
        
            
                
            
        

     
   
    
 
   Authentic and Festive
 
   MEXICAN FOOD
 
   Recipes
 
    
 
    
 
    [image: ] 
 
    
 
   By Maria Rojas
 
   


 
   
  
 

Legals
 
    
 
    
 
   Authentic and Festive
 
   MEXICAN FOOD
 
   Recipes
 
    
 
    
 
   By Maria Rojas
 
    
 
   Copyright© 2015 James C. Tanner Publishing House.
 
   All rights reserved. No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the publisher, except in the case of brief quotations embodied in critical reviews and certain other non-commercial uses permitted by copyright law.
 
   Although the author has made every effort to ensure that the information in this book was correct and unique to the author at publication time, the author does not assume and hereby disclaims any liability to any party for any loss, damage, or disruption caused by errors or omissions, or unknown resemblances to previous works published, whether such errors or omissions result from negligence, ignorance, accident, or any other cause.
 
   Identities in this book, with exception to James C. Tanner, have been changed and made fictional for privacy reasons, and at the specific request of the individual.  Any reference to a person, or reference to geographic details which might describe a real person is purely coincidental.
 
   All recipes in this book, at the time of publication, are unique to this collection in one or more ways.
 
   
  
 

Table of Contents
 
    
 
    
 
   Legals
 
   Table of Contents
 
   Forward
 
   Introduction
 
   Mexican Food Glossary of Terms
 
   To Best Avoid Chili Pepper Irritation and Burning
 
   Mexican Cooking Tips
 
   Understanding the Staples Of Mexican and Southwestern Cooking
 
   Making Corn and Flour Tortillas
 
   Corn Tortillas
 
   Flour Tortillas
 
   Tomales
 
   Salsas
 
   Traditional Chilled Salsa
 
   Salsa de Chile Verde (Green Chili Sauce)
 
   Simple Tomato Salsa
 
   Hot Salsa
 
   California Mexican Salsa
 
   Salsa de Chile Rojo (Red Chili Salsa)
 
   Guacamole
 
   Fillings
 
   Relleno de Pollo (Chicken Filling or Topping)
 
   Relleno de Legumbres (Vegetable Cheese Filling)
 
   Appetizers
 
   Quesadillas  (Cheese based turnovers)
 
   Gorditas (Plump Tortillas)
 
   Chile con Queso  (Chili-Cheese Dip)
 
   Aperitivo de Frijoles (Bean Dip)
 
   Jalapenos Rellenos
 
   Pepitas (Toasted Pumpkin Seeds)
 
   Cacahuates Endiablados (Deviled Peanuts)
 
   Papas Rellenas (Fried Stuffed Potatoes)
 
   Chicken Flautas
 
   Pico de Gallo Chicken Quesadillas
 
   Chicken Taquitos
 
   Picadillo Empanadas
 
   Ceviche (Raw Seafood cooked in Lime Juice)
 
   Mexican Shrimp Ceviche
 
   Grilled Corn
 
   Chili Rellenos
 
   7 Layer Mexican Dip
 
   Chicken Tortilla Soup
 
   Vegetable Tortilla Soup
 
   Sopas (Mexican Soups)
 
   Sopa de Pollo Mexicana (Mexican Chicken Soup)
 
   Sopa Ranchera (Mexican Ranch Soup)
 
   Caldo Miche (Mexican Fish Soup)
 
   Menudo (Mexican Tripe Soup)
 
   Chicken Enchilada Soup
 
   Tomatillo Soup
 
   Chicken Corn Chowder
 
   Chicken Fajita Soup
 
   Black Bean Chicken Soup
 
   Masa Soup
 
   Potaje de Garbanzo (Garbanzo Bean Soup)
 
   Sopa de Tortilla (Tortilla Soup)
 
   Sopa de Elote (Corn Soup)
 
   Sopa de Calabacita (Summer Squash Soup)
 
   Sopa de Zanahoria (Carrot Soup)
 
   Platos Mexicanos (Tortilla Entrees)
 
   Tacos
 
   Tacos de Queso (Cheese Tacos)
 
   Fish Tacos
 
   Fast and Easy Festive Salmon Tacos
 
   Shrimp Tacos
 
   Carne Asada Tacos
 
   Chipotle Chicken Tacos
 
   Shredded Chicken Tacos
 
   Tacos Con Carne (Meat Tacos)
 
   Braised Pork Tacos
 
   Crab Tacos With Corn, Avocado, and Pecans
 
   Skirt Steak Tacos With Roasted Tomato Salsa
 
   Chicken and Chorizo Tacos
 
   Black Bean and Corn Tacos
 
   Tacos Verde, Blanco, y Rojo (Green, White and Red Tacos)
 
   Tostadas
 
   Tostada Compuesta (Tostada Platter)
 
   Tostadas de Jaiba (Crab Tostadas)
 
   Chimichangas
 
   Beef Chimichangas
 
   Oven Baked Chicken Chimichangas
 
   Baked Pork Chimichangas
 
   Vegetarian Chimichangas
 
   Fajitas
 
   Chicken and Bacon Fajitas
 
   Spicy Beef Fajitas
 
   Seasoned Vegetable Fajitas
 
   Pollo Fajitas
 
   Shrimp Fajitas
 
   Burritos
 
   Chicken Rice Burritos
 
   Juicy Beef Burritos
 
   Bean and Cheese Burritos
 
   Pork Butt Burritos
 
   Panuchos (Black Bean Stuffed Tortillas)
 
   Papatzul (Egg stuffed Tortillas in Pumpkin Seed Sauce)
 
   Enchiladas
 
   Traditional Enchiladas Verde
 
   Cheesy Baked Chicken Enchiladas
 
   Enchilada Suiza
 
   Fast and Simple Chicken Enchiladas
 
   Poblano Chicken Enchiladas
 
   Chicken Enchiladas With Spicy Red Mole Sauce
 
   Enchiladas de Pollo y Queso (Chicken Enchilada Casserole)
 
   Enchiladas Empalmadas (Stacked Enchiladas)
 
   Quesadillas
 
   Quesadillas (Cheese based turnovers)
 
   Pico de Gallo Chicken Quesadillas
 
   Asparagus and Goat Cheese Quesadillas
 
   Mildly Spicy Chicken Quesadillas
 
   Mexican Main Meat Dishes
 
   Mexican Tinga
 
   Posole Stew
 
   Chorizo Sausage
 
   Mexican Pot Roast
 
   Carne en su Jugo (meat cooked in it’s own juices)
 
   Carne con Chili Rojo
 
   Albondigas (Mexican Meat Balls)
 
   Mole de Olla (Beef Stew In A Pot)
 
   Mochomos (Shredded Pork Chihuahua-Style)
 
   Pierna de Carnero (Marinated Leg Of Lamb)
 
   Chuletas de Puerco Adobadas (Pork Chops in Adobo Sauce)
 
   Ternera en Nogada (Veal in Pecan Sauce)
 
   Pollo Aguascalientes (Chicken Aguascalientes-Style)
 
   Pollo en Vino Rojo (Chicken in Red Wine)
 
   Arroz con Pollo (Chicken with Rice)
 
   Guajolote Relleno de Mexicano (Mexican Stuffed Roasted Turkey)
 
   Pollo en Mole Verde (Chicken in Green Mole Sauce)
 
   Pollo en Mole de Cacahuate (Chicken in Peanut Mole Sauce)
 
   Acapulco Chicken
 
   Pescados (Mexican Fish and Seafood Recipes)
 
   Paella (Sausage, Chicken, Shrimp and Rice)
 
   Camarones a la Diabla
 
   Snapper Veracruz
 
   Mexican Grilled Corn and Shrimp Dinner
 
   Chili Rellenos con Camarones (Shrimp and Cheese Stuffed Chilies)
 
   Barramundi Veracruz
 
   Crab Tacos With Corn, Avocado, and Pecans
 
   Fish Fajitas
 
   Halibut With Salsa Verde
 
   Oven Roasted Shrimp In Salsa
 
   Fried Scallops With Chilies, Tomatoes, and Tequila
 
   Salmon With Corn And Tomato Salsa
 
   Fast and Easy Festive Salmon Tacos
 
   Shrimp With Bacon Salsa Rice
 
   Shrimp Ceviche
 
   Shrimp Enchilada del Mar
 
   Shrimp and Scallop Fajitas with Green and Red Salsa
 
   Shrimp Tostadas
 
   Mexican Fiesta Crab Crisps
 
   Camarones en Escabeche (Marinated Shrimp in Avocado Halves)
 
   Red Snapper – Huachinago a la Veracruz
 
   Corn and Halibut Tamales
 
   Huevos (Mexican Egg Dishes)
 
   Chorizo, Egg and Potato Breakfast Tacos
 
   Huevos Rancheros (Ranch-Style Eggs)
 
   Spicy Black Bean and Tomato Baked Eggs
 
   Mexican Bacon and Bean Eggs
 
   Huevos a la Mexicana (Mexican Scrambled Eggs)
 
   Mexican Egg Bake in Enchilada Sauce
 
   Mexican Breakfast Casserole
 
   Mexican Easy Bake Breakfast Casserole
 
   Spanish Pan Omelette
 
   Spanish Bacon and Ham Tortilla Brunch
 
   Mexican Flan
 
   Mexican Potato Omelette
 
   Spanish Huevos Endiablados (Spanish Style Deviled Eggs)
 
   Spanish Style Scrambled Eggs
 
   Mexican Desserts
 
   Sugar and Cinnamon Empanadas
 
   Mexican Avocado Lime Cheesecake
 
   Marranitos (Traditional Mexican Pig Shaped Cookies)
 
   Spanish Sweet Rice Pudding
 
   Biscochitos
 
   Apple Enchiladas
 
   Polvorones de Canele (Cinnamon Rolled Cookies)
 
   Tres Leches Cake
 
   Mexican Wedding Cakes
 
   Mexican Bread Pudding
 
   Capriotada (Mexican Cake for Lent)
 
   Churros
 
   Mexican Pecan Candy
 
   Mexican Orange Candy Fudge
 
   Mexican Cream Pecan Candy
 
   About The Author
 
   Legals Reminder
 
    
 
   


 
   
  
 

Forward
 
    
 
   By James C. Tanner
 
    
 
   For some it might seem strange to see, me associated with a Mexican cookbook, but what many do not know is that for a portion of my life I had the incredible opportunity to live near the California/Mexico border, where the culinary influences of the great Mexican people filled my mouth with incredible delicacies.   
 
   Today we live in a society where increasing numbers are struggling with gluten intolerances, and it is forcing those of us to look for recipes and meal ideas that are healthy for our own unique body chemistry.
 
   As a person who battles everyday with gluten intolerances, I have returned to a style of cooking that I fell in love with many years ago, Mexican cooking.  Many of the traditional Mexican recipes are gluten free, and the flours used are often corn based.  Where wheat flour is called for in Mexican recipes, I have discovered that by using gluten-free all-purpose flours, I can achieve the same results (with exception to making white flour tortillas…I am still working on that one).  Mexican recipes have enabled my home to expand our menu in a safe and healthy way, avoiding the high cost of many of the manufactured gluten-free replacement foods. 
 
   Most recipes have existed in some form or another for generations, and Maria’s collection of recipes reflects not only the modern face of Mexican dishes, but also the historical roots of Mexican cooking.  This collection provides the perfect marriage of new and old Mexican menu ideas.


 
   
  
 

Dedication
 
    
 
    
 
    
 
    
 
    
 
   This book is dedicated to the many generations of hard working Mexicans, who have come together to celebrate during times of meal preparation and family as well as community dining.
 
   This book is also dedicated to all of those who are struggling with gluten intolerances or celiac disease, and are looking for dietary alternatives for themselves, family, and/or friends.  While not every item in this book is gluten free, a good 75 percent of the recipes are.


 
   
  
 

Mexican Food Glossary of Terms
 
    
 
   Achiote: Yucatan-style paste made from ground annatto seeds, spices and lime juice or vinegar.

Adobo: A smoky, chili-based sauce with tomatoes, onions, garlic and spices.

Albondiga or albondigas: Meatball.

Al carbón: Any type of meat cooked over charcoal or wood coals.

Al Pastor: Any type of meat cooked over a spit Middle Eastern style. 

Anaheim: Long, thin green chili used in the USA to make chili rellenos. In New Mexico, when they ripen and turn bright red they're dried and used in sauces. (A.K.A., Green chilies, chili California or chilaca.)

Ancho: Dried poblano chili.

Annatto Seeds: Small seeds ground up and used in Achiote Paste.

Asada: Term used to describe “Broiled”.

Agave: Mexican plant. The heart of the blue agave plant (piña) is used to make high quality tequila.

Barbacoa: Meat cooked in an underground pit, usually wrapped in banana or agave leaves.

Birria: Usually made from lamb or goat, or a combination of both.

Bolillo: Coarse, crispy white roll of bread in the shape of a bobbin.

Borracho: When used in a culinary sense, it denotes foods and sauces where a type of alcoholic beverage is an ingredient, such as beer or wine.

Burrito or Burritos: Any food item rolled up in a big flour tortilla.

Cajeta: Confection of goat's milk simmered with sugar. 

Carne: Meat, beef or pork.

Carne Asada: Broiled meat, usually skirt or flank steak cooked fast over hot coals.

Carnitas: Pork simmered in fruit juices and used in tacos and burritos. 

Ceviche: Raw fish marinated in Mexican lime juice and mixed with tomatoes, onions, chilies and spices. Often served as an appetizer.

Cerveza: Beer. 

Chayote: A type of squash.

Chicharrones: Deep fried pork rinds.

Chilaquiles: Fried tortilla pieces topped with mild red sauce and cheese. Served as an appetizer or for breakfast.

Chile rellenos or Chiles rellenos: Ancho or Anaheim chilies, with skins removed, dipped in batter, stuffed with cheese or meat and covered with lightly spiced red sauce.

Chilorio: A meat filling made with boiled, shredded pork that's fried with ground chilies and spices. 

Chimichanga or Chimichangas: Deep-fried, meat-filled burrito.

Chipotle or Chipotles: Dried, smoked jalapeño chili. 

Chorizo: Fresh, highly seasoned sausage flavored with chilies and spices.

Cilantro: Coriander. An herb used all over Mexico for Mexican food seasoning.

Comida: Meal.

Conejo: Rabbit.

Cordero: Lamb.

Costillas: Ribs.

Cotija: An aged, crumbly white cheese.

Crema: Cream

Dulce: Sweet or candy.

Elote: Fresh corn.

Empanadas: Pastry turnover filled with spicy meat or fruit and sweets. 

Enchilada or Enchiladas: Lightly fried corn tortilla dipped in red sauce and stuffed with cheese or shredded chicken or beef.

Epazote: A wild herb used to flavor Mexican food soups and stews.

Escabeche: Mixture of oil, vinegar, herbs and seasonings used to pickle jalapeños and other Mexican foods.

Esquite: A corn based snack called esquite is made of Mexican corn kernels in a plastic cup and your choice of toppings: grated cheese, chili powder like Tajin, Lime Juice, salt and creme or Mayo - Mayonesa. 

Flauta: Long corn or flour tortilla filled with beef or chicken and deep fried.

Frijoles: Beans (usually kidney, bayo, pinto or black).

Guacamole: Dip served with tortilla chips of mashed avocado with onions, chilies, tomatoes, lime juice and spices.

Guajillo: Medium hot dried chili.

Gusanos de Maguey: Worms living in agave plants that are considered a delicacy when fried. Also found in bottles of mezcal to denote the particular type of agave plant.

Habanero: Hottest Mexican food chili pepper available.

Harina: Flour.

Helado: Ice cream.

Horchata: Soft drink made by blending ground rice with water or juice and melon seeds.

Huitlacoche or Cuitlacoche: In Mexico, Huitlacoche or Cuitlacoche is a Mexican food delicacy to be savored. Also called corn smut, maize mushroom, Mexican truffle or Mexican caviar. The kernels have a smoky-sweet flavor.

Hueso: Bone.

Huevo: Egg.

Jalapeno or Jalapenos: Medium hot chili pepper. 

Jícama: A crunchy, delicious potato-like white root, served sliced and sprinkled with lime and chili powder.

Langosta: Lobster.

Leche: Milk.

Leche quemada: Burnt milk. Also known as cajeta.

Lechuga: Lettuce.

Legumbre: Vegetable.

Licor: Liquor.

Maguey: Agave. Miel de Agave. Agave Nectar.

Mariscos: Seafood. 
 
   Masa: Dough of ground corn meal, lime and water used to make corn tortillas.

Menudo: Robust, medium spicy soup with tripe, hominy, onions and spices.

Mezcal: Distilled liquor made from juice of several types of agaves. Mescal.

Mojo de ajo: Cooked in garlic sauce.

Molcajete: Stone mortar used mostly to grind chilies for salsas. 
 
   Mole: Complex dark sauce with chilies, nuts, spices, fruits, vegetables, chocolate and seasonings. Mole Poblano. 
 
   Mollete: The Mollete is a bolillo roll of bread that is toasted and smothered with refried beans, cheese and salsa. 

Nixtamal: Dried corn kernels treated with cal - lime.

Nogada: Sauce made from ground walnuts to make chilies en nogada.

Nopalitos: Nopal or Nopales (prickly pear) cactus leaves chopped into pieces. Tender cactus.

Pambazo: Pambazo is a Mexican dish made from special bread dipped in a red guajillo pepper sauce and filled with potato, chorizo, lettuce and cream. (a.k.a. Pambaso, Panvazo, Pamvaso).

Panela: Queso Panela is a fresh, semi-soft cheese made from whole un-milled cheese curds.

Papadzules: Dish made from soft, rolled corn tortillas filled with varying ingredients and topped with pepitas (pumpkin seeds) and tomato sauce.

Pasilla: Long, thin, blackish chili.

Pato: Duck.

Pavo: Turkey.

Pepitas: Pumpkin seeds, un-shelled. 
 
   
Piñones: Pine nuts. Pinones.

Pipian Sauce: Similar to a mole, made from ground pepitas (squash seeds or pumpkin seeds) and other nuts. 

Poblano: Dark green, rounded fresh chili used for chili rellenos.

Pozole: Robust, medium spicy soup with pork or chicken, hominy, onions and spices. Also called posole.

Postre: Dessert.

Pulque: Fermented beverage using agave invented by the Mayans for medicinal purposes.

Rompope: Sweet, thick alcoholic beverage with vanilla and egg.

Salchicha: Sausage.

Salsa: Sauce.

Sangría: Spanish beverage made with brandy, wine, Controy, fruit juice and fresh fruits.

Sangrita: A favorite accompaniment to tequila made from orange juice, grenadine, chili powder and frequently, often tomato juice.

Serrano: Small, green and very hot chili pepper.

Sopa: Soup. Also called caldo or sopa.

Taco: Usually a fried corn tortilla, folded in half and filled with meat, cheese, tomatoes, lettuce and salsa. Can also be served soft and filled with a variety of ingredients. Soft taco.
 
   Tamale or Tamales: Corn tortilla dough filled with meat, vegetables or fruit, wrapped up in a corn husk and steamed.

Taquito: Little taco made of corn tortilla filled with meat, rolled up and fried. A small version of the flauta.

Tequila: World renowned liquor distilled from the juice of the blue agave, which only grows within 100 miles of Guadalajara.

Tiburón: Shark.

Tomatillo: Relative of the gooseberry family. Resembles a small green tomato. Very flavorful and used in many sauces.

Torta: Mexican food style sandwich on a bolillo.

Tortilla: Flat, thin, circular unleavened bread made of masa for corn tortillas or harina for flour tortillas. 

Tostada: Fried corn tortilla, often topped with beans, meat, tomatoes, lettuce and salsa.

Vino: Wine.
 
    
 
    
 
    
 
    
 
   
  
 

To Best Avoid Chili Pepper Irritation and Burning
 
    
 
   Wear rubber gloves or even small plastic bags over your hands. Don’t touch your face or rub your eyes while handling hot peppers. 
 
   Wash hands and utensils thoroughly with hot, soapy water afterward. If your mouth is on fire, try a spoonful of sugar or a bit of salt and lime juice. 
 
   The heat of a chili lasts six minutes before it dissipates. 



 
   
  
 

Mexican Cooking Tips
 
    
 
   What is a Molcajete?
A Molcajete is a stone mortar used mostly to grind chilies for salsa. Molcajetes come in different shapes.

What is a Comal?
A Comal is a large, round, flat, cast iron skillet used to blister chiles and make tortillas. 

What is a Tortilla Press?
A Tortilla Press is a device used to flatten balls of masa (corn meal dough) into thin patties to be briefly cooked for tortillas.

About Masa.
Masa is made of dried corn kernels, ground and mixed with water and a little ground limestone. It is a thick dough that is then flattened into patties for tortillas, or stuffed with meat and spices or fruit to make tamales.

Making and Using Corn Tortillas.
Bottom of tortilla Press is lined with plastic wrap. A ball of masa is placed in center of press and flattened. Tortilla is then flipped onto very hot griddle or comal and cooked.

Making and Using Flour Tortillas
Bottom of tortilla press is lined with plastic wrap. A ball of flour tortilla dough is placed in center of press and flattened. Tortilla is then flipped onto very hot griddle or comal and cooked.



 
   
  
 

Understanding the Staples Of Mexican and Southwestern Cooking
 
    
 
    
 
   There are many who fail to realize that what many perceive to be authentic Mexican dishes, are actually Americanized, or regionally altered versions of Mexican dishes.
 
   Many typical Mexican families, which are usually from a low income bracket, live their lives on simple meals.  It is not uncommon to see a family sit down to a main meal of beans and warm tortillas.
 
   For many Mexican families, electricity is not dependable, so even refrigeration is a luxury.  Consequently, food items such as sour creams, and a large variety of cheeses, have to be store bought and used immediately.  For many simple farm families, their diet consists of what they can grow, and the cheeses they can produce from goat’s milk.  Meats, such as poultry, are typically freshly killed.  Products such as mayonnaise do not last well in the heat of central America and as a result they often become a source of food poisoning requiring that they be avoided.  Pickling becomes a critical way of preserving food in hot climatic regions.
 
   Here is a listing of some of the typical spices and foods used in traditional Mexican food recipes.
 
    
 
   Annatto Seed
 
   Annatto seed is a common seasoning used in Mexican food.  Often referred to as achiote, this seed provides flavour and yellowing to foods.  Found in most spice sections, this seed does need to be ground up into a powder before using.  If the seed is dry and hard to crush with a mortar and pestle, then soak the seeds a day or two before allowing them to dry slightly before crushing.
 
    
 
   Beans
 
   Dried beans have long been a staple element in the Mexican diet.  From garbanzo beans, to chick peas, to black beans, to kidney beans to the more popular pinto beans, dried beans are cooked with their broth very slowly, and added to recipes, or quite often they are mashed and fried.
 
   Chilies (Peppers)
 
   Chilies used in Mexican dishes vary widely in flavour and degree of heat added to the dish.  Among the many favoured chilies used are the Ancho, the Pasilla, the Pequin, Green and Red Bell Peppers, Serrano Chilies, Jalapeno, and Poblano.
 
   
Poblano Chiles
 
   Poblanos peppers are used in Chiles Rellenos. They are dark green and about the size of a bell pepper, but tapered at one end. They can be mild or quite hot. 

Serrano Chiles
 
   Serranos are very hot peppers. They’re an inch and a half long and bright green and used frequently in salsas. 

Guero Chiles
 
   Guero or gueritos chilies are small, yellow and tapered on the end, and are medium-hot.

Anaheim, Green Chiles or California Chiles
 
   They are light green, mild, medium-sized and tapered at the end. 

Chipotle Chiles
 
   Chipotles are made from jalapenos that have been dried and smoked. They are sold in dry powder, or dried and canned in adobo, or a rich, smoky, dark reddish-brown sauce. 

Ancho Chiles
 
   Anchos are dried dark red poblano chilies. They’re mildly flavored. 
 
   
Mulato Chiles
 
   Mulato chilies or Mulatos are frequently used when ancho chilies are called for in a recipe. Deep brown in colour, longer and more tapered than the ancho and is a bit more pungent. 
 
   
Guajillo Chiles
 
   Guajillo is a dried red chili that gives more color than taste to Mexican food recipes. It’s about four to five inches long, narrow and has a smooth skin. 

Cola de Rata Chiles
 
   The Cola de Rata or Rat-tail Chile is also known as the Chile de Arbol. These are often dried , toasted and used to decorate Mexican food dishes.

Chile de Arbol
 
   Chile de Arbol is also known as the Cola de Rata. These are often dried , toasted and used to decorate Mexican food dishes.

Chilacas Chiles
 
   Chilacas look and taste much like the anaheim, green chili, California and guayon chilies. They are a mild chili pepper.

Pasilla Chiles
 
   Pasilla or Pasillas are about seven inches long and very thin. They’re dark green like the ancho, but have more heat to them.

Jalapeños Chilies
 
   Jalapenos or Jalapeños are the most recognizable and widely used of all Mexican chilies. They are plump, about an inch or two in length, medium to dark green and fairly hot. They’re used as a condiment, in salsa and in many other dishes. 

Pequin Chiles
 
   Pequins or piquin peppers are tiny, and full of heat. Piquin peppers are tiny seedy red peppers used for seasoning in salsas in combinations with other chilies. They are also used in pickling. 

Habanero Chilies
 
   Habaneros are the hottest chilies in the world! Bright orange and looking like a tiny bell pepper, their flavor is delicious, if used sparingly. 
 
    
 
   Chorizo Sausage
 
   Chorizo is a highly seasoned sausage sold in many supermarkets in either fresh form, cryo-packed form, or canned form.  
 
   Coriander
 
   In Mexican cooking coriander has a double use.  Its fresh leaves are often known as cilantro, and brings a mild pungent parsley style flavour to most dishes.
 
   In seed format, coriander is found in the spice racks labelled as coriander seed.  The seed has a very mild flavour quite different from that of the leaf.
 
   Corn
 
   Corn is one of the premier staples to the Mexican diet and it’s for this reason many gluten intolerant people turn to Mexican recipes for their flour alternatives.  Corn is boiled with lime, and then allowed to dry before being ground.  Masa is a ground form of corn, which when moistened makes a corn dough.  In stores this is often labelled as Masa Harina tortilla flour.
 
   Hominy is another corn product used in Mexican cooking.  In this instance corn kernels or cobs (husked) are boiled as is, without the use of lime.
 
   Cumin
 
   Cumin is another favoured Mexican seasoning, and may also be found in the spice section under the name of comino seed.
 
   Epazote
 
   Epazote is a common herb grown in the North and Central America region.  It is often used as a seasoning when preparing black beans.  Some regions may have this available in a fresh format, but most stores will have this available in dried form in specialty spice sections.
 
   Jicama
 
   Jicama is a root vegetable which is usually peeled and eaten in raw form.  It is sometimes referred to as the Mexican potato.
 
   Nopales
 
   Also known as Nopalitos, this vegetable comes from the pads of the nopal cactus.  These can be purchased fresh, canned or pickled, in many supermarkets or specialty food stores.
 
   Piloncillo
 
   Piloncillo is a form of brown sugar which is often purchased in cone shaped portions and shaved into recipes or as a topping.  This product can easily be substituted with regular store bought brown sugar.
 
   Pumpkin Seeds
 
   Pepitas, as they are known to most Mexicans, in a crushed format are often used to thicken gravies and sauces the same way some North Americans use flour.  In a dried roasted form, they are an excellent snack.
 
   Tamarind
 
   Tamarind is a favourite ingredient in many Mexican drinks and also in the making of candy.  This item can be found in stores in pod form.
 
   Tomatillos
 
   Often mistaken as tomatoes, tomatillos are a small green tomato type fruit which has a very light papery husk on it.  Often called Mexican green tomatoes, or ground cherries, they are often grown in North American gardens and can be found in the fresh produce section of many supermarkets.  This fruit (the tomato family of plants are actually a member of the apple family and as such are fruits and not vegetables) is used with the husk removed but the underlying skin left on.
 
   Tomatoes
 
   The Mexican climate is excellent for producing tomatoes all year round, and as such, this fruit is used widely in many Mexican dishes.
 
   


 
   
  
 

Making Corn and Flour Tortillas
 
    
 
   There are two common forms of tortillas in the Mexican diet.  The more traditional form is made from Masa Harina and is commonly known as a corn tortilla.  The other form of tortilla is the form which most North Americans are familiar with and that is the flour tortilla.
 
    
 
   
  
 

Corn Tortillas
 
    
 
    
    	2 cups of Masa Harina tortilla flour 
 
    	1 cup of water
 
   
 
    
 
   Combine the two ingredients and mix well with hands until dough is moist and remains in a ball form (add water as needed to achieve this result).  Once mixed and in a ball format, set aside in a cool but not cold setting for 15 minutes to allow the flour to absorb the moisture in the ball.
 
   Take the ball of dough and divide it into 12 smaller balls.
 
   Place a ball of dough between two pieces of wax paper. 
 
   Using a tortilla press (This is a very stiff dough and requires a good press to make tortillas) or very sturdy flat baking dish press the dough ball into a 6-inch tortilla.
 
   Remove one piece of the wax paper from the tortilla and place that side down on a very hot ungreased skillet.  Once in the pan, remove the second piece of wax paper.
 
   Cook on each side for approximately 30 seconds, or until the edges appear dry and the flat surface appears to be a little bit puffy.
 
   Repeat this process for the remaining 11 balls of dough.
 
    
 
    
 
   
  
 

Flour Tortillas
 
    
 
    
    	2 cups of all-purpose flour
 
    	1 tsp salt
 
    	1 tsp baking powder
 
    	1 tbsp. of shortening
 
    	½ to ¾ cup of warm water
 
   
 
   In a bowl mix the first four ingredients blending until they reach the consistency similar in appearance to cornmeal.
 
   Add to the flour mixture ½ cup of water and blend in until the dough can be formed into a ball.  Add more water, a little at a time, in order to achieve this end result.
 
   Let the dough ball rest for 15 minutes.
 
   Divide the dough ball into 12 smaller dough balls.
 
   On a lightly floured surface, roll each dough ball out into a 7 inch round tortilla.
 
   Cook in an ungreased skillet for 1 ½ minutes per side or until lightly browned.
 
   Repeat for the remaining 11 dough balls.
 
   


 
   
  
 

Tomales
 
    
 
   Tomales are considered a favoured treat among many Mexicans.  Filled with meat they can be a stand alone finger food, or filled with sweets they quickly become a dessert snack.
 
   Tomales are traditionally prepared in soaked corn husks, but in many regions, corn husks are only available in a very limited season.  For this reason, 8 inch by 6 inch sheets of parchment paper or aluminum foil work well.
 
    
 
   Overnight soaked cornhusks (patted dry with a towel), aluminum foil, or parchment
 
    
    	3 cups of Masa Harina tortilla flour
 
    	¾ cup of water or more as needed
 
    	1 cup of shortening
 
    	1 tsp of baking powder
 
    	1 tsp salt
 
    	Filling of choice
 
   
 
    
 
   Set out tomale wrappers to be filled.
 
   Mix water with masa harina and blend well.  Set aside for 20 minutes.
 
   In a large bowl, blend the shortening, the baking powder and the salt.  Beat in or mix in the masa harina and water dough.
 
   Onto each wrapper place and spread approximately 2 tablespoons of the flour blend.
 
   Onto the spread flour mixture spoon one tablespoon of desired topping.
 
   Roll up and tie ends.
 
   Place a rack in a steamer or skillet.  Add water, but not so much as to soak tomales to be placed on rack.
 
   Place tomales onto rack, cover and boil water for 45 minutes or until the dough begins to pull away from the wrappers.  Be prepared to add water to the skillet as needed especially if the rack sits low in the skillet or steamer.
 
   


 
   
  
 

Salsas
 
    
 
    
 
   
  
 

Traditional Chilled Salsa
 
    
 
    
    	1 medium tomato, seeded, juices scraped away and diced (fresh works best, but canned will do if drained)
 
    	1 sweet white cooking onion, finely chopped (red onion is too overpowering in flavour here)
 
    	1/2 fresh jalapeno pepper, stem removed, seeded and chopped 
 
    	2 sprigs fresh cilantro, finely chopped 
 
    	1 green onion, finely chopped 
 
    	1/2 teaspoon garlic powder or 1 small minced garlic clove
 
    	salt to taste
 
    	black pepper to taste or dashes of hot sauce 
 
   
 
   In a medium bowl, combine tomato, onion, jalapeno pepper (to taste,) cilantro and green onion. 
 
   Season with garlic powder, salt and pepper. 
 
   Stir until evenly distributed. 
 
   Refrigerate for 30 minutes to allow flavours to blend.
 
   


 
   
  
 

Salsa de Chile Verde (Green Chili Sauce)
 
    
 
    
    	1 medium tomato peeled, seeded, juices scraped away, and cut up into small cubes
 
    	4 oz. can or jar of green chili peppers, rinsed, seeded and chopped coarsely
 
    	1 small sweet white cooking onion cut up into small cubes or pieces, but not minced
 
    	1 to 2 cloves of garlic chopped or almost minced (amount depends on personal taste)
 
    	1 to 2 snipped sprigs of fresh cilantro or parsley (try to avoid dry parsley flakes, but they can be used if absolutely necessary)
 
    	1 tablespoon of cooking oil
 
    	salt and pepper to taste
 
   
 
    
 
   In a blender combine all ingredients, and blend until smooth.
 
   Pour into a small saucepan and over medium heat bring to a gentle boil.  
 
   Reduce heat, and simmer for 5 to 8 minutes or until slightly thickened.
 
   Allow to cool to room temperature before setting out in a bowl. 
 
   


 
   
  
 

Simple Tomato Salsa
 
    
 
    
    	16 oz. (give or take a little) can of chopped tomatoes
 
    	4 oz. can or jar of pickled green chili peppers, rinsed, seeded, and chopped
 
    	½ cup chopped sweet white cooking onion
 
    	1 tbsps. vinegar
 
    	1 tsp sugar
 
    	Salt to taste
 
   
 
    
 
   Combine all ingredients in a mixing bowl and stir together well.  
 
