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Title: Flavors of Mexico  

Subtitle: 8 Traditional Recipes to Enjoy Mexican Cuisine at Home  

Mexican cuisine is color, history, tradition and flavor. In this book you will find a basic selection of emblematic recipes, designed for those who want to get started in this gastronomic universe in a simple and delicious way.
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Mexican cuisine is one of the most recognized in the world for its richness of ingredients, its ancestral techniques and its enormous regional diversity. Corn, chili, beans, tomatoes, avocados and a wide variety of herbs and spices form the basis of a recipe book full of personality.

This basic eBook brings together eight popular and accessible recipes, ideal for starting to cook Mexican dishes at home. You will find starters, main courses and sides that represent different flavors and styles of this culinary tradition.
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1. Classic Guacamole

Brief context

Guacamole is one of the most well-known preparations in Mexico. Its avocado base makes it a creamy, fresh and very versatile dish.

Servings

[image: ]4 people

Preparation Time

15 minutes

Ingredients

- 2 ripe avocados

- 1 medium tomato

- 1/4 onion

- 1 tablespoon chopped fresh cilantro

- 1 small green or jalapeño pepper, optional

- Juice of 1 lime

- Salt to taste

Preparation

1. Cut the avocados in half, remove the pit and extract the flesh.

2. Mash the flesh with a fork until you get a creamy texture but with some body.

3. Finely chop the tomato, onion, cilantro and chili.

4. Mix everything with the avocado.

5. Add the lime juice and salt.

6. Stir gently and serve immediately.

Serving suggestion Pair it with tortilla chips, crispy tortillas, or as a garnish for tacos and meats.

2. Pico de gallo

Brief context

Pico de gallo is a fresh sauce
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