


Ingredientes

e 3 cups of corn flour ‘e .
e 750 g of meat (I.65 pounds) .
¢ 3 onions
oy e 6 tomatoes .
e e Salt and pepper to taste
j e 3 cilantro sprig . =1 By .
e 3 tsp of paprika
e 2.5 tbsp of butter
e 2 garlic cloves (]

Cook the meat with a little water, coriander, salt, pepper and paprika in a
pressure cooker. You can add some garlic to taste. Cook for half an hour.

While the meat is cooking, let’s prepare the arepas. Place the cornmeal in a
large container, add a cup of warm water and the melted butter. Mix the dough
until it is homogeneous, smooth and consistent. Form the arepas the size of a
small plate, they should be a 1little thick. Brown them on both sides on a
grill with a little oil over high heat.
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1 : After cooking the meat for half an hour, remove it from the pot and let it
A@%fﬁf cool so you can shred it. Then, in a frying pan, sauté the shrfdded meat for 3 °
] minutes with the tomato and onion cut into fine cubes. Finally, to f£ill the

arepas you must open them a little with a knife and pgt the desired amount of

meat inside.
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Ingredients

2.5 pounds of steak
2-3 kg. of tortillas
2 tomatoes

3 garlic cloves

% onion

8 cilantro sprigs

6 serrano peppers

5 limes

0il and salt

The Steak

Season each steak with a little salt and garlic cut into small pieces.
Add o0il to the pan and heat for 2 minutes over medium heat.
Once the oil is hot, add two steaks, and cook them without browning them too
much. Repeat this step until they are all cooked. Once you have cooked all the
steaks, cut them into small squares.
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Tacos d€ Carne

SAUCE AND ONION
Boil the serrano peppers with the tomatoes until they are cooked.
Blend the chilies and tomato together with the garlic cloves, salt to taste

and % - % cup of the water that was used to boil the tomatoes and chilies. put *

the sauce in a container. Cut the onions and cilantro sprigs into small |

squares. Put a container.
THE TACOS

Heat the tortillas. Use two tortillas for each taco. Fill the tortillas with
the steak squares. Add the onion, cilantro and sauce to each taco®
3 L J
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Ingredients
o Vegetable oil
« 5 cans of black beans

« 3 pounds of ground beef
e 4 cups of white rice

« 3 packages of bacon

e 20 chorizos

o 20 eggs

« 5 avocados

« 5 plantains

In a large skillet, fry the ground beef. Remove and then fry the ch.orizos.

In another pan, fry the eggs and then fry the plantain, cut into slices. Ld
Heat the beans and in another pan fry the bacon. Prepare white rice. Cut the
avocado into strips. When everything is cooked, serve each of the i:ngredients’i
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o

on a large plate or, as the name suggests, on a tray or “bandeja”.






Ingredients
e 80 g chicken breast
o 2 tomatoes bl
e 2 guajillo peppers
e I "chile de drbol”
e I onion
e 2 garlic cloves
e 8 corn tortillas ¢
e 2 tbsp of cream
e I cilantro sprig 4
e I/2 cup of vegetable oil p

o Pepper and salt to taste
Y .
Cover the chicken breast with water and add I/2 onion, I garlic clové an@ salt
to taste. Bring the water to a boil over high heat, cover the saucepan and
leave the chicken cooking in the boiling water for 20 minutes.




Cut 8 corn tortillas into triangles. Pour about I/2 cup of vegetable oil into
a pan, so that you have a 2 cm high layer of oil. Heat the o0il to I80° C. Fry
the tortilla triangles for 2 minutes, until they are golden brown; move them
regularly. Remove excess oil with a paper towel.

