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Mexican Food Made Simple
Just like great Mexican food, this Mexican cookbook begins at the source: classic recipes, bold
flavors, and fresh ingredients. Unless you live in a city known for its Mexican food, finding good
Mexican cuisine can be challenging--and finding the right Mexican cookbook might be even
more difficult. For food writer and cookbook author Jennifer Olvera, cooking traditional Mexican
meals began as a labor of love. As a working mother of 2, she wanted to recreate the
traditional recipes she saw flowing freely at family gatherings, but also knew that spending
hours in the kitchen wasn't practical. In Jennifer's first Mexican cookbook, Easy Mexican Food
Favorites: A Mexican Cookbook for Taqueria-Style Home Cooking, she shares the Mexican
cooking secret she finally discovered--all you need to enjoy delicious Mexican food at home is
some simple techniques, time-saving tips, and a gradual, acquired instinct. Easy Mexican Food
Favoritesis an all-in-one, easy-to-follow, learn-as-you-go Mexican cookbook offering: 115
simple, hassle-free recipes, many of which take less than 45 minutes to prepare Step-by-step
instructions that teach a variety of simple, effective, and fast Mexican cooking techniques
Helpful cooking tips for what to prep, what to make ahead, and what to swap if you're missing
an ingredient Easy Mexican Food Favorites: A Mexican Cookbook for Taqueria-Style Home
Cooking brings you all the Mexican food you love without all the fuss. Whether you're in the
mood for salsas and tamales or enchiladas and horchatas, this Mexican cookbook has
everything you need to get started.
From Chile-Glazed Pork Chops to Dos Leches Flan, Lourdes Castro offers authentic, no-fuss
Mexican meals with clean, vibrant flavors that are the essence of great Mexican food. In
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Simply Mexican, Castro presents authentic recipes that don’t require a fortnight to prepare or
extended shopping forays to find rare ingredients. Castro honed her knowledge of traditional
south-of-the-border dishes by teaching the fundamentals to adults and children at her Miami
cooking school, and now she’s introducing real Mexican fare that works for busy cooks every
night of the week. Simply Mexican features easy-to-prepare, fun-to-eat favorites with big
flavors, such as Chicken Enchiladas with Tomatillo Sauce and Crab Tostadas. Once you have
mastered the basics, Castro will guide you through more advanced Mexican mainstays such
as adobo and mole, and show you how to make the most effortless savory and sweet tamales
around. With cooking notes that highlight useful equipment, new ingredients, shortcut
techniques, and instructions for advance preparation, Simply Mexican demystifies authentic
Mexican meals so you can make them at home in a snap. “With this book Lourdes Castro has
added a spark of creativity and simplicity to Mexican food that up until now had not yet been
realized. It gives me a huge sense of pride and honor to know that this book exists, as it will
help a large audience re-create these gems in a simple and straightforward way.” —Aarón
Sánchez, chef/owner of Paladar and chef/partner of Centrico, author of La Comida del Barrio,
and former cohost of Food Network’s Melting Pot “Here, at last, are real Mexican recipes that
are authentic, creative, and fun to prepare. Lourdes Castro creates an atmosphere that makes
learning about enchiladas, tacos, and salsas exciting and interesting, and her precise
methodology with Mexican cookery is refreshing and very entertaining. Highly recommended.”
—Jonathan Waxman, chef/owner of Barbuto and West County Grill and author of A Great
American Cook
A New York Times Best Seller A Publishers Weekly Top Ten Cookbook (Fall 2014) "All my life
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I have wanted to travel through Mexico to learn authentic recipes from each region and now I
don’t have to – Margarita has done it for me!" – Eva Longoria The first truly comprehensive
bible of authentic Mexican home cooking, written by a living culinary legend, Mexico: The
Cookbook features an unprecedented 700 recipes from across the entire country, showcasing
the rich diversity and flavors of Mexican cuisine. Author Margarita Carrillo Arronte has
dedicated 30 years to researching, teaching, and cooking Mexican food, resulting in this
impressive collection of Snacks and Street Food, Starters and Salads, Eggs, Soups, Fish,
Meat, Vegetables, Accompaniments, Rice and Beans, Breads and Pastries, and Drinks and
Desserts. Beautifully illustrated with 200 full?color photographs, the book includes dishes such
as Acapulco?style ceviche, Barbacoa de Pollo from Hidalgo, classic Salsa Ranchera, and the
ultimate Pastel Tres Leches, each with notes on recipe origins, ingredients, and techniques,
along with contributions from top chefs such as Enrique Olvera and Hugo Ortega.
