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	Introduction

	Mexican cooking has a rich heritage that begins at the dawn of civilization. More than 7,000 years ago, at the same time the Aztec people were designing intricate calendar systems and building astounding pyramids, they also were holding festivals accompanied by flavorful dishes. Dine on lush tropical fruits, bean-stuffed chili peppers, spicy tomato sauces, grilled corn, honeyed sweet potatoes, and cocoa-crusted turkey, and you find yourself in the land of the Aztecs.

	Yes, the ancient Mexican diet was both flavorful and varied. In fact, many of the foods we take for granted today were first used as food by the Aztec cultures. Turkey, mangoes, corn, pineapples, peanuts, beans, squash, avocadoes, cocoa, vanilla, chilies, and sweet potatoes, for example, were all common elements in Aztec dishes. Even foods we identify with European countries — such as Italy and tomatoes — were first cultivated by the Aztecs.

	Mexican cooking is also known for its combinations. It’s a rare dish that uses just one or two ingredients. Meats, for example, are marinated then drenched in sauces containing dozens of ingredients. Fish may be broiled or baked but it is always topped with a unique sauce. Even something as simple as a salad of melon balls will have a tart sauce draped over it.

	From basic appetizers to full entrees to succulent desserts, we’ve got it all for you right here. So forget plain old tacos and burritos, and get ready for fifty of the most flavorful, tantalizing, and delicioso recipes that the Mexican culture has to offer!


	
	Tomato Salsa

	Once you see how easy it is to make this from scratch, you’ll never buy jarred salsa again. The taste doesn’t compare!

	Serves 8
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	Ingredients

	4 medium tomatoes

	1 medium-sized yellow onion

	1 (4-ounce) can green chilies or 2 fresh green chilies

	1⁄4 cup fresh cilantro

	1⁄2 cup canned or frozen corn

	1 small green or red bell pepper

	
			Dice the tomatoes into 1⁄4-inch pieces.


			Remove the skin from the onion and cut into 1⁄4-inch pieces.


			If using fresh chilies, remove the stem and seeds and cut into 1⁄4-inch pieces.


			Chop the cilantro into 1⁄4-inch pieces.


			Remove the stem and seeds from the bell pepper and chop the pepper into 1⁄4-inch pieces.


			Combine all the ingredients and let sit overnight in a covered container in the refrigerator.


	


	Corn Tortillas

	Most Mexican dishes are enhanced by serving with corn tortillas on the side. These freeze well, so make a big batch so you have them on hand when you need them.

	Yields 8 or more, depending on size
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	Ingredients

	2 cups cornmeal or masa harina

	11⁄2 cups warm water

	1 teaspoon salt

	
			Mix the ingredients to form a soft dough. The dough should not stick to your hands. If it is sticky, add cornmeal 1 teaspoon at a time until it doesn’t stick any longer.


			Divide the dough and roll it into balls about the size of golf balls.


			Flatten the balls between 2 sheets of wax paper. If they stick, scrape them off, add more cornmeal, and start over. Flatten to about 1⁄4-inch thick.


			Place each tortilla separately in an ungreased frying pan and cook over medium heat until slightly brown, usually 1 to 2 minutes. Flip and cook on the other side until slightly brown.


	


	Refried Beans

	For a vegetarian version of these beans, use a stick of butter in place of lard and add a dash of cumin and liquid smoke.

	Serves 8
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	Ingredients

	2 cups dried pinto beans

	8 cups water, divided

	1 large white onion

	1⁄2 cup lard

	2 teaspoons salt

	1 teaspoon ground black pepper

	
			Soak the beans overnight in 4 cups water.


			Drain off the water and rinse the beans. Bring 4 cups water to boil in a medium saucepan. Add the beans and cover; boil for 5 minutes. Lower heat to medium and simmer for 2 hours.


			Remove the skin from the onion and chop into 1⁄4-inch pieces.


			Melt the lard in a large frying pan over medium heat. Add the onion, salt, and pepper; sauté on medium heat for about 10 minutes or until the onion is tender.


			Mash the beans with a potato masher. Add the mashed beans to the lard and onion; stir lightly to combine.


			Cook on medium heat until the liquid evaporates.


	


	Pico de Gallo

	Here’s a creative twist on a traditional salsa fresca that uses jicama and oranges in lieu of tomatoes and cilantro. Serve with a large bowl of tortilla chips!

	Serves 4
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	Ingredients

	1 medium jicama

	1 large orange

	1 small yellow onion

	1 tablespoon lemon juice

	1 teaspoon salt

	1 teaspoon medium-hot red chili powder

	1⁄2 teaspoon dried oregano

	
			Wash, pare, and chop the jicama into 1⁄2-inch chunks. Pare and section the orange, reserving the juice. Peel the onion and cut into 1⁄8-inch pieces.


			Combine the orange and jicama in a medium-sized bowl. Pour the orange juice over the mixture. Add the onion, lemon juice, and salt. Stir until evenly mixed.


			Cover and refrigerate for at least 1 hour before serving.


			Sprinkle with chili powder and oregano before serving.


	


	Fried Plantains

	Plantain chips are a popular treat in Mexico. These fried morsels are better because they are thicker — the perfect size to drench in the spicy/sour and sugary/sweet sauces.

	Serves 4
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	Ingredients

	12 plantains

	1⁄4 cup vegetable oil

	1⁄2 teaspoon salt

	1⁄4 cup ground horseradish

	1⁄4 cup sour cream

	1⁄4 cup honey

	1⁄4 cup brown sugar

	
			Remove the skins from the plantains and cut into 2-inch lengths. Using a heavy spatula, press down on each piece, round end up, until it is 1⁄4-inch to 1⁄2-inch thick. They should be about the size of a 50-cent piece.


			Pour the oil into a medium-sized skillet and turn to medium heat. Fry the plantain patties until they are lightly browned on each side.


			Make a sauce by combining the horseradish, salt, and sour cream. Make another sauce by combining the brown sugar and honey. Use the sauces for dipping the hot plantain patties.


	


	Jalapeño and Potato Soup

	Thick and creamy, this soup, featuring classic ingredients in Mexican cuisine — will fill you up fast!

	Serves 8
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	Ingredients

	5 pounds red potatoes

	1⁄4 cup fresh or 1⁄8 cup canned jalapeño peppers

	1 medium-sized yellow onion

	1⁄4 cup butter

	8 cups chicken stock or broth

	1 teaspoon ground cumin

	1⁄4 teaspoon baking soda

	4 cups evaporated milk

	1⁄2 teaspoon ground black pepper

	
			Clean the potatoes and cut into quarters (do not peel). Remove the stem and seeds from the jalapeño and cut into 1⁄8-inch pieces. Remove the skin from the onion and cut into 1⁄4-inch pieces.


			Sauté the onions in butter until the onions are clear but not brown.


			Combine the potatoes, onions, stock, and cumin in a large stockpot. Cook uncovered for about 30 minutes, until the potatoes are tender.


			Coarsely mash the potatoes with a potato masher. Stir in the jalapeños, soda, and evaporated milk; stir well.


			Simmer on low heat for 15 minutes, stirring constantly.


	

	
	Jalapeño Chili Peppers

	Jalapeños are perhaps the most common hot pepper sold in the United States. They come in both green and red colors that taste only slightly different. When in doubt, use jalapeños, because they definitely add heat and spice but they are mild enough that most people can tolerate them.



