Corn Soup 

Serves 4

	Corn
	12oz
	Fresh cut

	Chicken Broth
	28oz
	Low sodium

	Black Beans
	12oz
	Cooked or canned

	Chorizo
	8oz
	Raw

	Cheddar Cheese
	6 oz
	Shredded

	Tortilla Chips
	4oz
	Crumbled

	Dried Oregano
	1 pinch
	

	
	
	

	Salt and pepper
	
	

	
	
	


Place chorizo in hot pan and cook through

Add corn beans and broth and bring to simmer

Season with oregano, salt and pepper to taste

Put soup in four equal bowl

Crumble tortilla chips and top with chip and shredded cheddar

Ready to eat

Shrimp Skewer

Serves 2

	Shrimp
	20 pcs
	16-20

	Guava puree
	4oz
	

	Molasses
	2 oz
	

	ketchup
	1 oz
	

	Cucumber
	1 each
	

	Mint
	4 tbl 
	

	Salt and pepper
	
	

	Mango
	1 each
	


Place for 6inch bamboo skewers in water over night

Place 5 shrimp on 4 skewers and season with salt and pepper

Cut the cucumbers and mango into ¾ inch dice and mix with chopped mint

Mix ketchup, molasses, and guava puree in bowl

Place the cucumber mix onto two plates

Place the shrimp over a grill and cook for 2 minutes then flip

Baste the shrimp with the sauce and cook for 2 minutes more and flip and put more sauce on shrimp

Place two skewers on each plate

Chicken Empanada

Serves 4

	Roasted chicken
	3#
	Cooked

	Chipolte salsa
	6oz
	

	Green onions
	1bunch
	Chopped

	Queso fresca
	6 oz
	Shredded

	Filo dough
	1 box
	

	Avocado
	2 each
	chopped

	Tomato
	2each
	chopped

	Lime juice
	2 oz
	

	Cilantro
	1bunch
	Washed

	Salt and pepper
	
	

	
	
	


Buy roasted chicken from market and pick the meat from the carcass

Mix clean meat with salsa, chopped onions, and queso fresca

Place sheet of filo on clean dry surface and brush gently with olive oil

Place new sheet directly ontop of sheet, and repear three more times for a total of 5 layers

Cut sheets directly down the middle and this will give you two portions of wrapper.

Repeat last three steps for a total of 4 portions

Place cut wrapper long ways and place 5 oz of chicken mix in center

Roll the wrapper around the filling.

Place all four empanadas on an cookie sheet with oil with the seam side down.

Bake in 375 degree oven until pastry is golden brown and crispy

While in the oven mix the avocado, tomato, cilantro, and lime juice

Place avocado salad equally on each plate

Place crisp empanadas on the plate

Coconut and date milkshake Serves 4 

	Coconut cream
	8oz
	

	Dates
	½ cup
	Pitted and chopped

	Vanilla ice cream
	6oz
	

	Malt milk powder
	1oz
	

	milk
	18oz
	


Place all ingredients in blender and puree until smooth

Serve in chilled glass with wide straw.

