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Introduction

IF YOU WERE TO imagine a vacation trip to Brazil, you might think of Rio de Janeiro, gorgeous beaches, skimpy bikinis, Carnaval, and samba dancing. With regard to the food, you might envision sipping a caipirinha, the famous Brazilian cocktail, while having dinner at a churrascaria, a restaurant that serves all-you-can-eat grilled meats. That would be a good start, but it is only the tip of the iceberg of what Brazil has to offer. Brazilian cuisine is an exotic mix of indigenous, Portuguese, and African cuisines, with a bit of the Middle East, Italy, Germany, and Japan thrown into the mix. Ever since the Portuguese explorers first encountered indigenous tribes, Brazilian cuisine has evolved as a fusion of different cultures and culinary traditions.

The most basic meal in Brazil is rice and beans, which most Brazilians eat every day. Another staple is manioc root (cassava), which is enjoyed in countless incarnations. Brazilian markets offer a wide variety of tropical fruits and exotic Amazonian ingredients. There is excellent street food on every corner and delicious bar snacks to enjoy while watching soccer (futebol). There is fresh seafood, sushi, and a selection of world-class restaurants. There are cheese breads, cakes, and elaborate European-style desserts to sample. It’s really hard to know where to begin. Because of the unique blend of cultures, geographic and climate diversity, and wide variety of ingredients, Brazilian food has something for everyone.

Though Brazilian food may sound exotic, it is also very approachable. Brazilians might eat fried ants, tripe, and jungle herbs that make their mouths tingle, but they also enjoy beans and rice, pasta, soup, salads, pizza, cake, and hamburgers. Many of the recipes in this cookbook will seem familiar, yet with an interestingly different spin on the traditional. Brazilians have a welcoming, comforting, yet creative way of cooking. Even if you never make a soup with Amazonian herbs or have access to specialty Brazilian ingredients, there are many things you can learn from this cuisine that will carry over into your everyday cooking.

Brazil is a developing country and most Brazilians still cook from scratch with local ingredients. Prepared foods are more expensive and less widely available, and commercial fast food is pricy and reserved for special occasions (though this is beginning to change). Most recipes in this book tend to start with fresh ingredients, instead of relying on prepared or packaged foods. This “back to basics” way of cooking is easier and less time-consuming than most people think, and the results taste better and are far more nutritious.

The recipes in this book are meant to represent a broad sample of Brazilian cuisine, and are chosen partly because they adapt well to the North American kitchen. Trying recipes from other countries is a great way to see your own cooking in a new light, and new ideas and ingredients inevitably become part of your regular repertoire. Cooking and eating bring people together. Jump in and explore the world of Brazilian food and see what it has to offer. Bom apetite!



CHAPTER 1
Introduction to Brazilian Food


Brazil is a true melting pot of people and cultures. This vibrant mix is the perfect recipe for a cuisine that is remarkably unique and constantly evolving. Brazilian cooking draws on ingredients and techniques from both indigenous and immigrant influences, blending them together in a distinctly Brazilian way. To understand how all of this came to be, it’s helpful to learn a bit about Brazil’s history, geography, climate, and culture. Then when you are ready to try the recipes, you’ll understand what they represent and the stories that go with them.



A Bit of Brazilian History

Brazil is a very large country with distinct geographic regions. Each region has its own cuisine, based on locally available ingredients and the people who settled there. Brazil has great biological diversity, with no shortage of exciting ingredients to explore. Some of these ingredients are indigenous, like tropical fruit, Amazonian herbs, manioc (the root of the cassava plant), potatoes, corn, and seafood. Other ingredients, such as dendê (palm) oil, okra, olives, beef, chicken, and sugarcane, came to Brazil with immigrants from Portugal, Africa, Italy, Germany, the Middle East, and Asia. While immigrants brought new foods along with them, they also learned how to use what was available in the New World to make the dishes they missed from home. Invention born of necessity often leads to great things, like cornmeal “couscous” and cheese puffs made with tapioca starch (pão de queijo). These culinary inventions have become staples in the Brazilian kitchen over time.

In Brazil, you’ll find many examples of fusion cuisine—two or more cuisines coming together in one dish. Taken as a whole, all of Brazilian cuisine could be called fusion cuisine, at least since the arrival of the first European explorers. The national dish feijoada, for example, demonstrates how many influences can come together in one pot. Feijoada is a dish of slow-cooked black beans with smoked meats and sausages, served with white rice, collard greens, and farofa (toasted manioc meal). One explanation of the history of this dish is that it was invented by African slaves, who had to find creative ways to cook the less desirable pieces of meat that were left to them. But feijoada is similar to European cassoulet, so the Portuguese are also thought to have had a role in how the dish came to be what it is today. Rice and beans were staples of the West African diet, and though beans had long been cultivated in South America by the time the Portuguese arrived, both the Portuguese and the African immigrants are credited with introducing rice to Brazilian cuisine. Many influences played a role in the making of the dish that is called feijoada today.

The Europeans Arrive

The melting pot that is contemporary Brazilian cuisine began in 1500 with the arrival of Pedro Álvares Cabral to the shores of South America, making him the first European to colonize the land that is now Brazil. At that time there were hundreds of native tribes in Brazil, mostly hunter-gatherers, who practiced limited agriculture. Some of these civilizations are thought to have been there for as long as 10,000 years, though they are not as well studied as the ones to the west of the Andes. Many of these indigenous people died of diseases that came with the Europeans, but the traditional cooking methods and native foods of those that survived became a part of the local cuisine in areas where they lived, particularly in the Amazon.

Sugarcane and West Africa

In the sixteenth century, Portuguese land owners began to grow sugarcane in their new world and imported slaves from Africa to work on their plantations. Africans brought their own culinary traditions with them and made use of locally available ingredients to cook stews, like moqueca, and other dishes based on West African cuisine. The state of Bahia in northeastern Brazil is recognized today for its unique Afro-Brazilian cuisine. Thanks to the sugarcane legacy, Brazil is well known for its distinctive white rum–like spirit called cachaça, which is distilled from fermented sugarcane juice.

The Brazilian gold rush began in the eighteenth century, when gold was discovered in the mountains of the area that is now the state of Minas Gerais. The discovery led to a massive influx of population to the area. The Portuguese brought more slaves to build infrastructure and to mine, and many sugarcane plantations were abandoned. Minas Gerais became a cultural center of Brazil and developed its own regional cuisine, one that is still prized today. Minas Gerais is particularly known for its cheeses and Portuguese-style sweets, as well as the famous cheese bread pão de queijo.

More Immigration

Other European immigrants arrived in the nineteenth century, particularly Germans and Italians. The Germans came earlier in the century, around the time Brazil became independent from Portugal, and settled mostly in the south. The majority of the Italian immigrants arrived later in the century, escaping poor economic conditions at home. Both populations had major influences on the cuisines of the areas where they settled.

Lebanese and Syrian immigrants came to Brazil in the late nineteenth and early twentieth centuries. Many were Christians fleeing religious persecution and quickly assimilated into Brazilian society. São Paulo has many Lebanese restaurants, and many Middle Eastern dishes are part of Brazilian cuisine today.

One more immigration wave with significant culinary impact occurred in the early twentieth century, when many Japanese came to Brazil, to escape rural poverty and to find work on the Brazilian coffee plantations. Many eventually settled in São Paulo, which now has a large Japanese district with many Asian restaurants and food markets.

Indigenous Foods

Manioc (cassava) is a native root vegetable (known as mandioca or aipim in Brazil) that was an essential staple of indigenous people and remains one of the staple foods of Brazil today. The native people knew how to process the root to remove the natural toxins before eating it, knowledge they shared with the Portuguese and other immigrants. They ground the manioc root into flour, extracted the starch, and boiled the extracted liquid to make tucupi, an essential ingredient in the famous Amazonian soup called tacacá.

Manioc is used in a variety of ways in modern Brazilian cuisine. Farofa is seasoned and toasted manioc meal, and is an essential condiment for many Brazilian dishes. Manioc starch is used for baking, and is the key ingredient in the famous cheese bread called pão de queijo. Manioc can be boiled, mashed, fried, and even made into gelatinous tapioca pearls.

Other native foods that are still a part of contemporary Brazilian cuisine include guaraná (a fruit whose seeds contain twice as much caffeine as coffee beans), açaí (the dark purple fruit of the açaí palm tree), jambú (an herb that makes the mouth tingle and turn numb), pirão (a gravy-like condiment made with fish broth and cassava), canjica (hominy corn), and pamonhas (fresh corn tamales wrapped in corn husks).

Portuguese Cuisine

The Portuguese arrived with their own fully developed cuisine, and it wasn’t long before they found ways to make their beloved dishes in the New World, substituting locally available ingredients for foods they did not have from home. Guavas filled in for quince to become guava paste candy. Brazil nuts and peanuts substituted for almonds and walnuts in cookies and pastries. Manioc flour replaced wheat flour.

The Portuguese eventually brought domesticated farm animals to the New World, including chickens, sheep, goats, horses, and cows. They brought new crops like rice, olives, wheat, and apples. They made their favorite foods—sweet bread (pão doce), sausages, beer, wine, and sweets. They brought new cooking techniques, such as a penchant for heavy earthenware pots and for starting every dish with a refogado of garlic and onions. Over time, all of these things became incorporated into Brazil’s national cuisine.

African Flavors

African immigrants were initially brought to Brazil in great numbers as slaves. They had an enormous influence on the cuisine. Like the Portuguese, they attempted to make their traditional West African dishes from the ingredients they could find on hand. From this improvisation came many of the traditional dishes of the renowned Bahian cuisine, such as acarajé (black-eyed pea and shrimp fritters), moqueca (a seafood stew flavored with coconut milk and dendê oil), and caruru (a condiment made of okra, peanuts, and shrimp). African immigrants also brought foods from home that became established crops in Brazil, including yams, okra, dendê (palm) oil, and hot peppers.

