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1¾ cups water

¼ cup tomato sauce

1-cup rice

2 tsp. Knorr (brand) Caldo Consabor de Pollo (chicken flavored bullion)

2 T margarine

Melt margarine; add rice to toast grains for approximately 8-10 minutes stirring constantly with a wooden spoon.  After most of the grains have been toasted, add liquid, and bullion.  Cover and bring to a boil.  Immediately turn flame to simmer for rice to cook.  REMEMBER, this is a steaming process – you want to create steam.  Do not lift the lid to look at the rice until approximately 10 minutes have passed.  If all of the liquid is gone from the surface and you see craters, the rice should be done.  Toss lightly with a FORK, to see if all of the liquid is gone from the bottom of the pot.  Keep covered for another 5-10 minutes before cooling.

Cook rice before placing in plastic bag by spreading rice with a fork on a large plate.  Do not seal bag if rice is still steamy.
Sopes

Sopes are thick grilled, then fried tortilla, topped with refried pinto beans, cabbage, cheese, salsa and sour cream.

2 cups Masa Harina – dough flour

1-1/3 cups water

1. Heat ungreased skillet over high heat or griddle 

2. Combine masa and warm water, knead to blend well and form a ball.  If necessary, add a little more water.

3. Wet hands and shape dough into balls to form number of desired tortillas.  The balls should be a diameter of 1-1/2 inches.  Cover masa to prevent from drying.

4. Roll out or press each ball between 2 sheets of wax paper to form a 6inch circle.  Carefully peel off wax paper.

5. Cook on ungreased skillet for 30 seconds or until lightly browned and edges began to dry.  Turn tortilla and continue cooking for 1 minute.  Tortillas may puff up slightly.  Turn tortilla again and continue cooking for 30-45 seconds or until desired doneness.  To keep tortillas fresh for tomorrow, store in plastic bag with wax paper in-between each tortilla.

Chicken Tortilla Soup
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1 can black beans (15 oz.)

1 ¼ cups frozen corn

1 ½ cups PACE Salsa – Medium

1 Tablespoon fresh lime juice

1 can Tomato Soup-condensed (10 ½ oz) 

1 chicken breast – boiled and shredded

Toppings:

¼ cup (before chopping) cilantro

6 corn tortillas-sliced in strips and fried in oil

sour cream

avocado, sliced

Boil chicken breasts in enough water to cover 2 inches above the meat.  You will know the chicken is cooked when you can stick a knife completely through without resistance or when temperature reaches 160º.

When chicken is cooked, immediately shred with two forks or fingers and put into soup. **Note:  To make it easier, you can purchase a roast chicken and cube or shred the meat.

In a large saucepan, combine all ingredients and bring to a boil, simmer for 10 minutes and garnish with toppings

                     Yield: 6 servings


________________________________________________________

1 pound Tilapia 





Fish Tacos
Lawry’s Seasoned Salt
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Lawry’s Lemon Pepper



Pace Salsa (medium)

Extra Virgin Olive Oil

Line the bottom of a skillet with oil and heat.  Place whole fillets in skillet.  Immediately, season with seasoned salt and lemon pepper to taste.  Fry one side and then turn fillets over and fry on the other side.  Once the fish is cooked break apart and crumble.  Add enough Pace Salsa to flavor fish and cook for another 3-4 minutes.  Top with sauce, fresh salsa, cabbage, and cheese.  

Special Sauce:

1 cup of sour cream

2 Tablespoons cilantro, chopped

buttermilk, varies depending on how thick the sour cream is (for thinning)

1 Tablespoon Lawry’s Taco Seasoning (more if you desire more taste).
In food processor or blender, combine sour cream and thin with buttermilk.  Once you reach the consistency you desire, add seasoning and cilantro. Mix & serve.

Tortillas
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Tortillas – plain, buttered, or wrapped around a variety of fillings – are found on Mexican tables at nearly every meal.  In the corn-producing regions of the South, tortillas are usually made from corn; however, in the northern areas where wheat is grown,, flour tortillas are favored.  Tortilla “factories” which sell fresh tortillas are found throughout Mexico and even in some United States cities.  Since Mexican food has become so popular north of the border, frozen corn and flour tortillas and canned corn tortillas are available in most supermarkets.  Although these are fine products, why not get the real spirit of Mexico by making your own corn or flour tortillas?

Corn Tortillas

2 cups Masa Harina (tortilla flour)

1 cup water

Combine tortilla flour with water; mix with hands till dough is moist but holds its shape (add more water if needed).  Let stand 15 minutes.  Divide dough into 12 balls.  Dampen dough slightly with water.  Using a tortilla press or flat baking dish, press a ball of dough between sheets of waxed paper to a 6 inch round.  Carefully peel off top sheet of paper.  Place tortilla, paper side up, on hot ungreased griddle (comal) or skillet.  Gently peel off remaining sheet of paper.  Cook about 30 seconds or till edges begin to dry.  Turn; cook till surface appears puffy.  Repeat with remaining dough.  Makes 12 tortillas.

Flour Tortillas

2 cups all-purpose flour

1 teaspoon salt

1 teaspoon baking powder

1 tablespoon lard or shortening

½ to ¾ cup warm water (110°)

In mixing bowl stir together flour, salt, and baking powder.  Cut in lard till mixture resembles cornmeal.  Add ½ cup warm water and mix till dough can be gathered into a ball (if needed, add more water, 1 tablespoon at a time).  Let dough rest 15 minutes.  Divide dough into 12 portions; shape into balls.  On a lightly floured surface, roll each ball to a 7-inch round.  Trim uneven edges to make round tortillas.  Cook in ungreased skillet over medium heat about 1 1/2 minutes per side or till lightly browned.  Makes 12 tortillas.

