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MESA GRILL WAS THE RESTAURANT I ALWAYS DREAMED OF ONE DAY OPENING WHEN I WAS A YOUNG LINE COOK CRANKING OUT COUNTLESS MEALS AT A RESTAURANT CALLED JOE ALLEN IN NEW YORK’S THEATER DISTRICT. IT DIDN’T TAKE ME LONG TO REALIZE, EVEN IN MY FIRST DAYS AS A DISHWASHER, THAT I HAD FOUND MY PLACE IN LIFE—AND IT WAS IN THE KITCHEN.



As I continued to learn the ins and outs of my chosen craft in other restaurants, my father would always talk to me about setting goals for myself, my future. Little did he know that I had already designed my dream restaurant in my head.

I imagined soaring ceilings, dramatic colors adorning the walls, a large bar on one side of the room but not separate from the dining room. I wanted a sense of energy. I wanted a restaurant that would take you to another place as soon as you walked in the front door. An experience that was unique unto itself. And, of course, my dream restaurant would be in New York City, my birthplace.

But it was early in my career. It was all fine and good to dream big, but I needed the skills first. I had no culinary point of view of my own yet. I was cooking other chefs’ food to the best of my ability, but I had yet to formalize my own palette of flavors.

My first experience with Southwestern ingredients was at a restaurant called Bud’s, which was located on the Upper West Side of Manhattan. Jonathan Waxman, the chef and owner, would become my culinary mentor. Bud’s was one of the most innovative restaurants in the country back in the mid-1980s and I was mesmerized by the ingredients, the presentations, and the combinations of flavors. Most important, it was an unbelievably fun place to go to work. Every day was an adventure.

The food at Bud’s was California cuisine with some stops in the Southwest. It was my first head-on collision with blue corn, fresh and dried chiles by the dozen, fresh mesquite wood for grilling. We used ripe fruits to counter the heat of the chiles and roasted corn on the cob to create salsas, relishes, and sauces that were smoky, sweet, tart, and spicy. It was a whole new world for me—and I loved it.

After working for Jonathan for a few years, I made a few pit stops in other New York restaurants before I was offered the head chef job at a modest but fantastically popular East Village restaurant called Miracle Grill. It gave me a chance to experiment on my own, which I did for three years. But I knew I wanted to take the signature contemporary Southwestern cuisine I was developing to another level.

NOW THAT I WAS BEGINNING TO GET MY ARMS AROUND A CUISINE I COULD CALL MY OWN, I WANTED THE RESTAURANT I’D ALWAYS DREAMED OF—I WANTED MESA GRILL!



In the fall of 1990, a man named Jerry Kretchmer walked into Miracle Grill for dinner with his wife, Dorothy. I knew of Jerry; he owned one of the most well thought of restaurants in America, Gotham Bar and Grill. I didn’t give his presence a second thought, though I was, of course, happy to cook for him. It didn’t cross my mind for a moment that he might be interested in partnering up with me for a restaurant someday.

I didn’t know that Jerry and Dorothy had just come back from an extensive trip through the American Southwest. Jerry is a hard-core native New Yorker, but he had always wanted to be a cowboy. Was it possible that two New Yorkers from different generations—one obsessed with the culture, the beauty, and the people of the Southwest, and the other fully entrenched in its ingredients, techniques, and flavors—could come together to create something that fulfilled both of their dreams?

Mesa Grill was born on lower Fifth Avenue in the Flatiron District of New York on January 16, 1991. Although New York was in a deadly financial recession, opening night of Mesa Grill was raucous … until the first bomb was dropped on Iraq, signaling the start of the First Gulf War. Half of the dining room got up from their tables to go home and watch the first-ever televised war. It was not an illustrious start.

Over the next few weeks, customers started coming back to the restaurant, and Mesa Grill was under way. It was far from easy. Food critics were in every corner of the dining room to see if we could deliver what we had promised. But the reviews were upbeat and generous and the restaurant I had dreamed of had become a reality.

AS I WRITE THIS, IT HAS BEEN SIXTEEN YEARS SINCE THE DOORS FIRST OPENED. THERE ARE NOW OUTPOSTS AT CAESARS PALACE IN LAS VEGAS AND AT ATLANTIS, PARADISE ISLAND, BAHAMAS.



