings: 12



THIS IS A DISH MY GRANDMOTHER

MVENTED MANY, MANY YEARS AGO.

TliL TRUTH IS THAT THE FLAYOR CATCHES

YOU, EVENM THOUGH THE MNAME OF THE

DISH MAY STRIKE YOU AS ODD. THIS IS

A DISH VERY SIMILAR TO THE MEXICAN
OLE, & TRUE DELIGHT TO YOUR TASTE

BUDS.

Jorge Leza,

Senior Art Director

PoLLO A LA Dr PEPPER

(CHICKEN IN Dr PeppeR)

Ingredients:

T ofnm i F
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QUICK AND EASY

FOR THOSE

T erwe—,
1 li—l—-q.m_._'_"

s
=¥ g

‘Howard Brow s
Vice President/Gen. Mgr.

Pork CHOPS & RICE

Ingredients:

Put in Nix13 5:'.1';5 pan

I cup nce

| package beefy Lipton® onion soup mix
2 cups waler

Mgy g R T T W Sy

e T

EE

Preparation:

Brown 4 pork chaps on the bop of the above. Pour drippings from the pork
p p p g

chops on top of chops. Cook in 11x13 glass pan for 45 minutes covered in

Jﬁﬂ-degree oven and then 15 minutes at 350 ':':EE'EE:— nCavered.

Servings: 4
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MY MOM WOULD MAKE PUPUSAS
OFTEN FOR SPECIAL GATHERINGS,
OR FOR AN ANYDAY MEAL, BUT
REGARDLESS, THE WONDERFUL
SMELL AND THE TASTE ALWAYS
TAKES ME HOME. NOW IN MY HOME

| PREPARE THEM FOR MY HUSBAND
AMND DAUGHTER AND WE CONTINUE
THE SAME TRADITIONS.

Rozana Sibrian,
PR 5r. Account Executive

Pupusas wiTH CURTIDO

Ingredients:
For the curtido (pickled cabbage )

/2 medium green cabbage, shredded For the pork filling:

2 carroks, shredded % pounds pork bull, trimmed and cubad
1 red bell pepper, thinly sliced 2 teaspoons sall
11/2 cups cider vinegar 1 teaspoon ground black pepper

| CUD watler D CUPS wWater

For the corn doughe

J b

12 t":'-.'l‘.-F"'}'f:r' rvgd Mgz an OrEganG leaves, crushed  V(S-ounca) can diced lomatoes

£l B 1 | L CUDE MbLD Mg

12 taaspoon crushed red pepper flakes il koW Gineon, diced o U CUE

/4 teaspoon ground cumin 2 cloves garhic  warm wal
/4 beaspoon ground coriander 1 jalapefio, diced salt
/2 tablespoon salt 1/2 teaspoon Mexican oregano 2
3 loa a 2cu edded
a1 |LE LA N Cuke, O o ed Mlialnella Chieese




F'mparaﬁun:

medium saucepan, add the vinegar, water, spices al-:l salt and bring tua boil. Pour the
hot pickling liquid over the fables. Mix the ingredients well and let stand for at
least 24 hours before serving, stirring occasionally. This mixture will keep for 2to 3
waeks covered in the refrigeralor. For the pork filling: Season the pork with the salt and
FI-.-F-Fl-"F and F:'I SO 1IN 3 MeQuiam Saucepan ,u,.:]r: ENoLEn wiler bo covar ay 2 | i ||--'. .'.|:: B
o CUpS, Er’l"lh" to o simmer and partially cover the pol: cook until the meat is very be

and almost all of the liguid has evaporated, about 3 hours, Uneever the pork and let it
slightly pan fry in its own fat. stirring until golden brown. Meanwhile, combine the
tomataces, onion, garlic, jalapefio, oreganc and cinnarmen in a blender. Puree until smaath
Adld the tomato mixture lo the pork in the saucepan and stir to loosen any browned bits
from the bottom of the pan. Lower the heat and simmer for ancther 30 minutes, or until
pork is falling apart and most of the liguid has reduced from the sauce. The pork
mixture should be very thick. Sel aside o cool while you prepare the masa dough.

(This will yield more pork than you need for l s recipe but any leftover can be frozen
and{ar used in other recipes) For the dough: In a bowl, combine the masa harina with the
warm water and salt. Mix until soft '.!-:LE‘l{l’.'-' ms. Let stand for 20 to 30 minutes. Skir in

up to a 1/4 cup of cold water, until the dough becomes soft but not sticky. Divide the
dough into 15 golf ball < Keep the dough covered as you wark.

Ta form a pupusa: Rub th m of your hands with a little olive oil. While halding
dough ball in one hand, pr e thumb of the other hand in the middle of the ball of
dou gntol form an indentation; then, furn ng the dough, begin to flatten it with your
flngert.ps into a 4-inch concave disk resembling a small bowl. In the center of the

add 2 tablespoons of the pork and 12 tablespoon of the sh |--:|t-.--:| cheese, Bring the
'l.?'l'.iElI"i- l::-F thig l:_'.'._l,.';,.‘lh together over the hill Mg and squaers te Form & seal. Wa ki |
prass tha :_:']._Ji,;h nto a i .:‘.'.-_-"--::' 4 LK, { |1'.|-."||"' L I:l:-.|'r'|' M :|-:| i ..||-'.' fcpes o
tl"|:|:j|-|.|:,'|.g|r':.jl-:-=I shape about 4 inches in diameter. Repaat with the remainir 8 daurh anc

SO 4

tilling. Lightly rub the pupusas wilh oil and place them on a heated, greased griddle over
1

medium-high heat. Cook each side until golden brown in spots and slightly IH"'

minutes per 5|"JE'“. SE-"JE Mo, W '.i'l d SETVINE '_'lI the B LI':. ':"'.I LaltIggR Ll ll'”.‘ SHLNE,

Servings: 4lo b




G ROWING U p, MY BROTHER AND | ALWAYS

LIKED TO EXPERIMENT IN THE KITCHEMN AND IMPRESS OUR
PAREMTS WITH OUR AMATEUR SKILLS. MY BROTHER, NOW

A PROFESSIONAL CHEF, LOVES MAKING DINNER FOR THE
FAMILY AND STILL LETS ME HELP OUT. ONE OF MY PARENTS
COMMON REQUESTS AMD OUR FAYVORITE DISH TO MAKE 15
SALMOMN, VEGETABLES AND RICE. IT'S NOT ONE OF OUR
TRADITIONAL DISHES, BUT WE ALL MAKE IT & POINT TO

BE OM TIME FOR DINNER WHEN IT'S ON THE MENU.

Janaile Castilla,
Account Executive

SALMON, VEGETABLES
' AND WILD RICE

i
. Ingredients:
8 ounces salmon filat E QUNCES SAOW Daas
1 teaspoon olive oil 1 bag wild rice
11/2 quarks waber
2 tablespoons sesame seed oil
1cup sweet potatoes
| salt

Preparation:

i Preheat oven to 350 degrees. Salmon: In sauté pan, heal the olive ol Add 2 pinch of salt lo salmon, then

acd to pan. Brown salmon cn both sides, then place onto sheet pan and put into oven at 350 degrees for

5.7 minutes. While salmen is cooking, add the snow peas and saulé unlil tender. Fry polatoes and toma

toes until golden brown. Wild Rice: In 2 pot. add water and bring to boil. Add in wild rice, reduce heat to
$ simmer, and cook for 50 minutes. Turn off heat and let sit for = les. Drain. Add salt and pepper to

taste. Sauce: In sauté pan, add soy savce, sesame oil and sugar over low heat. Let reduce by half and stir

to keep from burning. Add mare sugar if sauce is not sweel en

Presentation: Place salman on top of wild rice, then

and pour sauce on top.

Servings: 1.2




VERY DELICIOUS, AND EASY TO MAKE. _E_ASIL? MADE INTO A
VEGETARIAN DISH BY REMOVING SAUSAGE OR CGDI{IHG;F}H THE SIDE.

o e

-

— . W

SAUSAGE PESTO PASTA

Ingredients:

12 ounces [talian sausage links

8 ounces farfalle or other small pasta shape.
cooked and drained, kept warm

W2 cup basil pesto, purchased or homemade
/2 red bell pepper, seeded and diced

2 ounces graled Parmesan chevse

frash basil. chopped

Preparation:

Prepare medium-hot fire in grill: grill sausage directly
over fire, tumning to cook and brown evenly, about
10-12 minubes. Remove from fire and set aside.

In large shallow bowl, toss fartalle with pesto unti
evenly coated. Slice sausage into rounds and add
along with diced red pepper and cheese.

Garnish with chopped tresh basil.

Serving Suggeslions:
Use the hot grill to grill garlic bread. Toss fresh
garden tomato wedges lightly with a vinaigrette

to serve alongside. Account Executive

Servings: 4



o

SHRIMP A LA DIABLA
Ingredients:

1 medsum anion

30 whaole dried chiles de drbol, stemmed
2 tablespoons garlic ol or olive o

2 garlic cloves, pressed

2 pounds uncooked exlra lar
peeled, devained and tails remaved
salt to taste

4-5 green onions (about 1 cup shced)

4 cups hot cooked white rice

Preparation:
Choo onion and sel aside. Place chiles into blender, Blend until ehiles look like
small Flakes and measure about 2 tablespoons. Then add chile flakaes o 12inch
skillet, cook and shir over medium heat about 30 seconds of un!Mfoasted (Be
careful notl to burn chiles.) Immediately add oil, onion and garlic prassedwith a
garlic press. Cook 2-3 minutes or until enion begins to soften. Addshamp. Cook
&7 minutes or until shrimp is opaque and cocked through, stifing EBnstantly
with spoon. Seazon with Goya® Azatran and salt. Remove skilleblrom heat. Use
] |

paring knife to slice green onions. Serve shrimp muxhure overrice. Sprinkle with

green onions.

Servings: &

-

-
i

Dinorah Garcia,
Recruiting Director




THIS IS A LOW-MAINTENANCE
RECIPE: IT BAKES ALL DAY
WITHOUT YOU HAVING TO
FUSS WITH IT!

A FAMILY FAVORITE.

Karla Gutiérrez,
Jr. Art Director

SLow COOKED
TEXAS BRISKET

Ingredients:

| average size briskatl CEEs
1/4 eup brown sugar ove an with ure the fat side of the bricket i facing
i ] ket 1 hour per pound at 250 degrees

1/ 4 cup Worcestershire sauce de- a5 34 pound bricket would cook for § hours and 25 minutes

1 cup waler

=t e AR Moz arnd s beadad T By Dl oy~ g e
1 teaspoon celery seed Urain and shce briskel. Mix together the remaining ingredients and pour

1 teaspoon chili powder ower the brsked
Cover the brisket with fod again and bake 1 hour at 350 degrees. Delish

Servings: &3



SPANISH RICE

I teaspoon sail
Preparation:

In a large sk

meaum) gn heat

Servings: &

Liz Gonzalez,
Associate Media Director




THIS IS NOT ONLY A TASTY DISH, BUT A SOCIAL EVENT,
AM EXCUSE FOR A BIG PARTY, AND AN ADVENTURE, 3.5 ___.
YU WILL SEE WHEN IT COMES TO BUYING ALL THE '{ S
INGREDIENTS (MAINLY IF YOU GO SHOPPING WITH A >
FRIEMD THAT LOVES CALAMARI AND WANTS TO ADD
MORE THAN NECESSARY TO THE RECIPE!). THIS IS MY
GREAT GRAMDMOTHER'S I:-Ec:ll:le, AND AS SHE WU LD
sAY, “THERE ARE SOME MUSTS: THE PAELLA (BIG nuu
ROUMDED PAMN WHERE THE PAELLA IS CGﬂHED
THOUGH YOU CAM TRY WITH THE BIGGEST SKIL LET s
IN YOUR KITCHEN); ALL IHGHEDIEHTE MUST EE =
FRESH: A WOOD FIRE (PLEASE, DON'T EVEN Tn"r'- ~' -
TO USE THE CHARCOAL YOU CAN FIND IN GAS = =
STATIONS - IT WOULD BE BETTER TO COOK -_‘-'."
IT OM THE STOVE): FRIENDS AND FAMILY -

TO HELP YOU WITH ALL THE CHOPPING

AND CLEANING; ONE OR TWO JARS
OF SANGRIA OR 2-3 BOTTLES OF
SPANISH RED WINE; AND AS
ALWAYS, LOTS OF LAUGHING,
MUSIC, DANCING ... AND LOVES
NOTE: IF YOU DON'T LIKE
SEAFOOD YOU CAN ALSO
COOK WONDERFUL
PAELLAS WITH SOME
PORK AND CHICKEN.
HOPE YOU ENJOY
THE ADVENTURE!

Patricia Sugg.
Senior Translator



SPANISH SEAFOOD PAELLA
Ingredients:

12 pint ofive od aspoons minced garlic salt and pepper to taste
1 monkfish {don't 'ngi". the head'!) unces onions, chopped fine 1 feaspoon paprika
10 mussals 1 medium tomato, skinned V4 leaspoon saffren

et

10 clams and chopped 2-3 cups rice (halt cup for each person)

10 small calamari 1 small green bell pepper, emon wedges. lo gamnish
10 shrimp seeded and chopped 1 bay leal
& lobster claws

Preparation:
S0-90 minutes
Clean, serub and de-beard the mussels and dlams, discarding any that don't close when

aside. Then dean the fish 'nﬁ-:—:."g the head), the lobster dlaws and the shrim

10-12 cups of water in the pot and season with salt, some olive oil drops, the bay

{This is for the broth. If you prefer, you can use a bottle of fish broth instead )

the heat. Set it aside. Pour the broth in a colander over another pot &

you can get rid of the head'), the lobsler and the shrimps. Get rid of the ba

aside. Also dean the calamari (taking out the middle bone) and chop them

with olive od. Add the onion, lomalo, pepper and garlic and cook the mix for about 4 minutes. Add the paprika
and the calaman and cook for about & maore minutes (stir the mix from time to bime) TI &n #d4d the fish, the
shrimps and the clams. Cook for 4 minutes. Stir while cooking, Add 2 cups of rice (half cup for each person)
and slir for 2 minutes. Follow by add hg*_n:--.l.._::u of the fish broth (about double for each cup of rice 2

and a half more). Stir. Add the

for 20 minutes. (You can add more b
fire and let it rest for 5 more minul

MNole: Maybe you can alsa have garpacho with this dish. The recipe is in our cockback

i, 5—'-| e he [_.ﬂul 3 h"dlb |: Frjrn ||-15_1

Servings: £ 3




SPINACH CAKE

Ingredients:

34 eggs

2-3 cups flour

water

2-3 bags of spinach: wash and cut it in big pieces
1 or 2 pounds ground meat as desired

onions, cul in 5 small chunks

garlic, chopped

| CUP SOUF Cream

1 cup ricolta cheese

& ounces mozzarellafor quesadilla cheese, shredded
&-8 ounces Parmesan cheese

salt, pepper (oplional spices to taste)

alive ail

Preparation:

Fry meat and remove most of the fatly juice. Heat oil (2 spoons)in pan. Fry
onion and mix with meat, garlic and condiments. Add salt, pepper to taste.
Onee meat is brown, add the 5|:|inad1 and cook it for § minutes. Beal eggs
with flour and waler. Make a dense but runny misture in a big jar or container.
On a flat pan (non-stick) heat 2 spoons of olive cil (every pancake needs this).
Pour the mixture (tolal needed is 4 - 5 big pancakes: nol 1oo thidd). Tumn them
over; add small teaspoon of oil again so they don't slick on the pan.

