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Introduction

It is hardly surprising that Mexico, with its proximity to many American border towns, has had a huge and enduring influence on the American food scene. Millions of immigrants have brought with them their passion for regional specialties like empanadas and mole poblano, recipes that are now virtually household names in our country.

Some dishes—guacamole and salsa, to name two—are now so mainstream that we forget their origins. And tacos are the new pizza, found everywhere from fast food outlets and food trucks to white tablecloth restaurants.

So with this book, we set out to tell the story of Mexican cooking in the United States through a collection of foolproof recipes that range from little-known authentic dishes and Tex-Mex favorites to fresh, modern dishes inspired by the flavors of Mexico. As with any great cuisine, Mexican cooking is incredibly diverse. The history of some dishes dates back to pre-Columbian times. The cuisine blends the complex history of the diverse peoples native to Mexico along with those who came to Mexico from Spain and other parts of Europe, as well as Africa and Asia.

Because Mexico is such a huge country with a varied climate and topography, the range of cooking is amazing. This book represents a small sampling of Mexico’s regional cuisines, highlighting the spicy fish preparations of the Yucatán (many infused with the flavors of the tropics) as well as heartier beef dishes from the north and the complex moles of Puebla and Oaxaca.

There’s plenty of familiar fare, dishes like burritos and enchiladas that have long been part of the American repertoire. But we’ve also included dozens of authentic regional specialties you rarely see in restaurants north of the border, dishes like poc chuc (grilled citrus-marinated pork) or Soup of the Seven Seas (a spicy seafood soup made with fish, shellfish, and vegetables). And this book features uniquely American creations born in sunny California, where Mexican flavors have blended with the fresh sensibilities of contemporary cooking to produce Grilled Tequila Chicken with Orange, Avocado, and Pepita Salad, as well as Grilled Salmon Steaks with Lime-Cilantro Sauce.

We think this book presents the very best of Mexican cooking put through the filter of what makes sense for the American home kitchen. No incredibly exotic local ingredients or complicated techniques best left to chefs. This is home cooking at its finest.

The test kitchen’s approach is always to teach and explain, and this book is no exception. We start at the supermarket, where the influence of Mexico has been so very noticeable. Even the most remote supermarket, far from our southern border, stocks an array of chiles, both fresh and dried. We demystify the world of anchos and poblanos and explain how to shop for other Mexican staples, everything from tomatillos to Cotija cheese.

We have paid particular attention to technique, so throughout this book we show you core Mexican cooking processes, spelling out both the hows and the whys so you can truly understand why something is best done one way versus another. More than 200 step photos, many organized into comprehensive “Learn How” lessons, will teach you the essentials—everything from making your own corn tortillas to assembling the best enchiladas.

So if you have long wanted to re-create your favorite Mexican dishes at home or are eager to try your hand at making some authentic specialties you have yet to encounter, this book will guide you every step of the way. Many dishes, like Mexican Beef Stew or Chicken with Ancho-Peanut Sauce, are surprisingly easy, but remarkable in the flavor they deliver. Others, like tamales or the delicious filled tortilla tarts known as sopes, demand a little more time—but we’ve made sure your efforts will deliver great results.









Chiles 101

Chiles, both fresh and dried, are the backbone of Mexican cuisine, with their unique flavors that range from mild and fresh to acidic and spicy to rich and deeply toasty. Some chiles are used for their heat, while others are used to provide flavor to sauces, stews, and spice rubs. Fresh chiles often have vegetal or grassy flavors, with clean, punchy heat. Dried chiles tend to have deeper, fruitier flavors, with nutty or even smoky undertones. Chiles get their heat from a compound called capsaicin, which is concentrated mostly in the inner whitish pith (called ribs), with progressively smaller amounts in the seeds and flesh. If you like a lot of heat, you can use the entire chile when cooking. If you prefer a milder dish, remove the ribs and seeds. Keep in mind, though, that even among chiles of the same variety, heat levels can vary. Here are some of the most common chiles we use in this book, as well as others that are popular in Mexican cooking.




Fresh Chiles

When shopping for fresh chiles, look for those with bright colors and tight, unblemished skin. Be aware that the same chiles can go by different names in different parts of the country, and can even vary in color.
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CHILE

Poblano


APPEARANCE AND FLAVOR

Large, triangular, green to red-brown; crisp, vegetal


HEAT
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SUBSTITUTIONS

Bell pepper, Anaheim
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CHILE

Anaheim

APPEARANCE AND FLAVOR

Large, long, skinny, yellow-green to red; mildly tangy, vegetal

HEAT
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SUBSTITUTIONS

Poblano
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CHILE

Jalapeño

APPEARANCE AND FLAVOR

Small, smooth, shiny, green or red; bright, grassy

HEAT
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SUBSTITUTIONS

Serrano
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CHILE

Serrano

APPEARANCE AND FLAVOR

Small, dark green; bright, citrusy

HEAT
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SUBSTITUTIONS

Jalapeño
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CHILE

Habanero

APPEARANCE AND FLAVOR

Bulbous, bright orange to red; deeply floral, fruity

HEAT
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SUBSTITUTIONS

Thai





Dried Chiles

When shopping for dried chiles, look for those that are pliable and smell slightly fruity. For most recipes, we find that the flavor of whole chiles is far superior to commercial chile powder.
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CHILE

Ancho (dried poblano)

APPEARANCE AND FLAVOR

Wrinkly, dark red; rich, with raisiny sweetness

HEAT
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SUBSTITUTIONS

Pasilla, mulato You can use 1 tablespoon powder in place of 1 chile.
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CHILE

Mulato (dried smoked poblano)

APPEARANCE AND FLAVOR

Wrinkly, deep brown; smoky with hints of licorice and dried cherry

HEAT
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SUBSTITUTIONS

Ancho
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CHILE

Pasilla

APPEARANCE AND FLAVOR

Long, wrinkled, purplish or dark brown; rich grapey, herby flavor

HEAT
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SUBSTITUTIONS

Ancho, mulato
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CHILE

Chipotle (dried smoked jalapeño)

APPEARANCE AND FLAVOR

Wrinkly, brownish red; smoky and chocolaty with tobacco-like sweetness

HEAT
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SUBSTITUTIONS

You can use 1 teaspoon powder or 1 teaspoon minced chipotle in adobo sauce in place of 1 chile.
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CHILE

Cascabel

APPEARANCE AND FLAVOR

Small, round, reddish brown; nutty, woodsy

HEAT
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SUBSTITUTIONS

New Mexican
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CHILE

New Mexican

APPEARANCE AND FLAVOR

Smooth, brick red; bright with smoky undertones

HEAT
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SUBSTITUTIONS

Cascabel
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CHILE

Guajillo

APPEARANCE AND FLAVOR

Wrinkly, dark red; mild, fruity, smoky

HEAT
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SUBSTITUTIONS

New Mexican
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CHILE

Arbol

APPEARANCE AND FLAVOR

Smooth, bright red; bright with smoky undertones

HEAT
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SUBSTITUTIONS

Pequín
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CHILE

Pequín

APPEARANCE AND FLAVOR

Small, round, deep red; bright, citrusy

HEAT

[image: 000.jpg]

SUBSTITUTIONS

Arbol




Learn How PREPARING CHILES

Whole chiles, both fresh and dried, add not just spice but also layers of complex flavor to many of the dishes in this book. Use caution when working with chiles; the compound that makes them taste spicy, called capsaicin, can easily be rubbed off onto your hands (and then onto whatever you touch), causing a burning sensation. Wash your hands, cutting boards, and any other surfaces thoroughly after preparing chiles. We recommend wearing latex gloves when handling very hot chiles.




