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			Each and every world cuisine rests on basic culinary tenets that serve as the starting points upon which its recipes are built. You couldn’t begin to tackle French cuisine without an idea of how to make a good mirepoix (a mix of carrots, onions, and celery) and at least a few of the famous “mother sauces” that serve as a base to so many of that country’s national dishes.

			Likewise, you cannot possibly begin to understand any Latin cuisine (let alone all twenty-one of them) without first learning some of the basic recipes, spice mixes, and flavorings that are fundamental to many (if not most) of its dishes.

			This chapter will help to guide you through some of the most essential sauces, sofritos, pastes, vinaigrettes, and flavored oils that are important to the success of the recipes in this book. Learning even one new cuisine may seem a daunting prospect, and the thought of learning so many new cuisines at the same time may, naturally, feel even more intimidating. However, if you can understand the basic recipes that tie the entire region together, you can then understand what sets each country apart. This chapter includes both recipes that are widely shared by different countries and others that are strictly used in only one cuisine.

			For example, all Latin American cuisines include a kind of sofrito that begins with a mixture of oil, garlic, and onions, inherited from the Spanish culinary tradition. However, there are many different types of sofritos; what sets them apart is the other ingredients that are added to the basic formula. For example, while Mexicans add hot chiles, Cubans prefer to include achiotes and no chiles whatsoever. And while Argentineans keep their sofrito very simple (resembling European flavor bases such as mirepoix), Puerto Ricans will most always add long-leaf culantro (Eryngium foetidum, an herb with long, serrated leaves grown in Central America and the Caribbean with a similar but much stronger flavor profile than cilantro) to theirs. Those different ingredients change the flavor completely. The same goes for spice mixes used to season meats or avocado mashes that serve different purposes, which at first glance may look the same but are, in fact, different from each other.

			A great exercise is to make several pots of rice, and start each one with a different flavor base so you can taste the world of difference those ingredients can make to the same simple dish. Try it—it’s an eye-opening and delicious way to taste the nuanced differences between one country and another.

			Here are some of the most elemental recipes that will serve as a starting step to most of the dishes in this book. You’ll want to come back to this chapter often. Consider it the key that unlocks the front door of Latin American cuisines.

			Adobo de Casa

			Everyday Spice Mix

			Puerto Rico | Yield: Makes ½ cup (85 grams) | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			I am a faithful witness to my Puerto Rican friends’ love for this savory spice mix. Most of them use a store-bought version. Violi Casellas, one of my dearest girlfriends from my days at Smith College, used to bring her own bottle to all of her meals so she could add a little bit of flavor from home. The bottle would make its way around the table so we could all add some to our plates—it elevated even the blandest dishes to new heights. Suffice it to say that I became addicted to its garlicky flavor. I’ve been making my own rendition at home for years so as to avoid the MSG in premade versions. Use this to season Puerto Rican dishes or as a dry rub for meats, poultry, pork, or seafood.

			3 tablespoons (55 grams) garlic powder

			2 tablespoons fine sea salt

			2 teaspoons dried Mexican oregano

			2 teaspoons white pepper

			1 teaspoon ground cumin

			1 teaspoon turmeric (optional)

			Combine all ingredients in a jar and shake well; store at room temperature for up to 6 months. Always shake well before using.

			Adobo para Carnes Asadas

			Dry Rub for Grilled Meats

			Central America | Yield: Makes ½ cup (85 grams) | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			This is a dry rub my grandmother used to make. Cumin imparts a grassy, lemony flavor, and dried chiles add fruity, sweet, and spicy elements. There are herbal and salty undertones, too; she’d rub it all over beef, lamb, goat, or chicken before she grilled it perfectly over a coal fire. Today, I use this spice mix whenever I wish to enliven quickly cooked meats. Since it keeps well in an airtight container for up to six months, I have a jar at the ready at all times in my kitchen.

			2 tablespoons fine sea salt

			2 tablespoons ground cumin

			1 tablespoon ground ancho chile powder

			2 teaspoons garlic powder

			2 teaspoons ground coriander seeds

			1 teaspoon dried thyme

			1 teaspoon paprika

			1 teaspoon freshly ground black pepper

			Place all ingredients in a glass jar with a tight-fitting lid; shake well. Always shake again before using.

			Adobo Uruguayo

			Uruguayan Dry Rub

			Uruguay | Yield: Makes ½ cup (85 grams) | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			This is my rendition of the spice mix used in Uruguay to season red meats, pork, poultry, or vegetables before grilling. My Uruguayan friends each have their own secret formulas, so I made my own. I like to make a batch at the start of summer and keep a jar in my pantry for those times when I get the urge to grill something for dinner. It lasts up to six months if sealed properly. Similar adobos used for cooking in Brazil are known as temperos da carne or tempero da essencia.

			¼ cup (5 grams) dried parsley

			2 tablespoons fine sea salt

			1 tablespoon ground cumin

			1 tablespoon paprika

			2 teaspoons ají powder (see Sources, this page)

			1 teaspoon dried oregano (preferably Mexican)

			½ teaspoon freshly ground black pepper

			Combine all the ingredients in a bowl and stir together well; transfer to a jar with a tight-fitting lid. Store for up to 6 months in a cool, dark place. Always shake again before using.

			Aliño Completo

			Dry Spice Mix

			Chile | Yield: Makes ⅓ cup (45 grams) | Difficulty Level: Easy | Total Cooking Time: 15 minutes

			This is the ubiquitous flavor profile in many Chilean dishes—a simple spice mix that is available in most supermarkets there, but also easily made at home. Its sweet and smoky flavor complements almost any savory dish. I love to add it to stews and salad dressings.

			2 tablespoons whole coriander seeds

			2 tablespoons cumin seeds

			1 tablespoon fennel seeds

			1 teaspoon whole black peppercorns

			1 tablespoon sweet paprika

			1 teaspoon garlic powder

			Place the coriander, cumin, and fennel seeds in a small nonstick pan set over medium-low heat and toast them until fragrant, about 2 to 3 minutes. Transfer the toasted spices to a plate and cool for 10 minutes. Place them in a spice grinder along with the peppercorns and pulse until finely ground, about 8 one-second pulses. Stir in the paprika and garlic powder and pulse until mixed well, about 2 one-second pulses. Transfer to a jar with a tight lid. This keeps well for up to 3 months, at room temperature. Shake before using.

			Aderezo

			Seasoned Oil

			Peru | Yield: Makes ¾ cup (180 ml) | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			This is the secret ingredient that Peruvian cooks use to deepen the flavor of many of their dishes. Aderezo is made at the very last minute and must be added while still pilpileando—sizzling hot. It contains a mixture of ingredients, starting with onions but also including different herbs and chiles, all fried in oil until creamy. The point is to add the hot, flavored oil to food that is of a different temperature (from slightly cooler to entirely cold) right before serving. The sizzle is immediate, and the flavor is “sealed” into the dish, in a technique similar to what Indian cooks call tempering. This recipe for aderezo can be added at the last minute to any Peruvian rice or bean dish, or stew. Some cooks vary the type of chile used: ají amarillo is preferred in some homes; other cooks always use rocoto chiles; while those who live in the Sierra (the mountainous area of Peru also known as the Cordillera de los Andes, where the historical cities of Quito, Riobamba, and Cuenca are located) prefer to use ají panca. For this reason, I’m giving you a basic formula that you can play with to make your own. To adjust the level of heat, add extra chile paste.

