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Recipe 1 and 2: Guacamole
Guacamole de la Davis
3 Avocados
½ teaspoon cumin
½ teaspoon garlic powder
½ teaspoon onion powder
½ teaspoon salt
¼ teaspoon pepper
1-2 Tablespoons lime juice
2 Tablespoons chopped cilantro
2 small tomatoes
1. Mash the avocado with fork
2. Add spices and blend
3. Add cilantro and tomatoes. Mix.
Submitted by Olga Davis
Guacamole de la Arora
Ingredients
onions
avocados
lime
cilantro
tomatoes
salt (you can add more seasoning if wanted)
jalapeno *optional
Recipe
I recommend chopping the tomatoes, cilantro, jalapeno, and onions first so the
avocado doesn't get brown so quickly. Cut the avocado and add it to a bowl. After
that, use a fork and squish the avocado (sounds weird).
then, add the cilantro, tomatoes, jalapeno, and onion to the bowl and mix. Also add
seasoning and lime to taste. (mix) Finally you can enjoy your guacamole 
Submitted by Tania Arora
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Recipe 3: Cheese Quesadilla
Ingredients
1 tortilla
shredded cheddar cheese
a pan
Directions
Add cheese to half of the tortilla (as much as you like), then fold the
other side over the cheese. Put the stove to medium heat and add the
pan on top. Add the quesadilla. Keep it on there for about 2 minutes
and then flip and keep it on there for about another 2 minutes or until
the cheese is melted. And enjoy!

Submitted by Lindsey Jones
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Recipe 4: Caldo Verde

Ingredients
2 TBS olive oil
½ cup finely chopped onion
1 tsp chopped garlic
1 cup diced potato
8 oz thinly sliced chorizo
10 oz package frozen spinach (or kale)
6 cups water
Salt and pepper optional
Fry chorizo, drain fat, set aside
Heat olive oil, sauté onions and garlic
When onion is translucent add water and potatoes
Add spinach, boil on medium heat until potatoes are cooked
Add chorizo, salt, pepper and serve. Serves 4
Submitted by Sara Centolanza
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Recipe 5: Beef Empanadas
Ingredients
2 store-bought refrigerated pie crusts
1 tablespoon olive oil
1 lb. lean ground beef
salt and freshly ground pepper to taste
1 medium red bell pepper, cored, seeded, and finely chopped
1/2 cup chopped scallions, white and green parts
1 cup corn kernels (canned, frozen or fresh off the cob)
1–1/2 teaspoon ground cumin
1–1/2 teaspoon Spanish hot paprika
1/2 – 1 teaspoon crushed red chili flakes
1 large baking potato, peeled, diced and cooked
Instructions:
Begin by preheating your oven to 375° and line a baking sheet with parchment
paper. Once done, begin rolling out the dough rounds into large ¼-inch thick
circles. Use the mouth of a cup to cut out 3 to 5-inch circles. Then, begin to heat
oil in a large skillet over medium-high heat. Season ground beef with salt until it is
browned. Once done, place the beef into a bowl and set it aside. Add bell pepper,
scallions, and corn to the skillet, and cook it until it is golden (about 12-14 minutes).
Add cumin, paprika, and chili flakes, and cook it until fragrant (about 2 minutes).
Add the bell pepper mixture to the bowl with the ground beef and let it cool. Once
cool, stir in cooked diced potatoes. Place a spoonful of filling in the center of each
circle of dough. Fold each circle of dough in half over the filling. Gently press the
and seal the edges of each dough circle with your fingers. For the traditional
“rope” edge, dog-ear a corner of the semi-circle of dough and move along the
curved edge, pinching a thumb-size of dough, about ½-inch next to the dog-ear.
Stretch it towards you before folding it back so that it overlaps the dog-eared
edge. Continue pinching and folding the edge until you reach the opposite side of
where you began. Finally, place the empanadas on a prepared baking sheet, brush
them with egg wash, and bake them until golden brown (about 10-30 minutes
depending on size of empanadas). Enjoy!
Submitted by Alexander Kolar
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Recipe 6: Mexican Mess
Ingredients
Refried beans (regular size)
Sour cream (16oz)
Taco seasoning packet
Guacamole (2-7oz packs)
Half a cup lettuce, shredded
4 tomatoes, chopped
Shredded Mexican cheese (1 cup)
Olives, drained (8oz can)
Green onions (1/4 cup)
Layer the ingredients: Refried beans, sour cream mixed with taco
seasoning, guacamole, lettuce, tomatoes, shredded cheese, olives and
green onions.
Enjoy with Tostitos!
Submitted by Brayden Stephenson
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Recipe 7: Pupusas
Curtido:
1/2 head of cabbage, (2 cups of shredded cabbage)
1 medium carrot, grated
1 tablespoon dried mexican oregano
1 cup of hot water
1 cup of apple cider vinegar
1 teaspoon of kosher salt
1 teaspoon of granulated sugar
Pupusa dough:
3 cups of masa harina
2 teaspoons of kosher salt
2 3/4 cup of cold water
Filling:
2 cups of shredded mozzarella
1/2 cup of pickled jalapeno pepers(diced)
1/2 cup of diced roasted butternut squash

