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This book is dedicated to the thousands of students who inspired me to develop and teach these recipes—also known as mi familia.
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Tap here to learn more.
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TACOS DE SALMÓN (here)
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FOREWORD



Marcela, my younger sister, my best friend, my life partner and greatest source of inspiration as a woman, gave me the honor of writing this foreword.


A few months after the pandemic arrived in March 2020, Marcela and I felt totally disconnected. Then by luck I arrived one day at Marcela’s house and she spontaneously pulled me into a live show she was doing on Instagram, where she was making an oven-roasted chicken. At the end of the show, we received hundreds of messages asking if we could please do something together again for the public.


It is worth mentioning that I do not cook. AT ALL. But the balance of our gifts yielded a very promising recipe. We created the “Marcela & Carina Show,” a Zoom-based cookalong, with a finely chosen intention as our sole purpose: connection.


We had no idea how we would do that through a computer screen, but after more than one hundred recipes from Marcela and thirty episodes, all sold out, we found ourselves part of an interwoven community of thousands who were moved to cook alongside us. I am so grateful for this portal for connection, community, and getting in touch with our roots that it moves me to tears.


In this book, you will enter the magical world of Marcela’s kitchen, full of love and creativity and joy. Her teaching skill and her great love for cooking, her people, and Mexican culture create a space where we can simply live in the now.


I am amazed to see how Marcela can teach anyone, even those who believe that they don’t know how to cook (like yours truly), to become a fabulous cook without even realizing it. These recipes are the result of all those classes in which Marcela led her students to trust their intuition, to trust themselves. “If you make a mistake, do it again.” “If you think it lacks salt, just add more!”


As we said so often in class: “NO PASA NADA!”—“NOTHING HAPPENS!”


Marcela wants more than anything in this world for her students to surpass her. This collection of recipes is evidence. Tested and cooked by thousands of home cooks, they can be trusted to lead you to success.


The reader of this book will feel the intention with which each of these recipes was given life, and the love with which they were created. There is an amazing story in each one of them. Through these flavors, textures, and smells, you, the student, already a cook, will receive them as medicine for the soul.


Thank you, Marcela, because every time I enter your kitchen, you give me the gift of finding myself.


—CARINA LUZ VALLADOLID
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La Cocina Matriarca


My mother was a true matriarca. My father provided for the family, but she was there. She ran our lives. She decided what we did every day. Where we went to school. What parties we could go to. How late we could stay at those parties. Who was allowed to come over. And she absolutely decided what we ate. She was the CEO of our home.


She passed shortly after I sold my first book to a publisher, at the beginning of my culinary journey. You would think that I took her example with me and applied it, but at so many steps of the way, I didn’t.


As a Mexican cook trying to make it in America, I felt I simply didn’t have the voice to fight back when something felt inauthentic. I used to think I had to change who I was to find an audience. Not by a lot, just an inch here, an inch there. It led to sometimes choosing a “mainstream” approach instead of something truer to me… just so a mass audience might find it more appealing.


My work life became more about fitting in than making trouble. Instead of standing up, I often shrank down. I delivered on deadlines. I showed up on time and knew my lines. But I pushed down my creativity and authenticity while I did what I thought I had to do to stay in the game.
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This book and these recipes are what happened when I let go of all those expectations and just cooked. That is, when I stopped trying to do something to a standard that someone else set, and simply cooked for myself, and for my people—the ones who matter the most.


When the pandemic hit, like most of planet earth, I had to sit back and evaluate what I was doing and why. What started as a way to distract myself from what felt like the end of humanity (let’s be real, that’s what it felt like) morphed into a project that would put me and my very best friend on earth, my sister Carina, in front of our beloved community cooking only the food that I fed my people.


Twice a month, we opened up my kitchen to about a thousand students online to distract ourselves from the challenges outside our doors. We quickly realized it wasn’t just about the food, it was about creating space for our community to cook and celebrate our culture with zero assumptions or expectations. The only goal was to have fun.


The feedback was unanimous: our students told us that they were cooking food that transported them to their childhood.


Everything I’ve done before this has filled me with pride—the books, the TV shows, all of it. And even though it’s certainly not perfect, I wouldn’t change that journey. I like it here. I like it now. But the absolute magic and gift of sharing the food that I found most appealing in those classes is that it connected with you more than anything I had ever done before.


Even better, the recipes became a tool for empowerment. They helped me reclaim my power in the kitchen, and step into my own role as matriarca. They did the same for you, and I’m so grateful that you’ve shared those stories with me.


