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Introduction 
 
 

 
Although faculty, students, and staff are physically separated this term, we 
remain connected by Carleton’s strong community spirit. Firebellies, the 
Carleton student-run cooking club, like many clubs this term, is working 
remotely to stay connected to our campus community. Our members, like 
most students, are at home preparing their own meals instead of relying on 
the convenience of the dining halls.  
 
Our club is preparing a Carleton College Cookbook to be published online this 
term. We are looking for recipes that symbolize the diverse and creative 
Carleton community. The initial volume will focus on academic departments; 
later volumes will branch out to include other offices vital to the health and 
well-being of the College community. 
 
The first volume of the Carleton College Cookbook Project (Vol. 1: Academics) 
invited each department or program at Carleton offering a major to submit a 
recipe that reflects the mission, goals, or philosophy of their area of study. 
 
Cooking brings people together, and although we must remain physically 
distant this spring, we hope that this initiative will help Carleton students, 
faculty and staff across the country and the world feel part of the Carleton 
community.  
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Recipes 
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Biology: Graham Cracker Toffee Lab Snack 
Courtesy of Jennifer Wolff 

 
 
 
 
"Lab snacks" are a longstanding 
tradition in the biology 
department. Sharing a snack 
gives us a chance to take a break, 
get out of the lab, and get to know 
each other a bit during our four-
hour lab sessions. While our most 
traditional and popular lab snack 
seems to be chips and salsa, this 
one has also been a perennial 
favorite with my students.  
 
 
 
 
Ingredients 
 

• 2 sticks salted butter  
• 1 cup brown sugar 15 graham crackers (full rectangles)  
• 12 ounces semi-sweet chocolate chips  
• ½ cup chopped almonds or pecans (optional) 

 
Directions 
Line a cookie sheet that has sides with foil or a baking mat. Arrange 
graham crackers to cover the whole area (break crackers to fit if necessary). 
Melt butter in saucepan. Add brown sugar and stir until sugar dissolves. 
Be patient and keep stirring until it’s really incorporated, then simmer for 
2 minutes. Pour mixture over grahams and spread it evenly. Bake at 400 
degrees for about 6 minutes. Observe closely so it doesn’t burn – it will get 
bubbly. Remove from oven and sprinkle chocolate chips evenly on top and 
let sit for about 2 minutes until chocolate is melty. Remove from oven and 
spread melted chocolate evenly over top. Place in freezer (or outside in 
winter!) for 20 minutes (or in refrigerator for a little longer). Break into 
pieces and store in airtight container.  
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Chemistry: Mole Day Cookies 
Courtesy of Deborah Gross 

 
 
 
This recipe is meant to be enjoyed on 
Mole Day, celebrated by chemists 
and their allies annually on October 
23, with festivities concentrated at 
6:02 am (one mole is 6.02x1023 atoms 
or molecules, hence the celebration 
on 10/23 at 6:02 am).  
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Reagents:	
	

• 1	–	2	packages	of	¼”	white	candy	eyes	(such	as	these	from	Amazon)	–	you	will	
need	~160	eyes	

• 2	bags	Hershey’s	chocolate	kisses	(plain),	foil	and	labels	removed	–	you	will	
need	~80	kisses	

• 1	1/4	cups	(2.5	sticks,	282.5	g)	butter,	softened	
• 2	C	(396	g)	white	sugar,	plus	1/3	cup	(66	g)	for	rolling	cookies	
• 2	eggs	
• 2	tsp	(10	mL)	Vanilla	extract	
• 2	1/2	cups	(355	g)	AP	flour	
• 3/4	cups	(64	g)	unsweetened	cocoa	powder	
• 1	tsp	baking	soda	
• 1/2	tsp	salt	
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Procedure: 
 

• This recipe makes ~80 cookies that are 14 g each (before baking).  
• Preheat oven to 350 F (175 C). 
• Remove wrappers from chocolate kisses before starting the recipe. 
• In a large bowl, cream butter and 2 cups (396 g) sugar until fluffy, by 

hand or with a mixer. 
• Add eggs and vanilla extract and mix well to incorporate. 
• Sift together flour, cocoa, baking soda, and salt, and add in batches to 

the butter mixture, mixing after each addition. 
• Once the dough is uniform, roll dough into balls of ~15 g each (about 1” 

diameter) and roll each ball in the 1/3 cup (66g) sugar to coat the 
outside. 

