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TO MOM AND DAD, BERTHA AND JESUS NEGRETE, for loving me unconditionally and teaching me how to cook so good!

TO MY HUSBAND, ARNULFO, for continuously showing me all his love and making me laugh all the time. MY DAUGHTER, CINDY, God sent you to me as he knew I needed someone like to you take me to this level. Thank you for everything. You have done such a great job handling this new world for you and all of us!

ANTHONY, you taught me how to be a mom. Sorry, I know we had to learn the hard way, but thank you for being such a good son and for always jumping in whenever your family needs you. Thank you and Melissa for giving us the greatest joy of being grandparents for the very first time. Love you, Emilia!

EVAN, oh my Evan… always with a smile and extending a helping hand to everyone, you have such a good heart; thank you, mijo.

JOSH, my baby but the one always shocks me with all the dishes you prepare—proving me wrong by making fresh homemade pasta when I dared you! You push all my buttons, but thank you for loving your family the way you do.
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When I think about my love for food and cooking, it’s easy to see how food and its ties to family and friends has shaped my life. Food is the connective force, always gathering us around the table. My dad first started his business in Mexico selling oysters and coctel de camarones (shrimp cocktail) from a street stand. It was from his cart, while opening an oyster, that he spotted my mother. She was in Chapala Jalisco, one and a half hours away from her hometown of Michoacan, to help her sister with her first child. She was very reluctant to have a boyfriend who lived so far from home, however handsome or successful. He chased her for two years before she agreed to date him. She says it was like a Cinderella story, as she was very poor, and when they were married, she suddenly went from having no shoes to helping her husband run a business. They eventually bought a corner store and lived next door. My dad was constantly feeding little neighborhood kids who had no money, calling it “even” when they’d help him around the store. He was happy serving people, hungry people. He’s humble, with a lifetime of friends as a result. And to this day, you can see he’s still madly in love with my mother, and he still loves serving people. Even at my house, he’ll come over and start cooking or taking care of us; I have to tell him to sit down! Relax! But he never seems to become tired, and I’ve never seen him angry.

My mother began cooking for her family at the age of eight. She learned to make dough, stoke the wood fire she cooked over, and feed her younger siblings (she was the oldest of eighteen). I have five sisters and one brother, all of us born in Mexico, and she always taught us that we must know how to cook, in case of an emergency—and that love starts growing through the belly. I took to cooking from the start. My mom always made sure we knew the basics, and we were surrounded by her food, the aromas, and visuals. We’d wake up to the smell of her birria all through the house on the morning of a wedding, with all my cousins piled in, thirty people under one roof! (Mexicans don’t believe in staying in hotels.) I was married at age seventeen, and my husband’s mother and his visiting aunts and uncles were impressed that I was able to cook at such a young age. A woman who can cook is valued in Mexican culture! I’d call my mother for tips, and somehow figure out how to make things without any precise measurements ever being shared. But I had the palate and I’d watched my mother all those years. I have always been curious, I joke that I am a “chismosa,” but in a good way. I’ll ask one hundred questions when I am interested in something someone is cooking. I am nosy about ingredients and techniques. And if they don’t want to share, that’s OK. If you don’t ask, you will never know. I love to smell my food before I take a bite. People notice that and ask me what I am doing. But, with the rare exception, like coffee, you can tell what something is going to taste like from the smell alone. I can tell what’s in it and if I am going to like it 95 percent of the time.

My husband loves everything I cook for him, and when he comes home, he says, OMG it smells so good! He thanks me for every meal. He says he doesn’t cook, he just “stirs the pot and moves the spoon.” In reality, he’s the king of the barbecue, and we live and cook outside from sun up to sun down all summer. Being in front of the fire and achieving the perfect grilling temperatures is no joke, and it takes technique that I just don’t have. He will forever be my backbone.

