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			In January 2014, after over a year of planning, two guys from Hamburg set out to see the world. They quit their jobs, pooled all their savings, and off they went. Their baggage: two surfboards, a sharp knife, board shorts, and a backpack full of photo equipment. Their mission: to seek out the best waves and recipes in Latin America and compile them into a travel-surf cookbook. They spent a year on the road, starting in Cuba and moving down the Pacific coast of Mexico to Patagonia at the very tip of the continent.

			You’re holding the results in your hands: our book!

			What awaits you here? All sorts of recipes for Latin American street and soul food as well as new inventions and tricks inspired by the local cuisines of the countries we visited that you can fill up on during your surf trip, even without a kitchen on the beach. Every surfer knows how important it is to stay fit and stick to a balanced diet. There’s nothing more frustrating than having to leave the water early because you’ve run out of energy or strength. At the same time, as a surfer your constant pursuit of the perfect wave brings you into contact with countless exotic specialties that you never again want to do without. So it’s a real bonus when, in addition to buying these new discoveries on the street, you can also cook them yourself at home.

			In the course of our travels, we met talented surfers from Latin America and around the world who showed us the best surf spots, some of which we might never have found on our own. In our surf guides, we let these friends tell you about their favorite waves and beaches in their own voices, so you can learn about the best surf spots firsthand. All these spots are located along the Pacific and Caribbean coasts.

			Finally, you’ll read some great stories about the types of adventures you’re bound to have if you spend a year sticking your curious nose into the business of armed Mexican guards or waves that are much too big for you. Enjoy the ride!

		

		
			COZY & JO
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			two old friends. Cozy  is the photographer; Jo is the Art Director. both are STREET-FOOD lovers and Surfers  who are always on the lookout for the good things in life. Jo writes; Cozy takes pictures.
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			TRAVEL

			
			WHERE TO?

		
            Our original plan was a complete world tour, carrying everything with us, from Europe and Africa to Asia and Australia, and finally ending in South America. But we figured out pretty quickly that, among other things, this was going to cost us a bundle! The more we thought about it, the more we became convinced that for this type of project to succeed, we needed to explore the individual regions in depth, immerse ourselves deeply in the particular lifestyle and culture, find friends, and build relationships with locals—things that can’t be done in a week.

			We wanted to be more than just tourists. So instead of conquering the world, we chose eight countries in Central and South America, and we never found any reason to regret our decision. Maybe the greatest advantage of Latin America—apart from the thousands and thousands of miles of surfable Pacific coastline, innumerable tropical paradises, and cuisine that until now has been underrepresented in Europe and the United States—is the language. Spanish! Where else could you find an entire continent speaking the same language? (OK, in Brazil they speak Portuguese, but that country wasn’t on our itinerary.) Financially, we were also drawn to Latin America by the cheap bus connections that made it possible for us to get around. Cars were also doable. So, Latin America it was!

			“Hola, Hermano. Tenemos hambre. Sabes donde hay algo bueno a comer?”

            For us, a knowledge of the language made all the difference. The trip wouldn’t have been nearly as good if we hadn’t learned to understand and speak Spanish. This became clear as soon as we got to Cuba, where there was only one person in the entire surfer and skater community who spoke English. In the beginning we knew only a few phrases in broken Spanish. For the first two months, our conversations were limited to fragments of words, and instead of speaking in whole sentences, we communicated with our hands and feet. But you can’t let small communication problems get in your way. Nobody’s offended if you haven’t yet mastered their native language. On the contrary, as soon as you try to communicate with the inhabitants in their own language, they treat you like you’re part of a giant pan-American family. From Cuba to Chile, we never would have come into contact with so many fantastic people, places, and cuisines if we hadn’t made the effort to learn the language.

			Nobody expects you to be fluent in the language of every country you vacation in. But here’s an experiment: Next time you’re flying to another country, try learning the fifty most important phrases and words in that country’s language. If you greet the taxi driver, thank the woman at the market, or ask for directions on the street in the local language, people will treat you differently. They’ll be friendlier, and you might even pick up a few secret tips. But in any case, you’re sure to find friendly faces.

