Yo puedo: La Navidad

e You need to complete ONE assignment each time we work on this, so mark
down which one you completed

e Turn in the assignment to the basket on the day we work on it in class or the
following day if you couldn't finish it by the end of the class period. Note: if you
are doing work for another class or if you are NOT working, you will not be
allowed to turn this in the following day.
| will put one final grade in after the unit is finished.
There is extra credit on this sheet. You may complete extra credit until Jan. 7th.
After that time, no credit will be given.

590 laratron

1.

Christmas in
México reading
and wordsearch
30 pts.

2.

Navidad reading
and vocab
practice

30 pts.

3.

Olé poem and
readings

30 pts.

4.
Rompecabeza
and Coloring
sheet 15 pts
each

5.

Vocab Xword
and Number
practice

30 pts.

1. I can read Christmas in México and use Christmas vocabulary. Read the article (it is
two-sided). Then, do the activity sheet about the article. Also, complete the wordsearch. Turn
in when done. Note: this will be graded on accuracy. So, check your work! -1 pt each for a total

of 30 pts.

2. | can read Navidad and use Christmas vocabulary. Read the article (it is two-sided).
Then, do the activity sheet about the article. Also, complete the vocab practice sheet. Turn in
when done. Note: this will be graded on spelling and accentuation. So, check your work! -1 pt
each for a total of 30 pts.

3. I can read La Navidad, el Dias de los Tres Reyes and the poem Olé Eet’s Chreestmas
and use Christmas vocabulary. Read both of the articles and the poem. Then, do the activity
sheets about them. Note: this will be graded on accuracy. So, check your work! -1 pt each for a

total of 30 pts.
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4.1 can put together a puzzle and color a Christmas sheet using color words in Spanish.
This activity has 2 parts. To receive full credit you must do each part. Part 1: Cut up and put
together the puzzle on a new piece of paper. Turn into the basket with your name and class
period on it. Worth 15 pts. Part 2: Color the sheet. Must be colored neatly and properly to
receive credit. If messy or incorrect, points will be deducted. Turn into the basket with your
name and class period on it. Worth 15 pts.

5.1 can complete a Christmas vocab crossword and practice my numbers with the
vocabulary. Use the Christmas vocab to complete the crossword. Then, complete the practice
using the vocabulary and your numbers. Note: this will be graded on spelling and accentuation.
So, check your work! -1 pt each for a total of 30 pts.

Extra Credit -

1.1 can play an instrument and play a Hispanic Christmas song! Go to my website and look
at the music/words for the “Posada” Christmas song. Then, record yourself playing this song.
**Must play it twice**. Send the recording to me. In your email, write Yo Puedo #6, along with
your name, hour of class and number! 10 pts.

2. | can make a Hispanic Christmas recipe! The recipes are found on my webpage. (**you
can only use the recipes found there**) If you don’'t have the items to make the recipe(s) (or
aren't a good cook), this project isn't for you! 10 pts for the pictures and 10 pts. for the food.
To receive credit, you must do three things:

1. Take at least 2 pictures of YOU making the item.

2. Turn those pictures into the YO PUEDO basket with Yo Puedo #7, your name, hour and date
on it (you can put them on an 8 % x 11 piece of paper).

3. Bring in the food. Yes, the class needs to sample this! So, don't forget to bring in
napkins/plates for us when you bring it in.




entro. Credit

Sopaszllag Fried Biscuit Pu}fs
2

cups all-purpose flour Stir together flour, baking powder, and sall. Cut in the short-

1 tablespoon baking powder ening till mixture resembles cornmeal. Gradually add the
/2 teaspoon salt water, stirring with a fork (dough will be crumbly).

1 tablespoon shortening Turn onto floured surface; knead into a smooth ball. Di-

/3 cup lukewarm water vide dough in half; let stand 10 minutes. Roll each half into

Fat for frying a 12'/2x10-inch rectangle. Cut into 2'/2-inch squares (do

Honey or sugar and cinnamon not reroll or patch dough). Fry a few at a time in deep hot

fat (400°) till golden. Drain on paper toweling. Serve with
honey or roll in sugar-cinnamon mixture. Makes 40.

Pan CZ)UJCG Sweet Rolls

3'/2 to 4 cups all-purpose flour In large mixer bow! combine 2 cups of the flour and the
1 package active dry yeast yeast. In saucepan heat milk, the '/« cup sugar, shorten-
11 cup milk ing, and salt il warm (115° to 120°), stirring constantly.
/4 cup sugar Add to dry mixture in bowl; add whole eggs. Beat al low
/s cup shortening ! speed of electric mixer for '/2 minute, scraping bowl. Beat
1 teaspoon salt 3 minutes at high speed. By hand stir in enough remaining
22 eggs flour (1'/2 to 2 cups) to make moderately stiff dough
1/: cup all-purpose flour Knead dough on lightly floured surface 8 to 10 minutes
/2 cup sugar or lill smooth. Place in greased bowl: turn once to grease
'/ cup butter or margarine surface. Cover; let rise 1 to 1'/« hours or till double. Punch
12 bgaten egg yolks down. Divide into 16 equal pieces; shape each-into a
/s te€aspoon vanilla smooth ball. Roll or pat each into 3-inch circle. Place 2

inches apart on greased baking sheet.