FRESH CHILES

To prepare fresh chiles, we usually cut the chiles in half and remove the ribs and seeds. To make a dish spicier, include some or all of the ribs and seeds.
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1. Cut the chile in half lengthwise with a chef’s knife.
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2. Starting opposite the stem end, scrape out the ribs and seeds using the edge of a teaspoon.
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3. To mince, cut the chile into thin strips, then cut the strips crosswise into small pieces.



DRIED CHILES

Dried chiles can have dirt or dust on the outside, so be sure to clean them gently with a damp towel before using. We tear dried chiles into ½-inch pieces to make them easier to puree into sauces and soups or grind into powder. Toasting deepens their flavor significantly. To make a dish spicier, include the seeds.
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1. Stem and seed the chile using your hands.
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2. Tear the chile into ½-inch pieces.
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3. Toast the pieces in a dry skillet over medium-high heat until fragrant, 2 to 6 minutes.









Corn 101

Corn is a staple ingredient in Mexican cooking. It is used in a wide variety of forms and in dishes as diverse as tacos and tamales, soups and stews, and even sauces.




Fresh Corn
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Fresh corn is used in salsas, soups, and fillings for dishes like enchiladas. We recommend buying the freshest corn you can find. Peel back the husks to check for brown spots and to make sure the kernels are firm.




Cornmeal
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Cornmeal is available either white or yellow. It is made from dried corn that is milled into a fine, medium, or coarse grind. We use coarse-ground cornmeal in our tamale pie toppings.




Corn Husks
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Dried corn husks are traditionally used to wrap and steam tamales. (Although some regions of southern Mexico use banana leaves, we use corn husks in this book.) When shopping for corn husks, we find it is a good idea to buy a few extras in case some are cracked, small, or otherwise unusable. We soak the husks in hot water before using them, which both softens them and removes any dirt that was trapped in the package.




Grits
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While not a traditional Mexican ingredient, we add grits to the masa harina in our tamale dough to give the dough a deeper corn flavor. The coarse meal is made from ground dried hominy; it’s available in old-fashioned, quick cooking, and instant varieties.




Hominy
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Hominy, which is often added to soups and is perhaps most well known for its inclusion in posole, is made from dried corn kernels that have been soaked or cooked in an alkali solution (usually made with slaked lime or calcium hydroxide) to remove the germ and hull. Whole hominy is available both dried and canned; in this book, we use canned hominy in our posole.




Masa
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Masa is a dough made from hominy that is finely ground. Traditionally, it’s used to make tortillas, tamales, sopes, gorditas, and more. Masa is highly perishable and can be difficult to find in some parts of the United States.





Masa Harina
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Literally meaning “corn flour,” masa harina is a fine-textured flour made from dried masa. We add water to masa harina to make the dough for corn tortillas and tamales. We also use it to thicken sauces like Amarillo Sauce. Our favorite brand is Maseca.




Corn Tortillas
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Although homemade tortillas and tostadas taste great, we don’t always have time to make them from scratch and often rely on the convenience of store-bought. If possible, look for fresh, locally made tortillas (choose the thinnest brand your market sells). Our favorite corn tortillas, Maria and Ricardo’s Handmade Style Soft Corn Tortillas, are tender yet substantial. The addition of wheat gluten keeps them soft and pliable. (If you prefer wheat-free tortillas, try Mission White Corn Tortillas, Restaurant Style.) As for store-bought tostadas, we like Mission Estilo Casero Tostadas, which are crunchy and have good corn flavor.









Herbs and Spices

ANNATTO: Annatto, called achiote in Mexico, is a very hard brick-red seed from the annatto tree. It is used both for color and for its subtle, earthy flavor in spice rubs and sauces. Look for annatto alongside the other Mexican spices at your market; these spices are often sold in a separate location from the other spices.
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CAYENNE: Although you wouldn’t know from its name, this spice usually contains not only fiery red cayenne pepper, but also a variety of other ground dried chiles. We use it to add kick to food or to enhance other flavors. The volatile oils in cayenne lose potency within a few months, so be sure to replenish regularly.




CILANTRO: Cilantro is nearly ubiquitous in Mexican cuisine. Sprinkled on meat or fish or stirred into salsa or soup, it finishes many a dish with a bright, herbal note. Cilantro is the fresh leaves and stems of the coriander plant. The flavorful stems can be chopped and used along with the leaves. Because it loses much of its flavor when cooked, we almost always add it after we take dishes off the heat. Store it with its stems in water or wrap it in damp paper towels and store it in a plastic bag in the crisper drawer of your refrigerator.




CINNAMON: Known in Mexico as canela, Mexican cinnamon is also called Ceylon cinnamon. Most cinnamon sold in the United States is actually cassia, not true cinnamon. Ceylon cinnamon tends to be milder than cassia, with floral and vanilla notes. It’s used in Mexican chocolate as well as in savory applications like warm-spiced stews and sauces—many moles get their characteristic warm spice notes from the addition of cinnamon.




CHILI POWDER: Chili powder is a seasoning blend made from ground dried chiles and an assortment of other ingredients such as cumin, garlic, and oregano. It’s an easy way to add spicy depth to chilis and sauces; rather than calling for minuscule amounts of several spices and chiles in a simple sautéed chicken recipe, for example, we use a bit of chili powder. Chili powder varies from brand to brand; our favorite, from Morton & Bassett, has a deep, complex flavor and just the right amount of heat.
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CORIANDER: Coriander appears in a huge variety of recipes, from meat-heavy stews to spicy seafood dishes. The light brown spherical seeds are the dried fruit of the coriander plant. Coriander possesses a sweet, almost fruity flavor with just a hint of the soapy-metallic character of mature cilantro.




