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Forward

First, I want to thank once again all the amazing people who helped make both
our crazy little card game, and this cookbook based on our crazy little card game, a
reality.
Now, I am not Brazilian. I’m just an American guy who happened to eat at a
churrascaria one day and was inspired. I walked in with no prior knowledge. The
waiters walking around with their skewers of meat, was an experience so different
from anything I had ever seen before. They explained the red and green food
request tokens at the table to summon the waiters and, of course, the salad bar.
Though full of delicious food, I soon realized the salad bar was a trap when there
were so many types of meat to try.
The food was amazing, and the experience (involving eight friends and perhaps
too much whiskey and caipirinhas) had me contemplating a game before we even
finished the meal. A week later, we had a prototype, and 3 years later, 379 people
gave us over $11,500 to make our game (and, as a stretch goal, this cookbook) a
reality.
Now, keep in mind that I am also not a chef. However, I am a decent cook and in
researching for my game I, of course, ate several times at different churrascaria
restaurants and spent time looking up different recipes and trying them out at
home. My research is now your gain as you too will be able to try out all of these
delicious dishes at home.
David Thomas
Absurdist Productions
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The Meats
Frango
Lombo
Filé Mignon
Linguiça
Costela
Cordeiro
Chuleta
Fraldinha
Alcatra
Picanha
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Churrasco-style barbecue involves cooking meat on skewers over the open flame
of burning charcoal. This is a bit different from the methods used in most of the
United States, which typically rely on cooking meat using low, indirect heat.
Similar to grilling here in The States, your coals should be completely burned over
with that orange glow and covered in a thin layer of ash. The introduction of the
meat to the grill and its juices will quickly get the smoke going. You need to be able
to keep the meat between 10 and 12 inches from the charcoal, and you want that
high heat. Expect some flames, but you do not want the flames to actually touch
the meat. With Churrasco you want the open flame and high heat to sear the meat
and melt the salt, which is the most common (and often only) seasoning used.
The traditional salt is a large grain, coarse salt called Sal Grosso. Since that can be
harder to find in the United States, all of these recipes use course kosher salt. From
talking with the staffs of several churrascaria restaurants that I have visited, this
is what they typically use here in the United States as well.
Because there is so little seasoning in many of these recipes, it is important to
choose high quality cuts of meat. When choosing your cuts of meat, look for good
marbling and thick fat caps. This style of cooking does not work well with lean cuts
as you want the fat to melt down into the meat to provide additional flavor and
moisture. It also carries the salt into the meat which enhances the flavor.
For this reason, the picanha is without a doubt my favorite cut when I visit a
churrascaria, followed by the fraldinha. Both seasoned and cooked very simply so
that the flavor of the meat shines through and melts in your mouth.
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These simple chicken legs are a delicious starter for a meat feast. Almost an appetizer before you
get to the richer and heavier beef and lamb cuts.

Recipe makes 6 servings
Ingredients

12 chicken legs
3 lemons
¼ cup olive oil
2 cloves garlic, pressed
½ tsp ground black pepper
¼ quarter tsp coarse kosher salt

Rinse the chicken legs with cold water and pat dry. Place
chicken legs in a large resealable bag along with the juice
and rinds from the lemons. Add the olive oil, garlic, salt,
and pepper to the bag. Seal the bag and toss it around to
coat the chicken legs. Place in the refrigerator to marinate
for at least 30 minutes and up to 3 hours.
Remove the chicken legs from the bag. Then using
skewers, pierce each chicken leg near the center and
place six legs on each skewer. Cook on the grill, placing
the skewers about 12 inches from the charcoal. Turn the
skewers every 2 to 3 minutes. Cook until the skin becomes
a golden brown.
Use a small knife to check the meat’s doneness. Then, move
the skewers to a baking sheet and allow to rest for 2-3
minutes. Use tongs to remove the meat from the skewer
and onto a serving platter.
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This is another nice white meat dish for those who prefer not to eat beef or who simply want
something a little lighter. The marinade plus the parmesan crust keeps it juicy and full of flavor.

