Vocabulario

e And Sin
nda d el chocolate

ocery Store chocolate

La fie
Ana’s Gr

Beverages

gebidas

\10 pesos/
litro
10 pesos/liter

:Qué tenemos para comer?  Tenemos ensalada. :Qué vamos a tomar? Vamos a tomar leche.
What are we having to eat? We're having salad. What are we going to drink? We're going to have milk.
iTienes hambre? Si, tengo hambre. ¢Tienes sed, Roberto? No, no tengo sed.

Are you hungry? Yes. I'm hungry. Are you thirsty, Roberto? No, I'm not thirsty.

:Qué comes? Como un sandwich. :Qué tomas, Susana? Tomo un vaso de leche.
What are you eating? I'm eafing a sandwich. What are you drinking, Susana? I'm drinking a glass of milk.
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Las frutas | 1o pise B
Fruit S

Lista de COMPras  shopping lis

la pera las espinacas

_» lasopa de tomate
spinach <@

fomato soup

las galletas

cookies
la carne
meat

las papas
potatoes

Ve )
las cebollas (e
onions F

el queso
cheese
el pan

el pollo /™
chicken f’

Las comidas
Meals

bread Q el pudin
pudding
el helado

ice cream la salchicha
( hot dog or sausage

el almuerzo

los frijoles

beans pos) e%

el desayuno la cenq, la comida
breakfast dinner, supper

la pimienta (f.)  q sal
pepper salt

la mantequilla
butter la servilletq

: la cucharita el azgear
napkm ‘ V3 teaspoon sugu_ri.

eltenedor el cuchillo la cucharg o
Fo;’k knife spoon \

el mantel
tablecloth

ki

la mesa
table
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Specialties of Spain and Latin America

Spain

Gazpacboﬂcold soup made of tomatoes,
peppers, and cucumbers; often served with
croutons (or crusty bread cubes) and other fresh
vegetables

Tapas—snacks and finger foods, which may
include some of the following: fish, sausages,
cheese, ham, and olives; served in fast-food bars
with standing areas but no tables

Tortilla espaﬁolafomelet filled with onions
and diced potatoes, served hot as a main dish or
eaten cold

| Paella valenciana—casserole of chicken and
| seafood served on a bed of saffron rice

Arroz con pollo

Arroz con pollo—chicken and
saffron rice served 1n a sauce seasoned
with onions and garlic and cooked with

peas

Flan de caramelo—baked custard
dessert served with a sauce of slightly
burned or caramelized sugar

Latin America Flan de caramelo

Ropa vieja (Cuba)—casserole containing ground beef, chicken, sausage, peppers,
onions, and garlic in saffron rice

Cazuela de mariscos (Ecuador, Colombia)—seafood casserole made with peanuts

Chile con carne (Mexico)ﬂground beef, tomatoes, onion, green peppers, and kidney

beans seasoned with chili powder

12

k Churros—long doughnuts served with hot chocolate )
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