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EL BORICYUA
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BORICUA. ..
is a powerful word.
It is our history,
it is our cultural affirmation,
it is a declaration,
6C it is a term of endearment,
it is poetic.. ..
...... it is us.




Pepper-Pot

The origins of Puerto Rico’s soups. Yes, Tainos
main side dish was soup, called Pepper-pot. The
pot was kept on all day, unused portions of meals
were chopped and added to the pot.

The main food was Yuca, which if eaten raw has a
poisonous juice, but was ok to eat after cooking.
Tainos ground up the root, and squeezed out the
juice, adding it to a pepper pot. It is boiled to
release the poison and then used as the liquid
base for casiripe, "pepper pot" stew.

Pepper pot is made by adding chili peppers, other
vegetables, meat and fish to the simmering manioc
juice. In this way foods that would otherwise spoll
could be preserved for future meals. The slowing
simmering pot is available for meals throughout the
day. Today in South America, pepper pot is eaten
with cassava bread.
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Diego Matos Dupree

Yucayu Cocktail, Frozen

1 Pt. of Bacardi, Gold

1% cans of frozen concentrated lemonade
2/3 of a pint of lime sherbert

Juice from 1 small lime

1-2 blenders full of ice

All of the ingredients will not fit into the blender so have a
cooler or large punch bowl handy. Crush ice, then mix
Bacardi, juice from 1 small lime, Lime Sherbert,and fozen
concentrated lemonade in blender don't add water as
required on can. That’s it. Enough for a small gathering.
Serve in Martini glass or from punch bowl.

Very Strong
* Diego, born in Bayamon, is a bartender for a popular

cruise line. He lives on board most of the year and gets
to travel the world.
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Elena Cintrén Colén

Primos Editor
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*4Anna is a Recipe Tester for EL BORICUA and is also a
professional Chef, she lives in California with her husband, Joe
and their three children.
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Manuela Rodello Blanco, born in Rio Piedras, is a Home
Economics Teacher in North Carolina.
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Cocira Criolla

Salmorejo de Jueyes
(Crabmeat stew)
Serves about 4

1 teaspoonful of ground garlic

1% tablespoonfuls of chopped onion

5 olives, chopped

1 tablespoonful chopped green peppers

2 tablespoonful chopped red peppers

two drops of Tabasco sauce

1 tablespoonful of olive or cooking oil

1/3 cup tomato sauce

1/2 cup water (or substitute with 1/2 cup white wine)

1/3 teaspoonful of salt

12 ounces crabmeat, which may be fresh, canned (drained)
or frozen (thawed)

Procedure:

Sautée all ingredients except the crabmeat over medium
heat for about two minutes, stirring continuously. Add the
crabmeat, stir, and cook, covered, for 15 minutes over low
heat. Stir and let stand for a few minutes, covered.

In Puerto Rico, Salmorejo de Jueyes is frequently served
with boiled guineos verdes or tostones
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2 cups uncooked white rice
1 can onion soup

1 can of beer

2 slices of bacon, chopped
1 large white onion, sliced
1 teaspoonful salt

1 cup pimientos morrones
1 cup sweet peas

In a caldero fry the bacon over medium heat until done.
Stir occasionally to keep the bacon from sticking to the
pot.

Add beer and the onion soup and bring to a boil. Add
rice, salt, onion, peppers and peas. Stir and set to
medium-high heat, uncovered, until the liquid
evaporates.

When the liquid has evaporated (about ten minutes),
reduce heat to LOW, and cover the rice. Cook for about
20-25 minutes, or until tender.

Key Lime Pie

2 cup key lime juice, fresh if possible

2 cup heavy whipping cream

1 can (14 ounces) sweetened condensed milk

1 to 2 teaspoons finely grated lime or key lime zest,
divided

5 egg yolks

whipped cream or whipped topping, optional

1 graham cracker pie shell

Whisk sweetened condensed milk with the egg yolks.
Stir in whipping cream and lime juice. Stirin 1 to 1%
teaspoons lime zest. Pour into a prepared graham
cracker crust and bake at 325° for 15 to 20 minutes.

Remove from oven and increase temperature to 350°
if meringue is used. If you aren't making the meringue,
cool the pie and top with whipped cream and a little
lime zest just before serving.