Recipe makes 6 servings
Ingredients

1 pork loin with fat on (2 lb)
¾ cup grated parmesan cheese
4 jalapeno peppers, stemmed
4 cloves garlic, pressed
1 ½ tsp course black pepper
3 tbsp kosher salt
¼ cup lime juice

Combine jalapenos, garlic, pepper, salt, and lime juice in
a blender. Blend until smooth to create marinade. Cut the
pork loin into 1-inch thick slices and then cut each slice
into 4 strips. Make sure that you keep the fat on the pork
slices. Place the pork and marinade in a resealable bag.
Seal the bag and toss it around to coat the pork. Place in
the refrigerator to marinate for at least 30 minutes and up
to 3 hours.
Remove the pork from the bag and then using skewers,
pierce each chunk of pork, making sure the fat side of the
meat faces outward. Cook on the grill, placing the skewers
about 12 inches from the charcoal, and turn the skewers
every 2 to 3 minutes. Cook for about 15 minutes.
Move the skewers to a large baking sheet and sprinkle the
grated parmesan on all sides. Then return the skewers
to the grill and cook for approximately 3 more minutes,
turning frequently.
Move the skewers back to the baking sheet and allow to
rest for 2-3 minutes. Use tongs to remove the meat from
the skewer and onto a serving platter.
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Madeira is a fortified wine from the Portuguese Madeira Islands. It adds a wonderful richness to
the already tender and delicious filé mignon steak.

Recipe makes 4 servings
Ingredients

4 filé mignon steaks (6 oz)
1/2 cup olive oil
1/4 cup Madeira wine
1 lemon, juice and zest
2 tbsp fresh oregano, chopped
2 cloves garlic, minced
1 tsp kosher salt
1/4 tsp ground black pepper

Mix olive oil, Madeira wine, lemon juice, oregano, garlic,
salt, and pepper in a mixing bowl. Slice filet mignon steaks
into 2-inch cubes and place in the mixing bowl. Toss to
coat the steak, then place in the refrigerator to marinate for
at least 1 hour and up to 3 hours.
Remove the steak from the refrigerator and allow to arm
to room temperature before using skewers to pierce the
center of each chunk of steak. Cook on the grill, placing
the skewers about 12 inches from the charcoal, and turn
the skewers every 2 to 3 minutes. Cook for about 10-15
minutes for medium rare steaks.
Move to a serving platter. Because of the small portions,
there is no need to rest this meat before serving.
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Linguiça is a Brazilian sausage seasoned with garlic and paprika. Depending on the variety, it
could also have Calabrese peppers to provide added spice.

Recipe makes 4 servings
Ingredients

1 lb of linguiça sausage

Slice the sausage so you make 8- to 10-inch-long pieces.
Run a skewer through the center of the sausage.
Place the skewers on the grill about 12 inches from the
charcoal. Turn skewers every 2 to 3 minutes. Cook for 5
to 10 minutes. The skin should sizzle and be crisp. Once
done, move the skewer to a serving platter and use tongs to
slide the sausage off the skewer.
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These delicious and surprisingly tender short ribs are seasoned in their own juices and a bit of
salt. These ribs are fall-off-the-bone tender but still with a bit of chewiness. While not as seasoned
as the typical ribs here in the United States, these ribs do share a similiar slower cooking style.

Recipe makes 6-8 servings
Ingredients

1 slab short beef ribs (8 lbs) with
a thick fat cap
½ cup kosher salt
¾ cup of warm water

