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INTRODUCTION
Flavorful food from my heart and son!

MY FAMILY STORY

Creneralions of good cooks ffill Hre Eilchien

SONORAN STYLE COOKING

Sances and spices make it authenric
Semoran flovors emerge from simple ingredients and preparation

RECIPES
SALSAS AND BOTANAS

SALSA FRESCA - A hearty salsa te always have on hand

MICO DE GALLO - Dad's fresh falapeio and tometo salad
GUACAMOLE - A delicions avecado dip

POLLO QUESADILLAS - Chicken clieese crisps fo please a crowed
MARISCOS CON ARROZ - Seafood served with rice

SOPAS - (SOUPS)

COCIDO - Vegetable beef soup { Mexican srvie)
ALBONDIGAS - Merican meaiball seup
MENUDO ROJO - Haminy beef tripe sonp

SIDE DISHES
FRIJOLES . Pinto beans
ARROZ - Mexican Rice

CALABACITAS CON QUESQ - Simmer squash with cheese and lomaloes
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FAVORITOS DE LA FAMILIA (FAMILY FAVORITES)

DESAYUNOS (BREAKFAST DISHES)
CHORIZO CON HUEVOS - Mexican sausage with eggs
HUEVOS RANCHEROS - Eggs served Mexican ranch stle
CHILE RELLENO - Snuffed green chile decp fried in egg batter

CENAS - (DINNER DISHES)
CHILE ROJO CON CARNE - Red chife with beef
CHILE VERDE CON PUERCO - Green chile and pork
FLAUTAS DE POLLO - Rolled taquitos stuffed with chicken
STEAK PICADO - Cubed steak with tomatoes and chiles
STEAK RANCHERA - Grilled rib eve steak topped with ranchera sance
SYLVIA'S CHICKEN FIESTA - Spicy chicken tenders grilled with
a medley of chiles and vegeialiles

SHRIMP FAJITAS - Grilled shrimp with vegetables

POSTRES (DESSERTS)
FLAN DE ALMENDRAS Y PINA - Custard, alimond and pineapple desiert
CHIMICHANGAS DE MANZANA - Sweel apple ffiling rolled in a deep-fried burrito

BEBIDAS (BEVERAGES)
CAFF DE OLLA - A traditional Mexican eoffee drink
HORCHATA - A delicions chilled drink from Guadalajara
SYLVIA'S MARGARITAS - Svivia's sigmaiire margarita recipe
TEQUILA QUENCHER AND TEQUILA REFRESCO
= Two variations of a tequiila-based drink

ABOUT SYLVIA MENCHACA
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T_;J.ﬁ English translation
for Salsa Fresca is fresh
salsa. My version of the
recipe calls for canned
forratoes aned canmed green
clriles, hewever. Using
cariried products allows
voni 1o use the juices the
tomatoes and green chiles
are pocked i Hiese inces
produce verv robust flavors
yorui 're abont o expericice.
To experience the Salsa
Fresca'’s truest flavors,
refrigerate for 23 houirs
before serving. This allows
tire flavors to come togetl
er and filly develop.
Prepare this recipe once a
week and henve fresh salia
to enjoy all week long — if
yonir farnmly can resist
eating ir in one day!

GROCERY LIST
¥ellow lrats
Yellow auion
Jalapeiio
Can of whole peeled

Forretiones 10 Fovmaior jiinee

Cilamive
Crushed chile peppers
Crernin
Granulated garlic
Halr
Creon ohiles

SALSA FRESCA PREPARATION
3 fresh vellow hots, diced coarsely
J tablespoons vellow onion, diced coarsely
2 fresh jedapenios, diced coarsely
16 oz, com whole peeled tomatoes in tomato juice
12 enp diced green chiles (roasted or canned),
cui into Ya-inch pieces
112 tablespoon fresh minced cilantro

SPICES
112 teaspoons sall
Iz veaspoon crushed chile peppers
4 reaspoon ciimin
s reaspoon pranulated parlic

ﬂ Prepare the vegetables. Combine the vellow hot chales,
vellow onion and jalapefios in a blender and pulse until the
chiles are minced finely. Do not over pulse.

