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ARGENTINA 

Chimchurri Sauce for Meats - Marian Blazes 
 
INGREDIENTS 
 2 cups fresh flat leaf parsley, firmly packed 
 1/4 cup fresh oregano leaves (optional) or 1 

teaspoon dried oregano 
 1/4 cup fresh cilantro (optional) 
 3-6 cloves of garlic (to taste) 
 2 tablespoons chopped red onion 
 1/2-3/4 cup olive oil 
 2 tablespoons red wine vinegar (or to taste) 
 1 tablespoon lime juice (or to taste) 
 Kosher salt and red pepper flakes to taste 
Prep Time: 10 minutes * Yield: 1 cup 

PREPARATION 

1. Pulse the garlic and onion in the food processor and pulse just until finely chopped. 

2. Add the parsley, oregano, and cilantro (if using) and pulse briefly, just until the herbs are 
finely chopped. 

3. Transfer the mixture to a separate bowl. Add the olive oil, lime juice, and vinegar, and stir. 
(Adding the liquids outside of the blender gives the chimichurri the correct texture. You don't 
want the herbs to be completely puréed, just finely chopped). 

4. Season with salt and red pepper flakes to taste. 

5. Store in the refrigerator until ready to serve. 
 
http://southamericanfood.about.com/od/saladssidedishes/r/chimichurri.htm 
 

  

http://greekfood.about.com/od/tipsnutritionmenus/qt/tip_freshparsl.htm
http://mideastfood.about.com/od/glossary/g/oliveoil.htm
http://foodpreservation.about.com/od/Pickles/a/How-To-Make-Red-Wine-Vinegar.htm
http://homecooking.about.com/od/fruit/a/limeequivalents.htm
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COLOMBIA 
Colombian Empanadas (Empanadas Colombianas) - Erica Dinho  
 
INGREDIENTS 

 Vegetable oil for frying 
 Lime and ají for serving 

Dough or Masa 
 1 ½ cups precooked yellow cornmeal (masarepa) 
 2 cups water 
 1 tablespoon vegetable oil 
 ½ tablespoon sazon Goya with azafran 
  ½ teaspoon Salt 

Filling 
 2 cups peeled and diced white potatoes 
 1 chicken or vegetable bouillon tablet 
 1 tablespoon olive oil 
 ¼ cup chopped white onions 
 1 cup chopped tomato 
 ½ teaspoon salt 
 ¼ cup chopped green onions 
 1 chopped garlic clove 
 2 tablespoon chopped fresh cilantro 
 2 tablespoon chopped red bell pepper 
 ¼ teaspoon black pepper 
 ½ pound ground pork and beef 

DIRECTIONS (~20, 3 inch empanadas) 
1. Dough: Place the masarepa in a large bowl. Add the sazon Goya and salt and stir to mix 

well. Add the water and oil and mix to form dough. Pat the dough into a ball and knead for 
2 minutes or until smooth. Cover with plastic and set aside for 20 minutes. 

2. Filling: cook the potatoes in a pot with water and the bouillon tablet for 20-25 minutes or 
until tender. Drain and gently mash the potatoes. Set aside. 

3. Heat 1 tablespoon olive oil in a large, heavy skillet. Add the onion and cook over medium-
low heat stirring frequently, for 5 minutes. Add the tomatoes, green onions, garlic, bell 
pepper, cilantro, salt and black pepper. Cook for about 15 minutes. 

4. Add the ground pork and beef. Cook, breaking up the meat with a wooden spoon, for 10 
to 15 minutes or until the mixture is fairly dry. 

5. Transfer the meat mixture to the mashed potatoes bowl and mix well to combine. 
6. Break small portions of the dough, about 1 ½ tablespoons each one, and form each 

portion into a ball by rolling between the palms of your hands. 
7. Place the balls of dough between two pieces of plastic and roll each out very thinly to form 

a circle. Remove the top plastic and place 1 tablespoon of the filling in the center of each. 
8. Then using the plastic underneath, fold the dough over to enclose the filling, forming a 

half circle. Tightly seal the edges by crimping with the tines of a fork. 
9. Fill a large pot with vegetable oil and heat over medium heat to 360° F. 
10. Carefully place 3 or 4 empanadas at the time in the heated oil and fry for about 2 minutes 

