
Uruguay
Capital City: Montevideo

Language: Spanish

  Did you know...?
Ø In the native Guaraní language, Uruguay

means “River of the Painted Birds.” The
country was given its full name, Oriental
Republic of Uruguay, because it lies to the
east of the Uruguay River. “Orient” comes
from the Latin for “east,” oriens.
Ø Most of Uruguay’s population is descended

from colonial settlers who came from all over
Europe.
ØOne of the most popular drinks in Uruguay

is yerba mate, made from an infusion of the
yerba mate leaves. The drink is typically
served in a hollow gourd with a metal straw.

My Uruguayan Fact Book
Full Name:

Oriental Republic of Uruguay
Population: 3,510,386

Land Area: 68,037 square miles
Currency: Uruguayan peso

Major Religion: Christian (81%)
Highest Point: Cerro Catedral (1,686 feet)

Lowest Point: Atlantic Ocean (0 feet)

Uruguay is divided into 19 departments.

Torta Frita

Torta Frita, fry bread, is enjoyed all over Uruguay and is often thought of as a “comfort food.” Try it
for yourself!

  2 Tbsp. butter       ¾ C. milk     1 Tbsp. salt

  1 Tbsp. vegetable shortening   2 C. flour     1 Tbsp. baking powder

In a small saucepan, melt the butter and shortening together over medium heat. In another saucepan,
heat the milk to about 120°F. Pour the melted fats into the milk and stir well.

Mix the dry ingredients in a large bowl. Add the milk mixture and stir slowly until thoroughly combined.
Turn dough onto a lightly floured surface and knead well. Divide dough into 12 equal portions. Roll each
portion into a ball and then flatten into a 1/4-inch thick circle. Poke a hole in the center of each circle
with your thumb.

Over medium-high heat, melt enough shortening in a large frying pan to give a 1-inch depth of oil. Fry
each torta for a few minutes on each side, until golden-brown. Drain on paper towels and serve warm.

 Uruguayans enjoy their torta fritas with dulce de leche (found in the Mexican or Latin section of most
grocery stores), fruit marmalade, or jam.
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