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Tell us a little bit about yourself!

Hi! 'm from Guatemala and I'm in my second
semester studying Ibero-Romanic Cultural
Studies. But I've actually been in Germany for
more than two years now. Before starting my
studies, | spent a year helping out at a guest
house in the countryside near Munich.

Did you enjoy that?

Yes, | really enjoyed living in the countryside
and being surrounded by nature. Since I'm from
Guatemala City, that was very unfamiliar to me.
| also liked my job there: The guest house was
open to groups who wanted to spend their free
time there. | helped out in the kitchen, and since
| love to cook, that was great for me. I've even
learned a few German recipes along the way!
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Do you cook Guatemalan food, too?

| don't usually because it's very hard to find
the right ingredients here, and also because
it's a lot of work. | only cook Guatemalan food
when | have plenty of time and when I'm
really craving it.

Do you have a favorite recipe?

Tostadas are a typical Guatemalan dish | like
to cook. The ingredients are fairly easy to find
here and not too expensive. It's also very easy
to make! In Guatemala, tostadas are typically
eaten at fairs, during holiday celebrations, or
as street food. On Assumption Day on August
15, for example, there’s the biggest fair in
Guatemala City called the Jocotenango Fair,
which is basically the Guatemalan version of
Oktoberfest. There are roller coasters, games,
and lots of traditional street food like
Tostadas that we call “antojitos,” (“little
treats”). But tostadas I've loved ever since |
was a kid. They remind me of when I'd come
home with my mom and sister after a long
day, and we'd eat tostadas from a woman
who sold them nearby on the street.

Y

1,
[/

(/

W

AJ

'sinoy g 1o} o1piablyey s
'SOI000 YIIM Usiulj pup siaAp| ayy ypaday s
“18Y30 8y}
181D 8UO WP ‘seyopad ‘sa00d Mod b Ul 18ADT'9
‘wpalo paddiym ayj ul pjoj Apues g
“JoBNs pIUDA Jo 18300d | pUD JOBNS jJo BOg ‘@seayd
wipaId Jo eBoxond | ‘(,MPND,) PINo Jo BOGT XIN'Y
‘s [nun woalo Buiddiym jo Bogz diume
'seoa|d ||pws
ol wayy 1o pup (Bpgty) seyonad jo upd | uIpIae
‘S8I000 810|000YD JO BOGZ UsniD'|
;,WIDaI0
a)1011B, SIU} 8AO] ||IM BUOAIBAS 8INS S, 8US PUD ‘@}DW 0}
Aspa AlaA s}l "asnoy 3sanb ayi 10 Buppom sjiym peuloa|
paJpuy 10y} 8di0a1 UDWISY D SI SIYL :18sSap 10} puy
DWdID-UdpIID

$3dI03d ™~

Even though you can find tostadas (= corn
tortillas) everywhere in Guatemalg, it's a
little tricky here. But you can find them, for
example, at “México Magico,” in Munich.
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The three most

O ?\W_(ELQ_) _____ traditional
O Tomatoes(2-3) toppings are:

______________ guacamole,
O Onian(2/2) salsa, and

______________ beans. Andrea
O W%Z”_(]_/_ZZ____ likes salsa best!
O gudbe(clve) ___
O Areadsc(2) ____
O lmens(z:2)
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1.Make the salsa: Roast the tomatoes, onion, red
pepper, and garlic until soft and slightly charred.
Blend everything with Parsley and a little salt.

2.Make the guacamole: Mash the avocados in a
bowl. Add finely chopped onion, lemon juice, and
salt. Mix well.

3.Prepare the tostadas: Take your crispy tostadas
and make two versions:

4.Guacamole tostadas: Spread a generous layer of
guacamole on top.

5.Salsa tostadas: Spread the homemade red salsa
on top.

6.Add the toppings: Finish both types with
Hirtenkdse, fresh Parsley, and pickled onions.

7.Serve & enjoy! Mix and match the toppings and
enjoy your homemade Guatemalan tostadas with
friends!