Remove the silver skin membrane from the back of the
rack of ribs, and then trim the fat from the top of the ribs
down to about a ½ inch. YYou might need to portion the
slab off into smaller racks, depending on the size of your
grill. Rub the kosher salt into the fat and the fat only. You
should have a thin crust of salt adhering to the fat cap.
Use an over-under weaving motion to thread the skewers
through the ribs. You may need to use a sharp knife to
make pilot holes between the ribs for this purpose, and
depending on the side of the ribs, you may want to use 2
skewers for added support.
Set up your grill by pushing the charcoal to one side and
placing a drip pan on the other. Place the skewers on the
grill about 10 inches from the charcoal and above the drip
pan. Cover the grill.
The ribs will need to cook for 1 ½ to 2 hours and need to
be rotated frequently. Because of this long cook time, it
may also be necessary to add more charcoal during the
cooking process. During the last half hour, baste the ribs
with juices from the drip pan.
When done, move the ribs to a serving platter and allow to
rest for at least 5 minutes before cutting.
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There is something special about a good cut of lamb, and this particular dish takes good lamb
and makes it even better. The marinade helps to tenderize the lamb and both brighten and
emphasize its natural grassy fresh flavor

Recipe makes 4 servings
Ingredients

8 rib lamb chops (12-16 oz total
weight), excess fat trimmed
2 cups white wine (Chardonnay
or Chablis)
2 tbsp lemon pepper
1 lemon, juiced
1/2 cup extra virgin olive oil
1 tbsp salt or to taste
1 cup mint leaves

Blend the wine, lemon pepper, lemon juice, olive oil, salt
and mint leaves in a blender to make a marinade. Marinate
lamb chops for 30 minutes to 3 hours in the refrigerator.
Take the lamb out of the refrigerator and allow to warm
to room temperature before skewering. Slide the skewer
against the bone and reserve the remaining marinade for
basting.
Place the skewers on the grill about 12 inches from the
charcoal. Allow the sides of the lamb to cook for 4 minutes
each, basting the chops with marinade before rotating.
Remove from the grill and allow to rest for 5 minutes
before serving.
Use tongs to remove the chops from the skewer and place
on a serving platter.
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Unlike the traditional prime rib roast of kitchens up here in the United States, this one is cooked
over the grill on a skewer. Simple seasonings allow the flavor of the meat to really shine through.

Recipe makes 4 servings
Ingredients

4 prime rib steaks
4 rosemary sprigs
¼ cup olive oil
¼ cup kosher salt

Rub each prime rib steak with olive oil and then sprinkle
evenly with kosher salt on all sides. Run the skewers
lengthwise through each steak and place on the grill.
Skewers should be about 12 inches from the charcoal.
Cook about 4-6 minutes to a side or until golden brown.
This should provide a medium rare steak.
Move skewers to a serving platter and allow to rest for 5
minutes before serving.
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This cut of meat is delicious on its own, but when marinated in the chimichurri sauce and then
grilled over the open flame, it is amazing—tender, juicy, and melts in your mouth.

Recipe makes 4-6 servings
Ingredients

1 ½ lb flank steak (with the fat)
1/2 cup red wine vinegar
1/4 cup lemon juice
1/2 cup chopped parsley
1/4 cup cilantro
2 tsp fresh chopped garlic
1 tsp dry oregano
1 tsp of crushed red pepper

Place vinegar, lemon juice, chopped parsley, cilantro,
garlic, oregano, and red pepper in a blender and puree to
make chimichurri marinade. Pour marinade into a bowl
large enough to hold the flank steak and marinade. Place
the flank steak in the bowl and allow to marinate for 30
minutes to an hour in the refrigerator.
Remove from refrigerator and allow to warm to room
temperature. Run the skewer through the steak lengthwise
and place on the grill. Make sure to use a wide flat blade
skewer to support the weight of the meat.
Place the skewer about 12 inches from the charcoal and
cook the steak for about 5-8 minutes per side, rotating the
steak frequently.
Move the skewer to a serving platter and allow to rest
before removing the skewer from the meat and slicing.
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Alcatra is an amazingly tender cut of beef that is harder to find in the United States. This is
because the section of the cow it comes from is more often divided into a different selection of
steaks here then it is in Brazil. Look for top sirloin.