In a round pan, layer lortillas and alternate ingredients:

ane torlilla; meal, spinach and onion mixture; sour cream

ana tortilla; meal, spinach and onian mixture; ricotla cheese

one tortilla; meal mixture, both sour cream/ricolta

last tortilla — rest of meat mixture, mozzarella/quesadila cheese

and Parmesan

Place under aven broiler briefly until cheese melts

(keep a close eye on it or it will burn).

Or you can microwave.

Serve in shices with Spanish rice and hot sauce or alone.

THIS IS AN INTERESTING DISH
FULL OF HARDY FLAVORS THAT
STICK TO YOUR RIBS AND ARE
EASILY WALKED OFF. THE TART
SPINACH BLENDS WELL WITH THE

LIGHT LAYERS OF MELTED CHEESE
AND MEAT, SET OFF WITH &
COLORFUL PRESENTATION TO
SATISFY ALL YOUR SENSES.

Herbert MacDonald,
Servings: 4+ Art Director



THIS RECIPE IS FROM MY BEST FRIEND LuLyU VIDALES.

WE MET WHILE WORKING AT THE MEXICAN PAVILLIOM IM ERPCOT
CENTER THE YEAR IT OPENED, 1982. | AM ALWAYS GRATEFUL TO

HER FOR COMVYINCING ME THAT COLLEGE WAS FUN AND THEN, FOR
IN¥ITIMNG HE TO MEXICO WHERE MY WONDERFUL 12 YEAR ADVENTURE
BEGAM. SHIE HAS BEEM AM AMAZING FRIEWD AMD EVEM IF WE ARE HOT

RELATED BY BLOOD, SHE S ONE OF MY SISTERS.

STUEEED POBLANO PEPPERS
WRAPPED IN PHYLLO

Ingredients:

6 to B medium poblano peppers
25 ounces. Monterey Jack cheese
2.2 pounds. Phylla Dough

5 Roma tomatoes

hall onion

1ko 2 garlic doves

3 sprigs parsiey

Preparation:

Sauce:

in a blender or food processor blend tomaloes, onion, garlic cloves and parsley. Saute mix in a skillet, untd tender. Season
with sall or chicken consomme powder to tashe,

Poblano Peppers: Roast the peppers until skin is slightly charred. Place in a Ziploc® bag for 20 minutes. This process
allows the peppers to “sweal,” making the removal of the charred skin easier. Cut a shit on the pepper and remove the
seeds. Do not remove the slem. To make the peppers less spicy: Put dlean peppers in a sauce pan filled with water, 4
lablespoons vegelable oil and 1 Lablespoon salt Cook al low temperature for a few minutes. Drain peppers and pal dry

with paper towels. Fill the pepper: with encugh cheese and wrap the stulfed pepper with a square piece of Phyllo

dough. Brush eggwash over the Phyllo dough. Place peppers on a baking sheel and bake at 350 degrees until golden

brown. Accompany the pepper with white rice and stewed beans. Drizzle the tomato sauce over the papper.




BUEN PROVECHO!

GROWING UP IN A COLOMBIAN HOUSEHOLD OVER IN AUSTRALIA MEANT THAT OUR
GRAMDPARENTS WORKED EXTRA HARD TO INSTILL OUR CULTURAL CUISIHE DEEP IN OUR
HEARTS. COOKING TAMALES WAS A WEEKEND EVENT WHICH WE ALL PLAYED A ROLE IN.
COME TO THINK OF IT I'M SURE WE PROBABLY MADE MORE MESS THAN HELP BUT IT SURE
WAS FUN TO GET OUR HANDS INTO THE MASA. THERE WAS NOTHING BETTER THAN
SITTING DOWHN TO A HEARTY TAMALE WITH RICE. NOWADAYS | ENJOY IT WITH PLENTY
OF AJl. ALTHOUGH THERE ARE MANY VARIATIONS OF TAMALES IN COLOMBIA, THEY ARE
ALL WRAPPED IN BANAMNA LEAVES. OMNE OF THE SECRETS FOR MAKING GOOD TAMALES IS
TO MARINATE THE MEAT OVERMIGHT.

Vivian Woad,
Traffic Manager

TAMALES

Ingredients:
Marinade

| large white cnion, chopped

& garlic cloves

| large red bell pepper, chopped

| large green bell pepper. chopped
& scallions, chopped

2 large tomatoes

4 tablespoons ground cumin

3 cubes chicken stock

1 tablespoon satiron

salt

2 cups waler




Wrapping

2 pounds banana leaves, cut into strings about
Preparation:
Marinate the meat the day before you plan Lo

ul
I

s kS

ents and combine. (Reserve aboul a third o make the hogao 'nJ ha F a cup to prepare the masa) Hub
mixture all over bath chicken and ribs. Place meat in separate plastic freezer bags to marinate in the
fridge overnight. Next, make the hogao, a saucy kind of seasoning. Sauté the reserved marinade mix in
some olive oil in a pan until everything is soft and tender and the cnion is translucent. Keep in the fridge
until you are ready to make the |ZE""E es. To prepare the masa, place the precooked com meal ina large
bowl. Add the bailing water, salt, chicken stock and saffron, zlong with the reserved marinade. Mix wel

YOl Wi | nrobably need to use your hands. Add

III':: .E'EI 0N @ Wor l'. E:? dinad pat

... it

3/4 cup of the masa in the center o

P.:EE E{ meat an I.JFI "'I'I""\-I I' a lithle o

hat the

leaves up, 1 of the 4 sides at a time, so t

a2zl |.."I".| YOu Nave all you

with string. Rep

keep really well in the freezer). Bring

=
reduce the heat to low. Cover and cook for 1

howr and 4
2t them sit for about § minutes before serving. Cut th
rice and lots of hogao and aji

Servings: 10

e - s e e .

L2 AF
i

a bit of salt. To put the tamales together, place 1 piece o
eaf on top, pointing in the oppasite direction. Place about
eal and spread it out to form a square shape. Put 1of each
egelables. Top the filling with hogao. Fold the banana
eaves enclose all of the filling, just like wrapping a gift. Tie
es wrapped. Wrap each tama|=.- package wilth foil (these

arge pot with salted water to a bail.

U —

45 minutes. Remove the tamales

g =k

Add the tamales and the

FIME and s2rve in Ehe |aa'-'§=_. SEY

=
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A MAN IS OUT FISHING IN CABO AND CATCHES A HUGE SAILFISH. AT THE END OF THE DAY, THE
BOAT RETURNS TO THE DOCK AND THE SAILFISH IS HAULED OFF THE BOAT. AS THIS IS BEING DONE,
THE MANM NOTICES A KID FISHING OFF THE SIDE OF THE DOCK WITH A COUPLE OF MINNOWS IM HIS
BUCKET. THE KID LOOKS AT THE MAN AND SAYS, "ONLY CAUGHT ONE, HUH?"

Randy Stockdale,
Executive Group Acect. Dir.

MNut-crusted salmon, popular in restaurants, is surprisingly
simple to make at home. Salmon filets are marinated in
orange juice, olive oil, and tarragen for just 20 minutes.

A blend of mustard and honey is the base that adheres
the dried bread crumb and pecan coating to the salmon.

TARRAGON-PECAN SALMON

Servings: £

Ingredients:

4 b-ounce salmon hlels . d fresh parsiey
2 beaspoons finely shredded arange peel 1 tablespoon margarine or butter, mefted 2 teaspoons snipped fresh tarragon
/4 cup orange juice snipped fresh tarragen (oplional)

2 Lablespoons olive o /4 cup hine dry bread crumbs snipped fresh parsley (optional)

2 teaspoons snipped fresh Larragon

Preparation:

Rinse fish; pat dry with orange peel, orange
juice, olive oil, and the 2 teaspoons tarragon: pour over lish, turning to coat. Seal bag: let sland at room temperature for
20 minutes. Meanwhile, pre ven lo 425 degrees. In small dish combine mustard, melted margarine or butter, and
honey: set aside. In 2 on. Hemove

=
=
i1 ]

salmon from marinade; dis nade. Place fish, skin side greased shallow baking pan. Brush with mustard
mixture: sprinkle with crumb mixture, press Bal ]

just flakes easily with a fork. If desired, spr




Vanessa Casas,
Jr. Account Executive

VANESSA'S TATER TOT

CASSEROLE

Ingredients:

1 - :.-,.n;:l E.r::,.r:-;: tl,'-.-;-','
1f2 cup chopped onion
14 cup chopp

4 cups frozen tater tols

1 pound grated morzarells o

I €an cream of muihfodom soup

Preparation:

. A eall =
L. RO :-.-..:-r':l

layer of tater



MEFERTH 2§

VINCE'S CHEESY
GOODNESS

Ingredients:
1 large con relried beans (usu

1large can enc

shredded :
lop of the pan you're using
12 pounds ground beet

medium Hour tortillas

Preparation:
Preheat oven to 400 degrees. Mix the refried |

p. Place inlc TO ADD A LITTLE VARIETY TO
e MY FAMILY GET-TOGETHERS,
B i | CAME UP WITH THIS DISH. IT'S
the edges and cheese is golden brown. Let cool for 10 mir s SIMPLE AND SPICY BUT OH SO
and serve. GREAT. THIS LITTLE DISH HAS
. : EVEM MADE A FEW GROWM MEN
hnlngi: X0 = Depending on porbicn Size CRY WHEN THE PROPER SPICES
ARE ADDED.

Vince Wood,
Systems Administrator



ALICE'S DINNER ROLLS
FOR FREEZING

Ingredients:

& cups flour (set 1 cup aside Lo cove

X teaspoons salt

1 cup Crisco® shortenis g

1/2 cup sugar

2 CUpS Warm water

3 packages dry yeas! Greg Bartley,

2 beaten egg: Production Studic Manager

Preparation:
Combine four, SUgar, alt

THESE ARE THE BEST DINMNER
z risco shortening and beaten eggs ROLLS YOU WILL EVER EAT.
Knead. After kn g, leav vi. Take your 1.cup of flour that WE DO NOT HAYE A REUNION
I pei over SO6, top and boton of dough. Then let OR HOLIDAY WITHOUT THESE
I’;Td‘:u:f:;;i"f_’ffj’l.i B . ROLLS. THEY MELT IN YOUR

Roll out ko 12 inch thick, Cut and place in greased dark pan. Then MOUTH. THEY ARE A SOUTHERN
:,I'IZlL.'C.:'.lf‘::.'-EE:-E-'_'-" .'_'é.'_l'i-".': cooe. Let nse Lo ':'. ode In sire S'DECIALTT FHGH H? HOTHEH'
Bake ot 350 dagrees for 15-20 minutes or until they brown IN-LAW, A FIFTH GENERATION
TEXAN. THEY ARE WORTH

THE EFFORT. ENJOY!

il'll:l !IE&E: L0 Make water mixt

: :
Servings: 2 dozan rolls




ARROZ CON ESPARRAGOS

Ingredients:

Preparation:

) - =
L i

rFrgneg

Mancy Avalos,
Media Planning Supervisor

Back IN NEW YORK, A COUSIN WOULD ALWAYS MAKE THIS RICE FOR EVERY FAMILY GATHERING, |
ESPECIALLY THE HOLIDAYS. MY ENTIRE FAMILY LOVED IT AND ALWAYS BEGGED HER TO SHARE
THE RECIPE. SHE WOULD NEVER SHARE HOW TO MAKE IT BUT WOULD GIVE US A GUILT TRIP AS

SHE CLAIMED IT TOOK FOREYER TO MAKE.

WHEMN | MOVED TO CALIFORNIA, | CALLED HER DURING THE HOLIDAYS AND BEGGED HER TO
GIVE ME THE RECIPE 50 | COULD BRING IT TO A FRIEND'S CHRISTMAS PARTY. AFTER GIVING HER
MY SAD STORY THAT | WAS LONELY SINCE | WAS AWAY FROM THE FAMILY, AND THAT | wOULD
MI55 HER RICE, SHE GAVE ME HER SECRET. VERY SIMPLE TO MAKE AND IT IS NOW MY SPECIALTY
WHENEVER | CELEBRATE WITH FRIENDS HERE IN L.A.



Beto Perer,
Art Director

BETOSTONES

Ingredients:
very green plantains
adobo [oya? is the best!)

Salsa Mayoketchup
."!'I..].:.":II!':!"I di g
kabchun

garlic sauce

Preparation:
First peel the plantain. Slice p

b S | sl e s b s . F "
toston wall depend on how big the pece

| L]

II"IJi:II'J'-'rr !-.:l!;_:'l"l'_"l W LT, i lpme 5 CETE

2o that the tlices can sbiorb som
slices in try ng pan until out

belore you throw the shees in

THIS RECIPE HAS BEEN IN MY
FAMILY FOR YEARS AND HAS
BEEN PERFECTED BY YOURS
TRULY. THIS IS A FAMOUS
APPETIZER RECIPE FOR ALL
CARIBBEAN FAMILIES.

YOU CAN'T HAVE JUST ONE!




CURD RICES/SSE e

g [ Sl b X T
= = Sy e b .'|_' - - 1“--\. =
Ingredients: £525 | 50 AR RN R 0 e
1 cup rice A Gt QI B SR S
- B e e
2 cups curd (plain ygsuft} '=’.”f N S
- T 1l e e e e
1/2 cup grated cucumber:, S8R EE SERETEE

4.

2 tablespoons :ilan‘u'!:r. ﬁn-g[-,r- ::hﬁ]:!;eﬂ ‘_‘:-ﬁ_ m
salt, to tasle Fase el 2

O Y >
For Seasoning: Add curry leaves, cum

mustard Seeds wat. SFEF et IR
S =1 T Ay N e
: o :_ ;.I-: = 5.'\-:.: o
. s s W I
Preparation: i 8 e

Cook the rice: let it cool dl:lw;'ni TF‘:EI:'Ia.ddT » a
the curd (plain yogurt), cucumber, cilantre
and salt. Then heat oil and add the %772
seasoning ingredients. Once the seasening
is fried, add it to the curd rice and mix &
well. ol

Servings: 2.4 4,

Preethi Mabbu, _ A
HR Generalist
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SINCE HOUSTON IS MOSTLY HOT
OR WARM WEATHER, MY MOM
USED TO LIKE TO ACCOMPANY
MEALS WITH A COOL SIDE DISH.

THIS IS ONE SHE DESCRIBED IN
HER COOKBOOK AS “GORGEOUS.”

