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NOTES


• Both British (Metric) and American (Imperial plus US cup) measurements are included in these recipes for your convenience – however it is important to work with one set of measurements and not alternate between the two within a recipe.


• All spoon measurements are level unless specified.


• All eggs are medium (UK) or large (US), unless specified as large, in which case US extra-large should be used. Uncooked or partially cooked eggs should not be served to the elderly or frail, young children, pregnant women or those with compromised immune systems.


• Ovens should be preheated to the specified temperatures. We recommend using an oven thermometer. If using a fan-assisted oven, adjust temperatures according to the manufacturer’s instructions.


• When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.
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Introduction


Get ready to spice up your kitchen and bring the vibrant flavours of Mexico to your table with this tantalizing collection of recipes. Whether you’re here for the temptingly tasty tacos, the fiery fajitas or the irresistible margaritas, you’ve come to the right place. No restaurant equipment needed, no culinary degree required – just a love of good food, a bit of curiosity and maybe a lime or two.
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MEXICAN INGREDIENTS


Tomatoes, limes, chillies/chiles and spices form the basis of Mexican cooking, not forgetting the varieties of rice and beans that round out dishes and give them an unmistakable sustenance.





At the heart of Mexican cooking is balance – the bright zing of lime against the smoky depth of chipotle, the sweetness of corn paired with the earthiness of beans and the complex layers of chillies/chiles, herbs and spices that blend perfectly together. The cool creaminess of guacamole contrasts perfectly with the fiery bite of salsa to create a real celebration of colour and flavour.


The recipes in this book feature the familiar Mexican staples of tacos and tostados, burritos and quesadillas, salsas and sides, and not forgetting the all-important margarita. Sample the very best fish tacos, birria beef burritos and chicken quesadillas, before you dive head first into the Margarita and More chapter to pair each dish with the perfect drink. Impressive bakes and desserts are also included to round off your Mexican feast to perfection.


Everything is taken a step further with some unmissable Mexican fusion dishes, such as BLT Tacos, Philly Steak Chimichangas and Caramelized Apple Burritos to provide a well-rounded balance of dishes that will fuel your love of Mexican cooking.


So grab your apron, crank up the mariachi and get ready to chop, stir and taste your way through dishes that are as colourful as a Mexican mercado. Cook, laugh and maybe even dance a little as you celebrate and discover the best of Mexican cuisine.
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	Chips, Dips & Snacks
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Homemade Tortilla Chips


Preparing your own tortilla chips may seem like a bit of a hassle, but this homemade version puts the store-bought variety to shame. Once you’ve got the hang of the timing, it is really very simple.


vegetable oil, for frying


8 corn tortillas, cut into eighths


½ teaspoon sea salt


MAKES LOTS!


Pour some vegetable oil into a deep saucepan until it comes 2 cm/¾ inches up the side of the pan. Set over medium heat and leave until the oil is very hot but not smoking.


Carefully drop in the tortilla triangles, in batches of 10, and fry for 30 seconds, turning the chips gently and often with tongs to prevent them burning.


Use tongs or a slotted spoon to remove the chips from the pan and allow to drain on paper towels. Repeat the process until all the chips have been fried.


Toss with the salt and serve warm.





Spiced Pumpkin Seeds


These irresistible salty snacks provide a great and authentic alternative to the normal nuts and olives. They also make a good ingredient in sauces and dressings, so it’s worth getting the hang of making them.


90 g/¾ cup shelled pumpkin seeds


¼ teaspoon paprika


pinch of sea salt


1 teaspoon vegetable oil


1 lime, halved (optional)


MAKES A BOWLFUL


Put the pumpkin seeds in a dry frying pan/skillet over low heat. Stir continuously for 10 minutes, taking care not to let them burn.


Remove from the heat, add the paprika, salt and oil and mix well. Immediately transfer to a bowl to prevent further cooking.


Serve plain or with a squeeze of lime juice. They work well as a snack or as an accompaniment to your meal.
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Layered ‘Nacho’ Dip with tortilla chips


One of the all-time favourite sharing plates is nachos – tortilla chips are served piled high with tomato salsa, guacamole, sour cream and grated cheese, then warmed under a grill/broiler. This dip version is layered up in a bowl and then warmed, ready to scoop out with crunchy tortilla chips. Perfect for a Mexican fiesta celebration!


GUACAMOLE


6 ripe avocados, halved and pitted


½ red onion


handful of freshly chopped coriander/cilantro


2 fresh red chillies/chiles, deseeded and finely chopped


freshly squeezed juice of 2 limes


2–3 pinches of sea salt flakes


Tabasco and cayenne pepper (optional), to taste


TOMATO SALSA


6 ripe medium tomatoes


freshly squeezed juice of 1 lime


10g/⅛ oz. fresh coriander/cilantro


2 spring onions/scallions, trimmed


1 fresh red chilli/chile, trimmed and deseeded


sea salt and freshly ground black pepper


TO ASSEMBLE


200 ml/7 fl. oz. sour cream


125 g/4½ oz. strong cheese, such as mature/sharp Cheddar, grated


handful of jarred jalapeño slices (optional)


Homemade Tortilla Chips (see page 10), to serve


SERVES 6


Scoop the flesh out of the avocados with a tablespoon into a shallow bowl. Add the onion, coriander and chillies. Add the lime juice, then mash everything together with a fork, leaving the texture quite chunky. Season with salt to taste. Add a few dashes of Tabasco and a few pinches of cayenne, if using. Cover with cling film/plastic wrap until ready to use.


