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Exploring the Flavors of Mexico: A Culinary Journey

Short Answer Key

1. Guacamole is made from avocados, onions, tomatoes, cilantro,
lime juice, and seasonings. It is typically mashed and mixed with
the other ingredients to create a creamy dip or condiment.

2. Corn (maize) is the staple food of Mexico and is deeply ingrained
in its culture. It is used to make tortillas, tamales, and various
dishes. Corn has been cultivated in Mexico for thousands of
years and holds cultural significance.

3. Two traditional Mexican beverages are horchata (sweet rice
milk with cinnamon and vanilla) and tamarind water (a drink
made from tamarind fruit with a sweet and tangy flavor).

4. Common toppings for tacos in Mexico include salsa, chopped
onions, cilantro, lime wedges, and radishes.

5. Mexican cuisine varies by region, with coastal areas featuring
seafood dishes, while inland regions focus on meats, vegetables,
and traditional recipes. Northern Mexico is known for its beef
dishes, while southern Mexico has a strong influence of

indigenous ingredients and flavors.
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