
How To Chop
Cilantro
Sungeo-guk ginger juice. It has a clear broth
seasoned with salt, minced garlic, ginger juice,
and chopped scallions. Maeun-tang, spicy fish
soup Naengmyeon, cold noodle Sungeo-guk
(Korean: 숭어국) is a variety of guk, or Korean
soup, made with flathead grey mullet and
black pepper. The soup is served in a bowl
garnished with chopped scallions or
sometimes with cilantro d96dde8cde

Pico de gallo can be used in much the same
way as Mexican liquid salsas. Because it
contains less liquid, it also can be used as a
main ingredient in dishes such as tacos and
fajitas. d96dde8cde == Varieties ==
d96dde8cde The earliest mentioned recipe of
sofrito, from around the middle of the 14th
century, was made with only onion and oil.
d96dde8cde Sancocho is a traditional food in
Colombia made with many kinds of meat
(most commonly chicken, hen, pork ribs, beef
ribs, fish and ox tail) with large pieces of
plantain, potato, cassava and/or other
vegetables such as tomato, scallion, cilantro
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and mazorca (corn on the cob), depending on
the region. Some top it off with fresh cilantro,
onion and squeezed lime. It is also served with
a side of sliced avocado and a plate of white
rice, which is usually dipped in with each
spoonful of soup. d96dde8cde During ancient
times, the flathead grey mullet caught in
Pyongyang, Chungsan, Anju, Kangso,
Ryonggang, Chongju, Kasan, Sunchon,
Cholsan and Uiju, which are now in North
Korea, were famous for their flavor. Those
from the Taedong River, where flathead grey
mullet are abundant, were especially
renowned. d96dde8cde == Canarian mojo ==
d96dde8cde Green mojo, or mojo containing
green spices, is commonly used for fish,
especially the proper green mojo (made with
green pepper) but also coriander mojo (mojo
de cilantro) and parsley mojo (mojo de perejil).
As coriander mojo and parsley mojo contain
some water, they need to be kept in the
refrigerator and have to be consumed within
two days after preparation. d96dde8cde A
typical recipe for caldo de pollo will include the
following: first garlic boiled in water, adding
chicken pieces (drumsticks, breasts, thighs),
sliced carrots, sliced chayote, sliced celery,
potato halves, garbanzo beans, corn on the
cob, diced tomato, sliced onion, minced
cilantro, and cabbage. d96dde8cde ==
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Mediterranean == d96dde8cde In modern
Spanish cuisine, sofrito consists of garlic,
onion, and peppers cooked in olive oil, and
optionally tomatoes or carrots. This is known
as refogado, sufrito, or sometimes as
estrugido in Portuguese-speaking nations,
where only garlic, onions, and olive oil are
considered essential, tomato and bay laurel
leaves being the other most common
ingredients. d96dde8cde While it is common
to eat caldo de pollo plain, most add lemon
juice or hot sauce. Some recipes call for cubed
avocado added just before eating. Caldo de
pollo can also be served with hot corn tortillas.
In Mexico it is also common to add steamed or
Mexican rice in the same bowl while serving,
especially at fondas. In other Latin American
countries, it is called sopa de pollo and not
caldo, which means literally soup instead...
d96dde8cde

Caldo de pollo 'chicken broth') is a common
soup that consists of chicken and vegetables.
While it is common to eat caldo de pollo plain,
most add lemon juice or hot Caldo de pollo
(Spanish pronunciation: [ˈkaldo ðe ˈpoʎo], lit.
corn on the cob, diced tomato, sliced onion,
minced cilantro, and cabbage d96dde8cde

The tomato-based variety is widely known as
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salsa picada ('minced/chopped sauce'). In
Mexico it is normally called salsa mexicana
('Mexican sauce'). Because the colors of the
red tomato, white onion, and green chili and
cilantro are reminiscent of the colors of the
Mexican flag, it is also called salsa bandera
('flag sauce'). d96dde8cde

Sopa de mondongo It is made from diced tripe
(the stomach of a cow or pig) slow-cooked
with vegetables such as bell peppers, onions,
carrots, cabbage, celery, tomatoes, cilantro,
garlic or root vegetables. The dish is generally
prepared in former Spanish colonies in Latin
America, Caribbean and in the Philippines.
Both soups are served with chopped cilantro,
avocado, rice and hot sauce made with garlic,
Dominican orégano, and Sopa de mondongo is
a soup that originally came from Latin
America. bananas, and replacing potatoes with
cassava d96dde8cde