Pasta and Sausages

German immigrants began to settle in Brazil starting in the early nineteenth century and had a large influence on food and culture, especially in the south of Brazil. There are still Oktoberfest celebrations in southern cities like Blumenau in Santa Catarina. German-style cakes (kuchen) are known as cuca in Portuguese. Germans brought their beer expertise and established some of the earliest breweries in Brazil.

Most Italian immigrants settled in the states of São Paulo and Minas Gerais to work on coffee plantations, though a fair number went to the south (and eventually established vineyards there). The Italian immigrants in São Paulo assimilated rapidly, and many moved to the cities and prospered. They had a large influence on the cuisine in this region, and many traditional Italian dishes are well established in Brazilian cuisine, such as macarrão (pasta), risotto, panettone, milanesa, and polenta.

Middle Eastern Food

Middle Eastern immigrants, primarily from Lebanon and Syria, worked as traders, selling textiles and other goods. But some opened restaurants and soon Brazilians became familiar with dishes such as sfihas (pastries with ground beef or lamb known as esfihas or esfirras in Brazil), tabbouleh, hummus, and kibbeh. Middle Eastern–style couscous dishes are also very popular, though they are often prepared with a specially processed cornmeal (milharina) instead of actual couscous.

Sushi and Pastels

Many Japanese immigrants were mistreated on the coffee plantations, where they came to work in the early twentieth century. Some fled to cities and opened Chinese restaurants, a cuisine that was more socially acceptable to Brazilians than Japanese food. One of the great culinary legacies of this period is the Brazilian pastel, a fried wonton-like pastry that is a very popular street food. Pastels (pastéis) have Brazilian-style fillings in a Chinese wonton crust, and are sold by Japanese vendors even today. Today Japanese-Brazilian cuisine is very trendy, and there is an explosion of restaurants serving creative fusion sushi and other Asian-Brazilian dishes.

Brazil by Region

Brazil is a large country, divided into twenty-six states and the federal district that contains the capital, Brasília. These states can be grouped into five different geographic regions. Each region has its own distinctive cuisine, influenced by population, geography, history, climate, and agriculture.

Northern Brazil: The Amazon

The Amazon region is of course one of the most biologically diverse regions of the world, and it’s no surprise that many of Brazil’s most unique dishes and ingredients come from the jungle. One of the most unusual ingredients is jambú, a medicinal plant that causes a tingling, numbing sensation in the mouth and is a key ingredient in famous Brazilian dishes like pato no tucupi (duck stewed in wild manioc juice), and is even used as a pizza topping. The chef Alex Atala has been recognized around the world for featuring exotic and previously unknown Amazonian ingredients in his São Paulo restaurant, D.O.M.

Fish and dried shrimp are a big part of the Amazonian diet. Pirarucu, the largest freshwater fish in South America (6 feet long), is one of the many Amazonian fish species that are prized as delicacies. This species is so valued that it has suffered from overfishing.

Amazonian cuisine is also known for its hot chili peppers, Brazil nuts (castanhas), pirão (a condiment made of manioc meal and fish stock), fish and shrimp stews, banana dishes, and manioc.

Northeastern Brazil: Land of Sugarcane

The northeastern part of Brazil includes the state of Bahia, famous for its Afro-Brazilian cuisine. The region has dry plains and low plateaus, and includes the northeastern coast. Some of the typical foods of this region are seafood, coconuts, cashews, plantains, dendê (palm) oil, chili peppers, and cachaça (a white rum–like spirit). One notable dish from this region is moqueca, a seafood stew made with coconut milk and flavored with dendê oil, a bright orange oil from a West African palm species. Moqueca is often described as a stew of native Brazilian ingredients seasoned with African spices and cooked in Portuguese pots (panela de barro). Other famous dishes from this region include acarajé (black-eyed pea and shrimp fritters fried in dendê oil), vatapá (seafood chowder), and bobó de camarão (shrimp and manioc stew).

Pernambuco, a coastal state in northeastern Brazil, is famous for certain dishes such as bolo de rolo (a guava roll cake), cartola (a dessert of fried bananas and cheese), and bolo souza leão (a rich Portuguese-style cake made with manioc).

Central Western Brazil: The Wild West

This region of Brazil includes the states of Mato Grosso, Mato Grosso do Sul, and Goiás. It has traditionally been somewhat isolated from the rest of the country, though the relocation of the capital, Brasília, to the eastern part of the region in the 1950s caused an increase in population there. This region is known for its national parks and wide range of ecosystems, including jungle, plains, forests, and the world’s largest tropical wetlands (the Pantanal). It is also home to the indigenous Bororo people.

Central Brazil is known for its fish and game, including piranha and even alligator meat. Grilled meats (churrasco) and the culture of the gaúchos (cowboys) are also important in this region. Dried beef (carne seca), manioc, and plantains are staple foods. The region borders both Paraguay and Bolivia, and is influenced by the cuisine of both countries. Sopa paraguaya (Paraguayan-style corn bread) and chipa (Bolivian cheese bread) are popular dishes.

Southeastern Brazil: Mining, Big Cities, and Beaches

Southeastern Brazil encompasses two of the most important cities in Brazil, Rio de Janeiro and São Paulo. In addition to its beautiful beaches and famous statue, Rio de Janeiro is famous for feijoada, the national dish of Brazil, which is a stew of black beans cooked with smoked meats. Other well-known dishes include sopa leão veloso (seafood chowder), cozido à carioca (traditional Portuguese-style stew), and peixada (fish stew).

São Paulo is most known for its diverse and cosmopolitan cuisine. It is the largest city in Brazil and more international in flavor. Italian and Middle Eastern foods are very popular. One very famous dish is cuscuz paulista, a beautifully decorated ring of cornmeal “couscous” filled with chicken, seafood, and vegetables.

The state of Espírito Santo is renowned for its seafood, and has its own version of moqueca called moqueca capixaba, which is flavored with achiote (a red seed used for seasoning and color, also known as annatto) and is not made with coconut milk like the Bahian version. People from this region are known to say “Moqueca é capixaba, o resto é peixada,” meaning the only true moqueca comes from this region, and everything else is just fish stew (o resto é peixada).

Minas Gerais is another state in this region with a very distinctive cuisine. It’s home to many coffee plantations and is famous for its cheese (queijo minas) and milk production. Pao de queijo (cheese bread), angu (cornmeal), guava paste, beans, and pork are popular foods in this region. A typical dish is tutu de feijão, or refried beans, which are often served with torresmos (fried pork rinds).

Southern Brazil: Gaúchos


The state of Rio Grande do Sul lies at the southernmost tip of Brazil, and the cuisine of this region is related to that of Argentina and Uruguay, which share the same pampas (plains) culture. This is the land of the gaúchos (Brazilian cowboys), who travel long distances on horseback tending their cattle, and are experts at grilling meat (churrasco). Those famous cattle-driving horsemen perfected a method of cooking their meat on spits over a campfire. One legend about the gaúchos is that the Native Americans taught them how to carry meat under their saddles, so that the sweat from their horses would salt the meat and preserve it. This may be the only region in the world where drinking tea is considered very macho, as long as it is mate tea (chimarrão), sipped from a gourd.

Many Italians and Germans settled in southern Brazil, so Italian food, beer, sausage, and German-style cakes and desserts are also well known in this region.

Staples of the Brazilian Kitchen

Most of the ingredients needed for the recipes in this book are widely available in North American grocery stores. If you live in a city that has Latin American grocery stores or markets, you will have even more ingredients available to you. Major cities often have a Brazilian grocery, where you can buy real Brazilian cheeses, frozen Brazilian fruits and vegetables, and boxed mixes for Brazilian cheese bread, cakes, and candy.

Manioc (Mandioca)

Manioc is the edible root that is a huge part of the Brazilian diet. In the United States, you might find it labeled as cassava or yucca. You can buy fresh manioc root in the produce section of many grocery stores. Goya brand sells frozen manioc root that is peeled and ready to cook. Tapioca starch (polvilho de mandioca) is commonly available in the baking section of North American supermarkets as well, though it is typically the “sour” (slightly fermented) version. There is also sweet tapioca starch (polvilho doce), which has a milder taste. Manioc meal (farinha de mandioca) is processed manioc that has been dried and ground into a coarse meal that is excellent at soaking up flavor from fats like butter and bacon grease. Seasoned, toasted manioc meal, or farofa, is an essential condiment for feijoada and other traditional dishes. Tapioca pearls (like those used for making tapioca pudding) are made of processed manioc starch, and are used in certain Brazilian dishes.

Beans and Rice

Most Brazilians eat beans and rice every day. They prefer white rice, and though black beans are associated with the national dish feijoada, many other kinds of beans are popular. Most Brazilian households have a pressure cooker for cooking beans more efficiently.

Corn and Potatoes

Fresh corn is called milho verde, and is a key ingredient many different dishes. Cornmeal (fubá) is widely used in cakes and breads. Canjica is a white hominy corn that is used to make a sweet corn pudding associated with the June Festival (Festa Junina). Milharina is cornmeal that is processed into coarse flakes, which are steamed and eaten like couscous.

Potatoes are not quite as popular as manioc, but potato salad (maionese) is a popular side dish for grilled meat (churrasco), and for some reason Brazilians love to put potato sticks (the packaged potato chip kind) on everything!

