
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	
		
			[image: ]
		

	OEBPS/image/mexican_recipes_pdf1.png
About the Author

Jessica Diogo was born in Guarabira in Paraiba - Brazil.
She moved as a newborn to the capital Jodo Pessoa.
In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.
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INGREDIENTSIEORJCHICKEN]

3 cloves garlic, finely chopped

2 thsp. fresh lime juice

2 thsp. vegetable oil

1 thsp. sweet paprika

2 tsp. cornstarch

2 tsp. dried oregano

1 1/2 tsp. ground cumin

Kosher salt

2 Ib. boneless, skinless chicken thighs

LINGREDIENTSIEORICREMAYSYASSEMBLYS

® Vegetable oil, for grill

® 3/4 c. sour cream

® 1/2 c. packed fresh cilantro leaves and tender stems, roughly chopped,

plus finely chopped leaves for serving

® 1 clove garlic, finely chopped
® 1 tsp. finely grated lime zest
® 1 tsp. fresh lime juice
[ ]
[ ]

Kosher salt
24 (4 1/2") corn tortillas






OEBPS/image/mexican_recipes_pdf20.png
20 CONTINUATION

Step 4
® Secure with the top bun. Press down slightly and slice in half before
serving.
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METHODXOESPRERPARATION, GORDITAS:

Using a tortilla press or the bottom of a well greased flat plate or baking
dish, press gorditas into rounds about 1/4" thick.

For toasting: Preheat a large cast-iron skillet over medium heat. Working
in batches, arrange gorditas in pan so they don’t overcrowd. Cook,
turning once, until lightly browned and crispy on the outside and have
puffed up slightly, 2 to 3 minutes per side. Transfer to a plate.

For frying: In a large cast-iron skillet over medium-high heat, melt lard or
pour in oil to cover bottom of skillet. Working in batches, arrange
gorditas in pan so they don’t overcrowd. Fry, turning once, until puffed
up, 2 to 3 minutes per side. Transfer to a paper towel-lined plate to
drain.

Once cool enough to handle, carefully slice open gorditas about two-
thirds of the way through. Stuff with chorizo filling.
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IMETHODNOFNPREPARATION:]
Step 1
® In alarge skillet over medium-high heat, heat oil. Add carrots, bell
pepper, onion, and garlic and cook, stirring frequently, until onions are
translucent, about 7 minutes. Add rice and tomato paste and cook,
stirring, until grains are toasted, 2 to 3 minutes.

Step 2
® Pour in broth, diced tomatoes, and tomato sauce; season with cumin,
oregano, salt, and pepper. Bring to a boil. Cover and reduce heat to low.
Simmer, stirring occasionally, until rice is cooked through and liquid is
absorbed, about 17 minutes.

Step 3
® Fluff rice with a fork. Top with cilantro.
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INGREDIENTSIEORJPAPAS CHORIZOJFILLING]

® Kosher salt

® 1 large russet potato, peeled, cut into 1/4" cubes
® 2 tsp. lard or vegetable oil

® 6 oz. Mexican chorizo, casings removed

® 1/2 small yellow onion, finely chopped (optional)

INGREDIENTSIFORIGORDITAS

® 2 c. masa harina (such as Maseca)

® 1 tsp. kosher salt

® 11/4 to 2 c. lukewarm water

® 1 tbsp. lard or vegetable oil, plus more if frying

METHODXOEJPREPARATION, PAPAS
CHORIZOXFIULING]

® Generously salt a medium pot of boiling water. Add potatoes and cook
until just fork-tender, 5 to 7 minutes. Drain.

Jessicalbiogo
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Step 4
® Meanwhile, grill tortillas, turning halfway through, until charred in spots
and pliable, about 20 seconds. Wrap tortillas in a clean kitchen towel or
foil to keep warm.

