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			“I’m headed to Mexico with some friends next month. Any food recs?”

			—Everyone

			As the chef/co-owner of one of the most acclaimed Mexican restaurants in the United States and the founder of an award-winning Mexican food brand, respectively (more about your hosts of this cookbook collab in a minute), keeping up with requests for our favorite food spots in Mexico has come to feel somewhat like a full-time job.

			With growing international interest in all things Mexico, this tracks. The world just can’t seem to get enough of Mexican food, and with good reason: It’s kind of…well, you know…the best.

			Don’t just take our word for it. You needn’t look any further than the fact that, for example, as of more than a decade ago, Mexican cuisine had become among the first in the world to be recognized as a UNESCO cultural heritage of humanity. Or, perhaps Mexico’s growing representation on the World’s 50 Best Restaurants list and recent domination of the prestigious Michelin Guide might mean something to you.

			No matter the case, Mexican gastronomy is finally being valued for the global powerhouse it has always been; and it’s certainly about time.

			Cool, so, how about those recs?

			Hang tight. First, a story.
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			I was in my mid-twenties, moments before birthing a little-known masa start-up called Masienda, and on my first trip to Mexico since childhood.

			Like those well-meaning children who fail the marshmallow test, I had already managed to blow my entire life savings as a middle-school-teacher-turned-line-cook eating at some of Mexico City’s globally renowned restaurants. At Pujol, I’d finally gotten to taste the revelation that is “mole madre” (its famous mole, continuously cooked for months…clocking in at roughly 327 days old the night I tried it for myself). There were then escamoles at Máximo Bistrot, sopa seca de natas at Nicos, everything but the kitchen sink at Azul Histórico, not one but two tasting menus at Quintonil, and a lifetime’s worth of guayaba rolls at Panadería Rosetta.

			Okay, so maybe I was riding dirty into credit-card debt by the time that trip ended, but no matter, I digress.

			As memorable as each of these experiences decidedly was, it was the full-body high I encountered at one stop in particular that I still find myself chasing to this very day. Walking between restaurant meals, in a residential neighborhood I still couldn’t confidently place on a map if I tried, I stumbled upon a tianguis, or open-air market, made up entirely of makeshift food stalls. It was still comida (lunchtime), and every single puesto that met the eye was buzzing with discerning customers. Some people were sitting on neon plastic stools with disposable plates on their laps while others stood, heads tilted to the side, professionally putting away some of the most delicious-looking foods I’d ever laid eyes on: hand-pressed corn tortillas topped with flossy, glistening pork carnitas; fava-filled blue corn tlacoyos studded with a green mountain of chopped nopales; tostadas smothered in refried beans and queso fresco; tamales de elote with hot atole; and on, and on, and on.

			Naturally, with several hours and a handful of kilometers left between me and my next reservation, I ate my way through nearly every stall I could, being sure to not repeat a single dish among them. As it happened, each bite was impossibly more exquisite than the one that preceded it, and—wouldn’t you know?—this dining experience managed to transcend those I’d cherry-picked from my favorite restaurant guides.

			Sometime just before tapping out, I walked past the taco stall at which I’d begun my crawl, this time with a tlacoyo in hand, and I happened to catch the eye of the taquero who had served me earlier.

			“You found it!” he said in Spanish.

			I looked down at my tlacoyo and back up at him, worried I’d offended him somehow by eating someone else’s creation within his eyeshot. “The tlacoyo?” I asked.

			“Vitamina T. You found it!” he repeated with a big smile. “Now you know where to find us for your next dose—we’ll be here waiting!”

			Surveying the 100+ recipes that make up Vitamina T, it is easy to appreciate what makes this playful term for Mexico’s standout street food so deeply tantalizing: the sizzling sounds and seductive smells of a late-night taqueria, a metric kilo of pure torta magic, a charcoal-burning clay comal teeming with tetelas wrapped in hoja santa leaves, and all of the tamales, all of the time. These dishes, which all happen to start with the letter T, are emblematic of what makes Mexico a culinary superpower. They are among the very greatest of the greatest hits, and as even the most famous Mexican chefs in the world would likely agree, they’re best represented far outside the luxurious confines of fine dining.

			Vitamina T makes for some of the most spectacular experiences in Mexico and also some of its most elusive. Seeking out tianguis like the one I stumbled upon can sometimes feel like tracking down the wish-granting Zoltar machine at a traveling carnival: They’re here one moment and gone the next. They are seemingly open only on the second Tuesday of the third month of the lunar year, unless that Tuesday falls on a holiday, in which case it’ll just skip to the following Wednesday.

			It is true that my taquero friend may indeed “be waiting” for me, but so is the reality that I’ll never know exactly where or when to find him again. And so it sometimes goes when it comes to the transient nature of street food: We have to get it while it’s hot.

			Or…we could just make it ourselves.

			[Cue Fermín, enters stage right.] It is on this note that I proudly introduce to you my dear friend, Vitamina T wellness coach, recipe writer, and spirit partner for this cookbook, Fermín Núñez. Fermín is the chef and co-owner of Austin’s beloved Suerte and Este restaurants. If you haven’t had the pleasure of enjoying his smashing Suadero Tacos with Black Magic Oil in person, you may have perhaps seen his work featured in Bon Appétit, The Wall Street Journal, Munchies, or Netflix’s hit show Taco Chronicles. Born and raised in Coahuila, a northern state of Mexico that borders South Texas, Fermín quite literally grew up at the intersection where Mexican and American cultures collide. At his restaurants, Fermín’s cooking is as much a testament to his laid-back vibe as it is to this lived duality: an exploration of local and global flavors and ingredients, traditional and unconventional techniques—all with the grounded, unwavering presence of freshly milled masa and [*clutches rosary*] the occasional flour tortilla for good measure.