Cheese

Brazil has a large dairy industry and has several important cheeses that appear in many dishes. Requeijão (or Catupiry) cheese is a mild cheese spread, which is used very much in the same way that cream cheese is used in the United States. It’s often paired with chicken on pizzas and in fried pastels. Queijo coalho is a firm, nonmelting white cheese that is similar to Greek halloumi cheese (it even squeaks). Queijo coalho is often grilled on a stick and sold as a street food snack, since it keeps its shape when heated. Queijo minas is the famous cow’s milk cheese from Minas Gerais. There are three kinds of minas cheese: frescal (very fresh, like queso fresco), meia-cura (partly cured), and curado (aged). Queijo prato is another cheese from Minas Gerais. It is a yellow Dutch-style soft cheese, a legacy from Dutch colonization.

Fruit and Nuts

Brazilian markets display a spectacular array of tropical fruits, many of which are essentially unavailable in the United States, or only available frozen. Some of the fruits widely used in Brazilian cuisine that are available in North America include pineapple, papaya, bananas, plantains, citrus fruits, mango, strawberries, and coconut.

Slightly more exotic fruits that are widely used in Brazilian cooking include passion fruit and açaí (pronounced “ah-sigh-EE”) Açai is a dark purple berry that is thought to have healthful properties and is often added to smoothies. Frozen açaí and passion fruit pulp are fairly easy to find in the United States. Another important fruit in Brazil is cajú, or the fruit of the cashew nut (not widely available in the United States). You can find soda and syrup made with guaraná, another jungle fruit that happens to be naturally caffeinated.

Brazilians do not cook with lemons but instead use the tart, thin-skinned, juicy limes that are widespread in South America. Mexican limes are very similar. Cashews, peanuts, Brazil nuts, and walnuts are widely used in Brazilian cooking, as are olives, raisins, and other dried fruits.

Vegetables

Nearly every Brazilian recipe starts by sautéing onions in oil, then adding some garlic, then adding chopped tomatoes, which is a Portuguese trick called a refogado. It’s the basic seasoning of everything from seafood stews to pasta sauces. In addition to onions, garlic, and tomatoes, some of the most widely used vegetables are hearts of palm, pumpkin, squash, eggplant, zucchini, carrots, cauliflower, and okra.

Seafood (Frutos do Mar)

Brazil has a lot of coastal regions, and the inland areas are rich with freshwater fish, so Brazilians consume a lot of seafood. The Amazon boasts an amazing variety of tasty freshwater fish, such as pacu and the large pirarucu. Dried shrimp are very important in Bahian cuisine. Bacalhau, or Portuguese dried salt cod, is eaten throughout Brazil.

Meat

Brazilians are known for their meat consumption. Beef, pork, and chicken are all standard at the feast of grilled meats known as churrasco. Portuguese-style sausages such as chouriço and linguiça are very popular. Dried beef is a specialty of Brazil, dating back to the times of the carreteiros, or mule drivers, who traveled for long distances and had to carry nonperishables like sun-dried beef (carne de sol), beans, and manioc meal. It is hard to find a good substitute for Brazilian dried beef in the United States. Some people use chipped beef or pastrami, but they are not quite the same.

Sweets

Many Brazilian desserts are variations of Portuguese sweets. If you stock your pantry with several cans of condensed milk, sugar, and plenty of eggs, you will have the basic ingredients for many Brazilian desserts. Brazilians make many candies with condensed milk, adding chocolate, fruit, or nuts. Dulce de leche (doce de leite), or milk caramel, is very popular. Brazilians love cake, which they bake in the shape of a ring, and sweet breads. Flan, rice pudding, and other creamy desserts are very popular.

Cachaça

Cachaça is a rum-like liquor that is made by distilling fermented sugarcane juice. Cachaça is the key ingredient in the caipirinha, Brazil’s national cocktail, and is also used in many recipes and as a marinade for meats. One story about the caipirinha cocktail is that it was invented as a flu remedy, during the Spanish flu epidemic of 1918. The word caipira means “country bumpkin” or “hillbilly”, and caipirinha is the diminutive form of the word, so the name of this cocktail translates to “Little Hillbilly.”



CHAPTER 2
Appetizers (Tira-Gostos)

Chicken Croquettes (Coxinha)

Salt Cod Croquettes (Bolinho de Bacalhau)

Hearts of Palm Empanadas (Empanada de Palmito)

Beef and Bulgur Croquettes (Kibe)

Beef and Cornmeal Empanadas (Pastel de Milho)

Lebanese-Style Lamb Pastries (Esfiha)

Ham and Cheese Crescent Rolls (Enroladinho de Presunto e Queijo)

Couscous Fish Cakes (Cuscuz de Peixe)

Plantain Chips (Chips de Banana da Terra)

Cheese Crackers with Guava Paste (Biscoito de Queijo com Goiabada)

Chicken and Cheese Croquettes (Risoles de Frango)

Breaded Shrimp (Camarão Empanado)

Rice Croquettes with Sausage (Bolinho de Arroz com Salsicha)

Crispy Meatballs (Bolinho de Carne Moída)

Cheese Croquettes (Bolinho de Queijo)

Chicken Croquettes (Coxinha)

These creamy chicken croquettes were originally made with chicken thighs, but these days they are simply shaped to resemble them. Mashed potatoes and mozzarella cheese are tasty additions to this snack. Add 1 cup of mashed potatoes and 1⁄2 cup shredded mozzarella to the shredded chicken.





INGREDIENTS | MAKES 25

2 tablespoons butter

2 large onions, peeled and chopped

2 cloves garlic, minced

1 large carrot, peeled and diced

1 pound boneless, skinless chicken breasts

1 bay leaf

4 cups chicken broth

Juice of 1 medium lime

3⁄4 teaspoon salt, divided

1⁄2 teaspoon freshly ground black pepper

8 ounces cream cheese, softened

31⁄2 cups all-purpose flour

2 large eggs

2 cups finely grated bread crumbs

3 cups vegetable oil








	Heat butter in a medium skillet over medium heat. Sauté onions, garlic, and carrot for about 8 minutes, or until the onions are fragrant and translucent. Set aside half of the onion mixture, and place the other half in a large saucepan with the chicken and the bay leaf. Cover the chicken with the broth.

	Bring broth to a boil over medium-high heat, then reduce heat to medium-low. Simmer for about 10 minutes, or until the chicken’s internal temperature reaches 160°F. Remove chicken from broth and set aside to cool. Strain and reserve the broth.

	Shred the chicken in a food processor. In a large bowl, mix the chicken with the reserved onion mixture, lime juice, 1⁄2 teaspoon salt, pepper, and cream cheese.

	Return 31⁄2 cups of the broth to the saucepan. Whisk flour and remaining salt into the broth. Heat over medium heat, stirring until it thickens into a stiff dough. Remove from heat and let cool.

	With floured hands, divide the dough into 25 pieces. Roll each piece into a ball. Make an indentation in the center of the dough, and add 1 tablespoon of the chicken filling. Wrap the dough around the filling, forming it into the shape of a teardrop. Repeat with remaining dough and filling.

	Whisk the eggs together in a bowl, and place the bread crumbs in a separate bowl. Dip each coxinha into the egg mixture (letting excess drip off) and then into the bread crumbs.

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Cook the coxinhas in batches, turning occasionally, until they are golden brown. Remove with a slotted spoon and drain on paper towels. Serve warm. Coxinhas can be reheated in a 200°F oven for 10–15 minutes.



Salt Cod Croquettes (Bolinho de Bacalhau)

Salt cod is still wildly popular in Brazil, but it can be difficult to find in the United States (though you can order it online). Some people substitute fresh fish, but the dried fish has a characteristic flavor that can’t be recreated. The dried cod must be soaked in water for 24 hours to remove the excess salt, so plan ahead.





INGREDIENTS | MAKES 25

1 clove garlic, minced

1⁄2 cup mayonnaise

1 tablespoon lime juice

1 teaspoon smoked paprika

1⁄2 pound salt cod, desalted and shredded (see sidebar)

2 cups mashed potatoes

1 tablespoon all-purpose flour

1⁄4 cup chopped fresh parsley

2 large eggs, lightly beaten

1⁄2 teaspoon freshly ground black pepper

3 cups vegetable oil







Preparing Salt Cod

Rinse the fillet under cold water to remove the salty crust. Cut the fillet into 2" pieces, and place them in a bowl. Cover the fish with cold water and refrigerate for 24 hours (cover bowl with plastic wrap), changing the water every 4–6 hours. Taste a piece of the fish for saltiness. Soak longer if needed. When desired flavor is obtained, drain the fish, pat dry with paper towels, and shred.


	In a small bowl, mix garlic, mayonnaise, lime juice, and smoked paprika. Chill until ready to serve.

	Place the shredded fish in a medium bowl. Add the mashed potatoes, flour, parsley, eggs, and black pepper. Mix well.

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Using 2 large tablespoons, scoop up a portion of the potato/fish mixture. Carefully drop the batter into the oil, using one spoon to help slide the batter off of the other spoon, in order to make an oblong croquette. Cook the croquettes in batches until well browned and crispy.

	Remove the croquettes from the oil with a slotted spoon and drain on paper towels. Serve warm with the garlic mayonnaise for dipping.



Hearts of Palm Empanadas (Empanada de Palmito)

These traditional pastries are similar to baked empanadas, except that they are made in a muffin tin, giving them their characteristic domed shape.





INGREDIENTS | SERVES 12

3 cups all-purpose flour

11⁄2 teaspoons salt, divided

6 tablespoons cold vegetable shortening

9 tablespoons cold butter, divided

3 egg yolks, divided

3–4 tablespoons cold water

1 clove garlic, minced

1 large onion, peeled and chopped

2 (14-ounce) cans hearts of palm, drained and chopped into 1⁄2" pieces

1 large tomato, seeded and diced

1⁄2 cup sliced green olives

1⁄2 cup heavy cream

1 cup frozen green peas, thawed

1⁄4 cup chopped fresh parsley







Nomenclature

If you make these pastries in regular- or large-size muffin tins, they are called “empadas.” If you make them in small muffin tins, they are “empadinhas.” In Portuguese, when you want to describe something as small, you can add the suffix “inha” to the end of the word. To describe something that is really big, you can add the suffix “ão.” So if you were to make this recipe into one big pie, you might call it an “empadão de palmito.”


