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For my family—my love and inspiration. 

There is never a time I feel more fulfilled than 

when I am providing good food for my family, 

and I never want to lose that feeling.
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SOUTHWESTERN CUISINE has made its way into many regions of the country and is gaining a huge 

following nationwide. Whether you’ve headed to 6th Street in Austin for a late-night taco, visited the festive 

town square in Sante Fe to dine on blue-corn enchiladas, or found your way to a local eatery that serves up 

some great salsa and queso, the recipes in this book will allow you to enjoy tasty Tex-Mex and Southwestern 

food in your own cocina. 

As a food columnist, recipe developer, and blogger, I share my love for this regional cuisine on a broad scale. 

While being raised in West Texas, I was fortunate to partake in the beautiful, fresh produce grown by my family 

of gardeners and farmers. I was blessed to be inspired by hardworking women who turned out scrumptious 

Southern food, meal after meal. At the same time, my cooking style has been heavily influenced by the Tex-Mex 

and Mexican flavors of the Southwest. The mesquite-smoked goodness billowing from PaPaw’s Texas smoker, 

and a sprinkling of Native American Indian flavors from the region also helped form my style of cooking, and 

these recipes.

Mexican food, and especially Tex-Mex, can often get a bad rap for being calorie-packed, cheese-heavy meals. 

My usual rule is: The fresher and lighter the ingredients, the healthier the food will be. Make no mistake, there’s 

a time and place for decadent, over-the-top dishes—and you’ll find a few of these special fiesta meals in this 

cookbook. But the majority of recipes that make up the book will allow you to pair loads of colorful fruits and 

vegetables with healthy proteins for scrumptious meals you can enjoy every day.

As I traveled to other parts of these United States over the past years, I realized how difficult it was to find au-

thentic Southwestern food. But I would often notice that the basic ingredients of the cuisine were available in many 

markets—so there was no reason that tasty, healthy Southwestern food couldn’t be prepared anywhere, anytime. 

Luckily, the hard-to-find ingredients are fast becoming mainstream. Plus, if you can’t find an ingredient  at your local 

market, I’ve offered substitutes that will help you achieve comparable flavor results. Most ingredients are easy to 

acquire through the internet, as well.

While the inspiration for these recipes has been fueled by the pure beauty and nutrition of the regional 

flavors, some recipes come from traditional family meals, gathered over the years. Road trips around the 

region also played a big role in the creation of many dishes, while others have been prompted by the tastes 

and experiences from destinations across my home state like El Paso, Austin, San Antonio, and even tiny 

hole-in-the-wall locations that if you blinked, you’d miss! Journeys to Arizona, Oklahoma, New Mexico, and 

Colorado have also added to the book. I hope that these vibrant colors, earthy ingredients, and glorious aromas  

are reflected in this collection, and will make the flavors of Southwestern cuisine as mouth-watering to you as 

they are to me. Alimentos frescos es buena comida!

introduction
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Lingo

No habla Espanol?  No problemo. This list of translations and definitions will have you 

speaking like Sofia Vergara in no time.
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A
Aqua de la Frutta – an icy beverage 
  made of blended fresh fruit 
  and water 
Arroz – rice  
Atole – a cornflour drink 

b
Bunuelos – a fritter

c
Calabacitas – squash 
Caldo – broth  
Caliente – hot  
Carne Asada – grilled meat 
Carnitas – little meats, typically 
  fried or barbequed pork 
Ceviche – raw seafood, marinated 
  in citrus 
Chilaquiles – crisp tortillas in chile 
  sauce 
Chipotle – smoked       
Chorizo – sausage 
Comal – a smooth, flat griddle

d
Dulce – sweet

e
Empanada – a hand pie, a pastry

f
Fideos – noodles  
Flautas – a flute 
 

h
Horchata – a cold drink made with 
  rice or nut milk 
 

l
Leche – milk 
 

m
Manzana – apple  
Michelada – spicy cerveza, or 
  beer 
Migas – literally translates,   
  “crumbs” and is a popular Mexican
  breakfast made with scrambled 
  eggs and pieces of tortillas 
Mole – literally translates, “mixture” 
  and is a sauce, sometimes made 
  with chocolate 
 

n
Naranja – orange 
 

p
Papas – potatoes  

Pepitas – pumpkin seeds 
Pescado – fish  
Pico de gallo – a freshly made 
  salsa 

Piloncillo sugar – brown sugar 
  made with sugar cane; often sold 
  in the shape of a cone 
Pinon – pine nut
Pollo – chicken  
Posole or Pozole – corn/maize stew 
 

q
Queso fresco – fresh cheese 

s
Sopa – soup  
Sopapilla – puffed pillows of dough 
 

t
Tinga – literally translates, 
  “uproar” 
Torta – a Mexican 
Tres Leches – three milks 
 

v
Verde – green  
Vino – wine  

jalapeños  

sandwich



staples

Spices, nuts, seeds, and 
flavorings:

Coarse salt or sea salt
Black pepper corns
Ground cumin
Chili powder
Smoked paprika
Cone of piloncillo sugar
Dried Mexican oregano, or other 
   oregano
Ground cinnamon
Canela sticks (Mexican cinnamon)
Onion powder
Garlic powder
Mexican vanilla, or other 
   vanilla extract
Mexican Chocolate
Pumpkin seeds
Sesame seeds
Pine nuts
Hot sauce
Honey 
Sesame oil
Almonds
Pecans

Fresh produce:
Tomatoes
Tomatillos
Jalapenos
Serranos 
Assorted other chiles and bell 
   peppers
Fresh fruit, such as limes, mangos, 

   pineapple, bananas, and apples
Onions, Spanish or other
Garlic
Potatoes
Fresh cilantro 
Assorted squash
Haas Avocados
Cabbage
Lettuce
Corn on the cob
Carrots

Dried goods:
Dried beans – Anasazi, black, and 
   pinto
Long grain white rice
Masa Harina
Corn husks
All-purpose flour
Yellow and blue cornmeal
Dried chile pods
Sugar
Brown sugar
Powdered sugar
Graham cracker crumbs

Dairy:
Cream
Butter
Cheeses: cream, cheddar, Longhorn,
   Asadero, pepper jack, colby jack
Milk

Meat, poultry, and seafood:
Beef brisket

Serrano ham
Pork tenderloins
Ground beef
Ground turkey
Chicken
Spanish Chorizo
Skirt steak
Tilapia
Shrimp
Pork shoulder
Bacon

Odds and ends:

Frozen corn, for those times when 
   fresh is not available
Tortilla chips
Good quality prepackaged corn and 
   flour tortillas, when time is factor
Olive oil
Vegetable oil and vegetable 
   shortening
Good quality canned beans, when 
   time is a factor
Vinegar
Sweetened flaked coconut
Canned, or frozen, hominy
Spanish olives
Black olives
Tomato paste
Sweetened condensed milk
Evaporated milk
Eggroll wrappers 
Canned broth
Canned or frozen green chiles, but 
   fresh roasted or frozen preferred

These are the basics you’ll need in your pantry to help you create all the recipes in this cookbook.
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condimentos

Authentic sauces, 
salsas, and tortillas
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PINT OF PICKLED PEPPERS

In the Southwest, this condiment is popular served with barbecue, Mexican food, or a bowl of pinto beans 
with cornbread on the side. As a kid, this was even on the table when we had fried chicken. It gives a kick to any 
dish!  H This spicy pepper mix is also known as escabeche.

yields 1 pint

6 fresh jalapeño peppers, rinsed, stemmed,
    and cut into ½-inch rounds 
1 carrot, peeled and cut into ¾-inch 
    rounds
8 pearl onions, ends trimmed and peeled
3 cloves garlic, peeled and thinly sliced
¼ cup kosher salt
¼ cup Spanish olives
¼ cup white vinegar
¼ cup olive oil

Place the peppers, carrots, onions, and garlic into a medium mixing bowl 
and sprinkle with salt. Add just enough water to cover, and stir to distrib-
ute the salt. Cover the bowl with plastic wrap and refrigerate for 24 hours. 