			3 tablespoons (45 ml) olive oil

			1½ cups (170 grams) very finely chopped red onions

			6 garlic cloves, finely chopped

			2 tablespoons ají amarillo, panca, or rocoto paste (see Sources, this page)

			1 teaspoon fine sea salt, or to taste

			½ cup (30 grams) finely chopped fresh long-leaf culantro (or double the amount of regular cilantro) (optional)

			In a medium skillet, heat the oil over medium-high heat; add the onions, garlic, chile paste, salt, and culantro (or cilantro). Cook, while stirring, for 2 to 3 minutes or until the mixture is soft and has thickened slightly. Add immediately to the dish you wish to flavor and serve.

			Aji-li-mójili

			Puerto Rican Garlic Sauce

			Puerto Rico | Yield: Makes 2 cups (480 ml) | Difficulty Level: Easy | Total Cooking Time: 10 minutes

			This is an acidic, herbaceous, very garlicky, and distinctly Puerto Rican dip. Back in my college days, my Boricua friend Mari Carmen Schell introduced me to aji-li-mójili (pronounced ah-hee-lee-moh-jee-lee) and crispy tostones. Ajicitos dulces, also known as ají cachucha or ají gustoso, may look exactly like habaneros but have none of the heat that the latter are known for; they’re a bit hard to find, unless you have a Latin American market that caters to Caribbean customers. Substitute sweet wax peppers in this recipe or habanadas, an habanero hybrid without heat. Mari Carmen blends this sauce until smooth and uses it as a marinade, or leaves it chunky to use as a dipping sauce, depending on what mood she’s in. I offer you both renditions. Keep in the refrigerator, well sealed, for up to two weeks; shake well before using.

			6 large garlic cloves

			4 jalapeños or 8–10 ajicitos dulces, seeded and deveined

			½ cup (30 grams) fresh long-leaf culantro (or double the amount of regular cilantro)

			⅓ cup (75 ml) white vinegar

			⅓ cup (75 ml) freshly squeezed lime juice

			1 tablespoon fine sea salt

			2 teaspoons freshly ground black pepper

			1 cup (240 ml) extra-virgin olive oil

			To use as a marinade: Place all the ingredients in the jar of a blender. Blend on high until smooth.

			To use as a dipping sauce: Finely chop the garlic, jalapeños or ajicitos, and culantro by hand. Place them in a jar with a tight-fitting lid, add the rest of the ingredients, and shake until combined.

			Aliño

			Vinegary Marinade

			Ecuador | Yield: Makes about 1¾ cups (450 ml) | Difficulty Level: Easy | Total Cooking Time: 10 minutes

			This is an uncooked liquid flavor base that is added to many Ecuadorian dishes at the start of a recipe. Be aware that it’s very strong. Serve it on the side of Ecuadorian recipes that can use a bit of acidity.

			½ cup (115 grams) very roughly chopped red onions

			½ cup (115 grams) very roughly chopped white onions

			½ cup (120 grams) very roughly chopped celery

			10 garlic cloves

			2 teaspoons ground cumin

			2 teaspoons ground oregano

			1–2 tablespoons white vinegar, to taste

			½ cup (120 ml) boiling water

			Place all the ingredients in a blender and blend until very smooth. The aliño will be quite liquid. Store it in a tightly covered jar (or nonreactive container) for up to 1 week in the refrigerator.

			Note: I freeze this in ice cube trays; once frozen solid, I transfer to ziplock bags to use as needed (they will keep for up to 4 months). Always bring back to room temperature before using.

			Mojito Isleño

			Herb and Garlic Sauce

			Cuba and Puerto Rico | Yield: Makes 1½ cups (360 ml) | Difficulty Level: Easy | Total Cooking Time: 10 minutes

			This is the garlic-citrus-spice–rich sauce that often accompanies plates of Latin Caribbean dishes. It will keep for up to four days if properly covered and refrigerated, but it’s easy enough to make to order whenever you crave a taste of the islands. If you can’t find long-leaf culantro, which makes the mojito a vibrant green color and amps up the flavor, use twice the amount of regular cilantro instead. Use this as a dip for fried foods.

			1 small (4 ounces/115 grams) white onion, roughly chopped

			3 large garlic cloves, roughly chopped

			1 cup (170 grams) roughly chopped fresh long-leaf culantro (or double the amount of regular cilantro)

			⅓ cup (75 ml) freshly squeezed lime juice

			1 teaspoon dried oregano

			½ teaspoon ground cumin

			1 teaspoon fine sea salt

			1 teaspoon freshly ground black pepper

			1 cup (240 ml) extra-virgin olive oil

			Place all the ingredients in a blender and blend until smooth; set aside.

			Variation: A great way to use mojito is as a dipping sauce for chicken chicharrones, a typical Creole food in both Puerto Rico and Cuba. To make the chicharrones, cube 2 pounds (910 grams) of boneless chicken thighs (skins on) into bite-sized pieces. Season them generously with Adobo de Casa (this page), then dredge them in flour, shaking off any excess. Shallow-fry in very hot vegetable oil (360°F/180°C) until crispy and cooked through. Serve with mojito on the side, as a starter or appetizer. Add a side of white rice and a salad for a whole meal.

			Mojo Cubano

			Citrus and Garlic Marinade

			Cuba | Yield: Makes 1 cup (240 ml) | Difficulty Level: Easy | Total Cooking Time: 15 minutes

			My son-in-law’s family is Cuban, and I’ve made it my mission to perfect as many of the recipes of his beloved heritage as possible. Mojo is a pungent and garlicky sauce with many uses. You’ll find it sold in large jars at most grocery stores, but it’s so easy to make at home and it tastes much better. It can be served as a dip for fried plantains, as a topping for fried pork bits, or as a sauce for boiled yuca. It also makes a magnificent marinade for chicken, pork, and shrimp. Mojo will last in the refrigerator for up to twenty-four hours. If serving on the side, let it come back to room temperature. Sour orange (naranja agria) is usually used to make mojo; if you can find it, by all means use it. If not, I find that the combination of lemon and orange juices mimics the taste almost exactly.

			⅓ cup (75 ml) extra-virgin olive oil

			⅓ cup (75 ml) freshly squeezed lemon juice

			⅓ cup (75 ml) freshly squeezed orange juice

			6 large garlic cloves, minced

			1 teaspoon fine sea salt

			½ teaspoon ground cumin

			½ teaspoon freshly ground black pepper

			Place the olive oil in a medium pot set over medium heat. In a small bowl, combine the lemon and orange juice and set aside. When the oil is hot, add the garlic and cook for 20 seconds. Stand back and quickly add the citrus juices (be careful, it will splatter); lower the heat to low and add the salt, cumin, and pepper. Bring up to a low simmer, then immediately remove from the heat. Cool completely before using.

			Variation: Marinate a cut-up whole chicken in the mojo for 8 hours in the refrigerator; preheat the oven to 400°F (200°C). Place the chicken pieces and marinade in a roasting pan, season with salt, and roast for 45 to 60 minutes or until juices run clear when pierced with a fork.