In her vivacious, fresh voice, Marcela Valladolid invigorates America’s taste for real Mexican
food–dishes that can be accomplished on any busy weeknight but that still express the
authentic flavors of her native cuisine. Growing up in Mexico, Marcela Valladolid rejoiced in the
complex moles, dozens of different chiles, and homemade tortillas that graced her family’s
dinner table. Going to school across the border in San Diego, and later to cooking school in
Paris, she found plenty to love in the markets, quickly folding new ingredients into her
repertoire. But she also encountered some curious foods masquerading as authentic Mexican:
cheddar cheese—stuffed quesadillas, tortilla chips drowning in still more cheese, and the
ubiquitous everything-but-the-kitchen-sink overstuffed burritos. Where were the authentic, easyto-prepare Mexican recipes she grew up with? The brightly flavored seafood ceviches bursting
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with freshness? The simple, slender burritos filled with nothing more than intensely flavorful
braised meat and blistered chiles? The healthy salsas that come together in minutes but can
transform a meal? In Fresh Mexico, Marcela brings these dishes to life. Her food is much like
her, Mexican but influenced by other cultures. You’ ll find recipes for Tilapia Ceviche; Butternut
Squash—Chipotle Bisque; Roasted Pork Loin with Pineapple Glaze; Ancho-Chocolate Braised
Short Ribs; and Fresh Guava Layer Cake. Inspired ideas, helpful cooking techniques, and
ingredient substitutions make this the most accessible, appealing, and contemporary Mexican
cookbook you’ll find today. In addition, fast recipes and dishes that are low in fat are called out
with easy-to-find symbols. With more than a hundred delicious recipes and beautiful color
photography throughout, Fresh Mexico introduces a new generation of Americans to the
vibrant flavors of modern Mexico.
The follow-up to Rick Bayless's best-selling Mexican Everyday features a dozen "master-class"
recipes you'll want to learn by heart, more than 30 innovative vegetable dishes, Rick's secret
weapon flavorings to weave into your favorite dishes, and many other brand-new creations
from his kitchen. Rick Bayless transformed America's understanding of Mexican cuisine with
his Mexican Everyday. Now, ten years later, Rick returns with an all-new collection of uniquely
flavorful recipes, each one the product of his evolution as a chef and champion of local,
seasonal ingredients. More Mexican Everyday teaches home cooks how to build tasty meals
with a few ingredients in a short amount of time. Cooking Mexican couldn’t be easier, or more
delicious. Rick generously reveals the secrets of his dishes—the salsas and seasonings, mojos
and adobos he employs again and again to impart soul-satisfying flavor. He explains fully the
classic techniques that create so many much-beloved Mexican meals, from tacos and
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enchiladas to pozole and mole. Home cooks under his guidance will be led confidently to
making these their go-to recipes night after night. "Everyday" Mexican also means simplicity,
so Rick dedicates individual chapters to illustrate skillful use of the slow cooker and the rice
cooker. Also included are a special variation of the classic chicken-and-rice pairing, Arroz con
Pollo, with an herby green seasoning, and an addictive roasted tomatillo salsa that’s flavored
with the same red chile seasoning brushed on his lush Grilled Red-Chile Ribs. Rick loves to
highlight the use of seasonal, diverse vegetables. The heart of this cookbook is devoted to
modern creations that range from a Jícama-Beet Salad inspired by Mexico’s classic Christmas
Eve salad to a sweet-and-tangy butternut braise. Rick's flexible imagination also transforms
breakfast into a meal for any hour. His Open-Face Red Chile–Chard Omelet is as great for
Wednesday night dinner as it is for Sunday brunch. Not to be forgotten is Rick's array of showstopping desserts, among them Mexican Chocolate–Pumpkin Seed Cake and Fresh Fruit with
24-Hour Cajeta and Bitter Chocolate. In all his recipes, Rick carefully guides you through every
step, suggesting ways to invent, adapt, and simplify without sacrificing flavor. More Mexican
Everyday invites you into Rick's creative kitchen to enliven the way you cook and eat with
friends and family.
Containing more than 100 low-carb, high-fat, anti-inflammatory recipes, this cookbook provides
insight into the history of Mexican cuisine while also adding a flavorful, international flair to the
popular ketogenic diet.