			Of course, where there’s fresh masa, vitamina T surely follows. In fact, when Suerte opened, it had an entire menu section named for masa, filled with some of my favorites, like squash tetelas and mushroom tlayudas. (I guess Zoltar has his own way of finding you again when you least expect it.) Needless to say, from the very first moment I visited the restaurant, I was hooked—so much so that from that meal on, I found myself exploring just about any which way we could start working together, from the short film series that earned Masienda its first James Beard Award, to some of my all-time favorite recipe videos, and eventually, to this book.

			To quote Fermín, “You can’t produce the remix without first sampling the classics.” To this end, we both wanted to see a cookbook in the world that organized our favorite Mexican street-food formats by chapter, each with a strong foundation of regional, time-tested chart toppers mixed with some deeper cuts and fresh pop numbers peppered throughout. In other words, this book is designed to be one of the greatest recipe mixtapes of all time that we know you’ll be cooking from for years to come.

			Oh, yes, I almost forgot. About those recs! This is less a guidebook for where to eat in Mexico than it is a compass for what to eat and how to prepare it at home. To be sure, we will include a few Easter eggs for good measure, but by the end of this cookbook, our hope is that you will feel empowered to identify what you love most about this soul-satisfying cuisine and continue to explore it for yourself, both in and out of your kitchen.

			Ven a comer, friends.

			
				Whether it is your first time cooking Mexican food at home (welcome!) or you are the executive “jeff” of your very own Mexican restaurant (welcome!), the following tools and ingredients will be referenced throughout this cookbook. While not every single line item is mission-critical for reaching the vitamina T flow state (e.g., stand mixer), they can make your life easier, and we will nevertheless provide you with some context as to why or how we might use them. On that note: Jorge is the founder and part-owner of Masienda, as well as an author of this book, but this is not a Masienda cookbook, if you know what we mean. We will occasionally recommend products that Masienda sells, because we, and a large community of chefs and home cooks, believe in their quality, but the choice will always be yours.

			

		

	
		
			Tools

			
				Blender: We use them. Especially if we are short on time while making large batches of Salsa Taquera (this page) or are cooking at the in-laws’ house sans molcajete. Any blender will do, but we are partial to Vitamix blenders, both personally and professionally, and were not paid to say so. Like James Brown, they are the hardest-working blenders in the business and, like Sade, the smoothest of operators—real nice-sounding, too. Pro tip: Vitamix’s certified reconditioned series delivers the same legacy quality for a fraction of the cost.

				Bowls: Lots of bowls for mixing masa, soaking and cleaning chiles, etc.

				Comal: A circular-shaped griddle used in Mesoamerican kitchens. It will be referenced throughout this book to denote any kind of nonstick cooking surface—traditional comal or otherwise. We recipe-tested with a range of nonstick pans, including the Made In x Masienda carbon-steel comal.

				Digital Scale: We won’t be getting surgically precise in most of these recipes, but for baked goods like Vanilla Conchas (this page), a digital scale makes a big difference.

				Dutch Oven: For all low-and-slow cooking, from guisados (braises) to confit, and for an occasional fried application. We personally love the heat retention (and the look) of the Made In Dutch oven series.

				Fine-Mesh Sieve: For straining stocks, draining potatoes, and everything in between.

				Food Processor: A great hack for a molcajete-textured, chunky salsa or spread like Sikil Pak (this page), even if it turns out ever-so-slightly less flavorful than a salsa made with a real molcajete.

				Hand Mixer: If you do not own a stand mixer, an electric hand mixer will make for lighter work than an old-fashioned whisk and some elbow grease. When using a hand mixer to mix masa for tamales, keep in mind that you may need to work in multiple smaller batches to produce the results of a stand mixer.

				Immersion Blender: When you don’t have critical mass in a blender container to get a proper blend, immersion blenders are a handy trick.

				Latex Gloves: For cleaning all chiles. Just a suggestion, unless you are positive you will remember to wash your hands thoroughly between cleaning chiles and rubbing your eyes.

				Molcajete: Ubiquitous in kitchens across Mexico, a molcajete is a mortar and pestle made of fine-grained lava rock used for preparing salsa and guacamole, as well as grinding spices, chiles, and more. It requires a bit more elbow grease than a blender, sure, but we promise it will elevate whatever flavors you fill it with. We are partial to Masienda’s molcajete because we personally know the artisans who make them and can vouch for their design and craftsmanship, but any basalt molcajete will do the trick.

				Scissors: For cleaning dried chiles.

				Sheet Pan (with Wire Rack!): Sheet pans, pretty straightforward; wire racks, perhaps less intuitive for most home cooks. Among a handful of utilitarian functions, wire racks help diffuse and circulate heat from the bottom surface of your metal sheet pan, so your food doesn’t overheat—clutch for Baked Tostadas (this page), roasting (and resting!) a chicken, and draining fried foods.

				Spider Strainer: For handling the occasional fried food.