Easy YOGURT CUCUMBERS

Ingredients:
1/2 teaspoon salt
1/2 Leaspoon sugar o
1/2 feaspoon red pepper and cayenne
1 cup garlic wine vinegar
cup Groak yogurt ol
]1 tl.'ri::pmm chﬂp-p-u.\d chives or 1 teaspoon grated omen
1tgaspoon celery sped
1 taaspoon dill o fresh dill to taste
2 madium cucumbaers

i ik, sugar < oina vinegar. Add chives. celery séed

E . nd peppet in wing Vinagal. . L

ssolve salt. sugar and pEw L o aoar mixture. Slice cucumbers after
i wing with ¥ineg ure. e ¢ '

and d.lll ln Tugml and I:‘nﬂ.nL I'.‘H:._“h ¥ § H.l P ﬂr-'j ﬁ.iﬁ'H ‘..':'l '5‘.-31'1':1

scoring edges with fork tines. Combine with Sressing S S0

2 b bafare worving
in refrigerator for at least 2 hours BETEEE g

Servings: Depends on appetites

Diane Lowrey,
English Proofreader



ENSALADA CHILENA

(CHILEAN SAL aD)

l!'lllr.dill'lh.: .

L OTH

N CHILE, THE CHILEAN SALAD -
IS NOT SO MUCH A PREAMBLE .~

 TO THE MEAL, BUT A FLAVORFUL
COMPANION TO MOST DISHES.




KEN'S CAJUN FRIES

Ingredients:

¢ small brown polatoes

2 cups vegelable ofl

Tony Chachere's Creole Seasoning

Preparation:

Skice polsloes into long, medium-sized slices. Three small
potatoes should be enough for ene serving, so multiply by

the number of servings you want. | like to leave the skin on

the potato. Heat two cups (more or less depending on the size
of the frying pan) of vegetable oil on medium heat in a frying

pan. Prepare a large dish with bwo layers of paper lowels. Have
additional paper towels ready. Gently slide 3 sliced polatoes

inte the oil and then turn up the heat Lo almast full. IL should
take about 10 minutes for the fries to brown. Be sure to stir

and flip the fries. When they are brown and crispy, remove them
with a spatula and place them on the plate with the paper towels.
Sprinkle the Cajun seasoning on the fries when they are hol. Mix

the fries using a shaking motion. Use additional paper lowels to
absarb some of the oil. Serve hot and enjoy!

Servings: 3




PUMPKIN BREAD

g I E CRar "l Eg . m g dgEE

11/ 2 teaspoons Daking pov

Preparation:

Prakisat the avento 350 ¢

I1:||:|l.-|.'l-_ T I'-l;-'El' the pas

blended. 1

E = ST By "
for 45 minutes 1o 1 he

THIS IS AN EASY RECIPE FOR HOMEMADE
PUMPKIN BREAD. |T S GREAT FOR THE
HOLIDAYS, AND IT 5 NO COINCIDENCE
THAT PUMPKINS HAVE THE SAME
BEAUTIFUL ORANGE COLOR AS THE
GREATEST UNIVERSITY IN THE WORLD.
ALSO, IF YOU WANT A SPECIAL TREAT,
MAKE FRENCH TOAST WITH YOUR PUMPKIN
BREAD. JUST DON'T BLAME ME FOR ANY
NEW GYM MEMBERSHIPS YOU NEED TO
GET IN THE NEw YEAR.

Happy HoLiDAYS!

Lemee Moffett,
Broadcast Production Manager



TiMMY's FAVORITE MAC ‘N CHEESE

Ingredients:

4 tablasnoon
214 pound mushre

1 small onion, finel
1 Lablespoon a

2inch glass baking dish. C : =l Hassam Bustillos,
r but still firm to bite, stirring occasiona £ Acesunt Superviser
yob over medium-high heat. Ad
nder, about 5 minutes, Stir in flowr

sk in milk, Cook until sauce is sm

parsey; shir ur bl & (445 12kt . y pasta. Saute bacon in medium s
medum Ll heat until crisp, Using slotted spoon, transter bacon
d‘l]:.l. f""l:'-.':.'. -_:.r:: Ry A nd transtaer L |_.|.--|..|.-.-|.;-,-
bacon. Melt remaining 2 tablespoons butter in small saucepan ove

-
bread crumbi: saulé ur

over pasta. Daxe un

Servings: 4.5




Milagroes Cerda,
Administralive Assistant

MIGAS WITH SALSA VERDE

AND QUESO FRESCO

Ingredients:
3 tablespoons vegelable or

4 corn tortillas, torn into p

1 small onion, diced (measure to preference)
salt

4 eggs

1f2 a round queso

tomatillo green s

Preparation:

In a bowl or small plate take cut-up pleces «

A GREAT-TASTING MEXICAN
BREAKFAST IS MY VERY
FAYORITE! | LOVE MIGAS,
TOPPED WITH GREEN

your preference. While frying the tortilla yount TOMATILLO SALSA

of onions. It is important t  these b ar for the best Rave AND QUESO FRESCO.

Maxt crack and stir in 4 eggs. Mix eggs anc s unl 3 cooked; Ensov!

crumble with your kngers. When finishe:

pieces until *J,-I::r:-r. ned and :";F-—E""

serve portions on indrvidual plat
the now emply pan to warm up

;IE} !lp WIpe away Ay ekt oy
heated. pour the salsa over the
Finally, take th '
desired. Ready!

Servings: 3



TACOS DE MACHACA

{DRY MEAT) NORTHERN MEXICO STYLE

Ingredients:

n

i

Rogelio Cota,
Travel Directer

THIS RECIPE COMES FROM
“Epocas PREHISPANICAS"
(BEFORE THE CONQUERORS).
IN THOSE TIMES THE MEAT
WOULD BE COVERED IN SALT
AND THEN SUN-DRIED FOR
DAYS. WE NOW ADD GARLIC,
TOMATOES AND JALAPENOS
OR SERRANO PEPPERS.
THOUGH THE DISH HAS
GOMNE THROUGH AN
EVOLUTION OF MANY YEARS,
AND MANY GENERATIONS,

IT 1S STILL AN OLD DISH.

l'i‘i'.].'"l 5{. COIT OF [
are hot. Then st

CUp 'i.iIF L4+ ;'-'-_"E‘




COME MORNING AS | WaS
GETTING READY TO HAKE
BREAKFAST, | DECIDED TO
HMAKE SOMETHING HEW
FOR A CHANGE. MY MOM
USED TO MAKE A
“TORTILLA ESPANOLA"
BUT ALWAYS HAD
TROUBLE FLIPPING IT,

OR THE BOTTOM WOULD
BURN WHILE WAITING
FOR THE TOP TO BE
READY. | SOLVED THE
PROBLEM BY STARTING
THE COOKING ON THE
STOVETOP, AND THEN
USING THE BROILER TO
COMPLETE THE COOKING
PROCESS. | ACTUALLY
BRING SOME INTO THE
OFFICE ONCE IN A WHILE.

Peter Wartman,
Traffic Manager

TORTILLA ESPANOLA

Ingredients: by F'& !"
ALY

1/ 4- inch squares =t

& slices (bhin cut) ham (Fud Selecta), cut inko

1 small dicad anian
.

1 large petato (beiled) and cutl inte 1/4 inch cubes J

1 elave E.@r:l;_' ::rrll"-'.n.".! - B 4

canned |alapeno pappers diced sma —
I

>

shredded motzarella cheste

8 eggs for scrambling

zalt and pepper to La

vegetable or canola o F

oven-safe frying pan

Preparation:
Turn on the brailer at the low setling so it heats up while you do the resl. Crack the
eggs and place them in a bowl. Beat and let sit until needed. Put a 12-inch oven-sale

trying pan over me g} ,' heat, and let it heat up, Once hot, add the oil. Once the
ail 15 het, add the anien. Cook for a bew minubes until it :.:n_'l;'_ translucent Add the ham,
L¥a '.l“d LI|".':.".I“:.".

potatoes and garlic. Once heated through (3-4 minutes), add the jalaped

Add the eggs, salt and pepper. Season as you go. Move egg around and make sure il's

zpread evenly in the pan, and that the rest of the ingredients are also well dispersed in
ik

the pan. Lower the heat and lel it cook for a few minutes (3-4). As you see

begin bo cook, place the frying pan under the broiler, and keep it there for 4

Remave from the oven and let sit on the stovetop for a few minutes. After it c

bit, place a serving dish over ‘.I"—_i{rg.- ng pan with the serv ng surface down. Us ng both
hands, turn the frying pan upside down so the tortilla is now resting on the ser

Slice and serve. You can also add any kind of hot sauce you wank. There
variations to this dish. It can be served hot or cold, and any time of day
viarsatile because WOU Can use any & nd of III.'.'I':I ant to suit your taste

Provecha!

Servings: Depending on how you cut it, between 4 and &



ATtoL DE ELOTE
Ingredients:

7 ears yellow corn

& cups cold milk

13 cup sugar

12 teaspoon salt

3 to 4 leaspoons cornstarch (optional)

ground cinnamon, for garnish

Preparation: .

- s Larnssle off the corn cobs bo make 3 1o 32 cups. Flor Alas
Using a sharp knife, carefully cut enough kernels off the corn cobs to make 3 Lo 3 " .

Then scrape the cobs with a knife to remove It _._' ilk. Place 2 1/2 cups of the EIATEIE E:::ul::?a::;::ﬂ
blender along with 4 cups of milk and puree we - . hatas

into a m-sd'u.u;'n saucepan and discard t . Stir in the remaining corm kerneis, } __
sugar and salt. Bring the liquid to a bo am-hi : jech < _t tl? :.-... .
and simmer for § minutes. or u nilil 'iE.h1|'5.' thickened. If the atol doesnt L.-III:L'.:H to a -_re..a '.'1._1
consistency, mix the cormstarch with a ittle cold water and whisk into the simmering liquid

L 3 e o hot atal into mugs or small bowls,
unkil it is just thick enough to coat a spoon. Pour the hot atol into mugs or s :

| [ ik wn h rn kemals.
sprinkle with a ittle cinnamon, and serve hot with a spoon b op up the corn kermeds

i : e
T R (P Y | P =t bave b add ne
Mote: Because the corn used in Centra America is starchier, you may ha j

" = | A e |_-I_I anad cansistency.
EI_LEEEEfEd cornstarch to achieve the !|E.|'li|:. thickened consistency

Servings: 4-0

THIS TINY COUNTRY ON THE PACIFIC COAST HAS MADE A RICH CONTRIBUTION TO CENTRAL
AMERICAN COOKING. THE CUISINE OF EL SALYADOR IS SIMILAR TO THAT OF ITS NEIGHBORS,
WITH A STRONG RELIANCE ON INDIGENOUS FOODS LIKE CORN, BEANS, SQUASH AND
TOMATOES. THE INFLUENCE OF MAYAN CULTURE IS QUITE STRONG, MIXED IN WITH
CONTRIBUTIONS FROM THE SPANISH KITCHEN. ATOLES ARE VERY POPULAR BEVERAGES IN EL
SALVADOR WITH ROOTS IN MAYAN CUISINE. THEY ARE A SORT OF THICK DRINK OFTEN EATEMN
WITH A SPOON. ATOL DE ELOTE 15 BASED ON FRESH CORN (ELOTE) AND HAS A WONDERFULLY
FRESH FLAVOR. FOR ULTIMATE EFFECT, SERVE IT IN A BOWL MADE OUT OF A DRIED CALABASH




ATOL DE ELOTE

(SALVADORAN CORN BEVERAGE)

i e e G P P T P P P i - G - P P P Y . -

& to 7 ears yellow com on the cob

4 cups waler

/3 cup sugar or to taste

1/2 teaspoon salt

3 to 4 teaspoons cornstarch (optional)
ground cinnamon for gamishing

Preparation:

Using a sharp knife. carefully cul enough kernels off the corn cobs to
make 3 to 31/2 cups. Then scrape the cobs with a knife to remove all
their milk. Place 2 1/2 cups of the com in a blender along with 2 cups
of the water and purée well

Strain the pureed comn through a sieve into 2 medium saucepan and
deiscard the solids. Stir in the remaining corn kernels, /3 cup sugar and
salt. Bring the liquid to a bod over medium-high heat, then reduce heat
to low and simmer for 5 minules, or until lightly thickened. If the atol
doesnl thicken to a creamy consislency, mix the cornstarch with a
[ittle cold water and whisk into the simmering liquid until it is just thick
enough to coat a spoon.

Pour the hot atol into mugs or small bowls, sprinkle with a little
cinnamon, and serve hot with a spoon to scoop up the com kernels.

Ana Yalladares,
Account Director Servings: 410 6



Ingredients:

| punce Bacardi® Silver

1 punce Bacardi® Limon

1 ounce Midori® Sour

2 UNCES OFaNge juice

2 ounces pineapple juice

Preparation:

Fill a shaker glass with ice. Mix all ingredients,
and shake until blended. Strain inte a double
ald-fashioned glass hlled with ice.

SOUR APPLE JOLLYRANCHER

Ingredients:

1 ounce Bacard® Big Apple
1 ounce Sour Apple Pucker
1/2 ounce triple sec

splash of sweel & sour

Preparation:
Fill double old-fashioned glass with ice. Add all ingredients.
Fill to the top of glass with lemon-lime soda.

Theresa Jimenez,
Billar



CoquiTo 15 CONSIDERED THE CARIBBEAN VERSION OF EGG NOG. IT IS VERY COMMON FOR EACH
PUERTO RICAN HOME TO KEEP A BOTTLE OF COQUITO ALWAYS AVAILABLE DURING THE HOLIDAYS.
MANY FAMILIES HAVE THEIR OWHN SPECIAL TREASURED RECIPES.

|M THIS RECIPE, THE MAIN DIFFERENCE TO THE TRADITIONAL COQUITO IS REPLACING COCONUT
MILK FOR A PORTION OF THE CREAM OF COCOMNUT. THIS GIVES IT A MORE INTENSE, LAYERED
COCONUT FLAVOR THAT ADDS DIMENSION TO THE DRINK, WITHOUT OVERPOWERING IT WITH THE
SUGAR IN THE CREAM OF COCONUT.

CoQuITO A LA VANI ’ 2% )

Ingredients:

2 {15 ounce) cans cream of coconut

A (14 aunce) cans coconut milk
1{14 cunce) can sweet

1(12 fluid ounce) can @ 1 l I " | "
1 teaspoon vanilla extract | ¢ @ ﬂ
2 agg yolks, beaten .. o, ;

1 Leaspoan sugar .. | ¥ i!

2 punces water

20 ounces white rum

Preparation:

‘-'art Eil'l‘l"'1"-"rll'li! .:_,.!___h..__!. - s [eava 1 ean For latar d the 3 - 1 s ol

2t BfiNg 3 coconut save | canfor late dthe ZCre c ot Yanessa Colén,
cans, bringing up to medium heat. Beat th % an 3 Wan i Lihe bal of Account Director

the hot milk that's simmerin

on the stove. Add the evay
medium heat for 5 minute
Add the rum. Place thr
The next day, add the
will be enough to hand o

refrig-:-rut-:-r for the antire |

Servings: 40 small cups



PIRA PI1SCO SOUR

In;rﬂlivl'“'“'- _
i cups (1-inch) preaps

Preparation:

Pures

.
bh-and foamy: +

o0 by Lo e i

Servings: & drinks

PISCO, A POTENT BRANDY DISTILLED FROM GRAPES, IS MADE IN PERU AND
CHILE, AND RECOGHNIZABLE BY ITS DISTINCTIVE FOAMY HEAD (FROM EGG
WHITE) AND TART LIME FLAVOR. A SWIRL OF FRESH PINEAPPLE JUICE
BOOSTS THE TROPICAL VIBE.