The James Beard Award–nominated author heads south of the border to share “simple recipes
that can be made on any weeknight” (Bon Appétit). Es verdad! You can cook Mexican food on
a weeknight in under one hour. Using readily available ingredients and familiar techniques, this
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easy-to-use cookbook makes Mexican cuisine doable for cooks at any skill level. Tacos,
taquitos, flautas, burritos, and even classic Mexican desserts like Churros and cinnamonscented Arroz con Leche (rice pudding) are just a taste of the more than eighty straightforward
recipes. With dishes for every meal of the day—plus refreshing drinks such as agua frescas and
potent margaritas—Quick & Easy Mexican Cooking adds spice to any kitchen. “The book is
filled with her accessible versions of recipes (made with ingredients found in supermarkets or
Mexican grocery stores) collected during her youth and travels over the years. They take 30
minutes or less of active/work time with baking or cooking time additional.” —Los Angeles Daily
News
The award-winning ¡Ask a Mexican! columnist presents a narrative history of the progression of
Mexican cuisine in the United States, sharing a century's worth of whimsical anecdotes and
cultural criticism to address questions about culinary authenticity and the source of Mexican
food's popularity. 25,000 first printing.

Americans have at last discovered Mexico's passion for exciting food. We've fallen in
love with the great Mexican combination of rich, earthy flavors and casual, festive
dining. But we don't begin to imagine how sumptuous and varied the cooking of Mexico
really is. After ten years of loving exploration, Rick Bayless, together with his wife,
Deann, gave us Authentic Mexican, this now classic, easy-to-use compendium of our
southern neighbor's cooking. This all-embracing cookbook offers the full range of
dishes, from poultry, meat, fish, rice, beans, and vegetables to eggs, snacks made of
corn masa, tacos, turnovers, enchiladas and their relatives, tamales, and moles, ending
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with desserts, sweets, and beverages. There are irresistible finger foods such as
Yucatecan marinated shrimp tacos and crispy cheese-filled masa turnovers; spicy corn
chowder and chorizo sausage with melted cheese will start off a special dinner; you will
find mole poblano, charcoal-grilled pork in red-chile adobo, and marinated fish steamed
in banana leaves for those times when you want to celebrate; and exotic ice creams,
caramel custards, and pies to top off any meal. There's even a section devoted to
refreshing coolers, rich chocolate drinks, and a variety of tequila-laced cocktails. The
master recipes feature all the pointers you'll need for re-creating genuine Mexican
textures and flavors in a North American kitchen. Menu suggestions and timing and
advance-preparation tips make these dishes perfectly convenient for today's working
families. And traditional and contemporary variations accompany each recipe, allowing
the cook to substitute and be creative. Rick and Deann Bayless traveled more than
thirty-five thousand miles investigating the six distinct regions of Mexico and learning to
prepare what they found. From town to town, recipe by recipe, they personally
introduce you to Mexico's cooks, their kitchens, their markets, and their feasts. If, like
the rest of us, you have a growing love for Mexican food, the reliable recipes in this
book and the caring, personal presentation by Rick and Deann Bayless will provide
meal after meal of pure pleasure for your family and friends.
If you love having friends and family round for dinner or simply rustling up fresh, fast
food, Mexican cooking is fun, fantastic and full of flavour. One of its brightest stars,
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Wahaca chef and food writer Thomasina Miers shares the recipes she has gathered
since she first fell in love with the country aged 18, reinventing the classics with
accessible ingredients to demonstrate how exciting and delicious traditional Mexican
food can be. Whether you're looking for street snacks full of punch, rich, hearty stews,
or sensational, spicy wraps, Thomasina's Mexican Food Made Simple is bursting with
recipes you'll want to eat and share: soft corn tacos and tostados; little cheesy things
(Quesadillas); a great Mexican chille con carne; Grilled Seabass or succulent Lamb
Chops with homemade salsas and tortilla chips; and to finish churros with chocolate
sauce. The book features vibrant food photography throughout, and step-by-step
guides to folding the perfect burrito, eating a taco (no knives and forks allowed), making
a sizzling table salsa, and much more. And with Thomasina's guide to the world's
hottest Chillis, ingenious cheats, and helpful menu planner, Mexican Food Made Simple
has everything you need to put together a fantastic Mexican feast at home.
Presents a collection of recipes which use simple methods and everyday ingredients to
make Mexican dishes suitable for family meals and holiday celebrations.
An enchanting novel about one day in the lives of three unforgettable characters as
they search for love, music, and hope on the snow-covered streets of Philadelphia.