				Stand Mixer: There are only a handful of pastry items in this cookbook but almost a dozen tamal recipes whose prep is simplified by a stand mixer. You can definitely get by without using one, but if you are graduating, getting married, or retiring anytime soon, you might consider manifesting one.

				Tamal Steamer: Unless you are hosting a proper tamalada (tamal-making party), you don’t need to run out to buy a large tamal steamer (tamalera), capable of cooking several dozen tamales at a time. Any kind of steam basket insert will work, provided it fits your existing pot. You can also create a makeshift tamal steamer by bunching up corn husks at the bottom of a pot and stacking your tamales accordingly. We tested our tamal recipes using Made In’s stainless steel 8-quart clad stockpot and steam basket, which we loved.

				Thermometer: A handful of recipes call for specific temperature readings, such as for cooking chicken or making cheese and for maintaining hot oil when deep-frying. A digital instant-read thermometer is most helpful for general cooking, and a candy/deep-fry thermometer that clips onto the inside of a pot is best for frying oil.

				Tortilla Press: Tortillas, tostadas, and tetelas are just a few of the masa (dough) shapes we cover that will benefit from the efficiency and accuracy of a tortilla press. To use a tortilla press, you need to line it with two sheets of plastic, preferably cut from a thin shopping bag or freezer bag. This keeps the masa from sticking to either plate of the press. Masienda sells an award-winning, food-safe tortilla press produced by artisans in Mexico that comes with a premeasured, reusable liner set, for your convenience.

				Tortilla Warmer: Tortilla warmers are not just lovely table accessories but also tools specially designed to keep tortillas warm and hold in precious moisture in the form of steam that helps keep a tortilla soft and pliable throughout your meal. The crucial step to making tortillas that are pliable and pillowy rather than dry and crumbly is giving them a final steam after searing. You can use a clean kitchen towel, a woven basket (a.k.a. chiquihuite), or a tortilla warmer or pouch.

				Wooden Cutting Board: Nice things are nice, and a thick wooden cutting board is a nice thing to have; it’s natural, more forgiving on knives, and Fermín thinks everyone would do well to own one.
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			Achiote (Annato) Paste: A key ingredient for making adobos and a staple of Yucatecan cooking. Fermín prefers working from the seed (La Boîte brand, especially) instead of the paste, but El Yucateco or El Mexicano are decent options, if you’re craving a shortcut.

			Avocado Leaf: A relative of bay (laurel) leaves, hojas de aguacate (avocado leaves) are prized for the anise flavor they impart to foods, beans in particular. Available at select Mexican grocers, and usually in stock on Amazon. Keep an eye out for whole-leaf options.

			Beans: Your beans are your business, and canned beans are welcome to this party, FWIW. That said, we occasionally reference a few deep cuts like bayo and ayocote beans, which you can find at specialty online purveyors like Masienda and the OG, Rancho Gordo.

			Calcium Hydroxide (Cal): A highly basic (i.e., alkaline) powder derived from limestone used for nixtamalizing corn, among other applications.

			Cilantro: Don’t garnish your tacos without cilantro, unless you have that aversion that means it tastes like soap.

			Cinnamon: Whenever we call for cinnamon sticks, we mean Mexican cinnamon, a.k.a. canela, a.k.a. Ceylon.

			Dried Chiles: Dried does not necessarily mean not fresh. In other words, there is a difference between fresh dried chiles and stale dried chiles, and you’ll do well to procure the former. When sourcing chiles, try to avoid chiles that are dry to the point of being brittle, cracking, or damaged. We find the bulk chile bins at our neighborhood Mexican grocers to carry the freshest retail inventory because their inventory moves at higher velocities than bagged chiles at conventional grocery stores. Dried chiles are, of course, also available online. We enjoy The Chile Guy’s (thechileguy.com) catalog and quality, even if it means buying a little bit extra to hit the one-pound minimum.

			In terms of flavor, red dried chiles like guajillo, puya, piquín, morita, chipotle, and árbol tend to have a thinner skin, more acidity, and widely varying spice levels, whereas dark dried chiles like ancho, pasilla, and mulato have a sweeter, raisin-y flavor, chewier texture, and milder heat range. For all recipes that call for dried chiles, we recommend removing their stems with scissors and cutting a slit lengthwise down each chile to remove the seeds, which are bitter in flavor.

			When toasting dried chiles, it’s generally a good idea to open a window or turn on a fan, as the capsaicin—the spicy component from the chiles—will release into the air.

			Store dried chiles in an airtight container away from light and heat, somewhere like your pantry or cupboard, to ensure maximum freshness. We also like to freeze freshly dried chiles to preserve their natural oils. Flash freeze them in a single layer on a sheet pan so they don’t stick together, then transfer to an airtight freezer bag, where they can hang out for up to 1 year in the freezer.

			Epazote: A leafy herb with black pepper notes used throughout Mexican cooking, especially in beans. On more than one occasion, we call for fresh epazote, which can be found at most Mexican grocers. While not as flavorful, dried epazote can be swapped into most recipes (just double the quantity!), perhaps with the exception of the Squash Blossom Quesadillas (this page) and Requesón Tetelas (this page).

			Escabeche Juice: When a dish is looking for a little flavor nudge, juice it up with this burst of “boom boom flavor power.” Fermín adds the liquid from Escabeche (this page) to salsas, anything with avocado, and micheladas, and now you can, too.

