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Overview

Spanish 2 students cooked dishes from various Latin American countries. They also filmed scenes ordering and
serving these foods to practice restaurant and food vocabulary, in accordance with vocabulary and grammar
concepts from Senderos Unit 2.

SII.2 The student will initiate, sustain, and close brief oral and written exchanges in Spanish, using familiar and
recombined phrases and sentences.
1. Participate in brief oral and written exchanges that reflect present, past, and future time frames.

SII.7 The student will demonstrate understanding of the perspectives, practices, and products of Spanish-speaking
cultures and the ways these cultural aspects are interrelated.

1. Participate in authentic or simulated cultural activities, such as family gatherings, holiday celebrations, and
community events.



Preparation

Classroom Cooking recipe ideas

Paste the link for the recipe into this document. Write the name of the dish and the country it is

from.
First, students researched Latin American drinks, i ol
appetizers, entrees, and desserts that took less than 45 R e

minutes to prepare. They found their own ideas and
ENTREMES (appetizer):

insel‘ted them lnto d COHabOI'atiVC document. 3 Potato omelet https://www.allrecipes.com/recipe/20198/spanish-potato-omelet/ (spain)
. . . 2 Arepas
After we had plenty of dishes, we decided which to bwsdiluns.comfautos!
taquitos

make as a class, based on logistics and preferences. ENTREE (oato princinal

https://www.plainchicken.com/mexican-casserole/
1 Mexican casserole (mexico)

. . . 3 Chicken Empanadas
Thls eXposed Students to many dlﬁerent dlSheS and https://www.delish.com/cooking/recipe-ideas/a39750986/chicken-empanadas-recipe/

. . . . . . . https://thestayathomechef com/ultimate-nacho-recipe/
they en] Oyed ﬁndlng necw I‘CCIpCS lnSplred by Hlspanlc 2 Cheesy Taco Soup https://www allrecipes.com/5-ingredient-cheesy-taco-soup-recipe-7970578
1 Anticuchos de Pescado-https://www.tasteatlas.com/anticucho-de-pescado

culture.
DESSERT (postre):

Pan dulce, It is from mexico https://www acozykitchen.com/conchas-pan-dulce
Crepes Cajeta-https://www.saveur.com/article/recipes/crepes-cajetal

2 Mexican Wedding Cookies,
https://www.sidechef com/recipes/61862/mexican_wedding_cookies/

5 Tres leches cake: hitps://patijinich.com/tres_leches_cake/




Cooking

Once we had our final menu decided, we spent one
week actually cooking and preparing each of the
dishes. Each student was eager to participate, and
enjoyed partaking in the final products!

Every day that we cooked, students also prepared a
script to act out, simulating a restaurant experience.
One student was the server and one was the guest.
This gave each student the opportunity to practice
their pronunciation and interpersonal speaking

skills.




Champurrado: México
Arepas: Colombia

N Empanadas: Espania

@ Pastel de tres leches:
Nicaragua/México

A



Video



https://docs.google.com/file/d/17UEMkqjMN3go6qITXpyiVPhLPU3QIL6A/preview

Personal Connection

One student contributed their own family recipe to
our project! His father is from Colombia, and we
did our best to replicate their family’s arepa recipe.
Although we didn’t get them as perfect as we
would have liked, students gained respect and
appreciation for their classmate’s culture. Joe was
excited to share a small part of his family’s

traditions with us.

Joseph Vargas 7:55 AM “

to me v

INGREDIENTS - 2 cups pre cooked corn meal
masarepa « 2 cups warm water - % teaspoon
salt - 2 tablespoon soft butter divided - 12
slices mozzarella cheese INSTRUCTIONS - Ina
medium bowl mix the masarepa, water, salt and
butter. Knead with your hands for about 3
minutes moistening your hands with water as
you work. « Form 6 small balls with the dough.
Place each ball between 2 plastic bags or
parchment paper and with a flat pot cover
flatten to about ¥z inch. The arepas should be
about 5" in diameter. - Add the butter to a
nonstick pan over medium heat. Place the
arepas in the pan, and cook about 3 minutes on
each side, until a crust forms or until they are
golden brown. - Split the arepas using a knife as
you would do with an English muffin and stuff
wit 2 slices of mozzarella cheese. - Place the
stuffed arepas back on the skillet over medium
high heat and cook 2 minutes on each side or
until the cheese is melted and serve
immediately.




Reflection

Students answered questions in Spanish such
as “What was your favorite dish and why?
Which dish would you like to make again?
Which Latin American country would you

like to travel to in the future and Why?”.

This allowed students to reflect on their
experience preparing dishes as well as practice

their Spanish writing.

Comida del Mundo: Reflexion

Contesta las preguntas en ORACIONES COMPLETAS.

¢Cual fue tu plato favorito que hicimos? éPor qué?
Mi plato favorito es la tres leche pastel, porque es mas sabroso.

éQué plato fue lo mas dificil para hacer? {Por qué?
El tres leche pastel es mas dificil porque la tomamos dos dias después de hacer la comida.

¢Qué plato fue lo mas facil para hacer?
Los champurrados, porque son una bebida, y bebidas son faciles de hacer.

¢Qué plato te gustaria (would you like) hacer otra vez?
El plato me gustaria hacer otra vez, es las empanadas.

¢A qué pais lationamericano te gustaria viajar en el futuro? {Por qué?
El latinoamericano me gustaria viajar a Argentina, porque me gustaria Buenos Aires y los|
Patdgenas.



Learning Outcomes

Opverall, students were able to participate in a hands-on experience that taught them about
cultural differences, traditions, and the life skill of cooking. They were exposed to new foods that
they may have not tried otherwise. They were able to practice Spanish interpersonal
communication skills, as well as written skills. Their vocabulary from our restaurant and
cooking unit was reinforced, as well as grammar concepts like indirect object pronouns and

comparative phrases.

These students already reflect positively on our experience cooking as a class and I believe they

will continue to do so. Thank you for allowing us this opportunity!



