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WELCOME TO THE FAMILY TABLE.

IF YOU'RE READING THIS, IT'S BECAUSE, ONE WAY
OR ANOTHER, YOU ARE PART OF THE LOPEZ
NEGRETE FAMILIA. WE STARTED THIS HO AY
RECIPE BOOK 17 YEARS AGO, BECAUSE WE BELIEVE
THAT TO SHARE WHAT IS DEAR TO US, TO SHARE
OUR MEMORIES AND OUR CUSTOMS, IS TO SHARE
OF OURSELVES IN THE MOST PURE AND UNSELFISH
OF WAYS.

SO GO AHEAD, TAKE A SEAT. WE INVITE YOU TO
PARTAKE OF THE VERY SPECIAL MOMENTS, PEOPLE
AND TASTES THAT OUR COLLECTIVE FAMILY IS
SHARING WITH YOURS. WE KNOW YOU'LL ENJOY
EVERY BITE, SIP AND TASTE AS YOU LEARN ABOUT
THE WONDERFULLY DIVERSE MEMBERS OF THE
LoPEZ NEGRETE FAMILIA, OF WHICH WE'RE SO
THANKFUL YOU ARE A PART OF.

WISHING YOU A WONDERFUL, RESTFUL AND
DELICIOUS HOLIDAY SEASON,

ALEX & CATH?



Alex & Cathy
Molletes
Sausage Crepes

Appetizers

Shrimp, Lobster and Jicama Salad
Homemade Beef Jerky

Frituras de Malanga

Spanish Ham Croquettes

Brussel Sprouts & Bacon Vinaigrette
Bacalaitos

Soups & Beans
Chicken Tortilla Soup
Chicken Soup for the Soul

Main Dishes
Mexican Picadillo

Honey Mustard Almond Chicken

Flautas Picantes de Camaron y Mango

Crab Cakes with Remoulade
Chicken Apricot Skewers

Red Onion Potato and Goat Cheeze Pizza

Cider Glaze Pork Chops
Italian Sausage Tortellini Soup
Tinga de Pollo

Beef Asado

Table of Contents

Main Dishes (cont)

Pierna de Cordero Asada

Seco de Cordero con Arroz
Nopalitos con Queso

Venezuelan Arepas

Slow Cooker Carne Guisada

Pork Loin with Mushroom Sauce
Raspberry Chipotle Pork Tenderloin
Pork Tenderloin with Plum Chutney
Whole Grain Tuna Pasta

Lomo Saltado Peruano

Sides

Nochebuena Salad

Frijoles a la Suegra
Christmas Yams

Salsa de Chile Pasilla
Curried Brown Rice and Peas
Banana Nut Bread

Lefse (Norwegian Flatbread)
Pan de Jamon

Ensalada de Aguacate

All in Salad

Rosemary Onion Potatoes
Avocado and Shrimp Salad
My Mashed Potatoes

Easy Swiss Card

Breakfast

Christmas Gingerbread Waffles
Pumpkin Waffles and Apple Syrup
Eggs Veggiedict

Drinks
Chocoalate Indulgence Martini

Jalapeno Margarita
Cola de Mono (Monkey Tail)

Desserts

Pistachio Cake (Bizcocho de Pistacho)
Cheesecake

CarrotAppleRaisin Paleo Muffin
Coffee Chocoflan (Impossible cake)
Simple, Shiny, and Sharable Cheesecake
Chocolate Praline Fantasy

My Momma’s Lemon Meringue Pie
Rich Chocolate Truffle Pie

Big Batch Christmas Cookies
Mexican Powdered Sugar Cookies
Chocolate Kahlua Parfait

Pumpkin Cheesecake

Bunuelos

Peras al Oporto

Cinnamon Sugar Banana Bread
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This is a traditional Peruvian Crecle desh onginatad in the northorm areas
our family served it during holiday Bmes in Novembar and Decembor

=Ramo Mazzini
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This is a tasty accompanimant to your herkey, ham, pork, b roast or
whataver you happen bo be saring as a man dish

=Dna Lowray
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This salad is my grandmother's recipé it can be served with gnilled
chicken or griled meats. It is very simple and is done with ingredients

you usually have available Preparation time 45 mins.

_Maria Claudia Alarcon
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Servings: 4.5

Ingredients

2 garfic heads

1 bag large potatoes

1 eup I:ruﬂurfmrg.;r,m

=T chives/graen Ofon

S5al and pepoar

12 0z sour cream
8 oz sharp white cheddar, gratag
1 pack cooked bacaon

Preparation:

ads. Wrap garlic in foi
Qarlic and set asida Cut
salted water untj soft.
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Cola de Mono is 3 raditional Chilsan holiday drink. It is the equivalent of
the gringo 99anog. The origin of its name rfemains uncertain, maost probabily
coming from the N empty bottles of the Spanish
kquor "Anis ded ¥). which pictured a long-taded
monkey on its label

femaining chilled milk from the gallon.
Spice mixture. Add the Pisco starting
and Increase 1o taste.
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ai

g of manganne

- RS whig]
! 2 cups e yoik from il

achio puddrd
¥ M I got this recipe from my cousin and it's now a family tradition. This s a

thsp @ g flout aafied desser] that we need and love to have an avery occasion when we gel
lopether as a family.

-Ellean Ortiz-Garcia

Preparation:

ISp vanilla ¢ ugar until well bie :
Prepared graham cracker Xtract until wel nded. Add

: | blended. Pouyr in
. o a
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Preparation:
Cake
Follow instructions on the box._ If you'd ke to add moisture 1o the cake,

add the sour cream

Flan

caramel in tube pan; gently ladie flan mixture over cake batter. Cover
pan with foll. Place in larger pan. Add enocugh water to larger pan so it
comes haltway up side of tube pan. Bake 1 ¥2 hours or until toothpick
insered near center comes out clean. Cool completely in pan on wire
rack. Refrigerate 2 hours. Loosen dessert from side of pan: invert onto

plate. Remove pan. Serve dessert topped with Cool Whip._
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Servings: B shces

Ingredients.
1 cup graham cracker crumbs
v, cup walnuts, finaly chopped
3 thsp brown sugar
1 tbsp ground cinnamaon
v tsp ground nuimeg
5 thsp butter. melted
3 8 oz pkgs cream cheese
1 cup white sugar
1 cup Sour cream
1 cup heavy cream
|

1 thsp all-purpose flour
1 'Ib&-p vmii'la Emf-ﬂ Thick, craary and fashy Blpw Yok siyls chessecarl recepn sl is SImp A
10 Mmake, prodal @slng A ledvEs EVEryons wartre spcOnds ¥

3 egas
Lascnardn Busstorra

B
Cup HMller

“ cup cay,
1 AT
“ 15D milk Sauce

Preparation:
dium bowl, combine graham cracker

Preheat oven 1o 350 degrees. In ame
crumbs, chopped walnuts, brown sugar, cinnamon, NUIMeg and melted
putter. Mix well and press into the bottom of a g-inch springform pan. Bake
in preheated oven for 10 mins. Remove from oven and allow o cool. Ina

large bowl, beal cream cheese and sugar er until smooth. Beal in

sour cream and heavy cream. Blend in the flour and vanilia. With mier on
fime. Pour batter over crust. Bake in the

low speed. add eggs one at a
pated oven for 60 10 70 mins, or until center is aimost set (flling will
be soft). Refrigerate at least 6 hours Of avamight before removing from

L
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the kids can help with, and it makes
these oul to our neighbors as holiday

This is a great cookie racipa that
snough o shara! Wa love 1o give

tréaats
~Shally DomingueZ Lisder
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