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Food is for eating, and 
good food is to be enjoyed 
I think food is, actually, 
very beautiful in itself.

Dinner

INGREDIENTS

1. In a large skillet, 
heat oil over 

grape tomatoes, 
capers, anchovies, 
olives, and garlic; 
cook until fragrant 
and tomatoes soften, 

Add tomato puree 
and season with salt 
and pepper; cook 2 

be separated).

2. Meanwhile, in a 
large pot of boiling 
salted water, cook 
pasta until al dente. 
Reserve 1 cup pasta 
water; drain pasta 
and add to sauce, 
tossing to combine 
and adding enough 
pasta water to create 
a thin sauce that 
coats pasta. Season 
to taste with salt and 
pepper, and serve 
immediately.

METHOD

PU T TAN E SCA
Spaghetti

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER
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1.  Bring a large pot of 

olive oil and garlic in a 

medium heat. Swirl the 
pan to coat the garlic with 
oil and heat until garlic 
sizzles but doesn’t brown, 
about 30 seconds. Add the 

Add the tomatoes, salt, 
black pepper, and sugar 
and stir to combine. Bring 
to a boil and reduce the 
heat to a simmer. Cook for 
about 20 minutes. Add the 

cooking. Remove the basil 
before serving.

3. Meanwhile, with 10 
minutes to spare before the 
sauce is done, generously 
salt the boiling water. Add 
the pasta and cook until 

Set a timer for 2 minutes 
less than the package 

pasta and transfer it to 
a serving bowl. Toss with 
1/2 cup of the sauce. For 
each serving, spoon on a 
little extra sauce, grated 

of olive oil, and freshly 
ground black pepper on 
top of the pasta.

INGREDIENTS

• 1/2 tsp salt

METHOD

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER

S PAGH E T T I
Pomodoro

ITALIAN 
COFFEE 

CULTURE

Dinner Coffee has been actively cultivated in Yemen 

stimulating drink wasn’t invented until around 
1200 a.d. The 17th century saw the opening of the 

thanks to the innovations of the Industrial Revolution 

Turin, Italy. Yes, Italy invented espresso and its fame 
rests on its coffee companies abilities as roasters 
and blenders for espresso. Italians consume espresso 
similar to the way that Americans consume medicine. 
Typically, they order it at their local cafe and drink 
it in one shot. It is quite acceptable in Italy to 
consume 7 to 8 cups per day. Several attempts have 
been made by the Italian Government to control the 
intellectual property of espresso, but so far none 
have been successful. 

THE TWO PRIMARY TYPES 
OF COFFEE CULTIVATED ARE 
ARABICA AND ROBUSTA. 
ARABICA BEANS TEND TO HAVE 
A SWEETER, SOFTER TASTE, AND 
THEIR ACIDITY IS HIGHER THAN 
ROBUSTA. 
Robusta, however, has a stronger, harsher taste, with 

contain twice as much caffeine as Arabica beans, 
and they are generally considered to be of inferior 
quality compared to Arabica. 

Robusta was initially used in Italian espresso blends 
because it was cheap but, today, Italian coffees use 
mainly the Arabica variety of the coffee bean, known 

famous) that produce only 100% Arabica blends. 

are blended. 

Above all else, it is crucial to understand what sets 
Italian coffee culture apart from the rest of the world. 
First of all, there is absolutely no such thing as drip 
coffee in Italy. Ninety nine percent of the time, when 
an Italian asks for a caffe, they are asking for what 
we know as an espresso. 

These are typically accompanied by a pastry and a 
glass of water to cleanse the palate.
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Editor’s Letter

I’ve been lucky enough to visit Mexico a number 
of times. Each visit, I am blown away by the food 
scene there. One of the first stops I always make 
is at a local food market, taking in the colorful 
assortment of produce like fresh guava, chiles 
and aromatic herbs. There’s always a lingering 
aroma of tortilla and beans in the air and stacks 
of tamales can be seen sticking out from kitchen 
towels. It’s glorious! 
I’ve always admired the care that the people 
there take in cooking. From roasting and peeling 
peppers, pickling chiles, making masa (maize 
dough) from scratch and hand pressing tortillas, 
it’s clear that Mexican cooking is a ritual that is 
rooted in rich, ancient tradition. 
In this issue, we have tried to capture the essence 
of Mexican cuisine and the extraordinary dishes 
that can be achieved using the simple but versatile 
ingredients grown there. I hope you’ll expand 
what you know about this beautiful country and 
try out the authentic recipes we’ve included. 
Remember that you can get many authentic 
Mexican ingredients online or at specialty grocers.  
Enjoy “Flavors of Mexico.” 
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THE OTHER
SALSAS

From smoky to sweet and everything in 
between, let’s look at some of the best and 
most authentic salsa recipes you can make 

at home.

GALLO
see page 17

Pico De
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INGREDIENTS
• 1 1/4 lb tomatillos
• 1 white onion
• 4 serrano chiles
• 4 cloves garlic
• 12 sprigs cilantro
• 2 tbsp vegetable oil
• 1 1/2 tsp salt 

1. Remove the papery husks from the 
tomatillos and rinse to remove the 
sticky residue.

2. Quarter the onion. Add all of the 
ingredients except the cilantro, oil and 
salt to a large pot and just cover with 
water. Bring the water and ingredients 
to a boil and then simmer for 10 
minutes.

3. Blend the cooked ingredients and 
the cilantro with the cooking water for 
about 30 seconds or until smooth.

4. Heat cooking oil in the pot. Pour the 
blended salsa back into the pot with 
the hot cooking oil. Reduce the heat 
and simmer for 20 minutes. Add the 
salt and adjust if necessary.

VERDE
SERVES

8
TIME 

45 MINS
METHOD 
COMBINE

INGREDIENTS
• 5 1/2 oz tomatillos
• 1 oz cascabel peppers (about 7 

peppers)
• 1 garlic clove
• salt and pepper to taste

INGREDIENTS
•  1 cup fresh pineapple, finely chopped
•  1/4 cup cilantro, finely chopped 
•  3 tbsp fresh lime juice
•  2 tbsp fresh orange juice
•  1 1⁄2 tsp sugar
•  1 tsp Kosher salt
•  2 jalapeños, stemmed and minced
•  1⁄2 small red onion, minced

1.  Slightly roast the peppers on a medium hot 
griddle, about 1-2 minutes. Turn frequently to 
avoid burning the peppers and to evenly roast the 
peppers, Place peppers in a small saucepan with 2 
cups of hot water to soak for about 15 minute.

2. Meanwhile, roast tomatillos on a hot griddle, and 
once they are roasted, wrap them in aluminum foil 
to keep warm while the peppers are soaking.

