
September 2017 Event
Chef Marita Lynn

Starter: Passion Fruit Pisco Sour

1st Course: – Chupe de Camaron (Peruvian Shrimp Soup)

2nd Course: – Potato Causa with Marinated Octopus and Olive Sauce

3rd Course: – Tallarines Verde with Skirt Steak (Peruvian style pesto)

Papa Dorada Marita's Mom's Famous Green Bean, Beet and Carrot Salad

4th Course: – Guargueros (wonton sheets stuffed with dulce de leche)



Starter: Passion Fruit Pisco Sour

24 servings

Directions:

Make sugar syrup: Put sugar and water in a pot and bring to a boil. Boil for 2 minutes, remove 
from heat, and let cool.
Measure pisco into blender. Add passion fruit juice and lime juice.
Add sugar water, ice cubes, and egg white.
Blend until mixture is frothy and the ice is completely crushed and blended.
Serve immediately in small tumblers.

6 cup sugar
3 cup water
12 ounces (3 cup) Pisco
12 ounces (1-1/2 cup) fresh, frozen, or 
bottled passion fruit juice

Juice of 6 lime
6 egg white
60 large ice cubes (or about 6 cup 
crushed ice)



First Course: Chupe de Camarones (Peruvian shrimp 
chowder)

Serves 24

Directions:

Heat the achiote oil in a saucepan over medium heat. Add onion, garlic, oregano, and sauté 
until golden. Add tomato paste and continue cooking for 5 minutes, then add the shrimp stock, 
and bring to a boil, skimming the stock every few minutes. Turn the heat to medium low, add 
rice and simmer for 15 minutes.
Add potatoes and corn, and continue simmering until the potatoes are tender, then add the 
peeled shrimp. Cook for 3 minutes. Add milk, salt, and pepper, and turn off the heat. Add 
cheese and lima beans.
Poach the eggs in some salted water and reserve.
In each plate put some shrimp with rice, one or two potatoes, cheese cubes, green peas, and 
the hot soup around this. Top with a poached egg and garnish with parsley and 2 large 
shrimps. Serve immediately.
 

2 cup achiote oil
4 onion, chopped (I used 8 tablespoons 
roasted and pureed onion)
16 garlic cloves, chopped (I used 4 
tablespoon roasted and pureed garlic)
4 tablespoon ají panca paste
4 tablespoon tomato paste
4 teaspoon dried oregano
24 cups shrimp or fish stock
2 cup white rice
4 pound medium yellow potatoes, peeled 

(about 24)
8 corn ears, cut in thick slices
8 pounds shrimp, peeled and cleaned
4 cup baby lima beans
4 cup queso fresco (or any white cheese), 
diced
6 cups evaporated milk
Salt and pepper
4 tablespoon vegetable oil (or as needed)
24 eggs
Parsley sprigs to garnish



Second Course: Potato Causa with Marinated Octopus and Olive 
Sauce

Serves 24

Directions:
Scrub the potatoes and place them in a large pot with plenty of salt water. Bring to a boil and 
cook until tender 20-30min. Once the potatoes cooked, strain well and when they are cool 
enough to handle, peel and mash them finely by pressing them through a fine mesh sieve 
with the back of a spoon. Or you can use a ricer.
 Add vegetable oil, lime juice, aji Amarillo and season with s&p. Mixed thoroughly until all 
ingredients are well incorporated.
Cook octopus (30min per lb without salt) until soft, let it cool and thinly slice on the bias. Place 
on bowl and add, salt, olive oil and the diced garlic.
Take the seed off the olives and put in blender along with mayonnaise. Blend until smooth 
and mayonnaise turns purple.
To serve, mold the causa, each individual and topped with octopus. Drizzle olive sauce.  the 
octopus golden side up on top of the potatoes. 
Serve immediately.

6 lbs potatoes
3/4  cup vegetable oil
1-1/2 cup aji Amarillo paste
Juice of 3 lime
Salt and pepper to taste
6 avocados
1 bunch chopped parsley

3 10” rectangular mold
6 lb cooked octopus thinly sliced
9 garlic cloves finely diced
6 tbsp olive oil
3 jar Peruvian olives botija
3 cup mayonaisse



Third Course: Tallarines Verde with Skirt Steak (Peruvian 
style pesto)

Serves 24

Directions:
Grill the skirt steak to rare/medium rare.
Cook the pasta in boiling salted water following the package instructions.
Meanwhile, saute the onion in 1 tablespoon of oil, at medium heat and stir occasionally until 
translucent (for about 10 minutes).
Blanch the spinach and basil leaves. Strain.
In the blender process onion, garlic, spinach, basil, evaporated milk, white cheese, olive oil, 
salt and pepper.
Drain the pasta and mix with the sauce and the green beans. Serve immediately, sprinkled 
with Parmesan cheese and topped with the grilled skirt steak. 

6 pound spaghetti
1-1/2 cup diced red onion
12 cloves garlic, finely diced
24 cups spinach leaves
6 cup basil leaves
4-1/2 cup evaporated milk

6 cup queso fresco, cubed
1-1/2 cup Olive Oil
6 cup cooked green beans
3 cup grated parmesan cheese
12 lb skirt steak - trimmed
* Salt and pepper, to taste



Papa Dorada Marita's Mom's Famous Green Bean, Beet 
and Carrot Salad

Serves 24

Directions:

1.- Cook the potatoes and cut them in square
2.-Diced the carrots and red beets and cook them in water for about 10min. Roast corn for 25 
min and then remove kernels.
In a small bowl, mix the vinegar, diced onions, garlic, lime juice and olive oil.
On a separate bowl mix vegetables, when cool, mix in the vinegar mix. Season with salt and 
pepper. 

Papas doradas.
Yield: 24

Boil 12 potatoes, cool off and set aside. Cut in half and fry until golden on pan.

16 potatoes cut in squares
18 carrots finely diced
18 Beets finely diced
9 cups finely diced Green beans
12 corn fresh, roasted
12 tbsp red vinegar

2 cup olive oil
18 garlic cloves diced finely
6 tsp lime juice
6 small red onion diced

Salt and pepper to taste

12 potatoes 
Oil for frying



Fourth Course: Guargueros
Yield: 90

Directions:

Sift the flour and salt. Put it in the table and make a well in the center.
Add the egg yolks and Pisco. With your fingers, start to incorporate the flour with the yolks 
and Pisco, until a dough is formed.
Knead with your hands until the dough is elastic and doesn´t stick to your fingers. Form a ball, 
cover with plastic wrap or put in a plastic bag, and rest at room temperature for about 20 
minutes.
Sprinkle the table with flour. Take a small portion of the dough and roll with a rolling pin until 
very thin. You should be patient and keep rolling, until you get a perfect, smooth layer. Cut in 
squares of about 2-1/2 inches
Place an egg white drop in one of the corners and roll over, pressing together with the 
opposite corner, forming a napkin shape.
Heat the oil in a large saucepan over medium heat.
When very hot, fry the guargüeros for 2-3 minutes. They will float when they are ready, but do 
not let them brown.
Transfer to a plate or a wire rack covered with paper towel, and let them cool.
Put the dulce de leche in a piping bag with a rosette tip, and fill the guargüeros.
Sift confectioners´ sugar over them and serve.
*You can make the cookies in advance and keep them in a sealed tin. Fill them with dulce de 
leche when ready to serve.

3 cup all-purpose flour
1 teaspoon salt
18 egg yolks
3/4 cup Pisco
6 cups vegetable oil

3-6 cups dulce de leche
1-1/2 cup confectioners´ sugar




