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			STAPLES OF THE MEXICAN TABLE
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			The recipes in this book represent the food that I loved eating the most

			during the 586 days I spent traveling throughout México. It wasn’t easy paring down the list; I ate a lot of amazing food. The 104 dishes you are about to flip through are my favorites. They are the recipes that I cook over and over again for myself, friends, and family. They are the recipes that mean the most to me because every single one of them is connected to a memory—the moment in the trip where I first tasted that dish. The moment I fell in love and knew that it needed to be a part of Mi Cocina.

			I chose to divide these recipes into two camps: the staples, which you’ll find in this chapter, and the iconic regional recipes—the ten or so dishes I believe are must-eat foods in each part of the country—which are organized by region in the chapters that follow. Here, in the Básicos chapter, you’ll find your building blocks: recipes that exist universally throughout México, organized by key ingredients: corn and wheat, rice, beans, and chiles (which is where you’ll find all the salsas, ready to be paired up with all the other recipes). How you use this book is up to you; mix and match the quick and easy recipes with others like tamales, which are definitely a weekend project, like a lasagna—and they’re so incredibly worth it. Before we get started, you’ll find some notes (beginning on this page) about the way I cook and the way you can make the most of this book, however you decide to use it.

			THE RECIPES

			CORN AND WHEAT

			Tortillas de Maíz 
corn flatbread made from ground corn

			Tortillas de Harina de Maíz 
corn flatbread made from instant corn flour

			Tostadas de Maíz (Fried or Baked) 
crispy corn flatbread

			Gorditas de Maíz 
stuffed corn flatbread

			Pan Árabe 
yeasted wheat flour flatbread

			Tortillas de Harina con Mantequilla 
wheat flour flatbread made with butter

			Tortillas de Harina estilo Sinaloa 
Sinaloan-style wheat flour flatbread

			RICE AND BEANS

			Arroz Rojo 
toasted rice with tomato, carrots, and serrano

			Arroz Blanco con Mantequilla 
buttery rice with poblano, carrots, and corn

			Arroz Verde 
herbed rice with scallion and cilantro

			Frijoles de Olla 
simple beans with scallions and herbs

			Frijoles Refritos 
porky refried beans

			SALSAS, CONDIMENTS, AND SEASONINGS

			Salsa Blanca 
serrano cream with lime and cilantro

			Chiles Habaneros Encurtidos 
charred pickled habaneros

			Salsa Tatemada 
charred tomato, onion, and serrano

			Cebolla Morada Encurtida 
pickled red onions with habanero

			Curtido 
lightly fermented cabbage with carrots, onion, and jalapeños

			Chiles Chipotles en Escabeche 
pickled chipotles with cinnamon and cloves

			Salsa de Aguacate 
avocado cream with serranos and jalapeños

			Salsa de Papaya y Tomatillo Cruda 
papaya and tomatillos with habanero, orange juice, and mint

			Salsa Macha 
oil-roasted cashews, garlic, and chiles anchos

			Salsa de Chipotle y Chile de Árbol 
smoky dried jalapeños and chile de árbol stewed with tomatoes

			Salsa de Chile de Árbol 
chiles de árbol simmered with tangy tomatillos

			Salsa de Tomatillo 
tomatillo, avocado, and poblano

			Aceite de Habanero Quemado 
charred habanero oil

			Salsa Chipotle 
smoky dried jalapeños stewed with garlic and a touch of sugar

			Salsa de Zanahoria y Habanero 
fermented carrot and habanero

			Chiles Jalapeños en Escabeche 
pickled jalapeños with carrots

			Guacamole 
smashed avocado, jalapeño, and lime

			Recado de Todo Clase 
ground spice blend with allspice, cinnamon, and clove

			Recado Rojo 
annatto seed paste flavored with citrus, herbs, and spices

			
				[image: ]
				[image: ] Tomates del país del Rancho Los Olivos, El Huajote, Sinaloa.

			

			
				[image: ]
				[image: ] Outdoor food market in Capula, Michoacán.

			

			Why do I measure in grams?