3. Place tomatillos, softened peppers, garlic clove, 
and ½ cup of water into your blender and process 
until you have a smooth sauce. Season with salt 
and pepper.

In a large bowl, mix together all ingredients; 
serve at room temperature.

CHILE CASCABEL
Salsa deSalsa

YIELD 
6-8

TIME 
30 MINS

METHOD 
ROAST

PIÑA PICANTE
Salsa de

YIELD 
1 1/3 CUPS

TIME 
10 MINS

METHOD 
COMBINE
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YIELD
3 CUPS

TIME 
35 MINS

METHOD 
COMBINE

CHILE MORITA
Salsa de

1. Soak chiles in a bowl of very hot 
water until softened, 20-25 minutes. 
Drain and transfer to a blender.

2. Meanwhile, cook tomatoes, onion, 
and garlic in a dry large skillet, 
preferably cast iron, over medium-
high, turning often, until softened 
and charred in spots, 5-8 minutes. 
Set onion and garlic aside; transfer 
tomatoes to blender.

3. Once cool enough to handle, peel 
onion and garlic and place in blender 
along with oil, vinegar, and sugar. 
Blend until smooth. Season with salt.

METHOD
INGREDIENTS
• 6 morita chiles, seeds 

removed
• 1 lb plum tomatoes
• 1 small onion, unpeeled, 

halved through root
• 3 garlic cloves, unpeeled
• 3 tbsp olive oil
• 2 tsp apple cider vinegar
• 1 tsp sugar
• salt

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com
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1. Blend the tomato, garlic, 
and jalapeño in a blender.

2. Separately, dice the 
onions and the cilantro. 
Add the tomato, garlic, 
and jalapeno mixture to 
a frying pan with a small 
amount of olive oil. Heat 

over medium high heat 
until it begins to boil, and 
then remove from heat.

3. Put the salsa in a bowl, 
add the cilantro and 
onion, and stir well. Add 
salt to taste.

INGREDIENTS
• 3 tomatoes
• 1/4 onion
• 1/4 bunch of cilantro
• 1 clove of garlic
• 1 jalapeño
• Olive oil
• salt, to taste

SERVES 
6

TIME 
15 MINS

METHOD 
COMBINE

ROJO INGREDIENTS
• 5 roma tomatoes, seeded and 

diced finely 
• 1/2 large red onion, diced 

finely
• 1 jalapeño, seeded and 

chopped finely
• 1/2 bunch of cilantro, chopped 

finely
• 3 garlic cloves, minced
• 1/2 lime, juiced
• Salt and pepper to taste

Toss the diced tomatoes, red onion, jalapeno, 
cilantro, and garlic together. Add the juice of  
half a lime and add salt and pepper to taste. 
Store in the fridge. 

GALLO
Pico De

SERVES
8

TIME 
15 MINS

METHOD 
COMBINE

Salsa



DIANA’S
MEXICO

This culinary rockstar realized 
the need to preserve the native 

ingredients and traditional recipes 
of Mexico. Through her meticulous 
research and documentation, she 

has proven herself indispensable to 
gastronomic history. 
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Described as a “culinary anthropologist,” 
Kennedy’s passion and curiosity for Mexican 
food are unsurpassed. 

Diana Kennedy is to Meixcan cuisine what Julia 
Child was to French cuisine. Neither one native 
to the country whose cuisine they brought to 
the masses, their love of food and mastery of 
their respective cuisines is inimitable. 

Kennedy grew up in the countryside of England 
and was expected by her mother to cook from 
a very young age. Due to the family’s meagre 
earnings, Diana cooked humble dishes designed 
to stretch out ingredients and use all parts of 
an animal. This culinary foundation would prove 
very important later in her life. 

In 1957, in her early thirties, she met and fell in 
love with a man who took her to Mexico, where 
he was working as a correspondent at the time. 
That marked the beginning of two love affairs. 
The first with Paul Kennedy, who would soon 
become her husband, and the second with 
Mexican culture. Specifically, the country’s rich 
bounty and the meticulous attention to detail 
that she observed in Mexican home cooks. 

Diana and Paul made Mexico their home and 
she quickly realized her desire to become an 
expert in the country’s authentic cuisine. By 
donkey, bus, car and airplane, Diana travelled to 
every corner of Mexico, visiting local markets, 
and studying the different techniques and 
ingredients of each region. Over time, she 
narrowed her focus to the ‘forgotten’ foods 
found in villages that were not documented and 
felt a responsibility to preserve these sacred, 

At the age of 97, this formidable queen of Mexican 
fare, is as plucky and bracing as they come, and 

insists she’s still got lots of work to do! 

FULL STEAM 
AHEAD

THAT MARKED THE 
BEGINNING OF TWO LOVE 
AFFAIRS. THE FIRST WITH 

PAUL KENNEDY, WHO 
WOULD SOON BECOME 

HER HUSBAND, AND THE 
SECOND WITH MEXICAN 

CULTURE.



continued on page 26...

23DOLLOP MAGAZINE

Get 20% off your GREETING 
CARDS with MintedMore

UNIQUE 
STATIONARY BY 

INDEPENDENT 
ARTISTS.

Click Here

traditional recipes, in the way that an archaeologist 
protects and preserves ancient artifacts. 

She briefly moved back to New York City and, what 
started as small cooking ‘boot camps’ out of her 
home led to her first cookbook, ‘The Cuisines of 
Mexico’, first published in 1972. It quickly became a 
bestseller and marked a very influential contribution 
to food literature, shifting Americans’ perception of 
Mexican food away from Tex-Mex and towards the 
rich craft of authentic regional cooking. 

OAXACA AL GUSTO
Though she was content living in NYC and sharing 
her love of Mexican cuisine, she missed the land 
that had stolen her heart and, after her husband’s 
passing, she returned to live in Mexico City. Not long 
after, she rediscovered the part of Mexico that would 
define the next chapter of her career, if not her life. 

It was in Oaxaca, the birthplace of corn, that she 
connected most profoundly with the varied flavors 
and emphasis on chocolate, corn and chiles, the 
three pillars of the state. She engrossed herself in this 
diverse food haven and the unique circumstances 
under which some food traditions were born. So 
much did Oaxaca captivate her that she published the 
cookbook, ‘Oaxaca al Gusto: An Infinite Gastronomy,’ 
which includes over 300 recipes of the region, and 
is divided, not by types of dishes, but by the 11 
sections of the state. This book is her magnum opus 
and, rightfully, earned her the James Beard award 
for ‘Cookbook of the Year.’ 

‘Oaxaca al Gusto’ isn’t flashy or trendy, but it’s the real 
deal - almost more history textbook than cookbook. 
Detailed recipes for ‘cabeze de res’ (barbecued 
beef head) and ‘farangoyos de huevos de tortuga’ 
(turtle eggs in broth) are not for the squeamish and 
certainly can’t be whipped up in an evening, and, 
while she has included more accessible recipes, this 
book is more of a love letter to Oaxaca. 