CUMIN: Cumin is among a handful of spices that appear again and again in Mexican cooking. Its earthy, warm flavor pairs well with many common Mexican ingredients, from fresh vegetables to roast chicken. When possible, buy whole seeds and grind them yourself; the flavor is more potent.




EPAZOTE: A common herb in Mexican cooking, epazote has a distinctive savory, earthy flavor. It’s a key ingredient in our Toasted Corn with Epazote, but can be difficult to find in some parts of the United States; we find that a combination of fresh oreg-ano and fresh cilantro makes an acceptable substitute.
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OREGANO: Mexican oregano is different from Italian oregano; although they share the same basic, earthy flavor, Mexican oregano has notes of citrus and mild licorice. If you can’t find dried Mexican oregano, use fresh Mediterranean oregano.








Fruits and Vegetables

AVOCADO: There is hardly a Mexican recipe that doesn’t call for a garnish of chopped avocado or guacamole. When buying avocados, look for the small, dark, pebbly-skinned Hass variety. A ripe avocado should yield slightly to a gentle squeeze; if in doubt, try to remove the small stem. It should flick off easily and reveal green underneath. Underripe avocados will ripen unevenly if left on the counter; it’s better to ripen them in the refrigerator (although it will take a couple days longer). Ripe avocados stored in the refrigerator can last up to five days. Click here for more information on how to prepare avocados.




JÍCAMA: Jícama is a bulbous root vegetable that is generally eaten raw in slaws and salads. It tastes like a combination of apple and water chestnut, and it makes a refreshing accompaniment to spicy taco fillings. To prepare jícama, peel away the tough skin with a vegetable peeler or paring knife to reveal the milky white flesh. Once peeled, jícama can be shredded on a box grater, cut into thin rounds, sliced into matchsticks, or cut into chunks.
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LIMES: A squeeze of lime juice brightens up many a Mexican dish. Although Key limes are often used in Mexico, we prefer regular Persian limes since they’re widely available and easier to work with. Store limes in a sealed zipper-lock bag in the crisper drawer of your refrigerator.




PLANTAINS: Particularly popular in southern coastal Mexico, plantains are a large, starchy variety of banana. They ripen from green to yellow to black, and are usually peeled before cooking. Plantains are often cut into strips and fried or incorporated into soups and stews.
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SOUR ORANGES: Also known as bitter or Seville oranges, sour oranges are used throughout Mexico. Their tart, acidic juice is often used for sauces, like the one for Carnitas, or in marinades, as in Yucatán-Style Barbecued Pork. Because sour oranges are hard to come by in many parts of the Unites States, we substitute a combination of orange and lime juices.
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TOMATILLOS: Called tomates verdes in much of Mexico, small green tomatillos have a tangier, more citrusy flavor than true green tomatoes. When choosing tomatillos, look for pale green orbs with firm flesh that fills and splits open the fruit’s papery outer husk, which must be removed before cooking. While we prefer the flavor and texture of fresh tomatillos, we have found that you can substitute one 12-ounce can of tomatillos, drained and rinsed, for every 8 ounces of fresh tomatillos. Click here for more information on how to prepare tomatillos.
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TOMATOES: Fresh and canned tomatoes are an integral part of Mexican cooking. Fresh tomatoes are used for salsas and garnishes, while canned tomatoes form the basis of many soups, stews, sauces, and braises. When it comes to canned tomatoes, we find that it pays to shop carefully; brand matters. If using canned diced tomatoes, we prefer Hunt’s. Muir Glen makes the best tomato puree as well as the best canned whole tomatoes. And when it comes to tomato paste, we prefer Goya.
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Nuts and Seeds

PEANUTS: Peanuts are grown and eaten throughout Mexico and are a vital ingredient in many mole sauces, for which they are ground up and simmered with chiles, chocolate, and other nuts and seeds to make a rich, dark sauce. Peanuts are also used to make simpler sauces and are often eaten as a snack.



SESAME SEEDS: Sesame seeds were introduced to Mexico by the Spanish, and have since become an integral part of many moles and sauces. In Mexico, they’re often used unhulled. We use hulled sesame seeds in our recipes, since they’re more widely available in the United States.



PUMPKIN SEEDS: Sold both as unhulled seeds and as hulled green pepitas, pumpkin seeds are native to Mexico. Unhulled, toasted pumpkin seeds give Pumpkin Seed Dip its signature texture and flavor, while pepitas are a common choice for mole-style pumpkin seed sauces. They can also simply be roasted and eaten as a snack.




MEXICAN CREMA

Thick, slightly tangy Mexican crema is a popular way to impart a touch of richness to many dishes. Drizzled atop creamy Spicy Pinto Bean Soup, it adds a bright finishing touch, and dishes like Baja Fish Tacos with Pickled Onion and Cabbage just don’t seem complete without it. Similar in flavor and texture to crème fraîche, Mexican crema is quite simple to make at home. We’ve developed two versions: a more authentic version that is cultured overnight, and a quick version that tastes great and takes only a few minutes to make.



Overnight Mexican Crema

MAKES ABOUT 1 CUP

Avoid ultrapasteurized cream, which has been heated to higher temperatures, killing enzymes and bacteria and even altering the cream’s protein structure, making it hard to achieve the right texture.




	1

	cup cream




	2

	tablespoons buttermilk




	⅛

	teaspoon salt




	2

	teaspoons lime juice






Stir together cream and buttermilk in container. Cover and place in warm location (75 to 80 degrees is ideal; lower temperatures will lengthen fermentation time) until mixture is thickened but still pourable, 12 to 24 hours. Dissolve salt in lime juice and add to mixture. Refrigerate for up to 2 months.



Quick Mexican Crema

MAKES ABOUT 1¼ CUPS




	½

	cup mayonnaise




	½

	cup sour cream




	2

	tablespoons lime juice




	2

	tablespoons milk






Whisk all ingredients together in bowl. (Sauce can be refrigerated for up to 2 days.)








Other Ingredients

FLOUR TORTILLAS: Flour tortillas are most often found in northern Mexico, and used for dishes like burritos, quesadillas, flautas, and fajitas. Our favorite brand is Old El Paso 6-Inch Flour Tortillas.



BEANS: In Mexico, beans are a staple food; pinto beans and black beans are the most common, although garbanzo beans are also used. We use both canned and dried beans in this book. Try to buy dried beans from a store with high turnover, as old beans will not soften as well. Before cooking them, we often soak dried beans overnight in a saltwater solution, which results in a creamier texture and fewer burst beans. Refried beans, which are traditionally cooked in lard and mashed, are one of the most popular Mexican bean preparations. Refried beans are simple to make at home, but if you prefer the convenience of canned refried beans, we like Taco Bell Home Originals Refried Beans.