The menu has changed and evolved over the years but has always stayed true to its Southwestern roots. In fact, two dishes remain today from that opening menu—Shrimp and Roasted Garlic Corn Tamales and BBQ-Duck-Filled Blue Corn Pancakes with Habanero Sauce. Temptation to integrate the hot and trendy ingredients or cuisines of the moment has been fended off by an allegiance to a cuisine that has helped shape my career.

When people ask me to describe the food of Mesa Grill, I usually answer them in two words: “Contemporary Southwestern.” It’s a simple description of a cuisine that to me is still as exciting as it was when I first got to know its flavorful ingredients a couple of decades ago: the roasted corn fresh from the cob; the cornmeals in a myriad of colors; the dried red chiles that are earthy, smoky, fruity, and spicy; the fresh chiles that are peppery, herbaceous, and mouthwatering; the ripe, creamy avocados; the sweet fruits like mango and papaya; pineapples hot off the grill, ready to be made into a salsa; the meats, fish, and vegetables that are gently rubbed with spices to accent their flavors and help create a crust that is savory and mouth-tingling; the glazes and barbecue sauces; the marinades and rubs; and don’t forget the tequila.

It all makes up the culture of Mesa Grill, which started as a New York City restaurant with colorful walls, energetic patrons, and soaring ceilings high enough for your cowboy hat.
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THE INGREDIENTS BELOW ARE THE BUILDING BLOCKS OF FLAVOR FOR SOUTHWESTERN COOKING. THESE ARE MY GO-TO INGREDIENTS, THOSE THAT HAVE INSPIRED ME TO CREATE HUNDREDS OF RECIPES OVER THE YEARS, AND I NEVER TIRE OF USING THEM. WHEN I OPENED MESA GRILL IN 1991, MANY OF THE ITEMS LISTED BELOW WERE ALMOST IMPOSSIBLE TO FIND IN LOCAL GROCERY STORES, AND THE INTERNET WAS YEARS AWAY FROM BEING THE POWERFUL TOOL THAT IT IS TODAY. THANKS TO THIS COUNTRY’S EVER-EVOLVING PALATE AND THE POPULARITY OF FOOD NETWORK, YOU CAN GET ANYTHING, ANYWHERE, TODAY.

AVOCADO

Although there are several varieties of avocados, the one that I prefer and use in my cooking is the Hass avocado, which is grown extensively in California and Mexico. It is a medium-sized oval fruit with a thick, pebbly skin. The flesh is very flavorful, with an almost nutty flavor, and because avocados ripen off the tree, not on, if they are properly stored in a cool, dark place, they will keep for several days. A ripe avocado will range in color from dark green to black-brown and should yield to firm, gentle pressure.

CAJETA (KAH-HAY-TAH)

This thick, dark syrup or paste is made from caramelized sugar and milk—traditionally goat’s milk, although cow’s milk is often used. Cajeta can be found in several flavors (primarily caramel and fruit) in Latin markets. It’s used in Mexico and in some South American countries primarily as a dessert by itself or as a topping for ice cream or fruit.

CHAYOTE SQUASH

A member of the gourd family, this vegetable from Mexico is pear shaped and light to dark apple-green in color. Chayote can be roasted, sautéed, or grilled. Its shape and texture are perfect for stuffing.

CHILE PEPPERS

See Guide to Fresh and Dried Chiles.

CHORIZO

Chorizo is coarsely ground dry pork sausage that is heavily seasoned with garlic and paprika. When produced in Mexico, this spicy sausage is uncooked and made from fresh pork. The Spanish product, which is also very spicy, is produced from smoked pork that is dry-cured. However, there is also a fresh uncured Spanish-style chorizo variety, which I prefer to use in my recipes (see Sources).

CILANTRO

Cilantro is definitely my favorite herb and makes an appearance in almost every dish at Mesa Grill because its distinctive, herbaceous flavor lends itself perfectly to Southwestern cooking. Cilantro is a somewhat fragile herb, so look for bundles with bright green full-grown leaves. I use only the leaves in my cooking, but the stems are full of flavor and can be used to flavor stocks or sauces. It should be washed in cold water when brought home from the grocery store and left to dry before wrapping it in paper towels and storing in a seal-top plastic bag. Stored properly in the refrigerator, fresh cilantro will last for a week.

CINNAMON, MEXICAN (CANELA)

Canela is the Spanish word for “cinnamon.” The cinnamon used in Mexican cooking is the softer loose-bark variety grown in Ceylon rather than the more commonly found hard-stick cinnamon. Canela is easily ground in a mortar and pestle (or an electric coffee/spice grinder). It can also be purchased already ground, but I always prefer grinding my own spices.

