Chilean Empanada (in Passive Voice and Simple English)
The Chilean empanada is a traditional food in Chile. It is made of dough and a baked filling. Inside, a mix of ground beef, onion, hard-boiled egg, olives, and sometimes raisins are used. The dough is baked until it becomes golden and crispy. This empanada is usually eaten during national holidays and family gatherings. It is loved by many people and is seen as a symbol of Chilean culture.
“Paila marina” is seafood from Chile, the dish is prepared with a mix of fish and shellfish like clams, mussels and shrimps. The seafood is cooked in a pad. It’s good with white wine. Before serving, fresh herbs are added.
If you want to eat “curanto a la olla” in Angelmo or a typical market, it costs around $10 USD. This contains cooked seafood, chapalele, sausages, milcao and smoked pork. All is cooked in a pad or do a hole underground on hot stones. 
I highly recommend our salmon ceviche a typical meal from southern Chile, is prepared with fresh and raw salmon cubes, red onions, red pepper, cilantro, ginger and lemon juice. All marinated in “Leche de tigre”. This is made from lemon juice, fried fish stocks, onions, cilantro a touch of chilli, sault and pepper.
King crab is a really famous meal in all around Magallanes, local sailors capture it at the fiords around this area. The king crab legs are boiled and then the flavor full meat is extracted from the shell. The dish can be served with lemon, vegetables and different sauces.  

