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 Copyright Notes 
 
    This book is written as an informational tool. While the author has taken every precaution to ensure the accuracy of the information provided therein, the reader is warned that they assume all risk when following the content. The author will not be held responsible for any damages that may occur as a result of the readers’ actions. 
 
    The author does not give permission to reproduce this book in any form, including but not limited to: print, social media posts, electronic copies or photocopies, unless permission is expressly given in writing. 
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 My Gift to You for Buying My Book! 
 
    I would like to extend an exclusive offer to receive free and discounted eBooks every day! This special gift is my way of saying thanks. If you fill in the subscription box below you will begin to receive special offers directly to your email.  
 
    Not only that! You will also receive notifications letting you know when an offer will expire. You will never miss a chance to get a free book! Who wouldn’t want that?  
 
    Fill in the subscriber information below and get started today! 
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 Introduction 
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    How easy will it be to bring the spicy goodness of South American foods to your dining table? 
 
    Will you be able to find suitable ingredients or substitutes, so your dishes will be authentic? 
 
    Are you curious about using the spicy peppers and other ingredients of Latin America to make tasty recipes of your own? 
 
    The world is becoming more interested in South American cuisine, and the new combinations have made their way into North America and beyond. In this cookbook, I’ll give you the opportunity to explore the Latin American culinary traditions, and you may find yourself falling in love with the spicy and exotic flavors.  
 
    Maize (corn) is an important staple in South American cooking, and the region has contributed the ingredient to many areas of the world. 
 
    Potatoes are cultivated today in the slopes of the Andes Mountains, so they offer fried, baked and mashed potatoes and those used in sauces. 
 
    Peppers are probably the ingredient that first comes to mind when you imagine South American cooking at home. They are vital to the seasoning of the regional dishes. Many of the dishes are quite spicy, but you can also blend them with milder peppers to make meals your whole family will enjoy. Read on and learn more about preparing delicious new meals…  
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 1 – Perico Eggs with Peppers & Tomatoes 
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    Perico is a tasty twist from South America on a classic scrambled egg breakfast dish. It’s packed with eggs & vegetables, and the colors make your morning brighter. 
 
    Makes 6 Servings  
 
    Cooking + Prep Time: 20 minutes 
 
    Ingredients: 
 
    
    	 8 eggs, large 
 
    	 1 pinch of kosher salt + extra as desired 
 
    	 1 tbsp. of oil, olive 
 
    	 4 thinly sliced scallions, light green and white parts 
 
    	 2 seeded, diced bell peppers, medium – any color is fine 
 
    	 2 seeded, diced tomatoes, medium 
 
    	 2 garlic cloves 
 
   
 
    Instructions:  
 
    Whisk eggs thoroughly with kosher salt, as desired. 
 
    Heat oil in pan on med. heat. Add bell peppers and onions. Sauté for 2-4 minutes. Add garlic and tomatoes. Sauté for 2 more minutes and only stir gently, so the tomatoes don’t get crushed. 
 
    Reduce heat level to med-low. Season with pinch of kosher salt. Pour eggs over veggies and stir gently but constantly. After a couple minutes, when eggs are barely set, remove mixture from pan. Serve promptly. 
 
   


  
 

 2 – South American Fried Eggs & Quinoa 
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    This is a wonderful breakfast dish to add protein to your morning. The fried eggs, avocado, black beans and quinoa make it a healthy meal. 
 
    Makes 2 Servings  
 
    Cooking + Prep Time: 35 minutes 
 
    Ingredients: 
 
    
    	 1 cup of water, filtered 
 
    	 2 & 1/2 oz. of quinoa 
 
    	 1 x 14-oz. can of drained black beans 
 
    	 1/2 tsp. of cumin, ground 
 
    	 1/2 tsp. of coriander, ground 
 
    	 1 fresh lime, juiced and zested + wedges for serving 
 
    	 1 tsp. of vinegar, cider 
 
    	 5 & 1/2 oz. of halved tomatoes, cherry 
 
    	 1 stoned, then peeled & chopped avocado, small 
 
    	 2 tbsp. of coriander, chopped finely 
 
    	 1/2 finely chopped small onion, red 
 
    	 To fry: oil, rapeseed 
 
    	 2 eggs, medium 
 
   
 
    Instructions:  
 
    Add quinoa to small-sized pan with 1 cup of water. Bring to boil, then reduce the heat level to low. Cover pan. Simmer gently while occasionally stirring for 15 to 20 minutes, till most water is absorbed and quinoa grains are double their original size. If you have excess water in pan, drain the quinoa well. 
 
    Tip quinoa in a medium bowl. Add beans, lime juice & zest, vinegar and spices and stir well. Add avocado, tomatoes, onion and coriander. Spoon mixture onto individual plates. 
 
    Heat 1 drop oil in frying pan. Fry eggs till done as you desire. Use eggs to top quinoa mixture and serve. 
 
   


  
 

 3 – Brazilian-Style French Toast 
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    This sweet breakfast treat has a crispy cinnamon exterior and an interior rather like custard. It’s especially wonderful to serve on holiday mornings. 
 
    Makes 4 Servings  
 
    Cooking + Prep Time: 35 minutes 
 
    Ingredients: 
 
    
    	 1/4 cup of sugar, granulated 
 
    	 1 tbsp. of cinnamon, ground 
 
    	 3 cups of milk, whole 
 
    	 4 eggs, large 
 
    	 1 loaf of stale 1” thick sliced bread, Italian, French, challah or brioche 
 
    	 To fry: oil, canola or olive 
 
   
 
    Instructions:  
 
    Mix sugar with cinnamon on large plate and blend well. Set mixture aside. 
 
    Pour milk in a shallow bowl. Add eggs to a separate, shallow bowl. Beat eggs lightly. 
 
    In med. skillet, heat 1/2” oil to 350F to 375F, till it is almost smoking. 
 
    Work with several slices of bread at one time. Dip slices in milk and allow them to soak it up. Dip slices then into beaten egg and coat both sides well. 
 
    Place bread slices in heated oil. Fry till golden brown, 2 to 3 minutes per side. Remove from oil. Place on paper-towel-lined plate. Repeat with remaining slices of bread. 
 
    While fried bread is warm still, dip on both sides with sugar-cinnamon mixture. Serve. 
 
   


  
 

 4 – South American Milk Soup with Egg Breakfast 
 
    [image: A picture containing food  Description automatically generated] 
 
    This breakfast dish is a simple milk soup and egg mixture. It’s a great start to your day since it’s hearty, delicious and warming. 
 