			Good Attitude: Real talk: The worst dishes we have ever prepared can be directly linked to mala onda, or bad vibes. Cook with love. Taste the love.

			Hot Sauce: Favorites include Valentina and Búfalo, sure, but it’s San Luis that Fermín uses the most at home.

			Lard: Don’t skimp on the lard, friends. You might occasionally buy a cheap olive oil—no judgment—but cheap lard hits different. We love Porter Road, which ships nationally.

			Masa Harina: Masa harina (masa flour) is dehydrated fresh masa, or dough, made from nixtamalized corn. We use masa harina for tamales, homemade corn tortillas, and several other applications throughout this cookbook. We tested all of the recipes using Masienda’s masa flours and we are partial to their rich corn flavor, but any masa flour will do the trick. It is worth noting that varying moisture levels and particle sizes among brands will subtly impact their respective hydration processes. Remember, you can always add more dry masa flour to your hydrated masa if it seems to be feeling too wet; conversely, you can add more liquid if it’s feeling too dry.

			Mexican Oregano: More lemony than its Greek counterpart. Find it at some Mexican grocers and online at Rancho Gordo.

			Morton Coarse Kosher Salt: Fermín is all in on Morton coarse kosher salt, as are Jorge’s in-laws. This is a major hot take we look forward to discussing on late-night talk shows one day, as many chefs have a well-documented affinity for Diamond Crystal kosher salt, and this break with tradition is nothing short of revolutionary. All hyperbole aside, most dishes throughout this cookbook call for salt to taste, in which cases you can use any kosher salt you’d like. For recipes that specify an exact measurement of salt, however, we call for Morton, which *PLEASE NOTE* is not an even swap for Diamond Crystal. Due to their different production methods, Morton coarse kosher salt is denser and 50 percent saltier by volume than Diamond Crystal.

			To demonstrate: 1 tablespoon of Morton coarse kosher weighs about 14.75 grams compared to 1 tablespoon of Diamond Crystal kosher, which weighs 9.75 grams; you will want to convert accordingly to avoid oversalting (for simplicity’s sake: ½ teaspoon of Morton is equal to about 1 teaspoon of Diamond Crystal). Many thanks to Samin Nosrat for this breakdown from her best-selling cookbook Salt, Fat, Acid, Heat.

			Neutral Oil: Sunflower, avocado, and grapeseed are some of our go-to’s.

			Onions: Another controversial perspective poised for its fifteen minutes of internet virality: Fermín, a Mexico-born-and-raised chef, personally and professionally uses yellow onions in all cooked applications to add a mellow sweetness. (He uses white onions for raw garnishes on things like tortas and tacos.) “Look, yellow onions are very un-Mexican of me, but isn’t that what this cookbook is all about?” he asks. “Recipes inspired by Mexican street food, written in English, full of delicious contradictions?” We, for our part, see it that way and we invite you to incorporate your own personality and preferences with confidence as you cook your way through this book. When onion types are not specified in a recipe, Fermín intends for it to be made with yellow onion, but feel free to use white if that’s what you have on hand.

			Quesillo: Also known as Oaxacan cheese or queso Oaxaca, quesillo is a low-moisture string cheese similar in flavor, texture, and meltability to mozzarella. Mexican-made quesillo is traditionally produced with whole milk or double cream that may or may not be pasteurized. Suffice it to say, it is incredibly delicious and an unfair advantage when competing against most U.S.-produced quesillo made with ultrapasteurized skim milk, which typically yields a flavorless, waxy, plasticky result when melted. This ingredient is worth the extra shipping time it might require to get the good stuff. We are fans of Quesillo Real de Oaxaca, available on Amazon, and Queso Campesino. When a recipe calls for quesillo, it should be pulled apart by hand into thin strings and measured in loosely packed cups.

			Salsas: “Don’t buy them. Just make them.” —Fermín

			Tamal Hojas: We will call for one of two types of hojas (leaves) for wrapping and steaming tamales: corn husks and banana leaves. When sourcing corn husks (hojas de maíz), we prize whole, flat hojas. Because of their residual moisture after drying, corn husks can be highly perishable and susceptible to mold if packaged without preservatives, such as acetic acid. While we prefer untreated hojas, they can be tough to find commercially, and we understand why: No one wants a tamal wrapped in mold. So, if you are finding that your corn husks smell sharply of acid, plan to soak and rinse them a bit more than usual to render them neutral, or close to it. As for banana leaves (hojas de plátano), these are even more perishable than corn husks and are typically sold refrigerated or frozen. Banana leaves last up to a week refrigerated and six months when frozen.

		

		Show, Don’t Tell

		While we appreciate cooking as a break from screen time, there are some techniques we feel are best expressed visually. So we’ve dropped links into some of the recipes with harder-to-explain techniques. Click on the link for a quick video primer, then dive right back into the meditation of cooking. Click on this link to view tutorials of all the cooking methods covered in the book, along with more videos to bring the recipes to life!
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		Sure, when we get into toppings territory, difficulty levels can and will run the gamut, but it’s hard to deny that toast is a pretty facile food at heart; and toast is where we’re headed in this chapter…toast-adas, that is.

		Tostadas are essentially crispy corn tortillas—the tortilla equivalent of toast. In fact, tostada literally means “toasted.”