COTIJA CHEESE: Cotija is a tangy, salty, aged cheese that is commonly crumbled and used as a garnish for finished dishes. If you can’t find Cotija, feta makes a good substitute.
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QUESO FRESCO: Queso fresco is a soft, fresh cheese that, like Cotija, is used most often as a garnish since it does not melt well. It has a mildly salty flavor that is comparable to mild feta, which you can use as a substitute if you can’t find queso fresco.
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QUESO DE OAXACA: This specialty of the Oaxacan region is an excellent melting cheese, often used in dishes like Queso Fundido. If you can’t find it, we recommend using Monterey Jack as a substitute.

[image: 000.jpg]



CHORIZO: The sausage known as chorizo comes in several styles. Fresh Mexican chorizo, which is what we use in this book, is made from finely ground pork. It has a pronounced spicy tanginess from chili powder and vinegar. We usually remove it from its casing before cooking. Spanish chorizo is made from more coarsely ground pork and is sold dry-cured and fully cooked. It is bright red with smoky flavor (from smoked paprika) and can be sweet or spicy. Both Mexican and Spanish chorizo are sold at well-stocked supermarkets and specialty stores.
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LARD: Often used as a cooking fat in Mexico, lard is a traditional ingredient in tamale dough. We found that lard gave our tamales a rich flavor that vegetable shortening simply couldn’t match. Lard is available in butcher’s shops or well-stocked supermarkets.



MEXICAN CHOCOLATE: Mexican chocolate has a grainier texture than other chocolates due to the fact that it is often stone-ground in the traditional manner. Sweetened Mexican chocolate (which is often ground with cinnamon and other flavorings like almond or vanilla) tastes of molasses and/or dried fruit. It’s often used in a drink similar to American hot chocolate and in some types of mole sauces.
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TEQUILA: Real tequila is made from the juice of the blue agave plant, and can be produced only in certain regions of Mexico. (Tequila that is not made from 100 percent blue agave is called mixto, and can be produced outside of Mexico. Tequila made from 100 percent agave will say so on the bottle.) Tequila is used for more than just margaritas: It’s also an ingredient in sauces like salsa borracha and is incorporated into dishes like Drunken Beans.









Equipment

If you have a well-stocked kitchen, you’re probably well equipped to cook many authentic Mexican dishes. But if you plan on doing a lot of Mexican cooking, we recommend having a few key items on hand. While some of these are essential, others simply make Mexican cooking easier and more foolproof.




TORTILLA PRESS: Corn tortillas are easy to make at home, especially if you use a tortilla press (instead of a rolling pin) to flatten the balls of masa, or dough, into disks. Tortillas made in a tortilla press will be thinner and more uniform than those made with a rolling pin. Our winner, the handsome La Mexicana Tortilladora de Madera Barnizada/Mesquite Tortilla Press, is weighty enough to make pressing effortless. It made even tortillas, and its ample pressing surface ensured that the dough wouldn’t ooze out the sides. It’s on the expensive side, though; for a less expensive option, we recommend the Imusa Cast Iron Tortilla Press.
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SPICE GRINDER: The volatile flavor compounds in spices turn dull over time, a process that accelerates once the spices are ground. Since Mexican food relies on lots of spices and ground chiles, we find that the flavor enhancement from grinding your own spices is well worth the small effort. Although Mexican cooks traditionally grind their spices and dried chiles using a molcajete, a stone mortar and pestle, we find that the best results come from a good coffee grinder. Our winner, the Krups Fast-Touch Coffee Mill, makes a fine, even-textured powder and is easy to use and clean. (We recommend designating separate grinders for coffee and spices.)
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BLENDER: In traditional Mexican cooking, home cooks use a metate (a rectangular piece of stone with a depression in the center) and a mano (a smaller, cylindrical stone that crushes the food against the metate) for grinding corn, making chile pastes, and processing smooth sauces and stews. Luckily, making smooth pastes is much easier with the right blender. Our favorite blender, the Vitamix 5200, is an investment, but the Breville The Hemisphere Control also excels on most tasks.
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FOOD PROCESSOR: A food processor is great for tasks that can be difficult or time-consuming to achieve by hand. We use it to finely chop vegetables for things like Mexican-Style Picadillo, to mix dough for dishes like tamales, and to process chunky sauces, like the tomatillo sauce for Chicken Enchiladas Verdes. We recommend the Cuisinart Custom 14-Cup Food Processor, which is efficient, sturdy, and easily handles even small amounts of food.
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SKILLET: Whether you’re toasting chiles, browning meat, or making a complete meal like rice and beans, a good skillet is invaluable. It’s helpful to have both traditional and nonstick skillets in multiple sizes (even better if they’re ovensafe). Our favorite traditional skillet is the All-Clad 12-Inch Stainless Fry Pan; our favorite nonstick is the T-fal Professional Non-stick Fry Pan, 12.5 Inches.

[image: 000.jpg]




SAUTÉ PAN: These midheight, midweight, lidded vessels have straight sides that are perfect for shallow frying. They’re also handy when a recipe requires browning and then adding liquid, like our Sopes or Gorditas. We like sauté pans that are at least 10 inches in diameter. Look for one that has an aluminum core with layers of stainless steel. Our favorite is the Viking Stainless 7-Ply 3-Quart Sauté Pan.
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BAKING SHEET: Traditional Mexican recipes often call for charring vegetables or chiles on a comal, a flat, usually cast-iron, griddle. We re-create the same effect using the broiler and a good rimmed baking sheet. We also use baking sheets to bake tostada shells, quesadillas, empanadas, burritos, and more. Look for thick, light-colored sheets like our winner, the Wear-Ever Half Size Heavy Duty Sheet Pan (13 gauge) by Vollrath.
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WIRE RACK: We use wire racks to allow air to circulate while foods like our Stuffed Jalapeños are cooking; this helps the chiles cook evenly on all sides. We also keep finished foods with crisp exteriors, like the fried fish for Baja Fish Tacos with Pickled Onion and Cabbage, on a wire rack in a warm oven until ready to serve; this helps to preserve its crunchy coating. Look for a rack with a woven grid (as opposed to bars that run in just one direction) and that measures 17 by 12 inches, so it will fit snugly inside a standard rimmed baking sheet. We prefer the CIA Bakeware 12-Inch x 17-Inch Cooling Rack.
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GLASS BAKING DISH: This versatile dish is ideal for baking enchiladas and casseroles, marinating large steaks, or transporting piles of loaded skewers out to the grill. We recommend having a 13 by 9-inch glass Pyrex Bakeware dish. It’s sturdy and dishwasher-safe, and the thick, tempered glass retains plenty of heat to ensure deep, even browning. Plus, it’s naturally scratch-resistant so you can cut and serve straight from the dish.
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STEAMER BASKET: We use a steamer basket set inside a large Dutch oven to make tamales. The basket lifts the tamales out of the liquid, leaving enough room below for the simmering water. Our preferred model, the OXO Good Grips Pop-Up Steamer, is roomy and fits nicely into a Dutch oven.
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DUTCH OVEN: From frying fish to braising meat and everything in between, a Dutch oven is one of the most useful and versatile tools you can have in your kitchen. Built for both oven and stovetop use, a good Dutch oven should be big and wide (with at least a 6- to 8- quart capacity) with a heavy, tight-fitting lid. Our favorites are the All-Clad Stainless 8-Quart Stockpot and the Le Creuset 7¼-Quart Round French Oven. For a less expensive option, the Lodge Color Enamel 6-Quart Dutch Oven also performs well.
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The Building Blocks of Mexican Cooking

