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1 Przeczytaj tekst i zakreśl nazwy produktów spożywczych potrzebnych do 
wykonania chiles en nogada (walnut cream chillies). Sprawdź znaczenie 
nieznanych wyrazów w słowniku.
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A taste of Mexico
Every country has at least one national dish – it’s an important part of a country’s 
tradition. One of the national dishes of Mexico is chiles en nogada. In English, we 
can call it ‘walnut cream chillies’. 

This dish is a plate of big green chillies with pork, beef, cactus and almonds inside 
them. They have a white sauce of cream and walnut, and lots of red pomegranate 
seeds. In September, this dish is part of the independence celebrations in Mexico. 
That’s because Mexicans say that the colours of this dish are the same as the 
green, white and red of the Mexican fl ag. 

To make this dish, put the chillies on the fl ame on the cooker, and when they 
become black, take off  the black part. Chop the beef and pork, then fry it. 
Chop the almonds and cactus and add them to the meat. Put the mixture inside 
the chillies. Add the walnuts to the cream and put it in a blender. Pour the sauce 
over the chillies and put the pomegranate seeds on top of it all.

You can only eat real walnut cream chillies in Mexico in September. They have 
a very special spicy, sweet taste – the taste of Mexico.

2 Zakryj tekst z ćwiczenia 1. i uzupełnij zdania nazwami produktów spożywczych. 
Przeczytaj tekst ponownie i sprawdź odpowiedzi.

This dish is a plate of big green       chillies        with 1 , 
2 , 3  and 4  inside them. 

You serve it with a white sauce of 5  and 6 , 

and lots of 7  seeds.
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3 Wytnij zdania i ułóż je we właściwej kolejności tak, aby powstał przepis na 
chiles en nogada (walnut cream chillies).

Put the mixture inside the chillies. Chop the beef and pork, then fry it.

When the chillies become black, 
take off  the black part.

Put the chillies on the fl ame on 
the cooker.

Put the pomegranate seeds on top 
of the dish.

Pour the sauce over the chillies.

Add the walnuts to the cream 
and put it in a blender.

Chop the almonds and cactus 
and add them to the meat.


