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Introduction

Rick	Allen	and	Bill	Candeias	are	both	chefs	who	met	in	London,	UK.	Both	chefs
have	a	passion	for	cooking	and	regularly	host	and	coordinate	parties	where	they
live	in	Espírito	Santo,	Brazil.

As	 with	 most	 Brazilians	 they	 have	 a	 passion	 for	 ‘comida	 de	 rua’	 –	 which
translates	 as	 ‘street	 food’.	 Furthermore,	Brazilians	 love	Carnival	 time,	 parties,
football,	 beach	 volley	 ball	 and	 sports	 in	 general.	 With	 this	 in	 mind	 the	 boys
thought	 it	was	a	great	 idea	to	put	 together	a	book	for	 the	World	Cup	2014	and
Olympic	 Games	 2016,	 both	 Convento	 da	 Penha,	 Vitória,	 Espírito	 Santo	 (est.
1652)	events	to	be	hosted	in	Brazil.	This	book	focuses	on	street	and	party	food
that	Brazilians	would	eat	and	celebrate	during	these	great	sporting	events.	And
not	forgetting	Carnival.



With	Brazil	hosting	the	World	Cup	in	2014	and	the	Olympic	Games	in	2016,	it’s
an	 exciting	 time	 for	 Brazil.	 And	 it	 is	 about	 time	 the	 world	 got	 to	 know	 the
delights	of	Brazilian	food.











BRAZILIAN	STREET	FOOD

Street	food	is	everywhere	in	Brazil,	on	most	street	corners	and	never	far	away.

Your	everyday	Brazilian	food	is	so	 tasty	and	easy	to	make.	You	can	see	where
the	 Italian,	 German,	 Japanese,	 Portuguese	 and	 African	 and	 Middle	 East
influences	come	from,	such	as	Kibe	(pictured	below).

One	of	the	most	common	types	of	street	food	in	Brazil	is	the	‘pastel’,	which	is
Bill’s	favorite	(pictured	being	sold	above).	These	delicious	snacks	are	stuffed	for
all	 palates;	 including	 fillings	 such	as	minced	beef,	 ham,	bacalhau	 (salted	 cod),
shrimp,	chicken,	cheese	and	even	banana	with	cinnamon.	All	these	great	snacks,
including	Rick’s	favourite	the	‘Coxinha	de	Frango,	(pictured	below	with	a	glass
of	sugar	cane	juice),	and	the	others	in	Part	1	of	this	book	you	can	use	for	snacks



at	parties	during	the	FIFA	World	Cup	and	Olympic	Games.



BRAZILIAN	PARTY	FOOD	FOR	ALL
OCCASIONS

Part	2	(Party	Dishes,	Here),	Part	3	(Salads,	Sides	Dishes	and	Soups,	Here)	and
Part	 4	 (Desserts	 and	 Drinks,	 Here)	 of	 this	 book	 contains	 some	 great	 recipes
which	Brazilians	use	and	expect	at	parties	for	all	occasions.

Brazilian	 cuisine	 has	 been	 influenced	 by	 the	 indigenous	 peoples	 prior	 to
Portuguese	 colonialization	 from	 the	 1500s	 onwards;	 the	West	 Africans	 in	 the
18th	century;	the	Italian	and	German	immigrants	of	the	late	19th	century;	and	the
Japanese	 immigrants	 in	 the	 early	part	 of	 the	20th	 century.	There	 are	 also	other
influences	that	came	with	immigrants	from	the	Middle	East	who	gave	Brazil	one
of	 their	 favourite	 snacks	 –	 Kibe.	 So	 Brazilian	 cuisine	 is	 a	 very	 diverse	 and
interesting	cuisine.

Brazilians	 love	 their	 BBQ	 churrasco	 grill	 and	 this	 is	 probably	 the	most	 well-
known	 type	 of	 Brazilian	 food	 outside	 Brazil.	 Here	 the	 meat	 is	 served	 on	 big
skewers	and	sliced	for	the	customers.	Therefore,	at	any	self-respecting	Brazilian
barbeque	party	 the	 same	principle	 applies;	 the	meat	 is	 grilled	on	 a	big	 skewer
and	sliced	for	everyone	at	the	party	to	share.	Brazilians	then	spend	the	rest	of	the



day	talking,	drinking	and	the	food	keeps	on	coming.

Another	 dish	 that	 embodies	 a	 typical	 Brazilian	 party	 when	 having	 family	 or
friends	round	your	home	is	the	classic	‘Moqueca	Capixaba’,	(pronounced	“mo-
keh-kah	kap-ee-sha-ba”),	which	is	a	fish	stew	from	Espírito	Santo,	(pictured).

It	 is	one	of	 the	oldest	dishes	of	Brazil.	This	particular	dish	originates	 from	the
local	indigenous	people	-	the	Capixabas.	The	Capixabas	lived	in	this	part	of	the
Atlantic	coastline	of	what	is	now	the	State	of	Espírito	Santo,	Brazil.	A	moqueca
has	slight	variances	depending	which	region	you	are	in	Brazil,	with	the	Moqueca
Capixaba	being	the	most	popular.

The	great	thing	about	this	dish	is	that	anyone	can	make	it	pretty	much	anywhere.
The	 ingredients	 are	 basic	 –	 any	 type	 of	 fish,	 lots	 of	 onions,	 garlic,	 tomatoes,
green	herbs	and	the	cooking	technique	is	simplicity	itself.

A	moqueca	is	traditionally	cooked	slowly	in	a	‘panela	de	barro’.	Espírito	Santo
is	the	main	state	where	the	panelas	originate	from.	These	panelas	are	made	the
traditional	way	by	hand	and	fired	outside	in	open	fires.	It	is	quite	a	spectacular
sight	 to	 watch.	 Most	 householders	 in	 Espírito	 Santo,	 and	 indeed	 the	 rest	 of
Brazil,	will	have	a	panela	de	barro	in	their	home.

Brazilian	food	is	very	diverse	from	region	to	region.	The	cuisine	from	Espírito
Santo	is	delicious	and	we	hope	you	will	love	it	as	much	as	we	do.

Rick	and	Bill



INFORMATION	ABOUT	INGREDIENTS
USED	IN	THIS	BOOK

Mandioca/Cassava

One	 of	 the	 main	 ingredients	 used	 in	 Brazil	 and	 South	 America	 is	 Mandioca,
which	 is	 also	 known	 outside	 of	 South	 America	 as	 ‘cassava’	 (from	 now	 on
referred	 to	 as	 ‘mandioca’	 in	 this	 book).	Mandioca	 is	 a	 carbohydrate	 vegetable
which	is	used	in	Brazil	and	is	as	popular	as	potatoes	are	outside	South	America.
You	can	find	this	ingredient	in	specialized	South	American	or	African	shops.

Only	 three	 recipes	 in	 this	 book	 contains	mandioca	 as	 a	main	 ingredient	 in	 the
recipes	–	Bolinhos	de	Mandioca/Mandioca	Balls;	the	Bobó	de	Camarão/	Shrimp
and	Mandioca	Casserole;	and	Pão	de	Quiejo/Cheese	Bread	Balls,	which	uses	the
starch	of	mandioca	and	in	Brazil	is	called	‘tapioca	flour’.

Farofa	(also	known	as	Gari)	is	raw	mandioca	flour	and	is	widely	used	in	many
dishes	 as	 an	 accompaniment	 to	 main	 dishes,	 such	 as	Moqueca/Fish	 Stew	 and



Casquinha	de	Siri/Stuffed	Crab	Shells,	 and	BBQ	Churrasco	meats	 (recipes	 for
these	dishes	have	been	provided	in	this	cook	book,	as	well	as	a	recipe	for	farofa
itself).

Brazilian	Use	of	Herbs,	Green	Onions	and	Limes
Brazilians	 love	 using	 herbs,	 in	 particular	 coriander,	 parsley	 and	 thyme.	 They
liberally	add	herbs	to	most	dishes	in	bunches	–	especially	coriander.

Brazilians	 use	 a	 lot	 of	 green	 onions	 in	many	 of	 their	 dishes,	 in	 particular	 the
green	part	of	the	green	onions.	They	are	sometimes	mistakenly	called	shallots	or
spring	onions.	Green	onions	are	also	known	as	"scallions"	or	"eschallots".

Limes	are	used	in	almost	all	dishes,	from	marinating	fish	and	meats	to	squeezing
fresh	lime	over	any	dish.	Brazilians	love	limes.

Brazilian	Use	of	Oils	for	Cooking
The	 main	 oil	 used	 is	 olive	 oil	 –	 in	 particular	 a	 good	 brand	 imported	 from
Portugal	 or	 Italy.	 This	 is	 used	 for	 marinating,	 cooking,	 drizzling	 over	 foods,
dipping	 etc.	 Vegetable	 or	 sunflower	 oil	 is	 mainly	 used	 for	 deep	 or	 shallow
frying.

Another	oil	which	is	used	in	particular	dishes	and	in	particular	regions	is	called
‘dendê’	 oil	 (palm	 oil).	 This	 oil	 originates	 from	 Africa	 and	 is	 widely	 used	 in
dishes	that	have	their	origins	in	Africa	and	are	popular	in	and	around	the	Bahia
region,	North	East	Brazil,	for	example	in	the	recipes	Acarajé,	Vatapá	and	Bobó
de	camarão.	 If	you	can’t	 find	 this	oil	you	can	cook	with	vegetable	or	olive	oil



instead.

Brazilian	Feijão	(Black	Beans)
Black	beans,	along	with	rice	is	are	basic	staple	for	the	Brazilian	diet.	Brazilians
love	their	black	beans	and	it	is	quite	normal	for	Brazilians	to	eat	this	stable	every
day	with	their	food.

This	 ingredient	 features	 in	 a	 lot	 in	 Brazilian	 cooking,	 for	 example,	 in	 the
Caldinho	de	Feijão	(black	eyed	beans	with	pork	that	is	liquidized	into	a	delicious
soup.

Cooking	the	feijão	is	best	in	a	pressure	cooker	otherwise	it	takes	a	long	time	to
cook.	Most	families	have	a	pressure	cooker	primarily	to	cook	these	black	beans.



MEASUREMENTS	AND	TEMPERATURES

We	prefer	to	use	cups	instead	of	grams	as	this	is	how	Brazilians	cook.	They	are
not	in	general	over	concerned	with	accurate	measurements.	Most	of	the	recipes
are	measured	in	cups	and	spoons.	So,	in	the	Brazilian	spirit	and	as	this	is	a
Brazilian	cook	book	the	boys	have	retained	the	use	of	cups	and	tablespoons	as
this	seems	to	be	a	favorite	method	of	cooking	and	baking	by	many	countries	–
especially	the	US,	Australia,	New	Zealand	and	South	Africa.

The	spoon	measure	we	use	for	this	book	is	for	the	traditional	sized	tablespoon.



