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Baleada sofia's Pupuseria Baleada sofia's Pupuseria
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At Sofia’s Pupuseria breakfast items, served all day, are At Sofia’s Pupuseria breakfast items, served all day, are

the most popular foods. Baleadas, a traditional Honduran HONDURAS the most popular foods. Baleadas, a traditional Honduran HONDURAS
breakfast, are made of a thick flour tortilla—different [ breakfast, are made of a thick flour tortilla—different [
from Mexican tortillas—folded in half and filled with * from Mexican tortillas—folded in half and filled with  *
refried beans. Other fillings can be added as well. ] refried beans. Other fillings can be added as well.

To make 7 flour tortillas:

1 Ib all-purpose flour

2 cups of milk

1 tsp baking soda, and some oil

Mix the above and keep for 2 hours so
the dough can soften.

Put a sheet of aluminum foil on the
counter. Divide the dough into seven
balls and put one on the foil. Holding
down the middle with one hand, pull
the edges out with the fingertips of
your other hand. Turn the foil and pull,
turn and pull, until the tortilla is flat
and round. Put it on a hot skillet and
cook both sides without oil. Repeat
the process with the remaining balls of
dough.

The fillings for the baleadas can vary as
per your choice. The simplest one has
refried red beans, Salvadoran cheese
and sour cream, which you can buy at
any Latino grocery store.

To make refried beans, rinse dried red
beans and boil. Drain the cooked beans
and cook them with chopped garlic,
onions, and salt until soft. Cool and
puree in the blender or food processor
until smooth. Then refry.

Other topping options include avocado,
scrambled eggs, or cooked chicken,
beef, or Salvadoran chorizo.

To make 7 flour tortillas:

1 Ib all-purpose flour

2 cups of milk

1 tsp baking soda, and some oil

Mix the above and keep for 2 hours so
the dough can soften.

Put a sheet of aluminum foil on the
counter. Divide the dough into seven
balls and put one on the foil. Holding
down the middle with one hand, pull
the edges out with the fingertips of
your other hand. Turn the foil and pull,
turn and pull, until the tortilla is flat
and round. Put it on a hot skillet and
cook both sides without oil. Repeat
the process with the remaining balls of
dough.

The fillings for the baleadas can vary as
per your choice. The simplest one has
refried red beans, Salvadoran cheese
and sour cream, which you can buy at
any Latino grocery store.

To make refried beans, rinse dried red
beans and boil. Drain the cooked beans
and cook them with chopped garlic,
onions, and salt until soft. Cool and
puree in the blender or food processor
until smooth. Then refry.

Other topping options include avocado,
scrambled eggs, or cooked chicken,
beef, or Salvadoran chorizo.
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Pique a lo Macho Pique a lo Macho

Pike Pizza Pike Pizza
A B A 1) B
BOLIVIA BOLIVIA
The most popular dish at Pike Pizza is the famous The most popular dish at Pike Pizza is the famous
Bolivian dish from Cochabamba, Pique a lo Macho or W Bolivian dish from Cochabamba, Pique a lo Macho or W
Pique. It's sautéed beef and beef franks on a bed of fried Pique. It's sautéed beef and beef franks on a bed of fried
potatoes, topped with onions, tomatoes, and jalapenos. _ potatoes, topped with onions, tomatoes, and jalaperios. _

Beef, cut bite-sized (soft, lean) Cook the beef in a pan in a little oil. Beef, cut bite-sized (soft, lean) Cook the beef in a pan in a little oil.
Hot dogs, sliced into ovals Add _the garlic, some pepper, salt and Hot dogs, sliced into ovals Add _the garlic, some pepper, salt and
; cumin powder. Add white wine and i cumin powder. Add white wine and
Vegetable oil reduce. Cook the hot dogs separately, Vegetable ol reduce. Cook the hot dogs separately,
Garlic, smashed adding some beer and reducing it as Garlic, smashed adding some beer and reducing it as
well. well.

