	Spanish Wedding Cookies
	Spain

	1 cup butter (softened)

½ cup confectionery sugar (10xsugar)

Extra confectionery sugar for after baking

1 tsp. vanilla

¼ tsp. salt

2 cups flour

	Cream butter, sugar, vanilla and salt until fluffy.
Stir in flour.

Chill 30 minutes

Shape into bite size cookies.

Place on ungreased cookie sheet.

Bake in preheated oven (375 degrees) for 9-10 minutes or until golden brown.

While still warm roll in confectionery sugar once or twice to coat.


	Seven Layer Dip
	Central America

	· 1 1/2 pounds ground beef 

· 1 (16 ounce) can refried beans 

· 4 cups shredded Cheddar-Monterey Jack cheese blend 

· 1 (8 ounce) container sour cream 

· 1 cup guacamole 

· 1 cup salsa 

· 1 (6 ounce) can black olives, chopped 

· 1/2 cup chopped tomatoes 

· 1/2 cup chopped green onions 

	DIRECTIONS

1. In a large skillet, brown ground beef. Set aside to drain and cool to room temperature. 

2. Spread the beans into the bottom of a 9x13 inch serving tray that is about 1 1/2 inches deep. Sprinkle 2 cups of shredded cheese on top of beans. Sprinkle beef on top of cheese. Spread sour cream very slowly on top of beef. Spread guacamole on top of sour cream. Pour salsa over guacamole and spread evenly. Sprinkle remaining shredded cheese. Sprinkle black olives, tomatoes, and green onions on top. 

3. You can serve this dish immediately, or refrigerate it over night and serve cold. I think it tastes better at room temperature.


	Spanish Tortilla (Spanish Omlet)
	Spain

	Sharp Knife for Chopping Onion and Potatoes 

1 Large Frying Pan for Frying Potatoes and Onions 

1 Medium Frying Pan for Cooking the Tortilla 

Potato Peeler 

2 Mixing Bowls – 1 large and 1 small 


	1 baking potatoes (medium) diced
1 small yellow onion ,diced

8 large eggs 

1 tsp of baking powder

½ cup of milk

1 cup of olive oil for pan frying 

Salt to taste 

	Heat the oil in a   skillet, add potato pieces, one piece at a time so that they don't stick. Alternate layers of potato and onion. COOK slowly, medium heat. DO NOT FRY!! Turn occasionally until potatoes are tender, but NOT brown. They must be loose, not "in a cake".
Beat eggs in a large bowl with a fork. Salt to taste. Add baking powder and milk.  Drain potatoes. Add potatoes to beaten eggs, pressing them so that eggs cover them completely. Let sit for 15 minutes. Heat 2 tbs of the oil in a large skillet. Add potato-egg mixture, spreading quickly. Lower the heat to medium. Shake pan to prevent sticking (crucial step!!) When potatoes start to brown, put a plate on top skillet and flip to cook other side, adding another tbsp of oil. Brown on the other side. Can flip three or four times for better cooking. Cut in to small squares to serve.


Fruit Salad(Caribbean)
Strawberries, Bananas, mangos, papaya, melon, water melon
Choose a selection of Fruit
¼ cup sugar

Wash and peel all the fruit. Cut into small pieces and mix together in to one bowl with the sugar until everything is mixed/ blended well.

	Enchiladas Suizas
	Mexico

	· 2 cups chopped, cooked chicken 

· 1/2 (4 ounce) can chopped green chilies 

· 1 (7 ounce) can prepared green chile salsa 

· 1/2 teaspoon salt 

· 2 cups whipping cream 

· oil for frying 

· 12 corn tortillas 

· 1 1/2 cups shredded Monterey Jack cheese 



	DIRECTIONS

1. Preheat oven to 350 degrees F (175 degrees C). 

2. In a bowl, mix together chicken, chilies, and salsa. 

3. In a wide, shallow dish stir together salt and whipping cream. 

4. Heat oil in a large, heavy skillet over medium-high heat. Fry each tortilla for a few seconds, until it blisters, and immediately dip into cream and salt. 

5. Fill fried tortillas with chicken mixture. Roll and place flap side down in a baking dish. Pour remaining cream over tortillas, and sprinkle with cheese. 

6. Bake, uncovered, in a preheated oven until cheese has melted, about 15 to 20 minutes. 




Tomato, mozzarella, baguette (Spain)


Slice the baguette; spread some olive oil on the top if each piece of baguette, sprinkle some basil, then put a slice of tomato on each, then lastly slices of (or shredded) mozzarella cheese on each. Bake in a 350 degree oven a few minutes until the cheese is melted. 

(you can skip the baking step and serve it cold as well) 

Chimichangas

Ingredients

Shredded chicken from one rotisserie chicken 

(or about same amount from cooked chicken breast)

2 cups shredded Monterey Jack Cheese

1 can black beans

1 can diced tomatoes w/ chilies

16 flour tortillas

Olive or Peanut oil for frying
TOPPING -optional
Cream cheese or guacamole

Directions

Mix up 1st 4 ingredients in a bowl.  Divide mixture between 16 tortillas. Wrap shut like a pillow. Fold bottom over, then left and right sides, then top.  You may need a toothpick to hold it shut.
Fry them in a skillet with a bit of peanut or olive oil. Flip so they become light golden brown on both sides. Serve with cream cheese or guacamole.
Llapingachos (potato cakes-Ecuador)
Ingredients: 4 cups of mashed potatoes (about), 2 tbs butter, 1 cup shredded cheese (Monterey jack or mozzarella), 1 egg, salt and pepper, olive/vegetable oil for frying, 1 onion diced, 1 small can of diced tomatoes

Bowl, frying pan, plate, paper towels

Directions: In one big bowl mix butter, egg, salt, pepper, cheese, and potatoes.  Now form balls about the size of eggs. You may need to let the mixture sit in the fridge for an hour before hand to make this part easier.  Fry the balls in the oil and frying pan until hardened. You may squash them if it makes it easier.  Remove from the oil and set on paper towels.  Now cook the diced onion in the oil until clear/well cooked.  Add the tomatoes and cook until you think the flavors have blended. Drain. Serve the potato cakes with the tomato and onion mixture on top.