Imperial	to	Metric
1	oz	=	30g
4	oz	=	110g
1lb	=	450g

1	fl.oz	=	30ml
5	fl.oz	or	1/4pt	=	150ml	20	fl.oz	or	1pt	=600ml

Spoon	Measures
1	 level	 tablespoon	 flour	 =	 15g	 flour	 1	 heaped	 tablespoon	 flour	 =	 28g	 flour	 1
level	 tablespoon	 sugar	 =	 28g	 sugar	 1	 level	 tablespoon	 butter	 =	 15g	 butter
Liquid	Measures
1	cup	=	240ml
1	pint	=	480ml
1	quart	=	950ml

Solid	Measures
1	cup	flour	=	125g	flour	1	cup	butter	=	225g	butter	1	cup	uncooked	rice/black
beans	=	170g	uncooked	rice/black	beans	1	cup	fresh	breadcrumbs	=	150g	fresh
breadcrumbs	Oven	Temperatures
130C	=	110C	fan	=	250F	=	Gas	mark	1
150C	=	130C	fan	=	300F	=	Gas	mark	2
180C	=	160C	fan	=	350F	=	Gas	mark	4
190C	=	170C	fan	=	375F	=	Gas	mark	5
200C	=	180C	fan	=	400F	=	Gas	mark	6
220C	=	200C	fan	=	425F	=	Gas	mark	7
230C	=	210C	fan	=	450F	=	Gas	mark	8
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PART	1	–	STREET	FOOD



Pastel	/Pastel

‘Pastel’	 is	 a	 thin	 pastel	 that	 is	 deep-fried	 and	 traditionally	 served	 alongside
sugar	 cane	 juice.	 The	 pastel	 is	 a	 typical	 Brazilian	 fast	 food	 dish	 for	 any
occasion.

Makes	10	medium	sized	pastels	Ingredients:

3	cups	of	flour

3	tablespoons	of	vegetable	oil

1	tablespoon	of	cachaça	(or	white	rum	or	vodka)	1	cup	of	warm	water

1	tablespoon	of	salt

200g	of	buffalo	mozzarella	cheese

Mix	the	flour	and	salt	together	in	a	bowl	or	on	the	work	surface.	Make	a	hole	in
the	middle	and	add	the	oil,	cachaça	and	some	of	the	warm	water.	Mix	the	flour
into	the	middle	until	you	have	a	ball	of	dough.



Flour	a	bit	of	your	work	surface	and	begin	rolling	out	the	dough	until	 it’s	very
thin.	Cut	 to	 the	 size	 of	 a	 rectangle	 of	 about	 8	 x	 5	 inches	 for	 a	medium	 sized
pastel.	Add	a	scoop	of	your	filling	in	the	middle.	Before	you	fold	over,	wet	your
finger	with	water	 and	 pass	 around	 the	 edge	 of	 the	 pastel,	 then	 fold	 over.	 In	 a
medium	sized	pan,	heat	 the	cooking	oil	 to	hot	and	 fry	each	pastel	gently	 for	a
minute	 or	 two	 or	 until	 a	 light	 golden	 brown	 on	 each	 side.	 Be	 careful	 as	 the
cachaça	 in	 the	 dough	 will	 pop	 and	 oil	 tends	 to	 spit.	 The	 pastels	 cook	 very
quickly	as	the	pastry	is	very	thin.	Serve	immediately	alongside	fresh	sugar	cane
juice.







Croquetes	de	Carne/Beef	Croquettes

Croquettes	 are	 a	 very	 popular	 snack	 in	 Brazil.	 They	 originate	 from	 the
Portuguese	settlers	and	can	be	found	all	over	Brazil.

Makes	about	10

Ingredients:	500g	lean	beef	mince

1	large	onion	grated

3	tablespoons	of	parsley

¼	-	½	cup	of	flour	+	2	cups	for	coating	the	croquettes	3	cups	of	breadcrumbs

2	eggs

2	garlic	cloves	chopped	1	teaspoon	of	paprika

2	tablespoons	of	olive	oil

1	beef	stock	cube



Salt	and	pepper	to	taste

Vegetable	oil	for	deep	fat	frying	In	a	medium	sized	pan,	add	the	olive	oil	and	fry
the	 garlic	 and	 onions	 for	 3	minutes.	 Add	 the	 beef	mince	 and	 fry	 for	 about	 5
minutes.	Add	the	paprika,	beef	stock	cube,	herbs	and	salt	and	pepper	to	taste	and
fry	 for	 about	10	minutes.	Mix	 in	 the	egg	 followed	by	adding	 the	 flour	 slowly.
Take	off	the	heat.	Keep	mixing	until	you	form	a	ball	of	the	meat	mixture.

Take	a	small	amount	of	the	mix	and	roll	between	your	hands	until	you	have	a	fat
small	 sausage.	Take	3	 separate	bowls	 and	 fill	 one	with	 the	 flour,	 one	with	 the
beaten	 egg	 and	 the	 last	 one	 with	 the	 breadcrumbs.	 Now	 start	 the	 process	 of
coating	your	croquettes.	Firstly,	dip	into	the	flour	and	thoroughly	coat;	secondly,
coat	 with	 the	 beaten	 egg	 bowl;	 and	 finally	 roll	 into	 the	 breadcrumbs.	 Do	 in
batches.	Your	croquettes	are	ready	to	be	deep	fried.	Heat	the	vegetable	oil	(needs
to	cover	at	least	half	of	the	croquette	if	using	a	pan)	to	a	medium	heat	and	cook
the	croquettes	in	batches,	turning	so	that	the	whole	croquette	is	a	golden	brown	–
about	3-4	minutes.	Serve	with	olive	oil	and	lime	wedges.	Nossa!







Churros	Brasileiro/Brazilian	Churros

This	 is	 a	 classic	Brazilian	 street	 food	 that	 can	 be	 found	 on	 pretty	much	 every
street	corner	and	at	every	sports	event,	they	are	everywhere.	They	originate	from
Spain	where	churros	are	also	a	favorite	snack.	It’s	great	fun	making	these.	You
will	need	a	piping	bag	with	either	a	star	or	round	tip	of	½	inch.

Makes	about	20	(5	inch	sized	churros)	Ingredients:	1	¼	cups	of	flour	½	cup
of	water

½	cup	of	buttermilk	½	cup	of	butter

2	tablespoons	of	sugar	1	teaspoon	vanilla

3	large	eggs

Vegetable	oil	for	frying

¼	teaspoon	of	salt	½	cup	sugar	(for	rolling	the	churros	in)

1	teaspoon	cinnamon



In	a	large	pan	add	the	water,	buttermilk,	butter,	2	tablespoon	of	sugar	and	bring
to	the	boil.	Now	stir	in	the	flour	and	mix	together	until	the	mixture	forms	a	ball.
Take	off	the	heat.	Add	the	vanilla	and	eggs	one	at	a	time	until	the	mixture	starts
to	look	shiny	and	mix	until	it	is	thick	and	slides	off	the	spoon	easily.	If	it’s	too
thick,	add	another	egg.	Fill	the	piping	bag	with	some	of	the	dough	mixture.

Meanwhile	heat	up	your	vegetable	oil	in	a	large	pan	to	very	hot,	ready	to	deep
fry	your	churros.	The	best	way	to	do	this	is	to	pipe	the	dough	straight	into	the	hot
oil.	Once	 the	piped	dough	 is	 cooking	 in	 the	oil,	 turn	over	 after	 2	minutes	 and
allow	2	minutes	on	the	other	side	or	until	the	churros	is	a	golden	brown	all	over.
Work	 in	batches.	 In	a	 seperate	bowl	mix	 the	½	cup	of	 sugar	and	 the	cinnamin
together.	 Roll	 each	 churro	 in	 this	 sugar	 then	 place	 on	 another	 tray	 ready	 for
serving.	Serve	hot.







Kibe/Mince	Beef,	Fresh	Mint	and	Kibe	Torpedos

Kibe	(pronounced	as	“kee-bee”)	is	very	popular	in	Brazil.	It	was	brought	over
by	Arab	immigrants	–	notably	the	Lebanese	and	Syrians.	They	are	very	delicious
and	easy	to	make.	The	essential	ingredient	is	kibe	flour	(Bulgur	wheat).

Makes	about	12	torpedoes	Ingredients:	2	cups	kibe	flour	(bulgur	wheat)	450g
good	quality	lean	beef

3	cloves	of	garlic	crushed

1	½	cups	of	hot	water

1	beef	stock	cube

1	large	onion	chopped

3	spring	onions	chopped	2	tablespoons	of	fresh	mint	chopped

2	tablespoons	of	olive	oil

Salt	 and	black	pepper	 to	 taste	Vegetable	oil	 for	 frying	First	 of	 all	 you	need	 to
rehydrate	the	kibe	flour.	Add	the	stock	cube	to	the	warm	water	and	dissolve.	Put



the	kibe	flour	in	a	large	bowl	or	jug	and	now	add	the	stock	water.	Stir	and	leave
to	stand	for	a	few	hours	in	the	fridge	to	rehydrate.	When	ready	to	use,	drain	any
water	from	the	bowl	and	the	rehydrated	kibe	flour	is	now	ready.	With	the	kibe	in
a	large	bowl	add	the	minced	beef,	chopped	onion,	minced	garlic,	finely	chopped
mint,	chopped	spring	onions,	salt,	black	pepper	and	olive	oil	to	taste.

Take	 your	 desire	 amount	 and	 with	 both	 hands	 roll	 into	 a	 croquette	 shape	 the
width	of	your	hand	(see	illustration).	Once	you	have	done	a	batch	of	torpedoes,
in	a	deep	pan	heat	the	vegetable	oil	to	a	medium	heat	and	deep	fry	for	between
2-3	minutes.	When	 cooked	 the	 kibe	 should	 look	 dark	 brown	 and	 crisp	 on	 the
outside.	Try	a	couple	first	until	you	are	happy	with	the	result.	Serve	with	wedges
of	lime.







Bill	says:	“Cut	in	half,							
squeeze	over	lots	of	lime
juice	and	fresh	mint”



Bolinhos	de	Bacalhau/Cod	Fish	Balls

‘Bolinhos	 de	 Bacalhau’	 are	 cod	 balls	 and	 despite	 the	 ingredient	 being	 dried
salted	cod,	which	itself	may	not	be	that	inspiring,	they	are	delicious.

Makes	20	medium	sized	bolinhos	Ingredients:	250g	of	bacalhau	(salted	cod)
250g	of	white	potatoes	diced	2	tablespoons	of	coriander	3	spring	onions

1	egg	yolk

1	tablespoon	of	plain	flour	2	tablespoons	of	olive	oil	1	onion	finely	chopped

1	clove	of	garlic	crushed

Salt	and	pepper	to	taste

Limes/lemons

Cooking	oil	for	deep	frying	De-salting	the	dried	cod:	Rinse	the	salt	out	from	the
cod	by	 running	 it	 under	water	 for	 a	 few	minutes.	Leave	 the	cod	 in	 cold	water
overnight	(preferably	for	12	hours)	–	with	some	ice	and	the	juice	of	half	a	lime
(the	 lime	 adds	 flavor	 to	 the	 cod).	 After	 you	 have	 de-salted	 the	 cod,	 cook	 in
boiling	water	for	about	10	minutes.	This	process	will	help	the	fish	rehydrate	and



become	more	succulent.	Break	the	fish	into	small	bits,	removing	any	bones.	Mix
in	a	bit	of	olive	oil,	garlic	and	the	chopped	onion.

Mash	the	potatoes	and	add	to	 the	cod	mixture.	Add	pepper	 to	your	 liking	(you
shouldn’t	need	to	add	any	salt	as	the	cod	should	still	be	a	bit	salty).	Add	the	egg
yolk,	 flour,	 herbs,	 spring	 onions	 and	 remaining	 oil	 and	 mix	 together.	 Take	 a
tablespoon	of	 the	mix	and	 roll	 into	a	ball	with	your	hands.	 In	a	medium	sized
pan	heat	the	vegetable	oil	to	hot,	but	not	too	hot	otherwise	the	bolinhos	will	cook
too	quickly	and	burn	on	the	outside.	Deep	fry	the	cod	balls	until	lightly	browned.
Serve	with	wedges	of	limes.





Nilza’s	Coxinhas	de	Frango/Little	Chicken	Thighs

These	snacks	are	so	named	as	they	look	like	chicken	thighs.