	Creamy Gazpacho

	The addition of avocado, eggs, and sour cream elevate this from traditional gazpacho, but don’t skimp on the setting time. Just as is true with traditional gazpacho, this tastes better the longer the flavors marinate.

	Serves 6
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	Ingredients

	4 eggs

	5 medium-sized fresh red tomatoes

	1 large cucumber

	1 medium-sized white onion

	1 ripe avocado

	1⁄4 cup vegetable oil

	1 tablespoon prepared yellow mustard

	1 tablespoon Worcestershire sauce

	1⁄4 cup lime juice

	1 teaspoon garlic salt

	1⁄2 teaspoon ground black pepper

	1 cup sour cream

	
			Boil the eggs in water for about 10 minutes. Cool and peel. Slice the eggs in half and remove the yolk. Set the whites aside. Peel the tomatoes. Set 1 tomato aside and chop the other 4 into quarters. Pare and seed the cucumber. Chop 3⁄4 of the cucumber into 1-inch pieces and set aside the rest. Peel the onion and cut into quarters. Peel the avocado and remove the pit; set aside half.


			Put the chopped tomatoes, cucumber, onion, and half of the avocado in a blender or food processor; blend until smooth.


			Put the egg yolks in a small bowl and mash with a fork. Blend in the oil, mustard, Worcestershire sauce, lime juice, garlic salt, and pepper. Add the mixture to the blender and blend until thoroughly mixed. Add the sour cream gradually, blending well.


			Pour the mixture into a medium-sized container with a cover. Chop the remaining tomato, cucumber, and hard-cooked egg whites and add to soup. Slice the remaining avocado half thinly and add to the soup. Stir in lightly.


			Cover and refrigerate for at least 8 hours before serving.


	


	Jalapeño Corn Bread

	A delicious counterpoint to spicy chili or a hearty meat dish, fresh jalapeños can be used in place of canned if you have them on hand.

	Serves 4
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	Ingredients

	1 small yellow onion

	2 garlic cloves

	2 tablespoons canned chopped jalapeños

	11⁄2 cups bread flour

	3⁄4 cup masa harina or cornmeal

	1⁄4 cup granulated sugar

	41⁄2 teaspoons baking powder

	1 teaspoon salt

	1 egg

	1 cup whole milk

	1⁄2 teaspoon vegetable oil

	1⁄2 cup canned cream-style corn

	1⁄2 cup grated Cheddar cheese

	
			Preheat oven to 350°F.


			Remove the skin from the onion and chop into 1⁄4-inch pieces. Remove the skin from the garlic and mince. Drain off the water from the jalapeños.


			Mix all the ingredients together in a medium-sized mixing bowl.


			Pour the mixture into a greased bread pan.


			Bake for 30 to 45 minutes or until lightly brown on top.


	

	
	When is Bread Done?

	Bread that is fully cooked will spring back when you lightly touch the top with your finger. In addition, a toothpick inserted into the center of the bread should come out clean. Most breads will also be lightly browned on top when they are done.



	Mexican Spoon Bread

	You can also cook this in a well-seasoned cast iron pan, which should give it a good crust on the bottom. Serve with any meal that doesn’t include a tortilla.

	Serves 6
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	Ingredients

	1⁄2 cup shortening

	1 pound Cheddar cheese

	1⁄4 cup canned jalapeño chili peppers

	1 cup cornmeal or masa harina

	2 eggs

	15-ounce can cream-style corn

	1 teaspoon salt

	1⁄2 cup milk

	1⁄2 teaspoon baking soda

	
			Preheat oven to 350°F.


			Melt the shortening in a small saucepan on medium heat. Grate the Cheddar cheese. Cut the chili peppers into 1⁄4-inch pieces.


			Mix together the cornmeal and eggs until well blended. Add the shortening, corn, salt, milk, and baking soda; mix well.


			Pour half of the mixture into a greased 9" × 9" casserole. Add a layer of jalapeños and half of the cheese. Add the remaining mixture and top with the rest of the cheese.


			Place in the oven and bake for 45 to 50 minutes or until lightly browned.


	

	
	Low-Fat Milk Products

	Low-fat cheese and sour cream can be substituted in most recipes. However, they do not melt as well and do not hold up over a long time of heating, so they do not work well in dips and baked dishes.



	Black Bean and Corn Salad

	If you make this at the height of summer, use fresh sweet corn in lieu of canned. Serve with chipotle chicken, crusty cornbread, and a cold cerveza!

	Serves 6
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	Ingredients

	1 red bell pepper

	1 fresh habanero pepper

	1 medium Vidalia onion

	1 celery rib

	1⁄4 cup sour cream

	1⁄4 cup mayonnaise

	2 (15-ounce) cans black beans, drained

	2 (15-ounce) cans kernel corn, drained

	
			Remove the stem and seeds from the red bell pepper and cut into 1⁄2-inch pieces. Remove the stem and seeds from the habanero pepper and cut into 1⁄4-inch pieces. Remove the skin from the Vidalia onion and cut into 1⁄2-inch pieces. Cut the celery into 1⁄4-inch pieces.


			Combine the sour cream and mayonnaise until well blended.


			Combine the beans, corn, red pepper, habanero, onion, and celery in a large mixing bowl. Stir in the dressing until well coated.


			Cover and refrigerate overnight. Serve chilled.


	


	Cactus Salad

	Nopales cactus has become a cash crop in Mexico due to its growing popularity here and abroad. It has a slightly slimy texture, similar to okra; if that’s undesirable, substitute green peppers or other vegetables for the cactus.

	Serves 6
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	Ingredients

	2 cups canned cactus strips

	2 large red tomatoes

	1⁄2 cup pitted black olives

	2 tablespoons fresh cilantro

	4 medium-sized red radishes

	1⁄4 cup olive oil

	1⁄4 cup red wine vinegar

	1 teaspoon garlic salt

	1 teaspoon ground white pepper

	1⁄2 teaspoon cayenne pepper

	
			Drain off the water from the cactus strips. Cut the tomatoes into 1-inch pieces. Cut the black olives in half. Remove the stems from the cilantro and chop. Remove the stems and roots from the radishes and cut into 1⁄2-inch pieces. Combine these ingredients in a large mixing bowl.


			In a small container with a cover, mix the olive oil, vinegar, garlic salt, white pepper, and cayenne pepper; shake well to mix.


			Pour the dressing over the vegetables and toss until well mixed.


			Chill before serving.


	

	
	Um…Cactus?

	For those of us in northern climates, the idea of eating cactus is, well, terrifying. However, it really is quite juicy and flavorful. Many people in the southwestern United States will simply pick their own backyard cactus. The canned variety is much mushier and loses some of its flavor but is a good place to start for those new to this delicacy.



	Avocados with Vegetable Stuffing

	Make sure you serve your avocados shortly after cutting them; as oxygen hits the fruit, the flesh turns brown.

	Serves 6
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	Ingredients

	1 head cauliflower

	1⁄2 cup black olives

	1⁄4 cup canned pimiento

	2 tablespoons red wine vinegar

	11⁄2 teaspoons granulated sugar

	1⁄4 teaspoon salt

	1⁄3 cup vegetable oil

	1 cup canned green peas

	3 large ripe avocados

	
			Cut the cauliflower florets into pieces about the size of a dime until you have about 2 full cups. Chop black olives into 1⁄4-inch pieces. Chop pimiento into 1⁄4-inch pieces.


			Combine the red wine vinegar, sugar, salt, and vegetable oil in a small container with a cover. Cover and shake until well mixed.