The next day, drain the water and rinse the ingredients in fresh water 2 
times. Add the olives to the mix.

Whisk together the vinegar and oil, and pour over the pepper mix. Stir 
to evenly coat the mixture. Store in a tightly sealed pint jar, or serve 
immediately.

The pepper mix may be kept in a cool, dry place for up to 2 weeks, or 
refrigerated for up to 1 month. 

NOTE: If refrigerated, the olive oil will thicken, so the mixture must be 
brought back to room temperature before serving.
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Grilled Avocado salsa
with fresh corn tortilla chips

The rich, smoky taste of Haas avocados (a large avocado, grown in our country and in Mexico) pairs perfectly 
with the other flavors of Southwestern cuisine. When Haas avocados are at their peak of ripeness they have a 
deep green exterior and the interior is smooth and creamy. H Grilled Avocado Salsa is a crowd favorite at my 
house—creamy avocado chunks with crisp, fresh corn, tastefully completed with tomatoes, onions and a deli-
cious mix of seasonings. H Serve it as a dip with crispy Fresh Corn Tortilla Chips (recipe, p. 20), over a grilled 
steak, or atop steamed rice. It also works well as a condiment for tacos and tostadas. 

yields 5 cups

3 medium Haas avocados, cut into 
    halves with skin on, and pits removed 
3 ears fresh corn, shucked and rinsed 
½ medium red onion, peeled and diced
1 cup small grape tomatoes, halved
5 tablespoons olive oil, divided
2 tablespoons rice vinegar
1 ½ teaspoons chili powder
1 teaspoon cumin
¼ teaspoon salt 
¼ teaspoon freshly ground 
    black pepper 

Prepare an outdoor grill, or preheat a grill pan on the stovetop over 
medium-high heat. 

Place 2 tablespoons olive oil in a small dish. Brush the meat of the avocado 
halves with oil. 

Brush the corncobs with the remaining oil in the dish. Place the corn on 
the grill or grill pan and char for 10 to 15 minutes, turning so that there is 
char on all sides. Set the corn aside to cool. 

Place the avocado halves on the grill or grill pan cut side down, and heat 
1 to 2 minutes, just long enough to create grill lines on the avocado.

Using a sharp knife, score the avocado halves into ½-inch cubes, being 
careful not to cut through the skins. Scoop the cubes out of the skins 
with a spoon and transfer to a medium mixing bowl. 

Stand each ear of corn on one end to cut the kernels from the cob. Using 
a sharp knife, cut in a downward motion from top to bottom. Add the 
corn to the bowl with the avocado cubes. Fold in the tomato halves and 
diced onion.  

In a separate bowl, whisk together the remaining 3 tablespoons olive oil, 
the rice vinegar, chili powder, cumin, salt, and pepper. Drizzle over the 
avocado mixture and gently stir to coat.  

Scoop the salsa into a serving dish and serve immediately. This salsa 
may be refrigerated, covered, for 1 to 2 days, but squeeze a couple of tea-
spoons of lime juice over the top to preserve the color of the avocados.
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fresh corn tortilla chips

Making fresh corn tortilla chips is very simple and worth the little bit of labor it requires. This recipe works best 
using prepackaged tortillas to make the chips, which hold together better in the hot oil and are not as flaky as 
freshly made tortillas.  H  Watch out, people make excuses to steal one or two each time they walk by the stove 
as you’re cooking these! My suggestion is to place them on a baking sheet lined with paper towels as you remove 
them from the frying oil, then hide them in a warm oven until you are ready to serve!

yields 4 dozen

1 dozen (6-inch) prepackaged corn 
    tortillas
Vegetable oil for frying
Coarse salt
Juice of 1 lime, optional

Cut the tortillas into quarters. 

Heat enough oil to reach a ¾-inch depth in a large skillet over medium 
heat. To test the hot oil, tear off a tiny piece of tortilla and toss it in the 
pan. When it sizzles, you are ready to fry the tortillas. Work in batches 
so you will not overcrowd the pan, and fry for about 2 minutes, turning 
to lightly brown each side, until crisp. 

Use a slotted spoon or spatula to remove the tortillas from the oil, and 
transfer to paper towels to drain. Immediately sprinkle with salt as need-
ed. Repeat the process until all the tortillas are fried.

When you are ready to serve, squeeze fresh lime juice over the chips, 
as desired. 

Serve with Charred Salsa (recipe, p.41), Loaded Guacamole (recipe, p. 21), 
or Grilled Avocado Salsa (recipe, p. 18).

Corn tortilla chips will stay fresh in an airtight container for 2 days. 

NOTE: Do not add the lime juice to the chips if you wish to store them.
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Loaded Guacamole

When it comes to guacamole, I’m a bit of a minimalist—a little salt, a little pepper, a squeeze of fresh lime, and 
you’ve got a tasty, healthy treat. But when special occasions call for something a little over the top, this one is 
loaded with extra flavor. H Try it with a batch of Fresh Corn Tortilla Chips (recipe, p. 20).

serves 4 to 6

2 large Haas avocados (choose ripe 
   avocados that give a little when pressed)
2 slices bacon, cooked and crumbled
2 tablespoons diced tomato
2 tablespoons diced onion
3 tablespoons light sour cream
2 teaspoons light mayonnaise
2 tablespoons freshly squeezed lime juice
1 teaspoon fresh cilantro leaves, finely 
    chopped
¼ teaspoon salt
¼ teaspoon black pepper
¹ �8 teaspoon crushed red pepper flakes, 
    or substitute a dash of your choice 
    hot sauce

Slice each avocado in half lengthwise, and remove the pits. Score each 
half with a knife, being careful not to cut into the skin, then slide the 
knife around the edges to release the avocado cubes. Scoop them out 
into a small bowl and mash with the tines of a fork. Stir in the bacon 
crumbles, tomato, and onion. 

In another small bowl, whisk the remaining ingredients together, add to 
avocado mixture and stir to combine. 

Place in a serving bowl and serve immediately with tortilla chips, or as 
a condiment with your favorite Southwestern food. Guacamole may be 
covered and refrigerated for up to 1 day. 