What in many ways has been seen as a chore that kept women at home and in the kitchen became a source of pride and connection to our culture. As we made these recipes, we stripped them of all the baggage and cooked to bring joy and connection.


In this book, you’ll find some dishes that I never had the courage to propose to cook on TV. From Bacalao a la Vizcaina to Tesmole or tortillas from scratch (too complicated for a TV audience), these recipes reflect how so many of us preserve our roots and memories by cooking.


I am uncomfortable with the word “ambassador” or with the responsibility of preserving history or tradition. I am simply a Mexicana living in San Diego who is so ridiculously proud of her Tijuana upbringing that I continue to cook the foods that take me back home.
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Everyone is invited to this fiesta. I don’t care who you are or where you come from; you can cook these foods and love them and make them a part of your life. I’m done with this idea that only certain people can cook certain foods. All you need is a willingness to respect and understand our culture. Go out and get yourself a molcajete and make some fresh salsa and post it on the ’gram as your own.
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You’ll hear my voice in the recipes, giving you a heads up about a tedious procedure or calming you down if a sauce breaks. I can get a little intense about certain things (I do love my flaky salt), but that’s only because I want to ensure the best result.


I suggest that you follow recipes word for word in the beginning. But the ultimate goal is to build your self-confidence so that you can walk into the kitchen as a true matriarca, with nothing but your inner compass guiding your every move. In the words of William Arthur Ward, “The mediocre teacher tells. The good teacher explains. The superior teacher demonstrates. The great teacher inspires.” I will continue in my personal pursuit of that greatness because if I can inspire you, you will then find your own ways to inspire others.


Now, go get that molcajete because every woman’s (and man’s) place is in the kitchen.


Gracias, familia! A cocinar!


But don’t take my word for it… here are a few words to give you confidence from students who have cooked these dishes.
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@Ginas3pollitos


Learning new secrets to all of these traditional recipes is irreplaceable BUT watching your family devour them with a smile—Priceless!
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@laflower32


Cooking with Chef and Carina has instilled new excitement, curiosity, and pride in our cuisine.… My palate craves our food now more than ever and that’s literally life altering, from one border girl to another.
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@alisonbenji


Things I have learned from class: Mise en place is the key to success. Season in layers. Chiles do not have to burn your mouth to be tasty. Dance while you are cooking and share love through your food. Don’t stress over the outcome; enjoy the process and it will work out.
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@gmarlene


You and your cooking help me embrace our culture and traditions. Your recipe to Tacos al Pastor (my husband’s favorite) has given me hope that I can cook authentic Mexican food just as delicious.
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@knmcoon


Your recipes and techniques are beyond just cooking. They capture the true essence of our ancestors… I’m more excited and have the confidence to take my recipes to the next level. So much pride for our Mom’s Grandmothers and Aunts who paved the way for us all.
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@cortimenez70


I learned not to be afraid of attempting to cook like my mom. Unfortunately I wasn’t able to learn all the Mexican cooking my mom did before she passed away. I was afraid it would be too hard to make my favorite Mexican dishes. Taking your classes taught me to take the chances and my favorites came out wonderful.
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@alfiedoll


Season all, have confidence, it cannot go wrong… but if it does: no pasa nada!!!
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@coralito18


Your classes taught me I don’t have to be a chef to cook like one AND I’ve impressed my mom, who had the best sazón in the world.
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@mexiguat1


I learned to have fun and not be intimidated about cooking something that seems complex because if you break it down into smaller steps… it’s all very doable.
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@naninat64


The thing I loved most about the recipes is that fact that you are so detailed it becomes foolproof…
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@natureandtime


QUE NO PASA NADAAAA
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SOPA DE ALBÓNDIGAS (here)
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GET READY TO COOK



As you may know, these recipes were developed to be taught live, as part of a complete menu, to thousands of folks in their own homes. I absolutely loved the challenge of cooking an entire menu within a 120-minute window. A delicate dance that I would choreograph a few minutes before going live with all the students. I have many faults as a chef; speed and organization are not two of them. I had a chef in culinary school who yelled about “THE PRINCIPLES OF TIME AND MOTION” as much as he yelled about a perfect chiffonade or the proper percentage of mirepoix.


In the cooking classes, I was often told to slow down, and I apologize for that. Actually, I don’t, because in the end, faced with no other option, you all executed to perfection. You did make food in record time that was not only beautifully presented, but was also delicious. I saw it posted, tagged, and talked about on social media. Here, I’ll share with you some of the tips I’ve shared with students or anyone I’ve ever mentored.