    Makes 2-4 Servings  
 
    Cooking + Prep Time: 30 minutes 
 
    Ingredients: 
 
    
    	 4 cups of milk, whole 
 
    	 3 cups of water, filtered 
 
    	 3 scallions 
 
    	 4 eggs, medium 
 
    	 1/2 cup of cilantro, fresh 
 
    	 1 tbsp. of chives, fresh 
 
    	 4 bread slices 
 
    	 Kosher salt & ground pepper, as desired 
 
   
 
    Instructions:  
 
    Chop scallions, chives and cilantro finely. 
 
    Add water and milk to large pot. Bring to boil, then add scallions and chives. Season as desired. Reduce the heat. Cook for 4-6 minutes. 
 
    Create whirlpool in center of soup. Crack eggs carefully, without breaking the yolks. 
 
    Add cilantro. Allow to sit and cook for 2-3 minutes. Toast bread while eggs cook. 
 
    Ladle out one egg for each person. Pour into individual soup bowls. Fill them with broth and serve with toast. 
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 5 – Brazilian Lentil & Kale Soup 
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    This lentil soup is made heartier and healthier by the addition of kale. It’s especially popular on New Year’s Day since eating lentils the day is said to offer prosperity in the year ahead. 
 
    Makes 5 Servings  
 
    Cooking + Prep Time: 50 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp. of oil, olive 
 
    	 1 diced onion, medium 
 
    	 2 diced carrots 
 
    	 1 diced celery stalk 
 
    	 3 chopped garlic cloves 
 
    	 5 cups of stock, vegetable or chicken 
 
    	 1 diced tomato, vine ripe 
 
    	 1 cup of lentils, green or brown – rinse and dry 
 
    	 1 bay leaf, medium 
 
    	 1/2 to 2 cups of kale, veins removed, chopped 
 
    	 Salt, kosher, as desired 
 
    	 Pepper, ground, as desired 
 
   
 
    Instructions:  
 
    In medium pot, heat oil on med-high. Add the onions & sauté for 2 or 3 minutes, till soft. Reduce heat level to med. Add carrots, garlic and celery. Stir occasionally while sautéing for 4 to 5 minutes, till vegetables have softened. 
 
    Add stock, lentils, tomatoes & bay leaf. Stir, mixing well. Increase heat to medium. Bring mixture to simmer. Reduce heat level to med-low. Cover pot and simmer, stirring occasionally, for 25 to 35 minutes, till lentils become tender. 
 
    Add kale. Continue simmering for 1 or 2 minutes till kale wilts. Taste and season as desired. Remove bay leaf. Serve. 
 
   


  
 

 6 – South American Stir-Fry Steak 
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    This dish is known as Lomo Saltado in its country of origin, Peru. It’s a wonderful stir-fry that includes not just meat & veggies but also French fries! 
 
    Makes 4 Servings  
 
    Cooking + Prep Time: 1 hour & 55 minutes 
 
    Ingredients: 
 
    
    	 2 tbsp. of oil, vegetable 
 
    	 1 pound of strip-cut steak, sirloin 
 
    	 Salt, kosher, as desired 
 
    	 Pepper, black, as desired 
 
    	 1/2 sliced onion, red 
 
    	 1 sliced tomato, medium 
 
    	 2 minced garlic cloves 
 
    	 1 tbsp. of aji amarillo paste – available online & in world food markets 
 
    	 2 tbsp. of soy sauce, low sodium 
 
    	 1 tbsp. of vinegar, white 
 
    	 1 tbsp. of chopped cilantro, fresh 
 
    	 1 pound of hot, cooked French fries 
 
    	 Optional to serve: cooked rice, white 
 
   
 
    Instructions:  
 
    Heat 1 tbsp. oil in large-sized pan on high heat. Then add sirloin steak strips. Season as desired. Cook for 5 to 6 minutes, till browned. Remove steak from pan. 
 
    Heat last tbsp. oil in same large pan. Add onions. Cook till browned and softened, 4-6 minutes. 
 
    Add garlic, tomatoes & aji amarillo paste. Cook till tomatoes release some juices but remain intact, 5 to 7 minutes. 
 
    Add soy sauce & vinegar. Stir, combining well, and allow to cook for a minute. 
 
    Add steak, French fries & cilantro. Gently toss, coating fries in sauce. Serve alongside rice, as desired. 
 
   


  
 

 7 – Ham & Cheese Mini Pies 
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    These are known as hand pies in South America, made with pastry dough and savory fillings. They make an excellent snack or appetizer. 
 
    Makes 8 Servings  
 
    Cooking + Prep Time: 1 hour 
 
    Ingredients: 
 
    
    	 1 pie crust dough, prepared 
 
    	 2 tbsp. of shredded cheese, cheddar 
 
    	 1/4 cup of 1/2"-diced ham 
 
    	 1/2 tsp. of paprika, sweet 
 
    	 1/4 tsp. of chili powder 
 
    	 1/4 tsp. of cumin, ground 
 
    	 1/8 tsp. of salt, kosher 
 
    	 1/8 tsp. of cayenne +/- as desired 
 
   
 
    Instructions:  
 
    Preheat the oven to 375 degrees F. 
 
    Mix filling ingredients in small-sized bowl. 
 
    Separate dough in ping-pong ball size balls. Roll them into 4-inch diameter circles. 
 
    Fill hand pies, placing 2 to 3 tbsp. filling just off middle of circles. Moisten edges. Fold the dough over filling. Firmly press around edges and seal the hand pies shut. 
 
    Bake the pies in 375F oven for 25 to 30 minutes on baking sheet, till golden brown in color. Serve. 
 
   


  
 

 8 – South American Grilled Bass 
 
    [image: A plate of food  Description automatically generated with medium confidence] 
 
    This Chilean dish presents itself in a lovely way and is wonderfully flavorful. It makes a perfect healthy lunch or light dinner. 
 
    Makes 6 Servings  
 
    Cooking + Prep Time: 45 minutes 
 
    Ingredients: 
 
    
    	 1/4 tsp. of each of onion powder, garlic powder & paprika 
 
    	 Lemon pepper, as desired 
 
    	 Salt, sea, as desired 
 
    	 2 lb. of bass, sea 
 
    	 3 tbsp. of butter, unsalted 
 
    	 2 chopped garlic cloves, large 
 
    	 1 tbsp. of chopped parsley, flat leaf 
 
    	 1 & 1/2 tbsp. of oil, olive 
 
   
 
    Instructions:  
 
    Preheat the grill for a high heat. 
 
    In small-sized bowl, stir onion & garlic powder together with sea salt, paprika and lemon pepper. Sprinkle on fish. 
 
    In small pan on med. heat, melt butter with parsley and garlic. After butter melts, remove pan from the heat and set it aside. 
 