		Of course, within this broad criterion, we get a fair number of variations on the theme. Tostadas can be deep-, shallow-, or air-fried, for instance; they can also be toasted on a comal or baked in an oven. Some corn tortillas are mixed with wheat flour or cooking starches to achieve extra bubbles when fried, while others, like Jalisco’s famous raspadas, are scraped on one side while partially raw and then cooked through on a comal for an equally nuanced, craggy texture.

		No matter the case, we see tostadas as an addictively simple entry point into the world of vitamina T, and hence, a fitting start to this cookbook.

		Make no mistake, though: Just because tostadas are often served as an antojito (starter), they are not merely limited to appetizer status. Tinga Tostadas (this page) are a regular dinner staple in most Mexican households, as are Asiento Tostadas (this page), a Oaxacan snack, sure, but one that is exceedingly crushable and balanced enough to be consumed in entrée-sized quantities (especially for Jorge’s kids).

		Beyond the realm of street food where the tostadas have substantive toppings, they are also served as a textural foil to soups, stews, and dips, as well as being the tortilla format of choice for nearly all types of ceviche.

		Within each of the following recipes, we have called for a specific type of tostada (e.g., baked, fried), but these are merely recommendations—approach as you see fit!
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			Baked Tostadas
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			When it comes to homemade tostadas, many count on this method because it allows you to prepare larger batches at a time, as opposed to one or two tostadas at a time (like the comal and fry methods, respectively). If you are craving a bit more oomph, consider rubbing or brushing both sides of the tortillas with oil and giving them a light dusting of salt before baking. Feel free to fit as many tortillas as your sheet pan will hold without overlapping (our half-sheets comfortably hold six).

			Makes 4 tostadas

			
				4 corn tortillas, homemade (this page) or store-bought

				2 teaspoons olive oil (optional)

				Kosher salt (optional)

			

			
					
					Preheat the oven to 350°F. Line a sheet pan with a wire rack.

				

					
					If using olive oil and salt, brush both sides of each tortilla with the oil to lightly coat and then sprinkle with salt. Place the tortillas on the wire rack without overlapping. If you want them super flat, place another wire rack on top of the tortillas.

				

					
					Bake the tortillas until crunchy, about 25 minutes. Remove and let cool.

				

			

		

	
		
			Fried Tostadas

			Scientifically speaking—no bias, really—fried tostadas just taste better. Their fatty, carby, salty goodness lights up those pleasure receptors in our brains and leaves us wanting mucho más. As it happens, however, the cleanup and leftover fry oil have been known to deter many from tackling this project at home, but that’s what moderation and/or your preferred store-bought fried tostada alternatives are for, no?

			Makes 4 tostadas

			
				1½ cups neutral oil

				4 corn tortillas, homemade (this page) or store-bought

				Kosher salt

			

			Special Equipment

			Candy/deep-fry thermometer (optional)

			
					
					In a large, deep sauté pan, heat the oil until the temperature reaches 350°F when checked with a candy/deep-fry thermometer. (If you don’t have a thermometer, dip the handle of a wooden spoon into the oil. If the oil bubbles around the handle, it’s hot enough.) Line a plate with paper towels and keep near the stove.

				

					
					Working with one tortilla at a time, carefully drop the tortilla into the hot oil. Using a slotted spoon or fish spatula, gently press the tortilla down to keep it submerged in the oil and prevent its edges from curling up too much. When the tortilla is golden brown and the oil stops bubbling, 2 to 3 minutes, remove the tortilla from the pan and place it on the paper towel–lined plate to drain. Season to taste with salt. Repeat with the remaining tortillas, allowing the oil to come back to temperature before adding the next tortilla.

				

			

		

	
		
			Comal Tostadas
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			Cooking for one or two? Don’t feel like dealing with leftover frying oil or sheet-pan cleanup? The comal method is your quick-ish hack for knocking out a handful of tostadas in no time. Key to this method is ensuring that your tostadas in development do not kiss the bottom of the pan for too long, as they may develop more char than desired. Placing a wire rack on top of the tostadas halfway through the cooking process can help to keep them flat, but part of the beauty of tostadas al comal is their snowflake-like differences. The unevenness creates little dips and dents to catch extra sauce or filling.

			Makes 4 tostadas

			
				4 corn tortillas, homemade (this page) or store-bought

			

			
					
					Preheat a comal, griddle, or large skillet over medium-low heat.

				

					
					When the comal is warm, place the tortillas on it without overlapping (depending on the size of your comal, you may want to work in batches). Cook the tortillas on each side for 6 minutes and flip, cooking on the other side for an additional 6 minutes. Continue flipping and cooking until all the moisture has been released from the tortillas and the tostadas are crisp to the touch, about 25 minutes total.

				

			

		

	
		
			Asiento Tostadas

			This might indeed be a snack commonly found among fondas and tlayuda vendors throughout Oaxaca, but that’s never stopped us from eating four to fourteen of these at a time and collectively calling them an entrée. Core to this tostada’s crushability is its modest smear of asiento—rendered pork fat mixed with bits of crispy crackling—that flavor-upgrades the iceberg lettuce from tasteless topping to steakhouse-grade wedge salad status. If you’re looking for just a tad bit more substance, consider adding a layer of Smoky Refried Beans (this page) during assembly (as pictured).

