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Paloma Rosa

Makes 8 12-ounce drinks

Here’s a classic Mexican tequila cocktail which is traditionally made with a grapefruit soda, either Jarritos or Squirt.  Our version uses fresh grapefruit juice and sweetened lime juice. We think it pairs well with any of our brunch recipes.    

INGREDIENTS

¾ cup fresh lime juice

6 tablespoons sugar

2 cups fresh ruby red grapefruit juice

2 cups 100% agave silver tequila (our favorite is Milagro)

½ teaspoon salt

A lime half for moistening the glass rims

Coarse (Kosher) salt

Ice cubes (you’ll need 6 to 7 cups—small ones are best) 

8 ounces sparkling water

DIRECTIONS

In a pitcher, stir together the lime juice, sugar and 1 cup water until the sugar has dissolved.  Add the grapefruit juice and stir to combine.  Cover and refrigerate until chilled, about 1 hour.

 

Add the tequila and ½ teaspoon salt to the pitcher to finish the base.  Moisten the rims of the glasses with the cut side of the lime.  Spread coarse salt on a small plate, then upend the glasses into the salt to crust the rims. Fill the glasses ¾ full with ice and add 6 ounces of the tequila mixture to each.  Top off each cocktail with 1 ounce sparkling water, stir to combine and enjoy.

 

Champagne Margarita

Makes 8 6-ounce drinks

Recipe from Season 6 of Mexico—One Plate at a Time

INGREDIENTS

The finely grated zest (colored rind only) from 1 lime

1 cup fresh lime juice

1 cup Cointreau

1 cup silver tequila (I like El Tesoro and Partida)

Superfine sugar, if needed for added sweetness

1 lime, cut in half, for serving

Coarse (Kosher) salt, for serving

1 bottle Champagne or other sparkling wine

DIRECTIONS

In a pitcher, combine the lime zest, lime juice, Cointreau, tequila and sugar if you are using it. Cover and refrigerate until cold, at least 1 hour). Just before serving, strain the mixture to remove the zest, and pour enough salt into a saucer to cover the bottom. Rub a lime half over the rim of each champagne glass and upend into the salt to crust it lightly. Pour about 3 ounces of the tequila mixture into each glass, fill the rest of the way with Champagne or sparkling wine and hand to one of your lucky guests.

Mexico City-Style Quesadillas with Cheese and Chile or Mushrooms

Quesadillas de Queso y Rajas o Hongos

Makes 12 turnovers

Note: One recipe of either the cheese filling or the mushroom filling will be enough to fill all 12 turnovers. If you make both fillings, youâ€™ll need to double the dough recipe for 24 turnovers.

Recipe from Season 6 of Mexicoâ€”One Plate at a Time

INGREDIENTS

For the dough:
1 pound fresh-ground corn masa, OR 1 1/4 cups powdered masa harina mixed with 1 cup plus 2 tablespoons hot tap water

2 tablespoons lard or vegetable shortening

1/4 cup flour (use 1/3 cup if working with powdered masa harina)

A generous 1/2 teaspoon salt

1 scant teaspoon baking powder

For the cheese filling:
10 ounces (about 2 1/2 cups) grated melting cheese like Monterey or a mild cheddar

1 large fresh poblano chile, roasted, peeled and cut into strips

For the mushroom filling:
12 ounces mushrooms (I prefer really full-flavored ones like shiitakes), rinsed or wiped clean

1 tablespoons lard or vegetable oil

1/2 medium white onion, finely chopped

2 fresh serrano chiles (or 1 jalapeÃ±o), stemmed, seeded and finely chopped

1 1/2 tablespoon chopped fresh epazote (optional)

For the frying:
Vegetable oil to a depth of 1 inch

DIRECTIONS

1. The dough. In a large bowl, thoroughly mix the masa (fresh or reconstituted) with the lard or shortening, flour, salt and baking powder. Work in a little water, if needed, to give the dough the consistency of soft cookie dough. Divide into 12 balls and cover with plastic wrap.
The fillings. If you are using the cheese, divide it into 12 portions and press each portion into a flat oval about 2 x 2 1/2 inches. Set them aside with the strips of chile.

