Spanish IV- Here are some links to exclusively Argentinean recipes:

http://www.popular-traditional-argentina-food.com/



 HYPERLINK "http://www.justargentina.org/argentina/argentina-recipes.asp" 

http://www.justargentina.org/argentina/argentina-recipes.asp

http://www.recipehound.com/Recipes/argentina.html

Spanish I and II: If you would prefer to make another Hispanic recipe for which you have your own recipe please just let me know. Below are recipes for all countries excluding Spain and Mexico. You may want to do your own internet search for recipes from those countries because they are extremely easy to find. 

	

	
	Cocadas- Bolivia
(Coconut Candies)

Ingredients

2 2/3 cups shredded coconut
3/4 cup condensed milk 
1 egg
1/4 teaspoon almond essence

Preparation

1. In a bowl, mix shredded coconut, egg, condensed milk, and almond essence until everything is well mixed. 

2. Let rest for two or three minutes. 

3. Spread butter on a baking sheet. 

4. Using two teaspoons, put small amounts of the mixture in the baking sheet. 

5. Bake at 325 Fahrenheit degrees) for twenty-five minutes or until they are golden, dry and smooth at the same time. 

Yields 24 regular-size coconut candies.



Cuáker

(Ecuadoran oatmeal beverage)

Yield: 2 portions

	INGREDIENTS
	PREP
	AMOUNT

	Pineapple juice
	
	2 cups

	Milk or yogurt
	
	1 cup

	Oats (old-fashioned, uncooked)
	
	2/3 cup

	Cinnamon
	
	1/2 tsp

	Honey or sugar
	
	to taste


METHOD

Basic Steps: Puree 

1. Place all in a blender and puree for 2 minutes till smooth. Adjust honey or sugar to your taste and drink cold. 

VARIATIONS

· Use your favorite fruit juice. 

NOTES

· Cuáker is a popular and healthy children's drink in Ecuador. 

Alfajores-Chile (caramel sandwich cookies)

1/4 c. plus 3 tbsp. butter 
1/4 c. plus 3 tbsp. sugar 
1 egg, beaten 
3/4 c. plus 2 tbsp. flour 
1 can condensed milk 

Cream together butter and sugar; add egg and flour and mix well. Drop by scant teaspoonfuls onto cookie sheet. Pat with a floured finger into very thin little circles (quarter to half dollar size). Bake at 325 degrees for 10-12 minutes, until just starting to brown around edges. 

Sandwich two cookies together with cooked condensed milk. To cook condensed milk, place entire, unopened can in a large saucepan, cover with water. Bring to boil and simmer about 2 hours. This turns it into caramel.
Ensalada Rusa de Argentina
2 lbs potatoes
1 lb. carrots
1 (16 oz) can peas peas
Mayonnaise and Salt to taste.

Cook potatoes and carrots separately in boiling water until tender.

Allow to cool and cut into cubes. Add peas,mayonnaise and salt to taste. Mix well and refrigerate. Serve cold.
	SWEET ANISE BREAD FROM URUGUAY
	 

	This is a breakfast bread served in Uruguay. It is delicious eaten with homemade butter and large mugs of hot coffee and scalded milk.

1/2 c. lukewarm water
1/2 c. sugar
1 tsp. salt
1 egg yolk
4 to 5 c. flour
1 tbsp. anise seed
1/2 c. butter
3 eggs
2 tbsp. light corn syrup

Sprinkle the yeast over the lukewarm water; stir until the yeast is dissolved. Beat the eggs in a large mixing bowl with a fork until slightly beaten; add sugar, yeast mixture, salt, anise seed, butter, and 2 cups of flour. Beat with electric beater until well beaten and smooth. 

Stir in additional flour to make a soft dough. Turn out onto a well floured pastry board and knead until dough is soft and elastic. Do not add too much flour. 

Place in a greased bowl and cover with a damp warm cloth. Allow to rise until double in bulk. 

Punch down the dough and make a round loaf, smooth on top with the folded edges on the bottom of the loaf. Place in a deep round cake pan. 

Beat the egg yolk with the corn syrup and brush the top with a pastry brush. 

Bake in a preheated oven at 350°F for 15 minutes or until done.


Rice Uruguayan

servings 

4-6 

15 min prep 1 hour cooking
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Bottom of Form

	1 
	cup rice, uncooked 

	1/2 
	teaspoon parsley, chopped 

	1 
	lb ground beef 

	1 
	garlic clove, chopped 

	2 
	carrots, chopped 

	2 
	cups beef broth or vegetable broth 

	2 
	potatoes, medium and chopped 

	1 
	onion, chopped 

	1 
	teaspoon pepper 

	1 
	tablespoon olive oil 


· < 4 hours 
· Beef 
· Low Sodium 
1. In large non-stick skillet, saute onion and garlic in olive oil. 