HONORING AUTHENTICITY 
Her promotion of Mexican cuisine includes nine 
cookbooks, all of which showcase her preference 
for traditional Mexican home cooking over fine 
dining. She is fascinated by what she calls “comida 
casera,” (honest food). “To me, the interesting part 
of cooking is cooking,” she says, “bringing flavors 
out of ingredients, not having to put flavors in.” 
None of her works capture this sentiment more than 

https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
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1. Preheat the oven to 350° F.

2. Melt ½ cup of the sugar 
in a saucepan over low heat, 
stirring with a wooden spoon 
until the syrup darkens. 
(Some cooks say that a few 
drops of lemon juice keep 
the sugar from crystallizing.) 
Pour the syrup into an 8 inch 
flan mold, turning it quickly 
to coat the bottom and half 
way up the sides. Set aside.

3. Heat the milk, remaining 
½ cup sugar, vanilla bean 
and salt, and simmer for 15 
minutes, or until the mixture 
is reduced by ½ cup. Set the 
mixture aside to cool.

4. Beat the eggs and egg yolks 
together. After any foam 
produced by beating has 
settled, add the eggs to the 

cooled milk mixture, stirring 
to combine thoroughly.

5. Pour the mixture through 
a strainer into the mold with 
the caramel coating. Cover 
tightly, place in a water bath 
on the lowest shelf in the 
oven, and cook until set. 
Begin checking with a knife 
inserted into the custard 
after about 45 minutes in the 
oven, and continue checking 
about every 10 minutes 
thereafter.

6. Remove the flan from the 
oven and allow to cool before 
removing the lid. Cover with 
foil and put the flan in the 
refrigerator for at least an 
hour and up to one day 
ahead. Uncover and unmold 
onto a serving plate.

INGREDIENTS
• 1 cup sugar
• 1 quart whole milk
• 1 2-inch piece of vanilla 

bean
• Pinch of salt
• 4 eggs
• 6 egg yolks

FLAN
Mexican

SERVES 
6

TIME
2 HOURS

METHOD 
BAKE

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

INSPIRED BY 
DIANA KENNEDY

https://thetastetoday.com
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‘The Tortilla Book’, which is entirely dedicated to 
the eponymous flatbread.

What is most commendable throughout Kennedy’s 
work is her dedication to the authentic methods and 
proper local ingredients used in Mexican cooking. 
For example, while most Mexican cooks now use pre-
ground corn or corn flour, she insists on documenting 
how to make corn dough (masa) from scratch. 
Another display of her respect for authenticity was 
her apprenticeship at a bakery in Mexico City. While 
she is an exceptional teacher, she is an even better 
student, and her years of ‘field research,’ as she calls 
it, are apparent in everything she produces. 

While so many of the world’s accomplished cooks 
and food authors modify recipes for the masses, 
Diana shows the world that cooking authentically in 
the tradition of Mexico is a worthy and rewarding 
pursuit. 

Above: Chiles & Garlic
 Below : Masa Dough

Kennedy also has strong views on what makes and 
breaks a great cookbook. A proponent of note-making 
in cookbooks, she has been very vocal about her 
dislike of electronic forms of cookbooks (e-books), 
and believes that a recipe should consist of more 
than just an ingredient list and method. It should 
explain the context of the dish and tell a story. 

ECOLOGY & SUSTAINABILITY
It would be hard to find someone, especially a 
culinary professional, who is more aware of their 
environmental footprint than Kennedy. The way she 
sees it, the worse off the state of the environment 
is, the more food she loves will disappear. 

Her commitment to environmental sustainability is 
not only evident in the eco-friendly estate she owns 
(more on that later), but in her criticism of chefs who 
waste food and abuse superfluous materials, like 
plastic and foil, in their packaging and operations. 

It is not an exaggeration to say that Kennedy has 
dedicated her life to Mexican cooking but she has 

invested almost just as much time and care into 
nurturing the environment. A large part of her 
energy has gone to documenting edible Mexican 
plant species and the recipes that they’ve been 
used in. In fact, her contribution has been so great 
that CONABIO, Mexico’s federal agency that oversees 
biodiversity and ecology, has digitized her records.

She cares deeply about the preservation of native 
regional produce and grieves the fact that many 
original ingredients are being lost for a myriad of 
reasons, including the importation of agricultural 

IT WOULD BE HARD 
TO FIND SOMEONE, 

ESPECIALLY A CULINARY 
PROFESSIONAL, WHO 
IS MORE AWARE OF 

THEIR ENVIRONMENTAL 
FOOTPRINT THAN 

KENNEDY. 

Above: Cacti
Below: Assorted Chiles

“TO ME, THE INTERESTING 
PART OF COOKING IS 
COOKING,” SHE SAYS, 

“BRINGING FLAVORS OUT 
OF INGREDIENTS, NOT 

HAVING TO PUT FLAVORS 
IN.”

WHILE SHE IS AN 
EXCEPTIONAL TEACHER, 
SHE IS AN EVEN BETTER 

STUDENT, AND HER YEARS 
OF ‘FIELD RESEARCH,’ 
AS SHE CALLS IT, ARE 

APPARENT IN EVERYTHING 
SHE PRODUCES. 
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1. Cut the meat, with the fat, 
into strips about 2 x 3/4 
inches. Barely cover the meat 
with water in a flameproof 
dish, add the salt, and bring 
it to a boil, uncovered.

2. Lower the heat enough 
to bring down to a simmer. 
Let the meat continue 
simmering until all the liquid 
has evaporated -- about 
90 minutes, depending on 

the shape of your pot. By 
this time the meat should 
be cooked through but not 
falling apart.

3. Lower the heat a little 
more and continue cooking 
the meat until all the fat 
has rendered out of it. Keep 
turning the meat until it is 
lightly browned all over -- 
about 1 hour.

INGREDIENTS
• 3 lbs pork shoulder, skin 

and bone removed
• Cold water to barely cover
• 2 tsp salt, or to taste

METHOD

SERVES 
4-6

TIME 
3 HOURS

METHOD 
BRAISE

CARNITAS
INSPIRED BY 

DIANA KENNEDY

products from other countries, the advent 
in hybrid foods, climate change and food 
culture. She has been very vocal about 
her opposition to genetically modified 
seeds, which she says produce large, 
shiny, tasteless ingredients. 

QUINTA DIANA   
Kennedy lives in Western Mexico in a 
house that was formerly a dried up corn 
field. She calls it ‘Quinta Diana,’ and it 
is an absolute food mecca. Located on 
three hectares of land, is her home, made 
with local and sustainable materials, 
containing beehive ovens, solar stoves, 
a greenhouse, and sprawling organic 
gardens that grow everything from rare 
chiles and coffee beans to figs and corn, 
with which she makes masa. 

