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It is easy to view Latin America as one homogenous block of nations. All, with the exception of Brazil, speak
Spanish. Nearly all were conquered during one of Christopher Columbus's explorations of the New World. All
have benefitted from the influences of immigrants from other nations. Yet each Latin American country is distinct
in its own right—particularly where its unique flavors of food is concerned.
 
  
 

The West Indies islands of Cuba and Puerto Rico are both surrounded by the Caribbean Sea. They are both
tropical. Yet, their meals contrast greatly. While Cuban food is generally mild, relying on its omnipresent "mojo"
sauce for its  unique flavor, Puerto Rican food can be wildly spicy. Cuba's culinary roots reflect both its African
and Spanish heritage; its Haitian influence as much as the French who colonized Haiti. Puerto Rico's cuisine also
demonstrates African and Spanish origins, with the American influence being undeniable.




Mexican cuisine is likely most familiar to our palettes in the US, although its true variety is often lost on Amer-
icans who view it as little more than "fast food." In truth, this Latin American nation offers a fusion of foods from
cultures thousands of years old. The Mayans and Aztecs not only cultivated the corn now essential to so many
Mexican dishes, they also harvested chocolate, chili peppers, and wonderfully exotic at the time delicacies like
the avocado. All of these ingredients remain modern staples.




Despite its small size, Central America's Costa Rica enjoys an amazing diversity of climates ranging from rainfor-
ests to mountain ranges. Its northern Caribbean coast is one of the world's largest producers of bananas.
Nearer  the middle of the country, sugarcane and coffee plants spread to nearly every empty plot, no 
matter how small. Along the Pacific Coast, one’s menu depends upon the abundance of the sea. There
are simply no generalities when it comes to Costa Rican cooking.



Perhaps  it is South America that holds the most surprises. Fourth in size after North America, this con-
tinent is  one  of geographic extremes. While Venezuelan coastal cities regularly deal with temperatures
in the hundreds, its mountain peaks are sub-zero year round. Here, fresh produce is always in season
and the Italian influence is obvious in Venezuela's "Latin Americanized" versions of lasagne and other
pasta dishes.



Colombian meals are hearty affairs, relying heavily on beef, pork, and seafood. Soups and stews are
particular favorites, regardless of the weather forecast. Spanish mainstays like rice and beans are go-to
meals, while coffee and chocolate beverages are enjoyed from morning to evening.



   
   
   
   
   
   
   



      
  

Brazil was not colonized by Spain but rather Portugal. Like the US, it has a substantial immigrant popu-lation
comprised of Germans, Japanese, Middle Easterners, and others. The cuisine is a broad, bold rep-resentation
of all of these cultures. To Brazil's south lies Argentina. Like Brazil, Argentina's acceptance of
settlers from other lands adds to its cuisine's diversity. But, Argentina places a uniquely delicious focus on beef. The centuries-old gaucho tradition of open-air barbecuing is alive and well, as evidenced by
the fact that Argentines consume twice as much beef per person per year than North Americans. But
don't be mislead into thinking this is a one-ingredient nation. The ocean provides a bountiful selection 
 of seafood like salmon and shellfish, and its fertile vineyards produce some of the world's finest wines.
Desserts are expected, not neglected in Argentina—many of them served with the silky, sweet sauce
known as Dulce le Leche.

  


Peru, once the home of the Incas, mastered agricultural techniques several millennia before other civ-ilizations.
The ancestors of nearly all potatoes cultivated worldwide were born here, as were lima beans,
sweet potatoes, maize, squashes, and other produce. Like Mexicans—whose chili peppers Peru's farm-ers
adopted and cross-pollinated with their own native species—Peruvians prefer their food both spicy
and citrusy. Ceviche, literally "cooking" fish in the acid of lemon or lime juice, is a flagship of Peruvian
cuisine. A large Chinese population in Peru has popularized "chifa." Although these menu items are
prepared using traditional Asian cooking methods, typical Asian ingredients are scarce in Peru. They are
therefore swapped out for indigenous selections. The result is a delicious integration of two powerful fla-vor
profiles. Chile is a ribbon of land on South America's Pacific Coast. While the sea yields a multitude
of edible delicacies, the significant German population introduced the pork dishes and pastry desserts
that have become synonymous with the Chilean culinary scene. The foods of the indigenous peoples
are still cooked and served much like they were in that bygone era. Every bit of an ear of corn is utilized, 
from its kernels to its husk, and beans appear in nearly every hearty bowl of seafood stew or vegetable soup.



A Taste of Latin America is not only a cookbook—although the recipes are flavorsome examples of what make
this region's cuisine incomparable. It is also a journey through the history and daily lives of the people of Latin
 America. Come along and experience this world as few ever will. Buen provecho!


  




  
  
  
  ARGENTINA
  

  

  Argentina sits on the southern tail of South
America. The Atlantic Ocean forms its eastern
border, while Chile serves as a thin boundary be-tween
its western edge and the Pacific Ocean.
  

  
  The influence of its indigenous peoples com-bined
with the customs of the later arriving Eu-ropeans
has made Argentina's cuisine one of the
most diverse in the world. Second only to the
United States in immigrant population, Argen-tina's
melting pot includes Italians, British, and
Germans to name only a few. Each culture has
created its own distinct approach to the country's
Latin American cuisine.
  

