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Preface

This book, and The Robot Book Club, is an experiment large scale AI

generation. Every page, from layout to images to copy, was generated with zero

human review.

The authoring and publishing teams were implemented in the Kaya scripting

language. They were given only the input: Texas and the South West.

This is the only page authord by a human: Hello there!

— Ted Benson
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Prologue

Forget the "Tex-Mex" you think you know. Forget the fried ice cream and the

pre-packaged fajita kits. That’s a different story entirely, one often told by people

who missed the point. This is about what happens when cultures collide,

survive, and thrive on the border, not on a theme park menu.

Here, in these pages, is the food that fueled generations. The true comida casera

of Tejanos and Mexican-Americans—dishes steeped in history, born of necessity

and ingenuity, passed down through the hands of grandmothers. Never meant

for a culinary critic’s dissection, only for the family table. This isn't about exotic

ingredients or painstaking techniques only achievable in a rustic hacienda. It’s

about real life. The daily rhythm of a modern kitchen, far from the border,

where the memory of simmering fideo or the perfect testal still tugs at the heart.

For the son or daughter of the diaspora, balancing a career, school runs, and

the undeniable longing for the flavors of home, the question often boils down to:

how? How to conjure that profound depth of flavor, that comforting aroma,

without dedicating an entire weekend to the stove? The answer lies not in

compromise, but in intelligence. In understanding the soul of the dish, then

finding the smart, honest path to get it on the plate, even on a Tuesday night,

using what’s available at the local grocery store.

This is a chronicle of a living cuisine, unapologetic and authentic. From the

breakfast taco that kickstarts a working day to the healing warmth of a caldo,

from the impromptu antojito for hungry kids to the monumental, celebratory

tamalada. These are the rituals, the stories, the plates that bind. It’s food that says

"welcome home," no matter where home might be. So, turn the page. The olla is

waiting.



Mañanas y Madrugadas: The
Breakfast Taco & Morning

Rhythms

The working-class ritual of the Tejano breakfast, featuring quick, honest morning

staples perfectly adapted for busy weeknights.

The Tejano breakfast is not a leisurely weekend brunch affair—it is a working-

class ritual, forged in the quiet, bruised hours before dawn. It’s the sharp hiss of

bacon fat hitting cast iron, the rapid scramble of eggs folded with whatever is

clever, cheap, and deeply satisfying. This is the food of survival and comfort,

rolled tight in a flour tortilla and eaten with one hand on the steering wheel.

Whether it’s the unapologetic genius of huevos con weenies or the resourceful

brilliance of yesterday's tortillas resurrected as migas, these are the foundational

rhythms of the borderland kitchen. Built for the dawn but perfectly engineered



for a tired Tuesday night, they rely on standard market staples, unapologetic

shortcuts, and the kind of fast, honest cooking that saves your soul after a long

shift.
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Huevos con Weenies en
Tortilla de Harina

Slice supermarket hot dogs into coins and toss them straight into a

smoking cast-iron skillet; in Tejano households, the scent of hot dogs

blistering in pork fat means Saturday morning is officially underway.

Processed meat hits hot manteca until its edges crisp and curl; the

secret isn't in the pedigree of the ingredients, but the patience to let the

meat properly caramelize before the eggs ever touch the pan. Fold the

scramble into a warm flour tortilla and eat it standing up.

INGREDIENTS

1 tbsp pork lard 2 large beef hot dogs
sliced into 1/4-inch coins
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4 large eggs
well beaten

1 pinch salt

1 pinch black pepper

4 med flour tortillas
ideally raw or refrigerated

1/2 cup refried pinto beans
warmed

1/2 cup cheddar cheese
shredded

PREPARATION

INSTRUCTIONS

Slice the meat with precision.

Cut the hot dogs into exact quarter-inch coins. Any thicker and they won't crisp

properly; any thinner and they will turn to tough leather in the hot fat.

•

Whisk the eggs in advance.

Beat the eggs thoroughly in a small bowl with the salt and pepper before you ever

turn on the stove, ensuring a fluffy final texture.

•

Warm the flour tortillas until puffed and spotted.

Heat a dry skillet or comal over medium-high heat. Toast the tortillas until they

puff up and develop golden-brown spots, then wrap them in a clean kitchen towel

to keep them steamy and pliable.

1.

Blister the hot dogs in the hot lard.

In a skillet, melt the manteca over medium heat. Add the sliced hot dogs in a

single layer, letting them fry undisturbed for a minute before tossing. Cook until

deeply browned with crispy, blistered edges.

2.

Gently scramble the eggs into the crisped meat.

Reduce the heat to medium-low. Pour the beaten eggs directly over the hot dogs,

letting them sit for fifteen seconds before gently folding from the edges to the

center to create large, soft curds.

3.
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CHEF'S NOTES

Pull the pan from the heat while the eggs are still glossy.

Remove the skillet from the burner just before the eggs look completely dry. The

residual heat of the pan will finish the job perfectly without turning your scramble

to rubber.

1.

Assemble the breakfast tacos.

Smear warm refried beans down the center of a tortilla. Top with a generous

scoop of the huevos con weenies, a sprinkle of cheese, and a dash of your favorite

salsa, then fold.

2.

Respect the fat.

Using manteca de cerdo (pork lard) or saved bacon grease instead of cooking oil is

non-negotiable for that authentic, savory diner flavor. It allows the meat to blister

evenly without scorching.

•

Make it a la Mexicana.

To dress this up the traditional interior Mexican way, finely dice white onion,

Roma tomatoes, and a fresh serrano pepper. Sauté the vegetables in the lard right

after the hot dogs finish blistering, then add your eggs.

•



12

Machacado con Huevo a la
Mexicana
mah-chah-KAH-doh kohn WEH-voh ah lah meh-hee-KAH-nah

Six a.m. in Nuevo León, a blistering cast-iron skillet is already smoking,

echoing the 1928 rhythm when Fidencia Quiroga fed highway workers

by throwing dried beef into hot lard, quenching it with fresh tomatoes,

and folding in local eggs. The magic is entirely in this sequence: you

must briefly fry the beef in animal fat to wake it up, then let the juices

of the fresh tomatoes gently rehydrate the meat before the eggs ever hit

the pan. Do this right, breathe in the scent of rendered lard and

caramelized tomatoes mingling with shredded carne seca in the pan,

scoop the scramble into a warm flour tortilla, wrap it tight, and eat it

standing up.
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INGREDIENTS

2 tbsp pork lard

3 oz carne seca or unflavored beef

jerky
shredded or pulsed in a food processor
until stringy

1/2 med white onion
finely diced

2 med serrano peppers
finely diced

1 large roma tomato
cored and diced

6 large eggs
lightly beaten

PREPARATION

INSTRUCTIONS

Process the beef jerky if you cannot find traditional carne seca.

If authentic shredded carne seca (like Tía Lencha brand) isn't available at your local

market, buy high-quality, unflavored, non-sweet beef jerky and pulse it in a food

processor until it resembles coarse, stringy cotton.

•

Toast the beef in the hot lard.

Melt the lard in a large skillet over medium heat, then scatter in the carne seca and

stir constantly for 1 to 2 minutes until it smells rich and toasted but not burnt.

1.

Sauté the aromatics in the beef fat.

Toss the diced white onion and serrano peppers into the skillet, cooking for about

2 minutes until the onions soften and turn translucent.

2.

Quench the pan with the diced tomato.

Add the tomato and let it bubble for 1 to 2 minutes; this localized steam is the

secret grandmother's trick to softening and rehydrating the dried beef before the

eggs are added.

3.

Pour in the lightly beaten eggs.

Lower the skillet heat to medium-low, pour the eggs over the beef and vegetable

mixture, and let them sit undisturbed for just a few seconds until the edges begin

to set.

4.
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CHEF'S NOTES

Fold gently to finish the scramble.

Using a spatula, gently push and fold the eggs from the edges to the center until

they are cooked through but still soft and slightly glossy, then remove from the

heat immediately.

1.

Do not add salt to the eggs.

Authentic carne seca is cured with immense amounts of salt, which acts as the sole

seasoning for the entire dish. Only taste for salt at the very end.

•

Animal fat is non-negotiable for the true flavor.

Lard provides a specific, irreplaceable rustic depth. If you absolutely cannot find it,

bacon grease is a phenomenal, culturally appropriate Tejano substitute.

•
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Tacos de Country Sausage y
Papas

The breakfast taco is an edible timeline of regional history. In South

Texas, 'country' doesn’t mean sage-heavy ground pork; it means a

smoky, salty kielbasa-style ring. This working-class staple marries

19th-century German smoked meats with foundational Tejano

technique. To get it right on a busy weeknight, you just need accessible

supermarket sausage, a spoonful of saved bacon grease, and a crucial

two-step potato trick. It’s an unpretentious, deeply comforting dish

that tastes exactly like a San Antonio morning.
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INGREDIENTS

1/2 lb smoked rope sausage
cut lengthwise, then sliced into 1/4-
inch half-moons

2 med Russet potatoes
diced into 1/2-inch cubes

1 tbsp bacon grease

1/2 small white onion
finely diced

1 med jalapeño
finely diced, seeds removed if desired

2 med Roma tomatoes
diced

4 large eggs
lightly beaten with a pinch of salt

8 small flour tortillas
warmed

PREPARATION

INSTRUCTIONS

Par-cook and thoroughly dry the potatoes.

Place the diced potatoes in a microwave-safe bowl, cover with water, and

microwave on high for 3 to 4 minutes until they are just fork-tender. Drain them

thoroughly and pat them completely dry with paper towels so they sear rather

than steam in the skillet.

•

Sear the potatoes and sausage in hot bacon grease.

Heat a large cast-iron skillet over medium-high heat and add the bacon grease.

Once the fat is shimmering, add the dried potatoes. Let them sit undisturbed for 3

minutes to build a golden crust, then toss. Add the sliced sausage and sauté

together until the edges caramelize, about 5 to 7 minutes.

1.

Stir in the aromatics to deglaze the skillet.

Lower the heat to medium. Add the onion and jalapeño, stirring to coat them in

the rendered fat. Cook for 2 minutes until translucent, then stir in the tomatoes.

The acidity of the tomatoes will deglaze the pan, picking up the savory browned

bits off the bottom. Let them cook down for 1 minute until they release their

juices.

2.
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CHEF'S NOTES

Fold in the eggs to bind the filling.

Reduce the heat to medium-low. Pour the beaten eggs directly over the meat and

vegetable mixture. Allow the eggs to set for a few seconds, then gently fold with a

spatula. The tomato juices will intermingle with the eggs, keeping them soft and

moist. Cook for 2 to 3 minutes until just set.

1.

Serve immediately in warm flour tortillas.

Remove the skillet from the heat and scoop the hot mixture directly into freshly

warmed flour tortillas.

2.

Know your sausage.

In Tejano cooking, 'country' is a Spanglish loanword specifically denoting smoked

kielbasa-style ring sausage, not raw ground pork. Standard supermarket brands

like Hillshire Farm or Kiolbassa will perfectly replicate the authentic flavor profile.

•

Embrace the flour tortilla.

While street tacos rely on corn, the robust Tejano breakfast taco requires the

pillowy structure of a wheat flour tortilla. Look for raw tortillas in the refrigerated

section that you cook at home on a comal for the closest approximation to a

grandmother's handmade dough.

•
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Carne Guisada Rápidas

At six a.m. before the commute, true guisada means dropping diced

chuck into a hot skillet, yielding thick, heavily spiced brown gravy

built specifically to be scooped up with a warm flour tortilla. We’re

trading the traditional four-hour stovetop simmer for twenty minutes

in an electric pressure cooker, but you will sear the beef hard, you will

cook the flour in the rendered fat, and you will grind whole spices in a

molcajete before the broth hits. No sad, watery broth here—spoon the

stew onto a warm tortilla, fold it tight, and get out the door.

INGREDIENTS

2 tbsp neutral oil or beef tallow 2 1/2 lb beef chuck roast
trimmed of hard fat and cut into
uniform 1-inch cubes
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1/2 med white or yellow onion
finely diced

1/2 med green bell pepper
finely diced

2 med jalapeño or serrano chiles
stemmed and finely minced

3 large cloves garlic
peeled

1 1/2 tsp whole cumin seeds

1 tsp whole black peppercorns

3 tbsp all-purpose flour

3 tbsp tomato sauce

1 tsp Mexican oregano
lightly crushed

1 1/2 cup beef broth

1 tsp kosher salt

INSTRUCTIONS

Sear the beef hard.

Set your electric pressure cooker to the highest sauté function, add the oil, and

brown the beef in two batches to build a deep crust. Do not skip this, or you are

just boiling meat.

1.

Sweat the sofrito.

Add the onion, green bell pepper, and chiles to the remaining hot fat in the pot,

scraping up all the browned bits from the beef, and cook until the vegetables

soften.

2.

Crush the spices.

In a molcajete or mortar, vigorously grind the garlic, cumin seeds, and

peppercorns into a fragrant paste, then stir it into the softening vegetables.

3.

Toast the flour.

Sprinkle the flour over the vegetables and stir constantly for two minutes until it

absorbs the fat and turns a sandy brown, cooking off the raw flour taste to build a

proper roux.

4.

Deglaze and pressure cook.

Pour in the beef broth and tomato sauce, scraping the bottom of the pot

completely clean to avoid burn warnings, then stir in the oregano, salt, and seared

beef. Seal the lid and cook on high pressure for 35 minutes.

5.
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CHEF'S NOTES

Release the pressure and reduce.

Let the pressure release naturally for 15 minutes to keep the meat tender, then

vent and open. If the gravy needs thickening, simmer uncovered on the sauté

setting for a few minutes until it velvety coats the back of a spoon.

1.

Respect the molcajete.

Pre-ground spices die in the jar; grinding whole cumin and peppercorns with

fresh garlic releases the volatile oils that give this dish its authentic aroma.

•

Avoid pre-cut stew meat.

Buy a whole chuck roast. Pre-cut lean stew meat lacks the connective tissue and

marbling necessary to create a rich, luxurious gravy.

•

Source real Mexican oregano.

Seek out Mexican oregano in the Hispanic aisle. It belongs to the verbena family

and brings floral, citrusy notes that standard Mediterranean oregano simply cannot

match.

•
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Migas con Huevo Rápidas

If there's a dish that captures the waking heartbeat of the borderlands,

it’s migas. Born from sheer necessity, it’s a brilliant act of culinary

alchemy that turns yesterday's stiff corn tortillas into a breakfast of

kings. But let’s be honest about the modern reality: you have a

commute, you have kids to feed, and you forgot to leave tortillas out

overnight. By grabbing a bag of high-quality, thick-cut tortilla chips,

you bypass the frying entirely without losing the soul of the dish. It’s

deeply resourceful, immensely comforting, and on the table in ten

minutes flat.
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INGREDIENTS

1 tbsp neutral vegetable oil, bacon

fat, or lard

1/2 cup white onion
finely chopped

2 med serrano peppers
minced, seeds and ribs removed if
desired

2 med Roma tomatoes
cored and diced

8 large eggs

1/4 cup whole milk or half-and-half

1/2 tsp kosher salt

1/4 tsp black pepper
freshly cracked

4 cup thick corn tortilla chips

1 cup Monterey Jack or mild

cheddar cheese
freshly shredded

1/4 cup fresh cilantro leaves
chopped

8 med flour tortillas
warmed, for serving

1 cup refried beans
warmed, for serving

PREPARATION

INSTRUCTIONS

Prepare all your ingredients before the heat goes on.

Migas moves fast. Have your vegetables diced, your eggs whisked, and your chips

measured out before you even turn on the stove.

•

Whisk the eggs, milk, salt, and pepper in a large bowl until completely unified

and frothy.

Salting the eggs a few minutes before they hit the pan helps tenderize the

proteins, resulting in a much softer curd.

1.

Build the sofrito by sautéing the onion and serrano in a large skillet over

medium heat.

Heat your oil or fat first. Cook the aromatics for about three to four minutes until

the onions soften and turn translucent. Toss in the tomatoes and let them break

down for another two minutes.

2.
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CHEF'S NOTES

Lower the heat to medium-low and pour in the beaten eggs.

Let the eggs sit undisturbed for about fifteen seconds to set the bottom. Use a

silicone spatula to gently push the eggs from the edges of the pan toward the

center, creating large, soft folds.

1.

Fold in the tortilla chips and shredded cheese while the eggs are still glossy

and wet.

When the eggs are about 70 percent cooked, act fast. Gently fold the mixture two

or three times to incorporate the chips and cheese without breaking the chips into

dust.

2.

Pull the skillet from the heat immediately.

Do not wait for the eggs to look fully dry in the pan. The residual heat from the

skillet and the dense chips will finish cooking the eggs and melt the cheese. They

should remain tender and moist against the sharp crunch of the chips.

3.

Garnish with fresh cilantro and serve straight from the pan.

Accompany with warm refried beans, avocado, and a stack of steaming flour

tortillas—but never put the flour tortillas inside the migas themselves.

4.

Chip selection is everything.

Never use thin, flimsy restaurant-style chips for this hack; they will immediately

dissolve into a gummy paste. Seek out sturdy, thick-cut bakery chips that can stand

up to the eggs.

•

The ancestral method.

If you have stale corn tortillas and an extra ten minutes, cut 6 day-old corn tortillas

into squares and fry them in 3 tablespoons of oil until golden and crisp. Drain,

then proceed with the sofrito using the remaining tablespoon of oil.

•
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Papas Rancheras con Huevo

The breakfast potatoes at your favorite corner taqueria taste undeniably

complex for a reason, and it’s not some ancient, closely guarded spice

blend. It’s a spoonful of chicken bouillon. By letting fresh tomatoes

break down right in the skillet alongside jalapeños and onions, you

build a rustic, deeply savory sauce that clings to every crispy edge of

potato. A quick parboil guarantees the texture is right, and steaming

the eggs directly on top turns a humble side dish into a one-pan

masterclass in borderland comfort.

INGREDIENTS

1 1/2 lb Yukon Gold or Russet

potatoes
cut into uniform 1/2-inch cubes

3 tbsp vegetable oil
divided
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1/2 large white onion
finely diced

2 med jalapeño or serrano peppers
finely diced

2 clove garlic
minced

3 med Roma tomatoes
cored and roughly diced

1 1/2 tsp chicken bouillon powder

1/2 tsp ground cumin

1/2 tsp dried Mexican oregano
crushed between your fingers

1/4 tsp black pepper

1 tbsp water

4 large eggs

INSTRUCTIONS

Parboil the potatoes to ensure a crispy exterior and fluffy interior.

Drop the diced potatoes into a pot of salted boiling water and cook for 5 to 7

minutes until just fork-tender. Drain them thoroughly and let them sit for a couple

of minutes so the excess steam evaporates.

1.

Fry the parboiled potatoes until deeply golden.

Heat 2 tablespoons of oil in a large, heavy-bottomed skillet over medium-high

heat. Add the potatoes in a single layer, letting them sit undisturbed for 3 minutes

to develop a crust, then toss and fry until crisp all over.

2.

Sauté the aromatics in the center of the pan.