Because the color will darken slightly, do not make this the day before 
you intend to serve it.
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three amigos pico de gallo

Pico de Gallo is a mixture of tiny pieces of tomato, onion, and jalapeño that reflect the colors of the Mexican flag. 
The bright, fresh crunch is both cool and spicy at the same time.  H  The trio not only tastes great on tacos and 
tostadas, it’s great with steamed rice and wonderful as a dip for tortilla chips. 

yields about 1 cup

1 large tomato, peeled and finely diced
½ Spanish onion, peeled and finely 
    diced
1 fresh jalapeño, stemmed, seeded, and 
    finely diced
¹ �3 cup fresh cilantro leaves, roughly 
    chopped
Juice of 1 lime
2 or 3 dashes of hot sauce, your choice 
    brand
¼ teaspoon salt

Stir the tomato, onion, and jalapeño together in a serving bowl. Toss with 
the cilantro leaves, lime juice, hot sauce, and salt.

Serve chilled or at room temperature. Pico de Gallo may be refrigerated in 
an airtight container for up to 5 days.
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Mexican crema with lime

Crema is a slightly thinner version of sour cream, made with cream and an acid, such as vinegar or citrus juice. 
Only a small amount of crema is needed to enhance the flavor of any dish—from tacos and enchiladas to tosta-
das.  H  It is a good substitute for recipes that call for sour cream. Cool, creamy, and smooth, Mexican Crema is 
a perfect partner for crunchy, spicy Southwestern dishes such as Chicken Tinga Tacos (recipe, p. 135) and Green 
Chile Beef Flautas (recipe, p. 46).

yields 1 cup

½ pint heavy cream    
1 tablespoon fresh lime juice 
Zest of 1 lime
¼ teaspoon salt 

Heat the cream in a small saucepan over low heat just enough to warm; 
the temperature should reach 95° to 100° F. Do not overheat.

Remove the pan from the stove and allow the cream to cool slightly. 
Whisk in the lime juice and pour into a lidded jar. Place the lid on the jar 
but do not screw it on tightly. Set the jar in a warm spot overnight, or up 
to 24 hours, until the crema begins to thicken. 

When the crema thickens, stir in the lime zest and salt until well blended. 
Secure the lid and refrigerate the crema for 8 to 12 hours. 

Crema will last, tightly sealed in the refrigerator, for up to 1 week.
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Blue corn flatbread

Flatbreads are popular in many shapes and sizes and have been around since man first began baking bread. 
There are lots of variations, and incorporating blue cornmeal gives this version a true American Indian flair. H 

Flatbreads are great for breakfast with Mango Jam (recipe, p. 34), or with butter and a steaming bowl of chili 
or soup.

yields 8

2 ¼ teaspoons active dry 
    yeast (1 small packet)
2 ¼ cups bread flour, divided
½ cup blue cornmeal
1 teaspoon salt
3 tablespoons honey
1 tablespoon, plus 1 teaspoon 
    vegetable oil

Pour 1 cup warm water (about 100° F) into the medium bowl of an electric 
mixer, sprinkle the dry yeast over the water, and allow it to dissolve. This 
should take about 1 minute. 

In a separate bowl, stir together 2 cups flour, the cornmeal, and salt. With the 
electric mixer on low speed, slowly add the flour to the yeast mixture until the 
dough begins to come together. Add the honey and 1 tablespoon oil and mix 
until incorporated. If the dough is too wet or sticky, slowly incorporate the 
extra flour, up to ¼ cup, until you achieve the correct consistency.

When the dough pulls away from the sides of the mixer bowl, affix a dough 
hook and knead for 5 minutes. If you do not have a dough hook, turn the 
dough out onto a lightly floured surface and knead by hand for 5 minutes. 

Rub 1 teaspoon oil over the top of the dough ball, cover with plastic wrap, 
and let the dough rest for 20 minutes.

Preheat the oven to 450° F. 

If you have a pizza stone, which works well for baking flatbreads, place the 
stone in the oven to preheat. If not, line a flat baking sheet with parchment 
paper, or turn a baking sheet with sides over and line the top with parchment 
paper.

Divide the dough into 8 balls. Use your hands to pat each dough ball out to 
about a ¾-inch thickness. 

Bake 2 to 4 flatbreads at a time, depending on the size of your baking sheet 
or stone. Bake for 2 to 3 minutes until slightly brown. Remove and stack the 
flatbreads atop each other. This allows the steam to escape, and the bread 
will flatten slightly.

Serve warm or at room temperature. Flatbread will keep in an airtight con-
tainer for 5 days at room temperature, or in the refrigerator for up to 1 week. 
The flatbreads can be frozen and kept for up to 3 months. When you are 
ready to eat, thaw them at room temperature, and heat each separately for 
15 seconds in a microwave.
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pumpkin cornbread

Pumpkin doesn’t lend a pumpkin flavor to this recipe, but the pureed pumpkin adds moisture to the bread and 
really packs in extra nutrients. The texture is slightly dense and smooth, with crispy edges. Starting the cornbread 
on the stovetop in a cast iron skillet ensures you will get the crispy edges my Grandma Lightner always loved.  H 
If you enjoy baking pumpkin to make pumpkin puree, it will work beautifully in this recipe, but a quality canned 
pumpkin puree works well, too. Just be sure you pick up a puree and not a canned pie filling.  H  The subtle but 
classic Southwestern flavor pairs perfectly with soups, chiles, and stews.

serves 8

Pumpkin Puree

1 small pie pumpkin 

Cornbread

1 ½ cups yellow cornmeal
1 ½ cups all-purpose flour
1 tablespoon sugar
1 ½ tablespoons baking powder
1 ½ teaspoons salt
1 ½ cups milk
½ cup vegetable oil
2 large eggs 
¾ cup prepared pumpkin puree, or 
    substitute canned puree
1 tablespoon butter

To make the pumpkin puree, choose a small pie pumpkin. Clean the out-
side with a damp paper towel. Cut the pumpkin in half from end to end 
with sharp knife, and remove the seeds, membranes, and strings. (TIP: I 
like to clean the seeds and toast them on a baking sheet with a drizzle of 
olive oil and some sea salt for healthy snack. Toast them at 375° F for 1 
hour, stirring every 15 minutes.)

Brush the interior of the pumpkin halves with 1 tablespoon vegetable 
oil, and place the halves cut-side down on a baking sheet lined with 
parchment paper. Bake for 45 minutes in a preheated 350° F oven. Allow 
to cool, then scoop the flesh out and transfer to a blender. The outer skin 
will be soft and separate easily from the flesh; discard the outer skin.
Puree the pumpkin in the blender on low speed for 1 minute, or until 
smooth.  

In a large mixing bowl, combine the cornmeal, flour, sugar, baking pow-
der, and salt. Whisk the milk, oil, and eggs into the dry ingredients, then 
whisk in the pumpkin puree until the batter is smooth. 

Preheat oven to 400° F. 

Heat the butter in a cast-iron skillet over medium heat. Pour the batter 
into the skillet and cook for 1 minute, then transfer to the preheated oven 
and bake, uncovered, for 20 to 25 minutes, or until a toothpick inserted 
in the center comes out clean.

Slice and serve hot with additional butter, as desired.