Madeleine Altimari is a smart-mouthed, rebellious nine-year-old who also happens to
be an aspiring jazz singer. Still mourning the recent death of her mother, and caring for
her grief-stricken father, she doesn’t realize that on the eve of Christmas Eve she is
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about to have the most extraordinary day—and night—of her life. After bravely facing
down mean-spirited classmates and rejection at school, Madeleine doggedly searches
for Philadelphia's legendary jazz club The Cat's Pajamas, where she’s determined to
make her on-stage debut. On the same day, her fifth grade teacher Sarina Greene,
who’s just moved back to Philly after a divorce, is nervously looking forward to a dinner
party that will reunite her with an old high school crush, afraid to hope that sparks might
fly again. And across town at The Cat's Pajamas, club owner Lorca discovers that his
beloved haunt may have to close forever, unless someone can find a way to quickly
raise the $30,000 that would save it. Together, Madeleine, Sarina, and Lorca will
discover life’s endless possibilities over the course of one magical night. A vivacious,
charming and moving debut, 2 A.M. at The Cat's Pajamas will capture your heart and
have you laughing out loud.
Are You Ready to Create the Most Amazing, Authentic Mexican Cooking You've Ever
Tasted?- Introducing - Easy Mexican Cooking - Mexican Cooking Recipes Made Simple
At HomeHave you ever really truly tasted all original and 100% authentic Mexican
Food? If you haven't, you're in for a real treat!What you currently call Mexican food may
just be the American version of it. Or it could simply be “Tex-Mex” food (which also
tastes great!)But if you have ever dreamed of creating authentic Mexican cooking made
easy in your own home, now is your perfect opportunity with these Mexican food
recipes…In J. Mahoney's amazing Mexican food cookbook, Easy Mexican Cooking Page 9/23
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Mexican Cooking Recipes Made Simple At Homes, you will get to taste the explosion of
flavors that real Mexican food recipes have, plus these Mexican recipes can be a blast
to make - Mexican cooking made easy! No matter if you are cooking for yourself, your
family or just a group of friends, these Mexican recipes will impress!Inside this amazing
Mexican cooking guide, you will discover a brief history of Mexican Cuisine, including
what savory cooking flavors and spices are used in real, authentic Mexican food
recipes.And of course, you get some AMAZING Mexican recipes as well, including…•
Delicious Tacos (beef, steak, fish, and Tacos de Carne)!• Flavorful Enchiladas (beef,
chicken, shrimp, turkey and more)!• Amazing Spanish Rice (to simply die for!)•
Irresistible Appetizers (dips, nachos, guacamole and more!)• Fabulous Salsas
(Habanero, Salsa Verde, Pico de Gall and more!)• Scrumptious Salads (Chicken,
Bean, Roasted Peppers)!• Delectable Desserts (Flan, Bunuelos, Apple Enchiladas)!Is
your mouth watering yet? Grab your copy of this Mexican food cookbook right now and
start cooking! This are the Mexican Food recipes you have been waiting to try!
Comfort classics with a lighter spin, from the creator of the healthy-eating blog Well
Plated by Erin. Known for her incredibly approachable, slimmed-down, and
outrageously delicious recipes, Erin Clarke is the creator of the smash-hit food blog in
the healthy-eating blogosphere, Well Plated by Erin. Clarke's site welcomes millions of
readers, and with good reason: Her recipes are fast, budget-friendly, and clever; she
never includes an ingredient you can't find in a regular supermarket or that isn't
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essential to a dish's success, and she hacks her recipes for maximum nutrition by using
the "stealthy healthy" ingredient swaps she's mastered so that you don't lose an ounce
of flavor. In this essential cookbook for everyday cooking, Clarke shares more than 130
brand-new rapid-fire recipes, along with secrets to lightening up classic comfort
favorites inspired by her midwestern roots, and clever recipe hacks that will enable you
to put a healthy meal on the table any night of the week. Many of the recipes feature a
single ingredient used in multiple, ingenious ways, such as Sweet Potato Boats 5
Ways. The recipes are affordable and keep practicality top-of-mind. She's eliminated
odd leftover "orphan" ingredients and included Market Swaps so you can adjust the
ingredients based on the season or what you have on hand. To help you make the
most of your cooking, she's even included tips to store and reheat leftovers, as well as
clever ideas to turn them into an entirely new dish. From One-Pot Creamy Sundried
Tomato Orzo to Sheet Pan Tandoori Chicken, all of the recipes are accessible to cooks
of every level, and so indulgent you won't detect the healthy ingredients. As Clarke
always hears from her readers, "My family doesn't like healthy food, but they LOVED
this!" This is your homey guide to a healthier kitchen.
