EXTRA CREDIT COOKING PROJECT
For this assignment, you will be preparing a Costa Rican meal. All of the work will be done by you, but you will not be alone. The requirements for this assignment are as follows:

1. You may prepare up to 2 dishes (i.e. 1 main dish, 1 dessert). 5 pts each dish

2. All of the cooking must be done by you, NOT your parents/guardians.

a. You must make the grocery list and pick up the items. You must wash, peel, cut, boil, and do anything else the recipes ask of you.

b. You must serve the meal.

3. All of the cleaning must be done by you, NOT your p/g. You must clean up the kitchen, do the dishes, clean off the table, and any other cleaning that is required in the kitchen/dining room after the meal is done.

4. There must be step-by-step pictures with captions of YOU preparing this meal and cleaning up afterwards. 5 pts
a. There must be at least 10 pictures with captions of what you are doing.

b. The pictures need to be presented either on poster board or on paper as a picture album.

c. Make sure you do this assignment with photo processing time in mind. In other words, don’t do this the night before it’s due. No pictures = no points.

5. Your p/g must be there 100% of the time to oversee this process. This is so you don’t burn down the house, cut off a finger, etc. And in case you have questions, there’s someone there who might be able to answer them.
6. Your p/g must evaluate the process and the meal. I’d like their input on how the process went. They can fill out the evaluation form below. 5 pts
7. This assignment is due by __________ and is worth a maximum of 20 pts. NO LATE ASSIGNMENTS WILL BE ACCEPTED.

EVALUATION

name ______________________________________________  relationship ___________________

1.  Did your child prepare this project in advance, with plenty of time to complete it?  When did s/he cook the dishes?

2.  Did your child do all the prepatory work on his/her own?  What did s/he do to prepare the food?  If s/he needed help, did you help him/her?  What did you do?

3.  Did your child clean up after him/herself after the meal?  What did s/he have to do for cleanup?

4.  Evaluate the meal.  What it tasty?  Too spicy?  What was the texture?  Would you make the dish again?

5.  Please add any other comments you might have.

PLÁTANOS EMPANIZADOS

(breaded plantains; side dish)

1 egg, beaten

1 teaspoon salt

1/2 cup evaporated milk

3 ripe plantains (NOT bananas) (rip = turning black)

1 cup cornflake crumbs or cracker crumbs

oil

IN a heavy skillet, put oil 1 1/2 to 2 inches. Combine salt, egg and milk. Peel plantains and cut into 1-inch rounds. Dip plantain slices in milk mixture, then roll in crumbs until well covered. Fry in oil, preheated to 375*, until brown and fork tender. Dry on paper towels and serve hot as a vegetable.

6 servings

PLÁTANO FRITO

(fried plantains; side dish)

3 large, very ripe plantains (NOT bananas)

oil

margarine

Be sure plantains are very ripe, preferably turning black. If not, hit all over with a wooden spoon to soften.

Peel and slice the plantains in 1/2 inch rounds. Fry in half oil, half margarine at medium heat until golden. Serve hot. To keep warm, sprinkle with sugar and place in warm oven.

6 servings


PAPAS CON CHORIZO

(potatoes with pork sausage; main dish)

6 medium potatoes peeled and quartered

1/2 kg pork sausage

1/2 tsp achiote (paprika)

1/4 tsp salt

1/4 tsp Worcester Sauce

Skin pork sausage and cut into 2-inch pieces. Cook sausage slowly in casserole for 15 minutes. Pour off some of the grease from the pork sausage. Add achiote, potatoes, Worcester Sauce and salt and cook over low heat 45 minutes. Serve hot with rice.