    Oil the grill grate lightly. Grill the bass for 6-8 minutes. Turn, then drizzle with melted butter. Continue to cook for 6-8 minutes more, till fish flakes with fork easily. Drizzle using oil and serve. 
 
   


  
 

 9 – Ecuadorian Potato Soup 
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    This dish originated in the Andes mountains highlands of Ecuador. The soup is usually served as the first course of meals there, and it’s quite popular. 
 
    Makes 3 Servings  
 
    Cooking + Prep Time: 45 minutes 
 
    Ingredients: 
 
    
    	 1 tbsp. of oil, canola 
 
    	 1 diced onion, medium 
 
    	 1 minced garlic clove 
 
    	 1 tsp. of ground achiote – available at world markets or online 
 
    	 1/2 tsp. of cumin, ground 
 
    	 2 pounds of peeled, cubed potatoes, Russet or baking 
 
    	 1/4 cup of milk, whole + more if desired 
 
    	 1 tsp. of salt, kosher 
 
    	 1/4 tsp. of pepper, black 
 
    	 1/2 cup of crumbled queso fresco cheese – you can substitute mozzarella shreds 
 
   
 
    For topping 
 
    
    	 Fresh cilantro, chopped 
 
    	 Queso fresco crumbles 
 
    	 1 cubed avocado, fresh 
 
    	 Sauce, hot, as desired 
 
   
 
    Instructions:  
 
    In medium sized pot, heat oil. Add onions. Sauté on med-high for 2 to 3 minutes, till they have softened. 
 
    Add cumin, garlic & achiote spice. Sauté for 1 to 2 minutes, till fragrant. 
 
    Add potatoes. Mix, coating them well in onion mixture. Stir often while cooking for 3 to 5 minutes. 
 
    Add enough water to barely cover potatoes. Bring to boil on high. Reduce heat level to med-low. Cover pot. Simmer soup for 20 to 30 minutes, till potatoes have cooked fully through. 
 
    Remove pot from heat. Add kosher salt & black pepper. Puree soup with an immersion blender. 
 
    Add milk and mix till soup is pourable and thin. 
 
    Add cheese and mix. Stir till cheese melts. 
 
    Top soup with cilantro, queso fresco, avocados &/or hot sauce. Serve. 
 
   


  
 

 10 – South American Classic Peanut Pork 
 
    [image: A picture containing food, wooden, dish  Description automatically generated] 
 
    This dish features pork tenderloin cubes simmered within a peanut-based broth. The fragrant spices and vegetables make it a well-rounded and delicious meal. 
 
    Makes Various # of Servings  
 
    Cooking + Prep Time: 55 minutes 
 
    Ingredients: 
 
    
    	 2 tbsp. of oil, canola 
 
    	 3 minced garlic cloves 
 
    	 1 & 1/2 cups of onion, chopped 
 
    	 1 cup of chopped bell pepper, red 
 
    	 1 cup of carrots, shredded 
 
    	 1 & 1/2 lb. of 1/2"-cubed pork tenderloin 
 
    	 1/2 tbsp. of paprika, sweet 
 
    	 1/2 tbsp. of sugar, granulated 
 
    	 1/2 tsp. of cumin, ground 
 
    	 1/4 tsp. of pepper, cayenne +/- as desired 
 
    	 Kosher salt & ground pepper, as desired 
 
    	 4 cups of broth, chicken 
 
    	 1 cup of peanut butter, crunchy 
 
    	 Rice, cooked and hot 
 
    	 1/2 cup of chopped peanuts, dry-roasted 
 
    	 For garnishing: green onions, sliced thinly 
 
   
 
    Instructions:  
 
    Heat the oil in large pan on med. heat. Add onions, garlic, carrots and bell peppers. Sauté while stirring often for 2 minutes or so. 
 
    Add pork cubes, sugar, paprika, cayenne pepper and cumin. Season as desired. Brown all sides of pork cubes. 
 
    Add stock and scrape sides and bottom of the pan, deglazing it. Add the peanut butter and stir constantly while bringing to boil. Reduce the heat level to med-low. Stir occasionally while simmering till pork cubes become tender, 15 to 20 minutes. 
 
    Season as desired. Add rice to plate(s), and top with pork mixture, peanuts and green onions. Serve. 
 
   


  
 

 11 – Peru-Style Shrimp Chowder 
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    This shrimp chowder combines a spicy-flavored broth along with tasty shrimp, chunk-cut vegetables and poached eggs. It’s a wonderful seafood chowder, unlike any others. 
 
    Makes 8 Servings  
 
    Cooking + Prep Time: 55 minutes 
 
    Ingredients: 
 
    
    	 1/2 tbsp. of oil, olive 
 
    	 1/2 diced onion, red 
 
    	 2 crushed garlic cloves 
 
    	 1/2 tsp. of pepper flakes, red, as desired 
 
    	 4 cups of stock, fish 
 
    	 1/2 pound of peeled, 3/4"-cubed potatoes, Russet 
 
    	 1 ear of sweet corn – cut it in 1” wheels 
 
    	 1 finely chopped tomato, ripe 
 
    	 1 tbsp. of dry rice, white 
 
    	 1 & 1/2 tsp. of tomato paste, no salt added 
 
    	 1 tsp. of oregano, dried 
 
    	 1 pound of peeled, deveined shrimp, medium 
 
    	 1/2 cup of peas, frozen/thawed or fresh 
 
    	 1/2 cup of milk, evaporated 
 
    	 2 oz. of crumbled queso fresco cheese 
 
    	 4 eggs, large 
 
    	 Kosher salt & ground pepper, as desired 
 
   
 
    Instructions:  
 
    Heat oil in large-sized pot on med. heat. Add onions. Sauté till they soften, 3 to 5 minutes. 
 
    Add garlic and pepper flakes. Sauté for 1 to 2 minutes more. 
 
    Add stock, cubed potatoes, wheels of corn, tomatoes, tomato paste, rice & oregano. Simmer 20 to 25 minutes. 
 
    Add evaporated milk, cheese, peas and shrimp. Mix well. Bring chowder to simmer. 
 
    Add eggs, one after another. Allow to poach in broth for 1-2 minutes. 
 
    Taste soup. Season as you desire. Serve. 
 
   


  
 

 12 – South American Stewed Flank Steak 
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    This Colombian dish features slow cooked flank steak, juicy and tender. It is a filling recipe when you serve with tortillas or over rice. 
 