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves
that quick and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted
millions of devoted fans with recipes that are undeniable 'keepers'-each one so simple,
so easy, and so flavor-packed, that you reach for them busy night after busy night. In
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Damn Delicious, she shares exclusive new recipes as well as her most beloved dishes,
all designed to bring fun and excitement into everyday cooking. From five-ingredient
Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti
Carbonara, the recipes will help even the most inexperienced cooks spend less time in
the kitchen and more time around the table.Packed with quickie breakfasts, 30-minute
skillet sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire
readers to whip up fast, healthy, homemade meals that are truly 'damn delicious!'
"Inspired by the flavors, ingredients, and flair of culinary and cultural hotspot Mexico
City, Gabriela Cámara's style of fresh-first, vegetable-forward, legume-loving, and
seafood-centric Mexican cooking is a siren call to home cooks who crave authentic, ontrend recipes they can make with confidence and regularity. With 150 recipes for
Basicos (basics), Desayunos (breakfasts), Primeros (starters), Platos Fuertos (mains),
and Postres (sweets), Mexican food-lovers will find all the dishes they want to
cook--from Chilaquiles Verdes to Chiles Rellenos and Flan de Cajeta--and will discover
many sure-to-be favorites, such as her signature tuna tostadas"--

Two hundred recipes bring the bold and complex flavors of Mexico into the home
kitchen, featuring ideas for each meal of the day while discussing the essentials
of Mexican cuisine.
Mexican food is loved by American's with a passion but most only eat Mexican
food at restaurants. The sumptuousness and varied cooking of Mexican
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restaurants can easily be reimagined at home in your own kitchen. Mexican
Cooking tempts you with over 50 authentic recipes. Explore salsas and salads;
poultry, beef, pork and lamb dishes; and discover impressive sides and desserts.
If, like the rest of us, you have a growing love for Mexican food, the quick and
easy recipes in this book will provide meal after meal of pure pleasure for your
family and friends. Scroll up and grab your copy of Mexican Cooking now!
Why wait until Tuesday night to have tacos—and why would you ever use a
processed kit—when you can make vibrant, fresh Mexican food every night of the
week with Mexican Made Easy? On her Food Network show, Mexican Made
Easy, Marcela Valladolid shows how simple it is to create beautiful dishes
bursting with bright Mexican flavors. Now, Marcela shares the fantastic recipes
her fans have been clamoring for in a cookbook that ties into her popular show. A
single mom charged with getting dinner on the table nightly for her young son,
Fausto, Marcela embraces dishes that are fun and fast—and made with fresh
ingredients found in the average American supermarket. Pull together a fantastic
weeknight dinner in a flash with recipes such as Baja-Style Braised Chicken
Thighs, Mexican Meatloaf with Salsa Glaze, and Corn and Poblano Lasagna.
Expand your salsa horizons with Fresh Tomatillo and Green Apple Salsa and
Grilled Corn Pico de Gallo, which can transform a simply grilled chicken breast or
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fish fillet. For a weekend brunch, serve up Chipotle Chilaquiles or Cinnamon Pan
Frances. Delicious drinks, such as Pineapple-Vanilla Agua Fresca and Cucumber
Martinis, and decadent desserts, including Mexican Chocolate Bread Pudding
and Bananas Tequila Foster, round out the inspired collection. With 100 easy
recipes and 80 sumptuous color photographs, Mexican Made Easy brings all of
the energy and fresh flavors of Marcela’s show into your home. ChipotleGarbanzo Dip makes 3/4 cup 1 (15.5-ounce) can garbanzo beans, rinsed and
drained 2 garlic cloves, peeled 1 tablespoon fresh lemon juice 2 tablespoons
adobo sauce (from canned chipotle chiles) plus more for serving 2 teaspoons
sesame seed paste (tahini) 1/3 cup olive oil, plus more for serving Salt and
freshly ground black pepper 1 tablespoon chopped fresh cilantro Tortilla chips
Put the garbanzo beans, garlic, lemon juice, adobo sauce, and sesame paste in
a food processor and puree until nearly smooth; the mixture will still be a little
coarse. With the machine running, add the olive oil and process until well
incorporated. Season to taste with salt and pepper. Transfer the dip to medium
bowl. Drizzle with olive oil and a few drops of adobo sauce and top with the
cilantro. Serve with tortilla chips.
From the foremost authority on Mexican cooking, a collection of tradition-packed
Mexican dishes, easy enough for every day. As much as Rick Bayless loves the
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bold flavors of Mexican food, he understands that preparing many Mexican
specialties requires more time than most of us have for weeknight dinners.