Makes	30	medium	Ingredients:	1	chicken	breast

4	cups	of	flour

2	medium	onion	chopped	3	spring	onions	chopped	2	cloves	of	garlic	chopped

2	tablespoons	of	parsley

Salt	and	black	pepper

2	×	½	teaspoons	of	paprika	1	cup	of	cream	cheese	2	chicken	stock	cubes	2	cups
of	bread	crumbs

1	egg	whisked

To	make	the	filling:	Heat	a	little	cooking	oil	and	fry	half	of	the	chopped	garlic,
onions	and	paprika	 for	2	minutes.	Add	 the	chicken,	1	 liter	of	water,	 seasoning
and	 one	 chicken	 stock	 cube	 and	 bring	 to	 the	 boil	 and	 simmer	 for	 about	 15



minutes.	Strain	 the	water	and	keep	 in	a	separate	bowl.	Shred	 the	chicken.	 In	a
medium	sized	pan,	add	a	little	cooking	oil	and	fry	the	other	half	of	the	chopped
onions	 and	garlic	 for	2	minutes,	 then	 add	 the	 shredded	chicken,	 chicken	 stock
cube,	spring	onions,	parsley	and	seasoning.	Take	off	the	heat.

To	make	the	dough:	Taking	the	water	you	cooked	the	chicken	in,	bring	the	water
to	boil	 again	 and	 add	 the	 flour	 and	mix	with	 the	 liquid	 to	 a	nice	 thick	dough.
Take	off	the	heat	and	cool.	On	a	plain	surface,	knead	the	dough	into	a	ball.	Take
a	piece	of	dough	and	roll	into	a	ball.	Press	your	finger	into	the	top	of	the	ball	and
work	 the	 casing	 so	 you	 have	 a	 thin	 cup	 opening.	 Fill	 the	 hole	 with	¾	 of	 the
filling	and	 top	 it	off	with	a	 teaspoon	of	cream	cheese.	Close.	Dip	your	 shaped
coxinha	into	the	egg	mixture	and	roll	into	the	bread	crumbs.	When	your	coxinha
is	ready,	deep	fry	in	hot	cooking	oil,	until	golden	brown.	Done.













Acarajé	/Shrimp	Fritters

Acarajé	 forms	 part	 of	 the	 culinary	 tradition	 of	 the	 State	 of	 Bahia	 on	 the
Northeast	coast.	The	origins	of	this	dish	are	from	Africa.	It’s	very	rich	and	very
tasty.	After	the	fritters	are	cooked	they	are	cut	in	half	and	filled	with	shrimps	and
‘Vatapá’	–	which	is	included	in	this	recipe	(Here).

Makes	6-7	medium	sized	fritters	Ingredients:	250g	of	black	eyed	beans

30g	of	dried	or	fresh	shrimp	1	onion	finely	chopped

1	 clove	 of	 garlic	 finely	 chopped	 2	 tablespoons	 of	 coriander	 2	 spring	 onions
finely	chopped	1	small	chili	pepper	chopped

2	tablespoons	of	vegetable	oil

Salt	and	pepper	to	taste

Vegetable	oil	for	frying

In	a	bowl	with	4	liters	of	water,	soak	the	black	eyed	peas	overnight	in	the	fridge.
Rinse	the	beans	until	clean	and	leave	to	stand	to	dry	for	at	least	2	hours.	(This	is



very	important	otherwise	the	mixture	will	be	too	sloppy	after	being	liquidizing).
Add	the	shrimp,	onion,	garlic	in	a	food	processor	until	finely	chopped.	Add	the
beans,	 chili,	 herbs	 and	vegetable	 oil,	 and	process	 all	 the	 ingredients	 until	 they
form	a	smooth	paste.	Season	with	salt	and	pepper.	The	mixture	should	be	fairly
thick	to	allow	it	to	be	molded	into	shape.	If	so,	your	mixture	is	ready.

Take	 a	 golf	 ball	 size	 amount	 of	 the	mixture	 and	mold	 the	Acarajé	 to	 an	 oval
shape.	In	a	large	saucepan	add	enough	vegetable	oil	to	at	least	cover	half	of	the
Acarajé	and	heat	to	a	low	to	medium	temperature.	Gently	drop	the	Acarajé	balls
into	the	oil	and	fry	slowly	until	golden	brown,	for	between	6-7	minutes,	turning
half	way	through.	Serve	with	‘Vatapá’	(see	Here).







Vatapá	/Shrimp	filling	for	Acarajé

Ingredients:	500g	of	fresh	shrimp

1	medium	onion	chopped	2	garlic	cloves	finely	chopped	1	tomato	chopped

2	tablespoons	of	vegetable	oil

2	tablespoons	of	olive	oil

¼	to	½	cup	of	coconut	milk

2	tablespoons	of	plain	flour

Juice	of	1	lime

3	tablespoons	of	coriander	chopped	5	spring	onions	chopped

1	chili	pepper	chopped

Salt	and	pepper	to	taste



In	a	 frying	pan,	heat	 the	olive	oil	 to	hot	and	fry	 the	chopped	garlic,	onion	and
tomato	for	3	minutes.	Add	the	shrimp,	vegetable	oil,	chili	(including	the	seeds	to
give	 this	 dish	 a	 bit	 of	 a	 kick),	 coconut	 milk	 and	 lime	 juice	 and	 cook	 for	 10
minutes.	Season	to	taste.

Add	the	flour	and	mix	until	the	mixture	thickens	and	lower	the	heat	and	cook	for
a	further	3	minutes.

Lastly,	add	the	coriander	and	spring	onions	and	mix	into	the	mixture	well.	Take
off	the	heat.

Bill	says:	“This	is	traditional	Afro-Brazilian	cooking	from	Bahia.	I	always	have
Acarajé	when	on	vacation	with	my	family	in	Bahia.”















Empadinhas	de	Frango/Little	Chicken	Pies

Makes	20	pies	Ingredients:

4	cups	of	plain	flour

1	¼	cups	of	butter

4	egg	yolks

500g	cooked	chicken	breast

2	ripe	tomatoes

2	 medium	 onions	 chopped	 2	 garlic	 cloves	 chopped	 250	 ml	 of	 white	 sauce	 2
tablespoons	of	parsley	3	spring	onions	chopped	1	chicken	stock	cube

1	teaspoon	of	paprika

Salt	and	pepper	to	taste



To	make	the	pie	casing:	Mix	the	flour	and	butter	and	salt	together	in	a	bowl	with
your	hands.	Add	the	egg	yolks	to	the	mixture	and	bind	the	ingredients	together
to	make	a	smooth	and	firm	ball	(add	a	little	cold	water	if	the	mixture	is	too	dry).
Wrap	in	cling	film	and	chill	 in	 the	fridge	for	about	30	minutes.	For	the	filling:
Heat	the	olive	oil	in	a	medium	sized	pan	and	add	the	onion,	garlic,	tomato	and
the	shredded	chicken	and	fry	for	2	minutes.	Add	the	chicken	stock	cube,	paprika,
the	parsley	and	spring	onions,	season	and	mix	well.	Finally	add	the	white	sauce
and	 the	 egg	 yolks	 and	 stir	 continuously	 to	 prevent	 sticking	 as	 the	 mixture
becomes	thicker.	Leave	mixture	to	cool	down	before	using.

Roll	 the	dough	out	 flat	until	 about	 the	 thickness	of	 a	dinner	plate.	Cut	 the	pie
casing	to	your	required	size	of	your	baking	pies/muffins	cups.	Add	your	filling
until	 the	 pie	 casing	 is	 full.	 Lastly	 add	 the	 pie	 top.	 Seal	 the	 edges	 as	 well	 as
possible	 and	 then	 add	 the	 egg	 mixture	 on	 top	 (to	 give	 it	 a	 glaze)	 and	 your
empadinhas	 are	 ready	 to	 put	 into	 the	 oven.	 Put	 in	 a	 pre-heated	 oven	 at	 200C
(180C	 fan/400F/	 Gas	 mark	 6)	 and	 leave	 to	 bake	 for	 about	 20	 minutes.	 The
empadinhas	are	done	once	you	can	see	the	tops	looking	nice	and	glazed.







		Rick	says:	“This	recipe	for	empadinhas	is	so	simple.	There	are	many	versions	of	how	to	make	the	filling.	If
you	can	make	pies	then	that’s	most	of	the	work	done.”														



Pão	de	Queijo/Brazilian	Cheese	Bread	Balls

‘Pão	de	Queijo’	is	a	Minas	Gerais	region	speciality.	You	will	need	some	Minas
cheese,	or	a	good	cream	cheese	as	a	substitute.

Makes	15	breads	Ingredients:	4	½	cups	of	tapioca	flour

8	tablespoons	butter

4	tablespoons	of	vegetable	oil	2	cups	of	whole	milk

4	eggs

2	cups	of	Minas	cheese,	or	any	firm	cow’s	milk	cheese,	grated	½	cup	of	cheddar
cheese

1	teaspoon	of	salt

First	of	all,	preheat	the	oven	to	180C	(160C	fan/350F/	Gas	mark	4).	In	a	medium
pan	melt	the	butter.	Once	the	butter	is	melted,	add	the	milk	and	vegetable	oil	and
bring	to	a	boil.	Season	to	taste.	Allow	to	boil	then	remove	from	heat.	You	need
to	add	the	tapioca	flour	immediately	to	the	mixture	when	it	has	just	boiled	and



quickly	stir,	otherwise	you	risk	the	mixture	turning	into	a	soup	like	consistency
which	must	be	avoided.	Leave	the	mixture	to	cool	down	for	10	minutes.	Chef’s
note:	“If	you	don’t	allow	the	mixture	 to	cool	down	before	adding	 the	eggs,	 the
eggs	will	 just	 turn	to	scramble	eggs.”	Stir	 in	the	eggs	and	the	cheese,	and	mix
well.	Put	to	one	side	and	allow	the	mixture	to	cool	for	about	30	minutes.

Flour	 your	 hands	 with	 the	 tapioca	 flour	 and	 take	 about	 a	 golf	 sized	 piece	 of
dough	 and	mold	 into	 a	 ball.	 Place	 on	 a	 baking	 tray	 –	 preferably	 with	 baking
sheet	 or	 rub	 butter	 in	 the	 tray	 so	 that	 the	 dough	 doesn’t	 stick	 and	 burn	when
baking.	Bake	the	rolls	until	they	are	puffed	up	and	a	nice	golden	brown.







Buraco	Quente	Sanduíche/Minced	Meat	Sandwich

‘Buraco	 quente’	 is	 a	 small	 French	 roll	 filled	 with	 a	meaty	 filling	 and	 cheese.
These	are	very	popular	everywhere	in	Brazil.	Some	vendors	use	different	meats
such	as	pork	and	chicken	instead	of	using	the	traditional	minced	beef	version.

Makes	8	sandwiches	Ingredients:

8	small	French	baguettes

500g	of	lean	minced	beef

1	large	onion	chopped

2	cloves	of	garlic	chopped	4	tomatoes	chopped

3	tablespoons	of	parsley

3	spring	onions	chopped

½	green	bell	pepper	diced



400g	buffalo	mozzarella	cheese

1	beef	stock	cube

Salt	and	pepper	to	taste

In	a	medium	sized	saucepan	heat	a	little	oil	to	a	medium	heat	and	add	the	garlic,
onions	 and	 green	 pepper	 and	 fry	 for	 3	 minutes.	 Add	 the	 minced	 meat	 and
continue	to	fry	on	a	high	heat	for	a	more	few	minutes	until	browned.	Mix	in	the
stock	cube,	the	chopped	tomatoes,	herbs	and	spring	onions.	Continue	cooking	on
a	medium	heat	for	about	7	minutes	or	until	the	mince	meat	mixture	is	cooked	to
your	liking.	Two	minutes	before	taking	the	mixture	off	the	heat	add	some	buffalo
mozzarella	cheese	and	allow	it	 to	start	melting	into	 the	mixture.	Your	filling	is
done.