			Combine the cauliflower, peas, olives, and pimiento in a medium-sized bowl. Cover with vinegar and oil dressing; mix well. Cover and refrigerate for 4 to 6 hours.


			Peel, halve, and remove the pits from the avocadoes. Fill with cauliflower salad.


	

	
	Can I Interest You in an Appetizer?

	Appetizers should complement the meal to come, not overpower it. Serve items that have milder but similar flavors to the main dish. Remember not to have so many appetizers that the guests aren’t hungry for the main meal.



	Breakfast Frittata

	To make this even heartier, add chopped sautéed chorizo to the mix! Serve in warmed flour tortillas.

	Serves 4
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	Ingredients

	3 cups whole milk

	11⁄2 cups flour

	1⁄2 teaspoon salt

	6 eggs

	1 tablespoon vegetable oil

	11⁄2 pounds fresh chili peppers (type of your choosing)

	11⁄2 pounds medium Cheddar cheese

	11⁄2 pounds Monterey jack cheese

	1 avocado

	1 red bell pepper

	
			Preheat oven to 375°F.


			Blend the milk, flour, salt, and eggs.


			Spread the oil over the bottom and sides of a 9" × 13" pan.


			Remove the stems and seeds from the chili peppers and cut into 1-inch pieces.


			Shred the cheeses and mix.


			Place half of the chili peppers in a layer on the bottom of the pan. Top with half of the cheese. Add the rest of the chili peppers. Add the rest of the cheese. Pour the egg mixture over the top.


			Bake for 40 minutes.


			Remove the skin and seed from the avocado and cut into slices. Remove the seeds and stem from the red pepper and cut into 1-inch pieces. Use the avocado and red pepper as garnish.


	

	
	Eggs-cellent!

	Egg yolks contain all of the fat and cholesterol in an egg. Use egg whites instead of whole eggs when making pasta, cakes, and other dishes. Usually 2 egg whites can be substituted for 1 whole egg.



	Huevos Rancheros

	An easy and satisfying breakfast to start your day off right. Serve with a piping hot cup of Mexican Coffee to complete the experience.

	Serves 4
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	Ingredients

	1 avocado

	1 tablespoon vegetable oil

	4 eggs

	4 corn tortillas

	1 cup tomato salsa

	
			Peel the avocado and remove the pit. Slice the fruit into 1⁄2-inch-thick slices.


			Heat the oil to medium temperature in a medium-sized frying pan. Add the eggs. Fry to your liking.


			Remove the eggs and put the tortillas in the frying pan. Fry for 30 seconds on each side. Place 1 egg on top of each flattened tortilla. Cover the egg with salsa. Garnish with avocado slices.


	

	
	Eggs-cellent!

	Egg yolks contain all of the fat and cholesterol in an egg. Use egg whites instead of whole eggs when making pasta, cakes, and other dishes. Usually 2 egg whites can be substituted for 1 whole egg.



	Grilled Swordfish

	Lime, cilantro, and swordfish were meant to come together on the plate — it’s a perfect marriage! Use fresh herbs if you have them available, and omit the anchovies if the flavor doesn’t appeal.

	Serves 4
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	Ingredients

	4 large swordfish fillets (about 6 ounces each)

	1 teaspoon chili powder

	2 tablespoons lime juice

	1 teaspoon dried oregano

	1 teaspoon dried cilantro

	1⁄4 cup canned anchovies

	1⁄2 teaspoon ground cayenne pepper

	1 teaspoon salt

	1 cup picante sauce

	
			Preheat grill to medium-high heat.


			Add the chili powder, lime juice, oregano, cilantro, anchovies, cayenne pepper, and salt to the picante sauce.


			Place the fillets on the grill and baste liberally with the sauce, reserving about 1⁄4 cup for serving. Turn once and baste again.


			When the fillets are done, drizzle the remaining sauce over the top.


	


	Chili Tuna Steaks

	This meal should be served with simple sides so as not to take away from its complexity. Rice and black beans with a sprig of fresh cilantro pair perfectly.

	Serves 4
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	Ingredients

	1 cup chicken stock

	1 cup water

	4 (6- to 10-ounce) tuna steaks

	1 medium-sized yellow onion

	2 garlic cloves

	8 chili peppers (type of your choosing)

	1⁄2 teaspoon cayenne pepper

	1 teaspoon salt

	1 teaspoon ground white pepper

	
			Combine the stock and water in a large frying pan and bring to a boil. Add the tuna steaks. Reduce heat to medium-low and cook until the fish flakes easily with a fork. Lift the fish out and place on a serving platter. Reserve 1⁄2 cup of the cooking liquid.


			Remove the skin from the onion and garlic cloves. Cut the onion into quarters. Remove the seeds and stems from the chilies. Cut into quarters.


			Put the onion, garlic, chilies, 1⁄2 cup reserved cooking liquid, salt, cayenne pepper, and white pepper into a blender or food processor and blend at medium speed for about 2 minutes or until you have a smooth purée.


			Heat the sauce in a medium-sized saucepan at medium heat. Do not let it boil. Pour the sauce over the fish.


	

	
	Choosing Chili Peppers

	Chili peppers can be fun to experiment with, as there are so many varieties available today. Don’t hesitate to try something new. You will soon get beyond the heat of the first bite and discover a wide range of flavors to match the many shapes, colors, and sizes available.



	Seafood Paella

	You’ll want to make a trip to your local fish market to get the many fresh ingredients for this classic paella. Rock lobster is also known as crayfish or crawfish.

	Serves 8
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	Ingredients

	1 small rock lobster tail

	24 fresh clams in shells

	11⁄2 pounds medium-sized shrimp

	1 pound scallops

	1 pound fresh crabmeat

	1 small yellow onion

	2 garlic cloves

	2 medium-sized ripe tomatoes

	1 cup fresh or frozen green peas

	1 cup whole pimientos

	1⁄4 cup parsley

	1 cup olive oil

	11⁄2 teaspoons salt

	2 cups uncooked rice

	1 quart hot water

	
			Boil the lobster, clams, shrimp, scallops, and crab for about 10 minutes. Remove the shells and devein the shrimp. Cut the lobster into 1-inch cubes. Cut the crabmeat into 1-inch pieces.


			Peel and mince the onion and garlic. Remove the stems from the tomatoes and chop into 1⁄4-inch pieces. Thaw the peas if using frozen. Cut the pimientos into 1⁄4-inch wide strips. Remove the stems from the parsley and chop roughly.


			Heat the oil in a large frying pan. Add the onion and garlic. Cook until the onion is limp, about 2 minutes. Add the shrimp, clams, scallops, tomatoes, and salt.


			Add the hot water, rice, peas, and parsley; mix well. Cover and cook, stirring occasionally, for about 20 minutes or until the rice is tender.


			Mix in the lobster, half of the pimientos, and the clams. Heat until very hot. Serve garnished with remaining pimientos.


	


	Chicken-Stuffed Avocado

	This summery meal comes together so quickly it’s a perfect midweek option for when you want something tasty, but can’t spend hours in the kitchen!

	Serves 4
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	Ingredients

	2 medium avocados

	1⁄4 cup fresh lime juice

	2 boneless chicken breasts, cooked

	2 medium tomatoes

	4 scallions or green onions

	1 cup lettuce

	12 pimiento-stuffed green olives

	1⁄2 teaspoon salt

	1 teaspoon black pepper

	2 tablespoons red wine vinegar

	1⁄2 cup shredded Cheddar cheese

	
			Peel the avocados. Slice in half and remove the pits. Sprinkle with lime juice.