Recipe makes 4-6 servings
Ingredients

1 ½ lbs top sirloin
4 tbsp kosher salt

Sprinkle the steak with salt, creating a thin crust on all
sides, then run a skewer through the steak lengthwise.
Make sure to use a wide flat blade skewer to support the
weight of the meat.
Place the skewer around 12 inches from the charcoal and
cook the steak for about 20 minutes, rotating frequently.
This should result in a medium rare to medium steak.
Move the skewer to a serving platter and allow to rest
about 5 minutes before removing the skewer from the
meat and slicing.
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Picanha can be hard to find here in the United States but can sometimes be found as sirloin cap
or coulotte. If you have a local butcher you can also try asking for it by its “Meat Buyer’s Guide”
code 184D. It will melt in your mouth and is without a doubt the prize piece at any Churrascaria.

Recipe makes 4-6 servings
Ingredients

1 whole Picanha (2-3 lbs)
4 tbsp kosher salt

Make sure you get a picanha with a thick fat cap. This is
the key to making this peice of meat so delicious.
Begin by preparing the meat. Place the meat fat-side-up
on a cutting board and trim the fat cap if necessary so it
is approximately ¼ to ½ inch thick. Then, flip the meat
over and remove any of the silver skin connecting tissue
that may remain. Cut the meat into 4 or 5 equally sized
portions, each about 2 inches thick.
Fold each piece into the shape of a “C” so that the fat side
forms the outer curve. Then, run a skewer through the
meat to hold it in that shape. Make sure to use a wide flat
blade skewer to support the weight of the meat. Finally,
coat all sides of each piece of meat with kosher salt.
Place the skewer on the grill, keeping it roughly 10 inches
from the charcoal and turning the skewers about once a
minute as the meat cooks. The fat will eventually begin to
melt down into the meat and turn a golden brown.
Remove the meat from the grill and check for doneness by
slicing off the outer layer of one steak. When meat reaches
the desired doneness, move to a serving platter and allow
to rest at least 5 minutes before carving.
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The Sides
Salada
Bananas Fritas
Batata no Alho
Pão de Queijo
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The various sides available at a churrascaria are all delicious. Those I’ve visited here,
in the United States, include large salad bars full of delicious things. And all of them
provide a variety of different sides meant to accompany the meats.
The small selection of sides in this chapter are what I have found to be the most
common across all that I have visited. This selection is usually served tableside.
The Pão de Queijo, in particular is a personal favorite, and I admit that when
visiting a churrascaria I cannot get enough of those bite-size cheese breads. Which
is one reason I gave them so may negative points in the game. They are truely a
delicious trap.
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Really, you can make your salad any way you like, but this is a personal favorite of mine. It is light
and adds just a little green to a meal that is sure to be made up primarily of heavier meats.

Recipe makes 4 servings
Ingredients

1 head romaine lettuce – rinsed,
dried, and shredded
½ cherry tomatoes, halved
½ a red onion, sliced
1 green pepper, sliced
2/3 cups extra virgin olive oil
1/3 cup red wine vinegar
1 tsp salt
¼ tsp ground black pepper
1/3 cups grated Parmesan cheese
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In a small bowl mix vinegar, salt, black pepper, and
parmesan cheese together. Then slowly pour in oil,
whisking until emulsified to create a vinaigrette dressing.
Toss lettuce, tomatoes, onion, and green pepper in a large
salad bowl. Just before serving, pour over your desired
amount of vinaigrette and toss salad to coat.

While this dish also makes a great simple dessert, at the churrascaria restaurants I have visited, it
is served as a side. Bowls of these sweet treats are placed on the table to be eaten between cuts of
meat as a palate cleanser.

Recipe makes 4 servings
Ingredients

4 firm bananas (slightly underripe)
2 tbsp butter
2 tbsp sugar
1/2 tbsp ground cinnamon
1/4 cup rum (optional)

Start by peeling the bananas and slicing into 1-inch pieces.
In a large skillet or frying pan, melt butter over medium
heat until it begins to bubble. Add banana slices to the pan,
and if using rum, slowly drizzle it over the bananas. The
rum will add a bit more sweetness and a little bite to the
flavor. The bananas are still very delicious without it.
Allow the slices to cook for 2 minutes and then flip.
Continue cooking until golden brown.
While the banana slices are cooking, mix the sugar and
cinnamon in a wide bowl and then set aside.
When bananas have finished cooking use a slotted spoon
to transfer the bananas to a serving bowl and then sprinkle
with the cinnamon-sugar mixture. Toss the bananas a few
times for even coating.
Bananas can be served from this bowl or transferred to
a fresh bowl if you prefer a cleaner presentation. Serve
bananas while still hot.
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Potatoes are pretty much a universal, and every churrascaria I’ve gone to has provided some form
of potatoes dish as a side at the table. This simple blend of roasted potatoes, garlic, and herbs
comes together quickly and pairs great with the many delicious meats available.