2. If working with mushroom, pulse them in a food processor until quite finely chopped. Heat the lard or oil in a large skillet over medium high heat. Add the mushrooms and cook, stirring regularly until all the liquid has evaporated. Add the onion, chile and epazote, and cook, stirring frequently, several minutes more, until the onions are soft. Scrape into a bowl. Taste and season with salt, usually about 1/2 teaspoon.
Forming the molotes. Using a tortilla press, flatten a ball of the dough between sheets of plastic to make a medium-large (5-inch) thickish tortilla. Remove the top piece of plastic. Lay a portion of your chosen filling across half of the uncovered tortilla, making sure to leave a 1/2-inch border around the edge. If the filling is cheese, top with a strip of poblano. Slip a hand under the plastic beneath the uncovered side of the tortilla, then carefully fold the tortilla over the filling. Press the edges together to seal.

3. Peel the plastic off the turnover and lay on a tray covered with plastic wrap. Continue making the remaining masa balls into turnovers. Cover with plastic wrap.
4. Frying. Heat the oil to 375 degrees, then fry the turnovers 2 or 3 at a time, until browned, about 2 minutes per side. Drain on paper towels and keep warm in a low oven until all are ready. Serve right away.
Mushroom Soup with Roasted Tomatillos and Cactus

Sopa de Hongos y Nopales

Makes about 6 cups, serving 4 to 6 

This soup was based on a recipe from Alicia De’Angeli, of El Tajín Restaurant in Mexico City. The interplay of slightly crunchy, tangy cactus with tender, woodsy-tasting mushrooms, both brought to life by tomatillos, herbs and a crumbling of spicy toasted pasilla chile.  The parts magically came together into a delicious whole: exotic, but not strange tasting; a great first experience with cactus.  All the main ingredients are roasted, so you’ll learn how this classic technique translates into deep, rich flavor.  And the traditional herbs (epazote, hoja santa and cilantro) play an important role here.
INGREDIENTS

4 ounces (2 to 3 medium) tomatillos, husked and rinsed
12 ounces (2 medium-small round or 4 to 6 plum) ripe tomatoes
            OR 1  14.5 ounce can diced tomatoes (preferably fire-roasted), drained
4 garlic cloves, unpeeled
1 small fresh hot green chile (such as serrano or jalapeño), stem removed
1 small white onion, cut into 3 thick slices
1 small sprig epazote (or substitute extra cilantro)
1/2 small hoja santa leaf
             OR 1/8 teaspoon aniseseed, preferably freshly ground
4 large sprigs cilantro
4 cups chicken broth
1 1/2 tablespoons vegetable or olive oil
1/2 pound fresh shiitake (or other full-flavored) mushrooms, stems removed, caps sliced
Salt
4 medium (about 8 ounces total) cactus paddles (nopales)
2 dried pasilla chiles, stemmed, seeded and cut into 1/4-inch strips
DIRECTIONS

The soup.  Lay the tomatillos and tomatoes on a baking sheet and set 4 inches below a very hot broiler. When blackened in spots and soft, about 5 to 6 minutes, flip and roast the other side. Cool; peel the tomatoes, collecting all the juice. On an ungreased griddle or heavy skillet set over medium heat, roast the garlic and chile: Turn the unpeeled garlic and the chile regularly until blackened in spots and soft, 10 to 15 minutes. While the garlic and chile are roasting, lay the onion out on a small piece of foil, set on the griddle or skillet, and dry-roast until deeply browned and soft, about 5 minutes per side. Let garlic cool, then slip off the papery skins.
            Combine all the roasted ingredients in a food processor or blender with the epazote, hoja santa (or anise seed), cilantro and 1 cup of the broth. Process to a smooth puree.
            In a medium-size (4-quart) pot, heat 1 tablespoon of the oil over medium-high. When hot enough to make a drop of the puree sizzle sharply, add it all at once. Stir continually until darker and noticeably thicker, about 5 minutes. Add the remaining 3 cups of broth and the mushrooms, reduce the heat to medium-low and let gently simmer for 30 minutes, partially covered.  Taste and season with salt, usually about a teaspoon (depending on the saltiness of the broth).
 

 The cactus and dried chile.   While the soup is simmering, prepare the cactus: Holding a cactus paddle gingerly between the nodes of the prickly spines, trim off the edge that outlines the paddle, including the blunt end where the paddle was severed from the plant. Slice or scrape off the spiny nodes from both sides. Brush the paddles with the remaining 1/2 tablespoon oil and place them on a baking sheet. Set 4 inches below a very hot broiler or on a preheated gas grill and cook, turning the paddles occasionally, until limp, 10 to 15 minutes, depending on the heat of your fire. Cool, cut in half lengthwise, then cut each half crosswise into 1/4-inch slices.
            Turn the oven to 325 degrees. Spread the chile strips on a small baking sheet and toast in the oven until fragrant and lightly crisp, about 5 to 8 minutes.
 