Traditional Mexican cuisine relies on a variety of cooking techniques, some of which are unique to Mexican cooking, and others that may look familiar to the average American cook. The methods below are the building blocks for many of the recipes throughout this book.




MAKING SAUCES

One of the most distinctive features of Mexican cuisine is its sauces. Used not only as serving sauces, but often as cooking mediums, Mexican sauces are as much a part of the dish as the meat and vegetables. Unlike the thin, broth-based pan sauces that are common in French cooking, Mexican sauces are often vegetable-based. Ingredients like fresh and dried chiles, tomatoes, tomatillos, nuts, seeds, and aromatics are blended into a smooth puree before or after cooking. This puree is then used as a base for sauces like moles or pumpkin seed sauces. This technique is also used for soups and stews, where the puree is commonly fried in oil to deepen its flavor before building the soup.
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USING MARINADES AND RUBS

MARINADES: Many Mexican dishes, like Sinaloa-Style Grill-Roasted Chickens, Grilled Fish Tacos, or Yucatán-Style Barbecued Pork, get their flavor from a bold marinade. Mexican marinades range from simple mixtures of salt and lime juice to cooked combinations of chiles, garlic, and other aromatic ingredients. We find that most marinades, however, don’t go more than skin-deep. Here in the test kitchen, we pump up flavor as well as juiciness by creating marinades with lots of seasonings and flavorings but also a healthy dose of salt. Salt, unlike most other flavorings, can penetrate deep into meat to season it throughout and also increases juiciness. When using acidic ingredients like lime juice, we make sure not to marinate the meat for too long to ensure that the meat doesn’t become mushy. We also add oil to most marinades, since most of the herbs and spices we add to marinades are oil-soluble, meaning they only release their full flavor when mixed into oil. Sometimes we also slash or score meat before marinating it to allow the marinade to penetrate even further into the meat. We also recommend flipping or stirring meat as it marinates to ensure that all of the meat gets equal exposure to the marinade. Finally, for a burst of fresh flavor, we often reserve some marinade to toss with the meat at the end of cooking.


RUBS: Mexican cuisine relies heavily on spices, and sometimes, meat or fish gets a flavor boost from a spice rub, like Chile-Rubbed Roast Chicken or Spicy Grilled Beef and Chorizo Kebabs. We find that spice rubs are preferable to marinades when a dry surface is needed, such as in Carne Asada. Many of the spice rubs in this book include dried chiles, which are toasted and ground to a powder. These chile powders get depth and nuance from the addition of warm and earthy spices and herbs like cumin, coriander, cinnamon, nutmeg, and oregano. We prefer to use whole spices and chiles and grind them ourselves, since whole spices have a deeper, more potent flavor than preground varieties.





TOASTING, ROASTING, AND CHARRING

You will see many recipes in this book that call for roasting fresh chiles and other vegetables like tomatoes, tomatillos, and onions to deepen their flavor. Mexican cooks achieve good char on vegetables using a comal, a flat, heavy cast-iron griddle. Since most American cooks don’t own a comal, we achieve the same deep char by using the broiler in recipes like Tomatillo Salsa or Pumpkin Seed Dip. When working with dried chiles, nuts, and seeds, we often toast them to bring out their flavors, as we do in many of our mole sauces; this is easy to do in a dry skillet or, when working with a larger amount, on a baking sheet in the oven.
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COOKING WITH TORTILLAS

Tortillas are, of course, used as a serving vessel for tacos and tostadas, and served on the side of countless other Mexican dishes. But when they are incorporated into a dish, such as enchiladas, they are often softened by briefly frying them, one at a time, in hot oil. This helps to make the tortillas pliable and decreases the risk that they’ll crack or fall apart in the sauce. Since frying tortillas one at a time is time-consuming and messy, we often warm the tortillas all at once in the microwave instead. In some recipes, such as pastel Azteca, we opt to toast the tortillas to both deepen their flavor and help them hold together when covered in sauce.
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BRAISING AND SHREDDING MEAT

One of the key techniques of Mexican cuisine is long, slow cooking, which allows meat to become ultratender and infused with flavor. Oftentimes meat is braised and then shredded and combined with a sauce and used as a filling for tamales, tacos, enchiladas, and more. We frequently cook the meat directly in the sauce, which infuses both the sauce and the meat with lots of flavor. For this purpose, choosing the right cut is essential. Beef chuck-eye roast, beef short ribs, pork shoulder, and chicken thighs are some of our favorite braising cuts, since their plentiful fat and connective tissue turn meltingly tender when cooked for an extended time. In the test kitchen, we have found that the most foolproof (and hands-off) method of braising is to cook in a covered pot in the oven. While the direct heat of the stovetop increases the risk of scorching the bottom of the pot, using the oven results in more even cooking and less need to stir.

FRYING BRAISED MEAT: Although braising works to produce ultratender, moist meat, achieving crisp edges or a crunchy crust is nearly impossible. In some cases, Mexican cooks braise a large cut of meat, shred it, and then fry the shreds, like in Carnitas. We often broil rather than fry the pieces of meat, since it’s easier in a home kitchen.




FINISHING AND SERVING

Fresh garnishes are a hallmark of Mexican cuisine. Creamy avocado, Mexican crema, crunchy radishes, fresh cilantro, or a squeeze of lime juice help to complete and round out many a dish, especially those that are heavily spiced or richly sauced. In Mexico, the midday meal is traditionally the largest meal of the day and consists of multiple elements—soup, rice, beans, generously sauced meat, tortillas. The garnishes add textural interest and a welcome layer of freshness to the meal.