6 servings

ARROZ CON POLLO

(chicken rice; main dish)

2 large chicken breasts

1 chicken thigh

3 cups rice

2 Tbsp onion, finely chopped

1 Tbsp bell pepper, finely chopped

1/2 cup cooked peas

1/2 cup cooked carrots, diced

1/2 cup cooked string beans, sliced

2 Tbsp raisins

2 Tbsp green olives, sliced

1/4 tsp achiote

2 tsp Worcester Sauce

2 Tbsp oil

salt to taste

coriander leaves to garnish

Cook chicken with 1/2 the onion and 1/2 the bell pepper, salt, and 4 cups water until tender. Let cool. Strain the juice and add water to make 5 cups. Discard bones and shred the chicken. In a large pot, heat oil with achiote and sauté the remaining onion and bell pepper. Add the rice, vegetables, chicken juice and water mixture. Cook until rice is done, add raisins and olives. Fluff with a fork. Garnish with coriander leaves.

8 servings

CHILE RELLENO

(stuffed bell pepper; main dish)

4 bell peppers

1/4 kg ground beef

1/2 cup onion, chopped

1/2 tsp garlic powder

1/4 cup fresh coriander, chopped

2 eggs

1/2 Tbsp Worcester Sauce

dash of Tabasco Sauce

salt and freshly ground pepper to taste

oil

Coat bell pepper with oil and broil on all sides until skin curls. Remove from oven, let cool. Peel and remove seeds. Cook ground beef with oil, onion, garlic powder, coriander, Worcester Sauce, salt, pepper, and Tabasco Sauce. Fill bell peppers with meat mixture. Beat eggs, dip peppers in them, and fry in oil on all sides. Serve immediately.

4 servings

PAPA RELLENA

(stuffed potatoes; main dish)

6 large cooked potatoes

1 cup cooked ground beef, well seasoned

3 eggs, beaten

2 cups tomato sauce

1/2 cup grated cheese

Preheat oven to 350*.

Cut potatoes in half. Scoop the inside of the potato out and place in dish with the meat and cheese. Mix well. Fill hollowed potato shells with the mixture. Dip in egg and fry. Place in oven safe dish. Cover with tomato sauce and bake at 350* F for 15 minutes.

6 servings


ARROZ CON LECHE

(rice custard; dessert)

2 cups rice

1 can condensed sweetened milk

1 can evaporated milk

2 cinnamon sticks

2 whole cloves

dash of salt

3 cups water

Cook rice in salted water until tender. Add remaining ingredients and mix with a fork. Simmer for 15 minutes. Serve warm.

Variations:

1/2 cup canned pineapple

1/2 cup shredded coconut

1/2 cup raisins

top with marmalade

sprinkle with cinnamon

8 servings

TAMAL DE ELOTE

(corn pudding; dessert)

1 can condensed milk

3 can whole kernel corn

3 eggs

1 cup melted butter or margarine

1 tsp cinnamon

Preheat oven to 350*.

Combine all ingredients in an electric blender and blend for 3 minutes. Pour into a greased Pyrex dish and bake at 350* F for 45 minutes or until knife comes out clean. Serve chilled.

12-16 servings

TRES LECHES

(milk cake; dessert)

CAKE BASE:

5 eggs

1 tsp baking powder

1 cup sugar

1/2 tsp vanilla

1 1/2 cups flour

1 Tbsp butter or margarine

Preheat oven to 350* F.

Sift flour and baking powder. Set aside. Cream butter and sugar until fluffy. Add eggs and vanilla, beat well. Add flour to the butter mixture, 2 Tbsp at a time, until well blended. Pour into greased rectangular Pyrex dish and bake at 350* F for 30 minutes. Let cool. Pierce with a fork all over.

FILLING:

2 cups milk

1 can condensed milk

1 can evaporated milk

Combine the 3 milks and pour over the cool cake.

TOPPING:

1 1/2 cups half & half

1 tsp vanilla

1 cup sugar

Whip together until thick. Spread over the top of the cake. Keep refrigerated. 

12 servings 

NOTE: If prepared correctly, this cake will be extremely moist, almost wet when done.


GLOSSARY

achiote:
A natural red food coloring, an excellent source of vitamins. Similar to paprika.

arroz:
rice

chorizo:
pork sausage

papa:
potato

plátano:
plantain, cooking banana

