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[ have been looking for
“Mexican chorizo, but it

does not seem to be avail-

able in Hong Kong. | re-

cently found a spicy Span-
1sh chorzzo which looks
the same as the Mexican
version but, unfortunate-
ly, 1s not. ~

Mexican chorizois
soft, fatty, spicy and deli-
cious. It needstobere-
moved from its casing be-
fore being cooked and the
fat should be skimmed
off '

- Spanish chorzza 1S ﬁrm |
and can be sliced like sala- ~;
mi or any other hard sau-
sage. Until someone de-
cides to import the Mexx~ {‘ |
can kind, the Spanish ver-
sion will have to suffic ""
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