Serving the soup.   Just before serving, add the cactus to the soup and bring to a boil. Ladle into warm soup bowls and sprinkle with the toasted chile.
 

 
Advance Preparation:   The soup can be made through Step 2 several days ahead and refrigerated, covered.  Then reheat it and finish Step 3 to serve.
 

Shortcuts:   Purchased broth can replace homemade and the cactus could be replaced by an additional 1/4 pound of mushrooms.
 
Cilantro Salmon with Smoky Tomato-Habanero Lasagna

Serves 8

Recipe from Season 5 of Mexico—One Plate at a Time

INGREDIENTS

3 pounds ripe tomatoes, preferably plum-shaped ones

2 or 3 habanero chiles (depending on your penchant for piquancy), stemmed

1 head garlic, broken apart but unpeeled, plus 2 peeled garlic cloves

1/3 cup good-quality olive oil

1 large bunch of cilantro, chopped

8 5-ounce salmon fillets

1 15-ounce container ricotta cheese

1 cup Mexican crema (or crème fraiche) (divided use)

3 eggs

1 9-ounce box no-boil lasagna (I’ve had great luck with Barilla brand)

4 ounces (1 cup) shredded Chihuahua cheese

About 1/2 cup chicken broth or water

DIRECTIONS

1. Heat a gas grill to medium-high or start a charcoal fire and let it burn until the coals are covered with gray ash, but the fire is still quite hot; for the smokiest flavor, throw on a few soaked wood chips just before beginning to grill. Lay the tomatoes, habanero chiles and 1 head of unpeeled garlic on the grill (it’s easiest to use a perforated grilling pan, so nothing sticks or falls through the grates) and cook, turning regularly, until everything is soft, blackened and blistered, 8 to 10 minutes.

2. In a blender or food processor, blend the olive oil with 2 cloves of peeled garlic, 2/3 cup of the chopped cilantro and 1 teaspoon salt. Smear it over both sides of the salmon. Lay the salmon on the hottest part of the grill. When it is marked underneath, flip the pieces and mark them on the other side—the salmon should still be rare. Remove to a cooling rack set over a plate.

3. Turn the oven on to 375 degrees. When handleable, peel the grilled tomatoes and garlic; discard the peels. In a blender or food processor (in batches if necessary), blend the tomatoes, garlic and habaneros to a coarse puree. You should have a little over 4 cups of puree. Stir in enough water to bring the quantity to 6 cups. Taste and season with salt, usually about a scant 2 teaspoons. Remove 1 cup of the salsa and set aside.

4. Mix the ricotta, half of the crema, eggs and remaining cilantro. Spoon 1/4 of the sauce over the bottom of a 9 x 13-inch baking pan. Arrange 4 of the pasta sheets over the sauce (it’s okay if they slightly overlap; because they expand, they won’t completely cover the sauce). Next, spoon on another 1/4 of the sauce, then 1/2 of the ricotta. Make another layer using 4 pasta sheets, another 1/4 of the sauce and the remaining ricotta. Make a final layer of 4 pasta sheets (there will be 4 sheets from the box left over), the remaining sauce and all the shredded cheese.

5. Cover with foil and bake for 45 minutes. Uncover and continue baking until the cheese is browned, about another 10 minutes. Let stand about 15 minutes, lightly covered with foil, before cutting and serving. (For the most attractive presentation of the lasagna, let the lasagna cool completely—you may refrigerate it, if working ahead—then cut it into neat serving pieces, lay on a parchment-lined baking sheet and reheat for about 15 minutes at 350 degrees.)

6. While the lasagna is resting, briskly simmer the reserved 1 cup of sauce until quite thick (it will have reduced to half the original volume), then stir in enough chicken broth or water to give the mixture a saucy consistency. Reheat the salmon in the oven—it should take about 5 minutes to warm through to about medium-rare.

7. Cut squares of the lasagna and serve each piece with a drizzle of the warm sauce all around, topped with a piece of salmon, a spoonful of the remaining crema, and shower of remaining cilantro.

