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Introduction

The winter of 2021 marked an emotional moment for me and all Colombians with the release of Encanto. Seeing our little big country featured in a Disney movie was exciting! As a nation with various ethnicities, landscapes, music, and cuisine, we share a common bond of coming together to enjoy meals and dance as a unified community. This proud feeling transcends age and geographical barriers.

My family and I watched the film in the cold Colorado mountains, wrapped in thick throws and warmed by the memories of home. With joyful tears and far from home, we all agreed that Abuela’s candle shone brightly in our hearts as a reminder of how much we cherish and long for those moments around our traditional food table, with our large families, vivid colors, music, and unity.

Encanto captivated us from the beginning. We relived those days of cooking together and sharing meals, united with hope, sorrow, and inner strength. The hullabaloo of Casita was precisely like our celebrations at home, where food was constantly being prepared in a kitchen full of people talking simultaneously without missing a beat.

The Madrigals’ family breakfasts—which end up being more like banquets—are reminiscent of those we had at our finca’s tables set with arepas, huevos pericos, café con leche, tinto, empanadas, carimañolas, pandebonos, and chocolate caliente. Beautiful houses built in places that resemble the magical town in Encanto, are surrounded by bountiful nature, birds like Camilo’s toucan serenading us with their rainforest tunes, and, of course, the nonstop variety of music played by our familia and neighbors alike. Like Luisa in Encanto, it made us want to lay on a hammock the rest of the day with a refreshing lulada in our hand if it was a warm day or a chocolate caliente if the breeze from the Andes was too cold.

I treasure those memories of when cooking buñuelos and pandebonos was my role (and my pleasure!). Today, our children (and soon our grandchildren) are the ones preparing the treats, honoring the flavors and traditions of generations before them.

The enchanting town portrayed in the movie resembles our pueblitos and big cities, where you can find a variety of flavors, from salpicón con helado to empanaditas vallunas. With the catchy melody of tiples, guitars, accordions, and a dazzling voice in the background, Encanto is a vibrant world filled with Colombian snacks like carimañolas, arepas y deditos de queso, chicharrones, butifarras, and empanadas. It’s an unpredictable dream in the middle of the tropics, with Mirabel’s kind and generous soul prancing up and down Casita’s stairs and Isabela’s endless waterfall of flowers and colorful nature; Pepa’s thunders against a rainbow in the courtyard and the delightful smell of a healing stew coming from Julieta’s kitchen.

In my dearest Colombia, we are an open-arms group of diverse people, and we won’t hesitate to captivate you with the flavors of our unique regions: from the Caribbean-inspired arroz con coco titoté and Pacific-inspired cazuela de mariscos al coco, both somewhat simple, to the more mountain-inspired fríjoles, chicharrones, and arepas de maíz. The love of offering food and spending time with family and guests, fully opening our hearts to giving, ties us to Colombia.

La familia Madrigal’s tale has inspired us, mainly as it represents many Colombian families’ struggles. The values of perseverance and tenacity embodied by Mirabel and Abuela Alma and fortified by the support of their family and friends grow as we learn to build a strong foundation, and to keep rebuilding it, no matter what life throws at us. The story of Encanto, woven like the embroidery of Mirabel’s beautiful skirt, is entwined with her hope, sorrow, inner strength, and happiness, accompanied by hard work, music, and food.

This story reflects who we are as a community, tackling challenges together while sharing meals and embracing the power of music, which is a part of our culture’s magical realism. As a close-knit society, we overcome obstacles, celebrate milestones, and forge ahead. Encanto beautifully captures the spirit of resilience and triumph in adversity.

The food showcased in Encanto is a powerful reminder of our roots and the cherished customs handed down through generations. I learned how to make empanadas, hojaldras, and buñuelos from people who inherited these recipes from their families. These individuals cherished their memories and practiced the recipes diligently. Whenever my children and grandchildren come over, they ask for “Chef Pachi’s” (that’s me!) Colombian dishes. And so do my sons-in-law! They indulge with their favorites: carne desmechada, pollo sudado, and arroz con coco.