			Remove the skin from the chicken and chop into 1⁄2-inch pieces to yield about 1 cup of meat.


			Chop the tomatoes into 1⁄4-inch pieces. Remove the skin from the scallions and chop into 1⁄4-inch pieces. Tear the lettuce into 1⁄2-inch pieces. Cut the olives into quarters.


			Combine all the ingredients except the avocados and cheese in a medium-sized bowl.


			Place 1⁄4 of the mixture into each avocado half. Sprinkle the cheese on top.


	

	
	A Word about Oregano

	Oregano is one of the most common herbs found in the Mexican kitchen. It comes in many different varieties, although we usually see just one fresh variety in the United States. Unlike many spices, dried oregano is used by Mexicans even when fresh is available.



	Baked-Fried Chicken with Cinnamon

	This method of baking in a small amount of vegetable oil allows the chicken to get a crispy crust without needing to deep fry it.

	Serves 4
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	Ingredients

	4 skin-on chicken breasts

	1 cup milk

	1 cup flour

	2 tablespoons ground cinnamon

	1 teaspoon cayenne pepper

	1 tablespoon salt

	1 teaspoon ground nutmeg

	1 teaspoon ground cloves

	4 tablespoons vegetable oil

	
			Preheat oven to 300°F.


			Wash the chicken thoroughly. Pour the milk into a soup bowl and dunk the chicken breasts in milk until completely coated. Discard the remaining milk.


			In another soup bowl, mix together the flour, cinnamon, cayenne pepper, salt, nutmeg, and cloves. Roll each breast in the flour mixture until well coated.


			Put the vegetable oil in a roasting pan. Place the chicken breasts skin-side down in the roasting pan and bake for 30 minutes.


			Flip the chicken so that the skin side is up and put back in the oven for 1 hour.


	

	
	The More Subtle Spices

	Mexican cooking abounds in its use of subtle spices. Cinnamon, nutmeg, and cloves, for example, are common ingredients in many recipes that don’t contain an abundance of hot chili peppers.



	Pepper Chicken Stew

	Poblano chiles are mild; mulato and ancho chiles come next in terms of heat, followed by jalapeños, and finally habaneros, which are way hot. That should give you an idea of what you can expect with this five-alarm dish!

	Serves 6
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	Ingredients

	4 chicken breasts

	4 fresh jalapeño chilies

	4 fresh mulato chilies

	4 fresh ancho chilies

	1 fresh poblano chili

	4 fresh habanero chilies

	4 medium tomatoes

	1 large yellow onion

	4 garlic cloves

	4 medium baking potatoes

	2 large carrots

	1⁄2 cup hulled pepitas (pumpkin seeds)

	
			Remove the skin and bone from the chicken breasts. Cut the chicken meat into 1-inch pieces.


			Remove the stems and seeds from the chilies and chop chilies into 1⁄4-inch pieces. Cut the tomatoes into quarters. Remove the skin from the onion and chop into 1⁄4-inch pieces. Remove the skin from the garlic cloves and cut into thin slices. Peel the potatoes and carrots, and cut into 1-inch pieces.


			Combine all the ingredients in a large pot, cover, and cook on medium-low heat for 3 hours. Stir occasionally.


	

	
	Peppy Pepitas

	Pepitas are simply pumpkin seeds. They are a favorite snack food in Mexico but also a popular cooking ingredient. In many non-Mexican U.S. markets, when the green interior of the seed is sold separately, it is labeled as pepitas while the whole seed is labeled as pumpkin seeds. However, in a Mexican market, you will need to specify whether you want hulled or nonhulled. Note that pumpkin seeds can be eaten with the shell on for a less oily, fruity flavor.



	Jalapeño Chicken

	Spicy and sweet, this chicken dish is one you’ll want to keep in rotation, as it requires little prep and pays off with big flavors. Serve with cheesy cornbread and fresh squeezed limeade.

	Serves 4
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	Ingredients

	1 (21⁄2- to 31⁄2-pound) whole chicken

	4 garlic cloves

	4 fresh jalapeño peppers

	1 cup orange juice

	1 cup honey

	1⁄4 cup lime juice

	1 teaspoon cayenne pepper

	1 teaspoon salt

	
			Preheat oven to 350°F.


			Wash the chicken and cut it into eight serving pieces.


			Remove the skin from the garlic. Remove the stem and seeds from the jalapeño peppers.


			Put the garlic, peppers, orange juice, honey, lime juice, salt, and cayenne pepper in a blender or food processor; blend on medium setting for 5 minutes or until the peppers and garlic are well chopped up.


			Place the chicken in a roasting pan. Brush the glaze on the chicken liberally but save about half for later.


			Cook for 11⁄2 hours. After 30 minutes, turn the chicken and again glaze liberally. After another 30 minutes, turn the chicken over again and use the remaining glaze.


	

	
	Cayenne Pepper

	We often overlook cayenne pepper as a spice, but it does some interesting things, especially when added to chocolate. It loses most of its flavor while retaining the heat. And, most interesting, it literally heats up a person’s body. It was the secret ingredient of the chocolatier in the movie Chocolat.



	Mexican Style Pot Roast

	Similar to American-style pot roast but for the addition of the chiles and tomatoes, this pairs nicely with roasted corn and fluffy, buttery mashed potatoes.

	Serves 6
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	Ingredients

	3 tablespoons olive oil

	3-pound pot roast

	1⁄2 cup flour

	1 large yellow onion

	1 garlic clove

	6 medium-sized red tomatoes

	4 fresh morita chilies

	1⁄4 teaspoon dried oregano

	1 teaspoon salt

	
			Preheat oven to 350°F.


			Heat the olive oil in a large skillet on medium. Dredge the beef in the flour by pounding the flour into the meat until no more flour will stick. Place the beef in the skillet. Cook, turning until the meat is brown on all sides.


			Peel the onion and garlic clove. Cut the onion into 1⁄4-inch-thick rings and mince the garlic. Cut the tomatoes into 1-inch pieces. Stem and seed the chilies and cut into 1⁄4-inch pieces.


			Place the pot roast in a roasting pan. Sprinkle with oregano and salt, and cover with the remaining ingredients.


			Cook, covered, for 2 hours.


	

	
	Morita Chilies

	Morita chilies are a type of jalapeño that has been dried and smoked. They tend to be a bit hotter than regular jalapeños and less smoky than chipotles.



	Chorizo Noodles

	Here you get a creamy and savory casserole that works as a hearty breakfast course or an entrée alongside a fresh and bright green salad for dinner.

	Serves 6
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	Ingredients

	1⁄4 pound chorizo sausage or any hot, spicy sausage

	1 small yellow onion

	4 tablespoons vegetable oil

	7 ounces small egg noodles

	2 cups chicken stock

	1 cup cottage cheese

	1 cup sour cream

	1 teaspoon Tabasco or other hot sauce

	1 teaspoon salt

	1⁄2 teaspoon ground black pepper

	1⁄2 cup grated Parmesan cheese

	
			Preheat oven to 350°F.


			Fry the sausage in a large frying pan until cooked through. Crumble the sausage as it fries. Remove meat from frying pan and set aside. Peel the onion and chop into 1⁄4-inch pieces.


			Add the oil to the frying pan to about 1 inch deep. Stir in the onion and uncooked noodles; fry until the noodles are lightly browned and the onion is soft. Stir often to prevent burning.


			Return the chorizo to the frying pan and stir in the stock.


			Transfer the mixture to an ovenproof casserole dish. Bake uncovered for about 15 minutes or until all the liquid is absorbed by the noodles.