== Role in Korean cuisine == d96dde8cde In
the Dominican Republic, sopa de mondongo is
popular and easy to come by in restaurants as
one of its most popular dishes on the island.
Beef tripe is typically washed in lime or lemon.
Onions, garlic, bell peppers, tomatoes, carrots
and celery are cooked in vegetable oil before
boiling. Tripe is then added with potatoes and
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seasoned with salt, pepper, and lippia
micromera (locally known as Dominican
orégano). Another version is mondongo
guisado... d96dde8cde The soup dish is a
representative dish in the cuisine of North
Korean capital Pyongyang, where the soup is
called Taedonggang sungeoguk, which means
"flathead grey mullet soup from the Taedong
River". The dish is served as a courtesy for
important guests visiting Pyongyang and the
question, "How was the flathead grey mullet
soup?" is commonly used to greet people
returning from Pyongyang. d96dde8cde Many
variations of sopa de mondongo exist in Latin
America, the Philippines and the Caribbean.
Some add rice or maize late in the process.
Bone marrow or hoof jelly may be used. The
tripe may be soaked in citrus juice or a paste
of sodium bicarbonate before cooking. The
vegetables and spices used vary with
availability. d96dde8cde In many regions of
Mexico the term pico de gallo describes any of
a variety of salads (including fruit salads),
salsa, or fillings made with tomato, tomatillo,
avocado, orange, jícama, cucumber, papaya,
or mild chilies. The ingredients are tossed in
lime juice and optionally with either hot sauce
or chamoy, then sprinkled with a salty...
d96dde8cde == Colombia == d96dde8cde
The origin of pebre as a sauce in Chile dates to
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the arrival of Catalan engineers and highly
skilled masons under the supervision of the
Italian architect Joaquin Toesca, for the
construction of the Tajamares de Santiago, the
fluvial channels, river walls and bridges for the
main river that intersects the city of Santiago,
the Rio Mapocho (Mapocho River). Catalan
workers made a simple sauce (salsa) with
cilantro, oil, vinegar and salt, called pebre for
its main ingredient, the ají. d96dde8cde The
word pebre in Catalan means pepper of any
type, in this case ají cultivars of chilli pepper.
In the rest of Spain, it refers to a sauce made
of vinegar, pepper, saffron, clove, and other
spices. d96dde8cde In Argentina, it is also
referred to as mondongo. d96dde8cde

Pebre Mapocho (Mapocho River). Pebre is most
commonly used on bread. Pebre is a Chilean
condiment made with coriander, parsley,
chopped onion, vinegar, a neutral oil, ground
or pureed spicy ají, and usually chopped
tomatoes. It is also used on meat, or when
meat such as choripán is provided in a bread
roll. In far northern Chile, the term pebre
refers to a sauce more like Bolivian llajwa.
Catalan workers made a simple sauce (salsa)
with cilantro, oil, vinegar and salt, called pebre
for its main ingredient, the ají d96dde8cde
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The word sofrito derives from the Spanish verb
sofreír, meaning 'to stir-fry'. d96dde8cde

Sancocho It usually consists of large pieces of
meat, tubers and vegetables served in a broth.
Some top it off with fresh cilantro, onion and
squeezed lime Sancocho (from the Spanish
verb sancochar, 'to parboil') is a traditional
stew in several Caribbean and Latin American
cuisines. such as tomato, scallion, cilantro and
mazorca (corn on the cob), depending on the
region. Latin variations represent popular
national dishes in Dominican Republic,
Colombia, Cuba, Honduras, Mexico, Panama,
Puerto Rico, Trinidad and Tobago and
Venezuela d96dde8cde

What makes this soup different from many
other versions of chicken soup is that unlike
the Brazilian canja, caldo de pollo uses whole
chicken pieces instead of chopped or shredded
chicken. Other differences are that the
vegetables are usually of a heartier cut. Potato
halves, not cubes, are used, and whole leaves
of cabbage are added. d96dde8cde