CITRUS

I love the freshness that citrus brings to dishes and I use it in everything from marinades to vinaigrettes at Mesa Grill. Not only do I use the juice of grapefruit, orange, lemon, and lime, but I also utilize the essential-oil-laden zest for its bright flavor and color.

COCONUT MILK, UNSWEETENED

Readily available in cans in the Asian aisle of most supermarkets, coconut mik is not the liquid inside the coconut but rather the result of squeezing and straining fresh coconut meat. Naturally creamy and slightly sweet, it has a mild coconut flavor that is a great counterbalance to the strong flavors of chiles and curries.

CORIANDER

Coriander is the dried ripe fruit of the herb cilantro and is prevalent in Southwestern and Mexican cooking. The light brown seeds have a sweetly aromatic flavor that tastes like a combination of sage and lemon. The spice is available preground, but the flavor is improved infinitely if you buy the seeds whole and toast them in a dry sauté pan over low heat on top of the stove until just fragrant and then grind them yourself in a coffee/spice grinder.

CORN, WHITE AND YELLOW

Fresh corn is one of my favorite ingredients come summer. Sautéed, roasted, grilled, served on the cob or off, nothing beats its sweet flavor. One ear of corn will yield approximately ½ cup of kernels. I am able to get fresh corn year-round at the restaurants, but frozen corn can be substituted in any of my recipes that include corn.

CORN HUSKS, DRIED

Dried corn husks are essential for making tamales. The husks must be soaked in warm water for at least 1 hour to make them pliable before being used for wrapping.

CORNMEAL

Cornmeal is available in white, yellow, and blue varieties as well as in fine, medium, and coarse grinds. Medium and coarse grinds are great for making polenta, muffins, and breads, while fine and medium grinds are used for breading fish and chicken.

Blue corn has a sweeter, nuttier flavor than white or yellow corn and when dried and ground into cornmeal takes on a grayish-purple color.

COTIJA CHEESE

This firm-textured, somewhat crumbly, white Mexican cheese is traditionally made from goat’s milk but is also now made from cow’s milk. When it is produced, it is a hard ripened cheese with a closed texture, providing a distinctively salty flavor. Cotija cheese is often considered to be similar to Parmesan.

CREMA

Crema is a slightly soured and thickened cream with a tangy taste similar to sour cream but with a smoother finish. If not available in your market, crème fraîche or sour cream can be used as a substitute.

CUMIN

Pungent and smoky, cumin is one of the most prevalent spices in Southwestern and Mexican cooking. The spice is available preground, but the flavor is improved infinitely if you buy the seeds whole and toast them in a dry sauté pan, then grind them yourself in a coffee/spice grinder.

GARLIC

Sharp when raw, sweet when roasted, garlic is without question the king of all of these flavorings! It has an oniony and, well, garlicky taste. It adds aroma and flavor to pretty much every dish imaginable—except, of course, desserts. I can’t think of another ingredient that adds so much to whatever it touches.

JICAMA

A sweet, crunchy root vegetable, jicama tastes almost like a cross between an apple and a potato. It can be cooked, but I prefer to use it raw in salads and relishes.

MANGO

I love to use this sweet orange-fleshed tropical fruit in salsas, vinaigrettes, and sauces. A ripe mango should give slightly when pressed, and the color should be yellowish-orange to red. Put mangoes in a paper bag to ripen at room temperature; store ripe mangoes in the refrigerator.

ONION

In my opinion, everything good starts with onions and garlic. That also goes for shallots, members of the onion family that taste almost like a mix between the two. I use white, yellow, and red in my cooking. Grilling onions gives them a sweet, mellow flavor that I love—cooked and raw onions have very different qualities, each with their time and place.

OREGANO, MEXICAN

Mexican oregano has an earthier flavor with less of the mintlike taste and aroma normally present in Greek or Mediterranean oregano. Unlike Mediterranean oregano, Mexican oregano is best if used dried. It’s available in flakes or as a powder.

PEPPER

Next to salt, pepper is definitely the most used seasoning in my kitchen. Peppercorns come in green, white, and black varieties and all have different flavors. I prefer the taste of black pepper in my cooking. Whole black peppercorns retain their flavor indefinitely, so pepper should always be bought whole and ground fresh from a pepper mill.

