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Emilio Estefan, Gloria Estefan : Estefan Kitchen  before purchasing it in order to gage whether or not it would be 
worth my time, and all praised Estefan Kitchen: 

3 of 3 people found the following review helpful. Home cooking Cuban-styleBy Jeremy Hillary B, Ph.D.When you 
grow up Cuban in the USA, there are few places where you can get authentic Cuban cuisine, like mom used to make. 
There are lots of restaurants (outside of the Miami area) claiming to be Cuban, but when I've eaten there, I'm often 
(not) surprised to find that the only thing Cuban about the restaurant is this customer. Then there are lots of cookbooks 
which claim to have Cuban recipes, but when I've made the dishes according to the recipes, they rarely taste right. 
When I finally stumbled upon this book, my heart was warmed, because finally, I was home. If you're Cuban-
American, you owe it to yourself to get this cookbook (and you probably owe it to your family, as well).1 of 1 people 
found the following review helpful. Four StarsBy GladysEasy to read and understand recipes0 of 0 people found the 
following review helpful. One of the best with easy recipes and pics!!By CAPT Pirate Jon WatsonThe Estefan's rock! 

http://f3db.com/pub/links.php?id=045122518X


Not only do they make good music, but good food as well and this cookbook is ideal for starting easy and creating 
magnificent tasty meals...the food choices are great, stories of food and their life and pics add much to this offering. 
Get it and enjoy!

Coveted traditional Cuban recipes from the personal kitchen of international superstars Gloria and Emilio 
Estefan.International music superstars Gloria and Emilio Estefan are making their popular recipes publicoffering 
readers a peek through the kitchen doors of Bongos Cuban Caf, home of authentic Cuban cuisine la 1950s Havana. 
From savory tapas and easy-to-make individual and family-style entres, to scrumptious desserts and signature 
cocktails, Estefan Kitchen covers complete menus that will surely become a staple of its readers households. They can 
recreate the savory dishes of Bongos Cuban Caf authentic Cuban cuisineright in their own kitchen with this collection 
of tried-and-true recipes. Filled with Gloria and Emilios personal accounts, culinary inspiration, and Cuban cuisines 
historical context, Estefan Kitchen is a timeless cookbook that brings readers into their lives, culture, and food. 
Whether islanders or mainlanders, chefs or non-chefs, everyone can follow the step-by-step instructions for sumptuous 
feasts and unforgettable meals including: Papas Rellenas (Breaded Mashed Potatoes With Ground Beef Creole) Yuca 
Frita (Cassava Fries) Sopa De Platano (Plantain Soup) Vaca Frita De Polla (Cuban-Mojo Marinated Shredded 
Chicken) Guava and Cheese Flan Watermelon, Pineapple And Mango Mojito Papaya and Mamay Shake Cuban-style 
Latte