			Pasta de Ajo

			Garlic Paste

			Peru | Yield: Makes ¾ cup (180 ml) | Difficulty Level: Easy | Total Cooking Time: 10 minutes

			Many Peruvian recipes begin with this paste, particularly all sorts of saltados (stir-fried dishes). You’ll find jars of garlic paste in Peruvian supermarkets, but it’s so easy to make that I keep it around all the time; if stored in a glass jar, it lasts two weeks in the refrigerator. I add it to any recipe that uses garlic (Peruvian or not)—always as the last ingredient so it won’t burn. It’s fabulous in pasta sauces, bean pots, stews, or in any soup that can benefit from an extra kick of garlic. The acidity in the lime juice will prevent the mixture from oxidizing and turning an ugly shade of black; it will also help to preserve the garlic longer.

			30–35 large garlic cloves (about 3 heads, weighing a total of 5 ounces/145 grams), roughly chopped

			4 tablespoons (60 ml) vegetable oil

			1 teaspoon fine sea salt

			Juice of ½ lime (about 1 tablespoon)

			Place the garlic, oil, and salt in a blender. Blend by pulsing until smooth; add lime juice and blend again to combine. To freeze individual portions, line a baking sheet with parchment paper and drop dollops (about 2 teaspoons each) of the paste, separated by a couple of inches, onto it; freeze them until solid and transfer them to a freezer-safe container or ziplock bag; they will last up to 4 months.

			Pasta de Chipotle

			Chipotle Chile Paste

			Mexico | Yield: Varies | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			More than a recipe, this is an easy formula that my grandmother learned to make when she lived in Mexico City. Use two teaspoons of this paste every time a recipe calls for one canned chipotle chile with adobo sauce. I keep it in a jar in the back of my refrigerator, where it lives comfortably for four to six months. If you intend to store it any longer, I suggest you freeze it in portions: lay spoonfuls on a baking sheet lined with parchment paper, freeze them until solid, and then transfer to a freezer-safe container or ziplock bag. Kept frozen, they will last indefinitely.

			1 can (any size) chipotle peppers in adobo sauce

			2–3 tablespoons white vinegar

			Place the entire contents of the can in a blender; blend until completely smooth. It will turn into a dark, brick-colored paste. Add the vinegar (begin with a tablespoon and then adjust to taste) and blend quickly to combine. Store in a jar or freeze for later, as noted above.

			Note: An authentically Mexican way to use this is in creamy chipotle spaghetti. Combine a couple of dollops of this chile paste with Mexican crema, stir it into hot, buttered spaghetti, and top with grated Parmesan cheese and chopped fresh cilantro.

			Pasta de Ají Colorado

			Red Chile Paste

			Various Countries | Yield: Makes ½ cup (120 ml) | Difficulty Level: Easy | Total Cooking Time: 35 minutes

			You can purchase many chile pastes today, especially online. However, this is the easiest way to process dried chiles into a smooth paste yourself. You can use this method to work any type of dried chile into a puree. If you want a truly spicy-hot mix, then use the smaller dried chiles de árbol, chipotle chiles, or chiles de Cobán. If using sweet chiles, you can add this paste to moles, stews, rice, and soups (such as pozole). However, if you use very spicy chiles, it’s best to offer it on the side. My favorite chiles to use here are ancho, guajillo, morita, cascabel, New Mexico, Anaheim, mulato, California, chocolate, or a mixture of them all.

			8 dried chiles (see headnote), seeded and deveined

			½ cup (120 ml) boiling water

			Place the chiles in a blender and pour the boiling water over them; cover the blender and let them sit for 30 minutes. Blend until smooth, then press through a sieve into a bowl to remove any solids. Cover and refrigerate for up to 2 weeks (or freeze for up to 1 month).

			Chimichurri al Cuchillo

			Classic Chimichurri

			Argentina | Yield: Makes 1 cup (240 ml) | Difficulty Level: Easy | Total Cooking Time: 35 minutes

			There are many recipes for this famous Argentinean herb mélange. For this chimichurri, the ingredients are quickly chopped with a knife (cuchillo) and stirred together into a sauce, giving it a toothsome texture and making it my condiment of choice for any good piece of grilled steak or as a dipping sauce for yuca fries and French fries.

			1 cup (40 grams) finely chopped fresh Italian parsley (leaves and tender stems)

			⅓ cup (40 grams) finely chopped white onions

			4 large garlic cloves, minced

			1–2 tablespoons red wine vinegar, or to taste

			½ teaspoon fine sea salt

			¼ teaspoon red pepper flakes

			¼ teaspoon freshly ground black pepper

			½ cup (120 ml) extra-virgin olive oil

			In a medium bowl, combine the parsley, onions, garlic, vinegar, salt, red pepper flakes, and pepper. Whisk in the olive oil, in a drizzle, until combined. Cover and let the chimichurri sit at room temperature for 30 minutes before serving. If not using it immediately, refrigerate it for up to 2 days; bring it back to room temperature before serving.

			Chimichurri de Cilantro

			Cilantro Chimichurri

			Central America | Yield: Makes 1¼ cups (360 ml) | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			Chimichurri can be used as a vinaigrette, a marinade, or a sauce. It is made by pounding green herbs and garlic into a paste, similar to pesto, but instead of cheese and nuts, it’s flavored with herbs and spices. There are as many renditions as there are cooks, and although traditional chimichurri is made with parsley in Argentina, Nicaraguans use a variety of herbs. In South America, some traditional chimichurris include carrots and celery; others peppers (pimentón); and yet others tomatoes. But this version integrates cilantro, in the tradition of one most often found in Central America.

			1½ cups (120 grams) chopped fresh cilantro (leaves and tender stems)

			1½ cups (120 grams) chopped fresh flat-leaf parsley (leaves and tender stems)

			1 cup (115 grams) roughly chopped white onions

			3 garlic cloves, finely chopped

			3 tablespoons (45 ml) white wine vinegar, or to taste

			½ teaspoon dried oregano

			½ teaspoon red pepper flakes

			½ cup (120 ml) extra-virgin olive oil

			1 teaspoon fine sea salt, or more to taste

			¼ teaspoon freshly ground black pepper, or more to taste

			In the bowl of a food processor (or in a blender with a good motor), combine the cilantro, parsley, onions, garlic, vinegar, oregano, and red pepper flakes; pulse for 10 to 20 seconds or until finely chopped. Add the olive oil in a thin stream through the feeding tube while pulsing until the chimichurri is completely smooth; season with salt and pepper to taste. Keep chimichurri covered and refrigerated for up to 1 week, or freeze for up to 2 months.

			Garnitura Criolla

			Tomato Garnish

			Bolivia | Yield: Makes 3½–4 cups (600–685 grams) | Difficulty Level: Easy | Total Cooking Time: 15 minutes

			Here is the basic topping that Bolivians turn to when they want a refreshing and crispy garnish for their spicy-hot stews, called sajtas, which are made with chicken and beef. It is also used as a condiment for grilled meats, as well as with chicken, pork, and goat dishes. I use it on Falso Conejo (this page). If you cannot find long-leaf culantro, use double the amount of regular cilantro instead. This is usually made only minutes before serving so it retains all of its crunch.

			1½ cups (175 grams) white onions, sliced thinly on a bias

			1 cup (225 grams) seeded and thinly sliced plum tomatoes

			1 cup (175 grams) stemmed, seeded, and thinly sliced green bell peppers

			Juice of 1 lime (about 2 tablespoons), or to taste

			¼ packed cup (10 grams) finely chopped fresh long-leaf culantro (or double the amount of regular cilantro)

			¼ teaspoon freshly ground black pepper

			In a bowl, combine all ingredients; marinate for 5 to 15 minutes and serve.

