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Forward/Acknowledgements
What an adventure!  I used to think that Cuba was an island southwest of Puerto Rico (my ancestry) with a ruthless dictator.  What I learned is that Cuba is an island rich with history, culture, and life.  

This project made me realize how strong the Cuban people are, how much they have suffered and continue to suffer, and how much they have influenced our culture.  


I have to thank my loving family for nurturing my thoughts and needs as I worked on this project.  Thank you for the pillars that you are in my life.  I must also thank my Professor, Gustavo Pellón.  Thank you for being patient with all of my questions, cultural and historical, for your endless help, for being available, and always supporting this project. Your tireless enthusiasm is contagious! Your passion for Cuba is great, your knowledge endless.  Also, thanks to Javier Sotolongo for inviting us to visit his church and visit with his loving congregation.  Finally, I thank Juan and Miguel Salvat and Uva de Aragon for meeting with me and the girls in Miami, and for taking time out of their busy schedules.  The information that you provided is priceless. God bless you all. 
Norma J. Hernández
To the Reader

I began this project as a guideline for how I, as a Spanish teacher would teach Cuban culture and history to my students.  What I found as I embarked on this journey is that there is so much information available, but little shared with our students in public schools today.  This became my motivation, and from it a project that no one can ever say is complete, because there is so much more that can be added.


I learned a great deal from my students.  They knew little about Cuba’s history, and were thirsty for more knowledge once the door was opened.


I have prepared an English language section for you to use as a guideline to teach from.  This is particularly useful for the non-Spanish speaker, or the lower level Spanish classes.  The Spanish section which follows is particularly helpful in the upper level Spanish classes.

I challenge you, the Spanish teacher, the History teacher, the Language Arts teacher, the Home Economics teacher, and others who may be interested in sharing this information with your students, to read through this project and teach from it, research for yourselves, and expand upon it.  I offer this project as a tool from which you can teach, but more importantly from which you can learn.


I welcome your experiences as you learn and teach, and would like to hear how you decide to present the subject matter.  


You may e-mail me at koki_me@yahoo.com.  May you have a wonderful journey.  







Norma J. Hernández







Cuban Culture in the United States

On Saturday, February 28, 2004 I along with four students; Kaitlyn Bennett, Whitni Perry, Tykia Thomas, and Leanne Watrous embarked on a trip to Miami, Florida.  For the next seven days we would experience the Cuban culture in the United States.

     
Traveling with students, it was necessary to be very budget minded.  I found a wonderful hotel only minutes from every activity that I had planned.  TownPlace Suites by Marriott proved to be an excellent place to stay.  The apartment/townhouse dwellings are secure, comfortable, and fairly inexpensive when traveling with a group.  Our apartment had a fully equipped kitchen, living room with a queen sofa sleeper, master bedroom with a queen bed, second bedroom with a queen bed, and a bathroom.  The property had a fitness center, a pool, and an outdoor grilling area with a gas grill, a patio, and table and chairs.  It was our home away from home.

Our first full day in Miami, we went to the Flagler Dog Track Flea Market.  This was a cultural experience for all.  Upon walking through the gate, a Cuban couple was selling “ceviche”, a seafood salad in a citrus sauce.  The girls tried the ceviche, which they had never tasted, and weren’t sure they cared for.  Some say it’s an acquired taste.  Later the girls purchased gifts and souvenirs for themselves and family and friends, as they glanced through the aisles of many items, dancing to the beat of Latin music.  They purchased clothing with a Latin flair, Spanish playing cards, baseball coin purses, colorful sunglasses, and memorabilia displaying the Cuban flag.    The sun was scorching hot, and after the flea market it was time for a swim back at the hotel.  The sun had beaten us dry, and we were ready for the cool water.  We went back to the hotel after a day of shopping and enjoyed the pool for an hour, and having already made a grocery-shopping list, we went to the grocery store.  This too proved to be a cultural experience.  The many foods that are not offered in our hometown were foreign to the girls, but they were willing to try some new things.  Each of the girls bought empanadas for the road, and all were quite satisfied.  In fact, this became the daily trip to the Latin market and “Don Pan”.  The girls tried empanadas with just about every filling that they were offered in.  We went back to the hotel and made chicken with fresh vegetables and served that over rice.  The girls said it was the best food out they had ever had.  After dinner and cleanup, I took the girls to a local Baptist church run by an old friend.  The entire service was in Spanish, and after the service, they had a fellowship.  Empanadas were served, as were “mariquitas”, and a fruit beverage.  There were people playing pool, others talking, and some listening to music.  The girls conversed with the young men of the church, and found that some of the guys had recently arrived from Cuba.  Other people became involved in their conversations when they discovered that they were studying the Cuban culture.  One young man, “Julio” told us that his father came to the United States with the Pedro Pan missions.  People who had a story to tell soon surrounded us.  Everyone wanted us to hear what they went through, what their father went through, their mother, their sister, their brother, their aunt, their uncle, their grandparents, etc., went through before they got here.  This had proven to be a fruitful day.  Little did I imagine that the girls’ lives would be so impacted by what they heard.  We went back to the hotel and talked about the experiences.  Some one said that it sounded like something you would hear about on television or watch in an adventure movie, not something they would ever hear from someone they had just met.   

On Monday, We went to Florida International University (FIU) for a 10:00 tour.  The campus is beautiful and is truly an international university with more than 35,000 students from around the globe.  FIU’s student body boasts the largest number of undergraduate students of Cuban origin of any university (including the University of Havana), as well as the broader academic community and the Greater Miami area.  Upon our completion of the campus tour, we met with Uva de Aragon, associate director of “CRI”, the Cuban Research Institute.  The Cuban Research Institute (CRI) is the nation’s leading institute for research and academic programs on Cuban-American issues.  Founded in 1991, it is a major resource of the Greater Miami community. The CRI produces an exceptional level of research and public programs related to Cuba and its dissidents.  CRI’s mission is to create and disseminate knowledge on Cuba and Cuban-Americans.   Since its foundation, the CRI has maintained a program of academic exchange and research collaboration with Cuban scholars, supporting trips to and from Cuba by FIU faculty and students and colleagues on the island. This program is vital to the institute’s standards of excellence in research and teaching.  Uva de Aragon’s interview was pivotal to our trip.  Not only was Uva able to talk about CRI and its mission, but she too had a story to tell. 

Uva de Aragon was born in Cuba.  Her father a gynecologist, died when she was nine years old. Having instilled in her a love and desire for learning, Uva was well educated in Cuba’s schools.  Her mother later married Dr. Carlos Marquez Sterling, a noted intellectual, a politician.  He was a loving second father, and continued to instill those values of life and learning in his new family.  Uva told us that she was fortunate to have had two loving fathers.  Dr. Marquez Sterling was a presidential candidate for the Cuban Republic in 1958, the government’s favored candidate. Dr. Marquez Sterling was imprisoned on a conspiracy that he had committed crimes against the government and Cuba’s financial institutions. Carlos Prio won the office and a military coup led by Fulgencio Batista removed him from presidency.  Batista became Cuba’s dictator and ran the country for several years.  Fulgencio Batista was ousted by Fidel Castro during another military coup, and on January 1, 1959 Fidel Castro became Cuba’s dictator, and the period which is called the revolution began.

When asked how long she’s been in the United States, Uva told us that she has been here for 40 years.  We were to hear it many times over by other Cubans that we spoke with.  It was the magic number.    The political turmoil in Cuba forced her and her family out of Cuba, and later her stepfather was exiled.  Uva gave us an untiring account of what it was like to have to leave Cuba, what it was like to fear one’s country.  She was tireless, and we could have listened to her all day.  She told us that ALL Cubans have one thing in common; they all know the date they left Cuba.  As Americans who have never had to suffer under a dictator, we don’t think about what other cultures have had to go through to attain freedom or to “get here”.  When asked what she missed the most about not being able to stay in Cuba, Uva said she missed not being able to study and develop educational interests in her own country.

Leaving FIU, we were able to take in the fresh air.  The breeze made us realize the freedoms we so often take for granted.  We stopped at “Pollo Tropical” and enjoyed lunch, after which we decided to relax for the afternoon.  Later in the evening we stopped at the Dolphin Mall, a mile from the hotel.  We noticed that “Havana Nights”, a movie based on true accounts that occurred in Cuba had just opened.  We decided to go back to the hotel, rest, have dinner, and return to the mall for the 10:00 show.  The movie was perfect.  The girls already felt like they were in a different country, and the music and dance on screen added to our emotions.  The girls danced their way out of the theater.  It was the perfect ending to a great day.

I had planned for us to go to South Beach on Tuesday.  The girls were excited about our trip to the beach, and they were anxious about working on their tans.  We felt as if we were back at home.  South Beach with its modern flair and numerous hotels, not to mention American restaurants made us feel like we were back in the States.  The beach was refreshing, and it was a perfect day with the winds coming across the ocean.  We spent the day there, sunning, tanning, and enjoying the sun.  We enjoyed a late afternoon lunch at La Carreta, a Cuban restaurant.  We enjoyed Cuban Sandwiches, mariquitas (fried green plantain chips), fufú de plátano (a plantain mash with garlic and fried pork), and arroz con pollo. 

I awoke on Wednesday to the girls noisily sharing Tuesday’s leftover lunches.  They had decided to enjoy these for breakfast rather than eat the typical breakfast fare.  There’s just something about pork sandwiches and chicken and rice that doesn’t entice my taste buds in the morning, but they were happy as ever munching on their Cuban leftovers.  Our day began with a trip to the Librería Universal Salvat who with its subsidiary, Universal Distribution is a business that since 1965 is dedicated to the distribution and writing book editions in Spanish and especially of Cuban and Latin-American authors. Located at 3090 SW 8th street, it is in the heart of calle ocho, the strictly Cuban district.  Eighth Street, better known as calle ocho, runs through this area called Little Havana like an artery. Calle ocho is the culture and life of Little Havana. Since the early 1960's this 25-block enclave became home to Cuban restaurants, small shops, tobacco factories, botanicas or herb/homeopathic shops, record shops, and auto dealerships which have lined its sun washed sidewalks.  The aroma of Cuban coffee fills the air as palm trees sway in the breeze.  The sound of dominos clashes almost indistinguishable to the music, which is seemingly everywhere you turn.  Calle ocho caters to its Cuban exile community and ever increasing Latin American population as well as a growing tourist clientele.  Librería 
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Juan Manuel Salvat, founder of Librería Universal Salvat and his son, Manuel Salvat.

Universal Salvat is family owned and operated, and has edited more than 1000 books since 1965.  It serves as a voice for many Cubans who once thought that they would never be freely able to express their experiences, feelings, and thoughts.  We were greeted by Miguel Salvat, son of Juan Manuel Salvat, founder of the bookstore.  Miguel gave us a tour of the facilities and the office spaces.  The girls were stunned that such a complete operation could be housed in one building.  The girls had never seen a press conference room, and they were amazed to be standing where many famous people had once stood. After our tour we met the rest of the Salvat family.  

Everyone was hungry after our busy morning, so we had lunch at a small Cuban luncheonette.  We ordered empanadas and mate, a tea like beverage. The food was delicious and inexpensive. We noticed the men who entered wearing Guayaberas, beautiful Caribbean linen shirts and sat on tall stools and sipped on a cortadito, Cuban coffee.  The girls were amazed at how well dressed the women were in their high heels and skirts and dresses.  Some wore pantsuits, and everyone was tastefully dressed.  We saw few jean clad people, and almost no one wore shorts.  We left the restaurant and drove down a few blocks to the cigar factory.  Here one can see the daily operations as men and women sit at their stations and either gather tobacco, roll tobacco, cut the ends off tobacco, wrap tobacco, or package tobacco.        After lunch we had time to stroll down calle ocho, browsing through the shops and buying souvenirs. Kaitlyn bought a sun visor that proudly states Cubanita (Little/cute Cuban).  She wore it on the trip and brings it to school occasionally.  She is neither Cuban nor Spanish heritage.  
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As we continued our stroll down calle ocho, we arrived at the domino park.  Here, men and women play dominoes as 4 people play in sets of 2 partners to a group.  The game is taken very seriously, and there is fierce competition amongst the players.  There is much talk about Cuba, and everyday life.  We heard men and women interchange compliments with their partners and insults about Castro with their competitors.  As we approached the many games that were taking place, some of the men noticed we were tourists.  One man quickly asked us to take his picture, but asked us to hurry; he apparently had a great play.  The men tapped the table twice if they chose to pass on their play, and eagerly laid down their prize pieces.  It was obvious to us that the game meant a lot to these men and women.  This game is in their blood.  A couple of the girls asked if they could be next to play the winners, and the man who had eagerly asked us to take his picture spoke up and said, ahí se acabó (no way).  Now we knew how serious they were about the game. There was one other thing that we noticed about the dominoes, they were not double sixes as we know of here in the states, but double nines.  
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A serious game of dominoes is played in Domino Park.

