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Los ingredientes para una paella
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el aceite 


cooking oil

el ajo 


garlic


diente de ajo 
clove of garlic

el arroz


rice


los arroces

el caldo 


broth

el camarón 

shrimp 

los camarones 

los mariscos 

shellfish
la salsa


salsa, sauce
el vinagre


vinegar
En la cocina

la estufa 


stove, stovetop


= la cocina

 

el fregadero

sink


= el lavabo

= el lavaplatos, la pileta

el horno


oven

el microondas

microwave 

el refrigerador

refrigerator

= la nevera, el frigorífico, la heladera 

el fuego


fire, heat 

la olla


pot

la sartén 


frying pan

las sartenes

To follow a recipe
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añadir 


to add

batir 



to beat

calentar (e → ie) 
to heat

dejar



to leave, to let

freír (e → í) 

to fry

hervir (e → ie)

to boil

mezclar 


to mix

pelar 


to peel

picar 


to chop


~cortar – to cut

quemar


to burn

apagar 


to turn off

encender (e → ie) 
to turn on, to light

olvidarse de 

to forget about 

probar (o → ue) 
to taste, to try


¿Has probado?
Have you tried?

tirar 



to spill, to throw away

la receta 


recipe 

el ingrediente 

ingredient

el pedazo


piece, slice

la cucharada 

tablespoon(ful)

la taza


cup 

al horno 


baked

caliente 


hot

congelado  

frozen

enlatado  


canned

fresco

   
fresh


fresquísimo

frito



fried

¿Cómo se hace . . . ? 
How do you make . . . ?

¿Con qué se sirve? 

What do you serve it with?
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Platos Especiales de los paises hispanohablantes

camarones al ajillo
- shrimp in garlic olive oil, like scampi

pescado frito

- fried fish

gazpacho


-cold tomato soup (chunky like salsa) 

(Spain)

paella

- “casserole” made of garlic, olive 

oil, saffron, seafood, rice, 

sometimes other meats  (Spain)

ceviche


-fish “cooked” by acid from lemon or 

lime juice

tostones


- fried bananas (Puerto Rico) 

mojito


-garlic and olive oil sauce

empanadas

- “turn overs”, 

pastry filled with meats, spices and fruit

arepa


- type of corn bread like tortilla/pancake 

often filled (Venezuela) 

enchiladas

- soft tortillas filled with meat/veggies, 

wrapped, covered with sauce, 

usually baked (Mexico, etc) 

tacos


- tortillas, soft or fried, 

with meat and veggie filling

tortillas


- soft round flat bread – flour or corn

tortilla española
- spanish omlete – eggs, potatoes, onions, peppers, fried together and served in wedges

carne asada

- roasted meat – flavored with spices

las quesadillas

- 2 tortillas filled with cheese and fried 

on both sides
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Other things in the kitchen

la cafetera 


-coffee maker

el cucharón


-ladle

los gabinetes 


-cabinets

= los aparadores

la licuadora 


-blender

el molde 



-baking pan

las tazas para medir 
-measuring cups

la cuchara


-spoon


la cucharita

-teaspoon

el cuchillo



-knife

el tenedor



-fork
other useful expressions

desayunarse 


- eat breakfast

almorzarse (o(ue) 

- eat lunch

cenarse



- eat dinner

tomar 



-eat, drink

aplastar



- flatten

amazar



- knead

escurrir



- drain 

machacar



- crush

sin grumos


- without lumps

rellenas de


- filled with

los minerales

las vitamínas

calcio  
   


-calcium

fósforo 



- phosphorus 

hierro



- iron
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demasiado 


- too 

otro lado 



- the other side

cada lado 


- each side

dos lados



- both sides

otra vez 



- again

se puede 



- you can

vale 




-right, correct 


=verdad

¡Buen Provecho! 

– Enjoy your meal!