PLANTAIN

Native to India, plantains are grown most widely in tropical climates. Although they look a lot like bananas and are close relatives, plantains are quite different. They are starchier and are used as a vegetable in many cuisines, especially Latin American. As they ripen, plantains change in color from green to black, with green being the least ripe and black being fully ripe. When green, they are very starchy and should only be boiled or fried. Once they completely ripen to black, they become very sweet and are great in desserts and any savory recipe where a sweeter taste is desired. You can speed up the ripening process by storing plantains in a paper bag until they ripen and turn black.

To peel a plantain, use a sharp knife to cut off the top and bottom ends. With the tip of the knife, make one slit in the skin of the plantain from top to bottom. Use your thumb and fingers to work the peel away from the pulp of the fruit beginning at the slit. Less ripe plantains have tougher skins and are best peeled under cold water to avoid bruising.

POSOLE

Posole (also known as hominy) is dried corn kernels that have been soaked in a weak lye bath until softened. The puffy kernels have a somewhat bland corn taste but a fantastic, hearty texture that is perfect in soups and stews. Posole can be purchased canned or dried. If using dried, it must be soaked overnight in cold water before cooking.

SALT, KOSHER

Salt plays the most important role in my cooking. Salt intensifies the taste of whatever you are cooking and allows the true flavors to come through. I personally prefer kosher salt to standard table or sea salt not only because of the taste but also because of the large fluffy grains. The texture makes it easy for me to pick up kosher salt with my fingers and I always have a good feel for how much I am using.

TOMATILLOS

Relatives of the tomato and members of the nightshade family, tomatillos are about the size of a lime and provide a tart flavor when used in sauces and salsas. Remove their papery husks and rinse the pale green-yellow fruits before using. Tomatillos can be used raw, or roasted to bring out some sweetness.

TORTILLAS

Tortillas are Mexican flat bread and are made of either cornmeal (white, yellow, and blue varieties) or wheat flour. Both types can be fried and baked, but only flour tortillas can stand up to grilling; corn tortillas become too brittle. I love the flavor of corn tortillas and the versatility of flour tortillas.

 

GUIDE TO FRESH AND DRIED CHILES

IT BECOMES QUITE OBVIOUS AS YOU READ THIS BOOK THAT FRESH AND DRIED CHILES PLAY AN IMPORTANT ROLE IN MY COOKING AT MESA GRILL. I SIMPLY LOVE THE RANGE AND DEPTH OF FLAVOR THEY ADD TO MY RECIPES AND I USE THEM IN EVERYTHING FROM VINAIGRETTES AND SAUCES TO SPICE RUBS. CHILES ARE ABOUT MUCH MORE THAN JUST HEAT. THE MORE YOU USE THEM, THE MORE YOU WILL COME TO LEARN ABOUT AND APPRECIATE THE COMPLEXITY OF THEIR FLAVORS.

FRESH CHILES

Most supermarkets today offer a wide range of fresh chiles in their produce department. If your market doesn’t, then look at the source section at the end of this book for Internet sites that offer mail order. When purchasing fresh chiles, it’s important to buy chiles that have shiny, smooth skin and are heavy for their size. They should be dry and firm to the touch. Chiles should be kept dry and stored in the crisper section of the refrigerator. Never wrap them in plastic, because too much moisture can spoil them.

I recommend wearing rubber gloves or disposable plastic gloves when handling fresh chiles to protect your hands from capsaicin, the volatile chemical in chiles that is responsible for their heat. Most of the capsaicin is located in the internal rib of the chile and removing it will significantly reduce the level of heat. If you choose to forgo the gloves, then just be careful not to touch your eyes or face after handling fresh chiles.

ANAHEIM

Named for the city of Anaheim, California, this chile has a fresh green flavor but very little heat. Anaheims are 6 to 10 inches in length and are most often used when green. They are one of the most common chiles in the United States.

FRESNO

Named after Fresno, California, where it was first grown, the Fresno chile is similar to a jalapeño in flavor and appearance but is often less spicy. It is available in green and red varieties, with the red variety being sweeter. If you can’t find Fresno chiles, you can definitely substitute jalapeños.

HABANERO AND SCOTCH BONNET

Fresh or dried, these small bell-shaped chiles are the hottest of all chiles. Both habaneros and Scotch bonnets are green in their unripe stage, but their color at maturity varies, ranging from orange to red. These chiles aren’t just about heat; they also have an incredible fruity, almost citruslike flavor and a floral aroma.