Mexican Everyday is written with an understanding of how busy we all are. It is a
collection of 90 full-flavored recipes—like Green Chile Chicken Tacos, Shrimp
Ceviche Salad, Chipotle Steak with Black Beans—that meet three criteria for
“everyday” food: 1) most need less than 30 minutes’ involvement; 2) they have
the fresh, delicious taste of simple, authentic preparations; and 3) they are
nutritionally balanced, fully rounded meals—no elaborate side dishes required.
Filled with recipes featured on Rick’s Public Television series, Mexico—One Plate
at a Time, this book provides dishes you can enjoy with family and friends, day in
and day out.
Do you love New Mexican food? What if there's no convenient restaurant around
to satisfy your green chile cravings? New Mexican Food Made Easy is your
solution! This cookbook demystifies your favorite Southwestern recipes with
simple, easy-to-follow steps and full-color photos. Emily deconstructs 56
mouthwatering recipes for you to have a solid foundation for a lifetime of
delicious southwestern meals to share with family and friends; no Abuela
required!
Presents recipes for more than 200 authentic Mexican dishes, as well as
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introducing the major components of Mexican food
Presents recipes inspired by Mexican cuisine and themed around fifteen
distinctive flavor bases, in a volume complemented by Latin culinary tips and
recommendations for applying sauces to everyday meals.
An authority on Mexican cuisine shares his wisdom and experience on cooking
south of the border in this collection of 120 recipes that includes classics as well
as some of his own creations.
Are you so amazed by the Mexican Cooking that you want to prepare the most
delicious dishes in your home? You are so lucky to find the best Mexican Cookbook
ever. Unlike any other, it will teach you that Mexican food is not only tacos. You will be
amazed by the different choice of foods that you can prepare in the comfort of your own
home. As soon as you get the book, you will be excited to find out more about this
specific cuisine. The large collection of recipes includes tasty side dishes, salsas,
fajitas, tacos, and enchiladas. You will have access to the secrets of the Mexican
cuisine that only a few know. Don't miss the chance to have the best collection of
Mexican recipes and get your copy now!
Tacos may have been created south of the border, but Americans have made this
Mexican food their own, with each style reflective of a time and a place. American
Tacos explores them all, taking us on a detailed and delicious journey through the
evolution of this dish. In search of every taco variety from California to Texas and
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beyond, Ralat traveled from coast to coast and border to border, visiting thirty-eight
cities across the country. He examines the pervasive crunchy taco and the new Alta
California tacos from chefs Wes Avila, Christine Rivera, and Carlos Salgado. He tastes
famous Tex-Mex tacos like the puffy taco and breakfast taco, then tracks down the fry
bread taco and the kosher taco. And he searches for the regional hybrid tacos of the
American South and the modern, chef-driven tacos of restaurants everywhere.
Throughout, he tells the story of how each style of taco came to be, creating a rich look
at the diverse taco landscape north of the border. Featuring interviews with taqueros
and details on taco paraphernalia and the trappings of taco culture, American Tacos is
a book no taco fan will want to take a bite without.
'An exhilarating compendium of ways to use chilli in your cooking.' Guardian 'There's so
much more to chillies than fiery heat and this book proves it with its collection of
imaginative recipes.' Good Food "Most people think about chillies in terms of heat and
their capacity to blow one's head off. I think about how they can delicately pep up a pile
of silky aubergines, perhaps already spiced with cardamom, cinnamon and faint dusting
of cumin; how dark, tobacco-flavoured chillies can add deep mysterious tones to molten
chocolate, how smoky chillies can add body to slow cooked, unctuous stews and how
smoked, sweet peppers can add a note of earthiness to eggs, grilled flatbreads and
sautéed greens." Thomasina Miers Chillies can add excitement to the simplest, most
frugal ingredients. Chilli Notes is full of recipes that excite and tantalise, comfort and
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warm. Forget food that is simply there to knock you for six, this book aims to seduce the
reader with the power of this humble fruit, even those who profess to loathe the slow
burn. Chilli Notes is packed with dishes that you can pull together on a weekday night
with ingredients you have lying around. Without long lists of exotic ingredients to stand
in your way, Chilli Notes will show you how the chilli can be your exotic bedfellow to add
a wonderful, unusual note to your home-cooked family food.
Bring the authentic flavors of Mexico into your kitchen with The Mexican Home Kitchen,
featuring 85+ recipes for every meal and occasion.