Lorena Tejas,
Media Buying Supervisor



PONCHE

Ingredients:

10 to 12 guayabas

aboul 1 quart pineapple juice

about 1/2 quart water

& cloves

3 Farge cinnamon sticks snapped in the middle

1 cup sugar (you may need more if you have a sweeter tooth)

1f2 a bottle of white wine (or more if you want!)

Preparation:

In a big pot put the waler to boil; then add the cloves

and the cinnamon sticks and simmer for 15 minutes. Put the
guayabas (diced) and the pincapple juice in a blender and pure=.
otrain this into the water and discard the pulp. Use a spoon to shir
to make it easier. On low heal. let the fruit juice cook with the
waler, cinnamon, cloves and sugar. Add more sugar if needed
After it's cooked, remove @5 and cinnamon st

in the white wine, and lel i s For serving, pour warm ponche

into a cup and add some diced peca

It's so000000000 good’

Servings:12- 15

Iliana Escalona,
Associate Creative Director



Ingredients:

21/ 4 cups walor

112 cups short-gram nce

1 {1/ 4 inch x 3 inch) strip ime poe
1f2 cup water

1 cipnamon sLick

3 tablespoons anise weed, cruthed
: (12 ounce) can evaporated mil
1 [14 &u"-’.ﬂ:\l can {’:."ﬂ=_-"';=.' g T

1 tablespoon vanilla exiracl

1f 4 laaspoon salt

3f 4 CUD raisins lopbional)

naal in a saudepan. Bring to a bo

ewer madium-hi ' ca haat to madium-jow, Coval and simar 10

90 minutes unt e s bendar s the rice 15 cooking, combine /2 CUE

. another saucepan over redwm-nigh neat
e then remove saucepan from stove

A

ot acide, discarding cinnaman shick and

Erika Ruiz,
Graphic Designer
I

arofully remove the lime pedl Wit
ool 5 AR by ™ = 5 d _.| | acl = mrdo s
acuatly ST GYARCT LR rrilkE ared COMOsTRSS
ATvCE BT Vavorec wpbor, van Na ar

s'-':.!l':]' rars i, ;: d-"_"-'_"r-:lj :: mvkie o Lo ’ :.-:.._I. I the i-'|1l_,\..| g thickans, abo
winutes. if the pudding 1 LOC story after 10 minuwes, turn up
medium-low and stir conlm E hen pudding reaches dasirad ¢
k s

"‘]."":l'l-':' -:I'-C:._' l-'iﬂ.l- El i aclicua I_'.l'_-lll_";._ &F A I_l;“_l": Byl .\_I'_' -

refrigerator unb ready

—li-lﬂ—ld-—lrl_r—l
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BOLITAS DE NUEZ

Ingrwdi#nl:r.

1 punces granusiet 355

1) ouncas grouna Ppewsia

2 EASY AND FUN
e Tl R CIPE FOR KIDS.

| | Bmlls wikh yol
i s il
Afvar Uhal, you Make gmall balls W I

T

F_'|= HLLer. ER i

E.irv'm;n 40 bolitag

Manuel Villegas,

Creative Director



CERTAIN CHILEAN DISHES TEND TO BRING BACK MEMORIES
OF My ABUELITA ADELA- CALZONES ROTOS IS5 OMNE SUCH
DISH. A YERY SIMPLE DISH, THESE TASTY MORSELS JUST
SEEMED TO ALWAYS ELICIT SHILES - Epc THE HAME
(riIPPED/ TORM/HOLEY UN DERWEAR) TO THE POWDERED
SUGAR TOPPING, THEY ARE JUST FuUn!

TRADITIONALLY, THESE ARE SERVED DURING THE WINTER

OR OM RAINY DAYS AND ARE OFTEN PART OF THE "ONCES™
MEAL. “OMCES” (OR ELEVENSES) IS THE CHILEAN VERSION

OF THE TRADITIONAL BRITISH TEA TIME. “ONCES IS USUALLY
EATEM AT AROUND 5 P.M. OR & P, AND TYPICALLY COHSIATS
OF HOT TEA WITH BREAD OR SOMETHING SWEET. SOMETIMES
*ONCES™ WILL ALSO INCLUDE SMALL SANDWICHES, SMALL

CAKES AMD SOPAIPILLAS (i CHILE THESE ARE ROUND, FRIED
ELAT BREAD MADE WITH A SQUASH OR pUMPKIN DOUGH) OR
C ALZOMES ROTOS.

IN MY GRANDMOTHER'S HOUSE. THESE WOULD MOST LIKELY
APPEAR ON A RAINY DAY, AS THAT WAS THE TIME SHE wouLD r
DOM HER APRON AND MAKE MAGIC IN HER KITCHEN. ITS TIME

7O PASS OM THE TRADITION AND A LiTTLE FOOD HERITAGE TO

MY SON, AUSTIN. Fun FOOD WITH A SMILE AND LOTS OF

LOVE SOUNDS LIKE & GREAT WaY TO 0O 17!

Patricia Burgos,
Group Account Director



CALZONES ROTOS

Ingredients:

3 cups flour, sifted

112 teaspoons baking powder
/2 teaspoon salt

W2 cup powdered sugar, sifted
Vegs

2 yolks

2 tablespoons butter, softened
1 teaspoon lemen rind

1 tablespoon water

ol For fqrins

Preparation:

Combine the first 5 ingredients (flour, baking powder. salt, eggs and
F.nlnrdq-rq-d 1..,.,5.“} Onece combined add in the softened butter and lemon
rind, adding small amounts of water f necessary to form dough. Once
dough is formed, roll out to a thickness of 1/ 4 inch. Cut inko 2-inch x g-inch
rectangles. Take the rectangles and cul al inch slit lengthwise near one
end of the rectangle and insert the ather end through it Fryin hel exl wndil
they become a golden color and drain on paper towels

Dust with powdered sugar and serve immediately.

Servings: &

e

N

-



Marina Willis,

Ressarch

LE] THEM
EAT CAKE!

EveEn sSINCE | WAS A LITTLE GIRL, I'VE ALWAYS
BEEN A LITTLE BIT OF A MARIE ANTOINETTE.
AND | STILL DO NOT UNDERSTAND WHY
EVERYOMNE DOES NOT EAT CAKE ALL DAY,
EVERY DAY, AT EVERY MEAL.

GROWING UP | USED TO SPEND MANY OF MY
SUMMERS OFF FROM SCHOOL VISITING MY
GRANDPARENTS IN MEXICO CITY. WITH MY
GRANDMOTHER'S HELP, | PICKED UP A DIRTY
LITTLE HABIT CALLED "BAKING.” | WOULD SPEND
HOURS UPON HOURS IN THE KITCHEN MIXING
INGREDIENTS, LICKING BOWLS, AND BAKING
DIFFERENT CAKES EVERY DAY. CINNAMON
5QUASH, GERMAN CHOCOLATE, CARROT,
MoNDAY, TUESDAY, WEDNESDAY. SINCE NO
YOUNG GIRL CAN EAT THAT MUCH CAKE ALL BY
HERSELF, | BEGAN DELIVERING MY CREATIONS
TO ALL MY EXTENDED FAMILY AND FRIENDS.

GIUICKLY OUR ENTIRE FAMILY GAINED AT LEAST
5 POUNDS. SUSPECT #1 WAS THIS DELECTABLE
CARROT CAKE WITH CREAM CHEESE ICING.

BuT | SAY WHEN IT TASTES THIS GOOD,

“LET THEM EAT CAKE!”



CARROT CAKE

Ingredients:

4 SERs

I/ 4 cup vegetable oil

| cup applesauce

2 cups white sugar

2 teaspoons vanilla extract

2 cups all-purpose flour

2 teaspoons baking soda Cream Cheese lcing:

2 teaspoons baking powoer 2 cup butbes

1f2 teaspoon salt

2 leaspoons ground cinnamon
% cups grated carrols

1 cup chopped pecans

Preparation:

Preheat oven to 350 l'.:.':';_.'h'-.":".- Grease and Bour a gx13-nch pa
bowl, beat together eggs. oil applesauce, white sugar and

Then mix in Hour, baking soda, baking pawdar, talt and cinnamon
carrals snd pecans. Paur batler inbo Lhe 9x13 nch pan

oven for 40 to 50 minutes, of unbil a to

the cake comes aut tlean

Cream Cheese leing
Combine butter, cream chee

pecans gently into the

Servings: 12
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CHEESECAKE 2 DIE 4

Ingredients:

Pate sucree (10-inch tart shell) Cheesecake

7 ouncesflour (more if needed) 4 egps separated

31/2 ounces cold, unsalted bytter T OUNCES SUEAr

31/ 4 ounces caster sugar 1 pound fresh cream cheese, al room temperalura
4 @gg yolks 1 pound SOUF créam

/2 teaspoon salt 3 Lablespoons corn flour
1/2 teaspoon vanilla essence 2 teaspoons vanilla essence

2 teaspoons lemon juice

Preparation:
Pate sucree
Sift the flour onto a work surface and make a well in the center. With your hist, pound the
butter to soften it shightly. Add the butter and the rest of the ingredients to the Rourand mix - E
with your fingertips. Using a pastry scraper or metal spatula, draw in the flour and work until * THIS iS5 ONE OF THE
edarse crumbes are formed. Press the doughinto a ball. If  is shicky, wark in 2-3 tablespoons S MUST-HAVE DESSERTS
mare flowr. Knead the dough until & iz smooth, wrap it tightly and chill in therefrigerator for [
at least 30 minutes.

~ OF OuR CHRISTMAS
= EVE MENU.

- .ﬂmﬁmedmmﬂpuge

Jesus Pefia,
PR Account Coordinator




CHEESECAKE 2 DIE 4

~ Preparation continued:
Cheesecake
Preheat oven to 400 degrees. Grease the tin. Line it with pale sucree and chill Beat the egg

yolks in a bowl unbil smooth. Gradually beat in the supar and continue bealing unkil lignt and
Auffy. Add the cream cheese ittle by little, beating unlil smooth. Mix in the sour cream, corn
flour, vanilld essence, and lemon juice. Then beat the egg whites until stiff. Gently fold them
into the cheese mudure. Pour' the cheese mixture into the pastry-lined tin. It should reach

= the top of the pastry dough. Bake until lightly brown and almost sel, about 1 hobr

MNote: Filling rises while baking. 1t will sink and become firm as it cools. It top browns too
quickly, cover loasely with foil. Allow the cheesecake Lo cool thoroughly in the tin, at room
temperature. Chill for 4-6 hours before unmolding and serving.



| FIRST HEARD ABOUT HELEN SMITH, THE TEXAS PIE LaDy, ON A LOCAL TV
BROADCAST. | WAS IMPRESSED TO HEAR SHE HAS MADE IT A GOAL, IN HER LIFE
AFTER RETIREMENT, TO MAKE SURE THE ART OF MAKING PIES FROM SCRATCH
LIVES OM. SHE IS SO PASSIONATE ABOUT THIS GOAL THAT SHE OFFERS TWO
FREE CLASSES A MONTH IN HER RETIREMENT COMMUNITY. | CONTACTED HER
AND SHE GRACIOUSLY AGREED TO GIVE MY SISTER AND ME A HANDS-ON CLASS,
SO THAT WE COULD LEARN HOW TO MAKE PIES AND PASS THIS ICON OF THE
AMERICAN CULTURE ONM TO OUR GRAMDCHILDREN. WE CERTAINLY HAD A
GRAND TIME AND | BROUGHT MY FIRST PIE TO SHARE WITH MY CO-WORKERS.

THEY ALL AGREED THAT THE CHERRY PIE | BAKED TURNED OUT DELICIOUSH |
WANTED TO HONOR HELEN SMITH FOR HER GREAT EFFORTS AND THANK HER
FOR GRACIOUSLY AGREEING TO LET ME USE HER OWHN RECIPE.

Ruth Harding,
Senior Translator



CHERRY PIE AND
Die CrUST WINNING RECIPE

'l'lpldill'ﬂht
Helen's Pie Crust (Award Winning Recipe, used by Permission)
11/4 cups 5 fted Rour
/2 teaspoon salt
/2 cup Crisco®
tablospoons ice waler
Helen's Cherry Pie:
1 cup sugar
2 tablespoons (rounded] fiour
 can red tart cherres (uice and all)

1 teaspoon red foed coloring
3 fablespoons bulter
g-inch pie crust in pan

g-inch pie erust for top {cut

Preparation:

Pie Crust: Sift flou

until you have a mixture

spoon full at a lime. sprins

dough into a flat ball. Wrap coug!
rolling. When ready to 1o

or pastry cloth. RO

dough to ensure thal dough exten
over pin and transfer into pie plate

to one inchs fold and roll pastry u der

Charry Pie Filling: In bowl, mix sugar and i
of juice. Add red food coloring. ¥

inside with egg »

butter aver cherries. Cover

sugar with /.4 cu '

brawn.




EVEHY TIM E MY FAMILY GETS TOGETHER, OME OF THE FIRST QGUESTIONS

MY COUSINS TEXT ME 1S, “WHAT'S YOUR MOM GOING TO MAKE?” OUT OF MY FAMILY,
MY MOM IS KNOWN TO BE AN AMAZING COOK. MY MOM'S COOKING IS5 SO UNIQUE,
BECAUSE SHE LOVES TO MIX MY GRANDMA'S TRADITIONS WITH HER MODERN FLAVORS.
SHE'S ESPECIALLY KNOWN FOR HER DESSERTS. WHEN | ASKED HER FOR A RECIPE, SHE
SURPRISED ME WITH THIS ONE.

ONE OF MY FIRST THOUGHTS WAS, “WHY THIS? YOU HAVE SO MANY BETTER RECIPES
TO SHARE.” ONCE SHE SHARED THE MEANING BEHIND IT, | QUICKLY REALIZED WHY

THIS IS THE PERFECT RECIPE. ONE OF THE FIRST DESSERTS MY MOM EVER MADE WAS

A CHERRY-PINEAPPLE COBBLER, WHICH SHE MADE ESPECIALLY FOR MY GRANDPA. EVERY
TIME SHE SERVED HIM A SLICE HE WOULD TELL HER, “OYE, QUE BUENO Mi PRIETA. ES
FABULOSO.” SHE EXPLAINED HOW HE ENJOYED THE SWEETMESS OF THE PINEAPPLE AND
THE TARTNESS OF THE CHERRIES. WATCHING HER FACE LIGHT UP AS SHE REMEMBERED
HER PAPI MADE THIS SIMPLE COBBLER EVEN MORE SPECIAL.

WE LOVE YOU, GRANDPA.

s

R



CHERRY-PINEAPPLE COBBLER

Ingradients:

1 large can crushed pineapple spread on bottom of §:13 pan

2 large cans cherry pie filling spread on top of pineapple

1 box yellow cake mix (pudding included) sprinkled en top of fruit
2 sticks butter melted and poured evenly over cake mix

chopped pecans sprinkled on top

Preparation:
Praheat oven to 150 dq]-grm:. (rrvimirrum).

