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Class Times and Dates:


***Teachers please copy and paste (from Dates Document) FULL class dates here before printing copies. 











�


Here are some new words we have learned that you can practice at home:	





El malvavisco- marshmallow


El perro caliente- hot dog


El sandwich de jamón- ham sandwich


La limonada- lemonade


El agua- water


Tengo hambre- I am hungry


Tengo sed- I am thirsty








� HYPERLINK "http://rds.yahoo.com/_ylt=A0WTb_3KmPlK4HsBVLejzbkF/SIG=12sktllpa/EXP=1257957962/**http%3A/classroomclipart.com/images/gallery/New/Clipart3/TN_fire_camp.jpg" \t "_top" ���¡CANTAMOS!


El baile de la fogata (The camp fire dance! Sung to the tune of the Hokey Pokey) 


(Sing to the tune and gestures of the Hokey Pokey)


Put el malvavisco in, take el malvavisco out, put el malvavisco in and shake it all about. Do el baile de la fogata and turn yourself around. That’s what its all about! Yum yum!


Put el perro caliente in, take el perro caliente out, put el perro caliente in and shake it all about. Do el baile de la fogata and turn yourself around. That’s what its all about! Yum yum!








      


   





Today we went on an adventure with Dani and Beto and learned about food at the campsite in Spanish! Please contact Futura Language Professionals or me with any questions about Spanish class. Teacher name:








� ¡Sobre la fogota! In addition to marshmallows and sausages, many Mexican families make carne asada over the campfire. This is also a traditional type of BBQ often served at Mexican parties. Try this grilled version at home with your family! 


��Ingredients: 2 pounds skirt steak; 1/2 cup tequila; 1/4 cup lime juice ;1/4 cup lemon juice; 1/4 cup orange juice; 4 cloves garlic crushed; 1 medium onion chopped; 2 teaspoons black pepper; 1 cup salsa; 2 teaspoons hot sauce; tortillas; guacamole, extra white onions chopped, cilantro (optional)�To make: Mix juices, garlic, onion, tequila, hot sauce and pepper in a bowl. Add meat and marinate both sides. Cover and refrigerate, turning meat over occasionally for 6 to 8 hours. Preheat grill. Place a few drops of water on each tortilla, stack and wrap in aluminum foil. Place on grill. Remove meat from marinade, reserving marinade. Place on grill. Turn steak and tortillas once during cooking. Brush steak with remaining marinade. Cook to your liking (12 to 15 minutes for medium-rare). Cut into thin slices. Place a few slices of steak on each tortilla with salsa and guacamole (and/or onions and cilantro if desired) and serve. 
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