until golden on all sides. 
11. Using a slotted spoon transfer the empanadas to a plate lined with paper towels. Serve 

with ají and lime on the side. 
http://www.mycolombianrecipes.com/colombian-empanadas-empanadas-colombianas

http://www.mycolombianrecipes.com/author/erica
http://www.mycolombianrecipes.com/colombian-hot-sauce-aji-picante
http://www.mycolombianrecipes.com/masarepa
http://www.mycolombianrecipes.com/sazon-goya-with-azafran
http://www.mycolombianrecipes.com/masarepa
http://www.mycolombianrecipes.com/sazon-goya-with-azafran
http://www.mycolombianrecipes.com/colombian-hot-sauce-aji-picante
http://www.mycolombianrecipes.com/colombian-empanadas-empanadas-colombianas
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COLOMBIA 

Ajiaco Colombiano (Colombian Chicken and Potato Soup) - Erica Dinho 

 
Ingredients 
(6-8 SERVINGS) 

 3 Chicken breast, skin removed 
 12 cups water 
 3 ears fresh corn, cut into 2 pieces 
 ¼ teaspoon salt 
 Pepper to taste 
 2 chicken bouillon cubes 
 3 scallions 
 2 garlic cloves, minced 
 3 tablespoon chopped cilantro 
 2 cups papa criolla (Andean Potato) 
 3 medium white potatoes, peeled and sliced 
 3 medium red potatoes, peeled and sliced 
 1/3 cup guascas 
 1 cup heavy cream for serving 
 1 cup capers for serving 

Directions 
1. In a large pot, place the chicken, corn, chicken bouillon, cilantro, scallions, garlic, salt and 

pepper. Add the water and bring to a boil, then reduce heat to medium and cook for about 
35 to 40 minutes, until chicken is cooked and tender. Remove the chicken and set aside. 

2. Continue cooking the corn for 30 more minutes. Discard green onion and add red 
potatoes, white potatoes, and the guacas. Cook for 30 more minutes. 

3. Uncover and add the frozen papa criolla and simmer for 15 to 20 minutes, season with 
salt and pepper. 

4. Cut the chicken meat into small pieces and return to the pot. Serve the Ajiaco hot with 
capers and heavy cream on the side. 

http://www.mycolombianrecipes.com/ajiaco-bogotano-colombian-chicken-and 
 

  

http://www.mycolombianrecipes.com/author/erica
http://www.mycolombianrecipes.com/papas-criollas-or-andean-potatoes
http://www.mycolombianrecipes.com/guascas
http://www.mycolombianrecipes.com/ajiaco-bogotano-colombian-chicken-and
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CUBA 

CONGRI | MORORS – Chef Juan 
 
Prep: 15 mins * Cook time: 30 mins * Total time: 45 mins * 
Serves: 6-8 
  
INGREDIENTS 
1 pound black beans (uncooked) 
6 cups water 
2 cups long-grain rice 
1 tbsp olive oil 
1 large onion, diced 
2 garlic cloves, minced 
½ tsp ground cumin 
½ tsp ground oregano 
2 bay leaf 
4 cups black water (reserved from cooking the beans) 

salt & pepper to taste 
INSTRUCTIONS 
1. Rinse beans and place in pressure cooker with 6 cups of water. Cook beans for 30 

minutes till tender. 
2. Cooktop method: Place beans in a large saucepan. Add water, bring to boil. Reduce 

the heat to low, cover, and cook beans for 60 minutes until tender. Using a colander 
inside a large bowl, drain beans and keep the black water.  

3. Place rice in a colander and rinse thoroughly under cold water. Set aside to drain. 
4. In a large sauce pan heat olive oil. Sauté onions and garlic, until onions are 

translucent. Add cumin, oregano and bay leaf. Add the rice, cooked beans and mix 
well. Measure out 4 cups of the black water that was reserved after draining beans 
and add to sauce pan. Bring to a boil, then reduce to simmer, cover and cook for 20-
25 minutes till all the rice is absorbed. 

