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 Foods of Guatemala
Ask your students to raise their hands if they know where Guatemala is on a map. Have them come to the front of the room and point to it. Now ask the class if they know what kinds of food they eat in Guatemala. Allow them to brainstorm by encouraging the discussion bilingually. Explain that often people think Guatemala has the same food as Mexico. However, unlike Mexico where many salsas are used to create spicy foods, Guatemalan food is much more basic. Tortillas and beans are the common staples. Most families make their own tortillas. Ask your students what ingredient is used to make the tortillas. Maiz! Explain that the masa which is ground maiz, is made into a little ball with a splash of water. People use a tortilla press or more commonly their hands to make the tortillas flat. They even have a word in Guatemala: tortear which means to flatten or shape in the palm of one’s hands. 


Tortilla making activity:
If you want you can make the tortillas come alive. Have masa balls prepared for each child in plastic bags. Have the kids shape their own tortillas. You can cook them on a hot plate in class or bring them home to finish cooking and then bring them the next class for them. Here’s a link for a simple tortilla recipe: http://www.kidsarecooks.com/1206009.html
If this is too involved you can have store bought corn tortillas for the students to sample. (Be cautious of class allergies). Buying them from a local Hispanic grocery store will ensure they are fresher. 

Show the students the pictures by printing them or showing them on your phone or Ipad. 

If you have a smart board or an Ipad show a very small portion of this video clip—Makes the food come alive! https://search.yahoo.com/search;_ylt=AqB7FZ2d9FNbvCzCfFC7EJybvZx4?p=Guatemala+traditional+food+recipe+for+kids&toggle=1&cop=mss&ei=UTF-8&fr=yfp-t-338&fp=1
	Kaq’ ik 

Explain to your class that Kaq Ik (kakik) is a traditional Guatemalan dish, considered by some to be the unofficial national dish of Guatemala. It is a traditional Mayan dish and every family has their own variation of it. Many families still cook it over a wood stove. The whole country has a wonderful smoky smell because of the abundance of wood stoves!  It is basically a giant soup with turkey legs. Show the pictures and ask your students if they would like to try it by reinforcing Me gusta or No me gusta. 



  

 
	Futura

Language

Professionals
	800-979-0789 www.futuraadventures.com



[image: image1.jpg]