Salt and pepper Salt and pepper

Slice the onions, bell peppers, and Cumin powder

Cumin powder Slice the onions, bell peppers, and

o tomato. Mix with a little oil, salt and o tomato. Mix with a little oil, salt and
White wine pepper, and lime juice. White wine pepper, and lime juice.
Beer Serve the meats over the French Beer Serve the meats over the French
1 small red onion Fries, topped with the vegetables. 1 small red onion Fries, topped with the vegetables.
1 small bell pepper Guests a’_[ Pl_ke P|z~za eat Pique _a lo 1 small bell pepper Guests a’.t Plke P|z~za eat Pique .a lo

Macho with jalapeno, mayonnaise, Macho with jalapeno, mayonnaise,

1 small tomato mustard, ketchup, and hot sauce. 1 small tomato mustard, ketchup, and hot sauce.
Jalapefio (optional) Jalapeno (optional)
Lime juice Lime juice
Cooked French Fries (any) Cooked French Fries (any)
Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients. Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.

They encourage you to use the recipes as inspiration, experiment, and cook to your taste. They encourage you to use the recipes as inspiration, experiment, and cook to your taste.



slie u@jibuijie

910 1SMY “Iepwinze|y eywysng —
"awleu sjueinelsal

9yl puiyaq AJ0is 8yl 0} Jonell sppe
jeyl moy pue anbid paosunouosd 8q
p|N0d Jjasy aMid, moy azieas | umop
3 am | sy “3uiy Asdn pue ayew 0}
Asea sy shes ay ,anbid p9|ea si,
‘sfes Auuyor ,‘ysip Jeindod 1sow JnQ,

*Aunwiwod ayy ul Apoghiana mouy Aayy
se Ajiwe} pue spuslij Inoge Sieingal pue
SJ9UMO JueJnelsal ay} yse Aay| ,ezzid
aYld 01 1odiie 8y} woJy AjdaJdip swod
A3y} spuauy 4o AjiLie} ou aney pue Sn
9y} 0] dWO0d SueIiWWI MaU USYM,
‘'skes Auuyor 00} ezzid ayid Inoge
mouy 3jdoad Auew equeqeyoo?) uj,

‘ezzd
9Yid se aoe|d ayy mauy Apoghians se
pakels aweu sy} ng -sezzid 3uies
paddols Asu} jeyl pooj uelnjog 4o}
puewsap yonw os pey Ay} Ajlenjuany
‘paurejdxs Auuyor ,‘||am Se nuaw ay} 0}

910Z3YdeIquin|o),/s193(04d /02 aSNRJOIPNIS MMM

810°S}euo}3uIlIe MMM

P00} UBINIOG ppe 0} papels Aayl Jale
g ezzid aAJ9S 0} panunuod Asy) 0s
9oe|d ezzid e 9q 0} pasn ezzld aid,

"9Yld eliquInjo) Uo—jue.nelsal
9uo 8y} aney Ajuo Ay} pue pasolo ale
asoy} Aepo| ‘puejfuely pue ‘uois|eg
‘slepueuuy  ‘yauny) sjle4  u—avid
paJ[ed Suonedo| aiow Jnoj pauado Asy|
Jay paulol s3ulqis Jsyjo pue Auuyor
‘Joje -uswen pue ouelpy  S3ulqls
Jay yum 3uoje juesneisal ezzid ayid
JONO Y00} pue ‘einjog ‘equieqeydoo)
WwoJy SN By} 0} awed zayoueS eLIOY)
J31s1S sIy o3e sJeak Gz 1ey} aw p|o}
3y pue zayoue§ Auuyor jdwW | 0§

‘Aisnoud)sAw ‘paysiuy ays ,‘sweu
Jidy} noge way} yse 0} 19310} uop
puy, "suoyd Jay Wo.y ojul Joeju0d Jidy}
aW ulpuas ‘pies ays ,‘ezzid avid ¥SIA
ISnw nop,, "3o9foud Sy} noge Jay pio}
pue |00y2s SJajy3nep Aw je JUans ue je
‘Jley) pJeog [00YdS uol3uly ‘zayoues
-puejolp ewwl g o padwng |

A_. A\

eZZId 9)id “Iauped

Zayaues huuyop

slue u@jibuijie

910¢ 1Sy “Jepwinze|y ejwysng —
"awleu sjueinelsal

3yl puiysq AJ01S |yl 01 JOAe|} Sppe
jeyy moy pue anbid pasunouoid 9q
pIN0D J|josy aYid, MOy dzijeaJs | umop
} 9m | Sy “Suiy Aidn pue ayew 0}
Asea sy shes sy ,onbid pajed s,
‘skes Auuyor ,‘ysip Jeindod jsow JnQ,