The dishes included in this book are my homage to Colombia. Each recipe comes with step-by-step directions that are leveled from easy to hard. The building blocks we provided will help bring your flavor and twists to the recipes so that you, like the Madrigals, can add some magic and make them your own!

I have a background in food and nutrition, pastry-making, and baking. I studied at École Lenôtre in France and the American Institute of Baking in the United States. I gained valuable experience working in my mother’s French bakery from the age of fourteen. Over the past twenty-plus years, I spent time abroad reconnecting with my memories of Colombian food. Through visiting people and places and learning from the kindness of many souls, I have created these recipes to share and spread love to people worldwide. I hope that these recipes will provide partners with opportunities to surprise their loved ones with Colombian memories—something that the movie Encanto has bestowed upon us for generations to come.

Thank you, Disney, for granting us this privilege.

Chef Pachi Patricia McCausland-Gallo, CCP
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Ingredients Guide

Welcome to the Magical Gift of Colombian Cooking! On the colorful pages of this Encanto-inspired cookbook, you’ll find a variety of delicious ingredients that contribute to Colombia’s diverse and vibrant cuisine. These ingredients range from fragrant spices to tropical fruits and local staples and can be purchased online, at nearby bodegas, or at Latin mercados. We’ve included basic concepts and simple options to replace hard-to-find ingredients, like achiote, which is commonly used in our recipes.

Achiote Oil:

2 cups sunflower or olive oil

½ cup achiote (annatto) seeds


	In a small saucepan over medium heat, place the oil and seeds and cook for 10 minutes, mixing once or twice until it begins to steam. Do not let it boil. Remove the saucepan from the heat and let it cool to room temperature.

	Strain the oil through a fine-mesh sieve into a jar or bottle with a tight-fitting lid.



Ají dulce:

Ají dulce, also called small peppers (wrinkled sweet peppers) are mild, elongated green and red peppers 2 to 3 inches long with a wrinkled pointy tip. They can range in color from green to red. Commonly used in Caribbean and Latin American cuisine, with a mild, sweet flavor, ají dulce is used in a variety of dishes, including stews, soups, sauces, and marinades, and is often paired with meats, fish, or beans.

Bananas:

Bananas in Colombia are generally two-thirds the size of those that are exported. They come in many varieties, from the tiny three-inch bananas to those we eat daily, like the ones exported but much sweeter and softer.

Blanco espino:

Ñame blanco espino is a type of Colombian yam or tuber that is also known as Dioscorea alata in Latin. It is a starchy root vegetable that is often used in Latin American and Caribbean cuisine. The espino type of yam is fleshy and dissolves when cooked into a creamy white chowder.

Cassava flours:

There are two types of cassava flour: sweet and sour. You can buy the sweet type in many places; the sour type can be found online, but you should not eat it raw. If you buy them, note that they are not cassava starch, and they feel like flour instead of cornstarch.

Chicharrón:

Colombian chicharrón is a popular dish made with fried pork belly or pork ribs. The pork is typically seasoned, cooked in water, and then deep-fried until it is crispy on the outside and tender on the inside. It is a staple of Colombian cuisine commonly served as a side dish or a bite and can be found in many recipes as well as street food vendors, restaurants, and households.

Coconut water:

Coconut water is the water that lies inside the coconut, between the coconut meat. It is sometimes sold in containers that you can use to make your coconut milk, but traditionally extra water is used to complete the liquid needed to extract the coconut milk from the shredded meat.
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Colombian Adobo Seasoning and Achiote Paste Substitution:

If you want to make your own adobo seasoning, check this one out. It is a mix of spices you grind in a mortar and pestle, or coffee/spice grinder, and use it on its own or with oil instead of achiote paste. Simply mix the below in a small bowl.