Dirain the can of pineapple. If you don't have a non-stick pan ready, either spray the pan with Pam®
or grease pan with butter. Chop a bag of pecans to be sprinkled on top. Bake for 30 minutes (may take
up to 45 minules Lo ensure top is golden brown).




THIS IS A FUN-TO-MAKE DESSERT, FUN TO EAT AND EVEN

MORE FUN WHEMN YOU SHARE WITH YOUR FRIEMDS QR FAMILY.

DELICIOUS FUSION OF FLAYOR AND TEXTURE, JUST LIKE OUR
CULTURE, OUR FRIENDS AND OUR FAMILIES HERE IN THE
UNITED STATES. | HOPE YOU ENJOY IT.

CHOCOFLAN

Ingredients:

I"‘{I..F.l"..i_lull r Bund
softened butter, to

1/4 cup cajeta or c:

Fn:rr lh-n Cake:

1 3/4 cups all-purpose H
3/4 beaspoon baking powder

14 cups buttarmnl

Fc-r the FJr

| ||'! -Ounce) can swee

1 Llablespoon vanilla extract
Far Garnish:
HI-I-I-LL."" '.|.]l-|:.J|. aramel sauce

I/4 cup chopped pecans

Perla Wasserman,

Account Director




Preparation:

Put an oven rack in the midale o

a Bunat pan with a little butter

put it i a lar (45 'l:.-.."\.'.ll'..'_i:'.'li

during baking.) For the cake
;!'i: ilul":: TR Ll I‘I

sift together the Hour,

bowl. Beat 1/3 of '|I=.- Hour rr-::t!.','-.-.

=
i =

bure. Repeat, ending with the four m

r the Han: In a blender, combine
=am cheese, eggs and -d":l :
atter into the prepared Bunc
mixture aver the cake L*:'E'.-:'
fo the roast ng pan. Laral
the surface of the cake is firm to the
clean. ¥¥ hen ca s done, re
"""'m[: ature, anout 1 ha
Durnat pain, I.r
and scrape any remaining caj e:a from t
CHeD 'il!.—.‘l PECans -TIJ serve!
Cook's Motes: [ he batters may apn
but they completety separale
sotiom w
W VINE . I I
k SV i@ J P || Y an | & 3ng L-.l!-.---';
and creamy spread or p
5% 2 '_‘Il-_'_.'_l:_'ll, B I_'_: AW ar
S FTT 1The II-\. ST Tie r-.'-_-'_'_._:_-J'_ il
t can be substituted with a

Servings: 20




CHOCOLATE ICED
MARSHMALLOW COOKIES

Ingredients:

/2 cup butter

2 (1ounce) squares unsweetened chocolate
1 |a.‘ge- egg

| cup packed brown sugar

1 teaspoon vanilla extract

/2 teaspaon baking soda

11/2 cups all- purpose flour

1/2 cup milk

1{1é-ounce) package large marshmallows

Chocolate lcing

& tablespmm unsweetened 'nalung CoOcn

1 tablespoons butter, melled
2 cups powdered sugar
4 to & tablespoons hot water

Preparation:

Preheat oven to 350 degrees. Lightly grease cookie sheets or line with parchment
paper. Malt butter and chocolate in small heavy saucepan over low heal; stir to
blend. Remove from heat; cool. Beat egg, brown sugar, vanilla and baking soda in
large bowl until light and fluffy. Blend in chocolate mixture and flour until smooth.
Slowly beat in milk to make light, cake batter-like dough. Drop dough by spoonfuls

2 inches apart onto prepare—:l cookie sheets. Bake 10 to 12 minutes or until firm in
Frank Sendra,

. center, Cut marshmallows in half, Place halved marshmallow, cut side down, ento
Executive Grc-up Account Director

gach baked cookie. Beturn Lo oven 1 minute er just until marshmallow is warm
enough to stick to cookie. Transfer to wire racks to cool. Drizzle with icing when
cool,

For chocolate icing: Combine all ingredients in bewl and beat by hand until smoath.

Servings: 5 dozen




r\fu__ = A by & . Maria Alecia Klemprer,
N v .-")/' ;i ::"' Translator

Yo tam

e W

WHO DOESN'T LIKE CHOCOLATE?

HERE 15 SOMETHING CURIOUS | FOUND: THE WORD “MOUSSE” 15 & FRENCH WORD THAT MEANS
FOAM, 5O MOUSSE AU CHOCOLAT MEANS CHOCOLATE FOAM. WHEN MOUSSE FIRST HIT THE
CULINARY SCENE IN 1894, IT WAS RESERVED FOR SAVORY DISHES LIKE FISH AND VEGETABLES. THEN
IN THE EARLY 19005 THE FAMOUS FRENCH ARTIST TOULOUSE LAUTREC HAD THE BRILLIANT IDEA OF
MIXING CHOCOLATE INTO THE GRACEFUL AND AIRY INVENTION. THANKFULLY THE NAME THAT HE
FIRST GAVE IT, MAYONNAISE DE CHOCOLAT, HAS BEEN CHANGED TO THE MORE APPETIZING
MOMIKER THAT WE KNOW IT BY TODAY. THE SECRET TO THIS RECIPE IS THE INGREDIENTS; THERE
ARE FEW, SO THE QUALITY 15 KEY. CHOCOLATE BEING THE MAIN INGREDIENT, YOU HAVE TO
CHOOSE THE BEST, AND NOT JUST WHATEVER YOU CAN PICK UP IN THE NEAREST GROCERY STORE.
VEMEZUELAN CACAO IS THE MOST AROMATIC AND FLAVORFUL IM THE WORLD. OuR CACAD IS
LAUDED AT THE TOP EMD OF THE CHOCOLATE INDUSTRY AMD AWARD-WINNING CHOCOLATE
MAKERS SWEAR BY IT.

| WOULD RECOMMEND BUYING EL REY CHOCOLATE: VENEZUELAN BEANS, VENEZUELAN MADE.
THEY OFFER & WIDE VARIETY OF CHOCOLATE BARS TO SATISFY EVERY TASTE AND NOWADAYS ARE
EASY TO FIND IM THE UNITED STATES.

I'M SURE THIS WILL SATISFY EVERYONE'S PALATE. WELL ... WHO DOESN'T LIKE CHOCOLATE?

. T e e . = I e .



CHOCOLATE MOUSSE
Ingredients:

7 ounces butter
& eggs al room temperature, separatod
7 ounces chocolate (higher than 58% cocoa

4 bablespoans < SUgar

Preparation:

Melt chocolate in a double beiler or am

with the sugar until you cbtain a cream

for 2 minute. The chocolate can't be hat; r he h L : .-.l_ra-'E,h‘.'ﬁ en you add il
egg whites unlil stiff. | would recomme

strength. Add, bit by bit, the chocolate mixt

the mixture as :r:-s.*ul:-l-.— gen tly but thorou
refrigerate for a couple of hours

-Er-

BROWNIES

Ingredients:

7 ounces dark chocolate (Venezuelan chocolate r
& ounces butter
3 eggs
lcuu sugar
cup Rour
| teaspoon baking powder
1 pinch salt

Preparation:

Preheat the oven to 150 degrees. Melt the bulter and rhocolale in a double boiler. Lat it cool. Beal the
and the Eu_!._,er wntil you hd’-"—"d wery creamy mixt '

flour, salt and baking powder. Transter to a bak

shill warm.




THIS 1S MY GRANDMOTHER'S COFFEE CAKE.

™ CorreE CAKE

|
]

Ingredients:
Batter

caté® dissobveq In Cup of Warm waler

Meringue preparation:

Beal Hhe epp whiles untl Uy and create peaks when yod D T
3
"o i |
iver Get a small pot and add the water. Bring Lo a bod and

. i
the sugar and keep onF
ibe fold the caramel with the fufty

Cecilia Alanis,

Art Director



IT 1S AN EXCELLENT SOURCE OF FAT, SUGAR AND
CALORIES. FOR A SEASONAL VARIATION YOU COULD
ALSO TRY DEEP FRYING A CADBURY'S® CreME EGG.

-----------------------------

Deep FrIED MARS BARS

Ingredients:
1 Mars® bar or 1 Millky Way? bar
1 cup plain Rour

1f2 Cup COrn flour

) pinch baking sods

milk or beer

oil (for deep frying)

Preparation:

Chill the chocolale bar by keeping it in the fridge. but don't freeze it
Mix the flours and bicarbonate of soda (baking soda) logether. Add
milk (traditional) or beer (which gives a lighter result) until you get a
batter with the consitlency of thin eream. Heat the oil until a small
piece of bread will brown in a few seconds, but don't allow # to
smoke. Remove wrapper from chilled chocolate bar. Then coat
comphetely in batter. Carefully lower into hot oil and fry until golden
brown. Serve wilh ice cream or french fries, i you're so indined.

ot -
s E
i-'-‘r 'I 1
i £

Servings:1

Luis Yasques,
Jr. Copywriter




MY MOTHER LOVED “HIGOS." st Loveo maxime

THEM, AND | LOVED HELPING HER. MY JOB WHEN | WAS YOUNGER WAS TO CUT THE FIGS
AND MAKE THE CROSS ON THE TOP: MY MOTHER USED TO SAY THAT IF YOU MAKE A
CROSS, THE ANGELS WOULD GO INTO THE FIGS AND MAKE THEM SWEETER. TO ME IT WAS
THE HAMDS OF MY SWEET MOM THAT MADE THE FIGS TASTE 50 MUCH SWEETER.

DULCE DE HIGOS IS FIG PRESERVES COOKED IM A SYRUP MADE WITH PANELA OR HARD
BROWN CANE SUGAR; THEY ARE A VERY TYPICAL DESSERT IN ECUADORIAN HOUSEHOLDS,
AMD ARE OME OF THOSE DESSERTS THAT YOU MIGHT BE SERVED BOTH IN THE HOME OF A
HUMBLE FARMER WHO LIVES IN THE FIELDS, OR AT A FANCY DINNER OF A WEALTHY
BUSINESSPERSON IN ONE OF THE MAIN CITIES.

DULCE DE HIGOS OR
F1G PRESERVES IN SYRUP

20 tresh ripe but hrm hgs, washed

1 3/ 4 pound panela or hard brown cane sugar

cinnamon sbicks, cloves and other spices - oplional
ate
: s of cheese Pio Del Castillo,
PR Account Supervisor
Preparation:

Make a erosswise cut on the thin side of each fig. Place the figs in a bowl, cover them with water, and let them soak for 24 hours.
Rinse the hgs, place them in a saucepan, and cover them with waler, about 8 cups. Add the baking soda and bring the water Lo a
noil over medium heat Cook for about 1520 minutes or until soft. Remove from the heat and let the Rigs soak in the waler they
cooked in for another 24 howrs. Drain all the water from figs and gently squeeze each hig to remove as much waler as possible.
Place the panela or hard brown cane sugar and the spices in a large saucepan, cover with about & cups of water, and cook on low
' ssolved. Add the figs and simmer until the panels syrup begins to thicken, at least a couple of

| |
hours. Stir occasionally. Serve either warm or cold with a shice of quesillo, fresh mozzarells, quezo fresco, farmer’s cheese or the



EAsY POUND CAKE

Ingredients:
& ounces cream cheese
3 sticks butter THIS POUND CAKE IS ONE
& EgEs OF MY FAMILY'S FAYORITE
1 cups sugar DESSERTS. IT BECAME ONE
2 1/2 cups Swans Down® cake flowr OF OUR FAYORITE CAKES
| teaspoon vanilla WHEMN MY NEPHEW MADE
1 teaspoon lemon exfract OHE FOR MY FAMILY
WHEM HE CAME TO
Preparation: VISIT LAST SUMMER.
Soften cream cheese and butter. Mix cream che
bulter and eggs togelher with an electric mixer, Add
sugar, flour, lemon and vanilla. Blend for 10 minutes at
madium speed. Pour batler into greased and Roured
Bundl pan. Bake at 325 degrees for 1 hour and 1
minutes or until toothpick inserted in the canter of
cake comes out clean. Allow the cake to cool 15 or
20 minutes in the pan. Then gently remove it, and

place it on your tavorite decoralive cake plate

Loretta Haile,
Biller



FLOATING ISLANDS
(IsLas FLOTANTES) TypicaL CueanN DESSERT

Ll i el o I i S S S I T

THIS WAS MY GRANDMOTHER'S FAVORITE
RECIPE AMD ONE | HAVE ALWAYS TREASURED.
SHE WAS ONE GREAT COOK AND THE MOST
WONDERFUL HUMAN BEING. THE GREAT
ARCMAS THAT CAME OUT OF HER KITCHEN

WILL LIVE IM MY MIND FOREVER.

Marle Baker,
Dir. of Broadecast Production

Ingredients:

& eggs, divided

salt

3/4 cup sugar, divided
11/2 teaspoans vanilla
3 cups milk

Preparation:
Separate 3 of the eggs. Beal the 3 egg whiles with 2 dash of salt until
soft peaks form. Gradually beat in half of the sugar a little at a time,

until the whites are stiff.

Meanwhile, heat the milk to simmering in a skillet or electric frying
pan. Drop the egg whiles into the hot milk in mounds. Cook for about
5 minutes, tuming occasionally, untll the meringues are firm. Remove
them from the milk with a slolted spoon and ket stand on a plate.
Allow milk to cool slightly.

In a large mixing bowl, beal the remaining 3 eges and 3 egg yolks with
the remaining half of the sugar and an additional dash of salt. Cook
with milk over a double boiler. stirring until the mixture coats the back
of a spoon. Remove from heat, pour back into the mixing bowl, add va-
nilla and beat unlil smooth. Pour inlo a wide serving bowl and spoon in
the meringues. Coat the meringues slightly. Serve icy cold as dessert.

Servings: 4



THIS IS ONE OF MY FAYORITE MOLD
CAKES! THIS RECIPE IS CLOSE TO MY
HEART. DALLAS' GRANDMOTHER
(AKA GraMMY) BAKES IT FOR ME
EVERY THANKSGIVING.

| TRIED TO MAKE THIS CAKE WITHOUT
HER ORIGINAL RECIPE FOR CATHY'S
BIRTHDAY, ONLY TO END UP WITH A
FROSTED ROCHK IMN THE SHAPE OF A
PRIMNCESS BEAR! LEARNING FROM MY
MISTAKE, | CONSULTED GRAMMY ON
THE RIGHT WAY TO BAKE THIS CAKE
AND MAKE IT SWEET, DELICIOUS AND
MOIST EVYERY TIME ... HERE IT GOES!!

