


Chorizo Al Vino Con Pimientos

1 lb Spanish chorizo
2 red peppers or pimientos
1 tbsp parsley, finely chopped
2 garlic cloves, minced
6 tbsp dry, red wine

Start by making your own roasted red peppers. Begin by placing 2 pimientos on a baking pan and baking 
them at 375°F for 30 minutes. Peel off the skin, remove the seeds and cut them into thin strips. Next, 
cut a pound of Spanish chorizo into thin slices and sauté them in a large pan until brown. If you 
like, at this point you can pour out some of the fat from the chorizo, then deglaze the pan with 4-6 
tablespoons of dry, red wine. We typically use a Cabernet, but you may use a different kind, so long as 
it is on the dry side. Add the pimiento, 2 cloves of minced garlic, and a bit of finely chopped parsley. 
Take the mix and place it on a large sheet of foil; close the foil, but leave an air pocket inside. Then 
place it on a baking dish and bake in the oven for about 15 minutes at 350°F. We usually serve it as an 
appetizer during get-togethers with friends and family, and it’s always a hit. Enjoy and happy holidays! 

Serves 6
Rolando Salinas



Roasted Pepper and Garlic Hummus

1 cup chickpeas or garbanzo beans, cooked
1 medium bell pepper, roasted and skin removed
2 tsp sweet paprika
3 cloves garlic, chopped
1/2 cup tahini
Juice of 1/2 lemon
1/4 cup olive oil
1/4 tsp salt

Mix all the recipe ingredients in a blender until the mixture is a smooth paste. If it is too thick, 
add 1/4 cup of warm water and evaluate the thickness of the mixture again. Repeat, if necessary, but 
the hummus should not be runny. Serve in a deep bowl. This appetizer can be paired with a variety of 
breads, crackers and vegetables for dipping. It is a healthy alternative to fried appetizers, and kids 
love it, too! 

Serves 10
Juan Alanís



Stuffed Mushrooms

1 tub Aloutte® garlic and herb cheese spread
24 mini portobello mushrooms
1/4 cup extra virgin olive oil
1/4 cup breadcrumbs

This simple dish starts with washing the mushrooms. Remove the stems and clean out the insides 
with a small spoon until the caps are smooth and hollow. Brush olive oil on the inside and outside of 
each mushroom, and with a small spoon again, scoop the cheese spread into the mushrooms until the 
mushroom cap is full. Sprinkle breadcrumbs on the open side of each mushroom cap and cook in oven 
on a flat baking sheet for about 12 to 14 minutes at 375°F. Voilà! The easiest party appetizer ever and 
sure to be a hit!

Serves 12
Dionella Martínez



Taquitos del Chapulin Colorado (Red Grasshoppers)

1 lb live chapulines, or small local grasshoppers
4 garlic cloves, ground
2 tbsp coarse salt
1/2 cup lime juice 
1/2 bunch fresh epazote
2 oz chipotle sauce
1 package tortillas
8 oz Mexican cream
1 bunch fresh cilantro
1/2 onion, chopped

Bring water to a boil, and then add chapulines (grasshoppers). Return to a boil, and simmer a few 
minutes, at least until the chapulines turn a red color. Drain the chapulines with a strainer or sieve.  
Carefully inspect the chapulines to ensure there are no foreign items or grasses among them. Place 
the drained chapulines in a saucepan over medium heat, stirring for a minute or two. Add the ground 
garlic, salt and lime juice, returning to a low simmer. Add epazote leaves and thin stems and continue 
to cook over low heat until the epazote is no longer green. Drain the grasshoppers again. Place 
them in a bowl with the chipotle sauce and mix thoroughly. Serve with hot tortillas, Mexican cream, 
cilantro and chopped onion as an appetizer.

Serves 8
Leonardo Basterra



Arroz con Leche

1 cinnamon stick
1 tbsp ground cinnamon
3/4 cup golden raisins
1 cup whole milk
1 cup long-grain white rice
12 oz evaporated milk
14 oz condensed milk
7 cups water
Cheesecloth

In a medium saucepan, combine the water, rice and cinnamon stick and set to medium high heat. Bring 
to a boil, uncovered, and cook until the rice is tender, or about 18 minutes. Remove from the heat and 
strain the mixture through cheesecloth to remove the liquid, discarding the cinnamon but retaining 
the rice. Return the rice to the saucepan. Stir in the evaporated milk, condensed milk, and whole milk. 
Continue cooking over medium high heat until the mixture again comes to a boil, and then reduce the 
heat to low. Continue to cook, stirring constantly, until the mixture thickens to pudding consistency, 
or about 20 minutes. Remove the pudding from the stovetop, add raisins directly to the saucepan, and 
stir well. Transfer the pudding to a serving bowl. Dust the top of the pudding with ground cinnamon 
and serve. Author’s note: For a special presentation, instead of using a single serving bowl, divide 
the pudding into 4 ounce individual bowls. Each little bowl will look like its own delicious work of 
cinnamon art. 

Serves 6
Linda Rodríguez



Baked Boiled New Potatoes

6 small red/new potatoes
6 tsp fresh parsley, chopped
6 tsp cheddar cheese, grated 
1/2 tsp Mrs. Dash® Table Blend
1/2 tsp salt
3 tsp olive oil
1/2 tsp black pepper
4 oz sour cream

Wash the potatoes thoroughly and use a vegetable brush to cleanse the skin of the potatoes. Since 
you’ll be cooking them and eating them with the skins on, you want to get them very clean. In an 
adequately large pot, cover the potatoes with water and boil them on the stove as if you were going 
to make mashed potatoes. Do not mash the potatoes, but leave them nice and intact. Test them for 
doneness by poking them with a fork. When they’re soft enough to be “mashable,” they are ready and 
can be removed from the water and placed on a cookie sheet, still whole. The first fun part: With 
a potato masher, press down on each potato TWICE ONLY, the second time with the masher blades at 
a 90 degree angle from the first time. You want the potato to remain essentially intact, and to be 
about one-half inch to three-quarters inch thick. It will try to break up a bit, so don’t sweat it, but 
you want it to maintain its general shape after this step. The other fun part: Drizzle olive oil onto 
the top of each one, about half a teaspoon over each potato. Sprinkle Mrs. Dash®, salt, pepper, and 
one teaspoon each of chopped parsley and grated cheddar cheese onto the top of each mashed-down 
potato. This is done by eyeballing it, so make sure you season them as you prefer them. Finally, bake 
the potatoes on the cookies sheet in a 450°F oven for about 20 minutes, until the cheese and skins 
start to brown. Serve with - or without - a small dollop of sour cream on top. These will be crunchy 
and savory on the outside, steaming soft on the inside! Chef’s note: Since each potato yields a single 
serving, this recipe for six can be easily multiplied as you desire to serve as many guests as you 
wish. You can also use smaller potatoes if you count two smaller potatoes for a single larger one 
described here and substitute your favorite seasonings for the ones listed in the recipe.