   Allow the mixture to rest at room temperature for approximately 30 minutes before storing in the fridge.
 
   


 
   
  
 

Hot Salsa
 
    
 
    
    	30 oz. canned peeled and diced tomatoes, drained 
 
    	1 bunch fresh chopped cilantro 
 
    	2 to 3 cloves minced garlic based on personal taste 
 
    	Add peppers for desired heat levels according to taste
 
    	salt and pepper to taste 
 
   
 
   In a medium covered bowl, mix together tomatoes, cilantro, garlic, and salt and pepper. 
 
   Mix well, cover, and chill for at least 4 hours before serving to allow flavours to blend.
 
   


 
   
  
 

California Mexican Salsa
 
    
 
    
    	4 large tomatoes, diced, juices and seeds removed
 
    	1/2 large minced sweet white or Spanish onion (Spanish onion works best) 
 
    	2 to 3 cloves chopped garlic based on personal taste 
 
    	2/3 cup chopped fresh cilantro 
 
    	1 jalapeno pepper, seeded and minced 
 
    	2 tablespoons fresh lime juice 
 
    	salt to taste 
 
   
 
    
 
   In a small mixing bowl, combine tomatoes, onion, garlic, cilantro and lime juice. 
 
   Add jalapenos 2 teaspoons at a time, tasting after each addition to see how hot the salsa has become. 
 
   Jalapeno peppers vary in heat, so it is important to taste the salsa to ensure you do not make it too hot to handle. 
 
   Salt to taste. 
 
   


 
   
  
 

Salsa de Chile Rojo (Red Chili Salsa)
 
    
 
    
    	4 dried ancho or pasilla chillies, or 3 tbsps. chili powder, or 1 tbsp. crushed red pepper
 
    	4 tomatoes pureed or one 15 oz. can of tomato puree
 
    	1 medium Spanish or sweet white onion cut up small
 
    	1 to 2 cloves of garlic well minced (amount depends on personal taste)
 
    	1 tsp salt
 
    	¼ tsp sugar
 
    	1 tbsps. oil
 
   
 
    
 
   Cut chilies open and remove seeds.  
 
   Place into a bowl and cover with boiling water for 60 minutes.
 
   Remove skins from tomatoes, quarter them and place into a blender.
 
   Add to the blender all other ingredients except the cooking oil and blend until smooth.
 
   Add the mixture along with the oil to a saucepan and cook over a medium heat for approximately 10 to 15 minutes or until the sauce begins to slightly thicken.  
 
   Remove from jet and allow to cool before serving.
 
   


 
   
  
 

Guacamole
 
    
 
    
    	2 medium ripe avocados, seeded, peeled and cut up into small chucks
 
    	½ small sweet white or yellow cooking onion cut up very fine almost to the point of being minced (do not use Spanish or red onion here as flavours will be over powering)
 
    	2 tbsp. lemon juice
 
    	1 clove garlic minced
 
    	½ tsp salt
 
    	Black pepper to taste
 
   
 
    
 
   Place all ingredients into a blender. Cover and blend until smooth.  (Finished product should be grainy in appearance but not totally smooth.)
 
   Serve dip immediately.  (Can be stored in the fridge for a couple of hours but wax paper must be placed right down onto the top of the mixture to keep the colour from oxidizing.)
 
   This recipe does not store well overnight in a fridge and should be eaten while fresh.
 
   


 
   
  
 

Fillings
 
    
 
   Relleno de Pollo (Chicken Filling or Topping)
 
    
 
    
    	1 peeled medium to large tomato
 
    	4 oz. can or jar of pickled green chili peppers, rinsed, seeded and chopped
 
    	1 cup chopped pre-cooked chicken
 
    	1 tsp vinegar
 
    	salt to taste (if desired)
 
   
 
    
 
   Chop tomato into to small chunks, and remove the juices as well as most of the seeds.
 
   Rinse and seed chili peppers, then chop finely.
 
   Stir together chopped chicken, tomato, chili peppers, vinegar, and salt (if desired).
 
   Refrigerate mixture until ready to use.
 
   


 
   
  
 

Relleno de Legumbres (Vegetable Cheese Filling)
 
    
 
    
    	1 small zucchini
 
    	1 peeled large tomato, or 1 can of chopped tomatoes drained
 
    	2 oz. canned or jarred pickled green chili peppers, rinsed, seeded and chopped fine
 
    	¾ cup of cheddar cheese of your choice (cheeses that are too sharp in taste may over power the flavours of this dish)
 
   
 
    
 
   Cut ends from zucchini, and boil in salted water for approximately 10 minutes or until tender.  Then drain and chop finely.
 
   Seed and chop tomato, sprinkle with a dash of salt.
 
   Combine the zucchini, tomatoes, peppers and cheese.
 
   Eat while fresh.  This zucchini mixture does not store well overnight in a refrigerated setting.
 
   Makes approximately 2 cups.
 
   


 
   
  
 

Appetizers
 
    
 
   
  
 

Quesadillas  (Cheese based turnovers)
 
    
 
    
    	6 ounces of cheddar, or mozzarella, or nacho seasoned, or tex-mex seasoned cheese.
 
    	1 - 4 ounce can or jar of pickled green chillies rinsed and seeded.
 
    	1 cup of canned refried beans (optional)
 
    	Shredded or cubed pre-cooked chicken (optional)
 
    	Chopped up green onion (optional)
 
    	Diced tomato, with juice and seeds removed (optional)
 
    	Store bought salsa (optional)
 
    	Taco seasoned meats of your choosing (optional)
 
    	Cooked zucchini (optional)
 
    	Red or Green Bell Pepper cubed small (optional)
 
    	Shredded beef (optional)
 
    	12 small (6 inch) flour or corn tortillas
 
    	2 tbsp. cooking oil
 
   
 
    
 
   Cut cheese into thin strips, or best to shred.
 
   Place desired combination of ingredients onto tortilla.
 
   Fold tortilla in half and secure with a toothpick.
 
   In skillet heat cooking oil.              
 
   Cook quesadillas in a few at a time for approximately 2 minutes per side or until lightly brown and the cheese has shown signs of melting.
 
   


 
   
  
 

Gorditas (Plump Tortillas)
 
    
 
    
    	                                                                                                                                                                2 dried ancho chilies, or in some regions ½ tsp of crushed red pepper will have to be substituted
 
    	                                                                                                                                                                8 oz. of canned red kidney beans (8 oz. is a guideline, it can be 10oz. or 12oz. but should not be 6 oz.)
 
    	                                                                                                                                                                1 cup of water
 
    	                                                                                                                                                                1 ¾ cup of Mesa Harina tortilla flour
 
    	                                                                                                                                                                ¾ tsp salt
 
    	                                                                                                                                                                ½ tsp baking powder
 
    	                                                                                                                                                                Fat or shortening for frying (bacon drippings add an incredible flavour as an option)
 
    	                                                                                                                                                                1 ½ cups of fresh guacamole
 
   
 
    
 
    
 
   Remove stems and seeds from chilies, cut up and soak in boiling water for 60 minutes then drain.
 
   In a blender, add chilies or crushed red pepper, undrained beans, water, and ½ tsp salt.  Cover and blend until smooth consistency.
 
   In a bowl combine flour, ¾ tsp salt, and baking powder.
 
   Add bean mixture to flour mixture and mix until even.  Let stand for 15 to 20 minutes.
 
   Divide dough into 24 small balls and pat flat into approximately 2 to 3 inch tortilla shapes. (Not too thin).
 
   Fry on each side until crisp (Approximately 1 ½ minutes per side.)  Lay out on paper towel to drain off fat.
 
   Top with guacamole or your preferred topping and serve.
 
   


 
   
  
 

Chile con Queso  (Chili-Cheese Dip)
 
    
 
    
    	2 tablespoons vegetable oil (olive oil, or canola oil work well as alternatives)
 
    	1/2 sweet white or yellow cooking onion, diced fine
 
    	1 tomato, juice and seeds removed, then diced fine 
 
    	10 large roasted green chili peppers, seeded, deveined and chopped 
 
    	1/2 cup shredded white cheese 
 
    	1/4 cup shredded yellow/orange cheese 
 
    	1/4 cup milk 
 
    	salt to taste 
 
    	garlic powder to taste (optional)
 
   
 
    
 
   Heat the vegetable oil in a skillet over medium heat. 
 
   Stir in the onion and tomato.
 
   Cook and stir until the onion has softened and turned translucent, about 5 minutes. 
 
   Add the green chili and cook for 2 minutes then stir in the cheese and milk. 
 
   Reduce heat to low and simmer, stirring frequently, until the cheese has melted.
 
   


 
   
  
 

Aperitivo de Frijoles (Bean Dip)
 
    
 
    
    	16 oz. (approximately) canned refried beans
 
    	1 cup of dairy sour cream
 
    	3 to 5 pickled jalapeno peppers, rinsed and seeded with stems removed (amount depends on personal taste)
 
    	Tortilla or corn chips 
 
   
 
    
 
   Blend together the sour cream and refried beans.
 
   Finely chop the jalapeno peppers and mix well into the bean mixture.
 
   Place mixture into a serving bowl and garnish with your choice of shredded cheddar cheese, finely chopped onion greens, and/or black olive slices.
 
   Makes around 2 ¾ cups.
 
   Serve with the chips of your choosing.
 
   


 
   
  
 

Jalapenos Rellenos
 
    
 
    
    	12 pickled jalapeno peppers
 
    	3 oz. of packaged cream cheese (softened)
 
    	½ cup of shredded sharp cheddar (tex-mex, or nacho style cheddar mixes work well too)
 
    	¼ cup of finely chopped onion greens
 
    	12 pickled pimento strips rinsed 
 
   
 
    
 
   Rinse and drain peppers.
 
   Slit the peppers lengthwise on one side only, carefully removing the seeds, and inner membrane, but leaving the stem attached.
 
   Beat the softened cream cheese until fluffy, then add to the beating process the cheddar cheese and green onion.  Blend until evenly mixed.
 
   Stuff each pepper with part of the cheese mixture.
 
   Arrange on baking sheet, and bake at 350 degrees for 10 to 12 minutes or until the cheese begins to melt.
 
   As a garnish, add a pimento strip to the top of each pepper.
 
   


 
   
  
 

Pepitas (Toasted Pumpkin Seeds)
 
   These are a favourite snack in many Mexican homes.  Just like peanuts, once you get started you won’t know how to stop eating them.
 
    
    	2 cups of shelled pumpkin seeds
 
    	1 tbsps. of cooking oil (Use a light oil that is not flavoured)
 
    	1 tsp salt
 
   
 
    
 
   Combine ingredients, stir well.
 
   Spread an even layer in a shallow baking pan.
 
   Toast in a 350-degree oven for approximately 15 minutes taking time to stir the seeds once every 5 minutes or so as needed.
 
   Drain the seeds on paper towel.
 
   Once cooled the pepitas can be stored in a tightly covered container, but the container should be kept in a dark cook place as these seeds can go rancid in extreme heat conditions due to the coating of the oil on them.
 
   


 
   
  
 

Cacahuates Endiablados (Deviled Peanuts)
 
   The nuts pack a bit of heat, and should be set onto a table along with a pitcher of a cool beverage.
 
    
    	1 pound of raw un-shelled skinless peanuts (about 3 ¼ cups)
 
    	1 tbsps. oil
 
    	2 tsp chili powder
 
    	¼ tsp cayenne
 
    	¼ tsp of chipotle or smoke seasoning (Optional…if you really want to give this snack some kick.) 
 
   
 
    
 
   In a medium size mixing bowl, combine all ingredients and stir until blended well.
 
   Spread in a rectangular cake pan.  
 
   Bake in 350-degree oven for 30 minutes or so, until peanuts are lightly browned.  Shake pan occasionally to stir.
 
   Allow to cool before serving.
 
    
 
    
 
    
 
   


 
   
  
 

Papas Rellenas (Fried Stuffed Potatoes)
 
    
 
    
    	4 large potatoes, peeled and cubed 
 
    	1/2 teaspoon salt 
 
    	1 tablespoon vegetable oil (I personally prefer to use bacon grease)
 
    	1/2 cup finely chopped but not minced onion 
 
    	1 green bell pepper, seeded, stem removed and chopped 
 
    	2 to 3 cloves garlic (depending on preferred taste), minced 
 
    	1 lb. lean to extra lean ground beef 
 
    	1 teaspoon salt 
 
    	2 teaspoons ground cumin 
 
    	1 teaspoon ground black pepper 
 
    	4 teaspoons canned tomato paste 
 
    	1 tablespoon distilled white vinegar 
 
    	4 eggs 
 
    	2 cups dry bread crumbs (gluten free bread crumbs can be used)
 
    	1 cup all-purpose flour (all-purpose gluten free flour works here as well)
 
    	1 litre or quart vegetable oil for frying 
 
    	½ teaspoon of nutmeg gives the flour and crumb mixture a bit of a woodsy taste, but is optional.
 
   
 
    
 
   Place the potatoes into a large stock pot and cover with salted water. 
 
   Bring to a boil, then reduce heat to medium-low, cover and simmer about 20 minutes. 
 
   Drain and allow to steam dry for a minute or two. 
 
   Mash in a bowl with 1/2 teaspoon salt until no lumps remain. 
 
   Set aside to cool to room temperature.
 
   Meanwhile, heat the vegetable oil or bacon grease in a large skillet over medium heat. 
 
   Cook and stir the onion, green pepper, and garlic in the hot skillet until the onion has softened and turned translucent, about 10 minutes. 
 
   Increase heat to medium-high, and stir in the ground beef. 
 
   Cook and stir until the beef is crumbly and no longer pink. 
 
   Stir in 1 teaspoon salt, cumin, pepper, tomato paste, and vinegar until the tomato paste has dissolved. 
 
   Scrape into a mixing bowl, and allow to cool to room temperature.
 
   Line a baking sheet with plastic wrap or waxed paper, and set aside. 
 
   Beat the eggs in a mixing bowl, and set aside. 
 
   Pour the bread crumbs and flour with optional nutmeg into separate, shallow dishes, and set aside.
 
   Once the potatoes and beef have cooled, form the potato balls by grabbing a handful of mashed potatoes, and splitting the potato amount into two equal portions. 
 
   Form each piece into a small bowl shape, and fill with the ground beef mixture. 
 
   Place the two halves together, seal the edges, and smooth to make a round ball. 
 
   Gently roll the ball in the flour to coat and shake off the excess flour. 
 
   Dip into the beaten egg, then gently roll in bread crumbs. 
 
   Gently toss between your hands so any bread crumbs that haven't stuck can fall away. 
 
   Place the breaded potato balls onto the prepared baking sheet while breading the rest. 
 
   Refrigerate 2 to 4 hours, or freeze for later use.
 
   To cook, heat the oil for frying in a deep-fryer or large saucepan to 350 degrees F.
 
   Cook the potato balls in the hot oil in batches, using tongs to roll the balls around as they cook to ensure even browning, until crispy and golden brown, about 3 minutes per batch. 
 
   Drain on a paper towel-lined plate before serving.
 
   


 
   
  
 

Chicken Flautas
 
    
 
    
    	4 skinless, boneless chicken breast halves - cooked and shredded 
 
    	8 oz. picante sauce (from a jar or can)
 
    	1/4 teaspoon ground cumin 
 
    	8 oz. shredded Tex-Mex or Nacho flavoured cheese 
 
    	8 oz. shredded Cheddar cheese 
 
    	36 small (6 inch) corn tortillas 
 
    	1 tablespoon vegetable oil or other light cooking oil
 
   
 
    
 
   Preheat oven to 350 degrees F.
 
   In a medium bowl combine the shredded chicken, picante sauce and ground cumin. 
 
   Mix together.
 
   In a small skillet heat vegetable oil over medium high heat. 
 
   Place a corn tortilla in the oil for 1 to 2 seconds on either side to soften. 
 
   Repeat with all of the tortillas. 
 
   Place tortillas on paper towel to soak up some of the oil.
 
   Put 1 tablespoon of the chicken mixture in the center of a tortilla and sprinkle some cheese on top. 
 
   Roll up tortilla and place on a lightly greased cookie sheet, seam side down. 
 
   Repeat with all of the tortillas until chicken mixture is gone. 
 
   If there is any cheese left over, sprinkle it over the rolled tortillas.
 
   Bake tortillas in the preheated oven for 15 to 25 minutes or until tortillas are a little crispy and golden brown.
 
   
  
 

Pico de Gallo Chicken Quesadillas
 
    These are a favourite among guests.
 
    
    	2 tomatoes, seeded and juices scraped aside, diced
 
    	1 sweet white or yellow cooking onion, finely chopped 
 
    	2 limes, juiced 
 
    	2 tablespoons chopped fresh cilantro 
 
    	1 pickled jalapeno pepper, rinsed, seeded and minced 
 
    	salt and pepper to taste 
 
    	2 tablespoons vegetable oil, divided (bacon grease/drippings work very well here)
 
    	2 skinless, boneless chicken breast halves - cut into strips 
 
    	1/2 onion, thinly sliced 
 
    	1 green bell pepper, seeded, deveined and thinly sliced 
 
    	2 to 3 cloves garlic, minced 
 
    	4 (12 inch) flour tortillas 
 
    	1 cup shredded Tex-Mex or Nacho blend cheese 
 
    	1/4 cup sour cream, for topping 
 
   
 
    
 
   In a small bowl, combine tomatoes, onion, lime juice, cilantro, jalapeno, salt and pepper. 
 
   Set aside.
 
   In a large skillet, heat 1 tablespoon oil. 
 
   Add chicken and sauté until cooked through and juices run clear. 
 
   Remove chicken from skillet and set aside.
 
   Put the remaining 1 tablespoon of oil in the hot skillet and sauté the sliced onion and green pepper until tender. 
 
   Stir in the minced garlic and sauté until the aroma is strong. 
 
   Mix in half of the pico de gallo and chicken breast meat. 
 
   Set aside, but keep warm.
 
   In a heavy skillet, heat one flour tortilla. 
 
   Spread 1/4 cup shredded cheese on the tortilla and top with 1/2 the chicken mixture. 
 
   Sprinkle another 1/4 cup cheese over the chicken and top with another tortilla. 
 
   When bottom tortilla is lightly brown and cheese has started to melt, flip quesadilla and cook on the opposite side. 
 
   Remove quesadilla from skillet and cut into quarters. 
 
   Repeat with remaining ingredients. 
 
   Serve quesadillas with sour cream and remaining pico de gallo.
 
   


 
   
  
 

Chicken Taquitos
 
    
 
    
    	10 ozs. canned chicken chunks, drained (or pre-cooked chicken)
 
    	1/4 cup shredded cheddar cheese (any type of yellow cheese works well here)
 
    	3 to 5 drops hot pepper sauce based on personal taste
 
    	12 small (6 inch) corn tortillas 
 
   
 
    
 
   Preheat an oven to 350 degrees F. 
 
   Lightly grease a 9x13 inch baking dish.
 
   Combine the chicken and cheese in a bowl.
 
   Stir in the hot pepper sauce. 
 
   Warm the tortillas one at a time in a skillet over medium heat until flexible about 10 seconds per side.
 
   Spread about 1 heaping tablespoon of the chicken over half of the warmed tortilla. 
 
   Roll tightly to form the taquito starting at the filled side of the tortilla. 
 
   Place seamed side down in the baking dish. 
 
   Repeat with the remaining tortillas. 
 
   Bake for 30 minutes in the preheated oven.
 
   


 
   
  
 

Picadillo Empanadas
 
    
 
    
    	15 ozs. of store bought packaged refrigerated buttermilk biscuits (some regions might require that you make these from scratch as they are not available every where) 
 
    	Cornmeal for rolling 
 
    	2 tablespoons light cooking oil 
 
    	1 medium sweet white or yellow cooking onion, finely chopped 
 
    	1/2 medium tart to sweet flavoured apple, cut into small dice 
 
    	1/4 teaspoon ground cinnamon 
 
    	¼ teaspoon nutmeg
 
    	1/8 teaspoon ground cloves 
 
    	2 cups shredded meat from a rotisserie chicken 
 
    	16 oz. canned crushed tomatoes 
 
    	1/4 cup seedless raisins 
 
    	1/4 cup chopped pimento-stuffed olives 
 
    	2 large garlic cloves, minced 
 
    	1/4 cup toasted slivered almonds 
 
    	Salt and pepper to taste 
 
    	Light vegetable oil, for brushing 
 
   
 
    
 
   Adjust oven rack to center; heat oven to 450 degrees.
 
   Heat oil in a 12-inch skillet over medium-high heat. 
 
   Sauté onion and apple until golden, 3 to 4 minutes. 
 
   Add all spices and sauté until aroma is full, about 30 seconds. 
 
   Stir in chicken, tomatoes, raisins and olives.
 
   Simmer until filling is thick and moist but not too liquid, 5 to 7 minutes longer. 
 
   Stir in garlic, almonds, salt and pepper. 
 
   Transfer to a medium bowl; cool to room temperature.
 
   Separate biscuits onto a cornmeal-coated work surface. 
 
   Sprinkle with cornmeal as necessary, and roll each one into a 5-inch circle. 
 
   Fill each one, using 2 tbs. filling and leaving a 1/2-inch border. 
 
   Place on cookie sheets lined with parchment paper. 
 
   Brush tops with oil. 
 
   Bake until golden, 16 to 20 minutes.
 
   


 
   
  
 

Ceviche (Raw Seafood cooked in Lime Juice)
 
   Ceviche is a very traditional Mexican dish where the raw fish is prepared in lime juice.  The acidic nature of the lime juice cooks the fish as it marinates.
 
    
    	1 lb. scallops (a little more never hurts)
 
    	8 limes, juiced 
 
    	2 tomatoes, diced, with the seeds and juices scraped away 
 
    	5 green onions, minced or chopped fine
 
    	2 stalks celery, sliced 
 
    	1/2 green bell pepper, chopped fine 
 
    	1/2 cup chopped fresh parsley 
 
    	freshly ground black pepper to taste
 
    	1 1/2 tablespoons light vegetable oil or olive oil 
 
    	1/8 cup chopped fresh cilantro 
 
   
 
    
 
   Rinse scallops and place in a medium sized bowl. 
 
   Pour lime juice over the scallops. 
 
   The scallops should be completely immersed in the lime juice. 
 
   Chill the lime juice and scallops all day or overnight until scallops are opaque (no longer translucent, meaning…you cannot see through them).
 
   Empty 1/2 of the lime juice from the bowl. 
 
   Add tomatoes, green onions, celery, green bell pepper, parsley, black pepper, olive oil, and cilantro to the scallop mixture. 
 
   Stir gently. 
 
   Serve this dish in wide mouthed wine glasses with a slice of lime for a garnish.
 
   


 
   
  
 

Mexican Shrimp Ceviche
 
   Here is another variation of the previous dish.
 
    
    	5 large lemons, juiced 
 
    	1 lb. jumbo shrimp, peeled and deveined (a little more doesn’t hurt)
 
    	1/4 cup chopped fresh cilantro, or to taste 
 
    	Canned tomato and clam juice cocktail 
 
    	2 sweet white or yellow cooking onions, finely chopped 
 
    	1 cucumber, peeled and finely chopped 
 
    	1 large tomato, seeded and chopped with juices scraped away
 
    	3 fresh jalapeno peppers, seeded and minced 
 
    	1 bunch radishes, finely diced 
 
    	2 to 3 cloves fresh garlic, minced (amount is depending on personal taste)
 
    	tortilla chips 
 
   
 
    
 
   Place shrimp in a bowl.  
 
   Add lemon, covering shrimp completely. 
 
   Cover, and refrigerate for 30 minutes, or until opaque and slightly firm.
 
   Add tomatoes, onions, cucumber, radishes, and garlic then toss to combine. 
 
   Gradually add cilantro and jalapenos to desired taste. 
 
   Stir in tomato and clam juices to desired consistency. 
 
   Cover, and refrigerate for 1 hour. 
 
   Serve chilled with tortilla chips.
 
   


 
   
  
 

Grilled Corn
 
   This is an Americanized version of this dish as is evident by the use of parmesan cheese and sour cream.
 
    
    	4 ears fresh corn
 
    	1/2 cup mayonnaise
 
    	1 1/2 cups (give or take) sour cream
 
    	1/4 cup freshly chopped cilantro leaves
 
    	1 cup freshly grated Parmesan (store bought grated parmesan has already lost much of it’s flavour…stick with freshly grated parmesan)
 
    	1 lime, juiced
 
    	Red chili powder, to taste
 
    	Powdered smoke to taste
 
    	2 limes cut into wedges, for garnish
 
   
 
    
 
   Remove the husks of the corn but leave the core attached at the end so you have something to hold onto. 
 
   Grill the corn on a hot grill or cast iron griddle pan until slightly charred. Turn it so it gets cooked evenly all over. 
 
   Mix the mayonnaise, sour cream and cilantro together. 
 
   Grate the Parmesan in another bowl. 
 
   While the corn is still warm slather with mayonnaise mix. 
 
   Squeeze lime juice over the corn and shower with Parmesan. 
 
   Season with chili powder or smoke powder and serve with extra lime wedges.
 
   


 
   
  
 

Chili Rellenos
 
   These stuffed chili peppers are a very traditional dish in Mexican homes.
 
    
    	12 ancho chilies
 
    	1 lb. soft goat cheese
 
    	4 tablespoons chopped fresh chives
 
    	1 1/2 teaspoons chopped fresh oregano or 1/4 teaspoon dried oregano
 
   
 
    
 
   Place the ancho chilies in a medium pot, cover with water and bring to the boil. 
 
   Remove from the heat, push the chilies into the water so that they are all submerged and set aside to soften for 15 minutes. 

Lift the chilies out of the pot and reserve the liquid. 
 
   When the chilies are cool enough to handle, pull off the stalks and scoop out the seeds, keeping the chilies whole. 

Put the cheese, chives and oregano in a bowl and mash with a fork to mix. 
 
   Stuff the chilies with the cheese mixture and pinch closed. 
 
   Arrange the stuffed chilies in a single layer in a steamer basket. 
 
   Pour enough of the reserved liquid into the steamer to make a 3/4-inch layer (add water if necessary). 
 
   Steam for 15 minutes or until the chilies are tender. 
 
   Transfer to a platter and surround with the salsa.
 
   


 
   
  
 

7 Layer Mexican Dip
 
    
 
    
    	16oz. can refried beans (homemade beans work just as well)
 
    	1 cup sour cream 
 
    	2 tbsp. taco seasoning 
 
    	3/4 cup salsa (store bought or fresh)
 
    	2 cups shredded yellow/orange cheese of your choosing
 
    	1 large tomato, chopped, seeded, with juices scraped away
 
    	3 green onions, chopped
 
    	1 small can sliced black olives
 
    	Dash of paprika
 
   
 
    
 
   Spread beans into a 9x13 pan. In a small bowl, mix taco seasoning and sour cream. 
 
   Spread mixture over beans.
 
   Dollop salsa by spoonful over sour cream. 
 
   Sprinkle with cheese. 
 
   Top with tomatoes, green onions, and black olives.
 
   Bake at 350 until the cheese melts. 
 
   Garnish with a dash of paprika for appearance. 
 
   Serve warm with tortilla chips.
 
    
 
   


 
   
  
 

Chicken Tortilla Soup
 
    
 
    
    	32 oz. store bought chicken broth
 
    	15 to 16 ozs. canned diced tomatoes
 
    	2 cups pre-cooked chicken, diced
 
    	3 Anaheim chilies, seeded, deveined and diced
 
    	1 pickled jalapeno pepper, rinsed, seeded, and finely diced
 
    	½ sweet white or yellow cooking onion, diced
 
    	3-4 tomatoes, chopped, seeded, and juices scraped away
 
    	2 tablespoons minced cilantro
 
    	1-2 tablespoons chili powder (or to taste)
 
    	2 teaspoons ground cumin (or to taste)
 
    	Few pinches freshly ground black pepper
 
    	salt to taste
 
    	light vegetable oil or olive oil for sautéing
 
    	Approximately 15 oz. can corn (whole kernels)
 
    	Approximately 15 oz. can black beans
 
   
 
   For the garnish: shredded cheddar cheese, chopped avocado, chopped cilantro, lime wedges, crushed tortilla chips, sour cream
 
   Using a large pot, sauté the onions in a tablespoon or two of olive oil over medium heat until translucent, about 2 minutes. 
 
   Add the fresh tomatoes, jalapeno and Anaheim chilies. 
 
   After 2 minutes add the chili powder, cumin and pepper and salt and cook for about a minute to release the flavors of the spices. 
 
   Add the canned tomatoes, the stock and minced cilantro. 
 
   Bring this to a boil then turn the heat down to let it simmer for about 15-20 minutes. 
 
   Finally, add the corn, black beans and chicken and simmer for another 5 minutes.
 
   Ladle in individual bowls and top with your favorite garnish.
 
    
 
    
 
   
  
 

Vegetable Tortilla Soup
 
    
 
    
    	1 dried smoked chili pepper or 1 poblano pepper
 
    	Light vegetable oil or Olive oil
 
    	1 medium sweet white or yellow cooking onion, diced (regular cooking onions have a milder heat level and are best here)
 
    	2 to 3 cloves garlic (depending on personal taste), pressed or minced.
 
    	1 to 2 medium pickled jalapeños, rinsed, seeded, and chopped (adjust amount based on personal taste)
 
    	1 teaspoon ground cumin
 
    	14 ozs. canned crushed tomatoes or chunky tomato sauce
 
    	32 ounces (approximately 4 cups) vegetable stock
 
    	14 ozs. can hominy, rinsed and drained (optional)
 
    	14 ozs. can black beans, rinsed and drained
 
    	Sea salt
 
    	6 small (6-inch) corn tortillas
 
    	1 avocado
 
    	2 to 4 radishes, sliced into super thin rounds
 
    	2 ounces queso fresco or feta cheese (optional…feta is not traditional), crumbled
 
    	1 handful cilantro leaves, chopped
 
    	1 lime, sliced into small wedges
 
   
 
    
 
   Preheat the oven to 475 degrees Fahrenheit. 
 
   Stack the tortillas and slice them into ½-inch-wide, 2-inch-long strips. 
 
   Remove the seeds and membranes from the jalapeno (and poblano, if using) and chop the peppers. 
 
   Pit, peel, and medium dice the avocado, then squeeze some lime juice over the avocado to prevent browning. 
 
   Coat a baking sheet with a thin layer of oil. 
 
   Toss the tortilla strips in the oil to coat and arrange the strips in a single layer. 
 
   Bake 6 to 8 minutes, or until golden brown. 
 
   While the strips are hot, season them with salt.
 
   Place the dried chili pepper directly on the oven racks. 
 
   Bake for 30 seconds to 1 minute, or just until the pepper is warmed through. 
 
   When cool enough to handle, cut the pepper open and remove the seeds. 
 
   In a medium pot or Dutch oven, heat some olive oil on medium until hot. 
 
   (Always be careful to use some form of splatter guard when working with hot grease or cooking oil.)
 
   Add the onion, garlic, jalapeno and poblano peppers. 
 
   Cook 4 to 5 minutes, or until softened, stirring occasionally. 
 
   Stir in the cumin, then the canned tomatoes and vegetable stock. 
 
   Simmer for about 3 minutes, then add the hominy, black beans and the seeded chili pepper. 
 
   Cook for 8 to 10 minutes, or until slightly thickened, stirring occasionally. 
 
   Season with salt and pepper to taste.
 
   Discard the dried chili pepper. 
 
   Place some of the avocado, radishes, tortilla strips, and queso fresco (or feta) at the bottom of 2 to 4 bowls. 
 
   Divide the soup between the bowls. 
 
   Top the soup with the remaining avocado, radishes, tortilla strips, and queso fresco (or feta). 
 
   Garnish with some cilantro and serve with lime wedges and hot sauce, if desired.
 
   


 
   
  
 

Sopas (Mexican Soups)
 
    
 
    
 
   
  
 

Sopa de Pollo Mexicana (Mexican Chicken Soup)
 
    
 
    
    	5 lb stewing or frying chicken cut up in to stew size pieces
 
    	6 cups of water
 
    	½ of a medium size sweet white or yellow cooking onion cut into slices or thin wedges
 
    	3 stalks of celery
 
    	1 tsp salt
 
    	Dash of pepper
 
    	16 oz. canned chopped tomatoes with chilies included
 
    	3 carrots sliced thin
 
    	½ of a medium sweet white or yellow cooking onion minced
 
    	4 tsp or 2 packets chicken broth granules
 
    	1 small zucchini sliced thin
 
    	1 cup of frozen or canned peas
 
    	1 avocado seeded, peeled and sliced in ¼ inch thick slices (optional)
 
    	Fresh cilantro (optional)
 
   
 
    
 
   In a Dutch oven or stock pot combine the first 6 ingredients, and simmer covered for approximately 2 hours.
 
   Remove chicken from broth and save.
 
   Run the broth through a strainer or sieve, and dispose of vegetables once in the broth. 
 
   (Some people like to leave the celery and onion mix in the broth so consider this step optional.)  
 
   Return the broth to the Dutch oven or stock pot.
 
   Add undrained tomatoes, carrots, minced onion, and bouillon granules.  
 
   Cover and simmer for 30 minutes or until the carrots are tender.
 
   Remove the skin, bones, and membranes from the chicken meat.
 
   Cube remaining chicken meat.
 
   Add zucchini, peas and cubed chicken to the broth.  
 
   Cover and simmer for 15 minutes more.
 
   Serve in bowls topped with an avocado garnish or a sprig of cilantro.
 
   


 
   
  
 

Sopa Ranchera (Mexican Ranch Soup)
 
   This is a very simple traditional Mexican soup which many people have made over the years, and they can add to it based on personal taste.
 
