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Costillas De Chancho A La Parilla
(Peruvian style baby back ribs)

Ingredients:

1 rack of Baby Back Ribs

1/2 tsp of each Salt and Pepper
1 oven bag

% cup fresh chopped Cilantro

2 tbsp Rice Ol

Sauce:

2 Aji Amarillos

2 tbsp. Rice Vinager
Ya cup Sugar

Y4 cup Water

% cup Rice Oll

Salt to taste

Preparation:

Preheat oven to 350 degrees. Rub salt & pepperribs followed by oil & place in
oven bag. Seal & poke a small hole on top of bdgpke for apox.1 hour 45 min. on a
baking sheet (Ribs will be done when juices ruagle When ribs are done remove from
bag, place them on a preheated grill until marke&®ove from grill.

Meanwhile, add all sauce ingredients intoember and blend until ingredients puree.
Add salt to taste. Put puree in a sauce pot &undil sauce reduces to a slightly thick
consistency.

Cut ribs between each bone & toss with s&ucgantro in a mixing bowl.

Serve and Enjoy!



Causa Limena’
(Cold Potato Cake)

Ingredients:

2Ibs.Russet potatoes

1 Aji Amarillo peppers
(pureed w/1tbsp water)

% medium red onion minced
% cup Extra Virgin Olive Oil
Juice of 2 Limes

% tsp Tumeric

Salt To Taste

Filling:

Sliced Avocado Causa Limena’, side of cold potatcke

Preparation:

Wash, peel, and cut potatoes into approx.1 cutdes. Place potatoes in a pot with
plenty of salted water. Bring to a boil & cook urnénder (about 10 — 15 min. after
boiling starts). Strain the potatoes finely bygsiag them through a fine mesh sieve with
the back of a spoon or use aricer.

Add olil, lime juice, aji Amarillo puree, mindeed onion, tumeric & salt. Mix
thoroughly until all ingredients are well incorpted.

Spoon causa about 1/3 full of a 2 inch rouathgess steel molding (a round cookie
cutter will work for this procedure.) followed bysBces of avocado & topped with
another layer of causa directly on plate & cargfplill molding off. Garnish with 1
sprig of Italian parsley.

Note: This dish can be served hot or cold. Youalaa fill it with tuna salad, prawns,
crab or guacamole. Enjoy!
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