			[image: ] Because I love you, I have measured out almost (okay, so I didn’t weigh out a teaspoon of cumin seeds) every ingredient of every recipe in volume, grams, and ounces, so please use them! I do this because produce size and weight can vary widely, especially between countries, and when you dry out produce it varies even more. For example, using 5 chiles anchos to thicken a sauce or stew in México, where they’re usually quite fresh and retain a lot of moisture and sugar even when they’re dried, may give you a very different consistency than using 5 chiles anchos in the United States, where they’ll likely be older and drier, and thus produce a thinner sauce. By weighing your ingredients out to match mine, you’ll get as close to the result that I got when I created the recipe, which is why I recommend investing in a good kitchen scale (a digital one) before diving into the recipes. While a digital scale is definitely not required to cook this book, I often get asked questions like “Why is my sauce so thin?” or “Is it supposed to be this thick?”—I am here to tell you that you will never have that problem if you use a scale and use the gram amounts that I have written in the recipes.

			What equipment do you need in your kitchen?

			[image: ] Aside from the aforementioned kitchen scale, these recipes don’t require much by way of equipment. Just make sure you have a decent blender, a large heavy pot, and a heavy skillet, which can stand in for a tortilla press if you’re running low on kitchen space.

			What’s with all the salt?

			[image: ] Salt, to me, is the most essential ingredient. You’ll find it in nearly all of my recipes, and the amounts may be quite startling to you—they’re sometimes startling to me, too! But using plenty of salt (like restaurants do) is the key to maximizing all your other flavors. I typically use sea salt since I live near the sea, but I’ve weighed out conversions for Morton and Diamond Crystal (the two most common brands of kosher salt, which are actually quite different from each other) so you can work with what you have. My general rule of thumb is 4 grams of salt (which is ¾ teaspoon of Morton kosher or 1 teaspoon of Diamond Crystal kosher salt) for every 1 pound of food or 1 quart (4 cups) of water, whether you’re cooking meat, masa, or vegetables. If the meat has bones in it, this will throw off your measurements (a pound of ribs isn’t a pound of meat), so I’ll take out 25 percent of the weight in relation to the amount of salt I add. For example, if I’m cooking 4 pounds of ribs, I’ll add 2¼ teaspoons of Morton salt (or 3 teaspoons of Diamond Crystal). If I’m adding 1 pound of tomatoes, in goes another ½ teaspoon Morton or 1 teaspoon Diamond Crystal salt. If you’re scared of the volume of salt I use (for health reasons or any other), use less. Or start at half of what I call for and season up—because while you can always add more, you can’t take salt away.

			Can you make these recipes vegetarian?

			[image: ] People think Mexican food is all about pork and lard (and, to be clear, I love pork and lard), but before the Spaniards came and brought domesticated animals with them, the indigenous cuisine in this area was mostly plant-based. Think nuts, seeds, vegetables, and fish. You can convert any of the dishes in this book to be vegetarian if you simply sub in vegetables for the meat, brown your veggies in your favorite oil (instead of lard), and cook until tender. Just remember to adjust the cook times accordingly. All the chile sauces in this book should be cooked for at least 30 minutes to bring out their full flavor, so if you’re using a vegetable that takes less than half an hour to cook, simmer the sauce without the vegetables and add them at the end and cook them to your desired doneness.

			Why do I love lard?

			(And what should you do if you don’t?)

			[image: ] Lard is amazing and, in my opinion, the best fat to cook with. In my house growing up, we always saved our bacon drippings, which added rich flavor to everything that went into our skillet. (Don’t believe me? Try refrying beans in vegetable oil versus bacon fat and tell me you can’t taste a difference.) Lard is what home cooks in México use, and it’s what I recommend for you: Any time you cook bacon or really any meat, save your drippings (the liquefied fat leftover in the pan) in a jar and refrigerate or freeze for later.

			I think of lard like butter: Sure, if you ate a whole stick you’d probably get sick, but a couple tablespoons in a dish that serves eight people means you’re consuming just under 1 teaspoon at the most, so there’s no cause for alarm. Plus, using leftover animal fat to cook other dishes is economical and efficient—and far more sustainable than buying separate (and often inferior) oils to cook with. And if that wasn’t enough to convince you, lard is lower in saturated fat than butter and significantly lower in cholesterol:

			15 g butter = 32 mg cholesterol

			15 g lard = 14 mg cholesterol

			High-quality lard is rendered from a pig during a slow cooking process where the fat melts from the meat. It is a light caramel color—not white (like hydrogenated shortening). Good lard has a high smoke point and an umami-rich, almost nutty flavor. But if you’re vegetarian or just not comfortable cooking with lard despite all my attempts to convince you, that’s fine. I will clarify in each recipe exactly what kind of cooking fat will serve you the best: rendered lard, something hydrogenated like Crisco, or extra-virgin olive oil.

			What’s in my pantry?