			Note: If you need to make this ahead of time or have leftovers, know that it keeps, if covered and refrigerated, for up to 2 days, but will lose a little bit of its crunch.

			Garnitura Simple

			Onion Salad

			Bolivia and Ecuador | Yield: Makes 1¼ cups (280 grams) | Difficulty Level: Easy | Total Cooking Time: 15 minutes

			This refreshing and crunchy onion salad—similar to (but not the same as) Garnitura Criolla (this page)—is ever-present as both a side salad and a garnish in the city of Cochabamba, which sits directly in the middle of Bolivia, and it is also found in the depths of Ecuador (where it is also known as ensalada de cebolla). Some cooks chop the ingredients finely, while others leave them in large wedges—I fall somewhere in the middle. Like many dishes of the region, this salad is meant to be spicy, but if you want less heat, omit the serranos altogether. If you’re making this like they do in Guayaquil, Ecuador, chop everything finely.

			¾ cup (115 grams) chopped yellow onions

			2 cups (340 grams) chopped plum tomatoes

			1–2 serrano peppers, finely chopped

			1 cup (170 grams) stemmed, seeded, and chopped green bell peppers

			2 tablespoons red wine vinegar

			2 tablespoons freshly squeezed lime juice

			1 teaspoon fine sea salt

			½ teaspoon freshly ground black pepper

			1 tablespoon vegetable oil

			In a medium bowl, combine the onions, tomatoes, serranos, and bell peppers. In a small bowl whisk together the vinegar, lime juice, salt, and pepper; slowly drizzle in the oil while stirring with a whisk or a fork and pour it over the vegetables. Let marinade until ready to serve.

			Note: This garnish can sit at room temperature for up to 6 hours (refrigerate after that). It will keep, refrigerated, for up to 3 days.

			Harissa de Santo Domingo

			Dominican Harissa
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			Dominican Republic | Yield: Makes 1 cup (240 ml) | Difficulty Level: Easy | Total Cooking Time: 5 minutes

			This is a spicy-hot marinade used to flavor red meats (particularly lamb and goat)—although it is also delicious on chicken—prior to grilling, broiling, or cooking on a griddle. The Arab influence in some Latin American cultures goes way beyond the recipes brought over by the Spaniards. A second wave of Middle Eastern peoples emigrated to the Dominican Republic after World War II. Along with the many Lebanese, Syrians, Egyptians, Tunisians, Moroccans, and Palestinians who arrived came many culinary traditions, including recipes for harissa. These were quickly adapted and adopted into the Latin American cooking lexicon. This is my version. I purchase chile powders in bulk online (see Sources, this page).

			1 cup (240 ml) extra-virgin olive oil

			2 garlic cloves, finely chopped

			½ cup (115 grams) ancho chile powder

			½ cup (115 grams) pasilla chile powder

			2 tablespoons cayenne pepper

			1 teaspoon ground coriander

			1 teaspoon ground cumin

			Heat the oil in a small saucepan set over medium heat, about 3 minutes or until warm. Place the garlic, ancho and pasilla chile powders, cayenne pepper, coriander, and cumin in a nonreactive bowl. Pour the hot oil over the spice mixture and stir with a wooden spoon until it forms a smooth paste; allow it to cool completely before transferring to a storage container.

			Note: Harissa lasts in the refrigerator, in a nonreactive container and well covered, for up to 2 weeks.

			
			
			Recado Verde

			Garlic and Herb Flavor Base

			Panama | Yield: Makes 1½ cups (360 ml) | Difficulty Level: Easy | Total Cooking Time: 40 minutes

			This olive-green “sofrito,” redolent with the aroma of garlic and herbs, will impart a taste of Panama to your cooking. It is usually added at the beginning of a recipe and sautéed in oil before aromatics such as onions and leeks are added. Or it is used at the very end, swirled into soups, for instance, to impart a rich culantro flavor. Either way, I make this in one batch, divide it by two tablespoonfuls in an ice cube tray, and freeze it, storing the frozen cubes in a freezer-safe ziplock bag. They will keep for up to six months.

			12 garlic cloves, peeled and left whole

			1 cup (240 ml) vegetable oil

			2 packed cups (140 grams) fresh long-leaf culantro (or double the amount of cilantro)

			2 packed cups (140 grams) fresh Italian parsley

			¼ cup (60 ml) water

			1 teaspoon freshly squeezed lime juice

			1 teaspoon fine sea salt

			In a small pot over medium heat, combine the garlic and the oil. Bring the oil to a simmer (it will take about 2 minutes). Lower the heat and keep the oil at a slow simmer until the garlic has turned a light golden color, about 4 minutes (being careful not to let it burn). Immediately remove it from the heat and let it cool for 20 minutes (the garlic will continue to deepen in color as it cools). In a blender, combine the culantro (or cilantro), parsley, water, lime juice, and salt; with a slotted spoon, remove the garlic from the oil and add it to the blender. Blend everything; if you need to add more water to help the motor run, do it one tablespoon at a time, until the mixture starts to blend. Turn the motor on high and slowly add the oil until it all comes together. Refrigerated, recado verde lasts for 4 days; it lasts frozen for up to 6 months.

			Variation: Fried whole fish is common throughout the coastal areas of Latin America. For a Panamanian version, select one cleaned and gutted red snapper per person. Season with salt and pepper, then place a tablespoon of this recado inside the cavity of each fish. Dredge the fish in flour and fry in hot oil (360°F/182°C) until crispy and cooked through (the flesh should flake easily with a fork). Serve with more of the recado on the side and lots of lime wedges.

			
				Sofritos • Sofritos are the flavor bases for many savory dishes throughout the Latin American territories. They originated in Europe as an onion sauce, fried in olive oil; later, garlic was added. The oldest recipe for sofrito (sofregit) is found in the medieval Book of Sent Soví, from Catalonia, Spain.

				As defined by that recipe, the main ingredient for all sofritos is onions. I mention this because when you cross oceans (of both time and space), you will find a plethora of sofrito recipes—so many that it’s very hard to keep up with them! Yet the one ingredient that is ever present is the onion. Considering that onions were brought to the New World by colonizers, you can be sure that sofritos as we know them today in the different countries represented in this book did not exist in their present form until after Europeans came to the Americas. Once onions arrived, the simple recipe went through many transformations. Instead of solely using olive oil as the chosen medium for frying, lard, butter, red palm (dendê) oil, suet, and other vegetable oils were incorporated (and still are used today).

				The two most important ingredients that the Americas imparted to sofritos were chiles (both sweet and spicy) and tomatoes. Additionally, pigments were added, to change the color of these mixtures. The first of the two favored colorants is paprika, also known as pimentón, ají molido dulce, or ají molido picante. Paprika is preferred by many cooks who want to impart a sweetish flavor and a reddish color, and is particularly beloved by those in the southernmost tip of South America, including Chile and Argentina. The second, and my personal favorite, is achiote or annatto (the seed of the plant Bixa orellana) (see the chapter dedicated to this ingredient, beginning on this page). Achiote imparts a deep golden, yellow, or orange tone to food depending on how much you add. The flavor is hard to describe, but I find it “rusty” and a bit acrid in combination—albeit very subtle. It is also known as bija, bijol, color, urucu, and achuete. In places like Central America, the Latin Caribbean, and the northern countries of South America, achiote has long been part of the different versions of sofritos. Herbs also add color and taste: long-leaf coriander (culantro), cilantro, parsley, mint (hierbabuena), thyme, and bay leaves make up an important flavor component in some sofritos. Depending on the country (or even the region within each country), sofritos will be called by different names: recado, salsa frita, and salsa refrita in Mexico and Central America; sazón, hogáo, hogado, ahogao, ahogado, guiso, refrito, aliño, aliño rojo, and rehogado in South America; refogado in Brazil; and recado and recao criollo in the Latin Caribbean.