    
    	¼ chopped sweet white or yellow cooking onion
 
    	1 tbsp. light cooking oil
 
    	4 cups of broth
 
    	¼ cup of long grained rice
 
    	¼ cup tomato puree
 
    	¼ tsp salt
 
    	Dash of pepper to taste
 
    	1 cup of canned or frozen peas
 
    	2 cups of cubed smoked ham (optional)
 
   
 
    
 
   In a sauce pan or small stock pot, cook onion in oil until translucent but not brown.
 
   Stir in chicken broth or stock, rice, tomato puree, salt and pepper.
 
   Bring mixture to a gentle rolling boil, reduce heat, cover and simmer for 20 to 30 minutes.
 
   Add peas and ham (ham is optional) stir gently.  
 
   Cover and simmer for 5 minutes more then serve.
 
    
 
   


 
   
  
 

Caldo Miche (Mexican Fish Soup)
 
   This fish dish is very traditional and is often prepared while the fish still has its head and tail attached, especially if red snapper is used.
 
    
    	1 ½ lbs of fresh or frozen fish of your choosing (Red Snapper is traditional)
 
    	6 cups of water
 
    	16 ozs. canned tomatoes diced
 
    	2 medium sweet white or yellow cooking onions chopped fine
 
    	8 oz. canned or jarred pickled green chilies rinsed and seeded, and chopped to match size of chopped onion
 
    	2 to 3 minced cloves of garlic
 
    	1 bay leaf
 
    	2 tsp salt
 
    	½ tsp dried oregano
 
    	¼ tsp pepper
 
    	Fresh cilantro (optional)
 
    	Fresh parsley (optional)
 
   
 
    
 
   In a medium to large size stock pot place all ingredients except the fish, and bring to a boil.  Cover and simmer for 30 minutes.
 
   De-bone and cut up fish into bitesize pieces and add to the broth.  
 
   Simmer for an additional 15 to 20 minutes.
 
   Remove bay leaf.
 
   Garnish with a sprig of cilantro or parsley.
 
    
 
   


 
   
  
 

Menudo (Mexican Tripe Soup)
 
   This is a very common soup among many Mexican farm families due to easy access to fresh meats for this purpose.  Tripe is the stomach of a cow or goat and in many dishes goat stomach is preferred.
 
    
    	2 lbs of tripe
 
    	1 ½ lb veal knuckle
 
    	6 cups of water
 
    	3 medium sweet white or yellow cooking onions chopped fine
 
    	2 to 3 minced cloves of garlic (amount varies based on personal taste)
 
    	2 tsp salt
 
    	½ tsp coriander seed
 
    	¼ tsp crushed red pepper
 
    	¼ tsp crushed dried oregano
 
    	black pepper to taste
 
    	15 ozs. canned hominy
 
    	Crushed red pepper (adjust based on personal taste)
 
    	Lime wedges
 
   
 
    
 
   Cut tripe into 1 inch or bite size pieces.
 
   Place tripe into stock pot with veal, water, onions, garlic, salt, coriander seed, oregano, ¼ tsp crushed red pepper, and black pepper.  
 
   Cover and simmer for 3 hours.
 
   Remove veal knuckle from stock pot and when cooled enough, de-bone, returning meat to soup pot.
 
   Add hominy, cover and simmer for an additional 20 to 25 minutes.
 
   Serve with whole chilies or sprinkle with red pepper to taste.
 
   Garnish the soup top with thin wedges of lime.
 
    
 
    
 
   
  
 

Chicken Enchilada Soup
 
    
 
    
    	1 lb. skinless, boneless chicken breast halves 
 
    	1 tablespoon vegetable oil or bacon grease
 
    	1/2 cup diced sweet white or Spanish onion 
 
    	1 clove garlic, minced 
 
    	4 cups of chicken broth 
 
    	1 cup masa harina 
 
    	3 cups water 
 
    	1 cup enchilada sauce (store bought or home made)
 
    	2 cups shredded yellow or orange cheese of your choosing
 
    	1 teaspoon salt 
 
    	1 teaspoon chili powder 
 
    	1/2 teaspoon ground cumin 
 
    	½ teaspoon chipotle powder (optional)
 
   
 
    
 
   In a large pot over medium heat, cook chicken breasts in oil until well browned on all sides. 
 
   (Always be careful to use a splatter guard when cooking with hot oil to avoid grease burns on the skin.)
 
   Remove and set aside.
 
   Cook onion and garlic in remaining oil until onions are translucent. 
 
   Pour in chicken broth.
 
   In a bowl, whisk together masa harina and 2 cups water until well blended. 
 
   Pour into pot with remaining 1 cup water, enchilada sauce, cheddar, salt, chili powder, cumin, and chipotle. 
 
   Bring to a boil.
 
   Shred cooked chicken and add it to the pot. 
 
   Reduce heat and simmer 30 to 40 minutes, until thickened.
 
    
 
   


 
   
  
 

Tomatillo Soup
 
    
 
    
    	2 skinless, boneless chicken breast halves - pounded thin 
 
    	3 tablespoons light vegetable oil or olive oil 
 
    	1 yellow cooking onion, chopped (avoid other types of onions here)
 
    	3 cloves garlic, minced (adjust amount based on personal taste)
 
    	1 pound chopped tomatillos 
 
    	2 pickled jalapeno peppers, rinsed, seeded, and minced 
 
    	4 cups chicken stock or store bought broth
 
    	1/4 teaspoon cayenne pepper 
 
    	1/2 teaspoon hot pepper sauce 
 
    	2 tablespoons chopped fresh cilantro 
 
    	Salt to taste 
 
    	black pepper to taste 
 
   
 
    
 
   Heat oil over high heat in a large saucepan or Dutch oven. 
 
   Always use some form of grease splatter guard when cooking with hot oil to avoid grease burns on the skin.
 
   Sauté chicken in oil (bacon grease gives a nice flavour if used here) until both sides are browned, approximately 2 minutes per side. 
 
   Remove the chicken, and set aside.
 
   Add onions and garlic to saucepan, and sauté until golden. 
 
   Stir in the tomatillos, jalapeno peppers, and broth. 
 
   Bring to a boil. 
 
   Reduce heat, cover the pot, and simmer for about 15 minutes.
 
   Puree vegetables in batches in a blender or food processor. 
 
   Return to pot, and reheat. 
 
   At this point taste the soup; if not piquant enough, add cayenne pepper or pepper sauce.
 
   Slice the chicken into thin slices, and then shred. 
 
   Stir into soup. 
 
   Season to taste with salt and pepper.
 
   When ready to serve, stir in the minced cilantro and ladle into bowls. 
 
   Top each bowl with a single cilantro leaf, and serve immediately.
 
    
 
   


 
   
  
 

Chicken Corn Chowder
 
    
 
    
    	1 1/2 lbs. boneless skinless chicken breasts, cut into bite-size pieces 
 
    	1/2 cup chopped sweet white or yellow cooking onion 
 
    	1 to 2 cloves garlic, minced (adjust amount based on personal taste)
 
    	3 tablespoons butter 
 
    	2 packets chicken bouillon granules 
 
    	1 cup hot water 
 
    	3/4 teaspoon ground cumin 
 
    	2 cups half-and-half cream 
 
    	2 cups shredded cheese (variety can be of your choosing, but do not over power the taste of the chowder with a strong flavoured cheese)
 
    	14 to 16 oz. can cream-style corn 
 
    	4 oz. canned or jarred pickled green chilies, rinsed, seeded and diced 
 
    	1 dash hot pepper sauce 
 
    	1 tomato, chopped, seeded, and juices scraped aside
 
    	fresh cilantro sprigs, for garnish (optional) 
 
   
 
    
 
   In a Dutch oven, brown chicken, onion, and garlic in butter until chicken is no longer pink.
 
   Dissolve the bouillon in hot water.
 
   Pour into Dutch oven, and season with cumin. 
 
   Bring to a boil. 
 
   Reduce heat to low, cover, and simmer for 5 minutes.
 
   Stir in cream, cheese, corn, chilies, and hot pepper sauce. 
 
   Cook, stirring frequently, until the cheese is melted. 
 
   Stir in chopped tomato. 
 
   Garnish with cilantro.
 
    
 
   
  
 

Chicken Fajita Soup
 
    
 
   This is a winter favourite in the homes of many Mexicans who have made their way to colder climates.  The poblano peppers can be hard to find in some areas, but checking international grocery stores may help.
 
    
 
    
    	2 tablespoons light cooking oil 
 
    	1 pound skinless, boneless chicken breasts, cut into strips 
 
    	1 packet fajita seasoning 
 
    	1 red bell pepper, cut into thin strips 
 
    	1 green bell pepper, cut into thin strips 
 
    	1 poblano pepper, cut into thin strips (optional depending on regional availability) 
 
    	1 large Spanish onion, cut into thin strips 
 
    	1 can fire roasted diced tomatoes 
 
    	15 to 16 oz. of canned seasoned black beans 
 
    	14 oz. can chicken broth 
 
    	1 dash hot sauce 
 
    	salt and pepper to taste 
 
   
 
    
 
   Heat oil in a large soup pot over medium heat. 
 
   Always use some form of grease splatter guard when cooking with hot oil to avoid grease burns on the skin.
 
   Place chicken in the hot oil and cook, stirring occasionally until brown, about 10 minutes. 
 
   Sprinkle fajita seasoning over the browned chicken and stir well to coat. 
 
   Add the red and green bell pepper, poblano pepper, and onion to the seasoned chicken. 
 
   Stir and cook over medium heat until the vegetables are soft, about 10 minutes.
 
   Pour the fire roasted tomatoes, black beans, and chicken broth into the pot with the chicken and vegetables. 
 
   Bring the soup to a boil over high heat, then reduce the heat to medium-low, and simmer uncovered for 30 minutes, stirring occasionally.
 
   Season the soup with hot sauce, salt, and pepper to taste before serving.
 
    
 
   


 
   
  
 

Black Bean Chicken Soup
 
    
 
    
    	1 pound cooked dark meat chicken 
 
    	48 oz. canned black beans, drained and rinsed 
 
    	28 oz. canned chicken broth
 
    	20 oz. canned diced tomatoes with green chili peppers (a little more or less won’t hurt)
 
    	1/2 large Spanish onion, chopped 
 
    	1/2 cup chopped pickled jalapeno peppers, rinsed and seeded 
 
    	2 cloves garlic, chopped 
 
    	2 1/2 teaspoons chili powder 
 
    	½ teaspoons of powdered chipotle seasoning or powdered smoke seasoning
 
    	2 teaspoons red pepper flakes 
 
    	2 teaspoons ground cumin 
 
    	1 teaspoon ground coriander 
 
    	salt and ground black pepper to taste 
 
    	1/2 cup sour cream, or to taste 
 
   
 
    
 
   Place chicken, black beans, chicken broth, tomatoes with green chili peppers, corn, onion, jalapeno peppers, garlic, chili powder, red pepper flakes, cumin, coriander, salt, and black pepper in a slow cooker.
 
   Cook on low for 8 hours. 
 
   Serve with about 1 tablespoon sour cream on each serving.
 
    
 
   


 
   
  
 

Masa Soup
 
    
 
    
    	1 pound skinless, boneless chicken breast halves 
 
    	4 cups chicken broth 
 
    	15 to 16 oz. can black beans, rinsed and drained 
 
    	1 cup water 
 
    	1 cup enchilada sauce 
 
    	1 tablespoon oil, or bacon grease as needed 
 
    	1 small sweet white or yellow cooking onion, chopped 
 
    	2 cloves garlic, chopped 
 
    	1 teaspoon chili powder 
 
    	1 teaspoon salt 
 
    	1/2 teaspoon ground cumin 
 
    	1 cup masa 
 
    	2/3 cup water 
 
    	1/8 teaspoon salt 
 
    	2 cups shredded cheddar cheese of your choosing
 
    	1/4 cup chopped fresh cilantro, or to taste 
 
    	1/4 cup sour cream, or to taste 
 
   
 
    
 
   Bring a pot of water to a boil.
 
   Cook chicken in boiling water until no longer pink in the center, 7 to 10 minutes. 
 
   Remove chicken from water, let cool, and shred.
 
   Combine chicken broth, black beans, 1 cup water, and enchilada sauce in a large pot.
 
   Bring mixture to a boil.
 
   Heat oil in a skillet over medium heat.
 
   For safety reasons, always use some form of grease splatter guard when frying foods in hot oil.
 
   Cook and stir onion and garlic until onion is translucent, 5 to 10 minutes. 
 
   Add onion mixture, chili powder, 1 teaspoon salt, and cumin to broth mixture.
 
   Mix masa, 2/3 cup water, and 1/8 teaspoon salt together in a bowl until evenly combined.
 
   Form Masa mixture into small balls. 
 
   Add masa balls to broth mixture.
 
   Cook broth mixture until soup is hot and masa balls are cooked through, 15 to 20 minutes. 
 
   Stir Cheddar cheese into soup until melted, about 5 minutes. 
 
   Ladle soup into bowls and garnish with cilantro and sour cream. 
 
   


 
   
  
 

Potaje de Garbanzo (Garbanzo Bean Soup)
 
    
 
    
    	1 lb dry garbanzo beans
 
    	1 large sweet white or yellow cooking onion
 
    	3 slices bacon chopped
 
    	1 bay leaf
 
    	1 to 2 minced cloves of garlic (amount depends on personal taste)
 
    	1 tbsp. salt
 
    	black pepper to taste
 
    	2 hard boiled eggs
 
    	¼ teaspoon paprika
 
    	Fresh parsley
 
   
 
    
 
   Soak beans in water overnight (10 cups of water will be needed), or boil for 2 minutes cover and let stand for 1.5 hours.  
 
   Do not drain.
 
   Stir in all remaining ingredients except for the egg.  
 
   Cover and simmer for 3.5 hours.
 
   Chop eggs and sprinkle onto soup as a garnish.  
 
   Top with a dusting of paprika and a sprig of parsley.
 
    
 
   


 
   
  
 

Sopa de Tortilla (Tortilla Soup)
 
    
 
    
    	8 oz. (approximately) canned tomatoes
 
    	1 medium yellow cooking onion chopped up
 
    	1 to 2 cloves of garlic (adjust for personal taste)
 
    	2 tbsp. fresh chopped cilantro or parsley
 
    	¼ tsp sugar
 
    	4 cups chicken broth
 
    	6 small (6 inch) tortillas
 
    	Light cooking oil
 
    	1 cup shredded cheese
 
   
 
    
 
   In a blender add tomatoes, onion, garlic, and cilantro or parsley, and sugar.  
 
   Cover and blend until smooth.  
 
   Pour into saucepan.
 
   Stir into mixture the chicken broth.  
 
   Bring to a boil, cover and simmer for 20 minutes.
 
   For personal safety reasons, always use some form of grease splatter guard when frying with hot oil.
 
   Cut tortillas into ½ inch wide strips and fry in ½ of hot oil for 45 seconds or so until crispy and lightly browned.  
 
   Dry on a paper towel.
 
   Divide tortilla strips and shredded cheese among the bowls to be used.  
 
   Ladle soup over top and serve immediately.
 
    
 
   


 
   
  
 

Sopa de Elote (Corn Soup)
 
    
 
   This is a very traditional Mexican soup.  It’s very hard to mess this one up, and people always throw their own little things into it to make it unique to them.  I personally like to add cubed ham or crumbled cooked bacon.
 
    
 
    
    	6 ears fresh corn
 
    	3 medium peeled tomatoes seeded and cut up
 
    	½ cup sweet white or yellow cooking onion chopped fine
 
    	2 tbsp. margarine or butter
 
    	4 cups beef broth
 
    	                                                                                                                                                                                                                                  ½ cup whipping cream or heavy cream
 
    	                                                                                                                                                                                                                                  1 cup of finely cubed ham or crumbled bacon              
 
   
 
    
 
   Cut corn off cob and be careful to scrap cobs well.  
 
   Use more cobs if the amount of corn is less than 4 cups.
 
   In a blender, combine half of the corn and half of the tomatoes.  
 
   Blend until smooth.
 
   Repeat this step with the remaining corn and tomatoes.
 
   In a large saucepan cook onion in butter or margarine until translucent.
 
   Add the corn mixture to the onions, then add the broth.  
 
   Cover and simmer for 10 to 15 minutes.  
 
   Gradually stir in the cream being careful not to boil the mixture.
 
   Stir in the cubed ham or crumbled bacon.
 
   Season with salt and pepper or other garnishes to taste.
 
    
 
   


 
   
  
 

Sopa de Calabacita (Summer Squash Soup)
 
    
 
    
    	4 cups water
 
    	3 cups of cut up zucchini or other squash
 
    	1 large sweet white or Spanish onion chopped fine
 
    	2 packets or tbsp. of chicken bouillon granules
 
    	2 tbsp. of butter or margarine
 
    	2 tbsp. of all-purpose flour or masa harina tortilla flour
 
    	2 slightly beaten egg yolks (optional)
 
    	1 cup of light cream
 
   
 
    
 
   In a stock pot combine water, squash, onion, and chicken granules.
 
   Simmer covered for 15 minutes, or until the onion is tender and the squash is soft but not mushy.
 
   In a blender, blend until smooth.
 
   In a large stock pot or saucepan melt butter and stir in flour.
 
   Add the blended mixture to the floured saucepan or stock pot.  
 
   Cook and stir until bubbly.
 
   (Optional) Stir about 1 cup of the soup mixture into the beaten egg yolks, then return the mixture to the stock pot or saucepan.  This will perhaps help keep the egg yolks from curdling if placed directly into the hot mixture.
 
   Stir in cream being careful not to allow the soup to boil as this will curdle the cream. 
 
   Serve while hot.
 
    
 
   


 
   
  
 

 Sopa de Zanahoria (Carrot Soup)
 
    
 
    
    	2 cups of peeled cut up carrots
 
    	2 tsp of chicken bouillon granules
 
    	½ tsp sugar
 
    	¼ tsp crushed dried mint (optional depending on personal taste)
 
    	¼ cup of finely chopped sweet white or yellow cooking onion
 
    	1 tbsp. butter or margarine
 
    	1 tbsp. of all-purpose flour or masa harina flour
 
    	2 ½ cups of milk
 
    	3 oz. packaged cream cheese softened and cubed
 
    	Salt and pepper to taste
 
   
 
    
 
    
 
   In a covered stock pot, cook the carrots in water with bouillon, sugar, and optional mint for 25 minutes or until tender.
 
   When frying foods in a sauce pan or skillet, always use some form of grease splatter guard to protect yourself from grease burns.
 
   Cook onion in butter in a large saucepan until the onions are translucent but not brown.
 
   Stir flour into the onions.
 
   Add the milk to the onion mixture and heat (but not boil) until thick and bubbly.
 
   Slowly add about 1 cup of the hot milk mixture to the cream cheese and beat until smooth.  
 
   Return this mixture to the onion saucepan.
 
   In a blender, blend the carrot mixture until smooth.  
 
   Add the blended carrot mixture to the milk mixture.
 
   Cook the soup until it reaches a slow gently rolling boil, then stir in salt and pepper to taste.
 
   Serve while warm and garnish the top with more mint leaves, a small spoonful of sour cream, or other garnish of your choice.
 
   


 
   
  
 

Platos Mexicanos (Tortilla Entrees)
 
    
 
   
  
 

Tacos
 
    
 
   Tacos de Queso (Cheese Tacos)
 
    
 
    
    	1 medium sweet white onion chopped fine
 
    	Light cooking oil
 
    	16 oz. canned diced tomatoes
 
    	 4 oz. can or jar of pickled green chili peppers, rinsed, seeded, and chopped to match the size of the onion
 
    	1 tsp dried oregano
 
    	12 small (6 inch) tortillas
 
    	2 cups of shredded cheese of your choosing
 
    	1 cup sour cream
 
   
 
    
 
   When cooking with hot oil in a skillet or pan, always use some form of grease splatter guard to avoid grease burns on the skin.
 
   In a frying pan, or sauce pan, cook the onion in oil until translucent but not brown.
 
   Add tomatoes, peppers, and oregano to the onions and stir.  
 
   Simmer for 20 minutes or so until thick.
 
   In a fresh skillet, dip each tortilla into 2 tbsp. of hot oil for about 10 seconds or until limp.  
 
   Drain on paper towel.
 
   Place shredded cheese and 2 tbsp. of sauce down the centre of each tortilla, fold over in thirds and place on baking sheet with the seam upwards.
 
   Bake covered in a 350-degree oven for 8 to 9 minutes.  
 
   Then uncover and bake for 3 minutes longer.
 
   Remove from oven and place a spoonful of sour cream inside each tortilla and serve while hot.
 
    
 
   


 
   
  
 




 
   Fish Tacos
 
    
 
    
    	1 cup all-purpose flour (all-purpose gluten free flour can be used)
 
    	2 tablespoons cornstarch 
 
    	1 teaspoon baking powder 
 
    	1/2 teaspoon salt 
 
    	1 egg 
 
    	1 cup beer of your choosing (the darker the beer the better)
 
    	1/2 cup plain yogurt 
 
    	1/2 cup mayonnaise 
 
    	1 lime, juiced 
 
    	1 pickled jalapeno pepper, rinsed, seeded, and minced 
 
    	1 teaspoon minced capers 
 
    	1/2 teaspoon dried oregano 
 
    	1/2 teaspoon ground cumin 
 
    	1/2 teaspoon dried dill weed or chopped sprigs of fresh dill
 
    	1 teaspoon ground cayenne pepper 
 
    	4 cups of oil for frying 
 
    	1 lb. cod fillets, cut into small portions 
 
    	12 small (6 inch) corn tortillas 
 
    	1/2 medium head cabbage, finely shredded 
 
   
 
    
 
   To make beer batter: 
 
   In a large bowl, combine flour, cornstarch, baking powder, and salt. 
 
   Blend egg and beer, then quickly stir into the flour mixture.
 
    
 
   To make white sauce: 
 
   In a medium bowl, mix together yogurt and mayonnaise. 
 
   Gradually stir in fresh lime juice until consistency is slightly runny. 
 
   Season with jalapeno, capers, oregano, cumin, dill, and cayenne.
 
   Heat oil in deep-fryer to 375 degrees F.
 
   Dust fish pieces lightly with flour. 
 
   Dip into beer batter, and fry until crisp and golden brown. 
 
   Drain on paper towels. 
 
   Lightly fry tortillas making sure they end up being not too crisp. 
 
   To serve, place fried fish in a tortilla, and top with shredded cabbage, and white sauce.
 
   


 
   
  
 




 
    
 
   Fast and Easy Festive Salmon Tacos
 
    
 
   This is a very fast and easy way to prepare a tasty lunch for those guests who choose to pop in on you unannounced.  Some people, for appearance purposes, will add 4 tablespoons of kernel corn to the bean mixture, just to add another colour.
 
    
 
    
    	15 oz. canned salmon
 
    	1 1/2 cups thick and chunky salsa
 
    	4 oz. canned pickled green chilies, rinsed, seeded, and diced small 
 
    	1 can black beans, drained and rinsed
 
    	12 small (6 inch) corn taco tortillas (warmed or fried) 
 
   
 
    
 
   Optional Toppings: 
 
    
    	Lettuce, shredded
 
    	Green onion, chopped
 
    	Fresh tomatoes, chopped
 
    	Shredded cheese
 
    	Black olives, sliced
 
    	Avocado, seeded, peeled and diced
 
    	Fresh cilantro leaves, chopped
 
    	Sour cream
 
    	Lime wedges
 
   
 
    
 
   Drain and flake salmon, removing skin and bones if necessary. 
 
   Set aside. 
 
   Combine salsa, green chilies and beans in a large saucepan.
 
   Stir and heat through. 
 
   Add the salmon.
 
   Sir gently and heat through again. 
 
   Transfer salmon mixture to a serving dish. 
 
   To serve, allow each person to build their own taco by spooning salmon mixture into prepared tortilla shell and topping with desired condiments.
 
    
 
   


 
   
  
 




 
   Shrimp Tacos
 
    
 
   Depending on where one lives in Mexico, fresh shrimp is a huge favourite in the Mexican diet.  For the average working family, shrimp might be used in meals which are meant more so for special occasions than everyday eating.  Those living on the coastlines will eat it more often than those inland.
 
    
 
    
    	1 package bacon strips cut into small pieces 
 
    	1/2 sweet white or Spanish onion, diced 
 
    	2 pounds large cooked shrimp - peeled, deveined, and cut in half 
 
    	3 chipotle peppers in adobo sauce, minced 
 
    	12 small (6 inch) corn tortillas 
 
    	1 cup chopped fresh cilantro 
 
    	1 lime, juiced 
 
    	salt to taste (optional) 
 
   
 
    
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   In a large, deep skillet fry the bacon over medium-high heat until evenly brown. 
 
   Drain the bacon fat. 
 
   Add the onions to the pan with the bacon and cook 5 minutes or until the onions are translucent. 
 
   Stir in the shrimp and chipotle chilies and cook 4 minutes or until heated through.
 
   Heat tortillas on an ungreased skillet over medium-high heat for 10 to 15 seconds. 
 
   Turn and heat for another 5 to 10 seconds. 
 
   Fill the heated tortillas with shrimp mixture. Sprinkle with cilantro, lime juice, and salt.
 
    
 
   Carne Asada Tacos
 
    
 
   This recipe has a great deal going for it.  Based on a very traditional Mexican recipe, this particular recipe has been “Americanized” by adding soy sauce, and using olive oil as opposed to regular cooking oil.
 
    
    	3 to 4 lbs. flank steak 
 
    	1/3 cup white vinegar 
 
    	1/2 cup soy sauce (optional)
 
    	4 cloves garlic, minced (adjust amount based on personal taste)
 
    	2 limes, juiced 
 
    	1/2 cup olive oil (regular light cooking oil works just as well)
 
    	1 teaspoon salt 
 
    	1 teaspoon ground black pepper 
 
    	1 teaspoon ground white pepper 
 
    	1 teaspoon garlic powder 
 
    	1 teaspoon chili powder 
 
    	1 teaspoon dried oregano 
 
    	1 teaspoon ground cumin 
 
    	1 teaspoon paprika 
 
    	1 white onion, chopped 
 
    	1/2 cup chopped fresh cilantro 
 
    	1 lime, juiced 
 
    	2 large tomatoes, seeded, juices scraped away and chopped 
 
    	2 pickled jalapeno peppers, rinsed, seeded, and chopped 
 
    	1 sweet white or Spanish onion, quartered 
 
    	3 to 4 cloves garlic, peeled 
 
    	4 dried New Mexico chili pods 
 
    	1 pinch salt and pepper to taste 
 
    	2 dozen corn tortillas (you might, and might not use them all)
 
    	2 cups grated cotija cheese (optional – you can substitute with goat cheese or feta if you prefer) 
 
    	2 limes, cut into wedges 
 
   
 
    
 
   Lay the flank steak in a large glass baking dish. 
 
   In a medium bowl, whisk together the vinegar, soy sauce (optional), 4 cloves of garlic, juice of two limes, and olive oil. 
 
   Season with salt, black pepper, white pepper, garlic powder, chili powder, oregano, cumin and paprika. 
 
   Whisk until well blended, then pour over the steak in the dish. 
 
   Turn over once to coat both sides. 
 
   Cover with plastic wrap, and marinate for 1 to 8 hours.
 
   In a small bowl, stir together 1 chopped white onion, cilantro, and the juice of 1 lime. 
 
   Set aside to use as a relish for the tacos.
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns
 
   Heat a skillet over medium-high heat. 
 
   Toast chili pods in the skillet for a few minutes, then remove to a bowl of water to soak for about 30 minutes. 
 
   Preheat the oven to 450 degrees F.
 
   Place the tomatoes, 1 onion, jalapenos, and 4 cloves of garlic onto a baking sheet. 
 
   Roast in the oven for about 20 minutes, until toasted but not burnt. 
 
   Place the roasted vegetables, and soaked chili pods into a blender or food processor, along with salt and pepper. 
 
   Puree until smooth.
 
   Heat vegetable oil in a large skillet over medium-high heat. 
 
   Cut the marinated flank steak into cubes or strips. 
 
   Cook, stirring constantly, until the meat is cooked through and most of the liquid has evaporated.
 
   Warm the tortillas in a skillet for about a minute on each side to make them pliable. 
 
   Tortillas may also be warmed in a microwave oven. 
 
   Arrange two or three tortillas on a plate, and lay a generous amount of beef over them. 
 
   Top with a sprinkle of the onion relish and a large spoonful of the pureed salsa. 
 
   Add as much cheese as you like. 
 
   Garnish with lime wedges, and serve.
 
    
 
   


 
   
  
 




 
   Chipotle Chicken Tacos
 
    
 
   This particular dish is a favourite in our home.  The Heat combined with the texture of the chicken meat makes this a natural fit for any palate.
 
    
 
    
    	3 lbs. skinless, boneless chicken breast halves 
 
    	1 can chipotle peppers in adobo sauce 
 
    	1 can or bottle of dark beer, divided 
 
    	1 tablespoon light cooking or olive oil 
 
    	1 package corn tortillas, or as many as is needed 
 
   
 
    
 
   Place chicken in a resealable plastic bag then add chipotle peppers in adobo sauce and 1/2 of the beer. 
 
   Squeeze out excess air and seal the bag. 
 
   Marinate in the refrigerator, at least 1 hour.
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Heat oil in a skillet over medium-high heat.
 
   Pour chicken and marinade into the hot oil. 
 
   Cook and stir, adding the remaining beer, until chicken is no longer pink in the center and the juices run clear, 20 to 30 minutes. 
 
   Shred chicken in the skillet using 2 forks and serve in corn tortillas.
 
    
 
   


 
   
  
 




 
   Shredded Chicken Tacos
 
    
 
    
    	16 oz. canned tomato sauce 
 
    	2 tsp. white vinegar 
 
    	1 to 2 cloves minced garlic 
 
    	3 1/2 tsp. ancho chili powder 
 
    	1 tsp. ground cumin 
 
    	2 tsp. oregano leaves 
 
    	1/2 tsp. sugar 
 
    	2 tbsps. extra virgin olive oil (this is one of those times where this type of cooking oil does produce noticeably better results)
 
    	2 lbs. bone-in, skin-on chicken breasts 
 
    	Adobo with Pepper, to taste 
 
    	1 package Corn Tortillas (or more based on preference), warmed 
 
   
 
    
 
   For the Garnish: 
 
    
    	1/4 cup finely chopped sweet white or Spanish onion 
 
    	1 lime, cut into wedges 
 
    	2 tablespoons coarsely chopped fresh cilantro 
 
    	Hot Sauce to taste
 
   
 
    
 
   In medium bowl, mix together tomato sauce, vinegar, garlic, chili powder, cumin, oregano, and sugar. 
 
   Season with Adobo.
 
   Set aside.
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Heat oil in large skillet over medium-high heat. 
 
   Season chicken with Adobo. 
 
   Cook chicken, turning once, until light golden brown on both sides, about 5 minutes. 
 
   Add reserved tomato sauce mixture to pan and bring to a boil (be careful, the tomato sauce can splatter and cause burns just like hot oil). 
 
   Lower heat to medium low. 
 
   Simmer, covered, until cooked through, flipping once, about 20 minutes.
 
   Transfer chicken to cutting board, reserve juices in pan. 
 
   Remove and discard chicken bones and skin. 
 
   Using two forks, shred chicken breast. 
 
   Transfer chicken to skillet with sauce, mixing to combine.
 
   Continue to cook until sauce reduces and blends into chicken, and mixture begins to caramelize, about 10 minutes more.
 
   Transfer chicken mixture to serving bowl. 
 
   Spoon into warmed corn tortillas. 
 
   Garnish with lettuce, tomatoes, avocados and/or onions, if desired. 
 
   Sprinkle with hot sauce, if desired.
 
    
 
   


 
   
  
 




 
   Tacos Con Carne (Meat Tacos)
 
    
 
   There is very little one can say about a good meat Taco.  This is a recipe that my children have asked for time and time again.  Some families who live near beef slaughter houses, like to get the very inexpensive cheek bone meat from the skulls of processed cattle.  This shredded source of meat is cheap, and in no way differs in flavour or tenderness.
 
    
 
    
    	12 taco shells
 
    	1 lb ground beef, (beef cheek meat…see comment above) or pork sausage meat uncased
 
    	1 medium sweet white or Spanish onion chopped
 
    	1 to 2 minced cloves of garlic (adjust amount based on personal taste)
 
    	1 tsp chili powder
 
    	¾ tsp salt
 
    	2 tomatoes chopped, seeded, and drained
 
    	Shredded lettuce
 
    	1 cup shredded cheese of your choosing
 
    	Taco sauce of your choosing
 
   
 
    
 
   Arrange taco shells on a baking sheet lined with paper towel.
 
   Warm in a 250-degree oven.
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   In a skillet cook meat, onion, garlic until meet is cooked through.
 
   Drain off fat from meat mixture.
 
   Season meat with chili powder and salt.
 
   Stuff taco shells with meat mixture adding lettuce, tomatoes, and cheese as you see fit.
 
   


 
   
  
 




 
    
 
   Braised Pork Tacos
 
    
 
   Another favourite of everyone but me.  I enjoy the end results, but as you can tell by the recipe and instructions, this meal requires a great deal of preparation time.
 
    
 
    
    	4 to 5 lbs. boneless pork shoulder
 
    	Salt and freshly ground black pepper
 
    	2 tablespoons vegetable oil
 
    	2 tablespoons extra-virgin olive oil
 
    	2 white or Spanish onions, cut into wedges
 
    	4 large cloves garlic, crushed
 
    	1 1/2 teaspoons chopped oregano leaves
 
    	2 red chilies, thinly sliced
 
    	4 bay leaves
 
    	1 bottle Cerveza (Mexican beer) (Domestic dark beer will work as well)
 
    	2 cups chicken stock
 
    	4 oranges, juiced about 2 cups
 
    	1 chipotle pepper, seeded and finely chopped, plus 1 tablespoon of adobo sauce
 
    	2 limes, juiced
 
    	1 1/2 cups white wine vinegar or white balsamic vinegar
 
    	1/2 cup sugar
 
    	2 small red onions, thinly sliced
 
    	1 cup drained sliced store-bought pickled jalapenos or banana pepper rings
 
    	1/4 head red cabbage, shredded
 
    	1 cup crumbled queso fresco or 2 cups shredded Monterey jack
 
    	16 corn or flour tortillas, charred over open flame and kept warm in tortilla warmer or towel
 
   
 
    
 
   Preheat the oven to 325 degrees F. 
 