E Dirain juice from the canned tomatoes and reserve juice
i medinm bowl, Cut tomatocs mito quarters and tramsfer
to blender. Pulse five times. Do not over pulse. Chunky is
what we want. Transfer tomatoes into the bowl of tomato
qmee, Use a spoon to nux well,

€ Add the spices, green chiles and fresh cilantro, and
continue 1o mix until all ingredients are combined.
Transfer the Salsa Fresca to a storage container, cover
and refrnigerate 24 howrs. Yield 242 cups.

SERVING SUGGESTION
Use thas salsa for dippang chaps, or o top
breakfazt, lnunch or dinner dishes.
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Iiis kearty
Mexican soup i3 great
during the cold winier
mcnths. . il we serve
this delicions soup
every dav of the vear at
Svivia's. Ir's best served
with lemons, crushed
red chile peppers and
La Canasta four or
corn tortillas,

OROCERY LIST
Tomate mice
Beef shorr rit
Yellew onton
Tomatoes
Cilamiro
Garlic cloves
Mini fecves
Lo ears
Oregano
i
Salt
Potaioes
Whale green cliilies
Zucchini
Crorbanzo heamns
Celery
Carrofs
Bay leaves
Crranniated garlic

Tk, L AR EE
ALl
L

(,m:t C
Mexican-siyle vegetable beef soup

PREPARING THE BEEF STOCK/INGREDIENTS
12 cups waler
M2 cup tomato juice
5-0 beef shorr ribs
I mediim vellow amion, cuf mte I-inch pieces
I medigm tomato, cut infe d-inch pieces
I rablespoan minced cilantro
2 fresh whole garlic cloves
J fresiy wihole minr leaves, nied rogerher
2 mednim ears of com
{about 6 mches long), cut into 4 picces

) Combine all of the above ingredicnts together in a large
siock pot. Brng to a boil over high heat,

# Reduce temperature to medium and add the following spices:
1 pineh crushed oregano
I pinch cunrin
I rablespoon salt, fo asre

&) Continue to cook for additional 1/2 hours.

PREFARING THE VEGETABLE STOCKS
INGREDIENTS
{ oups of water
3 mediaun potatoes {skin on),
cnl in 2-tneh pieces (about 2 enps)
2 celery stalks, cut into 2-inch pieces
2 carrois, peeled and sticed 42-inch thick
dig cup whale fresh green chilies,
secded, cur inta Y2-inch pieces
1 whole suechim, sticed in 1f2-inch peces

@3 Combine all of the above ingredients together in a large
stock pot. Bong to a bail, then reduce to medinm tempera-
ture and cook for 30 minutes.

# Gemtly wansfer vegetables and stock to beef stock, and
add the following spices:

112 tablespoon salt, io taste

1 tablespoon grannlated garlie

14 teaspoon cumin

2 bav leaves

{ 12-0z. can garbanza beans, drained

ﬂ Smmer for an additional 20 munotes

<P

SERVING SUGGESTION

Serve soup in a large soup mreen, gamish-
g wath fresh nunced cilantro and lemons.

Makes enough for 4-6 portons.
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E.r attractive dish is
served in onr family res-
taurants as a laneh or
dinner itew. [ use my
secred Svivia's Fajita
Spice Rlend (available
on nry Web sife: wwwavi-
viasfiesiocom or af
Svivia’s La Canasta
Restanrants).”

GROCERY LIST

2 hs. cubed ball #p fask
yeuo Enteher 1f vou
have tronble finding
tliis very fender cut of
beef)

Tomatoes

Yellow orion

Canned diced chiles

Jalaperio peppers

Cifanmro

Svhvia’s Fajita Spice Blend

Marearine

Q};&;ﬁé -' ..Fhr LCeie f‘-

STEAK PICADO PREPARATION
2z medivm fresh tomatocs, cut in 2-inch chunks
2 meelinm vellow oniony, et in 2-inch chunks
4 fresh jalapeitos, sticed in Y4-inch thick Fings
Iy cup fresh cilantro, coarsely chopped
§ heaping teaspoons evmned diced green chiles
12 eup melted margarine
2 Wbs. cubed (122-imch cut) ball rip
Sylvia's Fayita Spice Blend
Salt, ro masie

i} Prepare the vegetables. Combine in a larze bowl the
tomatoes, yellow omons, jalapetios, cilantro and canned
green chules. loss together and set aside.