Since 2014, her glorious rancho has 
served as a non-profit research centre, 
showcasing her vast culinary archives 
and offering week long cooking retreats, 

with funds raised devoted to sustainable 
food gardens in local schools.

At 97 years of age, Diana Kennedy is 
widely considered the authority on 
the regional foods of Mexico, with over 
fifty years of her life spent learning 
and teaching the world the importance 
of Mexican food culture. Though she is 
British-born, Kennedy has more than 
earned the respect of her audience and 
the people of Mexico. Many of her books, 
including ‘The Art of Mexican Cooking,’ 
have been translated into Spanish and 
she has been granted the highest honor 
appointed to foreigners by the Mexican 
government, the Order of the Aztec Eagle, 
for her work of promoting Mexican food 
with the world. It’s safe to say that Diana 
Kennedy is in a league of her own, whose 
work will benefit many generations to 
come. 
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1. Rinse the beans thoroughly. 
Place the beans into a large 
stockpot with the onion and 
garlic. Add the water and lard 
(or oil). Remove any beans 
that float to the surface. 

2. Cover the pot and turn the 
heat to medium high and 
bring to a boil. When they 
start boiling, reduce the heat 
to a simmer. The cooking time 
will depend on the freshness 
and size of the beans (from 1 
1/2 hour up to 3 hours). Add 

hot water if needed during 
the cooking process to keep 
the level over 2 inches. Stir 
the beans occasionally.

3. When the beans are tender, 
add the epazote and the 
serrano pepper. Season with 
salt. 

4. Keep cooking until the 
beans are soft. Enjoy warm 
or let cool and store in your 
fridge, where they can last up 
to 4 days.

INGREDIENTS
• 1 lb black beans, dried
• 8 cups of water
• 1/4 of a large white onion
• 2 garlic cloves, peeled
• 1 sping of epazote or 

coriander
• 1 serrano pepper
• Salt to taste
• 1 tsp of lard or olive oil 

METHOD

SERVES 
4-6

TIME 
3 HOURS

METHOD 
SIMMER

FRIGOLES
INSPIRED BY 

DIANA KENNEDY

Get 20% off your GREETING 
CARDS with MintedMore
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De La Olla
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HOOKED
ON 

CHILES

Poblanos, also known as ancho chiles 
when dried, are a type of very mild chile, 
named after the state of Puebla, Mexico, 
where they originated. They can be 
eaten raw or cooked, but are frequently 
roasted. Roasting them mellows their 
taste and brings out their subtle fruity 
flavor. Poblanos taste best when they are 
peeled and seeded, which is much easier 
accomplished after they’ve been cooked. 
They are frequently split in half and 
stuffed with various fillings like cheeses, 
meats, and beans. For the classic Mexican 
dish, Chile Rellenos, the peppers are 
dipped in an egg batter, fried, and served 
with salsa. This affordable chile can be 
found in many Mexican dishes such as 
mole, quesadillas, and salads. In North 
America, they are commonly labeled as 
pasilla peppers at grocery stores. 

Ancho chiles (dried poblanos) make a 
great spice rub when ground. Another 
great idea is to soak the dried pods in hot 
water, remove the seeds and stems, and 
then combine the reconstituted peppers 
with sour cream and purée until smooth. 

ANCHO
Poblano / 
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Considered a medium heat chile, the morita 
is actually just a smoked jalapeño. Translated 
to mean “little blackberry” in Spanish, the 
heady aroma of mesquite and chocolate 
make the morita a wonderful addition to 
both savory and sweet dishes. As with any 
dried chile, moritas can be rehydrated in 
water prior to cooking. Left dry and grounded 
up, they make an incredible chili powder. Be 
sure to remove the stems and seeds if you 
try this. 

Jalapeños (morita’s fresh counterpart) are the 
most readily available fresh chile in Mexico 
and their heat level can vary from mild to 
moderately hot, depending on how they are 
cultivated and prepared. When ranked on 
the Scoville heat scale, however, they are 
considered mild. Small brown lines or ‘scars’ 
on the skin of jalapeños can indicate that they 
have a higher heat level. They are commonly 
pickled and served as a condiment on top of 
nachos and in quesadillas. A very versatile 
chile pepper, they can also be stuffed, 
grilled, and muddled into cocktails, such as 
margaritas. 

JALAPENO
Morita / 

INGREDIENTS
• 15 to 20 large jalapeños, sliced, 

stems discarded
• 2 garlic cloves, smashed and 

peeled
• 1 cup distilled white vinegar
• 1 cup filtered water
• 4 tbsp sugar
• 2 tbsp Kosher salt

1. In a medium sauce pan, 
combine the garlic, water, 
vinegar, sugar and salt.

2. Heat to a boil, stirring 
to dissolve the sugar and 
salt. Once boiling; add the 
jalapeños pressing them 
so they are submerged 
under the pickling 
liquids. Remove the pot 

off of the heat and let 
sit for 10-15 minutes.

3. Transfer the jalapeños 
into a clean jar. Ladle the 
pickling juices over top 
until you’ve reached the 
top of the jar. Let cool at 
room temperature before 
securing a lid and putting 
them into the fridge.

METHOD

JALAPENOS
Pickled

SERVES 
6

TIME 
30 MINS

METHOD
PICKLED



CASCABEL
This chile, pronounced [kahs-kah-
BEL] means “rattlesnake” and is often 
referred to as the ‘rattle chile’ because 
its loose seeds inside make a rattling 
noise when it is shaken. Unlike other 
chiles, which shrink and become 
wrinkly upon drying out, the cascabel 
retains its round shape and looks like a 
small dark red bell. 

Cascabels are moderately hot (between 
1,500 to 8,000 on the Scoville scale) 
and impart a nutty, subtle smokey 
flavor to the dishes they are added 
to. They are commonly toasted on a 
comal (a flat Mexican griddle) and used 
in soups, sauces and salsas. They are 
also a key ingredient in the traditional 
Mexican stew known as ‘birria,’ which 
includes its seeds. Don’t miss the recipe 
for Salsa de Chile Cascabel inside this 
issue! 
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Skinnier and longer than jalapeños, serrano 
peppers tend to be very hot, and are one of the 
most commonly used chilis in Mexican cuisine. 
They are most frequently used in salsas and 
as a flavoring, rather than the main component 
of a meal. The fiery serrano can be roasted or 
chopped up in its fresh state and used as a 
garnish or seasoning, to amp up the heat and 
flavor in a dish. If you want to tone down the 
spice, be sure to discard the seeds. The dried 
version of this chile is quite uncommon.