			Remove from the oven. Stir in the cottage cheese and sour cream. Add the hot sauce, salt, and pepper. Sprinkle the Parmesan cheese on top. Return to the oven and bake uncovered for about 10 minutes or until bubbling hot.


	


	Spicy Canned Tomatillos

	This is a perfect way to preserve your homegrown tomatillos well into the winter months.

	Serves 16

	[image: ]

	Ingredients

	30–40 small tomatillos

	8 jalapeño peppers

	4 celery ribs

	4 teaspoons dill weed

	2 teaspoons dried oregano

	1 quart cider vinegar

	1⁄2 cup granulated pickling salt

	
			Wash the tomatillos, jalapeño peppers, and celery. Remove the stems from the tomatillos and jalapeño peppers.


			Place 2 of the jalapeño peppers, 2 ribs of celery, 1 teaspoon of dill weed, and 1⁄2 teaspoon of oregano into each of 4 hot canning jars.


			Finish packing the jars with the tomatillos.


			Combine the cider vinegar and pickling salt in a saucepan. Bring to a boil and stir until the salt dissolves. Pour the mixture into the jars to 1⁄2 inch from the top.


			Place the lids tightly on the jars and put the jars into a boiling water bath for 5 minutes. Let sit at least 1 month before using.


	

	
	Tomatillos?

	Tomatillos are an essential ingredient in many Mexican dishes. They are pale green or yellow and encased in a papery husk, which is removed before cooking. Avoid any with shriveled husks. Don’t hesitate to substitute these for green tomatoes in any recipe, although they are slightly more tart than tomatoes.



	Mashed Potatoes with Spicy Jalapeño

	Poisonous in large doses, the common Mexican spice epazote (also known as pigweed) has a pungent aroma and when cooked with beans it’s known to help offset the gassy effects. There’s no comparable substitute.

	Serves 4
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	Ingredients

	1 quart water

	4 medium potatoes

	2 fresh jalapeño peppers

	1 teaspoon salt

	1 tablespoon butter

	1⁄2 cup plain yogurt

	1 teaspoon ground white pepper

	1 teaspoon fresh epazote

	
			Place the water in a large cooking pot and bring to a boil on medium-high heat.


			Peel the potatoes and cut into 1-inch cubes. Remove the stems and seeds from the jalapeño peppers and cut into 1⁄4-inch pieces.


			Place the potatoes, peppers, and salt in water and boil for about 15 minutes or until potatoes are easily pierced with a fork. Drain the potatoes.


			Combine the butter, yogurt, white pepper, and epazote in a small mixing bowl. Add to the potatoes and jalapeño peppers. Mash with a potato masher or hand mixer on low speed.


	


	Corn on the Cob … on the Grill

	Give this a decidedly Mexican flair by rubbing generously with queso fresco before indulging!

	Serves 8
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	Ingredients

	8 ears fresh sweet corn

	4 tablespoons butter

	1 tablespoon cayenne pepper

	1 teaspoon ground black pepper

	1 teaspoon onion salt

	1 teaspoon dried cilantro

	
			Preheat the grill to medium temperature.


			Peel back the corn husks and remove the hairs, leaving the husks attached.


			Mix together the butter, cayenne pepper, black pepper, onion salt, and cilantro.


			Use the mixture to coat the corn. Fold the husks back up over the corn cob.


			Place on the grill, turning frequently. Check every few minutes to make sure the corn is not burning. The corn is done when a few kernels on each cob begin to turn light brown.


	


	Calabacitas

	To make this already-healthy dish vegan, just omit the cheddar cheese. The garden fresh flavors lend so much that you won’t even miss it!

	Serves 4
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	Ingredients

	3 small zucchini

	1 large red tomato

	2 fresh jalapeño peppers

	1 garlic clove

	1⁄2 pound mild Cheddar cheese

	2 cups fresh or canned whole-kernel corn

	
			Cut the zucchini into 1-inch chunks. Chop the tomatoes into 1⁄4-inch pieces. Remove the stems and seeds from the jalapeños and chop into 1⁄4-inch pieces. Peel and mince the garlic. Cut the cheese into 1⁄2-inch chunks.


			Combine the squash, tomatoes, peppers, and garlic in a large saucepan. Turn heat to medium-low. Heat slowly until the ingredients are hot.


			Add the corn and cheese. Cover and continue to cook until the cheese is melted.


	


	Bean-Stuffed Peppers

	Simple, easy, and delicious, this makes a great side dish for a milder chicken or fish dish and yellow rice.

	Serves 4
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	Ingredients

	8 fresh, large jalapeño peppers

	2–3 cups refried beans

	1⁄4 cup shredded mild Cheddar cheese

	1 tablespoon olive oil

	
			Preheat oven to 300°F.


			Remove the stems from the peppers and cut in half lengthwise. Remove the seeds.


			Brush the cavities of the peppers with olive oil.


			Place enough refried beans in each cavity to fill just to the top. (Don’t heap the beans over the top.)


			Sprinkle a small amount of cheese on top of each stuffed pepper.


			Place on a baking sheet or in a baking pan. Bake for 30 minutes.


	


	Hot, Hot, Hot Jalapeño Rice

	A delicious casserole as is, add shredded chicken or ground beef and make it a complete meal.

	Serves 6
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	Ingredients

	11⁄2 cups uncooked white rice

	1⁄2 pound Monterey jack cheese

	1⁄4 cup fresh green chilies or 1⁄8 cup canned green chilies

	2 cups sour cream

	1⁄2 teaspoon salt

	1⁄4 cup butter

	
			Preheat oven to 350°F. Grease a 9-inch-square baking pan.


			Bring 6 cups of water to a boil. Add the rice and salt. Cover and boil for 5 minutes. Reduce heat to medium-low and cook for 20 minutes or until the rice is tender.


			Grate the cheese. If using fresh chilies, remove the stem and seeds. Chop the chilies into 1⁄4-inch pieces.


			Layer the rice, sour cream, cheese, and chilies in pan in that order. Dot with butter on top. Bake for about 30 minutes.


	


	Sautéed Chili Pork

	If you’re looking for a slightly less expensive cut of meat, you could substitute ground pork, but the pork loin gives the dish a toothsome texture that would be a shame to lose.

	Serves 4
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	Ingredients

	11⁄2 cups dry white rice

	1-pound pork loin

	1 medium-sized yellow onion

	2 cups canned pinto beans

	2 tablespoons olive oil

	1⁄4 teaspoon garlic powder

	3⁄4 cup canned tomato paste

	2 teaspoons salt

	1⁄2 teaspoon dried oregano

	1⁄2 teaspoon ground cumin

	11⁄2 teaspoons medium-hot red chili powder

	
			Bring 3 cups of water to a boil in a medium-sized pot. Add the rice; boil for 5 minutes. Reduce temperature to medium-low and simmer for 20 minutes. Drain off excess water.


			Cut the pork into thin slices. Peel the onion and cut into 1⁄4-inch pieces. Rinse and drain the pinto beans.


			Heat the oil to medium temperature in a large frying pan. Add the pork and cook until browned. Add the onions, garlic powder, salt, oregano, cumin and chili powder; sauté lightly until the onions are soft and clear but not brown. Stir in the tomato paste and 1 cup of water.


			Turn heat to low. Cover and simmer for 30 minutes.


			Add the beans and stir lightly. Cover and simmer for 15 minutes longer.


			Stir in the rice. Cook, uncovered, for 10 minutes.