As we left the domino park, we walked to the left.  There is a McDonald’s restaurant that bears a walkway with stars for famous Latinos.  We sought out many of the well known Latinos, Gloria Estefan, Willie Chirino, and Celia Cruz were among the many.  


We drove back to the hotel for dinner and rest after a full day of education, culture, and fun.


It was Thursday and the week was winding down quickly.  Today’s plans included the Waterfront Walking Tour, the Freedom Tower, Elian Gonzalez’ house, and a Miami day cruise.  We climbed into the SUV after breakfast, and headed east.  We exited onto Flagler Street, and continued down to 2nd Street.  Here we asked several people to direct us to the house where Elián Gonzalez had lived with his relatives.  We met a man who was selling fruits and vegetable on the hood of his car in front of his home.  The man was eager to sell us mangoes before he would give us directions.  We bought 4 mangoes and a salchichón (Spanish salami) from him.  He asked us what we were doing here, and after we explained our purpose in Miami he began to tell us his story.  Julio Suárez has lived in Miami for the last 40 years.  He came to Miami after being exiled from Cuba for hating what the revolution stood for.  He told us that he loves this country more than Cuba, because Cuba would not stand by him when he needed her, and the United States has given him more than he could have ever dreamed.  He had some choice words and comments about Fidel Castro, and then broke down as he told us how much he had longed to remain in his country and be free as he has been for the last 40 years.  Julio asked us to return another day and have coffee with him.  We were unable to do so, but hope to return and visit on another trip.  We arrived at the house where Elián had lived, 2319 NW Second Street.  The street was quiet, and there was no one around.  The home is humble and small.  Pictures of Elián, his mother, his swing set, and several prayers are posted outside the home.  The house is open for tourists on Tuesdays.  It now serves as a mini-museum.  
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The house where Elián lived.


After visiting the site of the house we drove downtown.  We parked in a lot next to the Freedom tower.  It is a large tower, modeled after Spain’s Giralda tower in Sevilla.  Constructed in 1925, the tower is often referred to as the “Ellis Island of the South”.  It is here that the floods of Cuban refugees were processed in the 1960’s and 70’s.  The tower was closed during our visit, however the information I received states that it is a museum similar to the Holocaust museum in Washington, D.C.  The tower was most recently opened last summer for the viewing and funeral of Celia Cruz.  

We crossed Biscayne Boulevard and walked about another block.  We would now begin our waterfront walking tour.  We began in Bayfront Park.  Here we saw the monument to the Torch of Freedom.  Many disks along the wall represented each Latin American Country.  We noticed a space in the wall following the disk that represented Costa Rica.  The girls quickly pointed out that Cuba should naturally follow.  It saddened them to see it missing.  We also saw monuments to Senator Claude Pepper, John F. Kennedy, the unknown Cuban rafters lost at sea seeking freedom, Christopher Columbus, Ponce de Leon, and the Challenger astronauts.  As we continued into Bayfront Park, looming ahead of us was the AT&T Amphitheater.  This outdoor theater has been the site of many entertainment and cultural events.  Brittany Spears would be performing at the Amphitheater the following week.  The girls were glad they would miss her.  

The smell of the salt air and the sound of passing ships were unmistakably present.  As we walked and followed the path to the right, we arrived at Bayside Marketplace.  The open air feeling of the Marketplace was inviting to even those who hate to shop.  One can pose for a picture with a tropical parrot, enjoy a cortadito or a café cubano, or even Latin food from the many eateries.  We saw many gifts exclusive to Miami, countless souvenirs, and if one wanted to do some real shopping, there are many retail stores usually found in malls to choose from.  

As we continued our walk and souvenir hunting, our taste buds were teased by the many smells coming from the impressive offering of restaurants.  This was a great place to have lunch.  Two of the girls chose Italian food, Kaitlyn and I chose Cuban food, and Leanne chose seafood.  It was all delicious.

After our meal, we walked towards the water.  A series of boats and boat offering excursions were ready to whisk us away.  We boarded the Island Queen for a tour of “Millionaire’s Row”, and a brief cruise around Biscayne Bay and Star and Fisher Islands.  We saw houses owned by the rich and famous, some of which included Rosie O’Donnell, Tommy Hilfiger, Gloria Estefan, and Julio Iglesias.  We noticed that many of the homes had “his and Hers’ yachts.  The Hilfiger yacht seemed to be in preparation for a cruise.  We noticed the helicopter aboard the vessel.  Maybe we could live here some day.  The girls told me that if they ever live on “Millionaire’s Row” I would be able to visit.

Walking away from the Island Queen, we came to Pier 5.  Here we saw the real spirit of Miami.  Local artists displayed their paintings, home decor, fashions, and jewelry.  Many street performers displayed their talents; music, painting, and song.  It was difficult to leave this lively place. 

Driving away from Biscayne Boulevard, we entered a section of town that made a lasting impression on us as we approached the highway.   Here we saw countless numbers of homeless people making themselves comfortable on cardboard boxes for the long evening ahead.  Leanne spoke up and said that we had now seen the homes of the richest of the rich and the poorest of the poor in Miami.  How ironic!  This sight is one that took our breath away as we drove under the monorail.  We returned to the Townhouse for a leisurely and relaxing dinner. After dinner we drove to a local establishment for a night of dancing and salsa lessons.  It was lively and fun.  The girls wanted to remain all night long. 

Our final full day in Miami was going to be a busy one.  Our plans were to visit the Cloisters Spanish Monastery, lunch at a Cuban cafe, a final stroll along calle ocho, and a night at the Improv theater.  We drove to the Cloisters after breakfast.  Officially known as The Ancient Monastery St. Bernard de Clairvaux, the Ancient Spanish Monastery is the site of many movies filmed in South Florida. This Miami Spanish Monastery is the oldest building in the western hemisphere. The Spanish Monastery is a tourist attraction, a historical landmark, a place for weddings and other events, and an active Episcopal church. The Ancient Spanish Monastery is mystically hidden in the heart of the busy downtown area of North Miami Beach, located behind a shopping center and tennis courts. The Ancient Spanish Monastery has a long history. It was originally erected in 1141 in Segovia, Spain when it was named the Monastery of Our Lady, Queen of the Angels. After the canonization of the famous Cistercian Monk, Bernard Clairvaux, it was named in his honor. Cistercian monks then occupied the monastery for nearly seven centuries.  In the 1830’s a social revolution caused the monastery's cloisters to be sold and it was used for storage. In 1925, the wealthy William Randolph Hearst purchased the cloisters and the monastery's surrounding buildings. Hearst had experts make precise diagrams of monastery.  He had the cloisters disassembled, numbered, and carefully packaged with hay in crates to be sent to the United States. Unfortunately, upon arrival in the U.S. and due to a hoof-and-mouth disease scare, all the numbered crates were opened, the stones washed, the hay burned because of fear of contamination, and the stones were then haphazardly returned to the crates and shipped to a warehouse in Brooklyn, New York. Hearst suffered some financial problems and most of the pieces of the monastery had to be auctioned off. Due to the disorganization of the stones and the stock market crash of 1929, the stones remained in Brooklyn for 26 years.  Upon Hearst's death in the mid 1950's, Raymond Moss and William Edgemon purchased the Cloisters and shipped the boxes to a small nursery site in northern Miami-Dade County. It took several years to sort out the pieces and put the monastery back together again.  It is an impressive site.  


As we left the Cloisters after having enjoyed the hot sun in the gardens, and the coolness of the stones in the inside corridors, a bride and groom entered with their photographer for pictures.  We thought it would be a great place for a wedding.  On the way back to the Townhouse we stopped at La Covacha for lunch.  The food was delicious and inexpensive.  


After dinner, we drove to the Science Museum for Just the Funny, an Improv show.  The show boasted 12 local actors with multiple talents and varying backgrounds.  Many of the skits portrayed Latino life.  There was the calle ocho skit, the cafecito or coffee skit, and the tabaco or cigar skit.  All were very funny.  Many audience participants were called to help out throughout the 3-hour show.  The final skit was the “Dating game”.  Kaitlyn was chosen to be the girl looking for a date.  After interviewing the actors, Carlos from calle ocho, Ben from Utah, and Les B. Anne from San Francisco, Kaitlyn chose a date with Carlos. Her prize was a free ticket to return to the Improv theater.  The show was a perfect finale to our weeklong stay.  We returned to the hotel to pack and reminisce about our trip. 


No one wanted to leave Miami the following day.  We drove to Ft. Lauderdale after a stop at Don Pan.  As we waited for our 12:44 PM flight, the girls searched for a Cuban lunch at the airport.  They found some empanadas but said they weren’t as good as those they had eaten in Miami.


The trip was a wonderful success.  We had a wonderful time, tolerated each other and enjoyed the numerous activities. I would like to take this trip again perhaps next year with a larger group of students.
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Whitni Perry


My name is Whitni Perry, a 10th grade Spanish 3 student at Northumberland High School.  When I first heard Mrs. Hernández talk about taking this trip to Miami, I was thrilled.  I thought of it as a way to try out the Spanish language and culture.  I never dreamed that I would use as much of my Spanish as I did.  I also didn’t realize that going to Miami would be like stepping into Cuba without the repressive government.  I learned how many Cubans arrived here and what many of them thought of Cuba’s dictator, Fidel Castro.  Many of the Cubans that we had an opportunity to speak with said they endured many years in a Cuban prison for voicing a difference of opinion, before coming to Miami.  Many miss Cuba but value their rights to express themselves.  Many say they will return to Cuba when Castro dies.  It was evident to me how they tried to replicate their country in Miami.  The other phenomenal thing that I noticed was that even with all of their hardship, the people always seemed to be happy, have a smile on their faces, and a sweet thing to say.  They appreciate the things that many of us tend to take for granted.  One older gentleman said he has been here for 15 years and doesn’t intend to return.  It is just so amazing to see how other people suffered and worked so hard to say they have freedom.


The Spanish food is delicious.  A simple food like a cheeseburger has so many flavors when it is given that Cuban kick.  My favorite restaurant was “Versailles”.  Awesome food selections were offered here.  The food is not spicy and has just the right amount of seasoning.  The music is special too.  The music is so beautiful that when you pair it with the language it creates a passion that provides great entertainment.  


I learned so much about the Cuban and other Latin American cultures.  My favorite part of the entire trip was talking to the people.  Listening to their stories and feeling each word and expression of pain, anger, or joy was so incredible.  I had never given much thought to other countries and the struggles that people face.  I, like most Americans take so much for granted.  Each story was special and significant in many ways.  They all touched me in a way that I will never forget.  After visiting Miami I had a new appreciation for the Cuban culture and the excitement that it brings.  I hope to go back again soon.  

Kaitlyn Bennett


I am so glad I was given the opportunity to go to Miami, Florida with my teacher, Sra. Hernández. I was totally shocked when I got off the airplane. What was truly astonishing to me was the sense of nationalism shared by Cubans.


Cuban nationalism is something to be desired.  IN my opinion Americans don’t have the same sense of nationalism for America that Cubans have for Cuba.  Americans take for granted that they “live in the land of the free and home of the brave” and ‘the land of plenty”.  Americans don’t have to worry about trying to escape from a regime that might try to take away their civil rights and liberties, and yet they are not always proud to be Americans.   It wasn’t until a terrorists group’s activities on September 11, 2001 that Americans began to care about what America is about. Cubans however have suffered through revolutions and are still faithful to their Cuban heritage that they so love, even if Cuba does not love them back.  


Because of their Cuban nationalism, Miami felt like Cuba.  Many Cuban flags waved in the wind, I heard Cuban slang, and people who talked about Cuba or Fidel Castro.  Even the Improv show that we went to had jokes about Cubans and Cuba.  I volunteered to be a contestant for the game show “The Dating Game” at the Improv Theater.  One of my possible dates was Carlos the Cuban and I chose him at the end of the game.  It was a lot of fun.


Who would have thought that I could have learned so much from this trip?  It was all worth it.  I would go back in a heartbeat. 

Tykia Thomas


My name is Tykia Thomas.  I am 16 years old and a rising junior at Northumberland High School.  In the beginning of 2004 Mrs. Hernández offered me the opportunity to travel Miami with a small group of students.  From the moment she talked about going to Miami I was excited and ready to go.  Going to Miami included many new experiences for me. For example, I had never been on an airplane, and just the thought of traveling away from home was exciting to me. 

I immediately fell in love with the climate and the beautiful scenery when I arrived. I couldn’t get over how many Cubans lived in Miami and the amazing stories that we heard.  We heard stories about how some people escaped Cuba and Fidel Castro.  Listening to their stories made me even more proud to be an American citizen.  I was grateful that I didn’t have to fight to get here.