   Season the pork generously with salt and pepper, to taste, and let sit at room temperature for 30 minutes. 

Pat the pork dry with a paper towel. 
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Heat a large Dutch oven or heavy-bottomed pot over high heat with 2 tablespoons of vegetable oil, 2 turns of the pan. 
 
   Put the pork in the pot and evenly brown the meat all over, it will take about 10 to 12 minutes.
 
   Remove the pork to a plate and reserve. 

Turn heat down to medium-high, and add the extra-virgin olive oil to the pot, a couple of turns of the pan. 
 
   Add the onions and garlic, salt and pepper, to taste, the oregano, 1 sliced chili pepper and 2 bay leaves and cook for 7 to 8 minutes. 
 
   Deglaze the pot with the beer, scraping up the bits stuck to the bottom of the pot. 
 
   Stir in the chicken stock and orange juice. 
 
   Add the reserved pork back to the pot (the liquid should come about 2/3 the way up the meat) and bring to a simmer. 
 
   Cover and put the pork in the oven, turning the meat halfway through cooking, until the meat is very tender, about 2 1/2-3 hours. 
 
   Remove the pork from the pot, to a cutting board and tent with foil to keep warm. 
 
   When cool enough to handle, pull the meat apart with 2 forks. 

Simmer the braising liquid over medium heat until reduced by half. 
 
   Add the chipotle and adobo sauce and the lime juice. 
 
   Add about 2/3 of the shredded meat and stir. 
 
   Cool the remaining shredded pork and chill for another use. 

While the pork is cooking, prepare the pickled red onions.
 
   In a small saucepot, bring the white wine vinegar, sugar, teaspoon of salt, remaining chili pepper and bay leaves to a simmer over low heat. 
 
   Put the sliced red onions in a small sealable container. 
 
   Carefully pour the hot liquid over the onions, cover and give it a shake. 
 
   Refrigerate to cool. 

To serve, put the chipotle pulled pork on a platter and garnish with pickled onions and pickled jalapeno slices. 
 
   Serve with shredded cabbage, crumbled cheese and tortillas for wrapping.
 
    
 
   


 
   
  
 




 
   Crab Tacos With Corn, Avocado, and Pecans
 
    
 
    
    	8 oz. crabmeat (imitation crab meat works for this too)
 
    	10 grape or cherry tomatoes, quartered
 
    	1/2 cup drained canned corn
 
    	1/4 cup thinly sliced red onion
 
    	1/2 green bell pepper, seeded and finely chopped
 
    	1/4 cup fresh lime juice
 
    	2 to 3 tablespoons chopped pickled jalapeño
 
    	2 tablespoons pickling liquid from jalapeños
 
    	1 tablespoon finely chopped cilantro
 
    	1 ripe avocado
 
    	1/4 teaspoon salt
 
    	2/3 cup pecan halves, toasted
 
    	6 corn taco shells, warmed
 
   
 
    
 
   Several hours or the day before serving, combine crabmeat, tomatoes, corn, red onion, bell pepper, lime juice, pickled jalapeños with their liquid, and the cilantro in a medium bowl. 
 
   Mix well, cover and refrigerate at least 2 hours or overnight.
 
   Just before serving, stir pecans into crab mixture.
 
   Peel and pit avocado and mash with salt to form a paste. 
 
   Spread a thin layer of avocado paste inside each taco shell. 
 
   Fill shells with crab mixture and serve.
 
    
 
   


 
   
  
 




 
   Skirt Steak Tacos With Roasted Tomato Salsa
 
    
 
   When it comes to the great tastes of Mexican foods, nothing adds to the meals quite like the flavours of roasted tomato salsa.  If you don’t bother with this full recipe, at least attempt to make the salsa portion.  This salsa is a natural on rice, and is well served with pan fried potatoes and bacon.
 
    
 
    
    	8 small (6-inch) flour tortillas
 
    	1 1/2 lbs. skirt steak
 
    	2 tablespoons light cooking oil
 
    	Salt and freshly ground black pepper to taste
 
    	1/2 head romaine or iceberg lettuce, thinly shredded
 
    	1 medium red onion, thinly sliced
 
    	1 ripe avocado, peeled, pitted, halved and diced
 
    	1 ½ cups sour cream
 
   
 
    
 
   GRILLED TOMATO SALSA:
 
    
    	2 tablespoons canola oil, plus more for brushing tomatoes
 
    	2 serrano chilies
 
    	1 small red onion, coarsely chopped
 
    	4 cloves garlic, peeled
 
    	6 plum tomatoes, halved and seeded
 
    	Salt and freshly ground black pepper
 
    	2 limes, juiced
 
    	1/4 cup chopped fresh cilantro leaves
 
   
 
    
 
   Heat grill to high. 

Wrap tortillas in aluminum foil and on the top rack of the grill while the steak is grilling. 

When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Heat grill pan over high heat. 
 
   Brush steak with oil and season with salt and pepper on both sides. 
 
   Grill on one side until golden brown and slightly charred, about 3 to 4 minutes. 
 
   Turn the steak over and cook to medium-rare doneness, about 3 to 4 minutes longer. 
 
   Let rest 5 minutes then slice against the grain into 1/4-inch thick slices. 

Fill each tortilla with some lettuce, 3 to 4 pieces of meat, onion, grilled tomato salsa, sour cream, and avocado. 

Heat grill to high.
 
   Heat oil in a small sauté pan and sauté the chilies, onion, and garlic until soft. 

Brush tomatoes with oil and season with salt and pepper. 
 
   Grill on both sides until slightly charred and soft. 

Transfer tomatoes and serrano mixture to a food processor; add the lime juice and salt and pepper and process until smooth. Add the cilantro and pulse.
 
   Transfer to a bowl.
 
   


 
   
  
 




 
   Chicken and Chorizo Tacos
 
    
 
    
    	2 boneless skinless chicken breasts
 
    	1 teaspoon ground cumin
 
    	1 teaspoon ground coriander
 
    	1 teaspoon dried oregano
 
    	Salt and ground black pepper
 
    	2 to 3 links of preferably fresh or store bought chorizo sausage
 
    	1 tablespoon light cooking oil
 
    	Juice of 1 lime
 
    	1 to 3 pickled jalapeno peppers (number depending on taste and desired heat levels), rinsed, seeded and sliced in thin strips.
 
    	1 cup sour cream
 
    	1 chipotle in adobo, finely chopped, plus 1/2 teaspoon adobo sauce
 
    	1 teaspoon honey or agave nectar
 
    	Salt to taste, although many find this recipe needs no salt at all
 
    	8 small (6-inch)corn tortillas, charred if desired
 
    	Assorted taco toppings based on personal taste
 
   
 
    
 
   Preheat the oven to 425 degrees F. 

Season the chicken breasts with the cumin, coriander, oregano and some salt and pepper. 
 
   Arrange them on a baking sheet along with the chorizo and drizzle all of the meats with the oil. 
 
   Roast the chicken and chorizo until the chicken is cooked through and chorizo are golden brown, about 25 minutes. 

While the meats are roasting prepare the pickled jalapenos.
 
   While the meats are roasting prepare the chipotle cream.
 
    In a small bowl stir together the sour cream, chipotle in adobo, adobo sauce, honey or agave and a pinch of salt. 
 
   Set aside. 

When the meats come out of the oven, thinly slice them and squeeze the juice of the lime over top. 

Serve the sliced chicken and chorizo along with the pickled jalapenos, chipotle cream, tortillas, and whatever taco toppings you like.
 
   


 
   
  
 




 
   Black Bean and Corn Tacos
 
    
 
   This colourful dish will have everyone wanting to dig in.  Black beans and corn are two of the many staples found in Mexican homes.
 
    
 
    
    	Vegetable cooking spray
 
    	1 peeled medium carrot, shredded (about 1/2 cup)
 
    	1 teaspoon chili powder
 
    	1/2 cup mild hot sauce
 
    	1 can black beans, rinsed and drained
 
    	1 1/2 cups frozen whole kernel corn
 
    	6 medium sized flour tortillas, warmed
 
    	2 oz. cheddar cheese (about 1/2 cup)
 
    	1 cup shredded lettuce
 
    	1/4 cup light sour cream
 
   
 
    
 
   Spray a 10-inch skillet with the cooking spray and heat over medium heat for 1 minute. 
 
   Add the carrot and chili powder and cook until the carrot is tender, stirring often.  
 
   Stir the picante sauce, beans and corn in the skillet and heat to a boil. 
 
   Reduce the heat to low and cook for 5 minutes or until the corn is tender.  
 
   Spoon ½ cup bean mixture down the center of each tortilla. 
 
   Top with the cheese, lettuce and sour cream. 
 
   Fold the tortillas around the filling.
 
    
 
   


 
   
  
 




 
   Tacos Verde, Blanco, y Rojo (Green, White and Red Tacos)
 
    
 
   There are many different versions of this recipe, as it is a basic Mexican recipe that has been prepared for generations.  Even still, it is always fun to see the way people add their own personality and tastes to this dish.
 
    
 
    
    	1 small sweet white or Spanish chopped onion
 
    	1 tbsp. cooking oil
 
    	8 oz. can tomato sauce
 
    	2 pickled jalapeno peppers rinsed, seeded, and chopped
 
    	¼ tsp salt
 
    	2 cups chopped pre-cooked chicken breasts (left-over dark chicken meat works well too)
 
    	2 tbsp. light cooking oil
 
    	12 small (6 inch) tortillas
 
    	2 cups guacamole
 
    	½ cup sour cream
 
   
 
    
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Cook onion in 1 tbsp. of oil until onion is translucent.
 
   Stir in tomato sauce, peppers, and salt.  
 
   Simmer covered for 5 minutes or so.
 
   Stir in chicken, and heat through.  
 
   Keep meat mixture warm.
 
   In clean skillet, heat 2 tbsps. of oil.
 
   Dip each tortilla in the hot oil for 10 seconds or until limp.  
 
   Drain on paper towel.
 
   Spoon guacamole, white sour cream, and red meat mixture on one half of each tortilla.
 
   Fold in half and serve immediately.
 
   


 
   
  
 

Tostadas
 
    
 
   Tostada Compuesta (Tostada Platter)
 
    
 
   While some might beg to differ with me, growing up in a Mexican family, I can count on one hand the number of times tostadas were served in the home.  Tostadas seem to be traditionally, more of a festive or restaurant style dish.
 
    
 
    
    	1 lb ground beef
 
    	½ cup chopped onion
 
    	1 to 2 minced clove of garlic depending on the time of year.  (Garlic is often introduced to the diet in greater concentration before mosquito season to flavour the blood so as to be a natural repellant.)
 
    	½ tsp chili powder
 
    	1 can cut green beans
 
    	1 ounce can red kidney beans
 
    	Cooking oil
 
    	6 medium to large flour tortillas
 
    	1 tomato seeded, juice scraped away and chopped
 
    	Shredded lettuce
 
    	1 cup of shredded cheese of your choosing
 
    	Creamy French salad dressing or taco sauce.
 
   
 
    
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   In a skillet, cook the beef, onion, and garlic until meat is cooked through.  
 
   Drain off fat.
 
   Add chili powder and ½ tsp salt.
 
   In a clean sauce pan, or medium sized pot, combine the undrained green beans, along with the kidney beans.  
 
   Heat through and drain off liquid.
 
   In a large skillet, heat oil. (1/4 inch minimum depth)
 
   Fry tortillas one at a time for 30 to 40 seconds on each side until crisp and golden brown.  
 
   Add more oil to skillet as needed.  
 
   Place on paper towel to drip dry. 
 
   Place in aluminum foil and set into oven at 250 degrees to keep warm until ready to use.
 
   To serve, place tortillas in the center of the plates, then layer ingredients according to personal choice.
 
   Top with a drizzle of French salad dressing or taco sauce.
 
   


 
   
  
 




 
   Tostadas de Jaiba (Crab Tostadas)
 
    
 
   Once again, depending on location, some Mexican families have easy access to seafood such as crab, and where it’s available, it’s abundant.  With this recipe, many people choose to substitute real crab meat for imitation crab, and it seems to work well.  If you desire a little extra residual heat, replace the black pepper with chipotle powder.
 
    
 
    
    	Cooking oil
 
    	8 small (6 inch) tortillas
 
    	1 tbsp. lime juice
 
    	1 tbsp. cooking oil
 
    	¼ tsp salt
 
    	Dash of black pepper to taste (dash of chipotle powder works well too)
 
    	1 can of crab meat drained flaked and bones or cartilage removed (canned imitation crab meat works well too, and is often preferred)
 
    	2 canned or jarred pickled green chili peppers, rinsed, seeded, and chopped
 
    	1 medium sized avocado
 
    	2 cups of shredded iceberg or field lettuce
 
    	1 tomato seeded, juices scraped away, chopped and drained
 
    	Lime wedges
 
    	Hot sauce
 
   
 
    
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   In heavy skillet heat oil (at least a ¼ inch depth).
 
   Fry tortillas 1 at a time for 30 to 40 seconds per side or until lightly brown and crisp.  
 
   Drain on paper towel.  
 
   Keep warm in oven in aluminum foil.
 
   Mix lime juice, 1 tbsp. of oil, salt, and pepper.  
 
   Toss crab meat and peppers in lime juice mixture.
 
   Divide meat mixture among tortillas.
 
   Seed, peel and cube avocado.
 
   Top meat mixture with assorted toppings, finally topping with a slice of avocado.  
 
   Garnish with a lime wedge or taco sauce.
 
   


 
   
  
 

Chimichangas
 
    
 
   Beef Chimichangas
 
    
 
    
    	1 lb. lean or extra lean ground beef 
 
    	1 small sweet white or Spanish onion, chopped 
 
    	1 to 2 cloves garlic, minced 
 
    	1/2 teaspoon taco seasoning mix, or more to taste 
 
    	1 teaspoon dried oregano 
 
    	1/4 cup sour cream 
 
    	1 can pickled green chilies, rinsed, seeded and chopped fine 
 
    	2 tablespoons white vinegar 
 
    	1 cup shredded cheddar cheese 
 
    	1/4 cup margarine or butter
 
    	6 (6 inch) corn tortillas 
 
   
 
    
 
   Preheat oven to 450 degrees F.
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Brown the ground beef, onion, garlic, taco seasoning, and oregano in a skillet over medium heat, breaking the meat up into crumbles as it cooks, about 8 minutes. 
 
   Drain off excess fat. 
 
   Stir in sour cream, chilies, and vinegar until well mixed. 
 
   Remove from heat, and mix in the Cheddar cheese.
 
   Melt margarine in a small skillet over low heat. 
 
   When melted, dip each tortilla into the margarine for about 30 seconds, or until soft. 
 
   Place the softened tortilla onto a baking sheet, and fill with about 1/3 cup of the meat mixture. 
 
   Fold the right and left sides of the tortilla over the filling, then the top and bottom, making an envelope that completely encloses the filling. 
 
   Flip the tortilla seam side down on the baking sheet. 
 
   Repeat with remaining tortillas and filling.
 
   Bake in the preheated oven until the tortilla is crisp, about 15 minutes.
 
   


 
   
  
 




 
   Oven Baked Chicken Chimichangas
 
    
 
    
    	4 tablespoons light cooking or olive oil, divided 
 
    	1/2 cup chopped sweet or Spanish onion 
 
    	2 cloves garlic, minced 
 
    	2 cups salsa 
 
    	3 tablespoons water 
 
    	1/4 cup chili powder 
 
    	1/2 teaspoon ground cumin 
 
    	1/2 teaspoon ground cinnamon 
 
    	¼ teaspoon nutmeg
 
    	1 pound cooked, shredded chicken breast meat 
 
    	1 cup refried beans 
 
    	6 (10 to 12 inch) flour tortillas 
 
   
 
    
 
   Preheat oven to 425 degrees F. 
 
   Lightly grease a medium baking dish.
 
   When cooking foods in hot oil, always be careful to use some form of grease splatter guard to protect your skin from grease burns.
 
   Heat 2 tablespoons oil in a large saucepan over medium heat. 
 
   Sauté onion and garlic in oil until tender. 
 
   Stir in salsa and water. 
 
   Season with chili powder, cumin, nutmeg, and cinnamon. 
 
   Transfer the mixture to a blender or food processor, and blend until smooth. 
 
   Return mixture to the saucepan, stir in the chicken, and cook until heated through.
 
   Spoon an equal amount of refried beans down center of each tortilla, and top with equal amounts of the chicken mixture. 
 
   Fold tortillas over the filling, and secure with toothpicks. 
 
   Arrange seam-side down in the prepared baking dish, and brush with the remaining olive oil.
 
   Bake 15 minutes in the preheated oven, turning every 5 minutes, until golden brown and crisp.
 
   


 
   
  
 




 
   Baked Pork Chimichangas
 
    
 
    
    	1 pound dried pinto beans
 
    	3 lbs. boneless pork loin roast, trimmed
 
    	3 cans pickled green chilies, rinsed, seeded, and chopped
 
    	1 large sweet or Spanish onion, chopped
 
    	⅓ cup chili powder
 
    	1 teaspoon chipotle seasoning
 
    	½ cup reduced-sodium chicken broth
 
    	30 flour tortillas (6 inches)
 
    	4 cups (16 ounces) shredded reduced-fat cheddar cheese
 
    	2 cups picante sauce
 
    	1 egg white
 
    	2 teaspoons water
 
   
 
    
 
   Place beans in a stockpot.
 
   Add water to cover by 2 inches. 
 
   Bring to a boil for 2 minutes. 
 
   Remove from the heat, covering and let stand for 1 hour. 
 
   Drain and rinse beans, discarding liquid. 
 
   Place roast in a Dutch oven. 
 
   In a large bowl, combine the chilies, onion, chili powder, chipotle powder, and beans. 
 
   Spoon over roast. 
 
   Cover and bake at 350 degrees Fahrenheit for 30 minutes. 
 
   Stir in broth.  
 
   Cover and bake 30 to 45 minutes longer. 
 
   Remove meat and let the meat rest for 10 minutes.
 
   Shred meat with two forks.  
 
   Set aside. 
 
   Mash bean mixture, and stir in shredded pork. 
 
   Place ⅓ cup mixture down the center of each tortilla.  
 
   Top with 2 tablespoons cheese and 1 tablespoon picante sauce. 
 
   Fold sides and ends over filling and roll up. 
 
   Place seam side down on two 15x10x1 baking pans coated with cooking spray. 
 
   In a small bowl, whisk egg white and water; brush over top. 
 
   Bake, uncovered, at 350-degrees for 25-30 minutes or until heated through. 
 
   Serve immediately.
 
   This recipe can be frozen, if wrapped or stored properly.
 
   


 
   
  
 




 
   Vegetarian Chimichangas
 
    
 
    
    	2 cans black beans, rinsed and drained, no salt added
 
    	2 cups cooked rice
 
    	½ cup black olives, sliced
 
    	½ cup corn kernels
 
    	1 can pickled green chilies, rinsed, seeded and chopped
 
    	½ cup green onions, greens and whites chopped
 
    	1 teaspoon taco seasoning
 
    	½ cup fresh cilantro, chopped
 
    	6 whole wheat flour tortillas for burritos
 
    	2 teaspoons olive oil
 
    	2 tablespoons fresh cilantro, chopped, for garnish
 
    	6 tablespoons medium spice salsa, for garnish
 
    	6 tablespoons guacamole (optional)
 
   
 
    
 
   Preheat oven to broil. 
 
   In a large mixing bowl, stir together black beans, rice, olive, corn, green chilies, green onions, taco seasoning, and cilantro.  
 
   Scoop 1 cup of black bean filling into center of a tortilla. 
 
   Fold in both ends of tortilla. 
 
   Then roll up tortilla from one side to the other, locking ends inside. 
 
   Repeat with remaining tortillas. 
 
   Spray a cookie sheet with no-stick cooking spray.
 
   Place chimichangas seam side down on cookie sheet. 
 
   Brush tops of chimichangas with olive oil. 
 
   Broil on middle rack of oven for 5 minutes, until crisp and lightly browned. 
 
   Remove chimichangas from oven and turn over.  
 
   Brush with olive oil and return to oven. 
 
   Broil on middle rack of oven for another 3 minutes, until this side is crisp and lightly browned. 
 
   Serve each with ⅓ cup salsa and ⅓ cup guacamole on the side.
 
   


 
   
  
 

Fajitas
 
    
 
   Chicken and Bacon Fajitas
 
    
 
   A personal favourite of mine.  Nothing blends together as well as the flavours of chicken and bacon.  Some days, we enjoy dressing them with cold slices of cucumber, covered with a drizzle of Tzatziki sauce.
 
    
 
    
    	3 boneless, skinless chicken breast halves 
 
    	salt to taste 
 
    	3 slices peppered bacon, diced 
 
    	1/2 cup chopped sweet or Spanish onion 
 
    	1 chopped green bell pepper 
 
    	1 chopped red bell pepper 
 
    	1 1/2 cups chopped mushrooms 
 
    	1 cup cherry tomatoes, cut in half 
 
    	3/4 cup chopped cilantro 
 
    	8 large flour tortillas (burrito size), warmed to soften 
 
   
 
    
 
   Heat a large skillet over medium-high heat. 
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   Cook the chicken breasts until the outside is golden brown, and the juices run clear. 
 
   Salt the breasts to taste, then set aside.
 
   Cook the bacon in the hot skillet until it begins to release some oil. 
 
   Stir in the onion, and bell peppers. 
 
   Cook until the bacon is crispy and the onions are translucent. 
 
   Stir in the tomatoes and mushrooms, and continue cooking until the mushrooms have softened.
 
   Slice the cooked chicken breasts into bite-sized pieces, then add to the skillet along with the cilantro. 
 
   Stir to combine, and cook for a minute to reheat. 
 
   Spoon into warmed tortillas to serve.
 
   


 
   
  
 




 
   Spicy Beef Fajitas
 
    
 
    
    	1 lb. beef round steak, cut into thin strips 
 
    	1 red bell pepper, cut into thin strips 
 
    	1 yellow bell pepper, cut into thin strips 
 
    	1 red onion, thinly sliced 
 
    	2 anaheim chili peppers, thinly sliced 
 
    	1 packet spicy fajita seasoning 
 
    	6 tablespoons olive oil 
 
    	4 large cloves garlic, crushed
 
    	Fresh chilled slices of cucumber (optional)
 
    	A drizzle of Tzatziki sauce as a garnish (optional)
 
   
 
    
 
   Combine beef strips, red bell pepper, yellow bell pepper, onion, anaheim chili peppers, fajita seasoning, olive oil, and garlic in a large bowl. 
 
   Cover and refrigerate for at least 2 hours.
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   Heat a large skillet over medium heat.
 
   Cook and stir the beef and vegetable mixture in hot skillet until beef is no longer pink in the center and vegetables are tender, about 10 minutes.
 
   Spoon mixture into flour tortillas and serve while warm with toppings of your choosing.
 
   


 
   
  
 




 
   Seasoned Vegetable Fajitas
 
    
 
    
    	8 (8 inch) flour tortillas 
 
    	2 tablespoons light vegetable cooking oil 
 
    	1 red or sweet white, or Spanish onion, thinly sliced 
 
    	1 green bell pepper, seeded and sliced into strips 
 
    	1 red bell pepper, seeded and sliced into strips 
 
    	1 teaspoon minced garlic 
 
    	1 yellow squash (or other summer squash), halved and sliced into strips 
 
    	1/2 cup salsa 
 
    	1 teaspoon ground cumin 
 
    	1/2 teaspoon salt 
 
    	1 cup shredded Monterey Jack cheese 
 
    	1/4 cup chopped fresh cilantro 
 
   
 
    
 
   Wrap tortillas in aluminum foil, and place in oven. 
 
   Turn heat to 350 degrees F. 
 
   Bake for 15 minutes, or until thoroughly heated.
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   In a 10 to 12 inch skillet, heat oil over medium high heat. 
 
   Add onions, red and green peppers, and garlic.  
 
   Stir to coat with oil. 
 
   Cover, reduce heat to medium, and cook for 5 minutes. 
 
   Stir squash into vegetables. 
 
   Stir in salsa, cumin, and salt. 
 
   Cover, and cook for 5 minutes.
 
   Spoon vegetable mixture evenly down the centers of warm tortillas, and sprinkle with cheese and cilantro. 
 
   Roll up tortillas, and serve.
 
   


 
   
  
 




 
   Pollo Fajitas
 
    
 
   Here is another twist on a Mexican classic “Chicken fajitas”.  The dead give away are two uncommon ingredients found in this recipe…soy sauce, and Worcestershire sauce.  Still the end result definitely provides hints of old Mexico.
 
    
 
    
    	1 tablespoon Worcestershire sauce 
 
    	1 tablespoon cider vinegar 
 
    	1 tablespoon soy sauce (optional)
 
    	1 teaspoon chili powder 
 
    	1 clove garlic, minced 
 
    	1 dash hot pepper sauce 
 
    	1 1/2 pounds boneless, skinless chicken thighs, cut into strips 
 
    	1 tablespoon vegetable oil 
 
    	1 onion, thinly sliced 
 
    	1 green bell pepper, sliced 
 
    	1/2 lemon, juiced 
 
   
 
    
 
   In a medium bowl, combine Worcestershire sauce, vinegar, soy sauce, chili powder, garlic and hot pepper sauce. 
 
   Place chicken in sauce, and turn once to coat. 
 
   Marinate for 30 minutes at room temperature, or cover and refrigerate for several hours.
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   Heat oil in a large skillet over high heat. 
 
   Add chicken strips to the pan, and sauté for 5 minutes. 
 
   Add the onion and green pepper, and sauté another 3 minutes. 
 
   Remove from heat, and sprinkle with lemon juice.
 
   


 
   
  
 




 
   Shrimp Fajitas
 
    
 
    
    	1 1/2 tablespoons light grade vegetable oil 
 
    	1 green bell pepper, sliced thin
 
    	1 red bell pepper, sliced thin
 
    	1 to 1.5 lb. medium sized shrimp - peeled and deveined 
 
    	1 cup (1 small) chopped sweet, or Spanish onion 
 
    	1 package taco seasoning mix 
 
    	3 tablespoons water, or as needed 
 
    	6 (10 inch) flour tortillas, warmed 
 
   
 
    
 
   Heat 1 tablespoon of oil in a large skillet over medium-high heat. 
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   Add the red and green bell peppers, and onion. 
 
   Cook, stirring frequently until peppers are hot, but still slightly crisp, about 5 minutes. 
 
   Remove from the skillet and set aside.
 
   Pour the remaining 1/2 tablespoon of oil into the skillet, and add the shrimp. 
 
   Cook, stirring occasionally, until pink and opaque. 
 
   Reduce heat to low, and return the peppers and onion to the skillet. 
 
   Stir in taco seasoning and water so that everything is evenly coated. 
 
   Simmer until peppers are heated. 
 
   Serve in warm tortillas.
 
    
 
    
 
   
  
 

Burritos
 
    
 
   Chicken Rice Burritos
 
    
 
    
    	2 tablespoons margarine, butter, or bacon grease 
 
    	1/2 cup chopped green onion 
 
    	1 to 2 cloves garlic, minced 
 
    	7 cups shredded, pre-cooked chicken meat 
 
    	1 tablespoon chili powder 
 
    	½ teaspoon smoke seasoning
 
    	2 1/2 cups chicken broth, divided 
 
    	1 jar picante sauce 
 
    	1 cup uncooked long grain white rice 
 
    	1/2 cup sliced black olives 
 
    	3 cups shredded Cheddar cheese 
 
    	12 (10 to 12 inch) flour tortillas 
 
   
 
    
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   In a large skillet over medium heat, melt butter and sauté green onion and garlic until soft.  
 
   Stir in chicken, chili powder, smoke seasoning, 1/4 cup broth and 3/4 cup picante sauce. 
 
   Heat through, then set aside.
 
   In a large saucepan or pot with lid, bring rice and remaining 2 1/4 cups broth to a boil. 
 
   Reduce heat, cover pan and simmer for 20 minutes. Stir in remaining 1 1/4 cups picante sauce, cover and simmer for another 5 to 10 minutes or until rice is tender.
 
   Meanwhile, preheat oven to 375 degrees F.
 
   Stir chicken mixture into rice, then add olives and 2 cups of the cheese. Mix well. 
 
   Spoon 1 cup of filling onto each tortilla, off center. Fold sides and ends over filling, then roll up. 
 
   filled tortillas in two 9x13 inch baking dishes and sprinkle remaining cup of cheese on top.
 
   Bake at 375 degrees F for 10 to 15 minutes, or until heated through.
 
   


 
   
  
 




 
   Juicy Beef Burritos
 
    
 
    
    	1 lb. lean or extra lean ground beef 
 
    	1/2 cup chopped sweet or Spanish style onion 
 
    	2 to 3 cloves garlic, minced (amount depends on personal taste)
 
    	1 can diced tomatoes with juice 
 
    	1 tablespoon Worcestershire sauce 
 
    	1 1/2 teaspoons chili powder
 
    	¼ teaspoon chipotle powder
 
    	¼ teaspoon smoke powder seasoning 
 
    	1 teaspoon paprika 
 
    	1 teaspoon dried oregano 
 
    	3/4 teaspoon ground cumin 
 
    	1/2 teaspoon ground black pepper 
 
    	2 cups refried beans 
 
    	1/4 teaspoon ground cumin 
 
    	1 large jar beef gravy 
 
    	1 can enchilada sauce 
 
    	4 large flour tortillas 
 
    	2 cups shredded Cheddar cheese 
 
    	1 cup sour cream 
 
    	1/4 cup chopped sweet or Spanish onion 
 
    	1/4 cup chopped tomatoes 
 
    	1 cup chopped iceberg lettuce 
 
   
 
    
 
   Preheat the oven to 375 degrees F.
 
   Place a skillet over medium heat. 
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   Cook and stir ground beef, 1/2 cup chopped onion, and garlic in the hot skillet until beef is browned and crumbly, breaking it apart as it cooks, about 8 minutes.  
 
   Drain excess grease. 
 
   Mix in half the can of diced tomatoes, Worcestershire sauce, chili powder, paprika, oregano, 3/4 teaspoon of cumin, and black pepper. 
 
   Bring meat mixture to a boil over medium-high heat and cook for 5 minutes, stirring often.
 
   Heat refried beans and 1/4 teaspoon cumin in a saucepan over medium-low heat. Keep beans warm. 
 
   Mix remaining half of diced tomatoes, beef gravy, and enchilada sauce in a separate saucepan.  
 
   Bring to a boil.
 
   Place tortillas onto a microwave-safe plate and cover with a damp paper towel.  
 
   Microwave tortillas until they are soft and warm, about 30 seconds. 
 
   Place a warmed tortilla onto a work surface and spoon 1/4 the beef mixture in a line down the center of the tortilla. 
 
   Layer 1/4 the bean mixture on top of beef layer and spread 1/4 cup of Cheddar cheese over the bean layer. 
 
   Fold right and left edges of the tortilla over the ends of the filling and roll up tortilla to make a burrito. 
 
   Place burrito seam side down into a 9x13-inch baking dish. 
 
   Repeat with remaining tortillas to make 4 burritos.
 
   Pour gravy sauce over the burritos in the baking dish.  
 
   Top with remaining 1 cup Cheddar cheese.
 
   Bake burritos in the preheated oven until the cheese has melted, 15 to 20 minutes. 
 
   To serve, place each burrito on a serving plate and spoon sauce from baking dish over the burritos. 
 
   Top each burrito with 1/4 cup sour cream, 1 tablespoon chopped onion and chopped tomato, and 1/4 cup of chopped lettuce.
 
   


 
   
  
 




 
   Bean and Cheese Burritos
 
    
 
   Here is what we call in Mexico as the great pretender.  This “Americanized” Bean and Cheese Burrito builds on the historical dish which came out of Mexico, but at best it is an easy to prepare snack which imitates the real thing found in Mexico.
 
    
 
    
    	1 (10 inch) flour tortilla 
 
    	1/4 cup vegetarian refried beans 
 
    	1 slice processed American cheese 
 
    	1 pinch ground black pepper 
 
    	1 teaspoon low-fat sour cream 
 
    	1 dash hot sauce
 
   
 
    
 
   In a small pot, heat the refried beans until they are heated through, approximately 5 minutes.
 
   Warm the tortilla in a dry frying pan over medium-high heat.
 
   Lay the burrito on a flat surface. 
 
   Place the refried bean in the center of the burrito, layer the cheese, pepper, sour cream and hot sauce over the beans. 
 
   Roll the tortilla so that the mixture is wrapped in the center. 
 
   Serve warm.
 
    
 
   


 
   
  
 




 
   Pork Butt Burritos
 
    
 
    
    	3 lbs. pork butt roast or bone-in pork shoulder roast 
 
    	1 sweet or Spanish onion, sliced 
 
    	6 cloves garlic, chopped fine 
 
    	1 package taco seasoning mix 
 
    	6 cups water, or as needed to cover 
 
    	1 can diced tomatoes 
 
    	1 can refried beans 
 
    	1 can pickled green chilies, rinsed, seeded and chopped  
 
    	1 package taco seasoning mix 
 
    	1 package shredded Cheddar cheese 
 
    	20 (10 to 12 inch) flour tortillas 
 
    	1/4 cup vegetable oil 
 
   
 
    
 
   Bring pork roast, onion, garlic, and 1 package taco seasoning to a boil in a large pot with enough water to cover. 
 