*Aunwwod sy} ul Apoghiana mouy Asyy
se Ajiwey pue spualij Inoge siejndai pue
SJ3UMO ueJnelsal sy} yse Aay] ,ezzig
9Yld 0} podiie sy} wodj Ajosup awod
A3y spusuy 40 Ajlwe} ou aney pue SN
3Y} 0} |WO0D SjueISILIWI MBU UIUM,
'sfes Auuyor ,‘o0} ezzid ayld noge
mouy 9|doad Auew equeqeyoo) uj,

‘ezz1d
Mid se ade|d ayl mauy Apoghiana se
pafels aweu ay} ng -sezzid 3ulds
paddois Asy} leyl pooj ueinjog 4o}
puewsp yonw os pey Asyy Ajjenjusny
‘paure|dxa Auuyor ,‘||am Se nuaw sy} 0}

910ZMIdeIqWn|07),/5198(04d /L0 3SNRJOIPNIS MMM

810°S)Jeuo}3uI e MMM

POO} UBINIOg ppe 0} palels Asuyy Jae|
INg ezzid anJes 0} panunuod Asy) 0s
aoe|d ezzid e 9q 0} pasn ezzid ayd,

"9Yld eIquinjo) uo—jueinelsal
9uo 3y} aney Ajuo Aayy pue pasojo ale
asoy) Aepo| -puelfiepy pue ‘uoisjeg
‘slepueuuy  ‘yaunyd sjed  u—aid
pa3j|ed Suoied0| s40w 4noy pausdo Ay |
Jay paulol s3ulqis Jaylo pue Auuyor
‘Joje -uswe) pue ouely SSulqis
Jay yum 3uoje jueanelsal ezzid ayid
JON0 Y00} pue ‘einjog ‘equiedeydo)
WwoJy SN By} 0} dWed zaydueS eLIOJY)
J91SIS Siy o3e sJeak Gz 1eyl sw p|o}
3y pue zayoueS Auuyor jBw | 0S

*AisnoudisAw ‘paysiuy ays ,‘sweu
JIsy} noge way} yse 0} 18310} uop
puy, ‘auoyd Jay WOoJ} 04Ul 10RIUOD JIBYL
aw 3uipuas ‘pies ays ,‘ezzid ayid USIA
ISnw noj,, "399loud Siy}) Inoge Jay plo}
pue |0oyds sJa1ydnep Aw Je Jusns ue 1e
‘Jley) pJeog |00ydS uojduly ‘zayoues
-puejolp eww3 Ug o padwng |

A A4

BZZ1d 9)id ‘4aulied

Zayaueg huuyop



Papaya Salad Papaya Salad

Rincome Thai Cuisine Rincome Thai Cuisine

— ] - - -

A

At Rincome the Green Papaya Salad is a popular dish
that is easy to make. Called Som Tom in Thai, you can _
make a vegan version by replacing the fish sauce with

soy sauce. It can be made without the peanuts as well. G

THAILAND
At Rincome the Green Papaya Salad is a popular dish

that is easy to make. Called Som Tom in Thai, you can _
make a vegan version by replacing the fish sauce with

soy sauce. It can be made without the peanuts as well. GG

Ingredients

About 1/2 Ib green papaya

5 green beans

5 cloves garlic

Thai chili pepper, to taste

Handful peanuts, roasted and unsalted
6 cherry tomatoes, halved

2 1/2 tbsp lime juice

2 1/2 tbsp fish sauce/soy sauce

1 tbsp sugar

1/2 tbsp tamarind paste

Method

Shred the green papaya.

Using a mortar and pestle smash the
garlic, chili, peanuts and green beans.

Mix the lime juice and fish sauce or
soy sauce. Add to it the sugar and
tamarind paste. Add the mixture to the
mortar and mix some more. Then add
the shredded papaya and tomato into
it all. Mix well. In Thailand they mash
the papaya as well but you can leave it
unmashed if you like.

Ingredients

About 1/2 Ib green papaya

5 green beans

5 cloves garlic

Thai chili pepper, to taste

Handful peanuts, roasted and unsalted
6 cherry tomatoes, halved

2 1/2 tbsp lime juice

2 1/2 tbsp fish sauce/soy sauce

1 tbsp sugar

1/2 tbsp tamarind paste

Method

Shred the green papaya.

