

[image: Cover Image]




[image: image]

[image: image]




An Hachette UK Company
www.hachette.co.uk

First published in Great Britain in 2014 by Hamlyn
a division of Octopus Publishing Group Ltd
Endeavour House, 189 Shaftesbury Avenue
London WC2H 8JY
www.octopusbooks.co.uk

Copyright © Octopus Publishing Group Ltd 2014

Some of the recipes in this book have previously appeared in other books published by Hamlyn.

All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying, recording or by any information storage or retrieval system, without the prior written permission of the publisher.

eISBN: 978-0-60063-023-4

A CIP catalogue record for this book is available from the British Library

Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes
1 tablespoon = 15 ml spoon
1 teaspoon = 5 ml spoon

Ovens should be preheated to the specified temperature – if using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature.

Fresh herbs should be used unless otherwise stated.
Medium eggs should be used unless otherwise stated.

It is prudent for vulnerable people such as pregnant or nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared, these dishes should be kept refrigerated and used promptly.

This book includes dishes made with nuts and nut derivatives. It is advisable for people with known allergic reactions to nuts and nut derivatives, or those who may be potentially vulnerable to these allergies, to avoid dishes made with these. It is prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.


[image: image]

contents

introduction

starters & snacks

soups & salads

family meals

food for friends

sides

puddings

drinks

acknowledgements



[image: image]

You’ll find food for every occasion in Mexico: quick and tasty street food, designed to be eaten on the go; complex and rich stews based on recipes that can be traced back to before the Spanish conquest of Mexico in the early 16th century; casual meals that have created a whole new Tex-Mex cuisine; and plenty of luscious puddings to round off a dinner with family or friends. With its hot and sunny climate, a whole wealth of foods that grow in Mexico have spread all over the world – who can imagine Italian food without the tomato or Indian food without the chilli?

     Taking as its inspiration the fresh, vivid and gutsy flavours of Mexican cooking, this book will give you ideas for authentic moles and tamales as well as more modern-style food, such as nachos, salads and chilli con carne.

eating the mexican way

Breakfast is often a simple meal in Mexico, and then people might grab a quick bite later in the morning, perhaps from a street stall selling delicious tacos – soft tortillas with a variety of fillings and often topped with a salsa, or maybe a tamale, served in a steamed corn husk. Lunch is often eaten late, between 2 and 3pm. This is the main meal of the day and might start with some snacks – a guacamole perhaps – followed by one of Mexico’s famous soups, then some simple grilled meat or fish, or alternatively, a complex stew with different nuts, spices and herb flavourings, and finishing with a sweet dessert.

the mexican larder

You can find everything you need to make Mexican food at home in larger supermarkets, but specialist grocers and on-line suppliers are a great source of more unusual ingredients.
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chillies

Although chillies might provide the heat for many Asian curries, it’s in Mexico that they have their origin and there is an astonishing variety on offer. Available fresh or dried in the hot sun, chillies are made into sauces and pastes with a variety of other flavourings, and these form the basis of many Mexican dishes. Different chillies have varying levels of heat and most of the heat is concentrated in the stem, seeds and membrane of the chillies, so remove these if you prefer a more mellow flavour.

     One of the most popular types of chilli in Mexico is the jalapeño, which can be found fresh in many shops. Pickled jalapeños from a jar are also available and are used as a topping for nachos, and the chipotle – a dried and smoked jalapeño – has also become widely available. Look out for habañero or Scotch bonnet chillies, which are very hot, and dried ancho chillies, which have a citrusy taste and are perfect with fish and seafood. Anchos are dried poblano chillies. Sometimes also called pasilla chilli, this mild and tasty variety is very popular in Mexico but can be hard to find fresh elsewhere. If you are lucky enough to get hold of some, try roasting a batch and freezing for later use in salsas or salads.

     Chilli peppers owe their pungent heat to a chemical compound called capsaicin – the more capsaicin, the more fiery the chilli. The Scoville scale indicates the ‘heat rating’ of different types of peppers:

 




	Bell pepper
	   
	0




	Anaheim/New Mexico
	   
	500–1,000




	Ancho
	   
	1,000–1,500




	Mulato
	   
	1,000–1,500




	Pasilla/Poblano
	   
	1,000–1,500




	Guajillo
	   
	2,500–5,000




	Jalapeño
	   
	2,500–5,000




	Serrano
	   
	10,000–23,000




	Arbol
	   
	15,000–30,000




	Chipotle
	   
	15,000–30,000




	Morita
	   
	15,000–30,000




	Cayenne (Tabasco)
	   