5. Remove discard bay leaf, fluff with a fork and serve hot. 
6. salt & pepper to taste. 

 
http://www.thehungrycuban.com/congri-morors/ 
 
 

  

http://www.thehungrycuban.com/congri-morors/


 

The Pennsylvania Child Welfare Resource Center 307: Engaging Latino Families 
Handout #8, Page 5 of 17 

CUBA 

CUBAN ROPA VIEJA RECIPE IN A SLOW COOKER 
The Meat: 
1 ½ - 2 lb. flank steak 
½ green pepper, sliced into strips 
½ Spanish onion, sliced into strips 
2 cloves garlic, peeled and smashed 
2 tsp. Salt 
2 tsp. Coarse Black Pepper 
1/2 tsp. cumin 
½ cup red wine 
 
1) Put all these ingredients into the crockpot in order. Add water to just cover the steak. 
2) Set it on low and cook for 6 to 8 hours. 
When the meat is very tender (comes apart with a fork), remove from the crockpot and finely 
shred it into a separate dish. 
The Sauce: 
The pepper, garlic, and onion from the crockpot 
3 Tbsp. Olive oil 
2 cups beef broth 
1 small can tomato sauce 
1 small can tomato paste 
1 tsp. oregano 
Salt and pepper to taste 
With a slotted spoon, remove the onion, garlic and peppers from the crockpot and sauté in a 
large frying pan. Add the tomato sauce, tomato paste and beef broth.  Add the shredded beef to 
the tomato mixture and cook together for about 20 minutes, stirring occasionally.  Serve with 
white rice. 
 
HTTP://WWW.MYBIGFATCUBANFAMILY.COM/CROCKPOT-ROPE-VIEJA-RECIPE/ 
 
  

http://www.mybigfatcubanfamily.com/crockpot-rope-vieja-recipe/
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DOMINICAN REPUBLIC 

Mofongo Recipe (Garlic-Flavored Mashed Plantains) - Clara Gonzalez 

PREP:  15 mins * COOK T I ME:  1 hr. 35 mins 
TOTAL:  1 hr 50 mins * Serves: 6 porciones 
 
Morongo Recipe (Garlic-Flavored Mashed Plantains): a very 
tasty dish with pork rind mixed in and strong umami flavor that 
will become a new favorite. 
 
 

 
I NGREDIENTS 
For the broth 
2 tablespoons of oil 
1 lb. [0.45 kg] of beef bones (any type would do) 
2 cloves of garlic, mashed 
1 onion, halved 
4 cups of water 
1 sprig of cilantro 
1 sprig of cilantro ancho/recao/culantro (optional) 
1 pinch of oregano 
¾ teaspoon of salt, or to taste 

For the mofongo 
1 cup of oil for frying 
5 unripe plantains, peeled, cut into ¾" [2 cm] slices 
1 lb [0.45 kg] of pork cracklings, cut into 1″ [2.5 cm] pieces 
2 tablespoons of mashed garlic 
1½ teaspoon of salt, or to taste 
 
I NST RUCTIONS 
To make the broth 
1. In a deep pot heat the oil over medium heat. Brown the meat being careful that it does not 

burn. Add the garlic and onion and stir. Pour in water, and add cilantro, cilantro ancho, and 
oregano. 

2. Simmer for an hour over low heat, topping off the water every once in a while to maintain the 
same level. 

3. Season with salt to taste. Sieve and remove the solids. 
 

To make the mofongo 
1. Heat oil over medium heat and fry the plantains till golden brown all over (3-5 mins). Using 

a pilón (wooden mortar) mash the plantain, garlic, and cracklings together (You might have 
to do it in small batches and mix in the end). 

2. Shape into 6 balls and place in small bowls. 
3. Serve garnished with the beef stock. 
 
http://www.dominicancooking.com/246-mofongo-garlic-flavored-mashed-plantains.html 
  

http://www.dominicancooking.com/5819-herbs-used-in-dominican-cooking.html
http://www.dominicancooking.com/14954-chicharron-cerdo-dominican-pork-crackling.html
http://astore.amazon.com/dominicanccom-20/detail/B00BF84K1Q
http://www.dominicancooking.com/246-mofongo-garlic-flavored-mashed-plantains.html
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ECUADOR 

Shrimp Ceviche Ecuadorian Style 
Prepare the shrimp 

1-gallon water 

2 tablespoons salt 

3 limes, cut in quarters 

2 pounds uncooked, shell on shrimp 

1.  In a large pot, over high heat, bring water, salt 
and limes to a boil. 
2.  Throw in shrimp and cook for only a minute. 
3.  Remove shrimp and drain. When cool, peel 
shrimp but leave tails on. 
4.  Discard water and limes. 