    Makes 4 Servings  
 
    Cooking + Prep Time: 2 & 1/2 hours 
 
    Ingredients: 
 
    
    	 2 tbsp. of oil, corn 
 
    	 1 lb. of steak, flank 
 
    	 1 thinly sliced onion, large 
 
    	 4 chopped large garlic cloves 
 
    	 5 chopped tomatoes, Roma 
 
    	 1/2 tsp. of salt, kosher 
 
    	 2 tsp. of pepper, black +/- as desired 
 
    	 1 & 1/2 tsp. of cumin, ground 
 
    	 2 & 1/2 cups of water, filtered 
 
    	 2 crumbled beef bouillon cubes 
 
   
 
    Instructions:  
 
    Heat oil in skillet on med. heat. Lay steak in oil. Cook both sides till they have browned. Remove to plate. 
 
    To same skillet, add tomatoes, garlic, cumin and salt. Add pepper as desired. Stir while cooking till onions become tender. Return steak to skillet. 
 
    Pour water in skillet. Stir in bouillon crumbles. Bring water to boil. Reduce heat level to low and cover pan. Allow mixture to simmer for 2 hours or so, till meat is easy to pull apart. 
 
    Remove steak to cutting board. Use forks and shred meat. Transfer to serving plate. Then pour tomato/onion mixture from skillet over beef. Serve. 
 
   


  
 

 13 – Potato & Carrot Salad 
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    This South American salad is called Ensalada Rusa since it comes from a Russian recipe for potato salad. It’s also filled with onions, carrots, peas & more. 
 
    Makes 8-10 Servings  
 
    Cooking + Prep Time: 40 minutes 
 
    Ingredients: 
 
    
    	 2 pounds of peeled potatoes, Russet 
 
    	 1/2 pound of peeled carrots 
 
    	 1 cup of peas, sweet 
 
    	 1 cup of diced onions 
 
    	 1 peeled, diced apple, sweet 
 
    	 2 peeled, diced eggs, hard-boiled 
 
    	 1/2 to 1 cup of mayonnaise, low-fat 
 
    	 Kosher salt & black pepper, as desired 
 
   
 
    Instructions:  
 
    Place potatoes in large-sized pot. Cover with 1” water. Boil potatoes till barely fork-tender. 
 
    As potatoes boil, place carrots in pan covered with 1” water. Boil till fork-tender. 
 
    When carrots and potatoes have cooked, remove from water. Add to cold water to help them cool off. Once they are cool, remove from water. Pat them dry. Dice carrots and potatoes. Place in large-sized bowl. 
 
    Add onions, peas, apples and eggs to the bowl. Add mayo and combine well. 
 
    Season salad as desired. Chill till served. 
 
   


  
 

 14 – South American Layered Beef & Vegetables 
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    This dish, known as Silpancho in Bolivia, is made with layers of various ingredients. You’ll start with a rice bed, topping it with beef, onion mixture, potatoes and salsa. 
 
    Makes 6 Servings  
 
    Cooking + Prep Time: 2 hours 
 
    Ingredients: 
 
    
    	 4 cups of water, filtered 
 
    	 2 cups of rice, white 
 
    	 6 peeled potatoes, medium 
 
    	 1/2 cup of oil, vegetable 
 
    	 3 cups of breadcrumbs 
 
    	 1 & 1/2 lb. of thinly sliced top sirloin, beef 
 
    	 Salt, kosher, as desired 
 
    	 6 eggs, large 
 
    	 3 diced onions, medium 
 
    	 2 diced tomatoes, vine ripe 
 
    	 2 chopped chili peppers, red 
 
    	 3 tbsp. of oil, olive, +/- as desired 
 
   
 
    Instructions:  
 
    Bring water and white rice to boil in pan on med. heat. Reduce heat level to med-low and cover pan. Simmer for 20-25 minutes, till liquid is absorbed and rice becomes tender. 
 
    Place the potatoes in large-sized pot. Cover with lightly salted water and bring to boil on medium heat. Reduce the heat level to med-low. Simmer for 20-25 minutes, till potatoes are tender. Drain potatoes. Cool till you can handle them and cut in 1/2" slices. 
 
    Heat 1/4 cup of veg. oil in deep skillet. In batches, cook the potato slices for 2-3 minutes each side, till golden brown. Use paper towels to drain them. 
 
    Pour the breadcrumbs in shallow, medium bowl. Season the beef with salt as desired. Press it into breadcrumbs till coated evenly. 
 
    Heat remainder of veg. oil in skillet. Cook the beef in small batches, at 1 & 1/2 minutes each side, till browned. Use paper towels to drain. 
 
    Heat large skillet on med. heat. Crack eggs into skillet. Cook for 4-6 minutes, till they have set. 
 
    Combine olive oil, chili peppers, tomatoes and onions in large bowl. Season as desired. 
 
    On serving plates, layer rice first, then potatoes, followed by beef and then fried eggs. Top with the tomato and onion mixture and serve. 
 
   


  
 

 15 – Sweet Potato & Pork Sandwich 
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    This flavorful sandwich is known in Peru as Pan con Chicharron. It’s made with sweet potatoes and braised pork topped with relish. 
 
    Makes 3 Servings  
 
    Cooking + Prep Time: 2 & 1/2 hours 
 
    Ingredients: 
 
    
    	 1 tbsp. of oil, olive 
 
    	 1 & 1/2 pounds of 1/3-1/2” thick pork chops, boneless 
 
    	 1 tsp. of salt, kosher 
 
    	 1/2 tsp. of pepper, ground 
 
    	 Water, filtered, as needed 
 
    	 1 whole sweet potato 
 
    	 3 buns, sandwich 
 
    	 Salsa criolla, as desired 
 
   
 
    Instructions:  
 
    Grease heavy, large skillet with a bit of oil and arrange pork in it. Drizzle with remainder of oil. Sprinkle with kosher salt & ground pepper. 
 
    Pour water in skillet to cover pork + 1”. 
 
    Cover skillet. Bring water to simmer. Reduce heat level and maintain the simmer. Leave covered and cook for an hour. 
 
    After that hour, remove skillet lid. Continue simmering for another hour, till liquid is evaporated completely and pork starts frying. 
 
    Place sweet potato in pan. Cover with filtered water. Boil for about 45 minutes, till fork-tender. Remove from water and allow to cool a bit. Peel sweet potato & slice in 1/4"-thick rounds. 
 
    Once liquid from pork has been fully reduced from skillet, continue to cook pork till golden brown in color. Flip chops. Brown on other side. Remove pork from skillet. 
 
    Add a bit of oil to the skillet as needed. Add sweet potatoes. Fry till both sides are golden. 
 
    Layer buns with sliced sweet potatoes, pork chop meat and salsa criolla and serve. 
 
   


  
 

 16 – South American Stuffed Peppers 
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    This recipe comes to us from Peru, where it is prepared using rocotos. They are not typically available elsewhere, but red peppers fill in quite nicely. 
 