			[image: ] My pantry is a big source of creativity for me. When I’m trying to decide what to cook for dinner or developing a recipe for work, I often open the doors and let the contents of the pantry (or the garden, or the refrigerator) tell me what it wants me to make and what flavors should be included. Here, I present to you the items I always keep stocked, and encourage you to keep on hand as well so that you can be as fearless in the kitchen as I am.

			MY PANTRY

			DRIED CHILES

			
					
					Ancho

				

					
					Chipotle

				

					
					Guajillo

				

					
					Pasilla

				

					
					Chile De Árbol

				

					
					Cascabel

				

			

			FRESH CHILES

			
					
					Jalapeño

				

					
					Serrano

				

					
					Habanero

				

					
					Poblano

				

			

			DRIED HERBS

			
					
					Mexican Oregano

				

					
					Bay Leaves

				

					
					Mint

				

					
					Avocado Leaves

				

			

			FRESH HERBS

			
					
					Cilantro

				

					
					Mint

				

					
					Basil

				

					
					Epazote

				

					
					Mint

				

					
					Parsley

				

					
					Thyme

				

					
					Scallions

				

			

			SPICES

			
					
					Cumin

				

					
					Coriander

				

					
					Canela/Cinnamon

				

					
					Allspice

				

					
					Clove

				

					
					Anise

				

					
					Cardamom

				

			

			SUGARS, SYRUPS, AND FLAVORINGS

			
					
					Piloncillo

				

					
					Agave Syrup

				

					
					Granulated Sugar

				

					
					Vanilla Bean

				

					
					Vanilla Extract

				

			

			FATS

			
					
					Extra-Virgin Olive Oil

				

					
					Vegetable Oil

				

					
					Lard

				

					
					Butter

				

			

			SALT

			
					
					Kosher Salt

				

					
					Sea Salt

				

					
					Olives

				

					
					Capers

				

					
					Anchovies

				

			

			NUTS AND SEEDS

			
					
					Pepitas (Hulled Pumpkin Seeds)

				

					
					Almonds

				

					
					Pecans

				

					
					Peanuts

				

					
					Sesame Seeds

				

					
					Hazelnuts

				

					
					Cashews

				

			

			DRIED FRUIT

			
					
					Dates

				

					
					Apricots

				

					
					Prunes

				

					
					Raisins

				

					
					Cherries

				

					
					Figs

				

			

			SOUR

			
					
					Limes

				

					
					Oranges

				

					
					Pineapple

				

					
					Vinegars

				

			

			DAIRY

			
					
					Crema

				

					
					Milk

				

					
					Queso Fresco

				

					
					Cotija

				

					
					Quesillo

				

					
					Queso Chihuahua

				

			

			BAKING

			
					
					Wheat Flour

				

					
					Nixtamalized Harina de Maíz or Masa Harina (such as Bob’s Red Mill or Maseca)

				

			

			ALCOHOL

			
					
					Mezcal

				

					
					Tequila

				

					
					Beer (Lager)

				

			

			
				[image: ]
				[image: ] Mercado Pino Suarez, Mazatlán, Sinaloa

			

			Fresh Produce

			[image: ] Tomatillos, tomatoes, white onion, garlic, and poblanos are always in my kitchen. They are the building blocks for almost every dish in this book—and, more important, they are the flavor base for two of my favorite salsas, verde and roja. Salsa emergencies are real, and when the craving strikes you have to be ready to go now—not 5 minutes from now! Having these ingredients at the ready means that a quick blender salsa is literally 60 seconds away and your naked tacos can be sauced and eaten as the universe intended.

			All About Herbs

			[image: ] I prefer to grow my own herbs because it’s cheaper than constantly buying them fresh, and I never feel guilty about letting them wilt into mush in the fridge because I only cut what I need. These days, growing just about anything on my sunny roof in Mazatlán is a snap, but even when I lived in a small New York City apartment, I kept cilantro, basil, mint, parsley, and thyme plants on my windowsill at all times. When cooking, I like to use the more tender herbs (cilantro, basil, mint, and parsley) as a garnish or stir them into a pot of beans or a spicy, rich guiso (stew or braise) before serving to add a pop of freshness and color. Hardier herbs like thyme stand up to heat better and can be added earlier in the cooking process to bring a mellow back note to soups and sauces.