To come to the United States many Cubans suffered hardships beyond our understanding.  Many people make home made rafts.  Sometimes they make it and some of them drown.  Their stories gave us a lot to think about.  Some Cubans had to change their identity to escape Cuba. Some people had spent time in prison for voicing their opinions, something Fidel Castro would not tolerate.

Miami made me feel like I was in Cuba because of the beautiful climate and because everyone was speaking Spanish.  Now I understand why it is so important to practice my Spanish.  I know I am guaranteed to use it right here and I’m guaranteed to use it when I return to Miami, which I hope to someday soon.  Everywhere we went in Miami people were speaking in Spanish.  In the restaurants, the malls, the shops, the hotel, the grocery store, and all over Miami everyone spoke Spanish.  It was a fun learning experience to order my food in Spanish and it was great to practice with others in their native tongue.  Visiting Miami was great cultural experience for me, which I will never forget.  I will keep it with me and have told many people about my experience.

Leanne Watrous

When I found out that I would be traveling to Miami Florida with my teacher, Sra. Hernández and three other students, I was excited.  In Spanish class we had learned about Cuba and Miami.  We had learned that Miami is also referred to as “Little Havana” because of the large number of Cuban residents.  

When we reached Miami, it was amazing how different it was from the Northern Neck of Virginia, which is where I live.  The signs, the menus in the restaurants, and the advertisements were in Spanish as well as in English.  It was hard for me to believe that I was still in the United States.

Calle ocho is known for being very Cuban.  When I first heard that we would be visiting this area, I expected a tourist attraction like China Town in some of the cities I have visited. When we visited calle ocho I was very surprised and at the same time happy to see that while there were many restaurants, it was a place where many Cuban families live and work.  It was then that I truly realized that I was visiting a different culture.

I was shocked to realize that everyone spoke fluent Spanish.  It was not just in certain areas or shops, or in Cuban restaurants, it was everywhere.  Even at the mall a saleswoman spoke to me in Spanish.  It was not what I was used to hearing, and when she realized that I wasn’t fluent she quickly switched to English.  It was really amazing to see that almost everyone in Miami was bilingual.  Being able to speak and understand Spanish is a must if you live in Miami. The part of the trip that I loved was being able to try Cuban food.  One day I had platanos or fried bananas.  These were very different from what I am used to, but the more I ate them the more I liked them.  I also liked the bread that we were served everywhere we went.  The bread was crusty on the outside and melt-in-your-mouth soft on the inside.  My absolute favorite food was the empanadas, meat, cheese, or fruit filled turnovers.  I had these stuffed with meat, with meat and cheese, with cheese, with ham and cheese, with guava, and with chicken.  They were yummy.  Our first full day in Miami, Sra. Hernández bought some beef empanadas at a bakery.  After eating just one I was hooked and looking for them the remainder of our trip.  When we got back from our trip we made them as a class project.  I make them for my family occasionally and they like them too.

It was very inspiring to hear the stories of how the Cubans or their families came to the United States after Fidel Castro became dictator.  We visited a Spanish bookstore in Miami that was family owned and operated.  The father had started a small bookstore when he arrived from Cuba.  Now that bookstore has grown to be a large establishment.  The company also publishes books written by Cubans.  These writers would not be allowed to publish their works in Cuba.  

On another day we visited a Cuban cigar factory.  Since the United States is not allowed to purchase anything from Cuba, I was interested in how the cigars could be called Cuban.  I learned that the cigars are made with Cuban tobacco, but the company does not purchase the tobacco from Cuba.  Cuba sells the tobacco to Nicaragua, and then the cigar company purchases the tobacco leaves from Nicaragua.  All of the cigars are hand made, and we were lucky enough to be able to see the process.  The cigars are 100% tobacco.  The inside tobacco is grown differently than the tobacco that is used for the outer covering.

On another day we went on a boat tour and saw famous peoples’ homes.  There are many wealthy people in Miami.  Driving back from the tour, just a block or two from the water we saw groups of homeless people setting up their cardboard beds for the night.  This made me sad and it made me realize that not only are there lots of success stories in Miami, but many failures too.  

It was wonderful to be able to experience the Cuban culture in Miami.  I learned so much and I know that it will stay with me for the rest of my life.  You can read about the culture all day long for months, but you cannot really understand it until you have seen it and experienced it for yourself.

History of Cuba
1492*1762*1763*1868*1878*1886*1895*1898*1902*1933*1940*1952*

1959*1961*Today

1492
· Christopher Columbus

· Spain’s Catholic Kings

· Indigenous peoples of Cuba (Indians):  Siboneyes, Taínos, Arahuacos
1762-1763

· The English take Havana

· Slaves brought to Cuba

· The Scottish invention of the horizontal sugar press makes slavery more economical

· Rebellion of the slaves on part of the island

1868-1878
· The Ten Year War begins on October 10th
· Declaration of freedom for all Cubans:  Carlos Manuel de Céspedes

· The war destroys Cuba’s oligarchy

· There is talk about separating from Spain

· Cuba does not reach seek its independence out of fear of a slave revolt

1886
· Spain continues to govern Cuba

· The Peace of Zanjón

· Freedom from slavery as a result of the Ten Year War

· Abolition of slavery

1895-1898
· The War of Independence: Spanish American War 

· José Martí:  famous poet, leads the war, most famous exiled Cuban, exiled for writing about liberty, died in 1895

· The modern literary movement begins

1901
· The Platt Amendment

1902
· May 20th, Independence day

· Tomás de Estrada Palma, first President

· Beginning of the Republic (1902-1959)

1933
· Gerardo Machado is president

· The army up rises against Machado

· Machado leaves Cuba

· Fulgencio Batista who was president during WWII is well loved by the poor

1940
· The New Constitution

· Dr. Grau San Martín founds the orthodox party

· San Martín guarantees reforms and rights for workers

1952
· Year of elections in Cuba

· The people have lost interest in Fulgencio Batista (one of three candidates for President)

· Much prosperity in Cuba

· Carlos Prío wins presidency

· Coup d’état:  Batista’s military coup removes Carlos Prío from presidency

· Batista becomes dictator

· Repression begins in Cuba

1959
· Fidel Castro’s government triumphs, takes office on January 1st
· Exile begins for many Cubans

1961
· Bay of Pigs

Today
· Fidel Castro is dictator of Cuba.  Cuba continues as a communist country.  It is difficult, if not impossible to leave Cuba.  Poor relations exist between Cuba and the United States.

Cuba
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General Information

Despite the best efforts of the United States, the sun still shines on Cuba. It's the Caribbean's largest and least commercialized island and is a communist state. The island's political isolation has prevented it from being overrun by tourists, and locals are sincerely friendly to those who visit. Cuba's larger towns are pretty relaxed. The huge finned American cars line the streets along with taxi bikes and horses and buggies. Cuba's private beaches are beautiful and reserved for visitors. 
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Flag

The Cuban flag, designed by exiles in the mid-19th century was carried into battle against Spanish forces. It was adopted on May 20, 1902. The stripes were for the three military districts of Cuba and the purity of the patriotic cause. The red triangle was for strength, constancy, and equality, and the white star symbolized independence. 

Climate

Cuba’s climate is semitropical, the mean annual temperature being 77 F. There are extremes of heat and relative humidity, which average 81 F and 80%. The annual rainfall averages about 52 in. The wet season, extends from May to October. The island lies in a region that is occasionally traversed by violent tropical hurricanes during August, September, and October. 

Geography

Cuba is the largest and westernmost island of the West Indies. The average width is about 50 mi, with extremes ranging from 22 to 160 mi. 

Currency and Trade

The monetary unit of Cuba is the peso, issued by the National Bank and composed of 100 centavos. All Cuban banks were nationalized in 1960. 

Sugar and sugar products make up about 75% of annual Cuban exports. Tobacco, nickel ore, fish products, and fruits are other important export commodities. Major imports include fuel, food, consumer goods, medicines, raw industrial materials, motor vehicles, and machinery. 

Prior to 1959 and the Castro regime, most Cuban trade was with the U.S. In 1960, however, the U.S. declared a complete embargo on trade between the two countries. For the next three decades, most of Cuba's trade was with the USSR and its allies. When the Soviet Union collapsed, Cuban trade suffered a severe setback. Russia, China, Spain, and Canada are Cuba's leading trade partners. 

Education

School attendance is compulsory and free for children in Cuba between the ages of 6 and 11. All young Cuban men are required to serve in the military for four years. The nation's adult literacy rate exceeds 95%, one of the highest in the world. 

Religion

Roman Catholicism was the dominant religion before the country came under Communist rule; however, the number of Roman Catholic priests has dwindled, while the number of Protestant (chiefly Pentecostal) congregations has increased. In anticipation of Pope John Paul II's visit to Cuba in January 1998, Christmas was celebrated as a public holiday in 1997 for the first time in nearly three decades. Among the Afro-Cuban population, Orishas are deities that are worshipped and called upon for aid.  Changó, the god of thunder and war is a popular one.

Language

The primary language of Cuba is Spanish. 

Economy

The revolutionary government that gained power in 1959 nationalized about 90% of the production industries and some 70% of the farmland of Cuba. The collapse of the Soviet bloc, depriving Cuba of its leading aid donors and trade partners, dealt a crippling blow to the nation's economy. 

Population Characteristics

The estimated population in 1993 was almost 11 million. More than 70% of the population is classified as urban. 

Culture

The Cuban population is a melting pot of ethnic mixes from every corner of the world. In the early days slaves cross bread with masters creating the mulattos of today. Later, people of Russian, Chinese and European decent created the make up of today's Cuba. Nevertheless, three dominant chief roots remain, giving shape to the Cuban nation and its current ethnic society. First of these roots is that of the aborigines inhabitants; their ethnic contribution was reduced by the impact of the conquest and colonization process. It is for this reason that the more significant roots in the Cuban nationality are Spanish and African. During the first centuries, after conquest, most groups came from Castile mainly from Southern of Spain. Later, massive migration arrived from Canary Islands, Galicia and Catalonia. More recently and during the last century Eastern European and Chinese immigrants have further enriched, what is, the unique racial mix that makes up Cuba today. 

The African roots also left a very particular mark in the process of the formation of Cuban culture. Coming, primarily, from five different ethnic groups (yoruba, mandingas, congos, carabalies, bantu) as arriving slaves worked at the plantations giving place to new cultural associations among the African communities themselves, and bringing with them the deities whom they worshipped, the Orishas. These roots shape the basis of traditions, culture and popular beliefs. 

History

Christopher Columbus landed on the island of Cuba on Oct. 28, 1492, during his initial westward voyage. The island eventually became known as Cuba, from its aboriginal name, Cubanascan. 

Notable events occurring after this are: 

· The Colonization of Spain. 1511- 1894 

· The push for Independence 1895-1898 

· Growing Instability 1924-1948 

· The Batista Regime.1952-1959 

· Cuba under Castro.1960-Current day

Food

Cuban cuisine is a mix of Spanish and African techniques, using local produce. Dishes like Moros y Cristianos (Moors and Christians; black beans and rice), empanadas (meat or fruit filled turnovers), arroz con pollo (chicken and rice) and picadillo (minced beef and rice) are common, as are soups made with plantains, chickpeas or beans. There are, however, food shortages in Cuba and eating out is not a frequent activity. 

Let’s Practice
Word search:  look at the clues and fill in the blanks with the appropriate words to complete the information about Cuban history.  Afterwards, search for the words on the next page.

1. In 1933, this military leader was very popular among the Cuban people.     ___________________________________________

2. These people lived in Cuba when Christopher Columbus arrived on the island.  __________________________________________

3. Cuba gained its freedom from Spain during the Spanish _______ War.

4. ________________________________________ is Cuba’s dictator.

5. Democracy was reconstructed during the New _______________.

6. The ______________________ of Pigs was an American disaster.

7. Fidel Castro took over on January ____________________, 1959.

8. 1952 was a year of great __________________________ in Cuba.

9. _______ is the Spanish word for “amendment”. 

10. In 1762, the _______ governed Havana because of their interest in the sugar.

Cuban History
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Let’s Practice (Answer guide)
Word search:  look at the clues and fill in the blanks with the appropriate words to complete the information about Cuban history.  Afterwards, search for the words on the next page.

11. In 1933, this military leader was very popular among the Cuban people.     BATISTSA
12. These people lived in Cuba when Christopher Columbus arrived on the island.  TAINO

13. Cuba gained its freedom from Spain during the Spanish AMERICAN War.

14. CASTRO is Cuba’s dictator.

15. Democracy was reconstructed during the New CONSTITUTION.
16. The BAY of Pigs was an American disaster.

17. Fidel Castro took over on January FIRST, 1959.

18. 1952 was a year of great PROSPERITY in Cuba.