Benito's Hat aims to deliver everything that is exciting and fresh about Mexican food to
the people of Britain, banishing old perceptions of heavy, greasy Tex Mex. From the
beaches of Baja and Cancun to the mountains of the Sierra Madre, Mexico has an
incredible variety of vibrant flavours to offer. All of this rich culinary culture has inspired
Benito's Hat's delicious burritos, tacos, soups and salads. Benito's Hat founder, Ben
Fordham, and his Mexican chef Felipe Fuentes Cruz have created a cookbook showcasing their favourite dishes from the restaurant, plus many more from Felipe's
collection of authentic recipes. In this fabulous cookbook, you'll find Snacks &Starters;
Soups & Salads; Main Courses; Side Dishes; Salsas; Desserts; and Drinks. Mouthwatering recipes include guacamole with homemade corn tortilla chips, Benito's Hat
burritos with beef birria, pico de gallo and salsa brava, tacos with sautéed prawns,
garlic and paprika, refried beans with chorizo, Mexican flan and plenty of margaritas
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and fruit juices. Felipe Fuentes Cruz was born in Puebla, Mexico and has worked in the
US, Spain and now London. While working in a Mexican restaurant in 2006, he met
Ben Fordham , who had fallen in love with real Mexican food when he lived in Texas.
They had the same dream of bringing great Mexican food to London and in 2008,
Benito's Hat was born.
Unlock all the health benefits—and all the flavor—of Mexican cuisine, with this lighter take
on traditional favorites! Traditional Mexican ingredients aren’t just delicious; they’re
good for you, too: Avocados are a superfood, and so are beans and lentils. Corn is a
fiber powerhouse—and what is salsa if not a fresh vegetable sauce? In Healthy Easy
Mexican, Velda de la Garza reintroduces this craveable cuisine with 140 new, lighter
recipes her abuelita would approve of. From chalupas to enchiladas and nachos to
tacos, she elevates whole produce and lean meats to fiesta-worthy fare with generous
helpings of herbs and spices (also good for you)! Here are can’t-miss classics (like
tamales, which date back to the Aztecs), Latin Caribbean–Mexican fusions (Slow
Cooker Pork Pernil Tacos!), and Tex-Mex traditions, like the Cowboy Bread recipe
passed down by Velda’s grandfather. Quick preparations with short ingredient lists will
have you eating in no time, while nutrient information for every recipe steers you right.
This is Healthy Easy Mexican. ¡Buen provecho! Flavorful fresh salsas and dips:
Guacamole with Toasted Cumin Protein-packed meat and fish dishes: Steak Tacos
with Tomatillo Sauce Filling vegetarian favorites: Mushroom and Cheese Enchiladas
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Plus hearty salads, rice and beans, soups, breads, desserts, and more!
'To me, home cooking means having fun with great ingredients without having to spend
a fortune. It means spending some time, but not all the time, cooking nourishing
flavoursome food. This book includes all my kitchen essentials and they are delicious
and totally do-able.' This inspiring guide for the home cook is about enjoying good food
any day of the week. Thomasina Miers, founder of Wahaca and Guardian weekend
cook has collected her most-loved recipes; recipes that she has fed her friends and
family at her always busy kitchen table, recipes made up of family classics or food
inspired by her travels and her favourite food-writers and chefs. And she has made
these gorgeous recipes achievable, time-friendly and fuss-free. There are irresistible
recipes ranging from marmalade & poppy-seed muffins to a show-stopping seafood
paella, a mouth-watering Mexican crab mayo to picadillo, the crispiest ever chicken
thighs (which she makes for her children) to her upside-down rhubarb cake. She
includes simple recipes for making the perfect poached egg, an immaculate short-crust
pastry or a cheat's guide to Sunday roasts. And every recipe includes a follow-up meal
idea so that ingredients or sauces can be repurposed and your week and your food
shop get that little bit easier. Bursting with imaginative ideas, big flavours and
personality Home Cook includes 300 recipes and beautiful photography throughout.
Learn authentic Mexican cooking from the internationally celebrated chef Enrique
Olvera, in his first home-cooking book Enrique Olvera is a leading talent on the
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gastronomic stage, reinventing the cuisine of his native Mexico to global acclaim – yet
his true passion is Mexican home cooking. Tu Casa Mi Casa is Mexico City/New Yorkbased Olvera's ode to the kitchens of his homeland. He shares 100 of the recipes close
to his heart – the core collection of basic Mexican dishes – and encourages readers
everywhere to incorporate traditional and contemporary Mexican tastes and ingredients
into their recipe repertoire, no matter how far they live from Mexico.