Leftover cornbread may be covered in plastic wrap and refrigerated for up 
to 1 week. Reheat in a microwave, approximately 15 seconds per serving.
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handmade corn Tortillas

Like flour tortillas, the basics for corn tortillas are quite simple. Corn tortillas will flatten easily in a tortilla press, 
but a rolling pin may also be used. Handmade corn tortillas are crisp, yet tender, and they are the ultimate vessel 
for freshly made tacos. The aroma is pure Southwest! H

yields 1 dozen

2 cups masa harina, found in 
    most supermarkets near the 
    all-purpose flour

In a medium mixing bowl, combine the masa harina with 1 ½ cups warm water, 
stirring with a spoon. Knead with your hands until the dough has a smooth consis-
tency. Cover the bowl with a kitchen towel and let the dough rest for 15 minutes. 

Preheat a comal, griddle, or cast-iron skillet over medium heat for 10 to 15 minutes. 

Divide the dough into 12 balls. Working with one ball at a time, press the dough 
between two 8- to 10-inch sheets of wax paper, and use a rolling pin to roll the 
dough out to a 5 ½- to 6-inch diameter disk. 
 
If you are using a tortilla press, cut 2 pieces of plastic about the width of the tortilla 
press. (For a sturdy, reusable plastic, I cut a zip-top freezer bag apart to use in place 
of plastic wrap.) Lay one piece of plastic onto the bottom plate of the press. Place 
a dough ball in the center of the plastic, and top with a second sheet of plastic. 
Close the top of the press and apply a slight amount of pressure to the lever. Open 
the press.

Peel off the top sheet of wax paper or plastic and lift the tortilla with the bottom 
sheet attached. Place the tortilla facedown on your palm and gently peel off the 
bottom sheet of wax paper or plastic with you other hand. Place the tortilla onto 
the dry, heated pan. 

Cook one side of each tortilla for about 30 seconds or until the edges begin to dry. 
Flip over with a spatula and cook the other side for 15 to 30 seconds. To allow the 
tortilla to puff up, adding a layer of air, flip the tortilla over again and briefly press 
down on the center with a spatula. Remove the tortilla from the heat and place in 
foil to keep warm until you are ready to serve. Repeat the process for each dough 
ball.

NOTE: For a tortilla with crispy edges, do not stack them until cool or they will 
create steam and lose their crispness. 

Leftover corn tortillas may be kept, refrigerated, in plastic wrap or a plastic bag for 2 
to 3 days. Reheat on a dry skillet for 1 or 2 minutes on each side. Or for a soft corn 
tortilla, heat in the microwave for about 10 seconds per tortilla. 



1. Add warm water to masa harina   2. Stir with a spoon, then knead the dough with your hand   3. Shape dough into a ball and divide into 12 balls

4. Place a piece of plastic or wax paper on the tortilla press  5. Put 1 ball in the center of the plastic  6. Layer another piece of plastic on top of the dough ball

7. Press down on the tortilla press  8. Open and peel off the top piece of plastic  9. Lay the tortilla on one hand and remove bottom piece of plastic
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handmade flour tortillas

Flour tortillas are used to make burritos and are an option for soft tacos. Nothing beats any meal accompanied 
with a warm flour tortilla. There are a few basic ways to make flour tortillas, but I find that the technique is as 
important as the recipe.  H  Flour tortillas are made by rolling the dough out with a rolling pin to achieve a thin 
tortilla. Due to the gluten in all-purpose flour, they tend to “spring” back, or puff up slightly, when using a tortilla 
press, the traditional way to prepare corn tortillas. Cake flour has less gluten, so substitute it for all-purpose flour 
if you desire a thin tortilla when using a tortilla press. 

yields 8

2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon salt
3 tablespoons shortening

In a medium mixing bowl, stir together the flour, baking powder, and salt. 
Cut in the shortening using your hands. Add hot water a little at a time, 
up to ¾ cup, stirring to incorporate, until you reach a smooth consistency, 
being careful that the dough does not become too sticky.

Turn the dough out onto a floured surface and knead for 2 minutes. Let the 
dough rest for about 15 minutes, then divide it into 8 balls. Let the dough 
balls rest for another 4 to 5 minutes.

Preheat a griddle, comal, or cast-iron skillet over medium heat for 
2 to 3 minutes while you roll out the dough.

Dust a rolling pin with flour and roll out each ball to 7 to 8 inches 
in diameter. 

Over medium heat, cook each tortilla individually on the dry, 
preheated pan. When bubbles start to form, continue cooking 
for 30 seconds, then flip the tortilla over and cook another 30 
seconds. When the tortilla is done, wrap in aluminum foil and 
place in a 200° F oven to keep them warm. Repeat the process 
for each tortilla.

Leftover tortillas may be kept, refrigerated, in plastic wrap or a plas-
tic bag for up to 1 week. Reheat on a dry skillet for 1 or 2 minutes 
on each side. Or for a soft flour tortilla, heat in the microwave for 
about 10 seconds per tortilla. If you microwave multiple soft tor-
tillas, place a damp paper towel between each one and microwave 
at 10 second intervals.

TIP: Depending on the altitude, if your flour tortillas do not begin 
to bubble while cooking, make the next batch using an addi-
tional ¼ to ½ teaspoon baking powder. Or if they tend to get 
tough after a couple of hours, try adding 1 additional table-
spoon of shortening to your next batch.

Tortilla Press Method  
Substitute cake flour for the all-purpose flour; otherwise 
all ingredients are the same. 

Cut two pieces of plastic wrap the width of your tortilla 
press. (For a sturdy, reusable plastic, I like to cut zip-top 
freezer bags apart to use in place of plastic wrap.) Lay 
one piece of plastic onto the bottom plate of the press 
and spray the plastic lightly with non-stick cooking spray. 
Flatten a dough ball into a disk between your palms and 
place the dough in the center of the press, or slightly high-
er. Spray the other sheet of plastic with non-stick cooking 
spray and place that on top of the dough. 

Close the press and apply slight pressure to the handle to 
flatten the dough. Open the press and check to see if the 
tortilla has spread to approximately 8 inches in diameter. 
If needed, press again, using more pressure to achieve the 
correct size. To remove, peel off the top sheet of plastic, 
and lift the tortilla from the press using the bottom sheet 
of plastic. Place the tortilla on your palm and gently peel 
the plastic back. Repeat the process to cook each tortilla, 
according to the directions.
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el pesto

If you’re like me, you often wind up with leftover fresh herbs, and nuts or seeds. This Southwestern-style pesto is 
the perfect answer to a light sauce for grilled chicken or fish, or a dressing to serve over steamed rice. It’s also a 
great condiment to use with any taco or tostada.  H Try it on Blackened Chicken Tacos, (recipe p. 116).

yields 3 cups

4 fresh jalapeños, stemmed and seeded
¼ cup shelled pumpkin seeds, or pinion 
    (pine) nuts, or a combination of both
4 cloves garlic, peeled 
2 ½ cups fresh cilantro leaves 
2 ½ cups fresh flat-leaf parsley leaves
½ teaspoon salt
½ teaspoon black pepper
¾ cup olive oil
½ cup grated Parmesan cheese

Place the first 7 ingredients in a blender and blend on medium speed 
until the mixture has a smooth consistency, but not yet pureed. With the 
blender on low speed, slowly drizzle in the olive oil through the small 
opening in the blender lid. Add the Parmesan and continue to blend until 
well incorporated.

Serve immediately, or refrigerate leftovers in an airtight container for up 
to 1 week. Allow the pesto to return to room temperature before serving. 