19. ENMIENDA is the Spanish word for “amendment”. 

20. In 1762, the ENGLISH governed Havana because of their interest in the sugar.

Let’s Practice (II)
1. A crossword puzzle (50 points):  Who are these men?

2. Research (50 points)

On the Internet:

a. Find and print a map of Cuba

b. Find and print the Cuban flag:  does this flag resemble another flag from a Spanish country?  How?

c. Describe Cuba’s geography.  Include information about the climate, the monetary system, the language, religion, economy, and population.  

3. Essay (100 points)

What are some activities that you can develop to bring awareness to your community about the Spanish population in your area?

Famous Men: Cuba
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Across

2. Indigenous people

8. Cuba's first president

9. _____ Year War

10. President in 1933

Down

1. Famous poet

3. African god

4. This is the god of lightening and war

5. Worker's reform

6. Cuba's dictator

7. Cuba's president in 1952


10 of 10 words were placed into the puzzle. 

Created by Puzzlemaker at DiscoverySchool.com 




Famous Men: Cuba (Answer guide)
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Across

2. Indigenous people  SIBONEY

8. Cuba's first president   ESTRADA PALMA

9. _____ Year War   TEN

10. President in 1933   GERARDO MACHADO

Down

1. Famous poet   MARTI

3. African god   ORISHA

4. This is the god of lightening and war   CHANGO

5. Worker's reform   GRAU SAN MARTIN

6. Cuba's dictator   CASTRO

7. Cuba's president in 1952   CARLOS PRIO


10 of 10 words were placed into the puzzle. 

Created by Puzzlemaker at DiscoverySchool.com 




	
	
	
	


From Inside Cuba

Distributed by Cuba Free Press, Inc.  - http: //www.cubafreepress.org

April 28, 1999

From, COOKING BY THE MINUTE: COVERING THE SUN WITH WORDS?  By Graciela Alfonso, Cuba Free Press

Havana, Cuba Free Press. — Of all the tasks that man has imitated from the animal species, cooking is unique.

The inhabitants of localities in Cuba like Cienfuegos, Havana, or the Mariel consume products of the sea, while the mountain settlers preferred pork, and in Camagüey, cattle is preferred.  

With the Castro triumph in 1959 the campaign of the culinary culture was initiated.  Food became scarce, and ingredients were sometimes difficult if not impossible to find.

Nitza Villapol utilized the then popular program "Cooking in a Minute" which began television transmission in the late 1950’s to help Cubans modify their eating habits.  

Cubans already knew of the need to include in their diet yogurt, oats, etc., but it quickly became important to consume one third or a quarter of the diet at breakfast.  The "creativity" of Nitza arrived at the perfect time.  

Quick and easy recipes were given on how to prepare peas, bread with syrup, sweet cabbage with coconut, ground meat mixed with oats, and shrimp fried rice without shrimp.  

Nitza, with academic pose would say that to have breakfast was to break the fast.  Therefore, when one had consumed a glass of sugared water in the morning, one had already had breakfast.  

Before the start of each program Villapol would go to the nearest market to see what was most scarce, and on her television program would give the recipe of the day according to that product.  In her final program she prepared red bean marmalade.  

Some years have elapsed since then, and in spite of the growth of the Cuban economy the panorama has worsened.  There are difficulties with finding fresh fish, the distribution of salt, there are no oats in the market and the availability of eggs is six for each citizen every fifteen days.  

Nitza Villapol, and the campaign of the culinary culture have died.  The hunger has not.

CUBA FREE PRESS, INC.  P.O. Box 652035 Miami, FL 33265-2035 Phone: (305) 270 8779 -- Fax: (305) 595 1883

E-MAIL: mailbox@cubafreepress.org Home: http: //www.cubafreepress.org Copyright © 1999 - Cuba Free Press, Inc.

From, THE JIRIBILLA NITZA VILLAPOL, The Woman that Wrote of the kitchen.  By Ciro Bianchi Ross

Her programs on radio and television were enormously popular, her books always beat sales records, and her contributions to the press were sought after and conserved by infinity of readers.  Few authors undertook the theme of the Cuban kitchen with so much depth as Nitza Villapol.  Her new book, “Cooking in a Minute” has more than 350 recipes.  

The work of Nitza Villapol went beyond the simple collection and disclosure of recipes.  The author of Cocina al minuto, faced the kitchen as a dietary and economic problem that forms part of the culture and the nationality, and did it with artistic flight.  "The kitchen — she assured— is an art, an art of each town, an art that forms part of the culture of the towns."  

It is said that her television program, which lasted more than four decades, would have been written down in the Guinness Book of World Records.  It surpassed Meet the Press, of the American NBC network.  Nitza did not have a rival; nobody remained longer than she did in front of the TV.  Her closest contender would be the journalist Lawrence E. Spivak he spent 27 years as journalist.

Her long presence on the small screen imposed the image of a gifted, convincing, meticulous, and nice woman with an enormous power of communication.  Behind the scenes Nitza was a woman of culture and arduous studies.  This was evidenced when she received the commission of the UNESCO to write the chapter relating to the kitchen in the book, Africa in America, which would be published in various languages and already has ten editions.  

Cultured, intelligent, gifted, and an expert in nutrition and diet, Nitza Villapol is without doubt, the personality that has most influenced the dynamism and updating of the Cuban kitchen and, above all, the extremely difficult task of modifying the eating habits of the country, wrote Jaime Saruski in 1986, in his book, Encuentro con la cocina cubana.  

Saruski recalled in his article that Villapol, in the 60 s, taught Cubans how to prepare such dishes as the hake and the tilapia, unknown to the diet of the average Cuban and of the advantages to cook with less grease.  It was revealed that when making meats, the secret was to dust the meat with water and flour as the only ingredients.  

That it is why, in Saruski’s opinion there are few in Cuba that doubt that without the magic and the culinary discoveries of this woman they would be able enjoy such delicious food.  But Nitza confessed that what she invested in her recipes was to ask herself what recipes were realistic with the products available.  

Nitza Villapol disappeared from the air suddenly.  It was an error, José Luis Santana, president of the Cuban Culinary Confederacy would later say.  Since its disappearance, certain politics have arisen of not touching the theme of the diet in the media.  

Villapol went on to write and publish new titles, and they were sold with the same old success.  The people, nevertheless, went on forgetting her.  Upon her death in 1998, a handful of people attended the funeral of one of Cuba’s most popular women.  

Nitza Villapol was born in New York, in 1923.  She was the daughter of Cubans who had emigrated for their political ideas. Ten years later she was living in Havana with her family, and completed her studies in Doctor in Teaching in 1948.  With her approach to the kitchen there was a great deal of vocation and little coincidence.  She was pleased always to compile recipes and believed that one day it would be useful to publish them.  

Villapol believed that the kitchen begins to be Cuban when the chickpeas are  free of the garlic sauce. Up until then, the stew that had been nourished with various fresh and dry meats had not been more than the encounter of the Spanish stew with vegetables from the Island.  

She believed that the difference was accentuated when the domestic servant —black or Chinese— assumed the kitchen of the white.  Through slavery, and the sugar industry a series of food and seasonings entered the dietary habits in Cuba today.  

The use of rice in the two daily foods as the basic cereal, the presence of a casserole to wet the rice, the fried food, and the preference for sweets, are constant in the native palate.  

Nitza Villapol said that one of the most difficult and slowest aspects to change in any culture are the habits of conduct among which eating is found.  For the changes to be accepted, deep, and lasting, they should be done for the sake of better health.  

She knew it well and published more than 15 titles, thousands of television and radial programs and press conferences. Now that she is no longer with us, we can continue to enjoy the delights of the Cuban kitchen from the books that she left behind.

March 31, 2002.  

© The Jiribilla.  Havana.  2002 http: //www.lajiribilla.cu http: //www.lajiribilla.cubaweb.cu

Cuban Recipes

Black Beans 
Black beans are a staple to Cuban cooking, and its amazing in how many dishes it can be used. But it is used everyday. The following serves 6 as a side dish. It can also be thinned with chicken stock to make black bean soup, another common Cuban staple.  Serve over white rice. 

1 pound dried black beans 
4 cups of water 
3 cloves of garlic, peeled and crushed 
1 medium onion, peeled and chopped 
¼ pound salt pork, chopped 
1 pound smoked ham hocks, cut in 1 inch pieces 
2 teaspoons paprika 
3 teaspoons ground cumin 
2 bay leaves 
4 cups chicken stock 
½ teaspoon chili powder 
1 tablespoon vinegar 
salt and pepper to taste 

Place black beans and water in large stock pot. Cover and boil two minutes. Turn off heat and let stand covered for 1 hour. 

Remove the lid and add the rest of the ingredients, except the vinegar, salt and pepper. There should be enough water to just cover the beans, so if necessary add a bit or water. Cover and simmer until the beans are tender, about 2 hours. Take out the hocks and remove the bones. Return the meat to the pot. Add the vinegar, salt and pepper. Simmer long enough to heat the vinegar. 



Moros Y Cristianos (Moors and Christians) 
Black Beans and Rice 

Remember that tiny history lesson at the top of this page. The name of this dish refers to the wars between the Moors (blacks) and the Spaniards (whites). This blend of black beans and white rice, is common on every Cuban table, every day, and it is a reminder of the Spanish influence on Cuba. Don't get me wrong there is no daily ritual, where Cubans reflect on the Spanish invasion of 500 years ago. But I just want to point out that history does not exist in a vacuum, it influences everything, including food. 

2 cups of cooked white rice (1 cup of dry uncooked rice) 
1 cup of cooked Cuban black beans (recipe above) 

Drain the beans. Does not have to be well drained, just get rid of the excess liquid. Stir with the white rice until evenly incorporated. 



Ensalada de Aguacate Y Piña 
Avocado and Pineapple Salad 

 Mix the following ingredients for a simple Cuban style salad. 

· Shredded iceberg lettuce 

· 2 cups of pineapple chunks 

· 1 large avocado, peeled and cut in slices 

· 1 small onion, sliced thin 

· olive oil 

· red wine or cider vinegar 

· salt and pepper 



Pollo Con Quimbobó y Platanos 
Chicken with Okra and Plantains 

· 1 cup of chopped okra, fresh or defrosted 

· 1 whole chicken cut into 8 pieces (about 3 pounds) 

· 2 tbsp of adobe seasoning or a mixture of the following: 

· salt or MSG, black pepper, paprika, cumin, coriander 

· vegetable oil 

· 1 large onion chopped 

· 4 cloves of garlic minced 

· 1 green bell pepper, chopped 

· 1 ½ cups of water 

· 2 medium ripe plantains 

· 2 medium tomatoes coarsely chopped 

· 2 tbsp of lime juice 

Season chicken with adobe or the alternative. In a heavy cast iron skillet brown the chicken pieces in hot oil on all sides. Remove the chicken to a plate. In the remaining oil, stir fry the onion, garlic and bell pepper for about 2 or 3 minutes. 

Cut the okra in 1 inch size pieces. Cut away the tips and caps if desired. Peel the plantain and cut into 1 inch pieces. 

Place the chicken in a deep stewing pot. Add the water and all the other ingredients. Cover and simmer until the chicken is very tender, about 15 minutes 

Serve with white rice. 



Fried Cow 
Vaca Frita 

2 pounds flank steak 
2 whole bay leaves 
6 black pepper corns 
3 tablespoons dry sherry 
2 tablespoons olive oil 
2 medium yellow onions, sliced 
lemon wedges 
2 medium green bell peppers, sliced 

Seasoning rub 
1 teaspoon garlic powder 
½ teaspoon black pepper 
1 teaspoon ground cumin 
1 teaspoon onion powder 
2 teaspoon salt 

Place the steak in a cover pot with just enough water to cover. Add the bay leaves and peppercorns. Simmer covered until tender, about 1 ½ hours. Allow the steak to cool in the liquid, covered. It's common to place the entire covered pot in the fridge and proceed to frying the next day. 

Mix the dry spices. 

Cut the meat across the grain into serving size pieces. Pound with a meat mallet until increased in size by 25-50%. Rub each piece with a bit of the dry rub and splash with dry sherry. 

Heat the olive oil in a skillet or griddle. Fry each piece of meat until it barely browns. Fry the onions and peppers also. Place all on a plate with the lemon wedges as a garnish. 



Cuban Lamb Shanks 
  

1 tablespoon olive oil 
3 cloves of garlic, peeled and chopped 
1 medium yellow onion, chopped 
3 pounds of lamb shanks in 1 ½ inch pieces 
8 ounces tomato sauce 
1 tablespoon annatto oil 
salt and pepper 
½ teaspoon oregano 
½ teaspoon cumin 
1 cup of chicken stock 

In a large casserole or stock pot with cover, sauté the garlic and onion in olive oil for about 5 minutes. Add the lamb and remaining ingredients. Cover and simmer until tender about 1 hour 45 minutes. 