   Reduce heat to medium-low and simmer until tender and no longer pink in the center, 2 to 3 hours. 
 
   Check water level every 45 minutes, adding more as needed. 
 
   Reserve about 1 cup cooking liquid.
 
   Shred pork with a fork, discarding excess fat and bone. 
 
   Stir in tomatoes, refried beans, green chilies, and remaining package of taco seasoning. 
 
   If the mixture is too dry, add reserved cooking liquid.
 
   Spread pork mixture evenly down the center of each tortilla.  
 
   Sprinkle with Cheddar cheese. 
 
   Fold bottom and top edges of each tortilla over filling.  
 
   Roll sides up to enclose filling completely.
 
   Heat 2 tablespoons vegetable oil a large skillet over medium heat.  
 
   Fry burritos in batches, seam sides down, until tortillas are golden, about 2 minutes per side. 
 
   Drain fried burritos on a paper towel-lined plate.
 
   


 
   
  
 




 
   Panuchos (Black Bean Stuffed Tortillas)
 
    
 
    
    	½ lb black beans
 
    	3 cups of water
 
    	2 skinless chicken breasts
 
    	1 cup water
 
    	½ tsp salt
 
    	12 small (6 inch) tortillas (white flour or corn)
 
    	Light vegetable cooking oil
 
    	½ cup chopped sweet or Spanish onion
 
    	½ cup bacon drippings
 
    	1 can or jar of pickled green chilies rinsed, seeded, and chopped to match onion
 
    	1 tsp salt
 
    	2 medium sweet or Spanish onions sliced thin
 
    	½ cup vinegar
 
    	2 hard boiled eggs
 
    	6 whole peppercorns crushed
 
    	3 minced cloves of garlic
 
    	1 bay leaf
 
    	¼ tsp dried oregano
 
    	¼ tsp cumin seed
 
    	Salsa of your choosing
 
   
 
    
 
   In a large stock pot, soak beans overnight in 3 cups of water.  
 
   Do not drain.  
 
   Next day, simmer beans for 1.5 hours or until tender.
 
   In a medium saucepan add chicken breasts, 1 cup of water and ½ tsp salt.  
 
   Boil, reduce to simmer covered for about 20 minutes or until tender.  
 
   Lift chicken meat out of the liquid but save the liquid.
 
   Shred the chicken and set aside.
 
   Using tongs or some other safe means of doing so, dip tortillas into hot oil one at a time for 5 to 10 seconds per side or until limp.  
 
   Drain on paper towelling.
 
   When cooking with hot oil, for safety reasons, always use some form of grease splatter guard to avoid grease burns.
 
   In a large skillet or stock pot, cook chopped onion in bacon drippings for 5 minutes or so until translucent.
 
   Add in the beans with liquid, peppers, and 1 tsp salt.  
 
   Mash beans in skillet or pot and cook uncovered over medium heat for 5 minutes or until very thick.
 
   Slice hard boiled eggs.
 
   Fill tortillas with one slice of egg, and 2 tbsps. of bean mixture.
 
   Arrange on baking sheet, and bake in oven for 10 minutes at 350 degrees.
 
   In a clean saucepan, combine onions, peppercorns, vinegar, garlic, bay leaf, oregano, cumin, and ½ cup of reserved chicken broth.  
 
   Simmer, covered for 5 minutes.  
 
   Remove bay leaf.
 
   Add chicken to sauce, and heat through.  
 
   Drain.
 
   Once out of the oven, spoon chicken mixture over top of the panuchos, and top with salsa or garnish of your choosing.
 
   


 
   
  
 




 
   Papatzul (Egg stuffed Tortillas in Pumpkin Seed Sauce)
 
    
 
    
    	1 cup shelled pumpkin seeds
 
    	1 can pickled green chilli peppers seeded, rinsed, and chopped fine
 
    	½ tsp crushed dried epazote (optional -- due to not being available everywhere)
 
    	¼ tsp salt
 
    	1 ½ cups water
 
    	12 small (6 inch) corn tortillas
 
    	16 oz. canned tomatoes
 
    	1 medium sweet or Spanish onion chopped fine
 
    	2 tsps. cornstarch
 
    	1 tsp salt
 
    	¼ tsp sugar
 
    	Black pepper to taste
 
    	2 tbsp. oil
 
    	6 hard boiled eggs chopped
 
   
 
    
 
   Toast pumpkin seeds in 350-degree oven for 15 minutes or so.
 
   Once cooled, place pumpkin seeds into a blender and blend until coarsely chopped then add to a sauce pan.
 
   Add chilies, half the epazote, and ¼ tsp salt.
 
   Slowly add water, cooking and stirring over a low heat for 20 minutes or so.  
 
   Do not boil.  
 
   Cover and set aside keeping the mixture warm.
 
   Wrap stack of tortillas in aluminum foil, and place in a 350-degree oven for about 15 minutes.
 
   In blender combine tomatoes, onion, cornstarch, 1 tsp salt, sugar, black pepper, and remaining epazote.  
 
   Blend until smooth.  
 
   Pour mixture into sauce pan with oil.  
 
   Cook and stir until thick and bubbly.
 
   Spread 2 tsps. of pumpkin seed mixture on each tortilla.  
 
   Top with 2 tbsps. of chopped egg.
 
   Roll up and place into baking dish seam side down.
 
   Pour remaining pumpkin seed sauce over top.
 
   Pour tomato sauce mixture over top.
 
   Bake covered in 350-degree oven for 20 to 25 minutes.
 
   


 
   
  
 

Enchiladas
 
    
 
   Traditional Enchiladas Verde
 
    
 
    
    	2 bone-in chicken breast halves 
 
    	2 cups chicken broth 
 
    	1/4 white sweet or Spanish onion 
 
    	1 to 2 cloves garlic depending on personal taste 
 
    	2 teaspoons salt 
 
    	1 pound fresh tomatillos, husks removed 
 
    	5 serrano peppers 
 
    	1/4 white sweet or Spanish onion 
 
    	1 clove garlic 
 
    	1 pinch salt 
 
    	12 corn tortillas 
 
    	1/4 cup vegetable oil 
 
    	1 cup crumbled queso fresco 
 
    	1/2 white onion, chopped 
 
    	1 bunch fresh cilantro, chopped 
 
   
 
    
 
   In a saucepan, combine chicken breast with chicken broth, one quarter onion, a clove of garlic, and 2 teaspoons salt. 
 
   Bring to a boil, and then boil for 20 minutes. 
 
   Reserve broth, set chicken aside to cool, and discard onion and garlic. 
 
   When cool enough to handle, shred chicken with your hands.
 
   Place tomatillos and serrano chilies in a pot with water, enough to cover them. 
 
   Bring to boil, and continue boiling until tomatillos turn a different shade of green. 
 
   Strain tomatillos and chilies, and place in a blender with another quarter piece of onion, 1 clove garlic, and a pinch of salt. 
 
   Pour in reserved chicken broth, so that liquid just covers the veggies in the blender by about an inch. 
 
   Blend all ingredients until they are completely pureed. 
 
   Pour salsa in a medium saucepan, and bring to a low boil.
 
   When cooking with hot oil, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   Pour oil in a frying pan, and allow to get very hot. 
 
   Slightly fry tortillas one by one in hot oil, setting each on a paper towel afterwards to soak some of the oil. 
 
   Finally, dip slightly fried tortillas in low-boiling green salsa, until tortillas become soft again. 
 
   Place on plates.
 
   Fill or top tortillas with shredded chicken, then extra green sauce. 
 
   Top with crumbled cheese, chopped onion, and chopped cilantro.
 
    
 
   


 
   
  
 




 
   Cheesy Baked Chicken Enchiladas
 
    
 
    
    	4 skinless, boneless chicken breast halves 
 
    	1 sweet or Spanish onion, chopped 
 
    	2 cups sour cream 
 
    	1 cup shredded Cheddar cheese 
 
    	1 tablespoon dried parsley 
 
    	1/2 teaspoon dried oregano
 
    	½ teaspoon chipotle powder 
 
    	1/2 teaspoon ground black pepper 
 
    	1/2 teaspoon salt (optional) 
 
    	1 can tomato sauce 
 
    	1/2 cup water 
 
    	1 tablespoon chili powder 
 
    	1/3 cup chopped green bell pepper 
 
    	1 clove garlic, minced 
 
    	8 (10 inch) flour tortillas 
 
    	1 jar taco sauce 
 
    	3/4 cup shredded Cheddar cheese 
 
   
 
    
 
   Preheat oven to 350 degrees F.
 
   In a medium, non-stick skillet over medium heat, cook chicken until no longer pink and juices run clear. 
 
   Drain excess fat. 
 
   Cube the chicken and return it to the skillet.
 
    Add the onion, sour cream, Cheddar cheese, parsley, oregano and ground black pepper. 
 
   Heat until cheese melts. 
 
   Stir in salt, tomato sauce, water, chili powder, chipotle powder, green pepper and garlic.
 
   Roll even amounts of the mixture in the tortillas. 
 
   Arrange in a 9x13 inch baking dish. 
 
   Cover with taco sauce and 3/4 cup Cheddar cheese. 
 
   Bake uncovered in the preheated oven 20 minutes. 
 
   Cool 10 minutes before serving.
 
   


 
   
  
 




 
    
 
   Enchilada Suiza
 
    
 
    
    	2 tablespoons butter or margarine
 
    	2/3 cup chopped Spanish onion 
 
    	2 tablespoons all-purpose flour 
 
    	1 1/2 cups chicken broth 
 
    	1 cup chopped green chili peppers 
 
    	1 to 2 cloves garlic, minced 
 
    	3/4 teaspoon salt 
 
    	1 dash ground cumin 
 
    	12 (8 inch) corn tortillas 
 
    	canola oil for frying 
 
    	1 cup shredded sharp cheddar cheese 
 
    	1 cup shredded mild cheddar cheese 
 
    	2 cups shredded, cooked chicken breast meat 
 
    	1 cup sour cream 
 
    	1/4 cup chopped green onion 
 
    	1/2 cup sliced green olives 
 
    	12 to 18 cherry tomatoes 
 
   
 
    
 
   Melt butter in saucepan over medium heat. 
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   Sauté the onion until soft. 
 
   Stir in the flour. 
 
   Add the broth, then add the chilies, garlic, salt, and cumin. 
 
   Simmer about 15 minutes to blend flavors, then set aside. 
 
   Preheat oven to 350 degrees F.
 
   In a heavy skillet, lightly fry tortillas in shallow oil, 10 seconds per side. 
 
   Combine the cheeses and keep 1/2 cup aside for topping. 
 
   Dip each tortilla, both sides, in Salsa Verde.
 
   Place 2 heaping tablespoons chicken and about 2 tablespoons cheese down the center of each.  
 
   Roll and place seam side down in a shallow dish.
 
   After all the rolled tortillas are in the dish, spoon additional Salsa Verde over them and then cover evenly with sour cream. 
 
   Sprinkle with remaining 1/2 cup cheese mixture, and with the green onions.
 
   Bake uncovered in preheated oven for 20 minutes. 
 
   Serve immediately, garnished with the olives, cherry tomatoes, and with additional salsa on the side.
 
    
 
   


 
   
  
 




 
   Fast and Simple Chicken Enchiladas
 
    
 
    
    	2 teaspoons vegetable oil 
 
    	6 boneless skinless chicken breasts, cut into 1-inch pieces 
 
    	1 medium sweet or Spanish onion, chopped 
 
    	1 teaspoon ground cumin 
 
    	1 teaspoon garlic salt 
 
    	1/2 teaspoon dried oregano leaves 
 
    	1 1/2 cups sour cream 
 
    	3/4 cup chopped roasted red bell peppers (from a jar) 
 
    	1 can chopped pickled green chilies, rinsed, seeded and drained 
 
    	3 cups shredded Tex-Mex cheese blend 
 
    	2 cans red enchilada sauce 
 
    	12 flour or masa harina tortillas, 6 to 10 inch across
 
   
 
    
 
   Heat oven to 350 degrees F. 
 
   Spray 13x9-inch (3-quart) and 8-inch square (2-quart) baking dishes with cooking spray.
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   In 12-inch skillet, heat oil over medium-high heat. 
 
   Add chicken and onion.  
 
   Cook and stir 4 to 5 minutes or until chicken is no longer pink in center. 
 
   Stir in cumin, garlic salt and oregano. 
 
   Cook 1 minute longer and drain if necessary. 
 
   Pour chicken mixture into large bowl.
 
   Reserve 2 tablespoons sour cream in small bowl then refrigerate. 
 
   Into bowl of chicken mixture, stir remaining sour cream, roasted peppers, chilies and 1 1/2 cups of the cheese.
 
   Spread heaping 3/4 cup chicken mixture on center of each tortilla. 
 
   Roll up tortillas.  
 
   Arrange 8 seam-side down in 13x9-inch baking dish and 4 seam-side down in 8-inch baking dish.
 
   Top each baking dish evenly with enchilada sauce. 
 
   Sprinkle with remaining 1 1/2 cups cheese. 
 
   Spray 2 sheets of foil with cooking spray.  
 
   Cover each baking dish with foil, sprayed side down.
 
   Bake about 50 minutes or until enchiladas are hot. 
 
   Use reserved 2 tablespoons sour cream to drizzle over enchiladas.
 
   


 
   
  
 




 
   Poblano Chicken Enchiladas
 
    
 
    
    	2 cups shredded cooked chicken 
 
    	1 can creamy poblano & queso soup 
 
    	1/4 cup chunky style salsa 
 
    	1/2 cup shredded Monterey Jack cheese or crumbled queso fresco 
 
    	1/4 cup milk 
 
    	6 (6 inch) corn tortillas, warmed 
 
    	1/2 cup chopped tomato 
 
    	2 tablespoons sliced green onions 
 
    	1 tablespoon chopped fresh cilantro leaves 
 
   
 
    
 
   Heat the oven to 400 degrees F. 
 
   Stir the chicken, 1/2 cup soup, the salsa and cheese in a medium bowl.
 
   Stir the remaining soup and the milk in a small bowl.
 
   Divide the chicken mixture among the tortillas. 
 
   Roll up the tortillas around the filling. 
 
   Place the filled tortillas, seam-side down, into an 11x8x2-inch baking dish. 
 
   Pour the soup mixture over the filled tortillas. 
 
   Cover the baking dish.
 
   Bake for 30 minutes or until the enchiladas are hot and bubbling.
 
    
 
   


 
   
  
 




 
   Chicken Enchiladas With Spicy Red Mole Sauce
 
    
 
    
    	2 tablespoons finely chopped unsalted whole almonds 
 
    	1 tablespoon olive oil 
 
    	1 medium sweet or Spanish onion, chopped 
 
    	2 cloves garlic, minced 
 
    	1 can diced tomatoes, drained 
 
    	2 canned chipotle peppers in adobo sauce 
 
    	1/4 cup raisins 
 
    	1/4 teaspoon kosher salt 
 
    	ground black pepper to taste 
 
    	1 dash ground cinnamon 
 
    	1 dash of nutmeg
 
    	1 cup Mexican Tortilla Flavor Infused Broth 
 
    	2 cups shredded cooked chicken 
 
    	3/4 cup Tex-Mex blend cheese 
 
    	8 (6 inch) corn tortillas, warmed 
 
    	1/4 cup sour cream 
 
   
 
    
 
   Heat an 8-inch non-stick skillet over medium heat. 
 
   Add the almonds and stir for 4 minutes or until golden brown. 
 
   Reserve 1 tablespoon almond mixture.
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   Heat the oil in a 4-quart saucepan over medium-high heat. 
 
   Add the onion, garlic, tomatoes, chipotle chilies, raisins, salt, black pepper, nutmeg, and cinnamon. 
 
   Cook for 5 minutes or until the onion is tender, stirring occasionally.
 
   Spoon the onion mixture into a blender. 
 
   Add the broth and the remaining almond mixture. 
 
   Cover and blend until the mole sauce is smooth. 
 
   Pour the mole sauce into the saucepan and heat over medium heat to a boil. 
 
   Reduce the heat to low. 
 
   Cook for 5 minutes or until the mole sauce is slightly thickened, stirring often.
 
   Heat the oven to 400 degrees F. 
 
   Stir the chicken, 1/2 cup cheese and 1/2 cup mole sauce in a large bowl.
 
   Spread 1/2 cup mole sauce in the bottom of an 11x8x2-inch baking dish.
 
   Spoon about 1/4 cup chicken mixture in the center of each tortilla. 
 
   Roll up the tortillas around the filling. 
 
   Place the filled tortillas, seam-side down, into the baking dish. 
 
   Pour the remaining mole sauce over the filled tortillas. 
 
   Top with the remaining cheese. 
 
   Cover the baking dish.
 
   Bake for 25 minutes or until the enchiladas are hot and bubbling. 
 
   Sprinkle with the reserved almond mixture. 
 
   Serve with the sour cream.
 
    
 
   


 
   
  
 




 
   Enchiladas de Pollo y Queso (Chicken Enchilada Casserole)
 
    
 
    
    	1 cup chopped sweet or Spanish onion
 
    	½ cup chopped green bell pepper
 
    	2 tbsps. butter or margarine (I do prefer to use bacon grease here)
 
    	2 cups of chopped or shredded cooked chicken or turkey
 
    	1 can or jar of pickled green chili peppers rinsed, seeded, and chopped
 
    	3 tbsps. butter or margarine
 
    	¼ cup all-purpose flour or all-purpose gluten free flour, but not masa harina flour
 
    	1 tsp ground coriander seed
 
    	¾ tsp salt
 
    	2 ½ cups of chicken broth
 
    	1 cup sour cream
 
    	1 ½ cups of shredded cheese of your choice
 
    	12 – 6 inch tortillas (corn tortillas work very well with this dish.)
 
   
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   In a large saucepan melt 2 tbsps. of butter or margarine and toss in the onions and green bell peppers.  
 
   Cook until tender.
 
   In a bowl, combine the chicken and green chili peppers, then set aside.
 
   In the same saucepan, melt in another 3 tbsps. butter or margarine, blend in the flour, coriander and salt.
 
   Stir in chicken broth all at once.  
 
   Cook and stir until mixture has thickened and become bubbly.  
 
   Remove from heat, stir in sour cream, and ½ cup of shredded cheese.
 
   Stir ½ cup of the sauce into the chicken.
 
   Dip each tortilla into the remaining sauce to soften.
 
   Fill each tortilla with 2 to 3 tbsps. of meat mixture.
 
   Rollup, and arrange rolls in a 13x9x2 inch cake pan.
 
   Pour remaining sauce over top of rolled tortillas in cake pan.
 
   Sprinkle with remaining cheese.
 
   Bake uncovered in 350-degree oven for approximately 25 minutes or until bubbly.
 
   


 
   
  
 




 
    
 
   Enchiladas Empalmadas (Stacked Enchiladas)
 
    
 
    
    	½ cup finely chopped onion
 
    	2 tbsps. Oil
 
    	1 tablespoon all-purpose flour
 
    	½ cup milk
 
    	1 can or jar of pickled green chili peppers rinsed, seeded, and chopped.
 
    	½ tsp salt
 
    	2 cups diced cooked beef
 
    	2 tomatoes peeled, seeded and chopped
 
    	2 tbsps. Oil
 
    	8 – 6 inch tortillas
 
    	1 cup shredded cheese of your choosing
 
   
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   In a skillet, cook the onion in 2 tbsps. of oil until translucent.
 
   Add milk, chili peppers, and salt.  
 
   Cook, stirring constantly until thickened and bubbly.
 
   Stir in the beef and tomatoes.  
 
   Heat through, remove from direct heat but keep warm.
 
   In a clean skillet, heat 2 tbsps. of oil.
 
   Carefully dip each side of each tortilla into the oil for approximately 10 seconds or until limp.  
 
   Drain on paper towel.
 
   Place the hot tortilla into a 9x9x2 baking pan.
 
   Top with ¼ of the meat mixture, and 2 tbsps. of cheese.
 
   Layer on remaining tortillas, repeating the same process as with the first one.
 
   Bake in 350-degree oven for 20 minutes or till hot all the way through.
 
   Unstack to serve, or cut into cake like wedges with a sharp knife.
 
    
 
   


 
   
  
 

Quesadillas
 
    
 
   Quesadillas (Cheese based turnovers)
 
    
 
    
    	6 ounces of Monterey jack, or cheddar, or mozzarella, or nacho seasoned, or tex-mex seasoned cheese.
 
    	1 - 4 ounce can or jar of green chillies rinsed and seeded.
 
    	¾ cup of refried beans (optional)
 
    	Shredded or cubed chicken (optional)
 
    	Chopped up green onion (optional)
 
    	Diced tomato (optional)
 
    	Salsa (optional)
 
    	Taco meat (optional)
 
    	Cooked zucchini (optional)
 
    	Red or Green Bell Pepper cubed small (optional)
 
    	Shredded beef (optional)
 
    	12 - 6 inch tortillas
 
    	2 tbsp. cooking oil
 
   
 
    
 
   Cut cheese into thin strips, or best to shred.
 
   Place desired combination of ingredients onto tortilla.
 
   Fold tortilla in half and secure with a toothpick.
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   In skillet heat cooking oil.              
 
   Cook quesadillas in a few at a time for approximately 2 minutes per side or until lightly brown and the cheese has shown signs of melting.
 
   


 
   
  
 




 
    
 
   Pico de Gallo Chicken Quesadillas
 
    
 
    
    	2 tomatoes, seeded, juice scraped away and diced 
 
    	1 sweet or Spanish onion, finely chopped 
 
    	2 limes, juiced 
 
    	2 tablespoons chopped fresh cilantro 
 
    	1 pickled jalapeno pepper, rinsed, seeded and minced 
 
    	salt and pepper to taste 
 
    	2 tablespoons olive oil 
 
    	2 skinless, boneless chicken breast halves 
 
    	1/2 sweet or Spanish onion, thinly sliced 
 
    	1 green bell pepper, thinly sliced 
 
    	2 cloves garlic, minced 
 
    	4 (12 inch) flour tortillas 
 
    	1 cup shredded cheese 
 
    	1/4 cup sour cream, for topping 
 
   
 
    
 
   In a small bowl, combine tomatoes, onion, lime juice, cilantro, jalapeno, salt and pepper. 
 
   Set aside.
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   In a large skillet, heat 1 tablespoon olive oil. 
 
   Add chicken and sauté until cooked through and juices run clear. 
 
   Remove chicken from skillet and set aside.
 
   Put the remaining 1 tablespoon of olive oil in the hot skillet and sauté the sliced onion and green pepper until tender. 
 
   Stir in the minced garlic and sauté until the aroma is strong. 
 
   Mix in half of the pico de gallo and chicken breast meat. 
 
   Set aside and keep warm.
 
   In a heavy skillet, heat one flour tortilla. 
 
   Spread 1/4 cup shredded cheese on the tortilla and top with 1/2 the chicken mixture. 
 
   Sprinkle another 1/4 cup cheese over the chicken and top with another tortilla. 
 
   When bottom tortilla is lightly brown and cheese has started to melt, flip quesadilla and cook on the opposite side. 
 
   Remove quesadilla from skillet and cut into quarters. 
 
   Repeat with remaining ingredients. 
 
   Serve quesadillas with sour cream and remaining pico de gallo.
 
    
 
   


 
   
  
 




 
    
 
   Asparagus and Goat Cheese Quesadillas
 
    
 
    
    	2 tablespoons light cooking oil 
 
    	1/2 lb. fresh asparagus, cut into 1 1/2 inch pieces 
 
    	salt and pepper to taste 
 
    	2 (10 inch) flour tortillas 
 
    	4 ounces herbed goat cheese 
 
    	1/4 cup chopped fresh cilantro 
 
    	fresh cilantro sprigs, for garnish 
 
   
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Heat 1 tablespoon olive oil in a skillet over medium-low heat, and cook the asparagus, stirring occasionally, until tender and lightly browned. 
 
   Season with salt and pepper, and remove from heat.
 
   Spread one side of each tortilla with 1/2 the goat cheese. 
 
   Place 1/2 the asparagus and 1/2 the cilantro on each tortilla, and fold tortillas in half over contents to form quesadillas. 
 
   Brush the outsides of the quesadillas with remaining oil.
 
   Place the quesadillas in a skillet over medium-low heat, and cook 3 minutes on each side, or until lightly browned. 
 
   Cut in half and garnish with cilantro to serve.
 
    
 
   


 
   
  
 




 
    
 
   Mildly Spicy Chicken Quesadillas
 
    
 
    
    	1 to 1 ½ lbs. skinless, boneless chicken breast, diced 
 
    	1 packet fajita seasoning 
 
    	1 tablespoon vegetable oil 
 
    	2 green bell peppers, chopped 
 
    	2 red bell peppers, chopped 
 
    	1 sweet or Spanish onion, chopped 
 
    	10 (10 inch) flour tortillas 
 
    	1 small package shredded cheddar cheese 
 
    	1 tablespoon bacon bits 
 
    	1 small package shredded sharp cheese 
 
   
 
    
 
   Preheat the broiler. Grease a baking sheet. 
 
    
 
   Toss the chicken with the fajita seasoning, then spread onto the baking sheet. 
 
    
 
   Place under the broiler and cook until the chicken pieces are no longer pink in the center, about 5 minutes. 
 
    
 
   Preheat oven to 350 degrees F. 
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Heat the oil in a large saucepan over medium heat. 
 
    
 
   Stir in the green bell peppers, red bell peppers, onion, and chicken. 
 
    
 
   Cook and stir until the vegetables have softened, about 10 minutes. 
 
    
 
   Layer half of each tortilla with the chicken and vegetable mixture, then sprinkle with the Cheddar cheese, bacon bits, and Monterey Jack. 
 
    
 
   Fold the tortillas in half and Place onto a baking sheet. 
 
   Bake quesadillas in the preheated oven until the cheeses have melted, about 10 minutes.
 
    
 
   


 
   
  
 

Mexican Main Meat Dishes
 
    
 
   
  
 

Mexican Tinga
 
    
 
    
    	2 tablespoons light cooking oil 
 
    	1 large Spanish onion, cut into rings 
 
    	1 can stewed tomatoes 
 
    	1 can chipotle peppers in adobo sauce, or to taste 
 
    	2 lbs. shredded cooked chicken meat 
 
    	16 tostada shells 
 
    	1/2 cup sour cream
 
   
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Heat your favourite brand of light cooking oil in a saucepan over medium heat. 
 
   Add the onions and cook, stirring until softened and translucent, about 5 minutes. 
 
   Meanwhile, puree the tomatoes with chipotle peppers and adobo sauce to taste. 
 
   Pour into the onions, and add chicken. 
 
   Cover, and simmer for 20 minutes.
 
   To serve, scoop the chicken onto tostada shells creating small appetizing piles of meat mixture, and garnish with a spoonful of sour cream.
 
    
 
   


 
   
  
 

Posole Stew
 
    
 
    
    	2 lbs. boneless pork loin, cubed 
 
    	8 oz. fried pork skins 
 
    	2 pig's feet 
 
    	1 tablespoon salt 
 
    	2 cans white hominy, drained 
 
    	1 teaspoon dried oregano 
 
    	2 cloves garlic, crushed 
 
    	2 tablespoons chopped sweet white or Spanish onion 
 
    	4 dried hot red chili pepper pods, seeded and diced 
 
   
 
    
 
   Place meat, pork rinds, and pork shanks in a large stock pot and add about 20 cups of water or at least enough water to cover meat. 
 
   Add approximately 1 tablespoon salt to the contents of the stock pot and bring to a boil. 
 
   Once boiling, reduce to a medium heat and cook for about 1 1/2 hours.
 
   Remove excess grease and set aside. 
 
   Reserve liquid.
 
   Wash the posole very carefully until the water is clear so as to remove lime from kernels. 
 
   Put in large kettle and cover with water. 
 
   Boil until posole has popped.
 
   Mix meat, posole, rind, and shanks or pigs' feet. 
 
   Add oregano, garlic, onion, and chili pods. Let simmer for about 1/2 hour.
 
    
 
   
  
 

Chorizo Sausage
 
    
 
   Chorizo Sausage is the most popular form of sausage found in Mexican homes today.  In today’s stores, this meat is readily available pre-made, but for those who live in the smaller more impoverished villages, the craft of making sausage is still common place.  
 
   Here is the recipe I grew up with, and was taught to make.  My father would add his own twist to this from time to time, by throwing in different seasonings based on his personal taste, but for the most part, this remains the core of the recipe.
 
    
 
    
    	2 lbs. boneless pork butt (shoulder), cut into 3/4-inch pieces 
 
    	1 1/2 tablespoons crushed Aleppo peppers 
 
    	1 1/2 tablespoons chili powder 
 
    	4 cloves garlic, minced 
 
    	2 teaspoons salt 
 
    	1 teaspoon freshly ground black pepper 
 
    	1/2 teaspoon dried oregano 
 
    	1/2 teaspoon ground cumin 
 
    	1/4 teaspoon ground cloves 
 
    	1/4 teaspoon ground coriander 
 
    	1/2 cup distilled white vinegar 
 
    	2 tablespoons water 
 
    	1 teaspoon vegetable oil 
 
   
 
    
 
   Place pork, Aleppo pepper, chili powder, garlic, salt, black pepper, oregano, cumin, cloves, and coriander into a bowl, and toss the pork with the seasonings until thoroughly blended. 
 
   Cover the bowl, and refrigerate the meat, your meat grinder's head assembly, and if possible, your grinder hopper for 1 hour.  If you cannot fit the grinder hopper into the fridge, then set it into a bucket and cover with ice cubes for 1 hour.
 
   Fill a large mixing bowl with ice cubes, and place a smaller metal bowl in the ice cubes to catch the ground meat. 
 
   Assemble the chilled meat grinder, and grind the pork and seasonings using a coarse cutting plate. 
 
   Return ground meat to refrigerator for 30 minutes. 
 
   Lightly stir the ground pork with the vinegar and water until thoroughly mixed, form into patties, and refrigerate overnight, covered, to let flavors develop.
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Heat vegetable oil in a heavy skillet over medium-low heat, and pan-fry the patties until browned and no longer pink in the middle, 5 to 8 minutes per side.
 
   


 
   
  
 

Mexican Pot Roast
 
    
 
    
    	2 tablespoons light cooking oil 
 
    	4 lbs. beef chuck roast, fat trimmed off
 
    	1 teaspoon salt 
 
    	1 teaspoon ground black pepper 
 
    	1 large sweet white or Spanish onion, chopped 
 
    	1 1/4 cups diced green chili pepper 
 
    	5 oz. hot sauce (mild to hot in heat based on personal taste)
 
    	1/4 cup taco seasoning 
 
    	1 teaspoon chili powder 
 
    	1 teaspoon cayenne pepper 
 
    	1 teaspoon garlic powder 
 
   
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Heat your favourite brand of light cooking oil in a large skillet over medium-high heat.  (Some people will use olive oil for this, and if you do, be careful of the flavour transfer that comes from some brands of olive oil.)
 
   Season beef chuck roast with salt and pepper. 
 
   Cook roast in hot oil until browned entirely, 2 to 3 minutes per side.
 
   Transfer browned roast to a slow cooker.
 
   Sprinkle onion, chili pepper, hot sauce, taco seasoning, chili powder, cayenne pepper, and garlic powder over the roast.
 
   Cook on Low until meat is tender enough to want to fall apart easily and without effort.  This will require about 8 to 10 hours of cooking time.
 
    
 
   
  
 

Carne en su Jugo (meat cooked in it’s own juices)
 
    
 
    
    	4 fresh tomatillos, husks removed 
 
    	3 serrano chili peppers, seeded and chopped 
 
    	1 clove garlic, peeled 
 
    	3 cups water 
 
    	6 slices bacon 
 
    	2 lbs. flank steak, cut into 1/2-inch squares 
 
    	4 teaspoons chicken bouillon granules 
 
    	2 (15.5 ounce) cans pinto beans 
 
    	1/2 onion, chopped 
 
    	6 tablespoons chopped fresh cilantro 
 
    	ground black pepper, to taste 
 
    	1 lime, cut into 6 wedges 
 
   
 
    
 
   Combine the tomatillos, serrano peppers, garlic, and water in a small saucepan over medium-high heat and allow the mixture to come to a full boil.  
 
   Reduce the heat, cover, and simmer for 10 minutes. 
 
   Remove the pan from the heat and allow to cool. 
 
   Transfer the contents to a blender and blend until smooth, then set aside.
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Cook the bacon in a large, deep skillet over medium-high heat until crispy, about 10 minutes. 
 
   Drain grease off of the bacon by placing on a paper towel-lined plate. 
 
   Once cooled enough to handle, crumble the bacon and set aside.
 
   Place a non-stick skillet over medium-high heat.  (Spray the skillet with a coating of spray cooking oil if the skillet is old, as some non-stick skillets loose their non-stick qualities over time and with usage.) 
 
   Cook the flank steak in the hot skillet until completely browned. 
 
   Pour the tomatillo mixture over the beef and bring to a boil. 
 
   Stir the chicken bouillon into the mixture, and reduce heat to medium. 
 
   Cover the skillet and simmer until tender, at least 30 minutes and up to 1 hour.
 
   Meanwhile, heat the pinto beans in a saucepan over medium heat until warm.  
 
   Reduce heat to low to keep warm until needed. 
 
   Stir the bacon and pinto beans into the flank steak mixture.  
 
   Divide the mixture between 6 bowls. 
 
   Garnish each with onion, cilantro, black pepper, and a lime wedge.
 
    
 
   


 
   
  
 

Carne con Chili Rojo
 
    
 
    
    	2 tomatoes, chopped 
 
    	10 fresh chili peppers, chopped (jarred or canned works as well – just make sure they are rinsed, seeded, and chopped well)
 
    	1 clove garlic 
 
    	2 teaspoons vegetable oil 
 
    	2 lbs. beef chuck roast, cut into 1/4-inch slices 
 
    	salt and pepper to taste 
 
    	1 cube tomato-flavored bouillon 
 
   
 
    
 
   Cook tomatoes and peppers together in small saucepan, or in the microwave until tender. 
 