	

	
	Any Way You Slice It!

	To easily cut meat into small cubes or strips, thaw it only partially, then use a large kitchen knife and cut the meat as you would a brick of cheese. It should have about the same consistency.



	Beer Beans

	The alcohol from the beer burns off quickly when cooked, but imparts a rich, hoppy flavor to this tasty bean side dish. Serve with a hunk of barbecued meat and another fresh beer!

	Serves 6
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	Ingredients

	2 cups dry pinto beans

	2 cups dark Mexican beer

	2 pieces bacon

	1 medium onion

	3 garlic cloves

	2 large red tomatoes

	4 pickled jalapeño chilies

	1 teaspoon salt

	1 teaspoon ground black pepper

	
			Soak the pinto beans in 6 cups of water overnight. Drain and rinse. Put the beans into a large pot and cover with water. Bring to a boil, then reduce heat. Simmer for 30 minutes or until the beans are cooked but still firm. Drain off water and add the beer. Stir and continue to cook on low heat.


			Fry the bacon until very crisp. Reserve the grease in the frying pan. Transfer the bacon to a paper towel to cool. When cool, crumble into pieces about 1⁄4-inch square.


			Peel the onion and chop into 1⁄4-inch pieces. Peel and mince the garlic. Remove the stems from the tomatoes and chop into 1⁄2-inch pieces. Remove the stems from the jalapeños and chop the chilies into 1⁄4-inch pieces.


			Add the onion and garlic to the bacon grease. Cook until the onion is clear and limp. Add the tomato and jalapeños; stir to blend. Cook for about 5 minutes.


			Add the tomato mixture to the beans. Stir in the crumbled bacon, salt, and pepper. Bring to a boil, reduce heat to low, and simmer for about 15 minutes.


	


	Sausage Garbanzo Bonanza

	Pimientos are also known as cherry peppers and are sweet variety make up the red insides of Spanish green olives.

	Serves 6

	[image: ]

	Ingredients

	1 medium-sized white onion

	1 garlic clove

	2 cups canned garbanzo beans

	1⁄2 cup canned pimientos

	1⁄2 pound pork sausage

	1 teaspoon chili powder

	1⁄2 teaspoon salt

	1⁄4 teaspoon dried oregano

	1⁄2 teaspoon ground black pepper

	
			Peel the onion and chop into 1⁄4-inch pieces. Peel and mince the garlic. Drain the garbanzo beans and rinse. Drain the pimientos and cut into 1⁄4-inch-wide strips.


			Brown the sausage in a frying pan on medium heat. Add the onion, garlic, and chili powder; cook until the onion is soft.


			Add the garbanzos and pimientos; stir well. Bring to a simmer. Add the salt, oregano, and pepper.


	


	Gazpacho

	If you prefer your gazpacho a little chunkier, set aside some of the vegetables and stir them into the blended soup as a last step.

	Serves 8
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	Ingredients

	4 large tomatoes

	1 small yellow onion

	1 green bell pepper

	2 stalks celery

	2 medium carrots

	4 cups canned condensed tomato soup

	2 tablespoons olive oil

	2 tablespoons white wine vinegar

	2 teaspoons salt

	1 teaspoon ground black pepper

	1 medium cucumber

	
			Peel the tomatoes and cut into quarters. Remove the skin from the onion and cut into quarters. Remove the stem and seeds from the green pepper and cut into quarters. Peel the carrots and cut into quarters. Remove the leaves from the celery and cut the stalks into quarters.


			Combine 2 cups of the tomato soup, the olive oil, wine vinegar, salt, pepper, and half of the vegetables in a blender. Blend until liquefied, about 1 minute. Pour into a bowl. Repeat with the remaining tomato soup and vegetables. Combine with the previous mixture.


			Cover and chill in the refrigerator for at least 2 hours before serving.


			Cut the cucumbers into thin slices and place on top right before serving.


	

	
	Bell Peppers

	Bell peppers have different flavors depending on their color. Green is the most acidic and sour tasting. Red has the most peppery flavor. Yellow and orange have a gentle flavor. Combine them to create unique flavors and a beautiful dish.



	Enchiladas

	Quintessential Mexican fare that you can now make at home! Modify the fillings to suit your tastes.

	Serves 4
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	Ingredients

	1 cup tomato salsa

	12 corn tortillas

	3 cups shredded beef or refried beans

	2 cups grated Monterey jack cheese

	2 cups red or green chili sauce

	
			Preheat oven to 375°F.


			Ladle 1⁄2 cup of the salsa into a 9" × 12" baking pan.


			Put 1⁄4 cup of the beef or beans in the center of each tortilla. Add 2 tablespoons shredded cheese. Roll up and place in baking pan.


			When all the enchiladas are in the baking pan, cover with the remaining sauce and cheese. Bake for 15 to 20 minutes.


	


	Beef and Bean Chili

	The hardest part of this recipe is assembling the ingredients. From there, it all just goes in the pot to simmer. Enjoy with a hunk of crusty corn bread or Mexican Spoon Bread.

	Serves 8
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	Ingredients

	3 garlic cloves

	2 large white onions

	2 pounds lean ground beef

	2 cups canned tomatoes, with juice

	3 cups canned tomato sauce

	4 cups canned kidney beans

	1 tablespoon salt

	1⁄2 teaspoon ground black pepper

	3 teaspoons chili powder

	1 teaspoon dried oregano

	3 tablespoons granulated sugar

	
			Peel and mince the garlic. Peel the onions and cut into 1⁄4-inch pieces.


			In a large skillet on medium heat, cook the ground beef until it is browned. Drain off the grease.


			Combine all the ingredients in a large pot and simmer on medium heat until heated through.


	


	Layered Taco Dip

	A party favorite, taco dip tastes best when served with fresh, warm corn tortillas.

	Serves 8
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	Ingredients

	3 medium-sized ripe avocados

	2 tablespoons lemon juice

	1 teaspoon salt

	1 teaspoon garlic powder

	1⁄2 cup mayonnaise

	1 teaspoon chili powder

	1 teaspoon onion salt

	1 bunch green onions

	3 medium-sized red tomatoes

	1 cup pitted black olives

	1⁄2 pound Cheddar cheese

	2 cups canned bean dip

	
			Peel the avocados and remove the seeds. Mash together with the lemon juice, salt, and garlic powder. Set aside.


			Mix together the mayonnaise, chili powder, and onion salt. Set aside.


			Remove the roots from the green onions and chop into 1⁄2-inch pieces. Remove the stems from the tomatoes and cut into 1⁄2-inch pieces. Chop the black olives into 1⁄2-inch pieces. Grate the cheese.


			Layer on a large plate or platter in the following order: bean dip, avocado mix, sour cream mix, onions, tomatoes, olives, cheese.


			Cover and chill in the refrigerator for 4 hours before serving.


	

	
	Bean There, Done That

	Any bean recipe gives you two options for preparation. Cook it longer and let the beans dissolve for a creamy texture. Serve it earlier in the cooking process, as soon as the beans are completely soft, for more distinct flavors in every bite.



	Fajitas

	Set out cooked meat and warmed tortillas with guacamole, salsa fresca, sour cream, and rice, and let your guests assemble their own fajitas. Serve with a fresh pitcher of margaritas!

