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Introduction
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PART I
THE RECIPES

1 A Few Essential Latin Recipes
Annatto Infused Oil (Aciete de Achiote)
Basic Onion-Pepper Sofrito
Steamed Red Seitan
Steamed White Seitan

Chorizo Seitan Sausages

2 Salsas and Condiementos
Creamy Avocado-Tomato Salsa (Venezuelan Guasacaca)

Green Tomatillo Sauce
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Peanut Sauce (Salsa de Mani)

Chimichurri Sauce with Smoked Paprika

Pickled Red Onions

So Good, So Green Dipping Sauce (Green Aji Sauce)
Green Onion Salsa

Pine Nut Crema

Red Chile Sauce

Simple Latin Tomato Sauce

Classic Roasted Tomatillo Salsa

The Only Guacamole Recipe | Ever Make

Fresh Tomato Salsa with Roasted Chiles and Winter Salsa and
Dried Chile Variation

Cashew Crema
Chocolate Chile Mole Sauce (an Oaxacan wannabe)
Spicy Salsa Golf

Habefiero-Melon-Papaya Salsa

3 Bocadillos, Snacks, and Appetizers

Eggplant Torta Sandwich

Mashed Potato Pancakes with Peanut Sauce (Llapingachos)
Mixed Mushroom Ceviche

Tostones with Avocado and Palm Ceviche

Stuffed Mini Potatoes with Mushrooms and Olives (Papa Rellenas)
Mexican Side-Street Corn

Bite-Sized Green Plantain Sandwiches (Patacones)

Cuban Vegano Sandwich

4 Ensaladas

Cilantro-Citrus Vinaigrette
Fresh Gazpacho Salsa Dressing
Creamy Ancho Chili Dressing
Classic Cabbage
Spinach-Avocado Chile

CONTENTS

A
42
43
43
44
45
45
46
47
48

50
51
51

53

53

55
55
57
59
61

62
63
65
66

69
69
70
70

71
72



Black Bean-Corn Salsa Salad 72

Fruity Chile Slaw 72
Spinach-Brazil Nut-Gazpacho Salad 72
Shredded Carrot-Jicama 72
Chipotle Caesar Mexicano 73
“Any Noche” Romaine and Fruit Salad with Candied Chile Peanuts 73
Chayote and Potato Salad with Capers and Peas 75
Tomato Salad with Sweet Crisp Onions (Ensalada Chilena) 76
Mango-Jicama Chopped Salad 77
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Salvadorian Marinated Slaw (Curdito) 79
Peruvian Red Chile-Corn Salad with Limas and Cherry Tomatoes 80
Quinoa Salad with Spinach, Olives, and Roasted Peanuts 82
5 Los Dos Amigos: Beans and Rice 83
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Classic Stovetop Long-Grain White or Brown Rice 94
Cilantro-Lime Rice 95
Yellow Rice with Garlic 96
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Savory Orange Rice, Brazilian Style 98
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Tofu Chicharrones 101
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Mojo Oven-Roasted Seitan

Peruvian Seitan and Potato Skewers (Seitan Anticuchos)
Latin Shredded Seitan

Seitan Saltado (Peruvian Seitan and Potato Stir-fry)
Tempeh Asado

Yellow Chile Grilled Tempeh (with Aji Amarillo)
Pan-fried Tempeh with Sofrito

7 Complete Your Plate: Vegetables, Plantains, and Grains

Fried Sweet Plantains

Sweet and Nutty Roasted Stuffed Plantains
Crispy Fried Green Plantains (Tostones)
Mofongo

Braised Brazilian Shredded Kale

Calabacitas (Mixed Squash Sauté)

Swiss Chard with Raisins and Capers
Pan-Grilled Vegetables in Chili-Lime Beer
Peruvian Potatoes with Spicy “Cheezy” Sauce
Crunchy Fried Yuca (Yuca Frita)

Yuca with Cuban Garlic-Lime-Mojo Sauce
Amaranth Polenta with Roasted Chiles
Quinoa-Oyster Mushroom Risotto (Quinotto)

8 One-Pot Stews: Casseroles and Cazuelas

Potato-Chickpea Enchiladas with Green Tomatillo Sauce
Quick Red Posole with Beans

Green Posole Seitan Stew with Chard and White Beans
Creamy Potato Peanut Stew (Guatita)

Rice with Pigeon Peas (Arroz con Gandules)

Spicy Tortilla Casserole with Roasted Poblanos

Creamy Corn Crusted Tempeh Pot Pie (Pastel de Choclo)
Arroz Con Seitan

Portobello Feijoada (Brazilian Black Bean Stew with
Portobello Mushrooms)
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9 Super Fantastico Latin Soups! 149

Creamy Potato Soup with Avocado (Locro) 149
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Creamy Corn-Filled Empanadas (Empanadas Humitas) 201
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