Prep time 15 mins, cook time 30, mins assembly 30, mins total 1 hour 15 mins

Submitted by Jazmyn Johnson
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Recipe 8: Mom’s Potatoes Bravas
Spanish name for this: Potatoes Bravas which means fierce and hot.
Ingredients
2 ¼ pounds new or salad potatoes.
4 tablespoons olive oil
1 onion finely chopped
2 garlic cloves crushed
1 tablespoon tomato paste
7 oz can chopped tomato
1 tablespoon tomato paste
1 tablespoon red wine vinegar 2-3 small dried red chilies seeded and chopped finely
1 teaspoon paprika salt and ground black pepper
Serves 4
1. Boil the potatoes in their deck jackets for about 12 minutes or until they are
just tender. Drain well in a colander and let cool. Then, cut in half and
reserve till needed
2. Keep the oil in a large pan and add the onion regardless fry gently for about
6 minutes. Stir in the tomato paste, tomatoes, vinegar, chilis and paprika.
Simmer for about 5 minutes.
3. Add the potatoes and mix to coat well. Cover and simmer for eight to 10
minutes, or until the potatoes are tender. Season and transfer to a warmed
serving dish. Serve garnished with a sprig of flat leaf parsley.
Submitted by Jillian Hunt
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Recipe 9: Patel De Choclo (Corn Pie)















3 tablespoons olive oil
1 large onion diced to make 3 cups
1 1/2 lbs. stew meat cut into small cubes about 1/2 inch
3/4 tsp Tabasco sauce
1/2 tablespoon Paprika
3 hard boiled eggs - quartered
6 pitted olives (optional)
1/2 cup raisins (optional)
8 ears of corn grated
1/2 tablespoon sugar
3/4 tsp salt
2 tablespoons butter
1/2 cup milk if corn looks dry
Confectionary Sugar

Heat the olive oil and sauté the onions until soft. Add stew meat and brown all
sides. Season with salt, paprika, and Tabasco
Add a little water and cook stirring often until meat is tender.
Continue to add water as necessary just to have a little sauce.
Add a bit of cornstarch to thicken the sauce.
Place meat and sauce into a 3 quart casserole or 6 individual 1 1/2 cup ramekins.
Place egg, olives, and raisins on top of meat and sauce.
While meat is cooking, place corn in a heavy saucepan, add sugar, milk, salt, and
butter and cook over low heat stirring constantly until mixture boils, and let boil
for 2 minutes stirring constantly.

9

Place corn on top of the meat in the casserole and sprinkle confectionary sugar on
top.
Bake at 400-*60 F until top is golden brown about 25 minutes.
Serves 6
Submitted by Capri Bryant
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Recipe 10: Papa’s Columbian Empanadas





Ingredients for filling
1 medium Yukon Gold potato (about 6 ounces), peeled and cut into 1/2-inch cubes (1
heaping cup)
Kosher salt and freshly ground black pepper



½ ripe beefsteak tomato



1 tablespoon vegetable oil



½ pound lean ground beef or pork



½ small white or yellow onion, finely minced



1 scallion, finely minced



½ teaspoon sweet paprika



½ teaspoon granulated chicken bouillon, plus more as needed (optional)