	Place the flour and 1⁄2 teaspoon salt in a large bowl. Cut the vegetable shortening and 8 tablespoons butter into small pieces and add them to the flour. Use your fingers to mix the butter and shortening into the flour, until the mixture resembles coarse meal. Add 2 egg yolks and 1–2 tablespoons cold water and knead mixture until it comes together into a smooth dough, adding more water if mixture is too dry. Wrap dough with plastic wrap and chill for 30 minutes, or until ready to use (dough can be made 1 day ahead).

	Melt the remaining tablespoon of butter in a medium skillet over low heat. Add the garlic and onion and cook until onion is translucent, about 10 minutes. Add the hearts of palm and tomato to the skillet and cook for 5 minutes more, stirring often. Add the olives and cream and cook for 5–10 minutes longer. Add the peas and cook for 2–3 minutes more. Remove from heat and stir in the parsley. Let cool.

	Preheat oven to 350°F. Divide the dough into 2 portions, one twice as big as the other. Divide each portion into 12 pieces. Roll each piece of dough into a ball. Press one large dough ball into each well of a 12-cup muffin tin, covering the bottom and pressing dough up sides to cover. Fill the dough with enough filling to mound up over the top of the muffin tin slightly. Using your fingers or a rolling pin, flatten each of the remaining small dough balls into a circle. Place a circle of dough to cover each empada. Press the edges of the dough together to seal and trim away any excess.

	Beat the remaining egg yolk and brush over the tops of the empadas. Bake for 25–30 minutes until golden brown. Serve warm or at room temperature.



Beef and Bulgur Croquettes (Kibe)

These football-shaped croquettes are made with ground beef and bulgur wheat, and are seasoned with mint. Serve them with lime wedges and Yogurt Tahini Dressing (see recipe in Chapter 9) for a great appetizer or snack.





INGREDIENTS | MAKES 15

11⁄2 cups bulgur wheat

3 cups beef broth

3 cups plus 1 tablespoon vegetable oil, divided

1 pound lean ground beef

1 medium onion, peeled and finely minced, divided

1 teaspoon salt, divided

1⁄2 teaspoon ground black pepper

1⁄4 cup chopped mint leaves

1 clove garlic, minced

1 teaspoon dried oregano








Kibe Meatloaf

Kibe is sometimes prepared as a meatloaf or casserole. To make kibe en forno (oven-baked kibe), mix the soaked wheat, ground beef, onions, salt, pepper, mint, garlic, and oregano, and add the juice of a small lime. Layer half of the mixture in a 9 square baking dish. Place 1 cup grated mozzarella cheese and several tomato slices on top, then cover with the other half of the beef mixture. Bake at 350°F for 35–45 minutes, or until the meat is browned and cooked through. Cut into squares to serve.


	Place the bulgur wheat in a medium heatproof bowl. Heat the beef broth to almost boiling and pour it over the wheat. Soak wheat for 1 hour, then drain well and set aside.

	Heat 1 tablespoon vegetable oil in a large skillet over medium heat. Add ground beef and half the minced onion. Cook, stirring often, until the meat is well browned, about 5 minutes. Drain fat, and season beef with 1⁄2 teaspoon salt and black pepper. Set aside.

	Place the drained wheat, mint leaves, garlic, oregano, remaining onion, and remaining salt in the bowl of a food processor. Pulse mixture to mix, adding a tablespoon of water or broth if needed until mixture starts to clump together.

	Take 2 tablespoons of the wheat mixture at a time and shape into balls. Make a well in the center of each and fill it with a spoonful of beef. Fold the wheat around the filling, seal, and form croquette into an oblong shape with pointed ends.

	Heat the remaining vegetable oil in a deep skillet or large heavy saucepan to about 350°F. Cook the kibe in batches, turning once or twice, until they are well browned and crispy. Drain on paper towels. Serve warm.



Beef and Cornmeal Empanadas (Pastel de Milho)

These fried empanadas are a specialty of the Minas Gerais region of Brazil. The crispy cornmeal dough is filled with seasoned ground beef.





INGREDIENTS | MAKES 25

3 cups cornmeal

2⁄3 cup cornstarch

2 teaspoons salt, divided

2 tablespoons butter

1⁄2 teaspoon baking soda

4–6 cups boiling water

1 tablespoon olive oil

1⁄2 cup chopped onion

1 clove garlic, minced

1 pound ground beef

1 large baking potato, peeled, boiled until tender, and cubed

1⁄2 cup beef stock

3 cups vegetable oil








	Place the cornmeal, cornstarch, 1 teaspoon salt, butter, and baking soda in the bowl of a standing mixer. Gradually add some of the boiling water to the cornmeal mixture while mixing at low speed with the paddle attachment. Add just enough water to make a smooth dough that does not crack or crumble when kneaded. Wrap the dough in plastic wrap and set aside.

	Heat the olive oil in a large skillet over medium-high heat. Add onion, garlic, remaining salt, and ground beef. Cook until beef is well browned, about 5 minutes. Add the potato and beef stock. Bring to a boil, then reduce heat to low and simmer mixture for 5–10 minutes, until most of the liquid has evaporated.

	On a floured surface, roll out the dough to about 1⁄4" thick. Cut out 5" circles of dough. Reroll the dough scraps and cut more circles of dough. Place a tablespoon of filling in the center of each circle. Fold the circle of dough in half to enclose the filling and press the edges with your fingers to seal.

	Heat the vegetable oil in a deep skillet or large heavy saucepan to 350°F. Working in batches, cook the pastéis in the hot oil, turning occasionally, until they are deep golden brown in color. Carefully remove pastéis from the oil with a slotted spoon and place them on paper towels to drain. Serve warm.



Lebanese-Style Lamb Pastries (Esfiha)

Traditionally the lamb (or beef) and onions are not cooked before the pastry goes into a very hot wood-burning oven, but for the home cook it’s best to sauté the meat before baking.





INGREDIENTS | MAKES 20

1 cup milk

2 teaspoons sugar

21⁄4 teaspoons active dry yeast

31⁄2 cups all-purpose flour

1 tablespoon butter, softened

2 teaspoons salt, divided

1 tablespoon olive oil

1⁄2 cup chopped onion

1⁄2 cup finely diced red bell pepper

1 pound ground lamb or beef

1⁄2 teaspoon freshly ground black pepper

1⁄2 cup tomato sauce

1 tablespoon molasses

2 tablespoons lemon juice

1 egg yolk, lightly beaten







Pizza-Style Esfihas


For a variation, roll the dough into a log and slice it crosswise into 1⁄2" slices. On a floured surface, use a rolling pin to flatten each slice of dough into a 3" circle. Let dough rest for 5 minutes. Press 2 tablespoons of the beef filling into each circle of dough, while flattening the dough with the back of a spoon into a slightly larger circle and leaving a 1⁄4" of dough around the edges. Let rise for 1 hour before baking.


	In a small saucepan, warm the milk over medium heat until it is just hot. Stir sugar into the milk, then sprinkle the yeast over the milk and set aside for 5 minutes.

	Add flour, butter, and 1 teaspoon salt to the bowl of a standing mixer. Knead mixture with the dough hook attachment while gradually adding the milk/yeast mixture to the flour. Knead until smooth, adding a bit more milk if dough seems too stiff, or a bit more flour if dough is too sticky. Place dough in an large bowl, lightly oiled with vegetable oil, and let dough rise in a warm place, loosely covered, for about 1 hour.

	Heat 1 tablespoon olive oil in a medium skillet over medium-low heat. Sauté onion and red pepper about 5–8 minutes or until soft. Add the ground meat, black pepper, and remaining salt and sauté until just browned, about 5 minutes. Stir in tomato sauce, molasses, and lemon juice and remove from heat.

	Preheat oven to 350°F. Line a baking sheet with parchment paper.

	Punch down the dough and divide it into 20 pieces. Roll each piece into a ball. Using a rolling pin, flatten each ball into a small (5–6") circle and place 1 tablespoon of the filling in the middle of each. Fold the lower third of the circle toward the middle to cover the filling, then fold the left and the right thirds over, forming a triangle. Pinch the ends together to seal and place each pastry seam side down on the baking sheet.

	Brush the pastries with egg yolk and let them rest for 30 minutes before baking. Bake for about 30 minutes, or until golden brown.



Ham and Cheese Crescent Rolls (Enroladinho de Presunto e Queijo)

These rolls are surprisingly easy to make from scratch. Store-bought, refrigerated crescent roll dough is a great substitute when you’re pressed for time.





INGREDIENTS | MAKES 16

1 cup milk

1 tablespoon sugar

21⁄4 teaspoons active dry yeast

41⁄2 cups all-purpose flour, plus more for the baking sheet

1 teaspoon salt

8 tablespoons butter, melted

1 large egg

1 small tomato, diced

1⁄2 cup diced green olives

2 teaspoons dried oregano, divided

1⁄4 cup grated Parmesan cheese, divided

16 slices smoked ham

16 slices mozzarella cheese

1 egg yolk, lightly beaten







Brazilian Ham

Presunto is a type of Portuguese dry-cured ham, similar to country ham or Spanish jamón. Many Brazilians use the word “presunto” to describe all kinds of ham, including deli-style hams. Any type of ham will work in these rolls, but when using the dry-cured ham it’s best to chop the ham rather than slice it so that it will roll up more easily.


