
Recipe title:  Feijoada, Brazilian Black Bean Stew 
Recipe source or 

inspiration:  https://www.simplyrecipes.com/recipes/feijoada_brazilian_black_bean_ste
w/ 
Recipe:  

Black beans are a must in this recipe if you want it to be authentically Brazilian. A 
Portuguese version uses white beans, however. 
 

INGREDIENTS 
1 pound (450 grams) dry black beans 
4 tablespoons extra virgin olive oil 

1 pound (450 grams) pork shoulder, cut into chunks 
2 large onions, sliced 
1 head of garlic, peeled and chopped 

1 pound (450 grams) carne seca or corned beef, cut into chunks 
1/2 pound (225 grams) fresh sausages, such as chorizo or Italian sausage 
1 pound (450 grams) smoked sausage, such as linguica or kielbasa 

1 smoked ham hock or shank 
3-4 bay leaves 
Water 

1 14.5 ounce can (411 grams) of crushed tomatoes 
Salt 
 

RECIPE 
1. Soak beans in hot water: Pour boiling water over the black beans and let them sit 
while you prepare the rest of the stew.* 

 
2. Brown the pork shoulder: Heat the olive oil in a large pot over medium-high heat and 
brown the pork shoulder. When the meat has browned, remove the meat from the pot, 

set aside. 
 
3. Brown the onions, add garlic: Add the onions to the pot. Brown them, stirring 

occasionally, scraping up any browned bits from the bottom of the pot. 
 
Sprinkle a little salt over the onions and add the garlic. Stir well and sauté 2 more 

minutes. 
 
4. Add meat, bay leaves, cover with water, simmer: Add back the pork shoulder, and the 

other meats and add enough water to cover. Add the bay leaves, cover and bring to a 
simmer. Cook gently for 1 hour. 
 

5. Add soaked black beans, simmer: Drain the black beans from their soaking liquid and 
add them to the stew. Simmer gently, covered, until the beans are tender, about an hour 
and a half. 

 
6. Add tomatoes and simmer: Add the tomatoes, stir well and taste for salt, adding if it's 
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needed. Simmer this, uncovered, until the meat begins to fall off the ham hock, which 
will probably take 2-3 hours. 

 
Serve with white rice and hot sauce. A classic side dish would be sautéed collard 
greens. 

 
*Note: we pre-soaked the beans for 24 hours 

  



Recipe title:  Peruvian Roasted Chicken with Spicy Cilantro Sauce 
Recipe source or inspiration:  Melissa Clark/New York Times Cooking website 

Recipe:  
FOR THE CHICKEN: 
6 garlic cloves, finely grated or minced 

3 tablespoons soy sauce 
1 tablespoon aji amarillo paste or another chile paste such as sriracha or sambal 
1 tablespoon lime juice 

1 teaspoon aji panca paste or 1 teaspoon pasilla chile powder 
1 teaspoon Dijon mustard 
1 teaspoon ground cumin 

1 teaspoon freshly ground black pepper 
½ teaspoon fine sea salt 
1 (3 1/2- to 4 1/2-pound) chicken, halved or 4 pounds bone-in, skin-on chicken parts 

Extra-virgin olive oil, as needed 
 
FOR THE SAUCE: 

1 cup cilantro leaves and tender stems 
3 to 4 jalapeños, seeded and diced 
¼ cup/1 ounce crumbled feta cheese 

1 garlic clove, chopped 
1 ½ tablespoons lime juice, more to taste 
2 teaspoons chopped fresh oregano or basil 

¾ teaspoon fine sea salt, more to taste 
½ teaspoon Dijon mustard 
½ tablespoon aji amarillo or other chile paste (see headnote) 

½ teaspoon honey 
½ teaspoon ground cumin 
½ cup extra-virgin olive oil 

Lime wedges, for garnish 
 
PREPARATION 

For the marinade: In a large bowl, whisk together garlic, soy sauce, aji amarillo paste, 
lime juice, aji panca paste, mustard, cumin, pepper and salt. 
Add chicken halves or pieces, turning to coat them all over with marinade. Cover and 

refrigerate at least 2 hours and up to 12 hours. 
Heat the oven to 450 degrees. Remove chicken from marinade and scrape off some of 
the marinade. Arrange skin-side up on a rimmed baking sheet and drizzle with oil. 

Roast until skin is golden and chicken is cooked through, 35 to 45 minutes (if using 
chicken parts, remove the breasts after 25 to 35 minutes). Remove from oven and let 
sit, loosely covered with foil, for 10 minutes before serving. 