Push the potatoes to the perimeter of the skillet and add the remaining tablespoon

of oil to the center. Toss in the onion and jalapeño, cooking until translucent, then

stir in the garlic for 30 seconds until fragrant.

3.

Break down the tomatoes to form the rustic ranchera sauce.

Add the Roma tomatoes, chicken bouillon, cumin, oregano, and black pepper to

the skillet, tossing everything together. Lower the heat to medium-low and let the

tomatoes simmer undisturbed for about 5 minutes until they release their juices

and deglaze the pan.

4.
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CHEF'S NOTES

Steam-baste the eggs directly over the potatoes.

Use the back of a spoon to create small wells in the potato mixture and crack an

egg into each pocket. Sprinkle a tablespoon of water around the outer edge of the

hot skillet, cover immediately with a tight-fitting lid, and let steam for 3 to 5

minutes until the whites are set but the yolks still jiggle.

1.

Serve immediately with warm tortillas.

Scoop portions directly from the skillet and serve alongside warm flour or corn

tortillas, garnishing with fresh cilantro or crumbled Queso Fresco if you have it

around.

•
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Frijoles Refritos Rápidos con
Queso Americano

These aren't heritage beans meant for a Sunday dinner; traditional

frijoles de la olla take hours of slow, bubbling patience in clay pots, but

dawn in a Tejano kitchen means smashing canned pintos against a hot

cast-iron skillet with the back of a wooden spoon. The secret to this

quick refrito is the magical emulsion of canned pinto beans in smoky,

rendering bacon grease cut by a sharp hit of jalapeño brine, crowned

with a plastic-wrapped slice of perfectly melting yellow American

cheese. Smear the salty paste on a hot tortilla and get out the door.

INGREDIENTS

2 tbsp bacon grease
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1/4 cup white onion
very finely diced

1 large

clove

garlic
minced

15 oz canned pinto beans
undrained

1 tbsp pickled jalapeño brine

1/2 tsp ground cumin

to taste kosher salt

2 large

slices

yellow American cheese

INSTRUCTIONS

Bloom the aromatics in bacon grease.

Heat the bacon grease in a medium skillet over medium heat until shimmering.

Add the diced onion and sauté for 3 to 4 minutes until translucent and golden at

the edges, then stir in the minced garlic and cook for 30 seconds.

1.

Introduce the beans and acid.

Pour the entire can of pinto beans directly into the hot skillet, including the

starchy liquid from the can. Stir in the ground cumin and the pickled jalapeño

brine, then allow the liquid to come to a gentle simmer.

2.

Mash aggressively to emulsify the fat and starches.

Using a potato masher, crush the beans directly in the pan. Keep mashing and

stirring for 3 to 5 minutes as the liquid cooks off, allowing the starches to bind

with the bacon fat into a silky emulsion. Leave a few beans semi-whole for a rustic

texture.

3.

Adjust the seasoning and consistency.

Taste for salt, keeping in mind that the bacon grease and canned bean liquid

usually provide plenty of sodium. If the beans seem too dry, stir in a splash of

warm water to achieve a loose, dip-like consistency.

4.

Melt the cheese over the top.

Turn off the heat entirely. Lay the slices of American cheese directly over the hot

beans, cover the skillet with a lid, and let it sit for 1 minute until the cheese forms

a glossy, melted layer.

5.
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CHEF'S NOTES

Do not skip the animal fat.

Bacon grease provides the canonical campfire smokiness that defines Tejano

cooking. If you don't keep a jar of drippings in the fridge, render two slices of

bacon in the skillet before starting.

•

Embrace the yellow American cheese.

Don't let culinary elitism deter you. Yellow American cheese is historically accurate

to Tex-Mex home kitchens and melts into a creamy pool that crumbly cheeses

simply cannot match.

•





La Olla en la Estufa:
Weeknight Comida Casera

The heartbeat of the Tejano kitchen: soulful, unpretentious daily meals adapted for

thirty-to-forty-five-minute weeknight cooking.

No one is grinding spices in a heavy molcajete at six o'clock on a Tuesday.

Dinner is the steam rising from a battered pot on the back burner. For

generations of Tejanos, a long shift ended with slow-braising pots of carne

guisada, but the cooks who tended them didn't face a modern commute and a

rigid window to feed a household. Transforming cubed chuck into tender meat

and rich gravy requires hours a working cook today simply does not have.

It is the exact same soulful, unpretentious food—the picadillo that coats the

back of a spoon, the bright, fiery snap of pollo en salsa verde—built for speed.

By leaning on quick-cooking cuts and a tablespoon of pre-ground cumin, these



recipes coax the deep, toasted flavor of dried chiles into a fast meal. It is honest

food. Here is the blueprint for thirty-five minutes, an electric pressure cooker,

and a Tuesday night.
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Picadillo con Papas

This borderlands standard isn't a delicate Sunday centerpiece; forget

the raisins and olives of the Caribbean, because this is an honest,

working-class meat and potato hash built for Tuesday at 6 p.m. It takes

a pound of ground chuck and a hot cast-iron skillet, where deeply

browned beef and raw diced Russets simmered directly in a quick,

vibrant fresh tomato broth create the smell of blooming cumin and

searing chuck that hits you the moment you walk through the door.

Scoop it straight from the pan with warm flour tortillas and get on

with your evening.

INGREDIENTS

3 med Roma tomatoes
roughly chopped

1/4 large white onion
left intact as a chunk
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1 med jalapeño or serrano pepper
stem removed

1/2 cup water or low-sodium beef

broth

1 tsp beef bouillon powder

1 lb 80/20 ground beef

1/2 large white onion
finely diced

2 med garlic cloves
minced

2 med Russet potatoes
peeled and cut into 1/4-inch cubes

1 tsp ground cumin

1/2 tsp dried Mexican oregano
crushed between your fingers

to taste kosher salt and coarse black

pepper

PREPARATION

INSTRUCTIONS

Soak the diced potatoes in cold water if prepping ahead of time.

This prevents oxidation and removes excess surface starch that can make the final

sauce gummy. Be sure to drain them completely before adding to the hot skillet.

•

Boil the tomatoes, onion quarter, and pepper until soft.

Place them in a small saucepan covered with water and simmer for about 10

minutes until the tomato skins burst. Transfer to a blender with the half cup of

water and beef bouillon powder, then blend on high until completely smooth.

1.

Sear the ground beef in a large, heavy-bottomed skillet over medium-high heat.

Do not constantly stir; let the meat sit for a minute or two at a time to develop a

deep, dark brown crust where the fundamental flavor lives. Season generously

with black pepper and a pinch of salt.

2.

Spoon out the excess fat, leaving about two tablespoons in the pan.

Reduce the heat to medium. Add the diced onion half and sauté for 3 minutes

until translucent, then stir in the minced garlic, cumin, and oregano, cooking for

60 seconds until the spices bloom.

3.
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CHEF'S NOTES

Pour the blended tomato salsa directly into the skillet.

Scrape up any browned bits from the bottom of the pan, then immediately stir in

the diced potatoes. The liquid should come about halfway up the mixture; add a

splash of water or broth if it looks too dry.

1.

Cover tightly and simmer for 15 to 20 minutes on low heat.

The steam will cook the potatoes through from the inside out, and their released

starch will naturally thicken the sauce into a rich gravy.

2.

Taste for seasoning and let the dish rest off the heat for 5 minutes before

serving.

Serve hot in shallow bowls with warm flour tortillas, Mexican red rice, and a side

of refried pinto beans.

3.

Use a canned tomato shortcut if you are short on time.

If you lack the ten minutes to boil and blend fresh tomatoes, skip the blender. Add

a half cup of high-quality canned tomato sauce (like El Pato) and a half cup of beef

broth to the browned meat along with the potatoes. It is a completely authentic

weeknight cheat used by thousands of Mexican-American moms.

•

Control the heat level for sensitive eaters.

For toddlers or spice-sensitive adults, leave the pepper out of the blender entirely.

You can fry a halved jalapeño in the pan with the beef just for flavor, and remove it

before serving.

•
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Fideo Loco

Throw a half-pound of ground chuck into a cast-iron skillet, drop the

shards of broken vermicelli straight into the fat, and let the hiss of hot

oil kick off a blue-collar, weeknight masterpiece that does not pretend

to be high culinary art. By fortifying heavily toasted vermicelli with

deeply seasoned ground beef, fork-tender potatoes, and earthy pinto

beans, Fideo Loco relies proudly on fast, working-class pantry staples

—canned tomato sauce, granulated bouillon, and a heavy hand of

cumin—to deliver a massive one-pot meal in under an hour. Toast the

noodles until they blister, and let the pot do the work.

INGREDIENTS

1 lb ground beef 7 oz vermicelli noodles
broken into 1-inch pieces



37

2 tbsp neutral oil

1/2 med yellow onion
finely diced

3 med

clove

garlic
minced

1 tbsp ground cumin

1 tsp garlic powder

1/2 tsp Mexican oregano
crushed

1 tsp kosher salt

1/2 tsp black pepper
freshly ground

8 oz canned tomato sauce

5 cup water

1 tbsp granulated chicken or tomato

bouillon

2 med Yukon Gold or Russet

potatoes
peeled and diced into 1/2-inch cubes

15 oz canned pinto beans
rinsed and drained

1/2 cup fresh cilantro
chopped

4 large flour tortillas
warmed

INSTRUCTIONS

Brown the beef and bloom the spices.

Place a large Dutch oven over medium-high heat and cook the ground beef for 5 to

7 minutes until the water evaporates and it begins to fry in its own rendered fat.

Add the diced onion, cumin, garlic powder, oregano, salt, and black pepper,

sautéing for 2 to 3 minutes to wake up the spices before stirring in the minced

garlic for 30 seconds. Using a slotted spoon, remove the seasoned beef to a bowl,

leaving as much of the rendered fat in the pot as possible.

1.

Toast the fideo until deep golden brown.

Return the pot to medium-low heat and add the neutral oil if there isn't enough

beef fat remaining to coat the bottom. Add the dry noodles directly to the hot fat,

stirring constantly for 3 to 5 minutes. Watch carefully; the thin pasta will go from

beautifully toasted to burnt in seconds, but browning it well is absolutely crucial

to preventing mushy noodles and building the dish's signature nutty flavor.

2.

Build the tomato base.

Carefully pour the tomato sauce into the hot pot—stand back, as it will sputter

wildly. Stir quickly for about 1 minute to coat the noodles and cook the raw edge

out of the tomatoes, then return the cooked ground beef to the pot.

3.
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CHEF'S NOTES

Simmer the stew.

Pour in the water, add the bouillon, and stir to dissolve before dropping in the

diced potatoes. Bring the pot to a rolling boil, immediately reduce the heat to

medium-low, cover with a tight-fitting lid, and simmer for 12 to 15 minutes.

1.

Fold in the pinto beans.

Test a potato cube; it should be fork-tender and the broth slightly thickened.

Gently fold in the drained pinto beans and simmer uncovered for an additional 3

to 5 minutes just to heat them through without breaking them down and

muddying the broth.

2.

Garnish and serve.

Taste the broth and adjust the salt if necessary. Ladle into wide, shallow bowls,

garnish generously with fresh cilantro, and serve immediately with warm flour

tortillas meant to be torn and dipped directly into the rich, cumin-scented liquid.

3.

Embrace the bouillon.

Do not be tempted to replace the water and bouillon with expensive, organic boxed

stock thinking it will elevate the dish. The specific sodium and umami profile of

granulated bouillon is the foundational flavor memory for millions of first-

generation Americans. Embracing it is embracing authenticity.

•

Manage your texture.

Fideo Loco is a dry soup, meaning the amount of liquid left in the bowl is entirely

subjective. Five cups yields a perfect middle ground—a thick, sauce-like broth—

but you can add another cup of water if you prefer a soupier consistency.

•
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Bistec a la Mexicana

6:15 on a Tuesday, the hot cast-iron is already smoking on the back

burner, ready for the intoxicating hit of cumin and garlic hitting hot oil,

followed closely by the sweet sizzle of onions and tomatoes. Bistec a la

Mexicana flies the colors of the flag with green chilies, white onions,

and red tomatoes, and the secret is simply trusting the lid of the pan.

Trapping the steam forces the fresh Roma tomatoes to collapse into a

rich, self-braising broth that mixes with rendered beef fat and potato

starch. Keep a stack of flour tortillas warming in foil, and eat it right

away.
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INGREDIENTS

1 1/2 lb chuck steak or top sirloin
cut against the grain into thin 2-inch
strips

2 large garlic cloves
minced or pressed

1/2 tsp ground cumin

1/2 tsp black pepper
freshly ground

1 tsp kosher salt

1 tbsp neutral oil

1 med white onion
halved and thinly sliced

2 med jalapeño or serrano peppers
sliced into rounds

5 med Roma tomatoes
finely diced

2 med Russet or Yukon Gold

potatoes
peeled and diced into 1/2-inch cubes

1/4 cup water or low-sodium beef

broth

1 handful fresh cilantro
roughly chopped

PREPARATION

INSTRUCTIONS

Use the freezer to slice the beef flawlessly.

If your local grocery store doesn't sell pre-sliced diezmillo or milanesa cuts, buy a

standard chuck roast or top sirloin steak and place it in the freezer for 15 to 20

minutes. Firming up the meat allows you to shave it incredibly thin against the

grain, ensuring it remains meltingly tender without requiring hours to stew.

•

Season the beef with the holy trinity of borderland spices.

Toss the sliced beef with the minced garlic, ground cumin, black pepper, and

kosher salt until the meat is evenly coated.

1.

Sear the beef in a hot skillet until deeply browned.

Heat the oil in a large, heavy-bottomed skillet or Dutch oven over medium-high

heat. Add the beef in a single layer and let it sit undisturbed for 2 to 3 minutes to

develop a savory crust, then stir and cook until it is no longer pink on the outside.

2.
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CHEF'S NOTES

Build the foundational colors of the flag with onions and chilies.

Lower the heat to medium. Toss in the sliced white onions and green chilies,

sautéing for 3 to 4 minutes while scraping up the browned beef bits from the

bottom of the pan, until the onions soften into a fragrant, translucent sweetness.

1.

Add the tomatoes and potatoes, then cover the pan to create the broth.

Stir in the diced red tomatoes and cubed potatoes, adding a pinch of salt to draw

out their moisture. Turn the heat down to medium-low and immediately cover the

skillet with a tight-fitting lid. This is the central secret of the dish—the trapped

steam forces the tomatoes to break down and release their natural juices.

2.

Simmer gently until the potatoes are tender and the sauce is rich.

Leave it covered for 12 to 15 minutes. The potato starch will naturally thicken the

tomato juices into a satisfying gravy. Check the pan halfway through; if the

tomatoes were out of season and look a little dry, splash in the water or broth to

keep things saucy.

3.

Garnish with fresh cilantro and serve immediately.

Remove the lid. If the sauce feels too thin, let it bubble uncovered for a minute or

two to reduce. Taste for salt, stir in the fresh cilantro, and serve hot in shallow

bowls alongside warm tortillas.

4.

Respect the cumin.

While recipes from deeper in Mexico might skip it, Tejano homestyle cooking is

built on garlic, black pepper, and cumin. It is non-negotiable for achieving that

authentic, nostalgic flavor.

•

Control the fire to suit your table.

Serrano peppers are fiercely traditional, but their heat levels can be highly

unpredictable. Jalapeños offer a reliable, milder alternative. To remove the heat

entirely for younger palates while keeping the visual identity of the dish intact,

substitute a diced poblano pepper.

•
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Chuletas de Puerco
Entomatadas

Drop half-inch bone-in chops into a cast-iron skillet, let the fat sizzle,

and walk into any Tejano home on a Tuesday at dusk: you're hit with

the intoxicating smell of pork fat, toasted cumin, and bubbling

tomatoes. This is comida casera, where the trick to a quick weeknight

braise tasting like it simmered all day is the fond. Don't you dare wash

that skillet after searing the chops. Let the onions and tomatoes sweep

up every sticky, caramelized bit of pork fat as the tomatoes blister into

a rich gravy. Stack the warm flour tortillas close by.
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INGREDIENTS

4 med bone-in pork chops
patted completely dry

1 tsp kosher salt

1/2 tsp black pepper

1/2 tsp garlic powder

1/4 tsp ground cumin

1 tbsp neutral oil

1 med white onion
halved and sliced into thin half-moons

2 med serrano peppers
stemmed and sliced into strips

3 med

clove

garlic
minced

2 large Roma tomatoes
diced

7 3/4 oz Mexican hot style tomato

sauce

1/2 cup chicken broth

1/2 tsp Mexican oregano
crushed

INSTRUCTIONS

Season and sear the pork chops to build a foundational crust.

Mix the salt, pepper, garlic powder, and cumin, and rub evenly over both sides of

the dried chops. Heat the oil in a large, heavy-bottomed skillet over medium-high

heat until shimmering, then sear the chops undisturbed for 3 to 4 minutes per side

until deeply browned. Transfer to a plate, leaving all the fat and browned bits in

the pan.

1.

Sauté the aromatics in the rendered pork fat to lift the pan fond.

Reduce the heat to medium. Toss the sliced onion and serrano peppers into the

hot fat, cooking for 4 to 5 minutes while scraping the bottom of the skillet with a

wooden spoon until the onions are soft and caramelized. Stir in the minced garlic

and cook for 30 seconds until fragrant.

2.

Build the entomatado sauce and bring it to a gentle simmer.

Stir in the diced tomatoes, Mexican tomato sauce, and chicken broth, then sprinkle

the crushed oregano over the top. Bring the mixture to a gentle bubble and let it

cook for 3 minutes so the fresh tomatoes begin to break down.

3.
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CHEF'S NOTES

Braise the pork chops gently until tender and cooked through.

Nestle the pork chops and any resting juices back into the simmering sauce.

Reduce the heat to low, cover the skillet tightly with a lid, and let them simmer for

8 to 10 minutes until the pork reaches an internal temperature of 145 degrees

Fahrenheit.

1.

Rest the meat in the sauce before serving alongside warm tortillas.

Remove the skillet from the heat and let the chops rest in the gravy for 3 minutes.

Serve hot, spooning the rich, onion-laced tomato sauce generously over the pork.

2.

Modify the heat level for sensitive palates without sacrificing authentic flavor.

If cooking for young children, leave the serrano pepper whole rather than slicing it.

Prick it once with a knife and let it simmer in the sauce to perfume the gravy with

a beautiful chili aroma minus the aggressive spice.

•
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Calabacitas con Elote y Queso
kah-lah-bah-SEE-tahs kohn eh-LOH-teh ee KEH-so

Six o'clock on a Tuesday, the cast-iron skillet releases the scent of

simmering beans and toasting corn. The squash softens. The onions

sweeten. The Monterey Jack cheese binds it all together. Forget

drowning the stew in chicken broth and heavy cream. The secret here

is restraint: cook the vegetables tightly covered in their own juices. It

uses standard supermarket staples and comes together quickly. Keep a

warm tortilla close, and scoop it straight from the pan.