			HOW TO STORE FRESH HERBS

			If you don’t have the space, light, or climate to grow herbs year-round and need to buy them in bunches at the store, I get it. Here’s how to keep them fresh and looking their best:

			Wash the herbs in a large bowl or sink filled with cool water, gently agitating to remove any sand or dirt. Let soak for 5 minutes to allow all of the dirt and sand to sink to the bottom. Lift the herbs out of the water leaving all the dirt behind and use a salad spinner to remove excess water. Gently pat dry with clean kitchen towels.

			
				∙ TENDER HERBS have problems with excess moisture and can easily start to decompose and get soggy if they are too wet. To help absorb excess moisture, arrange your herbs in a single, even layer (stems all pointing in the same direction) on a dry paper towel and top them with another dry paper towel, sandwich style. Gently roll up into a loose log so that the stems are lying flat, place in a large resealable freezer bag, and store in your refrigerator’s crisper drawer.

				∙ HARDY HERBS have the opposite problem; they suffer from not enough moisture and tend to wilt when stored. So you’ll want to use a damp paper towel instead, placed inside a large, resealable freezer bag so that it can lie completely flat. Arrange your herbs on top, seal the bag, and store it in the crisper drawer.

			

			TENDER HERBS

			
					
					Cilantro

				

					
					Epazote

				

					
					Basil

				

					
					Mint

				

					
					Chervil

				

					
					Parsley

				

					
					Dill

				

					
					Hoja Santa

				

					
					Tarragon

				

					
					Chives

				

					
					Scallion (not an herb, but I store it like one)

				

			

			HARDY HERBS

			
					
					Rosemary

				

					
					Thyme

				

					
					Sage

				

					
					Oregano

				

					
					Marjoram

				

			

			
			DRIED HERBS WORTH BUYING

			I don’t generally like using dried herbs because they tend to lose their flavor as they sit (and who knows how long they have been sitting on the shelf at the store), but the three that I do keep in my pantry are Mexican oregano, avocado leaves, and bay leaves. Oregano is very pungent both fresh and dried and holds onto its flavor longer than most herbs. I prefer using Mexican oregano because the flavor is truer to what you would find in México: less bitter, slightly more floral, and sweeter than Italian. You can find McCormick’s version at most grocery stores. But if you can’t find it, Italian oregano is a good substitute.

			Avocado leaves are used a lot in the southern part of México, similar to the way that we use bay leaves here. They have a bright, spicy citrus flavor, like orange, allspice, and cinnamon. They are almost always cooked with black beans in Oaxaca but can also brighten soups and moles. You’ll find them fresh and dried in mercados across México, but most home cooks will buy a bunch of fresh leaves, use what they need, and dry the rest. They also hold onto their flavor much better than other dried herbs.

			Bay leaves in México actually have flavor, unlike many of those I have sadly bought and used in the United States. If you can find fresh bay leaves, I prefer California bay over Turkish; I have found that they have a much stronger menthol/eucalyptus flavor that will last but mellow over long cooking times, which is normally how I use them. And if you have to buy a large box of them, use what you need and dry the rest. Lay them out on a sheet pan and put them in your (cold) oven. Toss them every morning until they are completely dry, then store in an airtight container in your pantry.

			All About Spices

			[image: ] I always buy whole spices. Spices are like coffee beans: Once you grind them they immediately begin to lose their flavor. Unless you are using that whole jar of ground nutmeg or black pepper in the next month, I would recommend buying whole spices and grinding your own. Spice grinders are pretty inexpensive or you can just buy an inexpensive coffee grinder (or use your blender) to grind small amounts of spices.

			If I am cooking from a recipe that calls for 1 teaspoon ground cumin, for example, I will use 1 teaspoon cumin seeds and just throw them in my grinder. The aroma and flavor is so much more intense than what you would get with preground. Freshly grinding spices may take an extra 30 seconds, but the way they transform a dish is immeasurable.

			
				[image: ]
				[image: ] Chiles guajillos and chiles anchos; Mercado Pino Suarez, Mazatlán, Sinaloa

			

			All About Chiles

			[image: ] Out of everything in my pantry, chiles are my favorite, both dried and fresh. They grow in almost every pueblito and absolutely define the flavor of Mexican food, which is why you’ll find them in almost every recipe in this book. The flip side of that ubiquity is that so many regional dishes are made with chiles that only grow in that part of the country, which can make re-creating them hard, even in México. However, I have found that keeping my kitchen stocked with six different types of dried chiles (ancho, chipotle, guajillo, pasilla, chile de árbol, and cascabel) and four fresh (jalapeño, serrano, habanero, and poblano) allows me to approximate the regional flavors of each dish without having to special-order chiles every time I get a craving. These are all pretty easy to source in grocery stores around the US and México.