Open	 the	 top	of	 the	baguette	 and	press	down	as	 far	 to	 the	bottom	as	you	can,
wriggling	your	finger	to	make	a	large	enough	cavity	to	allow	plenty	of	the	mince
meat	mixture	to	fill	it.	Now	just	add	your	filling	and	a	slice	of	buffalo	mozzarella
cheese,	and	serve.







Frango	à	Passarinho/Deep	Fried	Chicken

‘Frango	 à	 Passarinho’	 means	 ‘little	 pieces	 of	 chicken’.	 A	 great	 dish	 for	 any
party	or	BBQ	as	it	can	be	served	hot	or	cold.

Makes	enough	for	5	servings	Ingredients:	1	kg	of	chicken	cut	into	small
pieces	5-6	cloves	of	garlic	chopped	1	onion	chopped

1	cup	of	plain	flour

2	tablespoons	of	parsley	chopped

2	tablespoons	of	thyme

Juice	of	2	limes

Salt	and	pepper	to	taste

3	tablespoons	of	extra	virgin	olive	oil	Vegetable	oil	for	deep	frying	First	of	all,
chop	 up	 the	 chicken,	 including	 bone	 and	 skin,	 into	 bite	 sized	 pieces.	Without
being	too	uniform,	a	good	size	for	the	chicken	bits	is	more	or	less	5cm.	In	a	large
bowl,	mix	together	the	chopped	up	chicken,	garlic,	onion,	half	of	the	herbs,	salt
and	pepper,	lime	juice	and	the	olive	oil	and	leave	to	marinate	in	the	fridge	for	at



least	 an	 hour.	 In	 a	 separate	 bowl	 add	 the	 plain	 flour	 and	 the	 other	 half	 of	 the
herbs	 and	plenty	 of	 pepper	 (to	 taste)	 and	mix	 together	 (this	 seasons	 and	gives
taste	to	the	flour).	Add	the	chicken	bits	and	thoroughly	coat	with	the	flour.

In	a	medium	sized	saucepan	heat	the	vegetable	oil	to	a	medium	heat	(if	too	hot
as	the	chicken	will	cook	too	quickly	on	the	outside).	Carefully	drop	each	chicken
piece	into	the	oil	and	cook	until	cooked	through	–	this	will	depend	on	what	size
your	chicken	bits	are.	It	shouldn’t	take	more	than	5-7	minutes	to	deep	fry	each
piece,	 but	 you	 will	 need	 to	 try	 and	 test.	 Once	 cooked	 place	 on	 a	 plate	 with
kitchen	towel	to	absorb	the	excess	oil.	Serve	with	wedges	of	lime	and	chili	oil.
Delicious.

Bill	says:	‘This	 is	great	street	 food.	In	my	home	town	of	Vitória,	street	vendors



sell	 Frango	 à	Passarinho	 everywhere.	 It	 is	 also	 popular	 in	 bars	 and	 in	 small
eateries.	Delicioso.”



Pescadinha	Frita/Fried	Fish

‘Pescadinha	 Frita’	 is	 Brazilian	 deep	 fried	 fish	 which	 is	 normally	 served	 with
chips.	A	popular	street	food,	served	with	hot	chili	sauce	(to	dip	into)	and	a	cold
beer	makes	a	perfect	snack	outside	or	in	a	beach	bar.	Most	snack	bars	serve	this
dish,	and	it’s	very	common	to	see	it	at	the	bars	along	the	beach	front.

Makes	5	portions

Ingredients:

1	kg	of	fish	fillets	of	your	choice	left	whole	or	cut	into	3	pieces

1	cup	of	flour

Juice	of	1	lime	or	lemon

Salt	and	pepper	to	taste

1	clove	garlic	whole	with	skin

Vegetable	oil	for	deep	frying



First	 of	 all	wash	 the	 fish	 in	 a	 bowl	 of	warm	water	with	 lime	 juice.	Drain	 the
water	 and	 season	with	 salt	 and	pepper	 and	a	 few	wedges	of	 lime	and	 leave	 to
marinade	for	about	10	minutes.	Chef’s	tip:	“You	can	either	keep	the	fish	whole,
fillet	it	or	cut	in	into	small	pieces,	the	latter	being	the	most	popular	way	to	serve
it	in	Brazil.”

Meanwhile,	in	a	bowl	add	the	flour	and	season.	Once	the	fish	is	ready,	add	to	the
flour	and	mix	until	all	the	fish	is	coated.	The	fish	is	ready	for	frying.

In	a	 large	frying	pan,	heat	 the	oil	 to	a	medium	temperature	and	add	a	clove	of
garlic	(this	will	add	flavor	 to	 the	oil).	Once	the	fish	 is	a	nice	golden	brown	on
each	side	place	on	plate	with	kitchen	paper	 to	drain	any	excess	fat.	Serve	with
chips,	mayonnaise	and	lime/lemon	wedges.	Just	delicious.

Bill	 says:	“If	 you	can’t	 find	Pescadinha	 fish,	 you
can	use	any	firm	white	meat	fish.	Red	Snapper	is	a
good	fish	to	deep	fry.”







Torresmo	Crocante/Brazilian	Pork	Scratchings

Torresmo	is	a	snack	eaten	just	about	everywhere	in	Brazil	especially	with	a	beer
or	capirinha.

Makes	a	large	bowl/tray	Ingredients:

1.5	kg	of	pork	belly

½	tablespoon	of	salt

250ml	of	vegetable	oil	for	cooking	First	of	all,	cut	the	pork	belly	into	cubes	of
about	2x2	cm	thick	slices,	or	whatever	size	you	please.	In	a	large	sized	pan	pour
in	the	cooking	oil	and	the	pork	belly	and	heat	to	very	hot.	Add	the	salt	and	stir.
Fry	on	a	high	heat	for	between	25-30	minutes	or	until	the	pork	is	a	light	brown
color	 and	 crispy.	You	will	 need	 to	 be	 stirring	 all	 the	 time	 so	 the	 pork	 doesn’t
stick	to	the	pan	and	to	ensure	that	all	the	pork	is	cooked	equally.	Take	the	pork
out	of	the	oil	and	place	onto	a	clean	tray.	Keep	the	pan	of	oil	hot	as	you	will	be
using	it	again.

Spray	the	pork	with	water	–	use	a	water	sprayer	or	splash	some	water	over	the
top	 with	 your	 fingers.	 The	 water	 will	 help	 the	 pork	 scratchings	 to	 pop.	 Now
return	 the	pork	–	 in	batches	back	into	 the	hot	oil	 for	about	3	minutes	–	and	be



careful	because	 the	 addition	of	 some	water	on	 the	pork	will	make	 the	oil	 spit.
Keep	 stirring	 as	 before	 until	 the	 pork	 scratchings	 are	 a	 golden	 brown	 color,
crispy	and	very	crunchy.	Place	on	a	tray	with	kitchen	towel	to	absorb	the	excess
fat	and	serve	with	wedges	of	lime.







Churrasquinho/BBQ	Meat	on	a	Stick

Any	meat	can	be	used,	but	beef	and	chicken	seem	to	be	the	favorite.	The	skewers
are	so	simple	to	make.	Once	cooked,	the	meat	is	coated	in	either	mayonnaise	or
a	churrasco	sauce	and	farofa	flour	(see	Here).

1	kg	of	meat	makes	6	portions	Ingredients:	1	kg	of	meat	skinned	and	diced	3
cloves	of	garlic	whole

2	tablespoons	of	thyme	or	rosemary

Churrasco	sauce:	1	tin	of	tomatoes

2	tablespoons	of	parsley	chopped	3	spring	onions	chopped

1	cup	of	vegetable	oil

1	cup	of	red	wine	vinegar

Salt	and	pepper	to	taste

To	prepare	the	meat:	First	of	all	cut	up	the	meat	into	bite	sized	cubes	and	put	into



a	large	enough	bowl.	Add	the	cloves	of	garlic	(don’t	chop	or	slice	but	leave	as
they	are)	and	the	herbs	(don’t	chop	up)	and	leave	to	marinate	for	at	least	an	hour.

To	make	 the	 Churrasco	 sauce:	 Add	 all	 the	 ingredients	 into	 the	 liquidizer	 and
liquidize	until	smooth.	Your	sauce	is	done.

Add	salt	and	pepper	to	the	meat.	With	your	wooden	sticks	at	the	ready,	start	to
skewer	the	meat	onto	the	sticks,	packing	it	close	together.	Make	sure	you	leave
enough	room	at	 the	bottom	so	as	 to	be	able	 to	hold	when	eating.	As	simple	as
that.

With	 the	 skewers	 of	 meat	 ready,	 put	 on	 the	 BBQ	 or	 grill	 and	 cook	 over	 a
medium	heat	so	they	don’t	cook	too	quickly	or	burn.	It	shouldn’t	take	more	than
10	minutes,	but	cook	to	taste.







Bill	says:	“Brazilians	coat	
their	stick	of	meat	with
farofa	and	chili	sauce.”



Cachorro	Quente	Brasileiro/Brazilian	Hot	Dog

This	is	probably	one	of	the	most	common	street	foods	to	be	found	in	Brazil.	Here
it	 is	 -	 the	 Brazilian	Hot	Dog.	 The	 big	 difference	 between	 a	 Brazilian	 hot	 dog
sausage	 and	 the	 classic	 American	 version	 is	 that	 the	 sausage	 is	 cooked	 in	 a
tomato	sauce,	instead	of	being	grilled.

Makes	12	Hot	dogs	Ingredients:	12	large	hot	dog	sausages

12	hot	dog	bread	buns

200g	of	tomato	sauce

1	can	of	sweetcorn

1	onion	chopped

2	tomatoes	chopped

1	green	bell	pepper	chopped	1	garlic	clove	chopped	2	tablespoons	of	parsley

3	spring	onions	chopped



Salt	and	pepper	to	taste

The	main	 difference	 between	 a	 Brazilian	 and	 an	American	 style	 hot	 dog	 is	 –
everything!	 First	 you	 need	 to	 cook	 your	 sausages.	Heat	 a	 pan	 over	 a	medium
heat	and	add	olive	oil.	Start	frying	the	chopped	onions,	diced	green	pepper,	and
garlic.	After	2	minutes	add	the	chopped	tomatoes,	salt,	black	pepper	and	green
herbs	and	mix	well,	and	cook	for	a	further	2	minutes.	Now	add	the	tomato	sauce,
sweetcorn	and	 the	 sausages	and	cook	 for	no	more	 than	10	minutes	over	a	 low
heat.	 The	 sauce	 needs	 to	 be	 thick	 so	 as	 to	 cover	 the	 sausage	 and	 not	 drip	 too
much.

Brazilians	grill	their	hot	dog	buns,	however	this	is	optional.	With	the	bun	open,
spread	on	some	mayonnaise	(also	optional),	then	add	a	sausage.	Now	pour	over
some	of	the	sauce	and	add	your	toppings.	There	you	have	a	simple	and	delicious
hot	 dog.	 The	 best	 snack	 at	 a	 footie	 match.	 Enough	 said.	Mmmmm….	 3	 Hail
Marys!







Bolinhos	de	Mandioca/Mandioca	Balls

‘Bolinhos	de	mandioca’	are	deep	fried	mandioca	balls.