Meanwhile, make meringue, if using. In a glass or
stainless steel bowl, beat egg whites until soft peaks
form. Combine sugar, cornstarch, and salt; gradually
beat into the egg whites. Continue beating until egg

whites no longer feel gritty (with sugar) when a little is

Meringue (optional)

3 to 4 egg whites

6 tablespoons sugar
2 teaspoon cornstarch
dash salt

smeared between two fingers. Spoon onto the hot pie
filling, spreading to cover completely to the crust. Put
back in the oven and bake at 350° until meringue is
browned, about 12 to 15 minutes.



—

Chorizo y Garbanzo Soup

2 tbsp. olive oll

4 cloves fresh garlic, minced

4 chorizos, cut into Y-inch slices

2 can (8 oz.) tomato sauce

2 cup sofrito

1 packet Sazén Goya

2 cans (15.5 0z.) chick Peas, drained
2 cups water

1 packet Powdered Chicken Bouillon
1 tsp. Adobo with Pepper

3 cups long grain rice

In a 4-quart saucepan, heat oil over medium heat. Add
garlic, Chorizo, Tomato Sauce, sofrito and Sazén and
cook for 5 minutes, stirring often.

Add garbanzos, water and ouillon and bring to boil.
Lower heat and simmer, uncovered, for 25 minutes or
until it reaches desired consistency. Season with
Adobo.

Serve with cooked rice on the side.

Criollo Bean ‘n Bacon Sdhp

2 cup beans(dried)

1 tsp salt

Y2 tsp pepper

4 bacon slices, cut in squares
4 carrots, chopped

4 celery stalks, chopped
1 garlic clove, minced

2 tbsp olive oil

1 onion, chopped

1 chopped potato

1 tbsp wine vinegar

Cover the washed beans with 6-8 cups water and bring to a
boil. Reduce heat, cover and boil gently for 1 hour and then
simmer while still covered. Stir about every 15 minutes for
the ENTIRE time the beans are cooking.

After the beans have been cooking for about 1 hour and 45
minutes, saute the onion, celery and bacon in the olive oil
for about 10 minutes. Add to the beans, carrots, tomato
paste, and potato. Simmer uncovered for another hour
until the beans are tender and slightly mash the beans

Add the salt, pepper and wine vinegar before serving.
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La noche alumbré mi negra,

completamente con sus estrellas,

no para mirarla

sino para bendecir a ella.
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Artist: Grupo Afro Boricua
Title: Bombazo
Release Date: 1998

Review by: Alberto Gonzalez

Among the various folkloric music types in Puerto Rico,
such as Danza, Seis, Bomba, and Plena, the latter two

really are a product of the African heritage in the Island, as
part of their presence in the Puerto Rican’s ethnic

formation. That is probably the reason why these two

musical expressions are normally grouped together.
Almost no one talks about Bomba without mentioning

Plena or vice-versa; and sometimes even pronounced as
one word “Bombiplena”. Both music forms are strongly
drum-based, but different in their rhythmic/dance pattern

as well as their instrumentation. It is not known with
complete accuracy when they were born, but music

historians suggest that Bomba was originated in the late

17" Century in Loiza (North Shore), while Plena was

formed between the late 19" and early 20" Centuries in

Ponce (South Shore).

With this recording, Grupo Afro Boricua offers a good

collection of the African-based folkloric music. Included

among the many tracks in “Bombazo” are “Lamento

Borincano”, by the prolific composer Rafael Hernandez,
and “Majestad Negra”, by the fine poet Luis Palés Matos.
Its musical director, William Cepeda (Loiza, P.R.), is a
trombone player, composer, and member of a big family of

musicians who keep this music expression alive,
generation after generation. The Cepeda family descends

from the renowned musician, dancer and composer Don
Rafael Cepeda, also known as The Patriarch of Bomba &

Plena for his outstanding contribution as a

promoter/preserver of the African-Puerto Rican folklore.
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“Porque cuando Puerto Rico comprenda el valor
de su folklore, luchara con mucha fuerza para
defender su honor.”

-Don Rafael Cepeda Atiles (1910-1996)
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