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Introduction
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For many of us, 2020 was a roller coaster. I was just starting to wrap up my first cookbook, Chicano Eats: Recipes from My Mexican-American Kitchen, when COVID-19 hit. I celebrated my thirtieth birthday on March 7, and at the time I felt as if I was at the top of the roller coaster’s first steep climb. A week later, I was heading to Seattle for a video shoot when I realized that things were about to get pretty serious. After the plane landed, I turned my phone on to read a headline about more COVID-19-related cases being detected in Seattle. It was like the amusement park’s ride attendant had suddenly pressed the “go” button a second too early y la sangre se me fue hasta los talones. I became very anxious and started worrying about what the rest of the year would look like. Long story short, the rest of 2020 would be filled with a lot of questions and stress, but most important, also a lot of learning and growing.

Chicano Eats was published in the summer of 2020, on June 30. Publishing a book geared toward someone like my younger self, who had moved away from home for the first time and missed their parents’ cooking but had no idea where to start, was a dream come true, but for me the weeks leading up to its release were filled with anxiety. I was thinking to myself, We’re in the middle of a pandemic! Are people going to be able to buy it? How am I going to promote the book? I also wondered about what recipes folks would gravitate toward first! My questions were quickly answered the first day the book was out—and I felt as if the roller coaster was back to a smooth ride.

One of the recipes that went viral overnight was my dulce de leche chocoflan. This recipe was featured in the New York Times’s food section, as well as other outlets like Food52. Everyone on Instagram started tagging me as soon as they made it. Folks were always amazed to see how the cake batter would go in first and then the flan on top of it, and during the baking process the batter and flan would flip places due to their density. So when the cake was inverted, the flan was now on top, and the cake on the bottom. No matter how many times I explained this tasty magic trick, folks would still ask, Shouldn’t the chocolate cake be on top?

I was relieved to see that the community I had built over the past few years with my blog, Chicano Eats, was so excited to have a book with recipes that felt and tasted like home, a cookbook they could finally relate to, one that reimagined Mexican cuisine from a Mexican-American point of view. People who look like me don’t often get the opportunity to showcase the things that matter the most to our communities—no matter how hard we work. I was also very surprised to see that although summer had just started, everyone was flocking to the desserts chapter, as well as the more time-intensive recipes like my mole coloradito, birria, and carnitas. It all made sense though, because my community loves a hot dish when temperatures begin to soar. (I’m looking at you, caldo de pollo!) As COVID-19 spread and the world continued its lockdown, people kept baking. I was constantly asked if I had a recipe for this dessert, that cookie, or this pan dulce (pan dulce is the catchall term for Mexico’s pastries and sweet breads). I quickly realized that if I ever wrote another book, it would need to expand on my dessert recipes.

Since a traditional in-person book tour was out of the question due to the pandemic, I decided to launch a series of online cooking classes in the fall of 2020 so I could connect with readers from the comfort of their own homes and walk them through some of the more “difficult” recipes in the book. In those classes we made birria, pozole, flan, churros, mole, salsas, and chocoflan.

Their enthusiasm made me realize that so many people in my community wanted to join in the baking frenzy caused by the pandemic, but the resources and books for the sweets and pastries that my community wanted to bake and enjoy just weren’t available—and whatever was out there just wasn’t easy to make. It wasn’t tried and true. This is where the idea for Chicano Bakes was born.

I grew up in Santa Ana (SanTana for my locals), California—a predominantly Hispanic community in Southern California—right behind a shopping center that included El Toro Meat Market, a Mexican grocery store that is very much embedded in the fiber of the community. As the saying goes, El que no conoce El Toro, no conoce Santa Ana (“If you don’t know El Toro, you don’t know Santa Ana”), and I didn’t realize how much of a gift that place was when I was growing up until I moved away for college. My family had daily access to a butcher for fresh cuts of meat, hot carnitas, crispy chicharrones, and dairy products, as well as fruits and veggies like cebollitas, ciruelas, caña, and nances that we just couldn’t find anywhere else. Two doors down from El Toro was a Mexican bakery, and we could always tell when the panadero was bringing out fresh bread, because the sweet scent of cinnamon sugar danced through the air, like a sweet siren song inviting us in for a warm roll.

My dad would typically spend his evenings making spurs in the garage (that’s a story for another day), and when we started to smell the toasted cinnamon in the air, I’d go grab him and we’d walk over for pan dulce. A fresh slice of cortadillo (Mexican pink cake) was my favorite, and a warm concha de vainilla with an ice-cold Coke was his.

Panaderías in the US vary depending on the community. In one town, a panadería might be a small shelf located inside a gas station, while in another it might be a storefront that focuses on selling fresh bread, coffee, champurrado, sweets, and cakes. In other areas, a panadería might stretch what they sell to make antojitos (savory bites).