	30,000–50,000




	Piquin
	   
	50,000–100,000




	Habañero
	   
	100,000–350,000
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beans

Mexicans love their beans; big pots of legumes are simmered with some aromatics, while leftovers are often turned into tasty refried beans. A massive variety of beans are available both in Mexico and the UK, some of which are very attractive and will brighten up an easy summery salad dish. Look out for velvety black beans, borlotti and the red-streaked cranberry beans.

corn

Corn is so important to Mexicans that in Aztec times it was offered as a sacrifice to the gods. It is found everywhere in Mexico – most commonly, vivid yellow corn, but white types and a dramatic-looking blue corn are also available. It has many uses in cooking from an addition to milky drinks, such as atole, to grilled cobs of corn and even popcorn. It is also dried and ground with lime to make masa, the dough which is the base of tortillas. If you’re lucky enough to live near a Mexican market, you might find this fresh, but most often it is dried and sold as masa harina (in the south of the country, the staple tortilla is made from corn while in the north they may be made from wheat).

     The corn husks are also used and after drying out, they can be wrapped around fillings and steamed to make tamales. You might also come across huitlacoche, a fungus that grows on corn and is prized for its earthy flavour tempered with a little sweetness from the corn.
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avocado

Hass avocados, with their bumpy dark skin and creamy flesh, are the most popular variety in Mexico. Always check whether an avocado is ripe: the flesh should be firm, but yield a little when gently pressed. If it is not quite ready yet, leave the avocado in a sunny place, and preferably next to some bananas, to ripen up. Try to avoid using hard and unripe avocados as the taste is just not the same.

     Mexicans also use avocado leaves in their cooking. These are hard to get hold of but if you do find some, you will find they have an aromatic taste a little like star anise and are especially good simmered in a pot of beans.
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tomatillo

These are related to the cape gooseberry and taste tart and citrusy. They add a lovely fresh flavour to salsas and it’s worthwhile seeking out specialist suppliers to get hold of some. Tomatillos are also available canned, or you could always use green tomatoes as a substitute instead.

cheeses

Cheese only began to be made in Mexico post-conquest with the introduction of milk, but it is now much loved, adding a tang to tacos and salads or richness to quesadillas. It’s very hard to find authentic Mexican cheese outside of the country, but there are lots of good alternatives you can use instead.

     Soured cream or crème fraîche is similar to Crema Mexicana, which is excellent for drizzling over dishes. Queso fresco is salty and has a crumbly texture, so feta cheese is a good alternative, while mozzarella is similar to the string cheeses used in some Mexican recipes and melts very well.

herbs

Coriander is often used in Mexican cooking, and the fresh flavour brightens up many types of salsa. The leaves of this herb are great for garnishing a dish, but you can also use the coriander roots, which have lots of flavour, in cooking. Mexicans also use a type of oregano that has a more punchy taste than the Mediterranean varieties commonly found in Europe, as well as hints of citrus and liquorice. A strong aromatic herb called epazote is also used in Mexican cooking. It grows wild in Mexico, Central America and parts of the United States but is available by mail order elsewhere. With a pungent taste a little like anise or tarragon, it is most commonly used to flavour stewed beans. To keep your herbs fresh, wrap them in a piece of wet kitchen towel before placing them in the fridge.

spices

Allspice berries are traditionally cultivated in Mexico although they are now used all over the world. An essential spice in Mexican food, the small dark berries look a little like peppercorns and are good for grinding up and adding to many kinds of moles and stews. Cumin seeds and coriander seeds are also popular for adding extra flavour to a wide variety of dishes. Keep an eye out for Mexican cinnamon, too. It’s found in lots of recipes, and the softer sticks are a little sweeter and mellower than other varieties of cinnamon.
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vanilla

These densely flavoured pods are originally from Mexico and are great to use in puddings. Vanilla is especially good when teamed up with dairy products. The dried pods are full of seeds and when using them, you’ll need to split the pods open carefully with a small, sharp knife and then scrape out the seeds. You can add the pod to a jar of sugar to make a lightly flavoured vanilla sugar, perfect for baking. Vanilla pods are expensive to buy, but you can also find pastes where the hard work of scraping away the seeds has been done for you. Good-quality extracts are also worth spending a little money on, but vanilla essence, which often tastes tart and synthetic, is best avoided.

chocolate

Chocolate is perhaps the best-loved ingredient Mexico has given to the rest of the world. Traditionally, however, chocolate wasn’t sweetened but was used in rich mole sauces for savoury dishes. You’ll find that a little dark chocolate added to chilli con carne or other stews will give an extra earthy, rich flavour to the dish. Mexicans now also enjoy it as a sweet treat, often flavouring it with spices such as cinnamon, cloves and even chilli.
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tequila

Few can resist a tequila – straight or mixed into a cocktail – to drink with a Mexican feast. Look out for authentic tequila, which should be made from 100 per cent agave plant – tequila from the blue agave is the best. Tequila is divided into three types: blanco tequila is young tequila; reposado has been aged for 2–12 months and is mellower; añejo is between 1 and 3 years old and so smooth it can be sipped like cognac.

