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We dedicate this cookbook to the women who contributed
their holiday recipes, and to the mothers and grandmothers
of Ybor City, who were the master chefs of our time.
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Appetizers and Dips

American
Salmon Mousse 16

Italian

Caponata (Marinated Eggplant) 16
Brignolata (Sausage Pastries) 17
Italian Sausage Pinwheels 17
Batter-Fried Vegetables 18

Spanish

Crabmeat Dip 18

Papas Ali-oli (Potatoes in Garlic
Mayonnaise) 19

Cuban
Seafood Croquettes 19
Ham or Chicken Croquettes 20

Empanadas de Pollo (Chicken
Turnovers) 21
Codfish Fritters 22

Mexican

Empanadas (Mexican Meat Pies) 22
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Salsa 24

Jewish
Chopped Liver 24
Eggplant Caviar 24

Soups and Stews

American
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Italian Cuban

Chestnut Soup 39 Watercress and Tomato Salad 58
Spaghettini in Broth 40 Garlic Salad Dressing 58
Home-Style Minestrone 40
Burrida (Genoese Fish Stew) 41

Mexican

Parsley, Mint, and Watercress Salad 59
Spanish

Escudella (Peasant Soup) 42
Almond Soup 43

Spanish Bean Soup 43

Jewish

Cauliflower Salad 59

Minted Salad 60

Avocado, Grapefruit, and Orange

Mexican Salad 60
Menudo 44
Mexican Chili Soup 44 Meats
Corn Soup 45 American
. Rib Roast 72
Jewish
Mushroom Barley Soup 46 Clazed Baked Ham 72
Chicken Soup with Kreplach 46 Italian
Sephardic Garlic Soup 47 Sicilian Sausage 73
Meatless Vegetable Soup 48 Sausage with Peppers and Potatoes 74
Split Pea Soup 48 Meatballs 74
Leg of Veal 74
Salads Leg of Pork 75
American Spanish
Caesar Salad 56 Lechon Asado Vasco (Basque Roast
Italian Suckling Pig) 76
Olive Salad 56 Roast Lamb, Castilian Style 77
Tomato Salad with Basil 57
Cuban
Spanish Lechdn Asado Estilo Cubano (Cuban

Shellfish Vinaigrette 57 Roast Suckling Pig) 78



Monteria para Navidad (Pork
Leftovers for Christmas Day) 79
Fresh Pork Ham 79

Jewish

Brisket of Beef 80

Fruited Pot Roast 80

Sauerbraten 81

Stuffed Breast of Veal 83

Sweet Potato and Prune Tzimmes 83

Gravies and Sauces

American

Turkey Giblet Gravy 88
Raisin Sauce for Ham 88
Hollandaise Sauce 89
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Pommarola (Basic Tomato Sauce) 89
Bolognese Sauce 90

Marinara Sauce #1 90

Marinara Sauce #2 91

Cuban
Mojo Salsa (Cuban Garlic Sauce) 91

Mexican
Chimole (Chili Sauce) 92

Jewish
Applesauce 92

Fish and Seafood

Italian

Flounder with Crabmeat Stuffing 108

Crab Rolls 108

Italian Red Snapper 110

Lobster with Vanilla Mayonnaise 110

Baked Fish with Lemon and Dill 111

Trout with Mushrooms 112

Fillet of Sole with Shrimp and
Artichokes 112

Mussels in Vermouth 113

Spanish

Spanish Red Snapper 114

Asturian Fish Mélange 114

Baked Porgy, Madrid Style 115

Salt Cod with Parsley and Garlic 116

Pasta and Dumplings

Italian

Pasta Fresca (Fresh Pasta) 126
Linguine with White Clam Sauce 127
Linguine with Red Clam Sauce 127
Rigatoni with Vodka 128

Fettuccine Florentine 128

Pasta Shells, Neapolitan Style 129
Shrimp Pasta 130

Pumpkin Tortellini 131
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Puttanesca (Spaghetti with Anchovies  Poultry and Stuffing
and Olives) 132

Baked Fettuccine 133

White Lasagna 134

Lasagna with Meat Sauce 135

Polenta and Sausages 137

Potato Dumplings (Gnocchi) 137

American

Traditional Bread Stuffing
for Turkey 167

Bread and Apple Stuffing
for Turkey 167

Spanish

Stuffed Breast of Turkey,
Catalan Style 168

Roast Chicken with Sherry 169

Jewish
Kugel (Noodle Pudding) 138
Fruit Kugel 138

Rice and Beans Cuban
Spanish Roast Turkey, Cuban Style 169
Spanish Yellow Rice 152 Chicken in Wine Sauce 170
Rice with Raisins and Pine Nuts, Mexican
Catalan Style 152 Roast Turkey with Mole Sauce 171
n
ng}Zn White Rice 153 Tamales and Chili

Black Beans 153 Mexican
Chicken Tamales 178

Mexican Red Chili Tamales with Pork 179

Pinto Beans 154

Rice. Mexican Stvle 154 Red Chili 181
Ice, Miexican Style Green Chili 181
Jewish Cheese and Green Chili Casserole 182

Rice and Lentils 155 Stacked Enchiladas 182
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Vegetables