    Makes 4 Servings  
 
    Cooking + Prep Time: 50 minutes 
 
    Ingredients: 
 
    
    	 1/2 cup of raisins, dark or golden 
 
    	 1 chopped onion, medium 
 
    	 1 minced garlic clove 
 
    	 2 de-seeded, deveined & chopped chili peppers 
 
    	 3 tbsp. of oil, olive 
 
    	 1 tsp. of cumin, ground 
 
    	 1 tbsp. of paprika, smoked 
 
    	 1 lb. of beef, ground 
 
    	 3/4 cup of broth, beef 
 
    	 1 chopped egg, hard-boiled 
 
    	 1/3 cup of black olives, sliced 
 
    	 1 cup of queso fresco crumbles 
 
    	 4 bell peppers, red 
 
   
 
    Instructions:  
 
    Preheat the oven to 350F. 
 
    Place raisins in small-sized bowl. Cover using boiling hot water. Allow to plump for 10-12 minutes. 
 
    Sauté peppers, onions and garlic in oil till fragrant and soft. Add paprika and cumin. Stir while cooking for 2-3 more minutes. Add ground beef. Cook till it browns. 
 
    Drain raisins. Add to ground beef mixture. Add broth. Simmer till most of liquid is gone, 10-15 minutes. 
 
    Add olives and eggs and stir. Season as desired. Allow to cook for 4-6 minutes. Stir in 1/2 of queso fresco crumbles. 
 
    Add water to large pot and salt it. Bring to boil. Slice tops from peppers and set them aside for now. Clean insides of peppers and remove seeds & veins. 
 
    Cook peppers in boiling water for 8-10 minutes, till barely tender and bright red. Drain them and blot them dry using paper towels. 
 
    Fill peppers with ground beef mixture. Top with last 1/2 of queso fresco crumbles. 
 
    Place peppers on cookie sheet. Set tops beside them. Do not cover the filling in peppers. Bake till cheese melts and filling has heated fully through, 10-15 minutes. Serve while warm. 
 
   


  
 

 17 – Traditional Cheese Fritters 
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    These fritters, originally from Colombia, are filled with different flavors and textures. They are enjoyed particularly during the Christmas season. 
 
    Makes 32 Fritters  
 
    Cooking + Prep Time: 1 hour 
 
    Ingredients: 
 
    
    	 1 cup of flour, cassava 
 
    	 1/2 cup of corn starch 
 
    	 1 cup of cheese shreds 
 
    	 2 tbsp. of sugar, granulated 
 
    	 1 tsp. of salt, kosher 
 
    	 1/2 tsp. of baking powder 
 
    	 1 egg, large 
 
    	 2 tbsp. of unsalted butter, softened 
 
    	 2 tbsp. of milk, 2% 
 
    	 To fry: 3 cups of oil, vegetable 
 
   
 
    Instructions:  
 
    To a large bowl, add flour, cheese, corn starch, salt, sugar, butter, baking powder and large egg. Mix with fingertips. 
 
    Bring dough and milk together. 
 
    In medium-sized pan, heat the oil on low, maintaining 320 to 340F temperature. 
 
    Divide dough into 32 portions. Roll into balls. 
 
    Fry 3 or 4 dough balls at once for 5-6 minutes. Place on paper towels. Repeat till dough is gone. Serve promptly. 
 
   


  
 

 18 – South American Batida Drink 
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    This Brazilian drink is very popular, usually prepared using fruit, sugar cane spirits, sugar and milk. It can be shaken or blended before serving. 
 
    Makes 1 Serving  
 
    Cooking + Prep Time: 5-7 minutes 
 
    Ingredients: 
 
    
    	 1/2 cup of ice chunks 
 
    	 2 oz. of cachaça – distilled sugar cane spirit 
 
    	 1/2 oz. of milk, coconut 
 
    	 1/2 oz. of lime juice, fresh 
 
    	 1 oz. of syrup, passionfruit 
 
   
 
    Instructions:  
 
    Add cachaça, ice, lime juice, coconut milk & fruit syrup to blender. Blend till smooth. 
 
    Pour in chilled glass and serve. 
 
   


  
 

 19 – Black Bean & Bacon Stew 
 
    [image: A bowl of food  Description automatically generated with medium confidence] 
 
    Known as Feijoada in Brazil, this pork and bean stew is a favorite. It is commonly served with cassava flour after it has been toasted. 
 
    Makes 10 Servings  
 
    Cooking + Prep Time: 2 hours & 50 minutes + 8 hours bean soaking time 
 
    Ingredients: 
 
    
    	 1 lb. of black beans, dry – soak overnight 
 
    	 1 tbsp. of oil, olive 
 
    	 4 oz. of diced bacon, slab – remove the rind 
 
    	 1 lb. of individually-cut ribs, pork 
 
    	 2 sliced chorizo sausages, Mexican if available 
 
    	 1 sliced, smoked sausage like kielbasa 
 
    	 1 chopped onion, large 
 
    	 4 minced garlic cloves 
 
    	 3 diced tomatoes, ripe 
 
    	 1 tsp. of salt, kosher 
 
    	 1 tsp. of pepper, black 
 
    	 3 bay leaves, medium 
 
    	 Water, filtered 
 
    	 To serve: rice, white; farofa (toasted cassava flour) 
 
   
 
    Instructions:  
 
    Soak the beans overnight in large bowl of water. 
 
    In large-sized, heavy pot on med. heat, add oil & bacon. Cook till crisp. Transfer to plate. 
 
    Brown ribs, then sausages in pan. Set them aside for now. 
 
    Add additional oil to pan, as needed. Sauté garlic and onion over med-high heat for 5-6 minutes, till soft & translucent. Add the tomatoes. Cook for three more minutes. 
 
    Drain soaked beans and rinse well. Add to pot. Add sausages, bacon, ribs, kosher salt, black pepper and bay leaves. Cover with 8 cups +/- of water. 
 
    Bring mixture to boil, then reduce heat level to low. Place cover on pot. Allow to cook till beans have softened, 2 – 2 & 1/2 hours. 
 
    Sprinkle some of the farofa over the top and serve along with rice. 
 
   


  
 

 20 – South American Potatoes in Cheese Sauce 
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    Peru is the original home of Papa a la Huancaína, or potatoes boiled and covered with a spicy sauce made with cheese. The dish is often served as a cold first course for dinner, but you can also serve it as a hot or cold side. 
 
