


Banana Leaf Steamed Fish

Serves 8
Ingredients:

- 8 Fish fillets (dorado, white sea bass,
Tuna)

» 8 banana leaves cut into 4”x6” pieces
« 1 bell pepper

* 1 onion

« 4 cloves of garlic

« 1 cup of black olives

* Salt

* Pepper

» Cumin

* Garlic powder

* Paprika

Marinade fish in condiments. Finely chop olives
and garlic. Slice vegetables al julienne. Place
filet of fish and vegetables on a banana leaf.
Sprinkle with chopped garlic and olive. Fold
banana leaf over to wrap tamale style. Wrap
entire package in aluminum foil. Repeat process
with all portions of fish. Refrigerate packages for 3 hours. Preheat oven to 350 and bake on a cookie sheet for 40 minutes.
Peel away aluminum and serve accompanied by rice and vegetables.

Pineapple or Papaya Dressing
Ingredients:

* 2 cups of pineapple or papaya
* % cup of cucumber

* %5 bellpepper

* Y% onion

« 1 clove of garlic

* 14 cup of vinegar

* ¥4 cup extra virgin olive oil

* salt

° pepper

* cumin

Liquefy all ingredients together in a blender until smooth.

Yucca or Sweet Potato Chips
Ingredients:

* 2 Ibs of yucca or sweet potato
« Olive or vegetable oil

Peel yucca or sweet potato (skin can be left on if desired for sweet potato chips) and cut into thin slices. Deep fry chips in
vegetable oil. Set aside on paper towels to drain and blot oil. Serve with Pico De Gallo or Guacamole.




Ginger Cookies a la Nicuesa

Ingredients:

» 200 grams of butter

* % cups of granulated sugar

- 1 egg yolk

- 1 teaspoon of vanilla

« 1 teaspoon of baking powder
1 cup of all purpose flour

« 1 teaspoon of shredded ginger

Blend butter and sugar in a large mixing bowl
until smooth and creamy. Add the egg yolk,
vanilla and continue mixing well. Add baking
powder and whichever cookie flavor you have
chosen for this batch. Finally, add all-purpose
flour and mix until you have dough with a thick
consistency. Add extra flour as needed until the
dough is thick and dry enough to form balls without sticking to your hands. Grease a cookie sheet and place balls of dough a
few inches apart across the entire sheet. Preheat oven to 300°and bake for 8-12 minutes or until cook ies are golden.







