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These are the things vou might want
to try (in both lingos in case you're
unfamiliar with special Spanish used
for food):

Achuras. This is the word used as an
umbrella for offal and if it’s well-coo-
ked, it can be very tasty, The main
achuras are chinchulines/intestine,
molleja/gland or sweetbreads, and rifio-
nes/kidneys.

Carbonada. Stew made from white
maize, beef, onion, etc,

Chorizo. The Italian sausage eaten
before so many asados and often
twenty times tastier than the beef to
come,

Dulces ef al. “Sweets”™ from the
interior are often not very sweet at all.
A standard is “quesillo de cabra”, or
goat’s cheese which is a light, white
cheese ideal for combining with the
jams made from cayete fruit or with
maman, an unusual treacley sauce.
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Another standard dessert comes in the
form of pastelitos, small deep fried
packets of jams, often made [rom mem-
brillo or quince. Sweet potato or batara
is another common filling in Argentine
cakes and pastries.

The Empanada. This gets the defi-
nite article because it’s the Argentine
contribution to minimalist oral pleasu-
re. Whether fried or oven-baked, the
local pasty is an ideal home for meat
(criolla: minced: saltefio: cut in
shreds), sweet corn, cheese, chicken
and, here in the capital, all Kinds of
nouvelle empanada with bacon, plums,
roquefort and other imaginative
fillings. A good criollo meat empanada
is dangerously runny and reddish in
colour.

Humitas. These may look small when
wrapped in their compact “chala” (corn
husks) packets but they are very filling.
Inside is ground maize, onion, peppers,




cheese and pumpkin.

Locro. This is basically the national

stew. Celebrated in winter, shunned in

50 summer, it'’s a mixture of maize, bacon
(fatty local panceta). red sausage,
pumpkin and spices.

Mondongo. Stew made from the
cow’s stomach lining —the tripe of

55 vour grandma’s memories— and repu-
ted to be very palatable indeed.

Morcilla. Tasty version of the blood
sausage or black pudding, softer than the
UK wvariety and not too lumpy inside.

60 Tamales. Same as humitas but with a
minced meat filling.

Meat fanatics needn’t despair. If you
insist on a highly visual meat presence
on your plate, try out some animals

65 common to other regions -
cordero/lamb, from Patagonia, chiv-
ito/kid, lechon/suckling pig,
ciervo/deer, jabali/boar, vizcacha/chin-
chilla-related rodent.




2 ¢Que dice el titulo?

-----------------------------------------

B Enlaslineas 6 y 7 busque la palabra que significa
biencocidasopreparadas. .....ceessnsassnsaas
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C Describa las achuras que mas le gustan. Utilice los modifica-
dores que asocia con |las achuras.

--------------------------------------

......................................

---------------------------------------

THE EMPANADA
D . Cual es |a diferencia entre la empanada criolla y la saltefia?
¢ Cudles son |as palabras para came picada y came en pedacitos ?

--------------------------------------
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¢ Cudl es |a traduccion de empanada en ingles?

--------------------------------------

4 . Cudles son las palabras para chomean y rojizas que se usan
para describir las empanadas cricllas en este aticuda? ;Se
acuerda el nombre en inglés para el color rojo”?

--------------------------------------
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& Por que este plato se celebra en inviemo y se desprecia en

verana? (lineas 49-50)

---------------------------------------------------

Escriba en las lineas las palabras para primavera (spring) y
otofio (autumn) e indique el orden de las estaciones del aio
para el hemisferio sur.
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4 ¢ Qué palabra en inglés se repite en ambos parrafos? ,Qué
termino se utiliza para categorizar a estos tipos de carne?
Marque la palabra que correspanda.

ltalian sausage variety Version asados
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“ Busque la palabra en inglés que corresponda para completar
las siguientes oraciones.

El chonzo esta hecho de

------------- BEERARERR NRE AR

La morcilla esta hechade _
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L Escriba la traduccion de las siguientes palabras.

tocinoopanceta. lechon:

hatata: maiz

chala: membrillo;

chinchulines: molleja

cierve: queso:

cordero: _ rifiohes:

jabali: roquefort (quesa)

En este lexio probablementie haya notado que la palabra
meat se repite en 1as lineas 34, 40, 60, 62 y 63 y |a palabra
filling se repite en las lineas 28, 40, 45 y 60.

De acuerdo con el lugar en el lexto (técnicamente se [lama
contexto) decida cual es el significado de cada una de ellas.

Elija Ia opcién gue le parezca correcta

relleno
meat

asado

Juga
filling carne

queso




