
El Salvador
Capital City:
San Salvador

Language: Spanish

Did you know...?
Ø El Salvador is the only Central American country

that doesn’t touch the Caribbean Sea.
Ø The country is vulnerable to natural disasters

like earthquakes, landslides, and volcanic
eruptions.
Ø El Salvador was a Spanish colony from the

sixteenth to the nineteenth century. It was briefly
a part of the United States of Central America
until gaining full independence in 1898.
Ø The Salvadoran Civil War lasted from 1979 until

1992.

My Salvadoran Fact Book
Full Name:

Republic of El Salvador
Population: 6,052,064

Land Area: 8,124 square miles
Currency: United States dollar
Major Religion: Christian (78%)

Highest Point: Cerro El Pital (8,957 feet)
Lowest Point: Pacific Ocean (0 feet)

El Salvador is divided into
14 departments.

Food in El Salvador
 Both Spanish and native Central American foods have influenced what is enjoyed in El Salvador
today. The people often eat fried plantains with cheese and cream for breakfast. For dinner, they enjoy
fried cassava, turkey, sardines, and pork rinds along with cabbage, carrots, and other vegetables.

 A traditional food called pupusa has been eaten in El Salvador since before the Spanish arrived. A
sort of thick tortilla, pupusas are made with corn masa, a special type of corn flour that is sometimes
sold in the international section of American grocery stores. The tortillas are filled with cheese, meat,
squash, refried beans, or some combination of these. Give this recipe a try.

Pupusas
2 C. corn masa   1 C. warm water  1 C. filling

Mix together the corn masa and water to form a moist, firm dough. Knead well, adding a small amount
of water if needed. Cover and let rest for 10 minutes. Divide the dough into 8 equal portions and roll
each portion into a ball. “Clap” the dough between your hands to form a flat, yet thick, tortilla. Place two
tablespoons of filling onto one tortilla and cover with a second tortilla. Pinch the edges together to form
a seal. On an ungreased skillet over medium-high heat or on an electric skillet at 325°F, cook each
tortilla for about 2 minutes on each side until lightly browned. Serve warm.

The filling typically consists of a grated soft cheese–usually quesillo, though other soft cheeses can be
used instead–refried beans or chopped meat, especially pork. What kind of filling will you try?
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