Serves 6
Brad Drew



Baked Chicken with Four Citrus

1 whole chicken, cut into 8 pieces
1/2 cup grapefruit juice; grapefruit zest
1/2 cup orange juice; orange zest
1/2 cup lemon juice; lemon zest
1/2 cup tangerine juice; tangerine zest
3 cloves garlic
1/2 onion
5 tbsp honey
1/4 cup olive oil
3 tbsp chicken bouillon, powdered
3 tbsp worcestershire sauce
3 bay leaves
Pinch of thyme
Pinch of marjoram
Pinch of oregano
Salt to taste
Black pepper to taste
Optional: 3 tsp. Tabasco® sauce

Most of the ingredients will form the marinade for the chicken, and you will prepare this first. Blend 
together all of the ingredients, beginning with the garlic cloves, onion, Worcestershire sauce (and 
Tabasco® if desired), honey, olive oil, salt and pepper. Follow with fruit juices and remaining dry 
ingredients, then add citric zest. Mix ingredients well. Place chicken pieces in a gallon-sized, sealable 
plastic bag and add the marinade. Depending on your schedule, refrigerate overnight or for a minimum 
of 2 hours to allow the marinade to soak into the poultry. Place the chicken in a large baking pan and 
cover tightly with aluminum foil, but retain the marinade for use again later. Bake your dish at 4250F 
for 30 minutes, basting occasionally with the marinade you set aside. Uncover the chicken after 30 
minutes but allow to continue to brown in the oven. When the surface of the meat attains a golden 
color, test the meat by puncturing it with a fork. If only clear juice drains from the bird, your meal 
is done! Be sure to turn off the oven and cover the baking pan again with aluminum foil, but leave the 
chicken in the oven for another 10 minutes before removing it.

Serves 4
Ruth Harding



Baked Jalapeño Dip

3/4 cup Parmesan cheese
1 cup mayonnaise
4 oz green chiles, drained and chopped
4 oz jalapeño peppers, drained and diced
16 oz cream cheese, softened

Stir together mayonnaise and cream cheese in a large bowl until fully blended and smooth. Stir in the 
chiles and jalapeños. Spread the mixture into a baking dish and cover evenly with Parmesan cheese. 
Bake at 375°F for 30 minutes, or until the cheese achieves a golden color. Serve with your favorite 
crackers and cocktails at your holiday parties for rave reviews from your friends.

Serves 10
Shelly Thomas



Beef Stroganoff

1/4 tsp kosher salt
1/4 tsp ground black pepper
1 tbsp Dijon mustard
2 tbsp cognac
2 tbsp fresh parsley, chopped
5 tbsp unsalted butter
6 tbsp extra virgin olive oil
1 bay leaf
1 medium onion, chopped
1 carrot, chopped 
1 cup sour cream
3 cups beef stock
3 cloves garlic, chopped
6 sprigs fresh thyme
1 lb package wide egg noodles
1 lb mushrooms, sliced
2 lbs chuck roast, cubed

Heat the beef stock with the carrot, 3 thyme sprigs, and bay leaf. Pat the beef dry and season it with 
salt and pepper. Heat 3 tablespoons of oil in a large heavy bottomed skillet over high heat. Fry the 
meat in batches so that it is browned on all sides. Reduce the heat to medium and return all the meat 
to the pot. Add the onions and cook until they are soft, about 5 minutes. Pour in the cognac and cook 
until the alcohol has burned off. Add the beef stock, discarding the carrot, thyme sprigs, and bay 
leaf at this time. Cook, partially covered, over a very low flame for 1 1/2 to 2 hours until the meat 
is broken down and tender. In a large skillet over medium heat, melt 3 tablespoons of butter in the 
remaining olive oil. Add the mushrooms, garlic and remaining thyme, and cook until the mushrooms are 
thoroughly browned. Remove from heat and set aside. When the meat is done, remove it from the heat 
and fold in the mushrooms, half the sour cream, mustard and parsley. Taste and adjust the seasoning 
with salt and pepper. Meanwhile, cook the noodles in a large pot of salted, boiling water until 
soft. Drain the noodles, toss with the remaining butter, and season with salt and pepper. Serve the 
stroganoff over the noodles. Garnish with sour cream and chopped parsley. 

Serves 6
Zonia Davila



Bolitas de Nuez de la Abuela

3 cups pecans, ground
1 can condensed milk 
1 cup sugar
1/4 cup of ground cinnamon
1 pack festive mini-cupcake liners, approx. 50 ct. 

Slowly mix ground pecans with condensed milk in a bowl, stirring the mixture well until the 
ingredients are thoroughly blended. If the mixture is still sticky, add more ground nuts. Next, take 
portions of the mixture and form medium sized balls by rolling the blend in your hands in a circular 
motion. Mix sugar and cinnamon separately on a flat plate, and take the formed balls and roll each 
through the sugar cinnamon mix until they are completely covered. Place each finished ball in its 
individual cupcake liner. Share with family and friends!

Serves 10
Marina Willis



Sweet Anise Breakfast Bread

1/2 cup lukewarm water
1/2 cup sugar
1/2 cup butter
1 tsp salt
1 tbsp anise seed
2 tbsp light corn syrup
1 package baker’s yeast
4 eggs
2 cups flour

In any container, sprinkle yeast over the lukewarm water, stirring until the yeast is fully dissolved. 
Beat 3 eggs in a large mixing bowl until lightly beaten. Add sugar, salt, anise seed, butter, 2 cups of 
flour, and the yeast mixture in the bowl. Beat with an electric beater until smooth.  

If necessary, add additional flour to ensure soft dough. Turn onto a lightly floured surface and 
knead dough until it is soft and elastic. Place in a greased bowl, covering with a damp cloth to 
preserve moisture, and allow the dough to double in size. Punch down the dough and make a round 
loaf, smoothing the top by folding the edges to the bottom of the loaf. Place the loaf in a deep round 
cake pan. Combine an egg yolk with the corn syrup, beat fully, and brush this glaze on the loaf with a 
pastry brush. Bake in a preheated oven at 350°F for 15 minutes, or until the bread crusts to a golden 
color.

serves 8
Stephanie Granados



Cochinita Pibil

1 pinch dried oregano
1 pinch coarse salt
1/2 cup water
1 cup orange juice
1 cup lime juice
1 package achiote paste
1 red onion, finely chopped
3 habanero peppers, finely chopped
4 banana leaves
4 lbs pork shoulder, cubed

The night before you cook the pork, prepare the hot sauce and the pork marinade. Make your hot 
sauce by mixing the chopped onion and peppers with 1/2 cup of lime juice. Salt to taste and add dried 
oregano to taste. Save this sauce for your meal. Your marinade will consist of dissolved achiote paste 
in 1 cup orange, 1/2 cup lime juice, and salt. Pour this achiote mixture over the pork meat, coat well, 
cover and refrigerate overnight. The next day, preheat your oven to 350°F. Soften banana leaves in 
hot water and line an oven-safe baking dish with them. Let the leaves overhang the sides. Scoop the 
pork into the leaf-covered dish and create an envelope by folding the banana leaves around the pork. 
Sprinkle water on top. Bake in the middle rack for approximately 90 minutes. Serve with refried black 
beans and corn tortillas for a spicy, delicious pork dish your guests will enjoy. 