    Makes 4-6 Servings  
 
    Cooking + Prep Time: 40 minutes 
 
    Ingredients: 
 
    
    	 8 peeled potatoes, white or yellow 
 
    	 4-6 lettuce leaves 
 
    	 Huancaína hot sauce, as desired – substitute any favorite hot sauce if not available 
 
    	 2 eggs, hard-boiled, large 
 
    	 8 halved, large olives, black 
 
   
 
    Instructions:  
 
    Fill large-sized pot with lightly salted water. Heat to a boil. Add potatoes. Boil for 15 – 20 minutes till fork-tender. Drain water and allow potatoes to cool. 
 
    Slice potatoes. Arrange on leaves of lettuce. 
 
    Pour the Huancaína sauce generously over potatoes. Use egg slices and halved olives to garnish. Serve. 
 
   


  
 

 21 – Anticuchos – Beef Skewers 
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    These beef skewers are originally from Peru. They are easy to make, marinated in chili, and make a delicious part of summer barbecues. 
 
    Makes 3 Servings  
 
    Cooking + Prep Time: 20 minutes + 8 hours marinating time 
 
    Ingredients: 
 
    
    	 1 pound of sirloin tips, beef 
 
    	 3 tbsp. of chili paste, medium heat 
 
    	 3 tbsp. of oil, vegetable 
 
    	 2 tbsp. of vinegar, white wine 
 
    	 1 tsp. of garlic, minced 
 
    	 1/2 tsp. of cumin, ground 
 
    	 1 tsp. of oregano, ground 
 
    	 1 pinch of salt, kosher 
 
   
 
    Instructions:  
 
    Cut beef in 1 & 1/2” cubes. 
 
    Mix remainder of ingredients together in non-reactive, large bowl. Add chunked beef. Cover bowl. Place in refrigerator for 3-4 hours minimum, or overnight. 
 
    To prepare, thread cubes of beef on skewers. Preheat grill for med-high. Cook kebabs till beef has cooked fully through, and turn so they are evenly cooked. Serve with corn or boiled potatoes. 
 
   


  
 

 22 – South American Spicy Creamed Chicken 
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    This is a traditional dish from Peru, combining poached chicken with creamy and spicy sauce served on boiled potatoes and rice. It is filling, hearty and quite easy to prepare. 
 
    Makes 6 Servings  
 
    Cooking + Prep Time: 1 hour & 5 minutes 
 
    Ingredients: 
 
    
    	 4 potatoes, yellow 
 
    	 4 white bread slices 
 
    	 3/4 cup of milk, evaporated 
 
    	 1 & 1/2 lb. of chicken breast, boneless 
 
    	 4 cups of stock, chicken 
 
    	 4 or 5 aji peppers, yellow 
 
    	 1/2 cup of oil, vegetable 
 
    	 2 minced garlic cloves 
 
    	 1 finely chopped onion, large 
 
    	 3 tbsp. of walnuts, chopped coarsely 
 
    	 3 tbsp. of Parmesan cheese, grated 
 
    	 3 cups of white rice, cooked 
 
    	 2 peeled, quartered, hard-boiled eggs, large 
 
    	 10 pitted, halved olives, black 
 
   
 
    Instructions:  
 
    Cook potatoes in lightly salted, filtered water till fork-tender. 
 
    Allow them to cool, then peel and cut in quarters. Set potatoes aside. 
 
    Place bread in small-sized bowl. Pour milk over bread and set aside to soak. 
 
    Place chicken in pot with stock. Bring to simmer. Cook till cooked barely through, 10-15 minutes. Set aside and allow to cool. Strain stock and reserve two cups. 
 
    Shred cooled chicken in bite-size pieces. 
 
    Remove stems & seeds from peppers. Process peppers in oil in food processor. Blend till smooth. Add to medium pan. Add onions and garlic as well. Cook till onions have softened. Remove from heat. Allow mixture to cool. 
 
    Add soaked bread with Parmesan cheese and walnuts to food processor. Blend till you have a smooth texture. Add cooked onion mixture. Briefly process till combined well. 
 
    Place mixture in pan. Add 1 & 1/2 cups reserved stock. Bring to low simmer. Add chicken. Heat till warmed fully through. You can add extra stock if sauce is thicker than you’d like. 
 
    Add one chicken portion each to 1/2 cup servings of cooked rice. Garnish with three potato quarters, two hard-boiled egg quarters and olives. Serve. 
 
   


  
 

 23 – Classic Fried Plantain Fritters 
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    These fritters are known as Bolón de Verde in Ecuador. They are made along with cheese for a savory appetizer or snack. 
 
    Makes 10 Servings  
 
    Cooking + Prep Time: 40 minutes 
 
    Ingredients: 
 
    
    	 2 plantains, green 
 
    	 2 tbsp. of butter, unsalted 
 
    	 1/2 tsp. of salt, kosher 
 
    	 1 cup of crumbled queso fresco cheese or mozzarella cheese shreds 
 
    	 To fry: 1/4 cup of oil, vegetable 
 
   
 
    Instructions:  
 
    Peel plantains and remove peels. Cut plantains in 1 & 1/2" chunks. 
 
    Add the plantain chunks to medium pan. Cover with filtered water. Simmer for 7-8 minutes, then drain well. 
 
    Place plantain chunks promptly on plate. Add the butter. Mash, leaving them a bit chunky. 
 
    Add cheese and salt. Mix till dough has come together. 
 
    Divide dough into 10 balls of roughly equal size. 
 
    Heat the oil in pan over low heat till temperature is about 350 degrees F. Fry fritters for 2-3 minutes each side, till golden brown. 
 
    Remove fritters. Place on plate lined with paper towels and allow them to drain well. Allow to cool a bit and serve promptly. 
 
   


  
 

 24 – South American Chicha Morada Cold Beverage 
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    This cold drink is made with dried corn, and its deep purple color belies the fact that it’s not an alcoholic drink. It’s enjoyed by people of all classes in Peru. 
 
    Makes 8 Servings  
 
    Cooking + Prep Time: 1 hour & 15 minutes + 3 hours chilling time 
 
    Ingredients: 
 
    
    	 4 medium ears of corn, Peruvian purple, dried 
 
    	 1 gallon of water, filtered 
 
    	 1 cinnamon stick 
 
    	 6 cloves, whole 
 
    	 1/2 cup of sugar, granulated 
 
    	 4 fresh key limes 
 
    	 3 apples, green or pears, crisp 
 
   
 
    Instructions:  
 
    Rinse corn ears, removing foreign matter and dust. Place ears in large-sized pot with water, cloves and cinnamon. 
 
    Place pot on high heat. Once water is boiling, reduce heat level to med-low. Allow to boil for 45-50 minutes or so. 
 
    Remove pot from heat. Allow to cool till you can handle it safely. Strain liquid through fine sieve into pitcher and set solids aside for now. 
 