	Serves 2
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	Ingredients

	1 pound beef, deboned and skinned chicken, and/or shrimp

	1 garlic clove

	1 medium-sized yellow onion

	1 green or red bell pepper

	1 tablespoon vegetable oil

	1⁄4 cup soy sauce

	1 teaspoon ground black pepper

	1 tablespoon Worscestershire sauce

	1⁄2 tablespoon lemon juice

	8 flour tortillas

	
			If using beef or chicken, cut the meat into 1⁄2-inch wide strips. If using shrimp, boil for 10 minutes, let cool, and remove the shells and veins. Peel and mince the garlic.


			Combine the garlic, vegetable oil, soy sauce, black pepper, Worcestershire sauce, and lemon juice. Place the meat in a medium-sized mixing bowl. Pour the sauce on top. Cover and refrigerate for 4 to 8 hours.


			Drain the meat. Peel the onion and cut into 1-inch pieces. Remove the seeds and stem from the bell pepper and cut into 1-inch pieces. Add the onion and bell pepper to the bowl with the meat; mix well.


			Sauté the mixture on medium heat in a large frying pan until the meat is thoroughly cooked. Serve with flour tortillas.


	

	
	Marinating Meat 101

	Never marinate meat for longer than 24 hours. The meat begins to break down and the texture becomes mushy. The flavors should penetrate after about 2 hours. Always marinate in the refrigerator so that bacteria doesn’t begin to grow.



	Chimichangas

	Be sure to set these out to drain on paper towels after frying; otherwise they will be too greasy to handle.

	Serves 4
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	Ingredients

	1 medium-sized white onion

	1 medium-sized red tomato

	1⁄2 cup canned jalapeño peppers, or 4 fresh jalapeños

	1⁄2 pound Colby cheese

	1 pound lean ground beef

	11⁄2 teaspoons chili powder

	1⁄2 teaspoon ground black pepper

	1 teaspoon garlic salt

	1⁄4 teaspoon cayenne pepper

	1⁄2 teaspoon dried oregano

	8 flour tortillas

	2 cups vegetable oil

	
			Peel the onion and cut into 1⁄4-inch pieces. Remove the stem from the tomato and cut into 1⁄4-inch pieces. Chop the jalapeño peppers into 1⁄4-inch pieces. Grate the cheese.


			In a medium-sized frying pan, fry the ground beef and onions on medium heat until the meat is brown and the onions are translucent. Drain off the grease.


			Add the tomatoes, jalapeños, chili powder, black pepper, garlic salt, chili powder, cayenne pepper, and oregano; simmer for 10 minutes.


			Put 2 to 3 tablespoons of the mixture in the middle of each tortilla. Add 1 tablespoon of cheese on top. Fold the tortillas and secure with toothpicks.


			Heat the vegetable oil to medium-high in a large skillet. Add 2 or 3 tortillas at a time. Fry quickly until golden brown on each side.


	

	
	Say Cheese!

	Like virtually every culture in the world, the various regions of Mexico have their own types of cheese. Unfortunately very few of these are available outside of Mexico, even in authentic Mexican restaurants. At the same time, because Mexican cuisine was influenced by Spanish cuisine centuries ago, the entire world of European cheeses is used in their recipes.



	Angelina and Jose

	Here’s a Mexican version of a Shirley Temple, with the fruity addition of orange and lime.

	Serves 1

	[image: ]

	Ingredients

	6 ounces sparkling water

	1 tablespoon grenadine

	2 ounces orange juice

	1 key lime

	
			Combine the sparkling water, grenadine, and orange juice.


			Cut the lime in half, squeeze the juice from half the key lime into the drink, and stir.


			Use the other half of the lime as a garnish.


			Serve over ice.


	


	Mexican Cocoa

	Decadent and warming to both your hands and your soul, this begs to have a churro dipped into it!

	Serves 6
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	Ingredients

	3 ounces unsweetened chocolate

	1⁄2 cup white granulated sugar

	2 tablespoons instant coffee

	2 teaspoons ground cinnamon

	1 teaspoon ground nutmeg

	1⁄4 teaspoon salt

	2 cups water

	4 cups whole milk

	Whipped cream

	
			Place the chocolate, sugar, coffee, cinnamon, nutmeg, salt, and water in a large saucepan and heat over low heat until the chocolate melts and the mixture is smooth.


			Bring to a boil. Turn heat to low and simmer for 5 minutes, stirring constantly. Stir in the milk. Beat with a hand beater until foamy.


			Top with a dollop of whipped cream.


	


	Mexican Coffee

	Cloves impart a strong and earthy flavor to this sweet and spicy morning pick-me-up.

	Serves 6
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	Ingredients

	6 cups water

	1⁄4 cup packed brown sugar

	3-inch stick cinnamon

	6 whole cloves

	3⁄4 cup regular grind, roasted coffee

	
			In a medium-sized saucepan, combine the water, brown sugar, cinnamon, and cloves. Heat at medium temperature, stirring periodically, until the sugar is dissolved.


			Add the coffee. Bring to a boil. Reduce heat and simmer, uncovered, for 1 to 2 minutes. Remove from heat.


			Cover and let stand for 15 minutes. Strain before serving.


	


	Virgin Sangria

	Delicious on its own, add some top-shelf tequila (or champagne, or white wine) to this drink to create a beverage with more of a buzz.

	Serves 8-12
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	Ingredients

	1 orange

	1 lemon

	4 key limes

	6 cups purple grape juice

	6 cups white grape juice

	1 cup orange juice

	1⁄2 cup lemon juice

	
			Cut the orange, lemon, and limes into 1⁄4-inch rounds, retaining the rinds.


			Combine all the ingredients in a large pitcher. Refrigerate for at least 4 hours before serving.


	


	Tutti Fruity Tamales

	Tamales stuffed with delicious dried fruit make for a sweet treat you can eat on the go! These can also be made in advance and frozen.

	Serves 8
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	Ingredients

	2 cups masa harina or cornmeal

	1 teaspoon salt

	1 teaspoon baking powder

	1⁄3 cup shortening

	1 cup granulated sugar

	1 cup water

	1 teaspoon lime juice

	24 corn husks

	1⁄2 cup dried peaches

	1⁄2 cup dried apricots

	1⁄2 cup raisins

	1⁄2 cup slivered almonds

	
			Soak the corn husks in warm water for 1 hour. Drain off the water and pat the husks dry with a paper towel.


			Mix together the cornmeal, salt, baking powder, shortening, sugar, water, and lime juice in a medium-sized mixing bowl to form a doughy texture. If the mixture seems too runny, add more cornmeal. If it seems too dry, add more water.


			Place 1 heaping tablespoon of the cornmeal mixture in the center of each corn husk and pat down until it is about 1⁄4-inch thick.


			Cut the dried peaches and apricots into 1⁄4-inch pieces. Mix together the peaches, apricots, raisins, and almonds.


			Add 1 tablespoon of the fruit mixture to the center of the dough on each corn husk. Roll up the husks so the mixture is centered in the husk.


			Steam for 30 minutes.


	

	
	No Steamer? No Problem!

	If you don’t have a steamer, add 1 inch of water to a large pot and place a stainless steel mixing bowl in the pot. Put the tamales in the mixing bowl and turn the heat on medium-high. Cover and check every 5 minutes to make sure the water doesn’t boil away.



	Fritadas Banana

	Here’s a delicious, sweet, doughy fried dessert that’s unbelievable served with a dollop of fresh whipped cream and a drizzle of caramel sauce.

	Serves 6
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	Ingredients

	6 ripe bananas

	3 cups flour

	1 teaspoon baking powder

	1⁄2 cup granulated sugar

	2 teaspoons ground cinnamon

	2 eggs

	2 teaspoons vanilla extract

	2 tablespoons vegetable oil

	
			Peel the bananas and mash well.