2. Add ground round and brown well. 

3. Add rice, carrots, parsley, beef or vegetable broth, and pepper. 

4. Stir well and bring to boil, stirring occasionally. 

5. Lower heat and simmer for 20 minutes. 

6. Add potatoes and continue cooking until potatoes are tender or approximately one hour. 

	Top of Form
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Servings 

Bottom of Form
	Paraguayan Corn Bread

	Ingredients :
 
 
All-purpose flour

2
med
Onions, chopped fine

8
tbl
Margarine, divided

1/2
lb
Farmer or cottage cheese

1/2
lb
Muenster cheese, shredded coarse

2
cup
Cream-style corn (16 oz)

1
tsp
Salt, preferably coarse

1
cup
Milk

2
cup
Cornmeal

6
x
Eggs, separated

 
 

	Method : 

· Grease 13x9x2-inch baking pan and sprinkle with 1 tablespoon flour. Shake to remove excess. 
· In skillet saute onions in 4 tablespoons margarine. 
· Add farmer cheese; blend thoroughly.
·  Add Muenster cheese, onions corn salt, milk and cornmeal; mix thoroughly.
·  Beat egg whites until soft peaks form, then lightly beat yolks separately. Combine and stir into cornmeal mixture. 
· Turn into prepared baking pan. 
· Bake in preheated 400 degree oven 45 minutes or until a pick inserted in center comes out clean. 

· Serve hot, cut in squares. 




Albondigas Venezolanas
Ingredients :
	1
	lb
	Ground Beef

	1
	
	Chopped Onion

	1
	cup
	Bread Crumbs

	1
	tbl
	Dried Mint Or 2 Tablespoons Fresh Mint

	 
	 
	Salt/pepper to taste

	1
	cup
	Water

	1
	can
	chopped tomatoes

	1/2
	tsp
	Cinnamon

	1/4
	cup
	Butter


Method : 

· Mix beef, onions, crumbs, mint, salt and pepper; add water, small amount at a time, just until mixture holds together. 

· Form into bite-sized balls; arrange balls in single layer in shallow oven dish.

·  Pour tomatoes over meatballs; sprinkle with cinnamon. 

· Dot with butter. 

· Bake in 400-degree oven for 1 hour. Serve with toothpicks. 

· Yield: 50 meatballs.

Lentejas-Colombia
	INGREDIENTS:

	1/2 pound lentils
	2 tablespoons olive oil
	2 medium onions, finely chopped

	2 cloves garlic, chopped
	2 large tomatoes, peeled, seeded, and chopped
	salt, freshly ground pepper

	pinch of sugar
	1 teaspoon chopped fresh coriander (cilantro)
	


	1
	Put the lentils in a large saucepan with water to cover by about 1 inch and cook until they are almost tender, about 1 hour. The quick-cooking variety (noted on package) will be done in about 25 minutes. Drain and set aside.

	2
	In a skillet heat the oil and saute the onions and garlic until the onions are softened. Add the tomatoes, salt, pepper, sugar, and coriander, and simmer gently until the mixture is thick, about 10 minutes. Stir the sauce into the lentils and cook over very low heat for 10 minutes longer to blend the flavors. Serve instead of potatoes or rice.


Brown Sugar Pudding-Peru
	INGREDIENTS:

	2 cups dark brown sugar
	1/4 cup water
	3 cups milk

	1 cup light cream or evaporated milk
	1/2 teaspoon baking soda
	1/2 cup finely ground walnuts


	
	· In a large, heavy saucepan combine the brown sugar and the water and cook over low heat, stirring constantly with a wooden spoon, until the sugar is dissolved. 

· In another saucepan combine the milk, light cream or evaporated milk, and the baking soda. Stir in mix and bring almost to a bowl over fairly high heat. 

· Pour into the dissolved sugar, stirring to mix thoroughly, and cook, stirring frequently, until the mixture is thick and caramel-colored and the bottom of the pan can be seen when the spoon is drawn across it.

·  Stir in the walnuts, mixing well. 

· It will take about 1 hour. Serve either chilled or at room temperature.


Banana Bread (Pan de Banano)- Guatemala

	INGREDIENTS:
2 cups dark brown sugar

1/4 cup water

3 cups milk

1 cup light cream or evaporated milk

1/2 teaspoon baking soda

1/2 cup finely ground walnuts


· Soften the butter at room temperature and cream it with the sugar in a mixing bowl until light and fluffy. 