INGREDIENTS

2 tbsp neutral oil or bacon fat

1/2 med white onion
finely chopped

2 cloves garlic
finely minced

1 med jalapeño or serrano pepper
finely diced
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1 1/2 lb zucchini or yellow summer

squash
trimmed and cut into 1/2-inch cubes

1 1/2 cup sweet corn kernels
fresh or frozen

2 med Roma tomatoes
diced

1/2 tsp kosher salt

1/4 tsp black pepper
freshly ground

1/2 tsp chicken bouillon powder

1 cup Monterey Jack or Oaxaca

cheese
shredded

1/4 cup fresh cilantro
roughly chopped

INSTRUCTIONS

Sauté the aromatic foundation until fragrant.

Heat the oil or bacon fat in a large skillet or Dutch oven over medium-high heat.

Add the chopped white onion and cook until softened and translucent, about 3 to

4 minutes. Toss in the minced garlic and diced jalapeño, cooking for another

minute until the volatile oils release and fill the room.

1.

Introduce the squash, corn, and tomatoes to the skillet.

Add the diced zucchini, corn kernels, and tomatoes, then sprinkle evenly with the

salt, black pepper, and chicken bouillon powder. Give everything a thorough stir

so the vegetables are coated in the aromatic oil.

2.

Cover tightly and let the vegetables steam in their own juices.

Do not add water. The salt will immediately draw moisture from the zucchini and

tomatoes. Drop the heat to medium-low, cover with a tight-fitting lid, and let them

gently steam for 10 to 12 minutes. Stir once halfway through. When a light, sweet

broth forms at the bottom of the pan and the squash is tender but not mushy, the

dish is ready.

3.

Remove from the heat, stir in the cilantro, and melt the cheese.

Take the skillet entirely off the stove and stir in the fresh cilantro. Sprinkle the

shredded cheese evenly over the top, put the lid back on, and let it sit for 3 to 5

minutes. The residual heat will melt the cheese into a luxurious blanket without

breaking the dairy fats.

4.
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CHEF'S NOTES

The Grandmother's Secret.

Never add chicken broth or water to this dish. Cooking the vegetables en su jugo

(in their own juices) is the canonical technique that preserves their delicate, natural

sweetness and prevents them from turning to mush.

•

Southwestern Variation.

For a smoky New Mexican flair, swap the fresh jalapeño for a half-cup of canned

diced Hatch green chiles.

•
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Pollo en Salsa Verde Rápido

Twenty minutes. That’s the window between dropping six tomatillos

into the blender and the sharp, earthy spit-and-hiss of raw salsa verde

hitting a hot pan of seared chicken. We swap the whole disjointed bird

for quick-searing thighs and fast-track the potatoes in the microwave.

The only thing you can't rush is the tomatillo. Watch the boil like a

hawk, pull them the second their color shifts, and never be afraid of the

sizzle when the raw salsa hits the hot oil. Once the sauce hisses, heat

the tortillas straight on the burner and dig in.

INGREDIENTS

1 lb fresh tomatillos
husks removed and rinsed well under
warm water

2 med jalapeño or serrano chiles
stems removed
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1/4 large white onion
roughly chopped

2 large garlic cloves
peeled

1/2 cup fresh cilantro
loosely packed

1 tsp chicken bouillon powder

1/2 tsp ground cumin

1 1/2 lb boneless skinless chicken

thighs
trimmed of excess fat and cut into 1-
inch pieces

1 tsp kosher salt

1/2 tsp black pepper

1/2 tsp garlic powder

2 tbsp neutral cooking oil

1 large Russet or Yukon Gold potato
peeled and diced into 1/2-inch cubes

PREPARATION

INSTRUCTIONS

Scrub the tomatillos.

The sticky resin beneath the papery husks contains saponins that impart a bitter,

soapy taste; rinse them vigorously under warm water until squeaky clean before

boiling.

•

Boil the tomatillos and chiles with kinetic precision.

Submerge them in a saucepan of cold water, bring to a boil, and pull them out

with a slotted spoon the exact second they shift from vibrant green to a dull olive

khaki; if they burst, your sauce will be bitter.

1.

Blend the raw and cooked aromatics.

Transfer the boiled tomatillos and chiles to a blender along with the raw white

onion, garlic, fresh cilantro, chicken bouillon, and cumin, then blend on high until

perfectly smooth.

2.

Steam the potatoes in the microwave.

Place the diced potatoes in a microwave-safe bowl with two tablespoons of water,

cover tightly with pierced plastic wrap, and microwave on high for 4 minutes until

mostly tender, then drain.

3.
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CHEF'S NOTES

Sear the seasoned chicken thighs.

Toss the chicken pieces evenly with the kosher salt, black pepper, and garlic

powder, then sear in a hot skillet with the oil for 6 to 8 minutes until a golden-

brown crust forms.

1.

Fry the salsa in the hot skillet.

Pour the blended salsa directly over the seared chicken—it will aggressively

sputter and release an aromatic cloud of steam, instantly cooking the raw onion

and garlic while deglazing the fond from the pan.

2.

Simmer until the potatoes are tender.

Stir in the par-cooked potatoes, drop the heat to medium-low, cover the skillet,

and simmer for 5 minutes until the chicken is cooked through and the flavors lock

together.

3.

Respect the bouillon.

Don't let performative authenticity scare you away from powdered chicken

bouillon; it is the undisputed savory backbone of modern Mexican and Tejano

home kitchens.

•

Rescue a bitter batch.

If you blink and the tomatillos overcook, neutralize the resulting bitterness in the

sauce with a microscopic pinch of baking soda or a quarter teaspoon of sugar.

•
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Arroz Rojo & Frijoles de Olla
ah-ROHS RO-ho & free-HO-les de O-ya

Forty-five minutes before a Tuesday night dinner in Ohio, the back

burner holds pinto beans coaxed to creamy perfection in an Instant Pot,

long-grain white rice hisses in a twelve-inch skillet, and the secret to

this meal wasn't some mythic mortar and pestle technique—it was the

use of Knorr tomato bouillon and the patience to toast the grains until

they sounded like glass in the pan. Scoop it straight from the skillet.

INGREDIENTS

2 tbsp vegetable oil

1 cup long-grain white rice
rinsed and completely dried

1/4 cup white onion
finely diced

1 small

clove

garlic clove
finely minced

8 oz tomato sauce

1 1/2 cup water
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1 tsp Knorr Tomato Bouillon with

Chicken Flavor

1/2 tsp ground cumin

1/4 tsp garlic powder

1 med jalapeño
left whole

2 cup dried pinto beans
sorted for stones and rinsed

6 cup water

1/4 large white onion
root intact

4 med

clove

garlic clove
peeled and smashed

2 med dried bay leaf

1 1/2 tbsp kosher salt

2 tbsp bacon drippings

PREPARATION

INSTRUCTIONS

Ensure the rice is bone dry.

If you rinse your rice to remove surface starches, do it well in advance. Wet rice

will steam rather than fry in the hot oil, completely ruining the required texture.

•

Set up the beans in the pressure cooker without a grain of salt.

Place the rinsed pinto beans, 6 cups of water, the intact onion quarter, smashed

garlic, and bay leaves into the Instant Pot insert. Do not add salt yet, as it will

inevitably toughen the bean skins.

1.

Cook the beans under high pressure for 40 minutes, then let the pressure

release naturally.

Secure the lid, set the valve to sealing, and cook on manual high pressure. Once

done, let the pot sit undisturbed for 20 minutes before venting the remaining

steam. A quick release will cause the beans to violently boil and shed their skins.

2.

Season the cooked beans aggressively.

Open the lid and discard the onion, garlic, and bay leaves. Stir in the kosher salt,

tasting as you go, until the beans are suspended in a rich, deeply savory broth. Set

aside 2 cups of beans and a ladle of their liquid for refrying.

3.
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CHEF'S NOTES

Toast the dry rice in hot oil until deeply golden and nutty.

While the beans cook, heat the vegetable oil in a heavy-bottomed saucepan over

medium-high heat. Add the bone-dry rice and stir constantly for 3 to 5 minutes

until it sounds like glass clicking against the pan and takes on a toasted color. This

is the non-negotiable foundation of the dish.

1.

Sauté the aromatics with the toasted rice.

Reduce the heat to medium. Add the diced onion and sauté until translucent,

about 2 minutes. Stir in the minced garlic and cumin, cooking just until fragrant.

2.

Incorporate the liquids and bring to a rapid boil.

Carefully pour in the tomato sauce—it will sputter—and stir for 30 seconds to

lightly toast the tomato. Add the 1 1/2 cups of water, bouillon, and garlic powder,

then nestle the whole jalapeño on top. Bring the entire surface to a rolling boil,

then immediately drop the heat to the lowest setting and cover tightly.

3.

Simmer undisturbed for 20 minutes, then rest.

Walk away. Do not lift the lid to check. After 20 minutes, remove from the heat

and let it rest covered for another 10 minutes to redistribute the steam. Discard the

jalapeño and gently fluff the grains with a fork.

4.

Fry the reserved beans in hot fat for traditional frijoles refritos.

Heat the bacon drippings in a cast-iron skillet over medium-high heat until

shimmering. Carefully ladle in the 2 cups of reserved beans and their broth. Let

them bubble aggressively for 3 minutes, then aggressively mash to a creamy,

spreadable paste.

5.

The absolute rule of salt.

Never salt your beans before they are fully tender. Calcium in salt strengthens the

pectin in the bean skins, resulting in tough, unyielding beans regardless of how

many hours you boil them.

•
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Do not skip the Knorr bouillon.

While fresh tomatoes have their place, the distinct, nostalgic flavor of borderland

homestyle rice relies heavily on commercial tomato-chicken bouillon. It provides

the essential color and deep umami that fresh produce often lacks in American

supermarkets.

•
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Entomatadas de Queso
Sencillas
en-toh-mah-TAH-dahs deh KEH-so sen-SEE-yahs

Tuesday at six, the oil hisses in the pan, the blender sits coated in red

salsa, and dinner is exactly ten minutes away. Entomatadas are the

gentler cousin of the enchilada, trading fiery chiles, yellow cheese, and

heavy cumin for day-old corn tortillas bathed in velvety tomato sauce,

folded over Monterey Jack. The flavor relies on two techniques: searing

the blended puree in hot oil to unlock the tomatoes' depth, and flash-

frying the cold tortillas so they hold their structure in the sauce. Built

for getting plates on the table in fifteen minutes, this cooking demands

speed, so drop the warm plate on the table before the cheese sets.
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INGREDIENTS

1 1/2 lb Roma tomatoes
stems removed

1/4 med white onion

3/4 med white onion
very finely diced

2 large garlic cloves
peeled

1/2 med jalapeno or serrano pepper
seeds removed

1 1/2 tsp powdered chicken bouillon

1 tbsp neutral oil

10 oz Queso Fresco
crumbled

12 med corn tortillas
cold or day-old

1/3 cup neutral oil

1/4 cup Mexican crema

1/4 cup fresh cilantro
chopped

INSTRUCTIONS

Boil the tomatoes, a quarter of the onion, garlic, and jalapeño until soft.

Place them in a medium saucepan, cover completely with water, and bring to a

boil over medium-high heat. Let them boil for 12 to 15 minutes, until the tomato

skins split and the flesh yields completely.

1.

Combine the crumbled Queso Fresco and the finely diced white onion.

Toss them together in a bowl and set aside. Keep it simple; the sharp bite of raw

onion against the creamy, salty cheese is the defining characteristic of an authentic

entomatada.

2.

Purée the boiled vegetables with chicken bouillon.

Use a slotted spoon to transfer the softened tomatoes, onion, garlic, and jalapeño

into a blender. Add about 1/4 cup of the hot cooking water and the bouillon

powder, blending on high until completely smooth and velvety.

3.
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Sear the blended sauce in hot oil to deepen its flavor.

Wipe the saucepan dry, return it to medium-high heat, and add 1 tablespoon of

neutral oil. Once shimmering, carefully pour in the tomato purée—stand back, as

it will sputter aggressively. This crucial step cooks out the raw, metallic flavor of

the blended vegetables. Reduce the heat and simmer gently for 8 to 10 minutes

until slightly darkened and thickened.

1.

Flash-fry the cold tortillas in shallow oil to create a protective barrier.

Heat 1/3 cup of neutral oil in a skillet over medium-high. Drop each cold tortilla

into the hot oil for exactly 10 to 15 seconds per side. You are not making crispy

taco shells; you are forging a lipid barrier so the masa won't turn to mush when

sauced. Transfer to a paper towel-lined plate.

2.

Submerge, fill, and fold the tortillas directly on the serving plates.

Working quickly, dip a fried tortilla completely into the simmering tomato sauce.

Transfer to a plate, spoon the cheese and onion mixture onto one half, and fold it

over like a taco. Plating three to four per person, ladle extra hot sauce directly over

the top to drown them, finishing with a drizzle of crema and chopped cilantro.

3.





Sana, Sana, Colita de Rana:
Healing Caldos & The Fideo

Pot

Restorative bowls of soup and comforting noodles that represent maternal care,

adapted for rapid weeknight warmth.

“Drink the caldo before the cilantro wilts,” my mother always said. Sana, sana,

colita de rana—heal, heal, little frog's tail—is the incantation every Tejano kid

hears when they scrape a knee or catch a chill. But the real medicine is

simmering in a sputtering four-quart pot. It’s about maternal alchemy: taking

humble staples like a carton of broth, a spoonful of bouillon, and a handful of

toasted noodles, and transforming them into something profoundly restorative.

You don't need three days and a whole hog to thaw out after a long shift.

These are the practical, hard-working recipes of generations adapting to the

reality of a Tuesday night. They stretch a foil-wrapped cube of Knorr bouillon,



soften snapped coils of dry fideo, and simmer fresh calabacita. They range from

a fast-tracked Pozole Rojo that hits all the right, smoky notes to a chaotic, deeply

satisfying Fideo Loco. Squeeze a lime half over the bowl, stir the red broth, and

eat.
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Sopa de Fideo

Snap the supermarket fideo coils, drop them into a skillet, and stir until

the oil hisses. In twenty minutes, this feeds a hungry family of six on a

Tuesday. The magic lies entirely in technique: frying the noodles to

deeply seal the starch, then searing the fresh tomato base in the very

same hot oil. Leave the twenty-four-hour bone broth to the fine dining

establishments; the savory baseline comes straight from a spoonful of

Knorr chicken bouillon. Add a squeeze of lime, stir the broth, and eat it

scalding.

INGREDIENTS

3 med Roma tomatoes
roughly chopped

1/4 med white onion
roughly chopped
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2 large cloves garlic
peeled

1/2 cup water

2 tbsp neutral cooking oil

7 oz fideo pasta
broken into 1-inch pieces if using
standard angel hair

4 cup water

1 tbsp Knorr Chicken Flavor

Bouillon powder

1/4 tsp ground cumin

2 sprigs fresh cilantro

1 med lime
cut into wedges

1/4 cup queso fresco
crumbled

4 med corn tortillas
warmed

PREPARATION

INSTRUCTIONS

Blend the recaudo.

In a blender, combine the Roma tomatoes, white onion, garlic cloves, and a half cup

of water, blending on high until it forms a very smooth, frothy puree.

•

Toast the noodles.

Heat the oil in a medium Dutch oven or heavy-bottomed pot over medium heat.

Add the dry fideo noodles and stir them continuously until they take on a deep,

even, golden-brown color, about 3 to 5 minutes. Watch them closely; they go from

perfectly toasted to ruined and burnt in a matter of seconds.

1.

Fry the tomato base.

Once the noodles are beautifully golden, pour the blended tomato puree directly

into the pot. It will sizzle and pop loudly. Cook this mixture, stirring often, for 3 to

5 minutes to fry the raw taste out of the tomatoes. You will know it is ready when

the puree thickens, darkens to a brick red, and the oil starts to separate slightly

from the sauce.

2.
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CHEF'S NOTES

Simmer the caldo.

Pour in the remaining 4 cups of water, the chicken bouillon, and the ground

cumin. Give it a good stir to dissolve the bouillon, then toss in the whole sprigs of

fresh cilantro. Bring the pot to a gentle boil.

1.

Cook until tender.

Lower the heat to a simmer, cover, and let it cook for 8 to 10 minutes. The noodles

should be tender but still retain a tiny bit of bite. Remove the pot from the heat

and discard the wilted cilantro sprigs.

2.

Serve immediately.

Ladle the hot soup into deep bowls and serve with a squeeze of fresh lime juice, a

sprinkle of crumbled queso fresco, and a stack of warm corn tortillas.

3.

Make it South Texas Fideo Loco.

To turn this side dish into a legendary Tejano main course, brown 1 lb of lean

ground beef in a separate skillet, seasoning generously with salt, pepper, garlic

powder, and onion powder. Drain the excess fat, and add the beef into the pot

during the simmer step alongside 1 cup of cubed potatoes and 1 cup of cooked

pinto beans. Add an extra cup of broth and simmer until the potatoes are tender.

•

Strain for a silkier broth.

For a truly refined soup, many traditional cooks pass the blended recaudo through

a fine-mesh strainer into the pot to discard the tomato skins and seeds. It makes for

an elegant texture, but can easily be skipped on a busy weeknight.

•
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Sopa de Conchitas con Carne
Molida
soh-pah deh kohn-chee-tahs kohn kahr-neh moh-lee-dah

On a borderland weeknight, the dry conchitas clatter into a heavy

caldero. True sopa aguada relies on two non-negotiable grandmother

secrets: toasting the dry pasta in hot oil until deeply golden, and

sizzling a freshly blended recaudo of Roma tomatoes, onion, and garlic

directly into the pan. Put down the canned tomato sauce and chili

powder. With a handful of humble vegetables and a hit of

indispensable Knorr chicken bouillon, the meal comes together in

twenty minutes. Ladle it straight from the stove, squeeze half a lime

over the bowl, and eat it while the fresh cilantro wilts into the hot

broth.
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INGREDIENTS

3 med Roma tomatoes
roughly chopped

1/4 med white onion
roughly chopped

2 large

cloves

garlic
peeled

1 small jalapeño
cut into a single thin slice

1 cup water or low-sodium chicken

broth

1 lb lean ground beef

1/2 tsp kosher salt

1/4 tsp black pepper

1 tbsp neutral cooking oil

7 oz small shell pasta

5 cup hot water or low-sodium

chicken broth

1 tbsp Knorr Chicken Bouillon

1 med Yukon gold or russet potato
peeled and diced into 1/2-inch cubes

1 large carrot
peeled and diced

1/4 cup fresh cilantro
roughly chopped with stems

1 med fresh lime
cut into wedges

1/2 cup Queso Fresco
crumbled

4 med corn or flour tortillas
warmed

PREPARATION

INSTRUCTIONS

Prepare all vegetables and puree the recaudo before putting the pot on the heat.

The stages of browning the beef, toasting the pasta, and sizzling the tomato base

move very quickly. Having everything chopped and blended in advance prevents

the pasta from burning.

•

Combine the Roma tomatoes, onion, garlic, jalapeño slice, and one cup of water

or broth in a blender and process until completely smooth.

Set this raw puree aside; it is the recaudo, the foundational flavor base of the

entire soup.

