
Claudia Pavon
Claudia moved here with her husband and 3 young girls from Neuquen, Argentina in 
2012. She is so excited about everything that Vanderhoof and Canada has to offer 
(even embracing the very cold weather and snow with such enthusiasm). The reason 
they moved here from Argentina was because her husband was able to find work 
here beekeeping and they wanted to live in a small community that had traditional 
values and where belief in God is still strong. Claudia has found it easy to meet new 
people and is overwhelmed at how welcoming the community has been since their 
arrival. Compared to the life she was used to in Argentina, which was so much busier 
- everyone worked 6 out of 7 days from 7am-10pm. 

Amedellines
Argentina

Ingredients
Tortilla
½ cup lard (melted)
5-6 cups flour
1 tbsp salt
2 cups hot water

Filling
1kg ground beef
3 cups shredded carrots
salt (to taste)
vegetable seasoning (eg. for 

pasta, to taste)
oregano (to taste)
salsa (large jar)
lemon slices (for garnish)

Method
Tortilla 
Combine tortilla ingredients and knead until dough 
sticks well together (but not to counter). Put in fridge 
for 1 hour covered with plastic wrap.

Filling and Amedellines
Mix filling ingredients together by hand in a large 
bowl. Take dough out of fridge and roll out in “snake 
like” form. Cut into golf sized balls and roll by hand 
into a ball shape then take a rolling pin and roll out 
into flour tortilla thickness. Fill each tortilla with a large 
tablespoon of the meat mixture, pinch in corners so 
as to expose top of “meatball” only. Bake for about 
30 minutes or until dough is golden. Garnish with thin 
lemon wedges that are squeezed on top just before 
eating just to add a bit of zest! Eat with salsa.

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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