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40 The World of Mexican Cooking

Chalupas Compuestas

alupas and serve topped with
ch high, instead of the
toes. A dish fit for a

Prepare bean ch :
guacamole about one In
chopped lettuce and toma

king!

Double Decker Chalupas

Using a crisp tortilla, cover with cooked,
shredded chicken, then a layer of guacamole,
then a layer of sour cream, and top with another,
crisp tortilla. One of these is generally a meal
unless you’re a hearty eater.

Crispy Tortillas 4]

5%

FLAQUITOS

This is good for a luncheon, or it can be
served for dinner along with other dishes. You
will need chicken, celery, bay leaf, and tortillas.
I am not giving amounts because it all depends
on how many guests you have, and you simply
add to or decrease the amounts of chicken and
number of tortillas.

Simmer chicken in salted water with celery
and bay leaf until done. Remove from broth and
remove skin and bones. Shred chicken very fine.
Keep warm while preparing tortillas.

Immerse tortilla in one-half inch of hot (but
not smoking) cooking oil for thirty seconds,
turning once. Tortilla must not get crisp and
must remain pliable. Place about one heaping
tablespoon chicken left of center of tortilla, roll
up tightly so that it resembles a skinny cigar,
and run two round toothpicks through the ends.
Make several of these for each serving. Cook in
fairly deep hot fat until they are crisp, turning
once during cooking period, and remove to
paper towels to drain. Remove toothpicks—
which is not too easy. I have at times resorted to
pliers. Serve flaquitos while hot with a glob of
guacamole on each plate.
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The Other Side
of the Coin—-
Soff Torfillas
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SOFT TACOS

These are entirely different from crisp tacos.
They are served with a thick tomato sauce and
can be topped with a dollop of sour cream if
you wish.

Prepare ten soft tacos (see page 23). Prepare
chicken or meat according to recipe for tacos
(see pages 36 and 37). Make the following
tomato sauce: | vy













Enchiladas

P
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During World War II, a group of us in San
Francisco, all displaced Texans, became frantic
for Mexican food, Texas style. Although none of
us at that time knew beans about cooking, we
finally succeeded in rounding up the necessary
ingredients and made some enchiladas. I suppose
they were pretty bad, but we happily devoured

them and proclaimed them equal to nectar of
the gods.
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58 The World of Mexican Cooking

4 chicken breasts

Salted water

1 celery stalk

¥ bay leaf ALT %
3 Ibs. green tomatoes

4 chiles serranos a'%?
Salt to taste ﬂ?ﬁ
& 1 medium onion, chopped

1 clove garlic, crushed

1 tablespoon cooking oil

12 to 16 tortillas

Parmesan or Mexican-style cheese, grated
% pint sour cream

Simmer chicken breasts in salted water with a
piece of celery and one-half bay leaf until done.
Remove skin and bones from chicken and shred
into medium-size pieces. Set aside in warm place
with a few spoonfuls of the liquid to keep the
ch_icken moist.

Boil tomatoes and hot peppers in water to
cover for ten minutes. Remove from water. Peel
tomatoes and crush with peppers. Add salt to
taste.

Sauté onions and garlic in small amount of
cooking oil and add to tomato mixture. Set
aside.

Heat cooking oil, about one-half inch deep, in
frying pan until hot but not smoking. Immerse
tortilla for about thirty seconds, turning it once,
and remove with food turner immediately.
Tortilla must not get at all crisp and should

remain pliable. Continue until all tortillas aré
cooked,
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Enchiladas 59

Place some chicken in center of tortilla and
roll up to look like a fat cigar. Put in shallow
pan, folded edge down. Continue until all chick-
en and tortillas are used. Over the rolled up
enchiladas, which have been placed close to one
another, put heated tomato mixture, sprinkle
with cheese, and top with dollops of sour cream.
Put under broiler for about five to seven minutes
and serve immediately. The tomato sauce freezes




Main Course
Dishes
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ARROZ CON POLLO

This is an excellent party dish as it can be
cooked and left in a warm oven for thirty to
forty-five minutes while you socialize with your

guests. It is a meal in itself and only a salad need
be added.
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86 The World of Mexican Cooking

Mix together all ingredients and marinate
steaks in this mixture for several hgurs,
Drain meat and charcoal broil. Baste with

arinade while cooking. :
= Serve with rajas and refried beans. If you are

cooking more than two steaks, you will have to “"leriCﬂII I{eCil'es

increase amount of marinade mixture.

Influenced by
Tex-Mex Cooking

HAMBURGER MEXICANA

Broil or charcoal broil one-inch thick ground
beef patties, one per serving. Place on serving
plate and top with slice of American cheese.
Cover with hot pinto beans and top with a few
chopped onions. A meal in itself,

JALAPENO JELLY

Y cup jalapefio peppers, chopped
and seeded
% cup bell peppers, chopped and seeded
1% cups vinegar
5 % cups sugar
1 bottle pectin
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Desserts

FLAN 24

Yes, this is custard, richer than usual and with
caramelized sugar. Try it—you'll never go back to
whatever you’ve been cooking.

Caramelize one-half cup sugar in ring mold.
Keep turning pan until bottom and lower sides
are coated. You can also use a muffin pan if you
want individual servings, placing a little sugar in
ach muffin ring and holding over fire until
Sugar is caramelized.
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LUNCH:

Green enchiladas

Salad @

Polverones %
&3

Chalupas

Guacamole and tomato salad

Flan

Flaquitos with guacamole
Mexican rice
Sherbert

'ng

$/

DINNER:

Chiles rellenos
Avocado tacos
Mexican rice
Capirotada

0 0
Arroz con pollo
Chile con queso & |
Tomato and guacamole salad 4
Flan

Carne asada

Chilequiles with goat cheese
Rajas |
Guacamole with crisp tortilla triangles |
Refried beans with crisp tortilla triangles

Menus

Y
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Anticuchos
Mexican rice
Rajas

Flan
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«“REGULAR” DINNER:

Enchilada

Tamales

Chili

Rice

Beans

Sherbet or Pralines

COCKTAIL PARTY:

Margueritas

Guacamole dip with flaquitos

Chile con -
queso with corn chi
EmPanadas A0ig




Here is a spicy collection of tempting,
easy-to-prepare, and inexpensive Mexican
recipes with a Texas twist that prove

anyone can cook con gusto.

GUACAMOLE
PINTO BEANS
REFRIED BEANS
TORTILLAS
CHEESE NACHOS
EMPANADAS
FLAQUITOS
CHILES RELLENC

HUEVOS RANCH? & 0%

JALAPENO JELLY
MARGUERITAS
CAPIROTADA
TACOS

CHILE CON QUESO
CHALUPAS
ENCHILADAS
ARROZ CON POLLO

ANTICUCHOS
CHILI CON CARNE
TAMALES

CARNE GUIZADO
FLAN
POLVORONES

'CHICKEN MOLE

CABRITO
MEXICAN RICE
GORDITAS

- CALABACITAS

CHILEQUILES
RAJAS
MENUDO
TAMALE PIE
BUNUELOS
PRALINES



