	Abrazo, el
	Abrazar, v
	Hug

	Acabar de, v
	
	To just have happened

	Acercarse, v
	Cerca = close
	To get close

	Afuera, prep
	
	Outside 

	Antigua, adj
	
	Old / previous

	Asegurar, v
	Seguro, adj
	To assure, sure

	Aterrizar, v
	
	To land (an airplane)

	Aunque
	
	Even though

	Autopista, la
	
	Highway

	Bastante, adv
	
	enough

	Bendecir, v
	Bendición, la (blessing)
	To bless

	Bloque, el
	
	Block

	Boleto, el
	
	Ticket

	Campaña, la
	La tienda de campaña (tent)
	The countryside

	Carretera, la
	
	road

	Casamiento, el
	Also means marriage
	Central American dish made of rice and beans

	Castigo, el
	
	Punishment

	Cayeron, v
	Caerse
	To fall down

	Cereza, la
	
	Cherry

	Charlar, v
	Synonym of hablar
	To chat/talk

	Cierto, adj
	
	Certain

	Colon, el
	
	Money basis in el Salvador

	Competir (e(i), v
	Competencia, la (competition)
	To compete

	Contar (o(ue), v
	
	To tell (as in a story)

	Corriente, adj
	Correr
	That runs 

	Crusero, el
	
	Cruise

	Cualquier
	
	Whichever

	Cuenta, la
	Darse cuenta de
	To realize

	Daño, el
	
	Hurt, injury

	Dar iqual, v
	
	Is the same (me da iqual= it’s the same to me)

	Darse cuenta de,
	Me di cuenta de…
	To realize

	Debido, adj
	Form of deber
	Owing to …

	Desfile, el
	
	The parade

	Desmayarse, v
	
	To faint away

	Despedirse (e(i)
	Similar form to pedir

	To say goodbye to

	Diciendo
	-ing form of decir
	Saying

	Diseñador, el
	
	Designers

	Dolarizar, v
	Dolarizado (dollarized)
	To adjust to the dollar (now accepts american dollars)

	Duele, v
	Dolerse (o( ue)
	To pain/hurt

	Durmió, v
	Preterit form of Dormir
	Sandal form of dormir (preterit)

	Duro, adj
	
	Difficult, hard

	Edificio, el
	
	Building

	En vez de
	
	Instead of

	Engordar, v
	Related to gordo
	To get fat

	Equivocar, v
	
	To make a mistake

	Espalda, la
	
	The back/spine

	Éxito, el
	Tener éxito (to succeed)
	success

	Extrañar, v
	
	To miss (a person)

	Extraño, adj
	
	Strange

	Fuegos artificiales, los
	Fuego = fire
	Fireworks

	Ganas, las
	Tener ganas (to want)
	Desires 

	Gente, la
	
	People 

	Gringo, el
	
	Disdainful American reference

	Gritar, v
	Grito, el 
	To shout, a shout

	Guayabera, la
	
	Light , dressy linen shirt (often with embroidery), beach ware

	Hacia, prep
	
	Toward(s)

	Harto, adj
	Estar harto
	To be tired of something

	He, has, ha, hemos, han
	Forms of haber (auxiliary to have)
	I have (verbed) you have (verbed)

	Herido, adj
	Herir (to hurt), v
	Hurt

	Horno de microondas, el
	
	Microwave oven

	Hubo
	Form of Haber
	There was (occurred)