5.  Refrigerate shrimp until serving. 
Pickle the onions 
2 red onions, thinly sliced 
1 tablespoon salt 
2 pints water 
4 limes, juice only 
Salt and pepper 
1.   In a medium bowl combine onions and salt.  Let sit for 10 minutes. 
2.  In the meantime, in a medium sauce pan, over high heat, bring water to a boil. 
Be prepared to work quickly here. You don’t want overcooked, mushy onions. So have the 
colander ready to go. 
3.  Place onions in a colander.  Rinse and drain well. 
4.  Add onions to boiling water for only 20 seconds.  Remove them to colander and drain. 
5.  Rinse onions with cold water and drain well. 
6.  In a medium glass bowl, combine onions and lime juice. 
7.  Salt and pepper to taste. 
8. Refrigerate until serving. 
Make the marinade 
1 clove garlic, finely chopped 
½ red onion, finely chopped 
3 tomatoes, seeded and finely chopped 
1 red bell pepper, seeded and finely chopped 
2 jalapenos or red chilies, seeded and finely chopped 
3 scallions finely chopped 
1/2 cup finely chopped cilantro 
2 tablespoons ketchup 
1 tablespoon vegetable oil 
1 orange, juice only 
5 limes, juice only 
1 teaspoon salt 
1.  In the bowl of a food processor, process garlic, onion, tomatoes, bell and chili pepper until 
well combined.  Transfer to a medium glass bowl. 
2. Add scallions, cilantro, ketchup, vegetable oil, orange juice, lime juice and salt to tomato and 

https://allthatcookingdotcom.files.wordpress.com/2013/05/for-our-blog1.jpg
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pepper mixture.  Stir to combine well. 
3.  Refrigerate until serving. 
An hour before serving 
1.  Give the sauce a good stir. Salt and pepper to taste. 
2.  Gently mix in shrimp. 
3.  Refrigerate for about an hour. 
In the meantime, you can make the plantain chips and/or popcorn. 
Plantain chips 
2 plantains peeled 
1/2 teaspoon salt 
1/4 teaspoon chili powder 
oil for deep-frying 
1. In a deep pot, heat oil to 350 F. 
2. Slice plantains very thinly and toss with salt and chili powder. 
3. Gently lower them into the hot oil and fry until they take on color. 
4. Drain on paper towels. 
To Serve 
1. Spoon shrimp and sauce into individual serving bowls. 
2. Top with pickled onions. 
3. Plantain chips and/or popcorn on the side. 
 
https://allthatcooking.com/2013/07/06/shrimp-ceviche-ecuadorian-style/ 
 
 

https://allthatcooking.com/2013/07/06/shrimp-ceviche-ecuadorian-style/
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EL SALVADOR 

Salvadoran Pupusas con Curtido (Masa Cakes with Cabbage Slaw) - Emily Han 

 
Makes 8 pupusas 
For the curtido (makes about 4 cups): 
1/2 head cabbage, shredded 
1 large carrot, grated 
1/2 medium yellow onion, thinly sliced 
1/2 cup apple cider vinegar 
1/4 cup water 
1/2 teaspoon salt 
1/2 teaspoon brown sugar 
1 teaspoon dried oregano (preferably Mexican) 
1/2 to 1 teaspoon red pepper flakes 
For the pupusas: 
2 cups masa harina 
Pinch of salt 
1 1/2 cup warm water 
1 cup grated cheese: quesillo, queso fresco, Monterey Jack, or mozzarella 
Vegetable oil 
First, make the curtido: Combine the cabbage, carrot, and onion in a large bowl. Combine the 
remaining ingredients in a separate bowl and then pour over the cabbage mixture and stir. 
Cover and refrigerate for at least 2 hours and preferably at least a day before serving. 
Make the pupusas: Combine the masa harina, salt, and water in a mixing bowl. Knead to form 
a smooth, moist dough with a playdough-like consistency. If the mixture is too dry, add more 
water, one teaspoon at a time. If the mixture is too sticky, add more masa harina, one teaspoon 
at a time. Cover the bowl with a clean towel and let stand for 10 minutes. 
With lightly oiled hands, form the dough into 8 balls about 2 inches in diameter. Using your 
thumb, make an indentation into one of the balls, forming a small cup. Fill the cup with 1 
tablespoon of cheese and wrap the dough around the filling to seal it. Making sure that the filling 
does not leak, pat the dough back and forth between your hands to form a round disk about 1/4-
inch thick. Repeat with the remaining balls. 
Heat a lightly oiled skillet over medium-high heat. Cook the pupusas for 2 to 3 minutes on each 
side until golden brown. Serve while still warm with curtido on the side. 
Recipe Notes 
 You can substitute 2 pounds fresh masa for the dough in this recipe. 
 The cheese filling may be combined or substituted with refried beans or cooked pork 