Chicano Bakes captures my favorite traditional staple recipes from la panadería, while also giving you the opportunity to let your hair down with the fun fusion Chicano Eats recipes that I’m known for! You’re going to get conchas, empanadas, and tamales as well as cakes, cocktails, and aguas frescas.
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You’re also going to notice that this book looks and feels different from my first cookbook. That is totally intentional. Chicano Eats captured my childhood and my roots, and Chicano Bakes is meant to encapsulate where I am in 2022. However, although my viewpoint as an artist and photographer has changed, my approach to keeping my recipes simple, as well as tried and true, remains the same. From the versatility of the recipes in the basics chapter, to the next five chapters in which I share what I love about pan dulce mexicano (Mexican sweet bread), postres (desserts), pasteles (cakes), antojitos (small bites), and bebidas (drinks), I want this book to be useful to folks, especially to my community, who might feel intimidated by baking books that don’t cater to us. And I’ve made sure this book is well rounded so you can get great use out of it year-round, not just during the holidays or winter months.

Taking the traditional route has never been the way I go. We’ve all seen the same handful of ways that you can style cakes, pies, and chocolate chip cookies, but I wanted to do something totally different. Music gets me through the workday. When I was teaching my online cooking classes and developing the recipes for this book, I had Kylie Minogue’s album Fever and Kacey Musgraves’s Golden Hour on repeat, as well as lots of disco. Coming out to my dad at age thirty (another story I’ll have to share with you someday) took so much weight off my shoulders and gave me a sense of freedom that I had never felt before. That feeling of happiness and euphoria is the same feeling that listening to disco gave me at the start of the pandemic. Disco fills me with cheer, makes me want to dance, and allows me to pour even more passion into whatever I’m working on.

So I closed my eyes and started listening to my work playlist, looking for sounds and textures for inspiration. Sylvester came on first, singing “You Make Me Feel (Mighty Real),” and his fun, unapologetic, and colorful queer tone danced around, painting rainbows in my head. Then came Thelma Houston with “Don’t Leave Me This Way,” and I just envisioned her singing her song in a firm yet delicate tone laced with glamour. And then ABBA came on singing “Gimme Gimme Gimme,” and thinking of the drama of their (very bold and colorful) outfits left me entranced.

I wanted each shot to feel like portraits, so I took my favorite parts of disco—the textures, the luxe velvet fabrics, the glamour, the indulgence, the lights, the sparkle, and its joy—and infused them throughout the book. I hope you enjoy this colorful and magnetic ride you’re about to embark on. Welcome to Chicano Bakes!




The Basics
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When I was thinking of what to include in a “basics” chapter, I kept in mind the many different recipes that lay the framework for the rest of the book. In this chapter, you’ll find versatile recipes that have elements that we’ll be using throughout Chicano Bakes, like corn tortillas, whose dough can also be used to make chochoyotes (corn masa dumplings) for my Crema De Frijol con Chochoyotes, or Picaditas, sopes topped with salsa. You’ll find flour tortillas, whose dough can be used to make my Caramel Apple Cheesecake Empanadas, as well as recipes for teleras and bolillos, which can be used for things like tortas or Molletes. I’ll also be teaching you how to make vanilla extract from scratch as well as different variations on the caramel sauce that can be used alongside many other recipes throughout the book!
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My Pantry

Here’s a quick peek into the items in my pantry, which I always keep well stocked, and that we’ll be using throughout the book.

Butter: Because the salt content of different brands of salted butter differs, I only use unsalted butter so I can have better control of the amount of salt in a recipe.

Cocoa Powder: I typically use Dutch process cocoa powder in my recipes, as it gives a richer color and flavor, but you can easily use natural cocoa powder in any of the recipes if you’re in a pinch or can’t find Dutch process cocoa at the grocery store.

Condensed Milk: I use sweetened condensed milk throughout the book to add a touch of creamy sweetness to many of my desserts.

Dulce de Leche and Cajeta: These creamy caramelized milk-based sauces can be used as a drizzle, filling, or spread. Dulce de leche is traditionally made with cow’s milk, and cajeta with goat’s milk. Head over to here to make dulce de leche, and here to make cajeta envinada (cajeta made with a touch of rum) from scratch.

Eggs: All of the recipes in this book call for large eggs, so always double-check, as a different size could affect the outcome of the recipe. If a recipe specifies that an egg should be at room temperature and you forgot to get the egg out of the refrigerator, you can quickly warm an egg to room temperature by placing it in a small glass of warm water. Room-temperature eggs tend to mix into batters more easily when the rest of the ingredients are also at room temperature.

Flour: We’re keeping things easy and only using unbleached all-purpose flour throughout the book.

Guava Paste: Guava paste is going to show up in a few recipes, so make sure to grab seedless guava paste. If you can find the paste sold as a block, even better.