1. Read the recipe. READ THE RECIPE! I’m guilty of glossing over them at this point in my life, but knowing how a recipe is going to unfold without reading the whole thing only comes with experience. It seems so simple, but sometimes just reading it once or even twice and visualizing the steps will put you more at ease, especially if you’re a novice.


2. MISE EN PLACE! Which translates roughly to “everything in its place.” Again, once you feel more comfortable in the kitchen, you can prep in steps, such as save the chopping of veggies for the soup until after you’ve gotten your pot filled and it’s on its way to boiling. Once you get the hang of a recipe, you’ll identify pockets of time where you can prep as you go. But in the beginning, you will be much more successful if all your ingredients are chopped and measured before you even head to the stove.


3. Organize your ingredients. If you are cooking multiple recipes at a time, which is what most of us do DAILY when making dinner (or on the big cooking days like Thanksgiving or Las Posadas), I highly suggest you place the ingredients for each recipe on a separate baking sheet. I’ve always asked my students to do this, and they always come back saying the same thing: it’s a GAME CHANGER!


4. Follow the recipe before you do your own thing. As much as my goal is to get you to a place where you don’t need a recipe to cook, it takes time to work your way there. I’m not the most accessible when asked for substitutions when teaching because it CHANGES the recipe along with my intentions for flavor and presentation. So, do it the intended way first, so you can see and taste the goal. Then, get creative. Of course, if you have allergies or restrictions, do what you must! (I do get a little irked when asked to substitute the ingredient that makes the dish, like when I was asked to replace the chicken in a roast chicken recipe… You’re just making a different dish at that point, which is cool, but I can’t guarantee success when you make changes.)


5. Last but not least, come into the kitchen with good energy and good intentions. Carina would say this is the most important! Those of us who cook for a living or do it daily for our families know that food tastes better when prepared with love. It’s like the energy is consumed in the same way as the actual ingredients. I steer clear of the kitchen when I’m not in a good head space, which means I miss deadlines, but if I don’t feel good, I don’t cook good.




Notes on Equipment


MOLCAJETE. A mortar and pestle made from lava rock. It’s worth repeating what I tell you in a recipe: as opposed to cutting through ingredients with a blade (as you would with a blender or processor), you’re literally grinding flavors, oils, and aromas OUT of ingredients. The friction between the molcajete (the base) and the tejolote (the cylinder-like rock you hold in the palm of your hand) releases, for example, oils from nuts and seeds, which give your mole a deeper and more nuanced taste. It’s just different. I mean, it’s subtle but noticeable. There are a couple of recipes where I ask for just a processor, but any time grinding or blending takes place, you can reach for the molcajete.


HIGH-POWERED BLENDER. One of the phrases I repeat to my students is “A good chef is determined by the texture of her sauces,” and I mean it! Even if tradition allows or even calls for a grainy sauce, like in our most traditional Chiles en Nogada (here), I still give the direction to take the sauce to smooth and silky. I accomplish this with the help of my Vitamix. I’ve just found that machine to be the most reliable. I’ve owned only two in the last twenty years, so for me, they work. Mole, by the way, can blow the motor on a weak blender. The only time I’ve ever had to change clothes while cooking live has been while blending a mole in a crappy blender that got jammed with a cinnamon stick. The bottom popped up and sprayed mole on my ivory-colored top. Good times. Invest in a blender. I don’t advocate for much special equipment in the kitchen, but a powerful blender is a must.
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HEAVY BAKING SHEETS. Another item worth an investment. I prefer heavy, rimmed commercial-grade half sheet pans that don’t rust or warp at high temperatures. I use them for everything from cookies to roasting turkeys. If well treated, they last for years, and the even heat distribution of a heavy baking sheet will give you consistent results. I have always liked either Williams Sonoma or Nordic Ware’s natural aluminum commercial rimmed baking sheets.


TORTILLA PRESS. This is important. If you want to ensure you are getting a well-calibrated tortilla press, then you’re going to pay a little more. Can you get lucky and score a good one for a few bucks at the Mercado Hidalgo in Tijuana? Absolutely. But my suggestion is to make the investment on a piece that will last a lifetime. You are correct in thinking that cocineras across Mexico are not buying expensive tortilla presses, but let’s not compare ourselves to women with levels of expertise that come from handling masa since shortly after birth. Most of them, in fact, don’t even use a press. They can get to a perfectly even ⅛-inch-thick tortilla by using the palms of their hands, gently tossing and slapping the masa from one side to the other. They make it look so easy, but go ahead and try it! Evenness is important because you want the tortilla to puff after a turn on the comal. The puff means you’ve managed to trap steam inside the tortilla, which will ensure its proper cooking. Tortilla-making is an art and a good press is a great tool for the beginner to master it.