(called chicharrón in El Salvador, but not to be confused with fried pork rind). Loroco 
flower buds are also a traditional accompaniment to cheese; look for them in the frozen 
food section or preserved in jars at Central American markets. 

 
http://www.thekitchn.com/recipe-salvadoran-pupusas-con-curtidorecipes-from-the-kitchn-
176284 
 

http://www.thekitchn.com/whats-the-difference-mediterra-93923
http://www.thekitchn.com/recipe-salvadoran-pupusas-con-curtidorecipes-from-the-kitchn-176284
http://www.thekitchn.com/recipe-salvadoran-pupusas-con-curtidorecipes-from-the-kitchn-176284
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GUATEMALA 

Fiambre - realbirdlady 

Prep Time: 48 hrs. * Total Time: 48 hrs. 45 mins * 
Servings: 20-30 
 
INGREDIENTS 
6 beets, sliced 
6 carrots, sliced 
4 cups green beans 
1 cauliflower, cut in sections 
1 cabbage, cut in fine long pieces 
50 white pearl onions 
1 lb. Brussels sprout 
4 cups peas 
1 lb. fava beans (fresh) 
1/2 lb. chickpeas (fresh) 
2 cups corn (shelled) 
25 fresh edible flowers (pitayas, pickled date palm blossoms) 
1/2 lb. red beans (fresh) 
1/2 lb. white beans fresh) 
1 lb. chicken (cooked, removed from bone in long strips) 
Parsley 
Herbs (Yerba Buena) 
1 quart vinegar 
1 pint olive oil 
6 tablespoons mustard 
Pepper 
Salt 
5 tablespoons Worcestershire sauce 
4 bay leaves 
Thyme 
Oregano 
1 tablespoon nutmeg 
4 ounces capers 
2 eggs, boiled 
1 lb. red chorizo sausage, sliced 
1 lb. black chorizo sausage, sliced 
1 lb. yellow chorizo sausage, sliced 
INGREDIENTS 
1 lb. butifarra, sliced 
1 lb. hot dog, cooked and sliced (salchicha) 
1 lb. ham, cut in long strips 
1 lb. mortadella cut in large cubes 
1 lb. salami cut in large cubes 
1 lb. hot dog cut lengthwise (salchicha) 
2 lbs. shrimp, cooked and peeled (optional) 
6 ounces sardines in oil, cut in pieces (optional) 
6 ounces sardines in tomato sauce, cut in pieces (optional) 
6 ounces canned mackerel, cut in pieces (optional) 
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6 ounces salmon, cut in pieces (canned) (optional) 
8 ounces pimientos (canned) 
1/2 lb. pickled onion 
1/2 lb. yellow cheese, sliced 
3 heads lettuce 
8 ounces asparagus (canned) 
8 ounces baby corn 
Radish 
 
DIRECTIONS 
Two days before: Boil the following vegetables, in groups, until just cooked. They should still be 
very firm. 

1. Group 1 is beets. 
2. Group 2 is carrots and green beans. 
3. Group 3 is cauliflower, cabbage, onions, and Brussel sprouts. 
4. Group 4 is peas, fava beans, garbanzos, and corn. 
5. Group 5 is picayas. (Change the water at least twice during cooking.). 
6. Group 6 is red beans. 
7. Group 7 is white beans. 
8. Boil the chicken with parsley and yerba buena until tender. Chill and skim to remove fat. 
9. Place the broth in a blender with vinegar, olive oil, mustard, salt and pepper to taste, 

Worcestershire, bay leaves, thyme, oregano, nutmeg, capers, and two boiled eggs, 
Liquefy and return to boiler to simmer. Refrigerate overnight. 

