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Fresas con crema
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45 min 6 servings Easy

Ingredients:

-1 cup sour cream

- ¥ cup evaporated milk

- %2 cup whipping cream

- % cup condensed milk

- Ya tbsp salt

- A splash of Vanilla Molina

-16 oz fresh strawberries, peeled and quartered

- Basil or mint leaves for decorate

Directions:

. Mix whipped cream, add sour cream, condensed milk, evaporated milk, a big splash of
Vainilla Molina and salt.

. Mix carefully again.

3. Divide cream mixture evenly among glasses or bowls (about 3/4 cup per bowl).
4. Divide strawberries equally among glasses or bowls.

5. Refrigerate for 30 minutes and serve.

&. Garnish with a few basil or mint leaves.
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Puerquito Ice Cream Sandwiches

70 min 8 cookies Medium

Ingredients:

-5 cups flour - % cup unsulfured molasses
1% tsp baking soda - Y cup milk

1% tsp ground cinnamon -1 tsp water

-1%: cup unsalted butter, softened -1 cup flour

-1 cup dark brown sugar, packed - Piggy cookie cutter

- A splash of Vainilla Molina -Vanilla ice cream

-2 large eggs

Directions:

Preheat oven to 350 °F. Line two baking sheets with parchment paper and set aside.
In a bowl, whisk together flour, baking soda and cinnamon.

Add butter, dark brown sugar, 1 egg and molasses. Mix well. Add a big splash of
Vainilla Molina and mix again.

Add dry ingredients. Mix until well combined. Add milk and mix again with a spatula.

Divide dough in half. With your hands lightly floured, shape dough into disks, place
each between two pieces of parchment paper and place in fridge to chill for at least
30 minutes.

Transfer dough onto a surface and roll out dough to about ¥%-inch thick. Lightly dip
piggy cookie cutter into flour, then cut and place puerquitos on baking sheet, 2 inches
apart.

In a small bowl, whisk together 1 egg and water to create egg wash. Brush over
puerquitos.

Bake 10-12 minutes, until edges are lightly browned.

Assemble like this: Take one piggy, place vanilla ice cream over it and cover with
another piggy. Enjoy your puerquito ice cream sandwiches!
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Horchata Mexicana
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35 min 8-10 servings Easy

Ingredientes:

- 2 cups hot water
‘1cuprice

-2 cinnamon sticks

1% cups condensed milk
-1 cup evaporated milk

- A splash of Vainilla Molina

Directions:

1. Wash rice 3-4 times.

2. Place washed rice in a bowl and add boiling water and cinnamon sticks. Let rest for 30
minutes.

2. Transfer rice, water and cinnamon sticks to a blender and add both milks. Blend for 1-2
min.

4. Strain mixture into a jar.

5. Blend what's left in blender again with ¥z cup more water.

6. Add mix to jar.

/. Add a big splash of Vainilla Molina to horchata in jar and mix with a wooden spoon.

5. Add ice cubes and serve. Garnish with cinnamon powder!
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Manteconchas

3 hours 10 portions Medium

Ingredientes:

-4 Y cup;s flour 1 ;A?cui:;s flour

- 3 tsp yeast - % cup powdered sugar

-1 pinch salt - % cup + 2 tbsp shortening

- %2 cup sugar - A big splash of Vainilla Molina Clear
- Y2 cup unsalted butter, softened - 3 tbsp cocoa

-2 large eggs - Gel food coloring, 3 colors

- % cup milk

Directions:

Place flour, salt and yeast in a bowl, making sure that salt and yeast don't touch.
Add sugar, butter, eggs and Vainilla Molina until a lumpy dough is formed.

2. Gradually add milk and mix by hand until a sticky dough forms.
Cover with a kitchen towel and let it rest in a warm place until it doubles in size.

Sift flour & powdered sugar and then add butter & Vainilla Molina Clear to form dough.
’. Knead dough several times until very smooth.
.. Divide the dough into 5 equal-sized balls.
4. Add cocoa to one of them and food coloring to the rest.

Place muffin cups in baking mold.
Make a ball with dough, add icing to it and place it on the shell inside the mold.
1. Use aknife to cut parallel and curved lines into the topping to create the traditional concha
pattern.
Bake at 375 °F for 15-20 minutes.
5. Cool on a wire rack for a few minutes before serving.



& Celebrate
Cinco de Mayo
with a Splash of
Vainilla Molina! #
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