Makes	about	20	croquettes	Ingredients:

1	kg	of	mandioca	fresh	or	frozen	1	cup	of	strong	parmesan	or	mozzarella	cheese
1	egg

3	tablespoons	of	butter	or	margarine	1	cup	of	plain	flour

1	tablespoon	of	oregano

½	cup	of	onion	grated	(optional)	1	tablespoon	of	extra	virgin	olive	oil	Salt	and
pepper	to	taste

Vegetable	oil	to	fry

Cooking	 the	 mandioca:	 If	 not	 already	 pre-prepared,	 peel	 the	 vegetable	 and
discard	the	core	(this	part	is	not	cooked).	Cut	into	small	cubes	for	boiling.	Add
salt	 to	 the	 water	 (as	 you	 would	 for	 potatoes)	 and	 cook	 until	 soft.	 Once	 the
mandioca	 is	 soft	 it	 is	 ready	 for	mashing.	Drain	 the	water.	Mash	 the	mandioca
with	 the	 butter.	 Using	 a	 wooden	 spoon	 mix	 in	 the	 egg,	 cheese,	 oregano	 and



seasoning.	 Add	 the	 olive	 oil	 and	 mix	 together	 well	 until	 you	 have	 a	 sticky
consistency.	Finally	add	the	flour,	a	bit	at	a	 time,	and	mix	hard	with	a	wooden
spoon.	The	consistency	should	be	 thick	and	stick	 to	 the	 spoon.	The	mixture	 is
ready	to	make	the	balls.

Rub	your	hands	with	a	bit	of	oil	and	take	a	small	amount	of	the	mix	and	roll	into
a	 ball	 with	 your	 hands.	 The	 oil	 prevents	 the	 sticky	 mixture	 sticking	 to	 your
hands.	Meanwhile,	 heat	 the	 cooking	 oil	 to	 a	 high	 temperature	 and	 drop	 your
balls	into	the	cooking	oil	and	fry	for	a	few	minutes,	or	until	golden	brown.	They
don’t	 take	 long	 to	 cook.	 They	 don’t	 need	 to	 be	 cooked	 much	 inside	 as	 the
mixture	is	already	cooked	and	the	cheese	will	have	melted	into	a	delicious	soft
mix.	Serve	with	chilies,	olive	oil	and	lime	juice.	Fantastic.







Caldinho	de	Feijão	/Black	Bean	Broth

‘Caldinho	 de	 Feijão’	 is	 a	 liquidized	 soup	 version	 of	 the	 famous	 Brazilian
‘Feijoada’.	 The	 ingredients	 are	 a	 Brazilian	 staple	 –	 black	 beans.	 This	 is	 a
delicious	soup	which	can	be	bought	at	street	vendors	or	in	many	bars/botecos.

Makes	about	10	portions	Ingredients:	400g	of	black	beans	200g	of	pork	meat
chopped	100g	chopped	bacon	1	sausage	roughly	chopped	4	cloves	of	garlic
chopped	1	onion	chopped

2	tablespoon	of	parsley	5	spring	onions	chopped	1	tomato	chopped

4	tablespoons	of	olive	oil

1	stock	cube	(feijão	or	pork)	1	bay	leaf	&	salt	and	pepper	to	taste	Clean	the	black
beans	thoroughly.	Add	the	beans	to	the	pressure	cooker,	along	with	the	1.5	liters
of	water,	the	bay	leaves,	the	stock	cube	and	season	to	taste.	Cook	for	25	minutes
until	the	black	beans	are	done.	In	a	separate	medium	sized	pan,	heat	the	olive	oil
to	 a	 medium	 heat	 and	 fry	 the	 garlic,	 onion,	 tomato,	 bacon	 and	 sausage	 until
browned	(no	more	than	10	minutes).	Once	done,	add	the	contents	of	the	pan	to
the	pressure	cooker	with	the	cooked	black	beans.

Now	add	the	pork	to	the	pressure	cooker,	season	to	taste	and	cook	for	a	further



10	minutes	or	until	the	beans	and	meat	are	all	cooked.	The	beans	need	to	be	soft.
Once	satisfied	all	ingredients	are	well	cooked,	add	the	contents	of	the	pan	into	a
liquidizer.	Liquidize	the	mixture	until	smooth	and	a	thick	soup	like	consistency.
Serve	warm	or	hot	with	chopped	spring	onions	and	parsley	sprinkled	on	top,	and
some	rustic	bread.







Bolinhos	de	Chuva/Rain	Drop	Doughnuts

‘Bolinhos	de	Chuva’	or	‘Rain	Drop	Doughnuts’	are	named	because	of	their	rain
drop	 shape	 which	 is	 created	 when	 the	 batter	 is	 dropped	 into	 the	 cooking	 oil,
browning	little	peaks	form	that	look	like	rain	drops.

Makes	20	doughnuts	Ingredients:	2	½	cups	of	flour

2	tablespoons	of	margarine

½	cup	of	sugar

2	medium	sized	eggs

½	cup	of	whole	fat	milk	1	tablespoon	cinnamon

4	tablespoons	of	sugar

Vegetable	oil	for	frying



In	a	small	bowl	mix	the	cinnamon	and	½	cup	of	sugar	 together	and	put	 to	one
side.	In	a	large	bowl,	add	the	margarine	(room	temperature),	eggs	and	sugar	and
mix	well	with	a	whisk.	Now	stir	in	the	flour	and	the	milk	and	mix	well	until	the
mixture	has	the	consistency	of	a	very	thick	cake	batter	(if	not,	add	a	little	more
flour).	Meanwhile,	in	a	large	deep	fat	fryer	heat	the	oil	to	a	medium	temperature.
Using	 one	 tablespoon,	 scoop	 a	 full	 tablespoon	 of	 batter	 and	 using	 another
tablespoon,	carefully	scrape	the	mixture	off	the	first	tablespoon	into	the	cooking
oil.	Turn	occasionally	and	cook	until	golden	brown	all	over.	Chef’s	tip:	“Don’t
make	your	doughnuts	too	big	as	they	brown	on	the	outside	quickly	and	will	not
be	cooked	inside.	The	inside	needs	to	be	like	a	baked	cake.”	Roll	your	doughnuts
in	 the	 bowl	 with	 the	 cinnamon	 and	 sugar	 whilst	 still	 hot	 so	 the	 sugar	 and
cinnamin	stick	to	the	doughnut.	Do	in	batches.	Best	served	warm.

Bill	says:	“These	are	great	with	a	good	Brazilian
coffee.”







Yakisoba	Brasileiro/Brazilian	Yakisoba

This	 dish	 originates	 from	 the	 Japanese	 immigrants	who	 came	 to	 Brazil	 in	 the
early	1900s	onwards.	Yakisoba	is	a	popular	street	 food	dish	throughout	Brazil,
but	 in	particular	 in	São	Paulo	and	Mato	Grosso	do	Sul	where	 there	are	 large
Japanese	communities.

Makes	6	portions	Ingredients:	400g	of	diced	meat	(beef/pork/chicken)	or
shrimps	500g	of	Japanese	noodles

2	medium	onions	sliced	large

1	head	of	broccoli	sliced

½	a	cabbage	sliced

1	large	carrot	sliced

100g	green	beans	sliced

1	bell	pepper	(green)	sliced



8	spring	onions	sliced

100g	of	mushrooms	sliced

5	tablespoons	of	soya	sauce

5	tablespoons	of	vegetable	oil

Boil	 a	 pan	 of	 water	 and	 start	 cooking	 the	 noodles.	 In	 a	 medium	 pan	 heat	 2
tablespoons	of	vegetable	oil	to	hot	and	fry	the	meat/shrimps.	After	browning	for
a	 few	minutes	 add	 2	 tablespoons	 of	 soya	 sauce.	Cook	 for	 about	 5	minutes	 or
until	the	meat	is	cooked	through.

Meanwhile	 in	 a	 large	 wok	 add	 the	 remanding	 vegetable	 oil	 and	 heat	 to	 hot.
Chef’s	 tip:	“It’s	 essential	 to	 use	plenty	 of	 vegetable	 oil	 as	 the	oil	 provides	 the
correct	consistency	to	fuse	together	the	noodles	and	other	ingredients	and	gives
a	 great	 fried	 taste.”	 Add	 the	 cauliflower,	 broccoli,	 cabbage,	 carrots,	 onions,
green	beans,	peppers,	spring	onions,	mushrooms	and	stir	fry	for	a	few	minutes.
Add	 the	 remainder	 of	 the	 soya	 sauce.	 Add	 the	 cooked	 noodles	 and	 the
meat/shrimp	 and	mix	 well	 together	 while	 stir	 frying	 for	 a	 couple	 of	 minutes.
Place	in	a	large	bowl	and	sprinkle	some	more	spring	onions	on	top,	and	let	your
fellow	diners	help	themselves.	That’s	it,	it’s	done.	Easy	and	delicious.



Rick	says:	“This	is	a	simple	recipe	as	they	use	in
the	street.	It	is	delicious,	I	love	Japanese	food	for
its	taste	and	simplicity.	São	Paulo	has	the	largest
Japanese	 community	 outside	 Japan.	 So	 here	 we
have	it	–	Brazilian	Japanese	street	food.”



Queijo	Coalho/Coalho	Cheese	on	a	Stick

‘Queijo	Coalho’	is	cheese	on	a	stick.	Queijo	coalho	is	very	popular	in	the	North
East	 part	 of	 Brazil,	 in	 particular	 in	 the	Bahia	 region	where	 it	 is	 said	 to	 have
originated	from.

Queijo	 coalho	 is	 a	 firm	 cheese	 that	 doesn’t	 melt	 quickly	 when	 grilled.	 This
cheese	can	be	found	in	specialist	South	American/Brazilian	stores.

It	 is	a	popular	 snack	sold	on	a	 stick	by	vendors	on	 the	beaches	 in	Brazil.	The
cheese	is	browned	in	handheld	ovens.

Makes	6

Ingredients:	1	pack	of	6	ready-made	Coalho	Cheese	Sticks	or,	500g	of	Coalho
Cheese	plus	6	sticks

2	tablespoons	of	dried	oregano

If	 making	 the	 cheese	 sticks	 yourself	 -	 dice	 the	 cheese	 into	 cubes	 of	 1	 inch
squares.	Slide	the	cheese	cubes	onto	a	stick	(the	sticks	need	to	be	a	minumum	of
1cm	 thick,	 otherwise	 they	 will	 snap	 easily	 when	 grilling).	 Grill	 the	 stick	 of



cheese	 until	 browned	 on	 each	 side.	When	 ready	 to	 serve,	 sprinkle	 over	 some
dried	herb	oregano.	As	easy	as	that.

Bill	says:	“This	is	a	great	snack,	especially	on	the	beach	with	a	cold	beer	or	the
Brazilian	fizzy	drink	-	Guarana.	Brazilians	like	to	grill	their	queijo	coalho	over
the	BBQ.	Sprinkle	some	oregano	over	your	stick	of	cheese	–	just	delicious.”











PART	2	–	PARTY	DISHES



Bill’s	Moqueca	Capixaba/Fish	Stew

The	 Moqueca	 Capixaba	 (pronounced	 as	 “mo-keh-kah	 kap-ee-sha-ba”)	 is	 the
traditional	dish	of	Espírito	Santo,	Brazil.	It	can	be	made	from	fish,	crabs,	lobster
and	shrimps.

Makes	5-6	portions	Ingredients:	1	kg	of	fresh	fish	of	choice	1	cup	of	coriander
chopped

10	spring	onions	chopped

1	onion	chopped

3	cloves	of	garlic	chopped

6	tomatoes	chopped

Juice	of	3	limes	or	lemons

200ml	of	extra	virgin	olive	oil	1	chili	chopped

1	teaspoon	of	colorant



Salt	and	pepper	to	taste

The	 fish	needs	 to	be	cut	 into	 thick	steak	slices	–	your	 fishmonger	can	do	 this.
Once	prepared	place	the	fish	in	a	bowl	and	squeeze	over	the	juice	of	two	limes
and	cover	with	water.	Set	 to	one	side	 for	10	minutes.	Meanwhile,	chop	up	 the
other	 ingredients	 so	 you	 have	 all	 your	 ingredients	 ready.	Now	drain	 the	water
from	the	fish.	You	are	now	ready	to	make	the	stew.