___________________________________________________________________
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Buñuelos

¼ cup granulated sugar

½ tablespoon cinnamon

oil for frying

6 flour tortillas, cut into 1” strips

Mix sugar and cinnamon together and set aside.  Fry tortillas strips in hot oil until fluffy, approximately one minute on each side.  Drain on paper towel for two to three minutes.  Dip in sugar mixture and serve warm.

___________________________________________________________________
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Guacamole

2 ripe avocados

juice from fresh lime

1 Tablespoon onion, minced fine

½ tomato, minced medium

1 tomato, chopped

cilantro, chopped

Peel and mash avocados with a fork.  Add the rest of the ingredients together.  Enjoy with corn chips.  

___________________________________________________________________
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1 large tomato, cored, seeded, and coarsely chopped

1 white onion, coarsely chopped

2 limes, juiced

¼ cup chopped cilantro

Salt and freshly ground black pepper

Mix ingredients together and season, to taste, with salt and perpper.
Salsa
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                             (mild)

2 cups canned diced tomatoes (15 oz. can)

1 jalapeno chili (start with half if it is large)

4 oz. fire roasted diced green chilies (small can)

2-3 scallions (white section + a little green)

1-2 medium garlic cloves

2 Tablespoons chopped cilantro

salt – a pinch to taste

If you like chunky salsa, you can cut the ingredients up with a knife and mix together.  If you like smooth salsa, use a blender.

Place tomatoes with juice in blender, cut other ingredients and add to blender.  Use the “chop” or “puree” button on the blender.

Serve with chips and enjoy!

Cheese Enchiladas
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3 dried Pasilla chilies

2 dried Guajillo chilies
3 cups water, boiled
2 garlic cloves
12 corn tortillas 
1 3/4 cups shredded cheddar cheese 
1 3/4 cups shredded Monterey jack 
1 cup shortening or vegetable oil 
1/2 cup sliced green onion (garnish)


Enchilada Sauce:

Remove the stems from the chilies, place in a medium sauce pan with 3 cups of water. Bring to a boil and cook until softened. Fill a blender with the softened chilies, garlic cloves, and all the water and blend. 

Enchiladas:

Preheat the oven to 375 degrees F. 

In a skillet heat oil and dip one tortilla at a time into the oil to coat to make the tortillas soft and pliable so that they do not tear or break when rolling the enchiladas. Make sure that the tortilla is only in the oil for a few seconds and does not actually fry. Coat the bottom of a baking dish with about 1 cup of enchilada sauce and set aside. 

Lay a tortilla down on a plate, fill with 2 ounces of cheddar and jack cheeses. Roll the tortilla and place in the baking dish, seam side down. Continue with the remaining tortillas. Cover the enchiladas with a little sauce to coat the tortillas. Sprinkle the some cheese on top and bake for about 15 to 20 minutes or until the cheese has melted. Garnish with green onion. 

Chili Rellenos
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12 chilies poblanos 
Queso Blanco, shredded, for garnish 
Chopped cilantro, for garnish

flour for dredging


Batter: 
8 eggs, separated 
2 cups flour 
3 cups cooking oil 
 

· Roast the poblanos over a gas flame, turning until blistered and slightly charred all over. Put them in a heavy plastic bag and set aside to steam for 10 to 20 minutes. Peel the skin. Carefully make a lengthwise slit in each of the peppers and remove the seeds and membranes. Rinse and drain well using paper towels pat the peppers dry. 

· Heat oil in a large skillet or saucepan. 

· Stuff the peppers with cheese secure with a toothpick. 

· In a bowl beat egg whites until stiff and foamy. Add egg yolks to egg whites and blend. 
· In a separate bowl add flour for dusting peppers and set aside. Dredge chilies.
· In a deep skillet heat the oil. 
· Batter and flour dust peppers and drop into hot oil. Fry to a golden brown on both sides. Lay peppers on paper towels to soak up excess grease. Serve chili rellenos topped with Ranchero Sauce, garnished with shredded queso blanco and chopped cilantro. 
Salsa Ranchero: 
1 medium chopped yellow or green onion 
1 garlic clove, chopped 
2 cups fresh diced tomatoes 
1 teaspoon salt 
cilantro
Quick Chicken Mole

(class version)
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1 chicken, half-breast cut into 4-5 pieces

1 Tbsp olive oil
½ onion, chopped

2 cloves garlic, chopped

1 Tbsp chili powder
½ teaspoon ground cumin

¼ teaspoon ground cinnamon

1 cup diced tomatoes, drained

½ bell pepper, chopped

1 chipotle pepper, roughly chopped

2/3 cup chicken broth

1 Tbsp peanut butter (optional)

2 sections Mexican chocolate, chopped
Toasted pepitas (pumpkin seeds) for garnish

White rice, serve with

Preheat oven to 350˚

Heat oil in a sauté pan over medium heat.  Add onion and sauté until translucent.  Add garlic and spices and continue to sauté to toast and develop flavor.  Add diced tomatoes, peppers, chipotles, broth, peanut butter, and chocolate.  Simmer for 10 minutes.  Transfer to blender or use an immersion blender, puree until smooth.  
Prep Time:  15 minutes

Cook Time:  1 hour 25 min

Yield 6-8 servings