Chicken in Escabeche

Pollo en Escabeche

Serves 6
Recipe from Season 3 of Mexico - One Plate at a Time

 

INGREDIENTS

5 tablespoons olive oil

2 medium white onions, sliced 1/8-inch thick

5 large garlic cloves, peeled and halved

3 carrots, peeled and sliced thinly on the diagonal

2 cups shiitake (or other full-flavored) mushrooms, stemmed, caps sliced 1/8-inch thick (optional)

3 cups chicken broth

1/4 cup cider vinegar

2 large sprigs fresh thyme (or 1/2 teaspoon dried), plus a few sprigs for garnish

2 sprigs fresh marjoram (or 1/2 teaspoon dried), plus a few sprigs for garnish

A 2-inch piece cinnamon stick, preferably Mexican canela

1/2 teaspoon black pepper, preferably freshly and coarsely ground

3 bay leaves

3 whole cloves 

4 pickled jalapeño chiles, stemmed, seeded and thinly sliced

Salt, about 1 teaspoon

6 large chicken breast halves (most of us choose boneless, skinless breasts, though bone-in and skin breasts on usually come out juicier—though they take longer to cook)

1 cup (about 4 ounces) tender green beans, steamed until crisp-tender (optional)

DIRECTIONS

1. Making the escabeche. Heat 4 tablespoons of the oil in a large (12-inch), deep skillet over medium-high. Add the onions, garlic and carrots; fry, stirring often, until onions are crisp-tender but not brown, about 5 minutes. Stir in the mushrooms, broth, vinegar, thyme, marjoram, cinnamon stick, pepper, bay and cloves. Simmer, covered, over low heat, stirring occasionally, for 30 minutes. Remove from heat, add the jalapeños, and season with salt, usually about 1 teaspoon. Pour into a wide baking dish (a 13x9-inch glass baking dish works perfectly here).

2. Frying the chicken. Sprinkle both sides of the chicken liberally with salt. Wipe out the skillet, add the remaining 1 tablespoon of the oil and set over medium heat. When hot, lay in the chicken in an uncrowded layer. Cook, turning once, until browned and cooked through, about 4 minutes per side.

Transfer the chicken from the skillet to the baking dish, nestling the pieces into the escabeche (the brothy mixture should almost cover the chicken.) Let cool completely, about 1 hour; cover and refrigerate if not serving right away.

3. Serving. If using the optional green beans, add them to the escabeche. Taste and add more salt if necessary. If chilled, warm the dish to room temperature before serving. (You may want to remove the bay leaves, cloves and cinnamon if you’re looking for a less rustic presentation.) Garnish with sprigs of thyme and marjoram, if you have them.
Heirloom Tomato “Carpaccio” with Tomatillo Salad, Avocado and Fresh Herbs

Tiraditos de Jitomate con Ensalada de Tomate Verde, Avocado y Hierbas Frescas

Serves 6

Recipe from Season 6 of Mexico - One Plate at a Time

INGREDIENTS

For the dressing:
    3 garlic cloves, unpeeled

    ¼ cup (lightly packed) cilantro leaves

    2 ½ tablespoons light vinegar (like cava or rice wine vinegar)

    ¼ cup good-quality olive oil (or unrefined corn or peanut oil)

    Freshly ground black pepper, usually about ¼ teaspoon, plus addition for     the sliced tomatoes

    Salt

About 1 cup thinly sliced red onion (preferably the long, skinny “bottle” or cippolini onions from the farmer’s market)

About 6 ounces tomatillos (preferably the small purple tomatillos—about 6 of them), cut into eighths (you should have about 1 cup)

About 6 ounces cherry tomatoes (preferably a mixture of red and yellow—about a dozen), cut in halves or quarters (you should have about 1 cup)

4 to 6 medium-size ripe heirloom tomatoes, cored and sliced ¼-inch thick 

1 medium-size ripe avocado, pitted, flesh scooped from the skin and diced into ½-inch pieces

A generous tablespoon roughly chopped fresh herb (cilantro is an easy choice, but don’t overlook basil, lemon balm or anise hyssop—even arugula—or mixture of your favorites)
DIRECTIONS

   The dressing.  In a small, ungreased skillet over medium heat, roast the unpeeled garlic, turning regularly, until soft and blotchy black in spots, 10 to 15 minutes.  Cool until handleable, then peel off the paper skin.  In a blender or food processor, combine the garlic, cilantro, vinegar, oil and pepper.  Process until smooth, then taste and season with salt, usually about ½ teaspoon.  