			
				∙ FRESHLY DRIED CHILES are incredibly aromatic, flavorful, and delicious. They are soft and pliable and should smell almost like a spicy, apricot jam. These chiles are dried either when they are fully ripe and red or while they are still green and underripe. Because the red chiles have been allowed to fully ripen on the plant, they develop more sugars, giving the dried version a sweeter, almost raisin or dried apricot-like flavor—though they can still be very spicy. These chiles are used both for their flavor and for their color. Sauces and stews made with dried red chiles will have more red tones, from bright brick red (guajillo) to a deep red mahogany (ancho).

				∙ DRIED GREEN CHILES are more vegetal and grassy than their red counterparts. They are picked before they are fully ripe, therefore they develop less sugar and aren’t usually sweet at all. Their flavors tend to be a little sharper and they often complement the flavors of dried red chiles. Fresh green chiles, such as chilaca, turn black when dried and are called pasilla. They are used to add an spicy earthiness and darken the color of soups, stews, and moles.

				∙ WHEN SHOPPING, look for dried chiles that are soft, pliable, and deeply colored (brick red, mahogany, or black). They should be fragrant and should feel like a raisin or prune—firm but fleshy. If you find chiles that are dry, dusty, or brittle, they are probably old and will have little flavor (just like a bottle of old, discolored/muted-colored paprika or cayenne—which are both chile powders made from dried chiles). Leave that store immediately and buy your chiles elsewhere (or order them online).

				∙ STORE YOUR DRIED CHILES in an airtight container or resealable plastic bag, or extend them further by freezing them in airtight containers or freezer bags. Just be sure to let the chiles come to room temperature before using—this takes about 1 hour.

				∙ FRESH CHILES should be bright, firm, and crisp (think bell peppers). If they sit too long on the market shelf, they’ll start to get soft, wrinkle, and discolor. Keep in mind, when making your selections, that green chiles are not fully ripened and thus lack the complexity and depth of red chiles. They’ll taste grassy, herbaceous, and less sweet than red chiles; the difference in flavor being similar to that of a green tomato versus a vine-ripened red one. For that reason, I find that a green salsa that is fresh and bright pairs nicely with red chorizos or guisos.

			

			HOW TO PREP CHILES

			Most of the recipes in this book will specify what type of chile to use and how to treat or prep it, but here are some general guidelines.

			
				∙ SEEDS When it comes to seeds, those in larger chiles tend to be harder, woodier, and more tannic, and should be removed before using the chile. The seeds in smaller chiles are smaller, softer, less woody, and can easily be chopped fine or pureed into a smooth sauce.

				∙ SKIN Many larger chiles also have very tough skin. The skin on a dried chile can be easily pureed into sauces, but when fresh, chiles are often roasted both to enhance flavor and to allow for easy removal of the skin.

				∙ GROUND CHILE POWDER If you have difficulty finding the dried version of a chile, you can substitute the powdered equivalent—ancho powder, chipotle powder, etc. Check the ingredient label to ensure that the powder is pure dried chile and doesn’t have added salt, spices, or other chiles. As a rule of thumb, use 1 tablespoon of powder per whole chile, adding more as necessary. For hotter chiles, such as chipotle, use 1 teaspoon per whole chile. And remember that the color of the chile powder should always be bright and vibrant—not dull.

			

			HOW TO USE DRIED CHILES

			TYPE: Chile Ancho

			COLOR: Mahogany red

			HEAT: Mild to medium

			FLAVOR: Sweet, jammy, raisin-prune flavor and texture

			USES: Salsas, guisos, moles, jams, stuffed with a filling

			TYPE: Chile Pasilla

			COLOR: Black

			HEAT: Mild to medium

			FLAVOR: Dried currant, earthy

			USES: Salsas, guisos, moles, jams

			TYPE: Chile Guajillo

			COLOR: Brick red

			HEAT: Mild to medium

			FLAVOR: Slightly acidic, earthy, dried tomato

			USES: Salsas, guisos, moles, stuffed with a filling, jams

			TYPE: Chile Chipotle

			COLOR: Dark reddish brown to reddish black

			HEAT: Hot

			FLAVOR: Smoky, chocolaty, slightly nutty

			USES: Salsas, guisos, moles, stuffed, jam, pickled

			TYPE: Chile de Árbol

			COLOR: Bright red

			HEAT: Extremely hot

			FLAVOR: Slightly acidic, nutty

			USES: Salsas, guisos, moles (toasted, fried, or ground)