The	Capixabas	would	normally	use	a	traditional	ceramic	pot	called	a	Panela	de
Barro.	 However,	 any	 large	 pot	 will	 do.	 On	 a	 low	 heat,	 pour	 in	 a	 couple	 of
tablespoons	of	olive	oil	and	fry	the	garlic	for	about	3	minutes.	At	this	point	add
half	of	 the	 tomatoes,	onions,	spring	onions	and	coriander.	Add	the	paprika	and
chili	 and	now	 layer	 the	 fish	on	 top	of	 the	vegetables	 and	 season	with	 salt	 and
pepper.	Once	the	fish	is	in	the	pot	add	the	remainder	of	the	vegetables	on	top	of
the	 fish,	 the	 lime	 juice	 and	 seasoning	 and	 pour	 plenty	 of	 olive	 oil	 over	 the
ingredients.	Cover	the	pot	with	a	lid	and	leave	to	cook	for	20	minutes	or	until	the
fish	is	cooked	–	which	doesn’t	take	long.	Once	you	are	happy	the	fish	is	cooked,
take	off	 the	heat.	Add	 some	coriander	on	 top.	This	dish	 is	 traditionally	 served
with	white	rice,	farofa	(see	Here)	and	a	salad.













Casquinha	de	Siri	Capixaba/Shell	of	Crab	Meat

‘Casquinha	de	Siri’	means	the	‘shell	of	crab	meat’	(siri	is	a	small	crab	common
in	Brazil).	This	dish	pitomizes	the	flavors	of	Brazil.	The	Brazilians	love	their	siri
crabs.	 Every	 eatery	 that	 serves	 fish	 serves	Casquinha	 de	 Siri.	 It	 is	 a	 common
favorite	 at	 parties.	 This	 is	 the	 ‘Capixaba’	 version	 (pronounced	 “kap-ee-sha-
ba”),	from	the	Espírito	Santo	region	where	Bill	comes	from.

Makes	5-6	portions	Ingredients:	300g	of	fresh	crab	meat	3	ripe	tomatoes
chopped	1	medium	onion	chopped	1	clove	of	garlic	chopped

3	spring	onions	chopped

Juice	of	½	lime

3	tablespoons	of	fresh	coriander

1	teaspoon	of	colorant

Salt	and	pepper	to	taste

3	tablespoon	of	olive	oil



In	a	medium	sized	pan,	heat	the	olive	oil	to	low	and	fry	the	onions	and	garlic	for
about	3	minutes.	Add	the	spring	onions,	tomatoes,	coriander,	lime	juice,	salt	and
pepper	 to	 taste,	 and	 cook	 for	 2	 minutes.	 Finally	 add	 the	 crab	 meat	 and	 the
colorant	and	mix	slowly	together.	Cover	and	simmer	for	about	20	minutes.

Serve	crab	meat	mixture	either	in	individual	crab	shells	or	on	a	large	platter.	This
dish	is	eaten	with	farofa/mandioca	flour	accompaniment	(see	Here),	and	pimenta
sauce	 (chili).	 This	 dish	 also	 goes	well	with	 a	 delicious	 homemade	 vinaigrette.
Just	heaven!







Costela	de	Porco/Brazilian	Pork	Ribs

This	 dish	 is	 a	 great	 dish	 for	 when	 having	 plenty	 of	 friends	 over	 for	 a
party/dinner.

Makes	5-6	portions	Ingredients:	2	kg	pork	spare	ribs	rack

5	garlic	cloves	roughly	chopped	1	medium	onion	chopped

2	spring	onions	chopped

1	tablespoon	of	fresh	thyme

Juice	of	2-3	limes

1-2	tablespoons	of	sea	salt	(to	taste)	1-2	tablespoons	of	course	black	pepper	(to
taste)

2	tablespoons	of	olive	oil

Place	 rack	 of	 ribs	 in	 an	 oven	 tray.	Rub	 in	 the	 coarsely	 chopped	 garlic,	 onion,
thyme,	 salt,	 pepper,	 olive	 oil	 and	 half	 the	 lime	 juice.	 Cover	 with	 tin	 foil	 and



allow	to	marinate	for	at	least	a	few	hours	in	the	fridge.	Before	you	are	ready	to
cook	 the	 meat,	 take	 out	 of	 the	 fridge	 and	 allow	meat	 to	 acclimatize	 to	 room
temperature	 for	 about	 20	 minutes.	 Meanwhile	 preheat	 oven	 to	 180C	 (160C
fan/350F/Gas	mark	4).	Whilst	the	oven	is	warming	up,	rub	in	the	spring	onions
and	the	remainder	of	the	lime	juice	and	some	more	sea	salt	and	coarse	pepper.

Return	the	tin	foil	over	the	pork	and	place	in	the	oven	for	about	1	½	to	2	½	hours
(depending	on	 the	size	and	 thickness	of	your	meat).	When	 the	meat	 is	 looking
close	 to	 finished,	 remove	 the	 tin	 foil,	 increase	 the	 oven	 temperature	 to	 220C
(200C	 fan/425F/Gas	 mark	 7),	 and	 continue	 cooking	 for	 between	 20	 and	 30
minutes	to	allow	the	meat	to	brown	on	top	and	be	more	crispy.	Take	out	of	the
oven	and	leave	to	stand	for	15	minutes	before	slicing	the	individual	ribs.	Serve
with	plenty	of	lime	juice	and	chili	sauce.	Que	delicioso!







Bife	à	Milanesa/	Milanese	Beef	Steaks

This	dish	originates	 from	 the	city	of	Milan,	 Italy.	Many	 Italians	 immigrated	 to
Brazil	in	the	mid-1800s	and	their	influence	on	Brazilian	food	is	significant.

Makes	5-6	portions	Ingredients:	1	kg	of	good	quality	thin	beef	steaks	2	cloves
of	garlic	chopped	Juice	of	2	limes	or	lemons

2	tablespoons	of	olive	oil	2	eggs	whisked

2	cups	of	plain	flour

4	cups	of	breadcrumbs

Salt	and	pepper	to	taste

In	a	large	bowl	or	tray	mix	together	the	beef	steaks,	chopped	garlic,	lime	juice,
olive	 oil	 and	 salt	 and	 pepper	 (to	 taste)	 and	 leave	 to	 marinate	 for	 at	 least	 30
minutes	in	the	fridge.

Before	you	are	ready	to	start	cooking	the	steaks,	lightly	whisk	the	eggs	in	a	bowl
and	set	aside.	In	another	bowl	add	the	flour	and	seasoning	(to	taste).	Finally,	add
the	breadcrumbs	on	a	plate/tray.



Take	the	steaks	out	of	the	fridge.	Put	each	steak	one	at	a	time	into	the	flour	and
cover	well	before	dipping	into	the	egg	mix,	covering	the	whole	steak.	Lastly,	dip
the	 steak	 into	 the	 breadcrumbs	 and	 ensure	 each	 steak	 is	 well	 covered.
Meanwhile,	 in	 a	 large	 frying	pan/skillet	 add	enough	vegetable	oil	 to	 cover	 the
steak	when	dropped	in.	The	oil	needs	to	be	hot.	Drop	each	steak	in	carefully	and
cook	on	each	side	until	the	breadcrumbs	are	a	nice	golden	brown.	When	ready,
place	on	a	plate	with	kitchen	towl	to	absorb	the	excess	cooking	oil	and	serve.

In	Brazil	a	good	beef	steak	is	used	and	served	with
plain	rice	and	wedges	of	lime







Frango	com	Quiabo	Mineiro/Chicken	with	Okra

‘Frango	 com	 Quiabo	 Mineiro’	 or	 Chicken	 with	 Okra,	 Mineiro	 style,	 is	 from
Minas	Gerais	State,	but	similar	versions	are	served	around	Brazil.	 It	 is	a	very
popular	dish	in	Rio	de	Janeiro,	for	example.

Makes	4-5	portions	Ingredients:	3	large	chicken	breasts	1	kg	of	okra

1	onion	chopped

2	spring	onions	chopped

6	cloves	of	garlic	chopped

Juice	 of	 1	 lime	 or	 lemon	 ½	 teaspoon	 of	 paprika	 100	 ml	 of	 chicken	 stock	 1
tablespoon	of	fresh	thyme	coriander

4	tablespoons	of	olive	oil

Salt	and	pepper	to	taste

Firstly,	 cut	 each	 chicken	 breast	 into	 3	 large	 pieces.	 In	 a	 large	 bowl	 add	 the



chunks	of	chicken	and	add	 the	garlic,	paprika,	half	 the	 juice	of	 the	 lime,	olive
oil,	half	of	the	herbs	and	season	to	taste.	Cover	and	leave	in	the	fridge	for	at	least
an	hour.	Clean	the	okra	and	top	and	tail	each	piece.	Slice	them	in	about	½	inch
sizes.	Dry	the	okra	with	kitchen	towl.	Fry	the	okra	on	a	low	heat	for	between	7-
10	minutes.	Chef’s	tip:	“This	process	is	essential	as	the	frying	process	takes	the
slime	out	of	the	okra	and	the	vegetable	should	be	nicely	browned	and	cooked	al
dente.”	Take	off	the	heat	and	put	to	one	side.

Using	a	large	pan	fry	the	onion	for	3	minutes	then	add	the	chicken	along	with	the
garlic	marinade	 and	 fry	 until	 browned.	 Add	 the	 okra,	 chopped	 spring	 onions,
chicken	stock,	the	rest	of	the	lime	juice	and	herbs,	and	salt	and	pepper	(to	taste).
Reduce	the	heat	and	simmer	for	about	15	–	20	minutes	stirring	occasionally.	The
casserole	should	have	a	reasonably	thick	sauce	when	done.







Bobó	de	camarão	/Shrimp	and	Mandioca	Casserole

‘Bobó	de	camarão’	is	a	shrimp	and	mandioca	stew.	It	has	a	Bahia	state	influence
having	 originally	 come	 from	West	 Africa,	where	 there	 is	 a	 similar	 dish	 called
‘Ipete’.	 The	 dish	 is	 simple	 to	 make	 and	 delicious.	 The	 traditional	 recipes	 use
dendê	(palm	oil)	but	olive	oil	is	used	as	a	substitute.

Makes	5-6	portions	Ingredients:	1	kg	of	fresh	shrimp	(without	shells)	1	kg	of
mandioca	cubed	4	tomatoes	chopped

1	large	onion	chopped

3	garlic	cloves	chopped

Juice	of	2	limes

200ml	of	coconut	milk	3	tablespoons	of	coriander

3	tablespoons	of	olive	oil

Salt	and	pepper	to	taste



Firstly,	clean	the	shrimp	and	put	in	a	large	bowl.	Add	the	garlic,	lime	juice,	salt
and	pepper	and	mix	well	together.	Cover	and	leave	to	marinate	in	the	fridge	for
about	half	an	hour.	Preparing	the	mandioca:	Peel	the	skin	(which	is	quite	tough),
and	 remove	 the	core	of	 the	vegetable.	Cube	 into	pieces	 ready	 for	boiling.	 In	a
large	 pan	 add	 the	 cubed	mandioca	 and	 cover	with	water	 (season	 to	 taste)	 and
cook	until	soft.	Once	cooked,	drain	and	liquidize	until	smooth.