• Place balls on an ungreased cookie sheet, ideally lined with a silicone 
mat or parchment paper.  Space them a few inches apart. 

• Bake for 10 - 11 minutes, or until cookies are still soft but starting to 
develop a crust, and the centers are not too soft. 

• Remove from the oven, place on a cooling rack and immediately (while 
cookies are still warm) place a chocolate kiss on its side in the middle 
of the cookie, to make the mole’s nose.  Press firmly.  It should start to 
melt a little bit.  If it melts significantly, wait a few minutes for the 
cookies to cool somewhat, but it is important that it melts somewhat.  
Place two candy eyes on either side of the wide base of the chocolate, 
sticking them into the slightly melted chocolate. 

• Let cookies cool completely and enjoy! 
 
 
This recipe is modified from “Jeanne’s Chocolate Kiss Cookies” at 
allrecipes.com by Deborah Gross. 
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Classics: Homemade Sweet 
Courtesy of Jake Morton 

 
 

 
This recipe, originally entitled "Homemade 
Sweet" is from the cookbook attributed to 
the ancient Roman gourmand Apicius, in 
reality a collection of recipes from the first 
4 centuries AD. This dessert from a time 
and place before sugar shows the Roman 
love of imported foods (the dates are 
specifically from Syria in the Latin), the 
Roman love of disguise and surprise in the 
arts (the walnut taking the place of the inedible pit), and that mixing salt and 
sweet was a part of Mediterranean desserts far before salted caramel hit the 
scene. And, they are fantastic! 
 
Ingredients 

• 10 dates 
• 10 walnut halves 
• 3 Tablespoons coarse salt 
• ¼ cup honey 

 
Directions 
Pit the dates and put a half a walnut where the date was and then roll the 
date in the salt. Put the honey in a pan and heat over low heat until it 
bubbles. Add the stuffed, salty dates to the honey until fully coated. Remove 
from pan. 
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Cross-Cultural Studies: Meggyleves 
Courtesy of Éva Pósfay 

 
 
 
Meggyleves, a scrumptious cold sour cherry soup, belongs to the great family 
of Central European fruit soups. It is also arguably Hungary’s quintessential 
summertime dish. While Hungary’s harvest season for sour cherry is 
surprisingly brief, this simple tart delicacy has been known to prompt cross-
cultural research and inspire lifelong transcultural friendships. Adapted from 
https://www.saveur.com/article/Recipes/Hungarian-Chilled-Cherry-Soup/ 
 
 
Ingredients 

• 2 (24-oz.) jars of pitted sour cherries (preferably morellos), with their 
juice (Alternatively, you may use 1 ¾ lbs. fresh Bing cherries, stemmed 
and pitted, or 1 ½ lbs. frozen Bing cherries with 2 ¾ cups sour or 
regular cherry juice.)  

• ½ tsp. kosher salt  
• 1 stick cinnamon  
• 1 slice (1/2"-thick) lemon  
• 1 (8-oz.) container sour cream 

 
Directions  
Add cherries, with their juice, to a 4-quart saucepan. Add salt, cinnamon 
stick, and lemon. Bring to a boil, reduce heat to medium-low, and simmer 
until cherries are soft, about 5 minutes.  
 
In a small bowl, whisk together sour cream and 1⁄4 cup of hot cherry liquid 
from pan. Remove pan from heat; stir in sour cream mixture. Chill the soup. 
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French and Francophone Studies: Orange Honey Madeleines 
Courtesy of Cathy Yandell 

 
 
 
French is the official language of 29 countries – in Europe, Africa, the Indian 
Ocean, the South Pacific, the Caribbean, and North and South America. 
Although no single recipe could reflect the diverse cultures we embrace and 
examine in French and Francophone Studies, we’ve chosen a hybrid recipe 
combining the celebrated Proustian madeleine with a Moroccan flavoring 
(many thanks to Gaby Tietyen-Mlengana for unearthing this gem). The 
result recalls France’s colonial past but honors its pluricultural present. 
Adapted from Chef Rachida: https://www.chefrachida.com/orange-honey-
madeleine/. 
 