			TYPE: Chile Cascabel

			COLOR: Reddish brown to black

			HEAT: Hot

			FLAVOR: Nutty, woodsy, slightly smoky

			USES: Salsas, guisos, moles (coarsely and finely ground)
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				[image: ] Mercado de Antojitos, Uruapan, Michoacán

			

			
				[image: ]
				[image: ] Parcooked pozole

			

			Corn and Wheat

			[image: ] Growing up, I did not like corn tortillas. But to be fair, we only ever ate store-bought corn tortillas, and they were awful. The problem is that the corn used to make tortillas is highly perishable and only lasts about 12 hours without refrigeration before it starts to develop off-flavors and odors. To compensate, tortilla manufacturers add preservatives to the masa (dough made from ground, dried corn kernels) to stabilize it and lengthen the shelf life. You might have noticed that most corn tortillas are not refrigerated and seemingly last forever on that grocery store shelf. It is true that they will not spoil for weeks or months with all of those additives. The downside is all the additives and the sour flavor and odor they give the tortillas. Another downside is that they start to dry out, get brittle, and crack.

			That said, 90 percent of the corn tortillas I have consumed in the US I bought from that sad grocery store shelf. My culinary hack for reviving them is to get a hard toast or char on them by cooking them directly on the grates of your stove or grill or over high heat on a comal or skillet. The charring or toasted spots will counter that sour-preservative taste. Or if you really want to transform a prefabricated corn tortilla, fry it (see fried Tostadas de Maíz, this page)! After they are fried they start to taste like corn again, and even better, toasted corn.

			Tortillas de Maíz

			Corn flatbread made from ground corn

			
				
				[image: ]
			

			I was in my early twenties when I finally tasted a real corn tortilla made with fresh corn masa. Before that moment, I thought of corn tortillas as mere delivery vehicles for taco fillings. And then I took a bite of a taco made with a good tortilla and I understood. The tortillas had an almost custardy mouthfeel on the inside with a toasted exterior that contributed to the different textures of a taco. And the flavor of the corn was earthy and nutty and was balanced out by the acidity of the salsa. Imagine you had only ever eaten sliced, white sandwich bread your entire life and then were introduced to a sourdough boule. Find fresh masa and make these tortillas and you will be amazed how much better your food is with the flavor of freshly ground corn in every bite.

			You can source fresh masa at Mexican grocery stores or at tortillerias (tortilla bakeries).

			MAKES 12 TORTILLAS

			
				1½ pounds (680 g) fresh yellow, blue, pink, or white fine-grind corn masa for tortillas

				¾ teaspoon Morton kosher salt (0.14 oz/4 g)

				SPECIAL EQUIPMENT

				[image: ] 1-gallon zip-top freezer bag

				[image: ] Tortilla press, a smooth-bottomed 10-inch skillet, or a glass pie plate

			

			
				1. In a large bowl, knead the masa, salt, and ⅓ cup water with your hands until well incorporated and the mixture is soft and pliable but doesn’t stick to your hands, for about 4 minutes. If it’s still dry or crumbly or sticks to your hands, add a tablespoon or two more water and continue to mix. Cover the bowl with plastic and let the masa sit for 30 minutes to rest.

				2. Cut and remove the zip-top from a 1-gallon freezer bag. Cut two opposite sides of the bag, leaving the bottom intact so that the bag can open and close like a book. If you’re using a tortilla press, trim the cut sides of the bag to fit the flat surface of the press.

				3. Divide the dough into 12 portions the size of Ping-Pong balls (about ¼ cup or 54 g each). Arrange on a sheet pan and keep covered with a damp kitchen towel while you press and cook the tortillas.

				4. Heat a comal, medium cast-iron skillet, or griddle over medium-high heat (you’ll cook the tortillas one at a time unless you have a large cast-iron skillet or griddle). Place the prepared plastic bag inside the press so that the folded side of the bag is on the hinged side of the press. Working with one dough ball at a time, open the press and bag and place one ball in the center. Fold the bag over and gently press, holding steady, firm pressure for a few seconds, and flatten the dough to a 7-inch round. Open the press and remove the plastic with the dough pressed inside. Peel one side of the bag from the dough. Place the dough on your open palm so it is plastic-side up, and peel off the second side.

				5. Cook the tortillas one at a time (unless you’re using a large griddle), flipping it every 30 seconds. You’ll flip it two times, cooking each tortilla until it just starts to brown in spots, for about 90 seconds total. Stack and wrap the cooked tortillas in a clean kitchen towel to keep them warm. Repeat with the remaining dough balls and serve warm.