1.
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CHEF'S NOTES

Brown the ground beef in a large pot or Dutch oven over medium-high heat,

seasoning with the salt and black pepper.

Break the meat apart with a wooden spoon and cook for 5 to 7 minutes until no

pink remains, then remove the beef with a slotted spoon, leaving just one

tablespoon of rendered fat in the pot to toast the pasta.

1.

Lower the heat to medium, add the dry shell pasta to the hot beef fat, and stir

constantly for two to four minutes until the shells turn deeply golden brown.

Do not walk away from the stove. Toasting the pasta is the non-negotiable secret to

achieving the dish's authentic, nutty depth and keeping the shells from turning to

mush in the broth.

2.

Pour the blended tomato recaudo directly into the pot over the hot, toasted

pasta.

It will sizzle aggressively. Let the puree fry and reduce for about two minutes to

mellow the raw onion and amplify the umami.

3.

Return the beef to the pot along with the remaining five cups of hot liquid,

chicken bouillon, diced potato, and carrot.

Bring everything to a gentle boil, then lower the heat, cover, and simmer for 8 to 10

minutes until the potatoes are fork-tender and the pasta is soft.

4.

Drop the fresh cilantro into the pot during the final three minutes of cooking,

then serve hot in wide bowls with fresh lime juice, crumbled cheese, and warm

tortillas for dipping.

Taste the broth before serving and adjust with a pinch of salt or bouillon if

necessary. The cilantro stems will infuse the broth with a bright, earthy aroma

right at the end.

5.

The Bouillon Rule

While purists might scoff, Knorr Chicken Bouillon is the undisputed engine of

modern Mexican homestyle flavor. If you choose to omit it in favor of standard box

broth, you will likely need to adjust the salt.

•
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Pasta Size Matters

Stick to 7-ounce bags of small shells (conchitas). Medium or large shells will throw

off the broth-to-pasta ratio and ruin the comforting, spoonable texture.

•
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Caldo de Pollo Rápido

There is no maternal incantation more powerful than sana, sana, colita

de rana, nor any medicine more potent than a Tejano grandmother’s

chicken soup. While a traditional caldo demands an entire afternoon

and a whole bird, this weeknight adaptation relies on dark, bone-in

meat and the unabashed magic of commercial bouillon to deliver that

exact same soul-warming, cold-curing comfort in under an hour. It is

edible cariño—pragmatic, unpretentious, and fiercely protective.

INGREDIENTS

3 lb bone-in skin-on chicken

thighs and drumsticks

10 cup cold water

1/2 large white onion
kept intact

4 large cloves garlic
smashed and peeled



69

2 small sprigs fresh mint or cilantro

1 1/2 tbsp granulated Knorr Chicken

Bouillon

2 large carrots
peeled and cut into thick chunks

2 med ears fresh corn
shucked and cut into 2-inch rounds

2 med Yukon Gold potatoes
quartered

2 med zucchini
cut into thick half-moons

1/4 med head green cabbage
cut into two large wedges with core
attached

8 med corn or flour tortillas
warmed, for serving

2 med limes
cut into wedges, for serving

1/2 med white onion
finely diced, for serving

1/2 cup fresh cilantro
chopped, for serving

2 cup Arroz Rojo
cooked and warm, for serving

INSTRUCTIONS

Start the chicken in cold water.

Place the chicken thighs and drumsticks in a large heavy-bottomed stockpot and

cover completely with the cold water. Hot water sears the meat and traps

impurities; cold water slowly draws out the proteins to ensure a clear, beautiful

broth.

1.

Meticulously skim the rising foam.

Place the pot over medium-high heat. As the water approaches a simmer, a

grayish foam will rise to the surface. Stand by with a spoon and skim this foam off

for 5 to 10 minutes until the broth is clear, preventing a muddy, bitter taste.

2.

Build the aromatic flavor base.

Once the surface is skimmed clean, add the intact onion half, smashed garlic, mint

sprigs, and the chicken bouillon. Lower the heat to medium-low, cover partially,

and let simmer for 20 minutes to develop the broth.

3.

Stagger the firm vegetables.

Add the carrots and corn rounds. Simmer for 10 minutes so these denser

vegetables begin to soften without disintegrating.

4.

Add the starchy potatoes.

Drop in the quartered potatoes and simmer for another 10 minutes.

5.
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CHEF'S NOTES

Finish with the soft vegetables.

Add the zucchini and cabbage wedges, simmering for a final 5 to 8 minutes just

until the zucchini is tender but still vividly green. If added any earlier, the

zucchini will turn to mush.

1.

Assemble the bowl with intention.

Place a scoop of warm red rice at the bottom of a wide bowl. Use tongs to arrange

a piece of chicken and a mix of vegetables over the rice, then ladle the golden

broth over the top. Serve immediately with fresh limes, diced onion, cilantro, and

warm tortillas.

2.

Respect the cold water rule.

Dropping chicken into boiling water is a common mistake that ruins the clarity

and taste of the broth. Always start with cold water for maximum flavor extraction.

•

Embrace the bouillon.

While purists might scoff, commercial chicken bouillon is the foundational umami

builder in modern Mexican home cooking. It provides that essential, all-day

simmered homestyle flavor in a fraction of the time.

•
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Sonoran Caldo de Queso

When you think of restorative broths, your mind likely goes straight to

chicken soup. But in the sun-baked stretches of the Sonoran desert,

salvation comes in a steaming bowl of Caldo de Queso. It’s an exercise

in profound simplicity: potatoes, roasted green chiles, and milk

coalescing into a broth that feels like coming home. The secret lies

entirely in the technique. Cook down your tomatoes until jammy so the

acid doesn't break the broth, never let the dairy boil, and respect the

cheese. You need a firm, fresh cheese like queso fresco that softens into

a chewy, squeaky bite without ever surrendering its shape to the heat.



72

INGREDIENTS

3 large Anaheim pepper
blistered, peeled, seeded, and sliced into
strips

1 tbsp neutral oil or unsalted butter

1/2 large white onion
finely diced

2 clove garlic
minced

2 med Roma tomato
finely diced

1 lb Yukon Gold potato
peeled and cut into 1/2-inch cubes

1 tsp dried Mexican oregano

1 small

bunch

fresh cilantro
tied in a bundle with kitchen string

4 cup low-sodium chicken broth

1 cup evaporated milk
warmed slightly

12 oz queso fresco or queso panela
cut into 1/2-inch cubes

to taste kosher salt and black pepper

to taste crushed chiltepín or red

pepper flakes

INSTRUCTIONS

Blister and peel the peppers.

Char the Anaheim peppers directly over a gas flame or under the broiler until

completely blackened. Steam them in a covered bowl or sealed plastic bag for 10

minutes, then peel off the skins, discard the stems and seeds, and slice the flesh

into thin strips.

1.

Build the flavor base slowly.

Heat the oil or butter in a heavy-bottomed Dutch oven or large soup pot over

medium heat. Sauté the diced onion until deeply translucent, about 5 minutes.

Add the garlic and cook for 60 seconds until fragrant.

2.

Cook the acidity out of the tomatoes.

Stir in the diced tomatoes and a pinch of salt, allowing them to cook down for 5 to

7 minutes. Do not rush this step; the tomatoes must release their juices and turn

into a soft, jammy paste to ensure your milk doesn't curdle later.

3.
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CHEF'S NOTES

Simmer the potatoes in the broth.

Add the cubed potatoes and stir to coat them in the sofrito. Pour in the chicken

broth, then add the sliced chiles, cilantro bundle, and oregano. Bring to a gentle

boil, lower the heat to medium-low, cover, and simmer for 12 to 15 minutes until

the potatoes are fork-tender.

1.

Kill the heat and temper the dairy.

Remove and discard the cilantro bundle, then adjust the broth for salt and pepper.

Turn the heat down to the absolute lowest setting—or remove the pot from the

burner entirely if using an electric stove. Slowly pour in the warmed evaporated

milk while stirring constantly.

2.

Steep the cheese in the residual heat.

Gently fold in the cheese cubes, turn the heat off completely, and cover the pot. Let

it sit for 3 to 5 minutes so the cheese softens into a squeaky, half-melted state.

Ladle into bowls, garnish with crushed chiltepín, and serve immediately with

warm flour tortillas.

3.

Never use a melting cheese.

Mozzarella, Oaxaca, or Monterey Jack will break down and turn your broth into a

greasy mess. The magic of this dish lies entirely in firm cheeses like queso fresco or

panela that soften but hold their shape.

•

The evaporated milk shortcut.

While fresh whole milk is traditional, evaporated milk is a highly authentic

regional variation in Northern Mexico. It has a higher protein concentration and

lower water content, making it virtually immune to curdling on a busy weeknight.

•
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Caldo Tlalpeño Rápido
kahl-doh tlal-pehn-yo rah-pee-doh

Wednesday night. A scratchy throat. Thirty minutes on the stove. The

secret that elevates this from a simple chicken soup to a deep, smoky

marvel is the recado, built with canned chipotles in adobo. You don't

just boil the tomatoes and chiles; you blend them and fry them fiercely

in hot oil before the broth even hits the pot. With rotisserie chicken and

canned garbanzos, you can build that same rich, toasted-chile

backbone on a random Wednesday night in the suburbs. As the broth

simmers, grab a bowl, finish with a heavy squeeze of lime, and eat.

INGREDIENTS

3 med Roma tomatoes
quartered

1/2 med white onion
roughly chopped
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2 large garlic
peeled

2 med canned chipotle peppers in

adobo sauce

1 tbsp adobo sauce
from the canned chipotles

1 tbsp neutral oil

6 1/4 cup chicken broth
divided

2 med carrots
peeled and sliced into 1/4-inch coins

1 1/2 cup fresh green beans
ends trimmed and cut into 1-inch
pieces

15 oz canned garbanzo beans
rinsed and drained

2 cup cooked chicken
shredded

5 small fresh cilantro sprigs

1 large avocado
diced

1 cup Queso Panela
cut into small cubes

1 med lime
cut into wedges

INSTRUCTIONS

Blend the recado.

In a blender, combine the tomatoes, white onion, garlic, chipotle peppers, adobo

sauce, and 1/4 cup of the chicken broth. Blend on high until you have a

completely smooth, reddish purée.

1.

Fry the base to build the soul of the soup.

Place a large heavy-bottomed pot over medium-high heat and add the oil. Once

shimmering, carefully pour in the tomato-chipotle purée—stand back, as it will

sputter. Stir constantly for 5 to 8 minutes until it darkens to a deep brick red and

thickens into a paste as the raw tomato flavor cooks out.

2.

Build the broth.

Pour in the remaining 6 cups of chicken broth, stirring well to dissolve the fried

base into the liquid. Bring the pot to a rolling boil, then reduce the heat to

maintain a steady simmer.

3.

Simmer the vegetables.

Drop in the sliced carrots and the cilantro sprigs. Cover partially and simmer for 8

minutes to soften the carrots.

4.
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CHEF'S NOTES

Finish the soup.

Add the green beans, drained garbanzos, and shredded chicken. Simmer for

another 5 to 7 minutes until the green beans are tender-crisp. Taste for salt, then

remove and discard the wilted cilantro sprigs.

1.

Serve and customize at the table.

Ladle the steaming, smoky broth and chunky vegetables into wide bowls. Let

everyone garnish their own with the diced avocado, cubed cheese, lime wedges,

and extra chipotles.

2.

The Magic of the Sofrito.

Frying the blended puree is vital. Boiling raw tomatoes results in a weak, watery

flavor, but frying triggers a reaction that concentrates the glutamates and blooms

the spices in the chipotle.

•

The Epazote Factor.

If you can find fresh epazote at a Latin market, use one large sprig in place of the

cilantro. It smells faintly of mint and oregano, and is the true ancestral flavor of

central Mexico.

•
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Sopa de Albóndigas Rápidas

While the rest of the country dumps canned tomatoes into stock pots

and bakes meatballs on sheet pans, borderland grandmothers know

better. This is the real deal—a restorative, herbaceous broth built on a

quickly blended tomato recado, simmered with raw-dropped beef

meatballs bound by uncooked rice. The secret here isn't a complex chef

technique; it is the defiant, non-negotiable handful of fresh mint mixed

directly into the beef. It smells exactly like home, and it’s

unapologetically fast enough for a Tuesday night.

INGREDIENTS

1 lb ground beef
80/20 blend preferred

1/4 cup long-grain white rice
rinsed

1 large egg
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1/4 cup fresh mint
finely chopped

1/4 cup white onion
finely minced

2 small

clove

garlic
finely minced or grated

1 tsp kosher salt

1/2 tsp black pepper

4 med roma tomatoes
roughly chopped

1/4 med white onion
roughly chopped

2 small

clove

garlic

1 tbsp neutral cooking oil

6 cup chicken or beef broth

1/2 tsp dried Mexican oregano

2 med carrots
peeled and cut into 1/2-inch rounds

1 large russet potato
peeled and cut into 1-inch cubes

1 med zucchini
cut into 1/2-inch thick half-moons

1/4 cup fresh cilantro
chopped, for garnish

1 med lime
cut into wedges, for garnish

INSTRUCTIONS

Prepare the recado base.

In a blender, combine the Roma tomatoes, the quarter piece of onion, and two

cloves of garlic, blending until completely smooth. Heat the oil in a large Dutch

oven or heavy-bottomed soup pot over medium-high heat. Once the oil shimmers,

pour in the puree—it should sizzle aggressively—and cook for about 5 minutes

until the color deepens to a brick red and thickens slightly.

1.

Build the caldo.

Pour the broth into the pot with the tomato base, crush the oregano between your

fingers as you add it, and bring the mixture to a rolling boil. Reduce the heat to

maintain a gentle, steady simmer, then add the diced potatoes and carrots to give

them a head start.

2.

Mix and form the albóndigas.

While the broth simmers, place the ground beef, uncooked rice, egg, chopped

mint, minced onion, minced or grated garlic, salt, and pepper into a large bowl.

Using clean hands, mix gently but thoroughly until just combined, being careful

not to overmix. Form the mixture into golf-ball-sized spheres.

3.
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CHEF'S NOTES

Execute the grandmother drop.

One by one, gently lower the raw meatballs directly into the simmering broth. Do

not stir the pot for the first 5 minutes; this crucial pause allows the proteins to set

so the meatballs don't break apart.

1.

Simmer and finish.

Partially cover the pot and let it simmer for 15 to 20 minutes, allowing the rice

inside to swell and cook the meatballs through. In the last 10 minutes of cooking,

gently stir in the zucchini.

2.

Garnish and serve.

Taste the broth and adjust the salt as needed. Ladle deep bowls full of broth,

vegetables, and albóndigas, serving immediately with fresh cilantro, a squeeze of

lime juice, and warm corn tortillas.

3.

Trust the mint.

Do not skip the hierbabuena. It will not make your beef taste like sweet tea or

toothpaste; it cuts right through the richness of the meat and creates an

intoxicating, savory freshness that cilantro simply cannot replicate inside the

meatball.

•

Make-ahead magic.

Like most great stews, this soup tastes exponentially better the next day after the

flavors have melded in the refrigerator, making it perfect for batch cooking.

•
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Pozole Rojo de Lunes
poh-SOH-leh ROH-ho deh LOO-ness

Six-thirty on a Monday, the Dutch oven hits the front burner as you

strip the stems off the dried guajillos; traditional pozole demands an

entire day of watching a simmering pot of pig heads and dried corn,

but for the first-generation cook stepping off the commuter train at six

o'clock, that is simply not reality. This Tejano adaptation leans on

canned hominy to capture the smoky, cumin-laced depth of borderland

cooking and the lip-smacking, collagen-rich viscosity of a slow-

simmered trotter, leaving the broth stains on the stove to prove it—the

secret is a smoked ham hock to fake that all-day depth, and never, ever

skipping the fresh garnishes. Pile the shredded cabbage to the rim,

squeeze the lime, and eat.
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INGREDIENTS

2 1/2 lb boneless pork shoulder
cut into 3-inch chunks

1 large smoked ham hock

1 large white onion
halved with root intact

1 large head of garlic
halved crosswise

3 large dried bay leaves

1 tbsp kosher salt

8 cup water

6 med dried Guajillo chiles
stems snipped off and seeds shaken out

3 med dried Ancho chiles
stems snipped off and seeds shaken out

3 med garlic cloves
peeled

1/4 med white onion

1 tsp whole cumin seeds

1 tbsp dried Mexican oregano

1/2 tsp ground cloves

1 cup hot chile soaking water

58 oz canned white hominy
thoroughly rinsed and drained

1/2 med head of green cabbage
shredded super fine

10 med red radishes
sliced paper-thin

1 small white onion
finely diced

4 med limes
cut into wedges

1 tbsp dried Mexican oregano
for garnish

12 med corn tostadas

PREPARATION

INSTRUCTIONS

Prepare your garnishes before you begin cooking the pozole.

Pozole waits for no one once it's done simmering. Having the cabbage shredded,

radishes sliced, and limes cut ensures the interactive table assembly goes off

without a hitch while the broth is piping hot.

•

Place the pork shoulder, ham hock, halved onion, halved head of garlic, bay

leaves, salt, and eight cups of water into a pressure cooker.

Seal the lid and cook on high pressure for 45 minutes to rapidly break down the

tough collagen fibers into a rich gelatin. If you only have a traditional stovetop pot,

bring to a boil, cover, and simmer for about three hours until the pork falls apart.

1.
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Heat a dry cast-iron skillet over medium-high heat and briefly toast the seeded

Guajillo and Ancho chiles for fifteen seconds per side.

Press them flat with a spatula until they blister and release their essential oils,

taking care not to let them burn and turn bitter. Transfer the toasted chiles to a

bowl, submerge them in boiling water with a heavy plate, and soak for fifteen

minutes until soft and pliable.

1.

Transfer the softened chiles to a blender along with the raw garlic cloves,

quartered onion, cumin, Mexican oregano, cloves, and a cup of the soaking

liquid.

Blend on high speed for two minutes until it forms a smooth, brick-red paste. You

must pass this paste through a fine-mesh strainer into a bowl to discard the tough,

papery skins and seeds, guaranteeing a silky, restaurant-quality broth.

2.

When the pressure cooker finishes, allow the pressure to naturally release for

ten minutes before opening and transferring the meats to a cutting board.

Discard the spent onion, garlic halves, and bay leaves from the broth, and skim off

any excessive pools of surface fat. Pick any good meat off the ham hock, discarding

the bone and fat, and use two forks to roughly shred the pork shoulder before

returning all the meat to the clear broth.

3.

Turn the pressure cooker to its sauté function, stir the strained red adobo and

rinsed hominy into the pot, and simmer uncovered for twenty minutes.

This crucial final simmer cooks the raw edge off the garlic and onion in the chile

paste and allows the starchy hominy to fully absorb the deep crimson, collagen-

rich broth. Taste and adjust the salt as necessary.

4.

Ladle the steaming red broth, tender pork, and plump hominy into large, deep

bowls and serve with the garnishes in the center of the table.

An authentic bowl of pozole demands interaction. Top yours with a mountain of

finely shredded cabbage, paper-thin radishes, raw diced onion, a heavy squeeze of

fresh lime juice, and a generous pinch of dried Mexican oregano crushed between

your palms. Serve with crispy corn tostadas on the side.