Guayaba 
Guava 

Guava is a fruit that can be found fresh in the produce section. Guava can also be found canned, in varying consistencies from large chunks in syrup to a smooth paste. A Cuban meal always ends with a piece of guava and cheese. Fresh guava should be eaten when they are yellow and slightly soft. If bought green they will ripen at room temperature in a paper bag. Though not very common, guava can sometimes be found as a frozen puree to be used in drinks, custards, or cakes. 



Cuban sandwich 
  

For the most authentic taste, don’t use standard processed cold cuts. Try making it after Thanksgiving when you are likely to have both leftover turkey and ham. If you must use cold cuts, at the very least, make sure they sliced thickly, or use more than indicated. 

This sandwich is usually made using Cuban bread. If you can’t find it, substitute any crusty bread such as French or Italian. It is also usually pressed in a sandwich iron. If you don’t have one, use a skillet as described. 

1/2 loaf of bread 
butter 
mustard 
mayonnaise 
2 slices of turkey breast 
2 slices of roast pork 
1 slice of ham 
1 slice of Swiss cheese 
aluminum foil

Split the loaf and spread with mustard and mayonnaise. Layer the remaining ingredients and top with the other half of the bread. Lightly butter the OUTSIDE of the bread and wrap the sandwich in aluminum foil. Place on a skillet over low heat. Squish it with a heavier skillet on top of the wrapped sandwich and keep it there for a minute or two. Flip over and repeat for another minute or two. Unwrap and eat. 



Cuban Style Flan 

5 eggs, beaten 
1 14 ounce can sweetened condensed milk 
1 cup of milk 
1 teaspoon vanilla (can use up to 1 tablespoon) 
½ cup of sugar 
1 tablespoon water 

In a small saucepan heat the sugar and water over low heat. Stir constantly, preferably with a wooden spoon until the sugar melts and just begins to turn a light caramel color. Immediately pour into a 1 quart mold. You may want to oil the mold ahead of time. Soufflé molds work well but I have also made this in an oven proof enameled covered iron saucepan. 

Blend all the remaining ingredients. Pour this mixture into the pan that contains the sugar mixture. Cover tightly with aluminum foil. Place in a water bath and bake in an oven preheated to 350 degrees. Bake for about 1 hour or until the tip of an inserted knife comes out clean. Chill overnight without removing the cover. Invert and serve. 


  

Culture through Music
Lesson: Video, Buena Vista Social Club
This portion of the unit will be the final one. The instructor will begin the unit by providing students with background information including some of the topics listed below. A nice addition to this introduction would be to quietly play in the background some of the music that students will be hearing in the movie. (See Appendix Three) Introductory points for students include:

· African and Spanish influences on Cuban music since colonial times

· Themes addressed in Cuban music

· Contemporary Cuban society

After the film is shown, the students will be taken to the computer lab in order to explore the interactive site dedicated to the group and the movie, www.buenavista-socialclub.com.

The students will prepare one of the projects which follow.
 

#1 Oral
At the beginning of Buena Vista Social Club, there is a duet by Ibrahim Ferrer and Omara Portuondo.  The words are as follows:

DUERME 

EN MI JARDÍN

LOS NARDOS Y LAS ROSAS

LAS BLANCAS AZUCENAS

Y MI ALMA MUY TRISTE Y PESAROSA

A LAS FLORES QUIERO OCULTAR

SU AMARGO DOLOR

NO QUIERO QUE LAS FLORES SEPAN

LOS TORMENTOS QUE ME DA LA VIDA

SI SUPIERAN LO QUE ESTOY SUFRIENDO

POR MIS PENAS LLORARÍAN TAMBIÉN

SILENCIO

ESTÁN DURMIENDO

LOS NARDOS Y LAS AZUCENAS

NO QUIERO QUE SEPAN MIS PENAS

PORQUE SI ME VEN LLORANDO MORIRÁN

SILENCIO

ESTÁN DURMIENDO

LOS NARDOS Y LAS AZUCENAS

NO QUIERO QUE SEPAN MIS PENAS

PORQUE SI ME VEN LLORANDO MORIRÁN
I. What do you believe this song communicates?  To whom/what do they refer when they sing, “Silencio, están durmiendo”?

II. Compare this song to one in English.  How are they similar?

III. What period(s) of Cuban History are represented in this song, if any?

Visual

Using visual media:  Poster, Collage, Pictures, etc., tie your oral presentation into a segment of Cuban History.  Be sure to make your message clear.

#2 Oral
Explain how the music of the Buena Vista Social Club Still exists today in other music genres.

Visual

Teach the class a Latin American dance with African origins.

Your dance should include a handout outlining the steps.

 #3 Oral
Describe how Buena Vista Social Club is an American Story with vast contributions from Cuba, Europe, the United States, and Africa.

Visual

Play a song in Spanish that shares the music and lyrical themes of Buena Vista Social Club.  Provide words for the class to follow along with.

#4 Oral
Describe how the “Ghosts of History” 

-heartache 

-devotion 

-requited love 

-unrequited love

in Buena Vista Social Club invoke desire and that which is beyond desire.  Include the metaphors of fire and water and direct references to deities.  How do these tie into Cuban “Santería”, the spiritual heart of Cuban music?

Visual

Make a collage of Cuban Santería.  Label each “Santo”.

#5 Oral
Develop an argument about the importance of the voice in Buena Vista Social Club. What is significant about the testimony of the musicians?  What role does the music play for each?

Visual

Develop a visual:  pictures, collage, etc. which refers to and supports the voice as testimony.

#6 Oral
Discuss how each of these members of the Buena Vista Social Club was found and what each of the following were doing when found:

Company Segundo (89 years old)

Rubén González (pianist)

Ibrahim Ferrer (vocalist)

Visual

Display a musical instrument that is like one used in the film.  Give a lesson on playing the instrument.

#7 Oral
Discuss what some of the members of the Buena Vista Social Club went on to do after the film.

Visual

Teach the class how to play dominoes.

Lesson:  Listen to the song by Willie Chirino.  Dance the meringue to the music.

Mr. Don’t Touch the Banana by Willie Chirino

Changó es el dios del trueno


Changó is the god of thunder

Y los negros africanos



and the black Africans

Lo visten de rojo y blanco



dress him in red and white

Y lleva un hacha en la mano 


and he carries an axe in his hand

En el día de su fiesta



On his feast day


Los negros tocan tambor



the blacks play drums

Y con ron y frutas frescas



and with rum and fresh fruits

Le expresan su adoración



they express their adoration

Y todos cantan




and they all sing

Zarabanda Changó es para tí////


zarabanda this is for you Changó////

Entre muchos invitados



among many invited guests

A esta fiesta de Changó



to this party for Changó

Habían tres americanos



were three Americans

Tentados por el folklore



tempted by floklore

Viendo la mesa de frutas



seeing the table full of fruit

Ofrenda de amor y fé



offering of love and faith

Uno cogió un platanito



one took a banana

Pues creía que era un bufé



well he thought it was a buffet

¿Pues creía qué?




He thought what?

Pues creía que era un bufé



well he thought it was a buffet

Alguien gritó <<sacrilegio>>


someone yelled, “sacrilege”

Madrina se desmayó



godmother fainted

Hubo uno que cogió un muerto 


there was one who caught a spirit

Y otro que se despojó



and another one shook evil off

Y una que tenía hecho santo


and a woman who had made the offering

Muy furiosa le gritó



furiously yelled at him

Mister don’t touch the banana


Mister don’t touch the banana

Banana belong to Changó



Banana belong to Changó

Mister don’t touch the banana


Mister don’t touch the banana

Banana belong to Changó



Banana belong to Changó

Mister don’t touch the banana


Mister don’t touch the banana

La banana es del Changó



the banana is Changó’s

Esta  ofrenda se respeta



this offering is respected

Con eso no juego yo



I don’t play with that

Mister don’t touch the banana


Mister don’t touch the banana

La banana es del Changó



the banana is Changó’s

Oye escucha mi canto



listen to my song

Que se me sube el santo



the saint will awaken

Mister don’t touch the banana


Mister don’t touch the banana

La banana es del Changó



the banana is Changó’s

Sacrilegio, sacrilegio no



sacrilege, no sacrilege

Mister don’t touch the banana


Mister don’t touch the banana

La banana es del Changó



the banana is Changó’s

No me toque el banana



don’t touch the banana

Porque no me da la gana



because I don’t feel like it

Teacher In-Service
On June 7, 2004, I held an in-service at my school.  I prepared a packet for each teacher which included a brief history of Cuba, details about my trip to Miami, and several recipes for Cuban dishes (All excerpts from this document).  
We met in the Home-Economics room.  Eight teachers were present, among them two History teachers, two Science teachers, a Spanish teacher (my colleague), a Business teacher, a French teacher, and a Math teacher.  

There are two kitchens in the classroom; therefore I had the teachers choose a kitchen (4 in each kitchen).  Kitchen #1 prepared Moros y cristianos y plátanos (Black beans and rice and sweet plantains), and kitchen #2 prepared Flan y Pollo con quimbombó (Custard and Chicken with Okra).

The teachers followed their recipes and chopped, stirred, and mixed the ingredients which I had brought in.  They had many questions, including what they were preparing, how it would taste, and if they were preparing it the right way.

While we waited for the actual meals to cook I went through the packets with them, outlining the History of Cuba, and then we talked about the trip to Miami.  The History teachers in particular were very interested in the Cuba’s history and commented on Cuban-North American relations today.  They had many questions about what will happen when Fidel Castro dies or can no longer run Cuba, and many opinions about what should or might occur.  

When the food was ready, we set the tables and enjoyed the foods prepared by the novices.  There was unanimous agreement that it was all very delicious.  We had to wait a little while longer for the Flan to cool, but that too turned out great.  

The three and a half hours that we spent together were very successful.  They all agreed that we should have more in-services like this. 



Línea histórica
1492 (1762-1763 (1868-1878 (1886 (1895-1898 (1902 (1933 (1940 (1952 (1959 (1961 (Hoy

1492: Cristóbal Colón  llegó a la isla de Cuba en busca de la India.  Encontró a los indios aborígenes, los siboneyes, los tainos, los arahuacos  y otras tribus habitando la isla.  

1762-1763: Los ingleses tuvieron un año gobernando la Habana (pero no Cuba).  Esto  por la riqueza de su azúcar.  Fomentaron la esclavitud.  Se inventó el trapiche horizontal para sacarle jugo a la caña.  Esto hizo que la esclavitud fuera más económica.  Hubo una rebelión de los esclavos, pero no por toda la isla.

1868-1878: Ocurrió La Guerra de los Diez Años (comenzó el 10 de octubre).  Se liberó a Cuba, incluso a los esclavos.  La guerra destruyó la oligarquía en Cuba.  Entró la idea de separarse de España.  Cuba no se lanzó a la independencia al temor de la rebelión de los esclavos y la isla se mantuvo bajo la autoridad de España.
1886: La paz de Zanjón.  Se garantizó la libertad de los esclavos en Cuba.  Los españoles seguían gobernando.

1895-1898: La Guerra de la Independencia.  También conocida como la guerra de José Martí.  Fundó el Partido Revolucionario Cubano (PRC).  José Martí, Máximo Gómez y Antonio Maceo eran los militares.  José Martí era un poeta famoso, líder de la guerra, y un exiliado famoso.  Fue exiliado por escribir sobre la libertad de Cuba.  La igualdad de los negros en Cuba era un tema de esta guerra.  En 1895 José Martí murió a las manos de los españoles.  En 1898, Los Estados Unidos (EE.UU.) logró tomar a Cuba, Puerto Rico y Las Islas Filipinas de España en la Guerra Española-Norteamericana.

1902: 20 de mayo, Día de la Independencia de Cuba.  Final de la ocupación Norteamericana. Comienzo de la república (1902-1959).  Comienzo de la Enmienda Platt.  La Enmienda Platt  permitió a los EE.UU. intervenir en los asuntos cubanos cada vez que el orden se viera amenazado.  El primer presidente Cubano fue Tomás de Estrada Palma.

1933: El presidente es Gerardo Machado.  Fulgencio Batista, un sargento se hizo coronel.  Batista era muy popular con los pobres, fue presidente durante la Segunda Guerra Mundial.  

1940: La Nueva Constitución.  Se reconstruyó la democracia representativa y se eligieron tres presidentes desde 1940 y 1952.  Estos fueron Fulgencio Batista, Ramón Grau San Martín y Carlos Prío.  El Dr. Grau San Martín era el fundador del partido ortodoxo.  Garantizó reformas y derechos para obreros.

1952: Año de elecciones en Cuba.  Época de gran prosperidad.  La  gente había perdido interés en Fulgencio Batista, uno de tres candidatos presidenciales.  Batista dio un golpe de estado a Carlos Prío, al cual se le terminaba la presidencia y Batista se volvió un dictador.  Empezó la represión.