			ALWAYS BE OPEN

			We’ve found in our encounters with foreign cultures that the most important thing is openness. It’s our experience that the only way to really get to know and love a country is by disconnecting from the comfortable tourist network and forging your own path. It’s better to stay in tiny private accommodations than in a hotel; better to go to the market and try out some bizarre but dirt-cheap and exotic treats than to eat the same old international dishes in mediocre tourist traps; better to go out in a boat with local fishermen than to book an expensive whale-watching tour; better to hitch a ride in the back of a pickup than to sip a cola on a luxury bus. But remember one thing:

			TAKE CARE OF YOURSELF!

			Clearly, anytime you travel abroad you need to be a little careful, but that doesn’t mean you can’t have adventures. The best way to assess a situation is to follow your gut instinct. If you’re careful, if you don’t carry your camera and valuables in plain sight and don’t keep a fat wallet in your pants pocket, you should be OK. You’re bound to run into a little bad luck, but even in extreme cases it’s usually just a matter of money and a few valuables. Fortunately, we were never victims of a robbery or break-in, maybe because we took our cues from the behavior of the people around us. We ate where the locals ate, slept where the locals slept. We didn’t wear expensive watches or carry around cameras in neighborhoods where even the Latinos held onto their wallets with both hands.

			In a Mexican bar, Jo’s wallet was stolen along with all his credit cards, but it showed up again a few days later, after our new local friends did some sniffing around. Also in Mexico, a mechanic to whom we’d given $500 to fix our car spent it on crack and crystal meth instead of our vehicle. But that’s the worst that happened to us. Unfortunately, corrupt cops can be found everywhere, always the same creepy characters. In almost every country we visited, we were stopped for supposed “traffic violations.” Sometimes we got away with a few friendly but pointed Spanish phrases; sometimes there was nothing to do but pay a cash “fine” to get our drivers’ licenses back. Still, in some parts of Berlin your chances of being pulled over are almost as high as in Latin America. Having to take reasonable precautions shouldn’t stop you from exploring the world. We found Latinos to be a very open and friendly people, and one or two dirty cops didn’t change our opinion.
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			SURF

			For each country we visited, we compiled a mini guide to the best spots that we surfed. Recently several highly professional, international guides to surf spots have been published. Our own tips serve to augment these guides with personal experience and, therefore, should be seen as nothing more nor less than highly subjective takes on some damn good waves. Our selection of surf spots ranges from beginner beach breaks to perfect barrels over razor-sharp reefs, so there should be something for everyone. But if what you want is 66-foot (20-meter) offshore Chilean reef waves, you’ll be better off looking elsewhere. In this book you’ll find plenty of bombs, from Cuba’s urban surf spots to Galápagos point breaks and world-class Mexican barrels. To help you locate them, we’ve provided GPS coordinates. At several spots, we met surfers who knew the area like the back of their hand, and we were able to persuade some of them to share their knowledge with us. You’ll find these tips in the relevant chapters.
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			cook

			All our cooking skills are born out of passion and curiosity. Neither of us has had any professional culinary training. We like to wander through markets, greedily snap up anything that looks fresh and delicious, and then stand in the kitchen for hours turning these ingredients into new dishes. We got our basic knowledge from cookbooks, blogs, magazines, and videos. Strictly speaking, we were taught to cook by our mothers and fathers when we were little, and we’ve been building on that knowledge ever since.

			Over time we’ve developed our own style as well as an awareness of what cooking and eating are all about. We’re not the types to preach, but we are very critical of contemporary consumer behavior. So what you have here is really just our own opinions about cooking, life, and all the rest.