5.
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CHEF'S NOTES

A smoked ham hock is the secret to replicating an all-day simmer on a

weeknight schedule.

Traditional Mexican pozole relies on a pig's head for the crucial collagen that gives

the broth its lip-smacking viscosity. The ham hock provides that required

gelatinous texture while introducing a subtle smokiness that defines Tejano and

Southwestern adaptations.

•

Always rinse canned hominy under cold water until the water runs completely

clear.

The gelatinous canning liquid has an unpleasant, metallic taste that will muddy

the bright, vibrant flavors of your carefully crafted adobo.

•





La Baby Tortilla: After-School
Snacks & Antojitos

Fast, high-impact snacks and antojitos centered on childhood memories and the

essential building blocks of Tejano cuisine.

At 3:45 p.m., the screen door slams, kids burst inside, backpacks hit the floor,

a stack of raw flour tortillas sits ready, and the chaotic hour of hunger begins. In

a Tejano kitchen, the answer is handed down directly from a hot cast-iron comal.

It’s the "baby tortilla"—that first, slightly misshapen, test-run disc of fresh flour

dough, blistered, slicked with butter, and passed straight to a waiting hand.

The blender whirs through tomatoes and jalapeños, a quick-hit magic born

out of necessity. From ten-minute red salsas blitzed for immediate chip-dipping

to a brilliant, no-fry hack for chiles rellenos that rescues a desperate weeknight,



these are the rapid-fire snacks that keep the household running. The kids are

fed, the immediate panic is handled, and the house smells like toasted flour

until dinner. Just heat, salt, and eating standing up at the kitchen counter.
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Queso Compuesto
keh-so com-pwes-toe

If you grew up anywhere near the border, or had parents who hauled

those flavors all the way to some snowy driveway in Ohio, you know

the gospel of good queso. But Queso Compuesto is the king of dips—a

legendary antojito built on the unapologetic glory of real deli

American cheese, loaded with spiced picadillo and fresh guacamole.

Skip the boxed supermarket bricks and ask the deli counter for a real

block; it melts like an absolute dream. Whatever you do, do not mix the

bowl before you serve it. The whole point is dragging a sturdy chip

through the hot cheese, savory beef, and cold avocado in one perfect,

uncorrupted sweep.
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INGREDIENTS

1 tbsp neutral cooking oil

1/2 lb lean ground beef

1 med white onion
finely diced and divided

2 small jalapeño peppers
seeded, finely diced, and divided

2 small

clove

garlic
minced

1 tsp ground cumin

1 tsp mild chili powder

3/4 tsp kosher salt
divided

1/4 tsp black pepper
freshly ground

2 large Hass avocados
halved and pitted

1 tbsp fresh lime juice

2 tbsp fresh cilantro
finely chopped

1 tbsp butter

1 large Roma tomato
diced

1 tbsp cornstarch

3/4 cup whole milk

1 lb American cheese
purchased as an unsliced deli block,
shredded at home

1/4 cup Mexican crema

2 tbsp pico de gallo

1 large

bag

sturdy tortilla chips

PREPARATION

INSTRUCTIONS

Warm your tortilla chips.

To truly replicate the restaurant experience, spread store-bought tortilla chips on a

baking sheet and toast them in a 350°F oven for 5 minutes just before serving.

•

Brown the picadillo.

Heat the oil in a medium skillet over medium-high heat, then sauté half the diced

onion and one diced jalapeño until soft. Stir in the minced garlic for 30 seconds,

then add the ground beef, cumin, chili powder, half a teaspoon of salt, and the

black pepper, breaking the meat apart until deeply browned and cooked through.

Drain any excess grease and keep the meat warm.

1.
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CHEF'S NOTES

Mash the quick guacamole.

Scoop the avocado flesh into a small bowl and add the lime juice, cilantro, and

remaining quarter teaspoon of salt. Mash with a fork until combined but still

slightly chunky, then set aside.

1.

Build the queso base.

In a medium saucepan, heat the butter over medium-low heat and cook the

remaining onion and jalapeño until softened. Stir in the diced Roma tomato for

one minute, sprinkle the cornstarch evenly over the vegetables, and whisk in the

milk until the liquid begins to bubble and thicken.

2.

Melt the cheese slowly.

Reduce the heat to the lowest possible setting and add the shredded American

cheese one handful at a time. Whisk gently and constantly, waiting for each

handful to melt completely into a silky sauce before adding the next.

3.

Assemble the dip without mixing.

Pour the hot chile con queso into a wide, shallow serving bowl to form the base.

Drop a large mound of the warm picadillo directly into the center, top with a

generous scoop of the fresh guacamole, and finish with a dollop of crema and pico

de gallo.

4.

Serve immediately.

Serve right away with a basket of warm, sturdy tortilla chips so your guests can

drag them through every unmixed layer.

5.

Shred your own cheese from a deli block.

Pre-shredded cheese in plastic bags is coated in cellulose, an anti-caking agent that

will cause your queso to turn unpleasantly grainy. If the deli won't give you an

unsliced block, ask them to slice it as thick as their machine allows and chop it into

cubes at home.

•
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Authentic Texas-Style Nachos
NAH-chos es-pe-SYAH-les

Real Texas nachos are not a frat-house pile of stale chips drowned in

stadium pump-cheese. They were born out of necessity and hospitality

in 1943 just across the Rio Grande from Eagle Pass, Texas, by a maître

d' named Ignacio Anaya, but recreating his three-ingredient moment of

genius simply requires laying the chips flat. Build a single layer on a

standard baking sheet where every chip is a perfectly composed bite of

hot, crisp tortilla, a smear of refried pinto beans, and melted real Colby,

then slide the pan under the broiler just until the cheese flat-out melts,

and finish with the sharp bite of a single pickled jalapeño wheel—

anything else is an imposter.
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INGREDIENTS

30 sturdy restaurant-style corn

tortilla chips

1 tsp bacon grease or neutral oil

3/4 cup canned refried pinto beans

2 cup Colby Longhorn or mild

Cheddar cheese
freshly grated from the block

30 pickled jalapeño slices
patted slightly dry

PREPARATION

INSTRUCTIONS

Respect the single-layer architecture.

Never pile your nachos, as it guarantees uneven heat distribution, leaving you with

soggy chips on top and bare, dry chips on the bottom.

•

Preheat the oven and prepare your canvas.

Preheat the oven to 375°F and line a heavy-gauge baking sheet with parchment

paper or foil, or pull out a large, well-seasoned cast-iron skillet.

1.

Warm and fortify the beans.

In a small skillet over medium-low heat, warm the bacon grease and stir in the

refried beans until they loosen into a smooth, easily spreadable consistency.

2.

Lay the foundation.

Arrange the tortilla chips on the baking sheet in a single, unstacked layer,

ensuring absolutely no chips are overlapping.

3.

Apply the mortar and the blanket.

Using a butter knife, smear exactly one teaspoon of warm beans onto the center of

each chip, then sprinkle a generous tablespoon of grated cheese over the beans so

it reaches the edges of the tortilla.

4.

Crown each chip.

Gently press exactly one slice of pickled jalapeño into the center of the cheese on

every single chip.

5.
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CHEF'S NOTES

Bake until golden and gooey.

Bake for exactly 4 to 5 minutes, watching closely, until the cheese is fully melted

into a golden canopy and the exposed edges of the tortilla chips are fragrant and

toasted.

1.

Serve immediately.

Pull them from the oven and eat them while they're hot.

2.

Keep the cold condiments off the hot chips.

If you insist on sour cream, guacamole, or salsa, serve them strictly on the side to

preserve the textural integrity of the crisp tortilla.

•

Ditch the pre-shredded cheese.

Bagged cheese is coated in cellulose that ruins a good melt; taking sixty seconds to

grate a block of Colby by hand is the single biggest upgrade you can make to this

dish.

•
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Molletes Rápidos
moh-YEH-tehs RAH-pee-dohs

Three-fifteen in the afternoon, backpacks hit the floor, the broiler clicks

on, and a split bolillo roll gets prepped for the heat. You don't just slap

cold beans on raw bread. You scoop out the crumb to make a boat,

paint it with a waterproof shield of butter, pre-toast it, and apply only

steaming hot beans before the cheese. This rapid weeknight version

leans on standard supermarket staples but maintains the strict order of

operations to properly anchor those smeared pinto beans. Pull the tray

as soon as the cheese blisters, and hand them out hot.
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INGREDIENTS

4 med fresh bolillos or sturdy hoagie

rolls
sliced in half lengthwise

3 tbsp salted butter
softened to room temp

15 oz canned refried pinto beans

2 cup Monterey Jack or Oaxaca

cheese
shredded

1 cup pico de gallo

PREPARATION

INSTRUCTIONS

Hollow out the bread.

Gently pinch and scoop out a little bit of the soft white interior crumb from the

center of each bread half to create a shallow boat. This prevents the beans from

sliding off and improves the crunch.

•

Preheat the broiler to high.

Place a sturdy baking sheet on the oven rack closest to the heat source.

1.

Build the essential butter barrier.

Spread a thin, even layer of softened butter across the cut surface of each

hollowed bread half, making sure to reach the edges.

2.

Pre-toast the bread.

Place the bread halves under the broiler for 2 to 3 minutes until golden. Do not

skip this; the toasted butter acts as a waterproof shield against the wet beans.

3.

Warm the refried beans.

While the bread toasts, heat the beans in a small saucepan over medium-low heat

until steaming and easily spreadable. Applying cold, stiff beans will tear your

perfectly toasted bread.

4.
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CHEF'S NOTES

Fill the boats.

Divide the hot beans evenly among the toasted bread halves, spreading them

smoothly into the hollowed centers, and cover completely with the shredded

cheese.

1.

Broil to a perfect melt.

Return the pan to the broiler for 3 to 5 minutes, until the cheese is completely

melted, bubbling violently, and developing golden-brown spots.

2.

Crown with fresh salsa.

Let the molletes cool for just a minute, then pile the top of each high with cold,

fresh pico de gallo to provide a sharp, acidic contrast to the rich cheese. Serve

immediately.

3.

Air fryer alternative.

For a quick solo snack, toast the buttered bread halves in an air fryer at 350°F for 3

minutes, add the warm beans and cheese, and fry for another 3 minutes until

bubbling.

•

Antojito upgrades.

Sprinkle cooked, crumbled Mexican chorizo or diced ham over the warm beans

right before adding the cheese for a heartier bite.

•
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Sincronizadas de Jamón y
Queso
sin-kro-nee-ZAH-dahs deh ha-MOHN ee KEH-so

If you grew up in a Mexican-American household, the smell of butter

hitting a hot flour tortilla transports you straight to three-thirty on a

Tuesday afternoon. The sincronizada—meaning "synchronized"—is

the ultimate diaspora after-school snack, a deeply nostalgic, molten

ham and cheese sandwich built between two perfectly aligned flour

tortillas. The secret the abuelas knew is pragmatic and crucial: toast the

ham on the skillet first so it doesn’t sweat and turn the interior gummy.

It takes ten extra seconds, and it changes everything.
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INGREDIENTS

4 med flour tortillas

1 1/2 cup Monterrey Jack cheese
freshly grated

6 slices deli ham

1 tbsp unsalted butter
softened

INSTRUCTIONS

Heat a large cast-iron skillet or non-stick griddle over medium-low heat.

Heat control is everything here—flour tortillas will burn quickly on high heat

before your cheese even has a chance to melt.

1.

Toast the ham directly on the dry, hot skillet.

Let the slices sizzle for 15 to 20 seconds per side until they are warm and the

edges slightly curl. This evaporates the residual water in the ham so it won't sweat

inside your sincronizada. Remove the ham to a plate.

2.

Lightly spread a thin layer of softened butter on one side of all four tortillas.3.

Place two tortillas, butter-side down, onto the warm skillet and layer the

fillings.

Immediately scatter a generous layer of grated cheese over the tortillas. Layer the

warm, toasted ham on top of the cheese, then add another small sprinkle of

cheese over the ham to act as glue for the top tortilla.

4.

Synchronize the remaining tortillas on top, butter-side up.

Press down gently with a spatula so the tortillas fuse. Let them cook undisturbed

for about 2 minutes, or until the bottom tortilla is a crispy golden brown.

5.

Flip the sincronizadas carefully and finish cooking.

Cook for another 1 to 2 minutes until the second side is golden and the cheese is

oozing out the sides. Transfer to a cutting board, let rest for 30 seconds so the

cheese settles, and cut into quarters.

6.
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CHEF'S NOTES

Always grate your cheese from a block.

Pre-shredded cheeses are coated in anti-caking agents that inhibit a smooth,

cohesive melt. Monterrey Jack is the ideal supermarket substitute for authentic

Queso Chihuahua, perfectly matching its moisture and fat content.

•

Don't skip the accompaniments.

A bare sincronizada is just a snack; served alongside fresh pico de gallo, a scoop of

guacamole, and a drizzle of crema Mexicana, it becomes a complete, nurturing

meal.

•
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Chiles Rellenos
chee-les reh-yeh-nos

Grip the poblanos with metal tongs, rotating them over the open gas

burner until the dark green skin blisters and pops—a borderland

technique born before Tex-Mex meant drowning everything in

processed yellow cheese. The real chile relleno is a masterclass in

texture: a fire-blistered poblano, packed with a block of Monterey Jack,

and swathed in a miraculous, cloud-like egg batter that shatters

perfectly when fried. Eat it crispy, hot out of the oil, with a side of

warm salsa.

INGREDIENTS

4 med Poblano peppers 8 oz Monterey Jack cheese
cut into 4 thick batons
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1/2 cup all-purpose flour

3 large eggs
separated and brought to room
temperature

1 tbsp cornstarch

1/2 tsp kosher salt

1 1/2 cup canola oil

PREPARATION

INSTRUCTIONS

Preheat the broiler to high heat.

Line a baking sheet with aluminum foil to catch any juices from the roasting

peppers.

•

Roast the poblanos under a broiler until the skins are thoroughly blistered and

blackened on all sides.

Place them directly under the high heat for about eight to ten minutes, turning

them with tongs every few minutes.

1.

Sweat the hot peppers in a covered glass bowl for fifteen minutes to loosen the

skins.

Cover the bowl tightly with a plate or towel to trap the steam.

2.

Gently rub the charred skins off the peppers and cut a small slit down the side

to remove the seeds.

Do not rinse them under water, or you will wash away the smoky essential oils

you just spent time building.

3.

Stuff each pepper with a baton of cheese and gently fold the edges together to

close.

As long as you don't overstuff them, the flaps will naturally overlap and the batter

will glue them shut in the oil—no toothpicks required.

4.

Roll the stuffed peppers in the flour until completely coated and shake off the

excess.

This dry layer acts as the glue that prevents the batter from slipping off in the pan.

5.
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CHEF'S NOTES

Beat the egg whites in a deeply clean metal or glass bowl until they hold stiff

peaks.

They should look thick and white, completely refusing to slide if you tilt the bowl.

1.

Fold the egg yolks, salt, and cornstarch gently into the whites on low speed

until just combined.

Mix for only a few seconds until the batter turns pale yellow; you want to retain as

much volume as possible.

2.

Heat an inch of oil in a deep skillet to 350°F and submerge a floured pepper

into the batter.

Hold it by the stem or use a spoon to ensure it is completely enveloped.

3.

Lay the pepper seam-side up in the oil, baste the top with hot oil using a spoon,

and fry for two to three minutes per side until deeply golden.

Basting sets the top layer of batter so it doesn't slide off when you flip it.

4.

Drain briefly on paper towels and serve immediately while the exterior remains

perfectly crisp.

Skip the heavy broth for this one; they are best enjoyed hand-to-mouth with a side

of warm salsa roja.

5.

Do not use a plastic bag to sweat the peppers.

The old-school grandma trick of throwing hot chiles into a grocery bag risks

melting plastic into your food; a covered glass bowl traps the steam just as

effectively.

•

The secret to the perfect batter is starch.

Folding a tablespoon of cornstarch or flour into the whipped egg whites stabilizes

the foam, ensuring your capeado clings tightly to the pepper in the hot oil instead

of sliding off.

•
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The "Baby" Flour Tortilla &
10-Minute Border-Style Salsa
Roja

3:30 p.m., backpacks hit the floor, a smoking cast-iron comal heats up,

and the blender whirs. The borderland grandmother knows near-

boiling water instantly melts the shortening to waterproof the flour and

tame the gluten, resulting in a profoundly pillowy six-inch baby

tortilla. No chef tweaks, no unnecessary roasting—a blazing hot salsa

hervida blitzed with a single drop of oil achieves that creamy, clinging

taqueria perfection without a drop of dairy. Smear the hot tortilla with

salsa, fold it tight, and eat it over the sink.
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INGREDIENTS

3 cup all-purpose flour

2 tsp kosher salt
divided

1/2 tsp baking powder

1/3 cup vegetable shortening

1 1/4 cup hot water
heated to near boiling

4 med Roma tomatoes
cores removed

10 med dried chiles de árbol
stems snapped off

1/4 med white onion

2 large garlic cloves
peeled

1 tbsp neutral oil

INSTRUCTIONS

Rub the vegetable shortening into the dry ingredients until the mixture

resembles coarse sand.

Whisk the flour, one teaspoon of the salt, and the baking powder in a large bowl,

then aggressively pinch the shortening into the flour so no large lumps of fat

remain.

1.

Pour in the hot water and stir vigorously with a fork until a shaggy dough

forms.

Start with one cup of the steaming water, adding the remaining quarter cup only if

dry flour remains at the bottom of the bowl.

2.

Turn the dough onto a bare counter and knead it with the heel of your hand.

Work it for five to eight minutes until it transitions from a sticky mess into an

incredibly smooth, supple dough.

3.

Pinch the dough into sixteen spheres, coat lightly with oil, and rest for thirty

minutes.

Cover them tightly with a damp towel or plastic wrap; if you skip this mandatory

rest period, the gluten will snap back and fight your rolling pin.

4.
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CHEF'S NOTES

Drop the tomatoes, dried chiles, onion, and garlic into a saucepan of rolling

boiling water.

While the dough rests, cook the vegetables rapidly for exactly eight to ten minutes

until the tomatoes soften, pulling them before they burst and waterlog.

1.

Blend the boiled vegetables with the remaining salt, streaming in the neutral

oil while the motor runs.

This forces the tomato pectin to emulsify with the oil, transforming a watery

puree into a velvety, brick-red sauce that clings perfectly to a tortilla.

2.

Roll each rested dough ball to a five-inch circle and drop onto a preheated cast-

iron skillet.

Flip the tortilla immediately when glorious air bubbles erupt across the surface,

cook for another thirty seconds until freckled with gold, then wrap in a clean

towel to steam.

3.

Do not fear the shortening.

Rendered pork lard is the historical standard, but vegetable shortening is the

undisputed champion of the modern diaspora kitchen. It provides the signature

flaky, soft texture without the pork flavor. Never use butter, which introduces

water and milk solids that make the tortilla brittle when cooled.

•

The temperature of the water is non-negotiable.