Appetizers and Drinks



 

Fresh Tomato Salsa

Slow-Roasted Tomato Salsa

Tomatillo Salsa

Homemade Fried Tortilla Chips

Homemade Baked Tortilla Chips

Chunky Guacamole

Black Bean Dip

Pumpkin Seed Dip

7-Layer Dip

Queso Fundido

Molletes

Ultimate Beef Nachos

Tomatillo and Pinto Bean Nachos

Stuffed Jalapeños

Bean and Beef Taquitos

Empanadas

Beef and Cheese Filling

Poblano and Corn Filling

Mexican-Style Shrimp Cocktail

Shrimp and Lime Ceviche

Fresh Margaritas

Classic Maragaritas

Strawberry Margaritas

Aguas Frescas

Hibiscus Agua Fresca

Watermelon-Lime Agua Fresca
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FRESH TOMATO SALSA










Fresh Tomato Salsa



Makes about 3 cups

[image: Slug Icon] WHY THIS RECIPE WORKS: Brightly flavored, relish-like salsa fresca (or salsa cruda) accompanies a wide variety of Mexican dishes, so we set out to create a versatile, chunky salsa that emphasized the tomatoes. To solve the problem of watery salsa, we drained diced tomatoes in a colander. For a streamlined mixing process, we layered the other ingredients on top of the tomatoes while they drained, then stirred everything together in a bowl. We finished the salsa with lime juice (which tasted more authentic—and better—than lemon juice), salt, and sugar. Serve with homemade chips.




	1½

	pounds tomatoes, cored and cut into ½-inch pieces




	½

	cup finely chopped red onion




	¼

	cup chopped fresh cilantro




	1

	large jalapeño chile, stemmed, seeds reserved, and minced





	1

	small garlic clove, minced




	2

	teaspoons lime juice, plus extra for seasoning




	

	Salt and pepper




	

	Sugar








Place tomatoes in colander and let drain for 30 minutes. As tomatoes drain, layer onion, cilantro, jalapeño, and garlic on top. Shake colander to drain excess juice, then transfer vegetables to serving bowl. Stir in lime juice. (Salsa can be refrigerated for up to 3 hours.) Add reserved jalapeño seeds to increase heat as desired. Season with salt, pepper, sugar, and extra lime juice to taste before serving.








Slow-Roasted Tomato Salsa



Makes about 2 cups

[image: Slug Icon] WHY THIS RECIPE WORKS: To achieve the smoky-sweet flavor of traditional salsa asada, or “roasted salsa,” we oven-roasted sliced tomatoes and garlic. Raw onion, jalapeño, cilantro, and lime juice gave our salsa pleasant heat and bright, tangy flavor. Serve with homemade chips.




	½

	cup extra-virgin olive oil




	4

	garlic cloves, sliced thin




	2

	pounds tomatoes, cored and sliced ½ inch thick




	

	Salt and pepper




	¼

	cup finely chopped red onion




	1

	jalapeño chile, stemmed, seeded, and minced




	2

	tablespoons minced fresh cilantro




	1

	tablespoon lime juice, plus extra for seasoning








1. Adjust oven rack to middle position and heat oven to 325 degrees. Grease bottom of 13 by 9-inch baking dish with 2 tablespoons oil and sprinkle half of garlic into dish. Arrange tomato slices in dish, overlapping as needed to fit, then season with salt, sprinkle with remaining garlic, and drizzle with remaining 6 tablespoons oil. Roast tomatoes until slightly shriveled and most of their juices have been replaced with oil, 1½ to 2 hours.

2. Remove dish from oven and let tomatoes cool completely. Using slotted spoon, transfer tomatoes and garlic to cutting board and chop coarse; discard oil. Combine chopped tomatoes and garlic, onion, jalapeño, cilantro, and lime juice in serving bowl. (Salsa can be refrigerated for up to 2 days.) Season with salt, pepper, and extra lime juice to taste before serving.








Tomatillo Salsa



Makes about 2 cups

[image: Slug Icon] WHY THIS RECIPE WORKS: Salsa verde (literally meaning “green sauce”) is perhaps more common on the authentic Mexican table than tomato-based salsa fresca. We wanted a tangy, well-balanced tomatillo salsa recipe that highlighted the green, citrusy notes of the fruit and paired nicely with a variety of Mexican dishes. While some salsa verde recipes use raw tomatillos, most cook them either by boiling or roasting. Cooking softens the fruit, which can be quite firm, and mellows its acidity. We found that charring half under the broiler and leaving the other half raw produced a salsa with a clean, fresh flavor and subtle, smoky nuances. We combined the tomatillos with the traditional salsa verde seasonings—jalapeño, onion, garlic, cilantro, lime juice, and salt—in the bowl of a food processor, and pulsed the salsa to a chunky consistency. Serve with homemade chips or as an accompaniment to grilled steaks, chicken, or fish. See the sidebar that follows the recipe.




	1

	pound tomatillos, husks and stems removed, rinsed well and dried




	1

	teaspoon vegetable oil




	1

	small white onion, chopped




	1

	jalapeño chile, stemmed, halved, and seeded




	½

	cup fresh cilantro leaves




	2

	tablespoons lime juice




	1

	garlic clove, minced




	

	Salt




	2

	teaspoons extra-virgin olive oil




	

	Sugar








1. Adjust oven rack 6 inches from broiler element and heat broiler. Line rimmed baking sheet with aluminum foil. Toss half of tomatillos with vegetable oil and transfer to prepared sheet. Broil until tomatillos are spotty brown and skins begin to burst, 7 to 10 minutes. Transfer tomatillos to food processor and let cool completely.

2. Halve remaining tomatillos and add to food processor with broiled tomatillos. Add onion, jalapeño, cilantro, lime juice, garlic, and ¼ teaspoon salt. Pulse until slightly chunky, 16 to 18 pulses. Transfer salsa to serving bowl, cover, and let sit at room temperature for at least 30 minutes. (Salsa can be refrigerated for up to 2 days.) Stir in olive oil and season with salt and sugar to taste before serving.










TEST KITCHEN TIP: PREPARING TOMATILLOS FOR SALSA
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1. Pull papery husks and stems off of tomatillos; discard.
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2. Rinse tomatillos in colander to rid them of sticky residue from husks and dry.

[image: 000.jpg]

3. Broil half of tomatillos until skins are spotty brown, leaving other half raw to add to salsa later.








Homemade Fried Tortilla Chips



Makes 4 ounces; serves 4

[image: Slug Icon] WHY THIS RECIPE WORKS: Even the best store-bought chips can’t compare to the fresh corn flavor and ultracrisp texture of homemade tortilla chips. Luckily, making tortilla chips at home is fairly simple. Since the tortillas are integral to the recipe, we found that quality was very important. We got the best results with fresh, locally made tortillas (choose the thinnest brand your market sells). We prefer the flavor of peanut oil when deep frying, but vegetable or corn oil will also work. We like the larger crystal size of kosher salt here because it’s easy to sprinkle evenly over the chips and its small crunch is a nice addition. We prefer to use store-bought tortillas over homemade because their uniform size and thickness are easier to work with. The recipe can be doubled; be sure to fry the chips in four batches.