			

			DO AHEAD: The tortillas can be made 3 days ahead. Wrap tightly in plastic wrap. Reheat in a medium cast-iron skillet or griddle over medium heat until heated through, for about 60 seconds per side.

			Tortillas de Harina de Maíz

			Corn flatbread made from instant corn flour

			If you can’t find fresh masa, the next, most flavorful way to make and enjoy corn tortillas is with instant corn masa flour called harina de maíz (corn flour) in México and masa harina (dough flour) in the US. Harina de maíz is made from the same fresh corn masa used to make tortillas, but is dehydrated and ground into a powder. All you have to do is add water to rehydrate the corn and press into tortillas or whatever shape you want. This harina de maíz can be used to make anything that fresh masa can be used to make. For recipes that call for 1 pound of fresh masa, substitute 2 cups of harina de maíz mixed with 1½ cups of water; that will yield a little over 1 pound of masa. The most common brands you will find at most grocery stores are Bob’s Red Mill and Maseca. I prefer Bob’s Red Mill Masa Harina (golden corn) and Maseca Harina de Maíz Azul (blue corn). I think that these two harinas have the best flavor and very rich beautiful colors. I am not a fan of maíz blanco (white corn) in either fresh or dry/instant form. It has the least amount of flavor and it, obviously, doesn’t have a rich color. Unfortunately for me, in Mazatlán, maíz blanco is the most common fresh and dry/instant masa available, so it is what I most often use to make my tortillas—if I don’t have fresh masa.

			MAKES 12 TORTILLAS

			
				2 cups harina de maíz, such as Bob’s Red Mill Masa Harina (7.05 oz/200 g)

				¾ teaspoon Morton kosher salt (0.14 oz/4 g)

				SPECIAL EQUIPMENT

				[image: ] 1-gallon zip-top freezer bag

				[image: ] Tortilla press or a smooth bottomed 10-inch skillet

			

			
				1. In a large bowl, mix the masa flour, salt, and 1½ cups warm water with your hands until well incorporated and the mixture is soft and pliable but doesn’t stick to your hands, for about 4 minutes. If the mixture is still dry or crumbly, add a tablespoon or two more water and continue to mix.

				2. Cut and remove the zip-top from a 1-gallon freezer bag. Cut two opposite sides of the bag, leaving the bottom intact so that the bag can open and close like a book. If you’re using a tortilla press, trim the cut sides of the bag to fit the flat surface of the press.

				3. Divide the dough into 12 portions the size of Ping-Pong balls (about ¼ cup or 54 g each). Arrange on a sheet pan and keep covered with a damp kitchen towel while you press and cook the tortillas.

				4. Heat a comal, medium cast-iron skillet, or griddle over medium-high heat (you’ll cook the tortillas one at a time unless you have a large cast-iron skillet or griddle). Place the prepared plastic bag inside the press so that the folded side of the bag is on the hinged side of the press. Working with one dough ball at a time, open the press and bag and place one ball in the center. Fold the bag over and gently press, holding steady, firm pressure for a few seconds, and flatten the dough to a 7-inch round. Open the press and remove the plastic with the dough pressed inside. Peel one side of the bag from the dough. Place the dough on your open palm so it is plastic-side-up, and peel off the second side.

				5. Cook the tortillas one at a time (unless you’re using a large griddle), flipping it every 30 seconds. You’ll flip it two times, cooking each tortilla until it just starts to brown in spots, for about 90 seconds total. Stack and wrap the cooked tortillas in a clean kitchen towel to keep them warm. Repeat with the remaining dough balls and serve warm.

			

			DO AHEAD: The tortillas can be made 3 days ahead. Wrap tightly in plastic wrap. Reheat in a medium cast-iron skillet or griddle over medium heat until heated through, for about 60 seconds per side.

			Tostadas de Maíz

			Crispy corn flatbread

			
				
				[image: ]
			

			Frying tortillas is the best way to revive flavorless or old, stale tortillas. The hot oil makes the tortillas shatteringly crisp and gives them a deep golden color, even when you use tortillas de maíz blanco (white corn), and brings out the sweet and toasty nuttiness in the corn. I use fried tostadas whenever I am layering any wet fillings on top of them like frijoles refritos or a guiso (braised meat or vegetable). The fried tostadas will stay crispy and won’t fall apart on you as quickly as baked tostada will.

