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L ucky for me, I grew up in a family where food was 
an expression of love. My Cuban grandmother 
affectionally referred to us as “Cubish” (Cuban 

and Jewish), which meant that we had some serious food 
coming across our dinner table, combining the flavors of 
Latin and Jewish/Russian/American cuisine, depending on 
who was cooking.

As a young child, I remember being fascinated watching 
my glamorous Nanny Edilia, a former Miss Cuba, tottering 
in the kitchen in her stilettos, smashing plantains with 
her bare hands as they came out of the hot oil so that she 
could drop them into the oil again. She created the most 
insanely delicioso tostones, sprinkling them ever so lightly 
with flaky sea salt. They were crispy perfection, and we 
always gobbled them up as fast as she could make them. 
Her handcrafted empanadas, savory gazpacho and seafood 
paella were my other favorite dishes that she seemed to 
effortlessly whip up at a moment’s notice.
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Latin Melting Pot
The influences of Spanish, African and 
Caribbean food culture come across 
in a colorful mash-up through Cuban 
cuisine. My great-grandparents came to 
Cuba from southern Spain, so much of 
what we tasted was influenced by those 
Andalusian Spanish flavors.

If you look to the Americas, you 
will find the staples of plantains, rice 
and beans still prevalent but done 
differently in every country, from 
Guatemala to Argentina. This, in my 
opinion, is what is so incredible about 
the melting pot of Latin food.

As I got older and had the opportunity 
to study in Spain and travel to other Latin 
countries—including Mexico, Puerto 
Rico, the Dominican Republic, Chile and 
so on—what I learned is that traditional 
recipes, including paella and empanadas, 
vary depending on where you are. 
Methods and ingredients can change 
even from town to town.

This really fascinated me, as I’m all 
about tradition and family recipes, but 
I also love to cook and make things 

my own. At Marcia Selden Catering, 
we have chefs hailing from Argentina, 
Spain, Costa Rica, Guatemala, Colombia, 
Mexico, Peru and Puerto Rico, and each 
makes a different style of empanada. 
Everything from the pastry to the filling 
to the sauce is different. We celebrate 
the variety and get excited when a client 
wants a station where we can showcase 
the different options.

Inspired Adaptations
Let’s “taco” about gazpacho and Latin 
cultures. Many Latin countries have 
adapted the original Spanish gazpacho 
recipe and put their own spin on it, 
adding corn, avocado and beans to 
their versions of this yummy tomato-
based soup. Taking it a step further is 
avocado gazpacho, which is typically 
pureed and made creamy from the 
healthy vitamin-packed fruit. We make 
one that is so rich and delicious that 
you’d swear it’s made with cream. We 
top it with jumbo lump crab, crispy 
fried jalapeños and sometimes even 
caviar to elevate the dish.

Marcia Selden Catering’s 
veggie-packed gazpacho
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Marcia Selden Catering 
offers a variety of mini 

empanadas, with flavors 
influenced by the chefs’ 

backgrounds. 
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Menu options at Marcia Selden 
Catering include paella (top), based on 

Robin’s great-grandmother’s recipe, 
and such Latin desserts as churros 

(above) and flan (right).
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Paella is another popular dish that 
originated in Spain. This tasty dish has 
so many varieties that it can spin your 
head. The seafood paella recipe that we 
use dates to my great-grandmother and 
is made with a rich base of saffron rice. 
My mother, Marcia, enhanced the recipe 
through the years, and it’s what we use 
to this day. We incorporate all types of 
seafood and shellfish, plus everything from 
capers and green olives to grilled onions 
and artichokes. Cooking the seafood in the 
rice develops flavors that are so special as 
those juices meld together and make it taste 
so delicious. My mom’s secret ingredient 
(shhhhh…. don’t tell anyone) is dry 
vermouth, which adds a little tart punch that 
you just can’t put your finger on when you 
taste it but adds so much to the dish.

To round out the meal, we can’t forget one of the most 
beloved Latin desserts: flan. We make a sweet and savory 
coconut version that is sure to bring you to your knees! While it’s 
a heart attack on a plate, it is worth every single delicious bite…
and then some.

Speaking of delicious bites, churros are at the top of my list. 
To this day they are one of the most popular passed desserts 
that we make. I mean, how can you go wrong eating fried 
dough tossed in a sugary mixture and dipped in a rich and thick 
chocolatey sauce or dulce de leche?

While not everything on the Marcia Selden Catering 
menu has a Latin flair, I’m proud to be passing on some of the 
traditions of my Nanny Edilia. Food connects us to the past, and 
when we share it, food connects us to each other. 