Do you love New Mexican food? What if there's no convenient place to satisfy your green chile
cravings? New Mexican Food Made Easy is your solution! This cookbook demystifies your
favorite Southwestern recipes with simple, easy-to-follow steps and full-color photos. Emily
deconstructs 56 mouthwatering classic New Mexican recipes so you can have a solid
foundation of cooking skills to enjoy a lifetime of delicious southwestern meals; no Abuela
required!
Capture the flavors of Mexico with homestyle recipes Now you can re-create your favorite
traditional Mexican dishes in your own kitchen with Best of Mexican Cooking. This Mexican
cookbook is filled with 75 iconic recipes that represent the very best regional home cooking
across the country. Discover where each dish originated and get plenty of tips for making
delicious, perfectly cooked Mexican meals--every time. Inside this Mexican cookbook, you'll
find: An intro to Mexican cooking--Learn about seven different culinary regions in Mexico,
fundamental Mexican cooking techniques, and essential ingredients and equipment to have on
hand. Simple, authentic recipes--Each dish in this Mexican cookbook includes clear, detailed
instructions that make preparation easy--even if you're never tried cooking Mexican food
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before. Recipe tips and tricks--Get expert pointers for making the most of every dish, from food
prep suggestions that help you save time in the kitchen to ingredient variations that create new
and exciting flavors. Make tasty Mexican meals at home with help from this traditional Mexican
cookbook.
There was a time when people used to travel to Mexico to explore their rich history and, most
importantly, to taste their authentic Mexican dishes. And, how can anyone stop her/himself
from devouring rich Mexican foods? The classic taste of Mexican foods is still the same; in fact,
it's getting better. And now, you can cook up deep Mexican flavors and go on to this
mouthwatering journey in your own kitchen. Yes, the real Mexican food doesn't need complex
sauces, strong flavors, and loads of cheese. Neither, they have to be extra-spicy. Instead, an
authentic Mexican meal is so simple that it oozes the body with freshness and fullness. And
the best part, Mexican dishes are so versatile that they can be modified according to seasonal
produce and so they fit perfectly for any meal. Bring Mexican dishes on your table with "The
Mexican Cookbook: Easy Authentic Mexican Recipes For Beginners." It is a complete guide to
Mexican cooking that offers you: Original breakfast, lunch, and dinner recipes with common
ingredients and unique taste Really tasty Mexican dishes including soup, chili, stews, fajitas,
tacos, tortas, tostadas, burritos, enchiladas, salads, dips, pasta, street foods and all manner of
dishes across the region.And much more! Click on the "buy" button and cook Mexican meals
with confidence.
Introduces Mexican-style cooking, and shares recipes for appetizers, soups, salads, salsas,
fish, poultry, meat, beans, rice, tortillas, eggs, breads, a desserts.
Mexican Recipes-----> Easy to Cook Mexican Recipes! Are you looking for some delicious
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Mexican food recipes to impress friends and family? This quick and easy Mexican cookbook
has step-by-step recipes that are easy to follow and simply prepared. What's your favorite
Mexican food? The recipes in this book are sure to impress. This book includes recipes for:
Slow Cooker Recipes Casseroles Burritos Soups Tacos AND MORE! Hannie P. Scott is a bestselling author that knows a thing or two about cooking! Cooking and experimenting with foods
is her life passion. Driven by her desire for cooking for others (and herself), Hannie spends a
lot of time in the kitchen! She enjoys sharing her love of food with the world by creating "nononsense" recipe books that anyone can use.
The "buoyant and brainy Mexican cooking authority" (New York Times) and star of the threetime James Beard Award-winning PBS series Pati's Mexican Table brings together more than
150 iconic dishes that define the country's cuisine Although many of us can rattle off our
favorite authentic Mexican dishes, we might be hard pressed to name more than ten. Which is
preposterous, given that Mexico has a rich culinary history stretching back thousands of years.
For the last decade, Pati Jinich has sought out the culinary treasures of her home country,
from birria, to salsa macha, to coyotas, to carne asada. Many of these dishes are local
specialties, heirlooms passed down through generations, unknown outside of their original
regions. Others have become national sensations. Each recipe is a classic. Each one comes
with a story told in Pati's warm, relatable style. And each has been tested in Pati's American
kitchen to ensure it is the best of its kind. Together, these essential recipes paint a vivid picture
of the richness of Mexico.
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