I have been blessed with my entire family, as every day they are grateful for the meals I serve. And I am proud to say, each of my four kids can find their way around the kitchen. They’ve all surpassed my expectations. Cindy is my baker and does everything from scratch, from cinnamon rolls to carrot cake. She even learned how to make flour tortillas before I did! She’s got the patience, and I am always in a hurry. She’ll say, “No, Mom, put a little love into the dough, just massage it.” While I’m thinking, there is no time for massages! But she also understands the science behind food and is a perfectionist. Her pastries are better than the bakery’s. My oldest son, Anthony, is an artist in the kitchen. He takes his time and tells me, “let me do my thing!” It always comes out delicious and gorgeous, whether it’s sushi, an omelet, or a creative cocktail. I call him my personal mixologist. I call my third child, Evan, my Keto child. He struggled with weight at one point, so he got himself on a regimen, stuck to it, and lost thirty pounds—at age twelve! It was a huge transformation that took so much discipline. He will come into the kitchen and whip up a smoothie or grab some fresh fruit or vegetables for himself. He gets it done, his way. Josh, my baby, is the most rabid one in the kitchen. (In fact, he’s wild in many ways.) At age ten he told me he wanted to learn how to cook. I said he was too young, but he insisted that he could do it. Well, he always shocks me. Last year, we were sent a pasta maker, and he decided he was going to make fresh pasta. This is something I had never done before, and I told him it was too hard. But he persisted, and lo and behold, we were soon sitting around with bowls of fresh pasta cooked up by a twelve-year-old. He challenges me, but he achieves his goals—and he gives me gray hair.

Of course, my cooking has improved since I was a young wife, and even now, I see the beauty in every recipe. I don’t have a favorite because I love food in general. This is where my catch phrase “BEAUTIFUL!” got its whole tone. It’s my heart, and I think people can feel that when I say it. When my daughter first suggested that I do food on TikTok, she encouraged me to be myself, saying, just do what you do and bring your energy to it. It was the beginning of the pandemic and the last thing I wanted was another app on my phone. But she got me going. It was her idea to do the birria recipe, and I happened to have all the ingredients on hand. We posted the video at 7 p.m. and by 7 a.m. the next morning my phone was blowing up, it had gone viral and we’d had 1 million views. It was crazy, and as we continued to post, the followers kept growing. There were days we had 40,000 new followers, and in a couple of months we had over 1 million. I began to doubt that TikTok was real and that the fans were real people. But the stories would come in, from young and old. I was bringing back memories of childhood, sharing recipes that they remembered their grandmothers cooking. I was just making simple, traditional, Mexican meals and trying to make them easy to understand, not perfect. I wanted people to fall in love with cooking.

It wasn’t long before we had our first major collaboration with a brand, Bounty, and Gordon Ramsay. Food Network appearances and a Triple G (Guy’s Grocery Games) win followed. We didn’t know what we were doing at first, looking at all the contracts and negotiating, but between my very smart daughter and me, we’ve been able to navigate. This book is my opportunity to share my recipes in full (with measurements!) with my fans, and to honor my family. We are a team, my husband and kids back me up in whatever I do, and we all do that for one another. The kitchen is the heart of the home. When we bought our house years ago, we had a huge master bedroom and a tiny kitchen, so we took half the bedroom and expanded the kitchen space. It’s where we live, and where we choose to be together as a family. My kids still hang out in that kitchen, and the oldest one is thirty! They say you’re a rich man if your children choose to hang out with you, and this is still a family affair. But it extends beyond family, and when we have people over, they often lose track of time. It’s all about great food, good conversation—and the occasional karaoke.

I am so happy to be able to pass these recipes down to my fans, my family, and this next generation. I hope they bring back memories for some, and spark interest for others. And most of all, I hope these recipes are cooked with love, because if they are, just watch, they will come out amazing.