Step 5
® Finely chop chicken. Stack 2 tortillas and fill with chicken. Drizzle with
crema and sprinkle with onion, radishes, and cilantro. Serve tacos with
lime wedges alongside.
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INGREDIENTSIEORRTAQUITOS

1 (16-0z.) can refried beans

1/2 c. shredded pepper Jack (about 2 0z.)
2 tsp. chili powder

1 tsp. ground cumin

12 small corn or flour tortillas

1 c. shredded cheddar (about 4 o0z.)
Neutral oil, for frying

FINGREDIENTSIEORIGREENICHILEFSOURICREAM]
a3

1 (4-0z.) can green chiles, drained
1/2 c. sour cream

1/4 c. chopped fresh cilantro

1 clove garlic, minced

1 tbsp. fresh lime juice

Kosher salt

Freshly ground black pepper

JessicalDiogo
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INGREDIENTS,

3 tbsp. extra-virgin olive oil

2 carrots, finely chopped

1 small green bell pepper, seeds and ribs removed, finely chopped
1 small yellow onion, finely chopped

3 cloves garlic, thinly sliced

2 c. long-grain rice, rinsed, drained

2 tbsp. tomato paste

2 1/2 c. low-sodium chicken broth

1 (14-0z.) can fire-roasted diced tomatoes, drained
1 (8-0z.) can tomato sauce

3/4 tsp. ground cumin

1/2 tsp. dried oregano

Kosher salt

Freshly ground black pepper

1/4 c. chopped fresh cilantro

JessicalDiogo
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INGREDIENTS,

2 cloves garlic, coarsely chopped

1 red bell pepper, seeds and ribs removed, coarsely chopped
1/2 yellow onion, coarsely chopped

1 tbsp. neutral oil

1 tsp. ground cumin

2 (10-0z.) cans or 20 oz. homemade enchilada sauce
8 oz. canned crushed tomatoes

3 c. cooked, shredded chicken

1/4 c. chopped fresh cilantro, plus more for serving
8 oz. shredded cheddar (about 2 c.), divided

8 oz. shredded Monterey Jack (about 2 c.), divided
Kosher salt

8 (8") flour or corn tortillas, warmed

Sour cream and lime wedges, for serving

METHODXOESPRERPARATION:

® Preheat oven to 350°. In a food processor, pulse garlic, bell pepper, and
onion until finely chopped.

Jessicalbiogo
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INGREDIENTS EEA & ASTFERY

® 1/2 c. finely chopped white onion
® Sliced radishes and lime wedges, for serving

METHODXOENPREPARATION, CHICKEN:

® In alarge bowl, whisk garlic, lime juice, oil, paprika, cornstarch, oregano,
cumin, and 1 1/2 teaspoons salt. Add chicken and toss to coat.

® Let marinate at least 15 minutes at room temperature or cover and
refrigerate up to 4 hours.

METHODXOFEPREPARATION [CREMAY&)
JASSEMBLY ]

® Prepare a grill for medium-high heat; preheat 5 minutes. Lightly brush
grates with oil.

® In asmall food processor, pulse sour cream, cilantro, garlic, lime zest,
lime juice, and 1/2 teaspoon salt until combined and cilantro is very finely
chopped (mixture will turn light green). Alternatively, finely chop cilantro
and whisk remaining crema ingredients to combine.

® Remove chicken from marinade and grill, turning once, until cooked
through and an instant-read thermometer inserted into thickest part
registers 165°, 8 to 10 minutes. Transfer chicken to a cutting board. Let
rest 5 minutes.

Jessicalbiogo
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METHODXOESPRERPARATION:

® In alarge skillet over medium-high heat, heat 3 tbsp. oil. Add finely
chopped onion, cumin, 1 1/2 tsp. salt, and 1 tsp. black pepper. Cook,
stirring occasionally, until onion has softened, about 5 minutes. Add
beans and 1 c. broth and cook, stirring occasionally, until most liquid has
reduced, 5 to 7 minutes. Continue to cook, using a potato masher or fork
to smash beans, until smooth, 3 to 5 minutes. Remove from heat and stir
in lime juice.

® Meanwhile, in a medium pot over medium heat, heat remaining 2 tbsp. oil.
Add sliced onion and remaining 1 1/2 tsp. salt and 1 tsp. black pepper.
Cover and cook, stirring occasionally, until onions have softened slightly,
3 to 5 minutes. Add garlic and jalapeiio, if using, and cook, stirring, until
fragrant, about 1 minute. Stir in green chiles and remaining 1 c. broth.
Increase heat to medium-high and cook, stirring occasionally, until
reduced by half, 5-7 minutes. Stir in chicken until warmed through.
Remove from heat and stir in cilantro.