Recipe makes 4 servings

Preheat oven to 400°F.

Ingredients

Wash and cut potatoes into quarters. Mix oil, salt, black
pepper, and garlic in a large bowl. Add the potato wedges
and toss until well coated.

1 small red potatoes
¼ cup olive oil
1 ½ tsp kosher salt
1 tsp ground black pepper
2 tbsp minced garlic
6 sprigs of rosemary

Spread potatoes out in a deep pan and place the rosemary
sprigs on top. Place in oven and roast for 40 to 50 minutes.
Flip the potatoes over halfway through the cooking time.
Remove potatoes from the oven when browned and crisp.
Allow them to cool for 5 minutes before moving to a
serving bowl. Serve warm.
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Minas cheese is a traditional Brazilian cheese produced in the Minas Gerais state in southwest
Brazil. This dish also works really well with Parmesan cheese or any hard or semi-hard cheese
you enjoy.

Recipe makes about 24 rolls

Preheat your oven to 375°F.

Ingredients

Mix all ingredients in a blender for about 30 seconds at
medium speed. Repeat until a smooth batter forms.

4 large eggs
1 ½ cups grated Minas or
Parmesan cheese
2 cups tapioca flour
1 ¼ cups whole milk
½ cup vegetable oil
½ tbsp kosher salt
2 tsp minced garlic

Use a non-stick cooking spray to coat a 24-cup mini
muffin pan. Fill each cup with batter until it is level with
the top, then bake for about 20 minutes.
The rolls are done when they have doubled in size and are
a light golden brown. Serve warm.
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The Desserts
Creme de Papaia
Creme Brulee
Pudim de Leite
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When visiting a churrascaria, the meat is the star, but they often have desserts that
are nearly as amazing. The three I chose for the game were the ones I found to be
most common across the menus I reviewed and restaurants I visited. There are of
course, many others I could have included, but I think these three provide a good
representation.
Each is sweet (but not overly so) making them great finishers to your feast. For me,
the simplicity of the creme de papaia makes it my favorite. After all the rich salty
deliciousness of the meats the fresh slightly sweet fruit flavor it provides wraps up
the meal nicely.
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This dessert allows the flavor of fresh papaya to shine. with the ice cream just adding a subtle
sweetness. Crème de cassis is a sweet blackcurrant liqueur available in most local liquor stores.
However, if it is not available you can also use a blackcurrant syrup.

Recipe makes 4 servings
Ingredients

3 cups vanilla ice cream
3 cups papaya chilled (about 3
medium ripe papaya)
Crème de cassis liqueur
(optional)

Start by chilling four 16-ounce goblets or your preferred
serving dish. Set out the ice cream to thaw slightly and peel
the papayas.
After peeling, split the papayas lengthwise and remove all
seeds. Cut the papaya into 1-inch cubes and then add the
papaya and ice cream to a blender.
Pulse at medium speed until smooth and creamy, using a
spatula between pulses to scrape down the sides. Once it
reaches your desired consistancy, pour equal amounts of
the papaya cream into each goblet.
Top with a dollop of whip cream and a splash of crème de
cassis just before serving.
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Despite my coming across a few seemingly similiar Portuguese dishes in my research, this classic
French dish appears to be universal and found on most menus even in Brazil.