			Makes 4 tostadas

			
				4 Comal Tostadas (this page) or store-bought tostadas

				¼ cup Asiento (this page)

				1 cup crumbled queso fresco

				Shredded iceberg lettuce, for serving

				Salsa de Molcajete (this page), for serving

			

			
					
					Preheat the oven to 350°F. (Alternatively, heat a comal over medium-low heat.)

				

					
					Dividing evenly, spread each tostada with the asiento and top with the queso fresco. Place all the dressed tostadas on a sheet pan.

				

					
					Bake for 5 minutes or until the asiento and cheese are slightly melted. (If using a comal, warm each tostada one at a time until the cheese begins to melt.)

				

					
					To serve, top each tostada with shredded lettuce and salsa.

				

			

		

	
		
			Esquites Tostadas

			
			
				
					[image: Photo of an esquites tostada piled high with golden corn and herbs on a brown plate over a lace-covered table, with a small glass of red drink being held by a hand in the lower right and a single white daisy drooping from a small clay vase in the upper right, all framed by a red border with a yellow geometric pattern.]
				

			

			There is something especially delightful about this textural combination, like the sensory satisfaction of stepping on fresh bubble wrap. With each bite, you get the captivating crunch of the toasted tortilla coupled with intermittent bursts of juicy corn pops. Purists can skip the tostada and refried beans altogether and go straight for the esquites themselves. Pro tip: A little extra dab of Búfalo salsa clásica picante never hurts on this tostada.

			Makes 4 tostadas

			
				4 Baked Tostadas (this page), Comal Tostadas (this page), or store-bought tostadas

				2 cups Smoky Refried Beans (this page, made with pinto beans)

				Lime mayonnaise (preferably McCormick or homemade, recipe follows)

				4 cups Esquites (this page)

			

			Garnishes

			
				Crumbled queso fresco

				Cilantro leaves

				Tajín or Aleppo pepper

				Lime wedges

			

			Spread each tostada with a thin layer of beans, then add a thin layer of lime mayonnaise, followed by a generous scoop of esquites (really pile it on; it should be 1 cup per tostada). Sprinkle the tostadas with the queso fresco, cilantro, and Tajín, then give them each a squeeze of lime.

		

	
		
			Lime Mayonnaise

			You can make as much or as little lime mayonnaise as you want. Just mix 5 parts mayonnaise with 1 part lime juice.

			Makes 1½ cups

			
				1¼ cups mayonnaise (such as Hellmann’s)

				¼ cup fresh lime juice (about 2 limes)

			

			In a small bowl, combine the mayonnaise and lime juice and stir until well combined. The lime mayonnaise can be stored in an airtight container in the fridge for up to 7 days.

		

	
		
			Esquites

			
			
				
					[image: Photo of a person’s hand holding a white foam cup under a metal ladle, scooping large kernels of corn and broth from a steaming pot lined with crinkled aluminum foil.]
				

			

			While fresh cacahuazintle, a large-kernel corn varietal, is traditionally used for esquites, sweet corn makes a delicious substitute here. Serve the esquites on tostadas or in cups topped with queso, crema, lime, and Tajín.

			Makes 5 cups if using cacahuazintle, or 4 cups if using fresh corn

			
				1¼ cups dried cacahuazintle corn, or 3 cups fresh white corn kernels (about 4 ears)

				1 tablespoon cal (calcium hydroxide; if using dried cacahuazintle corn)

				4 cups chicken stock (preferably low-sodium)

				1 cup roughly chopped onion

				¼ cup (packed) fresh epazote

				1 serrano chile, stemmed and halved lengthwise

				1 teaspoon Morton kosher salt

			

			
					
					If using dried cacahuazintle corn, bring 4 cups of water to a boil over medium-high heat, then reduce the heat to medium-low and add the dried corn and cal. Cook at a simmer for 12 minutes and then remove from the heat. Allow the corn to soak in the water for 1 hour. Strain and rinse thoroughly.

				

					
					In a large pot, combine the drained corn or the fresh corn, chicken stock, onion, epazote, serrano, and salt, and bring to a boil over medium-high heat. Reduce the heat to a simmer and cook until the corn becomes tender and the grains look swollen, about 3 hours for the dried corn or about 20 minutes for the fresh. Add more water as needed to keep the corn covered.

				

					
					Discard the epazote and serrano and drain the corn.

				

			

		

	
		
			Red Snapper Ceviche Tostadas

			Despite its utterly simple preparation, ceviche persistently manages to be one of those dishes more regularly ordered out than prepared at home. We get it—working with raw fish can seem intimidating to the beginner or amateur cook, but hear us out: If you can confidently make toast, you can competently make ceviche, y’all. Give this recipe a whirl, and if you aren’t satisfied, your next meal is on Este restaurant.* Thanks, Fermín.

			*Este’s accounting and legal teams did not approve this message, but here’s to trying!

			Makes 4 tostadas

			
				1 pound skinless red snapper fillet

				½ cup fresh lime juice (about 3 limes)

				1 teaspoon Morton kosher salt, plus more as needed

				1 cup finely diced ripe beefsteak tomato (about 1 medium)

				1 serrano chile, stemmed and thinly sliced into rounds

				½ jalapeño chile, stemmed and thinly sliced into rounds

				¼ cup finely diced red onion (about ½ small)

				¼ cup finely diced white onion (about ½ small)

				2 tablespoons minced cilantro (leaves and tender stems)

				4 Fried Tostadas (this page) or store-bought tostadas

				Salsa Taquera (this page) or hot sauce, for serving

			

			
					
					Dice the snapper into ¼-inch pieces. It doesn’t have to be perfect, but the smaller the pieces, the better the fish will cure in the lime juice.