BEAUTIFULLLL!!! Y Listo!
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BREAKFAST & LUNCH
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Chilaquiles Divorciados

(DIVORCED CHILAQUILES)
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Mexican Omelet
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Huevos a Caballo

(EGGS ON HORSEBACK)
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Coctel de Camaron

(DAD’S FAMOUS SHRIMP COCKTAIL)
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Aguachile Verde

(SHRIMP IN GREEN “CHILE WATER”)
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Dad’s Ceviche de Pescado

(FISH CEVICHE)
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Sopita de Fideo

(FIDEO SOUP)
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Poblano Pasta Verde

(ROASTED CHILE GREEN PASTA)
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Creamy Chipotle Pasta
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Mexican Wedding Macaroni Salad
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Chile Rellenos

(BATTERED PEPPERS STUFFED WITH CHEESE)
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Mexican Buffalo Chicken Burrito
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Chile Con Carne

(MEXICAN BEEF CHILI)
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Esquite

(MEXICAN CORN IN A CUP)
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DIVORCED CHILAQUILES CHILAQUILES DIVORCIADOS [image: ]


Prep time: 30 minutes

Cook time: 45 minutes

SERVES 6 TO 8

I am the type who always wants ALL the salsas. So, when I saw this version at a restaurant, which features one dish divided (“divorced”) by half roja and half verde salsas, I was in. This is a weekend breakfast recipe the family gets excited to have together. There are many ways to eat it, but I like mine topped off with an egg. Many people make the mistake of serving the salsa on top of the tortillas, but the authentic way to make chilaquiles is to simmer the tortilla chips briefly in the salsa. You want them to absorb some salsa but not too much as you want them to remain a bit crispy.


	2½ cups plus 1 tablespoon canola oil, divided

	24 (6-inch) corn tortillas, cut into 1-inch squares

	8 large eggs

	¼ white onion, diced

	4 ounces queso fresco, crumbled



For the Green Salsa


	6 green tomatillos

	2 fresh jalapeño chiles

	1 bunch fresh cilantro

	¼ white onion

	2 garlic cloves

	2 tablespoons chicken bouillon powder



For the Red Salsa


	2 Roma tomatoes

	2 dried guajillo chiles

	2 dried puya chiles

	2 dried chiles de árbol

	¼ white onion

	2 garlic cloves

	2 tablespoons chicken bouillon powder




	
1 • In a medium pan, heat 2 cups of oil over medium heat. Check the heat by dipping a wooden spoon into the hot oil; if it sizzles, you’re ready. Fry the tortilla squares in batches, stirring frequently, until crispy and golden brown (like tortilla chips), 5 to 7 minutes. Set aside in a tray lined with paper towels in a single layer to drain.

	
2 • Make the green salsa: In a small saucepan, bring 2 cups of water to a boil over medium-high heat. Add the tomatillos and jalapeños and cook until softened, about 5 minutes. Do not let the tomatillos burst; cook just until they start to brown then remove the pan from the heat, or they will become bitter. Do not drain. Transfer the mixture to a blender. Add the cilantro, onion, garlic, and chicken bouillon powder and blend until smooth. Pour into a bowl and set aside.

	
3 • Make the red salsa: In a separate small saucepan, bring 2 cups of water to a boil over medium-high heat. Add the tomatoes, guajillos, puyas, and chiles de árbol. Boil until softened, about 8 minutes. Do not drain. Transfer the mixture to a blender. Add the onion, garlic, and chicken bouillon powder and blend until smooth. Set aside.

	
4 • In a medium skillet, heat 2 tablespoons of oil over medium-low heat. Add 2 eggs, cover, and cook, until medium done, about 3 minutes or to your preference. Repeat with the remaining eggs. Set aside.

	
5 • In a large cast-iron skillet, heat the remaining 1 tablespoon of oil over medium heat. Add the diced onion and cook, stirring frequently, until the oil is flavored, about 2 minutes. Add the tortilla chips and stir to warm through, about 1 minute. Drizzle the green salsa over one half of the chips and drizzle the red salsa on the other half. Gently stir the salsas in, keeping them separate, simmer for 5 minutes, then sprinkle the queso fresco on top, and top with the over-easy eggs. Drizzle more salsa on top of the eggs, if desired. Remove the pan from the heat. Serve straight out of the skillet.



Y LISTO AND ENJOY!