	Huele, v
	Form of Holer (o(ue)
	To smell/have an odor

	Ingeniero, el
	
	Engineer

	Junto, adj
	
	Together

	Maleta, la
	
	Suitcase

	Manejar, v
	
	To drive

	Manera, la
	De todas maneras
	Manners, in any way

	Marcar, v
	
	To score

	Mensaje, el
	
	Message

	Microondas, el
	Horno de microondas, el
	Microwave

	Mientras, prep
	
	While

	Modos, los
	De todos modos= In any case, anyway
	ways

	Moneda, la
	
	Coin, money

	Muerto, v
	Past participle of Morir
	Dead

	Murieron, v
	Preterie form of Morirse 
	To die

	Ofrecer, v
	
	To offer

	Olvidarse, v
	
	To Forget about 

	Oración, la
	Orar = to pray
	prayer

	Orgullo, el
	Estar Orgulloso, adj
	Pride,  to be proud

	Parar, v
	
	To stop/cease

	Particular, adj
	Escuela particular
	Private school

	Patron, el
	
	Patron, sponsor

	Pelear, v
	
	To fight

	Perder (e(ie), v
	
	To lose

	Perdón, el
	
	Forgiveness

	Placer, el
	
	Pleasure

	Pobre, adj
	
	Poor

	Pobreza, la
	
	Poverty

	Preocupado, adj
	Preocupar
	Worried, to be worried

	Propina, la
	
	tip

	Pupusa, la
	La pupusería (place for pupusas)
	Tasty cheesy deep-fried treat

	Razón, la
	Tener razón
	To be correct/right

	Recorder (o( ue)
	
	To remember

	Regresar, v
	
	To return (to)

	Reir (se), v
	Yo río, tú ríes
	To laugh

	Relajado, adj
	Relajar
	relaxed

	Rincón, el
	 
	Corner

	Sal
	Command of salir
	Go! Leave!

	Salvadoreño, el
	
	Person from el Salvador

	Sentirse (e(ie), v
	Lo siento = I am sorry
	To feel, emotional

	Sigue, v
	Command form of seguir (e(i)
	To continue

	Sino
	Like Pero. Sino indicates contrast
	But (not this but that) No este sino ese

	Siquiera
	Ni siquiera (not even if)
	Even if, not least

	Sobre, un
	
	Envelope

	Sonreír, v
	
	To smile

	Sonrisa, la
	
	Smile

	Sorprendido, adj
	Sorpresa, la
	Surprised, surprise

	Suave, adj
	
	soft

	Subir(se), v
	
	To climb 

	Suerte, el
	Tener suerte = be lucky
	luck

	Tal vez
	
	maybe

	Tamaño, el
	
	Size

	Techo, el
	
	Roof

	Terremoto, el
	
	Earthquake

	Tirar, v
	
	To toss/throw

	Tocar, v
	
	To knock (on a door)

	Tartar, v 
	Synonym, intentar
	To deal with, to try

	Valer (yo go: valgo), v
	
	To be worth

	Vecino, el
	
	Neighbor

	Verqüenza, la
	Tener vergüenza=To be embarrassed
	Shame

	Ver(se), v
	Se ve
	To look (like)

	Vez, la
	En vez de (instead of)
	Time/event


Gallo Pinto (Casamiento)



(Costa Rican, Nicaraguan red beans and rice)

If there is one meal that everyone in Nicaragua and Costa Rica eats, it's gallo pinto(casamiento). This hearty, healthy and filling dish is your basic rice and beans. The beans in this case are red, and the color of the beans on the rice gives gallo pinto, or "painted rooster," its name. Costa Ricans especially are fond of serving gallo pinto with scrambled eggs for breakfast.

4 to 6 servings
· Oil -- 2-3 tablespoons

· Onion, finely chopped -- 1

· Bell pepper, finely chopped -- 1

· Garlic, minced -- 2-3 cloves

· Cooked red (kidney) beans, drained, liquid reserved -- 2 cups

· Salt and pepper -- to taste

· Hot cooked rice -- 2 cups

Preparation
1. Heat the oil in a large skillet or sauté pan over medium-high flame. Add the onions, bell pepper and garlic and sauté for about 2-3 minutes, or until cooked through.

2. Stir in the drained beans, some of their reserved liquid, salt and pepper. Bring to a boil, then reduce heat to medium-low and continue to simmer until heated through.

3. Add the rice and stir into the beans and heat through. Adjust seasoning and add a little more bean liquid if necessary. Serve hot.

Variations

· Casamiento (Salvadoran black beans and rice): Use black beans instead of red beans.

· Nicaraguans on the Caribbean coast use coconut oil instead of regular vegetable oil.

· Stir in some chopped cilantro.

· Add a few dashes of bottled pepper sauce or Worcerstershire sauce for added flavor.