Serves 10
Carlos Ruiz



Choco-Flan

1 tsp vanilla
1/2 cup vegetable oil
1 1/2 cup water
4 sticks butter
8 oz goat milk caramel
9 eggs 
1 can sweetened condensed milk
1 can evaporated milk 
1 box of chocolate cake mix, prepared as directed

Preheat oven to 175°F. Prepare cake batter according to the package instructions and set aside.  
Grease a baking pan with butter, and pour the caramel into it. Tilt the pan on all sides until the 
caramel covers the bottom evenly. Once the caramel has set, pour the cake batter into it. In a 
blender create the flan mixture by adding eggs, evaporated milk, condensed milk, vanilla extract, and 
mix well until smooth. Pour the mixture on top of the cake batter. Don’t worry if the flan mixes with 
the cake batter because the cooking process will divide them again. Place a larger baking pan under 
the baking pan with the cake batter and flan mixture and fill the larger pan with water halfway full 
(bain-marie). Bake for at least 1 hour, or until a toothpick inserted into the cake comes out cleanly. 
When you take the choco-flan out of the oven, run a thin knife around all the edges and give it a 
slight shake to loosen the caramel and choco-flan from the pan. Allow to cool for 20 minutes. When 
ready, turn your dessert upside down onto the service dish, cover it, and place it in the fridge for 
about 2 hours before serving.  
A real treat!

Serves 12
Agustín Loza



Chocolate of the Aztecs

1/4 tsp cayenne pepper
1/4 tsp salt
1/2 tsp ground cinnamon
3 tbsp dark cocoa powder
3 dried chiles, poblano or similar
2 cups heavy cream
4 cups milk

Mix all of the ingredients together in a large saucepan and bring to a boil. Reduce heat and simmer 
for 5 minutes. Place in the fridge overnight, covered. In the morning, strain through a sieve and 
reheat. Guests can sweeten to their taste with table sugar, and mom always decorates ours with 
whipped cream on top. A spicy chile kick that makes hot chocolate feel like Mexico. 

serves 6
Dinorah García



Chorizo Al Vino Con Pimientos

1 lb Spanish chorizo
2 red peppers or pimientos
1 tbsp parsley, finely chopped
2 garlic cloves, minced
6 tbsp dry, red wine

Start by making your own roasted red peppers. Begin by placing 2 pimientos on a baking pan and baking 
them at 375°F for 30 minutes. Peel off the skin, remove the seeds and cut them into thin strips. Next, 
cut a pound of Spanish chorizo into thin slices and sauté them in a large pan until brown. If you 
like, at this point you can pour out some of the fat from the chorizo, then deglaze the pan with 4-6 
tablespoons of dry, red wine. We typically use a Cabernet, but you may use a different kind, so long as 
it is on the dry side. Add the pimiento, 2 cloves of minced garlic, and a bit of finely chopped parsley. 
Take the mix and place it on a large sheet of foil; close the foil, but leave an air pocket inside. Then 
place it on a baking dish and bake in the oven for about 15 minutes at 350°F. We usually serve it as an 
appetizer during get-togethers with friends and family, and it’s always a hit. Enjoy and happy holidays! 

Serves 6
Rolando Salinas



Cocoa Cookie Pie

2 pkg of rectangular cookies of your choice
1 tbsp cocoa powder
2 cups milk
1 can whipped cream
1 tablet baking chocolate

In a large bowl, blend 2 cups of milk and 1 tablespoon of cocoa powder, stirring until the ingredients 
are well mixed. Next, dip the cookies in the mixture and place them in a round or rectangular 
container, followed by a layer of spray whipped cream sprinkled with cocoa powder. Melt the 
chocolate in a saucepan on low heat and spread it until you cover the whole pie. Keep it in the  
freezer for 1 day.

Serves 4
Patricia Sugg



Cola de Mono

1 tsp vanilla extract
1 cup sugar
5 star anise
5 cinnamon sticks
8 whole cloves
1/2 cup instant coffee
1/2 liter anise-flavored aguardiente (firewater)
1 gallon milk
Peel from a single orange

This traditional Chilean holiday drink starts by combining milk, cloves, star anise, orange peel and 
cinnamon sticks in a large pot. Bring the mixture to a boil, stirring the liquid continuously to prevent 
it from sticking to the bottom of the pot. Add coffee and sugar to taste. Remove from stove and put 
aside to cool. When cold, drain carefully to remove all solids and the film from the milk. Add the 
vanilla extract and aguardiente to taste. Store in glass bottles. Keep refrigerated until it’s time to 
serve. Serve chilled. 

Serves 10
Ana María Montero



Crab and Mushroom Au Vin

1 pound fresh crab meat
1/4 pound fresh mushrooms, sliced
2 tbsp butter (for sauté)
2 tbsp butter (for cream sauce)
2 tbsp flour
1/2 cup milk
1/2 cup white wine
1/2 tsp dry mustard
1/4 tsp dry tarragon
Salt and pepper to taste
Hot sauce to taste
3/4 cup bread crumbs

Sauté mushrooms in butter. Make a cream sauce blending melted butter, flour and milk, wine, mustard, 
tarragon, salt, pepper and hot sauce. Cook 2 or 3 minutes, then add crab meat and mushrooms. Place 
in a casserole dish, sprinkle the top with bread crumbs and dot with butter. Bake at 350°F for 30 
minutes uncovered. Cover before serving. This can also be made with shrimp.