	8

	(6-inch) corn tortillas




	5

	cups peanut oil




	

	Kosher salt








1. Cut each tortilla into 6 wedges. Line 2 baking sheets with several layers of paper towels. Heat oil in Dutch oven over medium-high heat to 350 degrees.

2. Add half of tortillas and fry until golden and crisp around edges, 2 to 4 minutes. Transfer fried chips to prepared sheet, sprinkle lightly with salt, and let cool. Repeat with remaining tortillas. Serve. (Cooled chips can be stored at room temperature for up to 4 days.)








Homemade Baked Tortilla Chips



Makes 2½ ounces; serves 2 to 3

[image: Slug Icon] WHY THIS RECIPE WORKS: Sometimes, you just don’t want to heat up a big pot of oil to make homemade tortilla chips. But too often, baked versions turn out unevenly cooked, chewy, or just plain tasteless. For a baked chip recipe that’s worth its salt, we found it was key to use a liberal amount of vegetable oil spray to coat the chips evenly and thoroughly before baking. We also made sure to bake them until they were completely crisp. You can substitute flour tortillas for the corn tortillas if desired. Flour tortillas come in a variety of sizes; if using tortillas larger than 6 inches, you will need fewer of them and will be able to cut more wedges out of each. We prefer to use store-bought tortillas over homemade because their uniform size and thickness are easier to work with.




	5

	(6-inch) corn tortillas




	

	Vegetable oil spray




	

	Kosher salt








1. Adjust oven rack to middle position and heat oven to 350 degrees. Spray both sides of tortillas liberally with oil spray, then cut each tortilla into 6 wedges. Season with salt and spread into single layer on baking sheet.

2. Bake tortillas, stirring occasionally, until golden and crisp, 15 to 20 minutes. Remove chips from oven and let cool before serving. (Cooled chips can be stored at room temperature for up to 4 days.)
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CHUNKY GUACAMOLE









Chunky Guacamole



Makes about 3 cups

[image: Slug Icon] WHY THIS RECIPE WORKS: Traditional Mexican guacamole is usually quite simple: At its most basic, it consists of roughly mashed avocados mixed with lime juice and a sprinkle of salt. But the guacamole found in American restaurants often sacrifices the singular character of the avocado by adding too many other flavorings, and the texture of the guacamole is reduced to a listless, smooth puree. We wanted to highlight the dense, buttery texture and distinct flavor of the avocado in a chunky, hearty guacamole. For the best texture, we lightly mashed one avocado with the seasoning ingredients, then gently mixed in two more diced avocados. Just 2 tablespoons of chopped onion and two cloves of minced garlic provided a nice bite without overwhelming the avocados’ flavor; a small amount of cumin provided a warm background note; and cilantro and minced jalapeño gave the guacamole a bright boost. Very ripe avocados are key in this recipe. To minimize the risk of discoloration, prepare the minced ingredients first so they are ready to mix with the avocados as soon as they are cut. Serve with homemade chips. See the sidebar that follows the recipe.




	3

	ripe avocados




	¼

	cup minced fresh cilantro




	1

	jalapeño chile, stemmed, seeded, and minced




	2

	tablespoons finely chopped red onion




	2

	tablespoons lime juice




	2

	garlic cloves, minced




	

	Salt




	½

	teaspoon ground cumin








1. Halve 1 avocado, remove pit, and scoop flesh into medium bowl. Add cilantro, jalapeño, onion, lime juice, garlic, ¾ teaspoon salt, and cumin and mash with potato masher (or fork) until mostly smooth.

2. Halve, pit, and dice remaining 2 avocados. Add cubes to bowl with mashed avocado mixture and gently mash until mixture is well combined but still coarse. (Guacamole can be refrigerated for up to 24 hours with plastic wrap pressed directly against its surface.) Season with salt to taste before serving.










TEST KITCHEN TIP: DICING AN AVOCADO
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1. After slicing avocado in half around pit, lodge edge of knife blade into pit and twist to remove. Using wooden spoon, pry pit safely off knife.

[image: 000.jpg]

2. Make ½-inch crosshatch incisions in flesh of each avocado half with knife, cutting down to but not through skin.
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3. Separate diced flesh from skin with soupspoon inserted between skin and flesh, gently scooping out avocado cubes.








Black Bean Dip



Makes about 2 cups

[image: Slug Icon] WHY THIS RECIPE WORKS: Black beans are native to Mexico and are a staple ingredient in Mexican cooking. We wanted to highlight black beans’ rich flavor in a smooth and creamy appetizer dip. To keep this starter quick and easy, we turned to canned black beans. The secret to achieving a creamy and complex-tasting dip was to pair the starchy bean with a lighter vegetable—in this case, onion-—and then infuse the mixture with aromatic spices. A combination of oregano, cumin, and chipotle in adobo provided earthy, spicy, and smoky notes. Garlic added much-needed depth, but raw garlic tasted harsh. We found that soaking the garlic in lime juice for at least 15 minutes mellowed its flavor. We combined everything in the food processor, which gave the dip a smooth, luxurious texture. Letting the dip rest at room temperature for at least 30 minutes ensured that all of the flavors melded nicely. A bit of fresh cilantro stirred in just before serving added a burst of freshness to our easy dip. Serve with homemade chips. See the sidebar that follows the recipe.





	2

	tablespoons lime juice




	1

	garlic clove, minced





	1

	teaspoon minced fresh oregano




	2

	(15-ounce) cans black beans, rinsed




	½

	onion, chopped




	1

	tablespoon extra-virgin olive oil




	1

	teaspoon minced canned chipotle chile in adobo sauce




	½

	teaspoon ground cumin




	
	Salt




	2

	tablespoons minced fresh cilantro








1. Combine lime juice, garlic, and oregano in small bowl; set aside for at least 15 minutes.

2. Pulse beans, onion, oil, chipotle, cumin, ¼ teaspoon salt, and lime juice mixture in food







			
			
Master Recipe Listing

				

			

 

Appetizers and Drinks

Fresh Tomato Salsa

Slow-Roasted Tomato Salsa

Tomatillo Salsa

Homemade Fried Tortilla Chips

Homemade Baked Tortilla Chips

Chunky Guacamole

Black Bean Dip

Pumpkin Seed Dip

7-Layer Dip

Queso Fundido

Molletes

Ultimate Beef Nachos

Tomatillo and Pinto Bean Nachos

Stuffed Jalapeños

Bean and Beef Taquitos

Empanadas

Beef and Cheese Filling

Poblano and Corn Filling

Mexican-Style Shrimp Cocktail

Shrimp and Lime Ceviche

Fresh Margaritas

Classic Maragaritas

Strawberry Margaritas

Aguas Frescas

Hibiscus Agua Fresca

Watermelon-Lime Agua Fresca


 