Kosher Salt: I use Diamond Crystal brand kosher salt for all my recipes because I like the feel of it when using a pinch to salt my food. I know this
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Tips






	How to brown butter

	How to shape telera rolls

	How to shape bolillo rolls

	How to fold orejitas

	How to fold tamales





[image: image]


OEBPS/images/f0003-01.jpg
I HARPER
) DESIGN

of HarperCollinsPublishers





OEBPS/images/f0008-01.jpg





OEBPS/images/f0021-01.jpg





OEBPS/images/f0005-01.jpg





OEBPS/text/nav.xhtml


Contents







		Cover



		Title Page



		Contents



		Introduction



		Chapter 1: The Basics



		Tortillas de Maíz: Corn Tortillas



		Tortillas de Harina: Flour Tortillas



		Teleras: Telera Rolls



		Bolillos: Bolillo Rolls



		Dairy-Free Coconut Caramel Sauce



		Crema Batida: Whipped Cream



		Cajeta Envinada: Cinnamon Rum Cajeta Sauce



		Vanilla Extract



		Dulce de Leche









		Chapter 2: Pan Dulce Mexicano: Mexican Sweet Bread



		Conchas: Vanilla Conchas



		Roles de Canela: Cinnamon Rolls



		Fluffy Dulce de Leche Frosting



		Classic Vanilla Bean Cream Cheese Icing









		Mantecadas: Sweet Muffins



		Marranitos: Mexican Gingerbread Pig Cookies



		Besitos de Nuez: Mexican Wedding Cookies



		Cortadillo: Mexican Pink Cake



		Polvorones Tricolor: Tricolored Sugar Cookies



		Polvorones Rosas: Pink Sugar Cookies



		Galletas Grageas: Mexican Sprinkle Cookies



		Panque de Nuez: Sweet Pecan Loaf



		Rebanadas



		Pan de Elote



		Pan de Muerto



		Volteado de Piña: Fresh Pineapple Upside-Down Cake



		Pastelitos de Guayaba



		Orejitas



		Rosca de Reyes: King’s Cake



		Niño Envuelto: Jelly Roll



		Buñuelos de Viento









		Chapter 3: Postres: Desserts



		Dulce de Leche Brownies



		Caramel Apple Cheesecake Empanadas



		Classic Caramel Flan



		The Chicano Eats Chocolate Chip Cookie



		Strawberry Guava Shortbread Bars



		Arroz con Leche



		Horchata Tiramisu



		Pay de Limón con Coco: Coconut Key Lime Pie



		Strawberries and Cream Gelatina



		Café con Leche Flan



		Cream Cheese and Dulce de Leche Pinwheels



		Hibiscus and White Chocolate Oatmeal Cookies



		Berry Hibiscus Danishes









		Chapter 4: Pasteles: Cakes



		Classic Chocoflan



		Churro Cheesecake



		Tres Leches



		Horchata Sheet Cake



		Red Velvet Chocoflan



		Chicano Eats Birthday Cake



		Carlota de Mango con Limón



		Classic Carrot Cake



		Spiced Pumpkin Chocoflan



		No-Bake Cookies and Cream Cheesecake Bars









		Chapter 5: Antojitos: Small Bites



		Tamales de Res con Chile Rojo: Red Beef Tamales



		Tamales de Elote: Sweet Corn Tamales



		Enfrijoladas



		Picaditas



		Crema de Frijol con Chochoyotes



		Tamales de Chile Verde con Pollo: Chicken Chile Verde Tamales



		Tamales de Rajas con Queso: Rajas con Queso Tamales



		Molletes



		Tamales de Piña: Sweet Pineapple Tamales



		Tamales de Fresa: Sweet Strawberry Tamales









		Chapter 6: Bebidas: Drinks



		Ponche Navideño: Mexican Christmas Punch



		Rompope: Mexican Milk Punch



		Champurrado



		Ponche de Granada: Pomegranate Punch



		Coconut Atole



		Maizena de Vainilla and Maizena de Nuez



		Chocolate Caliente



		Café sin Olla



		Cherry Hibiscus Agua Fresca



		Lime Chia Agua Fresca



		Aguas de Melon: Cantaloupe Aguas Frescas



		Cucumber Lime Agua Fresca



		Horchata Rum Punch









		Acknowledgments



		Index



		About the Author



		Copyright



		About the Publisher













Guide





		Cover



		Contents



		Introduction


















		1



		2



		3



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		4














OEBPS/images/f0012-01.jpg





OEBPS/images/9780063140523_Cover.jpg
o
w

%/

P ood

‘% b
.‘ 8 | E

o S > 0i0e,

lsﬂaBAN cn§rll.|.o :

S Q i @

SEE 83





OEBPS/images/f0014-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0011-01.jpg