For Assembly:
1 recipe popcorn masa or standard masa; 2 quarts vegetable, canola, peanut or
soybean oil
Directions:
Prepare the filling: Place potato cubes in a medium saucepan, cover with water and
season with 1 teaspoon salt. Bring to a boil, reduce to a simmer, and cook until
cubes are completely tender, about 10 minutes. Drain and transfer to a medium
bowl. Set aside.
Meanwhile, using a flat palm, press the cut side of the tomato against the large
holes of a box grater and grate the tomato until you’re left with just the skin. (The
skin should protect your hand from the grater.) Discard the skin, then transfer
the tomato and any juices to a small bowl. Set aside.
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In a 10 to 12 inch skillet over medium-high, heat vegetable oil until shimmering.
Add beef or pork, and cook, breaking it up with a wooden spoon until the pieces are
quite small and completely cooked through, about 5 minutes.
Add onion, scallion, paprika, bouillon (if using), and a few grinds of black pepper,
and cook, stirring, until the onion is softened but not browned, about 1 minute.
Immediately add the grated tomato and its juices, and cook, stirring, until the
mixture is quite dry, about 5 minutes.
Transfer meat mixture to the bowl with potatoes and stir together with a fork,
letting the potato get roughly mashed up. (The filling should form cohesive balls
when gently packed.) Taste and adjust seasoning with more salt, bouillon and
pepper to taste. Allow to cool completely. Spreading it out on a large plate or tray
and placing it in the fridge will speed up this process.
Assemble the empanadas: Divide masa into 24 golf-ball-size balls. Working one ball
at a time, place inside a plastic zip-top bag and press down with the bottom of a
skillet to form a circle about 3 inches in diameter. Carefully remove from the bag
and transfer to a clean cutting board or tray. Repeat with remaining dough balls,
laying them out side by side. Cover the disks with a clean, lightly damp kitchen
towel.
Working one empanada at a time, place about 2 teaspoons of meat mixture in the
center of the disk. Lift the front and back edges and seal them at the top by
gently pushing them together. Seal the empanada, working from the center
outward until both ends are completely sealed. Gently curve the empanada to form
a slight crescent with the sealed edge at the top. Repeat with remaining
empanadas.
In a large Dutch oven or wok over high, heat 2 quarts oil until it registers 375
degrees on an instant-read or frying thermometer. Using a metal spider or slotted
spoon, lower empanadas into the hot oil one at a time. You should be able to cook
about six empanadas per batch. Cook empanadas, adjusting heat to maintain an oil
temperature of 325 to 375 degrees, until empanadas are crisp and golden, about 3
minutes. Using a slotted spoon or metal spider, transfer empanadas to a papertowel-lined plate or bowl and immediately season with salt.
Serve empanadas hot, with a bowl of ají and a spoon to drizzle the sauce over the
empanadas and into them as you eat.
Submitted by William Corbett
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Recipe 11: Enchiladas Recipe












Chicken: I typically just use diced boneless skinless chicken
breasts. But feel free to use pre-cooked chicken (such as a
shredded rotisserie or any leftover baked chicken you would like to
save time.
Onion and diced green chiles: Which we will add to the filling for
seasoning.
Beans: Black beans, pinto beans, white beans, or lentils would all work
great here.
Tortillas: Corn tortillas are traditional in enchiladas, but I typically
use flour tortillas since they are much easier to roll. Any of your
favorite tortillas will work though.
Cheese: I like to use either Pepper Jack or Mexican-blend shredded
cheese for these enchiladas. But cheddar, Monterrey Jack, or other
shredded cheeses would also do.
Toppings: Chopped fresh cilantro, sliced avocado, diced red onion,
sour cream, crumbled cotija, or whatever else sounds good! When it
comes to enchilada

Submitted by Braden Stelljes
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Recipe 12: Tostadas Recipe
Prep Time
20 minutes