1959: Primero de enero.  Fidel Castro es presidente por medio de un golpe de estado.  La gente estaba desesperada y él prometió una democracia.

1961: Ocurrió el gran desastre de la Bahía de los Cochinos, una invasión de los Estados Unidos fracasada.  Fidel Castro anunció que él es Marxista. Comenzó el exilio.  La gente huyó de Cuba a los EE.UU. aún por medio de otros países.

Hoy: Fidel Castro es aún dictador de Cuba.  Cuba sigue siendo un país comunista.  Es difícil, sino imposible salir de Cuba.  Las relaciones entre Cuba y EE.UU. siguen iguales, rechazadas.  

Para practicar

Una sopa de letras.  Mira las pistas y busca las palabras apropiadas para completar algunos datos del punto histórico de Cuba. Después, busca las palabras en la sopa de letras en la próxima página.

1. En 1933, este hombre militar era muy popular con el pueblo cubano.  ____________________ 

2. Esta gente vive en Cuba cuando llega Cristóbal Colón a la isla.  ____________________

3. Durante la guerra de los ____________________ años, se liberó a Cuba.

4. ____________________ es el dictador de Cuba.

5. Durante la Nueva ____________________ se reconstruyó la democracia representativa.

6. La ____________________ de los cochinos fue un gran desastre.

7. El ____________________ de enero, Fidel Castro es elegido presidente.

8. 1952 fue un año de gran ____________________ en Cuba.

9. La ____________________ Platt permite que los EE.UU. intervengan en los asuntos cubanos cada vez que el orden se vea amenazado.

10. En 1762, los ____________________ gobernaron a la Habana por la riqueza de su azúcar.

PUNTO HISTORICO
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10 of 10 words were placed into the puzzle. 

Top of Form

Bottom of Form
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PUNTO HISTORICO (Respuestas) 

+ + + + + + + + S + + C + + + + + + + + + + + + C

+ + + + + + + + + E O + + + + + + + + + + + + + A

+ + + + + + + + + N Y + + + + + + + + + + + + + S

+ + + + + + + + S + + E + + + + + + + + + + + + T

+ + + + + + + T + + + + N + + + + + + + + + + + R

+ + + + + + I + + + + + + O + + + + + + + + + + O

+ + + + + T + + + + + + + + B + + + + + + + + + +

+ + + + U + + + + + + + + + + I + + + + + + + + +

+ + + C D A D I R E P S O R P + S + + + + + + + +

+ + I + + + + + + + + + + + + + + + + + + + + + +

+ O + + + B + + + + + + + + + + P R I M E R O + +

N + + + A + + + + + + + + + + + + + + + + + + + +

+ + + H + + + + + + + A + + + + + + + + + + + + +

+ + I + + + + + + + + D + + + + + + S + + + + + +

B A + + + + + + + + + N + + + + + E + + + + + + +

+ A + + + + + + + + + E + + + + S + + + + + + + +

+ + T + + + + + + + + I + + + E + + + + + + + + +

+ + + I + + + + + + + M + + L + + + + + + + + + +

+ + + + S + + + + + + N + G + + + + + + + + + + +

+ + + + + T + + + + + E N + + + + + + + + + + + +

+ + + + + + A + + + + I + + + + + + + + + + + + +

+ + + + + + + + + + + + + + + + + + + + + + + + +

+ + + + + + + + + + + + + + + + + + + + + Z E I D

+ + + + + + + + + + + + + + + + + + + + + + + + +

+ + + + + + + + + + + + + + + + + + + + + + + + +

Para poner en práctica

1. Un crucigrama. (50 puntos)

Completa el crucigrama usando las pistas para llegar a las respuestas.

2. Una investigación electrónica. (50 puntos)

Usando la red: 

a. Busca un mapa de Cuba.  

b. Busca una bandera de Cuba. ¿Se te parece a una bandera que ya conocemos de nuestros materiales en el libro de español?

c. Describe la geografía de Cuba.  Incluye el clima, su sistema monetario, su lengua, religiones principales, economía y la población.  

d. Imprímelos y tráelos a la clase.  

3. Piénsalo tú. (100 puntos)

¡El no saber nada es un problema grandísimo! 

Ya que sabemos un poco de la historia de Cuba, escribe un ensayo de 500 palabras mínimas con el tema: ¿cómo piensas tú compartir esta información con tus compañeros del colegio?  ¿Qué actividades pueden hacer para ayudar a la comunidad cubana que hay en los EE.UU.?

NOMBRES DE HOMBRES: CUBA

[image: image9.png]


Across
2. PRESIDENTE EN 1933

4. REFORMA PARA LOS OBREROS

6. DIOS DEL RELAMPAGO Y LA GUERRA

7. ABORIGENES

8. DIOS AFRICANO

9. LIDER PRINCIPAL DE LA INDEPENDENCIA

Down

1. FUNDO EL PRC

3. DICTADOR DE CUBA

5. PRESIDENTE EN 1952

6. LA GUERRA DE LOS DIEZ ANOS



10 of 10 words were placed into the puzzle. 
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NOMBRES DE HOMBRES: CUBA (Respuestas)
[image: image11.png]


Across
2. PRESIDENTE EN 1933: GERARDO MACHADO
4. REFORMA PARA LOS OBREROS: GRAU SAN MARTIN

6. DIOS DEL RELAMPAGO Y LA GUERRA: CHANGO
7. ABORIGENES: SIBONEYES
8. DIOS AFRICANO: ORISHA
9. LIDER PRINCIPAL DE LA INDEPENDENCIA: GOMEZ
Down

1. FUNDO EL PRC: MARTI
3. DICTADOR DE CUBA: CASTRO
5. PRESIDENTE EN 1952: CARLOS PRIO

6. LA GUERRA DE LOS DIEZ ANOS: CESPEDES


10 of 10 words were placed into the puzzle. 

Created by Puzzlemaker at DiscoverySchool.com 



Una prueba geográfica

Nota para el profesor o la profesora: Ponga números en el mapa y haga que los estudiantes busquen los lugares.   Nota el ejemplo en la página siguiente.
Una prueba geográfica

Identifica los lugares en el mapa de Cuba

[image: image13.jpg]



1. __________________________________________________ 

2. __________________________________________________

3. __________________________________________________

4. __________________________________________________

5. __________________________________________________

6. __________________________________________________

7. __________________________________________________

8. __________________________________________________

9. ___________________________________________________

10. ___________________________________________________
Una prueba geográfica

Identifica los lugares en el mapa de Cuba

1. Guantánamo

2. Isla de la juventud

3. Camagüey

4. Mar Caribe

5. Bahía de los Cochinos

6. Sierra Maestra

7. Habana

8. Santa Lucía

9. Archipiélago de los Jardines de la Reina

10. Veradero

	LA JIRIBILLA 
NITZA VILLAPOL
La mujer que escribía de cocina

Ciro Bianchi Ross

Sus programas de radio y televisión la hicieron enormemente popular; sus libros batieron siempre récords de venta, y sus colaboraciones en la prensa escrita eran buscadas y conservadas por infinidad de lectoras —y lectores. Pocos autores abordaron el tema de la cocina cubana con tanta extensión y profundidad como Nitza Villapol. Un nuevo título suyo acaba de ser puesto a la venta con el sello de la editorial Científico—Técnica, de La Habana. Se titula Desde su cocina, y en sus páginas se antologan más de 350 recetas. 

 

La labor de Nitza Villapol fue más allá de la simple recopilación y divulgación de recetas, con todo lo importante que eso pueda ser. La autora de Cocina al minuto, su libro más emblemático y difundido, enfrentó la cocina también como un problema económico y dietético que forma parte de la cultura y la nacionalidad, y lo hizo con un rigor no exento de vuelo artístico. "La cocina —aseguraba— es un arte, un arte de cada pueblo, un arte menor que forma parte de la cultura de los pueblos."
 
Se dice que su programa televisivo, por las más de cuatro décadas que se mantuvo en pantalla, podría haber sido asentado en el Libro de Guinness. En su tiempo solo lo superaba en antigüedad Meet the Press, de la televisora norteamericana NBC. Pero si este lo aventajaba en cuatro años, Nitza, como conductora, no tuvo rivales: nadie permaneció más tiempo que ella al frente de un espacio de TV. Su contendiente más cercano sería el periodista Lawrence E. Spivak, quien llevó 27 años como panelista o conductor del espacio mencionado. Nitza lo hizo durante 44 años.
 
Tan larga presencia en la pequeña pantalla impuso la imagen de una mujer simpática, meticulosa, convincente y dotada de un poder enorme de comunicación. Esa era, sin embargo, solo una de las aristas de Nitza Villapol. Detrás de su aparente desenfado, animaba una mujer de cultura y arduos estudios. Lo demostró cuando recibió la encomienda de la UNESCO de escribir el capítulo relativo a la cocina en el libro África en América, que se publicaría en varios idiomas y tiene ya diez ediciones.
 

"Culta, inteligente, dotada de una rara capacidad de persuasión y profunda conocedora de tan complejas ramas como la nutrición y la dietética, Nitza Villapol es, sin lugar a dudas, la personalidad que más ha influido en el dinamismo y actualización de la cocina cubana y, sobre todo, en la dificilísima tarea de modificar los hábitos alimentarios del país", decía, en 1986, el escritor Jaime Saruski en su Encuentro con la cocina cubana.
 

Porque a Nitza le tocó acometer parte de su trabajo en épocas de grandes carencias; primero, cuando a consecuencia del bloqueo norteamericano a la Isla, el cubano se vio privado de productos y condimentos tradicionales en su cocina. Luego, cuando el derrumbe del campo socialista, que precipitó al país en el período especial, cortó el suministro de renglones alimentarios que ya se habían hecho habituales en la mesa cubana.
 

Recordaba Saruski en su artículo citado que Nitza, en los años 60, enseñó a preparar y degustar platos como la merluza y la tilapia, desconocidos en la dieta del cubano promedio, lo convenció de las ventajas de cocinar con menos grasa, le reveló el secreto para prescindir de los huevos en la elaboración de un pudín y le dijo cómo empanar la carne con agua y harina como únicos ingredientes. ¿Que escaseaba la harina para las frituras? Nitza entonces ponía la solución al alcance de la mano: bastaba, para que apareciera, con derretir un paquete de macarrones.
 

Es por eso que, en opinión de Saruski, son pocos los que dudan en Cuba que con la magia y los descubrimientos culinarios de esta mujer podría llenarse un delicioso tratado sobre la infinita e inagotable inventiva de los cubanos. Pero Nitza restó siempre importancia al asunto, y en una ocasión confesó: "Sencillamente, invertí los términos. En lugar de preguntarme cuáles ingredientes hacían falta para hacer tal o cual receta, empecé por preguntarme cuáles eran las recetas realizables con los productos disponibles."
 

Un aporte decisivo
 

Al desencadenarse el período especial, el tema de la cocina se hizo tabú en Cuba, y el programa televisivo de Nitza Villapol desapareció del aire de la noche a la mañana. Fue un error, diría más tarde José Luis Santana, presidente de la Federación Culinaria Cubana. "Desde que desapareció el programa Cocina al minuto se ha seguido cierta política errónea de no tocar el tema de la alimentación en los medios. Nuestros hogares se han visto privados de un asesoramiento, de una ayuda, y eso debía rescatarse también", expresó el Chef Santana a la prensa en 1996.
 

Felizmente, así fue. Pero ya Nitza se había deteriorado mucho para reaparecer en pantalla. Aún así, escribió y publicó nuevos títulos, y se vendieron con el éxito de siempre. La gente, sin embargo, se fue olvidando de ella. Cuando murió, en 1998, solo un puñado de personas acompañó hasta la tumba a quien fuera una de las mujeres más populares de Cuba.
 

Nitza Villapol nació en Nueva York, en 1923. Hija de cubanos emigrados por sus ideas políticas. Eso hizo que en su infancia conociera y tratara a Pablo de la Torriente Brau y a otros revolucionarios de la época. Diez años más tarde se radicó en La Habana con su familia, y aquí hizo estudios hasta diplomarse como doctora en Pedagogía, en 1948. En su acercamiento a la cocina hubo mucho de vocación y un poco de casualidad. Gustó siempre de compilar recetas y un día creyó que resultaría útil publicarlas. Su facilidad expositiva, su carisma y su capacidad para comunicarse, la harían sobresalir pronto entre las que realizaban la misma tarea —Ana Dolores Gómez, Nena Cuenco de Prieto, Carmencita San Miguel, María Radelat de Fontanills, María Antonieta de los Reyes Gavilán... Mereció la Distinción por la Cultura Nacional.
 