TIP: Smash the garlic cloves with the flat side of a broad knife blade and 
the peel will slip right off.
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queso fresco 
(fresh cheese)

If you’ve never made cheese, this is the one to begin with, and the only special equipment you need is a cheesecloth. 
Queso Fresco is fundamental in the cheese-making world, employing simple ingredients and a simple technique. It’s 
made from cow’s milk and is a classic Mexican/Latin American topping to crumble on salads, tacos, tostadas, and 
other dishes.  H  Queso Fresco can also be chilled and sliced, but is not necessarily a melting cheese. It is similar to 
feta cheese, and sometimes known as farmer’s cheese, or queso blanco (white cheese). Queso Fresco provides a light, 
tangy taste atop anything from fresh salads to heavier dishes.

yields about 6 ounces

4 cups whole cow’s milk, or organic 
    whole milk 
1 tablespoon kosher salt
1 tablespoon white vinegar
2 teaspoons freshly squeezed lime juice
Lime zest

In a medium saucepan, bring the milk and salt to a boil over medium-high 
heat. Reduce the heat to low and stir in the vinegar and lime juice. Curds 
will start to form almost immediately and will separate from the whey. 
When this happens, remove the pan from the heat. The curds are fin-
ished forming at this point in the process.

Line a colander with cheesecloth and strain the mixture to catch the 
curds. Let the cheese drain for 15 minutes, then gather the sides of the 
cheesecloth up to completely cover the curds and twist to remove any 
excess water/whey. 

For a drier cheese, tie the sides of the cheesecloth to a long wooden 
spoon or dowel, place the spoon across the top of an empty bowl or pan, 
and let the cheese curds drain for up to 2 additional hours. 

The cheese is ready to crumble as soon as the whey has drained. Sprinkle 
with lime zest and taste to see if you need any additional salt. Crumble 
and serve immediately, or refrigerate in an airtight container for up to 
3 days.



   1. Place milk and salt into a saucepan                  2. After boiling, curds will begin to form             3. Strain the whey through the cheesecloth

4. Squeeze the cheesecloth to remove whey          5. Tie the cheesecloth around a spoon handle     6. Give the cheesecloth one more tight squeeze

7. Remove the cheesecloth                                   8. Sprinle with lime zest and additional salt          9. Crumble and serve atop tacos, salads, etc.
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Mango Jam

This method for making jam can be made without pectin as a thickener. And with only three simple ingredients, 
it’s a snap to make. You’ll have fresh, homemade jam within an hour or so. It’s delicious on toast for breakfast, 
or shortbread biscuits for dessert. Try it with warm Blue Corn Flatbread (recipe, p. 24). H

yields 2 pints

4 ½ cups fresh cubed mango 
1 cup sugar
3 tablespoons lemon juice 

Cubing a Mango
Cut the mango in half 
down each side of the seed, 
then hold the mango in the 
cup of your hand and score 
each half with a paring 
knife. Place your thumbs 
on each side of the skin, 
press up to invert the 
mango. Slice the cubes of 
mango from the skin.

Rinse the mangos. Note that there is a long, slender pit in the middle of the 
mango. Carefully slice the mangos into halves lengthwise, leaving about ½-inch 
down the center to avoid the pit. Score each mango, as demonstrated, and cut 
the cubes of mango from each half and place in a medium saucepan.

Add the sugar and lemon juice to the saucepan, stirring to combine. Let it rest 
for 20 minutes. Then, cook over medium heat, stirring occasionally, for 20 min-
utes, or until the temperature of the jam reaches 220° F on a candy/deep fry 
thermometer. 

In the meantime, fill a stockpot or canner approximately ²⁄3 full of water. Bring 
to a boil over high heat, then reduce the heat to medium-high. Place the jars and 
lids (rings and flats) into the hot water bath for about 10 minutes to sterilize 
them. Use tongs to remove the sterilized items from the water and transfer them 
to clean kitchen towels to dry. 

Pour the hot jam mixture into the jars. Place the flats on the jars and screw on 
the rings.

If you are planning to use the jam right away—or within 7 to 10 days—simply 
refrigerate. If not, process the sealed jam jars by placing them in a pot of boiling 
water over medium-high heat for 10 minutes. Remove the jars from the water 
and set them upside-down onto kitchen towels to seal the lid and to cool. The 
jars of jam will keep up to a year in a cool, dry place. Refrigerate when opened.
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Red Chile

Red Chile is the base for many traditional Southwestern dishes. This versatile sauce is used for Stacked Enchila-
das (recipe, p. 108). It can also go into casseroles or be used with huevos rancheros. H

yields about 2 cups

12 dried chile pods, such as New Mexico 
    or Guajillo chiles
2 cups water or stock
1 teaspoon salt 
3 cloves garlic, peeled 
1 teaspoon cumin 
1 tablespoon olive oil

Clean the chile pods with a damp paper towel. Remove the stems with 
a paring knife. Split the pods horizontally with the knife and remove the 
seeds. 

Heat a cast-iron skillet over medium heat. Flatten the pods and place 
them in the hot skillet to toast for a few seconds until aromatic. Work in 
batches until all the pods are toasted. 

Place the pods in a stockpot and add enough water to cover. Bring the pot 
to a boil over high heat, then reduce the heat to medium-low and simmer, 
uncovered, for 30 minutes. 

Remove from heat and let the chiles cool in the cooking liquid, then 
discard the liquid. Transfer the chile pods to a blender along with 2 cups 
water, or stock. Add the salt, garlic, and cumin, and blend on high until 
smooth. Use care: if the cooking liquid is still a little warm, it can form 
pressure inside the blender causing the liquid to splatter over the top. 

Strain the mixture through a mesh sieve over a saucepan or a glass bowl 
(plastic will stain). 

Heat the oil in a skillet over medium heat, add the sauce and cook for 15 
minutes, until it has reduced and thickens. 

Use immediately or refrigerate in a glass jar with a lid for up to 1 week. 
Red Chile can also be kept frozen in a freezer bag for up to 3 months. 
When you are ready to use, thaw at room temperature, and reheat 3 to 5 
minutes in a skillet over medium heat.



   the Red Chile 12-step program
1. If chiles are very dry, cover 
cleaned chiles with boiling water to 
soften for a couple of minutes. Some 
will be very pliable and this step 
will not be necessary

2. Remove stems from chiles

3. Cut chiles open, vertically, and 
remove seeds

4. Lay chiles flat in a cast iron skillet

5. Working in batches, toast chiles 
for a few seconds on both sides, then 
place toasted chiles in a stockpot, 
cover with water, and bring to a 
boil (not shown in photos). Reduce 
heat to medium-low and simmer 
for 30 minutes. Let cool, slightly, in 
cooking liquid

6. Crush garlic and remove skins

7. Place chiles into a blender with 
2 cups of cooking liquid or stock

8. Add garlic, salt, and cumin to 
blender

9. Blend on medium speed until 
well combined 

10. Pour mixture through a strainer 
over a bowl or saucepan

11. Press mixture through the strain-
er with the back of a spoon

12. Sauce is now ready to add to 
1 tablespoon oil in a saucepan over 
medium heat to reduce and thicken
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roasted green chile peppers

People in the Wild West were and are still very opinionated about their green chile. But one thing we all agree 
on: how to roast green chiles.  H  New Mexico, Anaheim, and Big Jim are all green chile varieties that roast 
well. Markets typically sell both mild and hot versions. You can roast just a few, or batches of 12 or more. I often 
roast an entire case at a time to freeze for use in the year ahead. 