equipment

You don’t need a kitchen full of specialist equipment to cook Mexican food, but you may want to invest in one or two key items if you enjoy making corn tortillas from scratch, for example (see homemade tortillas).

tortilla press

These metal presses take the hard work out of making tortillas – the two discs press down on a small piece of dough to make a thin circle, perfect for cooking. You can use a chapatti press in a similar fashion.

griddle pan

A flat, heavy griddle or cast iron frying pan is useful for Mexican cooking and is known as a comal. These are perfect for making tortillas with lightly charred edges or for dry-roasting raw vegetables to make a salsa.
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molcajete

Mexican-style pestle and mortars have been used for thousands of years for grinding ingredients. These distinctive pots, often carved from a single piece of basalt, have three legs to stand on and are perfect for grinding spices or making rough salsas. They often have decorative carvings and are great to use as serving dishes at the table. As basalt is porous, the molcajete absorbs flavours and regular usage will make your finished dishes uniquely flavoured.

cooking techniques

While high temperatures and open flames bring out the best in many Mexican ingredients, some delicious dishes, from salsa and guacamole to ceviche, can be prepared without the need for a cooker – just make sure to use the very best fresh ingredients you can find.

dry-roasting foods

Mexican cooks love to add a smoky dimension to their food, which gives a real depth of flavour. They often do this by dry-frying or grilling flavourful ingredients – typically onions, garlic, chilli and tomatoes – rather than cooking them in oil. This technique goes against most of the European cooking principles you will be used to – the vegetables will burn and you need to keep cooking until they are soft. Charred edges are what you are looking for in order to capture the taste of Mexico.
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ceviche

This increasingly popular way of preparing fish and seafood involves marinating the raw ingredients in the juice of a citrus fruit, most commonly lime. The proteins in the fish are changed by the citric acid, so after being left in the marinade for a little while the fish will look opaque and ‘cooked’. Apart from being delicious, this is a really fresh and healthy way of preparing fish, but the marinating will not destroy any bacteria, unlike cooking with heat, so make sure you use only the freshest, best-quality fish for ceviche, just as you would when making sushi.

softening tortillas

It’s important to soften pre-cooked tortillas before serving – you’ll really notice a difference in taste and it makes them much easier to roll up and eat. This can be done in a number of ways:

• Loosely wrap the tortillas in foil, then place in a medium oven for 3–5 minutes until soft

• Place them in a steamer (Asian bamboo ones are great for this) for a couple of minutes

• To add extra flavour, hold the tortilla over a flame using tongs until lightly charred and pliable.

[image: image]





[image: image]

 

guacamole

mushroom quesadillas

crispy cheese tubes

bean dip with coriander pesto

nachos with chipotle sauce

melting chorizo wedges

spicy bacon clams

black bean salsa

chilli caramel popcorn

ham & cheese empanadas

chicken bites with salsa

omelettes with tomato sauce
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black bean soup

avocado soup

chicken & tortilla soup

butternut squash & chilli soup

mango & crab salad

mexican caesar salad

crunchy veg salad

sweetcorn & black bean salad

mexican prawn cocktail

avocado & tomato salad

coconut sea bass ceviche

squash & pumpkin seed salad
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chilli pork ribs

chicken burgers & chipotle ketchup

turkey & pumpkin seed salad

baked spicy chicken legs

tamale pie

chilli con carne

spicy pumpkin enchiladas

chargrilled chicken with salsa

spicy seafood & bean stew

ranch eggs

chilli tacos

pork & sweet potato bake

griddled chicken fajitas

steak burritos

bean chilli with avocado salsa

fish tacos with tartare sauce

crispy chicken bake

baked turkey burritos





[image: image]

 

chicken & chorizo enchiladas

mexican paella

blackened chicken & beans

seared tuna & avocado cups

spicy crab pasta

chicken mole

tomato & citrus baked fish

baked eggs with chorizo

tuna steaks with green salsa

spiced pork with pineapple salsa

swiss chard & tomato tamales

poached sea bass & salsa

roast chicken with smoky sauce

scallops with mango salsa

red mole with pulled pork

seared salmon and avocado salad

steak with roasted pepper sauce

chicken with pumpkin seeds sauce

prawn & sweetcorn tacos

snapper with chilli tomato sauce
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baked chillies with cheese

chilli cornbread

refried beans

green rice

citrus & chilli sweet potato mash

homemade tortillas

sweetcorn with herby chilli salt

chorizo with red beans

creamy chilli mushrooms

roasted squash

mexican griddled flatbreads

deep-fried plantain

corn bake with spicy dressing
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