For the red sauce, remove the seeds and veins from 2 guajillo peppers and I
“chile de d4rbol”. Put the chiles in a saucepan, add 2 tomatoes. Cover these

ingredients with water and bring to a boil over high heat. Let the ingredients
cook in the boiling water for about 4 minutes, until the chiles are soft.
Transfer the chiles and tomatoes to a blender, also add I/4 onion, I garlic

clove, and pepper to taste. Blend these ingredients very well, reserve. Shred
the chicken once it is well cooked. .
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Ingredients o
¢ 2 plantains
e 3 cinnamon sticks > .
» 2 tbsp of sugar .
e 3/4 cup of milk
e I/2 tsp of vanilla PY .
e I I/2 tbsp of sugar (for the filling) .
e 3 tbsp of cornstarch

o

Cut plantains into pieces (3 or 4 cm long). Do not remove the skin. Boil 3
cups of water. Add plantains, cinnamon and 2 tablespoons of sugar into boiling
water.

While the plantain is cooking, prepare the milk filling: add I/2 cup of milk,
vanilla and sugar in a pot over medium heat and bring it to boil. Dissolve the
cornstarch in the remaining milk and when the milk is boiling add the X
dissolved cornstarch little by little. Keep stirring the f£illing constantly. pL/p[pp
In the end you will get a creamy paste. Remove from heat and let it cool.
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A When the plantain is soft, remove the skin and mash it until you get a
manageable paste. Let the paste cool a bit before making the empanadas.
S To make the empanadas take a portion of the plantain dough (the size of a golf
- ball for example) and make it flat. Then, add the filling to the center and
close it very well. Place the empanadas in a saucepan with oil over medium

o

heat with enough o0il to cover them completely. When they look golden brown,
turn them over. Remove the excess oil with a paper towel. If you wish, you can

sprinkle the sugar before serving.







Ingredients
e 4 plantéins
» Vegetable oil
e Salt S

Peel the plantains and cut them into 2 cm pieces. [ 2

Fry until all sides are completely golden.

Once golden, remove from heat and crush. P

Fry the mashed plantain pieces again for about 3-2 minutes on each side.
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Ingredients
e I cup (250ml) water
o I/4 cup (56g) unsalted butter, diced into small cubes e
o I Tbsp (I3g) granulated sugar : |
o I/4 tsp salt
o I cup (I4Ig) all-purpose flour (scoop and level to measure)
o I large egg
o I/2 tsp vanilla extract
o Vegetable o0il, for frying
o I/2 cup (I00g) granulated sugar (for coating)
o 3/4 tsp ground cinnamon (for coating)

.

For the coating whisk together I/2 cup sugar and cinnamon in a shallow dish, 40’/’” el

set aside. 2
Hzie

Heat about I I/2 inches vegetable oil in a large pot or deep saute pan ove?

medium-high heat to 360 degrees. Prepare the dough while oil is heating. Add W[/lpbl

water, butter, sugar and salt to a large saucepan, bring to a boil over 1

medium-high heat. // a/(‘lxh




Add flour, reduce heat to medium-low and cook and stir constantly with a e ¥
rubber spatula until mixture comes together and is smooth (a few lumps in it
are fine).

Transfer mixture to a large mixing bowl, let cool 5 minutes. Add vanilla and
egg to flour mixture then blend immediately with an electric mixer Blend
until mixture comes together and is smooth (it will separate at first but
keep mixing it will come together).

Transfer to a I6-inch piping bag fitted with a rounded star tip (no bigger
than I/2-inch). Carefully pipe mixture into preheated o0il, into about 6-inch
lengths, cut end with clean scissors. Let fry about 2 minutes per side until,
golden brown. Transfer to paper towels to dry briefly. Then transfer to é”/ 4 &La
cinnamon sugar mixture and roll to coat.
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Ingredients

o 8 cups of rice
litres of milk

cinnamon sticks

3

3 ’

e 3 cans of evaporated milk |

2 cups of sugar ' 1
%

cup of vanilla
e Ground cinnamon
o I orange

Soak the rice in warm water for 5 minutes. Boil the milk with the sugar, i
vanilla and cinnamon. When it starts to boil it is time to add the rice. Cook i -4
the rice for 20 minutes. Move to prevent the rice from sticking to the bottof. 4/‘ ::V‘Z:‘.\
Finally add the raisins, evaporated milk and extra milk if desired. LR i

U Remove the cinnamon and let cool. L [ (4

et

: Serve the rice pudding with cinnamon powder. Aef®
= & = d 5 P’#
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Tip: Add orange peel, it will give the rice pudding a delicious touch!
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