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Longaniza Frita Dog on a Blanket
Sloppy Joe Boricua Style

For the hot dog:

/\

For the Frita:

Marinade: //_\

Mayo-ketchup:

Other: % % =




Procedure:
1. Sausages:

2. Frita:

3. Mayo-ketchup:
4. Chives:
5. Plantain Chips:

6. Assembly:

Enjoy your meal... ECuaJei!!!
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Tostones with Saffron

Ingredients for the sofrito:

Procedure for the sofrito:
Ingredients for the tostones:

Procedure for the tostones:

and Coconut Sofrito

cRBOW/[ o

@Q%%




Real Boricua Adobo Seasoning (for 2 to 3 pounds of chicken wings)
Ingredients:
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Procedure:
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Guava + Beer Sauce
Ingredients:

Sk

Procedure:

Side dish: Cucumber + radish

(ilantro Lime Dip
Ingredients:

Procedure:

Serving process:
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Loco’s Quarterback fries with Avocado, Queso Fresco,
Chicken and Ham Fried Prosciutto

Ingredientes:
Potatoes

Chicken

Cheese Sauce

Ripe Avocado Salad

Mayo-ketchup
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Procedure:

Procedure for assembling the potatoes:
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Empanadilla e’ Pizza

Portion: 12 turnovers
Prep time: 25-30 minutes

Ingredients:

Procedure:

Enjoy your empanadilla with a Coca Cola Icee® or your favorite drink!
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Ingredients:

Procedure:

Gouda Cheese Ball Churros

cRBOW/[ o

@Q%%




Step 3
-Heat frying oil to 350°F. Throw the dough directly into the oil and fry until golden brown and crispy. Drain on
absorbent paper.

80z Guava Paste
1/4 cup Rum

2 cups Water
1thsp Lemon juice

Mix all the ingredients in a pot and cook over medium heat until the guava paste has completely melted and you get
smooth and uniform consistency.
Bottle it and use it as a filler or to "dip".
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Champeta

For the Champeta mixture you will need:

To prepare cocktails (1 serving):

For preparation in a pitcher:

Non-alcoholic Version :
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For one pitcher:

Service:
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Paloma Sabanera
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*
Our Chefs:

R34

Our Mixologists:
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