SERRANO

INGREDIENTS
• 6 fresh poblano chiles
• 8 oz Oaxaca cheese, grated
• 1/4 cup all-purpose flour
• 3 large egg whites
• 3 large egg yolks
• Vegetable oil, for frying
• 2 cups salsa roja

1. Heat your broiler. Line a baking sheet with 
aluminum foil and place poblanos on the 
baking sheet. Broil, turning occasionally, 
until all sides are charred, about 2 minutes 
per side. Cover the baking sheet with a 
kitchen towel and allow the chiles to sit for 
5 minutes. Peel off the charred skin from 
each chile and discard. Set aside to cool.

2. Cut a slit down each chile. Remove the 
seeds and core from each chile. Stuff the 
cheese into the chiles.

3. Whip the egg whites to stiff peaks and 
gently fold the egg yolks into the whipped 
egg whites; set aside.

4. Spread the flour on a large plate. Roll each 
chile in flour to coat evenly, shaking off the 
excess.

5. Heat about 1” of vegetable oil in a large 
skillet to about 375ºF. Fry 2 or 3 chiles at 
a time. Fry until golden-brown, about 2 
minutes. Flip and fry until the second side 
is golden-brown, about 2 minutes more. 
Place on a paper towel-lined baking sheet 
to drain. Serve with salsa roja. 

RELLENO
SERVES

6
TIME 

45 MINS
METHOD 

FRY

Chile
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BEYONDTEQUILA
Margaritas and Michaladas are two of Mexico’s 

tastiest libations but, if you want to hold the 
buzz, try a Horchata or Agua de Jamaica instead. 
Oh and, of course,  nothing beats fresh coconut 

water on the beach. 
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If you travel to Mexico, you won’t go 
far before you come across Agua de 
Jamaica (Hibiscus Tea). Very popular at 

taquerias, this tart tea can be enjoyed 
warm or chilled, but it’s very refreshing 
when enjoyed cold in Mexico’s tropical 
climate. You may have guessed by its 
name that it is made using hibiscus, a 
brightly colored tropical flower. You can 
use dried or fresh hibiscus but if you 
choose the latter, you’ll need to remove 
the green part at the base of the flower 
to which the stem is attached. You can 
also remove the pistil which is the thin 
thread-like tube in the middle of the 

flower, which has pollen attached to it or 
you can choose to keep it. From there, 
all you need to do is boil the flowers, 
steep and strain. It’s common to add in 
a bit of honey and lime if you like your 
tea a little sweeter. Not only is this a 
delicious Mexican refreshment, it is a 
sweetheart of the wellness world, with 
numerous health benefits. It can help 
lower blood pressure, improve digestion, 
and improve digestion as well as your 
immunity system. 

AGUA DE JAMAICA
1. If using fresh hibiscus 
flowers, remove the calyx or 
the green part at the base 
of the flower to which the 
stem is attached. You don’t 
need to do this if you are 
using dried flowers.

2. Bring the hibiscus flowers 
and water to a boil in a large 
pot. Once the water starts 
boiling, switch off the flame 

and cover. At this point, you 
can also add other herbs or 
add ins such as lemongrass, 
lemon zest etc. Let the tea 
steep for 15-20 minutes. Mix 
in the honey and lime juice 
until completely combined. 
Strain.

3. Serve tea warm or chill 
it in the refrigerator for a 
couple of hours.

INGREDIENTS
• 2 cups fresh Hibiscus 

Flowers (or 1/2 cup dried 
Hibiscus Flowers)

• 8 cups water
• 1/4 cup honey
• 3 tbsp fresh lime juice

DE JAMAICA
Agua

SERVES 
6

TIME 
25 MINS

METHOD 
STEEP
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COFFEES OF HAWAII
Shop all the amazing gourmet coffee at Hawaii Coffee 

Company!

Signup and Save 10%

It is hard to think about Mexico without 
also thinking of its staple cocktail, the 
margarita! This drink is a classic for good 
reason. It only requires three ingredients, 
it’s easy to make and, most importantly, 
it is absolutely delicious. You might 
be familiar with sugar-rimmed frozen 
margaritas if you live in North America 
but this is far from the authentic recipe 
made in Mexico. The ‘real deal’ is tequila 
blanco, Cointreau (an orange flavored 
liqueur) and fresh lime juice, served on 

ice with a salted rim. That’s it!  Once 
you’ve mastered the traditional recipe, 
play around with different variations 
to make it your own. You can make a 
Margarita con Mezcal, made using mezcal- 
another agave-based spirit, typically 
smokier in flavor than its more famous 
cousin, tequila. Or why not muddle de-
seeded jalapeños into your recipe? That 
is if you like things on the spicier side. 

MARGARITA 

https://www.shareasale.com/u.cfm?d=619131&m=50591&u=1905467


46 DOLLOP MAGAZINE

INGREDIENTS
• 1 lime wedge, plus 2 lime wheels 

for garnish
• 1 tbsp coarse salt, for glass rims
• 4 oz (120ml) blanco tequila 
• 2 oz (60ml) Cointreau
• 1 1/2 oz (45ml) fresh juices

1. Run lime wedge around 
the outer rims of 2 
rocks glasses and dip 
rims in salt. Set aside.

2. In a cocktail shaker, 
combine tequila, Cointreau, 
& lime juice. Fill with ice 
and shake until thoroughly 
chilled, about 15 seconds.

3. Fill glasses with fresh ice 
and strain margarita into 
both glasses. Garnish with 
lime wheels and serve.

METHOD

MARGARITA
Classic

SERVES 
2

TIME 
5 MINS

METHOD
COMBINE

A michelada, is a type of ‘cerveza preparada’ and dates back to approximately 1940. 
It’s a mixture of cold light beer, fresh lime juice, hot sauce, and, typically, a savory 
ingredient like Worcestershire sauce. It might sound strange but this is one of those 
cases where the combination of ingredients, albeit unexpected, just work! The secret 
to this flavorful refreshment is striking the perfect balance between acidity and heat, 
so you might need to play around with the ratios until you nail it. Some recipes call 
for tomato juice, but the recipe we’ve included is the basic version.

MICHELADA



INGREDIENTS
• Salt
• 2 oz (60ml) fresh lime juice, save 

juiced lime
• 2 tsp (10ml) hot sauce
• 1 tsp (5ml) Worcestershire sauce
• 1 (12-oz; 355ml) can or bottle light 

Mexican beer, well chilled

INGREDIENTS
• 1 cup long-grain white rice 

(uncooked)
• 1 cinnamon stick (approximately 5 

inches, broken into several pieces)
• 1 tsp  lime zest
• 5 cups water (divided)
• 1/2 cup granulated sugar

1. Pour salt into a small, 
shallow dish in an even 
layer. Rub a pint or pilsner 
glass’s rim with the cut side 
of the saved juiced lime, 
then dip glass into the dish 
to create a salt rim. 