			TWO PIRANHA FILLETS, PLEASE

			Almost everything you need for the Latin American recipes in this book is available in Europe and the United States. In the case of a few exotic exceptions, such as grilled piranha in a sour jungle fruit sauce, we suggest alternative fishes and fruits that suit the dish just as well. What makes Latin American cuisine so special—as you’ll see—is most often the method of preparation and what is for us the unusual combination of ingredients.

			Sometimes the ingredients in the photos differ slightly from the ingredients in the recipes. That’s because we weren’t always able to find each of the ingredients we wanted on deserted Mexican beaches or in tiny Ecuadorian villages, when we took the photos, so we improvised. Often it can be easier to find typical Latin American ingredients in Europe and the United States than in a Nicaraguan fishing village. When we adapted the recipes to the ingredients available in Europe and the United States, and we didn’t have an ingredient from the original recipe, we improvised again and replaced it with something else—all in the name of good flavor.

			WE CONSUME RESPECTFULLY

			Mainly we respect the animals who give their lives for our meals, but we also respect the crooked cucumber, the apple with one small rotten part, and the farmer who can’t afford to sell her free-range chickens at supermarket prices. We respect endangered fish species, cultural differences between the countries we live in and travel in, and the environment that surrounds us.

			“Support your local business” is a goal worth pursuing. As you know, it’s better to buy your muesli from the mom-and-pop store on the corner than to buy industrial oats from a supermarket. When we travel, we look for fresh, local products bought directly from the dealer and process them ourselves. But even in our home country, we do our best to develop product awareness. We’d rather go to an organic farmers’ market once a week than stock up on provisions from a supermarket. We buy our meat from a butcher we trust and, ever since our stay in a vegan-vegetarian hostel  and our pachamanca experience in Peru , we also make it a point to have at least a couple of meatless days a week.

			OUR FOOD IS AUTHENTIC

			The food photos in this book were taken on the spot, literally on the way from the stove to the table or into our mouths. When it wasn’t possible to take a picture—for example, when it was too dark—we skipped the photo and later cooked and photographed the same dish in Germany. Even in these cases, we were careful not to cheat or dress it up. So what you see in the photos is exactly what we cooked and ate. Our dishes don’t always look as perfect as they do in regular cookbooks, but that’s life. What matters is how they taste.

			HOW HOT?

			Especially when it comes to Latin American cuisine and your love of chile peppers, it’s a matter of personal preference, and all the more because each chile pepper has its own, not always predictable, degree of spiciness. Personally, we love feeling like our mouths are on fire, but if you’re not sure that the Aguachile really needs three extremely hot green chiles, use only one or two and add half a green bell pepper instead. You also need to consult your own tastes with regard to garlic and salt. Consider our amounts to be guidelines, and don’t be afraid to subtract or add an ingredient or two.

			YOU DON’T NEED MUCH TO COOK

			Most of the dishes in this book were prepared in poorly equipped hostel kitchens, over a beach fire, in the jungle, or in some private shack. But there are a few items that you’ll really miss if you don’t have them:

			- sharp knife

			- large cutting board

			- Mortar and pestle

			- blender

			- pot

			- pan

			- large bowl

			To give you an idea of what you can expect from each dish, we’ve divided the recipes into several categories:
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      	no cash? we’ve ALL been there. The ingredients for recipes with this symbol won’t cost you a lot of money.
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      	you don’t always have to eat meat or fish. once in a while, treat yourself to a plateful of vegetables!
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      	has your surf trip taken you to the middle of nowhere? no Problem! these recipes don’t require a kitchen.
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      	after surfing, you’re hungry and not in the mood to spend two hours in the kitchen. Treat yourself to something fast!
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      	most of the recipes in this book are for people who like to cook and take the time to do it. you’ll recognize them by this symbol.
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			See VIDEO
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			Atrip to Cuba feels like a trip into the past. Because of the U.S. trade embargo, the range of products available is extremely limited, so in many regions you may feel like you’ve landed in the 1950s. Nevertheless, there’s been a transformation over the past few years and we think the country’s going to be changing rapidly. Large Western corporations are slowly penetrating the Cuban market, embargo or not. So our advice to you is: If you’re thinking of visiting Cuba…do it NOW!