Notes on Ingredients


SALT. Specifically flaky sea salt. It’s the only thing I use for cooking. I specifically love Maldon sea salt and have been telling my students to use it since I discovered it years ago. The goal is to find an “unsalty” salt, if that makes sense. That’s what I love about this brand: you don’t taste the salt. It does a good job of making the ingredients the stars. It’s like an overzealous stage mom, just encouraging you from the darkness at the side of the stage, never seen by anyone really but getting you to perform at your very best. Salt is, by far, the most important ingredient in your kitchen. Find yourself a good one! Note that if you are using kosher salt or table salt instead, reduce the volume of salt a recipe calls for by as much as half. Because those salts have smaller grains, you get much more saltiness in a teaspoon.


NOPALES. Cactus paddles. They grow all over California; I have a small one in the entry of my house, but I buy them at the market. Cleaning them of their spikes is a pain, and a beginner can seriously get hurt. I prefer to purchase them cleaned and chopped into cubes. Look for bright green, firm, crisp pieces that are not soft and slimy. It’s an acquired taste, but one you’d be smart to get into! They are packed with fiber and very filling, and if you have any left over, you can throw them into a smoothie. They have a clean and grassy taste and are very good when cleaned of their slime and cooked properly.


JAMAICA. Hibiscus. I grew up drinking agua de jamaica all day, every day. It’s the reason I find it so hard to drink water: jamaica was my hydration. It’s tart and bitter and you can sweeten it as much or as little as you like. I go for an actual cup of sugar (or more) per pitcher, but you can use agave or stevia or monk fruit or any other sweetener and in smaller amounts. I buy the flowers in bulk and store them in a giant glass jar because of their beautiful burgundy color. When used to make an agua fresca, the concentrate is meant to be heavy and not at all like the tea at Starbucks! The flowers are usually discarded after they are used to make the agua, but I use them to make salsa and as the filling for tacos.


PILONCILLO. Unprocessed cane sugar usually shaped like a cone. To replace one piloncillo cone, take ½ cup of packed dark brown sugar and add 1 tablespoon of dark molasses. Depending on the moisture level of piloncillo, it can be very easy or very difficult to chop or grate. Don’t worry if you can only get a coarse chop out of it. It will all melt in the heat anyway.


MASA. This topic could take up an entire book, but I’ll keep it simple. When purchasing masa, read the label. Masa for tamales has fat (lard); masa for tortillas does not. They are both made with corn but are NOT interchangeable. If your masa seems a little dry when you get it home, you can certainly add a little more water to the tortilla masa, or more fat or water/broth to the tamal masa. Most Mexican markets make and sell very good-quality fresh masa. I suggest purchasing it the same day you will cook with it.


CHILES. Instead of explaining the characteristics of each chile (Google is your friend), I want to explain why I add either “fresh” or “dried” to a chile’s description in the ingredients list. You might find it odd that I call for a “dried” guajillo as there is no such thing as a “fresh” guajillo. But for the novice cook in the Mexican kitchen, the chiles can be the most confusing part! A chile’s name will change from fresh to dried to smoked, and by adding either “fresh” or “dried,” I’m directing you to a specific section at the market. In terms of heat level, I’m relaxed about switching things up to make a dish friendly to your and your family’s palate. Swap a serrano for a jalapeño if you want it hotter and add only half of the chiles de árbol to the salsa if you don’t want to feel like your tongue is about to ignite. We like that feeling. It feels like home.
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MEXICAN OREGANO. Is it actually different than Greek/Mediterranean oregano? The difference is subtle, but Mexican oregano has more of a citrusy profile than true oregano, which is more minty. Taste them side by side to notice the difference, and you’ll see!


“YOUR FAVORITE SEASONING.” I say this. A lot. Mine happens to be a commercial brand that mixes onion powder, garlic powder, sugar, and a little natural hickory smoke, but you can easily just stick to salt and pepper with a pinch of any or all of these. I didn’t grow up eating spices, nothing dried was ever added other than oregano or bay leaves but, and this is a BIG BUT, we added MSG-laden chicken bouillon to EVERYTHING. I have never added bouillon to a published recipe. I go with the aforementioned mix of spices and sometimes add either nutritional yeast or mushroom-based seasonings for that umami flavor. There are mixed ideas about MSG being bad for you or not. I steer clear of it.