    Add sugar. Stir till dissolved completely. Add additional sugar as desired. Chill in refrigerator for three hours. 
 
    Chop apples/pears in cubes. Juice fresh limes. Then add the fruits, juice and drink to pitcher. Stir well. Serve. 
 
   


  
 

 25 – Beef & Vegetable Tequeños 
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    These tequeños from Peru are made with beef & vegetable filling. They are crowd-pleasers at parties and dinners but can also be served as a simple snack. 
 
    Makes 12 Servings  
 
    Cooking + Prep Time: 35 minutes 
 
    Ingredients: 
 
    For filling: 
 
    
    	 2 tbsp. of oil, olive 
 
    	 1 lb. of small-cubed round steak, beef bottom 
 
    	 1 chopped small onion, red 
 
    	 1 minced garlic clove 
 
    	 1 chopped tomato, medium 
 
    	 3 tbsp. of soy sauce, low sodium 
 
    	 1 tbsp. of vinegar, cider or white 
 
    	 1 tsp. of pepper, ground 
 
    	 1/2 tsp. of salt, kosher 
 
   
 
    Remainder + assembly: 
 
    
    	 12 wraps, egg roll 
 
    	 1 beaten egg, large 
 
    	 To fry: 1 & 1/2 cups of oil, vegetable 
 
   
 
    Instructions:  
 
    To prepare filling, heat oil on med. heat in large skillet. Brown meat well. Add tomatoes, onion and garlic. Stir. 
 
    Add vinegar, soy sauce, ground pepper and kosher salt. Reduce heat level. Cook for 4-6 minutes. Turn heat off. Allow filling to cool. 
 
    To assemble the tequeños, place egg roll wraps on work surface. Moisten edges using beaten egg. 
 
    Add 2 tbsp. filling per roll. Wrap rolls into tubes. Seal edges. 
 
    Heat 1 & 1/2 cups oil on med-low to 350 degrees F. Fry tequeños, turning once, till golden brown. Transfer to plate lined with paper towels and drain. Serve. 
 
   


  
 

 Delicious Dessert Recipes from South America... 
 
   


  
 

 26 – Classic Sopapillas Doughnuts 
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    South American restaurants have served sopapillas doughnuts for many years. They are divine, especially when drizzled with honey, then sprinkled with cinnamon. 
 
    Makes 12-16 Servings  
 
    Cooking + Prep Time: 50 minutes + 1 hour rising time 
 
    Ingredients: 
 
    
    	 3 cups of flour, all-purpose 
 
    	 1 & 3/4 tsp. of yeast, instant 
 
    	 1 pinch of salt, kosher 
 
    	 2 pinches of cinnamon + extra to serve 
 
    	 1 & 1/4 cups of water, warm 
 
    	 1 tbsp. of unsalted butter, softened 
 
    	 To fry: oil, vegetable 
 
    	 To garnish: sugar, granulated; honey, pure 
 
   
 
    Instructions:  
 
    Fit dough hook attachment to electric mixer. In bowl, mix flour & yeast. Add salt, then cinnamon. Combine well. 
 
    Add water & butter to mixture. Combine on a low speed till dough has come together. Increase speed. Continue mixing for 2-3 minutes, till you have a smooth dough. 
 
    Grease a large bowl lightly. Transfer dough to it. Cover loosely and allow to rise for about an hour, till size has doubled. 
 
    Bring large-sized pot of vegetable oil up to 350F. On floured work surface, roll dough out till 1/2” thick. Then cut it into squares. Fry the squares in small batches in oil till they are puffed and golden. 
 
    Remove sopapillas from oil. Drain on paper towels briefly. Toss into sugar and coat. Use honey as garnish and serve doughnuts warm. 
 
   


  
 

 27 – South American Flan 
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    Flan is quite popular in most South American countries. It’s a delicious custard baked atop a caramel layer. When you flip it from the pan, the caramel is transformed into a topping and sauce for your dessert. 
 
    Makes 10 Servings  
 
    Cooking + Prep Time: 1 hour 
 
    Ingredients: 
 
    
    	 1 cup of whole milk, dairy 
 
    	 1 cup of cream, whipping 
 
    	 1 cinnamon stick 
 
    	 1 & 1/2 cups of sugar, granulated 
 
    	 1 can of dulce de leche 
 
    	 1 can of condensed milk, sweetened 
 
    	 10 eggs, large 
 
    	 2 tsp. of vanilla, pure 
 
    	 1 pinch of kosher salt 
 
   
 
    Instructions:  
 
    Add whole milk and whipping cream to medium pot. Add stick of cinnamon. Heat till almost simmering. Remove pan from heat. Allow it to cool. 
 
    Preheat oven to 325F. 
 
    Place sugar in small pan. Heat on med. heat while occasionally stirring, till sugar has melted and turned caramel brown in color. 
 
    Pour caramel carefully in 10” cake pan. Evenly swirl caramel around pan bottom, using a towel to hold the pan, since it will get hot. Caramel hardens as it is cooling. It may crack a bit too, that’s ok. 
 
    Place cake pan coated with caramel inside large-sized roasting pan with 2” or taller sides. Place teapot of filtered water on stove top burner to boil. 
 
    Place dulce de leche into microwave-safe bowl. Heat briefly in microwave oven, till it’s spreadable and soft. 
 
    Whisk eggs in large-sized bowl. 
 
    Add condensed milk and dulce de leche. Whisk till mixed well. 
 
    Remove stick of cinnamon from milk/cream mixture. Whisk that into egg mixture. Add vanilla and stir. Add pinch of kosher salt, as desired. 
 
    Pour egg mixture carefully through sieve into cake pan coated in caramel. 
 
    Place cake pan back into roasting pan. Place them in 325F oven. Slide rack out a bit. Fill roasting pan with boiling water prepared above, till water has reached half up sides of cake pan. Slice oven rack back into oven and close door. 
 
    Bake flan in 325F oven for 55 minutes to 1 & 1/4 hours, till internal temperature reaches about 180F. Flan will be jiggly still, at this point. It will become firmer when it is cooling. 
 
    Remove flan from oven. Allow it to cool in water bath for 8-10 minutes. Remove cake pan from water bath. Allow to cool for 10-12 minutes more. Loosen flan edges using a knife. Flip flan out onto platter or plate. Serve. 
 
   


  
 

 28 – South American Coconut-Spice Pudding 
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    This is the perfect recipe for a delicious dessert on a budget, especially for large groups. The coconut and cloves give the version a unique and special flavor. 
 