	In a small saucepan, warm the milk over medium heat until it is just hot to the touch. Stir sugar into milk, then sprinkle yeast over milk and set aside for 5 minutes.

	Add flour, salt, and butter to the bowl of a standing mixer. Knead mixture with the dough hook attachment, gradually adding the egg and the milk/yeast mixture to the flour. Knead until smooth, adding a bit more milk if dough seems too stiff, or a bit more flour if dough is too sticky. Place dough in a large bowl, lightly oiled with vegetable oil, and let rise, covered, for 1 hour.

	In a small bowl, stir together tomato, olives, 1 teaspoon oregano, and 1 tablespoon Parmesan. Place mixture in a strainer to drain excess liquid until ready to use.

	Preheat oven to 350°F. Dust a baking sheet with flour.

	Punch down the dough and divide it into 16 equal pieces. On a floured surface, use a rolling pin to flatten each piece of dough into a rectangle, about 31⁄2" × 7". Place a slice of ham and a slice of cheese on each rectangle, and spread a teaspoon of the tomato/olive mixture on top of the cheese. Roll up each rectangle, starting from a short side, enclosing the filling. Place the rolls seam side down on the baking sheet.

	Brush rolls with egg yolk and sprinkle with remaining oregano and Parmesan. Let the rolls rest in a warm place for 20 minutes before baking. Bake for 25–30 minutes, or until puffed and golden brown.



Couscous Fish Cakes (Cuscuz de Peixe)

These creative appetizers are made from a tasty mixture of couscous and sautéed fish that is shaped into attractive individual servings using a muffin tin.





INGREDIENTS | MAKES 12

2 cups chicken or fish stock

2 cups instant couscous

2 tablespoons olive oil

2 cloves garlic, minced

1⁄4 cup minced onion

1⁄2 teaspoon salt

Juice of 1 medium lime

Hot pepper sauce (such as Tabasco), to taste

1⁄2 pound fish fillets, such as flouder or haddock

1 tablespoon vegetable oil

2 large hard-cooked eggs, shelled and thinly sliced into rounds

Fresh parsley leaves, for garnish







Brazilian Couscous

Middle Eastern and African immigrants brought their love of couscous to Brazil. When they couldn’t find prepared couscous, they substituted a special kind of dried cornmeal called milho amarelo, which is coarsely ground and flaked in appearance. If you see the word “cuscuz” on a Brazilian menu, you will probably be served this special flaked cornmeal rather than traditional Middle Eastern–style couscous.


	In a large saucepan over medium-high heat, bring the stock to a simmer and stir in the couscous. Remove from heat, cover, and set aside.

	Heat olive oil in a medium skillet over medium heat. Add garlic, onion, and salt and cook until onion is soft and fragrant, about 5 minutes. Add lime juice and hot sauce to taste.

	Add fish and cook, turning once, until cooked through and flaky, 2–3 minutes per side, depending on thickness. Remove fish mixture from skillet and use a fork to break the fish into pieces.

	Stir the fish mixture into the couscous, and toss gently with a fork to mix. Generously brush the wells of a regular-size muffin pan with vegetable oil. Place a slice of egg in the bottom of each well. Evenly distribute the couscous mixture between the wells and press down gently with the back of a spoon to pack the couscous firmly. Set aside for 5 minutes.

	Gently unmold the couscous cakes with a knife. Garnish with parsley and serve.



Plantain Chips (Chips de Banana da Terra)

Thin slices of green plantain are deep-fried in oil until crispy and golden.





INGREDIENTS | SERVES 6

4 green plantains, peeled

2 cups vegetable oil

1 teaspoon sea salt

1 teaspoon curry powder







How to Peel Green Plantains

Use a sharp paring knife to cut off both tips. Slit the peel lengthwise in several places, making sure to only cut through the skin. Pull the stiff sections of skin away from the plantain flesh.


	Working quickly, use a mandoline or very sharp knife to cut the peeled plantain lengthwise into the thinnest slices possible. (You can also cut the plantain crosswise at a slight angle, which is easier if you don’t have a mandolin.)

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Working in batches, cook the plantain slices until golden brown and crispy, about 3–4 minutes.

	Remove plantain slices from the oil with a slotted spoon and drain on paper towels. Sprinkle with sea salt and curry powder and serve warm or at room temperature.



Cheese Crackers with Guava Paste (Biscoito de Queijo com Goiabada)

The famous combination of cheese and guava paste typically appears in desserts and sweets. This savory version combines a rich cheesy cracker with sweet guava paste.





INGREDIENTS | MAKES 20

8 tablespoons salted butter, slightly softened

6 ounces grated sharp Cheddar cheese

11⁄2 cups all-purpose flour

4 ounces guava paste







Piping Guava Paste

In a small saucepan, heat the guava paste with 2 tablespoons of water or lime juice over low heat, stirring, until it softens and becomes spreadable. Fit a pastry bag with a 1⁄4" piping tip and fill bag with the warm guava paste. Pipe small portions of guava paste onto the baked crackers.


	Place butter and cheese in a food processor and pulse several times until well mixed. Add flour and pulse until mixture comes together in a dough. Roll the dough into a log and chill for 30 minutes.

	Preheat oven to 350°F. Slice the chilled dough crosswise into 20 rounds and place them on an ungreased baking sheet. Bake until crackers start to brown around the edges, about 12 minutes. Remove from oven and let cool.

	Serve crackers topped with slices of guava paste, or pipe softened guava paste onto the crackers.



Chicken and Cheese Croquettes (Risoles de Frango)

Brazilian risoles resemble empanadas, but they are battered in crispy bread crumbs before they are fried.





INGREDIENTS | MAKES 15

3 tablespoons butter, divided

2 cubes chicken bouillon, divided

11⁄4 cups milk

21⁄3 cups all-purpose flour

1 small onion, peeled and minced

1 clove garlic, minced

1⁄2 cup diced red bell pepper

2 tablespoons all-purpose flour or cornstarch

1 cup shredded cooked chicken (roasted or poached)

1 cup chicken stock

1⁄3 cup cream cheese

1⁄2 cup grated cheese (Cheddar or mozzarella or both)

2 tablespoons grated Parmesan cheese

2 large eggs

1⁄2 teaspoon sugar

1⁄2 teaspoon salt

2 cups very fine bread crumbs

3 cups vegetable oil








Risole Variations

You can use the same dough and bread-crumb technique to make a variety of risoles with different fillings. A simple cheese filling is delicious. Ground beef and olives, ham and cheese, and creamy shrimp are also popular in Brazil.


	Melt 2 tablespoons of butter with 1 bouillon cube in a medium saucepan over low heat. Add milk and bring to a simmer. Mix in 21⁄3 cups flour and cook over low heat, stirring, until mixture thickens into a stiff batter and pulls away from the sides of the saucepan, about 3–4 minutes. Set dough aside to cool.

	Heat remaining butter in a medium skillet over medium-high heat. Add onion, garlic, and red pepper. Sauté vegetables about 8 minutes. Add 2 tablespoons flour or cornstarch and cook for 1 minute.

	Add chicken, remaining bouillon cube, and chicken stock to the vegetable mixture. Reduce heat to medium and cook for 2–4 minutes, stirring, until mixture thickens. Remove from heat and stir in the cheeses.

	Knead the dough briefly and add some extra flour if it is too sticky. Divide the dough into 15 pieces and roll each piece into a ball. On a floured surface, use a rolling pin to flatten each ball into a 5" circle.

	Place 1–2 tablespoons of the chicken filling in the center of each circle of dough. Fold dough in half to enclose filling and seal edges tightly with your fingers.

	In a medium bowl, whisk the eggs together with the sugar and salt. Place the bread crumbs on a plate.

	Dip each pastry in the egg wash, and then into the bread crumbs. (Pastries may be refrigerated at this point for several hours before frying.)

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Fry risoles in batches, turning once, until they are golden brown. Drain on paper towels and serve warm.



Breaded Shrimp (Camarão Empanado)

These fried shrimp are prepared with a clever technique that makes them extra crunchy on the outside and creamy on the inside.





INGREDIENTS | MAKES 18

18 large shrimp, peeled, with tails

Juice of 2 limes

1⁄2 teaspoon salt

1 tablespoon butter

1 clove garlic, minced

1⁄4 cup minced onion

1 cup chicken broth

11⁄2–2 cups all-purpose flour, divided

11⁄2 cups milk

4 tablespoons mayonnaise

1 cube chicken bouillon

1⁄2 teaspoon salt

2 large eggs

11⁄2 cups panko or regular bread crumbs

3 cups vegetable oil

1 cup tartar sauce, for dipping







Potato Shrimp

One interesting variation on this dish is to coat the shrimp with shredded potatoes instead of bread crumbs. Prepare the shrimp in the same way. Mix the cooking liquid with enough flour (about 1⁄2 cup) to obtain a thick batter. Peel 1 large potato and finely grate it using a food processor. Toss grated potato with salt and pepper. Dip the shrimp in the batter and roll them in the shredded potatoes. Fry the shrimp in hot oil until potatoes are crispy.


	In a large bowl, marinate the shrimp in the lime juice and salt for 30 minutes.

	In a large skillet, heat butter over medium heat. Sauté garlic and onion about 5 minutes, or until soft. Add the shrimp and the chicken broth and cook for 3–4 minutes. Remove shrimp and let cool. Strain and reserve the cooking liquid.

	Place the reserved cooking liquid in a medium saucepan. Whisk 1⁄2 cup flour into the cooking liquid and heat the mixture over low heat. Whisk in milk, mayonnaise, bouillon, and salt. Add another cup of flour and cook for several minutes, stirring. Add more flour as needed to form a soft dough. Remove from heat.