Serves 4
Diane Lowrey



Arroz con Leche

1 cinnamon stick
1 tbsp ground cinnamon
3/4 cup golden raisins
1 cup whole milk
1 cup long-grain white rice
12 oz evaporated milk
14 oz condensed milk
7 cups water
Cheesecloth

In a medium saucepan, combine the water, rice and cinnamon stick and set to medium high heat. Bring 
to a boil, uncovered, and cook until the rice is tender, or about 18 minutes. Remove from the heat and 
strain the mixture through cheesecloth to remove the liquid, discarding the cinnamon but retaining 
the rice. Return the rice to the saucepan. Stir in the evaporated milk, condensed milk, and whole milk. 
Continue cooking over medium high heat until the mixture again comes to a boil, and then reduce the 
heat to low. Continue to cook, stirring constantly, until the mixture thickens to pudding consistency, 
or about 20 minutes. Remove the pudding from the stovetop, add raisins directly to the saucepan, and 
stir well. Transfer the pudding to a serving bowl. Dust the top of the pudding with ground cinnamon 
and serve. Author’s note: For a special presentation, instead of using a single serving bowl, divide 
the pudding into 4 ounce individual bowls. Each little bowl will look like its own delicious work of 
cinnamon art. 

Serves 6
Linda Rodríguez



Choco-Flan

1 tsp vanilla
1/2 cup vegetable oil
1 1/2 cup water
4 sticks butter
8 oz goat milk caramel
9 eggs 
1 can sweetened condensed milk
1 can evaporated milk 
1 box of chocolate cake mix, prepared as directed

Preheat oven to 175°F. Prepare cake batter according to the package instructions and set aside.  
Grease a baking pan with butter, and pour the caramel into it. Tilt the pan on all sides until the 
caramel covers the bottom evenly. Once the caramel has set, pour the cake batter into it. In a 
blender create the flan mixture by adding eggs, evaporated milk, condensed milk, vanilla extract, and 
mix well until smooth. Pour the mixture on top of the cake batter. Don’t worry if the flan mixes with 
the cake batter because the cooking process will divide them again. Place a larger baking pan under 
the baking pan with the cake batter and flan mixture and fill the larger pan with water halfway full 
(bain-marie). Bake for at least 1 hour, or until a toothpick inserted into the cake comes out cleanly. 
When you take the choco-flan out of the oven, run a thin knife around all the edges and give it a 
slight shake to loosen the caramel and choco-flan from the pan. Allow to cool for 20 minutes. When 
ready, turn your dessert upside down onto the service dish, cover it, and place it in the fridge for 
about 2 hours before serving.  
A real treat!

Serves 12
Agustín Loza



Cocoa Cookie Pie

2 pkg of rectangular cookies of your choice
1 tbsp cocoa powder
2 cups milk
1 can whipped cream
1 tablet baking chocolate

In a large bowl, blend 2 cups of milk and 1 tablespoon of cocoa powder, stirring until the ingredients 
are well mixed. Next, dip the cookies in the mixture and place them in a round or rectangular 
container, followed by a layer of spray whipped cream sprinkled with cocoa powder. Melt the 
chocolate in a saucepan on low heat and spread it until you cover the whole pie. Keep it in the  
freezer for 1 day.

Serves 4
Patricia Sugg



Flan “El Sateluco”

4 eggs
1 12 oz can of La Lechera® sweetened condensed milk
1 can evaporated milk
1/2 cup regular milk
1 tbsp vanilla extract
3 tbsp sugar

Mix sugar with a dash of water to make a caramel and pour the caramel onto the bottom of a baking 
pan with tall sides. Combine all the other ingredients in a blender and pour the mixture over the 
caramel in the baking dish. Cook at 300°F for 80 minutes, checking regularly after 1 hour to avoid 
over-cooking. Check by inserting a knife in the middle of the flan. If it is done, the knife will come 
out cleanly. After allowing the flan to cool from the oven, cover the pan and refrigerate for several 
hours.

Serves 8
Gerry Loredo



German Cold Dog

1/4 cup cocoa powder, unsweetened
1/2 cup butter, melted
3/4 cup white sugar
1 tsp vanilla extract
1 egg
1 16 oz package plain butter cookies

Line a 9x5 inch loaf pan with aluminum foil, leaving enough extra at the sides to fold over the top for 
storage. In a medium bowl, whip the egg and sugar together until thick and pale. Whisk in vanilla and 
cocoa powder until well blended, and then stir in the melted butter to make your chocolate cream. 
Line the bottom and sides of the prepared pan with the butter cookies and cover them with a 1/2 inch 
thick layer of the chocolate cream filling. Place another layer of cookies, followed by another layer 
of cream. Repeat the steps until all the cream is gone, and end with a layer of cookies on the top. 
Fold the aluminum foil over the top, and place the pan in the refrigerator until your sweet creation is 
firm, or about 3 hours. Slice it into 1/2 inch slices and serve it to your delighted guests.

Serves 16
Julie Grayum



Leche Quemada

1 qt milk
2 cups sugar 
1 tsp vanilla extract

Blend the milk and sugar together in a large saucepan and bring to a boil. Once the mix is boiling, 
reduce the heat to a simmer and stir frequently. This is a slow process, but the result is well worth 
it. Keep stirring! As the milk and sugar combination cooks, it will change color, turning a creamy 
yellow, and then a light brown, and finally after about 2 hours, a caramel color. That’s when you 
remove it from the stove and mix in the vanilla extract. Mix it in very well, and as it starts to thicken 
just a bit, lay it out on a baking sheet to harden. Once it hardens, you can cut, crack or break pieces 
of this delicious candy off and enjoy a very sweet and simple treat that you can put in bowls and 
dishes and share with your whole family. It’s one of our favorite things to share during the holidays.

Serves 6
Rick Vargas



Oatmeal Toffee Cookies

2 eggs
2 sticks of unsalted butter
1 tsp cinnamon
3/4 tsp salt
2 tbsp cornstarch
2 tbsp vanilla extract
1 tsp baking powder
1/2 cup light brown sugar
3/4 cup granulated sugar
3/4 cup toffee bits (Heath bar bits work well)
4 1/2 cups oatmeal

Grind 1 1/2 cups of oatmeal in a blender to a fine texture. In a large bowl, combine the ground 
oatmeal, salt, cinnamon, cornstarch, and baking powder ingredients and whisk them all together. 
In another large bowl, mix the butter, sugar, and brown sugar, and beat these together until the 
mixture has a fluffy consistency, then add the eggs and vanilla. Now combine the ingredients from 
both bowls and blend together at low speed. Gradually add the remaining dry ingredients. Once all 
are combined, add the remaining 3 cups of oatmeal and fold in with spatula. Add the toffee bits and 
fold in as well. Use a tablespoon scoop and drop dough pieces onto a greased cookie sheet.  Allow 
about 2 inches between cookies for expansion.  Cooking time will be 10 to 15 minutes, depending on your 
oven. As soon as you see the cookies begin to visibly brown in the oven, they will be done.