1 dozen or more New Mexico (Hatch), 
    Anaheim, or Big Jim green chiles

There are 3 roasting options.

1. In the Oven
Preheat the oven to 425° F. Place whole chiles directly on an oven rack, 
positioned 6 inches below the broiler. 

2. On a Grill
Using a gas grill set to medium heat, or a prepared charcoal grill, place 
the chiles directly on a grate set approximately 6 inches above the heat 
source.

3. On the Stovetop
Cook on a gas stovetop on medium heat. Roast 1 or 2 chiles at a time, 
using tongs to hold them 1 to 2 inches above the flame.

For each of these methods, roast the chiles on one side until  the skin is 
charred and blistered, 3 to 5 minutes. About 75% of the skin will bubble 
into blisters. Use tongs to turn the chiles and char and blister the other 
side for 3 to 5 minutes. 

Place the chiles in a glass bowl and cover with plastic wrap. Let them cool 
for about 15 minutes. This will allow the chiles to steam and will loosen 
the charred and blistered skins. Remove and discard the skins and stems. 

The chiles are now ready to use. They can be stuffed whole to make chile 
rellenos, cut open and used whole on sandwiches and burgers, or diced to 
use in sauces, rice dishes, and casseroles.

To store, let the chiles cool completely, then place them in 1-quart zip-top 
freezer bags, or dice and divide into ½-cup airtight containers. 

Chiles may be refrigerated in tightly sealed containers for up to 1 week, or 
frozen for up to 1 year. Thaw and use as needed. 
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western green chile

Some recipes contain beef, others incorporate pork. But this recipe is the perfect base to go with any meal.  H  We 
eat green chile for breakfast, lunch, and dinner. It is the ideal condiment to jazz potatoes or rice. It’s also great 
with steak, and makes for the tastiest Green Chile Chicken Enchiladas (recipe, p. 110).

yields 2 cups

1 dozen roasted Hatch, Anaheim, or Big 
    Jim chile peppers (recipe, p. 38, or use
    pre-roasted), stemmed, seeded, and 
    diced
1 tablespoon olive oil
½ medium Spanish onion, diced
1 small tomato, diced
1 clove garlic, peeled and minced
1 tablespoon all-purpose flour
1 cup beef or chicken stock
¼ teaspoon ground cumin
¼ teaspoon salt

Heat the oil in a medium skillet over medium heat. Sauté the diced onion 
2 to 3 minutes, until translucent. Add the diced chiles, tomato, and garlic 
and continue to sauté for an additional 1 to 2 minutes. Whisk in the flour 
until smooth. Add the stock and continue whisking. Stir in the cumin and 
salt. Reduce the heat to medium-low, cover, and simmer for 30 minutes, 
stirring occasionally. 

Serve warm. Green chile may be refrigerated in an airtight container for 
up to 1 week. To reheat, place in a small saucepan, stir in 1 or 2 table-
spoons of water, and cook over medium heat for 4 or 5 minutes until 
heated through.
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Red chile sauce

Red Chile Sauce is similar to Red Chile, but instead of making a puree from the dried chile pods, this one is made 
with ground chile powder. I typically purchase the chiles already ground. This gravy can be used in a variety of 
Mexican casseroles, and with rolled enchiladas.  H  It can be used to thicken posole, and is the braising liquid 
for Jacqueline’s Chile Braised Beef (recipe, p.133).

yields 1 ½ cups

2 tablespoons vegetable shortening
3 tablespoons all-purpose flour
½ cup chile powder
¼ teaspoon oregano
¼ teaspoon cumin
Salt, to taste

In a medium skillet over medium heat, melt the shortening. Add the flour 
and stir until the mixture is golden in color. Reduce the heat to medi-
um-low and whisk in the chile powder, being careful that roux does not 
brown or burn, or it will taste bitter. Whisk in 2 cups water. Stir in the 
oregano and cumin and reduce the heat to medium-low. Continue cook-
ing for 15 minutes, stirring often. Add salt to taste.

NOTE: The amount of chili, or chile powder may be reduced to 1/3 cup 
for a less intense flavor. Alternatively, beef or chicken broth may be used 
in place of water for a different flavor.

Use immediately, or refrigerate for up to 1 week in an airtight container. 
When reheating, whisk in a tablespoon or so of water, then cook over 
medium heat for 3 to 5 minutes in a skillet or saucepan. 
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charred salsa

My sister-in-law will whip up a batch of tomato salsa to serve at most family functions, either as a condiment 
with our meal or served with tortilla chips as a snack. A classic Mexican salsa blends fresh tomatoes, jalapeños, 
and salt for a taste we love. And for something a little different, this smoky charred version has a deep, rich flavor 
that pairs well with meat dishes, too. Charred salsa is great with Green Chile Beef Flautas (recipe, p. 46).  H  
If you prefer a salsa with less heat, use gloved hands to cut open the charred peppers and discard the seeds and 
membranes before placing the peppers in the food processor. 

yields 1 ½ cups

6 large Roma tomatoes
1 Spanish onion, peeled and halved
1 jalapeño pepper
1 serrano pepper
Juice of 1 lime
½ teaspoon garlic powder
½ teaspoon salt

Heat an outdoor grill to medium-high, or an oven to 425° F. 

Place the tomatoes, onion halves, and the peppers onto the grill over me-
dium-high heat, or on a baking sheet in the preheated oven. Char for ap-
proximately 10 to 15 minutes, turning halfway through, or until the outer 
skins begin to brown and blister. Remove from heat and set aside to cool. 

When they are cool enough to handle, remove the stems from the pep-
pers. Place the tomatoes, onion, and peppers into a food processor, and 
add the lime juice, garlic powder, and salt. Pulse until the salsa consists 
of small uniform chunks. 

Serve with tortilla chips, or drizzle over your favorite Southwestern food. 
Salsa can be refrigerated for up to 5 days in an airtight container; the heat 
will intensify the longer it rests.
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Smoky Chipotle Barbecue sauce

PaPaw Dub’s beef brisket, smoked with mesquite wood and drizzled with his homemade barbecue sauce, will 
always be one of my favorite meals. When we were young, PaPaw Dub got my brother, Mike, up early one 
morning to load the wood box on the smoker with mesquite wood. Mike started to fill it with several pieces of 
wood, the way PaPaw instructed him, but he decided to cram the thing plum full, all the way to the brim so he 
wouldn’t have to keep adding wood later—not a good idea. PaPaw came out and lit the wood . . . then, POOF! 
As they stood in complete silence my brother began snickering and giggling and staring at PaPaw’s face. Finally, 
PaPaw said, “What!?” Mike meekly informed him when he lit the wood, it singed his eyebrows clean off! I won’t 
mention what PaPaw Dub said next. H I’m sure there were many times we should have listened better, and we 
definitely should have paid better attention to how PaPaw made his award-winning briskets. But we did get the 
barbecue sauce recipe right. Over the years, we have taken his recipe and added certain flavors to suit the meal 
we are preparing. This barbecue sauce marries up with Mesquite Smoked Brisket (recipe, p.96) to create an 
unforgettable meal. H Cook and prepare meat dishes using as much or as little of the sauce as you like, or serve 
the sauce on the side. This recipe may be halved if you don’t need much sauce, but every time I do that I dance 
around the kitchen eating it by the spoonful, wishing I had made a full batch.