ACHIOTE. There are a couple of recipes where I ask for this ground-up annatto seed seasoning that comes in a little brick. It’s readily available online and my only note on its usage is to make sure you give it enough time to cook so that you can’t taste it. Raw achiote is a totally different experience than when it’s cooked, low and slow, with citrus and other seasonings. It should be subtle and almost not identifiable to your palate.


TO EAT OR NOT TO EAT? When it comes to underripe ingredients, there are some where I would, quite frankly, skip the recipe altogether rather than use an underripe ingredient. The two biggest ones are avocado and mango. An avocado should offer little resistance when cutting and you should be able to easily pull off the peel with your hand. And mangoes with pale-yellow flesh are the devil.
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EMPANADAS de PICADILLO









Guess what, these empanadas are baked and not fried, but they are nevertheless packed with so much flavor. It’s very easy to make the empanada dough; just adhere to the rest times and really work the dough to get to a soft texture before you roll it out. You might want to give up, but don’t stop till it’s no longer grainy!




These are filled with picadillo, but rajas or chicken in salsa verde or a slice of cheese with cooked chorizo or sautéed mushrooms and Brie—or anything your heart desires—can be used as a filling. Whatever you choose, you will need about 2 tablespoons per empanada, or about 1½ cups for ten to twelve of them.







DOUGH


2⅓ cups all-purpose flour, plus more for dusting


1 tablespoon granulated sugar


1 teaspoon flaky sea salt


½ teaspoon baking powder


10 tablespoons unsalted butter, cubed, chilled


½ cup crema Mexicana


1 large egg







FOR ASSEMBLY


1 recipe Picadillo (recipe follows), cooled


1 large egg, whisked, to brush over the empanadas


Fresh salsa or salsa macha, to serve









Preheat the oven to 350°F and line a large rimmed baking sheet with a silicone mat or parchment paper.


To make the dough, in a food processor, pulse the flour, sugar, salt, and baking powder until combined. Add the butter and process until you have a coarse meal and the mixture begins to stick to the side of the container, about 2 minutes. Transfer to a large bowl and stir in the crema and egg, using a wooden spoon. When combined, turn out onto a floured surface and knead until smooth, about 3 minutes. Divide the dough into two equal parts, cover tightly with plastic wrap, and refrigerate for 10 minutes.


Take half of the dough and roll out to ¼-inch thickness on a floured surface. Using a 5- to 5½-inch bowl as a guide, cut disks from the dough and transfer to the prepared baking sheet. You can reroll the dough trimmings to get one or two more entire disks.


To assemble, fill each dough disk with 2 tablespoons of picadillo. Brush the edges lightly with egg and fold into half-moons. Pinch the edges to seal the empanadas. Brush the empanadas with more egg. Refrigerate the empanadas 5 to 15 minutes.


Bake until golden, about 35 minutes. Serve hot with any fresh salsa or salsa macha.
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PICADILLO




Makes 5 to 6 cups, 4 to 6 servings (more than plenty for 10 to 12 empanadas)




There’s so much controversy around the origins of this very simple dish. You’ll find versions across Latin America, some with raisins or olives or pimientos or all the above. Some are sweeter, like the picadillo we make in Mexico to stuff poblanos for chiles en nogada. Some are very soupy, some are dry. I’m sharing with you the version I grew up with in Tijuana. A big Tupperware container of this would always be in our fridge, and we scooped it into corn tortillas for soft tacos with pickled jalapeños and avocado, for tostadas, just over rice or on its own. Cold. Straight out of the container. At four a.m. after a night of dancing at Baby Rock (Tijuana’s #1 nightclub in the ’90s). TMI. Anyway, picadillo is so easy. And so good.







2 tablespoons extra-virgin olive oil, divided


1 large vine-ripened tomato, cut into chunks


1 large dried ancho chile, stemmed, seeded, and ripped into small pieces


½ cup low-sodium chicken broth


½ large white onion, minced (about ¾ cup)


½ large russet potato, peeled, cut into ½- to ¼-inch pieces


2 garlic cloves, minced


1½ pounds lean ground beef


½ cup chopped fresh parsley


Salt and freshly ground black pepper









Heat 1 tablespoon of the oil in a large, heavy sauté pan over medium-high heat. Add the tomato and dried ancho, and cook for 5 minutes to release the juices. Add the broth, lower the heat, and simmer for 8 minutes. Transfer to a blender and blend until smooth. Set the puree aside.