Ingredients 
 

• 130 grams unsalted butter, melted and warm 
• 130 grams (2 large) eggs 
• 80 grams sugar 
• 30 grams honey 
• Zest of 1 one large orange 
• 140 grams all-purpose flour 
• 7 grams (1 ¼ teaspoon) baking powder 
• pinch of salt 
• ½ cup powdered sugar 

 
Directions 
Combine orange zest and sugar. Sift together the flour, baking powder, and 
salt. In a large bowl, beat eggs, orange/sugar mixture, and a pinch of salt. 
Gradually add honey and beat until the mixture become light and pale and 
doubles in volume, about 5 minutes. 
 
Fold in flour mixture, the add the melted butter and mix until just 
incorporated. 
 
Chill batter for at least 3 hours or overnight to help the gluten relax and give 
the madeleines a lighter texture. 
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To bake, preheat oven to 500°F/260°C. Generously butter madeleine pan and 
dust with flour. Spoon batter into pan, filling each hold about 2/3 full.  
 
 Put cookies in the oven and immediately lower the 450°F/232°C. After 4 
minutes, lower the temperature to 350°F/177°C, and bake for 7-8 
minutes more, or until the edges of the madeleines are golden brown. Unmold 
and cool on racks, then dust with powdered sugar. 
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Interdisciplinary Minor in French and Francophone Studies: 
Chicken in Peanut Butter Sauce 

Courtesy of Cathy Yandell 
 

 
This recipe is similar to Maïmouna Keïta’s version of this delicious Malian dish. 
Adapted from https://www.culinaemundi.com/recipe/tigua-degue-aka-mafe-chicken-
peanut-butter-sauce/. 
 
Ingredients:  

• 1 chicken, cut in pieces and skin removed 
• 1 large onion, chopped 
• 4 garlic cloves, finely chopped 
• 4 tbsp of peanut butter  
• 2 tomatoes, chopped + 1 tbsp of tomato paste 
• 3 tbsp of olive oil 
• 1 celery stick, diced 
• 3 carrots, peeled and cut into halves 
• 2 medium potatoes, cut into four pieces 
• 1 large sweet potato, cut into four pieces 
• ¼ white or green cabbage, shredded 
• 1 green bell pepper, diced 
• Green beans (optional) 
• 1 green or red chili, to taste 
• 1/2 l of water + 1 chicken stock cube 
• Pepper and salt, to taste 

 
Directions 
Heat the olive oil in a large pot over a medium heat and brown the chicken. Remove 
chicken from the pot and add the onions. After a few minutes, add the garlic, celery and 
bell pepper. Stir in the tomatoes, tomato paste, chili and the peanut butter. Cook for 1 
minute, then add the water, the stock cube and the chicken pieces.  
 
Simmer for 15 minutes before adding the vegetables except for the sweet potato, which 
will be added few minutes before the end of the cooking. Season with salt and pepper to 
taste and cook for about 30 minutes until the sauce thickens and all is cooked through.  
 
Serve over rice.  
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German: Soup 
Courtesy of Kiley Kost 

 
 
This soup has a different name depending on where you are in Germany, 
Austria or Switzerland, and you can easily find similar soups in France, Italy, 
Hungary, and beyond. Cultures are fluid. Ideas, traditions, and food spread 
across groups of people and change along the way. In the German 
department, we offer courses that examine dynamic cultural and intellectual 
perspectives from before the 18th century to the present, working to critically 
question concepts that appear to be static. 
 
Ingredients (for 4 people): 
 

• ½ cup flour  
• ½ cup milk  
• 2 eggs  
• Salt  
• Butter  
• 4.5 cups of broth  
• Chives 

 
Mix the flour, milk, eggs, and a few pinches of salt 
together in a bowl. The mixture should come together 
easily and be slightly runnier than pancake batter (add 
more milk to thin it out). While the batter rests, heat a 
skillet to medium heat and add butter to coat the bottom. 
The pan should be hot enough so that water sizzles when 
dropped in the pan, but not so hot that the butter burns. 
Once the pan is hot, pour a quarter of your batter into the 
pan and let it spread out to the sides. When the bottom begins to brown, 
flip the pancake.  
 