Hizo un aporte decisivo al estudio de la culinaria cuando concluyó que la cocina comienza a ser cubana cuando los garbanzos se suprimen del ajiaco. Hasta entonces, ese sopón, que se nutre de muy variadas carnes secas y frescas, no había sido más que el encuentro del cocido español con las viandas de la Isla.
 
La diferencia se acentuó, sentenciaba Nitza, cuando el criado doméstico —negro o chino— asumió la cocina de los blancos. Por la vía de la esclavitud, precisamente, y de la industria azucarera, se imponen en el paladar cubano toda una serie de alimentos y condimentos y entran hábitos dietéticos que llegan hasta hoy.
 

La degustación del arroz en las dos comidas diarias como el cereal básico, la presencia de un guiso que "moje" ese arroz, el gusto por lo frito y la preferencia por lo dulce, son constantes en el paladar criollo, aseguró, y afirmó además que la gente se ata más a la forma de elaborar un alimento que al alimento mismo.
 

Escamoteo en Miami
 

Quise dedicarle a Nitza la página de hoy por dos motivos. Primero, porque me parece advertir una especie de sentimiento anti Nitza en algunos especialistas o que pretenden pasar por tales. Dicen que abarató la cocina cubana. No fue así, sino que en épocas muy difíciles para la mesa ofreció soluciones, algunas de ellas —Nitza debió saberlo muy bien— coyunturales, mientras que otras reportarían una ganancia permanente. Tal es el caso de sus recetas de vegetales, en las que tanto trabajó durante sus últimos años.
El otro motivo es más grave. Pude ver hace poco una edición de Cocina al minuto hecha en Miami. Hasta donde constaté sigue la letra del libro de igual título que Nitza Villapol y Martha Martínez dieron a conocer en La Habana en 1959. La única diferencia es que el Cocina al minuto publicado en Miami no consigna el nombre de ninguna de sus autoras.
 

"Uno de los aspectos más lentos y difíciles de modificar en cualquier cultura son los hábitos de conducta entre los cuales se encuentran los alimentarios. Para que esa modificación sea verdadera, profunda y duradera debe partir del conocimiento de algunos de los factores que conforman esos hábitos y cuáles son las modificaciones que pueden hacerse en aras de una mejor salud", afirmaba Nitza Villapol.
 
Ella lo supo muy bien e hizo su legado en más de 15 títulos, miles de programas radiales y televisivos e infinidad de columnas de prensa, como la que durante años mantuvo en la revista Cuba Internacional que la tuvo hasta el final entre sus colaboradores más distinguidos. Ahora que ya no está, habrá que remitirse una y otra vez a ese legado para seguir gozando de las delicias de la mesa cubana y del arte y la gracia que Nitza Villapol supo imprimirles.

Tomado de www.jrebelde.cubaweb.cu, 31 de marzo del 2002.
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Cocina al minuto

Con recetas fáciles y rápidas de hacer
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"Cocina al Minuto" es el título de este segmento de CUBAONLINE que mostrará varias recetas de la cultura culinaria de Cuba, fruto de la tradición que nos viene de la cocina española, la africana y la caribeña.

Pero "Cocina al Minuto" también identificó al programa televisivo cubano con más tiempo en el aire en la historia de la televisión en el mundo gracias al empeño de Nitza Villapol.

Desde el 3 de julio 1951 y durante cerca de 40 años Nitza, culta, inteligente, dotada de una rara capacidad de persuasión y profunda conocedora de la nutrición y la dietética, fue la persona que más influyó en el dinamismo y actualización de la cocina cubana y, sobre todo, en la dificilísima tarea de modificar los hábitos alimentarios del cubano.

Al récord de Nitza Villapol ante las cámaras sólo se acercó, según el libro Guinnes, Lawrence Spivak quien apareció como moderador del programa "Encuentro con la prensa" de la cadena NBC el 12 de septiembre de 1948 hasta 1975. Es decir, durante 27 años.

Nitza, poco antes de morir en octubre de 1998 a la edad de 74 años, contó que el nombre del programa surgió de su amistad con Pablo de la Torriente Brau, revolucionario cubano de los años 30, que se aparecía en su casa cuando menos lo esperaban y pedía algo de comer rápido.

"En un tris mi mamá lo complacía y Pablo agradecido le decía: Juana María, usted cocina al minuto. De ahí nació el nombre del programa", comentó en una ocasión esta mujer, hija de padres cubanos, nacida en Nueva York.

Después de dar clases de inglés a domicilio, cuando sólo tenía 16 años, de convertirse en profesora de Artes Manuales y Economía Doméstica, y de graduarse como doctora en Pedagogía en la Universidad de La Habana, Nitza Villapol utilizó todos estos conocimientos acumulados para demostrarle a los cubanos su historia infinita e inagotable capacidad a la hora de cocinar.

"Los hábitos alimentarios de españoles, africanos y caribeños, la industria azucarera y la esclavitud dieron lugar a que entraran a formar parte de nuestra comidas el azúcar, el arroz, el trigo y los frijoles, la papa, el plátano y el mango, el café, el ajo y la cebolla entre otros alimentos y condimentos", explicó Nitza frente a las cámaras mientras enseñaba a los cubanos a comer merluza y tilapia.

Para esta dietista y nutricionista la influencia africana también está presente en Cuba en las frituras y las salsas. Los arroces amarillos que se le atribuyen a España, los encontró en Nigeria, en la cocina yorubá, aunque mucho más picante.

"El desarrollo histórico de la cocina cubana -añadió- corre parejo, en sentido general, al de nuestra cultura nacional porque la cocina no es más que una manifestación de esa misma cultura".
Por eso estuvo convencida de que la cocina cubana comenzó a diferenciarse de la española desde el mismo momento en que el esclavo doméstico, ya fuera africano o chino, se incorporó a la cocina de los amos. 

Para Nitza el chilindrón (plato con chivo) y la forma de asar el puerco son muy nuestros, al igual que los cascos (corteza) de toronja, de naranja, de guayaba, los buñuelos, la garapiña y el dulce de naranja en almíbar.

Lo cierto es que con el paso del tiempo, incluso en los momentos en que escaseaban en la isla los productos para cocinar, los hombres y mujeres gustosos de la buena cocina, esperaban a Nitza, casi siempre al filo del mediodía, como inagotable fuente de soluciones, como el oráculo milagroso.

La gente a veces exagera, comentó en una ocasión. "Se me atribuyen indebidamente muchas recetas, como la del huevo escalfado, que es freír el huevo con agua, pero esa junto a otras más, pertenecen al patrimonio de la cocina internacional".

"¿Se quiere plato más cubano que el arroz con huevos fritos y plátanos maduros fritos? ¿O la tacita de café que se le sirve al visitante, signo distintivo de nuestra hospitalidad?".

Comience así el homenaje de CUBAONLINE a Nitza Villapol y a su programa "Cocina al Minuto" en el año del 50 aniversario del surgimiento de la televisión cubana. 
 

¿Qué es?
Traduzca cada palabra del vocabulario al inglés.

	Hoja de laurel
	Plato

	Guiso
	Plátano

	Arroz
	Cerdo

	Delicioso
	Ajo

	Huevos
	Sal

	Alimento
	Boniato

	Meticulosa
	Pimienta

	Cocina
	Leche

	Cocer
	Azúcar

	Receta
	Aguacate

	Frito
	Aceite

	Dulce
	Vinagre

	Mesa
	Mostaza

	Harina
	Pollo

	Manteca
	Papas

	Calabaza
	Cebolla

	Mayonesa
	Puerco

	Jamón
	Cangrejo

	Queso
	Langosta

	Frijoles
	Pescado


Café cubano
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Desarrevuelve cada palabra.  Pon las letras que aparecen en las cajas [image: image15.png]


 y desarrevuélvelas para descubrir un mensaje final.
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Café cubano (Respuestas)
1. RECETA

2. FRITO

3. PIMIENTO

4. MAYONESA

5. COCINA

6. HARINA

7. ACEITE

8. AGUACATE

9. CEBOLLA

10. PESCADO

11. CAFE
12. ARROZ

13. AZUCAR

14. DELICIOSO

15. LECHE

16. FRIJOLES

EL CAFE CUBANO ES MUY RICO


Visit Puzzlemaker at DiscoverySchool.com 




Una prueba de lectura

1. ¿Dónde nació Nitza Villapol?

2. Según Villapol, ¿Cómo se hace el huevo escalfado?

3. ¿Cómo se llama el plato con chivo?

4. ¿En qué año se llevó el libro Cocina al minuto a Cuba?

5. Según Villapol, ¿Cuáles son unos de los aspectos más lentos y difíciles de modificar en la cultura?

6. ¿Cómo dice Villapol que lo africano es la raíz de la comida cubana?

7. ¿Cuántos años tenía Villapol al morir?

8. ¿Por qué desapareció el programa Cocina al minuto del aire de la noche a la mañana?

9. ¿Cuántos años estuvo Villapol en la pantalla?

10. ¿Qué libros de cocina ha escrito Villapol?

Proyecto y tema para ensayar

Proyecto individual (100 puntos)

· Compara a Nitza Villapol con un autor de cocina / cocinero contemporáneo de los EE.UU.  

· Su ensayo debe de ser un mínimo de 1000 palabras y debe de comparar los éxitos y hablar sobre los platos típicos preparados por ambos.

Proyecto en grupo (100 puntos)
· En grupos de dos o tres, preparen una comida cubana para traer y compartir con la clase.  Recuerden que pueden conseguir recetas en la red y en libros de cocina que son diferentes que las recetas que están incluidas aquí.

· Preparen un informe oral que:

· Describe los ingredientes

· Describe como prepararon la comida

· Indica si fuel fácil conseguir los ingredientes

· Explica la razón por la cual decidieron preparar esa comida. 

Recetas cubanas

Cristóbal Colón vino a Cuba en 1492 la cual estaba habitado en su mayor parte por las tribus aborígenes, los arahuacos, siboneyes, taínos, y otros.  En el siglo 16 los españoles invadieron a Cuba.  Los arahuacos y los siboneyes desaparecieron sistemáticamente, y los esclavos africanos fueron importados para trabajar los campos de caña de azúcar. En 1898 el Theodore Roosevelt y las tropas americanas sacaron a los españoles de Cuba. Aunque inicialmente, un libertador muy bienvenido, los EE.UU. pronto llegó a ser otro gobernante que no era bienvenido. En 1909 las tropas de EE.UU. salieron de Cuba por mayor parte y en 1933 Fulgencio Batista un sargento, se hizo coronel. Batista fue derrocado por Fidel Castro en 1959. Luego llegamos a la era de Kennedy y la “Bahía de los cochinos” que es el punto del que la mayoría de las escuelas americanas enseñan la historia cubana. ¿Y qué tiene que ver esto con el alimento? Es el origen del alimento que se come en Cuba, la mayoría de Latinoamérica, y muchos otros países.

APERITIVOS

· EMPANADAS

· FUFÚ DE PLÁTANO

· FRITURAS DE AREPAS DULCE

EMPANADAS

1 paquete de harina para Arepas

4 cucharadas de manteca

1 huevo

3 cucharadas de vino seco o cerveza

Cierna  la harina para Arepas. Añádale la manteca fría.  Trabájela con 2 cuchillos o con la punta de los dedos hasta que esté como una boronilla.  Añádale el huevo batido y el  vino seco o cerveza.  Revuélvalo todo hasta unirlo pero no lo amase.  Extienda la masa en porciones del tamaño que desee hacer las empanadas y póngale el relleno que desee (pescado, guayaba, carne, ave, frijoles, vegetales, etcétera).  Selle los bordes de la empanada con el tenedor, y fríalas en grasa hasta que estén doraditas.

EL ORIGEN DEL FUFÚ DE PLÁTANO
¿Ha comido usted alguna vez el fufú de plátano?
¿Le gustaría saber el origen de este riquísimo plato cubano?
Muchos cubanos lo comen pero no saben el origen de esta palabra.
Según Don Fernando Ortiz, el gran investigador del folclore cubano, durante la dominación inglesa en Cuba, después de la toma de La Habana, entraron muchos esclavos llevados por los ingleses.  La comida que normalmente se daba a los esclavos era plátano hervido y machacado y se cree que esta forma de comerlo venía de Ghana y Sierra Leona.  Los negreros ingleses acostumbraban a decir “food!, food!” (¡comida, comida!).  Cuando repartían las raciones a los esclavos; de ahí que éstos comenzaron a darle el nombre de “fufú”.  Este plato se conoce en el Caribe y, en algunos lugares del oriente cubano, como machuquillo, matajíbaro, mofongo, éste último también en Puerto Rico; y mangú en República Dominicana.