				Some sofritos are smooth and velvety; others are chunky and textured. However, the basic technique remains the same:

				
						
						Heat the oil.

					

						
						Add a colorant to stain the oil, if using.

					

						
						Add onions and garlic; sauté until softened.

					

						
						Add tomatoes and peppers, if using.

					

						
						Add herbs and spices.

					

				

				Throughout this book, you will find different sofritos; each one is identified by the region or country in which it is most commonly used. Whenever you wish to re-create the flavors of an area of Latin America, a sofrito is your best bet. Cook a pot of beans or rice with a little bit of one of these bases, and you’ll produce the flavor of a particular locale with very little effort. Sofrito is a vehicle for exploring the taste of the Americas—use it often and travel freely through its many iterations.

			

			Sofrito de Ana Raquel

			Green Pepper, Culantro, and Garlic Paste

			
				[image: ]
			

			Puerto Rico | Yield: Makes 3¾ cups (840 ml) | Difficulty Level: Easy | Total Cooking Time: 15 minutes

			No Puerto Rican cook would be caught without at least a few tablespoons of this basic condiment in their kitchens—whether it’s homemade or store-bought (it’s so popular that you’ll find it both jarred and frozen in many grocery stores around the world). Although many varieties of sofritos abound in Latin America, this Boricua version is rich in garlic and has sour undertones; it’s made green and remarkably piquant by long-leaf culantro (also known as recao). I reached out to my friend Ana Raquel Morales, a cooking instructor and nutritionist living in Atlanta, for her own recipe. Once you try it, you’ll want to use it often to experience the herbal aroma of the Isla del Encanto.

			2 cups (285 grams) stemmed, seeded, and chopped green bell peppers

			3 cups (455 grams) chopped white onions

			20–25 large garlic cloves (about 2 heads weighing a total of 3 ounces/85 grams)

			1¼ packed cups (85 grams) fresh long-leaf culantro (leaves and stems) (or double the amount of cilantro)

			4 tablespoons (60 ml) white wine vinegar

			Place all of the ingredients in the bowl of a food processor fitted with a metal blade (or in a blender). Process until the mixture has the consistency of a puree. Freeze in ice cube trays (about 2 tablespoonfuls each) until solid; transfer to freezer-safe containers. Keeps for up to 2 weeks if refrigerated; 8 months, if frozen.

			Sofrito Rojo

			Red Sofrito

			Central America | Yield: Makes 3 cups (720 ml) | Difficulty Level: Easy | Total Cooking Time: 30 minutes

			This is the flavor base for many of the Central American dishes found in this book. For this reason, I always keep some frozen into portions so I can reach for it whenever I need to add sazón hogareño (homemade flavor) to my everyday dishes. If you don’t have a food processor, finely chop everything by hand.

			1 pound (455 grams) plum tomatoes, very roughly chopped

			2 cups (280 grams) roughly chopped white onions

			½ cup (115 grams) stemmed, seeded, and roughly chopped red bell peppers

			5 garlic cloves

			¼ cup (60 ml) vegetable oil

			1 teaspoon dried thyme

			1 large bay leaf

			1 teaspoon fine sea salt

			¼ teaspoon freshly ground black pepper

			Place the tomatoes, onions, peppers, and garlic in the bowl of a food processor fitted with a metal blade; pulse until finely chopped (about 10 to 15 one-second pulses), stopping occasionally to scrape down the sides of the bowl. Heat the oil in a large skillet set over medium-high heat; add the thyme and bay leaf and cook for 30 seconds. Add the processed ingredients, salt, and pepper. Stir and cook over medium-high heat for 4 minutes; lower the heat to low and continue cooking, stirring occasionally, for about 10 minutes or until the mixture is thickened. Remove from the heat; discard the bay leaf. Use at once or freeze in ice cube trays (about 2 tablespoonfuls each) until solid and then transfer to freezer-safe containers. Keeps for up to 1 week if refrigerated, 8 months if frozen.

			Refrito

			Achiote and Aromatics Base

			Ecuador | Yield: Makes 2 cups (480 grams) | Difficulty Level: Easy | Total Cooking Time: 10 minutes

			Refrito, meaning refried, is the flavor base for this Ecuadorian version of sofrito. My recipe resembles those found in the Manabí and Guayaquil coastal regions, and distinguishes itself from others by the addition of aceite de achiote (achiote oil) and a mixture of cumin and oregano. Like many sofritos, this amalgamation of flavors is a direct result of the African influence on the cuisine of South America. Refrito is at the base of the many Ecuadorian coconut-based stews (encocados), peanut-based dishes (biches), and stewed plantains (zangos).

			1½ cups (170 grams) very roughly chopped white onions

			1½ cups (170 grams) very roughly chopped red onions

			1 cup (170 grams) stemmed, seeded, and roughly chopped green bell peppers

			5 garlic cloves

			¼ cup (60 ml) Aceite de Achiote (this page)

			2 teaspoons ground cumin

			2 teaspoons dried oregano

			Place the white onions, red onions, bell peppers, and garlic in the bowl of a food processor fitted with a metal blade (or in the jar of a blender); pulse, stopping to scrape down the sides of the bowl occasionally, until the mixture is smooth (it will be watery). Heat the oil in a medium skillet set over medium-high heat and add the blended mixture, the cumin, and the oregano; cook until fragrant and slightly thickened, about 4 minutes. Cool completely before storing. The sofrito keeps well in the refrigerator if tightly covered for up to 1 week, or can be frozen in a container for up to 3 months. (See the recipe for Sofrito de Ana Raquel on this page to see how I divide this for storage in the freezer, in individual portions.)

			Crema

			Crème Fraiche

			Various Countries | Yield: Makes 1½ cups (360 ml) | Difficulty Level: Easy | Total Cooking Time: There is no cooking required for this recipe, but you’ll need to start it a couple of days before you intend to use it, as it needs to thicken.

			Crema is the Latin American version of crème fraiche—a velvety cream that can be used in cold or hot recipes. Each country has its own variation; some are saltier than others, while some are thinner than others. Whenever I can’t find authentic Latin American cremas, I use this most basic recipe to make my own. It couldn’t be easier: the combination of both creams makes the mixture thicken and sour while it sits. Make sure to start this recipe two days before using it.

			1 cup (235 ml) sour cream

			1 cup (235 ml) heavy whipping cream or buttermilk

			In a large, nonreactive bowl, whisk together both creams; cover with plastic wrap and let sit at room temperature for 12 hours. Uncover, whisk again, cover, and refrigerate for 24 hours before using (it will keep in the refrigerator for up to 1 week).