  
    
    Argentines consume nearly 100 pounds of beef
per person per year—twice as much as Amer-icans.
The nation is synonymous with asado—a
method of slow-cooking meat over an open fire
made famous by Argentina's gauchos (cowboys).
There are no marinades and smoke is kept to a
minimum by diverting the grease drippings away
from the flames. Nothing is meant to detract from
the flavor of the beef itself.
    

    
    
Of course, Argentines eat more than just red
meat. In the southern region, the Atlantic Ocean
provides an abundant supply of salmon, squid,
and shellfish. This is also where most of the na-tion's
chocolate is produced, and where many
German immigrants reside.
        



Cooks in northeast Argentina turn simple corn-bread
into a decadent main course. Sopa para-guaya,
a traditional Paraguayan and Northern
Argentine food, combines cottage and other
cheeses, fresh corn kernels, sautéed onions, and
egg into a rich, moist delicacy. Argentina's na-tional
beverage, yerba mate, is brewed from the
dried leaves and twigs of the holly trees growing
in this region. This hot, bitter tea is consumed
communally, all persons drinking from the same
gourd.



The cuisine in Argentina's northwest region
bears a resemblance to that of Mexico, while the
central plains around Buenos Aires offer a won-derful
variety of Latin Americanized Italian dish-es.
Sorrentinos are oversized ravioli stuffed with




ham and cheese. Pizza dough is often made from
flour ground from garbanzo beans. Pizzas are typ-ically
double-crusted, the middle stuffing made
from whatever ingredients the pizza-maker has
on hand.



Regardless of your dessert choice, it will likely
include dulce de leche, a thick sweet sauce that
works as well as a pastry filling as it does in a
coffee beverage. And, speaking of beverages,
though Argentina's wine production dates back
hundreds of years, the industry is experiencing
a renaissance. Fine examples of these wines are
now found readily in America.



Whether you start with the empanadas or de-cide
to try your hand at the spicy choripán sand-wiches,
these recipes are sure to bring out the
gaucho spirit in you.



  



  
  

  
  
 

MEDIALUNAS

 


[MEH-dee-ah-LOOH-nahs]

 


Croissants

 


Medialunas are the Argentine's variation of croissants - delicious for breakfast or with afternoon coffee.

 


INGREDIENTS

 


DIRECTIONS

 


Butter Paste

 


Preheat oven to 400º F.




¼

 4

 


cup flour

 


sticks of butter, sliced in

1-inch thick pieces

 


1. In a small bowl add warm milk, 1 tsp. sugar and

3 tsp of yeast, let sit to dissolve until the yeast is

foamy.

 


TIP

 


For the rolls:

 


¾

 1

 3

 4





¼

 2

 1

 1

 1

 

 1

 1

 

 1

 1

 1

 


For the eggwash:

 
 
For the glaze:

 

cup warm milk


tsp. salt


tsp. active dry yeast


cups flour, plus more if need-

ed



cup sugar


 
 eggs
 

 
 tsp. honey
 
 
  
  tsp. vanilla
  

   
   tsp. orange or lemon zest
   

    
      egg
      

    
      tbsp. milk
      
   

cup water



cup sugar



tbsp. rum or orange liquor


2. In a large bowl combine 4 cups flour, salt, and the

  rest of the sugar. Toss the dry ingredients and make

  a hole in the center. Add 2 eggs, honey, vanilla, zest,

  and warm milk-yeast mixture to the hole. Combine

  with a fork, then knead the dough with your hands.

  Make a ball and let the dough rest for 30 minutes

  (covered) in an oiled bowl.


3. On a floured surface, roll out the dough, making a

  1/4” thick rectangle (18 x 10). Make the butter paste

  and add it to the center. Begin folding the edges

  from left to center, then from right to center to form

  a square, then fold the edges over again, like a

  book. Wrap the dough in plastic and refrigerate 20

  minutes.


4. Remove the dough from the refrigerator and place

  again on a floured surface. Roll out again to make

  a 25 x 14 inch rectangle. Folding as direction above

  and repeat the process rolling, folding and refriger-
ating,
  4 times in total.

5. Then cut in half lengthwise to make two long,

narrow rectangles. Now cut each of these rectangles

  into small triangles, each with about 3 inches at their

  base. Each rectangle yields 12-15 triangles.


6. Roll each triangle from the base to the tip, then

press a little until the tip is under the roll. Pull the

two ends together to form a crescent shape  and

place them on a parchment paper lined-baking

sheet and let rise in a warm place for 30 minutes.


7. Lightly beat the remaining egg with a fork and

  add 1 tbsp. milk to create an egg wash. Brush rolls

  with wash. Bake for 20 to 25 minutes or until golden.


8. While the rolls are baking, make the glaze. Boil

  water with sugar until sugar is dissolved and liquid

  thickens, then add rum. Set aside.



9. When medialunas are cold, brush them with the

glaze and serve.



Delicious served with coffee for

breakfast or brunch.







  
  
  TOTAL TIME: 
  

  
  4 HOURS
  

    
    DIFFICULTY:
    


ADVANCED



PORTIONS:



24 TO 30
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