2 tablespoons achiote seeds

1 tablespoon cumin seeds

1 tablespoon smoked paprika (not spicy) or smoked chili pepper (spicy)

½ tablespoon black peppercorns

1 star anise

3 cardamom seeds

6 whole cloves

2 tablespoons olive oil (optional)

For the Colombian Adobo Seasoning: Grind all spices and use as needed.

For the Achiote Paste Substitution: Add the oil to the spices to form a paste.

Colombian drinking chocolate:

This is a very dark type of chocolate, made in molds that divide it into pieces. Each piece makes one cup of hot chocolate. Traditionally the chocolate has added sugar, is very hard to touch, and will not melt in your hands, even under the sun.

Color:

Color is a powdered annatto seed or achiote. It can be exchanged for turmeric or for Achiote Oil.

Concentrated bouillon base:

Traditionally, bouillon cubes were used once they appeared in markets. Nowadays, you can use the organic liquid concentrates or your own if desired.

Cuchuco de maíz:

In Colombia, cuchuco de maíz is dry cracked white or yellow corn sold dried with the husk still intact. This type of corn is typically used to make arepas, tamales, soups, stews, drinks, and other traditional Colombian dishes.

Culantro:

Culantro is also called cilantro cimarron and spiny cilantro in English and is similar in aroma to cilantro but much more robust in flavor, thus used in smaller quantities and finely diced.

Cumin:

The best way to obtain an aromatic yet subtle flavor from cumin is to heat cumin seeds in a pan until fragrant, and then grind them in a coffee mill or mortar (used not long ago in most homes) to make your own cumin powder.

Curuba fruit:

In English, the fruit known as curuba is commonly referred to as “banana passionfruit.” It is an oval-shaped passionfruit with a yellow-orange rind and a tangy, tart, and juicy pulp that is reminiscent of melon. It can sometimes leave your lips feeling dry and sticky.

Discard the seeds and refrigerate the fruit for up to two months.

Fuerte avocados:

Fuerte avocados grow in the mountainous areas of Colombia, particularly in the Andean region. They are larger and firmer, with smooth, green skin and pale green flesh that is creamy and slightly less oily than the Hass variety.

Guanabana fruit:

Guanabana, also known as soursop, is a large, green, spiky fruit with large black seeds surrounded by white, pulpy flesh. It is creamy, slightly tart, and sometimes sweet. It is often used in desserts in Colombia, very often with meringues.

Guascas herb:

A traditional Colombian herb commonly used in Colombian cuisine, guascas is used primarily as a seasoning herb added to soups and stews to enhance the overall flavor profile. It’s an essential ingredient in ajiaco, contributing to the soup’s characteristic taste.

This herb is known for its unique flavor and aroma, often described as having a slightly earthy, citrusy, and minty taste, which adds a distinctive and refreshing flavor to dishes. In English, guascas are typically called “gallant soldier” or “soldier’s herb,” yet they are widely recognized by its name in Spanish.

Lulo fruit:

The fruit known as lulo in Colombia is commonly referred to as “naranjilla” in English. It is a small, round, fuzzy, orange, tart fruit with a green pulp similar to that of a kiwi.

Maíz amarillo:

Colombian yellow corn, not sweet corn, has hard, starchy kernels that are not sweet. Also known as dent corn because of the small indentation on the crown of each kernel, it is sold fresh and dry. To rehydrate, soak in water for twenty-four hours, then pressure cook for one hour.

Maíz blanco:

In Colombia, white corn (maíz blanco) is native to the Andean region. White corn is typically larger and softer than yellow corn and has a slightly sweeter taste. It is used to make arepas (Behind the Walls Corn Arepas, Cheesy Arepas, Hidden Egg Arepas); and bollos such as Abuela-Style Sweet Rolls and Sweet Coconut Little Angels.

Maíz capio:

Maíz capio is a type of corn that is indigenous to Colombia. It is a variety of yellow corn that has large kernels and a cob. Maíz capio is traditionally used in many Colombian dishes, including buñuelos (Healing Buñuelos), a popular holiday snack. This corn is known for its distinct flavor and texture, which makes it a favorite among Colombians. However, if maíz capio is not available, regular corn starch or maicena can be used as a substitute for making buñuelos.

