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HISTORY
La Historia
The United States of America dedicates the month from September 15th-October 15th 
to honor Americans whose ancestors hail from Spain, Mexico, the Caribbean, 
and Central and South America. This observation commemorates the date when five 
Latin American countries—Costa Rica, El Salvador, Guatemala, Honduras, and 
Nicaragua—earned their independence from Spain in 1821.

Today, Hispanics and Latinx have become the most significant minority in the US with 
61 Million people and roughly 18.5% of the population. With consistent growth each 
year, Hispanic influence on American culture is becoming more and more visible and 
has an integral role in shaping the American experience. This month we celebrate the 
contributions and influence of the Hispanic community to the history, culture and 
achievements of the United States.

This guide is just a small sample of information to help educate you and provide 
resources to appreciate and celebrate this rich and vibrant heritage.



DIVERSITY
La Diversidad
Latinx, the gender-neutral term used in lieu of Latino or Latina, are frequently grouped 
into a monolithic group of Americans. In reality, Hispanic subgroups reflect profound 
diversity in ethnicity, culture, and origin. Given the distinct differences among the various 
people we call Hispanic in this country, it is essential to recognize that there is 
diverseness within this group.

Spain, Mexico and the Spanish-speaking nations of Central America, South America, 
and the Caribbean.” Those include Argentina, Bolivia, Chile, Colombia, Costa Rica, 
Cuba, Dominican Republic, Ecuador, El Salvador, Equatorial Guinea, Guatemala, 
Honduras, Nicaragua, Panama, Paraguay, Peru, Puerto Rico, Uruguay, and Venezuela.

While many people use Latinx and Hispanic interchangeably these two words mean 
different things. A Hispanic person is someone who comes from or is a descendant of a 
Spanish-speaking country. Latinx is used when referring to someone who comes from 
Latin America or is a descendant from any Latin American country.

A person can be both Hispanic and Latinx, but not all Latinx are Hispanic. Brazilians, for 
example, are Latinx, but their native language is not Spanish. Conversely, not all 
Hispanics are Latinx. Spaniards are considered Hispanic, but not Latinx, since they are 
part of the European Union.



PRESERVING THE CULTURE
Preservando la Cultura
Spanish Language Hispanic Americans are tied together by the Spanish language and
with over 38 million Spanish speakers in the United States, it is the second most spoken 
language in the Nation. The desire of the Hispanic families to pass on their culture to 
their children by teaching them the language or making it the language of the home 
coupled with an emphasis on bilingual education in American has helped Hispanics 
preserve their language.

Learning or brushing up on Spanish is another fun and easy way to appreciate our 
culture throughout the month. Duolingo is a free language education platform with bite 
size lessons through their desktop or mobile app that feel more like a game than a text 
book, and has a methodology proven to foster long-term retention. Learn more 
information by downloading the free app on your phone or visiting their website here.

Latin Dance Dance is a form of expression that celebrates culture and preserves the 
past, and the rich diversity of the Hispanic people have led to an abundance and variety 
of Spanish and Latin dance.

Some of the most  well known Latin 
dances include the Cha Cha, 
Mambo, Merengue and Rumba. 

Salsa originating in Cuba in the 
1940’s, is one of the most practiced 
dances in the world. This partnered 
dance has evolved into various 
styles and is great for beginners 
being danced with just three steps 
to four beats.

Learn the Steps Here!

http://www.duolingo.com/
https://www.youtube.com/watch?v=wV8cDpJa2f4


IN T HE HEIGHT S
"In the Heights" tells the story of a local
bodega owner living on the beloved block of
Washington Heights. Through the power of
music, Lin-Manuel Miranda tells the story of a
man with a dream alongside the rest of his
community members. This film shows the
power of love, community and reaching for
your dreams – watch on HBO

Peliculas para Ver
MOVIES TO WATCH

COCO
Despite his family's generations-old ban on
music, young Miguel dreams of becoming an
accomplished musician like his idol Ernesto de
la Cruz. Desperate to prove his talent, Miguel
finds himself in the stunning and colorful Land
of the Dead. After meeting a charming trickster
named Héctor, the two new friends embark on
an extraordinary journey to unlock the real
story behind Miguel's family history –
Watch on Disney+

ROMA
This groundbreaking Oscar-winning Netflix original is
a true masterpiece. Director Alfonso Cuarón created
this personal film based on memories of his childhood
nanny in Mexico City during the 1970s. Cleo, played
by Yalitza Aparicio, is a servant who works for a rich
family while chronicling family drama, personal
tragedy, and political conflicts –
Watch on Amazon Prime or Netflix



LISTEN
Escucha
Music  Among the most important Hispanic cultural influences is the world of entertainment,
and Hispanic music continues to reflect the diversity of this population with styles that 
include Chicano Rock, Boogaloo, Norteño, Son Cubano, Latin Music, Tropical Music, 
Flamenco, Latin Pop, Bachata, Tango and Reggaton. Check out some of our employee 
favorites with this playlist! 

https://open.spotify.com/playlist/3iqkGsSup7i1eLGfx7LZRa?si=0efb005e42d04ec7


LET’S COOK
Vamos a Cocinar
A big part of the cultural heritage that many Latinx people share is food. The passing of 
recipes from generations who had to immigrate and migrate to the United States has 
kept many close to their home countries and cultures. These recipes, recreated in 
homes and restaurants across the United States, give many a taste of their roots.

