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Feliz Dia de Cinco de Mayo

Cinco de Mayo is a date of great importance for the
Hispanic communities. It marks the victory of the
Mexican Army over the French at the Battle of Pue-
bla. Although the Mexican Army was eventually de-
feated, the "Batalla de Puebla" came to represent a
symbol of Mexican unity and patriotism. Kids and
families can try delicious Mexican food, listen and
dance to Mexican music, make and admire Mexican art, and shop for fun
souvenirs and products at markets called “Mercado.”

Jalapenos

Jalapefios are named after the capital of
Veracruz, Mexico- Jalapa. This pepper is
among the most popular and commonly avail-
able hot chilies in the United States. In 1982,
these chilies were the first chilies to be taken
into space. Jalapefios should be firm, smooth-
skinned and have a solid green coloring. Dry
lines are not a blemish, they are signs of a
mature pepper and indicate hotness.

Laugh Stop Food For Thought

Don't be afraid to @

go out on a limb.
That's where the fruit is.

- H. Jackson Browne
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Market Buzz

HOLDING
STEADY
Apples
Grapefruit
Kiwifruit
Mushrooms
Red Cabbage
Cilantro
Collard Greens
Mustard Greens
Kale
Leeks
Spinach
Red Potatoes
White Onions
Parsley
Lemons
Grapes
Eggplant
Avocados
Green Onions
Strawberries
Jumbo Carrots
Green Cabbage
Limes
Pineapple
Iceberg
Corn
Red Bell
Tomatoes
Cantaloupe

ON THE
WAY DOWN

Russet Potatoes

Green Bell
Coll. Onions
Yellow Onions
Cauliflower
Cucumbers

ON THE
WAY UP
Strawberries
Blueberries
Blackberries

Asparagus
Honeydew
Celery

ON THE
MENU
Green Bean
Romaine
Broccoli
Greenleaf
Yell. Squash
Zucchini
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Lack of the House

Spice Up Your Cinco De Mayo Celebration!

Today in Mexico, people celebrate Cinco de Mayo with festiv

|s.

Mexicans all over the United States celebrate this day as wel.

in the fun and parties on May 5. Kids and adults all welcome
the day to feast on Mexican food and celebrate national prid
At your Cinco de Mayo celebrations decorate with plenty of

Tortilla Soup

-2 cups diced tomatoes

-1 onion, cut into chunks

-1/2 cup cilantro leaves packed

-1 tbsp canned chipotle peppers in
adobo sauce

-4 cups chicken broth

-1 chicken breast, diced

-1 lime, juiced

-tortilla chips

1. Combine the tomatoes, onion, cilantro leaves and chi-
potle peppers in a blender or food processor. Add a small
amount of the chicken broth and blend the mixture until
smooth. Transfer to a saucepan and stir in the remaining
chicken broth. Bring to a boil over medium-high heat.

2. Add the diced chicken breast or leftover chicken and
continue to simmer for 5 to 7 minutes, or until the chicken
is cooked and the flavours are blended. Remove from heat
and stir in the lime juice.

3. To serve, place a handful of tortilla chips into each bowl
and ladle the soup over them. Top with diced avocado and,
if you want, an additional pinch of chopped fresh cilantro.

EI\/Iango Margarita

:-1 Y oz silver tequila

-1 oz triple sec

i-1 % oz freshly squeezed lemon juice

:-2 0z simple syrup or sweet-and-sour mix
-3/4 cup partially frozen mango

. Place all ingredients into a

blender. Pour mixture into a nice-

i style glass and Enjoy!

. Traditional Margarita
-2 0z tequila

-11/3 oz Cointreau

-2/3 oz of fresh squeezed lime juice

 Shake with ice. Strain into a cocktail glass.
: Optional: You can prepare cocktail glass by
' Moistening the rim with lime juice, and then
: dripping into coarse salt.

; Source: http://www.gourmetsleuth.com/drink_margarita.htm
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