Mango fruit:

Mango varieties differ significantly in sweetness and flavor from unripe to ripe mangoes. Both are edible, but unripe mangoes are usually eaten with salt and lime juice, while the sweet ones are used for eating as well as for juice and desserts.

Marranitas:

Colombian green plantain and chicharrón, marranita balls, also known as marranitas or chicharrón de plátano, are a popular snack or side dish in Colombia. They are made by cooking and mashing plantains and then adding a filling of small pieces of crispy fried pork belly (chicharrón) we call Famous Colombian Fried Pork Belly. The mixture is then shaped into small balls or patties and fried until golden brown.

Panela:

Panela is a type of organic cane sugar sweetener made by pressing the fresh, sweet sugarcane juice from sugar cane stalks and boiling them in metal pots, which results in solid, rectangle blocks of sugar or granules. These are made in the state of Valle del Cauca, where sugar cane grows. Panela is often sold in bodegas and Latin grocery stores. It’s typically available in solid forms like blocks, cones, or disks, although you may also find panela in granulated or powdered forms. But the solid one is the best quality for these recipes.

Papaya fruit:

Papaya varieties differ in sweetness. It is a tropical fruit with green-to-orange skin and soft, orange flesh with tiny black seeds in the center.

Pineapple fruit:

There are some varieties of pineapples where the core is not eaten, as it leaves a stinging sensation in your mouth. Many pineapples are sour, while others are very sweet.

Seed and spice powder:

To obtain the purest flavor, the best way to use seeds and spices is to buy a bag of whole seeds and spices and grind them. In many Colombian homes, seeds and spices were ground on a circular wooden surface with a soft oval-shaped pumice rock that fit perfectly in a hand, also known as a mortar and pestle. In farmer’s markets, they are sold in approximately two-tablespoon bags, so they are consumed fairly quickly and are always aromatic.

Tamarind fruit:

Tamarind is a popular fruit in Colombia that grows on trees in large brown pods, which contain a sweet and sour pulp. Tamarindo is sold in its pulp with and without sugar. Try to find pulp without sugar so you can sweeten it to your desire. Tamarind is not only used for its flavor but also for its health benefits. It is a rich source of antioxidants, vitamins, and minerals, making it a nutritious addition to many Colombian dishes. Overall, tamarind is a versatile fruit that is enjoyed by many in Colombia and is an essential part of the country’s culinary heritage.

Turmeric:

In Colombia, turmeric is the root of a plant sometimes called palo amarillo; it is usually sold fresh, dried, or powdered. If you decide to buy fresh or dried whole pieces, try to use a stainless-steel mill to grind or powder as turmeric will stain any plastic.

White farmer cheese:

Colombia’s queso blanco, also known as “white cheese,” is a soft and chewy cheese that is widely used in Colombian cuisine. It is typically made from cow’s milk and has a mild, slightly salty flavor. White farmer cheese is used in a variety of dishes, such as arepas, empanadas, soups, finger food, and buñuelos. Queso blanco is also a famous cheese in other Latin American countries and can be found in supermarkets as queso paisa, white farmer cheese, or queso blanco mexicano, venezolano, and salvadoreño.
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Difficulty: Easy

Prep time: 10 minutes | Cook time: 15 minutes

Yield: 1 cup

GF, DF, V, V+
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COOKED RECIPES
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Familia’s Sofrito

Guiso



Casita, the home of the Madrigal family, is full of magic and excitement! Windows and floors dance to the rhythm of Colombian music. Be prepared for unexpected discoveries behind every door! The kitchen cabinets could be hiding enchanting recipes and miraculous ingredients that can elevate ordinary meals into irresistible culinary creations.