10. One day before: Boil in water the red, black, and yellow chorizo, along with the 
butifarras. 

11. In a large container, combine chorizo, chicken meat, salchicha, ham mortadella spicy 
salami, and salchichón. If desired, add shrimp, sardines, mackerel, and salmon. 

12. Then add the vegetables, and pour over the chicken broth mixture. 
13. Cover and allow to stand overnight in the refrigerator. 
14. The day of: Prepare each serving plate by covering it with the lettuce leaves. Then add 

the vegetables and meats, and decorate with pimientos, sliced cheese, asparagus, baby 
corn, radishes, olives, and boiled eggs. Sprinkle with Parmesan. 

 
http://www.food.com/recipe/fiambre-307206 
Image: Alfieboy on Flicker 
 
 

http://www.food.com/recipe/fiambre-307206
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Haiti 

Griot (fried pork) - by Haitian Recipes 

 
Prep Time 

4 hours 
Cooking Time 

1 hour 
Difficulty Level 

moderate 
Servings 

6-8 
 
 
 
 
 

 
 
INGREDIENTS 
1.5 lb. of pork 
1 hot pepper 
1 tsp of parsley 
1 tsp of garlic powder 
1 tsp of thyme 
1/2 tsp of rosemary 
1 tsp of Adobo® seasoning salt 
1 lime 
1 orange 
 
DIRECTIONS 
1. Cut the meat into medium pieces. 
2. Wash thoroughly with the lime and/or sour orange juice. 
3. Season well with Adobo seasoning salt, rosemary, thyme, parsley, garlic powder, pepper and 
let it marinate for 4 hours. For best results, refrigerate overnight. 
4. In a saucepan, cover meat with water and boil over medium-high heat until water evaporates. 
5. Stirring occasionally, continue to cook until meat is tender. 
6. Remove the meat and set aside. 
7. In a skillet, heat oil and fry each side to brown evenly. 
8. Serve hot with bannann peze and diri kole.  
 
haitian-recipes.com/griot-fried-pork/ 
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HONDURAS 

Anafres, a.k.a. Honduran bean fondue - recipe courtesy of Honduras Arts 

 
INGREDIENTS 
Red or black beans 
Oil 
Garlic 
Salt 
Mozzarella or any type of cheese that melts. 
Tortilla chips 
Optional: Jalapeño peppers, Chorizo 
 
DIRECTIONS 
1. Sometimes you can by the beans already fried and smashed up, but if you want to do it with 
raw beans you can do it as well. In order to speed up the cooking of the beans you should leave 
them overnight in a bowl filled with water so that they become hydrated and softer. You should 
place the raw beans on a pressure cooker or pot with salt, some garlic, and cook until they are 
soft. 
2. When they are ready, take them out of the water and smash them in a mortar or place them 
in the blender. When you have the paste at the desired consistency, get a frying pan, place 
some oil in the pan, and fry the beans when the oil is hot. When the beans are crispy, place 
them on the anafre's plate or any other container you can use. If you do not have the clay 
anafre pot to place the coal, don't worry, you can do this on the stove or in a barbecue. 
3. On the plate that has the beans, place the cheese on top and jalapeño peppers if you want. If 
you want to use chorizo, I recommend you cook it beforehand to remove some part of the fat 
and add to the plate after they are done. Make sure that the fire is not too high so that the beans 
do not burn. 
4. When the cheese has melted, you can start eating everything with the tortilla chips. 
 