JALAPEÑO

Named after the region of Jalapa, Mexico, this is probably the most well-known and available fresh chile in the United States. It comes in both green and red varieties. Jalapeños’ heat can be inconsistent due to the soil and climate they are grown in. It’s always good to add jalapeño in increments to your recipe or—if you dare—cut off a little piece and taste it before using, to gauge how much heat it will add to the recipe.

POBLANO

This dark green chile tapers down to a point and is normally 4 to 6 inches long. This is the chile that is used to make chiles rellenos. The poblano has an amazing pepper flavor and just the right amount of heat. I call it a starter chile.

SERRANO

Turning from green to red as it matures, the serrano is long and slightly curved and ranges from 1 to 4 inches in length. Serranos are very spicy but also flavorful.

[image: ]

DRIED CHILES

Drying chiles concentrates their natural sugars and intensifies their flavor. I love using dried chiles to deepen the flavor of a sauce, soup, or vinaigrette. Dried chiles add not only an earthy flavor but a spiciness, too. More and more supermarkets are carrying them today, but as with fresh chiles, if you can’t find them near you, the source section in the back of this book lists Internet sites for mail order.

When selecting dried chiles, look for those that are clean and not discolored; they should not be faded, dusty, or broken. Freshly dried chiles will be soft and supple, with a distinct earthy aroma. They will keep, stored in an airtight container and out of direct sunlight, for several months. Most dried chiles should be toasted or rehydrated before using.

ANCHO

Anchos are dried poblanos. They are red and have a spicy raisin flavor.

CASCABEL

Cascabel chiles are bright red to dark red in color and round in shape. Cascabel means “rattle” and when you shake one of these chiles the seeds make a rattling sound. The chiles are medium to very hot, with a nutty, woodsy flavor.

CHILE DE ÁRBOL

Árbol means “tree” in Spanish and these slender, tapered chiles resemble small trees. Tiny and very hot, these chiles also have an almost herbaceous flavor.

CHIPOTLE

Chipotles, which are dried and smoked jalapeños, are brownish in color, with a fiery, smoky flavor. They are often sold canned in adobo sauce.

GUAJILLO

Guajillos are moderately hot chiles with a distinct flavor reminiscent of pine.

NEW MEXICO RED

These chiles are a brick-red color, with a pointed shape that measures around 6 inches long. They have a deep, roasted flavor but not a lot of heat.

PASILLA

Also known in Spanish as chile negro, pasilla means “little raisin” and the skin of these chiles is indeed black and wrinkled. They are used most often in moles and salsas and give moderate heat.

SCOVILLE UNITS: DETERMINING THE PRECISE PUNGENCY OF CHILES

In 1912, Wilbur L. Scoville, a pharmacologist with the drug company Parke-Davis, was using capsaicin in a muscle salve called Heet, when he developed the Scoville Organoleptic Test. This test used a panel of five human heat samplers who tasted and analyzed a solution made from exact weights of chile peppers dissolved in alcohol and diluted with sugar water. The pungency was recorded in multiples of one hundred “Scoville units.”

The following are the approximate Scoville units and numerical ratings from the Official Chile Heat Scale for the varieties of chiles used at Mesa Grill. The higher the rating, the hotter the chile. Ten is the highest/hottest possible rating. Keep in mind that these ratings are not foolproof, because chiles can vary in degrees of hotness due to the local conditions where they were grown. To pretest the heat of a chile before you add it to a recipe, cut off a very small piece and taste it raw. To be safe, I recommend that you have a glass of cold milk or a bowl of yogurt on hand because dairy is really the only way to offset the burn of a hot chile.
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CAPSAICIN: THE HEAT SOURCE OF CHILE PEPPERS

Capsaicin is produced in chiles by glands at the junction of the rib and the pod wall. It spreads unevenly throughout the inside of the pod and is concentrated mostly in the ribs. The seeds are not sources of heat as commonly believed. However, because of their proximity to the rib, they occasionally absorb capsaicin through the growing process.

Capsaicin is an incredibly powerful and stable compound seemingly unaffected by drying or temperature. It will retain its original potency no matter how long the chile is dried, cooked, or stored in the freezer.
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BLANCHING

This technique is normally used to cook vegetables, green vegetables in particular because it helps them to retain their vibrant color; it can also be used to prepare shellfish for a ceviche. Prepare a large bowl of ice water. Bring salted water to a boil, add the vegetables or shellfish, and cook, either until tender or for as long as directed in the recipe. Drain the vegetables and plunge into the ice water to stop the cooking. Drain again.