Make three more of these pancakes, adding 
more butter to the pan each time. When 
your pancakes are finished, stack two of 
them together, roll them up and cut them 
into fine strips.  
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Add these to some hot broth of your choice, top with chopped chives, and 
enjoy!  
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Linguistics: Apple Pie 
Courtesy of Jenna Conklin 

 
 

 
Modern linguistics has its roots in the 
nineteenth-century realization that 
languages as diverse as Sanskrit, 
Greek, and German are related, 
setting off the quest to reconstruct the 
original ancestor language, Proto-
Indo-European (PIE). Since without 
PIE there would be no modern 
linguistics, it is fitting for the 
linguistics contribution to consist of 
actual pie.  
 
 
 
 
 
 
 
 
 
Ingredients:  
 
Crust (an adaptation of Betty Crocker’s pie crust: original available at 
https://www.bettycrocker.com/how-to/tipslibrary/baking-tips/how-to-
make-pie-crust) 

• ½ cup butter  
• ½ cup shortening  
• 2 2/3 cup flour  
• 1 tsp. salt  
• 6 – 8 tbsp. cold water (I like to put mine in the freezer a few minutes 

before beginning so that it is thoroughly chilled)  
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Filling  

• 4 – 5 large apples (any type will do, but a blend of sweet, tart, and 
crisp varieties is best. Granny Smiths are a good texture and will add 
tartness to the pie, but if you use all grannies, the pie will be 
distinctively sour. Avoid softer varieties that will disintegrate when 
baked.)  

• ~ 2 tbsp. flour or 1 tbsp. corn starch  
• 1/4 - 1/3 cup brown sugar (white sugar will also do)  
• Dash of lemon juice  
• 1 – 2 tsp. cinnamon  
• Optional: Dash of nutmeg and ½ tsp. vanilla 

 
Directions 
 
Make the crust  
Put the water in the fridge or freezer to chill. Cut butter into chunks and 
mix in the flour, salt, and shortening until the mixture resembles coarse 
crumbs. Do NOT melt the butter or let it get too warm. Add the water, a 
little at a time, and mix well until the dough comes together. You may not 
need all the water – adjust it by adding a little water if it is too crumbly, or 
a little flour if it is too sticky, until it is the right consistency for rolling out. 
Put it in the fridge to chill while you prepare the filling and preheat the 
oven to 375.  
 
Prepare the filling  
Slice or dice the apples – I prefer thin slices, but any shape you prefer will 
work, provided it is not too thick for to cook through. Mix in the sugar, 
cinnamon, and lemon juice and add about 2 tbsp. of flour; mix thoroughly. 
The flour will help the juice to coagulate and prevent it from being too 
runny and soaking the lower crust. Corn starch may be used instead for the 
same purpose. If desired, add the nutmeg and vanilla as well.  
 
Roll the dough  
Divide the dough into two halves and roll out on a floured surface. Using 
wax or parchment paper to roll on, or rolling between two pieces of plastic 
wrap, can minimize mess and help transfer the rolled dough to the pie tin. 
Roll thinly and evenly to between 1/8” - ¼” thickness, rolling from the 
center of the dough outward to create a roughly circular shape. Transfer to 
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tin and let the edges hang over; gently conform crust to tin only where 
there are air pockets. Add the filling and roll out the second half of the 
dough, covering the filling. Crimp the edges together and trim off any 
excess dough. Vent the top crust with a knife to allow steam to escape; if 
desired, use the vents as an excuse to design an attractive pattern.  
 
Bake  
Bake at 375 for 35 – 50 minutes until crust is golden brown and filling is 
bubbly. If the edges darken too quickly, wrap them in foil to slow the 
crisping process.  
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Philosophy: Scones 
Courtesy of Alex Wege 

 
 
 
 
Philosophy classically has the 
stereotype that all we do is sit 
around and think. In reality, we 
sit around a coffee table with a 
nice cup of tea (or coffee) snacking 
on some crackers, cheese, maybe 
a bit of fruit, and, of course, some 
biscuits and scones. And who 
wouldn't want to come chat if you 
made these scones for them? 
 