Serves 30
Verónica Szabo



Pumpkin Eggnog Ice Cream

1/2 tsp vanilla extract
1 cup whole milk
2 cups pumpkin egg nog
3/4 cup suger
Pinch of salt
1 vanilla bean, split lengthwise
5 egg yolks

Warm milk, eggnog, sugar and salt in a medium saucepan over low heat. Using a paring knife, carefully 
scrape the vanilla seeds from the bean into the warm milk and also add the seed pod. Cover the 
saucepan and remove from heat. Allow the mixture to steep at room temperature for 1 hour. Remove 
the bean pod halves, rinse and save them for use later in the recipe. In a medium bowl, whisk the 
egg yolks and pour in 1 cup of the eggnog mixture. Stir together and pour the contents back into 
the original saucepan. Place the saucepan on medium heat and stir constantly, scraping the bottom 
as you stir, until the mixture thickens and coats your spatula. Mix in the vanilla and stir over an ice 
bath until cool. Chill the mixture thoroughly in the refrigerator, then freeze it in a thick, covered 
container for at least 4 hours. Enjoy! Cook’s note: Rum makes a delicious “adult” substitute for the 
vanilla extract in this recipe.

Serves 4
Arielle Warner



Tembleque (Puerto Rican Style Coconut Pudding)

4 cups coconut milk, preferably Coco Lopez
1/2 cup sugar
1/2 cup cornstarch
1/4 tsp salt
Garnish: ground cinnamon, cinnamon sticks, or toasted coconut flakes.

Get your groove on with some music. Some salsa with a holiday theme gets some extra flavors out  
of this recipe. Dancing is also encouraged. In a saucepan, mix together the cornstarch, sugar and salt. 
Whisk in the coconut milk and simmer over low to medium heat, stirring constantly until the mixture 
is thoroughly cooked and thickens. Remove from the heat and pour the pudding into individual dessert 
cups, allowing the pudding to chill in the refrigerator for at least an hour. Garnish with sprinkled 
ground cinnamon, a cinnamon stick, and/or toasted coconut flakes.

Serves 4
Arturo Colón



The Ultimate Carrot Cake

Cake:
3 cups grated carrots
4 eggs
1/4 tsp grated nutmeg
1/4  tsp baking soda
1/4 tsp fine sea salt
1 tsp baking powder
1 tbsp vanilla extract
1 tbsp ground cinnamon
1/2 cup applesauce
3/4 cup canola oil
3/4 cup pecans or walnuts, chopped
1 cup pineapple, crushed and drained
2 cups dark brown sugar
2 cups flour

Frosting:
1 tsp vanilla extract
1/2 cup pecans or walnuts, chopped
1/2 cup sweet butter, softened
3 1/2 cups confectioner’s sugar 
8 oz cream cheese

In a large bowl, combine and whisk together the eggs, oil, carrots, applesauce, brown sugar, vanilla, 
pineapple and chopped nuts. In a separate bowl, combine and whisk together the flour, baking soda, 
baking powder, salt, nutmeg and cinnamon. Take the dry ingredients and gently combine them into the 
wet bowl, mixing only gently enough to distribute them evenly into the blend. Pour this batter into a 
greased 9x13 inch cake pan and bake for 40 to 45 minutes in a preheated 350°F oven. Let the cake rest 
in the pan for 15 minutes, turn it out, and let it cool completely. To make the frosting, combine the 
butter, cream cheese, confectioner’s sugar and vanilla in a medium bowl, beating until it is blended  
to a smooth and creamy texture. Frost the cake and sprinkle the nuts as a garnish.

Serves 16
Tony Marbán



Chocolate of the Aztecs

1/4 tsp cayenne pepper
1/4 tsp salt
1/2 tsp ground cinnamon
3 tbsp dark cocoa powder
3 dried chiles, poblano or similar
2 cups heavy cream
4 cups milk

Mix all of the ingredients together in a large saucepan and bring to a boil. Reduce heat and simmer 
for 5 minutes. Place in the fridge overnight, covered. In the morning, strain through a sieve and 
reheat. Guests can sweeten to their taste with table sugar, and mom always decorates ours with 
whipped cream on top. A spicy chile kick that makes hot chocolate feel like Mexico. 

serves 6
Dinorah García



Cola de Mono

1 tsp vanilla extract
1 cup sugar
5 star anise
5 cinnamon sticks
8 whole cloves
1/2 cup instant coffee
1/2 liter anise-flavored aguardiente (firewater)
1 gallon milk
Peel from a single orange

This traditional Chilean holiday drink starts by combining milk, cloves, star anise, orange peel and 
cinnamon sticks in a large pot. Bring the mixture to a boil, stirring the liquid continuously to prevent 
it from sticking to the bottom of the pot. Add coffee and sugar to taste. Remove from stove and put 
aside to cool. When cold, drain carefully to remove all solids and the film from the milk. Add the 
vanilla extract and aguardiente to taste. Store in glass bottles. Keep refrigerated until it’s time to 
serve. Serve chilled. 

Serves 10
Ana María Montero



Merry Christmas Mango Lime Margaritas

2 shots tequila liquor
1 shot Cointreau liqueur
1/4 mango, peeled and chopped
1/2 cup fresh orange juice
1 tbsp lime juice
1 cup ice, crushed
2 slices fresh mango
2 tbsp coarse baker’s sugar, red and green

If you’ve ever had a Margarita, you know that they’re easy to make and easier to enjoy! This recipe is 
as easy as tossing the ingredients in a blender, saving a mango slice for garnish on your glasses, and 
sprinkling the colored sugar into the drinks at the very end to give family and friends plenty of red 
and green holiday cheer. Enjoy some mango merriment for the holidays!

Serves 2
Tamara Lupo



Raw Hard Eggnog

2 tsp ground nutmeg
2 tsp ground cinnamon
1 cup amaretto liqueur
1 1/2 cups sugar
2 cups whiskey, bourbon or Canadian
3 cups heavy whipping cream
3 cups dark spiced rum
4 1/2 cups milk, whole or 2%
12 fresh eggs

Separate the eggs into yolks and whites in separate bowls. Beat the egg yolks together with 1/2 of 
the sugar, and set this aside. Beat the egg whites until stiff, and then mix in the remaining sugar. Pour 
the yolks into the whites and mix these together slowly. Into this blend, slowly stir in the rum, then 
the milk, and the whiskey, the amaretto, and 1/2 of the cream. Whip the rest of the cream and fold it 
into the mixture carefully. Serve at room temperature by ladling the eggnog into cups and sprinkle 
nutmeg and cinnamon on the top.  