In	 a	 large	 saucepan	 heat	 the	 olive	 oil	 to	 medium	 hot	 and	 fry	 the	 rest	 of	 the
chopped	 garlic	 (2	 cloves),	 onion,	 tomatoes,	 coriander	 and	 spring	 onions	 for
about	3	minutes.	Mix	in	the	fresh	shrimp	and	fry	for	another	3	minutes.	After	a
minute	or	so,	pour	in	the	liquidized	mandioca	and	stir	well	and	finally	mix	in	the
coconut	 milk.	 Simmer	 for	 about	 3	 minutes	 until	 the	 mixture	 thickens.	 Your
prawn	casserole	is	done.	Serve	with	rice	and	a	salad.



Rick	 says:	 “A	 hearty	 shrimp	 and	 mandioca
casserole.	The	addition	of	coconut	milk	and	fresh
coriander	 gives	 this	 dish	 a	 unique	 and	 delicious
taste.”



Espaguete	Frutos	do	Mar/Spaghetti	with	Seafood

The	Brazilians	eat	a	lot	of	fish	and	pasta.	The	recipe	provided	here	is	simple	–
spaghetti,	seafood	of	your	choice	and,	if	feeling	decadent,	add	lobster.

Makes	a	large	serving	platter	for	about	6-8	people	Ingredients:	1	kg	of
seafood	of	your	choice	500g	of	firm	white	fish	500g	spaghetti/linguine	1	large
onion	chopped

3	cloves	of	garlic	chopped	3	tablespoons	of	coriander	6	spring	onions	chopped	6
tomatoes	chopped

4	tablespoons	of	olive	oil

Juice	of	2	limes

Salt	and	pepper	to	taste	Fill	a	large	pan	with	enough	water	to	cook	the	pasta	to	al
dente	(see	packet	for	details).	Whilst	 the	pasta	 is	cooking,	 in	another	 large	pan
heat	up	the	olive	oil	and	fry	the	garlic	and	onions	over	a	medium	heat	for	about	3
minutes.	Add	the	tomatoes,	spring	onions	and	the	coriander	and	fry	for	another	2
minutes.	Add	your	white	fish	and	cook	for	a	few	more	minutes	before	adding	the
rest	of	 the	shell	 fish	(as	shell	 fish	cook	 through	quickly).	Season,	add	 the	 lime
juice	and	cook	for	up	to	10	minutes	until	your	sauce	has	a	nice	thick	texture.	If



the	pasta	is	not	ready	at	this	point	take	off	the	heat	to	prevent	over-cooking.

When	 the	 pasta	 is	 ready,	 drain	 the	 water	 and	 add	 to	 the	 fish	 stew.	Mix	 well
together,	slowly	so	as	not	to	break	the	pasta,	and	put	over	a	low	heat	for	a	last	2-
3	minutes.	Your	dish	 is	 ready	 for	 serving.	Serve	 in	a	 large	bowl.	Serve	with	a
salad	and	plenty	of	good	quality	extra	virgin	olive	oil.	Awesome.







		Bill	says:	“I	think	if	I	had	to	choose	a	favorite	dish	for	a	special	party	–	such	as	my	niece’s	birthday	party,
then	it	would	be	Espaguete	Frutos	do	Mar.	Minha	nossa!”														



Pizza	Brasileira/Brazilian	Style	Pizza

The	Brazilians	love	their	pizza.	It	came	over	with	the	Italian	immigrants	and	São
Paulo,	which	has	a	large	Italian	heritage,	has	over	1000	pizzerias.	It	 is	a	very
popular	meal	 that	can	be	 found	at	 street	 food	vendors,	 sporting	events	and,	of
course	pizzerias.

Makes	a	12	inch	pizza	Ingredients:	Pizza	dough	base	(pre-made)	3	cups	of
Mozzarella

8	slices	of	smoked	ham

8	slices	of	chorizo	sausage

3	tablespoons	of	tomato	purée	(optional)	½	onion	sliced

½	red	bell	pepper	sliced	3	white	mushrooms	sliced	1	tomato	sliced

8	olives

1	tablespoon	of	oregano

Salt	and	pepper	to	taste



Pre-heat	your	oven	220C/200C	fan/425F/Gas	mark	7.

On	a	pizza	tray	or	large	oven	tray,	lay	out	the	pizza	dough	to	your	required	size.
Add	a	small	amount	of	 tomato	purée	with	a	spoon.	Don’t	add	too	much	as	 the
Brazilians	are	not	big	on	the	tomato	purée	base	(tomato	purée	is	often	optional).

Add	a	 large	 amount	of	grated	mozzarella	on	 top.	This	 is	where	 it	 starts	 to	get
fun.	On	 top	 of	 the	 cheese	 place	 the	 ham	 and	 chorizo.	 The	 pizza	 is	 starting	 to
mount	 up.	 You’re	 not	 finished	 yet.	 Over	 the	 meats	 add	 the	 sliced	 onions,
mushrooms,	green	peppers	and	sprinkle	the	sliced	olives	and	oregano	on	top	of
this	mountain.	Season	to	taste.	Add	some	more	mozzarella	on	top.	And	finally,
when	you	thought	it	was	all	over,	add	the	sliced	tomatoes.

Place	in	the	oven	for	between	12	to	15	minutes	or	until	baked	to	your	liking.	Bon
Appetite.







Mrs	Carol	Beech	from			
New	Zealand	says:
“My	kids	love	their
uncle	Rick’s	Brazilian
style	pizza	recipe.	The
kids	go	crazy	at	kids
parties	for	this
pizza!”







PART	3	–	SALADS,	SIDE	DISHES	AND
SOUPS



Salada	de	Maionese/Vegetable	Salad

This	 is	 a	 classic	 Brazilian	 salad	 which	 complements	 so	 many	 dishes,	 for
example,	 grilled	 churrasquinho	 meats	 and	 Bife	 à	 Milanesa	 (both	 recipes
included	in	this	cook	book).

Makes	a	large	salad	Ingredients:

1	kg	of	potatoes	diced

1	kg	of	carrots	diced

500g	of	green	beans	diced

1	tablespoon	of	fresh	parsley	chopped

4	spring	onions	sliced

Salt	and	pepper	to	taste

½	jar	of	mayonnaise	(or	to	taste)	First	of	all,	peel	and	dice	all	the	veg	into	small
cubes.	Cook	each	of	 the	 three	vegetables	 in	 individual	pots	as	 they	all	cook	at



different	 rates.	 Carrots	 take	 the	 longest	 to	 cook	 so	 you	 could	 start	 with	 these
first,	 then	the	potatoes	and	finally	 the	green	beans	(green	beans	literally	 take	3
minutes	 -	 take	 off	 the	 heat	 when	 they	 turn	 bright	 green	 and	 drain	 the	 water
immediately).	Chef’s	tip:	“It’s	important	not	to	over-cook	any	of	the	vegetables
otherwise	 when	 you	 mix	 together	 they	 just	 fall	 apart	 and	 turn	 into	 a	 mush.”
Once	done,	drain	and	cool	down	immediately	to	prevent	over-cooking.	Add	cold
water	and	ice,	if	you	can.

After	 the	 vegetables	 are	 cold,	 add	 all	 the	 ingredients	 together	 in	 a	 large	 bowl
together	and	mix.	Add	enough	mayo	(to	taste)	and	mix	together.	You	don't	want
too	much	mayo	 as	 you	want	 to	 retain	 the	 flavours	 of	 the	 freshly	 cooked	 veg.
Make	sure	you	season	well.	And	finally	stir	in	some	chopped	parsley	and	plenty
of	spring	onions	which	lift	the	flavours.	To	serve:	Line	a	large	tray	with	lettuce
leaves	and	pour	the	cold	salad	into	the	middle.







Salada	Tropical/Tropical	Salad

Tropical	salads	are	very	popular	in	Brazil	thanks	to	the	easy	access	to	fresh	fruit
and	salad	ingredients.

Makes	a	large	salad	Ingredients:

2	different	types	of	lettuce

Bunch	of	watercress

Fruits	such	as	oranges,	apples,	melons,	mangoes,	etc

12	cherry	tomatoes

Sliced	cucumber

12	olives	(green	or	black)	150g	Feta	cheese	diced

Spring	onions	or	red	onion

4	tablespoons	of	extra	virgin	oil



Herbs	for	decoration

Juice	of	2	limes

To	prepare	the	salad:	Clean	the	lettuce,	rocket	and	watercress	and	allow	to	dry	on
kitchen	towl.	While	these	are	drying,	clean	the	other	ingredients	thoroughly.	Peel
and	slice	your	chosen	fruit	into	chunky	strips	or	chunks.	For	example,	if	using	a
mango,	either	slice	the	full	lengh	of	the	fruit	or	dice	into	squares.	Try	a	mixture
of	shapes	for	the	different	fruits	used.

On	a	 large	 tray	or	 salad	bowl	or	even	a	 large	wooden	chopping	board,	 lay	 the
lettuce	and	leaf	type	salad	ingredients	first.	Add	your	different	sliced	fruits	and
salad	 ingredients	 on	 top.	 If	 using	 croutons,	 mix	 the	 croutons	 and	 feta	 cheese
(optional)	into	the	salad	with	your	hands	so	you	have	a	colorful	salad.

Salad	dressing	(optional):	Finally	in	a	jar	or	bottle,	add	the	extra	virgin	olive	oil,
salt	 and	 pepper	 and	 the	 lime	 juice.	 Close	 the	 lid	 and	 shake	 well.	 Pour	 the
dressing	 over	 the	 salad	 as	 and	mix	 together	 by	 hand.	 If	 you	want	 to	 sprinkle
some	fresh	herbs	and	spring	onions	on	top,	this	will	be	an	eye	pleasing	and	tasty
salad.	Done.







Vinagrete/Brazilian	Vinaigrette	Salad

This	is	a	classic	salad	accompaniment	for	many	Brazilian	dishes.

Makes	a	medium	platter/bowl	for	about	6-8	portions	Ingredients:	4	ripe
tomatoes	chopped

2	medium	onions	chopped

1	tablespoon	of	fresh	coriander	1	tablespoon	of	fresh	parsley

5	spring	onions	chopped

Juice	of	1	lime

4	tablespoons	of	extra	virgin	olive	oil	(or	more	to	taste)	Salt	and	pepper	to	taste

In	a	medium	sized	bowl,	add	all	the	ingredients	and	mix	well	together.	The	key
is	juicy	ripe	tomatoes,	fresh	herbs	and	good	quality	extra	virgin	olive	oil.

Serve	chilled.	Delicious.



Rick	says:	“The	key	to	a	tasty	fresh	salad	is	juicy
ripe	 tomatoes,	 fresh	 herbs	 and	 extra	 virgin	 olive
oil.	Done.”







Macarronese/Pasta	&	Vegetable	Salad

This	is	a	classic	Brazilian	salad	combining	pasta,	diced	ham,	cheese,	vegetables
and	mayonnaise.	A	party	wouldn’t	be	complete	without	this	great	salad.

Makes	a	large	salad	Ingredients:	500g	of	fusilli	pasta

150g	of	ham	(cubed)

150g	of	cheese	(cubed)

2	medium	tomatoes	(diced)

1	medium	onion	(diced)

1	large	bell	green	or	red	pepper	(diced)	1	carrot	(diced)

300g	of	mixed	sweetcorn	and	peas	(tin)

4	tablespoons	of	olive	oil

150g	of	mayonnaise	(to	taste)	1	tablespoon	of	coarse	black	pepper	(or	to	taste)
and	 salt	 to	 taste	 In	 a	 large	 pan,	 cook	 your	 pasta	 to	 ‘al	 dente’	 as	 per	 the
instructions	on	the	packet.	Drain,	rinse	in	cold	water	and	chill	the	pasta.	Chef’s
tip:	 “Rinsing	 the	 pasta	 with	 cold	 water	 it	 prevents	 the	 pasta	 from	 sticking



together.	 If	 possible,	 add	 some	 ice	 to	 the	 cold	water	 and	 put	 in	 the	 fridge	 for
about	30	minutes.”