Cook Time
5 minutes

Total Time
25 minutes

Ingredients
6 tostada shells, store-bought or homemade
2 medium ripe avocados
1 Tbsp fresh lime juice
¼ tsp garlic powder, divided
1 (16 oz) can Rosarita Traditional Refried Beans
1 (10 oz) can Rotel Diced Tomatoes & Green Chilies Mild, drained
¾ tsp ancho chili powder
½ tsp ground cumin
2 cups shredded iceberg or romaine lettuce
2 cups shredded rotisserie chicken or shredded cooked chicken breasts
1 cup shredded Mexican blend cheese
1 cup pico de gallo, homemade or store-bought**
6 Tbsp Sour Cream
Instructions
1. Using a fork, mash avocado with lime juice and 1/8 tsp garlic powder to a
slightly chunky texture. Season with salt and pepper to taste.
2. In a small saucepan, mix together refried beans, drained canned tomatoes,
chili powder, cumin and remaining 1/8 tsp garlic.
3. Season with salt and pepper to taste and cook over medium-low heat, stirring
frequently until heated through.
4. To assemble tostadas, layer each tostada shell with guacamole (avocado
mixture), bean mixture, lettuce, chicken, cheese, pico de gallo and sour
cream. Serve immediately.
1. ** For homemade pico de gallo – in a medium bowl toss together 2 diced roma
tomatoes, 3 Tbsp diced yellow onion, 2 Tbsp minced cilantro and 2 tsp lime
juice. Season lightly with salt and pepper.
Submitted by Teagan Ketterman
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Recipe 13: Chorizo Potato Tacos
Materials for the tortillas:
Tortilla press or large skillet
Nonstick or cast iron skillet
Gallon size plastic storage bag

Shopping List
For tortillas:
2 cups masa harina
1 ¼ cups water
For the chorizo potato filling:
2 russet potatoes
Dash of white vinegar
2 links of chorizo (casings removed)
Vegetable oil
Salt
Olive oil
Other garnishes:
Half of one white onion, diced
Cilantro or parsley to taste
One lime, juiced
Cotija or feta cheese
Method
Corn Tortillas
In a mixing bowl, combine 2 cups of masa harina with 1 ¼ cups of water. Mix gently
by hand and pad into a ball. Cover and let sit for 20 minutes.
Next, take a plastic food storage bag and cut it open like a book and place it on
your tortilla press. If you don’t have a tortilla press, you can use a large flat pan.
Take a piece of your dough and roll it into a golf ball sized piece. Place it between
the plastic and using either the tortilla press or the pan, flatten your tortilla.
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Preheat a non-stick or a cast iron skillet on medium-high heat. Place your freshly
pressed tortilla down and let cook for about 30 seconds to 1 minute and then flip
and cook for about 20 seconds. Keep your tortillas warm in a tortilla warmer or in a
low oven wrapped in foil.
Chorizo Potato filling
Start by peeling and chopping potatoes into bite size cubes. Place in a pot and
cover with cold water. Add a dash of white vinegar and some salt and then bring to
a boil, stirring for about 10 minutes. Strain and place on a baking sheet to cool
completely.
Remove chorizo from casings and cook in ripping hot cast iron skillet until browned.
Once browned, remove skillet and set aside.
In same skillet add some vegetable oil and let it warm up before adding potatoes.
Let the potatoes sit for about 2 minutes untouched to get nice crispy brown on the
bottom before stirring them in the skillet. Once they are cooked, add back the
chorizo. Mix to combine.
Serve on corn tortilla and top with onion and cilantro mixture.
*** Cilantro mixture- Chop 1/2 onion and mix with cilantro along with juice of one
lime. Let sit for 15 minutes
Submitted by Ryan King
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Recipe 14: Skirt Steak Chimichurri Tacos
For the tortillas:

For the chimichurri:

Tortilla press or large skillet
Nonstick or cast iron skillet
Gallon size plastic storage bag