While chicken is roasting, make the sauce. In a blender, blend cilantro, jalapeños, feta, 
garlic, lime juice, oregano, salt, mustard, aji amarillo paste, honey, and cumin until 
smooth. With the motor running, slowly drizzle in oil until mixture is emulsified. Taste 

and adjust the seasonings with salt or lime juice or both. 
Carve the chicken and serve with the sauce and lime wedges on the side. 



 
MY NOTES: I used one cornish game hen cut in half and half the marinade; the rest is 

in the fridge for another time soon. I marinated it for 12 hours and it was done in 25 
minutes. The actual recipe calls for patting the pieces dry of marinade, but I did not 
based on recipe comments. I made the full recipe of sauce...I will definitely find other 

things to put it on.  

  



Recipe title:  Authentic Chimichurri (Uruguay & Argentina) 
Recipe source or inspiration:  Website ... Cafe Delites 

Recipe:  
1/2 c Olive Oil 
2 T Red Wine Vinegar 

1/2 c Finely Chopped Parsley 
3-4 Cloves Garlic 
2 Small Red Chilies ( used 1 Small Fresno) 

 
3/4 tsp Dried Oregano 
1 level tsp coarse salt (Perhaps too much) 

Pepper 
 
Mix all ingredients together (Use after 5-10 Minutes or ideally 2 hours (Most recipes call 

for Hand Chopping) 
 
Chimichurri can be prepared earlier, and refrigerated for 24 hours, if needed. 

 
Use to baste meats (Chicken or Steaks) 
or Serve over Steak 

 
SIDENOTE .. found interesting information on website TasteAtlas 

  



Recipe title:  Lomo Saltado 
Recipe source or inspiration:  Friend - Diandra who was born in Peru... 

Recipe:  
If you can't find the chili pepper: Aji Amarillo that's fine as I could not find and it was 
great without! 

The stir fry with or without potatoes can also be used to stuff peppers or as a filing for 
empanadas. I didn't use my wok for this and cooked in small batches over very high 
heat with a splatter screen. 

Marinate 1/2 fries with beef strips and fry the other 1/2 until crunchy to get 2 types of 
texture... Directions: 18 oz. sirloin steak cut into strips or cubes, 1 red onion chopped 
into chunky slices, 2 tomatoes chopped into 8 slices. 1 Aji Amarillo Chili Pepper sliced 

finely, veins and seeds removed, 1 tsp. fresh garlic paste or fresh, 2 Tbsp. olive oil, 20 
oz white rice cooked, 11 oz. thick potato slices, ready for frying, 1/2 c beef stock, 4 Tbsp 
soy sauce, 4 Tbsp plain vinegar, handful cilantro leaves, 1/4 tsp. oregano ground, 1 tsp 

black pepper freshly crushed, 1 tsp. cumin ground , salt to taste. 
Heat a pan, fry potato slices and set aside until needed.  
Cut sirloin , marinate in cumin, salt, 1 Tbsp vinegar 1 Tbsp olive oil and soy sauce for 10 

minutes before cooking. 
Bring 1 Tbsp olive oil to high heat, add steak and fry until sealed and brown. Add 
onions, Aji pepper and garlic paste to pan. Fry 1 minute , add beef stock. Add tomato 

and fry for 30 seconds Add oregano and french fries, toss everything together for 10 
sec. Serve with rice and decorate with some cilantro leaves.. Enjoy!  

  



Bonus Recipe 
 

Recipe title:  Chunky Applesauce 
Recipe source or inspiration:  About 30 years ago a lady who was in charge of 
preparing the pies and apple sauce at an orchard called Apple Hill in California. 

Recipe:  
Quantity; 46 pounds would equal approx. 55 pints of sauce 
7 Apples equal approx. 1 pound 

 
20 lbs. apples (golden delic. or Jonathan Gold) 
1/2 gallon apple juice - unsweetened 

1-2 vanilla beans (scraped) also use the bean itself( you can get this at costco for I think 
$12 or World Market. 
Cinnamon 

Sugar (optional) 
1. Peel and core apples. Cut in half and put in mild salt water solution until all apples are 
peeled. This prevents apples from turning brown. 

2. After apples are peeled (approx. 1/2 of pan should be full) drain and rinse and add 
apple juice. Vanilla Bean, cinnamon to taste and optional sugar. Cook and mash until 
chunky. While apples are cooking boil water in a canner. Heat lids in small pan on low. 

and set aside 
Remove vanilla bean and spoon apple sauce into sterilized jars. Clean rim and apply 
lids and then rings. Put filled jars in canner for approx. 25 min. (40 min for qt. jars) water 

should be above jars at least 1 inch. When removing jars from water set on thick towel 
to cool. Jars are sealed when lids form an indentation. If some jars do not seal you will 
need to refrigerate the jars, otherwise store for approximately 1 year. When giving as 

gifts I put a cute spoon and tie jar and spoon together with ribbon. Sometimes you can 
find spoons in antique stores... also the spoons with different states on them work out 
well too! 