Using a mortar and pestle smash the
garlic, chili, peanuts and green beans.

Mix the lime juice and fish sauce or
soy sauce. Add to it the sugar and
tamarind paste. Add the mixture to the
mortar and mix some more. Then add
the shredded papaya and tomato into
it all. Mix well. In Thailand they mash
the papaya as well but you can leave it
unmashed if you like.
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3205 Columbia Pike, Arlington VA 22204. 571.257.8816

odag Paneer
City Kabob & Curry House

vy OOYTD

PAKISTAN

C

At City Kabob Saag Paneer is the second most popular
dish after Butter Chicken. Saag means “leafy vegetable”
and paneer is a pressed cheese that can be found at any

Pakistani or Indian grocery store.

1 bunch spinach, stems removed
1 red onion

1 inch ginger, grated

4 cloves garlic, grated

1/2 fresh tomato, grated

Spices—box of Saag Paneer spice
mix from an Indian/Pakistani grocery
store, or:

1 tsp cumin powder

1 tsp cilantro powder

1 tsp turmeric powder
1/4 tsp cayenne powder
1 tsp salt

Paneer —-400g/14 oz block or pre-
fried cubes

Bring a pot of water to boil. Cook
spinach in the boiling water until
wilted. In a separate pan add oil

and heat it up. Add chopped onions,
ginger and garlic and stir. When this
turns golden add in the grated tomato
and the spices. Stir till the ingredients
are mixed well. Cook for a few
minutes.

Remove the spinach from the water
and puree after it has cooled. Add it
to the onion-spice mixture in the pan
and mix well. Cover and cook.

Cube the paneer and fry lightly in
oil separately. Add it to the spinach
mixture. Cook till the paneer is soft.
Serve with rice.

At City Kabob Saag Paneer is the second most popular
dish after Butter Chicken. Saag means “leafy vegetable”
and paneer is a pressed cheese that can be found at any

Pakistani or Indian grocery store.

1 bunch spinach, stems removed
1 red onion

1 inch ginger, grated

4 cloves garlic, grated

1/2 fresh tomato, grated

Spices—box of Saag Paneer spice
mix from an Indian/Pakistani grocery
store, or:

1 tsp cumin powder

1 tsp cilantro powder

1 tsp turmeric powder
1/4 tsp cayenne powder
1 tsp salt

Paneer —-400g/14 oz block or pre-
fried cubes
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Bring a pot of water to boil. Cook
spinach in the boiling water until
wilted. In a separate pan add oil

and heat it up. Add chopped onions,
ginger and garlic and stir. When this
turns golden add in the grated tomato
and the spices. Stir till the ingredients
are mixed well. Cook for a few
minutes.

Remove the spinach from the water
and puree after it has cooled. Add it
to the onion-spice mixture in the pan
and mix well. Cover and cook.

Cube the paneer and fry lightly in
oil separately. Add it to the spinach
mixture. Cook till the paneer is soft.
Serve with rice.
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1505 Columbia Pike, Arlington VA 22204. 703.920.5620

Kik Wot/Rlicha Wot

Dama Pastry and Restaurant

ANE

Dama is owned by siblings who named it after their
father, Dama. A poor man who came to Addis Ababa, ETHIOPIA

Ethiopia, from a village, he was a humanitarian who died
a millionaire. Kik Wot is owner Almaz's favorite dish. If
cooked without the turmeric, it is called Alicha Wot.

1 small onion Chop onions and garlic. Heat oil in a
2 cloves garlic pan and add the onions and garlic.
, Sauté until the onions and garlic
Oil change color. Add a little water and let
16 oz. package Yellow Split Peas, it come to a boil. Boil it a bit and add
available at any grocery store more water and bring to a boil again.

Then add the full package of yellow
split peas. Add the turmeric, salt, and
white pepper.

Cook until the lentils are soft. Add
Water water as needed to keep it from drying
out.

2 tsp turmeric powder
1 tsp salt
White pepper powder, to taste

Garnish with chopped jalapeno.
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Kik Wot/Alicha Wot

Dama Pastry and Restaurant

R

Dama is owned by siblings who named it after their

father, Dama. A poor man who came to Addis Ababa, ETHIOPIA
Ethiopia, from a village, he was a humanitarian who died

a millionaire. Kik Wot is owner Almaz's favorite dish. If

cooked without the turmeric, it is called Alicha Wot.