ﬂ Preheat elecmic griddle or gkilletiz) to a mediom temperatne
Add melied marganne. Increase the temperature, and place o
handlul of the cubed beel onto one side of e grddle. Season
generously wath Sybia's Fajpita Spice Blend.

&) On the other side of the griddle or in a separate skillet, add
melied marganne. Place a handful of vegetables onto gnddle,
season generously with Sylvia’s Fajita Spice Blemd. Cover 1o
steam the vegetables, lightly tossmg from nme 1o me
(approximately 3-4 nunutes). When the vegetables are
steamerd , tenderly mix with the heef. Toss gently, adding mar
gnrne and seasomng. Cook beef unfil it 15 cocked to your
deswed doveness. Repeat these steps until all beel is cooked,
ranslerrme fimshed beel and vegetables (o an oven-proof dish
to keep wamm, if necessary.

SERVING SUGGESTION
Serve with whole beans, Mexican nce, and
La Canasta Nowr or corn tortllas.
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FLAN PREPARATION
Preheat oven 1o 350 dearees.
12 eggs - Separate the volks and whites from
9 epgs. Ser aside.
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cc s cup sugar
. o H ! . -
j ;fmr is a1 traditional A eup whole milk

dessert made expertly in I 1d-oz. can condensed milk {Eagle Brand)
most Mexican kirchens. Peel from 1/3 oranige

I here are mumy Vaira- 2 cinmaman siicks

tions of flan, and this i 4 teaspoon vamilla
one that I especially like. 2 tablespoons crushed canned pineapple
It's rich i fexture, sweet 2 tablespoons ernshed almonds

and delicions o ear.”
CAFAMELIZED SUGAR
I cup sugar
s cnp water

@ In a heavy frying pan, usc a wirc whip to stir granulated
sugar over medinm beat. Str conbinponsly unil sugar has melt
ed. Increasze the temperature, and contmue sturing unil sugar
has reached a medium brown color. Add water and reduce tem
perature 1o Jlow. Summer untl all synip 15 dissolved with water,
Pour browned, melted sugar into 8x8-inch baking dish (or even-
Iy mto 6 oz, custard cups). The brovned sugar must evenly coal
the dish{es). Tip mold to accomplish this, Set aside to cool.

# In a mixing bowl, add 3 whole ceps, 9 cgg volks and sugar,
Mix well, and set asde. In a sance pan, add nulk, condensed
milk, orange peel, cinnamon sticks and vanilla. Bnng to a
GROCERY LIST
Lggs
Supar
Whole malk
Condensed ik
{vange

ol St contimually to prevent the mulk from sticking to the
bottom of the pan. Set this milk mixture aside for 5 mumtes.

&) Using a mesh sieve, strain the milk mixmire into the egg and
sugar nuxture. Discard the cinnamon sticks and orange peel. Add

the croshed puocapple and almonds (o cpe and nulk muxtore, and
Cirmtannon sticks

stir lightly. Pour this mixture into the caramehzed sugar mold(s).

Vanrlla comes oul chkean, The flan should be fum o the touch
Canned pineapple €3 Lighily cover the flan with foil sprayed with cooking il (such but slippery in the dish. Refngerate for two hours. To
Alrcneds as Pam™ }§, (Thos wall prevent the foil from sticking 1o the flan.) unmold the flan, place a 10-nch plate on top on the
Cherries Add water to a 2-inch depth in 9% 1 3-inch plass casserole, creat baking dish and twm over to release the flan onto the
Wihipped cream mg a watcr bath. Place your flan meeld mto water bath. Bake at plate. Ganush the center wath cherres and wlipped

3507 for 45-60 mimunes, or until a knife inserted mto the center cream, Refrigerate until serving time. COPyﬂghzlg@Riggigzriﬁ?Vla Abril
Q.._ www.sylviasfiesta.c(_)m f