Heat the remaining tablespoon of olive oil in a large, heavy sauté pan over medium-high heat. Add the onion, potato, and garlic and sauté for 4 minutes. Add the meat and sauté for 4 minutes, making sure to really break the meat apart, using a wooden spoon. Add the tomato puree, lower the heat to medium-low, cover, and simmer for 10 minutes. Stir in the parsley and season to taste with salt and black pepper.



























RIBEYE AGUACHILE







Serves 4 as an appetizer




This is seared meat served chilled with a citrusy soy-based sauce with serranos and avocados. It’s easy to make, different and delicious. Tijuana, where I grew up, has a significant Asian influence in its cuisine because one of the largest communities of Chinese immigrants in Mexico is in Mexicali nearby.


Aguachile refers to a spicy citrus-cured raw protein. It’s similar to ceviche but goes heavier on the chile, and usually has the addition of some liquid, such as water or salsa. It’s traditionally made with shrimp, but what I’m doing here with steak is a trend now in Mexico; you can find it in restaurants across the country. If I feel that it needs a little something earthy and fatty, I will top it with thinly sliced green onions that I dust in flour and fry. That is totally optional!







½ red onion, thinly sliced (about 1 cup)


¼ cup extra-virgin olive oil, divided


2 tablespoons red wine vinegar


2¾ teaspoons flaky sea salt, divided, plus more for serving


1 teaspoon freshly ground black pepper, divided


1 1-pound boneless ribeye steak (1⅓ inches thick)


½ cup freshly squeezed lime juice


3 tablespoons freshly squeezed orange juice


2 teaspoons soy sauce


1⅛-ounce fresh serrano chile, seeds and ribs removed, finely chopped (about 1¼ teaspoons), plus thin slices for serving


1 garlic clove, finely chopped


1 medium avocado, pitted, peeled, and diced (about ¾ cup)


Tostadas, for serving









Toss together the red onion, 2 tablespoons of the olive oil, the vinegar, ½ teaspoon of the salt, and ¼ teaspoon of the black pepper in a medium bowl. Cover and chill until ready to serve.


Heat a 12-inch cast-iron skillet over medium-high heat. Season the steak all over with 1½ teaspoons of the salt and ½ teaspoon of the black pepper. Add 1 tablespoon of the olive oil to the skillet; swirl to coat. Add the steak and cook, undisturbed, until a brown crust forms, about 5 minutes per side. Transfer the steak to a cutting board and let rest for 10 minutes.


While the steak rests, stir together the lime juice, orange juice, soy sauce, chopped serrano, garlic, remaining ¾ teaspoon of salt, remaining ¼ teaspoon of black pepper, and remaining tablespoon of olive oil in a small bowl. Transfer ¼ cup of the mixture to a separate small bowl, to reserve for serving.


Slice the steak against the grain between ¼ and ½ inch thick, transfer to a baking dish, and pour the remaining ½ cup of the citrus mixture over the steak to marinate it. Cover and chill for 30 minutes to 1 hour.


Remove the onion from its pickling liquid. Remove the steak from the marinade, transfer to a serving platter, and drizzle with the reserved ¼ cup of the citrus mixture. Garnish with the pickled onion, avocado, and sliced serrano. Sprinkle with salt. Serve with tostadas.
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RIBEYE AGUACHILE


















HALIBUT CEVICHE VERDE







Serves 2 to 4




So simple, so fresh. And yes: you can use just about any white fish here! Just make sure it is sushi-grade and fresh. I love the clean taste and tender flesh of halibut, but it’s expensive. Sole, flounder, snapper, mahi-mahi, rockfish, sea bass, fluke, or even a fatty mackerel will work. I have moved away from using farm-raised tilapia because of the antibiotics involved in the process. Sustainable wild-caught fish is my preference.


The fish goes raw into the dish. The acid from the limes changes the structure of the proteins in the fish, “cooking” it without heat. But you can overcook fish with lime juice, too! If the fish sits in the acidic liquid too long, it will break down and fall apart.







1½ pounds skinless, boneless halibut (or other white fish), cut into ½-inch cubes


½ cup freshly squeezed lime juice


1 tablespoon extra-virgin olive oil


Flaky sea salt


5 medium tomatillos, husked and rinsed


1 fresh jalapeño chile, stemmed and seeded (for less heat)


1 fresh serrano chile, stemmed and seeded (for less heat)


¼ cup packed fresh cilantro


Freshly ground black pepper


2 medium cucumbers, peeled, seeded, and chopped
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