			The island itself is a fairy-tale Caribbean paradise: crystal-clear water, snow-white sandy beaches, coconut palms—the whole package. But that wasn’t what we were there for. Right from the start, we found something in Havana that interested us much more than the usual tourist fare—we joined up with a clique of Cuban skaters, surfers, and tattoo and graffiti artists. Life with this crowd was so exciting and varied that we made the executive decision to spend our entire Cuba trip in Havana. Instead of spending a month traveling around the country as we’d originally planned, we stayed the entire two months in Havana—interrupted only by a five-day excursion to Varadero, but that can be summed up in just a few words: palm trees, white beach, cheap mojitos, and tons of tourists.

			Join us on our visit to Havana and go see the rest of Cuba firsthand on your next vacation.
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			HAVANA

		

		
			At the Frankfurt airport, we spent our last euros on greasy bratwurst and German pilsner in plastic cups. That this was not our most brilliant move became clear when, after an eleven-hour flight, we finally landed at the Havana airport and found ourselves planted in front of the only ATM, which had a display reading “out of order.”

			Barely arrived and already stranded. How would we get to the city? Nothing to do but hang out in the airport parking lot with a sheepish look and hope for a small miracle. We waited next to a line of ancient cars that would normally be seen only in gangster movies. But fate was looking out for us after all: After no more than five minutes, we were approached by Ka, a Hawaiian photographer. He, too, had just landed in Havana, and asked us if we wanted to share a cab into the city. We described our desperate financial position, and he offered to give us a lift. So we hailed one of the gangster cabs and took off.

			In the center of Havana, we came up against our next obstacle: finding a place to sleep. In Cuba, it’s common for tourists to stay in casas particulares, which are small rooms or mini apartments rented out by private citizens at prices regulated by the government. There’s one on practically every street corner, and a night’s lodging costs something between 14 and 28 euros. On the off chance that there might be a place for us, we rode with Ka to the casa he’d reserved in advance and hit the jackpot—the last available bunk bed for 4.50 euros each.
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			We spent the entire next day not withdrawing cash. All the ATMs conspired against us and our credit cards. But we didn’t give up the search; we kept asking around and were sent from one place to another until we’d covered half the city. Still no go. With Ka’s last $3, we ordered mojitos and Cuban cigars in a small bar. Why not? Helpless and frustrated, we chewed on our cigars and slowly worked our way through our drinks, staring out the door into the street, wondering where we’d be spending the night. Suddenly, Cozy’s jaw dropped. He stared in disbelief as Michael Mackrodt, a German pro skater and Cozy’s friend, walked in the door. Michael was as surprised to see us as we were to see him. He had a small skate and film crew in tow and was producing a new skate video. What a coincidence!

			Everything went unbelievably smoothly after that. The guys had already found out where there were working ATMs, and they opened other doors for us, too. Within the next few days, we met Miles Jackson of Cuba Skate and, through one twisted connection after another, Havana’s entire skate, surf, tattoo, and graffiti community. The clique called itself 23yG after the intersection nearest their favorite street skate spots. They were there every day, of course, so there was no need to schedule a meeting. Day and night we skated with the 23yG gang through Havana—through the streets by day, through the bars by night. Incidentally, here’s a tip in case you run into financial trouble: The best places to get cash in Havana are the large luxury hotels, such as the Habana Libre. They usually have a casa de cambios where you can withdraw money with just a MasterCard and your passport. If you’re on a tight budget, exchange your CUCs (Cuban Convertible Pesos) for moneda nacional, the parallel currency, and use the locals’ infrastructure. You’ll be able to ride from one end of the city to the other for just a few cents instead of a few dollars.
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        After skate sessions with 23yG, we often went to eat at an out-of-the-way courtyard restaurant, Mama Patio. To get there you have to pass through a maze of alleyways, dog kennels, and fire escape ladders until you finally reach a small balcony with palm trees belonging to a warm and friendly woman with the best soul food in Havana. You’ll find Mama Patio in the Vedado quarter on Avenida 23 between Calles C and D. Our favorite dish was ropa vieja, or “old cloths,” a traditional Cuban beef dish. According to tradition, this recipe has to be passed down from generation to generation. We got it from our friend and future chef Rafa, who got it from his grandmother. Check it out.