yields 2 cups

3 (4-ounce) cans tomato paste
½ cup cola (regular, not diet)
¼ cup white vinegar
½ cup light corn syrup
½ cup dark brown sugar
2 tablespoons chipotle-adobo paste, or 
    canned chipotles in adobo sauce, 
    finely minced
 2 tablespoons freshly squeezed orange 
    juice
2 tablespoons Worcestershire sauce
2 tablespoons soy sauce
2 teaspoons salt
2 teaspoons freshly ground black pepper
1 teaspoon freshly grated ginger root
½ teaspoon onion powder
½ teaspoon garlic powder

Whisk all the ingredients together in a medium saucepan with ½ cup 
water. Cook over medium heat until the sauce comes just to a boil, then 
reduce the heat to low and simmer for 20 minutes, stirring often.

Remove the pan from the heat, cover, and allow to cool to room tempera-
ture. The sauce will thicken as it cools. It may be refrigerated for up to 
1 week in an airtight container. Reheat in a saucepan over medium heat 
for 3 to 5 minutes.

NOTE: When you purchase a can of chipotle chiles in adobo sauce and 
only intend to use a little, throw them in the blender for a couple of good 
turns. Spoon the mixture into an ice cube tray, freeze, then pop out the 
frozen chile cubes and place them in a zip-top freezer bag to store. Take 
out one cube at a time to add to sauces and other recipes as needed. A 
standard ice cube will be about 2 tablespoons.
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Margarita, Prickly Pear, 170–171
masa. See corn tortillas; tamales
meat, shopping list for, 11
melon
   Peachy Sangria, 177
   Three Melon Mango Salad, 90–91
Mesquite Smoked Brisket, 96–98
Mexican Breakfast Chorizo, 167
Mexican Chocolate Pudding, 150
Mexican Crema with Lime, 23
   Avocado, 102
Mexican Street Corn, 86–87
Mexican Wedding Cookies, 144–145
Michelada, Spicy, 178–179
Migas, 158–159
milk. See also leche
   corn, Creamy Atole, 181
   rice, Naranja Horchata, 174–175
Mini Tres Leches Cakes, 138–139
Mojito, Mango, 180
Mole Amarillo, 130–132
Muffins, Zucchini, 160–161

n
Naranja Horchata, 174–175
Navajo Tacos, 128–129
noodles, Confetti Fideos, 107
nuts
   Almond Brittle, 138–139
   Pecan Sandies, 11
   shopping list, 11
   Spicy Sweet Pecans, 54

o
oranges
   Hibiscus Citrus-Infused Iced Tea, 184
   Naranja Horchata, 174–175
   Peachy Sangria, 177
oregano oil, 60
Oven-Fried Tomatillos, 60–63

p
Paloma, Grapefruit-Agave, 172–173
Papas and Green Chile Gravy, 163
PaPaw Dub, 42, 86
paper pockets, 86
parsley, El Pesto, 31
pasta, Confetti Fideos, 107
Peachy Sangria, 177
Pecan Sandies, 144–145
Pecans, Spicy Sweet, 54
pepitas. See pumpkin seeds
Peppered Caramels, 146–147
peppers. See also bell peppers; chile
   Pint of Pickled, 16–17
   Roasted Green Chile, 38
Pescado Tacos, 102–103
El Pesto, 31
Pickled Peppers, 16–17
Pico de Gallo, 22
Pie, Real Tamale, 120–121, 123
piloncillo sugar, 56
pineapple
   Agua de la Fruta, 182–183
   Buttery Rum Bananas, Mangos, and 
     Pineapple, 140
Pint of Pickled Peppers, 16–17
pinto beans. See Anasazi Beans
pork. See also chorizo; Serrano ham
   Real Tamale Pie, 120–121, 123
   Roasted Pork Loin, 130–132
   Slow-Cooker Carnitas Stew, 74
   Southwestern Sausage Bundles, 118
   Tex-Mex Posole Cassoulet, 75
Posole Cassoulet, 75
potatoes

   Papas and Green Chile Gravy, 163
   Tex-Mex Potato Skins, 49
   Tortilla de Chorizo, 164–165
Prickly Pear Margarita, 170–171
produce, shopping list for, 11
Pudding, Mexican Chocolate, 150
pumpkin
   Creamy Pumpkin Candy, 148
   Pumpkin Cornbread, 26–27
pumpkin seeds
   crumble topping, 160
   El Pesto, 31
   toasted, 26, 160

q
queso. See also cheese
   Fresco, 32–33
   Tarta de, 142–143

r
radishes, 102
Rainbow Sesame Slaw, 126–127
Ranchers’ Chilaquiles Casserole, 119
raspberries, Peachy Sangria, 177
Real Tamale Pie, 120–121, 123
red chile, 36  See also chipotle
   Jacqueline’s Chile Braised Beef, 133
   Mole Amarillo, 130–132
   Sauce, 40
   Smothered Burrito with, 104–105
   Stacked Enchiladas with, 108–109
Red Enchiladas, 112
rice
   Baked, 88
   drink, Naranja Horchata, 174–175
   Spanish, 81
Roasted Chicken-Corn Chowder, 69
Roasted Garlic, 88
Roasted Green Chile Peppers, 38
rum
   Buttery Rum Bananas, Mangos, and 
     Pineapple, 140
   Mango Mojito, 180

s
salad
   Fresh Fiesta, 82–83
   Fresh Yellow Squash, 92
   Three Melon Mango, 90–91
salsa
   Charred, 41
   Grilled Avocado, 18–19
   Pico de Gallo, 22
sandwiches, Avocado Torta, 134
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Sangria, Peachy, 177
sauces
   Buttery Rum, 140
   caramel-like, 154
   Chipotle Pan Sauce, 106
   Christmas-Style, 104–105
   Dulce de Leche, 154
   Green Chile Gravy, 163
   Mole Amarillo, 130–132
   El Pesto, 31
   Red Chile, 36–37
   Red Chile Gravy, 40
   Smoky Chipotle Barbecue Sauce, 42–43
   Western Green Chile, 39
Sausage Bundles, 118. See also chorizo
seafood. See shrimp
seeds, 11
Serrano ham
   Avocado Torta, 134
   Breakfast Tacos, 162
   Serrano por Dos, 56–57
Sesame Slaw, 126–127
Shooters, Shrimp Ceviche, 50–51
shopping, 9, 11
shrimp
   Gulf Coast Street Tacos, 126–127
   Gulf of Mexico Sushi Rolls, 52–53
   Shrimp Ceviche Shooters, 50–51
   Tostadas, 55
sides. See also salad
   Beans, Anasazi, 80
   Beans, Slow-Cooker Black, 93
   Calabacitas, 85
   Chili-Lime Cucumbers, 84
   Cowboy Sweet Potato Casserole, 89
   Hominy au Gratin, 78–79
   Mexican Street Corn, 86–87
   Rice, Baked Arroz, 88
   Rice, Spanish, 81
Slaw, Rainbow Sesame, 126–127
slow-cooker
   Black Beans, 93
   Carnitas Stew, 74
   Chicken Enchilada Soup, 66–67
   Dulce de Leche, 154
Smoked Brisket, 96–98
Smoky Chipotle Barbecue Sauce, 42–43
Smothered Burrito, 104–105
snacks and appetizers. See also sides
   Black Bean Chicken Empanadas, 58–59
   Cheddar Nickels Caliente, 48
   Green Chile Beef Flautas, 46–47
   Gulf of Mexico Sushi Rolls, 52–53