				

					
					In a nonreactive bowl, combine the diced snapper, the lime juice, and salt. Stir and allow to marinate until the fish begins to turn slightly opaque, 5 to 10 minutes.

				

					
					Add the tomato, chiles, onion, and cilantro. Taste and season with salt as needed.

				

					
					Top each tostada with the ceviche and serve with the salsa taquera or your favorite hot sauce.

				

			

		

	
		
			Beef Salpicón Tostadas

			As our abuelitas would regularly remind us, “¡Hay comida en la casa!” (“There is food in the house!”), which meant it was time to repurpose last night’s leftovers. And to many of us, nothing says leftovers like salpicón, a seemingly motley assortment of oft-improvised ingredients, from seafood to chicken to beef. Salpicón de res (beef) is a northern Mexican shredded beef salad of sorts—a salad not quite in a lettuce-y kind of way but, rather, in the way an egg salad or a Charleston chicken salad improbably manages to be called a “salad.” And somehow it always manages to stick the landing.

			Makes 4 tostadas

			Beef Salpicón

			
				½ cup finely diced Russet potato (about 1 small)

				3 packed cups (1 pound) Pulled Brisket (this page)

				⅓ cup thawed frozen peas

				⅓ cup finely diced carrot (about ½ medium)

				1 jalapeño chile, stemmed and minced

				¼ cup lime mayonnaise (preferably McCormick or homemade, this page)

				Juice of 1 lime

				Kosher salt

			

			Tostadas

			
				2 cups shredded iceberg lettuce (about ¼ head)

				Juice of 1 lime

				Kosher salt

				4 Comal Tostadas (this page) or store-bought tostadas

				1 avocado, sliced, for garnish

				2 radishes, thinly sliced, for garnish

				Escabeche, homemade (this page) or store-bought, for serving

				Salsa Tatemada (this page), for serving

			

			
					
					Make the beef salpicón: In a small saucepan, combine the potato with enough water to cover by 1 inch. Bring to a boil over medium-high heat. Reduce to a simmer and cook until the potato is tender, 7 to 10 minutes. Drain and let cool for 5 minutes, then place in a large bowl.

				

					
					Add the pulled brisket, peas, carrot

				

					
					
				

					
					
				

			

		

	OEBPS/images/0190_Gavi_9780593800379_art_r1.jpg





OEBPS/images/0107_Gavi_9780593800379_art_r2.jpg









OEBPS/images/9780593800386_cover.jpg
Your Daily Dose of

Tacos, Tortas, Tamales,

and More Mexican i,
Street Food Classics

Jorge Gaviria
X
Fermin Nufiez
with Allegra Ben-Amotz






OEBPS/images/017_c005_art_1.jpg





OEBPS/images/0132_Gavi_9780593800379_art_r2.jpg





OEBPS/images/007_in_sup_1_art_1.jpg
by Jorge Gaviria





OEBPS/images/013_c001_art_1.jpg





OEBPS/images/015_c003_art_1.jpg





OEBPS/images/0147_Gavi_9780593800379_art_r2.jpg





OEBPS/9780593800386_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Introduction


						Tools


						Ingredients


						Show, Don’t Tell


						Tostadas
					
								Baked Tostadas


								Fried Tostadas


								Comal Tostadas


								Asiento Tostadas


								Esquites Tostadas


								Lime Mayonnaise


								Esquites


								Red Snapper Ceviche Tostadas


								Beef Salpicón Tostadas


								Chicken Tostadas “a la Siberia”


								Beet-Avocado Tostadas


								Beef Tartare Tostadas


								Roasted Butternut Squash Tostadas with Queso Fresco and Pomegranate


								Ayocote Bean Tostadas with Queso Asadero


								Cauliflower Ceviche Tostadas


								Cauliflower Ceviche


								Heirloom Tomato Tostadas with Avocado Puree


								Sikil Pak Tostadas with Jicama and Purslane


								Sikil Pak


								Tinga Tostadas


					


			


						Tortas
					
								Bolillos


								Chicken Milanesa Torta


								Guacamaya


								Guajolota


								Chilaquiles Torta


								Ham and Egg Torta


								Chorizo and Potato Pambazo


								Pork Adobada “del Beis” Torta


								Chipotle Puree


								Cubana Torta


								Butternut Squash in Chile Colorado Torta


								Steak Cemita Poblana


								Steak Milanesas


								“Payo Especial” Torta


								Brisket “de la Barda” Torta


								Pulled Brisket


								Torta Ahogada


								Concha with Nata


					


			


						Tacos
					
								Corn Tortillas


								Fermín’s Flour Tortillas


								Al Pastor Tacos


								Carnitas Tacos


								Surtido Carnitas


								Brisket Suadero Tacos


								Brisket Suadero


								Tacos Campechanos


								Tripas Tacos


								Barbacoa Tacos


								Lengua Tacos


								Baja-Style Fish Tacos


								Tacos Gobernador


								Sweet Potato Costra Tacos


								Rib Eye Cachetada Tacos


								Bean and Chorizo Tacos


								Egg and Machaca Tacos


								Chicharrón in Salsa Roja Tacos


								Carrot and Potato Tacos Dorados


								Tinga Verde Tacos


								Tinga Verde


								Carne Asada Tacos


								Smash Burger Tacos with Matchstick Fries


								Tacos de Canasta


								Quesabirria


								Birria and Consomé


								Spicy Achiote Marinade


								Pescado a la Talla


					