Mauricio Barreto,

Executive Assistant (Cathy)

GRAMMY S
| emoN JELL-O® CAKE

Ingredients: g
y bax Duncan Hines® (or other brand) lemon cake mix
(L

1 bax Lemon Jell-O (not pudding mix}

31/4 cup apricot nectar

3/4 cup Wesson® oil

Glaze

2 cups confectioners sugar

1 orange peel grated

1 cup shredded coconut

% or 4 tablespoons apricot nectar

OR (THIS 1S OPTIONAL) pecan prafine liqueur

Preparation: _ : e
Mix all above ingredients. {Usually put cake mix and Jell-O in mixe

WA

mr ' = ol and eges) Us lium speed of
and stir: then add- nectar, Wesson ofl and eggs.) Use medium sp |

[ = L L '_- r._- 1 |_ |n -!. - -'_. |

mixer: until all ingredients are thoroughly mixed . but don't over: mix
% o raxctare into pan, Cool

Use Baker's Joy® to coat Bundt pan; pour cake mixiure i to pan. Cook

in preheated (to 350), oven for 45 to 60 minutes.

| i i = fmixing all ingredients, adding liquid 1
Prepare glaze while cake is baking {miang all | 5rI=.I:.ilen_ .nl E. qu
- = 2 THICH . hany)
i bl glaz | nat thin, consistency L
tablespoon at a time until glaze is a THILK, not thin, F :
ith glaze i iatehy whenit is b i an; then
Cover cake with glaze immadiately when it is hurned out of P

llaw it to cool thoroughly belore covering of wrapping.
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A DEAR
FRIEND
OF MINE,

THE ASPIRING CHEF OUT OF ALL
OF US, HAS BEEMN BAKING THESE
COOKIES SINCE MIDDLE SCHOOL. |
FINALLY REQUESTED THE RECIPE
FROM HER IN HIGH SCHOOL, 50
THAT | COULD START BAKING THE
COOKIES MYSELF TO SHARE THE
DELICIOUSNESS.

THESE CINMNAMON CREAM CHEESE
COOKIES ARE A RICHER, BETTER
VERSION OF SNICKERDOODLES,
OR S5O | BELIEVE. THEY PAIR

WELL WITH HOT TEA OR HOT

CHOCOLATE FOR THE HOLIDAYS.
Engoy!

Helen ¥YWan,
Account Executive



BACK IN THE ‘705 ONE OF MY MOM'S FRIENDS
GAVE HER A RECIPE FOR A MANDARIN ORANGE
CAKE. TO THIS DAY SHE STILL BAKES THE CAKE
AND | HAVE TO SAY IT'S ONE OF MY FAVORITES.
Now THAT I'M MARRIED, MY HUSBAND, DIEGO,
BEGS MY MOM TO BAKE IT EVERY TIME WE VISIT!

Brenda Alaniz,
Promotions Account Executive

MANDARIN ORANGE CAKE

Ingredients:

1 box Duncan Hines® butter cake mix

1 N-ounce can mandarin oranges (juice and all)

1 20-ounce can crushed pineapple (in heavy syrup)
1 box instant vanilla pudding mix

1 8-cunce container whipped cream

S ®Egs

12 cup vegetable ol

Materials:
2 9-inch round cake pans

Preparation - Cake:

Combine butter cake mix with 3 eggs, 1/2 cup vegetable oil and mandarin
oranges (juice and all). Coat cake pans with baking spray; then pour half of
the batter into one pan and the remaining in the other. Bake according to
recipe on box (temperature and time). Once complete, remove cake from
pans and set on cooling rack. Once both cakes are completely cooled you
can begin frosting! Take birst cake and completely coal top with Irosting.
Place second cake direclly on top and frost the remainder of the cake.
Refrigerate immediztely. Serve cold.

Preparation - leing: Mix crushed pineapple and vanilla pudding until
thickened. Fold in whipped cream. Cover and place in fridge to keep cold

Servings: approxmately 810 shices




senior Account Executive

| AM VERY QUICKLY FINDING OUT
AS A MEW MOM HOW HI.IEI-I HIES .

LOVE cookies!  — -

| CONTINUE Tnﬁunsmmur
TO FIND MORE COOKIE RECIPES
THAT THEY WILL LOVE. ON THE
WEEKENDS | DO MY BEST TO
MAKE A BATCH OF SOMETHING
GOOD THAT CAN KEEP THEM
HAPPY DURING THE trﬁgiuuiui;:
WEEK. ONCETHEY AREIN
SCHOOL | HOPE TO BE THE
MOM THAT MAKES THE EEST
COOKIES. VIVIEN IS 3 AND
EmMMA 1S 1 AND ALREADY
THEY ARE COOKIE HﬂHSTEH!! ;

MEXICAN OATMEAL COOKIES

Ingredients:

5 cups rolled oats

1 block Mexican chocolate
1 cup butter, soltened

1 cup brown SUgar

1/2 cup white sugar

2 eggs

1 teaspoon vanilla extract
11/2 cups all-purpose flour
1 teaspoon baking soda

2 beaspoons ground cinnamon
12 teaspoon salt

Preparation:

Start by preheating the oven to 350 degrees.

Place the oatmeal in a blender and pulse the blender on high for 2 seconds (5 or &

timex) and then transfer into a bowl. Break the chocolate 2 ong the scores and put

nlo the blender and pulse unbil it reaches a powdered form. Make sure Lo stir with a

spoon between pulses so the heat from lhe blender doesnt melt Lhe chocolate, Add

the chocolate to the catmeal and set aside. Next beat the butter, brown sugar, and
while sugar together with an electric mixer in a large bowl until smooth. Beal one
egg into the mixture until completely incorporated. Add the second egg along with

the vanilla extract and continue beating, Stir the fiour, cinnamon, bak ng soda, and
*—a"' together in a separate bowl. Add to the butter mixture and stir unlil combined.

ix the catmeal and chocolate into the mixture. Drop teaspoontuls of the dough

2 -"C]'IE'E- apart onto ungreased baking sheels. Bake in the preheated oven unti

golden-brown on the edges and el in the middle, 10 to 12 minules

Al the

cookies to cool briefly on the baking sheets before being moved o cooking

1 7
raciks to ‘:':l':"l Compieisny.




MEXICAN PERSONALIZED
CALAVERITAS

Ingredients:

1 box white cake mix

waler, vegetable ol 2nd the eggs needed for
the cake mix

12 big marshmallows. e

1 12-ounce can vanilla frost

A8 small peppermint ¢

24 chocolate chips

W4 cup almond pieces

neon-colored gel for the na

gaper CUDs TOr CUpLakes

Preparation:
Preheat oven at 350 degrees. Put the paper cups in each of the
24 molds for small to medium sired cupcakes. Prepare the cupcakes

as indicated on the cake mix box and let cool. Carefully peel off a small

section E-‘.. :'r*e papeEr Cup .:."'_"" the cupcake and insert a marshmallow

half on each side [this w grve it the “craniu

with tha !Ir-’,‘-!.‘._'nlnl'| to grve it a shelpton look, For each “eranium.” use 2

peppermint candies for the eyes and 1 chocolate chip tor the nose

Use the almond pieces for the teeth. Write the name of each person

with the colored gel on the forehead

Servings: 24

THERE YOU HAVE IT,

A SPOOKY PERSOMAL
MEXICAN SHACK FOR
HaLLoween anD Dia
DE LOS MUERTOS.

Leonardo Basterra,
Group Account Director




MRs. M.R. GONZALEZ'S
PAN DULCE/WHITE BREAD

Ingredients:

2 packages dry yedst

& cups flour

1 teaspoon sugar

& tablespoons melted Crisco® (wi
1 teaspoon salt

2 cups water

Preparation:

4 i 1 1 ]
difid L FiSe (Cover Dow with bowed) unbil double

Punch down and shape inlo loaves or rolls (or &
buns, for pan dulce). Let rise (cover

minutes or 50 Hake at 575

arange jce m NLLE.

Makes: 2 loaves

BeEFORE RACHEL RAY, MARTHA STEWART AND THE GRAND DAME OF COOKING,
JuLia CHILD, THERE WAS MRS. M.R. GONZALEZ, SR, OTHERWISE KNOWHN AS AMA
BY HER FIVE CHILDREN AND 14 GRANDCHILDREN. AMA'S WEEKLY PAN DULCE WAS
THE ENVY OF FT. STOCKTON, TEXAS. HER KITCHEM ALWAYS SMELLED OF BREAD
AND WAS GENEROUSLY OFFERED TO THOSE WHO DISPLAYED GOOD TABLE MANNERS.
HER SECRET INGREDIENT WHEN COOKING SWEET THINGS: ORANGE JUICE!

| HOPE YOU ENJOY THIS RECIPE (AND DON'T FORGET YOUR MANNERS).

Trey Yelasco,
Promotions Director




Crystal Monteleons;
Account Supervisor

MY GRANDMOTHER MADE TONS OF COOKIES AND
PIES WHEN WE WERE KIDS. ONE OF MY FAVORITES
TO MAKE WITH HER waAS THE NO Bake CEREAL
COOKIE. | LIKED IT SO MUCH ONE YEAR AS SHE
ENTERED RECIPES INTO HER CHURCH RECIPE
BOOK, SHE INCLUDED THIS ONE WITH MY MAME
OMIT. | WAS SO AMAZED AT SEEING MY NAME
NEXT TO MY FAVORITE COOKIE IN THE BOOK, ALL
BECAUSE OF MY GRAMDMOTHER. TOoDAY, | HAVE
THAT SAME RECIPE BOOK AND MY KIDS NOW
ENJOY THE SAME FUN MAKING AND EATING THIS
COOKIE. MY KIDS REQUEST THIS COOKIE; ALL
SPECIAL THANKS TO MY GRANDMOTHER, VIRGINIA,
AS | CONTINUE A FAMILY TRADITION.

NoO BAKE CEREAL COOKIE

Ingredients:

/3 cup creamy peanul butler

Preparation:

kA -| -




| ET'S MAKE SOME GGALLETAS DE AVENA!

[HIS SWEET ANMD SIMPLE RECIPE 15 OME OF MY FAYORITES. ON CHRISTHMAS EVE THESE COOKIES
NEVER FAIL TO BE A SUCCESS. BUT FOR ME, ITS SPECIAL MEANING COMES FROM THE MANY RANDOM
TIMES (LIKE REALLY LATE AT NIGHT ON A WEEKDAY) EITHER MY MOM OR MY TWO LITTLE SISTERS
WOULD 5AY, "LET'S MAKE SOME GALLETAS DE AVENA!" THE 20 MINUTES OF PREPARATION, PLUS
THE TIME WE WOULD SPEND EATING THEM, WERE DEFINITELY ACCOMPANIED WITH THE MOST

HEARTWARMING FAMILY TALKS.

r.-:l i ] .l'..'l .{I.'I -!'.l:'rl.'l..

Account 5-"1’ vi‘.‘.!:"

OATMEAL COOKIES

Ingredients:

0 cups oats

21/ 4 cups flour

2 1/ 4 cups sugar

1 teaspoon salt

i el
4 LEFE0OONS Dl E-..'ﬁ:l
1/ 4 pound butter

4 eggs

2 teaspoons vamila extract

Preparation:

Preheat the oven to 350 degrees.

n a bowl, mix logether the eggs, sugar and butter. Then,
add the dry ingredients (oats, flour, baking soda and salt)
and mic Lastly add the vanilla. Greate cookie sheels.
Rell the dough into walnut-sized balls, and place 2 inches
apark Then bake lor 20 minutes, or untdl cookies are
golden. Allow them to cool on baking cheet for § minutes

netore transherring Lo a wire rack to cool completely.

Servings: Approximately 50 cooldes



NEW TRADITIONS...

LasT YEAR, | RECEIVED THESE COOKIES AT A CHRISTMAS COOKIE
SWaAP. THOUGH THESE COOKIES ARE NOT YET A REGULAR PART
OF OUR HOLIDAY FAMILY GATHERINGS, WE LOOK FORWARD TO
MAKING THEM PART OF THE TRADITION - BEGINNING THIS
UPCOMING CHRISTMAS!

Jennifer Gee,

Senior Account Supervisor

PISTACHIO AND CHERRY
MEXICAN WEDDING CAKES

Ingredients:

2 cups (4 sticks) unsalted butter, room temperature
| cup powdaered sugar

extra powdered sugar for coating the cakes

2 tablespoons vanilla extract

| teaspoon salt

1 cup shelled unsalted natural pistachios (about 4 ounces), chopped
1 cup dried tart chernies or dried cranberries
3/3 cups sifted cake Aour

1 25 cups sifted all- purpose four

Preparation:

Preheat oven to 350 degrees. Butter 3 heavy large baking sheets. Using eleciric mixer, beat 2 cups butter and 1 cup powdered
sugar in large bowl until light and fuffy. Beat in vanilla and salt, then pistachios and cherries. Using spatula, stir in all flour {do not
over-mix dough). Shape dough by generous Lablespoonkuls into football-shaped ovals. Place on prepared sheets, spacing 1inch
apart Bake cookies, 1 sheet at a ime, unlil bottoms just begin to color, aboud 16 minutes. Cool cookies on sheels 10 minutes
before coating. Pour genercus amount of p-umﬂefed sugar info medium bowl. an‘-:ing with § or & warm cookies al a time, add
coockies to bowl of sugar; gently turn to coat thickly. Transfer cookies to sheet of waxed paper. Repeat 1o coat cookies with sugar

again; cool complelely. Can be made 4 days shead. Store airtight 2t room lemperalure.




POSTRE DE GELATINA
ON MY LAST VISIT TO

Ingredients: FLORIDA | ASKED MY

ryit o MOM TO SHOW ME
HOW TO MAKE "THAT
cheese GELATIN DESSERT WITH
2 boxes F"'Eﬁ-l-'-l-' e flavor gelatin THE FRUITS” SHE SAID...
2 cups hot waler i DH! EL POSTRE DE
GELATINA! HAY NENA!
Preparation: ES MUY FACIL.
Dilute 2 boxes of pineapple JELL-OF brand gelatin in the 2 cups of hot water.
Lse a large bowl, add the con sam cheese, and mix until the WELL.I SHE'S RIGHT,
r:-ﬂr'sizt-:-::l-i:. s smooth. Add the gelatin mix and the Fruit cocktail with the syrup. IT IS VERY EASY.
: - | HOPE YOU LIKE IT.

Pour into mold. Place in the refrigerator until the mix becomes solid

Just serve!

Mimi Boneta,
Art Director



V0LoOK, I'M NOT GOING TO TRY TO PULL
THE WOOL OVER YOUR EYES: THIS IS
NOT A RECIPE THAT'S GOOD FOR YOUR
HEART. OK? IF YOU WANT A HEALTHY
RECIPE FOR CHEESECAKE, YOU'RE
GOING TO HAVE TO, UMM, WELL
FORGET ABOUT IT.

| MEAN, IT'S & CAKE. MADE OF
CHEESE. THAT'S EXACTLY wuy
IT'S SO DELICIOUS.

| LOVE CHEESECAKE. | ALSO HAPPEN
TO LOVE PUMPKIN PIE. AND HERE,
SOME CULIMARY GEMNIUS COMBINED
THE TWO, AND YOU' RE NOT GOING
TO REGRET IT. RUN SOME LAPS
AFTERWARD.

AND Happy HoLIDAYS.