Sharing homemade food is a beloved tradition of the Madrigals, and Familia’s Sofrito adds an extra special touch to their culinary creations. Now, you can bring this same magic to your own kitchen with our take on this traditional guiso, using the foundational spice of Colombian cooking to entice your entire family.


	3 tablespoons olive oil

	½ teaspoon achiote paste or ¼ teaspoon turmeric

	2 cloves garlic, minced

	1 yellow onion, diced

	2 ajíes dulces or mini sweet peppers, seeded

	2 teaspoons salt

	1 cup peeled and diced tomatoes

	4 whole scallions, chopped

	¼ red bell pepper, minced (optional)

	¼ green bell pepper, minced (optional)




	
1. In a large sauté pan over medium heat, place the oil and achiote paste and heat for about 30 seconds. Add the garlic, onion, ajíes dulces, and salt and lightly sauté for about 30 seconds. Mix and add the tomatoes, scallions, and bell peppers, if using. Reduce the temperature to medium-low and cook for 20 minutes.

	
2. Serve in small individual bowls or sauce plates with Sunrise Beef Turnovers, Did Someone Say Beans?, Magical Vision Soup, Paisa Family Platter, Golden Cassava Fries, Double Magic Plantain Discs, or inside Hidden Egg Arepas.




NOTE: There are as many variations of guiso as there are departments in Colombia. Recipes can vary in the type of onions, peppers, or herbs used. In the Caribbean coastal departments, for example, sweet green peppers and yellow onion are always present, yet on the Pacific Coast, achiote (or annatto) and green onions are the most common ingredients.

[image: ]



[image: Image]






Difficulty: Easy

Prep time: 10 minutes | Cook time: 5 minutes

Yield: 1 cup

GF, DF, V, V+
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Spice Lovers Peanut Ají

Ají de maní



From the mountainous lands of southwestern Colombia, the spiced flavors of this Ají de maní will spread over your taste buds like the cracks in Casita! It’s made by carefully grinding fresh peanuts into a thick, tasty, yet very spicy sauce.

The kids in Encanto might want to try it, believing they can be as strong as Luisa. But you’ve been warned: the gift of this Ají de maní is only for spice-loving Madrigals.


	1 tablespoon olive oil

	⅓ cup minced scallions (about 1 scallion, white and green parts)

	½ cup unsalted roasted peanuts

	¼ cup minced red onion (about ¼ large onion)

	3 tablespoons minced cilantro

	2 cloves garlic

	½ teaspoon vegetable or chicken bouillon base concentrate

	¼ teaspoon achiote paste or ⅛ teaspoon turmeric

	¼ teaspoon salt

	¼ teaspoon freshly-ground black pepper

	¼ teaspoon ground cumin

	1 teaspoon minced and seeded red habanero pepper




	
1. In a small sauté pan, heat the oil over medium-low heat, add the scallions, and cook until translucent, about 2 minutes. Remove from the heat and set aside.

	
2. In a blender, pulse the peanuts, red onion, 1 tablespoon of the cilantro, the garlic, vegetable base concentrate, achiote or turmeric, salt, freshly-ground black pepper, cumin, and ¾ cup water into a chunky consistency.

	
3. Pour the puree from the blender into the medium sauté pan with the scallions and simmer for 3 to 4 minutes over low heat, until it thickens. Transfer to a medium bowl, add the habanero and remaining 2 tablespoons cilantro. Refrigerate covered until ready to use.

	
4. Serve alongside Sunrise Beef Turnovers, as well as during those musical town events with Golden Pork and Beef Empanadas, and Healing Buñuelos for a kick of spice to instantly liven the moment.

	
5. Extra sauce can be stored in an airtight container in the refrigerator for up to a week.
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Difficulty: Easy

Prep time: 10 minutes | Cook time: 35 minutes

Yield: 2 ½ cups

GF, DF, V*, V+*
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Charming Sauce

Hogao



This hogao is smooth and silky with a hint of tangy charm! Hogao is made with small, diced tomatoes and onions, magically transformed into the life of the party with the help of seasonings and spices!
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