The water must be near-boiling (around 130°F) to instantly melt the fat and coat

the flour proteins, preventing tough gluten strands from forming. This is the

absolute secret to a tender bite.

•
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Tostadas Sencillas de Frijoles
y Queso Fresco
tohs-TAH-dahs sen-SEE-yas de free-HOH-les ee KEH-soh FRES-koh

Three-forty-five in the afternoon, the backpack hits the linoleum, the

cast-iron skillet goes on the burner. Here on a Tuesday in Ohio, a

tostada is an exercise in structural integrity and temperature—piping

hot, lard-whipped beans anchoring a sharp, lime-cured cabbage slaw

to a crisp corn shell. Forget the heavy, ground-beef laden restaurant

versions. Leftover pinto beans and a cold disk of queso fresco are

perfectly calibrated to get dinner on the table before the kids tear the

kitchen apart. Smear the hot beans edge to edge, pile the slaw high, and

eat it while the fried tortilla shatters.
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INGREDIENTS

8 med store-bought corn tostadas

1 tbsp bacon fat or lard

2 tbsp white onion
finely diced

1 large garlic clove
smashed but kept whole

1/2 med fresh jalapeño
halved

15 oz canned pinto beans
undrained

2 cup green cabbage
finely shredded

1 med Roma tomato
cored and diced

1/4 cup red onion
finely diced

1 med lime
juiced

1/4 tsp Mexican oregano

1/4 tsp kosher salt

1/2 cup queso fresco
crumbled

1/4 cup Mexican crema

1/4 cup homestyle salsa

1 med avocado
sliced

INSTRUCTIONS

Awaken the tostada shells in a hot oven.

Preheat the oven to 400°F and warm the store-bought tostadas on a baking sheet

for three minutes to revive their crunch. If making from scratch, lightly brush

standard corn tortillas with neutral oil and bake for 10 minutes, flipping halfway,

until rigid and deeply golden.

1.

Infuse the fat with onion, garlic, and jalapeño.

Heat the bacon fat or lard in a medium skillet over medium-high heat until

shimmering. Add the white onion, smashed garlic, and jalapeño half, sautéing for

2 to 3 minutes until the onion is translucent and the garlic turns deeply golden

and fragrant.

2.
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CHEF'S NOTES

Fry and aggressively mash the beans.

Pour the entire can of beans along with its liquid into the hot fat, standing back as

it sputters. Lower the heat to medium-low, let simmer for five minutes, then

aggressively mash the beans in the skillet with a potato masher until they form a

smooth, velvety paste. Remove and discard the whole garlic clove and jalapeño

half.

1.

Toss the quick cabbage slaw.

In a mixing bowl, thoroughly combine the shredded cabbage, diced tomato, red

onion, lime juice, oregano, and salt. This quick, lime-cured slaw is a hallmark of

Northern Mexican street food, maintaining its crucial crunch against the steaming

hot beans in a way that soggy iceberg lettuce never could.

2.

Assemble the tostadas with structural precision.

Gently spread about three tablespoons of the hot beans evenly across each tostada

shell, leaving a small border at the edge to prevent shattering. Immediately pile on

a generous handful of the cold cabbage slaw, pressing it lightly into the beans so it

sticks. Top with crumbled queso fresco, avocado slices, a drizzle of crema, and a

spoonful of salsa. Serve immediately.

3.

Watch your bean consistency.

If your beans are too dry, attempting to spread them will crack the delicate tortilla

in half. If they stiffen up while you're prepping the other ingredients, thin them

with a splash of warm water until they are velvety and easily spreadable again.

•
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Vasos de Fruta con Tajín
vah-sos de froo-tah kohn tah-heen

Three-thirty in the afternoon outside a South Texas frutería, the heat is

breaking, and a vendor hands out a plastic cup of fruit dripping with

chamoy and chili. The street vendors know the secret to this afternoon

staple is how it is layered. Cut spears of jicama and mango so they hold

their crunch, and paint the inside of the cup with chamoy and Tajín

before you stack them. The spice washes into every crevice, leaving

lime juice pooling at the bottom in a sharp, salty mud. Squeeze an extra

lime wedge over the top, and hand out napkins before the clear plastic

cups hit the table.



109

INGREDIENTS

1/4 med seedless watermelon
rind removed

1 small pineapple
peeled and cored

1 large English cucumber
peeled

1 med jicama
peeled aggressively to remove all brown
fibrous skin

2 large firm but ripe mangoes
peeled and pitted

1/4 cup chamoy sauce

2 tbsp Tajín

3 med Mexican limes
cut into wedges

PREPARATION

INSTRUCTIONS

Prep the fruit up to three days in advance.

Wash, peel, and cut all the fruit into spears on Sunday night, storing them in

separate airtight containers in the fridge so you can assemble these in seconds after

school.

•

Cut the prepped fruit and vegetables into uniform, five-inch spears.

Avoid chopping them into chunks; long sticks keep the fruit from crushing into

mush at the bottom of the cup and make it easy to eat on the move.

1.

Line the inside walls and bottom of four tall cups with a drizzle of chamoy and

a pinch of Tajín.

This is the vendor secret to ensuring the seasoning coats every single piece of fruit

from the bottom up.

2.

Stand the fruit spears upright inside the cups, alternating colors and textures.

Nestle crisp white jicama and green cucumber next to the softer, sweeter mango

and watermelon.

3.

Squeeze fresh lime juice generously over the top of the fruit in each cup.

The lime juice acts as a river, carrying the chili and chamoy down into the cup.

4.



110

CHEF'S NOTES

Drizzle with remaining chamoy and finish with a heavy dusting of Tajín.

Serve immediately.

1.

Dial back the heat for kids by omitting the Tajín and chamoy.

Substitute with just a squeeze of lime and a pinch of sea salt for a refreshing,

perfectly authentic variation.

•



Domingo BBQ & Recalentado:
Weekend Smoke on a
Weeknight Timeline

Marrying Central Texas smoking techniques with Mexican flavor profiles through

weekend meats and the weeknight magic of recalentado.

The real main event isn't the Sunday afternoon platter, pulled hot off the

Central Texas post oak. Central Texas meat and borderland spice bleed together

over the coals, but real life doesn't always afford us fourteen hours to tend a fire.

The Tejano kitchen answers with pragmatism, searing cold shredded brisket or a

six-quart slow cooker barbacoa in a Tuesday night cast-iron until the fat hisses.

This is recalentado.

Yesterday's smoke-ringed brisket becomes today's Nuevo Leon enchiladas,

and the weekend's carne asada slips effortlessly into quick street tacos. This

honest weeknight food is steeped in cold mesquite smoke, carrying the



unmistakable, lingering perfume of a Sunday afternoon fire. Save the drippings,

drop the tortillas onto the hot iron, and let Sunday's work feed Tuesday's

exhaustion.
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Barbacoa de Olla

True South Texas and Northern Mexican barbacoa isn't an overnight

vigil by a rusted smoker, even if the meat was originally buried in an

earth pit beneath maguey leaves. Come Tuesday night, chuck roast

drops into a heavy Dutch oven, the foil crackles as the lid clamps tight,

and it's cachete, slowly braised in its own rich, rendered fat until the

connective tissue melts. No complex rubs, no liquid smoke—just beef, a

few aromatics, and a blazing hot salsa. Keep the heat low, leave the lid

alone, and let the pot do the heavy lifting.

INGREDIENTS

3 1/2 lb beef cheeks
rinsed patted dry and hard exterior fat
caps trimmed

1 tbsp kosher salt

1 tbsp coarse black pepper
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1 tsp smoked paprika

5 med

cloves

garlic
lightly crushed

1/2 large white onion
cut into thick wedges

3 large bay leaves

PREPARATION

INSTRUCTIONS

Source the proper cut of meat.

Walk into any taqueria in South Texas and they know cachete is king; if you

absolutely cannot find beef cheeks, a heavily marbled chuck roast cut into three-

inch chunks is your best alternative.

•

Massage the salt, pepper, and smoked paprika aggressively into all sides of the

trimmed meat.

Keep simple things simple and avoid the temptation to add liquid marinades or

vinegars; the salt will dry-brine the beef and amplify its natural, savory depth.

1.

Construct a hermetic foil packet to trap the steam and render the fat.

Tear off two large sheets of heavy-duty aluminum foil, lay them in a cross pattern,

and place the seasoned beef cheeks in the center before topping with the crushed

garlic, onion wedges, and bay leaves.

2.

Seal the packet tightly and cook low and slow in a slow cooker for eight to nine

hours.

Bring the foil edges up and fold them over to create a completely leak-proof

environment, then cook on low without adding any water or broth to the pot; the

meat will generate its own rich braising liquid.

3.

Allow the unopened packet to rest in a large bowl for thirty minutes.

This critical resting period allows the boiling rendered fats and gelatinous juices to

calm down and redistribute back into the muscle fibers.

4.
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CHEF'S NOTES

Shred the beef cheeks and fold them back into their own rich consomé.

Carefully open the foil, discard the spent aromatics, skim the clear fat off the dark

juices, and use two forks to easily shred the meat before tossing it through the

remaining liquid.

1.

Master the Sunday morning ritual.

Prep your foil packet on Saturday night and set the slow cooker on low before bed

so you wake up to a house smelling exactly like a true Tejano weekend morning.

•

Lean into the weeknight recalentado.

Barbacoa is uniquely suited for leftovers because the gelatinized collagen sets up

perfectly in the fridge; revive it by tossing the cold meat into a blazing hot, dry

cast-iron skillet for two minutes to develop a slightly non-traditional but incredible

crust.

•

Respect the flavor architecture.

Because authentic cachete is unadulterated and fatty, a sharp, acidic salsa verde or

fiery salsa de molcajete is not an optional garnish—it is strictly required to balance

the rich decadence of the meat.

•
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Enchiladas de Brisket Estilo
Nuevo León

If you think enchiladas mean a soggy casserole swimming in canned

gravy and yellow cheese, you're missing the point. Across the border in

Monterrey, Nuevo León, the real deal is fresh, vibrant, and pan-fried.

This is the ultimate recalentado—taking that beautiful smoked brisket

you spent all weekend tending and rolling it in corn tortillas bathed in

a deeply earthy ancho and guajillo sauce. The secret is the hot oil. You

pass the tortilla through the fat to create a barrier, keeping it toothsome

instead of turning it to mush. Served with the canonical garnish of
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crispy, chile-stained potatoes and carrots, this is where the Texas

barbecue pit meets the Northern Mexican home kitchen, ready in

twenty minutes.

INGREDIENTS

4 Ancho chiles
stemmed and seeded

4 Guajillo chiles
stemmed and seeded

1 1/2 cup beef broth

1/4 med white onion
roughly chopped

2 small

clove

garlic
peeled

1 tsp ground cumin

1/2 tsp Mexican oregano

1/2 tsp salt

1/2 cup neutral oil

2 cup leftover smoked brisket
chopped

1 cup queso fresco
crumbled

1 large russet potato
peeled and finely diced

2 med carrots
peeled and finely diced

12 yellow corn tortillas

1 cup iceberg lettuce
shredded

1/4 cup Mexican crema

INSTRUCTIONS

Hydrate and blend the chiles for the sauce.

In a small pot, bring the broth and dried chiles to a boil, then remove from heat to

steep for 15 minutes. Transfer the softened chiles and liquid to a blender with the

onion, garlic, cumin, oregano, and salt, blending until completely smooth.

1.

Fry the red chile sauce to deepen its flavor.

Heat a tablespoon of the oil in a skillet over medium-high. Pour the purée directly

into the hot fat—it will sputter aggressively—and simmer for 5 to 10 minutes to

cook out the raw onion and bloom the spices.

2.
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Parboil the potatoes and carrots.

Boil the diced vegetables in salted water for about 5 minutes until just tender, then

drain well. These form the essential Monterrey garnish.

1.

Moisten the leftover smoked brisket.

Toss the cold chopped brisket with a quarter cup of the warm red sauce. This

revives the recalentado, ensuring it doesn't dry out in the oven.

2.

Fry, dip, and roll the tortillas.

Heat the remaining oil in a skillet. Pass a tortilla through the hot fat for 3 to 5

seconds per side to soften it and create a lipid barrier, then immediately dip it into

the warm red sauce. Fill with brisket and a pinch of cheese, roll tightly, and place

in a 13x9 baking dish.

3.

Bake briefly to melt the cheese.

Ladle just enough of the remaining sauce over the enchiladas to keep them moist

(do not drown them), top with the rest of the cheese, and bake at 375°F for 10 to 15

minutes.

4.

Fry the vegetable garnish and serve.

While the enchiladas bake, toss the parboiled potatoes and carrots into the

residual oil and sauce left in the skillet. Fry until they are crispy and stained red,

then serve over the plated enchiladas with shredded lettuce and a drizzle of

crema.

5.
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Tacos de Brisket al Estilo Sur
de Texas
tah-kos de bris-ket

This isn't a fourteen-hour vigil beside a cord of smoking post oak, but

simply a South Texas Tuesday night recalentado, where you stare down

cold, leftover brisket and recognize that pulling cold meat turns it to

mush, and that a microwave is an insult to the butcher. Instead, the

brisket meets a screaming-hot cast-iron comal and a quick splash of

broth, steaming the interior tender while violently crisping the smoky

bark until the brisket fat hisses against the iron. Tuck the meat into a

scorched H-E-B flour tortilla with raw white onion and a squeeze of

lime, and eat immediately.
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INGREDIENTS

1 1/2 lb leftover smoked brisket
chilled

1 tbsp beef tallow or neutral oil

1/4 cup low-sodium beef broth

12 small corn tortillas

1/2 cup white onion
finely diced

1/2 cup fresh cilantro
finely chopped

2 med limes
cut into wedges

1/2 cup salsa verde

PREPARATION

INSTRUCTIONS

Chop the cold brisket into cubes to preserve the muscle structure.

Do not try to shred the meat while it is cold, as it will turn to mush. Use a sharp

chef's knife to cut it into 1/2-inch cubes, keeping the smoky bark and fat intact.

•

Sear the meat in a hot skillet to render the fat and caramelize the bark.

Heat a cast-iron skillet or comal over medium-high heat with the tallow or oil,

drop the chopped brisket in an even layer, and let it sizzle undisturbed for about

90 seconds.

1.

Hydrate the brisket with a quick splash of beef broth.

Pour the broth directly into the hot pan so it immediately steams, then toss the

meat in the bubbling liquid for one to two minutes until the moisture evaporates

and the meat is hot, glistening, and incredibly tender.

2.

Blister the tortillas on a dry skillet.

Wipe the skillet clean or use a separate dry pan over medium-high heat, warming

the tortillas for 30 to 45 seconds per side until they show small toasted blisters,

then wrap them in a clean kitchen towel to steam.

3.
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CHEF'S NOTES

Assemble the tacos with fresh, acidic garnishes.

Double up the corn tortillas to prevent tearing, spoon a generous portion of the

hot brisket into the center, and top simply with a pinch of diced white onion,

cilantro, salsa, and a squeeze of fresh lime juice.

1.

Fake the smoke on a weeknight with a slow-cooker braise.

If you don't have leftover Domingo BBQ, cut a 2-pound brisket flat into chunks and

toss it in a slow cooker with 1 cup beef broth, 1 tablespoon chili powder, 1

teaspoon cumin, 1 teaspoon smoked paprika, 1/2 teaspoon oregano, 3 crushed

garlic cloves, and exactly 1/2 teaspoon liquid smoke (do not overdo it). Cook on

low for 8 hours while you are at work, then shred in its own juices.

•
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Frijoles Charros con Brisket
free-HOH-less CHAH-rohs

These frijoles charros are not a pristine weekend barbecue project. It's

Tuesday at six p.m., the Tupperware of cold brisket is sitting on the

counter, and the secret lies in the recalentado—the beautiful art of the

reheat—using Sunday's leftover brisket and its peppery bark to fortify

a deeply savory broth. And whatever you do, keep the hot dogs; as the

broth simmers with canned pinto beans in a heavy Dutch oven, that

cheap, salty snap of a sliced salchicha means the weekend's heavy

lifting becomes tonight's dinner.

INGREDIENTS

3 15-oz

can

pinto beans
rinsed and drained well

3 cup low-sodium chicken broth
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4 slice thick-cut smoked bacon
diced

1/2 lb raw Mexican chorizo
removed from casing

2 large all-beef hot dogs
sliced into 1/4-inch rounds

1 1/2 cup leftover smoked brisket
chopped into bite-sized cubes, heavily
peppered bark included

1/2 large white onion
finely diced

2 med

clove

garlic
minced

2 med Roma tomatoes
diced

2 med jalapeño peppers
finely diced, seeds kept for heat

1 med chipotle pepper in adobo
minced

1 tbsp adobo sauce

1/2 tsp ground cumin

1/2 tsp Mexican oregano

1 handful fresh cilantro
roughly chopped

to taste kosher salt

to taste black pepper

PREPARATION

INSTRUCTIONS

Ensure your Mexican chorizo is raw and removed from any plastic casing.

Do not confuse this with Spanish chorizo, which is hard and cured; the raw

Mexican variety is essential to render the highly spiced red cooking fat.

•

Render the diced bacon in a large Dutch oven over medium heat until crispy

and the fat has released.

This takes about 6 to 8 minutes; do not drain this fat, as it is the liquid gold that

forms the base of the stew. Add the Mexican chorizo, breaking it apart with a

wooden spoon, and cook for another 5 minutes until the fat in the pan turns a

deep, vibrant red.

1.

Stir in the sliced hot dogs and the chopped smoked brisket.

Sauté for 2 to 3 minutes to warm the meat through and let the heavy smoke and

black pepper from the brisket bark seep into the spicy pork fat.

2.
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CHEF'S NOTES

Add the diced white onion and jalapeño to the meat mixture and sauté until

softened.

After about 4 minutes, stir in the minced garlic, diced Roma tomatoes, minced

chipotle pepper, adobo sauce, cumin, and Mexican oregano. Cook for another 3

minutes until the acid from the tomatoes naturally deglazes the bottom of the pot,

creating a rich, jammy paste.

1.

Stir in the rinsed pinto beans and chicken broth, bringing the mixture to a

gentle boil.

Immediately reduce the heat to medium-low, partially cover, and simmer for 20 to

25 minutes. The starches from the beans will release, thickening the broth, while

the brisket fat melts into a luxurious, velvety texture.

2.

Remove the pot from the heat and stir in the fresh cilantro.

Taste the broth before seasoning; the cured meats and brisket already contain

plenty of salt, but add a pinch of kosher salt and a crack of black pepper if

necessary before serving.

3.

If you have the time, nothing beats cooking dried pinto beans from scratch.

Soak one pound of dried pinto beans overnight, rinse them, and simmer in a pot

with water, half an onion, and a garlic clove for up to two hours until tender. Do

not drain the cooking liquid; use it in place of the chicken broth for an incredibly

traditional, earthy flavor.

•

For a thicker, barbecue-style side dish, mash a ladle-full of beans against the

side of the pot.

Do this with a wooden spoon during the final 10 minutes of simmering to release

more starches and thicken the liquid dramatically.

