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Corte Juliana -Cut Julienne

Thin thin cut in elongated shape is used for vegetables.

Marinado - Marinated

The cooking process is used for the ceviche. Fresh raw fish is cooked with the
juices of the lemon or the same citrus.

Corte small dice -Brunoise

It is a small cut into cubes used for vegetables.

Setear - Mise en place -setting

The process of organizing all the ingredients that will be used for a recipe is a
very important part of the beginning of the cooking process.

Caldo-Stock -Broth




They are essential broths that are obtained from chicken bones, boiled in
water and leave it until this crystalline is not seasoned. many times a little
celery and onion are used. For the beef, beef bones are also added, carrot in
pieces with onion in pieces and celery, let it boil and remain crystalline and
you can add a few cloves of garlic. And the fish that is made with the spine
and the fish head is allowed to boil, it is added celery cut into cubes, onion
in pieces, a bay leaf and they let it boil until the water is crystal clear and
the dark foam is always removed that forms on the surface. when this lens
is strained in all cases. These broths will serve as the base for many meals
including ceviche, for the base of the tiger milk.




