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Currently in the United States, over 60 million Latin people

make up for 18.7% of the population being the 2nd largest

ethnic group in the country.  

By 2030 Hispanics are projected to account for 78% of net

new workers.  The U.S. labor force growth rate has slowed

over the past decades and what growth has occurred is

largely due to the increasing number of Hispanic workers.

The number of Latin women in the labor force increased to

over 12 million accounting for over 16% of the female

workforce. Despite their increase in the overall workforce, 

 Latina women suffer not only from the racial and ethnic pay

gap but also from the gender pay gap. 




  Although the number of Hispanic working men and women

are increasing, the unionization rate of those workers remain

at a low 9.8%.

The labor movement has historically enabled workers to

organize for positive change in the workplace by compelling

employers to abide by the law and strive to improve job

quality. Unions are important because they help set the

standards for education, skill levels, wages, working

conditions, and quality of life for workers. Coverage by a

collective bargaining agreement has proven to boost workers

wages and benefits and are generally superior to what non-

union workers receive. Unfortunately, Latinos are the least

likely to belong to unions. Increasing opportunities for

Hispanic workers to join unions is one of several actions

critical to elevating job quality and improving the quality of

life for all. For Latin Women, unions help alleviate the pay gap

by helping latinas access non-discriminatory, collectively

bargained contracts.






Stay Tuned!

Next week we will explore how Latino's shaped the labor
movement

https://www.latinorebels.com/2021/10/21/latinasdemandequalpay/


Double click to view a short video from the US DOL

Recipe of the week





Champurrado

As the weather starts to cool down we can fill our bellies and warm up with
this delicious Mexican chocolate drink sweetened with piloncillo(cane sugar)

and spiced with cinnamon. It's served during Mexican holidays, and sometimes
even as a main breakfast dish. Enjoy!

In a large saucepan boil water with the two cinnamon sticks and anise
star. Remove from the heat, cover and let the cinnamon sticks and
anise star steep for about 1 hour. Remove the cinnamon sticks and
anise star, return to low heat and slowly add the masa harina to the
warm water, whisking until combined. Add milk, chocolate, and
piloncillo.
Heat over medium heat just until boiling; reduce heat. Simmer,
uncovered, about 10 minutes or until chocolate is completely melted
and sugar is dissolved, whisking occasionally. Serve immediately.

I N G R E D I E N T S
3 cups of water
2 cinnamon sticks
1 anise star
¼ cup masa harina
2 cups milk
½ disk Mexican chocolate, chopped (Abuelita or Ibarra chocolate)
3 ounces piloncillo (raw cane sugar) chopped or 1/2 cup packed brown
sugar



I N S T R U C T I O N S  

http://amzn.to/2yoAsVD
https://www.amazon.com/dp/B071WQTK9J/?cv_ct_id=amzn1.idea.29AV8L954R0LG&cv_ct_pg=storefront&cv_ct_wn=aip-storefront&ref=exp_cov_muybueno_dp_vv_d
http://amzn.to/2yoTsDo
http://amzn.to/2vKrMaL
https://amzn.to/2XIbmMq
http://amzn.to/2idH7fu