   Oven-Fried Tomatillos, 60–63
   Potato Skins, 49
   Serrano por Dos, 56–57
   Shrimp Ceviche Shooters, 50–51
   Spicy Sweet Pecans, 54
   Tostadas, 55
sopa. See soup
Sopapillas, 152
soup
   Caldo de Pollo (Chicken Soup), 68
   Roasted Chicken-Corn Chowder, 69
   Slow-Cooker Carnitas Stew, 74
   Slow-Cooker Chicken Enchilada, 66–67
   Texas Beef & Bean Chili, 72–73
   Tex-Mex Posole Cassoulet, 75
   Zucchini Sopa, 79
Southwestern Sausage Bundles, 118
Spanish Rice, 81
spices, 11
Spicy Michelada, 178–179
Spicy Sweet Pecans, 54
squash. See also zucchini
   Calabacitas, 85
   Fresh Yellow Squash Salad, 92
   Stuffed Squash Blossoms, 70–71
Stacked Enchiladas, 108–109
staples, 11
Steaks, Delmonico, 163
Stew, Slow-Cooker Carnitas, 74
Street Corn, 86–87
Street Tacos, 126–127
Stubblefield, Christopher B., 99
Stuffed Squash Blossoms, 70–71
sugar, piloncillo, 56
Sushi Rolls, 52–53
sweet milk (Dulce de Leche), 154
Sweet Potato Casserole, 89

t
tacos
   Blackened Chicken, 116–117
   Breakfast, 162
   Chicken Tinga, 135
   Gulf Coast Street (Shrimp), 126–127
   Navajo, 128–129
   Pescado (Fish), 102–103
   Taco Cups, 114–115
tamales
   Chicken Verde Tamales, 122, 124–125
   Real Tamale Pie, 120–121, 122-123
Tarta de Queso, 142–143
Tea, Iced, 184
tequila

   Grapefruit-Agave Paloma, 172–173
   Prickly Pear Margarita, 170–171
Texas Beef & Bean Chili, 72–73
Tex-Mex Burgers, 113
Tex-Mex Posole Cassoulet, 75
Tex-Mex Potato Skins, 49
Three Amigos Pico de Gallo, 22
Three Melon Mango Salad, 90–91
three milks (Mini Tres Leches Cakes), 
138–139
Tilapia, in Pescado Tacos, 102–103
Tinga Tacos, Chicken, 135
toasted pepitas (pumpkin seeds), 26
   crumble topping, 160
Tomatillos, Oven-Fried, 60–63
Torta, Avocado, 134
Tortilla de Chorizo, 164–165
tortillas
   Fresh Corn Tortilla Chips, 20
   Handmade Corn, 28–29
   Handmade Flour, 30
Tostadas, 55
translations, 10
Tres Leches Cakes, Mini, 138–139
turkey
   Confetti Fideos, 107
   Layered Red Enchiladas, 112
   Navajo Tacos, 128–129
   Smothered Burrito, 104–105

v
vegetables, shopping list for, 11
venison, Southwestern Sausage Bundles,  
     118
vino. See wine

w
Wedding Cookies, 144–145
Western Green Chile, 39
wine
   Manzanas en Vino (Apples in Wine), 155
   Peachy Sangria, 177

y
Yellow Squash Salad, 92
yogurt dressing, 92

z
zucchini
   in Fresh Fiesta Salad, 82–83
   Muffins, 160–161
   Sopa, 79
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Michael, a.k.a. stud muffin husband, you have cheered me on, soothed my tears, rubbed my tired shoulders 
and taste tested endless amounts of Southwestern Cuisine, and all with that sweet, mischievous smile on your 
face. Thank you for the many tortilla presses you have constructed and the numerous times you have demon-
strated your fabulous grilling skills to prepare many of these dishes. I could not accomplish this without you.

Tuesday, my beautiful daughter, I could never thank you enough for your expertise, attention to detail, and 
inspiration. You tirelessly helped prepare the food we tested and photographed for this book and I am forever 
in your debt. You are a genius in the kitchen! I love you so much, my sweet girl.

Nick, my handsome son, your loving support, witty humor, and constant encouragement has kept me on 
point. I love that you have become such a wonderful cook, in your own right. Thank you for making me a 
proud mama. Love and hugs.

Christina and Michelle, I am so grateful to have you girls in my life. Thank you to you and to your beautiful 
families for your love and support. I appreciate the encouragement and I am so inspired by the two of you. I cherish 
our relationships and every discussion about making pies, cakes, doughnuts, cookies and tortillas. Lots of love.

Janice Shay, my agent, editor, designer, and book packager extraordinaire—you have negotiated, coached, 
and guided my way through this beautiful project. Thank you for your faith in me. You may be a Georgia girl 
now, but I hope you will always be a Texan at heart.

Deborah Whitlaw Llewellyn, thank you for making the colors 
of the Southwest come to life in this book. The gorgeous photos 
tell as much of a story as the recipes do. You have precisely cap-
tured the experience I want to share with everyone who reads The 
Whole Enchilada.

A Texas-size thank you goes to Margot Hardin at Stuffology in 
Crosbyton, Texas, and to Kim Sparks at Jux-Ta-Posh in Lubbock for 
the use of all the beautiful photo props you provided. I am so grateful!

Bonnie LaRue, my very first lessons in cooking came from you. I 
am so fortunate I was raised by a mother who cooked 3 solid meals, 
almost every day. Our family time around the table has always been 
the best of times. Hanging out in the kitchen, making peanut butter 
balls, and discussing recipes is one of my favorite things in life. Mike, 
Rhonda, Mackenzie, and Autumn I don’t know what I would possi-
bly do if I didn’t have you to lean on, and to taste all my experiments. 
Missy, I’m so lucky you and Dub came into my life; I will always 
treasure the experience we gained from watching Dub in the kitchen. 
Danny, Rudy, Susan and fam, your stories of Mexican cuisine, 
pralines, chile, and tacos will always peak my interest – gracias!

acknowledgments

At left: my daughter, Tuesday. 
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My love and appreciation also go to my hardworking 
grandparents, my lovely aunts and uncles, and all my many 
cousins. There are so many fantastic cooks in my family. 
How wonderful life is, and has been, to experience it with 
you. The importance of all the family gatherings we once 
took for granted is now realized. To share these moments 
with you has made me a very blessed and happy girl. 
There is no better place to be than around the family table.

Daddy, your love of Blanco Canyon is where it all 
started. I love you and I miss you.

Top row: Grandpa and Grandma Lightner; Above: Grandma Lowe, PaPaw Dub, my mom, Bonnie LaRue, and my dad, Johnny.

    My son, Nick.                  My husband, Michael.