Soups, Stews, and Chilis

Chilled Tomato Soup

Spicy Butternut Squash Soup with Chipotle

Chicken and Chickpea Soup

Chicken Tortilla Soup

Mexican Beef and Vegetable Soup

Meatball Soup with Rice and Cilantro

Soup of the Seven Seas

Spicy Pinto Bean Soup

Black Bean Soup

Lentil and Chorizo Soup

Chicken Stew with Sweet Potato, Pineapple, and Plantains

Chicken Posole Verde

Pork Posole Rojo

Mexican Beef Stew

White Chicken Chili

Carne Adovada

Chile con Carne

Black Bean Chili


 

Tacos, Tostadas, Tamales, and More

Corn Tortillas

Shredded Beef Tacos with Cabbage-Carrot Slaw

Grilled Skirt Steak and Poblano Tacos

Indoor Steak Tacos

Classic Ground Beef Tacos

Homemade Taco Shells

Ground Pork Tacos with Almonds and Raisins

Carnitas

Tacos al Pastor

Easy Chipotle Chicken Tacos

Grilled Chicken Tacos with Salsa Verde

Baja Fish Tacos with Pickled Onion and Cabbage

Grilled Shrimp Tacos with Jícama Slaw

Grilled Fish Tacos

Tostadas

Baked Tostadas


Toppings and Fillings for Tostadas, Sopes, Gorditas, and Panuchos

Spicy Zucchini with Scallions and Cotija Cheese

Chicken with Pickled Onion and Cabbage

Tomatillo Chicken with Radishes and Queso Fresco

Pork Tinga with Avocado and Queso Fresco

Sopes

Gorditas

Panuchos

Tamales

Chipotle Beef Filling

Red Chile Chicken Filling


 

Burritos, Chimichangas, and Quesadillas

Flour Tortillas

Baked Beef and Bean Burritos

Ancho-Orange Pork Burritos

Chicken Burritos Mojados

Swiss Chard and Pinto Bean Burritos

Chorizo and Black Bean Chimichangas

Chicken Chimichangas

Spicy Chicken Flautas

Avocado Sauce

Chicken Quesadillas with Roasted Peppers and Jack Cheese

Tequila-Lime Shrimp Quesadillas

Mushroom and Swiss Chard Quesadillas


 

Enchiladas and Casseroles

Beef Enchiladas

Chicken Enchiladas with Red Chile Sauce

Chicken Enchiladas Verdes

Roasted Poblano and Black Bean Enchiladas

Cheese Enchiladas

Beef Enchilada Casserole

Pastel Azteca

Chicken Chilaquiles

Chiles Rellenos Casserole

Tamale Pie


 

Poultry

Chicken Mole Poblano

Chicken Adobo

Chicken with Pumpkin Seed Sauce

Chicken with Ancho-Peanut Sauce

Orange-Annatto Glazed Chicken

Sautéed Chicken with Cherry Tomato and Roasted Corn Salsa

Skillet Chicken Fajitas

Spicy Pickled Radishes

Classic Arroz con Pollo

Chile-Rubbed Roast Chicken

Grilled Chipotle Chicken Kebabs with Cilantro Dipping Sauce

Grilled Tequila Chicken with Orange, Avocado, and Pepita Salad

Grilled Chicken Fajitas

Sinaloa-Style Grill-Roasted Chickens

Turkey Breast en Cocotte with Mole


 

Beef and Pork

Mexican-Style Picadillo

Beef Taco Salad

Meatballs in Chipotle Sauce

Oaxacan-Style Beef Brisket

Braised Short Ribs with Peppers and Onions

Indoor Steak Fajitas

Pork Chops with Chile-Peanut Rice

Braised Pork Loin with Black Mole Sauce

Pork Tenderloin with Garlic Sauce

Chiles Rellenos with Pork

Chiles Rellenos with Cheese

Grilled Steak Fajitas

Spicy Grilled Beef and Chorizo Kebabs

Carne Asada

Grilled Citrus-Marinated Pork Cutlets

Grilled Ancho-Rubbed Pork Chops

Yucatán-Style Barbecued Pork

Pickled Onions and Jalapeños


 

Seafood

Fish Veracruz

Pan-Roasted Cod with Amarillo Sauce

Pan-Seared Trout with Salsa Borracha

Salmon with Roasted Salsa Verde

Shrimp a la Diabla

Garlicky Shell-On Shrimp with Cilantro and Lime

Seared Shrimp with Tomatoes, Lime, and Avocado

Shrimp Fajitas

Arroz con Camarones

Steamed Clams with Chorizo

Spicy Grilled Shrimp Skewers

Grilled Salmon Steaks with Lime-Cilantro Sauce

Grilled Swordfish, Lime, and Red Onion Skewers

Grilled Whole Red Snapper with Orange, Lime, and Cilantro Vinaigrette


 

Vegetarian Mains

Cheesy Stuffed Poblanos

Skillet Rice and Beans with Corn and Tomatoes

Zucchini Fritters with Cilantro-Lime Sauce

Potato Fritters with Zucchini-Avocado Slaw

Black Bean Burgers with Chipotle and Corn

Chickpea Cakes with Chipotle-Lime Cream

Corn and Black Bean Tortilla Tart

Huaraches with Poblanos, Bell Peppers, and Queso Fresco

Pickled Shallot and Radishes

Vegetarian Tamale Pie

Sopa Seca with Spinach and Chickpeas


 

Eggs

Bricklayer’s Eggs

Migas

Scrambled Eggs with Tomato, Onion, and Jalapeño

Scrambled Eggs with Chorizo, Onion, and Jalapeño

Spicy Chilaquiles with Fried Eggs

Green Chile and Potato Frittata

Huevos Rancheros

Tomato and Corn Tostadas with Baked Eggs

Sweet Potato and Chorizo Hash

Breakfast Burritos

Mexican Breakfast Sandwiches


 

Sides

Simple Rice Dishes

Lime Rice

Cilantro Rice

Chile Rice

Classic Mexican Rice

Baked Brown Rice with Black Beans and Cilantro

Quinoa, Black Bean, and Mango Salad

Mango, Jícama, and Orange Salad

Shaved Zucchini Salad with Pepitas

Cherry Tomato and Avocado Salad

Cabbage-Carrot Slaw

Roasted Winter Squash with Chipotle and Lime

Mashed Spiced Pumpkin

Mexican Street Corn

Toasted Corn with Epazote

Restaurant-Style Black Beans

Refried Beans

Vegetarian Refried Beans

Drunken Beans

Enfrijoladas
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