MEXICAN OMELET [image: ]


Prep time: 30 minutes

Cook time: 10 minutes

SERVES 4 TO 6

My oldest son, Anthony, is literally the best at making omelets. I suck at it! But I still make them, just not as pretty and perfectly as he does. Whenever he cooks, he makes beautiful dishes. It’s like art for him. Here, I am using Anthony’s technique for my favorite omelet. It uses longaniza, which is very similar to chorizo but with more spices. It’s a bit more meaty than chorizo as well, so it stays in larger chunks after it’s cooked, which I prefer. I give full credit to Anthony for a simple omelet because it’s harder than it looks. There are so many ways to mess it up; burning it or having it fall apart. Make sure that you do not have the heat too high and always wipe the pan clean between omelets. That’s his secret. BEAUTIFULLL!!!

When I am cooking, I want to get it done and I am usually less patient, but here it’s a necessity. We fill it with a picadillo-style combination of veggies—red, white, and green, just like the Mexican flag.


	10 large eggs

	3 teaspoons whole milk

	1 teaspoon salt

	1 teaspoon freshly ground black pepper

	1 (1-pound) link longaniza (spicy pork sausage), casing removed

	3 Roma tomatoes, diced

	½ white onion, diced

	1 bunch fresh cilantro, chopped

	1 fresh serrano chile, diced

	1 stick (8 tablespoons) unsalted butter, divided

	3 cups shredded Mexican blend cheese



Toppings


	2 avocados, pitted, peeled, and sliced

	½ cup sour cream

	½ cup red salsa (see page 7)

	½ bunch fresh cilantro, chopped




	
1 • Crack the eggs into a medium bowl, add the milk, salt, and pepper, whisk, and set aside.

	
2 • In a medium skillet, cook the longaniza over medium heat, stirring frequently and breaking it up with a spoon, until crumbled and browned, 5 to 7 minutes. Set aside.

	
3 • In a medium bowl, mix the tomatoes, onion, cilantro, and serrano.

	
4 • In a small pan, melt 1 tablespoon of butter over medium-low heat. Add 2 tablespoons of the vegetable mixture and cook, stirring, until tender but not mushy, about 3 minutes. Add ½ cup of the egg mixture and tilt the pan until the eggs fully covers the bottom. Once the eggs are halfway cooked, about 2 minutes, add ¼ cup of shredded cheese on one half of the eggs, then fold the other side over the cheese to form your omelet. Allow the eggs to fully cook and the cheese to melt, about 2 more minutes. Transfer to a serving plate and top off with avocado slices, sour cream, salsa, and cilantro. Repeat to make the remaining omelets.



Y LISTO AND ENJOY!
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EGGS ON HORSEBACK HUEVOS A CABALLO [image: ]


Prep time: 10 minutes

Cook time: 35 minutes

SERVES 6

I stole this recipe from my older sister, Tita, who would make it for her husband. It was only when I started seeing it in books or videos that I learned the name of the recipe. She may have caught a segment on a morning show and learned about them that way as well. We lost her to breast cancer four years ago. She loved being in the kitchen and although she didn’t have a lot of money, she enjoyed being creative.

These are similar to huevos rancheros, but here the salsa, fried tortilla, and egg are made separately, and the beans are put on the tostada. Then you garnish with fresh onions and salsa roja. As with a lot of Mexican recipes, the ingredients may be similar, but the method makes it taste completely different.


	1 cup plus 6 tablespoons canola oil, divided

	1½ white onions, thinly sliced

	12 (6-inch) corn tortillas

	3 tablespoons Mesa Mia; Jenny’s Favorite Seasoning

	12 large eggs

	2 cups Refried Beans, warmed



Toppings


	1 (8-ounce) package queso fresco, crumbled

	1 cup Salsa Tatemada de Molcajete


	½ cup sour cream

	2 avocados, pitted, peeled, and sliced

	½ bunch fresh cilantro, chopped




	
1 • In a medium skillet, heat 3 tablespoons of oil over medium heat. Add the onions and cook, stirring constantly, until lightly browned, 7 to 8 minutes. Set aside.

	
2 • Prepare a deep bowl lined with paper towels. In a separate, deep skillet, heat 1 cup of oil over medium heat. Check the heat by dipping a wooden spoon into the hot oil; if it sizzles, you’re ready. Add a tortilla and fry until golden brown (or until it turns into a crispy tostada!), about 2 minutes on each side. Drain the tortilla and set aside in the prepared bowl. Immediately sprinkle with some of the seasoning while the tostada is still warm. Repeat with the remaining tortillas.