Meanwhile,	boil	your	diced	carrots	 so	 that	 they	are	cooked	but	crunchy.	Drain
and	cool	immediately	in	ice	cold	water	to	prevent	further	cooking.

Once	all	the	above	is	done,	add	all	the	ingredients	in	a	large	bowl,	including	the
chilled	 pasta,	 and	mix	well	 together.	Chef’s	 tip:	 “The	 addition	 of	 extra	 virgin
olive	oil	and	freshly	ground	coarse	pepper	really	lift	the	flavors	of	this	dish.”

A	simple	but	tasty	salad.	Serve	in	a	large	serving	bowl	and	sprinkle	some	more
olive	oil	and	freshly	ground	pepper	on	top.







Farofa/Brazilian	Mandioca	Flour	Accompaniment

‘Farofa’	is	fried	mandioca	flour,	mixed	with	other	ingredients	and	lovingly	used
to	accompany	many	dishes	in	Brazil.	Therefore,	this	book	wouldn’t	be	complete
without	it.	The	recipe	provided	here	is	Bill’s	and	is	a	basic	one.

Makes	enough	for	5	portions	Ingredients:

2	cups	of	farofa	flour

50g	of	salted	butter

1	large	onion	chopped

2	cloves	of	garlic	chopped

3	tablespoons	of	parsley	or	coriander	chopped

3	spring	onions	chopped

2	teaspoons	of	colorant	or	paprika



Salt	and	pepper	to	taste

In	a	medium	sized	saucepan	heat	the	butter	over	a	medium	heat.	Add	the	garlic
and	onions	and	fry	for	3	minutes.	Add	the	colorant	(or	paprika),	season	and	mix
well	 together.	 After	 a	 minute	 add	 the	 farofa	 flour	 and	 stir	 together	 until	 it
resembles	 a	 bread	 crumb	mixture.	 Finally,	 add	 the	 chopped	 coriander/parsley,
spring	onions	and	some	more	olive	oil	(to	taste).	Serve	with	any	dish	in	this	book
you	desire,	but	 especially	 the	Moqueca	Capixaba,	Casquinha	de	Siri	 and	BBQ
Churrasquinho.

Bill	says:	“This	is	my	recipe.	It’s	simple,	tasty	and
I	 pretty	 much	 use	 this	 as	 an	 accompaniment	 for
most	dishes	–	especially	with	‘Casquinha	de	Siri’
(pictured)	and	‘Moqueca’	seafood	dishes.”







Canja	de	Galinha/Rooster	Broth

‘Canja	de	Galinha’	 is	 a	 broth	made	 from	 rooster.	Both	Rick	and	Bill	 love	 this
dish	after	a	heavy	night	out!

Makes	about	5	portions	Ingredients:	1	kg	of	chicken

1	large	onion	chopped	3	cloves	of	garlic	chopped	3	tomatoes	chopped

2	 medium	 carrots	 sliced	 4	 medium	 potatoes	 cubed	 1-2	 tablespoons	 of	 thyme
or/and	parsley	6	spring	onions	sliced	1	cup	of	rice

1	bay	leaf

½	tablespoon	of	paprika

1.5	liters	of	chicken	stock

Salt	and	pepper	to	taste

Firstly,	cut	the	chicken	up	into	chunky	bits.	Your	butcher	can	do	this	for	you.

In	 a	 large	 pan,	 heat	 the	 olive	 oil	 to	medium	 and	 fry	 the	 onions	 and	 garlic	 for
about	3	minutes.	Now	add	the	chicken	and	fry	for	about	5	minutes	turning	once



or	twice	to	brown	the	skin	of	the	chicken.

Add	the	carrots,	potatoes,	tomatoes	and	chicken	stock	and	stir	well.	Bring	to	the
boil	and	add	the	rice.	Reduce	the	heat	to	low	and	add	the	herbs,	bay	leaf,	paprika
and	 salt	 and	 pepper	 to	 taste.	 Leave	 to	 simmer	 for	 about	 20	minutes	 until	 the
vegetables	and	rice	are	cooked.

Take	 off	 the	 heat	 and	 serve	 with	 crusty	 farmhouse	 bread.	 This	 will	 cure	 that
hangover!







Bill	says:	“You	can	of	course	use	a	hen	for	this	dish	as	we	have	done	in	this	recipe,	but	any	Brazilian	will
tell	you	it	is	best	made	with	a	rooster.”													





PART	4	–	DESSERTS	AND	DRINKS



Pavê/Brazilian	Trifle

This	is	your	classic	Brazilian	dessert	served	at	parties.

Makes	8-10	portions	Ingredients:	500g	of	champagne	finger	biscuits	400g
condensed	milk	400g	fresh	milk

300g	of	double	cream	3	eggs	separated	–	yolks/whites	1	tin	of	peaches

1	fresh	large	mango

In	 a	 medium	 sized	 pan,	 mix	 the	 condensed	 milk,	 fresh	 milk	 and	 egg	 yolks
together	over	a	low	heat.	You	need	to	stir	constantly	to	prevent	it	from	sticking
to	the	pan;	stir	until	it	reaches	a	thick	consistency	–	a	bit	like	custard.	Take	off
the	heat	and	 leave	 to	cool.	 In	a	medium	sized	bowl,	whip	 the	egg	whites	until
very	 thick.	Now	 fold	 in	 the	 thick	 double	 cream	 very	 slowly	 using	 a	whisk	 or
similar	utensil.

Take	your	chosen	dish	 to	make	your	Pavê	and	 layer	 the	bottom	with	a	 little	of
the	warm	condensed	milk	mixture.	Before	adding	the	champagne	biscuits	on	top,
very	 lightly	 and	 quickly	 coat	 the	 biscuits	 in	 syrup	 from	 the	 canned	 peaches.
After	you	have	made	your	layer	of	biscuits,	add	another	thin	layer	of	condensed



milk.	 Now	 add	 the	 sliced	 peaches	 and	 mango	 on	 top	 of	 the	 condensed	 milk
mixture.	Finally	add	 the	cream	mixture	and	 the	 first	 level	 is	done.	Now	repeat
the	process	once	again,	ending	with	the	cream	on	top.	For	decoration	add	a	layer
of	 the	 sliced	peaches	 and	 fresh	mango.	Bill	 says:	“I	 like	 to	 freeze	my	Pavê	 to
make	 it	more	 like	a	 firm	 fruit	 salad	 ice-cream	dessert.	 If	 you	do	 this,	 you	will
need	to	take	out	of	the	freezer	and	allow	to	defrost	a	little	before	serving.”

Bill	says:	“My	mama	has	made	Pavê	since	as	long
as	 I	 can	 remember.	 It	 always	 keeps	 the	 kids
happy.”







Creme	de	Papaia/Papaya	Cream

This	is	a	delicious	dessert	made	from	papaya,	ice-cream	and	double	cream.

Papaya	is	a	fruit	in	great	abundance	in	Espírito	Santo	and	surrounding	regions
and	Brazil	 is	 the	 largest	producer	of	 this	 fruit	 in	 the	world.	Therefore,	 from	its
inclusion	in	salads	to	desserts	to	juices,	papaya	is	an	important	fruit	for	this	part
of	the	world.

This	recipe	is	so	easy	and	it	takes	only	about	5	minutes	to	make.

Makes	2	–	4	portions

Ingredients:

1	large	ripe	papaya

Half	a	papaya	or	mango	for	decoration

2	large	scoops	of	vanilla	ice-cream

1	cup	of	double	cream



1	tablespoon	of	sugar

First	 of	 all	 cut	 the	 fruit	 open	 and	 remove	 the	 black	 seeds.	 Scoop	 out	 the	 fruit
flesh	and	put	into	the	liquidizer.	Now	add	the	ice-cream,	sugar	and	double	cream
and	liquidize.	The	consistency	should	be	quite	smooth,	creamy	but	firm.	If	not,
add	more	ice-cream.

Pour	into	2	or	4	glasses	(depending	on	how	much	you	want	in	each)	and	stick	in
a	 long	slice	of	papaya	or	mango,	or,	 if	you	prefer,	decorate	 the	 top	with	 small
cubes	 of	 either	 fruit.	Rick	 says:	 “I	 like	 to	 add	 a	 large	 slice	 of	 mango	 to	 this
papaya	 cream	 as	 it	 adds	 an	 additional	 taste;	 but	 then,	 I	 love	 mango,	 and
regularly	make	the	same	dish	using	mango	instead.”	Put	in	the	fridge	for	about
15	minutes	before	serving.

Rick	says:	“Try	using	mango	instead	of	papaya,	or
a	mixture	of	both.	Just	heaven.”





Suco	de	Manga	com	Laranja/Mango	and	Orange	Juice	or
Smoothie

Brazilians	 are	 lucky	 to	 have	 an	 abundance	 of	 fresh	 fruits	 including	 mangos,
papayas,	oranges,	pineapples	and	bananas	and	many	more.

Mango	and	orange	juice	is	very	popular	with	Brazilians	as	mango	and	orange
go	very	well	together.	A	mango	on	its	own	also	makes	a	delicious	smoothie.

You	will	need	a	smoothie	maker	or	liquidizer	to	make	this	juice.

Makes	2-3	generous	glasses

Ingredients:

1	large	mango

Juice	of	2-3	fresh	oranges

1	cup	of	cold	water	(optional)

1	tablespoon	of	sugar	(optional)



1	cup	of	ice	cubes

Peel	the	mango	and	take	the	flesh	off	the	large	pip.	Place	the	mango	flesh	into
your	 smoothie	 maker	 or	 liquidizer	 and	 add	 the	 orange	 juice.	 Liquidize	 until
smooth.

Add	a	tablespoon	of	sugar	(If	you	have	a	very	sweet	mango	and	orange	you	may
want	to	add	less	sugar).

Add	the	ice	and	liquidize	to	a	thick	consistency	for	a	smoothie,	or,	if	you	prefer	a
juice	add	a	cup	of	cold	water	 to	 loosen	 the	 liquid.	With	 the	 ice	crushed	 in	 the
liquidized	fruit,	the	juice	or	smoothie	should	be	ice	cold.







The	 Chefs	 say:	 “This	 is	 so	 refreshing,	 especially	 on	 a	 hot	 day.	 Have	 any	 time	 of	 the	 day.	 Just
delicious.”													



Caipirinha

This	 alcoholic	 drink	 needs	 no	 introduction.	 It’s	 made	 with	 Brazilian	 cachaça,
crushed	ice,	limes	and	sugar.

You	will	need	a	pestle	and	mortar	to	make	this	drink.

Makes	4

Ingredients:

4	large	measures	of	cachaça	(to	taste)	4	limes

4	tablespoons	of	sugar

Crushed	ice	for	4	glasses

In	a	large	pestle	and	mortar,	crush	one	lime	until	all	the	juice	comes	out	and	bits
of	flesh	of	the	lime	come	loose.	Add	the	sugar	and	finally	add	the	cachaça	and
mix	together.

Fill	the	glass	with	the	crushed	ice	then	pour	in	the	contents	of	the	mortar	into	the
glass.	There	you	have	it	–	the	spirit	of	Brazil.



Rick	and	Bill	say:	“This	is	really	an	easy	drink	to
make.	Just	crush	the	limes,	sugar	and	cachaça	in
a	 pestle	 and	mortar	 then	 pour	 into	 a	 glass	 filled
with	ice.	Simple	as	that.	Saúde.”
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