® Top tostadas with bean mixture, chicken mixture, romaine, avocado, and
queso fresco. Garnish with more cilantro. Serve with lime wedges
alongside.
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112.Chipotle chicken and sweet potato comforter----- ---246
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120.Mexican Cinnamon Cookies --261
121.Homemade Guacamole------ -263
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METHODXOESPRERPARATION:

® Add poblano chiles, onion, garlic, and 2 teaspoons salt. Cook, stirring
often, until vegetables are softened and beginning to brown, 8 to 10
minutes.

® Add green chiles and stock, scraping up bits from bottom of skillet. Bring
to a simmer and cook, stirring occasionally, until sauce has slightly
reduced, 4 to 6 minutes. Transfer mixture to a blender; reserve skillet.
Add cilantro to blender and blend until smooth, 30 seconds to 1 minute.

® Place a tortilla directly on gas burner over high heat. Toast, turning once,
until edges are slightly charred, about 30 seconds. Transfer to a cutting
board and repeat with remaining tortillas, stacking them on top of each
other. Cut tortilla stack in half.

® Pour one-third of sauce into bottom of reserved skillet. Top with half of
tortillas in an even layer, followed by 2 cups chicken, 3/4 cup beans, and
3/4 cup cheese. Pour in another one-third of sauce. Top with layers of
remaining tortillas, 2 cups chicken, and 3/4 cup beans. Pour over
remaining one-third sauce and top with remaining cheese.

® Bake enchiladas until warmed through and cheese is melted, 18 to 22
minutes.

® Dollop with sour cream. Top with cilantro, avocado, and radish.

Jessicalbiogo
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METHODXORMPREPARATION QUICKEREERIED
[BEANS]

® In acast iron skillet, heat canola oil over medium high heat. Add garlic
and jalapeiio and cook until garlic begins to brown slightly, about 30 to
60 seconds.

® Add pinto beans and continue to cook for 3 minutes, stirring occasionally
until skins start to brown and blister. Add vegetable stock and mash
vigorously with a potato masher until creamy. Add 1 teaspoon of
seasoning mix and half of reserved cilantro leaves.

METHODXOLSPREPARATION, JAS SEMBL'ES
ISALSA’

® In asmall bowl, combine the salsa ingredients and toss with a spoon.

® Adjust seasoning to taste.

METHODNOLEPREPARATION, (GRILISTHERSTEAK]

® Remove the steak from the refrigerator and bring to room temperature.
Heat a grill pan, cast-iron skillet or flat top over high heat. Pour a small
amount of canola oil onto a wad of paper towel and rub the grill grates
until they are coated with a thin layer of oil. While the pan is heating,
wipe marinade from skirt steak and season with salt and freshly ground

pepper.

Jessicalbiogo
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METHODXOESPRERPARATION:

In a large skillet over medium-high heat, heat oil. Add onion mixture and
cook, stirring occasionally, until softened, 6 to 8 minutes. Add cumin and
cook, stirring, until fragrant, about 1 minute more.

Stir in enchilada sauce and tomatoes and cook over medium heat, stirring
occasionally, until warmed through, about 2 minutes. Reserve 3/4 cup
sauce mixture for topping enchiladas.

In a medium bowl, combine chicken, cilantro, 1 cup cheddar, and 1 cup
Monterey Jack. Add 1 cup sauce mixture and toss to combine; season
with salt.

Spread remaining sauce mixture in the bottom of a 13"-by-9" baking
dish.

Spoon about 2/3 cup chicken mixture into the center of a warmed
tortilla. Roll up tortillas and arrange seam side down on top of sauce
along one short side of baking dish. Repeat with remaining filling and
tortillas, placing each filled tortilla next to the last to form a row that
stretches the length of the dish.