		
        
			[image: ]ROPA VIEJA 

			PULLED BEEF WITH RICE AND BLACK BEANS

		

		
			Ropa vieja is served with rice or, to be exact: moros y cristianos. More about that on the next page. You could also serve this with deep-fried plantains.

		

		
			SERVES 4

		

		
			Marinade

			4 cups (1 l) malt beer

			2 tablespoons onion powder 

			2 tablespoons garlic powder

			2 tablespoons dried oregano

			1 tablespoon ground cumin

			5 bay leaves

			6 tablespoons Worcestershire sauce 

			1 tablespoon freshly ground black pepper

			21⁄4 pounds (1 kg) beef chuck roast

			8 cups (2 l) vegetable stock

			Ropa VIEJA

			Olive oil, for browning

			3 scallions, thinly sliced 

			1 red bell pepper, seeded and diced

			1 green bell pepper, seeded and diced

			1 (21⁄2-ounce/70 g) can tomato paste

			1⁄2 cup (100 g) pitted green olives

			1 (1-pound/450 g) can chopped tomatoes, with liquid

			Salt and freshly ground black pepper

			Several sprigs parsley, finely chopped

             

			Moros y Cristianos, for serving

		

		
			To prepare the beef, mix together the beer, onion powder, garlic powder, oregano, cumin, bay leaves, Worcestershire sauce, and pepper in a large bowl, and marinate the beef in this mixture for 30 minutes. 

			Heat the stock to a simmer in a large pot and add the beef along with the marinade. Simmer the beef in the stock, covered, for at least 3 hours. If you want, you can simmer it for 4 to 5 hours; then it’ll be even more tender and easier to shred!

			Transfer the beef from the pot to a large bowl. Shred it finely using two forks. It’s easy to do and it’ll start your mouth watering.

			Heat the olive oil in a large pot over medium heat and sauté the scallions, bell peppers, and tomato paste for 3 to 4 minutes. Cut the olives into rings and add the olives and chopped tomatoes to the vegetables, stirring the mixture for several minutes until it’s uniformly mixed. Add the shredded beef and season with salt and pepper to taste. Remove the pot from the heat and stir in the chopped parsley.

			Serve with moros y cristianos—bon appétit!
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			black beans and rice

		

		
			Cuban cuisine almost always includes congris or moros y cristianos (“Moors and Christians”), a mixture of black beans and rice. This dish—in different versions called by different names—is a popular side dish throughout Latin America.

		

		
			SERVES 4

		

		
			1 cup (200 g) black beans, soaked for at least 12 hours in lots of water

			2 bay leaves

			5 tablespoons olive oil

			1 small yellow onion, diced

			2 cloves garlic, minced

			12 slices (50 g) bacon, diced

			1⁄2 green bell pepper, seeded and diced

			1⁄3 cup (80 ml) white wine

			1 cup (200 g) rice

			1 teaspoon ground cumin

			1 teaspoon dried oregano

			Salt and freshly ground black pepper

		

		
			Rinse and drain the beans and place in a pot along with the bay leaves and lots of fresh water and bring to a boil. Simmer for about 1 hour, or until tender. Drain the beans, reserving the cooking water, and discard the bay leaves. 

			Heat the olive oil in a skillet over low heat and sauté the onion, garlic, bacon, and bell pepper. This mixture is called a sofrito. Add the white wine to the sofrito, then add 1⅔ cups (400 ml) of the reserved bean-cooking water, along with the beans themselves.