About the AuthorSuperstars Gloria and Emilio Estefan,s 20-year collaboration has produced chart-topping albums. 
With more than 70,000,000 record sales, Gloria is the most successful Latin crossover musician in the history of pop 
music to date.Excerpt. Reprinted by permission. All rights reserved.Introduction: Gloria EstefanThey say that music is 
the way to a person's soul and food is the way to aperson's heart.Although people know me for my music, I actually 
come from a long line of chefson both sides of my family. Cuban cooking was at the center of my culture right 
fromthe beginning.My great-grandfather, my grandmother Consuelo's father, was renowned for hiscooking, and he 
served as the personal chef for two presidents in Cuba. His daughter,my grandmother Consuelo, was also an amazing 
cook. She left Cuba with mygrandfather when she was fifty-six years old. At that time, the Cuban governmentwould 
not allow anyone out of the country with any personal possessions. Eventhough they arrived in the United States with 
empty pockets, they were filled withintegrity, determination, and hope. So she told my grandfather: I've got an idea. 
Ifit works we're going to be okay. And if it doesn't, then we're going to be living under a bridge.Her feeling was that if 
you do what you love, people will love what you do. Andher love was cooking.She had rented a house that had its 
backyard facing a park in Miami where LittleLeague games were held. One day, she decided to make croquetas, 
tamales, and pan con lechn sandwichesall foods that would travel well and that she could put in a shopping cart. She 
walked the cart over to the park and the very first day, she sold out of all the items she had brought. Just like that, her 
cooking became her livelihood. Her entrepreneurship paid off. Before long, she was earning about $5,000 each 
weekenda very successful home business for the 1960s.As her business grew more successful over time, she began to 
offer catering servicesfor weddings, quinceaeras (sweet fifteen parties) and other occasions for hercustomers and 
friends. Despite the growing business, she continued to do all thecooking herself. I lived with my grandma Consuelo, 
so I would spend my entire dayin the kitchen with my abuela, helping her and watching her cook. And even today, 
some of my most treasured memories are of the days I spent with her.My grandmother loved to feed meshe made it her 
mission. From her point ofview, I was too skinny as a child. I was really just a normal-sized kid, but to Cubansnormal 
is still considered skinny. She would do anything to get me to eat more.We would start eating at the kitchen table and 
she would give me my last mouthfulof food sitting on the butcher's counter three blocks away. She couldn't stop 
feedingme. She would say, Okay, now one more and Another one and so on. It was soimportant to her that I eat.This 
constant feeding frenzy continued throughout my upbringing. She wasconstantly trying to feed me and make things 
that I would like. Although, I have toconfess, I'm not a martyr. I loved everything she made! There was so much love 
inher cooking that today, for me, love and food are completely intertwined.I don't have a single memory of my 
grandmother Consuelo where she's not cooking.For her, cooking was her life and her art and it sustained her family in 
every way.My grandfather, on my father's side of the family, was also an amazing and verysuccessful cook. He 
actually managed one of the first Cuban restaurants in Miami,Salon Tropical. I remember watching him as he would 
come over to my parents'house and cook for us.From those experiences and influences early in my life, I've never 
really needed tocook from a recipe. Like my grandmother, I'm resourceful. I can prepare a meal withvirtually any 
ingredients I find in the fridge.My grandmother's dream was always to open a restaurant. When my grandfather passed 
away, she had to run the catering business on her own. She was resilient andmanaged to do well, yet her dream of 
having her own restaurant never materialized.Many years later, after Emilio and I achieved success with our music, an 
opportunitycame along to open a Cuban restaurant on Miami Beach. Emilio and I reallyfelt it was a great extension of 
what we had already accomplished through our music,which was to showcase our culture to the world. It was another 
way to show our fanswho we arenot just through our music, but through our culinary heritage.The restaurants brought 
those two worlds together for us. When you walk into anyone of our restaurants, you're surrounded by Cuban music 



while you eat. So it's foodand music, two of the best things in life. For us, it was just a very natural progression.And 
for me there was the added value of making my grandma's dream come true.Although my grandmother Consuelo was 
no longer with us, it was always somethingthat I wanted to do for our culture, but mostly for her.Our restaurants allow 
people from all over the world to discover Cuban food, andlearn more about our culture and our heritage. And very 
often they're surprised bythe food. Generally speaking, people think that Cuban food is very spicy, and it's notthat way 
at all. We marinate a lot, so the dishes are very tasty and richly flavored, butnot very spicy.Here, in this book, we hope 
to share our culture and our food with you. Thosewho are fans of our restaurants will be able to cook at home the 
dishes they love. Andthose who haven't made it to one of our restaurants yet can still enjoy the great foodswe make 
there, and at our home.We are honored to share them with you the way my grandmother didwith love.Masitas de 
PuercoMasitas de puerco, fried pork chunks, is a typical Cuban dish, born in theisland's countryside. After the people 
made pork, they would leave chunksof the pork marinating overnight. When they went to reheat the pork the 
followingday, it was already saturated with flavor. That's how they made fried pork chunks.One of the great things 
about masitas de puerco is that they serve many purposes.Often enough, we'll serve them as a main course, along with 
some tostonesOr platanos maduros and rice and beans. For parties you can cut them into bitesized pieces, stick 
toothpicks in them, and offer them as hors d'oeuvres.EmilioYield: 4 to 6 servings2 cups mojo (see recipe on page 
159)3 lbs of pork loinpinch of cumin powder2 bay leaves1/3 cup vegetable oil1 medium onion, peeled and thinly 
slicedPrepare the mojo.Cube pork into 1" x 1" x 1" cubes and place into a large roasting pan.In a small bowl, whisk 
the cumin into the mojo, then pour the mixture over the pork chunks, and add the bay leaves and cover with plastic 
wrap. Place the pan in the refrigerator and let the pork marinate overnight.Remove pork from refrigerator and heat oil 
to 350F over medium-high heat. Then, using a slotted spoon and allowing excess marinade to drain into the pan, 
remove the pork from the mojo and fry for about 10 minutes, turning once about halfway through, until the pork is 
brown and crisped. Then add the onions and saut for about 3 minutes, until the onions are translucent.Transfer to a 
serving platter and serve hot. 