1 small onion Chop onions and garlic. Heat oil in a
2 cloves garlic pan and add the onions and garlic.
) Sauté until the onions and garlic
Qi change color. Add a little water and let
16 oz. package Yellow Split Peas, it come to a boil. Boil it a bit and add
available at any grocery store more water and bring to a boil again.

Then add the full package of yellow
split peas. Add the turmeric, salt, and

2 tsp turmeric powder
1 tsp salt

Whit e T white pepper.

ite pepper powder, to taste . .

sl Cook until the lentils are soft. Add

Water water as needed to keep it from drying
out.

Garnish with chopped jalapeno.
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Beef Stew

N

The Beef Stew at Celtic House has a special ingredient—
Guinness! The chef says he makes 10lbs of this every day
so he can't give me a recipe for two. He gives this base
recipe and encourages people to make it as they like it.

IRELAND

Beef stew meat or lamb, cut in cubes  In a big pot sear the beef cubes in
olive oil. Then add the Guinness,
stock, bay leaves and black pepper
and cook it until the beef is soft—

around 45 mins.

Celery, chopped
Carrots, chopped
White Onion, chopped

Meanwhile, sauté celery, carrots, and
onions in a separate pan until the
onions are golden. When the meat has
cooked for 45 minutes, add the onion
mixture to the meat. Cook for another
hour or until the meat is tender. Adjust
salt as needed.

Beef stock, or lamb stock
Bay leaves

Black pepper

Olive oil

Guinness beer

Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.
They encourage you to use the recipes as inspiration, experiment, and cook to your taste.

Beef Stew

N

The Beef Stew at Celtic House has a special ingredient—
Guinness! The chef says he makes 10Ibs of this every day
so he can't give me a recipe for two. He gives this base
recipe and encourages people to make it as they like it.

IRELAND

Beef stew meat or lamb, cut in cubes  In a big pot sear the beef cubes in
olive oil. Then add the Guinness,
stock, bay leaves and black pepper
and cook it until the beef is soft—

around 45 mins.

Celery, chopped
Carrots, chopped
White Onion, chopped

Meanwhile, sauté celery, carrots, and
onions in a separate pan until the

Beef stock, or lamb stock

Bay leaves X

onions are golden. When the meat has
Black pepper cooked for 45 minutes, add the onion
Olive oil mixture to the meat. Cook for another

hour or until the meat is tender. Adjust

Guinness beer
salt as needed.

Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.

They encourage you to use the recipes as inspiration, experiment, and cook to your taste.
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2705 Columbia Pike, Arlington VA. 703.920.4900

apanakopita atnas Restaurant
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2705 Columbia Pike, Arlington VA. 703.920.4900

apanakopita atinas Restaurant

Vo TN

A

The signature appetizer at Atilla’s is the hummus, but
Seren, the manager, decides to share the recipe of a
Greek favorite, Spanakopita, or Spinach Pie. With a filling
of specially seasoned spinach, wrapped in phyllo dough
and baked to perfection, it is enjoyed with a Cacik dip.

Spanakopita:

2 packages of #4 phyllo dough

2 bunches of fresh spinach, chopped
1 medium white onion

2 fistfuls of crumbled Feta cheese
Olive ol

Vegetable oil

Add equal amounts of olive oil and
vegetable oil in a pan. Sauté the
chopped onions, spinach, and Feta
together until the spinach is cooked.
After it cools, unroll the phyllo dough
flat on a counter. Then put some

GREECE

spinach on it near the edge of the phyllo
and pat it flat. Then roll the phyllo over
and close the edges shut. Roll it tightly
all the way to the other edge of the
phyllo, flattening it as you go.

Brush olive oil on a baking sheet
and place 8 spinach pies on it—they
should fit nicely. Bake at 350°F for 35-
40 minutes.

Cacik Dip: Mix yogurt, garlic, a little
salt, fresh chopped dill, dry mint leaves
crushed fine, a little bit of olive oil, and
fine chopped cucumber. Mix well and
use as dip for the Spanakopita.

The signature appetizer at Atilla’s is the hummus, but
Seren, the manager, decides to share the recipe of a
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and pat it flat. Then roll the phyllo over
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all the way to the other edge of the
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should fit nicely. Bake at 350°F for 35-
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Quinoa Soup Quinoa Soup

Cafe Sazon Cafe Sazon

Sy

Quinoa originated in the Andean region of Peru, Bolivia,

BOLIVIA

Ecuador, Colombia and Chile and has a high nutritional W

value. For a vegetarian option Claudia of Café Sazon
says this soup can be made without adding the beef.