			Combine the flour, baking powder, sugar, and cinnamon; mix well. Stir in the bananas.


			Add the eggs and vanilla. Stir until all the ingredients are well blended.


			In a medium-sized frying pan, heat the vegetable oil to medium-high heat. Make hand-sized patties about 1⁄2-inch thick out of the dough. Fry on both sides until light brown.


	


	Fiery Fruit

	This makes an elegant — and dramatic — ending to a wonderful meal. Be careful and use caution with the fire!

	Serves 6
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	Ingredients

	1 fresh mango

	3 ripe bananas

	1 cup fresh strawberries

	1 cup orange juice

	2 tablespoons granulated sugar

	1 cup tequila

	6 large scoops vanilla ice cream

	
			Peel the mango and cut into 6 slices. Peel the bananas and slice lengthwise. Remove the stems from the strawberries and cut the berries in half.


			Put the fruit in a chafing dish or large skillet on medium heat. Pour the orange juice over the fruit and sprinkle with the sugar. Heat to simmering, stirring gently to dissolve the sugar and coat the fruit.


			Add the tequila. Flame the sauce by pouring a little tequila into a teaspoon and holding it over a flame until it catches on fire. Drop the flame into the fruit mixture. After five to 10 seconds, the flames will disappear or be very small. Gently blow them out if any remain. The alcohol has burned away but occasionally the sugar in the fruit burns slightly.


			Serve over ice cream.


	


	Mexican Wedding Cookies

	A Mexican wedding celebration can involve an elaborate dinner spread out over many hours punctuated by festive dancing and singing. These cookies are traditionally rolled in confectioner’s sugar once cool enough to handle.

	Makes two dozen cookies
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	Ingredients

	1 cup unsalted, roasted almonds

	2 cups all-purpose flour

	1⁄2 cup confectioners’ sugar

	1⁄4 teaspoon salt

	1 teaspoon ground cinnamon

	1 cup softened butter

	1 teaspoon vanilla extract

	
			Preheat oven to 350°.


			Use a food processor or nut grinder to grind the almonds into small pieces. (They should not be ground into a powder.)


			Mix together the flour, sugar, salt, cinnamon, and almonds in a medium-sized mixing bowl. Add the softened butter and vanilla. Stir until the ingredients are well blended.


			Make 24 balls about the size of golf balls and place on baking sheets.


			Bake for 20 to 30 minutes or until lightly browned.


	


	Natilla

	Similar to flan, but lighter, this custard traces its roots to the Spanish-speaking world and is perennially popular throughout.

	Serves 8
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	Ingredients

	4 eggs

	1⁄2 cup flour

	1 quart milk

	3⁄4 cup granulated sugar

	1⁄8 teaspoon salt

	1 teaspoon ground nutmeg

	1 teaspoon ground cinnamon

	
			Separate the eggs.


			Make a paste of the egg yolks, flour, and 1 cup of the milk.


			In a medium-sized saucepan, add the sugar and salt to the remaining milk and scald at medium heat. Add the egg yolk mixture to the scalded milk and continue to cook, stirring constantly, at medium temperature until it reaches the consistency of soft custard. Remove from heat and cool to room temperature.


			Beat the egg whites until stiff. Fold into the custard.


			Cover and chill for at least 2 hours before serving.


			Spoon into individual dishes and sprinkle with nutmeg and cinnamon right before serving.


	

	
	Custard’s Last Stand? No Way!

	Mexicans enjoy custards and puddings after their meals, perhaps because they are an excellent way to get more milk into the diet. They also are a fun way to use the many spices available in this culture.



	Mexican Carrot Cake

	In this unique twist on traditional carrot cake, flour tortillas take the place of actual flour. Add cinnamon if you want some extra spice!

	Serves 4
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	Ingredients

	8 medium carrots

	4 teaspoons lemon rind

	4 teaspoons lemon juice

	1 teaspoon vanilla extract

	6 tablespoons granulated sugar

	1⁄4 cup vegetable oil

	4 medium eggs

	4 flour tortillas

	
			Preheat oven to 350°F.


			Peel the carrots and finely grate. Grate the lemon rind.


			In a small bowl, combine the carrots, lemon rind, lemon juice, and vanilla extract; set aside.


			Combine the sugar with the vegetable oil. Beat the eggs, then stir them into the sugar and vegetable oil. Tear or cut the tortillas into 1⁄4-inch pieces. Add the tortillas and carrot mixture to the sugar and egg mixture; mix well.


			Pour the mixture into a 9-inch springform pan and bake for 1 hour or until the top is brown.


	

	
	Carrots

	When using carrots in a dessert dish, be sure to use medium or small carrots. They contain the most flavor and the most juice. Large carrots are fine with meat or vegetable dishes, but they are too acidic and flat tasting for desserts.



	Churros

	Churros are the Mexican equivalent of what Americans consider fried dough. Street carts and festivals often sell these fried, sugary, buttery treats. Now you can make your own!

	Serves 12
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	Ingredients

	3 cups vegetable oil

	1 cup water

	1⁄2 cup butter

	1 cup flour

	1⁄4 teaspoon salt

	3 eggs

	1 cup powdered sugar

	1⁄4 cup ground cinnamon

	
			Pour oil into a medium-sized frying pan (the oil should be 1 to 2 inches deep). Heat to 375°F.


			Heat the water to a rolling boil in medium-sized saucepan. Add the butter and continue to boil.


			Quickly stir in the flour and salt. Reduce heat to low and stir vigorously until the mixture forms a ball,


			Remove from heat and beat in the eggs 1 at a time, until the mixture is smooth and glossy.


			Form the dough into round sticks about 10 inches long and 1-inch thick.


			Fry the sticks 2 or 3 at a time until light brown.


			Remove the sticks and cool on paper towels.


			Mix together the powdered sugar and cinnamon on a large plate. As soon as the churros are cool, roll them in the mixture. Set aside until completely cool.


	

	
	Fry, Fry Again

	Although it seems easy, frying food is a great art. The oil must be hot enough to cook the food without soaking into the food. At the same time, if the oil is too hot, it will cook the outside of the food before the inside is completely cooked.



	Traditional Mexican Flan

	Baked in a bath or a “baño de María,” flan is enjoyed around the world, and especially in Latin American cultures. Serve with a dusting of cinnamon and a warm mug of hot chocolate.

	Serves 4
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	Ingredients

	8 eggs

	2⁄3 cup white granulated sugar

	1⁄4 teaspoon salt

	31⁄2 cups evaporated milk

	2 teaspoons vanilla extract

	1⁄2 cup light brown sugar

	
			Preheat oven to 350°F.


			In a medium-sized mixing bowl, beat the eggs until the yolks and whites are well blended. Add the granulated sugar and salt. Beat in the evaporated milk and vanilla extract.


			Sprinkle the brown sugar onto the bottom of a loaf pan. Gently pour the custard mixture over the brown sugar.


			Place the loaf pan in a shallow baking pan containing hot water. Place in oven and bake for 1 hour or until a knife inserted into the center comes out clean.


			Refrigerate for 8 to 12 hours. Before serving, turn the loaf onto a platter, then sprinkle the top with brown sugar. Place it under the broiler and lightly brown the top immediately before serving.


	

	
	Different Sugars

	Brown sugar is actually white sugar with molasses added. White sugar usually comes from either beets or sugarcane. Cane sugar actually tastes slightly sweeter. Confectioners’ sugar is finely ground white sugar.
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