•



125

Tostadas de Carne Asada
Rápidas
tos-TAH-dahs deh CAR-neh ah-SAH-dah RAH-pee-dahs

Yank Sunday's foil-wrapped carne asada from the fridge and chop it

rough, letting a smoking cast-iron skillet revive the weekend's smoke

and charred beef on a Tuesday night. To build proper yellow corn

tostada shells, rely on time and air; by leaving day-old tortillas on the

counter to dry out before frying, you ensure a shatteringly crisp shell

that won't turn to mush under the weight of wet salsa when smeared

with warm beans and piled with leftover citrus-soaked steak. Hit it

with lime and eat it standing up.



126

INGREDIENTS

1 1/2 lb outside skirt steak or flank

steak

1 large navel orange
juiced

2 med limes
juiced

2 tbsp soy sauce

1 tbsp vegetable oil

1/2 cup vegetable oil

4 med

clove

garlic
smashed and roughly chopped

1/2 cup fresh cilantro
roughly chopped

1 tsp ground cumin

1 tsp dried Mexican oregano

1 tsp kosher salt

1/2 tsp black pepper

8 med white corn tortillas

15 oz refried pinto beans

1 cup iceberg lettuce
shredded

1 cup pico de gallo

1 med avocado
sliced

1/2 cup Cotija cheese
crumbled

1/4 cup Mexican crema

PREPARATION

INSTRUCTIONS

Air-dry the tortillas overnight.

The most crucial step happens before you even start cooking: take the corn tortillas

out of their bag and lay them flat in a single layer on the counter the night before.

This indigenous technique, known as orear, draws out the internal moisture of the

masa so they fry up shatteringly crisp rather than turning into soggy, greasy

sponges.

•

Marinate the beef.

In a bowl, combine the orange juice, lime juice, soy sauce, one tablespoon of the

oil, garlic, cilantro, cumin, oregano, salt, and pepper, then submerge the steak and

refrigerate for at least one hour.

1.
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CHEF'S NOTES

Fry the air-dried tortillas.

Heat the remaining half-cup of oil in a skillet to 350°F and carefully slide in the

dried tortillas one at a time, frying for about a minute per side until completely

rigid and golden brown, then drain on paper towels.

1.

Sear and slice the meat.

Pat the marinated steak completely dry and sear it in a smoking hot cast-iron

skillet for four minutes per side until deeply charred, then let it rest before slicing

thinly against the grain and chopping into bite-sized pieces.

2.

Warm the beans.

Heat the canned refried beans in a small saucepan with a splash of water, stirring

continuously over medium-low heat until they are warm, smooth, and easily

spreadable.

3.

Assemble the tostadas.

Spread a generous, warm layer of beans from edge to edge on each crispy shell to

act as culinary glue, press in the chopped beef, and crown with lettuce, pico de

gallo, avocado, crumbled cheese, and a liberal drizzle of crema.

4.

The recalentado shortcut.

If you have leftover smoked steak from a Sunday barbecue, bypass the marinating

and searing entirely; simply chop the cold meat and warm it in a hot skillet with a

splash of water for a deeply authentic meal that takes under fifteen minutes.

•

The umami secret weapon.

Do not omit the soy sauce from the marinade; this cross-cultural staple is a quiet

hallmark of modern Norteño cooking, bridging the gap between a standard piece

of steak and a deeply savory, restaurant-caliber carne asada.

•
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Queso Fundido con Salchicha
Ahumada

This isn't stadium pump-cheese. Born from the tradition of

recalentado, true borderland queso fundido transforms leftover

smoked sausage from a Sunday barbecue—a nod to the German and

Polish immigrants of Texas—and Oaxaca cheese into a fast weeknight

dinner, demanding to be eaten the exact second the broiler hisses over

the cast-iron skillet. Pass around the flour tortillas and let the cheese

ride on the hot iron until it forms the costra, that deeply caramelized,

crispy crust around the edges that you'll be fighting over.
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INGREDIENTS

1/2 lb smoked kielbasa or Texas

style smoked beef sausage
cut into half-moons or small bite-sized
cubes

1/2 med white onion
finely diced

1 med poblano pepper
diced

12 oz Monterey Jack cheese
shredded from the block

4 oz low-moisture mozzarella

cheese
shredded from the block

8 med flour tortillas
warmed

1/4 cup fresh cilantro
chopped

1/2 cup salsa or pico de gallo

PREPARATION

INSTRUCTIONS

Grate the cheese.

Using the large holes of a box grater, shred the blocks of Monterey Jack and

mozzarella cheese.

•

Chop the ingredients.

Dice the sausage, onion, and poblano pepper so everything is ready to drop into

the hot skillet.

•

Crisp the sausage in a dry cast-iron skillet over medium-high heat.

Toss the diced sausage into an 8-inch or 10-inch skillet and let it sizzle for 4 to 5

minutes to render the fat and wake up the smoke.

1.

Sauté the vegetables in the rendered fat.

Add the diced onion and poblano to the pan, cooking for another 3 to 4 minutes

until soft. Use a wooden spoon to scrape up any browned bits from the bottom—

that right there is pure flavor.

2.
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CHEF'S NOTES

Layer the freshly shredded cheese directly over the meat.

Toss the Monterey Jack and mozzarella together in a bowl. Push the sausage and

veg into an even layer in the skillet, then generously blanket it with the cheese

mixture without stirring.

1.

Melt the cheese until it bubbles and forms a crispy crust against the iron.

Lower the heat to medium-low, cover the skillet for 3 to 4 minutes until molten,

then uncover for 1 to 2 minutes so the cheese touching the bottom and sides

browns into the coveted costra.

2.

Serve immediately straight from the blistering skillet.

Once it cools, it hardens, so move fast. Garnish with cilantro and use a spatula to

scrape up the gooey cheese, smoky sausage, and crispy edges directly into warm

flour tortillas.

3.

Shred your own cheese.

Pre-shredded cheese is coated in cellulose powder that ruins the melt. Spend the

extra three minutes grating blocks of Monterey Jack and Mozzarella—it's the

dividing line between a separated grease pool and the authentic, stretchy pull.

•

Ditch the chips.

Real queso fundido is too heavy and thick for tortilla chips. It is fundamentally a

taco filler, meant to be scooped into warm, pliable flour tortillas.

•

Respect the costra.

Don't rush the pan. The crispy, caramelized cheese crust that forms where the

dairy hits the hot iron is the whole point of the dish.

•
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Flautas de Pollo Asado
Ahumado
flouw-tahs deh poy-yo ah-sah-doh ow-mah-doh

Tuesday at six p.m., the Tupperware of Sunday's smoked bird sits on

the counter, infused with mesquite and black pepper, waiting to be

shredded into flautas. This isn't some heavy, soggy restaurant

combination platter; this is a fast, pragmatic leftover hack, requiring a

box of round toothpicks and two strict rules: never overstuff them, and

always soften your tortillas first. Pin them tight, drop them in the hot

cast-iron, and fry until the tortillas blister and shatter.
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INGREDIENTS

2 cup leftover smoked chicken or

plain rotisserie chicken
shredded

12 med yellow corn or fajita-sized

flour tortillas

1 cup vegetable oil

2 cup iceberg lettuce
very finely shredded

1/2 cup Crema Mexicana

1/2 cup Queso Fresco or mild feta
crumbled

1 cup salsa verde

1 large avocado
sliced

PREPARATION

INSTRUCTIONS

Season store-bought chicken if necessary.

If using a standard supermarket rotisserie chicken instead of leftover barbecue, toss

the shredded meat with a half teaspoon of smoked paprika or a tiny drop of liquid

smoke to replicate that Sunday flavor.

•

Thin the sour cream.

If you cannot find authentic Crema Mexicana and are substituting American sour

cream, whisk it with a tablespoon of milk so it drizzles properly over the finished

dish.

•

Steam the tortillas so they do not shatter.

Wrap stacks of five tortillas in a damp paper towel and microwave for thirty to

forty seconds until steaming hot and fully flexible.

1.

Fill and pin the flautas.

Place about two tablespoons of shredded chicken in a line near the edge of each

tortilla, roll tightly like a cigar, and thread a wooden toothpick through the seam

so it holds its shape.

2.
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CHEF'S NOTES

Heat the oil for a shallow fry.

Pour a half-inch of oil into a heavy cast-iron skillet over medium-high heat and

wait until the oil shimmers; a scrap of tortilla should bubble vigorously upon

contact.

1.

Fry the flautas seam-side down.

Gently lay the flautas into the oil, seam facing the bottom of the pan so the hot oil

seals them shut, and fry in small batches for about two minutes per side until

deeply golden and crisp.

2.

Drain the flautas and remove the toothpicks.

Transfer the fried flautas to a wire rack or paper towels to drain excess oil, taking

care to pull out every toothpick before serving.

3.

Garnish the flautas generously.

Line a plate with the crispy flautas and bury them under the shredded lettuce, a

heavy drizzle of crema, crumbled cheese, salsa, and avocado slices.

4.

Avoid wet fillings.

Authentic flautas rely on simple, relatively dry proteins. Adding wet sauces or

heavy cheeses inside the roll causes steam, making the tortilla burst or turn soggy

in the oil.

•





La Tamalada y Las Fiestas:
Gathering Around the

Holiday Table

A streamlined, modern battle plan for executing classic communal holiday

traditions and the ultimate afternoon tamalada.

The third week of December, corn husks soaking in the kitchen sink, a

tamalada is a chaotic assembly line fueled by gossip, red chile-stained

Tupperware, and the scrape of a spoon spreading masa. In the old days, it took

an entire weekend. Today, you’ve got a day job, kids, and maybe half a Saturday

to spare, but the tradition persists. The steam rising from the tamalera, the smell

of roasted pork and earthy red chile clinging to the walls—this is the undisputed

scent of the holidays in South Texas.



Here is your battle plan. We reorganized the prep into an afternoon-only

schedule. From that highly coordinated tamalada to the dark, cumin-heavy chili

gravy enchiladas that anchor the season, these are the heavy hitters. Pour

simmering mugs of ponche, clear the counters, and claim a spot on the line.
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The Modern Tamalada

Drag the five-quart stand mixer onto the counter, smell the simmering

anchos, whip the masa harina. Authentic Tejano tamales belong to the

Norteño family, defined by a spiced pork filling and a masa dough

tinted with the same red chile sauce used for the meat. Break the work

across two days: make the filling on a weeknight, slide soaked corn

husks down the weekend assembly line, adapted so you don't have to

burn a week's vacation to pull it off. Clear the countertops, await the

hiss of the steamer pot, let the steam escape as red chile stains your

fingers.

INGREDIENTS

3 lb boneless pork shoulder
cut into 3-inch chunks

1/2 large white onion



138

1 large garlic
halved crosswise

2 med bay leaves

1 tbsp kosher salt

8 cup water

8 med dried Guajillo chiles
wiped clean, stemmed, and seeded

3 med dried Ancho chiles
wiped clean, stemmed, and seeded

2 med dried Pasilla chiles
stemmed and seeded

4 med garlic
peeled

1 tsp ground cumin

1/2 tsp Mexican oregano

1/2 tsp black pepper

2 tbsp pork lard

4 cup masa harina

1 1/2 cup pork lard
at room temperature

1 tbsp baking powder

1 tbsp kosher salt

50 med dried corn husks

PREPARATION

Brew the caldo.

In a large Dutch oven, simmer the pork shoulder, onion, halved garlic head, bay

leaves, and salt in the water. Cover and cook until the meat is incredibly tender and

easily pulls apart with a fork, about 2 to 2.5 hours.

•

Shred the meat and save the broth.

Remove the pork, let it cool, and shred it finely. Crucially, strain the cooking liquid

and save it—you need this fat-skimmed broth to hydrate and flavor your masa.

•

Hydrate the dried chiles.

Simmer the cleaned, seeded Guajillo, Ancho, and Pasilla chiles in a pot of hot water

for 15 minutes until soft and pliable.

•

Blend the red chile adobo.

Transfer the softened chiles to a blender along with the peeled garlic cloves, cumin,

oregano, black pepper, and 1 1/2 cups of the chile-soaking water. Blend on high

until completely smooth. If your blender isn't high-powered, press it through a

fine-mesh strainer.

•
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INSTRUCTIONS

Fry the sauce.

Heat two tablespoons of lard in a skillet over medium heat and carefully pour in

the blended chile sauce. Let it simmer and thicken for 5 minutes.

•

Reserve the masa coloring and combine the filling.

Scoop out a half cup of the red sauce and refrigerate it—this is the secret to your

colored masa. Add the shredded pork to the remaining sauce in the skillet, simmer

for 10 minutes to meld the flavors, and refrigerate overnight. A cold filling is

significantly easier to wrap.

•

Prep the corn husks.

Submerge the corn husks in a large pot or sink full of hot water, weighing them

down so they don't float. Soak for at least an hour until they are soft and pliable

like fabric.

1.

Beat the manteca.

In a stand mixer, whip the room-temperature lard on medium-high speed for 3 to

5 minutes until it is incredibly light and fluffy. This mechanical aeration is the

grandmother's secret to a tamal that isn't dense.

2.

Build the masa.

Whisk together the masa harina, baking powder, and salt. Gradually alternate

adding the dry masa mixture, the warm reserved pork broth, and the reserved

half cup of red chile sauce into the fluffy lard until it resembles a pale orange,

thick buttercream frosting.

3.

Perform the float test.

Drop a marble-sized ball of the masa into a cup of cold water. If it floats to the top,

it’s perfectly aerated. If it sinks, beat it for a few more minutes.

4.

Spread the masa.

Lay a softened husk flat, smooth side up, with the wide end toward you. Spread

about three tablespoons of masa over the bottom half of the husk, leaving a one-

inch border on the sides.

5.
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CHEF'S NOTES

Fill and fold.

Spoon a generous tablespoon of the cold pork filling down the center of the masa.

Fold one side of the husk over the filling, then fold the other side over that. Fold

the empty, tapered tail up to seal the bottom.

1.

Set up the steamer with an analog alarm.

Place a steamer basket into a large, deep pot. Drop a clean penny or dime into the

bottom of the pot, underneath the basket, and add water just until it touches the

bottom of the basket.

2.

Steam the tamales.

Stand the tamales vertically in the basket, open ends facing the sky. Cover them

with leftover wet husks and a damp kitchen towel to trap the steam. Bring to a

simmer and steam for 1 hour and 15 minutes. Listen closely: as long as you hear

the coin dancing, you have enough water. If it stops, pour boiling water down the

side immediately.

3.

Unveil and rest.

Remove a test tamal and let it rest on the counter for 10 minutes. If the husk peels

away smoothly without sticking, they are done. Let all tamales rest off the heat for

15 to 20 minutes to firm up before serving.

4.

Sourcing the fat.

Use high-quality rendered lard or an equal mix of vegetable shortening and

neutral oil. Avoid inferior commercial lards, which carry a chemical aftertaste. You

need a solid fat structure to get the authentic texture.

•

Freezing and reheating.

Tamales are the ultimate meal-prep food. Store leftover cooked tamales in zip-top

bags in the freezer for up to six months. Reheat flawlessly by steaming them for 20

minutes, or wrap in a damp paper towel and microwave for two minutes.

•
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Tamales de Frijol con Jalapeño

Smear the masa across a damp corn husk with the back of a metal

spoon. As the earthy scent of toasted masa meets the sharp bite of one

jalapeño strip, the trick to keeping the filling from turning into a leaky

mess is taking the pinto beans to the chinito stage: frying them hard

until they form a dense, slideable paste that holds its ground inside the

fluffy masa. Break the work across a couple of weeknights, and you’ll

have an uncompromising taste of home without losing your mind—

drop them in the pot, wait until the steamer hisses, and leave the lid

alone.

INGREDIENTS

8 oz dried corn husks 3 tbsp pork lard
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1/2 med white onion
finely diced

2 small

clove

garlic
minced

2 15-oz

can

whole pinto beans with

liquid

1 tsp ground cumin

1/2 tsp Mexican oregano

1 tsp ancho chili powder

1 cup pork lard or vegetable

shortening
softened to room temp

3 cup masa harina

1 1/2 tsp baking powder

1 1/2 tsp kosher salt

3 cup chicken broth
warmed

1 cup pickled jalapeños
cut into thin strips

1 cup queso panela
cut into thin strips

PREPARATION

INSTRUCTIONS

Soak the corn husks.

Submerge the dried husks in a large pot or sink full of very hot tap water, weighing

them down with a heavy bowl for at least 45 minutes until they become soft and

pliable.

•

Dry and sort.

Drain the husks and pat them dry with a kitchen towel, tearing any small,

unusable runts into thin strips to serve as ties if needed during assembly.

•

Build the flavor base.

Heat 3 tablespoons of lard in a large nonstick skillet over medium heat, then sauté

the diced onion and minced garlic for about 4 minutes until translucent.

1.

Season and mash the beans.

Pour the pinto beans and their liquid into the skillet, add the cumin, oregano, and

chili powder, and aggressively mash the mixture smooth as it comes to a simmer.

2.
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Reduce to the chinito stage.

Drop the heat to medium-low and cook for 15 to 25 minutes, stirring constantly

until the moisture evaporates and the beans form a dense, dark paste that slides

across the pan as a unified mass.

1.

Whip the fat into submission.

In a large mixing bowl, beat 1 cup of lard or shortening on medium-high speed for

5 minutes until aerated, pale, and looking exactly like buttercream frosting.

2.

Hydrate the masa.

Whisk the masa harina, baking powder, and salt together, then gradually

incorporate the dry mix into the whipped fat while steadily streaming in the

warm chicken broth.

3.

Check the float.

Beat the masa for another 5 minutes until it resembles thick hummus, then drop a

half-teaspoon into a cup of cold water; if it floats, it is aerated properly, but if it

sinks, beat it for two more minutes and test again.

4.

Assemble the tamales.

Spread about 3 tablespoons of masa evenly over the wide half of a pliable husk,

dollop 1 tablespoon of the cooled, dense bean paste down the center, and crown it

with a strip of cheese and a strip of jalapeño.

5.

Fold and seal.

Fold the long sides of the husk over the filling to encase the beans securely in

masa, then fold the empty, pointy tail up against the seam to seal the bottom.

6.

Steam with a warning system.

Arrange the tamales vertically in a steamer basket over simmering water, drop a

clean penny into the water so it rattles to alert you if the pot boils dry, and steam

tightly covered for 60 to 75 minutes.

7.

Let them rest.

Remove the tamales from the heat and let them sit uncovered for 30 minutes,

allowing the starches to retrograde and firm up so the masa pulls cleanly away

from the husk.

8.



144

CHEF'S NOTES

Divide the labor.

You do not have to tackle this in one night. The frijoles chinitos actually develop a

deeper, more robust flavor if made a few days ahead and kept in the fridge.

•

Do not use watery beans.

Substituting standard canned refried beans is a rookie mistake; the excess moisture

will turn to steam inside the masa, cracking the tamale from the inside out and

leaving you with a sticky blowout.