2. Set glass right side up 

and fill with lime juice, hot 
sauce, and Worcestershire 
sauce. Add a pinch or two of 
salt, fill glass with ice, and 
top with beer. Stir gently if 
you want to mix it up a bit. 
Serve with remaining beer, 
topping up as you drink.

1. Pulverize the rice in a 
blender until it reaches a 
floury consistency. Add the 
cinnamon stick and lime 
zest, combine and let it rest 
in an airtight container at 
room temperature overnight. 
Put the rice mixture back 
in the blender and blend 
it until the cinnamon stick 
pieces get fully broken 
down. Add 2 cups of water 
to the mixture and stir it. 
Put it in the refrigerator to 
soak for 2 hours.

2. Strain the liquid into a 
pitcher or bowl through a 
fine sieve or a few layers 
of cheesecloth, squeezing 
frequently to remove as 
much of the milky rice 
water as possible.

3. Add the remaining 3 cups 
of water and the sugar; stir 
until the sugar dissolves. 
Refrigerate until completely 
chilled. Serve over ice.
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MICHELADA

HORCHATA

TIME 
5 MINS

SERVES 
1

METHOD 
COMBINE

TIME 
15 MINS

SERVES 
4

METHOD 
COMBINE

This non-alcoholic drink is sweet, refreshing and...polarizing. Horchata (pronounced 
or-CHAH-tah) actually originated in Egypt, where it was made using a nut 
called chufa. It eventually made its way to Spain and then to Mexico, where the 

natives replaced the nut with rice. Horchata, commonly sold at street vendors, looks 
milky but doesn’t actually contain dairy, making it a great option for those who 
are lactose intolerant. Made with rice, cinnamon, and then sweetened with sugar, 
the rice is ground and mixed with water, giving it a milky appearance. It is served 
over ice and easy enough to make at home, though horchata syrups are commonly 
available if you want to take the easy way out! 

HORCHATA



MEXICAN
GOLD

 It’s hard to think of 
another ingredient that 
is as inextricably woven 
into the food culture of 
a country, as corn is in 

Mexico. 
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CORN IS A GRAIN INDIGENOUS 
TO MEXICO, DOMESTICATED 
APPROXIMATELY 10,000 YEARS 
AGO. IN MEXICAN AZTEC 
HISTORY, CORN WAS CONSIDERED 
A SACRED PLANT, WORSHIPPED 
AND CELEBRATED IN IMAGES ON 
STONE AND IN PAINTINGS. 

In Mexico, no part of the corn plant goes unused. 
Apart from animal feed, it is woven into housing 
materials, burned as fuel, and it is included in 

almost every dish in Mexican cuisine, eaten from  
morning until night. 

To start with, it is the main ingredient of tortillas, 
which is the basis for the bulk of Mexican food. 
Tortilla is a flatbread made with maize flour, used 
to make tacos, quesadillas, chilaquiles, enchiladas, 
nacho chips and tostadas. Corn is also used in 
Mexican desserts like sweet corn cake (pastel de 
elote). If that weren’t enough, many foods in Mexico 
are steamed in cornhusks. Enter the tamale... 

TAMALES
This traditional main dish is made of maize dough 
(masa), filled with any blend of slow cooked meat, 
cheeses, vegetables and chiles, wrapped in a corn 
husk and steamed. At that point the masa will have 
become firmer, so you can discard the wrapper 
and enjoy the delicious corn parcel known as a 
tamale. Typically, tamales are served with beans and 
a variety of condiments, such as guacamole and 
ranchero sauce. 

DATING BACK TO THE 
ANCIENT AZTEC AND MAYAN 

CIVILIZATIONS, TAMALES 
WERE A PEASANT DISH, 

CONSIDERED A SACRED FOOD 
OF THE GODS.

Dating back to the ancient Aztec and Mayan civilizations, tamales were a peasant 
dish, considered a sacred food of the Gods. They were commonly taken on hunting 
trips and when traveling long distances, since they were an easily portable food. In 
those ancient times, tamales were made simply with beans and squash, but they 
became more elaborate when Europeans brought chicken, pork, and many other 
foods to the New World. 

Tamales are somewhat labor-intensive to make, but once you make the dough, the 
rest is really quite simple. Cheese tamales can be a great choice for beginners, until 
you get the hang of the process. Be prepared, making tamales can be an addictive 
kitchen sport!

MEXICAN TRUFFLE
Huitlacoche (pronounced whee-tla-KOH-cheh) is a strange looking fungus that 

continued on page 58...
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INGREDIENTS
• 3 cups fresh corn kernels
• 14 oz sweetened condensed 

milk
• 6 tbsp butter, melted
• 1 tsp natural vanilla essence 

or extract
• 4 eggs, at room temperature
• 3/4 cup plain flour
• 2 tsp baking powder
• 1/2 tsp salt

1. Preheat oven to 350°F. 
Brush a 9 cm x 21.5 cm loaf 
tin with the melted butter 
to grease and then line the 
base and two long sides 
with one piece of non-stick 
baking paper.

2. Combine the corn kernels, 
sweetened condensed milk, 
butter and vanilla in a 
food processor until almost 
smooth. Add the eggs and 
process briefly until just 

combined. Add the flour, 
baking powder and salt and 
process until just combined.

3. Pour the mixture into the 
lined tin. Bake in preheated 
oven for 60-65 minutes or 
until golden and a skewer 
inserted into the centre 
comes out clean. Let stand 
in the tin for 5 minutes 
before turning onto a wire 
rack to cool (this will take 
about 1 hour). Serve in slices.

METHOD

CORN CAKE

SERVES 
4-6

TIME 
1 HOUR

METHOD
BAKE

Sweet Mexican

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com


INGREDIENTS
• 1 tbsp olive oil
• 1 medium yellow onion, chopped
• 2 jalapeño peppers, chopped
• 4 cloves garlic, chopped
• 16 oz can diced tomatoes
• 1 cup chicken broth
• 1/4 cup cilantro, chopped
• 1 tbsp ancho powder
• 1 tbsp guajillo powder
• 1 tbsp chipotle powder
• 1 tsp cayenne
• 1 tsp Mexican oregano
• 1 tsp cumin
• Salt and pepper

1. Heat a large pan to 
medium-high heat and 
add the olive oil. Cook the 
onions and peppers down 
about 5 minutes to soften. 
Add the garlic and cook 
another minute. Add tomato, 
cilantro and chicken broth. 
Add the seasonings.

2. Bring to a boil then reduce 

the heat and simmer for 
20-25 minutes. The sauce 
will thicken.