1 Cup Quinoa Real

1 onion, chopped

1 clove garlic, minced

1 carrot, diced

1/4 cup peas

1/4 cup chopped celery

1/4 cup chopped green and red
peppers

2 large potatoes, cut in quarters
1/2 Ib. top round beef

1/2 Ib. short ribs for soup

Olive ol

Salt & pepper

Fresh cilantro & parsley

Water

In a soup pot, caramelize chopped
onion and minced garlic in olive oil on
medium-high heat. Add chopped green
and red peppers, stir for 2 minutes,
add quinoa to lightly toast. Add diced
carrots, chopped celery, peas, beef
and short ribs. Stir, adding enough
water to cover the ingredients three
times. Add salt and pepper, let it come
to a boil. Add potatoes and cook until
the vegetables are tender and rings of
quinoa appear floating in the soup.

Quinoa will become super plump and
soup will have a thick consistency.

Quinoa originated in the Andean region of Peru, Bolivia,

i

BOLIVIA

Ecuador, Colombia and Chile and has a high nutritional W

value. For a vegetarian option Claudia of Café Sazon
says this soup can be made without adding the beef.

1 Cup Quinoa Real

1 onion, chopped

1 clove garlic, minced

1 carrot, diced

1/4 cup peas

1/4 cup chopped celery

1/4 cup chopped green and red
peppers

2 large potatoes, cut in quarters
1/2 Ib. top round beef

1/2 Ib. short ribs for soup

Olive ol

Salt & pepper

Fresh cilantro & parsley

Water

In a soup pot, caramelize chopped
onion and minced garlic in olive oil on
medium-high heat. Add chopped green
and red peppers, stir for 2 minutes,
add quinoa to lightly toast. Add diced
carrots, chopped celery, peas, beef
and short ribs. Stir, adding enough
water to cover the ingredients three
times. Add salt and pepper, let it come
to a boil. Add potatoes and cook until
the vegetables are tender and rings of
quinoa appear floating in the soup.

Quinoa will become super plump and
soup will have a thick consistency.
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922 S. Walter Reed Dr., Arlington VA 22204. 571.970.6571

922 S. Walter Reed Dr., Arlington VA 22204. 571.970.6571

Plato Azteca

Cantina Mexicana
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Plato Azteca

Cantina Mexicana
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Gloria wanted the community to know that Mexican food is
more than tacos and burritos. So she changed the name
of the restaurant from Taco House to Cantina Mexicana.
Plato Azteca is an entrée and a complete meal.

Rice, 1 package of plain white rice,
cooked as per instructions.

In a skillet melt some butter. Add
chopped onion, green hot peppers,
tomatoes, and tomato paste, and
sauté until it is mixed well. Mix into the
cooked rice.

Meats

Chicken breast: Rub with chicken base
seasoning, seasoning salt, and an
Italian dressing. Grill.

4-inch Steak: Rub with seasoning
salt mixed with fajita seasoning. Grill.
Double for two servings.

Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.

MEXICO

Shrimp: Mix 3-6 shrimp with Old Bay
seasoning and cook on a skillet.

Mexican Chorizo: Buy at any grocery
store. Grill or deep fry.

Refried beans: Use any store bought
kind. Or buy dried beans and boil them
until soft. Then drain and smash the
beans. Chop onions finely and cook
in oil. When the onions are brown,
discard them and add the beans to the
oil. Cook and mix well.

Presentation: Place a lettuce leaf in
the middle of a plate and put a small
salad in it—whatever you like. At the
top left put a helping of the beans with
the rice to the right. Below the salad,
place a piece of the chicken, next to
it a piece of steak, and next to that 3
shrimp. Lay the chorizo on top.

They encourage you to use the recipes as inspiration, experiment, and cook to your taste.

$®$
) £
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Gloria wanted the community to know that Mexican food is
more than tacos and burritos. So she changed the name
of the restaurant from Taco House to Cantina Mexicana.
Plato Azteca is an entrée and a complete meal.

Rice, 1 package of plain white rice,
cooked as per instructions.