			Add the rice, cumin, and oregano to the sofrito- bean mixture. Simmer over low heat until the rice has absorbed the water and is fully cooked, about 30 to 35 minutes. Then simply season it with salt and pepper, and it’s ready!
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			Yojani and Frank, two 23yG crew members who were the same age as us, invited us to stay at Frank’s mother’s house. His mother, Isa, is an architect and artist who doesn’t think much of the Communist regime. Her house is a regular shelter for surfers and skaters from around the world. Frank rides a BMX, Yojani a skateboard. Both are also unbelievably good surfers. In 2008, Frank was even invited by the International Olympic Committee to represent Cuba in the Pan American Surfing Games in Brazil, but was unable to go due to the Communist government’s strict travel policies. He still hasn’t gotten over it.

			Because they’re so persecuted, skaters and surfers in Cuba are a close-knit community. They all know and help each other because they all share the same problems. There’s no place to buy equipment in Cuba. There isn’t a single skate or surf shop in all of Cuba, and there aren’t even skate shoes. Some skaters who seemed especially desperate even tried to talk us out of our old, worn-out sneakers. The only way these guys can get new equipment is if somebody actually brings it from another country and leaves it with them.

			Such scarcity makes people inventive, and it’s impressive to see how creative these guys are when it comes to compensating. Just take an old metal chair leg, some gaffer’s tape, a soldering iron, and a tripod head and you’ve got an instant hand rig for filming skate videos. Frank simply saws the front third off a surfboard, shortens the board by about 8 inches (20 centimeters), and glues it back together. He now has a 6-foot 1-inch shortboard. What’s even more amazing is that with this do-it-yourself apparatus he still manages to do aerials off the waves.

			If left to ourselves, we probably would never have known that there was surfing in Havana—not if Frank hadn’t shown us photos of perfect tubes in the middle of Havana, in the Vedado quarter just off Calle 10.
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			YOJANI DONATES HIS WHEELS TO THE NEXT GENERATION.

		

		 

        From a culinary point of view, Cuba is at first glance a disappointment. Very few products are available to the average person. In most shops the shelves are almost completely empty or are filled with the same few items—rice, beans, potatoes, and cassava roots. Almost everything that’s imported is too expensive for the Cuban population to buy. A jar of olives costs around 4 CUCs (or $4), which is the equivalent of 100 Cuban pesos, the parallel currency used by the Cubans. By way of comparison: The average salary paid by the government is around 30 CUCs per month. Cubans buy most of their food with ration cards. Staples such as rice, meat, salt, and sugar are rationed, but there’s also a number of small street stands where a piece of greasy flatbread with a little tomato sauce and cheese substitute is sold as a pizza for about 50 cents.

			But if you wander the streets a little, you can find fine little bistros that serve local Cuban cuisine at ridiculously low prices. Most of the dishes consist of a piece of pork with the typical Cuban side of moros y cristianos, a mixture of rice and black beans. These often come with deep-fried plantains and a small salad. It’s all topped with aliño criollo, a homemade sour vinegar sauce with little chunks of chopped onion, garlic, pepper leaves, and small, mild green chile peppers floating in it, served in a battered plastic bottle. On the street this meal comes in a little cardboard box and is then called cajita, as in our Cajita de Cerdo that follows.
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				[image: ]CAJITA DE CERDO

			pork in a box

		

		
			Literal translation: pork in a cardboard box. Here’s our own version. If you want, you can get some hamburger boxes and serve it in classic street-food fashion.