Image via Urban Sea Star/Flickr 
http://quemas.mamaslatinas.com/food_fiestas/106553/hispanic_heritage_month_honduran_bea
n 
 

  

http://hondurasarts.com/anafres-honduras-food/
http://www.flickr.com/photos/28633851@N05/4876188932/
http://quemas.mamaslatinas.com/food_fiestas/106553/hispanic_heritage_month_honduran_bean
http://quemas.mamaslatinas.com/food_fiestas/106553/hispanic_heritage_month_honduran_bean
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MEXICO 

Authentic Mexican Pozole 
INGREDIENTS 
1 1/2 lbs. pork shoulder 
2 garlic cloves, peeled 
1 tablespoon cumin powder 
1 onion, chopped 
2 garlic cloves, chopped 
2 tablespoons oil 
1/2 teaspoon black pepper 
1/2 teaspoon cayenne 
2 tablespoons California chili powder 
1 tablespoon salt 
1/4 teaspoon oregano 
4 cups canned white hominy, drained and rinsed 
3 -5 cups pork broth, from cooking pork shoulder 
1 cup canned diced green chilies (optional) 
Salt 
2 whole fresh jalapenos, chopped (optional) 
3 whole ancho chilies, seeded and stemmed (garnish) (optional) 
 
DIRECTIONS 
Preparation: Chop onion, peel and chop 2 garlic cloves, chop the green chilies and jalapenos, 
and rinse and drain the hominy.  Boil the ancho chilies in a separate small pot for the garnish 
part (See garnish below). 
Place the meat in a large saucepan and just cover with lightly salted water. 
Add 1/2 chopped onion, the 2 cloves peeled garlic, pepper, cumin, and oregano. 
Boil over medium heat, skim off any rising foam, reduce heat, cover and simmer for 45 minutes. 
Remove meat and broth, reserving both. 
Sauté the remaining chopped onion and garlic in oil until translucent. 
Add the remaining spices, stir for a minute. 
Cut the reserved pork into 1 inch cubes and add to the pan. 
Stir in the canned hominy, pork broth (if there is not enough pork broth, add chicken stock, 
perhaps 2-4 cups), green chilies and jalapenos (optional). 
Cook at a simmer, covered, for 45 to 60 minutes until the meat and hominy are tender. 
If necessary, cook for up to an additional 60 minutes until the chilies and onions are well 
blended. 
GARNISH 
Lots of lime/lemon wedges 
Sliced radishes 
Chopped cilantro 
Shredded cabbage (not red) 
Fresh or packaged fried corn tortillas 

 
When the ancho chilies are soft from boiling (about 15 minutes), place in blender with 1 ½ cups 
of water, 1 garlic clove, about 2 TB diced onion, and about 1 TB of salt and pepper. Blend until 
thin, then strain to separate liquid and pulp. Add pulp into the soup or discard if too spicy. Serve 
remaining liquid for guests to add in their own bowl, if desired. 
By Razzle Dazzle, adapted and retrieved 10/3/2016 from http://www.food.com/recipe/authentic-
mexican-pozole-196233 

http://www.food.com/recipe/authentic-mexican-pozole-196233
http://www.food.com/recipe/authentic-mexican-pozole-196233
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NICARAGUA 

Gallo Pinto  
 
INGREDIENTS 

 1 lb. (450 grams) of fresh red beans. If 
you can’t find fresh, get dry ones and 
weigh them after you’ve soaked them 

 10 sprigs of cilantro. Fresh is best, but 
frozen will work too. Don’t use dried 
cilantro. (cilantro may also be known as coriander) 

 1 onion 
 ½ sweet pepper 
 1 tablespoon of vegetable oil to fry the rice 
 3 cups of chicken broth (if you want to make a veggie dish, use water or vegetable broth) 
 2 cups of white rice 
 ½ teaspoon of salt 
 1-3 tablespoons of vegetable oil to fry the Gallo Pinto 

 
DIRECTIONS 

 If the beans are dried, cover them with water and soak overnight to have them ready for 
your breakfast Gallo Pinto. If they’re fresh, just rinse them off. 

 Pour the drained beans into a pot and add fresh water until the surface is about 2.5 cm 
(1 in) above the top of the beans. If you add salt at this point it will make the bean shells 
harder; if you wait they will be softer. 

 Bring to a boil, cover the pan and reduce heat to a very low simmer. Keep on simmering 
until the beans are soft and the juice is almost consumed. 

 In the mean-time, chop cilantro, onion and sweet pepper into very small pieces. 
 Pour 1 tablespoon of oil into a large frying pan and heat up. 
 Pour the dry, uncooked rice into the frying pan and sauté for two minutes over medium 

high flame. If you burn the rice it means that you’re using too much heat. Frying raw rice 
might seem strange to the non-Latino, but by frying it raw you prevent it from becoming 
mushy later on when blended with the beans. 