			MAKES 6 FRIED TOSTADAS

			
				1 cup vegetable oil

				6 6-inch corn tortillas

				Morton kosher salt

			

			
				1. In a small skillet set over high heat, heat the oil until it bubbles immediately when the edge of a tortilla touches the surface. Working with one tortilla at a time, fry the tortilla, turning once, until it’s crispy, puffed in places, and deep golden brown, for about 1 minute per side.

				2. Transfer the tostada to a sheet pan lined with paper towels to drain and season with salt while hot. Repeat with the remaining tortillas. Serve warm.

			

			I normally eat baked tostadas when I'm eating soup or stew—like how you'd eat crackers with soup. They provide a nice crunchy texture, and the toasty parts give you a slightly bitter and nutty counterpoint to your soup. To “bake” them, I usually use a large comal set on low heat on the stove. That's the way it is done here in México. But it takes a while, and you have to keep flipping and moving them from a cooler area to a warmer area to make sure they toast evenly. But most people don’t have a large comal at home or even a large griddle, so here's a truly baked version that calls on the oven to do the work. This method is much faster and easier.

			MAKES 6 BAKED TOSTADAS

			
				6 6-inch corn tortillas

				2 tablespoons vegetable oil

				Morton kosher salt

			

			
				1. Arrange a rack in the center of the oven and preheat to 450°F.

				2. Brush both sides of the tortillas with the oil. Season with salt and arrange on a sheet pan. Bake the tortillas until they’re golden brown in spots and crisp, for about 10 minutes. Let cool before serving.

			

			
				[image: ]
				[image: ] Gorditas de Maíz filled with Frijoles Refritos, this page and Morisqueta Michoacana, this page

			

			Gorditas de Maíz

			Stuffed corn flatbread

			Gorditas are incredibly delicious, and I have eaten them for breakfast in almost every state in México. They are made from the same corn masa used for tortillas, but they are thicker than a normal tortilla and are split and stuffed with a variety of fillings, similar to a pita or arepa. The word “gordita” is used to describe something that is fat, and they are fatter than a normal tortilla: Depending on what part of the country you are in, they range from about ¼ inch thick to over an inch! Split them open after cooking and then fill them with just about anything you like to eat, from guisos to moles and almost any taco filling (about 90 percent of the recipes in the regional chapters would make amazing fillings in a gordita).

			MAKES 8 GORDITAS

			
				1¾ pounds (794 g) fresh yellow, blue, pink, or white fine-grind corn masa for tortillas

				2 tablespoons rendered lard or vegetable oil

				1¼ teaspoons Morton kosher salt (0.28 oz/8 g)

				IF USING INSTANT MASA

				2⅔ cups harina de maíz, such as Bob’s Red Mill Masa Harina (10.6 oz/300 g)

				2 tablespoons rendered lard or vegetable oil

				1¼ teaspoons Morton kosher salt (0.28 oz/8 g)

				FOR THE GORDITAS

				1 cup rendered lard

				4 cups of the filling of your choice (about half a cup per gordita)

			

			
				1. IF USING FRESH MASA: In a large bowl, knead the fresh masa, lard, salt, and ⅓ cup warm water until well incorporated and the mixture is soft and pliable but doesn’t stick to your hands, for about 4 minutes. If the mixture is dry, crumbly, or sticks to your hands, add a tablespoon or two of water and continue to mix. Cover and let sit for 30 minutes to rest.

				IF USING INSTANT MASA: In a large bowl, stir the instant masa, lard, salt, and 2 cups warm water until a soft and slightly sticky dough forms. If the dough seems dry, add another tablespoon or two of water and continue to mix. Cover the bowl with plastic wrap and let sit for at least 30 minutes and up to 3 hours.

				2. FORMING AND COOKING THE GORDITAS: Divide the dough into 8 balls (about 98 g each), keeping them covered with a damp towel. Cut the sides of a small resealable plastic bag (or use a long sheet of parchment or wax paper) so that it opens up like a book. Place a ball on one side of the open bag, then fold the other side over to cover. Using a tortilla press or small skillet, gently press down on the ball to flatten into a 5-inch disk—about ¼ inch thick. Carefully peel open the plastic and transfer the disk to a parchment-lined baking sheet.

				3. In a small skillet over medium, heat the lard for 2 minutes. Working with one at a time, fry a gordita, spooning the hot oil over the top, until it inflates and puffs out like a balloon, for 2 to 3 minutes. Flip and continue to cook, spooning the
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