Banana Cake

Peel and mash 2 ripe bananas.  Cream ½ cup butter and ¾ cup brown sugar. Add in bananas and mix well. Add 2 eggs and beat for 3 minutes.  Add 2 and 3/8 cup sifted self raising flour, 1 tsp baking powder and 

2 tbs milk.  Mix well.

Place in greased loaf tin and bake for 50 mins in a preheated oven (350 degrees). 

Remove cake from tin to cool completely. Slice to serve.

Tres Leches Cake

1 1/2 cups all-purpose flour 

1 teaspoon baking powder 

1/2 cup unsalted butter 

1 cup white sugar 

5 eggs 

1/2 teaspoon vanilla extract 

  

2 cups whole milk 

1 (14 ounce) can sweetened condensed milk 

1 (12 fluid ounce) can evaporated milk 

1 1/2 cups heavy whipping cream 

1 cup white sugar 

1 teaspoon vanilla extract 

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease and flour one 9x13 inch baking pan. 
Sift flour and baking powder together and set aside. 
Cream butter or margarine and the 1 cup sugar together until fluffy. Add eggs and the 1/2 teaspoon vanilla extract; beat well. 
Add the flour mixture to the butter mixture 2 tablespoons at a time; mix until well blended. Pour batter into prepared pan. 
Bake at 350 degrees F (175 degrees C) for 30 minutes. Pierce cake several times with a fork. 
Combine the whole milk, condensed milk, and evaporated milk together. Pour over the top of the cooled cake. 
Whip whipping cream, the remaining 1 cup of the sugar, and the remaining 1 teaspoon vanilla together until thick. Spread over the top of cake. Be sure and keep cake refrigerated, enjoy! 
Taco Pie

Ingredients

1 (8 ounce) package refrigerated crescent rolls 

1 pound ground beef 

1 (1 ounce) package taco seasoning mix 

1 (16 ounce) container sour cream 

1 can salsa

8 ounces shredded Mexican-style cheese blend 

1 (14 ounce) bag tortilla chips, crushed 

Directions

Preheat oven to 350 degrees F (175 degrees C). 
Lay crescent dough flat on the bottom of a square cake pan and bake according to package directions. 
Meanwhile, brown the ground beef in a large skillet over medium high heat. Add the taco seasoning and stir together well. When dough is done, remove from oven and place meat mixture on top, then layer with sour cream, salsa, and cheese, and then top off with the crushed nacho chips. 
Return to oven and bake at 350 degrees F (175 degrees C) for 10 minutes, or until cheese has melted. 
Rice and Black Beans

Ingredients

1 teaspoon olive oil 

1 onion, chopped 

2 cloves garlic, minced 

3/4 cup uncooked white rice 

1 1/2 cups low sodium, low fat vegetable broth 

1 teaspoon ground cumin 

1/4 teaspoon cayenne pepper 

3 1/2 cups canned black beans, drained 

Directions

In a stockpot over medium-high heat, heat the oil. Add the onion and garlic and saute for 4 minutes. Add the rice and saute for 2 minutes. 
Add the vegetable broth, bring to a boil, cover and lower the heat and cook for 20 minutes. Add the spices and black beans. 
Cheesy Chicken and Rice

Ingredients

1 pound skinless, boneless chicken breast halves - cubed 

1 tablespoon olive oil 

1/4 teaspoon salt 

1/4 teaspoon ground black pepper 

1 (14.5 ounce) can chicken broth 

1 (8 ounce) jar salsa 

2 cups instant rice 

8 ounces shredded Cheddar cheese 

Directions

In a large skillet over medium high heat brown the cubed chicken in oil, salt and pepper until cooked through and juices run clear. Add the broth and salsa and bring to a boil. 
Once the liquids are boiling, turn off the heat and stir in the instant rice. Sprinkle all of the cheese on top. Cover and let sit for 5 minutes, then serve. 
Magdalenas (breakfast muffins)
Ingredients:

4 eggs

1 cup granulated sugar

1 4 oz. stick unsalted butter

1 2/3 cups unbleached white flour

1 Tbsp baking powder

zest from 1 lemon

1 Tbsp milk

Preparation:

Preheat the oven to 375F (200C) degrees. Measure 1/4 cup sugar into small bowl and set aside.

In a medium-size mixing bowl, beat the eggs with 3/4 cup sugar. Beat until the mixture is light.

In a small sauce pan, melt the butter on medium on the stove top. Or, melt it in the microwave. Make sure that the butter cools slightly and is not bubbling. As you continue to beat the egg mixture, slowly pour in the melted butter, making sure to mix thoroughly. Stir in the lemon zest and milk.

Measure out the flour into a separate bowl. Add the baking powder to the flour and mix thoroughly.

While stirring the egg mixture, add in the flour mixture. Continue to stir until all ingredients are mixed well. The batter will be very thick.

Place paper liners in to cupcake pan. Use a large serving spoon to spoon batter into pan, filling each one half full. Batter will more than double in size when baked. Use a teaspoon to sprinkle each magdalena with a bit of the reserved sugar.

Place pans on the middle shelf of the preheated oven for 18-20 minutes, until magdalenas have turned a golden color. Remove from oven and allow to cool for 5 minutes before taking out of the pan to cool further.

