VOCABULARIO A0

Esta lista de vocabulario esencial busca facilitar la LEARN - EXPLORE - IMAGINE
comprension oral.

TERMINO

Province of Argentina very important for agriculture and

La Pampa )
P livestock.
The gauchos were men of the countryside in Argentina; they
Gauchos lived on the plains, were expert horsemen, and worked with
animals.
faenar To kill an animal and prepare it so that people can eat its meat.
estaca It is a structure, usually a metal or wooden cross, for cooking
large pieces of meat.
cuero Animal skin

It is a specific portion of the slaughter of an animal (usually beef
cortes de carne or pork) that is set aside for consumption, varying in name,
shape and culinary use according to the country and region.

Términos de It is the degree of cooking applied to food, especially meat, to
coccion achieve a specific texture, juiciness and flavor.

Expert in the technique of asado, for cooking meats on the grill,

Asador . . . . )
a pillar of gastronomy and social gatherings in Argentina.

Pieces of charcoal or wood that glow red hot after the fire loses its
Brasas flame, emitting heat by radiation, ideal for cooking food and adding a
smoky flavor.

sauce made with different seasonings such as garlic, oregano,

Chimichurri . :
parsley, chili pepper and cilantro.

Vegetable sauce such as onion, tomato, oil, red bell pepper,

Criolla green bell pepper and salt.

A typical Argentinian dish, a mixture of cured meats such as

Picada . .
ham, cheese, or salami. Ideal for sharing.