   Place into bowl of blender with garlic clove, and puree until smooth.
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   Meanwhile, heat the vegetable oil of your choosing in a large skillet over medium-high heat. 
 
   Season the beef with salt and pepper to taste, then fry in the skillet until no longer pink, bring careful to turn the meat as needed to ensure it’s been properly cooked through.
 
   Once cooked, pour in the tomato puree, and add the bouillon cube. 
 
   Stir until the bouillon cube dissolves, then cook for 3 minutes.
 
   


 
   
  
 

Albondigas (Mexican Meat Balls)
 
    
 
    
    	1 beaten egg
 
    	¾ cup of soft bread crumbs
 
    	¼ cup of milk
 
    	½ tsp salt
 
    	¼ tsp black pepper
 
    	¼ tsp dried crushed oregano
 
    	1 lb ground beef
 
    	½ lb ground pork
 
    	24 pimento-stuffed olives
 
    	16 ozs. canned tomatoes chopped up
 
    	½ cup of water
 
    	¼ cup finely chopped onion
 
    	2 tsps. or one packet of instant beef bouillon granules
 
    	1 clove garlic minced well
 
    	¼ tsp crushed dried oregano
 
    	Dashes of hot sauce to taste
 
   
 
    
 
   In a large mixing bowl combine the egg, bread crumbs, milk, salt, black pepper, and ¼ tsp of oregano.  Mix well.
 
   Add beef and pork, and mix well.
 
   Shape meat mixture into 24 balls. Set aside.
 
   In a skillet, mix tomatoes, water, onion, bouillon granules, garlic, ¼ tsp oregano, and hot sauce.  
 
   Bring to a boil, simmer uncovered for 15 minutes.
 
   Drop meatballs into sauce, cover and simmer for 30 minutes or until meatballs are done.
 
   Remove meatballs from sauce.
 
   Skim fat from sauce.
 
   Boil sauce for about 10 minutes to reduce mixture.
 
   Place meatballs onto serving dishes, then our sauce over top of meatballs.
 
   


 
   
  
 

Mole de Olla (Beef Stew In A Pot)
 
    
 
    
    	2 lbs beef stewing meat cut into 1 inch squares or smaller (take time to cut out fat and grizzle…scissors work well for this)
 
    	2 tbsps. oil
 
    	3 cups of water
 
    	¼ cup snipped parsley
 
    	2 tsps. salt
 
    	1/8 tsp black pepper
 
    	2 dried ancho peppers (or ½ tsp crushed red pepper)
 
    	2 dried pasilla peppers (or ½ tsp crushed red pepper)
 
    	1 – 16 ounce can of tomatoes
 
    	1 medium sweet white or Spanish chopped onion
 
    	½ cup of water
 
    	2 cloves of garlic
 
    	1 packet of instant beef bouillon granules
 
    	1/8 tsp ground cumin
 
    	2 medium zucchini or other summer squash of your choosing
 
    	3 small potatoes peeled and quartered
 
    	2 ears of fresh young corn, cut into 1 inch sections
 
   
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   In a Dutch oven, brown the meat in hot oil, turning the meat to ensure even browning.
 
   Add 3 cups of water, parsley, salt and black pepper.  
 
   Cover and simmer for 1 ½ hours.
 
   If using ancho and pasilla chilies, cut them open, discard the stems, seeds, and membranes inside.  
 
   With a sharp knife, chop the chilies very fine, remembering to wear rubber gloves if your skin is sensitive to the heat of the chilies.  
 
   Place into a bowl, cover with boiling water and let stand for 1 hour before draining.
 
   In a blender, place undrained tomatoes, chilies, onion, the ½ cup of water, garlic, bouillon granules, and cumin.  Blend until smooth.
 
   Add to beef mixture.
 
   Add squash, potatoes and corn to beef mixture.
 
   Cover and simmer for 25 minutes or until vegetables are tender.
 
   Season with salt and pepper to taste or garnish as you so choose.
 
   


 
   
  
 

Mochomos (Shredded Pork Chihuahua-Style)
 
    
 
    
    	2 lbs boneless pork roast cut into 1 inch or smaller pieces (use scissors to cut out excessive fat or grizzle, but make sure you are left with approximately 2 lbs. of finished product)
 
    	2 cups of water
 
    	1 small sweet white onion quartered
 
    	1 tsp salt
 
    	2 cups of fresh guacamole
 
    	Tomato slices
 
    	Shredded lettuce
 
   
 
    
 
   In a sauce pan, bring meat, water, onion, and salt to boiling.
 
   Simmer covered for 1 hour or until meat is very tender.
 
   Uncover and boil the mixture rapidly to reduce juices, not allowing meat or onions to burn to, or stick to the bottom of the pot.
 
   With two forks, carefully shred the meat.
 
   Dish onto a serving plate and garnish the side of the plate with guacamole, tomato slices, and lettuce.
 
    
 
   


 
   
  
 

Pierna de Carnero (Marinated Leg Of Lamb)
 
    
 
    
    	5 lb leg of lamb (if the leg bone is too long for your pan, ask the butcher to cut the protruding end off, or cut the piece of meat into two pieces)
 
    	3 cloves of chopped garlic
 
    	1 cup white vinegar
 
    	½ cup oil
 
    	½ cup chopped sweet white onion
 
    	½ cup chopped peeled carrot
 
    	1 small turnip peeled and chopped into ½ inch cubes
 
    	¼ cup of fresh parsley sprigs
 
    	1 tsp sugar
 
    	1 tsp salt
 
    	½ tsp oregano
 
    	1/8 tsp black pepper
 
   
 
    
 
   With a sharp butcher’s knife, carefully make 6 slits into the meat.  
 
   Into each of the slits cut into the meat, carefully insert pieces of garlic into each opening.
 
   With a sharp carving set fork prick the meat every 1 inch to allow for deep saturation of the marinating juices.  (The deeper the marinade goes, the more tender the meat will be.)
 
   Place meat into shallow baking dish.
 
   Combine all remaining ingredients and place over meat.
 
   Set meat into refrigerator for 24 hours, taking time to turn the meat in the mixture ever four to six hours or so.
 
   Remove meat from dish, without disposing of the marinade.
 
   Place meat fat side up on a rack set in a shallow roasting pan.
 
   Roast in a 325-degree oven for 2 ½ to 3 hours.  
 
   Let stand for 15 minutes before carving.
 
   In a saucepan, bring marinade to a boil.  
 
   Cover and simmer 15 minutes or until vegetables are tender.
 
   Spoon marinade over meat and serve.
 
   


 
   
  
 

Chuletas de Puerco Adobadas (Pork Chops in Adobo Sauce)
 
    
 
    
    	8 ozs. canned tomato sauce
 
    	¼ cup vinegar
 
    	1 medium sweet white onion cut up
 
    	2 cloves garlic
 
    	2 tbsps. all-purpose flour (gluten free all-purpose flour works well too)
 
    	2 tbsps. chili powder
 
    	1 tbsp. light cooking oil
 
    	1 tsp salt
 
    	½ tsp oregano
 
    	¼ tsp cumin seed
 
    	6 pork chops cut ½ inch thick
 
    	Sliced Spanish onion
 
    	Sliced radish
 
    	Sliced avocado
 
   
 
    
 
   Place tomato sauce, vinegar, onion, garlic, flour, chili powder, oil, salt, oregano, and cumin into the blender and blend until smooth.
 
   Place chops into shallow greased baking dish.
 
   Pour sauce over the meat.  
 
   Cover and refrigerate for several hours.
 
   In a large skillet, simmer chops in the sauce for 40 to 45 minutes or until tender.
 
   Arrange chops with sauce in a deep platter.
 
   Garnish with sliced onion, radish and avocado.
 
    
 
   


 
   
  
 

Ternera en Nogada (Veal in Pecan Sauce)
 
    
 
   This dish is one of my personal favourites.  The sauce is incredible with veal, and for those of you who wish to try, the sauce works very well with thin tenderized cuts of venison.
 
    
 
    
    	1 ½ lb boneless veal cut into 1 inch pieces (While veal usually has very little fat in it, use scissors to cut out excessive fat and grizzle, but be sure you end up with 1 ½ lbs of meat to work with.)
 
    	½ cup of water
 
    	¼ cup of chopped sweet white onion
 
    	1 packet of instant chicken bouillon granules
 
    	1 minced clove of garlic
 
    	½ tsp salt
 
    	¼ tsp crushed dried thyme
 
    	¼ tsp crushed dried oregano
 
    	¼ cup chopped sweet white onion
 
    	¼ cup chopped pecans
 
    	1 tbsp. butter or margarine
 
    	3 tbsps. all-purpose flour (gluten free all-purpose flour works well here too)
 
    	½ sour cream
 
   
 
    
 
   In a medium sized sauce pan (must have matching tight fitting lid), combine meat, water, ¼ cup of onion, bouillon granules, garlic, salt, thyme, and oregano.
 
   Simmer covered for 50 to 60 minutes or until meat is tender.
 
   Drain meat, keeping broth.
 
   Measure broth and add water if necessary to bring the quantity of liquid up to 1 ½ cups.
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   In a small saucepan, cook ¼ cup of onion and chopped pecans in butter or margarine until onion is translucent.  
 
   Remove from heat.
 
   Blend four into sour cream, and stir it into the broth mixture.
 
   Add broth mixture to meat, along with the pecan mixture, and mix together well.
 
   Cook and stir until sauce has thickened and meat is heated through.  
 
   Serve with rice or other starch as desired.
 
    
 
   


 
   
  
 

Pollo Aguascalientes (Chicken Aguascalientes-Style)
 
    
 
    
    	3 lb fryer chicken cut up 
 
    	2 tbsps. light cooking oil
 
    	1 small sweet white onion sliced thin
 
    	1 minced clove garlic
 
    	3 medium peeled, seeded, juices scraped away, chopped tomatoes
 
    	1 tbsp. lemon juice
 
    	1 tsp sugar
 
    	1 tsp salt
 
    	1 tsp crushed dried oregano
 
    	1/8 tsp ground cinnamon
 
    	1/8 tsp nutmeg
 
    	1/8 tsp ground cloves
 
    	2 tsp cornstarch
 
   
 
    
 
   Sprinkle chicken pieces with salt and pepper.
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
   In a 12 inch or larger skillet, brown chicken in oil for 15 minutes or so.  Use a splatter screen to protect yourself from splattering grease.
 
   Add onion and garlic, and cook for 5 minutes longer.
 
   Add tomatoes, lemon juice, sugar, salt, oregano, nutmeg, cinnamon, cloves, and ½ cup of water.  
 
   Cover and simmer for 30 to 35 minutes or until chicken is tender enough to want to pull easily from the bone.
 
   Remove chicken pieces to serving patter and keep warm.
 
   Measure drippings and add water if necessary to make 2 cups worth. 
 
   Return to skillet.
 
   Combine cornstarch with 2 tbsps. of cold water, and add to the drippings mixture.
 
   Cook and stir dripping mixture until thickened being careful not to burn the bottom.
 
   Pour the sauce over the chicken, and any extra can be placed into a gravy bowl.
 
   Garnish with shredded lettuce, tomato wedges, jalapeno peppers (optional).
 
   Serves best with the added flavours of pan fried or oven roasted potatoes.
 
   


 
   
  
 

Pollo en Vino Rojo (Chicken in Red Wine)
 
    
 
    
    	3 lb frying chicken cut up
 
    	½ cup white vinegar
 
    	¼ cup light cooking (vegetable) oil
 
    	1 medium sweet white chopped onion
 
    	1 clove garlic
 
    	1 bay leaf
 
    	½ tsp crushed dried oregano
 
    	½ tsp salt
 
    	2 bacon slices cut up into 1 inch lengths
 
    	8 ozs. canned diced tomatoes
 
    	1 chopped peeled carrot
 
    	1 cup dry red wine (cooking wine or drinking grade wine)
 
   
 
    
 
   Place chicken pieces into a plastic bag in a deep bowl.  
 
   Combine the vinegar, oil, onion, garlic, bay leaf, oregano, salt and 1/8 tsp of black pepper.  
 
   Pour the mixture into the bag with the chicken and seal the bag tight.
 
   Marinate for 6 to 8 hours in an ice box or refrigerator.
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   In a 12-inch skillet cook bacon until crisp, drain reserving the drippings.  
 
   Use a splatter screen to keep from burning yourself with splattering grease.
 
   Place the cooked bacon onto a paper towel lined plate to allow excess grease to drain off.
 
   Once the bacon has cooled enough to handle, crumble the bacon and set aside.
 
   Remove the chicken pieces from the marinade mixture but keep the mixture.
 
   Brown the chicken pieces in the bacon drippings for approximately 15 minutes.  
 
   Drain off the fat.
 
   Remove the garlic and bay leaf from the marinade, and pour the marinade over the chicken in the skillet.
 
   Add to the skillet, undrained tomatoes, carrot and wine.  
 
   Cover and cook over medium heat for 40 to 45 minutes, or until chicken is tender enough to easily pull away from the bones.
 
   Remove chicken pieces from the skillet and place into a deep serving platter.
 
   Add bacon crumbs to the skillet mixture and stir in.  
 
   Season with salt and pepper to taste.
 
   Spoon mixture over meat pieces on platter and serve while warm.
 
    
 
   


 
   
  
 

Arroz con Pollo (Chicken with Rice)
 
    
 
    
    	3 lb fryer chicken cut up into pieces
 
    	2 tbsps. oil
 
    	1 ½ cups long grain rice
 
    	1 cup chopped sweet white or Spanish onion
 
    	2 to 3 cloves minced garlic (amount depends on personal taste)
 
    	3 cups of water
 
    	8 ozs. Canned diced tomatoes
 
    	1 packet instant chicken bouillon granules
 
    	1 tsp salt
 
    	¼ tsp black pepper
 
    	¼ tsp crushed saffron
 
    	1 cup of canned or frozen green sweet peas
 
    	2 ozs. canned sliced pimiento, rinsed, drained and chopped
 
   
 
    
 
   Sprinkle chicken lightly with salt.
 
    
 
   When cooking with hot oil or melted butter, for personal safety and to avoid receiving a grease burn, always use some form of grease splatter guard.
 
    
 
   In a medium size skillet, brown the chicken in oil for about 15 minutes or so.
 
   Always use a splatter guard or screen to prevent burns to yourself from splashing grease, or grease splatter.
 
   Remove chicken from skillet and set aside temporarily.
 
   In skillet, add rice, onion, and garlic, cooking the rice until golden in color.
 
   Add to skillet, water, undrained tomatoes, bouillon granules, salt, black pepper, and saffron.  
 
   Bring mixture to a boil and stir well.
 
   Place chicken on top of rice mixture.  
 
   Cover and simmer 30 to 35 minutes or until the chicken is tender enough to show signs of wanting to pull away from the bone.
 
   Add peas and chopped pimiento, cover and cook 5 minutes longer.
 
   Serve from the skillet, or place rice mixture into a deep platter and place chicken pieces on top.
 
    
 
   


 
   
  
 

Guajolote Relleno de Mexicano (Mexican Stuffed Roasted Turkey)
 
    
 
   While many North Americans celebrate with a roast stuffed turkey at Christmas or Thanksgiving, Mexicans celebrate these times of year with a differing array of meal choices.  Still, we Mexicans love our stuffed turkey, but ours is not for the faint of heart.  We stuff our birds with a meat based stuffing.  The combination of the pork and turkey flavours are incredible.  This recipe is designed for a 10 pound turkey, so adjust it accordingly based on the size of your bird.
 
    
 
    
    	1 lb finely ground pork
 
    	½ cup chopped onion
 
    	1 minced clove of garlic
 
    	2 medium sized tomatoes peeled, seeded, juices scraped away and chopped up
 
    	1 small green tipped banana, peeled and chopped
 
    	1 tart apple, peeled, cored, and chopped
 
    	¼ cup raisins
 
    	2 tbsps. toasted slivered almonds
 
    	1 pickled jalapeno pepper rinsed, seeded, and chopped
 
    	1 ½ tsp salt
 
    	10 lb turkey
 
    	¼ cup butter or margarine melted.
 
    	2 to 4 cups of chicken broth
 
    	½ cup of dry white wine
 
    	¼ cup all-purpose flour (gluten free all-purpose flour works well here too)
 
   
 
    
 
   In a large skillet (at least 12 inches across) cook pork, onion, and garlic until meat is cooked through.  
 
   Always use a splatter guard on top of your skillets to prevent grease burns.
 
   Crumble meat to avoid clumping while it cooks.  
 
   Drain off fat.
 
   Stir in tomatoes, bananas, apple, raisins, almonds, chopped jalapeno peppers, and salt.  
 
   Cook and stir for 2 minutes.  Set aside.
 
   For the turkey, loosely spoon some of the stuffing into the neck cavity.  
 
   Pull the neck skin to the back of the bird, and fasten securely with pins or toothpicks.  
 
   Lightly spoon remaining filling into bird cavity.
 
   Tie legs together.
 
   Place bird back bone upward, onto roasting rake in a shallow roasting pan.  
 
   Brush the bird with melted butter or margarine.  
 
   Cover loosely with foil.  
 
   Set into an oven at 325 degrees for 4 to 4 ½ hours, brushing occasionally with butter or margarine.
 
   At 3 hours of cooking time, cut legs apart so thighs have a proper chance to cook and return the bird to the oven.
 
   Remove the foil during the last 30 to 45 minutes to allow the bird to brown nicely.
 
   Remove turkey from rake and set onto platter.  
 
   Allow turkey to rest for 15 minutes before carving.
 
   To make a gravy, spoon off excess grease from the drippings in the roasting pan.  
 
   Add chicken broth.  
 
   Stir wine into flour, and stir it into the drippings.  
 
   Cook and stir until thickened and bubbly.  
 
   Pour into gravy bowl.
 
    
 
   
  
 

Pollo en Mole Verde (Chicken in Green Mole Sauce)
 
    
 
   Green Mole Sauce is a common Mexican sauce.  While not as well known to many North Americans, in Mexico it is common among our people.
 
    
 
    
    	1/3 cup all-purpose flour (gluten free all-purpose flour works well too)
 
    	1 tsp paprika
 
    	1 tsp salt
 
    	¼ tsp black pepper
 
    	3 lb frying chicken cut up
 
    	2 tbsps. light cooking oil
 
    	12 ozs. canned tomatillos drained, and rinsed
 
    	4 ozs. canned or jarred pickled green chilies, rinsed, seeded and chopped
 
    	¼ cup chicken broth
 
    	1 small sweet white cooking onion cut up fine
 
    	¼ cup chopped unsalted walnuts
 
    	¼ cup blanched unsalted almonds
 
    	Several sprigs of cilantro
 
    	¼ tsp salt
 
    	Black pepper to taste
 
   
 
    
 
   In a plastic bag, combine the flour, paprika, 1 tsp salt, and ¼ tsp of black pepper.
 
   Add to the bag 2 to 3 pieces of chicken at a time and shake the bag to coat the chicken pieces.
 
   In a large coverable frying pan, brown chicken pieces in oil for 15 minutes or so.  
 
   Reduce heat and cover tightly.
 
   Cook chicken for 25 minutes then remove lid.
 
   Cook chicken for additional 10 minutes uncovered.
 
   For the mole sauce, in a blender combine the tomatillos, green chili peppers, chicken broth, onion, walnuts, almonds, cilantro, ¼ tsp salt, and a dash of black pepper.  
 
   Blend until mixture is smooth.
 
   Pour the mole sauce into a saucepan and heat through.
 
   Place chicken onto serving platter, and cover chicken with mole sauce.
 
    
 
    
 
   


 
   
  
 

Pollo en Mole de Cacahuate (Chicken in Peanut Mole Sauce)
 
    
 
    
    	4 lb stewing chicken cut up into pieces
 
    	8 cups of water
 
    	4 stalks of celery with leaves still attached
 
    	1 sliced medium carrot
 
    	1 small sweet white cooking onion chopped up fine
 
    	2 sprigs of fresh parsley
 
    	2 packets of instant chicken bouillon granules
 
    	¼ tsp pepper
 
    	5 ozs. canned crushed tomatoes with green chilies.
 
    	2 slices of torn white bread (3 slices of gluten free bread works well here too)
 
    	2 tbsps. of creamy peanut butter
 
    	4 whole cloves
 
    	3 whole peppercorns
 
    	½ inch stick of cinnamon
 
    	¼ tsp. of nutmeg
 
    	¾ tsp chili powder
 
    	1 minced clove of garlic
 
   
 
    
 
   Place chicken pieces into a Dutch oven with water.
 
   Add celery, carrot, onion, parsley, bouillon granules, and pepper.
 
   Bring contents to a boil, cover and cook over low heat for 2 to 2 ½ hours, or until chicken is very tender.
 
   Remove chicken pieces and place into a casserole dish.
 
   Strain the broth and skim off the fat.  
 
   Keep 1/1/2 cups of the broth.
 
   For the mole sauce, in a blender place the 1 ½ cup of broth, tomatoes with green chilies, bread and peanut butter.  
 
   Blend until smooth.
 
   Turn the blended mixture into a saucepan.
 
   Crush the cloves, peppercorns, and cinnamon, then add to saucepan along with chili powder, nutmeg, and garlic.  
 
   Bring the mixture to a boil.  
 
   Reduce and simmer uncovered for 15 minutes or until it has thickened.  
 
   Stir often to keep the mixture from burning to the bottom of the saucepan.
 
   Spoon the mole sauce over the chicken in the casserole dish.  
 
   Cover and bake in a 350 degree oven for 30 to 40 minutes or until well heated through.
 
    
 
   


 
   
  
 

Acapulco Chicken
 
    
 
    
    	2 skinless, boneless chicken breast halves (cut into small stew size pieces) 
 
    	1 tablespoon chili powder 
 
    	salt and pepper to taste 
 
    	1 tablespoon olive oil or other light cooking oil of your choosing
 
    	1 cup chopped green bell pepper 
 
    	1/2 cup sweet white cooking onion chopped 
 
    	2 pickled jalapeno peppers, rinsed, seeded and minced 
 
    	1 large tomato, cut into ½ inch chunks 
 
    	10 drops hot pepper sauce (mild to hot depending on your personal taste)
 
   
 
    
 
   Season chicken with 1/2 tablespoon chili powder, salt and pepper. 
 
   Heat oil in a large skillet over medium high heat and sauté seasoned chicken for 3 to 4 minutes, or until no longer pink. 
 
   Always use a splatter guard to protect yourself from potential grease burns.
 
   Remove chicken from skillet with a slotted spoon and keep warm.
 
   In same skillet, stir fry bell pepper and onion until soft. 
 
   Add jalapeno peppers, tomatoes, remaining 1/2 tablespoon chili powder and hot pepper sauce. 
 
   Cook, stirring, for an additional 3 to 5 minutes.  
 
   Add chicken and stir fry for 2 minutes more.
 
   Serve while warm, with an appropriate starch, such as rice or sweet potato.
 
   


 
   
  
 

Pescados (Mexican Fish and Seafood Recipes)
 
    
 
   It might seem strange to those who think of Mexican food as being only tacos or burritos, but seafood dishes are perhaps more popular in Mexico than beef dishes.
 
    
 
   
  
 

Paella (Sausage, Chicken, Shrimp and Rice)
 
    
 
   This Paella recipe has often been quietly referred to as Mexican Gumbo without the traditional Louisiana heat.
 
    
 
    
    	5 links hot (Italian style or other alternate) sausage, cut into 1 inch pieces 
 
    	5 links mild (Italian style or other alternate) sausage, cut into 1 inch pieces 
 
    	15 raw small chicken pieces or strips cut into stew size pieces
 
    	2 lbs. large shrimp - peeled and deveined 
 
    	1 medium sweet white cooking onion, chopped 
 
    	1 green bell pepper, seeded and cut into strips 
 
    	1 large stalk celery, with leaves, finely chopped (leaves give a slight pungent flavour to the recipe)
 
    	2 to 3 cloves garlic, minced (adjust amount or remove based on personal taste) 
 
    	2 cups uncooked long grain rice 
 
    	15 ozs. canned diced tomatoes, juice reserved 
 
    	2 bay leaves 
 
    	2 teaspoons salt 
 
    	1 teaspoon dried oregano 
 
    	3/4 teaspoon ground turmeric 
 
    	3 1/2 cups chicken broth 
 
   
 
    
 
   Heat a wok or deep skillet over medium-high heat. 
 
   Cut sausage into small bite size pieces.
 
   Fry hot and mild sausage pieces in the wok until brown on all sides. 
 
   Remove sausage, and fry the chicken strips in the sausage drippings until browned. 
 
   Remove chicken and sauté onions, green pepper, celery, and garlic for 5 minutes, or until tender.
 
   Stir in the uncooked rice, tomatoes, bay leaves, salt, oregano and turmeric. 
 
   Cook and stir for 1 minute, then mix in the reserved tomato juice and chicken broth. 
 
   Add chicken pieces, cover and simmer for about 20 minutes.
 
   Add sausage to the mixture, and continue to simmer for 15 minutes, then stir in the shrimp.  
 
   Cover and cook for 5 to 10 more minutes, or until shrimp is cooked through.
 
   Serve from the wok or skillet, or place into a deep casserole dish for serving.
 
   


 
   
  
 

Camarones a la Diabla
 
    
 
   Deviled Shrimp is not a dish for the faint of heart.  This dish is hot.  NO…this dish is REALLY HOT!  
 
   So be sure to have a cold beverage ready for your guests when serving this dish.
 
    
 
    
    	1 teaspoon butter 
 
    	1 lb uncooked medium shrimp 
 
    	salt to taste 
 
    	ground black pepper to taste (optional) 
 
    	1 cup ketchup, or to taste 
 
    	1 cup hot pepper sauce or less to taste
 
    	Crushed ice in glasses for your guests as this can be a very hot dish depending on how hot your choice of hot sauce is
 
   
 
    
 
   Melt butter in a large skillet over medium heat.  
 
   Cook and stir shrimp in melted butter until slightly pink. 
 
   Season with salt and pepper. 
 
   Add ketchup and hot pepper sauce. 
 
   Continue to cook and stir shrimp until they are bright pink on the outside and the sauce is bubbly, 7 to 10 minutes.
 
   This is a very hot dish so be sure to have something very cold for your guests to put into their mouths if they find this to be too spicy for them.
 
    
 
   


 
   
  
 

Snapper Veracruz
 
    
 
   Snapper Veracruz is a dish which became popular in the seaside region of Veracruz.  While red snapper is traditionally used, in other regions of Mexico, some people have successfully substituted other fish varieties in this dish.
 
    
 
    
    	1/4 cup light cooking oil or olive oil (watch out for flavour transfers from some olive oils)
 
    	1 small green bell pepper, chopped 
 
    	1 sweet white cooking onion, chopped 
 
    	2 to 3 cloves garlic, minced 
 
    	1/4 teaspoon ground white pepper 
 
    	1 teaspoon ground cinnamon 
 
    	¼ teaspoon nutmeg
 
    	1 lime, juiced 
 
    	1/2 cup pimento-stuffed green olives, sliced 
 
    	1/4 cup canned diced pickled green chilies, rinsed, seeded, and drained 
 
    	3 large tomatoes, seeded, juices scraped away, and coarsely chopped 
 
    	4 fillets red snapper or other fish variety
 
    	1 tablespoon capers, rinsed and drained 
 
   
 
    
 
   Heat oil in a large skillet over medium-high heat. 
 
   Add green pepper, onion, and garlic, and cook until pepper is soft, about 5 minutes. 
 
   Mix in the white pepper, cinnamon, nutmeg, lime juice, olives, and chilies.  
 
   Cook for 2 more minutes, to blend the flavors. 
 
   Stir in the tomatoes, and cook until thickened, about 10 minutes.
 
   Preheat the oven to 350 degrees F. 
 
   Place the snapper filets into a lightly greased 9x13 inch baking dish. 
 
   Pour the tomato sauce over the filets, and bake for 10 to 15 minutes in the preheated oven, or until fish flakes easily with a fork. 
 
   Stir in the capers just before serving.
 
    
 
   


 
   
  
 

Mexican Grilled Corn and Shrimp Dinner
 
    
 
    
    	                                                                                                                                                                                                                                                             3 tablespoons butter
 
    	                                                                                                                                                                                                                                                             1 teaspoon minced garlic
 
    	                                                                                                                                                                                                                                                             1 tablespoon fresh lime juice
 
    	                                                                                                                                                                                                                                                             2 teaspoons chili powder
 
    	                                                                                                                                                                                                                                                             1/2 teaspoon dried oregano leaves, crushed
 
    	                                                                                                                                                                                                                                                             3/4 teaspoon salt
 
    	                                                                                                                                                                                                                                                             1/4 teaspoon ground black pepper
 
    	                                                                                                                                                                                                                                                             4 ears fresh corn, husked and halved
 
    	                                                                                                                                                                                                                                                             1 lb large raw shrimp, peeled and deveined
 
    	                                                                                                                                                                                                                                                             2 medium zucchinis, thinly sliced
 
    	                                                                                                                                                                                                                                                             1/2 cup water
 
    	                                                                                                                                                                                                                                                             1/4 cup chopped cilantro
 
   
 
    
 
   In large skillet, melt butter over medium heat. 
 
   Add garlic.  
 
   Always use a splatter guard on a skillet to prevent grease burns while cooking.
 
   Cook and stir until fragrant, about 2 minutes. 
 
   Stir in lime juice, chili powder, oregano, salt and pepper.  
 
   Cook and stir for 30 seconds.
 
   Add corn, shrimp and zucchini, stirring to coat with spice mixture. 
 
   Add 1/2 cup water. 
 
   Cook, covered, over low heat until corn and shrimp are cooked, about 6 minutes.
 
   Sprinkle with cilantro. 
 
   Serve with lime wedges, as a garnish, if so desired.
 
   


 
   
  
 

Chili Rellenos con Camarones (Shrimp and Cheese Stuffed Chilies)
 
    
 
   Chili Rellenos, irregardless of the filling, are a very traditional Mexican dish.  The art to preparing good chili rellenos is always found in how the chili peppers of choice, are prepared.  I like to recommend to those who are preparing this dish for the first or second time to purchase a few extra peppers in case, due to inexperience in roasting chilies, some are destroyed in the roasting process.
 
    
 
    
    	                                                                                                                                                                                                                                                             4 poblano chilies (first and second timers should purchase 6 just in case)
 
    	                                                                                                                                                                                                                                                             1 red bell pepper
 
    	                                                                                                                                                                                                                                                             3/4 lbs. deveined shell-on fresh shrimp
 
    	                                                                                                                                                                                                                                                             4 ozs. shredded medium to sharp flavoured cheddar cheese
 
    	                                                                                                                                                                                                                                                             2 ozs. shredded fontina cheese 
 
    	                                                                                                                                                                                                                                                             1/2 cup fresh or frozen corn kernels
 
    	                                                                                                                                                                                                                                                             3 tablespoons diced sweet white cooking onion
 
    	                                                                                                                                                                                                                                                             2 tablespoons chopped fresh marjoram
 
    	                                                                                                                                                                                                                                                             2 tablespoons chopped fresh cilantro
 
    	                                                                                                                                                                                                                                                             4 cups vegetable oil (avoid olive oil)
 
    	                                                                                                                                                                                                                                                             4 eggs, beaten 
 
    	                                                                                                                                                                                                                                                             1 cup cornmeal
 
   
 
    
 
   To properly roast the chilies:
 
   Roast the poblano and bell peppers by placing them under the broiler, holding them over a gas flame or roasting them on the stovetop in a cast-iron skillet until charred.  Taking time to turn them as needed.
 
   You can most easily roast peppers in a skillet, but you must use a cast iron skillet for this purpose, and be careful to constantly turn the peppers to avoid over burning.  You want the skin to end up slightly blackened or charred, but not burnt to a crisp.
 
   If at first you don’t succeed, don’t give up, simply discard the burnt pepper and start again.  The biggest challenge for many is figuring out the right heat setting for their skillet to sit on.  This comes with practise and will vary based on elevation.
 
    
 
   Recipe preparation:
 
   Roast Chiles. 
 
   After cooling, peel peppers by gently pulling off skin. 
 
   Cut a slit into poblano chilies to remove seeds, leaving stem end intact and set aside. 
 
   Seed roasted red pepper and dice. 
 
   Put into medium mixing bowl and reserve for remaining filling ingredients.
 
   Grill, pan fry in a spray oiled skillet, or dry-roast shrimp. 
 
   To dry roast cook shrimp briefly in a heavy-bottomed skillet without any liquid or fat until shrimp turns pink and shell is crisp. 
 
   Peel off and discard shell and chop into large pieces. 
 
   In reserved mixing bowl with roasted bell pepper, combine shrimp, medium to sharp flavoured cheddar cheese, fontina cheese, corn, onion, marjoram and cilantro.  
 
   Mix well. 
 
   Divide mixture into 4 portions. 
 
   Stuff reserved poblano chilies with shrimp mixture.  
 
   Press gently between the fingers to seal. 
 
   Heat oil to 375°F in a deep, heavy-bottomed pan.  
 
   Always be careful to use some form of splatter guard to avoid burning from splashing hot grease.
 
   Dip stuffed chilies in beaten egg and roll through cornmeal. 
 
   Deep-fry until exterior is dark blue, about 4 to 5 minutes. 
 
   Serve immediately.
 
    
 
   


 
   
  
 

Barramundi Veracruz
 
    
 
   Barramundi is a fish which is regionally available in Mexico, but not readily available in other regions outside the coastal zones of Mexico.  For this reason, other fish types can be substituted in this dish.  I have heard of people using cod, mackerel, bass, and even trout in this recipe (even though I personally think trout has a stronger independent flavour which might clash with the rest of the ingredients).
 