 
 
Ingredients 

• 2 cups all-purpose flour  
• 1/3 cup sugar  

1 Tbsp baking powder  
• ½  tsp salt  
• 1 ¼ cup heavy cream  
• ½ cup mini cinnamon chips (or dried cranberries, dried currants, or 

other additions) 
 
Directions 
Whisk together flour, sugar, baking powder, and salt. Stir in the additions. 
Add heavy cream and mix until dry ingredients are moistened. Gather the 
dough into a ball and kneed gently 5-10 times Transfer to a lightly floured 
surface and flatten into an 8-inch round disc. Cut into desired shape and 
separate slightly. Brush the tops with cream or milk and sprinkle with 
coarse sugar or cinnamon. Bake at 425 degrees F until golden brown (12-15 
minutes) 
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Physics: Chocolate Cherry Star Cake 
Courtesy of Cindy Blaha and Marty Baylor 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Ingredients 
 
Cake: 

• 1 package Devil’s Food Chocolate Cake Mix 
• 20-oz. can cherry pie filling 
• 3 eggs, beaten 
• 1 teaspoon almond flavoring 

 
Glaze Frosting: 

• 1 cup sugar 
• 5 Tablespoons margarine or butter 
• 1/3 cup milk 
• 1 cup semi-sweet chocolate chips 

 

How does this represent the 
Department of Physics and 
Astronomy?  Well, it is baked in 
the shape of a star and it is 
composed of “dark matter” like 
much of the rest of the universe.  
If you want, you can arrange 
star sprinkles on top in the 
shape of constellations and quiz 
your students on their 
constellation knowledge before 
you let them eat it.  If baked in a 
Bundt pan, you can pretend it is 
a collapsing black hole.  
Students have been known to 
enjoy exploring the frosting 
singularity at the heart of the 
black hole! 
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Directions 
Heat oven to 350° F.  Grease and flour cake pan of choice.*  In a large bowl, 
combine cake mix, cherry pie filling, almond extract and eggs.  By hand, stir 
until well-mixed.  (If you wish to use a mixer, stir gently to keep cherries 
intact.)  Pour into prepared pan.  Bake at 350° F for 30 minutes or until 
toothpick inserted in center comes out clean. 
 
Frosting:  In small saucepan, combine sugar, margarine and milk.  Heat to 
boiling.  Boil for 1 minute, stirring constantly.  Remove from heat and add 
chocolate chips.   Stir until melted.   Pour over warm cake. 
 
*You can use a Bundt, a 9”x13” or a star shaped cake pan.  If you reduce the 
number of eggs to 2, you can use a 10”x15” jellyroll pan and make chocolate 
cherry bars.  Adapted from Pillsbury’s Winter Classics cookbook. 
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Psychology: Tomato and Eggs 
Courtesy of Kavie Yu 

 
 
 
Ingredients 

• Tomatoes on the vine (2~3)  
• Eggs (2)  
• 1 teaspoon of sugar  
• 1 teaspoon of salt  
• Oil/Butter 

 
Directions 
Cut tomatoes. Scramble eggs in a bowl. Pour some oil/put some butter on the 
cooking pan. Put down tomatoes and cook until they are soft. Pour down the 
scrambled eggs, wait until they solidify. Add some salt and sugar. Cook for 
another 2-3 min! ENJOY! 
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Russian: Bliny (Блины) 
Courtesy of Laura Goering 

 
 
 
Bliny (stress on the second syllable), or 
Russian pancakes, are eaten in vast 
quantities during “Butter Week,” the 
week leading up to Lent, the longest, 
strictest fasting period in the Orthodox 
calendar. A mountain of bliny with sour 
cream is a fitting emblem of a culture of 
hospitality that requires the hostess (yes, 
still almost always a woman) to provide 
prodigious amounts of food and the guests 
to oblige by eating with gusto. They feature prominently in the short story 
“The Silly Frenchman,” by the great Russian writer Anton Chekhov, in 
which the title character is convinced that the Russian gentleman downing 
mountains of bliny is trying to commit suicide by overeating. The bliny in 
this photo were made by Carly Lo ’22 for the final feast in the course 
“Beyond Beef Stroganoff: Food in Russian Culture.” Enjoy!  
 
 
Ingredients 

• 1 c. flour  
• 1 ½ cup milk  
• 3 eggs  
• 1 ½ Tbsp sugar  
• ½ tsp salt  
• 3 Tbsp butter, melted then cooled  
• Butter for frying 

 
Directions 
Beat the eggs, then whisk in sugar and salt. Whisk in the milk. Add the 
flour, whisking until smooth and homogeneous. 
 