3. Transfer the mixture to a 
blender or food processor 
and process until smooth.

4. Use immediately or store 
in the refrigerator in a 
covered glass container.
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INGREDIENTS
• 6-oz package banana leaves or 

dried corn husks
• 6 tbsp lard
• 3 oz cream cheese
• 1 cup chili con queso, homemade 

or jarred
• 4 cups masa harina cornmeal
• 2–3 cups chicken stock
• Salt and pepper
• 1 cup cheddar cheese, grated
• 1 cup pepper jack cheese, grated
• 1 1/2 cups salsa (black bean, corn, 

and roasted pepper)

1. Set the banana leaves 
out to thaw or soak corn 
husks in very hot water 
for an hour to soften.

2. In a large bowl or the 
bowl of a standing mixer, 
beat the lard or vegetable 
shortening, cream cheese, 
and chili con queso 
until light and fluffy. In 
a separate bowl, mix the 
masa harina with 2 cups 
of chicken stock. Add 
half of the masa harina 
mixture to the mixer bowl 
and beat well. Add the 
remaining masa along with 
additional chicken stock 
as needed, beating well, 
until mixture resembles a 
thick cake batter. Season 
with salt and pepper to 
taste. Set aside.

3. For the filling, stir 
together the grated 
cheeses with the salsa.

4. Rinse and dry the banana 

leaves, and cut them into 
rectangles about 8 inches 
by 10 inches in size (for 
medium tamales). Pat dry 
corn husks, if using.

5. Lay a banana leaf 
rectangle or corn husk on 
a flat surface. Place about 
1/4 cup of the masa in 
the middle, and spread 
into a rectangle about 
2 inches by 4 inches. 
Spread 1 to 2 tablespoons 
of the filling in the center 
of the rectangle. Fold the 
sides of the banana leaf 
(or corn husk) in over the 
filling, closing the masa 
over the cheese filling. 
Fold up the bottom half 
over the filling, then fold 
the top half down and roll 
tamale until well wrapped. 
Tie tamale with a piece of 
kitchen string or a strip of 
banana leaf to secure it. 
Repeat with the remaining 
ingredients to produce 
more tamales.

6. Bring 1 to 2 inches of 
water to boil in a steamer 
pot, or in a large pot with a 
colander or steamer basket 
Fill the steamer with one 
layer of tamales (you may 
have to steam in batches). 
The tamales should be above 
the water; they are cooked 
by the steam only.

7. Cover the tamales with a 
dish towel and the pot lid 
and steam for 30 to 40 
minutes. Add water to the 
pot when necessary. Remove 
tamales and serve warm.

METHOD

TAMALES
Cheese

SERVES 
10

TIME 
2 HOURS

METHOD
STEAMED

RANCHERO
Sauce

TIME 
30 MINS

SERVES 
6

METHOD 
SIMMER
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grows on the ears of corn and is considered a 
delicacy used in Mexican cuisine. So much so, 
that scoring the fresh stuff is like winning the 
food lottery. Most of the time it’s found frozen 
or in a can and can be used raw or cooked. . 

Utilizing the corn fungus dates back to the 

Aztec civilization, who frequently used the 
savory fungus in tamales and stews. Since then, 
huitlacoche has had ceremonial and medicinal 
uses, and is not only a fixture in Mexican 
cuisine, but proudly served in some of the 
finest restaurants in the world. 

The soft, grey paste has been called Mexican 
truffle and contains more protein and fiber 
than  regular corn. Its earthy flavor can best 
be described as a corn-mushroom hybrid and 
it is enjoyed as a filling in dishes, such as 
quesadillas, and burritos, though it can also 
be sautéed and added to sauces. When heated, 
a black inky liquid emerges. Huitlacoche is a 
peculiar ingredient, to say the least. 

ELOTE AND POZOLE   
As important as tacos and tamales are to 
Mexican cuisine, there are two other dishes that 
are Mexican must-haves, also made using corn. 
They are Elote and Pozole. 

Elote is Mexican corn on the cob and is a 
common street food there. This messy snack is 
made by either roasting or boiling sweet corn, 
then it is slathered in mayonnaise, crema, and 
chili powder before a generous sprinkling of 
cotija (queso anejado), a crumbly cow’s milk 
cheese which falls somewhere between feta 

Above: Blue Corn
Below: Elote

UTILIZING THE CORN 
FUNGUS DATES BACK TO 
THE AZTEC CIVILIZATION, 

WHO FREQUENTLY USED THE 
SAVORY FUNGUS IN TAMALES 

AND STEWS.

and parmesan. There is also a snack known 
as esquites that is basically just the same 
corn removed from 
its cob and served 
in a cup. 

Pozole is a traditional 
Mexican comfort 
food that is a cross 
between a soup and 
a stew. There are 3 
types: Red (Rojo), 
White (Blanco) and 
Green (Verde). The 
word pozole means 
hominy (dried corn soaked in a mineral 
lime bath) which is first cooked in a broth. 
Then shredded pork is typically added, and 

several ingredients, such as diced lettuce, 
chiles, onions, avocados and lime are used 

to garnish it. It is 
commonly served 
as a celebratory 
dish, enjoyed on 
New Year’s Eve, 
birthdays and 
Mexican holidays. 

It isn’t hard to see 
why corn is the 
most celebrated 
ingredient in 
Mexico. It is a 

crop that has been a nutritional staple for 
centuries and, moreover, has shaped the 
country. 

POZOLE IS A 
TRADITIONAL MEXICAN 
COMFORT FOOD THAT 

IS A CROSS BETWEEN A 
SOUP AND A STEW.



TACOS
TEMPTING

It’s hard to imagine a world without these parcels 
of love, so let’s not. Instead, here are some of the 
best recipes to add to your taco arsenal.



INGREDIENTS
• 2 tbsp extra-virgin olive oil 
• 1 white onion, thinly sliced 
• 4 garlic cloves, sliced 
• 1 1/2 tsp cumin seeds 
• 1 1/2 tsp ground coriander 
• 2 cups chicken stock 
• One 14-oz can tomato puree 
• 1 oregano sprig 
• 2 bay leaves 
• 4 1/2 lbs skinless whole chicken legs 
• 3 tbsp distilled white vinegar
• Salt and Black Pepper 

1. In a large enameled cast-
iron casserole, heat the oil. 
Add the onion, garlic, cumin 
and coriander. Cook over 
moderately high heat until 
the onion is softened. Add 
the stock, tomato puree, 
oregano and bay leaves; 
bring to a boil. Add the 
chicken, cover partially and 
simmer until cooked, 35 to 
40 minutes.

2. Meanwhile, preheat the 
oven to 400°F. In batches, 
fold the tortillas in half and 

stuff them between the 
cups of an inverted muffin 
tin to form shells. Bake for 
15 minutes, until crisp.