    
 
    
    	4 Barramundi fillets (Sea Bass or Halibut work well too)
 
    	Juice of 2 limes
 
    	Salt and pepper to taste
 
    	1 teaspoon oregano
 
    	2 tablespoons olive oil or light cooking oil
 
    	1 medium sweet white cooking onion, chopped (do not use a really hot tasting variety of onion in this dish)
 
    	4 cloves garlic, diced
 
    	4 chopped tomatoes or 1 can of diced tomatoes
 
    	1/2 cup sliced green olives
 
    	1 tablespoon capers
 
    	1 tablespoon brown sugar, packed
 
    	1/2 teaspoon ground cinnamon
 
    	1/4 teaspoon nutmeg
 
    	2 dried bay leaves
 
    	1/4 teaspoon ground cloves 
 
    	3 canned or jarred pickled jalapeños, rinsed, seeded and diced (optional)
 
    	3 sprigs fresh thyme (optional)
 
   
 
    
 
   Preheat oven to 375°F.
 
   Place fillets in a greased baking pan.
 
   In a small bowl, mix lime juice, oregano and salt and pepper. 
 
   Pour over fish and set aside.
 
   In a skillet, heat olive oil and cook onion until translucent. 
 
   Add garlic and tomatoes and cook until tender. 
 
   Mix in olives, capers, brown sugar, packed, bay leaves, cinnamon, nutmeg and optional jalapeños and cloves.
 
   Simmer uncovered.
 
   Meanwhile, bake fish for 10 minutes.
 
   Remove fish from oven and pour sauce over fish and bake for another 5 minutes or until flaky. 
 
   Top with sprigs of fresh thyme.
 
   


 
   
  
 

Crab Tacos With Corn, Avocado, and Pecans
 
    
 
    
    	8 oz. crabmeat (imitation crab meat works well in this dish as well)
 
    	10 grape or cherry tomatoes, quartered
 
    	1/2 cup drained canned corn or thawed frozen corn
 
    	1/4 cup thinly sliced red onion (other onions will work but red onion gives a better look and degree of heat to this dish)
 
    	1/2 green bell pepper, seeded and finely chopped
 
    	1/4 cup fresh lime juice
 
    	2 to 3 tablespoons chopped pickled jalapeño which have been rinsed and seeded before chopping
 
    	2 tablespoons pickling juice from jalapeños
 
    	1 tablespoon finely chopped cilantro
 
    	1 ripe avocado
 
    	1/4 teaspoon salt
 
    	2/3 cup pecan halves, toasted
 
    	6 corn taco shells, warmed
 
   
 
    
 
   Several hours or the day before serving, combine crabmeat, tomatoes, corn, red onion, bell pepper, lime juice, pickled jalapeños with their liquid, and the cilantro in a medium bowl. 
 
   Mix well, cover and refrigerate at least 2 hours or overnight.
 
   Just before serving, stir pecans into crab mixture.
 
   Peel and pit avocado.
 
   Mash avocado with salt to form a paste. 
 
   Spread a thin layer of avocado paste inside each taco shell. 
 
   Fill shells with crab mixture and serve.
 
    
 
   
  
 

Fish Fajitas
 
    
 
    
    	1 lb white fish fillets of your choosing, skinned and cut into strips
 
    	1 clove garlic, crushed
 
    	Dash of cayenne pepper
 
    	Juice and rind of 1 lime
 
    	1 tablespoon Cerveza, light beer, or white wine
 
    	1 tablespoon light vegetable oil
 
    	1 sweet white cooking onion, cut into wedges
 
    	1 red pepper, seeded and cut into strips
 
    	1 green pepper, seeded and cut in strips
 
    	3 tablespoons taco sauce (fresh or store bought)
 
    	Fresh chopped parsley or cilantro (optional)
 
   
 
    
 
   Combine the garlic, cayenne pepper, lime and Cerveza (Mexican beer), or beer, or wine. 
 
   Add the fish and let stand for 15 minutes.
 
   Heat the oil in a large frying pan. 
 
   Always use a splatter guard to protect yourself from grease splatter burns.
 
   Add the onion and peppers and cook for 4 to 5 minutes or until they start to blacken in color.
 
   Add the fish and liquid and cook for 3 to 4 minutes.
 
   Serve with warm medium tortillas accompanied by iceberg lettuce, sour cream, guacamole and salsa.
 
   Garnish with chopped cilantro or parsley (optional)
 
    
 
    
 
   
  
 

Halibut With Salsa Verde
 
    
 
   While this recipe stipulates Halibut, many white fish varieties will work well in this dish.  Halibut is often a thicker filet than some so keep an eye on filet thickness if using another variety of fish.
 
   I have heard of this dish being prepared with salmon filets quite successfully and served over rice.
 
    
 
    
    	1 juice of one medium lemon 
 
    	1/2 teaspoon lemon zest 
 
    	2 teaspoons drained capers, chopped
 
    	1/4 teaspoon minced garlic 
 
    	Salt and freshly ground black pepper to taste
 
    	1/4 cup plus 1 tablespoon extra-virgin olive oil
 
    	2 tablespoons chopped fresh cilantro leaves
 
    	2 tablespoons chopped fresh parsley leaves
 
    	2  (1/2 inch thick) halibut steaks with skin on
 
   
 
    
 
   In a small bowl whisk together with, lemon juice, zest, capers, garlic, salt and pepper. 
 
   Add 1/4 cup oil in a slow stream, whisking constantly until blended. 
 
   Stir in cilantro and parsley. 
 
   Set aside. 
 
   Pat halibut dry and season with salt and pepper. 
 
   In a non-stick skillet, heat remaining tablespoon oil over medium heat until hot.
 
   In the same non-stick skillet, cook halibut, turning once, until golden brown on both sides and cooked through, about 3 ½ minutes per side. 
 
   Serve halibut topped with salsa verde. 
 
   Garnish plates with thin lime wedges.
 
    
 
   


 
   
  
 

Oven Roasted Shrimp In Salsa
 
    
 
    
    	1/2 pound Roma tomatoes, diced… or 2 cans of drained chopped tomatoes
 
    	1 sweet white cooking onion, peeled and diced (do not use red onion as this will over-power the shrimp flavour)
 
    	2 limes, juiced
 
    	1 pickled jalapeño chili, rinsed, seeded and minced
 
    	1/2 teaspoon ground cumin 
 
    	1 1/2 lbs large shrimp, peeled and deveined
 
    	2 tablespoons olive oil 
 
    	1/2 teaspoon salt 
 
    	1/4 teaspoon ground black pepper
 
   
 
    
 
   Preheat oven to 450°F. 
 
   In a 13x9x2 inch baking dish (use a Pyrex or ceramic dish as tomato sauces often clash with metal dishes taking on a metal flavour), combine tomatoes, onion, lime juice, jalapeño and cumin.
 
   Mix well. 
 
   Toss shrimp with oil, salt and pepper. 
 
   Evenly spread out shrimp on top of the tomato mixture. 
 
   Place in oven and cook until shrimp are pink and salsa is hot, about 7 to 9 minutes depending on elevation.
 
   Turn halfway through to ensure even cooking. 
 
   Serve warm.
 
    
 
   
  
 

Fried Scallops With Chilies, Tomatoes, and Tequila
 
    
 
    
    	                                                                                                                                                                                                                                                             2 tablespoons olive oil
 
    	                                                                                                                                                                                                                                                             2 cloves garlic, peeled and minced
 
    	                                                                                                                                                                                                                                                             1 1/2 lbs. sea scallops, sliced widthwise
 
    	                                                                                                                                                                                                                                                             4 plum tomatoes, diced small
 
    	                                                                                                                                                                                                                                                             6 green onions, chopped
 
    	                                                                                                                                                                                                                                                             2 fresh jalapeño chilies, seeded and finely chopped
 
    	                                                                                                                                                                                                                                                             1/2 cup tequila
 
    	                                                                                                                                                                                                                                                             2 tablespoons prepared red chili hot sauce
 
    	                                                                                                                                                                                                                                                             1 teaspoon salt
 
    	                                                                                                                                                                                                                                                             1 lime, juiced
 
    	                                                                                                                                                                                                                                                             1 lime, sliced for garnish
 
    	                                                                                                                                                                                                                                                             1/4 cup butter, softened
 
   
 
    
 
   In large skillet, heat oil and sauté garlic 1 minute, stirring until lightly browned. 
 
   Add sea scallops and sauté 4 minutes, or until nicely browned on both sides.  
 
   (***Do not over, or under-cook your scallops…2 minutes per side is all that’s needed in a properly pre-heated and oiled skillet.)
 
   Stir in tomatoes, green onions and chilies. 
 
   Add tequila carefully, since it may flame up as you add it. 
 
   Bring to a boil and allow to reduce slightly. 
 
   Add hot sauce, salt and lime juice. 
 
   Lower heat to just above simmer and stir in butter. 
 
   Once the butter has melted and blended in completely with your sauce, remove the skillet from heat, dish and serve immediately.
 
   This dish is excellent when served over rice or for those looking for a more international blending, try angel hair pasta. 
 
   Garnish the sides of your dishes with thinly sliced lime wedges.
 
    
 
   


 
   
  
 

Salmon With Corn And Tomato Salsa
 
    
 
    
    	3 plum, cherry, or grape tomatoes, cored and diced
 
    	1/4 cup minced peeled red onion (avoid white onion here)
 
    	2 tablespoons chopped fresh cilantro
 
    	2 tablespoons white wine vinegar 
 
    	2 tablespoons fresh lime juice
 
    	1 pickled jalapeño chili pepper, rinsed, seeded and minced
 
    	1/2 teaspoon salt
 
    	1 cup frozen or fresh kernels of corn 
 
    	4 salmon fillets
 
    	ground black pepper to taste
 
    	liquid honey to taste
 
   
 
    
 
   Combine tomatoes, red onion, cilantro, vinegar, lime juice, jalapeño and half the salt in a bowl.
 
   Set the bowl aside, while other ingredients are worked with. 
 
   Place a large non-stick skillet coated with cooking spray over medium-high heat until hot. 
 
   Add corn and cook 2 minutes, stirring occasionally. 
 
   Add sautéed corn to tomato mixture.
 
   Stir mixture well and set aside. 
 
   Sprinkle salmon with pepper and remaining salt.
 
   Trail a drizzle of honey over the salmon. 
 
   Re-coat skillet with cooking spray.
 
   Place over medium-high heat until fully heated. 
 
   Add salmon.
 
   Cook salmon for 5 minutes on each side, or until fish flakes easily when tested with a fork. 
 
   Serve salmon with corn-tomato salsa.
 
   Garnish this dish with thinly sliced lime wedges and cilantro sprigs, if so desired.
 
    
 
   


 
   
  
 

Fast and Easy Festive Salmon Tacos
 
    
 
    
    	15 ozs. (approx.) canned salmon
 
    	1 1/2 cups thick and chunky salsa
 
    	4 ozs. Canned or jarred pickled green chilies, rinsed, seeded, and diced 
 
    	1 can black beans, drained and rinsed
 
    	1 dozen corn taco tortillas (warmed or fried) 
 
   
 
    
 
   Choose From These Optional Toppings: 
 
    
    	Lettuce, shredded
 
    	Green onion, chopped
 
    	Fresh tomatoes, chopped
 
    	Shredded cheese
 
    	Black olives, sliced
 
    	Avocado, seeded, peeled and diced
 
    	Fresh cilantro leaves, chopped
 
    	Sour cream
 
    	Lime wedges
 
   
 
    
 
   Drain and flake salmon, removing skin and bones if necessary. 
 
   Set aside. 
 
   Combine salsa, green chilies and beans in a large saucepan.
 
   Stir and heat through. 
 
   Add the salmon.
 
   Stir gently and heat through again. 
 
   Transfer salmon mixture to a serving dish. 
 
   To serve, allow each person to build their own taco by spooning salmon mixture into prepared tortilla shell and topping with desired condiments.
 
    
 
   


 
   
  
 

Shrimp With Bacon Salsa Rice
 
    
 
    
    	2 tablespoons light cooking vegetable oil
 
    	2 cups white rice, uncooked 
 
    	1 small sweet white cooking onion, chopped (avoid red onion)
 
    	2 cups thick and chunky tomato salsa
 
    	1 1/2 cups chicken broth
 
    	1 lb medium raw shrimp
 
    	4 slices bacon, cooked, drained and crumbled
 
   
 
    
 
   Heat oil in medium skillet (this skillet will need a tight fitting lid eventually).
 
   Always use some form of oil splatter guard to avoid receiving burns from splattering grease.
 
   Cook rice and onion in oiled skillet until onion is translucent and rice is golden brown (do not let burn). 
 
   Add chicken broth and salsa, then stir. 
 
   Cover the mixture and cook over low heat for 20 minutes or until rice is tender and most of liquid has been absorbed by the rice. 
 
   Place shrimp on rice and cover. 
 
   Cook over low heat 4 to 6 minutes or until shrimp is fully cooked. 
 
   Season with salt and grown black pepper.
 
   Top with bacon.
 
    
 
   


 
   
  
 

Shrimp Ceviche
 
    
 
    
    	2 lbs. raw small shrimp, peeled and deveined
 
    	2 1/4 cups fresh lime juice, divided
 
    	1 cup sliced green olives
 
    	2 small tomatoes, seeded, juices scraped away, and chopped
 
    	1/2 red onion, thinly sliced (avoid white onion here)
 
    	1/4 cup chopped cilantro
 
    	3 to 4 tablespoons Taco Sauce (intensity of heat is up to you)
 
    	3 tablespoons olive oil
 
    	2 tablespoons chopped pickled jalapeños which have been rinsed and seeded prior to chopping
 
    	Chopped avocado (optional)
 
   
 
    
 
   Place shrimp in large saucepan. 
 
    
 
   Cover shrimp with water. 
 
    
 
   Bring to a boil and reduce heat to low. 
 
    
 
   Cook for 3 minutes or until shrimp turn pink. 
 
    
 
   Place shrimp in ice water to chill.
 
    
 
   Drain shrimp and cut into 1/4-inch pieces. 
 
    
 
   Place shrimp and 2 cups lime juice in medium ceramic or glass bowl, but not a stainless steel bowl as the metal reacting to the lime juice can give off a flavour.
 
    
 
   Mix well. 
 
    
 
   Cover and refrigerate for 24 hours.
 
    
 
   Drain shrimp.
 
    
 
   Place in large serving bowl. 
 
    
 
   Add remaining 1/4 cup lime juice, olives, tomatoes, onion, cilantro, seasoning sauce, oil and jalapeños.
 
    
 
   Mix well. 
 
    
 
   Refrigerate for 2 hours. 
 
   Serve with chopped avocado, if desired.
 
    
 
   


 
   
  
 

Shrimp Enchilada del Mar
 
    
 
    
    	1 tablespoon light vegetable cooking oil 
 
    	1 small sweet white or Spanish onion, peeled and chopped
 
    	1 small green bell pepper, seeded and chopped 
 
    	1 to 2 cloves garlic, peeled and finely chopped 
 
    	10 ozs. canned enchilada sauce (or sauce made from packet) 
 
    	1/2 lb. cooked medium size shrimp
 
    	1/4 cup light vegetable or canola oil
 
    	8 corn tortillas
 
    	1 1/2 cups shredded cheese 
 
    	1 red bell pepper, seeded and sliced (optional)
 
   
 
    
 
   Heat 1 tablespoon light vegetable cooking oil in a medium sized skillet over medium-high heat. 
 
   Add onion, bell pepper and garlic.  
 
   Cook, stirring occasionally, for 3 to 4 minutes or until vegetables are tender. 
 
   Add 1/4 cup enchilada sauce and shrimp. 
 
   Cook for 2 minutes or until heated through. 
 
   Pour remaining enchilada sauce in small skillet.
 
   Heat until warm. 
 
   Heat 1/4 cup vegetable oil in separate small skillet over medium-high heat for 2 to 3 minutes. 
 
   Pass tortillas, using tongs, through oil to soften. 
 
   Place on paper towels to drain. 
 
   In the same manner, pass tortillas through enchilada sauce. 
 
   Spoon 1/4 cup shrimp mixture down center of each tortilla.  
 
   Sprinkle with 1 tablespoon cheese. 
 
   Roll up. 
 
   Place seam-side down on microwave-safe platter or baking dish. 
 
   Top with remaining enchilada sauce. 
 
   Sprinkle with remaining cheese.
 
   Bake in preheated 350 degrees F oven for 5 to 8 minutes, or microwave oven on HIGH (100%) power for 2 to 3 minutes, or until heated through and cheese is melted. 
 
   Garnish with bell pepper slices, if so desired.
 
   Serves well with rice.
 
    
 
   


 
   
  
 

Shrimp and Scallop Fajitas with Green and Red Salsa
 
    
 
    
    	2 ripe avocados, pitted, peeled and diced 
 
    	1/4 cup plus 2 teaspoons lime juice
 
    	1 1/2 cups tomato-based salsa (fresh or store bought)
 
    	12 oz. jumbo shrimp, peeled and deveined
 
    	1 large red bell pepper, seeded and cut into 20 squares
 
    	1 large sweet onion, peeled, cut into 8 pieces and separated
 
    	12 oz. sea scallops 
 
    	1 large green bell pepper, seeded and cut into 20 squares
 
    	2 tablespoons light vegetable cooking oil
 
    	2 teaspoons honey
 
    	1 to 2 cloves garlic, minced
 
    	1/2 teaspoon finely grated lime peel
 
    	ground black pepper to taste
 
    	salt to taste
 
    	8 small to medium sized flour tortillas
 
   
 
    
 
   To make the salsa, toss the avocado with 2 teaspoons lime juice and gently stir into the prepared salsa. 
 
   Let stand 20 minutes or refrigerate up to 24 hours. 
 
   Place and pierce shrimp, red bell pepper and half the onion onto 4 (12-inch) skewers, running the skewer through each shrimp twice. 
 
   Place scallops, green bell pepper and remaining onion pieces onto 4 more skewers. 
 
   Place on a large shallow platter. 
 
   Combine oil, honey, garlic, lime peel, pepper, salt and remaining 1/4 cup lime juice in a small bowl. 
 
   Pour over skewers and marinate, turning occasionally for 15 to 20 minutes. 
 
   Preheat grill. 
 
   Coat grill rack with vegetable cooking spray. 
 
   Place skewers on grill rack 4 to 6 inches over medium-hot coals. 
 
   Grill, turning once, until the seafood is opaque (do not over cook), allowing about 3 to 4 minutes on each side. 
 
   Wrap tortillas in aluminum foil and heat them on the grill. 
 
   Slide seafood and vegetables off of each skewer into a warm tortilla. 
 
   Top with salsa. 
 
   Roll up tortilla to enclose the filling. 
 
   Eat fajitas out of hand. 
 
   Serve with refried beans and/or rice, if so desired.
 
    
 
   


 
   
  
 

Shrimp Tostadas
 
    
 
    
    	1 lb. cooked shrimp
 
    	15 ozs. canned diced tomatoes, drained
 
    	1 cup chopped sweet white cooking onion 
 
    	4 ozs. canned or jarred pickled green chilies, rinsed, seeded, and diced
 
    	1/4 cup chopped fresh cilantro
 
    	3 tablespoons light vegetable cooking oil
 
    	3 tablespoons lime juice
 
    	16 ozs. Canned or fresh refried beans 
 
    	10 to 12 tostada shells
 
    	2 1/2 cups shredded iceberg, romaine, or field lettuce
 
   
 
    
 
   Combine shrimp, tomatoes, onion, chilies, cilantro, vegetable oil and lime juice in medium bowl; cover. 
 
   Spread about 2 tablespoons beans over each tostada shell. 
 
   Top with 1/4 cup lettuce and 1/2 cup shrimp mixture.
 
    
 
   


 
   
  
 

Mexican Fiesta Crab Crisps
 
    
 
   This is a fast and easy twist on a Mexican dish which has been “Americanized” by the use of mayonnaise and Dijon mustard.  
 
   It’s important to remind people that in hot climates, mayonnaise does spoil easily and can contribute to many illnesses such as ecoli bacterial infection if not stored properly once opened.  
 
   Treat mayonnaise with respect when using in hot climates.  Do not use it if you do not have immediate refrigeration to store it in.
 
    
 
    
    	2 Flour Tortillas
 
    	6 oz. Crab meat (imitation crab meat will work as well)
 
    	1/2 cup diced Red Bell Pepper
 
    	3 Tbsp. Mayonnaise
 
    	2 Tbsp. fresh Parsley
 
    	2 Tbsp. chopped Chives
 
    	1 Tbsp. fresh Lime Juice
 
    	1 Tbsp. Dijon Mustard
 
    	1 Tbsp. grated sharp cheese
 
    	4 drops Tabasco Sauce
 
   
 
    
 
   Cut tortillas into 6 wedges each and spray both sides lightly with cooking spray. 
 
   Place pieces on an ungreased baking pan and bake in a pre-heated 400-degree F. oven for 10 minutes or until crisp.
 
   Combine remaining ingredients in a medium bowl and mix well. 
 
   Spread a rounded tablespoon of crab mixture on each tortilla wedge.
 
   Place wedges on an ungreased baking pan. 
 
   Broil for 5 minutes until lightly brown. 
 
   Serve immediately.
 
    
 
   


 
   
  
 

Camarones en Escabeche (Marinated Shrimp in Avocado Halves)
 
    
 
    
    	12 oz. of fresh or frozen medium sized shrimp, shelled and deveined
 
    	2 tbsps. vinegar
 
    	1 ½ tsp lemon juice
 
    	¼ tsp salt
 
    	1/8 tsp dry mustard
 
    	Dash of black pepper
 
    	1 small sweet white or Spanish cooking onion thinly sliced
 
    	1 halved clove of garlic
 
    	3 tbsps. light vegetable oil (pure virgin olive oil works well here)
 
    	1 pickled jalapeno pepper rinsed, seeded, and cut into thin strips
 
    	2 avocados halved lengthways and seeded
 
    	1 medium tomato, seeded, juice scraped out and chopped
 
   
 
    
 
   If shrimp is frozen, thaw it out.
 
   In a bowl combine the vinegar, lemon juice, salt, mustard, and black pepper.  
 
   Set aside.
 
   In medium sized skillet cook the shrimp, half of the onion slices, and garlic in hot oil over medium heat for 5 minutes or so, until the shrimp is cooked through.
 
   Remove the garlic and onion from the shrimp mixture, and dispose of.
 
   Add shrimp and remaining oil to the vinegar mixture, along with the jalapeno pepper and remaining onion slices.  
 
   Cover and chill over night.
 
   When ready to serve, gently scoop a slightly larger well than the pit left in the center of the avocado, and scoop the shrimp mixture into the well.
 
   Garnish with chopped tomato, and drizzle some of the shrimp mixture juices over top of the serving.
 
   


 
   
  
 

Red Snapper – Huachinago a la Veracruz
 
    
 
   Here is another famous twist on how red snapper is prepared in the Veracruz region of Mexico.  The number of jalapeno chili peppers in this dish should testify, and give warning to the expected “bite” this dish will create.
 
    
 
    
    	1 1/2 lbs Red Snapper fillets
 
    	1 tbsp. olive oil
 
    	1 can tomato salsa
 
    	1 1/2 tbsp. capers 
 
    	1 can Jalapeño peppers, rinsed, seeded, and chopped
 
    	3 tbsp. fresh parsley
 
    	2 Bay leaves 
 
    	1 medium sweet white cooking onion
 
    	1 tbsp. crushed dried oregano
 
    	1 to 2 garlic cloves depending on personal taste
 
    	2 tbsp. lime juice
 
    	18 Pimento-stuffed olives
 
    	Salt and pepper
 
   
 
    
 
   Lay the fish fillets in a dish and sprinkle with lime juice and salt.
 
   Preheat the oven to 350 degrees. 
 
   Heat the oil in a large skillet. 
 
   (***Always use some form of grease splatter guard when frying with an open skillet. This helps to avoid grease burns in the kitchen.)
 
   Add to the skillet the onion and cook over medium heat, until golden. 
 
   Add the garlic cloves minced and cook 2 minutes longer.
 
   Add the salsa, add the olives and capers and the can of jalapeno peppers, the bay leaves and the parsley. 
 
   Cover the skillet and simmer 5 to 6 minutes.
 
   Arrange the fish in a baking or casserole dish. 
 
   Pour the hot sauce over the fillets and bake, uncovered, 10 minutes make sure there is still moist in the center of the dish.
 
   


 
   
  
 

Corn and Halibut Tamales
 
    
 
    
    	4 to 6 flour tortillas warmed
 
    	2 large ears of corn (husks intact)
 
    	1/2 cup packed fresh trimmed and coarsely chopped cilantro
 
    	1 tbsp. yellow cornmeal
 
    	1 tsp. sugar
 
    	Pinch of Salt 
 
    	2 tbsp. red bell pepper finely chopped
 
    	2 - ½ inch thick halibut fish fillets
 
    	Salt and Pepper
 
   
 
    
 
   Preheat oven to 375 degrees F. 
 
   Lightly oil baking sheet with spray oil.
 
   Carefully remove husks from corn (cutting across the base of the cob with a sharp knife allows for easy removal of the husks), reserving 4 largest husks. 
 
   Lay corn ears on work space and with a sharp knife cut off kernels. 
 
   In a food processor or blender, blend corn kernels until coarsely chopped (do not puree). 
 
   Using slotted spoon, transfer corn mixture to small bowl.
 
   Add cilantro, cornmeal, sugar and salt and process just to combine. 
 
   Season with pepper and mix in bell pepper.
 
   Arrange 2 corn husks on prepared baking sheet. 
 
   Spread 1/4 of corn mixture (roughly matching size of halibut fillets) over each husk on sheet.
 
   Season halibut on both sides with salt and pepper. 
 
   Place over corn mixture. Top each with another 1/4 of corn mixture. 
 
   Press remaining husk over. Cover tightly.
 
   Cover both tamales with foil. 
 
   Bake until halibut is just cooked through, about 20 minutes. 
 
   Serve with warm flour tortillas.
 
   


 
   
  
 

Huevos (Mexican Egg Dishes)
 
    
 
   
  
 

Chorizo, Egg and Potato Breakfast Tacos
 
    
 
    
    	8 oz. plum, cherry or grape tomatoes, seeded and chopped (about 3 tomatoes)
 
    	3 tablespoons lime juice (requires 2 to 3 ripe limes)
 
    	2 tablespoons fresh cilantro leaves, chopped fine
 
    	1 to 2 cloves garlic, minced (amount depends on personal taste)
 
    	1/2 ripe avocado, halved, pitted and chopped
 
    	1/4 medium red onion, chopped
 
    	salt and fresh black pepper
 
    	1 tablespoon light vegetable cooking oil
 
    	8 ozs. fresh chorizo sausage meat with casings removed (about 6 links)
 
    	4 ozs. new potatoes, peeled and diced into 1/2-inch cubes (about 2 medium potatoes)
 
    	salt and black pepper
 
    	6 large eggs
 
    	Four 6-inch flour tortillas
 
    	1 cup white Cheddar, grated
 
    	1/4 cup sour cream
 
    	Hot sauce, for topping (optional)
 
    	1/2  ripe avocado peeled and cubed small for topping (optional)
 
   
 
    
 
   For making the pico de gallo: 
 
   In a medium glass or ceramic bowl, mix together the tomatoes, lime juice, cilantro, garlic, avocados and onions. 
 
   Sprinkle with salt and fresh ground black pepper. 
 
   Cover and chill. 

For making the tacos: 
 
   Heat the oil in a large skillet over medium-high heat. 
 
   Always use a grease splatter guard on an open skillet to avoid grease burns.
 
   Sauté the chorizo sausage meat until the meat has clearly been cooked through, breaking up any clumps of meat with back of wooden spoon, about 5 minutes. 
 
   Transfer the loose cooked chorizo meat to a paper-towel-lined-plate. 
 
   In the same skillet that was used for the chorizo sausage meat, peel and dice the potatoes and cook, covered, stirring occasionally until soft, 6 to 8 minutes. 
 
   Sprinkle with salt and pepper. 
 
   Transfer to a paper-towel-lined-plate. 

Whisk the eggs and sprinkle with a pinch and a dash of salt and pepper in a medium bowl. 
 
   Add the eggs to the same skillet as the potatoes and meat were cooked in, and cook over medium heat stirring until the eggs are softly set, 1 to 2 minutes. 
 
   Return the loose cooked chorizo meat and cooked potatoes to the skillet and toss with the eggs to warm through and finish cooking the eggs. 

Taking an un-used medium sized skillet, heat the tortillas in a small skillet over medium-high heat, topping each tortilla evenly with the cheese, until the cheese melts and the tortillas begin to crisp on the bottom, this requires about 1 minute. 
 
   Transfer to a serving platter. 
 
   Put 1/2 cup of the egg and chorizo mixture in each tortilla and top with 1 tablespoon of the pico de gallo. 
 
   Reserve any leftover pico de gallo for another use. 
 
   Fold each tortilla in half and serve with the sour cream and hot sauce.
 
   As a garnish, and purely for appearance reasons, cube up into small cubes the remaining half avocado, and with a spoon sprinkle lightly on top of the open face of the tacos.  (By doing this, you avoid throwing out a half un-used avocado.)
 
   


 
   
  
 

Huevos Rancheros (Ranch-Style Eggs)
 
    
 
   This is a very hearty traditional Mexican and Tex-Mex breakfast for the working man.
 
    
 
    
    	2 tbsps. light vegetable cooking oil (Olive oil works as well)
 
    	6 – 6 inch flour or corn tortillas
 
    	½ cup chopped sweet white cooking onion
 
    	1 to 2 minced cloves of garlic (amount depends on personal taste)
 
    	3 large tomatoes, peeled, seeded, juices scraped away and chopped
 
    	4 oz. canned or jarred pickled green chillies rinsed, seeded, and chopped
 
    	¼ teaspoon salt
 
    	1 tbsp. oil
 
    	6 eggs
 
    	1 cup of shredded cheese
 
   
 
    
 
   In a small skillet heat the oil.
 
   For safety reasons, always use a grease splatter guard on an open skillet to avoid grease burns.
 
   Being very careful to hold the tortillas with tongs, dip each tortilla in the hot cooking oil (10 seconds per side) until the tortillas are limp.
 
   Use the tortillas to line a 10x6x2 inch baking dish, and keep warm.
 
   In the same skillet, cook the onion and garlic until the onion is translucent but not brown.
 
   Stir in tomatoes, green chilies and salt.  Simmer uncovered for 10 minutes then spoon over tortillas.
 
   Prepare six fried eggs based on how you like them prepared, and set the finished fried eggs on top of the tomato mixture.
 
   Sprinkle the eggs with a light dusting of paprika for accent, then sprinkle with shredded cheese.
 
   Place the baking dish into the oven under the pre-heated broiler for 1 to 2 minutes or until the cheese shreds have begun to melt.  
 
   Serve while warm.
 
   


 
   
  
 

Spicy Black Bean and Tomato Baked Eggs
 
    
 
    
    	1 tablespoon corn oil (corn oil works better in this recipe than vegetable or olive oils)
 
    	1 small sweet white cooking onion, chopped fine
 
    	2 to 3 cloves garlic, minced (amount depends on personal taste)
 
    	1 teaspoon cumin
 
    	1 teaspoon chipotle or chili powder
 
    	½ teaspoon liquid or powdered smoke seasoning
 
    	2 pickled jalapeno chili peppers, rinsed, seeded and diced
 
    	28 ozs. canned diced tomatoes or 4 cups diced fresh tomatoes
 
    	19 ozs. canned black beans, rinsed and drained
 
    	1 teaspoon oregano
 
    	salt and pepper to taste
 
    	1 handful cilantro, chopped
 
    	4 eggs
 
    	1/2 cup grated cheese of your choosing
 
   
 
    
 
   Heat the corn oil in a pan over medium heat.
 
   Always use a splatter guard when working with hot oil in an open skillet or pan.
 
   Add the onions and sauté until tender and translucent, about 5-7 minutes.
 
   Add the garlic, cumin, chipotle or chili powder, liquid or powdered smoke seasoning, and jalapeno sauté until fragrant, about 1 minute.
 
   Add the tomatoes, black beans, oregano, salt and pepper and bring the thick mixture to a boil.
 
   Reduce heat and simmer until the sauce thickens, reducing away natural waters. (This process takes about 20 minutes.)
 
   Remove from heat and stir in the cilantro.
 
   Place half of the mixture into one or more baking dishes, top with the raw eggs and spoon the remaining mixture around the raw eggs.
 
   Bake in a preheated 350 degrees F. oven until the eggs just start to set, about 5-8 minutes.
 
   Top with the cheese and broil until it melts, no more than a minute or so.
 
   


 
   
  
 

Mexican Bacon and Bean Eggs
 
    
 
    
    	4 thick slices bacon
 
    	16 oz. can refried beans
 
    	2 tablespoons canned pickled green chilies, rinsed, seeded and chopped
 
    	4 large eggs
 
    	1/2 cup shredded cheddar cheese (medium to strong sharpness)
 
    	1/4 cup chopped green onions
 
    	1 medium tomato, diced
 
    	1/4 cup chopped cilantro
 
    	1 avocado, pitted, peeled and diced
 
    	Warm corn tortillas
 
   
 
    
 
   Brown bacon in a 12-in. frying pan. 
 
   Always use a splatter guard on an open skillet or pan to avoid being burned by splattering grease.
 
   Drain bacon pieces on a paper towel, leaving 1 tbsp. bacon fat in pan. 
 
   Cook beans and chilies in the same pan as the bacon over medium heat, stirring often, while simmering.
 
   Make 4 wells or impressions in the beans with a spoon and crack open an egg into each well or impression. 
 
   Cook, covered, just until eggs set, about 4 minutes. 
 
   Top with cheese, green onions, tomato, cilantro, avocado, and reserved bacon. 
 
   Serve with warm tortillas.
 