Recipe makes 6 servings
Ingredients

1 quart heavy cream
1 tsp vanilla extract
1 cup sugar, divided in half
6 large eggs, yolks separated
2 quarts hot water

Preheat the oven to 325°F and set aside six 7 to 8-ounce
ramekins.
Place 1/2 cup sugar and the 6 egg yolks into a medium
mixing bowl and whisk until well blended. Mix the heavy
cream and vanilla extract and then add to the egg mixture
slowly, stirring continually to incorporate.
Pour the mix equally into the six ramekins before placing
them into a large roasting pan. Add enough hot water to
the pan to come halfway up the sides of the ramekins.
Bake for approximately 40 to 45 minutes, or until the
creme brulee is just set, but still jiggles in the center.
Remove the ramekins from the pan and allow them to cool
for at least 30 minutes. When ready to serve, divide the
remaining 1/2 cup sugar equally among the six ramekins.
Place the creme brulee on the top rack in a cold oven.
Turn on the broiler and allow the creme brulee to broil for
5-10 minutes. Keep a close eye on them and rotate them
frequently to avoid burning the sugar.
Remove the creme brulee and serve immediately if you like
them warm or return to the refrigerator for 20-30 minutes
to chill before serving.
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This dessert is very similar to a traditional flan. A thick creamy milk pudding covered in caramel.
This version has a light sweetness and can easily be cooked and served either in individual
ramekins or as a larger centerpiece dessert using a circular Bundt pan.

Recipe makes 12 servings

Preheat oven to 275°F.

Ingredients

In a blender, mix the eggs, condensed milk, and whole
milk for 30 seconds at medium speed.

6 large eggs
2 (14 oz) cans sweetened
condensed milk
3 ½ cups whole milk
1 ½ cups sugar
½ cup water

In a small saucepan, mix the sugar and water. Cook
over low heat until the sugar has melted and begun to
caramelize to a dark amber color. Keep a close eye on
the sugar as it can burn very quickly. Once the sugar as
reached the desired color, pour it into a metal Bundt pan
or equally distribute it into your ramekins. In either case,
swirl the vessel to evenly spread the caramel sauce over the
bottom and sides. Allow the caramel to set for 10 minutes.
Add the batter to your cooking vessel and then set in a
deep roasting pan. Add enough hot water to come halfway
up the sides of your chosen vessel, then place the roasting
pan in the oven and bake for approximately 1 hour. The
pudim should be set and have a slight jiggle in the center.
Remove from the roasting pan and let cool at room
temperature for at least 1 hour before transferring to the
refrigerator and chilling for at least another 4 hours.
When ready to serve, turn the Bundt pan or ramekins over
onto serving plates. They should slip out easily. A spatula
can be used to scrape out the remaining caramel sauce.
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The Drink
Caipirinha

27
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Caipirinha is a simple cocktail made with Cachaça, sugar, and lime juice. Much

like a margarita, you can find versions of it mixed with a wide variety of fruits in many
Brazillian-style resturants, but for me, the classic is the best—simple, lightly sweet, lightly
sour, and very refreshing.

It is also Brazil’s national cocktail, and though you can make a reasonable facsimile
with light rum, you cannot really call it a caipirinha unless you use traditional
Cachaça.

Cachaça is a Brazilian liquor similar to rum but distilled from fermented sugarcane juice
rather than molasses. Cachaça, while originally only available in Brazil, has spread worldwide. It can still be a little harder to come by if you do not live in a bigger city.
A light rum can be substituted if necessary, but it is well worth seeking out a bottle of
Cachaça you want to make the drink right.
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Caipiriniha is a must have when you are feasting churrascaria style. The citrus flavor cuts through
the rich saltiness of the meats and acts to cleanse the palate. It is also great on any hot summer
day, while you sit back and enjoy the sun.

Recipe makes 1 serving
Ingredients

½ a lime cut into four wedges
2 tsp brown sugar or 1 ½ oz
simple syrup
Ice cubes
2 oz Cachaça

Place the lime wedges and sugar/simple syrup in a
10-ounce old fashion glass.
Using a muddler or wooden spoon, smash the lime wedges
to extract as much juice as possible. Then fill the glass with
ice cubes and add the Cachaça.
Sit back and enjoy your refreshing beverage.
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