			
				Crema • Mexican crema is similar in texture to heavy whipping cream, but a bit thicker. Guatemalan crema is saltier and more yellow in color. Honduran and Salvadorean cremas are tangier and thicker than their Mexican cousin. Every country has its own formula, but they are all delicious, and I encourage you to find your favorite, as they can be used interchangeably in recipes. Find them fresh in Latin American stores. If you can’t find crema, and you don’t want to make your own, substitute with crème fraiche.

			

			Tres Salsas Blancas

			Three White Sauces

			Various Countries | Difficulty Level: Intermediate | Total Cooking Time: 20 minutes

			Salsa blanca is a béchamel sauce. There are the three basic white sauces that most Latin American cooks rely on: Salsa Blanca Sencilla (following), Salsa Blanca Espesa (this page), and Salsa Blanca con Cebolla (this page). They are all made in the same manner but with a different ratio of ingredients. If you’re not using them immediately, they will last for twenty-four hours if refrigerated, as long as plastic film is placed directly on the surface (otherwise, a skin will form on top).

			Salsa Blanca Sencilla

			Simple White Sauce

			Yield: Makes 2 cups (240 ml)

			This lighter béchamel is used to thicken soups such as the Geo’s Crema de Chile Poblano (this page) and to dress Canelones de Espinaca con Queso (on this page), to dress pasta dishes, and to turn vegetables into creamy concoctions. It is the ideal sauce with which to make gratins.

			4 tablespoons (60 grams) unsalted butter

			¼ cup (35 grams) all-purpose flour

			2 cups (480 ml) whole milk

			½ teaspoon fine sea salt

			Pinch of ground nutmeg

			In a medium saucepan set over low heat, melt the butter. Add the flour and stir well to combine. Cook for 1 to 2 minutes, stirring constantly so the flour doesn’t brown. Remove from the heat; add the milk, salt, and nutmeg. Whisk well until the mixture is smooth and free of lumps. Return to the heat and continue cooking until the sauce comes to a boil and thickens to the consistency of heavy cream, about 10 to 12 minutes. Remove from the heat promptly.

			Note: If not using immediately, place a piece of parchment paper directly onto the sauce, to prevent it from forming a skin.

			Variation: Make Costa Rican palmitos gratinados by slicing 16 jarred hearts of palm (drain them well) and place them in a small casserole dish. Pour enough of this sauce to cover and sprinkle with Parmesan cheese, to taste. Bake in a 400°F (200°C) oven for 15 to 20 minutes or until bubbly and slightly golden on top.

			Salsa Blanca Espesa

			Thick White Sauce

			Yield: Makes 1¼ cups (300 ml)

			This is the thick version of salsa blanca and is preferred to help bind together ingredients to make croquettes and casseroles.

			6 tablespoons (90 grams) unsalted butter

			1 cup (120 grams) finely chopped white onions

			⅔ cup (90 grams) all-purpose flour

			1 cup (240 ml) whole milk

			½ teaspoon fine sea salt

			Pinch of ground white pepper

			Pinch of ground nutmeg

			In a medium saucepan set over low heat, melt the butter. Add the onions and cook for 3 to 4 minutes or until softened (but don’t let them take any color). Add the flour and whisk well; cook for 1 to 2 minutes, stirring constantly so the flour doesn’t brown. Remove from the heat; add the milk, salt, pepper, and nutmeg. Whisk well and return to the heat; continue cooking for 2 minutes or until the sauce comes together with the consistency of thick mashed potatoes. Remove from the heat; cool until ready to use.

			Note: If not using immediately, place a piece of parchment paper directly onto the sauce, to prevent it from forming a skin.

			Variation: To make Cuban croquetas de Jamón, stir in 1 pound (455 grams) finely chopped cooked ham into the warm sauce; cover and refrigerate for 4 hours. Line a baking sheet with parchment paper. Divide the ham mixture into 16 to 20 equal parts and shape each into a cylinder about 1 inch (2.5 cm) in diameter. Place ½–¾ cup (70–100 grams) of flour in a dish, 3 beaten eggs in a bowl, and 2 cups (240 grams) of bread crumbs in another bowl. Dust each cylinder in flour, then roll in the beaten eggs and coat in the bread crumbs. Heat 2 inches (5 cm) vegetable oil over medium heat and fry the croquetas until they are golden and crispy on all sides. Drain them over a metal rack set over a baking sheet and serve hot or at room temperature.

			Salsa Blanca con Cebolla

			White Sauce with Onions

			Yield: Makes 2½ cups (600 ml)

			The onion version of salsa blanca is the preferred one for use in tart fillings and to bind ingredients used inside empanadas.

			6 tablespoons (90 grams) unsalted butter, sliced

			1 cup (115 grams) finely chopped yellow onions

			⅔ cup (185 grams) all-purpose flour

			3 cups (720 ml) warm milk (110°F/43°C)

			1 teaspoon fine sea salt

			½ teaspoon white pepper

			¼ teaspoon freshly grated nutmeg

			In a medium saucepan set over low heat, melt the butter. Add the onions and cook for 3 to 4 minutes or until softened (but don’t let them take any color). Add the flour and whisk well; cook for 1 to 2 minutes, stirring constantly so the flour doesn’t brown. Remove from the heat; add the milk, salt, pepper, and nutmeg. Whisk well and return to the heat; continue cooking for 2 minutes or until the sauce comes together with the consistency of heavy cream (about 10 minutes). Remove from the heat; cool until ready to use.

			Note: If not using immediately, place a piece of parchment paper directly onto the sauce, to prevent it from forming a skin.

			Variation: Make empanadas de espinaca by combining 1 pound (455 grams) frozen spinach, thawed and squeezed dry, with 1¼ cups (115 grams) shredded mozzarella cheese in a bowl; stir in the onion béchamel and stir to combine. Preheat the oven to 400°F (200°C) and line two baking sheets with parchment paper. Beat 1 large egg with 1 tablespoon cold water in a bowl and set aside. Thaw 2 ready-to-bake puff pastry sheets (1.1 pound/485 gram package) according to package directions. On a clean floured surface, roll out each puff pastry sheet to form a 12 x 12 inch (30 x 30 cm) square; using a sharp knife, cut each sheet into nine 4 x 4 inch (10 x 10 cm) squares. Line a baking sheet with parchment paper and divide the spinach mixture into 18 equal portions about 3–4 tablespoons (50–65 grams). Working with one square at a time, place a portion of the spinach mixture on the center of each square, brush the edges of the pastry with egg and fold the pastry over the filling to form a triangle. Use the tines of a fork to crimp the edges shut. Transfer the pastry onto the parchment-lined sheets, brush the tops of the empanadas with egg, and bake until golden, about 15 to 20 minutes. Serve warm or at room temperature.

			Caldo de Pollo y Pollo Cocido

			Chicken Broth and Poached Chicken

			Various Countries | Yield: Makes 2 quarts (2 liters) stock and about 1 pound (455 grams/4 cups) cooked white meat and ½ pound (225 grams/2 cups) cooked dark meat | Difficulty Level: Easy | Total Cooking Time: 2½ hours

			Knowing how to properly poach chicken and make a quality stock is a basic skill all cooks should learn, in my opinion. In Latin American cooking, poached chicken is used in soups and as a filling for tacos, enchiladas, casseroles, pies, cannelloni, and many other dishes. I encourage you to use organic, local chickens whenever you can. I select birds that include the neck and giblets so I can benefit from their great flavor. Chicken livers cause stock to become murky, so I never use them as part of my poached recipes (discard them or use for other dishes). If you can get your hands on chicken feet, by all means add them—your stock will be even richer. It takes some time to cook chicken well, but the effort is minimal. It is important to keep the liquid at a bare simmer while the chicken poaches so the flesh remains moist and does not become stringy. You can use rotisserie chicken in place of poached chicken for any recipe in this book. However, if you cook your own, you’ll find yourself armed with luscious stock that can be used for preparing many other dishes.