COLD-SMOKING

Cold-smoking is a technique that imparts a smoky flavor to meat, fish, or vegetables. Since no cooking takes place, the interior texture of the food generally isn’t affected and further preparation is required, such as roasting, grilling, curing, or sautéing. I love using smoked tomatoes in salsas and smoked fish or shrimp for tacos.

Prepare a small charcoal or wood fire in a domed grill or on a stove-top cold-smoker. Lay chips of soaked aromatic wood, such as hickory, apple, or mesquite, over the ashes—you just want to get the smoke going, not a very hot fire. (Remember that food isn’t cooked by this method, but is infused with a smoky flavor.)

Arrange the food on the grill rack over the chips, open the top vent slightly, and cover the grill so that the smoke stays inside. Smoke for the amount of time indicated below:

Meat—15 minutes

Fish fillets and peeled shrimp—10 minutes

Peppers and chiles (rub with oil first)—20 minutes

Tomatoes (rub with oil first)—10 minutes

ROASTING PEPPERS AND CHILES

Preheat the oven to 375 degrees F. Brush the peppers with olive oil and season with salt and pepper, place in the oven on a rimmed baking sheet, and rotate until charred on all sides, 15 to 17 minutes. Remove from the oven and place the roasted peppers in a bowl, cover with plastic wrap, and let sit for 15 minutes to allow the skin to loosen. Then peel, halve, and seed. Treat chiles exactly the same way as the peppers. Roasted peppers and chiles can be covered and stored for up to 5 days in the refrigerator.

TOASTING DRIED CHILES

Toasting chiles intensifies their flavor. Heat a dry sauté pan over high heat until almost smoking. Add the chiles to the pan and toast for 20 to 30 seconds on each side. Remove and let cool slightly, then remove the stems and the seeds. Toasted dried chiles can be kept stored in a cool, dark place in a container with a tight-fitting lid for up to 6 months.

MAKING CHILE PUREE

Place dried chiles in a bowl, pour boiling water on top, and let soak for about 30 minutes, or until soft. Remove the chiles from the water and remove the stems and seeds, reserving the water. To puree them, place the chiles in a food processor with a little of the soaking liquid and process until smooth. To make chipotle chile puree, empty the contents of a can of chipotles in adobo sauce into a food processor and process until smooth. Chile puree can be covered and stored for up to 5 days in the refrigerator. Chipotle puree will last up to a month because of the vinegar in the adobo sauce.

PAN-ROASTING

You will see this term throughout the book. We use pan-roasting a lot at Mesa Grill and it is a great technique for thicker cuts of meat and fish. This method involves starting the food out in a hot sauté pan on top of the stove to get a good, flavorful crust and finishing it in a very hot oven to cook it evenly. If cooked entirely on the stove, thicker cuts will burn on the outside before cooking through on the inside. By finishing this kind of cut in the oven instead, where the heat is even and not just coming from underneath, the result is a perfectly cooked piece of meat or fish.

ROASTING CORN

Preheat the oven to 375 degrees F. Pull the husks back from each ear of corn, but do not pull them off entirely. Remove the silks and then replace the husks. Soak the ears in cold water for 5 minutes, then remove them and shake off the excess water. Place on a baking sheet and roast until the kernels are tender, 15 to 20 minutes. Let cool slightly before removing the kernels, if desired.

To remove the kernels from the cobs, whether raw or roasted, remove the husks and silks (if raw), stand the corn on end in a large bowl, and cut downward with a small sharp knife. Discard the cobs. One ear of corn will yield approximately ½ cup of

ROASTING GARLIC


REDUCING TO SAUCE CONSISTENCY


MAKING SIMPLE SYRUP


TOASTING NUTS, SEEDS, AND SPICES


INDOOR GRILLING
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THE SOUTAWESITERN
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VIESA KITCHEN
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CHILE SCOVILLE UNITS HEAT SCALE RATING

Habanero, Scotch Bonnet 100,000-300,000 10
Cayenne 30,000-50,000 8
Chile de Arbol 15,000-30,000 7
Serrano 5,000-15,000 6
jalapefio 2,500-5,000 E
Fresno 2,500-5,000 E
Chipotle 2,500-5,000 E
Cascabel 1,500-2,500 4
Gugjillo 1,000-1,500 3
New Mexico Red 1,000-1,500 3
Ancho, Pasilla 1,000-1,500 3
Poblano 1,000-1,500 3
Anaheim 500-1,000 2
Bell Peppers 0 0
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Tojenry Kretchmer ... for giving me a chance
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