Combine the 2/3 cup flour and the /2 cup sugar. Cut in
butter with pastry blender to make fine, even crumbs. With
a fork stir in egg yolks and vanilla. Mix with hands till well
blended. Divide mixture into 16 portions. With rolling pin
roll each to a 3-inch circle on a lightly floured surface. With
spatula transfer each to a circle of dough on baking sheet.
Slash top into squares, circles, or shell forms. Cover and
let rise about 30 minutes or till double. Bake in 375° oven
for 15 to 18 minutes. Makes 16. .

EH@&IH@S’DesseN Turnovers

3 cups all-purpose flour Stir together flour, baking powder, and salt. Cut in lard or
2 teaspoons baking powder . shortening till mixture resembles cornmeal. Beat eggs with
/2 teaspoon salt milk. Add to flour mixture, stirring till combined (use hands
/2 cup lard or shortening if necessary).
2 eggs Form dough into a ball; cover and chill 1 hour. Divide
/2 cup milk dough into 16 portions. On lightly fioured surface roll each
Pumpkin Filling part o a 6-inch circle. Place about 3 tablespoons Pumpkin
Fat for deep-fat frying (optional) Filling on each. Moisten edges with a little water; fold in
Powdered sugar or granulated half, pressing edges with a fork to seal. Fry or bake as |
sugar directed below. Makes 16. “

To fry: Fry empanadas, a few at a time, in deep hot fat |
(375°) for about 4 minutes or till golden, turning once.
Drain on paper toweling. Sprinkle with powdered sugar.

To bake: Place empanadas on baking sheet. Brush tops
with a little milk; sprinkle with granulated sugar. Bake in
400° oven for about 15 minutes or till golden brown.

Pumpkin Filling: Stir together one 16-ounce can pump-
kin, 1 cup packed dark brown sugar, 3/« cup chopped
walnuts, /2 cup raisins, 1 teaspoon ground cinnamon, and
'/« teaspoon ground cl/oves. Makes aboul 3 cups.

For another filling: Well-drained crushed pineapple
makes a tasty filling too. You will need about 3 cups, mea-
sured after draining, to fill 16 empanadas.



Wtra. Credit

Pastel ESpOI}jOSO Sponge Cake Loat

1 cup sifted cake flour Combine flour and /2 cup of the powdered sugar; set
1'/s cups sifted powdered sugar aside. Beal egg yolks about 5 minutes or till thick and
5 egg yolks ’lemon-colored. Gradually add remaining 3/« cup powdered
'/2 teaspoon salt sugar and salt, beating constantly. With clean beaters,
5 egg whites beat egg whites, vanilla, cream of tarar, and almond ex-
1 teaspoon vanilla - ' tract till soft peaks form. Gently fold yolk mixture into egg
/2 teaspoon cream of tartar whites. '
/2 teaspoon almond extract Sift flour mixture over batler /3 at a time; gently fold in

after each addition. Turn into an ungreased 9x5x3-inch loaf
pan. Bake in 325° oven for 45 to 50 minutes. Invert cake in
pan; cool. Makes 1 loaf.

ROSQUILLAS
1 cup of flour % teaspoon vanille
1/3 cup sugar 2 tablespoons softened butter
1 egg Hot butter or margarine
1 teaspoon baking powder Confectioners!' sugar

Sift flour into bowl, add sugar, egg, baking powder, vanills &nd
butter softened at room temperature. Mix until you have a firm
dough. Leave in warm room to let dough rise slightly. Shape into
half moons about diameter of half dollar. Do not make them too

thick. Fry in small amount of hot butter for about L minutes on each
or until brown, Sprinkle with confectioners! sugar. Meakes 18 cakes,

\ (‘BIZCOChOcS Egg Biscuits

J cups all-purpose fiour In a bowl slir together flour, sugar, baking powder, and

2 tablespoons sugar salt. Cut in shortening lill it resembles coarse crumbs.

4 teaspoons baking powder Measure 2 tabléspoons of beaten egg; set aside. Combine

1 teaspoon salt remaining egg and milk. Make a well in center of dry in-
/2 cup shortening gredients. Add egg-milk mixture all at once. Stir quickly
2 slightly beaten eggs with fork just till dough follows fork around the bowl. p F
2/3 cup milk . Turn dough onto lightly floured surface (dough should |

be soft)s Knead gently 10 to 12 strokes. Roll or pat dough

%s inch thick. Cut with 2- to 2'/z-inch biscuit cutter. -Place

biscuits on ungreased baking sheet. Brush lops with re-
= served egg. Bake in 425° oven 14 to 15 minutes. Makes
& about 18.

P O]VG‘OIIC& Mexican Wedding Cakes

1 cup butter or margarine - Cream butter, the '/> cup powdered sugar, and vanilla.
/2 cup sifted powdered sugar Combine flour, pecans, and salt. Stir into butter mixture.
1 teaspoon vanilla Shape dough in 1-inch balls. Place on ungreased baking
2 cups all-purpose flour : sheet. Bake in 325° oven 20 to 25 minutes till lightly
'/2 cup finely chopped pecans browned. Roll warm cookies in powdered sugar. Cool on
'/s teaspoon salt wire racks, then roll again in powdered sugar. Sprinkle

Powdered sugar with additional chopped pecans, if desired. Makes 36.
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