			One 4½–5 pound (2–2.3 kilogram) chicken, preferably with giblets and neck

			½ pound (255 grams) chicken feet (optional)

			1 tablespoon fine sea salt

			1 small (about 4 ounces/120 grams) white or yellow onion, left whole and unpeeled

			1–2 medium leeks, washed and trimmed of tough leaves

			1 carrot (about 6 ounces/170 grams)

			1 large head garlic, unpeeled

			2 bay leaves

			1 teaspoon whole black peppercorns

			Remove the giblets and neck from the cavity of the bird; discard the liver (or reserve for another use). Place the chicken, giblets, and feet, if using, in a large stockpot containing enough cold water to cover. Add the salt and bring the pot slowly to a boil over medium-high heat, spooning off any foam that rises to the surface. When foam no longer rises, reduce the heat to low or just so that the liquid barely simmers. Add the onions, leeks, carrot, garlic, bay leaves, and peppercorns. Adjust the heat so the liquid continues to simmer very gently (you should see only a very few bubbles) and cook for about an hour (more for a larger chicken), uncovered, turning the chicken over once so both sides poach uniformly. Test for doneness by piercing one of the thighs with a fork. If the juices run clear, the chicken is done; if not, continue barely simmering and check every 10 to 15 minutes. Once the chicken is done, remove from the stock and allow to cool slightly, about 30 minutes, before deboning and shredding or dicing. Strain the stock into a large bowl and discard the chicken feet, vegetables, and aromatics. Cool the stock and divide it into containers. If refrigerated, it will last, covered, for up to 2 days; it will keep frozen for up to 2 months. Degrease it after it has chilled (a layer of fat will solidify on top, making it a cinch to remove).

			Note: Cool any leftover chicken and cover it with its own broth. Freeze it for up to 2 months. To thaw it, leave it in the refrigerator overnight; transfer it to a pot and heat it through at a low simmer. If you use chicken feet, make sure to chop off the toenails before using.

			
				A Busy Cook’s Secret Weapon: Rotisserie Chicken! • Not only

			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
						
						
					

						
						
					

						
						
					

						
						
					

						
						
					

						
						
					

						
						
					

						
						
					

						
						
					

				

			

		

	
		
			Recommended Kitchen Equipment

			BlenderThe most important piece of equipment for convenience in a Latin kitchen, used to puree soups and sofrito bases, emulsify sauces and dressings. Blenders have replaced the old mortars and pestles for ease of preparation since the mid-twentieth century.

			Food processor Since the end of the twentieth century, many busy Latin American cooks have added food processors to their kitchen equipment. They come in handy when a lot of chopping must be done in a hurry. If you don’t have one, you can chop ingredients by hand, using a knife.

			Cutting boards Use different cutting boards for meat than you do for produce in order to prevent cross-contamination. I have a series of cutting boards for my needs that come in different colors. Don’t ruin your kitchen counters!

			Measuring cups and spoons (for dry and wet ingredients) Not all measuring cups are equal. Some are made to measure out dry ingredients, while others (mostly glass ones) are meant to measure out liquids. Make sure you have both kinds. Measuring flour with a cup meant for milk, for instance, will give you higher amounts of flour than a dry measuring cup—thus ruining the entire recipe. This is particularly important when baking. Also, purchase a set of good measuring spoons (although they vary slightly in volume).

			Mortar and pestle These go by so many different names in Latin America—from molote y tejolote to batán, molcajete, piedra y mano, and pilón—that it’s hard to keep up. They are stone or wooden utensils used to process different kinds of food that have been used since pre-Columbian times and are still in use in modern kitchens today. For the most part, these are used to pound spice mixes and chiles, to puree sauces, to make pastes (such as moles or fufús), and to pulverize seeds. Modern cooks have replaced them with blenders and food processors, but I still have several of them in use in my kitchen for recipes that call for just a few ingredients or small amounts of food to be ground.

			Pots and pans Called una batería de ollas in Spanish, these come in varying sizes, from very large ones (cauldrons) to tiny ones for making sauces. My own collection includes antique clay pots that belonged to my great-grandmother and grandmother, blackened by use over direct fire.

			Sharp knives When students ask me what kind of knife is the best one to have, my answer is always the same: a sharp one. No matter what kind of knives you use, make sure to have them sharpened once or twice a year for precision in your chopping. Sharp knives are much safer than dull ones; the sharper they are, the better they will cut into the ingredients without slipping off.

			Whisks and molinillos Molinillos are wooden stirrers used to stir liquids, like hot chocolate. Whisks are important to mix dry or wet ingredients such as spice mixes, vinaigrettes, or batters.

			Tortilla press or heavy skillet I use these interchangeably whenever I need to pat something into a disc, whether it is ground beef for Tortitas de Carne (this page) or to make pupusas, tortillas, and other pastry rounds. They are easily available online and are not expensive.

			Outdoor grill or indoor grill pan Grilling meats “asar” is customary throughout Latin America. However, not every home cook owns an outdoor grill. Most outdoor asaderos, or grills, are rustic, heated with coals or wood; few are gas operated. Some contraptions have grills that can be moved up or down, depending on how hot the fire must be to cook the food in question; others are built entirely out of brick; still others are assembled whenever a fire is required. Indoor grill pans are very commonly used to produce a similar result to what can be done outdoors. The trick for these is that they must be heavily constructed (cast iron is most popular). Some have indentations that mimic the grids of a grill, helping the foods to obtain some charring. Some are completely flat—called planchas—and these vary in shapes and sizes; the most common are squares or rounds. These indoor grills can also be used to cook tortillas, arepas, and other recipes in this book.

			Woks and large nonstick skillets Woks in Latin America? Yes, particularly in Peru and Ecuador, where Chinese immigrants introduced them and they are still used to make saltados or chaufa-style dishes. I have a very old, well-seasoned wok that I bought many decades ago; if you don’t have one, a very large, nonstick pan with high sides will fit the bill. You’ll also need nonstick skillets to cook tortillas, tapioca cracker breads, arepas, and other foods. I always use nonstick pans whenever I toast seeds or spices, which must be toasted at a moderate (not high) heat.

			Wooden spoons and spatulas These are super important in the Latin American kitchen, where food needs lots of stirring. With truly wood spoons, you can check if oil is hot enough to fry with (when the spoon sizzles on contact with the oil, it’s ready), to stir sauces, and to hold down masa as it fries. Long-handled wooden spoons are key to helping you fry sauces (to stir a liquid sauce into hot oil is called “frying a sauce”), and to stir thick porridges and bean dishes. Spatulas of all shapes and sizes will also come in handy in the kitchen; always have a couple of delicate ones that don’t scrape pans, in case you need to use them in a wok or a nonstick skillet.