In a skillet melt some butter. Add
chopped onion, green hot peppers,
tomatoes, and tomato paste, and
sauté until it is mixed well. Mix into the
cooked rice.

Meats

Chicken breast: Rub with chicken base
seasoning, seasoning salt, and an
[talian dressing. Grill.

4-inch Steak: Rub with seasoning
salt mixed with fajita seasoning. Grill.
Double for two servings.

MEXICO
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Shrimp: Mix 3-6 shrimp with Old Bay
seasoning and cook on a skillet.

Mexican Chorizo: Buy at any grocery
store. Grill or deep fry.

Refried beans: Use any store bought
kind. Or buy dried beans and boil them
until soft. Then drain and smash the
beans. Chop onions finely and cook
in oil. When the onions are brown,
discard them and add the beans to the
oil. Cook and mix well.

Presentation: Place a lettuce leaf in
the middle of a plate and put a small
salad in it—whatever you like. At the
top left put a helping of the beans with
the rice to the right. Below the salad,
place a piece of the chicken, next to
it a piece of steak, and next to that 3
shrimp. Lay the chorizo on top.

Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.
They encourage you to use the recipes as inspiration, experiment, and cook to your taste.
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2919 Columbia Pike, Arlington VA 22204. 703.521.4070

Grilled Salmon v ime soeee

Ban kok 54

_- - - - . V -
Nack, who runs Bangkok 54 with her family, wanted to EG_—_————8
share the grilled salmon recipe as salmon is easy to find

and the special sauce—spicy green mango-lime sauce
with cashews was great on a hot day.

1% Ibs salmon fillet, cut into 4 pieces
Y4 tsp each salt and pepper
Season the salmon pieces with the

salt and pepper and grill over medium-

high heat until opaque throughout,
3 to 5 minutes per side; transfer to
plates.

THAILAND

2Y> thsp fish sauce

2 tbsp fresh lime juice
2 tsp palm sugar

1 chopped Thai red chili

1 medium fresh green mango, peeled
and roughly grated

3 tbsp cashew
1 shallot or red onion, thinly sliced

In a large bowl, whisk together fish
sauce, fresh lime juice, palm sugar,
and Thai red chili. Toss with the fresh
green mango, cashew, and shallot/
red onion. Serve with the salmon and
brown rice.
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Nack, who runs Bangkok 54 with her family, wanted to RS
share the grilled salmon recipe as salmon is easy to find
and the special sauce—spicy green mango-lime sauce
with cashews was great on a hot day.

1% Ibs salmon fillet, cut into 4 pieces
Y4 tsp each salt and pepper
Season the salmon pieces with the

salt and pepper and grill over medium-

high heat until opaque throughout,
3 to 5 minutes per side; transfer to
plates.

THAILAND

2Y> thsp fish sauce

2 tbsp fresh lime juice
2 tsp palm sugar

1 chopped Thai red chili

1 medium fresh green mango, peeled
and roughly grated

3 tbsp cashew
1 shallot or red onion, thinly sliced

In a large bowl, whisk together fish
sauce, fresh lime juice, palm sugar,
and Thai red chili. Toss with the fresh
green mango, cashew, and shallot/
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brown rice.
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3007 Columbia Pike, Arlington VA 22204. 703.271.8100

Lomo Saltado a Ia Griolla

El Puerto Restaurant

— = = € gy eu ® = = o =

A\

Tito and his brother bought El Puerto, a Bolivian and
Peruvian restaurant, even though they are Salvadoran. And
kept it that way so as not to compete with the Salvadoran
and Tex Mex restaurant next door. This Creole-style
Peruvian sautéed beef dish can also be made with chicken.

PERU

Sauté the beef in olive oil with the onion
and garlic. Add the tomatoes.

Beef, cubed In a bowl mix the soy sauce, salt,

Red onion, minced pepper, red wine vinegar, and Salsa
, Madre or vegetable gravy. Pour the

Garlic mix into the beef.

Olive o When it is cooked add cooked French

Tomatoes, chopped Fries into the beef. Serve over white

Soy sauce ez

Salt and pepper
Red wine vinegar

Salsa Madre or vegetable gravy In a pan add olive oil and sauté garlic
and salt and pepper. Add water to it
and boil. Add the rice and let it cook as

per instructions on the package.

French fries, any

Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.
They encourage you to use the recipes as inspiration, experiment, and cook to your taste.