American
Candied Sweet Potatoes 190

Italian
Baked Eggplant Rollatini 190
Stuffed Eggplant 191

Spanish
Baked Red Cabbage and Apples 191
Greens and Potato Casserole 192

Cuban

Fried Green Plantains 193
Fried Ripe Plantains 193
Yucca Fritters 194

Mexican

Cabbage with Green Chili 194

Squash, Corn, and Peppers Casserole
195

Jewish

Natalie’s Latkes (Potato Pancakes)
195

Frances’s Latkes 196

Walnut Latkes 196

Zucchini Pancakes 197

Stuffed Cabbage 197

Cauliflower Soufflé 198

Vegetarian Cutlet 199

Sweet Potato Kugel 199
Carrot Tzimmes 200
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American

Cranberry Gelatin Salad 202
Lime Bavarian Mold 202
Cranberry Relish 203

Mexican

Jalapefio Jelly 203

Jalapefio Relish 204

Hot Orange Marmalade 204
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American

Pumpkin Pie 216
Mincemeat Pie 216
Gingerbread Cookies 217
Apple Pie 218

Pecan Pie with Rum 218
Chewy Fruitcake Bars 219

Italian

Italian Sesame Cookies 219

Ricotta Triangles 220

Sfingi (Sicilian Puffs) 221

Pinulata (Fried Sicilian Pastry) 222
Cannoli 222

Cubiata (Italian Nougat Candy) 223
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Panettone Milanese (Milanese Cake) Rice Pudding 236
224 Guava Cheesecake 237
Zabaglione (Egg Custard) with
Strawberries 225
Sicilian Cake with Chocolate Frosting

Mexican
Bread Pudding 238
Coffee Pudding 238
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pumoni Bolitas (Pecan Puffs) 239
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Jewish

Fruit Compote 240
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Sponge Cake 241
Nut Sponge Cake 242

Turrén (Almond Nougat Candy) 228
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Whipped-Cream Roll) 231 Drinks
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White Sangria 244
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Bog Cranberry Punch 244
Eggnog 245

Festival Punch 245
Christmas Punch 245
Cuban Hot Wine 246

Bufiuelos (Cuban Puffs) 235

Xiv



Acknowledgments

In writing a cookbook of this scope it was necessary to call upon a variety
of friends, neighbors, experts, and other cookbook authors. Luisita and |
hope to list here all of those who have contributed to the completeness of
this book, and if we have omitted your name, it was purely unintentional.
Forgive us.

The greatest contribution to this book was that of Marina Polvay, author
of twelve cookbooks and host of several TV and radio shows, a woman
with several lifetimes of experience in the kitchen. “International” is the
word that best describes Marina, the daughter of Prince Konstantine Sher-
batoff and Countess Eugenia Szenutovits Berezsny Sherbatoff of Russia;
she lived in aturbulentera of revolution and traveled all over Europe, living
in Siberia, Ukraine, Hungary, and Austria before settling at last in the
United States.

Of inestimable help has been Adela Hernandez Gonzmart, coauthor of
our first cookbook, The Columbia Restaurant Cookbook. We particularly
thank Adela, Mary Alessi, and Susan Pérez for their contributions to the
“Holiday Melting Pot” chapter. Our thanks also to Aziza Mansour, who

XV



XVi

spent hours learning our computer system and typing the manuscript. For
the contribution of their stories, recipes, and some of our fondest memo-
ries, our heartfelt thanks go to the following.

To our Spanish friends and family, including Adela Hernandez Gonz-
mart, Consuelo Pacheco, Carmen Jimenez, Teresa Kaplan, Antonia Pala-
cios, Mariano Parraand Aurora Esparsa, we say Feliz Nochebuena—and the
same to our Cuban friends and family members Teresa Fernandez (Malaga
Restaurant), Bobby Rodriguez, Vera Dubson, Ana Torres, and Aida Stable.

To our Mexican-American relatives, friends, and neighbors—Luisita’s
mother, Margo Maestas, Mike Maestas, Orlando Trujillo, Barbara Jean
Vigil, Brian and Dean Vigil, Mary Gailhouse, Rita Couch, Kit Croell, Josie
Trujillo, Inocencia Galindo, Katie Galindo, and Lottie Kimball—we say
muchas gracias and Feliz Navidad.

To American family of multiethnic (or indeterminate!) ancestry, Pamela
McLaughlin, Kelly Landry, Kim Egelsten, Bernadette Cunningham, Kathi
and Dave Gomendi, and Tina Pacheco, our thanks and a happy Christmas
Eve.

To Italian friends Ermanno Perrotti (Da Ermanno Restaurant, Miami),
Mary Alessi, Buster Agliano, Frank Accurso, Phil Alessi, Rosalie Perrone,
Consuelo Mafalda, Rosalie Irene, Nana Rose, Jean Lala, Francesco and
Maria Rametta, Dana Perone, Tony Rametta, Fifi Ciaccio, and Angie La
Salvia—grazie and buon Natale!

And finally, to the Jewish friends, old and new, who made the Chanu-
kah section of this book possible—Pauline Winick, Natalie Kleinberg,
Doris Chaite Rosenblatt, Adrienne Teufeld, Barbara Manning, Frances Lei-
derman, Sarah Wolf, Mimi Roth, Jallele, and Joy Gilman—a very happy
Chanukah.