Luis Gonzalez,
Executive Creative Director



PUMPKIN CHEESECAKE

Ingredients:

3/4 cup graham cracker crumbs
1/2 cup ground pecans

2 tablespoons white sugar

2 tablespoons brown sugar

1/4 cup melted butter

Filling:

3/4 cup white sugar

3/4 cup canned pumpkin

5 egg yolks

11/2 teaspoons ground cinnamon
1/2 teaspocn ground mace

1/2 teaspoon ground gi

1/4 teaspoon salt

3 (8-ounce) packages cream cheose
3/8 cup white sugar

1egg

1egg yolk

2 tablespoons heavy whipping cream
1 tablespoon cornstarch

1/2 teaspoon vanilla extract

12 teaspoon lermon extract

Preparation:
Preheat oven to 350 degrees (that's 175 Celsius for
those of you who have Euro ovens or live south

of the border). Combine the graham cracker
crumbs, ground pecans, 2 lablespoons white sugar,
2 lablespoons brown SUgar, and the melted buller
or margaring and mix well. Firmly press mixture
into one -inch springlorm pan, (That's the thingy
with the edge that's springy.) Combine 3/4 cup
while sugar, pumpkin, 3 egg yolks, ground
cinnamon, ground mace, ground ginger and sall in
a medium bowl. Mix well, and set aside. Beat cream
cheese with an eleclric mixer until light and Hufly;
gradually add 1/4 cup plus 2 tablespoons white
sugar and mix well. Add the whole egg, remaining
ege yolk and the whipping cream, beating waell

Add cornstarch, vanilla and lemon Havorings, and
beat batter until smooth. Add pumpkin mixture

ard mix well, Pour batter into the prepared pan

Bake at 3150 degrees for 50 Lo 55 minutes. Do not
overbale. Center may be soft but it will firm up
whan chilled. Lat chaesecake cool on a wire rack,

then r ufllgu-’d'.t.'.



PuMPKIN-SPICE ROLL

| Ingredients:
3/4 cup all-purpose flour
1 cup white sugar
W4 cup brown sugar

1 teaspoon baking soda THIS IS AN AMAZING AND

» beaspaons nutmeg - - = =3 MODERATELY EASY RECIPE
2 leaspoons cinnamon y — - 3 L TO MAKE AT ANY TIME, BUT
| can pumpkin puree - ESPECIALLY DURING THE
3 eggs : : Pl HOLIDAYS AND COLDER
1 teaspoon lemon juice : — MONTHS. THESE SLICES
V lemon rind. grated . FULL OF LUSCIOUS CREAM
2 tablespoons conlectioners sugar Y ¢ i CHEESE THAT JUMP WITH

_ . FALL FLAVORS WILL
1/ 4 cup butter £ i : DEFINITELY IMPRESS
1 lemon rind. Er:l.l;i!l;i = = - YOUR GUESTS OR FAMILY =

1 teaspoon vanilla extract = SUARAHTEED!
1 cup confectioners’ sugar

W2 cup chopped almonds

18 oz regular cream cheese, softened

Preparation:

Preheat oven (o 575 d‘_"é_“;‘ﬁ.".- Grease and Hour 3 9x

cookie sheet. In a bowl. mix together the Hlowr, sugar, b pRing $0¢

cinnamon. Then stir in pumpkin puree, EgEs. lemon

mixture into prepared pan. Spread the mixture eveny

15 minutes. Lay a damp finen towel on the counler, sprin

sugar, and turn the cake onto the towel. Carebully roll t

with the cake in it. Place the cake-in-towel on a coc

20 minutes. Make the icing in a medium bowl by |

vanilla, grated lemon and sugar with a wooden spog

When the cake has cooled 20 minutes. unra

Immediately re-roll (not in the towel this time), and wrap i tl

Keep the cake refrigerated or freeze it for up 1o 2 weel

chopped almonds ana confectioners’ sugar on bop to taste and cul the cake i Melanie Fritzsche,
slices just before serving. Traffic Manager
Servings: 10




5 A& TRADITIONAL

LGS, CONDENSED MILK
D CARAMEL, SIMILAR TO
CREME CARAMEL.

Gwon Echena Euc i3,

Jr. Art Dlirector

QUESILLO

Ingredients:
1 /2 cups sugar
5 medium of |arge eges

1/ 4 beaspoon vanills extract

Preparation:

\2.ounce can evaporated milk

Caramelizing the Pan

This thould be done ahead of time, since you want the pan to set and cool
for at least 20 or 30 minutes before adding in the mixture. Use an aluminum
pan, the kind you find at all grocery stores. About 4 1/4 inches deep.

Add 1/2 cup of the sugar Lo the pan and uze medium-heat to melt the sugar
uritid it caramelizes. Keep shaking the pan so that all the sugar mells. Once
the sugar is a nice lighl brown color and melted, turn the pan so the liquid
coals the sides, about 21/2 to 3inches up from the bottom. Set the pan
aside and let cool down (aboul 20 to 30 minutes).

The Mixture

In a large mixing bowl, blend the remaining ngredients (1 cup sugar, eggs.
evaporated milk and vanilla). For best results, use a hand mixer to get a
better consistency. Add the mixture to the caramelized pan. it is nor mal to
hear a erackling sound when the cold mixture is being added to the the pan,
if it is still a little warm.

Baking

Dreheat the oven to 350 degrees. Place the pan in a double boiler. Fill a
large biaking pan with about an .ch or so of water. Place the other pan in
the center. Place both pans onto the center oven rack. Cook for about 1
hour. and then begin checking if done. You should be able Lo insert a clean
krife about halfway from the edge of the pan, ang the center, and pull #
out dry. The center should still be a little runny. After it is chilled, that runny
part will Frm up. Different ovens may vary. Start checking after about an
hour. Carefully cover the pan with foil. Set aside and let pan cool. Place in
refrigerator overnight to chill

Servings: 2



Guesillo is the most popular Yenezuelan dessert, and it’s actually my favorite.
s texture and taste are mouthwatering, and it's one of the desserts | remember
having in every single Pifiata; of course, my mom's was and still is the best. Now,
it's the only dessert that cannot be missing at my son's birthday parties .
and he loves it!

QUESILLO (VENEZUELAN FLAN) 7

Ingredients:

For the caramel:

2 CUps pure cane sugar
1/4 cup waler

For the Han:

1{14-ounce) can sweelened condensed il

1 (14-ounce) can whale milk (use emply m lk can for measure)
B large egis :
1/ teatpoon pure vanilla extract

2 tablespoons dark rum

You will need a 6-8 cup heavy (enameled cast iron) pot and a second larger pot
with 2 lid that ean hold the first pot for a Dutch oven effect.

Preparation: \ X,
For the caramel: -
in a small heavy saucepan bring sugar and water lo 3 boil. Stir until sugar is dissoived.
Boil syrup at high heat without stirmng until caramel is gold or light brown in coler.
Remove from stove immediately to prevent burning the caramel. While the caramel
is still very hot, pour it into the &-8 cup enameled cast iron pot to coat the bottom
and about 2/5 of the sides. Let tha caramel in the pot cool.

Conlinued on next page

-



Preparation continued:

For the flan:

Droheat the oven to 325 degrees. C ambine all the Han ingredients in a blen der jar
axcept for the eggs and run blender at medium speed for about 1-2 minules: then afd
the efgs one by one until well blended. Pour this liquid mix into the pot coated with
caramel and place inside the larger pot. Pour e vough hot water into larger pot to reath

halfway up the s dos of the smaller pot. Place larger pot on the middle even rack and

caver with the lid. Bake the flan for about 40 minutes, until set, but shill “-E.-.f n the

conter. Transfer the flan in the pot to a rack and lat it cool to reom temperatucg, Lace
cooled, place in the fridge for a minimum af 2.4 hours before serving, When ready 1o

SO0, ,g ) ',|‘-| :I.|=" i-"‘l Ina sautepin I'Ii hot water, -.|'.I|'_|.'. a FI"F"I-". r,-""!'-,. POEs gown the
gdges of the flan, until the caramel runs up the side. which indicates that (s loosened.

Invert flan onto a large plate and decorate. ... IBuen provecho!

Blanca Gonzalez,
Translation Manager




IF YOU ARE BORED AND FEELING LIKE EATING
SOMETHING DELICIOUS AND SWEET, ALL YOU NEED
ARE SIMPLE INGREDIENTS AND ACTION. WAIT A FEW
HOURS AND DONE! YOU JUST MADE A DELICIOUS
CHEESECAKE FOR YOU AND ¥YOUR FAMILY WITHOUT
SPENDING TOO MUCH MONEY!

Quick CHEESECAKE

Ingredients:

I3 cup lemon juice
3 bo 4 drops vanilla extract

cherry. apple or strawberry filling on top {any kind youweuld like)

Preparation: :
i the cream-chesse 2 cup SmON. juice tcancondensad milk _and the drops of vanila ina LII.!_I'-'ZI'-'"--

r with the top, L

Ragquel Bueno,

Traffic Coordinater




BAKING IS ONE OF MY FAYORITE THINGS TO DO IN MY FREE TIME. IT'S SOMETHING
THAT PROVIDES ALMOST IMMEDIATE GRATIFICATION. | LOVE THIS RECIPE BECAUSE IT'S
SIMPLE AND MADE WITH EASY-TO- FIND INGREDIENTS. IT'S A TREAT THAT NEVER FAILS
TO MAKE EVERYONE SWOON,

THE JURY IS STILL OUT ON WHETHER IT SHOULD BE CONSIDERED A BREAKFAST OR
DESSERT BUT THERE ARE A GOOD NUMBER OF FOLKS (MYSELF INCLUDED) WHO THINK
IT'S PERFECTLY SUITABLE FOR BOTH!

Melissa Veler,
Interactive Project Manager

SNICKERDOODLE CHEESECAKE

Ingredients:

2 cans Pillsbury Crescent rolls

48 punce pa-:l.-llg:':‘i cream chepse I' aom bemperature)
112 cups sugar [1 cup for filling, 12 cup tor bopping)

1 teaspoon vanilla extract

1 Leaspoon cinnamon

1stick buther

Preparation:

Spray a 9 x 13 pan with cocking spray,

Unroll and press 1 can c it rolls inks the battam of your

In o saparate bowl blend the cream cheesa, 1 cup

Usiroll the second can of crescent rolls and place on top of o, | 3

again. Melt butter and pour ever Lop layer of crescents. M 3 of sugar and cinnam

gether. Sprinkle cinnamon sugar mixture | k that's encugh <i

on top, feel free to add more! Bake at 3
Refrigerate for several hours, Slice and enjoy!

Servings: 510



SOET AND CHEWY GINGER
MOLASSES COOKIES

IF YOU LIKE SPICES SUCH AS GINGER, CLOVES AND
CINNAMON, YOU WiLL LOVE THESE COOKIES. I'VE
BEEN MAKING THESE FOR HOLIDAY GIFTS FOR THE PAST
S YEARS OR 50 - AND NOW, IT S GOTTEN TO THE POINT
THAT MY RELATIVES EXPECT TO RECEIVE THEM EACH
YEAR (AND ARE SORELY DISAPPOINTED IF THEY DON'T
GET A BATCH OF THEIR OWN). THEY ARE 5O EASY TO
MAKE, BUT FEEL FREE TO PRETEND IT TOOK YOU HOURS
OF SLAVING WHEN YOU TRY OUT THE RECIPE!

Michelle McLeod,
Account Director




Ingredients:

2 1/ 4 cups while whale wheat four
1teaspoon baking soda

2 teaspoon sait

/2 teaspoon Cnnamon

2.2 1/2 leaspoons ground Bingers

1/2 teaspoon cloves

V4 teaspoon allspice

W/ & teaspoon black pepper (fresh ground)
11/ 2sticks cold buller cut inlo pigces

V'3 cup granulated sugas plus extra for coating the dough
V'3 cup dark brown sugar

1 large egg yolk

3 11/2 teaspoons vanilla exiract

U2 cup molasses

Preparation:

Dreheat the oven to 375 degrees and line your baking sheets with parchment
paper. Move your oven cacks to the middle. n a large bowl combine the flour,
spices, salt and baking soda. Mix well and set aside.

In a mixing bowl 2dd the buttar and sugars and burm on the mixer. Start at bow
speed and, once things look pretty well combined like they wont fly out of the

bowl, set the mixer to medium-high. Let it go for about two or three minutes of

urili everything looks light and fiufiy. Turn off the mixer, scrape the sides and
£ B .

<ot it 1o low. Add the egg yolk and mix until combined. Then add the vanila
extract. Scrape down the sides and burn up the mix bo medium just for a few
seconds and then turn it to low again. Add the melasses {tip: coat the measunng
cup with vegelable oil to maka it casier for the molasses to shide out). Once
everythmng well incorporated, add the dry ingredients and mix just unt
combined. Turn off the mixer, remove tha bowl, and mix the dough 2 fow Limes
by hand, being careful to make sure you gt every last bil mined in

Continue next page




Preparation Continued:

Take out a large round plate ana pour the extra white sugar onit. To make the
dough balls, take an ice cream scoop (will help keep the cookies unitorm in
sire/shape) and scoop oul equal size dough balls. Roll them between yout

palms just to gel them b true balls, and then roli them through

the Sugar on
the plate. Place the balls on the cookie sheets 23 nches apart. Pul one sheet
on the left side of the mid-upper rack, and the other sheet on the right side of
tha mid-ower rack. Bake them in the aven for about 6 minutes, and then rotate
the cookie sheels (lop/botiom left/right) - this helps even out the cooking
Back for anolher & minules or 0 - vou'll know they're ready when their surfaces
break out in crackles and the crevices bengath still look a bit underdone. Cool
thern on a rack thoroughly

leing option: Sometimes for the holidays | like to add some colored icing. Just
mix confectioners’ sugar and water until you reath your desired thickness.

Add food coloring of your chaice. Dyt the mixture into a Ziploc® bag, and make

5 VERY small snip in the bottom corner of the bag. Put some exira parchment

paper under the cooiies [which have been cooling on a rack). Drizzle the icing

scross the lops of the cookies in a igzag pattern. Let the icing ary tharoughty

before packing up your treats. Enjoy!




THIS DELICIOUS DESSERT IS ORIGINALLY FROM PUERTO RICO AND
15 AS DELIGHTFUL TO LOOK AT, AS IT IS TO TASTE. TEMBLEQUE 15
A DESSERT WE EAT & LOT, ESPECIALLY DURING CHRISTMAS.

Dip yOU KNOW THAT PUERTO RICO CELEBRATES THE LONGEST
CHRISTMAS IN THE WORLD? WE START ON [HANKSGIVING DAY,

AND CONCLUDE IN JANUARY, WITH THE FESTIVAL OF SAN SEBASTIAN
IN SAN JUAN.

Eileen Ortiz,
Traffic Manager

TEMBLEQUE
PUERTORRIQUENO

Ingredients:

nedium heat until thickened. Place the m

the fridpe far 1 hour or more unt

a digh or tray whan eald and iprngE ome CINNaMman on |-'-|:

Servings: 5.8




A BOX WHITE CAKE MIX OR A FAVORITE WHITE
CAKE RECIPE CAN BE USED INSTEAD OF THE CAKE
RECIPE BELOW. FOR 4 DENSER, FIRMER, SPONGIER
CAKE | NORMALLY ADD ONE MORE EGG THAN THE
RECIPE REQUIRES, ESPECIALLY IF THE CAKE IS
“TRAVELING.” IF I'mM SERVING THE CAKE WHERE |'m
BAKING IT, | PREFER USING THE WHITES ONLY FOR
A WHITER, FLUFFIER CAKE. THIS ALLOWS FOR
MORE CREVICES FOR THE CAKE TO ABSORE THE
LIQUID BUT THIS VERSION DOESN'T TRAVEL WELL.