Spread reserved 3/4 cup sauce mixture on top of tortillas. Sprinkle with
remaining 1 cup cheddar and 1 cup Monterey Jack.

Jessicalbiogo
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GREEN CHILE

ICKEN SKILL
CHENCHILADAS

INGREDIENTS,

2 tbsp. lard or unsalted butter

2 thsp. neutral oil

2 poblano chiles, seeded and finely chopped

1 medium white onion, finely chopped

4 cloves garlic, chopped

Kosher salt

3 (4-0z.) cans diced green chiles

2 c. low-sodium chicken stock

1 c. packed cilantro leaves and tender stems, plus more leaves for
serving

12 (6") corn tortillas

4 c. shredded rotisserie chicken, divided

1 (15-0z.) can black beans, drained, divided

1 c. (6 0z.) shredded Monterey Jack or mozzarella cheese, divided
Sour cream, sliced avocado, and sliced radish, for serving

METHODXOENPREPARATION:

® Preheat oven to 350°. In a large skillet over medium-high heat, heat lard
and oil.
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CARNE ASADA
TORTA

INGREDIENTSIEORRTHESCARNEJASADA

1 c. coarsely chopped cilantro leaves and tender stems

1 whole chipotle pepper in adobo, plus 1 thsp adobo sauce
2 scallions, coarsely chopped

3 cloves garlic

Zest and juice of 2 limes

Zest and juice of 1 navel orange

1 tbsp. canola oil, plus more for grill

1 thsp. Worcestershire sauce

2 1/2 tsp. ground cumin

1 tsp. kosher salt

1 tsp. freshly ground black pepper

1 Ib. skirt steak, trimmed and cut with the grain into 5 to 6-inch lengths

INGREDIENTS (QUICKIRICKLEDJONIONS

1 small red onion, thinly sliced
1/2 c. red wine vinegar

1 tbsp. granulated sugar

2 tsp. kosher salt

1/2 c. water

Jessicalbiogo
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METHODNORSPRERPARATION, (GRILLSTHEFSTEAK:

® When you see light wisps of smoke coming from the pan, lay the skirt
steak on the grill at a 45 degree angle and cook for 2 minutes. Turn the
steak counterclockwise 45 degrees and continue grilling for another
minute. Flip and repeat on the other side. Internal temperature should be
at least 125°F.

® Rest for 5 minutes under a foil tent before slicing against the grain into
thin strips. Lower the heat to medium-low.

METER CR CRERNIETRN VASSEMBUES
TORTAS:

® Slice and toast the telera buns, cut side down, on the grill until golden
brown.

® While buns are toasting, in a small bowl combine 2 tablespoons of
reserved marinade and mayo. Spread a generous amount on both sides of
the toasted buns.

® Build the sandwich by spreading one side of each roll with a thin layer of
refried beans. Scatter with pickled red onions, then layer the sliced
steak on top. Lay two slices of queso fresco on top of the steak. Feel
free to crumble the queso fresco but a slice makes for a sturdier
sandwich. Pile with avocado-radish salsa and leafy lettuce.

Jessicalbiogo
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METHODJORMPREPARATION SOPE SK&!
JASSEMBLY]

® In alarge bowl, combine masa, water, and salt. Using your hands, shape
dough into a ball.

® Divide dough into 6 (2.5-0z.) pieces. Using a tortilla press or a flat plate,
pie dish, or skillet, flatten dough into 1/2"-thick rounds 3 1/2" to 4" in
diameter.

® In a medium cast-iron skillet or comal over medium-high heat, cook 2
rounds at a time, turning once, until barely golden and still pliable, 1 to 2
minutes per side; a light skin will form and begin to look like a tortilla.
Transfer to a cutting board and let cool slightly. Using your pointer
fingers and thumbs, form a 1/4"- to 1/2"-high border around sope.
Repeat with remaining dough.

® In same skillet or comal over medium heat, heat oil until an instant-read
thermometer registers 325°. Cook 3 sopes at a time, turning once, until
lightly golden brown, 1 to 2 minutes per side.

® Build sopes with chicken, lettuce, onion, cotija, crema, radishes, beans,
and salsa.