For the salsa, cut the tomatoes in half then scoop out and discard the seeds. Put in a blender or food processor along with the lime juice, coriander, spring onions and chilli and pulse for a few seconds to roughly chop the tomatoes. Season to taste with salt and pepper. Cover with cling film until ready to use.


To assemble the dip, spoon the guacamole into a shallow serving bowl and spread out in a thick layer. Top with the tomato salsa, then spoon over the sour cream, scatter over the grated cheese and finish with jalapeños, if using.


Gently warm under a preheated grill/broiler just until the cheese starts to melt. Serve straight away with the tortilla chips.
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Loaded Black Bean & Sweetcorn Nachos


Nachos marry particularly well with a margarita cocktail or a gin and tonic and are much more exciting than simply crunching through a packet of crisps on a Saturday night. This recipe should be enough for four people, but in fairness, that would probably be four very restrained, polite people – so you might want to double up on the quantities.


1 x 200 g/7 oz. bag tortilla chips


200 g/7 oz. cherry tomatoes, coarsely chopped


300-g/10½-oz. can sweetcorn/corn kernels, drained


1 x 400-g/14-oz. can black beans, drained and rinsed


1 x small jar jalapeño peppers, drained and sliced


bunch of spring onions/scallions, thinly sliced


200 g/2¼ cups extra mature/sharp Cheddar cheese, grated/shredded


sour cream, to serve


SERVES 4


Preheat the oven to 190°C (375°F) Gas 5.


Scatter a handful of tortilla chips over the base of a large sheet pan. Scatter over a handful of chopped cherry tomatoes, then some sweetcorn and finally some black beans.


Dot with jalapeño slices, scatter over some spring onions and then sprinkle the cheese generously over the top. Repeat these layers until you have used everything up.


Transfer to the oven and bake for 4–5 minutes until the cheese is melted and gooey.


Serve with sour cream.
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Chorizo & Three-bean Smoky Nacho Platter


This is a twist on a Mexican classic and can be a great vegetarian option if you omit the chorizo and add an extra teaspoon of smoked paprika. The smoky bean mix can also become the perfect topping to a bowl of rice the next day.


3 wholemeal/whole-wheat tortillas, cut into triangles (or 100 g/3½ cups blue corn tortilla chips)


oil, for spraying and frying


190 g/1½ cups chorizo, roughly chopped


1 red onion, roughly chopped


1 tablespoon ground cumin


1 large bunch of coriander/cilantro, stems finely chopped, leaves reserved


1 red chilli/chile, finely chopped


2 tablespoons tomato paste


1 tablespoon smoked chipotle paste


2 garlic cloves, crushed


1 teaspoon dried oregano


½ teaspoon smoked paprika


100 ml/scant ½ cup vegetable stock


400-g/14-oz. can black beans


400-g/14-oz. can kidney beans


400-g/14-oz. can aduki beans


400-g/14-oz. can chopped tomatoes


1 tablespoon Worcestershire sauce


TO SERVE


50 g/½ cup sliced olives


handful of grated mozzarella


100 g/½ cup queso fresca or crumbled feta cheese


Greek yogurt


jalapeños


Guacamole (see page 13)


two baking sheets lightly sprayed with oil


SERVES 6


If using tortillas, preheat the oven to 200°C (400°F) Gas 6. Arrange the tortilla triangles in a single layer on the baking sheets. Lightly spray with oil and bake for 5–6 minutes or until golden. Cool on a wire rack.


Heat the oil in a large frying pan/skillet over medium heat. Add the chorizo and onion and cook, stirring, for 5 minutes or until the onion is soft. Increase the heat to high. Add the ground cumin, coriander stems and chilli and cook, stirring, for 1 minute. Add the tomato paste, chipotle paste, garlic, oregano and smoked paprika and stir for a further minute. Stir in the vegetable stock, beans, canned tomatoes and Worcestershire sauce, bring to the boil and gently boil for 10 minutes or until thickened. (Beans can be made the day before and kept in the fridge, reheat before using.)


To assemble, preheat the grill/broiler to medium/high and arrange the nachos on a large plate, top with the beans, olives and a handful of grated mozzarella. Place under the grill/broiler until the mozzarella has melted. Serve with the reserved coriander leaves and crumbled queso fresca, and with yogurt, jalapeños and Guacamole on the side.


Note: This recipe deliberately makes a large quantity of the smoky beans as they are so good eaten as leftovers!


[image: A person sets a plate of nachos on a table, ready to be enjoyed.]





Green & Red Memelitas


You will find memelitas among all the late-night street vendors throughout cities in Mexico. Perfect as a snack, canapé or light lunch.


125 ml/½ cup vegetable oil


½ onion, finely chopped
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