· Mash the bananas and add to the butter and sugar mixture. 

· Add the salt, cinnamon, lemon juice, and egg. 

· Sift the flour with the baking powder and fold it into the liquid mixture. 

· Pour the batter into a greased (9 by 5-inch) loaf pan. 

· Bake in a preheated moderate (350 F.) oven for 1 hour, or until a cake tester comes out clean. 

· Serve with honey as a cake bread, or as a pudding with cream or ice cream.

Arroz Guatemalteco

2 cups rice
2 TBL peanut oil
1 cp mixed vegetables (carrots, celery, sweet red peppers
and peas)
4 cps chicken or beef stock

Saute rice in oil, until rice has absorbed the oil but has not changed color. Add vegetable, salt and pepper, and 4 cups of stock. Bring to a boil, cover, reduce heat and simmer until liquid has been absorbed about twenty minutes. 

Title: Pickled Cabbage El Salvador Style

      Yield: 4 Servings

       1 sm Head green cabbage, cored

           And sliced very thin

      1 sm Red onion, sliced thin

      1 med Carrot, pared and cut into

           Very thin circles

      1 cup  Diced fresh pineapple (optional)

  1 1/2 tsp Minced garlic

    3/4 cup  Distilled white vinegar

    1/4 cup  Pineapple juice

           Salt and freshly cracked

           Black pepper to taste.

   Combine all ingredients and mix well. Cover. Refrigerate overnight,

  stirring occasionally. Will keep, covered and refrigerated, about 4

  days.

       Title: Salvadoran L.A. Slaw

      Yield: 6 servings

     3/4 cup  White vinegar

      6 Tbsp Vegetable oil

      4    Cloves garlic, finely

           -chopped and mixed with 1/3

           -cup ice water

    1/2 tsp Tabasco sauce, or to taste

  1 1/2 Tbsp Chili powder

  1 1/2 tsp Salt, or to taste

      1    Head green savoy cabbage,

           -chopped into small pieces

  Put the vinegar, oil, and garlic in ice water, Tabasco, chili powder,

  and salt in a large mixing bowl.  Mix very well.  Add the cabbage and

  toss and stir until it is well coated with the dressing.  Cover and

  chill and use as needed.  This keeps well.

       Title: Curtido Salvadoreno

      Yield: 4 Servings

      1 med Head cabbage, chopped

      2 sm Carrots, grated

      1 sm Onion, sliced

    1/2 tsp Dried red pepper (optional)

    1/2 tsp Oregano

      1 tsp Olive oil

      1 tsp Salt

      1 tsp Brown sugar

    1/4 cup  Vinegar

    1/2 cup  Water

This heart healthy recipe uses only a small amount of oil and salt.

Blanch the cabbage with boiling water for 1 minute. Discard the water.

Place the cabbage in a large bowl and add grated carrots, sliced onion, red 

pepper, oregano, olive oil, salt, brown sugar, vinegar, and water.

Place in the refrigerator for at least 2 hours before serving.
Baleadas are to Honduras what burritos are to Mexico. 

Take a fresh warm tortilla (6", 8" or 12" -- your call) and add your favorite fixings (any or all)
°    Pintos, simmered or mashed
°    Shredded cheese
°    Sweet/sour cream


Others enjoy and will add these to their baleadas: 

°    Simmered beef
°    Minced onions
°    Diced jalapenos
°    Egg
°    Avocado 

Fold, roll, however you care to do it -- and dig in.
Gallo Pinto

Gallo Pinto is Nicaragua's most popular dish, eaten at any time of the day. 

· 2 tbsp vegetable oil 

· 2 large onions – thinly sliced 

· 2 cups cooked red beans 

· 3-6 cloves of crushed garlic

· 1 cup water 

· 1 cup cooked white rice

For Dry Beans: cook 1 cup of dry red beans with 6 crushed cloves of garlic and water in a pressure cooker for 15 to 20 minutes. For canned beans: drain and rinse beans and sauté in pan with crush garlic until garlic is cooked and beans are coated with flavor.  Sauté onion in a pot. Add in the cooked beans and water. Cook for 5 minutes at a low heat whilst stirring. The beans must remain whole. Now add the cooked rice and simmer for a further 10 minutes, still stirring. 
	Arroz con Leche Recipe (Rice Pudding) –Costa Rica


	
	


	2 cups (470 ml) rice
4 cups (950 ml) milk
4 cups (950 ml) sugar
1 Tablespoon (15 ml) vanilla
½ teaspoon (2.5 ml) ground cinnamon
½ teaspoon (2.5 ml) ground cloves or 6 whole cloves
½ teaspoon (2.5 ml) grated fresh nutmeg
4 oz (110 gr) butter
1 cup (235 ml) raisins

Cook rice uncovered in 8 cups of water for 45 minutes until rice is quite soft. Stir in other ingredients and simmer for 1/2 hour.

