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Pão de Queijo:  ( pown-deh-kay-zho ) Brazilian Cheese Bread.

Cassava: (kuh·saa·vuh) a nutty-flavored, 
starchy root vegetable or tuber, also called yuca.

The flag of Brazil - (“Bandeira do Brasil”)
bearing the national motto 

- “Ordem e Progresso”-
which means order and progress. 

Feijoda: ( fay·jow·aa·duh) the national dish of
Brazil - a black bean stew with meat.

Coxinha: ( kow·sheen·yuh) minced chicken
wrapped in a dough and molded into the shape
of a chicken leg before being deep fried. 

Kibbeh:  (KEEB-beh) a deep fried snack dish
containing beef, garlic, onions, cinnamon and
mint mixed with bulgar wheat.

Pastel: ( pas·téu) a pastry crust containing various
fillings, either sweet or savory and deep fried. The
ingredients can vary from minced chicken,
shrimps, cheese to soft fruits, banana or
chocolate. 
Brigadeiro:  ( bri·guh·dee·row ) chocolate truffle
garnished with sprinkles.
Bolo de Cenoura:   ( bolo de ce-noura ) Carrot Cake
with Chocolate.
Beijinho:   ( bei-ji-nho ) “Little Kiss” coconut brigadeiro
 
*Eat with the knife in the right hand and fork in the left. After eating,
place the knife & fork next to one another and do not cross them. 
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