			


						Tamales
					
								Rajas con Queso Tamales


								Pork Tamales with Chile Colorado


								Bean and Cheese Tamales


								Roasted Vegetable Stock


								Chicken in Mole Verde Tamales


								Mole Verde


								Achiote Mushroom Tamales


								Duck in Mole Negro Tamales


								Mole Negro


								Short Rib Tamales


								Atoles
							
										Vanilla Atole


										Champurrado


							


			


								Chocolate-Pecan Tamales


								Sweet Elote Tamales


								Strawberry Tamales with Whipped Cream


								Roasted Sweet Potato Tamales with Spiced Pepitas


					


			


						Todo lo Demás / Everything Else
					
								Tlayuditas


								Beef Tasajo Tlayuditas


								Steak Enchilada Tlayuditas


								Bean and Cheese Sopes


								Squash Blossom Quesadillas with Oaxacan Cheese


								Huitlacoche Quesadillas


								Elote and Crab Huaraches


								Requesón Tetelas


								Requesón


								Hoja Santa Tetelas with Refried Black Beans and Cheese


								Black Bean Tlacoyos with Queso Fresco and Crema


								Fava Bean Tlacoyos with Nopalitos


								Chickpea Tlacoyos with Tahini Crema


								Picadillo Gorditas


								Beef Picadillo


								Puerto Nuevo Lobster Burritos


								Tostilocos


								Enchiladas Verdes


								Chilaquiles Verdes


								Fruit with Tajín and Chamoy


								Vanilla Conchas


								Churros


								Buñuelos with Cinnamon Sugar


					


			


						Toques Finales / Final Touches
					
								Chorizo Rojo


								Smoky Refried Beans


								Charro Beans


								Arroz a la Mexicana


								Salsa Roja


								Salsa Verde


								Salsa Taquera


								Salsa Tatemada


								Salsa Morita


								Salsa Verde Cruda


								Salsa de Chile de Árbol


								Salsa de Molcajete


								Salsa Macha


								Chipotle Mayo


								Pico de Gallo


								Asiento


								Guacamole


								Escabeche


								Habanero-Pickled Onions


								Chamoy


					


			


						Acknowledgments


						Glossary


						Index


						About the Authors


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Contents


						Start


						Copyright


			


		
		
			Print Page List


			
						1


						2


						3


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						20


						21


						22


						23


						24


						25


						26


						27


						29


						28


						30


						31


						33


						32


						34


						35


						37


						36


						38


						39


						40


						41


						43


						42


						44


						45


						47


						46


						48


						49


						51


						50


						52


						53


						54


						55


						57


						56


						58


						59


						61


						60


						63


						62


						64


						65


						66


						67


						68


						69


						70


						71


						73


						72


						74


						75


						76


						77


						79


						78


						80


						81


						83


						84


						82


						86


						87


						88


						89


						90


						91


						92


						93


						94


						95


						97


						96


						98


						99


						101


						100


						102


						103


						104


						105


						106


						109


						108


						110


						111


						113


						112


						114


						115


						117


						116


						118


						119


						121


						120


						122


						123


						125


						124


						126


						127


						129


						128


						131


						130


						132


						133


						135


						134


						136


						137


						139


						138


						140


						141


						143


						142


						144


						145


						146


						147


						148


						149


						150


						151


						152


						153


						154


						155


						156


						157


						159


						158


						160


						161


						162


						163


						164


						165


						166


						167


						169


						168


						170


						171


						173


						172


						174


						175


						176


						177


						178


						179


						180


						181


						183


						182


						184


						185


						186


						187


						188


						189


						190


						191


						193


						192


						194


						195


						197


						196


						198


						199


						201


						200


						202


						203


						204


						205


						207


						206


						208


						209


						211


						210


						212


						213


						214


						215


						217


						216


						219


						218


						221


						220


						222


						223


						225


						224


						226


						227


						228


						229


						231


						230


						232


						233


						234


						235


						237


						236


						238


						239


						240


						241


						242


						244


						245


						246


						247


						248


						249


						250


						251


						252


						253


						255


						254


						256


						257


						258


						259


						260


						261


						262


						263


						264


						265


						266


						267


						268


						269


						270


						271


						272


			


		
	


OEBPS/images/006_in_art_1.jpg





OEBPS/images/010_fm_2_art_1.jpg
el QP R A A S “ 1 \a





OEBPS/images/012_p003_art_2.jpg
As far as cooking goes,
does it really get any easier
than toast?






OEBPS/images/9780593800386_title_page.jpg
Jorge Gaviria & Fermin Nufiez

with Allegra Ben-Amotz

Vitamina T

Your Daily Dose of Tacos, Tortas,
Tamales, and More Mexican Street Food Classics

Photographs by Jeni Afuso and Dylan James Ho

Clarkson Potter / Publishers
New York





OEBPS/images/0200_Gavi_9780593800379_art_r3.jpg
3
4
]
J











OEBPS/images/012_p003_art_1.jpg






OEBPS/images/0094_3C3A9227_r2.jpg