3.  Remove the chicken 
from the sauce and shred 
the meat. Return the meat 
to the sauce and simmer 
for 10 minutes. Discard the 
bay leaves and oregano 
sprig. Stir in the vinegar 
and season with salt and 
pepper. Serve in the taco 
shells with cilantro, lime 
and onion.
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INGREDIENTS
• 5 lbs boneless pork shoulder
• 3 tbsp achiote paste
• 2 tbsp chili powder
• 1 tbsp garlic powder
• 1 tbsp dried oregano
• 1 tbsp cumin
• 1 tbsp salt
• 1 tbsp pepper
• 3/4 cup white vinegar
• 1 cup pineapple juice
• 1 pineapple, skinned and sliced 

into 1-inch rounds

1. Slice the pork shoulder 
into about 1/4” slices, 
then transfer to a large 
dish or bowl. In a medium 
bowl, combine the achiote 
paste, chili powder, garlic 
powder, oregano, cumin, 
salt, pepper, vinegar, and 
pineapple juice, mashing 
and stirring until smooth 
with no lumps. Pour the 
marinade over the pork 
slices, then toss to make 
sure they are coated on 
all sides. Cover the bowl 
with plastic wrap, then 
refrigerate for at least 2 
hours or up to 3 days.

2. Preheat the oven to 
350°F/180°C. Line a baking 
sheet with parchment 
paper or aluminum foil.

3. Place a slice or two 
of the pineapple on the 
baking sheet. Take a 
wooden skewer and push 
it directly in the middle of 
the pineapple. Remove the 
pork from the fridge and 
push the slices through 
the skewer, layering one 
after the other until there 
is a 1” gap at the top. Push 
another pineapple slice 
on top.

4. Bake for about 1½ 
hours, until the pork is 
slightly charred on the 
outside and deep red. 
Rest the meat for about 
10 minutes, then carve 
off thin slices of pork and 
roasted pineapple.

5. To assemble, place 
some pork on the tortillas, 
followed by a few pieces of 
pineapple, a sprinkling of 
onion, cilantro, and salsa. 
Serve with lime wedges.

METHOD

PASTOR
Tacos Al

SERVES 
10

TIME 
3 HOURS

METHOD
ROAST

CHICKEN TINGA
Tacos

TIME 
90 MINS

SERVES 
6

METHOD 
SIMMER
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“ 2 0 1 9  B e s t 
M a t t r e s s  f o r 
B a c k  P a i n ”

S l e e p  Adv i s o r

NO MATTER WHAT YOU’RE 
DOING, RECHARGE WITH A 

BEAR MATTRESS. 
Try one risk-free for 100 nights

1. For the marinade, combine 
orange juice, jalapeño, olive 
oil, cilantro, lime juice, salt, 
and pepper in a resealable 
plastic bag. Mix it up by 
squeezing the bag. Place 
the flank or skirt steak into 
the resealable bag. Seal it 
up, and ensure every part of 
the meat is evenly coated. 
Refrigerate for 2 hours.

2. Preheat an outdoor grill to 
high temperature. Remove 
the flank steak from the 
marinade. Cook on the grill 
for 5 to 7 minutes per side. 
Remove from heat, let it rest 
for 10 minutes.

3. Serve with corn or any 
tortilla of your choice.

INGREDIENTS
• 2 lbs flank or skirt steak
• 2 limes, juiced
• 4 cloves garlic, crushed
• 1 cup chopped fresh cilantro
• 2 tbsp white vinegar
• 1/2 tsp salt
• 1/4 tsp black pepper
• 1/4 cup vegetable oil
• 1/2 cup orange juice
• 1 jalapeño, minced

CARNE ASADA
Tacos

SERVES 
6

TIME 
30 MINS

METHOD 
GRILL
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1. In a medium shallow bowl, 
whisk together olive oil, lime 
juice, paprika, chili powder, 
cumin, and cayenne. Add cod, 
tossing until evenly coated. 
Let marinate 15 minutes.

2. Meanwhile, in a large bowl, 
whisk together mayonnaise, 
lime juice, cilantro, and 
honey. Stir in cabbage, corn, 
and jalapeño. Season with 
salt and pepper.

3. In a large non-stick skillet 
over medium-high heat, heat 

vegetable oil. Remove cod 
from marinade and season 
both sides of each filet with 
salt and pepper. Add fish 
flesh side-down. Cook until 
opaque and cooked through, 
3 to 5 minutes per side. Let 
rest 5 minutes before flaking 
with a fork.

4. Serve fish over grilled 
tortillas with corn slaw and 
avocado. Squeeze lime juice 
on top and garnish with sour 
cream.

INGREDIENTS
• 3 tbsp extra-virgin olive oil
• 1 lime, juiced
• 2 tsp chili powder
• 1 tsp paprika 
• 1/2 tsp ground cumin
• 1/2 tsp cayenne pepper
• 1 1/2 lb cod
• 1/2 tbsp vegetable oil
• Salt and black pepper
• 1 avocado, diced
• 1/4 cup mayonnaise
• 1 lime, juiced
• 2 tbsp cilantro, chopped
• 1 tbsp honey
• 2 cup purple cabbage, 

shredded
• 1 cup corn kernels
• 1 jalapeño, minced

METHOD

YIELD
4

TIME 
30 MINS

METHOD 
SAUTE

FISH
Tacos

1. Pour the canola oil into a 
large skillet set over high heat. 
When just starting to smoke, 
add the onions and stir. 
Cook until they just start to 
turn soft, stirring constantly, 
about one minute. Add the 
shrimp and cook, stirring 
occasionally, until the shrimp 
are mostly pink.

2. Add the butter, jalapeño, 
and garlic, and cook, stirring 
often, until the garlic is 
very fragrant, about one 
minute. Season with salt, and 
cook until the shrimp are 

completely cooked, about 30 
seconds. Turn off the heat, 
and stir in the parsley.

3. Heat a second skillet over 
medium heat. Add as many 
tortillas as will fit in one 
layer, and warm them a few 
seconds on each side until 
soft. Set aside and cover with 
a towel. Repeat until all the 
tortillas are warm.

4. Spoon a little of the shrimp 
filling into each tortilla. Serve 
with the lime wedges.

METHODINGREDIENTS
• 1/4 cup canola oil
• 1 white onion, sliced
• 1 1/2 lbs shrimp, peeled, 

deveined, and cut lengthwise
• Kosher salt
• 3 tbsp butter
• 1 jalapeño chile, stem 

removed, thinly sliced
• 2 tbsp chopped garlic
• 1/2 bunch Italian parsley, 

stems discard, leaves 
chopped

• Corn tortillas
• 1 lime, quartered

CAMARONES 
Tacos de

SERVES 
4

TIME 
30 MINS

METHOD 
SAUTE
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