•
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Tex-Mex Cheese Enchiladas
en-chee-LAH-dahs deh KEH-soh kohn CHIL-ee GRAY-vee

A 9x13 Pyrex dish sits heavy on the trivet, a bubbling pan of cheese

enchiladas smothered in a red chili gravy, the cheese bubbles blistering

across corn tortillas, an ingenious weeknight masterpiece forged by

Tejano grandmothers from Anglo supermarket staples—flour, beef

broth, and supermarket cheddar. Forget whatever pristine white-

cheese fantasy purists try to sell you. Slide a metal spatula under the

center row, lift out a messy portion, and pass the plate.

INGREDIENTS

1/4 cup vegetable oil or pork lard

1/4 cup all-purpose flour

3 tbsp Texas-style dark chili powder

1 tsp ground cumin
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1 tsp garlic powder

1/2 tsp dried Mexican oregano

1/2 tsp kosher salt

1/2 tsp ground black pepper

2 cup beef broth

1/2 cup vegetable oil
reserved for frying

12 small corn tortillas

1 lb processed American cheese

or mild yellow cheddar
freshly grated

1 med white onion
very finely diced

PREPARATION

INSTRUCTIONS

Grate your own cheese from a block.

Pre-shredded bagged cheeses are coated in anti-caking agents that ruin the

smooth, molten texture required for a proper cheese enchilada.

•

Build the roux to form the sauce's foundation.

Heat the 1/4 cup of oil or lard in a medium skillet over medium heat, then

sprinkle in the flour while whisking continuously. Cook for 3 to 5 minutes until

the raw flour smell dissipates and the mixture turns the color of light peanut

butter.

1.

Bloom the spices in the hot fat.

Add the chili powder, cumin, garlic powder, oregano, salt, and pepper to the roux.

Whisk constantly for about 30 to 60 seconds until highly fragrant and a thick paste

forms, taking care not to let it burn.

2.

Simmer the chili gravy.

Gradually pour in the beef broth while whisking vigorously to prevent lumps,

bring to a gentle simmer, and reduce the heat to low. Let it gently bubble for 10 to

15 minutes until it thickens into a rich, dark gravy that coats the back of a spoon,

then remove from the heat.

3.
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CHEF'S NOTES

Briefly fry the tortillas to create a protective barrier.

Preheat your oven to 400°F. Heat the 1/2 cup of oil in a small skillet over medium-

high heat and, using tongs, pass each corn tortilla through the hot oil for exactly 10

seconds per side. Blot briefly on paper towels; this crucial step makes them pliable

and prevents them from absorbing the gravy and dissolving into mush.

1.

Assemble and roll the enchiladas.

Spread about 1/2 cup of the chili gravy onto the bottom of a 9x13-inch baking

dish. Place a generous 1/4 cup of the shredded cheese and a small pinch of diced

onions in a line down the center of each softened tortilla, roll tightly like a cigar,

and place seam-side down in the dish.

2.

Smother and bake until bubbling.

Pour the remaining chili gravy evenly over the rolled tortillas, then scatter the

remaining cheese and a handful of diced onions over the top. Bake uncovered for

10 to 15 minutes, just until the sauce is furiously bubbling around the edges and

the cheese is completely melted.

3.

Respect the cheese choice.

Aged cheddars will split and turn greasy under the high heat of the oven. Stick to

processed American, Velveeta, or a very mild, high-moisture yellow cheddar for

the authentic, oozing pull.

•

Serve with the philosophically correct sides.

To honor the Tejano roots, serve these piping hot alongside pinto beans—never

black beans—and Mexican red rice.

•
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Holiday Buñuelos
boon-YWAY-lohs deh roh-DEE-yah

Late December in a crowded kitchen, the hot oil hisses, a wooden

palote flattens the dough, and you can forget the stale, mass-produced

rosettes. A borderland holiday centers on the buñuelo de rodilla—a

blistered, shatteringly crisp disc of dough stretched paper-thin across a

knee or a bowl. Boiling discarded tomatillo husks and anise seed

fundamentally alters the dough's chemistry, giving it the necessary

elasticity. Drop the stretched dough into 350-degree oil, watch the

surface blister, and shake it in a brown paper grocery bag of cinnamon

sugar while it is still scalding.
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INGREDIENTS

1 cup water

6 med dry tomatillo husks
rinsed clean

1 tsp whole anise seeds

2 cup all-purpose flour

1 tsp baking powder

1 tbsp granulated sugar

1/2 tsp kosher salt

1 large egg

1 tbsp unsalted butter
melted

1 tbsp vegetable shortening

3 cup neutral vegetable oil

1/2 cup granulated sugar

2 tbsp ground cinnamon

8 oz piloncillo cone

2 cup water

1 large Mexican cinnamon stick

3 small whole cloves

3 med fresh guavas
halved

PREPARATION

INSTRUCTIONS

Save your tomatillo husks.

Next time you make salsa verde, save the papery husks in a bag in your pantry so

you are ready to brew the magical, dough-relaxing tea required for true authentic

buñuelos.

•

Brew the abuela's secret infusion.

Boil 1 cup of water with the rinsed tomatillo husks and anise seeds for about 5

minutes until slightly green-yellow and fragrant. Strain and let it cool to just warm

(around 110°F) because if it is too hot it will kill the elasticity of the flour.

1.

Mix and knead the masa.

In a large bowl, whisk the flour, baking powder, 1 tablespoon of sugar, and salt.

Make a well in the center, add the egg, melted butter, shortening, and 3/4 cup of

the warm strained tea, then knead vigorously for 5 to 10 minutes until smooth,

elastic, and no longer sticky.

2.
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CHEF'S NOTES

Let the gluten relax.

Divide the dough into golf-ball-sized portions, cover with a damp kitchen towel,

and rest for at least 30 minutes. Do not skip this, or the dough will snap back like a

rubber band when you try to roll it.

1.

Stretch the dough until nearly transparent.

On a floured surface, roll each ball into a thin circle with a rolling pin. Gently pull

the edges by hand, or drape it over an inverted bowl covered with a clean cloth,

stretching it paper-thin without tearing, then let the discs rest on a tablecloth for

10 to 15 minutes to dry out slightly so they don't absorb excess oil.

2.

Simmer the traditional holiday syrup.

If serving with syrup instead of cinnamon sugar, combine the piloncillo, 2 cups of

water, cinnamon stick, cloves, and halved guavas in a saucepan. Simmer until it

reduces and lightly coats the back of a spoon.

3.

Fry until violently blistered and golden.

Heat an inch of vegetable oil in a deep skillet to 350°F and carefully slide the

stretched dough in so it bubbles immediately. Press the center down gently with

tongs to prevent it from puffing into a balloon, fry 45 to 60 seconds per side, and

drain vertically on paper towels.

4.

Finish the buñuelos.

For a quick weeknight dusting, toss the hot, slightly oily pastry immediately in a

mix of 1/2 cup sugar and 2 tablespoons ground cinnamon. Otherwise, stack them

high, break them apart at the table, and drench in the hot piloncillo syrup.

5.

The weeknight cheat code.

If you want to recreate the magic for your kids on a random Tuesday night, drop a

high-quality store-bought raw flour tortilla in hot shallow oil for 60 seconds and

coat it in cinnamon sugar—it delivers eighty percent of the nostalgia with zero

prep time.

•
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Ponche Navideño Rápido
pon-cheh nah-vee-deh-nyo rah-pee-doh

Growing up, the scent of simmering Ponche Navideño meant the

holidays had officially arrived. Traditionally, this deeply aromatic,

ruby-amber brew was a punishing, whole-day affair of peeling rock-

hard hawthorn apples and hacking down stalks of sugar cane with a

machete. But here is the truth for the modern kitchen: you can capture

the exact, soul-warming flavor of the homeland on a Tuesday night

using ingredients from the international aisle. By utilizing jarred

tejocotes and frozen, pre-peeled sugar cane, we bypass the grueling

prep work and cut the cooking time down to thirty minutes. Just mind

the grandmother's golden rule: don't overboil the hibiscus, or you'll

ruin the pot.
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INGREDIENTS

1 gal cold water

2 large Mexican cinnamon sticks

8 oz dark piloncillo cone

1/2 cup dried hibiscus flowers

3 med sweet tamarind pods
peeled and seeded

4 small whole cloves

16 oz jarred tejocotes in syrup
drained

1 lb fresh guavas
ends trimmed and quartered

2 med Fuji or Gala apples
cored and cut into bite-sized cubes

1 med firm Bosc or Anjou pear
cored and chopped

1 cup pitted prunes
roughly chopped

1/2 cup dark raisins

2 cup frozen pre-peeled sugar cane

sticks
cut into 4-inch batons

1 oz tequila or dark rum
per mug, for serving

PREPARATION

INSTRUCTIONS

Source jarred tejocotes and frozen sugar cane to save an hour of labor.

Finding jarred tejocotes in the international aisle bypasses the punishing process of

peeling and seeding the raw, rock-hard hawthorn apples, while frozen pre-

chopped sugar cane eliminates the need for heavy cleavers.

•

Combine 4 cups of the cold water, cinnamon sticks, piloncillo, hibiscus,

tamarind, and cloves in a large stockpot over medium-high heat.

Bring the mixture to a rolling boil, then reduce the heat to low and let it simmer

for exactly 10 minutes.

1.

Strain the master infusion to remove the hibiscus and tamarind.

Use a slotted spoon or fine-mesh spider to scoop out and discard the hibiscus

flowers and tamarind pods, leaving the cinnamon sticks in the pot. This is the

crucial trick: over-boiling the hibiscus extracts harsh tannins that will turn the

punch irredeemably bitter.

2.



153

CHEF'S NOTES

Pour the remaining 12 cups of water into the pot to build the ruby-amber broth.

Bring the liquid back to a gentle simmer over medium heat.

1.

Add the drained tejocotes, quartered guavas, chopped apples, pear, prunes,

raisins, and frozen sugar cane batons.

Partially cover the pot with a lid and simmer gently on low heat for 25 to 30

minutes, just until the fresh fruits soften and their tropical oils perfume the

kitchen.

2.

Ladle the hot punch into thick mugs, ensuring every cup gets a generous

spoonful of the spice-soaked fruit and a cane stirrer.

For the adults, pour a shot of tequila or dark rum into the mug before adding the

hot ponche, creating a traditional ponche con piquete. Serve with a spoon to eat

the fruit at the bottom.

3.

Substitute piloncillo with a dark brown sugar mixture if needed.

If you cannot find the conical blocks of unrefined piloncillo, substitute 1 cup of

dark brown sugar mixed with 1 tablespoon of molasses to replicate its smoky,

earthy depth.

•

Adjust the tartness if the hibiscus accidentally over-steeps.

If the punch accidentally becomes too acidic or bitter, traditional cooks use a tiny

pinch of baking soda to neutralize the pH, or simply dilute the broth with a little

extra water and sugar.

•



154

Champurrado de Masa Harina
chahm-poo-RAH-doh

A proper tamalada demands sustenance, and nothing cuts through the

winter cold or the exhausting labor of assembling hundreds of tamales

quite like a hot, thick mug of champurrado. The secret to bridging the

gap between ancient nixtamalized corn and the modern weeknight

pantry lies in a dry skillet: you must toast the masa harina to banish

the raw, chalky flavor of the flour. We respect the old ways in flavor,

but we aren't purists about the labor—a quick blitz in the blender

guarantees a silky, lump-free texture every time.

INGREDIENTS

3/4 cup masa harina 2 cup cold water
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4 cup water

1 large Mexican cinnamon stick

5 oz piloncillo
roughly chopped (or substitute 3/4 cup
dark brown sugar mixed with 1 tsp
molasses)

3 whole cloves

6 oz Mexican chocolate tablets

2 cup whole milk

12 oz evaporated milk

1 tsp Mexican vanilla extract

1 pinch kosher salt

INSTRUCTIONS

Toast the masa harina.

Place a dry, medium skillet over medium-low heat and add the masa harina. Stir

constantly until it takes on a pale, sandy-golden color and smells deeply nutty, like

roasted corn, about 5 to 7 minutes. Transfer immediately to a bowl to cool so it

doesn't burn.

1.

Brew the spiced tea.

In a large, heavy-bottomed pot, combine the 4 cups of water, cinnamon stick,

piloncillo, and cloves. Bring to a rolling boil over medium-high heat, then reduce

to a simmer for about 10 minutes, until the piloncillo dissolves completely into a

dark, sweet tea.

2.

Melt the chocolate.

Add the Mexican chocolate tablets to the simmering spiced water. Whisk

continuously until the chocolate is entirely melted, then fish out and discard the

cinnamon stick and cloves. Stir in the salt and vanilla extract.

3.

Hydrate the masa to prevent lumps.

Add the 2 cups of cold water and the cooled, toasted masa harina to a blender.

Blend on high for 30 to 45 seconds until perfectly smooth.

4.

Combine the milks and masa slurry.

Lower the heat under the chocolate pot to medium-low and stir in the whole milk

and evaporated milk. As the liquid returns to a gentle simmer, slowly pour in the

blended masa slurry while whisking continuously.

5.



156

Simmer to a velvety finish.

Cook for another 10 to 15 minutes, whisking and scraping the bottom of the pot

frequently to prevent the corn starches from sticking. The champurrado is ready

when it is thick, rich, and coats the back of a spoon.

1.
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Ensalada de Nochebuena
en-sah-LAH-dah deh noh-cheh-BWEH-nah

Christmas Eve at dusk, kitchen windows fog from a steaming tamalera,

and a wide glass platter of roasted beets sits dead center. Before the

modern crutch of heavy mayonnaise took hold, true borderland salads

relied on pure, frugal resourcefulness, the earthy boiling water yielding

a deep crimson base when whisked with fresh citrus. Tossed with crisp

jicama, it cuts perfectly through a heavy plate of tamales. For a

standard weeknight, reaching for high-quality canned beets captures

that exact magic in a fraction of the time, preserving both the cook's

sanity and the sharp earthy bite, the beets bleeding crimson into the

jicama, salted peanuts scattering across the tablecloth, the platter

emptying long before midnight.
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INGREDIENTS

1 large romaine lettuce
washed, dried, and roughly chopped

15 oz canned sliced beets
drained, with 1/3 cup liquid reserved

1 med jicama
peeled and cut into matchsticks

2 med crisp apples
cored and diced

3 med navel oranges
two peeled and segmented, one halved
for juicing

1 tbsp sugar or grated piloncillo

1 tbsp fresh lime juice

1/2 cup toasted pecans or roasted

peanuts

1/2 cup pomegranate seeds

PREPARATION

INSTRUCTIONS

Using fresh beets.

If you prefer boiling fresh beets over the canned shortcut, boil them whole with the

skins on for 45 to 60 minutes until tender, remembering to reserve 1/3 cup of the

boiling water to build the dressing.

•

Whisk together the vibrant dressing.

In a small bowl, combine the reserved beet liquid, the juice from the reserved

orange, sugar, and lime juice, stirring until the sugar completely dissolves.

1.

Macerate the fruits and roots.

In a large mixing bowl, toss the diced beets, jicama, apples, and orange segments

with the dressing, covering and refrigerating for at least thirty minutes so the crisp

fruits drink in the magenta dye.

2.

Build the foundation.

Arrange the chopped romaine lettuce across a large, shallow serving platter to

form a wide, crisp green bed.

3.
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CHEF'S NOTES

Plate and garnish the salad.

Using a slotted spoon, mound the macerated fruit in the center of the lettuce,

drizzle over a few spoons of the remaining dressing, and scatter generously with

the toasted nuts and pomegranate seeds before serving immediately.

1.

The dairy dilemma.

Many modern Tex-Mex families employ a cream-based dressing. If you desire that

richer profile, simply whisk a half cup of Mexican crema into the beet and orange

juice mixture before tossing; it will turn a spectacular, vibrant pink.

•
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Frijoles Borrachos Rápido
free-HOH-less bo-RRAH-chos RAH-pee-doh

A weeknight bean dish isn’t an all-day heritage project; traditionally,

drunken beans demand dried pintos and hours of patient simmering,

but when you crave the pintos your grandmother left simmering on

the back burner, there is zero shame in taking a twenty-minute

shortcut with supermarket pintos. By rendering high-quality bacon,

building a fierce sofrito in the sizzling bacon fat, and drowning it all in

half a bottle of Shiner Bock and the starchy liquor of canned pintos,

you can cheat time—just mash a few beans against the pot to build a

gravy thick and starchy enough to coat a spoon. Drink the rest of the

beer while the broth thickens.
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INGREDIENTS

4 oz thick-cut smoked bacon
chopped into 1/2-inch pieces

1/2 med white onion
finely chopped

2 small jalapeño or serrano peppers
finely chopped, seeds and veins
removed

3 large garlic cloves
minced

14 1/2 oz canned fire-roasted diced

tomatoes
undrained

30 oz canned pinto beans
undrained

12 oz dark Mexican beer

1/2 tsp kosher salt

1/2 cup fresh cilantro leaves and

tender stems
roughly chopped

PREPARATION

INSTRUCTIONS

Mise en place is critical.

Have your onion, jalapeño, and garlic completely chopped before you start

rendering the bacon, as the cooking process moves fast once the fat is hot.

•

Render the bacon.

Place a heavy-bottomed pot or Dutch oven over medium heat. Add the chopped

bacon and cook, stirring occasionally, until the fat has completely rendered and

the meat is deeply golden brown, about 6 to 8 minutes. Using a slotted spoon,

remove the crispy bacon to a paper towel-lined plate, leaving all that glorious

liquid gold behind.

1.

Build the sofrito.

Add the white onion and jalapeños to the bacon fat. Sauté until the onions are just

softened and translucent, about 4 to 5 minutes. Stir in the minced garlic and cook

for 1 minute more until highly fragrant, taking care not to let it brown.

2.
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CHEF'S NOTES

Add the tomatoes with restraint.

Stir in the diced tomatoes and their juices. Cook for 3 to 5 minutes just until the

tomatoes begin to break down but still hold their shape—do not overcook this

base into a mush.

1.

Initiate the drunken simmer.

Pour in the undrained pinto beans and the Mexican beer. Stir well, scraping up

any dark, caramelized bits from the bottom of the pot. Bring the mixture to a

gentle boil, then immediately reduce the heat to medium-low.

2.

Thicken with the grandmother's mash.

Simmer uncovered for 15 minutes to cook off the alcohol and meld the flavors.

About halfway through, use a potato masher or the back of a wooden spoon to

gently smash a handful of beans against the side of the pot. Stir them back in;

their natural starches will thicken the broth beautifully.

3.

Finish off the heat.

Remove the pot from the stove. Taste the broth and season with the kosher salt.

Stir in the reserved crispy bacon and the fresh chopped cilantro, waiting until the

very end to protect its fragile aromatic oils.

4.

The vegetarian adaptation.

Swap the bacon fat for 2 tablespoons of olive oil, and replace the smoky depth by

adding 1 finely chopped chipotle pepper in adobo sauce during the sofrito stage.

•

The non-alcoholic route.

If you don't cook with alcohol, seamlessly swap the beer for 1 1/2 cups of rich

chicken or beef bone broth. You are now making authentic Frijoles Charros—the

exact same traditional borderland dish minus the maltiness of the lager.

•
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