	
3 • In a separate small skillet, heat the remaining 3 tablespoons of oil over medium-low heat. Add the eggs one at a time and cook sunny side up or as preferred (we make them to order for the family).

	
4 • To build your Huevos a Caballo, spread 2 to 3 tablespoons of beans on a tostada, place a cooked egg on top of the beans, and top it off with some onions. Add your toppings: sprinkled queso fresco, Salsa Tatemada, a dollop of sour cream, 2 slices of avocado, and a little cilantro.



Y LISTO AND ENJOY!
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DAD’S FAMOUS SHRIMP COCKTAIL COCTEL DE CAMARON [image: ]


Prep time: 1 hour 20 minutes

Cook time: 3 minutes

SERVES 10 TO 12

This is my dad’s famous recipe. At the age of eighteen, he began with an oyster stand, selling them as appetizers, then he upgraded to shrimp cocktails. He built his early married life in Mexico using this recipe. Working that little stand, he kept saving money until he bought an abarrotes, which is a mini market or corner store. My parents built their house from scratch, with the market right next to it, where he also sold sweet bread, Coke—a little bit of everything.

The Mexican recipe is very different from an American shrimp cocktail. To this day, his is the best we have had. My dad is over eighty years old, and when he comes to visit my kids ask, can my abuelito fix it for me? Even though I do it the same way. He says his secret ingredient is the dirt from his fingers. He taste tests it about ten times as he goes, to make sure the ingredients reach the ideal levels. The lime juice or hot sauce amounts are very specific. For him, it’s a science.


	1¼ white onions, divided

	5 Roma tomatoes, divided

	1 whole garlic head, equator cut, exposing the raw garlic

	4 dried bay leaves

	2 tablespoons salt

	4 pounds (41⁄50 count) shrimp, deveined and unpeeled

	2 cucumbers

	1 bunch fresh cilantro

	2 avocados

	¾ cup ketchup, divided

	¼ cup granulated sugar, divided



Toppings


	4 limes, cut into wedges (optional)

	Tapatio hot sauce (optional)

	Tostadas or Saltine crackers




	
1 • In a large, tall pot, bring 3 quarts of water to a boil over medium-high heat. Add the ¼ onion, 1 tomato with 2 slits cut on one end, the garlic, bay leaves, and salt. Boil until the vegetables are cooked, about 30 minutes. Add the shrimp and boil until just cooked through, about 3 minutes; do not to overcook. Quickly remove the shrimp from the pot and spread out on a sheet pan to cool. Reserve the shrimp broth.

	
2 • While the shrimp cools down, prepare the remaining vegetables, placing each in their own individual bowl, so that people can choose their own toppings: Dice the remaining onion and tomato. Peel and dice the cucumbers. Roughly chop the cilantro. Pit, peel, and dice the avocados. At this point, the shrimp should be cool enough to peel. Peel and set aside.

	
3 • In a large, tall glass (we use very large martini or margarita glasses), put 8 to 12 peeled shrimp with 1 cup of the reserved broth. Add your choice of the diced vegetables and fresh cilantro. Add 1 tablespoon of ketchup and 1 teaspoon of sugar and stir well until the ketchup is thoroughly incorporated. Finish off with lime juice and hot sauce, if desired. Serve with tostadas or crackers.



Y LISTO AND ENJOY!
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SHRIMP IN GREEN “CHILE WATER” AGUACHILE VERDE [image: ]


Prep time: 1 hour

Cook time: 1 hour

SERVES 6 TO 8

We learned this recipe from my brother, Chuy, who, if he could, would have a diet exclusively of seafood. It’s similar to a Mexican shrimp cocktail, but more like a ceviche, as the salsa verde marinates and “cooks” the raw shrimp in its acid. A lot of lime juice is necessary, so we sometimes use a hand press for all the lime squeezing. My preference is to marinate the shrimp for at least an hour. Some people like it less cooked, more raw, but this is the way we enjoy it and it’s safer to eat, as well.