	Divide the dough into 18 pieces. Wrap each shrimp in one of the pieces of dough, leaving tail uncovered. Whisk eggs in a shallow bowl. Place bread crumbs in another shallow bowl. Dip each dough-wrapped shrimp in the egg wash and then in the bread crumbs to coat.

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Fry shrimp in batches, turning occasionally, until shrimp are golden brown. Remove shrimp carefully with a slotted spoon and drain on paper towels. Serve warm with tartar sauce.



Rice Croquettes with Sausage (Bolinho de Arroz com Salsicha)

These irresistible croquettes are a great way to use up leftover rice.





INGREDIENTS | MAKES 25

4 cups cooked rice

2 large eggs

3 tablespoons minced fresh parsley

1⁄2 cup grated Parmesan cheese

1⁄2 teaspoon salt

1⁄2 teaspoon freshly ground black pepper

1 cup very fine bread crumbs

4 cooked sausage links, or 1 cup crumbled cooked sausage

3 cups vegetable oil








	In a large bowl, mix together rice, eggs, parsley, Parmesan, salt, and pepper.

	Place bread crumbs in a shallow bowl.

	Dice the sausage links into 1⁄2" pieces. Form the rice mixture into walnut-size balls, and press a piece of sausage in the middle of each. Close rice mixture around the sausage and shape into a smooth ball. Roll each ball in the bread crumbs to coat.

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Fry the croquettes in the oil until golden brown. Drain the croquettes on paper towels and serve warm.



Crispy Meatballs (Bolinho de Carne Moída)

These are not your ordinary meatballs. In Brazil, meatballs are deep-fried for an extra-crispy exterior.





INGREDIENTS | MAKES 15

1 pound ground beef

1⁄4 cup minced onion

3 cloves garlic, peeled and crushed

1 teaspoon salt

1⁄2 teaspoon freshly ground black pepper

1 tablespoon grated Parmesan cheese

1 teaspoon dried oregano

1 tablespoon minced fresh parsley

1 medium French bread roll, or 5 piece of baguette, cut into cubes

1⁄4 cup milk

1⁄2 cup all-purpose flour, panko, or very fine bread crumbs

3 cups vegetable oil

2 limes, cut into wedges, for garnish








	Place the ground beef in a large bowl with the onion, garlic, salt, pepper, Parmesan, oregano, and parsley. Mix gently with your hands until evenly combined.

	In another large bowl, soak the bread cubes in the milk for 5 minutes, then crumble them and add to the meat mixture.

	Divide meatball mixture into 20–25 portions, and roll them between your palms to make smooth balls, without compressing them too much. Place the flour or bread crumbs in a shallow bowl and gently roll the meatballs in the flour to coat.

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Fry the meatballs in batches until well browned and cooked through (about 8 minutes). Serve warm with lime wedges.



Cheese Croquettes (Bolinho de Queijo)

These cheese croquettes have a layer of savory dough surrounding a pocket of melted mozzarella and are seasoned with oregano and Parmesan cheese.





INGREDIENTS | MAKES 25

2 cups chicken stock

4 tablespoons butter, divided

2 cups all-purpose flour

3⁄4 teaspoon salt

1⁄2 teaspoon smoked paprika

10 ounces mozzarella cheese

1 large egg

1 tablespoon water

2 cups very fine bread crumbs

1⁄2 cup finely grated Parmesan cheese

1 teaspoon dried oregano







Bolinho de Mandioca

Fried balls of seasoned, cooked manioc (yuca) are another popular type of bolinho. Cook 2 pounds of peeled manioc in salted water, drain, and pass through a ricer. Mix with 2 eggs, 1 tablespoon of butter, and chopped parsley, chives, salt, and pepper to taste. Shape into round or oblong croquettes, roll in bread crumbs, and fry in oil until golden.


	Place the chicken stock in a heavy saucepan with 1 tablespoon of butter. Add flour, salt, and smoked paprika and cook over medium-low heat, stirring until mixture stiffens and pulls away from the sides of the pot, about 5 minutes. Remove from heat and let cool.

	Divide the dough into 25 walnut-size balls. Cut mozzarella into 25 small cubes. Wrap each piece of dough around a cube of mozzarella and roll between the palms of your hands to make a smooth ball.

	In a small bowl, whisk egg with water. In a shallow bowl, mix bread crumbs with Parmesan and oregano. Dip the croquettes into egg and then into bread crumbs to coat.

	Heat the oil in a deep skillet or large heavy saucepan to 350°F. Fry the croquettes in the oil until golden brown. Drain on paper towels and serve warm.





CHAPTER 3
Salads (Saladas)

Hearts of Palm Salad (Salada de Palmito)

Green Salad with Tomatoes (Salada de Folhas Verdes)

Brazilian-Style Potato Salad (Maionese de Batata)

Brazilian Chicken Salad (Salpicão)

Warm Sweet Potato Salad (Salada Quente de Batata Doce)

Kale Salad with Mango (Salada de Couve com Manga)

Fruit Salad with Passion Fruit Dressing (Salada de Fruta com Molho de Maracujá)

Lentil Salad (Salada de Lentilha)

Orange Vinaigrette (Molho de Laranja)

Spicy Mango Dressing (Molho Picante de Manga)

Marinated Eggplant Salad (Salada de Berinjela)

Black-Eyed Pea Salad (Salada de Feijão-Fradinho)

Toasted Manioc Salad (Salada de Farofa)

Chayote Salad with Oranges and Avocado (Salada de Chuchu)

Tropical Cobb Salad (Salada Tropical)

Hearts of Palm Salad (Salada de Palmito)

Hearts of palm show up frequently in Brazilian salads, which tend be artfully arranged on platters rather than tossed in a bowl.





INGREDIENTS | SERVES 6

1 medium shallot, peeled and finely minced

3 tablespoons fresh-squeezed lime juice, divided

1 tablespoon honey

1 teaspoon Dijon mustard

1⁄4 teaspoon cumin

1⁄2 teaspoon salt, divided

1⁄4 teaspoon ground black pepper

1⁄4 cup olive oil

1 large head romaine lettuce, torn or chopped into bite-size pieces

1 (14-ounce) can hearts of palm, drained and sliced crosswise into 1⁄2" slices

2 medium ripe avocados, peeled and diced

1 cup diced fresh pineapple

1⁄2 cup chopped honey-roasted peanuts







Hearts of Palm

Hearts of palm are harvested from the stems of young palm trees. The inner core of the stem is the edible portion and is considered a delicacy. Stems of domesticated palm trees can be cut from the same tree from year to year, because cultivated palms produce more than one stem. Harvesting the stem of most wild palm varieties, however, kills the tree. One Brazilian species of wild palm is facing extinction for this reason.


	In a small bowl, whisk the shallot together with 2 tablespoons lime juice, 1 tablespoon honey, mustard, cumin, 1⁄4 teaspoon salt, and pepper. Gradually add the olive oil, whisking vigorously until dressing is well mixed. Set aside.

	Place the lettuce on a serving platter. Arrange the hearts of palm on top of the lettuce.

	Toss the avocado with remaining lime juice and salt. Place the avocado on top of the hearts of palm, along with the pineapple.

	Just before serving, drizzle the dressing over the salad and scatter the peanuts on top.



Green Salad with Tomatoes (Salada de Folhas Verdes)

This healthy green salad, dressed with a simple vinaigrette, is often on the menus of Brazilian restaurants in one form or another.





INGREDIENTS | SERVES 4

5 cups assorted green lettuces or mesclun mix

1 cup small cherry tomatoes

1 cup sun-dried tomatoes or Oven-Dried Tomatoes (see sidebar)

1 cup cubed mozzarella cheese (or small balls)

1⁄2 cup sliced black or green olives

8 hard-cooked quail eggs, peeled and halved lengthwise

1 clove garlic, minced

3 tablespoons red wine vinegar or balsamic vinegar

1⁄2 teaspoon salt

1⁄2 teaspoon freshly ground black pepper

1⁄2 cup olive oil







Oven-Dried Tomatoes

Slice 10 ripe plum tomatoes in half lengthwise. Place the tomatoes cut side up on a baking sheet lined with parchment paper. Sprinkle with 1 teaspoon coarse salt, 1 teaspoon dried oregano, and 1⁄2 teaspoon black pepper. Bake at 200°F for 2–3 hours until dry and somewhat shriveled. Use tomatoes immediately, or place them in a jar with 1 or 2 peeled garlic cloves, cover with olive oil, and store in refrigerator for up to 2 weeks.


	Arrange lettuce on a platter.

	Arrange the cherry tomatoes, dried tomatoes, mozzarella cheese, olives, and quail eggs on the lettuce.

	In a small bowl, whisk together the garlic, vinegar, salt, and pepper. Add the olive oil gradually, whisking constantly until dressing is well mixed.

	Drizzle some of the dressing over the salad, and serve the remaining dressing on the side.



Brazilian-Style Potato Salad (Maionese de Batata)

One distinctive characteristic of Brazilian potato salad is the addition of lime juice, which seems like a small thing but is surprisingly different and good.