Food processor
Gallon plastic bag

Shopping List
For tortillas:
2 cups masa harina
1 ¼ cups water
For chimichurri and skirt steak:
1 Fresno pepper
2 Tbsp Red wine vinegar
¼ cup olive oil
Handful cilantro or parsley
4-5 cloves garlic
Small handful fresh oregano
Salt and pepper
1 skirt steak
Other garnishes:
Half of one white onion, diced
Cilantro or parsley to taste
One lime, juiced
Cotija or feta cheese
Method
Corn Tortillas
In a mixing bowl, combine 2 cups of masa harina with 1 ¼ cups of water. Mix gently
by hand and pad into a ball. Cover and let sit for 20 minutes.
Next, take a plastic food storage bag and cut it open like a book and place it on
your tortilla press. If you don’t have a tortilla press, you can use a large flat pan.
Take a piece of your dough and roll it into a golf ball sized piece. Place it between
the plastic and using either the tortilla press or the pan, flatten your tortilla.
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Preheat a non-stick or a cast iron skillet on medium-high heat. Place your freshly
pressed tortilla down and let cook for about 30 seconds to 1 minute and then flip
and cook for about 20 seconds. Keep your tortillas warm in a tortilla warmer or in a
low oven wrapped in foil.
Skirt Steak Chimichurri Tacos
In a food processor, put 1 fresno pepper, 2 Tbsp red wine vinegar, ¼ cup olive oil,
4-5 cloves of garlic, a handful of cilantro or parsley, and a small handful of fresh
oregano. Season with salt and freshly ground pepper. Process until it’s lightly
chopped but not fully pureed.
Place your skirt steak in a large Ziploc bag along with about half of your
chimichurri mixture. Remove air from the bag and give the bag a nice deep tissue
massage to make sure the marinade is evenly distributed and place in a glass bowl.
Put it in the fridge and let it sit in there for at least 30 minutes.
Remove the steak from the bag and place in a ripping hot cast iron skillet. Cook
until a little brown on one side and then flip. They don’t need to cook long, but make
sure each side has a little browning. Remove when the internal temperature
reaches 130°F. Cover with foil and set aside to rest.
Slice steak along the grain and then into bite sized pieces. Assemble with tortilla,
reserved chimichurri and either cotija or feta cheese.
Submitted by Ryan King
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Recipe 15: Platanos
Ingredients
2 ripe plantains, oil for frying (can use avocado, sunflower, and peanut oil.
Optional: Cheese for sprinkling or melting on top: You can use quesillo queso freso
or feta if you want to experience the saltiness contrast with the sweetness of the
plantain. Other options include grated mozzarella, monterey jack, or fontina if you
prefer the yummy gooiness of melted cheese.
Instructions:
1. Wash and peel plantains
2. Slice the plantains, the best way to slice them is either diagonally or cut the
plantain in half and slice lengthwise. The plantain can also be sliced
lengthwise full size, but the smaller diagonal or half slices are easier to
manage.
3. Heat the oil over medium heat in a large frying pan and add the plantains
4. The plantains will cook very quickly, make sure to turn them before they
burn and cook until golden on each side. You can use a spatula or a fork to
turn them. if the plantain flesh is still pink or white inside it means that it is
not yet fully cooked.
5. Thicker slices and less ripe plantains will need longer to cook, and maybe
more oil.
6. Place the cooked plantains on a paper towel to drain any excess oil
7. Serve warm
Notes: If adding cheese sprinkle the cheese over the bananas and serve. If
you're using a grated cheese, then it is best to skip step # 5. Once the
plantains are done, leave them in the frying pan and add the grated cheese
on top. Remove from the heat to avoid burning them and let the cheese melt.

Submitted by Eden Schoonmaker
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Recipe 16: Flan de Queso
Ingredients:
1 8oz package of cream cheese
1 can of condensed milk
1 cup of cold water
3 eggs
2 slices of fresh white bread [no edges]
1 tsp of vanilla extract
Granulated sugar for caramel
Pie baking dish
Deeper baking dish to hold the pie baking dish and a bit of water.
Sauce pot
Steps:
1. Put all ingredients minus the sugar in a blender. [a high speed blender]
2. Mix well.
3. Cover the bottom of a sauce pot with granulated sugar. Melt the sugar on
low heat until it becomes caramel sauce. Pour in the flan baking dish.
4. Mix the flan mixture well and pour on top of the caramel sauce.
5. Place the baking dish inside of a bigger baking dish. The pie baking dish must
sit on about ½ inch of water.
6. Place the baking dish in oven and bake, uncovered, for about an hour.
7. Cool on a cooling rack for about an hour. Transfer the baking dish to the
refrigerator overnight.
8. When ready to eat, flip the flan onto a serving dish. Be careful not to spill
the caramel sauce.
Notes: If adding cheese sprinkle the cheese over the bananas and serve. If you're
using a grated cheese, then it is best to skip step # 5. Once the plantains are done,
leave them in the frying pan and add the grated cheese on top. Remove from the
heat to avoid burning them and let the cheese melt.
Submitted by Enid Lopez
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