FUFÚ DE PLÁTANO VERDE

2 plátanos verdes tipo vianda 

½ libra de pellejo de cerdo entreverado
1 diente de ajo
sal a gusto
aceite vegetal suficiente para freír los plátanos
Corte el pellejo de cerdo en trozos de 2 pulgadas y fríalos a fuego medio hasta que estén crujientes. Apártelos del fuego, déjelos enfriar y macháquelos ligeramente en el mortero. Fría los plátanos verdes en forma de tostones, es decir, pelados y en trozos de aproximadamente 3 pulgadas. Muela los tostones utilizando la cuchilla grande de la máquina. Dore el diente de ajo machacado en dos cucharadas de aceite vegetal. Sepárelo del fuego y agregue los plátanos molidos, los chicharrones y la sal. Mezcle bien y sírvalo caliente. 

FRITURAS DE AREPAS DULCES

Aunque pueda parecer un disparate -porque una cosa es la arepa o torta y otra las frituras- se trata de una manera sencilla de emplear la harina para Arepas.

Para una fiesta infantil o para deleitar a los golosos, de cualquier edad, constituye una receta muy simple y fácil de preparar.

4 huevos

6 cucharadas de leche

6 cucharadas de azúcar

¼ cucharadita de sal

1 cucharadita de  vainilla

1 paquete de harina Arepas

Bata los huevos con leche, azúcar, sal y vainilla.  Añádale el contenido del paquete de Arepas pasándolo por un colador o cernidor.  Mézclelo todo.  Fríalas por cucharadas hasta que estén doraditas.  Sírvalas con melado, almíbar o polvoreados con azúcar.

ENSALADAS/SANDWICHES

· ENSALADA DE AGUACATE

· ENSALADA DE POLLO

· SÁNDWICH CUBANO
ENSALADA DE AGUACATE

2 aguacates medianos o uno grande
aceite
vinagre 
mostaza
sal y pimienta a gusto
Los aguacates no deben ser demasiado maduros. Pélelos y córtelos en pedazos de 3 cm. En el momento de servirlos écheles por encima una salsa hecha de aceite, vinagre, mostaza, sal y pimienta a gusto.

ENSALADA DE POLLO

1 pollo asado en cazuela

1 libra de papas hervidas

1 taza de mayonesa

1/3 taza de cebolla cruda picadita

1/3 taza de ají o cebollinos picaditos

1/3 taza de petit pois o habichuelas

1/3 taza de apio picadito

1 huevo duro picadito

   sal y pimienta a gusto

Desmenuce el pollo y mézclelo con los demás ingredientes picaditos.  Enfríela bien antes de  servirla.  Adórnela con huevo duro, rueditas de zanahorias, tiritas de ají o pimientos verdes o rojos.  Da para 6 raciones.

SÁNDWICH CUBANO

1/2 barra de pan de sándwich cubano (se puede utilizar pan francés) 

mayonesa, mostaza, mantequilla 

2 rajas de pechuga de pavo 

2 rajas de puerco asado 

1 raja de jamón 

1 raja de queso suiza 

En la hojuela de aluminio póngale queso a la barra con la mostaza y la mayonesa. Pon los otros ingredientes encima con la otra mitad del pan. Levemente mantequilla el EXTERIOR del pan y envuelve el sándwich en la hojuela de aluminio. Coloque en una sartén sobre el calor bajo. Ponga una sartén más pesada encima del sándwich envuelto y lo mantiene allí por un minuto o dos.

Vierte y repita un minuto o dos. Desenvuelva y coma.

FRIJOLES

· FRIJOLES NEGROS
FRIJOLES NEGROS

Los frijoles negros son muy conocidos a la cocina cubana, y es asombroso en cuántos platos se puede utilizar. Pero se utiliza diario. El siguiente sirve 6 como un plato de lado. Se puede añadir también con pollo para hacer sopa fríjol, otro plato muy conocido en la cocina cubana. 

1 libra de frijoles negros secos 

4 copas de agua 

3 clavos de ajo, pelado y aplastados 

1 cebolla media, picada 

¼ taza puerco salado, cortado 

1 libra de jamón cocido, cortado en pedazos de 1 pulgada 

2 cucharaditas de páprika 

3 cucharaditas de comino 

2 hojas de laurel 

4 copas de caldo de pollo 

½ cucharadita de polvo de chili 

1 cucharón de vinagre 

sal y pimienta para probar 

Hierve los frijoles en la olla cubiertos por 1 hora. Quite la tapa y agregue el resto de los ingredientes, menos el vinagre, la sal y la pimienta. Debe haber suficiente agua de cubrir los frijoles, si es necesario agrega más agua. Cúbrelos e hierve a fuego lento hasta que los frijoles estén tiernos, acerca de 2 horas. Agregue el vinagre, la sal y la pimienta. Hierva a fuego lento para calentar lo suficiente el vinagre.

ARROCES Y CAZUELAS

· CAZUELA CRIOLLA

· MOROS Y CRISTIANOS

· PAELLA

CAZUELA CRIOLLA

½ libra de jarrete, ternilla u otra carne para sopa.  También se puede hacer con gallina, pollo, menudos, etcétera.

1 cucharada de grasa (aceite o manteca)

1 cebolla

3 dientes de ajo

4 ajíes chicos

½ taza de tomate

1 hoja de laurel

1/8 cucharadita de orégano

1 cucharadita de salsa china o picante a gusto

11/2 litros de agua

½ libra de papas

½ libra de boniatos

½ libra de ñame

½ libra de calabaza

1 plátano pintón

1 zanahoria

¼ libra de habichuelas

4 cucharadas de harina de maíz

11/2 cucharadas de sal (aproximadamente)

Sofría la carne con la cebolla, ajos, ajíes, tomates y demás condimentos.  Añada el agua y déjelo  cocinar hasta que la carne se empiece a ablandar.  Añada las viandas poco a poco para que las más duras se vayan cocinando primero, luego los vegetales y la harina de maíz para espesar el caldo.  Déjelo cocinar por lo menos 30 minutos más.  Antes de servirla, rectifique el punto de sal.  Da para 8 raciones.

MOROS Y CRISTIANOS

Frijoles y Arroz Negros.  ¿Recuerdan esa lección diminuta de la historia al empezar esta página? El nombre de este plato se refiere a las guerras entre los moros (negros) y los españoles (blancos). Esta mezcla de frijoles negros y arroz blanco, es común en cada cocina cubana todos los días y es un recuerdo de la influencia española en Cuba.  

2 copas de arroz blanco cocinado (1 copa de arroz crudo seco) 

1 copa de frijoles negros, cubanos y cocinados (la receta en la sección de frijoles) Desagua los frijoles. No tienen que estar bien desaguados. 

Mezcla con cuidado con el arroz blanco hasta bien incorporado.

UN POCO SOBRE LA PAELLA

Es la receta más universal de la cocina española y latinoamericana. El arroz (Oryza sativa), base imprescindible de esta comida, es traído por los africanos y plantado en valenciana, el resto de los ingredientes son autóctonos y varían de un país a otro en sus contenidos. Básicamente se pueden dividir en dos clases: de la huerta y de mariscos, dependiendo de su origen y contenido. 
En realidad la paella es el nombre de la sartén que contiene la comida, a la que se le ha quitado el mango y en su lugar se le han fijado dos asas para que soporte el peso del guiso. Los remaches de las asas tienen un cometido específico, sirve de punto de referencia para el arroz y también para el caldo. 


PAELLA

Ingredientes: 

	1 1/4 taza de aceite español
2 cebollas
4 dientes de ajos
2 ajíes grandes
2 hojas de laurel
1 pollo (2 1/2 lb.)
2 cangrejos
2 langostas
1/2 lb. de jamón crudo
1/2 libra de carne de puerco
1/2 libra de masas de pescado
	1 libra de almejas o una latica de ostiones ahumados
1 lata de salsa de tomate
1 lata de pimientos morrones
2 1/2 cucharadas de sal
1 cucharada de Accent
2 cucharaditas de pimentón
3/4 cucharadita de pimienta
4 tazas de vino seco
1 cucharada de vinagre
4 tazas de caldo de pollo (de los menudos del pollo)
2 libras de arroz tipo Valencia



Preparación:  
Haz un sofrito con el aceite, cebolla, ajos y ají. 
Anadéele el pollo en pedazos, mariscos limpios (crudos), jamón, carne de puerco y pescado. Cocina todo esto virándolo de vez en cuando en la cazuela hasta que se dore ligeramente. Anadéele salsa de tomate, pimientos morrones molidos, agua de los pimientos, sal, pimienta, pimentón, vinagre y vino seco. Déjalo al fuego hasta que rompa el hervor. Agrega el caldo. 
Cuando el pollo esté un poco blando, anadéele el arroz. Cocínalo a fuego lento o al horno a 300 ºF, hasta que el grano esté blando. (Aproximadamente 30 minutos.)

CARNES

· ALBÓNDIGAS (CON SALSA)

· BISTEC EMPANIZADO 

ALBÓNDIGAS

1 taza de carne molida

2 cucharadas de agua

3 cucharadas de cebolla molida

3 cucharadas de ají molido

2 cucharadas de puré de tomate

1 taza de migas de pan

1 cucharadita de sal

¼ cucharadita de pimienta molida

1/8 cucharadita de comino molido

1/3 taza de harina de  trigo

3 cucharadas de grasa (aceite o manteca)

SALSA PARA ALBÓNDIGAS

3 cucharadas de cebolla molida

3 cucharadas de ají molido

4 cucharadas de puré de tomate

2 cucharadas de salsa catsup

2 cucharadas de vino seco

1 cucharadita de sal

1 cucharadita de azúcar

1/8 cucharadita de pimienta molida

Mida la carne después de  molida.  Haga un sofrito con el agua, cebolla, ají y puré de tomate y mézclelo bien con la carne, migas de pan, sal, pimienta y comino.  Haga 8 

albóndigas y páselas por harina.  Sofría las albóndigas en la grasa caliente hasta que estén doraditas.  Saque las albóndigas de la cazuela y en la grasa que queda haga el resto del sofrito para la salsa con cebolla.  Eche las albóndigas en esa salsa de tomate y déjelas cocinar tapadas aproximadamente media hora.  Da para 4 raciones.

BISTEC EMPANIZADO

1 libra de carne cortada en 6 bisteques

2 dientes de ajo, un pedazo de cebolla, cebollinos o alguna especie seca

1 cucharadita de sal

1/8 cucharadita de pimienta molida

2 cucharadas de vinagre, limón, naranja agria o toronja

2 huevos

1 taza de galleta molida o pan rallado

Machaque la carne con un mazo y hágale unos pequeños cortes en los bordes para evitar que se encoja al freírse.  Machaque los ajos u otro condimento con la sal y pimienta.  Añádale el vinagre, limón, naranja agria o  toronja.  Deje la carne en este adobo durante 1 hora o de un día para otro en el refrigerador.  Para empanizarlo bata los huevos con la sal.  Escúrrale el adobo a la carne y pásela 2  veces por huevo y pan o galleta empezando siempre con el huevo y terminando con pan o galleta.  Fríalos  en grasa caliente hasta que estén dorados.  Da para 6 raciones.

POSTRES 

· FLAN CUBANO

· PUDÍN DE ARROZ

FLAN CUBANO

5 huevos, batidos 
1 lata de 14 onzas de leche condensada 
1 taza de leche fresca 
1 cucharada de vainilla 
½ taza de azúcar 
1 cucharada de agua

En una cazuela pequeña calienta el agua sobre candela baja. Bata constantemente, preferiblemente con una cuchara de madera hasta que el azúcar comience a cambiar de color ligero de caramelo. Vierta inmediatamente en un 1 molde del cuarto de galón. Usted puede querer engrasar el molde temprano. He trabajado con moldes de Soufflé pero también lo he hecho  en un molde a prueba de horno. La mezcla los demás ingredientes.  Vierta en la cacerola que contiene la mezcla de azúcar. Cubra apretadamente con una hojuela de aluminio. Póngalo en un baño de María y hornea en un horno precalentado a 350 grados. Hornee por 1 hora o hasta que la punta de un cuchillo metido salga limpio. Enfríe por la noche sin quitar la cubierta. Invierta y sirva.  

  

PUDÍN DE ARROZ

Caliente o frío es delicioso. 

3 ¾ tazas de arroz blanco cocido

2 ½ tazas de azúcar

6 cucharadas de mantequilla

6 tazas de leche fresca

1 cucharada de vainilla

5 huevos batidos

¼ taza de brandy

sal

Calienta la leche, la mantequilla y el arroz en una cacerola sobre fuego mediano por 5 minutos.  En un envase, mezcla los huevos, el brandy, el azúcar y la sal hasta suave.  Añade al arroz y mezcla hasta estar espeso.  Póngalo en un envase y ponga ése en un baño de maría que contiene 1 pulgada de agua.  Cocee al horno de 350 F° por una hora o hasta estar hecho.  Déjelo enfriar por lo menos una hora antes de servir.
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