COOK’S NOTE

When making the sauce, use the whole bunch of cilantro, including the stems, because that’s where the flavor lives.


	2 pounds (26⁄30 count) shrimp, peeled and deveined

	2 cups fresh lime juice, divided

	1 tablespoon freshly ground black pepper

	1 teaspoon salt

	2 bunches fresh cilantro, divided (see Cook’s Note)

	½ white onion

	6 fresh serrano chiles

	4 garlic cloves

	2 tablespoons chicken bouillon powder

	2 cucumbers, peeled, seeded, and half-moon sliced

	1 red onion, thinly sliced

	1 cup mayonnaise (I use Best Foods or Hellman’s), divided

	16 (6-inch) corn tostadas

	Tapatio hot sauce (optional)




	
1 • Slice each shrimp in half lengthwise. Spread out on a large platter, pour 1 cup of lime juice over the top, and season with the pepper and salt. Marinate in the refrigerator for 1 hour (or for less time if you prefer it on the raw side).

	
2 • While the shrimp is marinating, prepare the green sauce. In a blender, add the remaining 1 cup of lime juice, 1 bunch of cilantro, the white onion, serranos, garlic, and chicken bouillon powder. Blend until smooth.

	
3 • After draining the shrimp from the lime juice, pour the green sauce over the shrimp. Top with the cucumbers, red onions, and cilantro sprigs from the remaining bunch. To eat, spread ½ tablespoon of mayonnaise on a tostada and top off with a large spoonful of shrimp aguachile. Drizzle with hot sauce, if desired. Repeat with the remaining tostadas.



Y LISTO AND ENJOY!
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FISH CEVICHE DAD’S CEVICHE DE PESCADO [image: ]


Prep time: 1 hour 25 minutes

Cook time: 6 hours

SERVES 10 TO 12

By the late 1970s we had grown to a family of six in LA. Dad was making $3 an hour, as was my mother, so to make ends meet we would go to parks and sell tostadas de ceviche. They sold like hotcakes. In Ford Park in Bell Gardens, my dad got creative. People would go there to play soccer, and these guys would come off the field and satisfy their hunger with our ceviche. My dad made it his business to know their schedule, and we’d follow the same teams from game to game, park to park. This way, he had a following who didn’t need to be introduced to his offerings every time. He would sell out. They would call out to him, “Negrete, bring the tostada!”

I guess I have always been in sales, forever a hustler. Sometimes people would take advantage and not pay. Week after week, I would go after them until they did—it’s money! I didn’t understand why my dad kept giving them food if they hadn’t paid him for something they’d eaten two months ago. But he’s such a good-hearted person, it’s hard for him to say no. I always tell him, you are going to go to heaven with shoes and all. It’s true. When he had the store back in Mexico there were kids around that didn’t have money. He would give them little jobs when he needed the help and would pay them with food. They’d say, “Don Chuy, Don Chuy, what can I help you with?” I was a baby then, but I hear the stories from my older siblings and uncles. And every time we go to Mexico there are people who come running out to greet him, saying thank you, thank you for giving them food and not letting them go hungry. There were so many kids he probably fed, now in their late forties or fifties.


	
6 pounds skinless red snapper fillets

	Juice of 12 fresh limes, divided

	6 Roma tomatoes, diced

	2 white onions, diced

	1 bunch fresh cilantro, roughly chopped

	1 teaspoon dried oregano

	2 tablespoons salt

	1 tablespoon freshly ground black pepper

	20 (6-inch) corn tostadas



Toppings


	Mayonnaise (optional)

	2 fresh serrano chiles, thinly sliced into rounds (optional)

	2 avocados, pitted, peeled, and sliced

	Tapatio hot sauce (optional)




	
1 • Wash and pat dry the fish fillets. Dice the fish into small pieces; be careful not to make them too small, however, or they will become mushy. Spread the fish out on a sheet pan and pour half of the lime juice over them. Marinate the fish in the refrigerator for 4 to 6 hours; the timing will depend on how fully cooked (in the acid of the lime juice) you prefer the fish. Once the fish is cooked to your liking, grab handfuls of it and gently squeeze out the lime juice. Transfer the drained fish to a large bowl and separate the pieces using your hands. Add the remaining lime juice, the tomatoes, onions, cilantro, oregano, salt, and pepper. Mix well.