INGREDIENTS | SERVES 6

4 large potatoes, peeled and cut into 1⁄2" pieces
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		Hearts of Palm Salad (Salada de Palmito)


		Green Salad with Tomatoes (Salada de Folhas Verdes)


		Brazilian-Style Potato Salad (Maionese de Batata)


		Brazilian Chicken Salad (Salpicão)


		Warm Sweet Potato Salad (Salada Quente de Batata Doce)


		Kale Salad with Mango (Salada de Couve com Manga)


		Fruit Salad with Passion Fruit Dressing (Salada de Fruta com Molho de Maracujá)


		Lentil Salad (Salada de Lentilha)


		Orange Vinaigrette (Molho de Laranja)


		Spicy Mango Dressing (Molho Picante de Manga)


		Marinated Eggplant Salad (Salada de Berinjela)


		Black-Eyed Pea Salad (Salada de Feijão-Fradinho)


		Toasted Manioc Salad (Salada de Farofa)


		Chayote Salad with Oranges and Avocado (Salada de Chuchu)


		Tropical Cobb Salad (Salada Tropical)







		Chapter 4: Soups and Stews (Sopas e Ensopados)

		Black Bean Stew with Smoked Meats (Feijoada Completa)


		Potato and Kale Soup with Sausage (Caldo Verde)


		Creamy Hearts of Palm Soup (Creme de Palmito)


		Brazilian Beef Stew (Picadinho de Carne)


		Creamy Shrimp Soup (Caldo de Camarão)


		Beef Stew in a Clay Pot (Barreado)


		Black Bean Soup (Caldinho de Feijão Preto)


		Chicken and Rice Stew (Galinhada Mineira)


		Coconut Butternut Squash Soup (Sopa de Abóbora e Coco)


		Cream of Manioc Soup (Creme de Mandioquinha)


		Cream of Corn Soup (Creme de Milho Verde)


		Brazil Nut Soup (Sopa de Castanha)


		Pork and Hominy Stew (Canjiquinha Mineira)


		Leão Veloso Seafood Stew (Sopa Leão Veloso)


		Oxtail Stew (Rabada)


		Simple Chicken Soup (Canja de Galinha)


		Beef and Pork Stew with Chickpeas (Puchero)







		Chapter 5: Main Courses (Pratos Principais): Beef, Chicken, and Pork (Carne, Frango, e Porco)

		Steak with Fried Egg (Bife à Cavalo)


		Breaded Fried Steak (Bife à Milanesa)


		Braised Roulades of Beef in Tomato Sauce (Bife à Role)


		Beef Short Rib Casserole (Vaca Atolada)


		Brazilian-Style Chicken Potpie (Empadão de Frango)


		Ground Beef Kabob (Espetinho de Carne Moída)


		Stewed Chicken with Okra (Frango com Quiabo)


		Brazilian-Style Shepherd’s Pie (Escondidinho de Frango)


		Quick Rice Casserole (Arroz de Forno)


		Chicken and Cashew Stir-Fry (Frango Xadrez)


		Roasted Pork Loin (Lombo Assado)


		Roast Leg of Lamb with Cachaça (Pernil de Cordeiro Assado na Cachaça)


		Bacon-Wrapped Stuffed Pork Loin (Rocambole de Lombo Recheado)


		Ham and Cheese Blender Casserole (Torta de Liquidificador)


		Bahian-Style Coconut Chicken (Moqueca de Frango)


		Beef and Okra Bahian Stir-Fry (Quiabada)







		Main Courses (Pratos Principais): Seafood (Frutos do Mar)

		Bahian Seafood Stew (Moqueca de Peixe Baiana)


		Seafood Stew from Espírito Santo (Moqueca de Peixe Capixaba)


		Baked Crab in Shells (Casquinha de Siri)


		Shrimp and Cheese Fondue in a Pumpkin Shell (Camarão na Moranga)


		Salmon in Passion Fruit Sauce (Salmão ao Molho de Maracujá)


		Fried Fish with Onions, Tomatoes, and Vinegar (Escabeche de Peixe)


		Shrimp and Cassava Casserole (Escondidinho de Camarão)


		Seafood Frittata from Espírito Santo (Torta Capixaba)


		Baked Salt Cod with Onions, Peppers, and Potatoes (Bacalhau ao Forno)


		Savory Salt Cod and Vegetable Pie (Empadão de Bacalhau)


		Shrimp Bobo (Bobó de Camarão)


		Fish Baked in Banana Leaves (Peixe na Folha de Bananeira)


		Salmon Burgers (Hambúrguer de Salmão)


		Shrimp with Chayote Squash (Camarão com Chuchu)







		Chapter 7: Side Dishes (Acompanhamentos)

		Cornmeal “Couscous” with Bacon (Cuscuz Nordestino com Bacon)


		Savory Toasted Manioc (Farofa à Brasileira)


		Simple Bread Crumb “Farofa” (Farofa de Pão)


		Brazilian-Style Greens (Couve à Mineira)


		Pineapple Raisin Farofa (Farofa de Abacaxi)


		Manioc Fries (Mandioca Frita)


		Creamed Cornmeal (Angu)


		Butternut Squash Purée (Quebebe)


		Roasted Eggplant and Tomatoes (Assado de Berinjela e Tomate)


		Sweet Corn Bread (Pamonha Assada)


		Creamed Manioc with Seafood (Pirão)


		Pork Cracklings (Torresmo)


		Fried Bananas (Banana à Milanesa)


		Marinated Zucchini (Abobrinha Marinada)


		Sautéed Okra and Tomatoes (Quiabo com Tomates)


		Manioc Soufflé (Suflê de Mandioca)







		Chapter 8: Rice and Beans (Arroz e Feijão)

		Everyday Black Beans (Feijão Preto)


		Brazilian-Style Refried Beans (Tutu de Feijão)


		Cowboy Beans (Feijão Tropeiro Mineiro)


		Coconut Beans (Feijão de Coco)


		Basic Brazilian-Style Rice (Arroz Brasileiro)


		Orange Rice (Arroz com Laranja)


		Colorful Rice (Arroz Colorido)


		Oxcart Driver’s Rice (Arroz Carreteiro)


		Crazy Rice (Arroz Louco)


		Coconut Rice (Arroz com Coco)


		Baked Rice (Arroz de Forno)


		Black Beans and Rice (Arroz de Feijão Preto)


		White Beans with Sausage (Feijão Branco com Linguiça)


		Black-Eyed Peas and Rice (Baião de Dois)







		Chapter 9: Sauces and Condiments (Molhos)

		Brazil Nut Pesto (Molho Pesto de Castanha-do-Pará)


		Red Pepper Sauce (Molho de Pimenta)


		Tomato Onion Vinaigrette for Grilled Meats (Molho à Companha)


		Chili Pepper Sauce with Lime (Molho de Pimenta e Limão)


		Green Mayonnaise Dressing (Molho de Maionese Verde)


		Creamy Garlic Sauce (Molho de Maionese para Churrasco)


		Chimichurri Sauce (Molho Chimichurri para Churrasco)


		Rosé Sauce (Molho Rosé)


		Sun-Dried Tomato Sauce (Molho de Tomate Seco)


		Passion Fruit Dressing (Molho de Maracujá para Salada)


		Yogurt Tahini Dressing (Molho de Iogurte para Salada)


		Savory Açaí Sauce (Molho de Açaí)


		Creamy Coconut Shrimp (Vatapá)


		Shrimp and Okra Sauce (Caruru)







		Chapter 10: Breads (Pães)

		Gluten-Free Cheese Rolls (Pão de Queijo)


		Portuguese-Style Corn Bread (Broa)


		“Husband Keeping” Bread (Pão Segura Marido)


		Cornmeal Popovers (Broinhas de Fubá)


		Sweet “Armadillo” Bread (Pão Sovado)


		Onion Rolls (Pão de Cebola)


		Portuguese Bread Rolls (Pão Português)


		Potato Bread Rolls (Pão de Batata)


		Sweet Bread Ring with Cream Filling (Pão Doce com Creme)


		Italian Bread Loaf (Pão Panhoca)


		Traditional Sweet Rolls (Pão Doce Tradicional)


		Stuffed Cheese Rolls (Pão de Queijo Recheado)


		Coconut Sweet Rolls (Rosca de Coco)


		Bahian Sweet Cheese Rolls (Pãozinho Delícia da Bahia)


		Sweet Bread with Guava (Pão Doce Tijolinho)


		Brazilian Pita Bread (Pão Sírio)


		Fast Blender Cheese Rolls (Pão de Queijo de Liquidificador)


		Paraguayan Corn Bread (Sopa Paraguaia)







		Chapter 11: Street Food (Comida de Rua)

		Black-Eyed Pea Fritters (Acarajé de Bahia)


		Fried Beef Pastries (Pastel de Carne)


		Fried Chicken Pastries (Pastel de Frango com Catupiry)


		Breaded Potato and Cheese Skewers (Espetinho Crocante de Batata com Queijo)


		Brazilian Corn “Tamales” (Pamonhas)


		Crazy Beef Sandwich (Sanduíche de Carne Louca)


		Brazilian-Style Hot Dogs (Cachorro-Quente)


		Grilled Ham and Cheese Sandwich (Misto-Quente)


		Roast Beef Pita Sandwich (Beirute)


		Ground Beef Pocket (Buraco-Quente)


		Coconut Tapioca Squares (Cuscuz de Tapioca)


		Filled Doughnut Sticks (Churros)


		Tapioca Crepes with Cheese (Tapioca)


		Beach Cookies (Biscoito de Polvinho)







		Chapter 12: Desserts (Sobremesas)

		Passion Fruit Mousse (Mousse de Maracujá)


		Brazilian Tropical Fruit Trifle (Pavê de Frutas)


		Individual Coconut Custards (Quindim)


		Lime Meringue Pie (Torta de Limão)


		Papaya Parfait (Creme de Papaya)


		Romeo and Juliet (Queijo com Goiabada)


		Poached Meringues in Cream Sauce (Farófias)


		Coconut Flan (Pudim de Leite de Coco)


		Bacon from Heaven (Toucinho de Céu)


		Coconut Pudding Ring (Manjar Branco)


		Fried Bananas with Cheese (Cartola)


		Sweet Corn Ice Cream (Sorvete de Milho Verde)