THIS RECIPE CAN BE ADJUSTED TO SUIT PERSONAL TASTE. SOME PEOPLE SUBSTITUTE
OR ADD LIGUEURS TO THE MILK MIXTURE, CHANGE MILK FLAVORS (| HAVE MADE THIS
WITH CHOCOLATE CAKE/FROSTING), OR ADD BITS OF FRUIT/SYRUPS; BUT | THINK FOR
IT TO BE THE TRES LECHES CAKE PEOPLE EXPECT, THE MILK MIXTURE SHOULD BE
TRADITIONAL OR IT BECOMES SOMETHING DIFFERENT. | HAVE NEVER USED "FAT-FREE
OR "LOW-CAL SUBSTITUTIONS ... WHAT 5 THE POINT? VWE DON'T EAT THIS PARTICULAR
CAKE FOR THE NUTRITIONAL OR LEAN CALORIE CONTENT.

THE TRADITIONAL “FROSTING™ IS HOMEMADE SWEET WHIPPED CREAM, WHICH | THINK
WORKS BEST WITH THE EGG WHITE VERSION IF YOU RE SERVING IT WHERE YOU BAKE IT
OR CAN MAKE THE TOPPING FRESH AND SPREAD IT OVER THE CREAM CHEESE FROSTING
IF THE CAKE IS TRAVELING. | PREFER A FLUFFY CREAM CHEESE TYPE FROSTING THAT
WORKS WELL WITH A CAKE THAT HAS TO BE TRANSPORTED ELSEWHERE OR IF THE
WHOLE CAKE WON'T BE CONSUMED RIGHT AWAY. THE CREAM CHEESE FROSTING ALSO
HELPS TO KEEP THE MILK MIXTURE FROM LEAKING TOO MUCH (LUNLESS YOU USE OMLY
A SLIGHT AMOUNT OF THE MILK MIXTURE).

Ed Cantu,

Dir. of Consumer Insights & Account Planning



TRES LECHES CAKE

Ingredients:
CAKE:

112 cups all- purpose four

1 beaspoon baking powder

/2 cup butter

1 cup sugar

5 eggs (or & eggs for a heavier cake)
12 teaspoon vanills extract

MILK MIXTURE:

1 cup whole milk or sweet cream

1/2 14-0unce can sweetened condensed milk
12 2-ounce can evaporated milk

CREAM TOPPING:

1% 2 cups heavy whipping cream
1 cup sugar

1 teaspoon vanilla extract

CREAM CHEESE FROSTING (THIS IS A STIFFER VERSION):
1cup butter, softened

1/2 cup vegetable shortening
1 laHe'spu-un clear vanilla extract

1 pound cream cheese, softenad

3 /2 pounds sifted confectioners’ sugar

12 Leaspoon salt

Cream butter, d'u:l-r'tening, cream cheese and exlract. When mixed, add in salt and blend well, On low speed, add
confectioners’ sugar gradually. This will be a stiff cream cheese frosting that holds up well for a cake that is to be
decorated and/or has to travel but is light encugh to complement and not overwhelm the cake. If you want the
frosting to be a bt thinner, use only 3 pounds of confectioners’ sugar. For whiter frosting use butter without food
color (usually available at health food stores or can be made at home). Once spread, the thick frosting can be
“smoothed” with a moist, thick paper towel patled across the surface.




Preparation:

Preheat oven bo 350 degrees. Grease and flour a gx13-inch baking pan. (| prefer and use Wilton® Cake Release liquid
to get a smoother release if I'm going to take the cake out of the pan. Cracks in the surface or spols where cake was
pulled off during release tend o absorb the milk mixture too quickly and can create mushy spols)

BAKING THE CAKE:

Sift flour and baking powder together and set aside. Cream the butter and sugar together until fuffy. Add the eggs
and 1/2 teaspoon vanilla. Beat well. Add the flour mixture to the butter mixture, slowly, preferably about 12
tablespoons at a time. Continue, mixing well until blended. Pour batter into prepared pan. Bake for 30 minutes.

MILK MIXTURE:

Combine the evaporated milk. condensed milk and whole milk/cream in a container that has a pouring spout (2 32-
ounce/4-cup measuring cup works well). | find warming the condensed mix makes it just dightly easier for the liguids
te blend well.

CAKE PLATE, CAKE BOARDS, ETC.:

Firsk, you should plan to have 2 bwo-layer cake. Although, you can do a single layer cake, you don't get as much Ravor
of the “leche." If the cake will be traveling, be cerlain that the cake plate/board is very firm and does not bend al all.
Any Rexibility in the base of the cake can create gullies for the liquid to run aslong and drip. if the czke is braveling
without a pan, bry to place it in a box lined with plastic wrap and a towel, a laundry basket with a towel in it, or plan to
have only a slight amount of milk mixture in the cake to avoid a leaky mess. One quick stop in the car and this cake is
known for sliding, splitting or collapsing - and napkins are of little help. Another oplion is to bring the cake plain and
assemble it al your destinalion, arranging to have space in 2 fridge somewhere o chill L. Don't put # in the freezer,

It doesn't freeze well and the tasle and texture will not be very pleasing, nor doas the cake thaw well

PREPARING THE CAKE FOR MILK MIXTURE:

There are variations on how to pour the milk mixture. First, | let the cake cool on a rack to be able to tumn il out of the
pan onto the cake plate/board. When it has completely cooled, | slice off a very thin layer of the top (the sliver of
brown baked crust), then pierce it approximately 12 times - three times across, four rows. | use a large two-pronged
fork utensil or a couple of chopsticks. Fewer or more holes can be poked into the cake, but | try to figure out how
many pieces will be cut (usually about 12) and have at least a pair of holes in each serving. Avoid piercing through the
sides of the cake, overlapping piercings or learing bottom of cake, as this can cause liquid to pool unevenly or flow
out the sides. It's even better if you can let the cake cool overnight in the refrigerator.




Preparation continued:

There are a couple of ways to go from here. Slowly pour the mixture equally over the lop of the cocled cake. Give the
liquid time to absorb as it's being poured and avoid letling it bubble up and run off the sides (this is why it's best not
to let the sides of the cake crack or be pierced if possible). -OR- If the cake is going to remain in the pan, all of the
liquid (that will sufficiently moisten the cake) can be poured onto the cake top, then refrigerated for at least 2 hours
before putting on the whipped topping. There won't be an issue of the liquid leaking. If the cake is to stand on its own
without a pan | strongly recommend using the cream cheese frosting, especially for the sides. | crumb coat/frost the
sides and pipe a line of frosting around the base. | again refrigerate the cake for about 30 minutes to an hour Lo make
sure the frosting sets up well. Then | pour about 1/3-1/2 of the liquid over the cake and refrigerate again to sllow the
milk quid to set | repeat adding the liquid/refrigeration until it seems a sufficient amount of mixture has soaked in
without making the cake mushy. prone to collapsing or shifting/falling off the cake plate (this is where the extra
refrigeration ime helps you see that ratio of liquid to cake is compatible). The type of cake recipe used, size of

cake pan, chmate, etc_ can affect how much milk mixture needs to be used. Never just pour 2l of the milk mixture
onto the cake or plop all of the frosting on it

WHIPPED CREAM TOPPING:

Combine the whipping cream with 1 teaspoon vanilla and 1 cup sugar, whipping with a mixer until thick. Spread over
top of cake and either serve immedia‘ceh' ar reFrigeraI!e untd ready to serve. It is very important that the cake remain
refrigerated until ready to serve. In even slightly warm temperatures the light, fluffy cake can easily become a mushy
cake, This is not the type of cake for a picnic or anywhere immediate refrigeration isn't continually aveilable, for as
scon as the cake is cut the milk mixture can become even runnier if not kept cold. It might take a ittle experimenting
before you get a Tres Leches cake that comes out the same each time you prepare it. The cake comes out better by
making it “your own” and adjusting the recipe to suit your baking style. | began with about five different recipes
bafore narrowing it down to this one.

Good luck, and do share any tips or technigues you find that make the recipe better or more interesting!




TUTTI FRUTTI ... ALL ROOTY!

TurTi FRUTTI CREPES A LA WENDY ARE SIMPLE TO PREPARE,
BUT DELICIOUSLY WARM AND SWEET. THIS IS ONE OF MY
FAVORITE DISHES TO MAKE, NOT ONLY BECAUSE IT'S SUPER
YUMMY AND QUICK TO PREPARE, BUT BECAUSE MY BIG
SISTER WENDY (AKA MAMA #2) TAUGHT ME HOW TO

MAKE THEM.



TutTi FRUTTI CREPES A LA WENDY

Ingredients:

Crepes

5 eggs

1 cup milk

1f3 cup water

1f2 cup white Hour

1f2 cup whole wheat Hour

2 tablespoons melted butier

I teaspoon vanills extract THE FINAL TOUCH

2 kablespoons sugar e n
Eruity Filling PLACE CREPE OM PLATE, FOLDS FACING

12 tablespoons butter DOWM, AMD DRIZILE A SMALL AMOUNT OF
Y2 cup shced banana CONDENSED MILK ON TOP IN ZIGZAG FORM.
If2 cup sliced peaches (tresh or canned) )

B e et st A bacring SPRINKLE DESIRED AMOUNT OF CINNAMON
3/4 lablespooos cnnamon 2752 ONTOP AND ENJOY!

Topping
1f4 cup condenzed milk
2 tablespoons cinnamon

Preparation:

Crepe: Use a blender to mix all of the ingredients. Blend for 30 seconds. In order for the bubbles to subside and
avoid bears when cooking, place the crepe batter in the refrigerator for 1 hour. Heat pan over medium-h =
ture. Spray pan with non-stick cocking spray. Pour batter info pan, rotating quickly to distribute bakter evenly and
thindy. i batter seems boo thick, add a small amount of milk. Cock crepe until light brown [approxmately 2 minutes)
then flip Lo cook other side. When it is finished cooking, remove crepe and repeat process with the remaining batter.
Serve hol.

Fruity Fi|!in!,: Mlace pan on medium heat, and add butter. Add Frsd and cinnamen and saulé For aporoximatels

1 /2 minutes.

How to Fold: Place the crepe best side down. Add a desired amount of fruity F ing in cenler of crepe

Fold both sides over filling, and then told bottom and top.

Servings: &




V1ZCOCHAS OR BizcocHoOs
(Mexican COOKIES)

Ingredients:

| pound lard (do not substitute)
2 teaspoons cinnamon

2 beaspoons baking powder
pineapple juice

2 pounds flour

4 egp yolks

2 teaspoons cloves

pinch of salt

Cinnameon Sugar Mixture:
11/2 teaspoons cinnamon
3/4 cup sugar

Preparation:

Cream lard and sugar. Add

after each addition. Add sifted dry ingred

amount at a ime, and then add just enough pi

so that the df.-,a__;_;h can be rolled out thin, C

small cookie cutter and bake. While still het sprinkle sugar
and cinnamon over them. This is best dene in a bowd so that

the mixture will be abzorbed.

THIS RECIPE COMES FROM MY MOTHER'S
SIDE OF THE FAMILY - THE SALGADOS. MYy
GRANDPARENTS WERE THE FIRST TO RECEIVE
THIS RECIPE FROM MY GRANDMOTHER S
COUSIN. MY MOTHER REMEMBERS WATCHING
MY GRANDPARENTS AND HER OLDER SISTERS
MAKE THESE COOKIES FOR HOLIDAY DINNERS
AND OTHER EVENTS THROUGHOUT THE YEARS.
SINCE THEN, ALL OF MY AUNTS AND MY
MOTHER HAVE BEEN MAKING THIS RECIPE,
PARTICULARLY AROUND THE HOLIDAYS.

THE COOKIES BRING BACK FOND MEMORIES
FOR ME, AS MY SISTER AND | GREW UP HELPING
MY MOM MAKE THESE EVERY YEAR. THESE
COOKIES ARE A YUMMY TREAT TO ENJOY WITH
A CUP OF COFFEE OR HOT CHOCOLATE.

| HOPE THAT THESE COOKIES ARE ENJOYED

BY YOUR FAMILIES AS THEY HAVE BEEN
EMIOYED IM MIMNE FOR THE PAST 50 YEARS.

Yeronica Salas,
LA Office Receptionist




THIS IS AN OLD RECIPE FROM THE ARAGON REGION OF
SpaIN. THE RECIPE WAS BROUGHT TO CUBA IN THE ERA OF
COLONIZATION AND BECAME A FAVORITE AMONG CUBAN
CITIZENS. PEOPLE ON THE ISLAND KNOW YEMAS DOBLES
AS A SYRUPY, SWEET TREAT MADE BY "ABUELITAS,” AND
THEY ARE A FAVORITE TOPPING OR GARNISH ON MANY
PASTRIES AND CAKES. THIS PARTICULAR RECIPE FOR
YeEmMas DOBLES 1S PROVIDED BY MY AUNT JULIA, AND IT

IS STILL MY MOTHER'S FAVORITE.

Tony P. Marban,
Director of Human Resources



Ingredients:

1 cup egg yolks (separated from the egg whites - use only the yolks)
2 1/ 4 cups cane sugar

2 V4 cups waler

1f 4 cup rum or brandy

||.E|'.l$|'.:r|:-ﬂ-.‘1 raal vanilla

| teaspoon Royal® baking powder

1 teaspoon lemon zest

If2 teaspoon lemon juice

1 cinnamon shick, ErstEr:-

Preparation:
MOTE: This is a slow boil recipe. Hever let the mixture get to a full boil. A lower heat boil is desirable.
Beat egg yolks with baking powder until thickened and light yellow in color. Mix 2 cups water, 2

sugar, cinnamon, lemon juice and lem n a shallow casserole dish. Heat on the stove to

medium heat and bring fo a slow boil As the mixture reaches a medium beil,

tablespoon of egg yolk into the dish. The yolks will become opagque and begin to firm u
appear firm, fold them in hal ik for another minute or so. Hemove lrom the dish and place i

a baking dish lo cool. Repeat thi - until you have used up all of the beaten yolks

The remaining liguid in the cassercle dish will become the syrup for the yemas. Add remainin

cup of sugar, 1/4 cup of water, and vanilla to the remaining liquid and conlinue to bo

minules 'ﬂngﬁr Place the mixture through a colander to remove any solid particles. You may now
drizzle this syrup over the cooked Yemas. If you wish, you can add some zing to the syrup by adding
a flavored liquewur, brandy or rum (the Cuban preference is an afiejo rum). Add the liqueur/liquor to
the finished syrup or most of the alcohol and flavor will burn off in the cooking process. Cover the
baking dish with the Yemas in syrup and place in the refrigerator for at least 12 hours. Enjoy your

sweel, spongy Yemas Dobles

Servings: &
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