	
2 • To prepare the tostadas, lightly spread 1 teaspoon of mayonnaise, if desired, on each tostada, then add 3 tablespoons of the ceviche, and top with fresh serranos, if desired. Add avocado slices and, if desired, a drizzle of hot sauce.



Y LISTO AND ENJOY!
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FIDEO SOUP SOPITA DE FIDEO [image: ]


Prep time: 5 minutes

Cook time: 15 minutes

SERVES 8 TO 10

If you were to talk to any Mexican mom, fideo is one of the go-to meals for their babies once they start eating solids at six months. It’s so tiny they don’t have to chew much. “Stop the Gerber stuff,” my mom would say. “Make a sopa de fideo!” My kids would have it at least twice a week, and she would make this for my kids when I was at work. My husband says it’s perfect cold weather comfort food that takes you back to childhood. It’s a blank canvas on which you can get creative.

The big difference in the way I make fideo versus others is my use of fresh ingredients. Most people use canned tomatoes, but using fresh is a game changer, like when you make your own fresh tomato sauce versus canned. But canned is an option; with Covid that’s all I had, and I would make this with tomato paste and sauce, but it does taste different.

    COOK’S NOTES

    Mexican green onions are more mature scallions. The white bulbs are larger and fully formed.

    Another serving option is to top the bowl with freshly cooked beans, queso fresco, onion, and chopped tomatoes. And sometimes I don’t use any toppings and simply serve the soup with cheese quesadillas or crackers on the side.

    
	3 Roma tomatoes

	2 Mexican green onions, or 4 regular green onions (see Cook’s Note)

	2 garlic cloves

	2 tablespoons chicken bouillon powder

	3 tablespoons canola oil

	2 (8-ounce) packages of fideo pasta

	¼ white onion, diced



Toppings (see Cook’s Note)


	Queso fresco

	Fresh cilantro, roughly chopped

	Tapatio hot sauce (optional)




	
1 • In a blender, add 2 cups of water, the tomatoes, green onions, garlic, and chicken bouillon powder. Blend until smooth and set the tomato sauce aside. (Always have the sauce ready before the pasta is done.)

	
2 • Heat the oil in a medium pan over medium-low heat, add the pasta, and cook, stirring continually, until lightly browned, about 5 minutes.

	
3 • Add the white onion and cook, stirring, for 1 minute. Add the tomato sauce and cook, stirring, for 1 minute. Add 6 cups of water, increase the heat to medium-high, and bring to a boil… BEAUTIFUL! Boil until the pasta is cooked and the broth has slightly reduced, about 10 minutes. Serve in a bowl topped with the queso fresco, a sprinkle of cilantro, and, if desired, a couple drops of hot sauce.



Y LISTO AND ENJOY!





[image: Images]




ROASTED CHILE GREEN PASTA POBLANO PASTA VERDE [image: ]


Prep time: 30 minutes

Cook time: 45 minutes

SERVES 8 TO 10

In poblano pepper season Mexican families are poblano crazy. We serve this as a side or main dish. The green color really pops on the pasta, and you don’t need to serve meat with it, as it’s great to eat it alone. The Oaxacan cheese is wonderful. The poblano is named after the Mexican state of Puebla, but in northern Mexico and the US sometimes you’ll find this pepper called pasilla in the stores. But beware that the word “pasilla” can also refer to hatch chiles, which are lighter green, skinny, and long. You can substitute with those, if need be, in this recipe.


	1 (16-ounce) package spaghetti

	6 fresh poblano chiles

	1 white onion, divided

	1 cup whole milk

	1 bunch fresh cilantro

	2 fresh jalapeño chiles

	2 tablespoons cream cheese

	2 tablespoons chicken bouillon powder

	2 tablespoons sour cream

	2 garlic cloves, divided

	2 tablespoons unsalted butter

	3 cups shredded Oaxacan cheese, divided




	
1 • Preheat the oven to 375°F.