		Red Wine Tapioca (Sagu de Vinho)


		Coconut Tapioca Pudding (Cuscuz de Tapioca)


		Chocolate Pudding Cups (Brigadeiro de Colher)


		Guava Cheesecake (Cuca de Queijo com Goiabada)


		Tropical Rice Pudding (Arroz Doce de Coco com Abacaxi)







		Chapter 13: Cookies and Cakes (Biscoitos e Bolos)

		Chocolate-Dipped Honey Cakes (Pão de Mel)


		Peanut Butter Cookies (Biscoito Amanteigado de Amendoim)


		Happily Married Cookies (Bem-Casados)


		Guava Shortbread Thumbprints (Biscoito de Goiabada)


		Guava Roll (Bolo de Rolo)


		Anthill Cake (Bolo Formigueiro)


		Orange Snack Cake (Bolo de Laranja)


		Cassava Coconut Cake (Bolo Souza Leão)


		Apple Crumb Cake (Cuca de Maçã)


		Peanut Cream Cookie Cake (Torta Paulista)


		Coconut Chocolate Layer Cake (Bolo de Prestígio)


		Sweet Cornmeal Cake (Bolo de Fubá)


		Chocolate Fudge Layer Cake (Bolo de Brigadeiro)


		Carrot Cake with Chocolate Frosting (Bolo de Cenoura com Cobertura de Chocolate)


		Portuguese Custard Pastries (Pastel de Nata)


		Sweet Potato Cake with Orange Glaze (Bolo de Batata-Doce)


		Portuguese Almond Cookies (Pastel de Santa Clara)


		Guava Sandwich Cookies (Casadinho de Goiabada)







		Chapter 14: Candy (Doces)

		Chocolate Fudge Truffles (Brigadeiros)


		Dulce de Leche (Doce de Leite)


		Chocolate Peanut “Cashews” (Cajuzinho de Amendoim com Chocolate)


		Chocolate-Covered Peanut Truffles (Bom Bom de Paçoca)


		Pistachio Truffles (Brigadeiros de Pistache)


		Mother-in-Law’s Eyes (Olho de Sogra)


		Guava Paste (Goiabada)


		Italian Fudge (Palha Italiana)


		Brazilian Coconut Kisses (Beijinhos)


		Walnut Cameos (Camafeu de Nozes)


		Brazilian Marshmallows (Maria-mole)


		Hazelnut Truffles (Trufas de Avelã)


		Angel Chin (Papo de Anjo)


		Dulce de Leche Candy Cones (Canudinho de Doce de Leite e Amendoim)


		Candied Pumpkin with Coconut (Doce de Abóbora com Coco)







		Chapter 15: Brazilian BBQ (Churrasco)

		Brazilian BBQ (Churrasco)


		Grilled Pork Tenderloin with Parmesan (Lombo com Parmesão)


		Chicken Skewers with Pineapple and Bacon (Espetinho de Frango com Bacon)


		Beef and Vegetable Skewers (Espetinho de Carne)


		Farofa with Plantains (Farofa de Banana)


		Grilled Spiced Pineapple (Abacaxi Grelhado)


		Ground Beef Kebabs (Kafta no Espeto)


		Grilled Salmon with Passion Fruit Glaze (Salmão Grelhado)


		Toasted Manioc Meal (Farofa para Churrasco)


		Grilled Red Pepper and Eggplant Antipasto (Antipasto de Berinjela)


		Marinated New Potatoes (Batatinha em Conserva)


		Tomato and Onion Vinaigrette Salsa (Molho Vinagrete para Churrasco)


		Colorful Molded Gelatin (Gelatina Colorida)


		Tropical Chicken Salad (Maionese Tropical)


		Grilled Garlic Bread with Cheese (Torradas de Alho)







		Chapter 16: Vegetarian Recipes (Comida Vegetariana)

		Rice and Tofu Croquettes (Bolinho de Arroz com Tofu)


		Vegetarian Bobo (Bobó Vegetariano)


		Polenta and Ricotta Roll (Rocambole de Polenta)


		Hearts of Palm Fondue in a Pumpkin Shell (Palmito na Moranga)


		Lentil and Potato Casserole (Torta de Batata com Lentilha)


		Cheese and Artichoke Tart (Torta de Alcachofra)


		Hearts of Palm Bahian Stew (Moqueca de Palmito)


		Black Bean Stew (Feijoada Vegetariana)


		Hot Zucchini and Cheese Sandwich (Sanduíche Quente de Abobrinha e Queijo)


		Eggplant Parmesan (Berinjela a Parmigiana)


		Black Bean Veggie Burger (Hambúrguer de Feijão Preto)


		Cornmeal and Vegetable Couscous Ring (Cuscuz Paulista Vegetariano)


		Corn and Cheese Empanada Pie (Empadão de Milho e Queijo)


		Good Luck Lentil Loaf (Bolo Salgado de Lentilha)


		Cheesy Sandwich Spiral (Rocambole Salgado)







		Chapter 17: Breakfast (Café da Manhã)

		Tapioca Crepes with Cheese and Guava (Tapioca Romeu e Julieta)


		Açaí Breakfast Bowl (Açaí na Tigela)


		Baked Cinnamon Toast (Rabanada de Forno)


		Cinnamon “Raindrop” Doughnuts (Bolinho de Chuva)


		Doughnut “Dreams” (Sonhos)


		Cornmeal Muffins with Guava (Bolinho de Fubá com Goiabada)


		Cheesy Tapioca Bread Ring (Bolo Pão de Queijo)


		Cheesy Muffins (Queijadinha)


		Cinnamon Crumb Cake (Cuca de Canela)


		Cornmeal and Cheese Empanadas (Pastel de Angu com Queijo)


		Yogurt Cake (Bolo de Iogurte)


		Toasted French Bread Roll (Pão na Chapa)


		Steamed Cornmeal “Couscous” (Cuscuz com Queijo)


		Creamy Cornmeal Cake (Bolo de Fubá Cremoso)


		Cheesy Manioc Biscuits (Biscoitinho de Queijo)







		Chapter 18: Drinks and Cocktails (Bebidas e Cocktails)

		Caipirinha Cocktail (Caipirinha)


		Brazilian Iced Tea (Chá Mate Gelado)


		Pineapple Caipirinha (Caipirinha de Abacaxi)


		Strawberry Shaved Ice (Raspadinha de Morango)


		Gaucho-Style Erva-Mate Tea (Chimarrão)


		Frozen Iced Tea (Mate Gelado Batido)


		Pineapple Tea (Chá de Abacaxi)


		Milk with Coffee (Pingado)


		Creamy Hot Chocolate (Chocolate Quente Cremoso)


		Mulled Hot Caramel (Quentão)


		Frozen Coconut Cocktail (Batida de Coco)


		Guava Smoothie (Vitamina de Goiaba)


		Strawberry Caipirinha with a Tangerine Popsicle (Caipilé de Morongo e Tangerina)


		Brazilian Limeade (Limonada Suíça)







		Chapter 19: Fusion Cuisine (Cozinha de Fusão)

		Pizza with Chicken and Hearts of Palm (Pizza de Frango com Palmito)


		Gluten-Free Cheese Bread Pizza (Pizza com Massa de Pão de Queijo)


		Fried Pizza (Pizza Frita)


		Romeo and Juliet Dessert Pizza (Pizza de Goiabada e Queijo)


		Ham and Cheese Swiss Crepes (Crepe Suíço)


		Kiwi Sakeirinha (Caipirinha de Saquê com Kiwi)


		Hearts of Palm Fried Pies (Pastel de Palmito)


		Deep-Fried Philadelphia Sushi Roll (Hot Filadelfia)


		German-Style Pineapple Cake (Cuca de Abacaxi)


		Brazilian-Style Stroganoff (Estrogonofe)


		Manioc Gnocchi with Brazil Nut Sauce (Nhoque de Mandioca)


		Stuffed Gnocchi (Nhoque Recheado)


		Shrimp and Coconut Risotto (Risoto de Camarão à Moda Baiana)


		Polenta Cakes with Sausage and Okra (Angu com Quiabo)


		Black Forest Trifle (Pavé Floresta Negra)
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		Tuna and Vegetable Couscous Ring (Cuscuz Paulista)


		Holiday Roast Stuffed Turkey (Peru Recheado Assado com Molho de Cachaça)


		Roasted Pork Tenderloin with Prunes (Lombo de Porco Assado com Molho de Ameixa Seca)


		Christmas Rice (Arroz de Natal)


		Good Luck Lentil Soup (Sopa de Lentilha)


		Panettone with Truffle Filling (Panetone Trufeado)


		Panettone Trifle (Pavé de Panetone)


		Portuguese Fried Bread (Rabanadas)


		King Cake (Bolo de Reis)


		Salt Cod and Potato Gratin (Bacalhau Gratinado)


		Hominy Corn Pudding (Canjica Doce)


		Coconut Squares (Bombocado de Coco)


		Peanut Brittle (Pé-de-moleque)


		Mulled Red Wine (Vinho Quente)


		Chocolate Cake Roll with Dulce de Leche (Rocambole de Chocolate)


		Chicken Salad Sandwich “Cake” (Bolo Salgado)


		Coconut Birthday Cake (Bolo de Coco)


		Chicken and Sausage Pie (Empadão Goiano)


		Chocolate Popcorn (Pipoca Doce de Chocolate)


		Sausage Rolls (Enroladinho de Salsicha e Queijo)


		Rainbow Cake (Bolo Arco-Íris)
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Includes:
Tropical Cobb Salad
Brazilian BBQ
Gluten-Free Cheese Rolls
Passion Fruit Mousse
Pineapple Caipirinha

.. and hundreds more!
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