Jessicalbiogo
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IMETHODNOFNPREPARATION:]
Step 8

® Bake enchiladas until cheese is bubbling and melted, 15-20 minutes. Top
with sour cream and cilantro. Serve with lime wedges alongside.
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METHODXOESPREPARATION, PAPAS
CHORIZOXFILLING:

® In a medium, heavy skillet, such as cast-iron, over medium-high heat,
melt lard. Add chorizo and immediately start breaking up into small
pieces. Cook, continuing to break up sausage, until crumbled, cooked
through, and beginning to brown, 6 to 8 minutes. Add onions (if using)
and cook, stirring occasionally, until translucent and softened, about 5
minutes.

® Add potatoes and cook, tossing carefully so as to not break up potatoes,
until slightly crisp, about 5 minutes; set aside until ready to use.

METHODXOESPRERPARATION, GORDITAS:

® In alarge bowl, whisk masa harina and salt. Very slowly add water and
mix with your hands until a dough forms and is the consistency of a
slightly dryer version of Play-Doh (the amount of water depends on your
brand of masa harina, so slowly add).

® Gently work lard into dough with your hands until incorporated. Cover
bowl! with a kitchen towel and let sit 15 minutes.

® Portion dough to desired size of gorditas, though I'd recommend making
no more than 8 with this batch.

Jessicalbiogo
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INGREDIENTS, SEASONINGIMIXS

1/2 tsp. ground paprika
1/2 tsp. dried oregano
1/2 tsp. chili powder
1/2 tsp. ground cumin
1/2 tsp. onion powder
1 tsp. kosher salt

INGREDIENTS, B (EAIED CRYS

3 tbsp. canola oil

1 jalapefio, minced with seeds in tact

2 cloves garlic, minced

1 (15-0z.) can pinto beans, drained and rinsed
1/2 c. low-sodium vegetable stock or water
1/2 Reserved cilantro leaves, chopped

1 tsp. seasoning mix

INGREDIENTS, ITHEQAV.OCAD OsRADISHESALSA)

1 avocado, ripe but firm, diced

5 large radishes, diced

Juice and zest of 1 lime

2 cloves garlic, grated

1/2 c. grape tomatoes, quartered
1/2 tsp. seasoning mix

INGREDIENTS JASSEMBLY

4 telera rolls

2 thsp. reserved marinade
1/2 c. mayonnaise

4 oz. queso fresco, sliced
Leafy lettuce

Jessicalbiogo
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INGREDIENTS,

5 tbsp. neutral oil, divided

1 large white onion, one-half finely chopped, one-half thinly sliced
1 tsp. ground cumin

3 tsp. kosher salt, divided

1 tsp. freshly ground black pepper, divided

2 (15.5-0z.) cans black beans, rinsed and drained

2 c. low-sodium chicken broth, divided

2 thsp. fresh lime juice

4 cloves garlic, finely chopped

1 jalapeiio, finely chopped (optional)

1 (4-0z.) can diced green chile peppers

4 c. shredded rotisserie chicken

1/2 c. chopped cilantro leaves, plus more for serving

8 store-bought tostadas (deep-fried flat corn tortillas)
3 c. shredded romaine

1 avocado, sliced

1 c. crumbled queso fresco or cotija cheese

Lime wedges, for serving

JessicalDiogo
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INGREDIENTS SeFES & HSTTVELY

1 c. cooked shredded chicken

1/2 c. shredded iceberg lettuce
1/4 c. chopped white onion

1/4 c. crumbled cotija

1/4 c. Mexican crema or sour cream
1/4 c. thinly sliced radishes

METHODXOFEPREPARATION ISALISAYROJA:

® Arrange a rack in upper third of oven; preheat to 400°. Line a small
baking sheet with foil. Place tomatoes on prepared sheet.

® Roast tomatoes until softened and blistered, about 30 minutes. Let cool
5 minutes.

® In ablender, pulse tomatoes, onion, garlic, parsley, salt, and chili powder
until smooth. Transfer to a medium bowl; set aside until ready to use.

METHODXOENPRERPARATION, REERIEDYBEANS:]

® In a medium skillet over medium-high heat, heat oil. Cook onion and

garlic, stirring occasionally, until onion is lightly golden and translucent,
about 5 minutes.

