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Quipes are a classic Dominican appetizer passed on -’ l : \ e/ Dominican Aisle

by Middle Eastern immigr?nts Wh;) settled or%the 3 A i

island. They are a type of deep-fried meat-filled s, ) ALY . ~

bulgur wheat roll, similar to Lebanese kibbeh. The : 3, Morir Sohando

blrggﬁsdtg |ff?r?1rlice blet(\;veﬁqnc}glem 'Sttl:ﬁt kipes u:g - ., e Morir Sonando is a popular beverage of the Dominican
el TR ol clemnillelall e Pt e lis o b " Republic usually made of orange juice, milk, cane sugar,
SeasehINgS: ] {FESe-Crispy-Foll s are-titi s STvee Y 4 and -chopped -ice=Vanilla=extract=is—sometimes=also

e 4 added, or evaporated milkis used instead of regularmilk.
. : Morirsonando literally translates“to die dreaming”

Salsa China _ Ranchero
Soy Sauce Liquid Seasoning

Dominican Fried Red Snapperaussse >
crispy on the outside and tender on the
inside, the most flavorful and popular fried
fish in Dominican cuisine. |t is usually served
with white rice and fried plantains.

Habichuelas Q i

Con Dulce

Habichuelas con dulce is a Dominican \ : :
dessert made with beans, milk, coconut \\ ' A Sancocho
milk, sweet potatoes (batata), raisins, and \ A

' spices. The result “is—a soup-like sweet,
creamy dessert that -is—served with our

Green Pigeon
Coffee Peas

Sancocho (Dominican meat and vegetables stew) is made with
a variety of-meats: smoked- sausage, pork;-chicken;-beef-and Dry Pollock Fillets
goat, and-vegetables—such as corn, yucca, plantains and
butternut squash. It is served with white rice, slices of avocado,
and hot sauce on the side. Sancocho is usually made for special

occasions, but you can enjoy it any time.
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Bijol Seasoning
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