    Makes 24 Servings  
 
    Cooking + Prep Time: 55 minutes 
 
    Ingredients: 
 
    
    	 3 cups of white rice, long-grain, uncooked – don’t use quick-cooking or instant rice 
 
    	 2 tbsp. of cinnamon, ground + extra for garnishing, as desired 
 
    	 1/2 tsp. of cloves, ground 
 
    	 2 tbsp. of vanilla extract, pure 
 
    	 1 x 12-oz. can of milk, evaporated 
 
    	 1 x 14-oz. can of condensed milk, sweetened 
 
    	 2/3 cup of shredded coconut + extra for garnishing, as desired 
 
    	 2/3 cup of raisins, golden or dark 
 
    	 2 cups of white or brown sugar or a mixture of the two 
 
   
 
    Instructions:  
 
    Place rice, cloves and cinnamon in large-sized pot. Add 1 gallon filtered water. Gently boil for 30-40 minutes while occasionally stirring, till rice has cooked and is quite soft. Add additional water as needed while boiling. 
 
    Remove pot from burner. Stir in remainder of ingredients and mix well. 
 
    Taste and add sugar as desired. Add a bit more milk or water so that rice is loose and pourable. 
 
    Ladle rice pudding in small dessert dishes. Use coconut and cinnamon to garnish, as desired. Serve while warm but not hot. 
 
   


  
 

 29 – Traditional Raisin Cake 
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    This cake is a bit unusual in its preparation, but delicious! You can add apple chunks to the raisin cake if you like for an added texture and flavor.  
 
    Makes 12 Servings  
 
    Cooking + Prep Time: 1 hour 
 
    Ingredients: 
 
    
    	 1 & 1/4 cups of apple juice, fresh or bottled 
 
    	 1/2 cup of sugar, granulated 
 
    	 1 cup of raisins, dark or golden 
 
    	 1 cup of walnuts, chopped 
 
    	 2 tbsp. of corn starch 
 
    	 3 x 11 & 1/2-oz. pkgs. of cinnamon rolls, refrigerated 
 
   
 
    Instructions:  
 
    Preheat the oven to 325F. 
 
    In medium pan on med-high heat, mix apple juice, raisins, sugar, walnuts & corn starch. Bring mixture to boil. Reduce heat level to low. Cook till mixture thickens, about 5 minutes. 
 
    Coat a 13” x 9” casserole dish with cooking spray. Cut cinnamon rolls in six pieces each. Place 1/2 of pieces on bottom of the prepared casserole dish. Cover rolls with raisin and walnut mixture. Top that with remainder of cinnamon roll pieces. 
 
    Bake in 325F oven till dough is golden and firm, 30 to 40 minutes. Allow to cool and cut in pieces. Serve. 
 
   


  
 

 30 – Alfajores – South American Caramel Cookies 
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    There are many flavors and sizes of Alfajores, based on which region they are made in. My family enjoys them most when the cookies are crisp enough that they give a nice textural contrast to the soft filling. 
 
    Makes 8 Servings  
 
    Cooking + Prep Time: 1 hour 
 
    Ingredients: 
 
    
    	 1 cup of flour, all-purpose 
 
    	 1 & 3/4 cups of corn starch 
 
    	 1/2 tsp. of baking powder, double acting 
 
    	 1 tsp. of salt, kosher 
 
    	 1 cup of butter, unsalted 
 
    	 1/2 cup of sugar, powdered 
 
    	 1-2 tbsp. of brandy 
 
    	 1 tsp. of vanilla, pure 
 
    	 1/2 cup of chopped coconut, toasted 
 
    	 1 cup of dulce de leche 
 
   
 
    Instructions:  
 
    Preheat the oven to 350F. 
 
    Place flour, corn starch, baking powder & kosher salt in medium bowl. Briefly mix together. 
 
    Cut butter in small-sized pieces. Add to flour mixture and blend till you have a smooth texture. 
 
    Add vanilla, brandy and powdered sugar. Mix till dough is smooth. Place the dough in refrigerator and allow to rest for 1/2 hour. 
 
    Remove dough from refrigerator and roll out to a thickness of 3/8 inches. Cut in 2” circles. 
 
    Place circles on cookie sheet lined using baking paper. 
 
    Bake the cookies in 350F oven for 10-15 minutes, till just golden brown. Allow them to cool for five minutes on cookie sheet, then transfer to a rack to finish cooling. 
 
    Fill the cookies next. Spread one with the dulce de leche and then top it with another cookie. Roll edges in coconut. Repeat with all cookies. Serve. 
 
   


  
 

 Conclusion 
 
    This South American cookbook has shown you… 
 
    How to use different ingredients to affect unique Latin American tastes in many dishes. 
 
    How can you include the recipes in your home repertoire? 
 
    You can… 
 
    Make Brazilian French toast and perico egg breakfast dishes, which you may not have heard of before. They are just as tasty as they sound. 
 
    Cook the soups and stews, which are widely served in South America. Find their ingredients in meat & produce or frozen food sections of your local grocery stores. 
 
    Enjoy making delectable seafood dishes from Latin America, including bass and shrimp. Fish is a mainstay in the regional recipes, and there are SO many ways to make it great. 
 
    Make the dishes using potatoes and peppers in South American recipes. The spicier peppers can give dishes their characteristic HEAT. 
 
    Make the desserts like Alfajores and raisin cake, which are tasty and tempting for your dinner guests. 
 
    Share the special recipes with your friends! 
 
   


  
 

 About the Author 
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    Allie Allen developed her passion for the culinary arts at the tender age of five when she would help her mother cook for their large family of 8. Even back then, her family knew this would be more than a hobby for the young Allie and when she graduated from high school, she applied to cooking school in London. It had always been a dream of the young chef to study with some of Europe’s best and she made it happen by attending the Chef Academy of London. 
 
    After graduation, Allie decided to bring her skills back to North America and open up her own restaurant. After 10 successful years as head chef and owner, she decided to sell her business and pursue other career avenues. This monumental decision led Allie to her true calling, teaching. She also started to write e-books for her students to study at home for practice. She is now the proud author of several e-books and gives private and semi-private cooking lessons to a range of students at all levels of experience. 
 
    Stay tuned for more from this dynamic chef and teacher when she releases more informative e-books on cooking and baking in the near future. Her work is infused with stores and anecdotes you will love! 
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 Author's Afterthoughts 
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    I can’t tell you how grateful I am that you decided to read my book. My most heartfelt thanks that you took time out of your life to choose my work and I hope you find benefit within these pages.  
 
    There are so many books available today that offer similar content so that makes it even more humbling that you decided to buying mine.  
 
    Tell me what you thought! I am eager to hear your opinion and ideas on what you read as are others who are looking for a good book to buy. Leave a review on Amazon.com so others can benefit from your wisdom! 
 
    
With much thanks, 
 
    Allie Allen 
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