2.    The tomatillo salad.  In a medium bowl, combine the onion, tomatillos and cherry tomatoes with 3 tablespoons of dressing. Let stand while finishing the salad, stirring from time to time. 

3.    Finishing the salad.  On a very large platter, lay out the sliced tomatoes in as close to a single layer as possible.   

Just before serving, dot the tomatoes with the avocado and sprinkle with the herbs and fresh-ground pepper (I like the pepper pretty coarse for the tomatoes).  Drizzle with the dressing, then pile the tomatillo salad in the center, and your impressive tomato salad is ready to serve.  

Stewed Mushrooms with Onions and Garlic

Hongos Guisados Yield: about 11/2 cups

This side dish can be made into a substantial taco filling as well.

INGREDIENTS

12 ounces fresh mushrooms, washed and chopped into 1/2 -inch pieces

1/2 medium onion, diced

Fresh hot green chiles to taste (roughly 2 chiles serranos or one chile jalapeño), stemmed, seeded and finely minced

2/3 cup any poultry broth or water

1/2 small lime, juiced

1 tablespoon lard, bacon drippings or fat rendered from chorizo

1ripe, large tomato, roasted or boiled, cored, peeled and roughly chopped OR 3/4 15-ounce can tomatoes, drained and roughly chopped

2 cloves garlic, peeled and roughly chopped

11/2 tablespoons chopped epazote (optional)

Salt, about 1/2 teaspoon (depending on the saltiness of the broth)

DIRECTIONS

1. Cooking the mushrooms. Place the mushrooms, onion, chile, broth or water, lime juice and lard or other fat in a medium-size saucepan. Bring to a boil over medium-high heat, cover and cook 3 minutes. Uncover and cook until all the liquid has evaporated and the mushrooms begin to fry in the fat.

2. Finish the mixture. While the mushrooms are cooking, puree the tomato with the garlic in a blender or food processor. When the mushrooms begin to fry, add the tomato mixture and optional epazote, and cook about 5 minutes, until the liquid has reduced and the mixture is thick. Season with salt and cool before using.

COOK’S NOTES
Timing and Advance Preparation

The filling can be completed in about 30 minutes. It will keep for several days; store it covered in the refrigerator.

 

Caramelized Mango Tart with Mexican Chocolate and Pepitas

Tartaleta de Mango Caramelizado con Chocolate Mexicano y Pepitas

Serves 10

Recipe from Season 6 of Mexico—One Plate at a Time

INGREDIENTS

2 tablespoons butter

2 small (about 1 3/4 pounds total) ripe—but not over-ripe—mangos, peeled, flesh cut from the pits, cut into 3/4-inch slices.

2 tablespoons sugar

1/2 3-ounce round of Mexican chocolate (Ibarra brand is readily available), roughly chopped

1 ounce bittersweet chocolate, roughly chopped

1/3 cup toasted, salted pepitas (pumpkinseeds)

1/4 cup almond butter (look for it in natural foods stores or sections of your grocery store)

1/2 of a 1-pound package puff pastry

DIRECTIONS

1. Caramelize the mangos. In a large (12-inch) non-stick skillet over medium-high heat, melt the butter. When it begins to brown, add the mangos. Stir frequently for a couple of minutes until the fruit releases its juice. Sprinkle the sugar over the mango and continue stirring frequently until all the liquid has evaporated and the mango has begun to caramelize, about 4 minutes. Cool.
2. Make the chocolate-pepita filling. Turn on the oven to 400 degrees and position the rack in the middle. Scoop the 2 chocolates into a food processor. Pulse until finely chopped, then add the pepitas and continue pulsing until they, too, are finely chopped. Scrape down the sides, then scrape in the almond butter. Process until the mixture is smooth, scraping down the sides as needed.
Bake the tart. Unroll the puff pastry. (If you are using the widely available Pepperidge Farms puff pastry, the sheet will be 10x10 inches; if yours isn’t, cut it to that size.) Cut into 2 rectangles 5 x 10 inches each and place them onto a baking sheet lined with parchment paper or a silicone mat. Spread the chocolate mixture over the puff pastry, leaving a full 1-inch border all around. Top with the cool mango slices in an even layer.  Bake until the pastry is richly brown and mango richly caramelized, about 25 minutes.