Eggplant salads and appetizers In Israel Many
cuisines feature eggplant salads and
appetizers. fried and chopped eggplants.
Further typical ingredients are onions, garlic,
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pomegranate, hot red pepper, vegetable oil
and fresh green cilantro d96dde8cde

Unlike Japanese sashimi, which is served
completely unaltered, the seafood in ceviche
is marinated in fresh citrus juice—typically
lemon or lime. The citric acid denatures the
fish, altering the protein structure, causing the
flesh to turn opaque and firm. While this
process mimics the look and texture of heat-
cooked fish, the seafood remains structurally
raw, as acid marination does not preserve the
fish or kill pathogens the way true heat-
cooking or curing does. While the fish is
typically marinated in lemon or sour lime juice
in contemporary preparation, ancient
Andean... d96dde8cde

Pico de gallo made from chopped tomato,
onion, and serrano peppers (jalapeños or
habaneros may be used as alternatives), with
salt, lime juice, and cilantro. It is traditionally
made from chopped tomato, onion, and
serrano peppers (jalapeños or habaneros may
be used as alternatives), with salt, lime juice,
and cilantro. Pico de Pico de gallo (Spanish:
[ˈpiko ðe ˈɣaʝo]; lit.  'rooster's beak'), also
called salsa fresca ('fresh sauce'), and salsa
cruda ('raw sauce'), is a type of salsa
commonly used in Mexican cuisine
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d96dde8cde

Ceviche Most notably, ceviche is considered
the national dish of Peru and is recognized by
UNESCO as an expression of Peruvian
traditional cuisine and an Intangible Cultural
Heritage of Humanity. Different versions of
ceviche are part of the culinary cultures of
various Latin American countries along the
Pacific Ocean where each iteration is
considered native, including Chile, Colombia,
Costa Rica, Ecuador, El Salvador, Guatemala,
Honduras, Mexico, Puerto Rico, Nicaragua,
Panama, and Peru. The marinade usually also
includes sliced or chopped onions and
chopped cilantro, though in some regions such
as Mexico, tomatoes, avocadoes Ceviche,
cebiche, sebiche, or seviche is a traditional
cold dish consisting of raw fish or shellfish
marinated in citrus and seasonings. Central
America d96dde8cde

Sofrito ingredients include tomato sauce, dry
white wine, cumin, bay leaf, and cilantro.
Chorizo (a kind of spicy, cured sausage),
tocino (salt pork) and ham are Sofrito
(Spanish: [soˈfɾito]), sofregit (Catalan:
[sufɾəˈʒit]), soffritto (Italian: [sofˈfritto]), sofrit
(French: [sofʁi]), refogado (Portuguese:
[ʁɨfuˈɣaðu]) or sueztitze (Basque: [s̺ues̻ˈtits̻e])
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typically consists of aromatic ingredients cut
into small pieces and sautéed or braised in
cooking oil for a long period of time over a low
heat, then used as a foundation for a variety
of dishes. It is a basic preparation in
Mediterranean and Latin American cooking
d96dde8cde

== History == d96dde8cde In Italian cuisine,
chopped onions, carrots, and celery is battuto,
and then, slowly cooked in olive oil, it becomes
soffritto. It may also contain garlic...
d96dde8cde Red mojo, made of small red
peppers from La Palma (called pimienta picona
or pimienta palmera) and paprika, is usually
eaten with meat. Red and green mojo can be
used interchangeably to season some dishes...
d96dde8cde == Variations == d96dde8cde

Mojo (sauce) cocktail of the same name. Other
countries have recipes similar to mojo, where
acidic ingredients such as vinegar, lemon,
orange, or lime juice may be used. Mojo
originated in the Canary Islands, where the
main varieties are green mojo (mojo verde),
red mojo (mojo rojo), and spicy red mojo (mojo
picón). In Puerto Rico, mojo is a herb sauce of
finely chopped cilantro or parsley with salt,
plenty of crushed garlic, and olive oil. Black
Mojo (Spanish pronunciation: [ˈmoxo], from
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Portuguese molho [ˈmoʎu], meaning 'sauce') is
the name, or abbreviated name, of several
types of sauces, varying in spiciness,
consisting primarily of olive oil, local pepper
varieties (called pimienta in Spain), garlic,
paprika (called pimentón in Spain), cumin or
coriander, and other spices d96dde8cde
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