Lomao Saltado a la Criolla

EI Puerto Restaurant

RAAERNE

Tito and his brother bought ElI Puerto, a Bolivian and
Peruvian restaurant, even though they are Salvadoran. And
kept it that way so as not to compete with the Salvadoran
and Tex Mex restaurant next door. This Creole-style
Peruvian sautéed beef dish can also be made with chicken.

PERU

Sauté the beef in olive oil with the onion
and garlic. Add the tomatoes.

Beef, cubed In a bowl mix the soy sauce, salt,

Red onion, minced pepper, red wine vinegar, and Salsa
i Madre or vegetable gravy. Pour the

Garlic mix into the beef.

Olive o When it is cooked add cooked French

Tomatoes, chopped Fries into the beef. Serve over white

Soy sauce e,

Salt and pepper
Red wine vinegar

Salsa Madre or vegetable gravy In a pan add olive oil and sauté garlic
and salt and pepper. Add water to it

and boil. Add the rice and let it cook as
per instructions on the package.

French fries, any

Restaurant chefs cook in big quantities so many did not provide exact measurements for ingredients.
They encourage you to use the recipes as inspiration, experiment, and cook to your taste.
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Fish Taglne Mazagan Fish Tagine mazagan

AN B A L

| had noticed Mazagan but couldn’t tell from the outside MOROCCO

MOROCCO | had noticed Mazagan but couldn't tell from the outside

what kind of food they served. | got a hint when its owner
shared the recipe for fish tagine, which can be made in
a tagine or traditional Moroccan clay pot, cooked on a
stovetop or charcoal grill. Or you can cook it in a pot.

Ingredients

3 Ibs fish, Branzino, Salmon, Red
Snapper, or Rockfish

3 potatoes & 2 carrots, peeled, sliced

3 fresh tomatoes, chopped fine

1 green and 1 red bell pepper, sliced
Y4 cup whole, pitted green olives

1 bunch cilantro, 1 bunch parsley

1 tsp salt, 1 tsp black pepper

1 tbsp cumin powder

1 tbsp paprika

15 tsp cayenne (or as needed)

4 cloves garlic

Juice of %2 lemon

Pickled lemons, from any halal store
or from World Market

Olive oll

Method

Making Charmoulah: Blend the spices
(salt, pepper, cumin, paprika, cayenne
and garlic) with the olive oil, lemon
juice, cilantro and parsley in the food
processor. Mix the tomatoes with the
charmoulah in a bowl. Add water to
create a sauce.

Place the potatoes and carrots in the
bottom of the tagine. Layer with the
fish, the red and green peppers, the
olives and pickled lemons. Add the
charmoulah mix as the last layer and
close the lid. Put it on the stove on
medium to low heat to cook for 20-
25 minutes. The way to check if it is
cooked is by testing the potatoes.

Serve it in the tagine and eat with
French bread.

what kind of food they served. | got a hint when its owner
shared the recipe for fish tagine, which can be made in
a tagine or traditional Moroccan clay pot, cooked on a
stovetop or charcoal grill. Or you can cook it in a pot.

Ingredients

3 Ibs fish, Branzino, Salmon, Red
Snapper, or Rockfish

3 potatoes & 2 carrots, peeled, sliced

3 fresh tomatoes, chopped fine

1 green and 1 red bell pepper, sliced
Y4 cup whole, pitted green olives

1 bunch cilantro, 1 bunch parsley

1 tsp salt, 1 tsp black pepper

1 tbsp cumin powder

1 tbsp paprika

Y5 tsp cayenne (or as needed)

4 cloves garlic

Juice of %2 lemon

Pickled lemons, from any halal store
or from World Market

Olive oil

Method

Making Charmoulah: Blend the spices
(salt, pepper, cumin, paprika, cayenne
and garlic) with the olive oil, lemon
juice, cilantro and parsley in the food
processor. Mix the tomatoes with the
charmoulah in a bowl. Add water to
create a sauce.

Place the potatoes and carrots in the
bottom of the tagine. Layer with the
fish, the red and green peppers, the
olives and pickled lemons. Add the
charmoulah mix as the last layer and
close the lid. Put it on the stove on
medium to low heat to cook for 20-
25 minutes. The way to check if it is
cooked is by testing the potatoes.

Serve it in the tagine and eat with
French bread.
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