	
2 • Bring a large pot of water to a boil over medium-high heat and boil the spaghetti per package directions. Reserve 1 cup of the pasta water. Drain the pasta and set aside.

	
3 • In the meantime, heat a large comal or skillet over medium-high heat, add the poblanos and cook, turning occasionally, until they are charred on all sides, about 6 minutes. (Alternatively, char the poblanos on the stovetop directly over a low open flame.) Put all of the poblano peppers each in gallon-size, resealable plastic bags, and allow to sweat for 10 minutes to help loosen the skin. Peel away the charred layer of skin. Slice each poblano vertically, just enough to remove the seeds. Slice 3 poblanos into strips, or rajas, and leave 3 seeded and skinned but whole and unsliced.

	
4 • For the sauce: In a blender, add one quarter of the onion, the reserved 1 cup pasta water, the 3 whole poblanos, the milk, cilantro, jalapeños, cream cheese, chicken bouillon powder, sour cream, and 1 garlic clove. Blend until smooth and set aside.

	
5 • Mince the remaining garlic clove and dice the remaining onion. In a large saucepan over medium heat, melt the butter. Add the garlic and onion and cook, stirring continuously, until the onion is translucent, 3 to 5 minutes. Add the green sauce and pasta along with 2 cups of Oaxacan cheese and the poblanos strips and mix until blended.

	
6 • Transfer to a medium 9 x 11-inch baking dish. Bake for 15 to 20 minutes, or until browned on the top. Serve topped with the remaining 1 cup of Oaxacan cheese.



Y LISTO AND ENJOY!
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CREAMY CHIPOTLE PASTA [image: ]


Prep time: 15 minutes

Cook time: 25 minutes

SERVES 8 TO 10

Big Mexican gatherings are often catered potluck style, and people are asked to make the recipes that they’re known to “nail.” One of the crowd favorites is this pasta. My mom says it fills people up, and if you don’t feed them starchy foods like this or potato salad or tortillas, then the carne asada just flies—they’d eat three pounds of meat each otherwise!

Chipotle and poblano peppers are loved by Mexican families. When I post recipes with them, they go crazy, and I do, too. Depending on the chipotle harvest that year, the sauce will vary in sweetness or heat level. So be careful, and taste test, as the spice levels vary from can to can. It’s the same thing with chiles de árbol or when using poblanos to make rellenos, they can be fire or not that hot at all. In Mexican kitchens, cans of chipotle peppers are staples. You can make chipotle chicken, or a pasta, or an aioli to put on a fish taco. It’s a flexible, smoky hot flavor that you can pretty much spread on everything.


	3 Roma tomatoes, divided

	1 white onion, quartered, divided

	4 garlic cloves, divided

	1 tablespoon salt

	1 (16-ounce) package spaghetti

	1 (7-ounce) can chipotle peppers in adobo

	2 tablespoons mayonnaise

	2 tablespoons chicken bouillon powder

	1 tablespoon unsalted butter

	2 tablespoons sour cream

	1 cup grated Cotija cheese




	
1 • Bring a large pot of water to a boil over medium-high heat. Add 1 tomato, ¼ onion, 1 garlic clove, and the salt. Boil until the water is flavored, about 10 minutes. Add the pasta and cook per package directions. Drain the pasta, reserving ½ cup of pasta water and all of the boiled vegetables. Discard the remaining water.

	
2 • While the pasta is cooking, in a medium comal or skillet over medium heat, roast the remaining tomatoes, the remaining onion, and remaining garlic, being sure to turn each vegetable to char on all sides, about 3 minutes on each side. Add the tomatoes, onion, and garlic to a blender along with the chipotle peppers in adobo, the mayonnaise, chicken bouillon powder, the reserved ½ cup of pasta water, and the reserved boiled vegetables. Blend until smooth.

	
3 • In a separate large pot, over medium-low heat, melt the butter, then stir in the pasta and the chipotle sauce; mix until the pasta is fully coated. Stir in the sour cream to make it nice and creamy. Turn off the heat and allow the pasta sit for 5 minutes in order to absorb the chipotle sauce flavors. Serve topped with the Cotija cheese.



Y LISTO AND ENJOY!
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