		

		
			serves 4

		

		
			21⁄4 pounds (1 kg) pork shoulder or pork belly

			3 tablespoons olive oil, plus more for frying 

			1 teaspoon dried oregano

			1 teaspoon ground cumin

			2 stalks celery, coarsely chopped 

			1 carrot, peeled and coarsely chopped 

			1 yellow onion, coarsely chopped 

			8 to 10 sprigs parsley, chopped 

			2 shots dark rum

			Salt and freshly ground black pepper

			1 bunch cilantro, minced

			Moros y Cristianos, for serving

			1 cup (240 ml) vegetable oil, plus more for the salad 

			1 plantain, peeled and sliced

			1 green bell pepper, seeded and chopped

			1 tomato, chopped

			1⁄2 cucumber, chopped

			Aliño Criollo, for serving

		

		
			Preheat the oven to 425°F (220°C). Rub the meat with the olive oil, oregano, and cumin. Distribute the celery, carrot, onion and parsley in a deep baking pan or a Dutch oven. Pour on the rum, season with salt and pepper, and place the pork on top. Cook the pork in the oven for 1½ hours, basting it every 20 minutes with the meat juices that form.

			Remove the pork from the oven and wrap it in aluminum foil. Pour the rest of the baking dish contents through a strainer and reserve the meat juices, but discard the rest. 

			Add the cilantro to the moros y cristianos. Then add the meat juices and stir until the rice and beans form a creamy mixture. Cover with foil to keep warm. 

			Heat the vegetable oil in a saucepan and deep-fry the plantain slices for about 2 minutes. Then remove them from the pan and drain them on a plate lined with paper towels. Season with salt to taste. 

			In a large bowl, toss together the bell pepper, tomato, and cucumber to make a salad. Dress the salad with just a little vegetable oil.

			Distribute the rice-bean mixture among four plates. Cut the pork into large cubes, season it with salt and pepper, and distribute it over the four mounds of rice and beans. Arrange the plantain slices next to the pork. Top with a shot of aliño criollo and enjoy!
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			hidden markets

			After spending a few days scouring the city on foot, we gradually began to discover hidden corners. Havana was constantly surprising us: At a triangular courtyard market behind the Capitol on Dragones Street, we found an 11-year-old, chain-smoking boy who sold spices from a wooden rack. He had peppercorns, bay leaves, turmeric, cinnamon, paprika, cloves, oregano, cumin, soup spice, and nutmeg—an excellent supply of basic spices for our trip. Eventually we even found an amazingly well-stocked market in our own neighborhood (Playa, Calle 42). Although the mangoes, papayas, pineapples, limes, and lettuce were expensive, at least they were available. In addition to all sorts of fruits and vegetables, they even sold bunches of mint, cilantro, and parsley—our favorite herbs. Loaded up with as many ingredients as we could possibly carry, we made our way home to Isa, already composing in our heads the menu for the family’s evening meal: spicy chicken quarters with homemade Caribbean rum salsa, mango salad, deep-fried salted plantains, and lime rice.
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			mango chicken legs

		

		
		
			This isn’t really a typical Cuban dish. It has strong Jamaican influences, and contains a pinch of the desperation we felt as we searched for unusual and original recipes. So what—it’s delicious!

		

        
			serves 2

		

		
			chicken

			4 cloves garlic

			1 teaspoon sweet paprika

			1 teaspoon curry powder

			1⁄4 cup (60 ml) olive oil

			Salt and freshly ground black pepper 

			2 chicken leg quarters

			mango salad

			2 mangoes, peeled and diced

			1 scallion, thinly sliced

			1 bunch cilantro, minced

			Freshly squeezed juice of 2 limes

			2 tablespoons coconut oil, melted

			1 teaspoon chili powder or 1 red chile pepper, seeded and minced

			Salt and freshly ground black pepper

			lime rice

			1 cup (200 g) rice

			Pinch of salt

			11⁄4 cups (300 ml) water

			2 kaffir lime leaves

			Rum Ketchup, for serving

		

        
		
		
			Preheat the oven to 390°C (200°C).

			To make the chicken, peel the garlic, squeeze it through a press, and combine it with the paprika, curry powder, olive oil, salt, and pepper. Rub this marinade into the chicken leg quarters, place them in a casserole dish, and bake them for about 45 minutes. While they’re baking, prepare the side dishes.

			To make the mango salad, in a large bowl toss together the mango chunks, scallion, and cilantro.
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