			Sieves and colanders I keep them in all sizes in my kitchen, as they always come in handy. You’ll need them to drain and rinse ingredients, to soak grains, to drain pots of broth or to strain liquids. Different fineness of mesh are necessary—for instance, you’ll need one with very tiny holes to strain oil used for frying in order to remove its impurities, which will help you use the oil for a second or third fry.

			Potato ricer or masher Either or both of these will come in handy when mashing tubers, starchy vegetables, plantains, and other ingredients.

			Food mills Depending on what you’re cooking, one of these is bound to come in very handy. A hand-cranked mill or Moulinex was one of the very first things I bought as a newlywed to help me puree beans, beets, potatoes, and roasted tomatoes. It is still a workhorse in my kitchen.

			Grain mills Electric or hand-cranked grain mills will come in handy if you decide to make your own nixtamalized masa. They’re also great to grind your own flour. I use mine to grind quinoa into fine flour, wheat berries to make bulghur, and to grind coffee and cocoa beans. Although not a necessity, I highly recommend one if you find yourself making your own corn tortillas or tamales with fresh masa on a regular basis.

			Juicers and reamers I can’t tell you how many times I’ve kicked myself for not thinking of enameling the metal citrus juicers I brought over from Guatemala decades ago, before they hit the market in the 1990s, because I’d be a millionaire ten times over! You can now find them in all different colors, and they are truly the easiest way to juice citrus in small amounts. For making large pots of juice (you’ll need a lot of juice to make a ceviche!), I much prefer my electric juicer because it makes the exercise go by quickly. I also keep a wooden reamer in my kitchen for those times when I just need to juice a lemon quickly.

			Pepper mill There is no comparison between freshly ground pepper and that found in jars. One has flavor and aroma; the other tastes like cardboard. The point of using pepper is indeed to add flavor to your dishes—not just specks of color. Any pepper mill is better than no pepper mill! Please, invest in one.

			Rimmed baking sheets (half sheets) and metal cooling racks These are essential whenever you fry any food using my draining and reheating method. Cooling racks must be heatproof so you can place them in a hot oven.

			Parchment paper Not a piece of equipment, but something I can’t live without. Lining baking pans with this paper will save you hours of cleaning in the kitchen, plus it prevents food from sticking to your pans. Use bleach-free whenever you can.

			Rolling pin A rolling pin will come in handy whenever you have to shape dough or pastry for pizza, tarts, pies, empanadas, or other goodies in this book.

			Meat mallet A must, this instrument will help in thinning out meat for milanesas and rolled beef roasts (such as Matambre, this page), and to crush seeds or nuts.

			Large soup pot My grandmother taught me that as long as there was a pot of soup or beans on our stove, we could always welcome guests to the table. In Spanish we say that we can always add more water to the soup—“hecharle más agua a la sopa”—to stretch it out. Maybe that’s one of the reasons why my soup recipes always serve larger crowds—it’s not only because they taste better a day later, or that they freeze easily, but that you can open up your home to more people and break bread together. As my Mita would say, “Aunque solo sean frijoles y tortillas les doy, pero pasen adelante”—even if I can only give you beans and tortillas, please come in.
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			Mail Order Sources and Popular Brands

			One of the good aspects of globalization is that ingredients available only in certain countries can now be found worldwide, and in many cases shipped directly to your door. Although this list is not exhaustive by any means, it includes some of my favorite, tried-and-true sources that I hope will make your culinary journey a much easier one.

			Amazon

			www.amazon.com and www.amazon.co.uk

			For Victoria corn grinder for nixtamalized corn; assorted Latin American products including all sorts of chiles and ajíes, spices, Chilean ají de color (sweet paprika), beans, cacao nibs, etc.

			Amigo Foods

			www.amigofoods.com

			Based in Chicago, USA, this is a very comprehensive site where you’ll find all sorts of food products from Mexico, Central America, South America, and the Latin Caribbean. A great source for Peruvian peppers and prepared ají pastes, sour orange juice, huacatay, cancha corn, dried canary beans, quinoa, dried and preserved ready-to-use chochos (lupini) beans, Peruvian potatoes, mote corn (for nixtamal). You’ll also find tamarind pulp, dulce de leche, Costa Rican Lizano sauce, Guatemalan chiltepe chiles, hot sauces, coffee, cookies, and guava paste. During the COVID-19 Pandemic I ordered plenty of ingredients from them for myself, for friends, and for family craving comfort food. Purchase Hydrated Manioc Flour to make Tapioca here.

			Anson Mills

			www.ansonmills.com

			An excellent source for grains, quinoa, rice, and culinary lime.

			Bob’s Red Mill Flour

			www.bobsredmill.com

			A good source for gluten-free flours such as cassava/yuca flour, tapioca and potato starch, masa harina, almond flour, coconut flour, and quinoa flour. Great all-purpose flour and whole wheat flours.

			Hodgson Mill

			www.hodgsonmill.com

			A terrific source for whole grain, organic flours.

			Johnny’s Selected Seeds

			www.johnnyseeds.com

			My favorite source for organic, non-GMO seeds such as epazote, a wide variety of chile peppers (sweet and hot), tomatoes, lettuces, herbs, longleaf culantro, curcubita (round zucchini, called “güicoy” in Guatemala), and many other seeds.

			King Arthur Flour

			www.kingarthurflour.com

			My favorite source for all kinds of flour, including pasta flour, all-purpose, bread, and whole grain flour.

			La Tienda

			www.latienda.com

			Peruvian products such as ají pastes in jar (amarillo, panca), Argentinean sausages, dulce de leche, prepared alfajores, and Spanish chorizo extremeño (the cured and cooked kind that looks like salami and is ready to eat).

			Masienda

			www.masienda.com

			Best source for Chef Grade Cal (culinary lime) for nixtamal and for masa harina, as well as for tortilla presses. The only source for a professional grade “molino” or grinding machine for home use (it’s expensive but on my dream list). One of the best prepared masa harina mixes you will find.

			Mexgrocer

			www.mexgrocer.com and www.mexgrocer.co.uk

			Great source for all types of prepared ají pastes including ají amarillo, rocoto, panca, etc. You will also find tortilla presses, arepa flour, masa harina, beans, and other Latin American products.

			Native Seeds Search

			www.nativeseeds.org

			A good source for all kinds of chiles, whether you are looking for seeds to plant, dried chiles, dried chile powders, chile products of all kinds.

			Rancho Gordo

			www.ranchogordo.com

			My favorite source for everything beans (including cranberry beans) and dried hominy, dried chiles, ground dry chile mixes, smoked Spanish paprika (pimentón), black quinoa, dried hibiscus flowers (Jamaican), Mexican oregano, herbs, salt, Mexican vinegar, chocolate, and spices.

			Zócalo Foods Online Latin Food Market

			www.zocalofoods.com

			Best source for all South American products from the Tradiciones Andinas line, which includes frozen, jarred, canned, pureed, and dried South American chiles (ajíes) of all types; garlic puree; chochos/tarwi (lupini beans); canary beans; cancha serrana (corn nuts); Huacatay (Colombian mint); chuño (dried potatoes); arepa flour; dulce de leche; plantain chips, etc. Also sources Central American and Caribbean ingredients such as Costa Rican salsa Lizano; Cuban guava paste and canned guava shells; coffee, chocolate, flours, and condiments such as hot sauces from many countries. Ships to all fifty USA states and Puerto Rico.
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