Let the batter rest for about 20 minutes. Whisk in butter that has been 
melted but allowed to cool so it is not too hot. 
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Melt about a tablespoon of butter in a small frying pan over medium-high 
heat. Cast iron is traditional, but any small frying pan will do. Pick up the 
frying pan in one hand while adding a ladle-full of batter as you rotate the 
pan to make a thin disc. Fry one at a time, flipping when the first side is 
lightly brown, about 90 seconds. Cook the other side for about 1 minute, or 
until done. Add butter to the pan about every 4 bliny or as needed.  
 
Stack the finished bliny as you make them and keep them warm with a 
kitchen towel. Makes about 16. Fill with jam, honey, sour cream, or caviar. 
Fold into a triangle or roll up and eat with your fingers! 
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Sociology and Anthropology: Sweet Potato Apricot Stew 
Courtesy of Pamela Feldman-Savelsberg 

 
  
 
Here is a recipe that was inspired by the United Nations Cookbook owned 
by my parents in the 1960s, when the UN was still very young, and we 
were all full of hope about how global governmental institutions could 
promote world peace and well-being. Because an embrace of human 
diversity, internationalism, and cross-cultural communication and 
experience are key values of anthropology, I thought these recipes would be 
fitting for Firebellies.  
 
Ingredients: 

• Cube: one large sweet potato or garnet yam  
• Cube: 2-3 medium potatoes  
• Cube: a medium-to-large onion  
• Slice in rounds: zucchini, carrots  
• Large cubes: bell pepper (green or red--green shows up better, red is 

sweeter)  
• Cut in half: a large handful of dried apricots  

 
Additional ingredients:  

• Large can of diced tomatoes  
• Frozen mixed vegetables (peas, corn, carrots, green beans)  
• Salt, pepper, tarragon, bay leaf (can also substitute other herbs, such 

as basil or oregano), all to taste.  
• A generous splash of red cooking wine  

If you want, you could add a bouillon (soup) cube, but the salt, 
pepper, and herbs should do. 

Directions 

Sauté the onion, then add the potatoes and sweet potato. Then simmer with 
the canned tomatoes. Add the other vegetables, the dried apricots, and herbs 
and spices. You can be creative with the vegetables, using what you have on 
hand, but the Mediterranean palette works best.  



	 24	

Bring to a boil, then turn down the heat and simmer. Longer is better. Best is 
letting it sit in the fridge overnight and warming it up and eating it the next 
day, because the flavors blend better.  

If it is fall, you can bake this all in a hollowed out pumpkin shell, using the 
pumpkin as a soup tureen. Looks great on the table.  

The recipe is a vegetarian version of an Argentinian stew, that adds beef and 
is baked in a pumpkin. 

 Serve with a slice of whole grain bread, or crackers, and if you want with a 
piece of sharp cheese to compliment the sweet/savory flavor of the stew. 
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Spanish: Tortilla de Patatas 
Courtesy of Beatriz Pariente-Beltra ́n 

 
 
In the Spanish department we engage students in the language and culture 
of Spain and Latinoamerica in many different ways. One big component of 
learning a language is learning about its culture through cooking.  

Tortilla de patatas is one of the most well-known tapas of the Spanish 
cuisine. It is ingrained in the culture and can be eaten at any time of the day, 
especially as a midday snack or evening dinner. It is important to note the 
difference in meaning between ‘tortilla’ in Spanish, which means omelet, and 
‘tortilla’ in Mexican Spanish, which refers to a flour or corn pancake.  

Ingredients: 

• 5-6 big golden potatoes 
• 1 big yellow onion (optional, but highly recommended)  
• 5-6 eggs 
• Olive oil, preferably (canola, vegetable also possible)  
• Salt to taste  

Directions 
1. Heat a deep frying pan with oil. Since you are frying the potatoes, you will 
need at least 1 to 2 cups of oil. Consider that step 2 might take you 5-10 
minutes. Start the heat on low while you prepare the potatoes and onion.  

2. While the oil is getting warmed, peel the potatoes, rinse them and slice 
them thin. The shape does not matter, but it is important they all have a 
similar thickness. Then, if you choose to add onion, peel it and dice it.  
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3. Put the oil on high and wait, if necessary, for the oil to get hotter (but not 
smoking). Add the mixture of potatoes and onions and mix well with the oil 
with two wooden spoons. Add salt to taste (approximately 1⁄2-1 teaspoon). 
Keep turning the potatoes and onions well every 3 minutes to make sure they 
don’t get burned. Fry them for about 8-10 minutes or until they are soft and 
golden.  