  



Recipe title:  Brazilian Pasteis with Chicken (Pastel Frito de Frango 
Recipe source or inspiration:  https://www.thespruceeats.com/brazilian-pasteis-with-

chicken-3029689 
Recipe:  

Pastéis are a Brazilian street food delicacy. These fried pastries are filled with various savory fillings like cheese, 
chicken, shrimp, hearts of palm, or ground beef. Pastel dough is crispier than empanada dough and more like a spring 
roll, and pastéis are typically deep fried. 

This recipe for pastel frito de frango has a creamy filling of cheese and chicken seasoned with tomato and onion. Corn, 
peas, carrots, olives, and hard-boiled eggs are popular ingredients that you can add to chicken pastéis as well. 

Ingredients 

• 3 chicken breasts 

• 1 tablespoon chicken bouillon 

• 1 medium onion (minced) 

• 3 green onions (white and green parts, chopped) 

• 2 teaspoons garlic salt 

• 1 teaspoon oregano 

• 1/2 teaspoon chili powder 

• 1/2 lime (juiced) 

• 1 tablespoon cornstarch 

• 2 tablespoons tomato paste 

• 4 ounces cream cheese 

• Salt (to taste) 

• Black pepper (to taste) 

• 5 cups vegetable oil (or amount needed for frying) 

• For the pastel dough: 

• 3 cups flour (all-purpose) 

• 1 1/2 teaspoon salt 

• 1/2 teaspoon baking powder 

• 2 tablespoons lard (or vegetable shortening) 

• 1 egg (beaten) 

• 1 tablespoon vinegar 

• Optional: 1 tablespoon vodka (or cachaça) 

Steps to Make It 

Cook the Chicken 

1. Gather the ingredients. 
2. In a saucepan, place the chicken breasts with the bouillon and cover with water. Cover, bring to a boil, and 

simmer for 5 minutes. 
3. Turn off the heat and let stand, covered, for 10 minutes. Remove the chicken and set aside, reserving the 

broth. 

Prepare the Dough 

1. Gather the ingredients. 
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2. In a large bowl, combine the flour, vegetable shortening, salt, baking powder, vinegar, egg, and vodka (if 
using). 

3. Mix 1/4 cup of the reserved chicken broth with 3/4 cup hot water. Gradually add this water mixture to the flour 
mixture, stirring well. 

4. Add enough liquid to make a dough, and knead dough gently until smooth, adding more liquid if necessary. 
The dough should be soft and smooth, but not sticky (add more flour if the dough is too wet). Let the dough rest 
for 10 minutes. 

Prepare the Chicken Filling 

1. Gather the ingredients. 
2. Shred the chicken finely (a food processor fitted with a plastic blade works well for this) and set aside. 
3. In a skillet, heat 2 tablespoons vegetable oil and sauté the onions and green onions until soft. 
4. Add the garlic salt, oregano, chili powder, and cornstarch and mix well. Add the tomato paste and 1 cup of the 

reserved chicken broth and simmer, until mixture starts to thicken slightly. 
5. Add the shredded chicken and mix well, adding more chicken broth if the mixture seems too dry. 
6. Remove from heat and stir in the cream cheese and lime juice until well mixed. Season with salt and pepper to 

taste. 

Assemble the Pastéis 

1. Divide the dough in half and roll out one half thinly on a floured surface. Fold in half once and roll it out again, 
then let it rest for 5 minutes. The goal is to roll it out as thinly as possible (to about a 9- by 12-inch rectangle). 

2. Using a pizza cutter, cut the dough in half lengthwise, then cut each half vertically into 5 pieces, so that you 
have 10 rectangles of dough. They do not need to be an exact size and you can make them bigger or smaller 
as you see fit. 

3. Place 1 to 2 tablespoons of the chicken mixture on top of a rectangle of dough. 
4. Dip your finger in water and moisten the edges of the rectangle. 
5. Place another rectangle of dough on top, encasing the filling. 
6. Press the edges of the 2 rectangles together, then pinch them together with a fork all the way around. Repeat 

with remaining rectangles, then roll out the other half of dough and repeat. 
7. Heat 2 to 3 inches of oil in a heavy saucepan or deep fryer to 360 F. Fry pasteles in batches until golden 

brown. Drain on paper towels and serve warm. 
8. Enjoy! 
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