   


 
   
  
 

Huevos a la Mexicana (Mexican Scrambled Eggs)
 
    
 
    
    	3 tbsp. canola or other light vegetable cooking oil
 
    	1 small white or Spanish onion, finely chopped
 
    	1 pickled jalapeño, rinsed, seeded, and finely chopped
 
    	1 plum or medium size tomato, seeded, juices scraped away and finely chopped
 
    	2 tbsp. thinly sliced cilantro leaves
 
    	salt and freshly ground black pepper, to taste
 
    	8 eggs, lightly beaten
 
   
 
    
 
   Heat oil in a 12-inch skillet over medium-high heat. 
 
   Always use a splatter guard when frying foods in an open skillet or pan.
 
   Add onion, jalapeño, and tomato, season with salt and pepper, and cook, stirring, until the vegetables have softened, about 6 minutes.
 
   Add cilantro and eggs, and cook, folding eggs over in large chunks occasionally, until cooked through (don’t try to stir them to the point where they are in tiny pieces…keep the eggs chunky for appearance), about 4 minutes.
 
   Serve while warm.
 
    
 
   


 
   
  
 

Mexican Egg Bake in Enchilada Sauce
 
    
 
    
    	6 corn tortillas 
 
    	12 eggs 
 
    	1/2 cup milk 
 
    	1 cup Cheddar cheese 
 
    	1 cup sharp or medium aged cheese 
 
    	1/4 cup chopped red bell pepper 
 
    	4 ozs. canned or jarred pickled green chilies, rinsed and seeded 
 
    	1 tablespoon light vegetable cooking oil (olive oil is fine) 
 
    	1 1/4 cups sliced fresh mushrooms 
 
    	1/2 green bell pepper, cut into 1 inch long strips 
 
    	10 ozs. canned enchilada sauce 
 
   
 
    
 
   Preheat oven to 350 degrees F. 
 
   Grease a 9x13 inch non-metal baking pan. 
 
   Layer tortillas in bottom of pan so that edges overlap.
 
   In a large bowl, beat together eggs and milk. 
 
   Stir in cheeses, red pepper and green chilies. 
 
   Pour egg mixture over tortillas.
 
   Bake in preheated oven until eggs are set, about 25 to 35 minutes. 
 
   Meanwhile, heat oil in a skillet or frying pan over medium heat. 
 
   Add mushrooms and green pepper.  Sauté until tender. 
 
   Stir in enchilada sauce and heat until warmed through. 
 
   Spoon enchilada sauce over baked eggs and serve.
 
    
 
   
  
 

Mexican Breakfast Casserole
 
    
 
    
    	12 ozs. package chorizo (or mild Italian) breakfast style sausage 
 
    	1 cup sweet white or Spanish chopped cooking onion 
 
    	1/2 cup chopped sweet red bell pepper 
 
    	1 tablespoon olive oil or other light cooking oil
 
    	3 to 4 garlic cloves, minced (amount depends on personal taste) 
 
    	2 teaspoons chili powder 
 
    	8 ozs. canned or jarred pickled green chilies, rinsed, seeded and diced 
 
    	2 cups shredded cheddar cheese 
 
    	1 cup shredded white cheese 
 
    	1/2 cup chopped green onion 
 
    	1/4 cup chopped fresh cilantro 
 
    	4 cups coarsely crushed tortilla chips 
 
    	10 eggs 
 
    	2 1/2 cups milk 
 
    	Pinch of salt 
 
    	1/4 teaspoon hot pepper sauce 
 
   
 
    
 
   Cook sausages according to package directions.
 
   Cut sausages into 1/4-inch slices then set aside.
 
   For safety reasons, always use some form of splatter guard when frying with an open skillet or pan. 
 
   In a skillet, sauté onion and bell pepper in cooking oil until tender. 
 
   Stir in garlic and chili pepper then cook for 1 additional minute. 
 
   Add sausage and chilies then set aside. 
 
   In a bowl, combine cheeses, green onion and cilantro.
 
   In a greased, 13-in. x 9-in. x 2-in. baking dish, sprinkle one third of tortilla chips. 
 
   Follow with one-half of the sausage mixture and one-half of the cheese mixture then repeat. 
 
   In a bowl, beat eggs, milk, salt and pepper sauce; pour over layered ingredients. 
 
   Sprinkle with remaining tortilla chips.
 
   Bake, uncovered, at 350 degrees F for 45 to 50 minutes. 
 
   Let stand for 10 minutes before cutting.
 
   


 
   
  
 

Mexican Easy Bake Breakfast Casserole
 
    
 
    
    	20 ozs. bag of frozen, and now thawed, pre-cooked shredded hash brown potatoes 
 
    	1 package taco seasoning mix 
 
    	1 lb turkey or pork breakfast sausage 
 
    	1 medium sweet white cooking onion, chopped (1/2 cup) 
 
    	12 eggs 
 
    	2 cups shredded Cheddar cheese  
 
    	1/4 cup milk 
 
    	1/2 teaspoon salt 
 
    	Dash of ground pepper to taste 
 
    	1 ½ cups of a thick and chunky style of medium heat salsa 
 
   
 
    
 
   Pre- heat oven to 350 degrees F. 
 
   Spray 13x9x2-inch (3-quart) non-metal baking dish with cooking spray. 
 
   Place thawed out hash brown potatoes and 1 tablespoon of the taco seasoning mix in large bowl.
 
   Toss to coat potatoes evenly. 
 
   Pat in baking dish. 
 
   Spray a 10-inch skillet with cooking spray. 
 
   Cook breakfast sausage and onion over medium-high heat 5 to 7 minutes, stirring occasionally, until cooked.
 
   Drain. 
 
   While the sausage cooks, beat eggs, cheese, milk, salt, pepper and remaining taco seasoning mix in same bowl that was used for tossing the potatoes and whisk until well mixed. 
 
   Stir in sausage mixture and salsa. 
 
   Carefully pour over hash browns in baking dish. 
 
   Bake uncovered about 40 minutes or until eggs are set in center. 
 
   Let stand 10 minutes before serving.
 
   


 
   
  
 

Spanish Pan Omelette
 
    
 
    
    	1 green bell pepper, stem removed, seeded, de-veined, and chopped 
 
    	1 sweet white cooking onion, chopped 
 
    	2 to 3 cloves garlic, minced (amount depends on personal taste)
 
    	1/4 cup any brand of Italian Dressing 
 
    	1 pound small to medium sized red potatoes, cooked, finely chopped 
 
    	6 ozs. smoked ham, chopped (deli sliced ham is fine for this)
 
    	6 eggs 
 
    	1/2 cup milk 
 
    	1/4 pound soft processed cheese slices, cut into small cubes 
 
    	1/2 cup chopped fresh cilantro 
 
   
 
    
 
   Heat oven to 350 degrees F.
 
   Cook peppers, onions and garlic in dressing in 10-inch ovenproof skillet on medium heat 5 min., stirring frequently. 
 
   Always use some form of splatter guard when cooking with an open skillet to prevent the risk of grease burns.
 
   Add potatoes and cook 5 min., stirring frequently. 
 
   Remove mixture from heat. 
 
   Spread potato mixture to evenly cover bottom of skillet and top with ham.
 
   Whisk eggs and milk until blended and pour over ham. 
 
   Top with a soft style of processed cheese slice such as the commonly known brand of VELVEETA cheese slices.
 
   Bake 30 min. or until center is set. 
 
   Sprinkle with cilantro.
 
    
 
   
  
 

Spanish Bacon and Ham Tortilla Brunch
 
    
 
    
    	1/4 cup olive oil or light vegetable oil
 
    	2 potatoes, peeled, squared and sliced thin 
 
    	4 slices bacon 
 
    	2 slices cooked ham, diced 
 
    	1/2 sweet white cooking onion, thinly sliced (do not use red onion for this)
 
    	1/2 red bell pepper, sliced 
 
    	4 eggs 
 
    	1/4 teaspoon of any Spanish, southwestern, or chipotle style seasoning 
 
   
 
    
 
   Slice edges off of potatoes so that potatoes are roughly square and thinly sliced. 
 
   Heat olive oil in medium skillet over medium heat. 
 
   Always use some form of splatter guard to protect yourself from potential grease burns when working with a skillet or frying pan.
 
   Add potatoes and lightly fry. 
 
   Remove potatoes and set aside.
 
   Place bacon in a large, deep skillet. 
 
   Cook over medium-high heat until evenly brown. 
 
   Remove bacon, crumble and set aside. 
 
   Hold back 1 tablespoon bacon grease, and use it to cook the ham, onion and red pepper. 
 
   Remove the mixture from heat.
 
   Beat together eggs and Spanish, or southwestern, or chipotle style seasoning. 
 
   Pour eggs into skillet along with vegetables. 
 
   Add to the egg mixture, the bacon and potatoes. 
 
   Cook over medium heat, without stirring until bottom begins to brown. 
 
   Turn omelet over and allow both sides to brown. 
 
   Serve warm.
 
   


 
   
  
 

Mexican Flan
 
    
 
    
    	1 cup white sugar 
 
    	3 eggs 
 
    	14 ozs. canned sweetened condensed milk 
 
    	12 fluid ozs. canned evaporated milk 
 
    	1 tablespoon vanilla extract 
 
   
 
    
 
   Preheat oven to 350 degrees F.
 
   In a medium saucepan over medium-low heat, melt sugar until liquefies turning golden in color. 
 
   Carefully pour hot syrup into a 9 inch round glass baking dish, turning the dish to evenly coat the bottom and sides. 
 
   Set aside.
 
   In a large bowl, beat eggs. 
 
   Beat in condensed milk, evaporated milk and vanilla until smooth. 
 
   Pour egg mixture into baking dish. 
 
   Cover with aluminum foil.
 
   Bake in preheated oven 60 minutes. 
 
   Let cool completely.
 
   To serve, once it has cooled enough, carefully turn upside down onto a serving plate that has edges.
 
   


 
   
  
 

Mexican Potato Omelette
 
    
 
    
    	1/2 cup olive oil or other light vegetable oil
 
    	1/2 pound potatoes, peeled and thinly sliced 
 
    	salt and pepper to taste 
 
    	1 large sweet white or Spanish onion, thinly sliced (Spanish onion, if available, works best in this recipe)
 
    	4 eggs 
 
    	salt and pepper to taste 
 
    	2 tomatoes - peeled, seeded, juices scraped away and coarsely chopped 
 
    	2 green onions, chopped fine
 
   
 
    
 
   To avoid being burned by splattering grease, always use some form of splatter guard over open frying pans or skillets.
 
   In a large frying pan or skillet, heat cooking oil over medium to high heat. 
 
   Add your potatoes to the skillet and sprinkle lightly with salt and pepper. 
 
   Cook until golden brown and crisp.
 
   Once the potatoes are golden, stir in the onions. 
 
   Cook, stirring occasionally, until onions soften and begin to brown.
 
   Meanwhile, beat eggs together with salt and pepper. 
 
   Pour eggs into pan and stir gently to combine with the potatoes. 
 
   Reduce heat to low and cook until eggs begin to brown on the bottom.
 
   Loosen bottom of omelet with a spatula, invert a large plate over the pan, and carefully turn the omelet out onto it. 
 
   Slide the omelet back into the pan with the uncooked side down. 
 
   Cook until eggs are set. 
 
   Garnish omelet with tomato and green onion and serve warm.
 
   


 
   
  
 

Spanish Huevos Endiablados (Spanish Style Deviled Eggs)
 
    
 
    
    	6 eggs 
 
    	4 ozs. canned tuna packed in water, drained 
 
    	2 tablespoons diced red onion 
 
    	1 1/2 tablespoons mayonnaise 
 
    	1 tablespoon Dijon mustard 
 
    	1 to 2 teaspoons minced garlic (amount depending on taste)
 
    	1/2 teaspoon smoked paprika, plus more for garnish 
 
    	1/4 teaspoon salt 
 
   
 
    
 
   Place eggs while still in their shell in a saucepan and cover with water. 
 
   Bring to a boil, hard boil these eggs, remove from heat. 
 
   Remove eggs from hot water, cool under cold running water, and peel. 
 
   Allow to cool completely, about 20 minutes.
 
   Slice each egg in half lengthwise, remove yolks and place the yolks aside in a bowl. 
 
   Set the whites aside on a serving platter. 
 
   Mash yolks together with tuna, red onion, mayonnaise, Dijon mustard, garlic, smoked paprika, and salt until smooth and combined. 
 
   Fill each egg white half with about a tablespoon of filling. 
 
   Garnish with smoked paprika.
 
   


 
   
  
 

Spanish Style Scrambled Eggs
 
    
 
    
    	3 tablespoons olive oil or other light vegetable oil
 
    	2 to 3 small to medium unpeeled potatoes, diced 
 
    	1 leek, thinly sliced 
 
    	1 clove garlic, minced 
 
    	4 eggs 
 
    	3 tablespoons milk 
 
    	5 -  8 ozs. uncooked medium shrimp, peeled and deveined 
 
    	1 dash hot pepper sauce (optional) 
 
   
 
    
 
   Heat olive oil in a skillet over medium heat. 
 
   Cook the potatoes until just starting to turn tender, stirring occasionally, about 10 minutes. 
 
   Stir in leek and garlic.
 
   Cook until the white parts of the leek are translucent, about 5 minutes.
 
   In a bowl, beat together eggs and milk until well combined. 
 
   Stir the shrimp into the skillet with the potatoes and leek, then pour the egg mixture into the skillet. 
 
   Reduce heat to medium-low, and cook carefully, stirring eggs frequently, until the eggs are almost dry and the shrimp are pink and opaque, about 3 minutes. 
 
   Sprinkle with hot pepper sauce to serve.
 
   


 
   
  
 

Mexican Desserts
 
    
 
   
  
 

Sugar and Cinnamon Empanadas
 
    
 
    
    	1/2 cup butter, softened
 
    	3 oz. package cream cheese
 
    	1 cup sifted all purpose flour
 
    	1 cup of fruit preserves
 
    	1/3 cup of white sugar
 
    	1 tsp. ground cinnamon
 
   
 
    
 
   Cream butter and cream cheese together until smoothly blended. 
 
   Beat in the flour. 
 
   Shape dough into a smooth ball, wrap in foil or cling wrap, and refrigerate overnight.
 
   When ready to use, remove the ball of dough from refrigerator 30 minutes before hand. 
 
   Pre-heat oven to 375 degrees F.
 
   Roll chilled dough out thin. 
 
   Cut with a 3 or 4 inch round cookie cutter. 
 
   Place small spoonful of jam in center of each round, moisten edges with water.
 
   Fold round dough over and press edges together. 
 
   Bake on ungreased cookie sheet 15 to 20 minutes. 
 
   Immediately roll in sugar mixed with cinnamon.
 
    
 
   
  
 

Mexican Avocado Lime Cheesecake
 
    
 
    
    	1 1/2 cups heavy whipping cream 
 
    	3/4 cup white sugar 
 
    	1 1/2 ripe avocados, peeled and pitted 
 
    	6 ozs. packages cream cheese, softened 
 
    	1/2 cup fresh lime juice 
 
    	8 inch prepared graham cracker crust 
 
   
 
    
 
   Heat cream in a small saucepan until small bubbles appear around edges, but do not boil. 
 
   Remove the heated cream from the heat source and stir sugar into cream until it dissolves. 
 
   Transfer to a medium bowl and allow to cool.
 
   Combine avocado and cream cheese in a food processor and blend until smooth. 
 
   Add lime juice and process until smooth, then whisk into the cooled cream mixture.
 
   Fill an ice cream maker with the avocado mixture, and freeze according to the ice cream maker’s instructions for making ice cream.
 
   Spoon avocado mixture into the prepared pie crust and smooth surface with a spatula. 
 
   Freeze until solid, at least 2 hours. 
 
   Let cheesecake sit at room temperature until slightly softened yet firm enough to slice before serving, 10 to 15 minutes.
 
   


 
   
  
 

Marranitos (Traditional Mexican Pig Shaped Cookies)
 
    
 
    
    	1 1/4 cups packed brown sugar 
 
    	1/4 cup shortening 
 
    	1 egg 
 
    	1/4 cup milk 
 
    	1 1/2 teaspoons vanilla extract 
 
    	1 1/2 teaspoons baking soda 
 
    	1 1/2 teaspoons ground cinnamon
 
    	1/2 teaspoon nutmeg 
 
    	1 cup unsulfured molasses 
 
    	6 cups all-purpose flour 
 
    	1 egg, beaten 
 
   
 
    
 
   Preheat the oven to 350 degrees F. 
 
   Line cookie sheets with parchment paper.
 
   In a large bowl, cream together brown sugar and shortening until smooth. 
 
   Mix in 1 egg, milk, and vanilla until smooth. 
 
   Stir in the baking soda, cinnamon, nutmeg, and molasses. 
 
   Mix in flour until the dough is stiff enough to roll out.
 
   Roll dough out on a lightly floured surface to 1/4 inch thickness. 
 
   Cut into cookies using a pig shaped cookie cutter. 
 
   Place cookies 2 inches apart on the prepared baking sheets. 
 
   Brush the remaining beaten egg over the tops of the cookies.
 
   Bake for 15 to 17 minutes in the preheated oven, or until the centers of the cookies appear dry and edges are lightly browned.
 
   
  
 

Spanish Sweet Rice Pudding
 
    
 
   This rice pudding is very similar to the style of rice pudding that many North Americans grew up with in the 1950’s and 1960’s, and remains very popular in Mexico.
 
    
 
    
    	1 cup uncooked long-grain white rice 
 
    	2 tablespoons unsalted butter 
 
    	2 cups water 
 
    	2 cups whole milk 
 
    	1 tablespoon all-purpose flour 
 
    	1/3 cup white sugar 
 
    	1 egg 
 
    	1 1/2 teaspoons vanilla extract 
 
    	1 cup whole milk 
 
    	2/3 cup heavy cream 
 
    	1/2 cup raisins (optional…but you’ll miss them if they are not there) 
 
    	1/2 teaspoon ground cinnamon 
 
    	1/2 teaspoon nutmeg
 
   
 
    
 
   5 Decades ago this dish was most often prepared in a double boiler, and still can be, but most homes no longer own or understand how to work with a double boiler.
 
   In a large sauce pan, (must have matching lid) bring the rice, butter, and water to a boil over high heat. 
 
   Reduce heat to medium-low, cover, and simmer until the rice is tender, and the liquid has been absorbed, 20 to 25 minutes.
 
   Whisk together 2 cups of milk, flour, sugar, egg, and vanilla extract in a bowl, and pour the milk mixture over the cooked rice. 
 
   Stir to combine, and simmer over low heat for 15 minutes. 
 
   Stir in 1 cup whole milk, the cream, raisins, nutmeg, and cinnamon until thoroughly mixed, and allow to cool for a few minutes. 
 
   Serve warm or cold.
 
   


 
   
  
 

Biscochitos
 
    
 
    
    	6 cups all-purpose flour 
 
    	1/4 teaspoon salt 
 
    	3 teaspoons baking powder 
 
    	2 cups shortening 
 
    	1 1/2 cups white sugar 
 
    	2 teaspoons anise seed 
 
    	2 eggs 
 
    	1/4 cup brandy 
 
    	1/4 cup white sugar 
 
    	1 teaspoon ground cinnamon 
 
   
 
    
 
   These cookies are baked much the same way butter cookies are baked.
 
   Pre-heat the oven to 350 degrees F.
 
   Sift flour with baking powder and salt. 
 
   Cream shortening with sugar and anise seeds until fluffy. 
 
   Beat in eggs one at a time. 
 
   Mix in flour and brandy until well blended.
 
   Turn dough out on a floured board and pat or roll to 1/4 inch thickness. 
 
   Cut into shapes. 
 
   Dust with a mixture of 1/4 cup sugar, 1/2  tsp nutmeg, and 1 tsp cinnamon.
 
   Bake for 10 to 12 minutes in the preheated oven, or until golden brown.
 
   


 
   
  
 

Apple Enchiladas
 
    
 
    
    	21 ozs. canned apple pie filling 
 
    	6 medium sized flour tortillas 
 
    	1 teaspoon ground cinnamon 
 
    	1/2 teaspoon nutmeg
 
    	1/3 cup margarine 
 
    	1/2 cup white sugar 
 
    	1/2 cup packed brown sugar 
 
    	1/2 cup water
 
   
 
    
 
   Preheat oven to 350 degrees F.
 
   Spoon fruit evenly onto all tortillas, sprinkle with nutmeg and cinnamon. 
 
   Roll up tortillas and place seam side down on lightly greased 8x8 baking pan.
 
   Bring margarine, sugars and water to a boil in a medium sauce pan. 
 
   Reduce heat and simmer, stirring constantly for 3 minutes.
 
   Pour sauce evenly over tortillas then sprinkle with extra cinnamon on top if desired. 
 
   Bake in preheated oven for 20 minutes.
 
   Makes 6 large tortillas.
 
   Cut in half to serve 12.
 
   


 
   
  
 

Polvorones de Canele (Cinnamon Rolled Cookies) 
 
    
 
    
    	1 cup butter 
 
    	1/2 cup confectioners' sugar 
 
    	1/2 teaspoon ground cinnamon
 
    	1/2 teaspoon nutmeg 
 
    	1/4 teaspoon salt 
 
    	1 teaspoon vanilla extract 
 
    	1 1/2 cups all-purpose flour 
 
    	1 cup confectioners' sugar 
 
    	1 teaspoon ground cinnamon 
 
   
 
    
 
   Preheat oven to 350 degrees F. 
 
   Grease cookie sheets.
 
   In a medium bowl, cream together 1/2 cup confectioners' sugar and butter until smooth. 
 
   Stir in vanilla. 
 
   Combine flour, salt, and 1/2 teaspoon of nutmeg and cinnamon.
 
   Stir into the creamed mixture to form a stiff dough. 
 
   Shape dough into 1 inch balls. 
 
   Mix together 1 cup confectioners' sugar and 1 teaspoon cinnamon.
 
   Roll balls in cinnamon mixture.
 
   Bake for 15 to 20 minutes in preheated oven, or until nicely browned. 
 
   Cool cookies on wire racks.
 
   


 
   
  
 

Tres Leches Cake
 
    
 
    
    	1 cup white sugar 
 
    	5 egg yolks 
 
    	5 egg whites 
 
    	1/3 cup milk 
 
    	1 teaspoon vanilla extract 
 
    	1 cup all-purpose flour 
 
    	1 1/2 teaspoons baking powder 
 
    	14 ozs. can sweetened condensed milk 
 
    	12 ozs. can evaporated milk 
 
    	1 pint heavy whipping cream 
 
    	10 maraschino cherries 
 
   
 
    
 
   Preheat oven to 350 degrees F. 
 
    
 
   Butter and flour bottom of a 9 inch spring-form pan. 
 
    
 
   Beat the egg yolks with 3/4 cup sugar until light in color and doubled in volume. 
 
    
 
   Stir in milk, vanilla, flour and baking powder. 
 
    
 
   In a small bowl, beat egg whites until soft peaks form. 
 
    
 
   Gradually add remaining 1/4 cup sugar. 
 
    
 
   Beat until firm but not dry. 
 
    
 
   Fold egg whites into yolk mixture. 
 
    
 
   Pour into prepared pan. 
 
    
 
   Bake at 350 degrees F for 45 to 50 minutes. 
 
    
 
   Allow to cool 10 minutes. 
 
    
 
   Loosen edge of cake with metal spatula or knife before removing side of pan. 
 
    
 
   Cool cake completely and place on a deep serving plate. 
 
    
 
   Use toothpicks to pierce surface of cake. 
 
    
 
   Mix together condensed milk, evaporated milk and 1/4 cup of the whipping cream. 
 
    
 
   Discard 1 cup of the measured milk mixture or cover and refrigerate. 
 
    
 
   Pour remaining milk mixture over cake slowly until absorbed. 
 
    
 
   Whip the remaining whipping cream until it thickens and reaches spreading consistency. 
 
    
 
   Frost cake with whipped cream and garnish with cherries
 
    
 
   


 
   
  
 

Mexican Wedding Cakes
 
    
 
    
    	1 cup butter, softened 
 
    	8 tablespoons confectioners' sugar 
 
    	2 cups all-purpose flour 
 
    	2 cups chopped walnuts 
 
    	1/2 teaspoon vanilla extract 
 
   
 
    
 
   Preheat oven to 350 degrees F.
 
   Mix all the ingredients together with a mixer until well blended. 
 
   Roll dough into round small balls.
 
   Bake for 10-12 minutes.
 
   Cool completely then roll in additional confectionary sugar.
 
   


 
   
  
 




 
   Pumpkin Empanadas
 
    
 
    
    	3 cups all-purpose flour 
 
    	1/3 cup white sugar 
 
    	1 1/2 teaspoons salt 
 
    	1/4 teaspoon baking powder 
 
    	1 cup vegetable shortening 
 
    	1 cup warm water 
 
    	4 cups canned pure pumpkin 
 
    	2 eggs 
 
    	1 cup white sugar 
 
    	1 teaspoon salt 
 
    	1 1/2 teaspoons ground cinnamon
 
    	1/2 teaspoon nutmeg 
 
    	1 teaspoon ground ginger 
 
    	1/2 teaspoon ground cloves 
 
    	1 beaten egg 
 
   
 
    
 
   Preheat oven to 350 degrees F. 
 
   Line baking sheets with parchment paper.
 
   In a large bowl, whisk the flour, 1/3 cup of sugar, 1 1/2 teaspoons of salt, and baking powder together. 
 
   Cut the shortening into the flour mixture until it resembles coarse crumbs.
 
   Stir the water in, about 2 tablespoons at a time, just until you can gather the dough together. 
 
   Knead the dough a few times in the bowl, then scrape it out onto a floured surface. 
 
   Cut the dough in quarters, and cut each quarter into thirds to make 12 equal portions. 
 
   Roll the portions into balls. 
 
   Cover the dough balls with a cloth, and allow to rest while making the filling.
 
   Mix the pumpkin, 2 eggs, 1 cup of sugar, 1 teaspoon of salt, nutmeg, cinnamon, ginger, and cloves together until smooth. 
 
   On a floured surface, roll each dough ball out into a thin circle about 6 inches across.
 
   Spoon about 1/3 cup of filling into the center of the dough circle. 
 
   Fold the dough over the filling to make a half-moon shaped pie, and crimp the edges of the crust together with a fork, leaving little fork lines in the dough. 
 
   Gently lay the empanadas onto the prepared baking sheets. 
 
   Brush the top of each pie with beaten egg.
 
   Bake in the preheated oven until the filling is hot and the crusts are shiny and browned, about 20 minutes.
 
   


 
   
  
 

Mexican Bread Pudding
 
    
 
    
    	2 cups water 
 
    	3 cinnamon sticks 
 
    	2 cups white sugar 
 
    	2 cups vegetable oil for frying 
 
    	1 lb. loaf French bread, cut into 1/2 inch thick slices 
 
    	1 cup raisins 
 
    	1 cup chopped pecans 
 
    	1 small white cooking onion, finely chopped 
 
    	6 ounces sliced mild Cheddar cheese 
 
   
 
    
 
   Preheat an oven to 350 degrees F. 
 
   Grease a 2 quart casserole dish.
 
   Combine the water, cinnamon sticks, and sugar in a large saucepan and bring to a boil. 
 
   Reduce the heat to low, cover, and simmer until the cinnamon turns the water dark brown, about 15 minutes. 
 
   Remove cinnamon sticks and reserve the water.
 
   Heat the vegetable oil in a large skillet to 350 degrees F. 
 
   Use a splatter guard to protect from grease burns.
 
   Fry the slices of French bread in oil until light brown, turning if necessary, about 1 minute per side. 
 
   Remove toasted bread from the oil and place on paper towels to drain.
 
   Arrange half of the toasted bread in a single layer in the greased casserole dish. 
 
   Sprinkle bread with half of the raisins, pecans, and onion. 
 
   Arrange a layer of Cheddar cheese on top. 
 
   Repeat with another layer of bread, raisins, pecans, onions, and cheese.
 
   Gently pour the reserved cinnamon water over the casserole, allowing the bread to absorb as much of the liquid as possible. 
 
   Do not allow the dish to overflow.
 
   Cover dish with aluminum foil and place in the center of the preheated oven. 
 
   Bake until lightly browned and puffed, about 30 minutes. 
 
   Remove from oven and allow to rest for 15 minutes before serving.
 
   


 
   
  
 

Capriotada (Mexican Cake for Lent)
 
    
 
    
    	3 cups water 
 
    	3 cups brown sugar 
 
    	2 cinnamon sticks 
 
    	2 cups butter, softened 
 
    	2 loaves sliced white bread, toasted 
 
    	1/4 teaspoon ground cinnamon, or to taste 
 
    	1/4 teaspoon ground nutmeg, or to taste 
 
    	1/8 teaspoon ground cloves, or to taste 
 
    	2 cups raisins 
 
    	2 cups peanuts 
 
    	1 pound shredded sharp Cheddar cheese 
 
   
 
    
 
   Preheat oven to 350 degrees F.
 
   Combine water, 2 cups brown sugar, and cinnamon sticks together in a saucepan then bring to a boil. 
 
   Reduce heat and simmer, stirring occasionally, until sugar is dissolved and liquid has reduced into a syrup, about 15 minutes. 
 
   Remove cinnamon sticks from syrup.
 
   Spread butter onto each toasted bread slice. 
 
   Make 1 layer of buttered bread in a deep casserole dish or oven-proof stockpot. Sprinkle cinnamon, nutmeg, and cloves over bread layer. 
 
   Sprinkle 1/4 the raisins, 1/4 the peanuts, 1/4 the remaining brown sugar, and 1/4 the Cheddar cheese over bread layer. 
 
   Repeat layering with remaining ingredients. 
 
   Pour cinnamon syrup over entire dish.
 
   Cover with aluminum foil.
 
   Bake in the preheated oven until cooked through, about 30 minutes. 
 
   Cool for 20 minutes before serving.
 
   


 
   
  
 

Churros
 
    
 
    
    	8 cups vegetable oil for frying 
 
    	1 cup water 
 
    	1/2 cup margarine 
 
    	1 cup all-purpose flour 
 
    	1/4 teaspoon salt 
 
    	3 eggs 
 
    	1/4 cup white sugar 
 
    	1/4 teaspoon ground cinnamon 
 
    	1/4 teaspoon nutmeg
 
   
 
    
 
   In a heavy deep skillet or deep-fryer, heat oil to 360 degrees F.
 
   If using a deep skillet then be use to use some form of splatter guard. 
 
   Oil should be about 1 1/2 inches deep.
 
   In a medium saucepan, heat water and margarine to a rolling boil. 
 
   Combine the flour and salt.
 
   Stir into the boiling mixture. 
 
   Reduce heat to low and stir vigorously until the mixture forms a ball, about 1 minute. 
 
   Remove from heat and beat in the eggs one at a time. 
 
   Spoon the mixture into a pastry bag fitted with a large star tip.
 
   Carefully squeeze out 4 inch long strips of dough directly into the hot oil. 
 
   Fry 3 or 4 strips at once, until golden brown, about 2 minutes on each side. 
 
   Remove from hot oil to drain on paper towels. 
 
   Stir together the sugar, nutmeg and cinnamon.
 
   Roll churros in the mixture while still hot.
 
   


 
   
  
 

Mexican Pecan Candy
 
    
 
    
    	2 cups pecans, broken into small pieces
 
    	1/2 cup of butter
 
    	2/3 cup of brown sugar, firmly packed
 
    	14 oz. canned sweetened condensed milk
 
    	1 tsp. vanilla
 
   
 
    
 
   Place pecans on large glass plate and microwave at HIGH for 8 minutes, stirring at 2 minute intervals. 
 
    
 
   Set aside. 
 
    
 
   In 8 cup measure, microwave butter for 1 minute. 
 
    
 
   Stir in brown sugar and milk until blended. 
 
    
 
   Microwave for 8 minutes, stirring at 2 minute intervals.
 
    
 
   Beat with wooden spoon until stiff, about 5 minutes. 
 
    
 
   Stir in vanilla and roasted pecans. 
 
    
 
   Spread in lightly buttered 8 inch square glass dish. 
 
    
 
   Chill until firm. 
 
    
 
   Cut into squares. 
 
    
 
   


 
   
  
 

Mexican Orange Candy Fudge
 
    
 
    
    	1 cup sugar, caramelized
 
    	1/4 cup water
 
    	2 cup sugar
 
    	1 cup canned milk
 
    	2 tsp. grated orange rind
 
    	1 cup chopped nuts
 
   
 
    
 
    
 
   Caramelize 1 cup sugar by melting in heavy cast iron frying pan. 
 
    
 
   Stir continuously. 
 
    
 
   Add water and heat until all is dissolved. 
 
    
 
   Add to sugar and milk. 
 
    
 
   Boil until mixture reaches a soft ball stage, stirring constantly.
 
   Add orange rind. 
 
   Cool, add nuts, 2 tablespoons butter and beat until ready to pour into greased pan.
 
   


 
   
  
 

Mexican Cream Pecan Candy
 
    
 
    
    	1 1/2 cup white sugar
 
    	1/2 cup brown sugar
 
    	3 tbsp. white Karo
 
    	1/2 cup evaporated milk
 
    	1/3 cup butter
 
    	10 to 12 marshmallows
 
    	2 cups of pecans chopped
 
    	1 tsp vanilla
 
   
 
    
 
    
 
   Boil all this together for 5 minutes. 
 
    
 
   Remove from heat and add 2 cups pecans and 1 teaspoon vanilla. 
 
    
 
   Beat it until cool and creamy and drop on wax paper.
 
   


 
   
  
 

About The Author
 
    
 
   Maria Rojas, is a pseudonym which represents many great Mexican people who love the Mexican cuisine, have provided us with their favourite time tested recipes, and in some cases, the history behind their favourite dishes.  
 
   This is the first collection of recipes we have made available under the pseudonym “Maria Rojas”, and we at James C. Tanner Publishing House are looking forward to adding more in the months ahead.
 
   The recipes provided in this book are unique to this collection in one or more ways.
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