Serves 12
Jake Frick



Ensalada de Verano

1 head of lettuce
2 tomatoes, large
1 cucumber
2 eggs, hard-boiled
1/2 onion, sliced
8 oz anchovy-stuffed Spanish olives 
2 cans tuna in water
Pinch of salt
1 roasted red pepper
3 tbsp extra virgin olive oil
3 tbsp Modena® balsamic vinegar

Wash the lettuce, tomatoes, cucumber and onion under plenty of running water and cut to salad 
proportions. Put everything in a dripping bowl and mix. Carefully following the recommended order for 
additional ingredients; add salt, then balsamic vinegar, then olive oil to taste, followed by the  
2 cans of tuna after draining the water from the cans. Mix the ingredients well. Add the sliced hard 
boiled eggs and the red pepper and mix again. Put the salad in the refrigerator for about 15 minutes 
and serve with red Spanish wine and French bread. Combines well with a dish of Spanish cured ham and 
Iberian cheese. Enjoy!  

Serves 2
Rafa Juárez



Filipino Lumpia

1 tbsp vegetable oil 
2 1/4 cups pork mince 
2 cloves garlic, crushed 
1 small onion, chopped 
1 medium carrot, minced 
2 spring onions, chopped 
1/4 cup green cabbage, thinly sliced
1 tsp black pepper, freshly ground 
1 tsp salt 
1 tsp soy sauce 
30 lumpia or spring roll wrappers 
1/2 gallon vegetable oil for frying

Place a large frying pan or wok over high heat, and pour in 1 tablespoon vegetable oil. Cook the mince, 
stirring frequently, until no pink is showing. Remove from pan and set aside. Drain oil from the pan, 
leaving a thin coating. Cook the garlic and onion in the same pan for 2 minutes. Stir in the cooked 
pork, carrots, spring onions and cabbage. Season the mixture with pepper, salt and soy sauce. Remove 
from heat, and set aside until cool enough to handle. Place three heaping tablespoons of the filling 
diagonally near one corner of each wrapper, leaving about 1 1/2 inches at both ends. Fold the side 
along the length of the filling over, tuck in both ends, and continue to roll neatly. Keep the roll 
tight as you assemble and moisten the other side of the wrapper with water to seal the edge as you 
reach the end. Put the rolls on a plate as you finish them and cover them with plastic wrap to retain 
moisture. To complete the dish, heat a heavy frying pan over medium heat, adding enough oil for deep 
frying, and allowing the oil to get hot for 5 minutes. Gently place 3 or 4 lumpia into the oil. Fry the 
rolls for 1 to 2 minutes, flipping them until all sides are golden brown. Drain on paper towels. Serve 
immediately.

Serves 15
Perry Tongol



Flan “El Sateluco”

4 eggs
1 12 oz can of La Lechera® sweetened condensed milk
1 can evaporated milk
1/2 cup regular milk
1 tbsp vanilla extract
3 tbsp sugar

Mix sugar with a dash of water to make a caramel and pour the caramel onto the bottom of a baking 
pan with tall sides. Combine all the other ingredients in a blender and pour the mixture over the 
caramel in the baking dish. Cook at 300°F for 80 minutes, checking regularly after 1 hour to avoid 
over-cooking. Check by inserting a knife in the middle of the flan. If it is done, the knife will come 
out cleanly. After allowing the flan to cool from the oven, cover the pan and refrigerate for several 
hours.

Serves 8
Gerry Loredo



German Cold Dog

1/4 cup cocoa powder, unsweetened
1/2 cup butter, melted
3/4 cup white sugar
1 tsp vanilla extract
1 egg
1 16 oz package plain butter cookies

Line a 9x5 inch loaf pan with aluminum foil, leaving enough extra at the sides to fold over the top for 
storage. In a medium bowl, whip the egg and sugar together until thick and pale. Whisk in vanilla and 
cocoa powder until well blended, and then stir in the melted butter to make your chocolate cream. 
Line the bottom and sides of the prepared pan with the butter cookies and cover them with a 1/2 inch 
thick layer of the chocolate cream filling. Place another layer of cookies, followed by another layer 
of cream. Repeat the steps until all the cream is gone, and end with a layer of cookies on the top. 
Fold the aluminum foil over the top, and place the pan in the refrigerator until your sweet creation is 
firm, or about 3 hours. Slice it into 1/2 inch slices and serve it to your delighted guests.

Serves 16
Julie Grayum



Grandpappy’s Caramel Apple Pork Chops

1 tsp vegetable oil
2 tbsp brown sugar
Salt to taste
Pepper to taste
1/8 tsp ground cinnamon
1/8 tsp ground nutmeg
2 tbsp butter, unsalted
2 tart apples, peeled, cored and sliced
3 tbsp pecans - optional
1 handle of fine whiskey - optional
4 pork chops, 3/4 inch thickness

Preheat oven to 175°F and place a medium dish in the oven to warm. Heat a large skillet over medium-
high heat. Brush chops lightly with oil and place in hot skillet. Cook for 5 to 6 minutes, turning 
occasionally until done. Transfer to the warm dish and keep warm in the preheated oven. In a small 
bowl, combine brown sugar, salt, pepper, cinnamon and nutmeg. Add butter to the skillet and stir in 
the brown sugar mixture and apples. Cover and cook until the apples are just tender. Remove the 
apples with a slotted spoon and arrange them carefully on top of the chops. Keep the dish warm in 
the preheated oven. Continue cooking the remaining sauce in the uncovered skillet until it thickens 
slightly. Spoon the sauce over apples and chops and sprinkle with pecans, if you desire. Chef’s Note: 
The whiskey isn’t really for the chops. Sip it while you cook!

Serves 4
Dustin Scherer



Grilled Sweet Potato Poblano Salad 

1/4 tsp ground cumin
1/2 tsp chili powder
1 tbsp coriander, chopped
1 1/2 tbsp. lime juice 
2 tbsp honey
Zest of 1 lime
1/4 cup olive oil
1/4 cup roasted pumpkin seeds (pepitas)
1/4 cup green onions, thinly sliced
1/4 cup fresh coriander, chopped
1 bunch parsley, chopped
1 cup vegetable oil
1 small shallot, minced (or red onion)
1/2 red bell pepper, chopped
1/2 yellow bell pepper, chopped
2 1/2 lbs sweet potatoes, peeled and quartered 
8 oz poblano peppers, seeded and diced
1/2 cup salt
1/4 cup black pepper

Whisk the first 7 ingredients and 2 tablespoons of coriander together in a small bowl. Save this blend 
as the salad dressing. Cook sweet potatoes in a large saucepan filled with boiling salted water until 
they are just barely tender, or about 6 minutes. Don’t overcook them at this stage or they will fall 
apart when you toss them in the salad! Drain them and run them under cold water to cool.  Cover and 
chill for at least 1 hour or up to 1 day. Preheat a barbeque grill on high heat. Brush potato wedges 
with cooking oil and sprinkle with salt and pepper. Grill potatoes until grill marks appear, and then 
remove from heat. On a work surface, cut the potatoes crosswise into 1 inch pieces. Place them with 
the poblanos, bell peppers, green onions, remaining coriander, and parsley into a large bowl. Drizzle 
dressing onto the mixture and toss gingerly to coat. Serve warm or at room temperature after 
sprinkling pepitas over salad. Chef’s note: Many people know coriander as cilantro, and it’s available 
everywhere. Also, this salad can be made the day before your event as long as it is refrigerated 
overnight. Just bring it to room temperature or warm before serving.