Serve warm, or refrigerate at least four hours to serve cold. 


	Pan Frito- Panama
1 3/4 cups All Purpose Flour
2 teaspoons Baking Powder
1 teaspoon Salt
2 tablespoons Shortening
1/2 cup Water
Oil

Heat the oil in a large pot.  Mix the flour, baking powder, and salt together into a bowl. Mix then add the shortening.

Add some water and continue adding as much as needed until mixture becomes a firm dough. Cover and sit aside for 5 minutes.
	


Take medium sized pieces of dough and form into pattie shapes about 1/4 inch thick. Fry them in the oil for 2/3 minutes until golden brown. Drain.

Sprinkle with honey and serve hot.

Cuban Empanadas Recipe 

  

16 large biscuits (large refrigerated ones are good)
1.5 lb ground meat (can use beef, chicken or turkey)
1.5 cups tomato sauce
1.5 cup whole kernel corn
3 cup cheddar cheese, grated
3 tbsp sugar
2 eggs, lightly beaten

Instructions: 


1. Brown ground meat. Drain off any fat.
2. Add next four ingredients to meat.
3. Pat out biscuits 1/2" thick and put a large spoonful of meat mixture on each biscuit. Brush biscuit edges with egg, fold biscuit in half like you would a turnover, and crimp the edges sealed with a fork.
4. Bake at 375 degrees F for 15 minutes on cookie sheet in batches.
Mango Bread (pan de mango)-Cuba

2 c all purpose flour
2 tsp ground cinnamon
2 tsp baking soda
1/2 tsp salt
1/2 c dried cherries, soaked in hot water for 10 min and drained
1 c sugar
2 eggs
2/3 c vegetable oil
1 tsp vanilla
2 1/2 c chopped firm-ripe mangoes (about 3 1/2 lbs)
1 tbsp lemon or lime juice

Preheat the oven to 350°. Grease two 7x3" loaf pans. In a medium bowl,
combine the flour, cinnamon, baking soda and salt. Add the dried cherries 
and stir until evenly distributed. In another bowl, with a whisk or an electric mixer, beat together the sugar, eggs, and oil until fluffy and light colored, about 3 minutes. Add the vanilla. Add the flour mixture to the sugar mixture and beat just until smooth. Do not overmix. With a large spatula, fold in the mangoes and lemon juice. Scrape the batter into the prepared pans. Bake in the center of the oven for 35 to 40 minutes, or until the top is firm, the loaf pulls away from the sides of the pans, and a cake tester inserted into the center comes out clean. Remove from the pans to a wire rack to cool completely. When cooled, wrap in plastic wrap and let stand at room temperature until ready to serve.
Puerto Rico
	Basic Vanilla Custard
 (Flan de Vainilla Basico) 


	INGREDIENTS:
1/2 cup sugar
4 eggs
1 14-ounce can sweetened condensed milk
1 12-ounce can evaporated milk
1 tablespoon vanilla extract
fresh mixed berries for garnish

	


	1
In a small heavy saucepan, cook the sugar over low heat until caramel forms. Pour it into an 8-inch round mold. Set aside. In a bowl, beat the eggs until frothy. Add the condensed milk, evaporated milk, and vanilla; mix well with the eggs.
2
Pour the mixture into the caramelized mold. Cook on top of the stove in a bain-marie on medium-high heat partially covered, for 35 minutes. The flan is done when a toothpick inserted near the center comes out clean. Let it cool at room temperature. Refrigerate for at least 2 hours (or better, overnight) before serving.
3
To serve, invert the flan on a platter. Garnish on top with fresh berries.


Tostones/Plátano Frito- República Dominicana 
INGREDIENTS-

· 5 tablespoons oil for frying 

· 1 plantains, peeled and sliced (the riper the plantain the sweeter the taste)

· 3 cups cold water 

· salt to taste 

DIRECTIONS

1. Heat the oil in a large skillet. Place the plantains in the oil and fry on both sides; approximately 3 1/2 minutes per side. 

2. Remove the plantains from the pan and flatten the plantains by placing a plate over the fried plantains and pressing down. 

3. Dip the plantains in water, then return them to the hot oil and fry 1 minute on each side. Salt to taste and serve immediately
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