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· Meal times differ from country to country.  In Spain, there are traditionally four meals daily.  A light breakfast is eaten around 7:00 in the morning, and lunch is served around noon. Lunch is the largest meal of the day – meat, vegetables, soup, salad, and dessert.  A siesta follows!  Around 5-6 p.m., when people are hungry again, it not uncommon to have a “merienda” which translates as a “snack.”  The merienda is usually a sandwich or a piece of pie – something to tide the people over until dinnertime.  It is common to have the merienda in a café or restaurant.  Dinner is the second largest meal of the day and is not eaten until 9:00pm.  
· In the United States, a person must be 21 years old to legally consume alcoholic beverages.  This is not true around the world.  In Spanish speaking countries, it is not uncommon to have wine served at a meal.  Even young children may drink it!
· Flan is a custard-like dessert common in Mexico and the Caribbean.

· Tortilla or tortilla? Explain to your students the difference between a tortilla de maíz and a tortilla española. Not only is one from Mexico and the other from Spain, but their ingredients and uses are completely different. 

· Maiz-“A gift of the gods" is how corn was regarded by the Indigenous people of Mexico. This amazing crop has been a staple food for the Mexican culture.  Every part of the corn plant was and still is used.  The kernels are used for making food such as masa for tamales and tortillas.  The corn silk was used for a medicinal tea, the stalks for animal feed and the husks for wrapping foods. Corn is still revered by the Mexican and American Indian peoples. 
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