Serves 4
Sally Young



Indian Butter Chicken

1 cup butter, divided
1 onion, minced
1 tbsp, garlic, minced
1 15 oz can tomato sauce
3 cups heavy cream
2 tsp salt
1 tsp cayenne pepper
1 tsp garam masala
1 1/2 lbs chicken breast, cubed
2 tbsp vegetable oil
2 tbsp tandoori masala

Preheat an oven to 375°F. Melt a few tablespoons of butter in a skillet over medium heat and stir in 
onion and garlic, cooking slowly until the onion caramelizes to a dark brown, or about 15 minutes. 
Melt the remaining butter in a saucepan over medium high heat along with the tomato sauce, heavy 
cream, salt, cayenne pepper, and Garam masala. Bring to a simmer, then reduce heat to medium low, 
cover and simmer for 30 minutes, stirring occasionally, and add the caramelized onions. While the 
sauce is simmering, toss the cubed chicken breast pieces with vegetable oil until coated, then season 
with tandoori masala and spread out onto a baking sheet. Bake chicken in the preheated oven until it 
is no longer pink in the center, or about 12 minutes. Once the chicken is done, add it to the sauce and 
simmer for another 5 minutes before serving.

Serves 6
Preethi Mabbu



Janaile’s Eggnog

3 1/2 cups milk 
1 1/2 tsp pure vanilla extract 
1 tsp fresh ground cinnamon 
1 cinnamon stick 
6 egg yolks 
Pinch of ground clove 
3/4 cup granulated sugar 
1 cup heavy cream 
1/4 tsp nutmeg 
1 cup Brugal rum 

In a medium saucepan, combine milk, vanilla extract, ground cinnamon, cinnamon stick and clove over 
low heat. Raise heat slowly and bring to a slow boil. Once the mixture starts to boil, remove from 
heat and let the cinnamon stick seep for a couple of minutes before removing cinnamon stick. In 
standing mixer bowl, combine egg yolks and sugar. Whisk together until pale and fluffy. With the mixer 
on low, pour the hot milk mixture into the egg yolks. Whisk until well incorporated. Pour the mixture 
back into your saucepan and heat on medium low for 5 minutes. Keep stirring during this step until the 
blend is thick and creamy. Do not allow it to boil or the eggnog will curdle. Stir in the rum, heavy 
cream and nutmeg and refrigerate covered overnight. Serve in glasses with cinnamon sprinkled on 
top. Bartender’s note: I prefer to use Mexican vanilla extract for rich flavor, and while 1 cup of rum 
makes a tasty eggnog, you can substitute more or less to your taste. 

Serves 6
Janaile Villarreal



Leche Quemada

1 qt milk
2 cups sugar 
1 tsp vanilla extract

Blend the milk and sugar together in a large saucepan and bring to a boil. Once the mix is boiling, 
reduce the heat to a simmer and stir frequently. This is a slow process, but the result is well worth 
it. Keep stirring! As the milk and sugar combination cooks, it will change color, turning a creamy 
yellow, and then a light brown, and finally after about 2 hours, a caramel color. That’s when you 
remove it from the stove and mix in the vanilla extract. Mix it in very well, and as it starts to thicken 
just a bit, lay it out on a baking sheet to harden. Once it hardens, you can cut, crack or break pieces 
of this delicious candy off and enjoy a very sweet and simple treat that you can put in bowls and 
dishes and share with your whole family. It’s one of our favorite things to share during the holidays.

Serves 6
Rick Vargas



Baked Chicken with Four Citrus

1 whole chicken, cut into 8 pieces
1/2 cup grapefruit juice; grapefruit zest
1/2 cup orange juice; orange zest
1/2 cup lemon juice; lemon zest
1/2 cup tangerine juice; tangerine zest
3 cloves garlic
1/2 onion
5 tbsp honey
1/4 cup olive oil
3 tbsp chicken bouillon, powdered
3 tbsp worcestershire sauce
3 bay leaves
Pinch of thyme
Pinch of marjoram
Pinch of oregano
Salt to taste
Black pepper to taste
Optional: 3 tsp. Tabasco® sauce

Most of the ingredients will form the marinade for the chicken, and you will prepare this first. Blend 
together all of the ingredients, beginning with the garlic cloves, onion, Worcestershire sauce (and 
Tabasco® if desired), honey, olive oil, salt and pepper. Follow with fruit juices and remaining dry 
ingredients, then add citric zest. Mix ingredients well. Place chicken pieces in a gallon-sized, sealable 
plastic bag and add the marinade. Depending on your schedule, refrigerate overnight or for a minimum 
of 2 hours to allow the marinade to soak into the poultry. Place the chicken in a large baking pan and 
cover tightly with aluminum foil, but retain the marinade for use again later. Bake your dish at 4250F 
for 30 minutes, basting occasionally with the marinade you set aside. Uncover the chicken after 30 
minutes but allow to continue to brown in the oven. When the surface of the meat attains a golden 
color, test the meat by puncturing it with a fork. If only clear juice drains from the bird, your meal 
is done! Be sure to turn off the oven and cover the baking pan again with aluminum foil, but leave the 
chicken in the oven for another 10 minutes before removing it.

Serves 4
Ruth Harding



Beef Stroganoff

1/4 tsp kosher salt
1/4 tsp ground black pepper
1 tbsp Dijon mustard
2 tbsp cognac
2 tbsp fresh parsley, chopped
5 tbsp unsalted butter
6 tbsp extra virgin olive oil
1 bay leaf
1 medium onion, chopped
1 carrot, chopped 
1 cup sour cream
3 cups beef stock
3 cloves garlic, chopped
6 sprigs fresh thyme
1 lb package wide egg noodles
1 lb mushrooms, sliced
2 lbs chuck roast, cubed

Heat the beef stock with the carrot, 3 thyme sprigs, and bay leaf. Pat the beef dry and season it with 
salt and pepper. Heat 3 tablespoons of oil in a large heavy bottomed skillet over high heat. Fry the 
meat in batches so that it is browned on all sides. Reduce the heat to medium and return all the meat 
to the pot. Add the onions and cook until they are soft, about 5 minutes. Pour in the cognac and cook 
until the alcohol has burned off. Add the beef stock, discarding the carrot, thyme sprigs, and bay 
leaf at this time. Cook, partially covered, over a very low flame for 1 1/2 to 2 hours until the meat 
is broken down and tender. In a large skillet over medium heat, melt 3 tablespoons of butter in the 
remaining olive oil. Add the mushrooms, garlic and remaining thyme, and cook until the mushrooms are 
thoroughly browned. Remove from heat and set aside. When the meat is done, remove it from the heat 
and fold in the mushrooms, half the sour cream, mustard and parsley. Taste and adjust the seasoning 
with salt and pepper. Meanwhile, cook the noodles in a large pot of salted, boiling water until 
soft. Drain the noodles, toss with the remaining butter, and season with salt and pepper. Serve the 
stroganoff over the noodles. Garnish with sour cream and chopped parsley. 