® Stir in beans, salt, and cumin. Cook, stirring occasionally, until warmed
through, about 5 minutes. Using the back of a fork, roughly mash beans;
set aside until ready to use.
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35.Tacos Al Pastor-- - 99
36.Pozole------=----- T
37.Chicken Flautas--=----=----- - %

38.Best-Ever Mexican Tostadas- -- 98

39.Chiles En Nogada-=--=-===-=-- -=- 100
40.Cheesy Beef Empanadas ---103
41.Grilled Corn Salsa------ -106
42.Chicken Enchilada Casserole--- - 108
43.Instant Pot Street Corn Queso- --- 110
44.Instant Pot Carnitas=--==-==-= --- 112
45.Avocado Salsa---=----- --- 114
46.Salsa Verde Enchiladas---- --- 116
47 .Mexican Chicken Casserole-- --- 118
48.Chicken Fadjitas-- ---120
49 .Best-Ever Chorizo--- -- 122
50.Refried Pinto Beans---=-=========--. ---124
51.Slow-Cooker Chicken Tortilla Soup --- 127
52.Mexican Beef 'N' Rice Skillet------ - 129
53.Homemade Salsa------ --- 431
54.Black Bean Tostadas: ---133
55.Frito Pie----====-==annux- --- 135
56.Crunchwrap Supreme----=--=----- ---137
57.Crockpot Chicken Enchilada Soup-- --- 139
58.Pico De Gallo---=--====nuunuennnn--- --- 141
59.Cheesy Beef Quesadillas- 142
60.Posole-----=--=---. -4y
61.Tequila-Lime Chicken Tacos-- --- 146
62.Tamale Pie--==-==-==nnmeuuunun -- 148
63.Homemade Enchilada Sauce- -- 150
64.Huevos Rancheros-=----=----- --- 151
65.Baked Salsa Verde Chicken-- -- 153
66.Cheesy Baked Burritos----- --- 455
67.Mexican Skillet Scramble-- 157
68.Taco Skillet-=====-=nneaunnan 159
69.Chicken Enchilada Bake- --- 161
70.Chipotle-Lime Chilaquiles- -- 163
71.Frozen margarita cocktail------ --- 165
72.Matt Preston's quesabirria tacos=--==-====nmmmmmmmmmmc e 166
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INGREDIENTSJEORESALSAYROJA

2 roma tomatoes

1/2 white onion, coarsely chopped
2 cloves garlic

1 tbsp. fresh parsley

1 tsp. kosher salt

1/4 tsp. ancho chili powder

INGREDIENTS IREERIED]BEANS]

1/4 c. neutral oil

1/2 c. chopped white onion

4 cloves garlic, finely chopped

1 (15-0z.) can pinto beans, drained
1 1/2 tsp. kosher salt

1/2 tsp. ground cumin

'INGREDIENTSIEORYSORESISFASSEMBLYS

® 2 c. (185 g.) masa harina

® 1 c. plus 2 tbsp. warm water
® 1/2 tsp. kosher salt
® 1/3 c. vegetable oil
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METHODXOFEPREPARATION IMARINATES
ISKIRTESTEAK:]

® In afood processor or blender, blend marinade ingredients until smooth.
Reserve two tablespoons for assembly.

® Place steak into a sealable plastic bag and pour remaining marinade on
top. Press the air out of the bag, seal, and massage the marinade into
the steak. Let sit in the refrigerator for at least &4 hours, up to overnight.

METHODYORJPREPARATION, EE B
ONIONS:

® Place the onions in a container with a lid. Bring the remaining ingredients
to a boil and whisk until sugar and salt are completely dissolved.

® Pour the vinegar mixture over the onions, making sure all are submerged.
If any onions are floating above the surface, use a sheet of cling wrap
to keep them under. Let cool to room temperature before using or cover
and store in the refrigerator until ready to use.

METHODXOESPREPARATION, QUICKIREERIED
[BEANS]

® Combine the seasoning mix ingredients in a small bowl and set aside.
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