


Huevos a la mexicana

Required kitchen utensils:
* Frying pan (large size)

* Frying pan (medium size)
e Bowl (15cm)

* Turner

* Spoon

e Cutting board

* Knife

* Plate (large size)

* Food processor




. Bacon 50g «
. Tortilla chips (appropriate amount) .-,

(appropriate amount)
Coriander (appropriate amount) *
6 Flour tortillas ¢----=---======~ =

Serrano peppers or canned jalapeno peppers «~~
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How to make

1. Chop tomatoes and onions into fine pieces. It is easier if you use a food
processor.

Cut serrano peppers or canned jalapeno in round or semi-circular.

3. Putolive oil in the frying pan, heat it, and stir fry onions, serrano peppers, and
tomatoes in this order. Then add beaten egg in the pan, and stir fry it.

4. When the eggs are cooked, add salt and pepper.

5. Cut bacon in small pieces and fry it. When it is well cooked, add the canned
Mexican beans and fry it further.

6. Dish up the food on a plate and add tortilla chips.



Quesadilla

Required kitchen utensils:
f-;z}; * Frying pan (small size)
* Bowl (15 cm)
| , * Turner

e Cutting board
e Knife
 Plate (large size)



Ingredients:

1. 6 Flour tortillas

2. Cheese 200g
3. 3slices of ham



How to make

1. Put a tortilla in the heated frying pan.

2. Put aslice of ham and cheese on the tortilla, put another tortilla
on top of it, and fry the both sides until nicely charred.



atanos con crema

P

Required kitchen utensils:
* Bowl

 Cutting board

* Knife

* Rubber spatula or turner




Ingredients:

4 or 5 bananas
1 jar of Sour cream ~

Cinnamon (appropriate amount) -

B W

Sugar (appropriate amount) «__

~

Cut bananas, mix them with sour cream, and add cinnamon and sugar.



Agua de Limon

Required kitchen utensils:
 Pitcher (2L)

 Cutting board

* Knife

* Spoon




Cut limes in half and squeeze the juice. Add sugar and water and adjust the
taste. Pour the drink in a glass over ice cubes.