   
 

4. While potatoes and onions are frying, whisk the eggs in a big bowl and add 
a little bit of salt.  

5. When the potatoes and onion are ready, drain all the excess oil and add 
them to the bowl with whisked eggs. At this 
point, mix the potatoes and onion very well 
with the egg using a fork, but making sure 
you do not mash them. The number of eggs 
is never exact. The mixture should have 
enough eggs ‘to swim’ comfortably. You can 
always add an extra beaten egg if the 
mixture looks dry. This is one of the most 
important steps in order to get a juicy 
tortilla.  
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6. Use a shallow frying pan and heat 1 tablespoon of oil on medium. You can 
use the same leftover oil you used for frying. Once the oil is warm, add the 
mixture of potatoes, onion and eggs and spread it evenly around the pan. 
After 2 minutes (or when the egg is cooked around the edges), flip the tortilla 
with the help of a plate or lid without edges. This step can be tricky, make 

sure you do not burn yourself or drop the 
tortilla in the process. It takes practice to 
perfection this step. Then, cook it for 
another 2 or 3 minutes. The thicker the 
tortilla, the longer it will need to cook on the 
pan. However, it is recommended not to 
overcook it, especially if you want it to be 
juicy and a little bit runny.  

 

7. Serve warm with a side salad and some bread. There are many variations 
to this recipe. You can also add chorizo sausage, peppers, ... Make sure to 
refrigerate leftovers. It can also be served cold with mayonnaise.  
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Spanish and Latin American Studies: Ceviche 
Courtesy of Yansi Perez 

 
 
 

 
 
It is impossible to pick one dish to 
represent a whole continent, but 
ceviche is a dish that can be found 
in many national cuisines 
throughout Latin America.  This 
recipe is inspired by the 
traditional Peruvian ceviche, but 
you can find variations of it 
throughout the region.  Ceviche is 
extremely refreshing and a nice 
dish for a hot summer day.  ¡Buen 
provecho! 

 

Ingredients: 
 

• 1/2 lb.peeled and deveined shrimp  
• 1/2 lb. squid rings and tentacles  
• 1 lb. white, mild flavored fish (tilapia, sole) 
•  2-3 cups of fresh squeezed lime juice  
• 2 ears of corn  
• 2 yams  
• 1 bunch of cilantro  
• 1 red onion  
• 1 habanero pepper  
• salt to taste  
• black pepper to taste 
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Directions 
Dice the fish into 1/2 inch cubes. Chop the habanero into small pieces and 
put over fish. Habaneros are VERY spicy so if you don't like heat, only use 
a little piece to add some kick. Season with salt and pepper. Pour lime juice 
over fish in a non-reactive bowl (glass or ceramic). Make sure the fish is 
entirely covered with the juice. Leave it until it is 'cooked' which means 
that the fish is opaque (approximately 40-60 minutes).  
 
In the meantime, boil a pot of water add the yams (cook approximately 30 
minutes until fork tender), take out, put aside and let cool. In the same pot, 
add more water if necessary, boil, add corn for 3-4 minutes. Take out and 
let cool. Slice each yam into 3 pieces. Cut each ear of corn in 2 pieces.  
 
In a separate pot, boil water. Once it is boiling, cook shrimp for 1-2 minutes 
until it turns pink. Take out and pour cold water over it. Follow the same 
process for squid--cook in boiling water for 2 minutes, take out, pour cold 
water over it.  
 
Thinly slice the onion and chop the cilantro and set aside.  
 
Once fish is 'cooked', add the cooled down shrimp and squid. Mix in with 
the lime juice. Leave for 10-15 minutes in the lime juice to 'cook' the shrimp 
and squid. After the 15 minutes have passed, add sliced onion and chopped 
cilantro.  
 
Divide the ceviche into small bowls and serve with a slice or two of yam and 
a piece of corn on the side. The sweet yam and corn will provide a nice 
contrast to the acidity of the ceviche as well as a nice respite from the heat 
of the habanero. Enjoy! ¡Buen provecho! 
 
 