 Add cilantro, sweet pepper and half of the onion to the pan and continue to sauté for 
another two minutes. 

 Add chicken broth and bring to a boil. 
 Cover the frying pan and reduce the heat. Leave to simmer until the rice is tender. This 

will normally take 20-35 minutes. 
 Stir in the boiled beans and the other half of the onion. 
 Add salt to taste. 
 Add the rest of the vegetable oil and fry the Gallo Pinto a few more minutes before 

serving. 
This is quite a time consuming dish, especially the bean boiling part, but you can always make 
the rice and beans in advance and keep them in the freezer or refrigerator. When storing boiled 
beans, keep them in their own “black water” since this will add color and flavor to the dish. In 
Nicaragua, it is common to have a pot of beans simmering on the stove more or less constantly. 
 
http://www.nicaraguafood.org/gallo-pinto.php  

http://www.nicaraguafood.org/gallo-pinto.php
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PERU 

Aji de Gallina - Liz Wright 

 
 INGREDIENTS  
 
1 1/2 pounds chicken breast 
4 cups chicken stock 
1/2 cup olive oil and 1 teaspoon of black mint 
3 aji yellow peppers (you can buy this peppers at the Latin markets 
2 gloves garlic, minced 
2 large onion, finely chopped 
3 tablespoons chopped walnuts 
3 tablespoons grated parmesan cheese 
4 slices white bread 
3/4 cup evaporated milk 
4 yellow potatoes 
2 hard-boiled egg and black olives 
 
1. Cook the yellow potatoes in salted water until tender when pierced with a fork. Let cool, peel, 
cut into quarters, and set aside.  
 
2. Place the bread in a small bowl and pour the evaporated milk over it to soak. Set aside.  
 
3. Place the chicken breasts in a pot with the chicken stock and 2 heads of garlic, and bring to a 
simmer. Cook for 10-15 minutes, until chicken is just barely cooked through.  
 
4. Set chicken aside to cool. Strain broth and reserve 2 cups.  
 
5. Remove stems and seeds from the peppers **warning** is spicy you better wear gloves.  
 
6. Sauté the garlic, nuts and onions with the yellow aji peppers and oil and black mint, until the 
onions are soft and golden. Remove from heat and let cool.  
 
7. Shred the cooled chicken into bite-size pieces.  
 
8. In a blender or food processor, process the sauté garlic, onions, and aji peppers add 
evaporated milk and bread mixture with the parmesan cheese until smooth.  
 
9. Return onion mixture to pan, and add 1 1/2 cups of the reserved chicken stock. Bring to a low 
simmer, and stir in the chicken. Heat until warmed through you always add more mix of bread 
and milk, adding more chicken stock if sauce is too thick.  
 
10. Serve over rice, garnished with the yellow potatoes, slices of hard-boiled egg, and black 
olives. 
 
http://theperuvianmomrecipes.blogspot.com/2012/11/aji-de-gallina-is-delicious-peruvian.html 
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PUERTO RICO 

Puerto Rican Rice and Pigeon Peas (Arroz Con Gandules) - Evette Rios  

INGREDIENTS 
*bacon 
1 medium chopped onion 
½ cup sofrito 
1 can tomato sauce 
1 can pigeon peas 
1 tablespoon Manzanillo olives 
1 teaspoon capers 
1 can chicken broth 
1 pound white rice 
Garlic powder, to taste 
*salt and pepper to taste 
 
DIRECTIONS 
In a saucepan cook the bacon until crispy. 
Remove and chop in small pieces. 
In same bacon fat, stir fry onions till tender. 
Add sofrito for about 2 to 3 minutes. 
Add chopped bacon, tomato sauce, drained beans, the raw rice and chicken broth and stir well. 
Add enough water to cover the rice, about 1 and 1/2 inch above rice line. 
Let boil (uncovered) on medium high heat until water evaporates. 
Lower heat to low and cover with aluminum foil and cook for about 35 to 45 minutes. Serve. 
 
http://thelatinkitchen.com/r/recipe/puerto-rican-rice-and-pigeon-peas-arroz-con-gandules 
 
 
 

http://evetterios.com/
http://thelatinkitchen.com/r/recipe/puerto-rican-rice-and-pigeon-peas-arroz-con-gandules