1. Place Tomatillos and Roma tomato in a pot of water over medium high heat until
water boils.

2. Break apart onion and garlic and remove stems from the green and red chilies.
3. Roast onion, garlic, and the green chili arbol for a few minutes over the stove, then

remove.
4. Roast red chili arbol separate then remove (these toast quicker so roast separate).

5. Drain pot of water from tomatillos/tomato
6. Add Roma tomato, tomatillos, green and red

chilies, and chicken bouillon in blender
(pulse 4-5 times)

7. Transfer into a bowl
8. Add in onion and cilantro then mix
9. Refrigerate for two hours and enjoy!

Continue to move ingredients around so they
do not burn (otherwise salsa will be bitter).

Salsa 10 Tomatillos
1 Roma Tomato
½ White onion
2 garlic cloves

What
You’ll
Need

5 Green Chili Arbol
5 Red Chili Arbol
½ Bunch Cilantro
2 ½ tsp Chicken Bouillon

T IP: 



Vamos a Cocinar
LET’S COOK

This recipe, using pork ribs and a combination of grated corn and cornmeal to thicken it, 
is easy and fairly quick but delivers plenty of that comforting, grandmotherly flavor 

Tamal en Cazuela
(Cuba)

• 4 tablespoons olive oil
• 1 pound country- style pork

ribs, cut into 1/2-inch cubes
• 1 cup chopped yellow onion
• 1 chopped jalapeño pepper
• 1 clove garlic, chopped

What
You’ll
Need

• 1/2 cup chopped tomatoes, canned or fresh
• Salt and pepper
• 7 cups fresh corn kernels, cut from 3 or 4 cobs
• 4 tablespoons chopped fresh parsley, for garnish
• 8 lime wedges, for garnish

1. In a skillet over medium heat, warm 1 tablespoon of the olive oil. Add the pork and
cook until browned on all sides, 6 to 8 minutes. Remove the pork to a plate.

2. In the same skillet over medium heat, cook the onion and cachucha pepper in 2
tablespoons of the olive oil for 4 to 5 minutes, or until the vegetables are soft and
starting to brown. Add the garlic and cook for 1 minute more. Stir in the tomatoes,
return the pork to the pan, and cook for 4 to 5 minutes more. Season with salt and
pepper to taste. Remove from the heat.

3. Place the corn kernels in a blender or food processor and
blend on high speed for 2 for 3 minutes to make a fairly
smooth puree. In a separate skillet over medium heat, add
the remaining 1 tablespoon of the olive oil. Add the corn
puree and cook, stirring continuously, until thick, 10 to 15
minutes. Stir 1 cup (250 g) of the pork stew into the corn
mixture. Season with salt and pepper to taste.

4. Serve the tamal polenta in bowls, topped with the remaining
pork stew, garnished with the parsley and lime wedges.10.



Vamos a Cocinar
LET’S COOK

Lomo Saltado
(Peruvian Steak Frites)

• 2 tablespoons vegetable oil, divided
• 1 lb sirloin steak, cut into strips
• salt, to taste
• black pepper, to taste
• ½ red onion, sliced
• 1 medium tomato, sliced
• 2 cloves garlic, minced

What
You’ll
Need

• tablespoon aji amarillo paste
• 2 tablespoons soy sauce
• 1 tablespoon white vinegar
• 1 tablespoon fresh cilantro, chopped
• 1 lb french fries, cooked, hot
• white rice, cooked, for serving

1. Heat 1 tablespoon of oil in a large pan over high heat.
Add the steak, season with salt and pepper, and cook
until browned, 5-6 minutes. Remove from the pan.

2. Heat the remaining tablespoon of oil in the same pan,
then add the red onion and cook for about 5 minutes,
until softened and browned. Add the tomato, garlic, and
aji amarillo paste, and cook for another 5-7 minutes, until
the tomatoes have released some of their juices, but are
still intact.

3. Add the soy sauce and vinegar and stir to combine, let
cook for 1 minute.

4. Add the steak, fries, and cilantro. Toss gently to coat the
fries in the sauce.

5. Serve with rice



SUPPORT THE COMMUNITY
Apoyar a la Comunidad
Hispanic Businesses The Hispanic population is a force not to be overlooked! Not only 
do they contribute to their own ethnicity’s economic & social growth, but also to the 
U.S. as a whole. The number of Hispanic-owned businesses and entrepreneurs has 
grown dramatically over the past decade and is expected to generate trillions of 
dollars over the next few years. Supporting these businesses supports your 
community and with 86% of small business owners having suffered a negative 
impact during the COVID-19 pandemic its more important than ever to support 
these businesses.

Click on the links below to find some Latinx businesses near you!

Chicago

Dallas

Detroit

Los Angeles
New York

Atlanta

https://www.thrillist.com/lifestyle/atlanta/latino-owned-businesses-in-atlanta-how-to-support
https://www.thrillist.com/lifestyle/chicago/latino-owned-businesses-in-chicago-how-to-support
https://www.thrillist.com/events/dallas/latino-owned-businesses-in-dallas-fort-worth-how-to-support
https://www.metroparent.com/parenting/talking-about-race/hispanic-owned-businesses/amp/
https://www.latimes.com/lifestyle/story/2021-09-09/latino-owned-la-businesses-national-hispanic-heritage-month
https://www.thrillist.com/events/new-york/latino-owned-businesses-in-new-york-how-to-support
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