Serves 6
Zonia Davila



Cochinita Pibil

1 pinch dried oregano
1 pinch coarse salt
1/2 cup water
1 cup orange juice
1 cup lime juice
1 package achiote paste
1 red onion, finely chopped
3 habanero peppers, finely chopped
4 banana leaves
4 lbs pork shoulder, cubed

The night before you cook the pork, prepare the hot sauce and the pork marinade. Make your hot 
sauce by mixing the chopped onion and peppers with 1/2 cup of lime juice. Salt to taste and add dried 
oregano to taste. Save this sauce for your meal. Your marinade will consist of dissolved achiote paste 
in 1 cup orange, 1/2 cup lime juice, and salt. Pour this achiote mixture over the pork meat, coat well, 
cover and refrigerate overnight. The next day, preheat your oven to 350°F. Soften banana leaves in 
hot water and line an oven-safe baking dish with them. Let the leaves overhang the sides. Scoop the 
pork into the leaf-covered dish and create an envelope by folding the banana leaves around the pork. 
Sprinkle water on top. Bake in the middle rack for approximately 90 minutes. Serve with refried black 
beans and corn tortillas for a spicy, delicious pork dish your guests will enjoy. 

Serves 10
Carlos Ruiz



Ensalada de Verano

1 head of lettuce
2 tomatoes, large
1 cucumber
2 eggs, hard-boiled
1/2 onion, sliced
8 oz anchovy-stuffed Spanish olives 
2 cans tuna in water
Pinch of salt
1 roasted red pepper
3 tbsp extra virgin olive oil
3 tbsp Modena® balsamic vinegar

Wash the lettuce, tomatoes, cucumber and onion under plenty of running water and cut to salad 
proportions. Put everything in a dripping bowl and mix. Carefully following the recommended order for 
additional ingredients; add salt, then balsamic vinegar, then olive oil to taste, followed by the  
2 cans of tuna after draining the water from the cans. Mix the ingredients well. Add the sliced hard 
boiled eggs and the red pepper and mix again. Put the salad in the refrigerator for about 15 minutes 
and serve with red Spanish wine and French bread. Combines well with a dish of Spanish cured ham and 
Iberian cheese. Enjoy!  

Serves 2
Rafa Juárez



Grandpappy’s Caramel Apple Pork Chops

1 tsp vegetable oil
2 tbsp brown sugar
Salt to taste
Pepper to taste
1/8 tsp ground cinnamon
1/8 tsp ground nutmeg
2 tbsp butter, unsalted
2 tart apples, peeled, cored and sliced
3 tbsp pecans - optional
1 handle of fine whiskey - optional
4 pork chops, 3/4 inch thickness

Preheat oven to 175°F and place a medium dish in the oven to warm. Heat a large skillet over medium-
high heat. Brush chops lightly with oil and place in hot skillet. Cook for 5 to 6 minutes, turning 
occasionally until done. Transfer to the warm dish and keep warm in the preheated oven. In a small 
bowl, combine brown sugar, salt, pepper, cinnamon and nutmeg. Add butter to the skillet and stir in 
the brown sugar mixture and apples. Cover and cook until the apples are just tender. Remove the 
apples with a slotted spoon and arrange them carefully on top of the chops. Keep the dish warm in 
the preheated oven. Continue cooking the remaining sauce in the uncovered skillet until it thickens 
slightly. Spoon the sauce over apples and chops and sprinkle with pecans, if you desire. Chef’s Note: 
The whiskey isn’t really for the chops. Sip it while you cook!

Serves 4
Dustin Scherer



Indian Butter Chicken

1 cup butter, divided
1 onion, minced
1 tbsp, garlic, minced
1 15 oz can tomato sauce
3 cups heavy cream
2 tsp salt
1 tsp cayenne pepper
1 tsp garam masala
1 1/2 lbs chicken breast, cubed
2 tbsp vegetable oil
2 tbsp tandoori masala

Preheat an oven to 375°F. Melt a few tablespoons of butter in a skillet over medium heat and stir in 
onion and garlic, cooking slowly until the onion caramelizes to a dark brown, or about 15 minutes. 
Melt the remaining butter in a saucepan over medium high heat along with the tomato sauce, heavy 
cream, salt, cayenne pepper, and Garam masala. Bring to a simmer, then reduce heat to medium low, 
cover and simmer for 30 minutes, stirring occasionally, and add the caramelized onions. While the 
sauce is simmering, toss the cubed chicken breast pieces with vegetable oil until coated, then season 
with tandoori masala and spread out onto a baking sheet. Bake chicken in the preheated oven until it 
is no longer pink in the center, or about 12 minutes. Once the chicken is done, add it to the sauce and 
simmer for another 5 minutes before serving.

Serves 6
Preethi Mabbu



Oven-Roasted Leg of Lamb

1 leg of lamb, approximately 5 lb (bone-in)
12 garlic cloves
1/2 cup lime juice
1/4 cup coarse sea salt
3 rosemary leaves
1 cup olive oil

Preheat oven to 425°F. Mix about 1/4 cup of salt with rosemary leaves, lime juice and enough oil to 
create a rub. Place the leg of lamb in a roasting pan, and rub the leg of lamb all over with the rub 
mixture, making sure to coat all sides. Next, peel garlic cloves and sauté in olive oil. Pour the warm 
olive oil and garlic cloves over the leg. Bake at 425°F for about 20 minutes, and then reduce the 
temperature to 375°F for about 2 more hours. Turn the leg over 2 or 3 times during cooking time to 
ensure that it browns evenly on both sides. Baste regularly with the juices released in the roasting 
pan. Cook’s recommendation: This lamb is excellent when served with cooked spinach or roasted 
potatoes.

Serves 6
Graciela Zozaya



Pastel Azteca

3 Roma tomatoes, cut in halves
1 medium onion, cut in half
1 clove garlic
2 dried ancho chilies
1 dried chipotle chile
2 pounds boneless chicken breast, cooked and shredded
16 Corn Tortillas
Vegetable Oil (for frying)
Queso Fresco
1 cup Mexican Crema
1 cup shredded Manchego cheese (or your favorite blend)

If you haven’t already done so, cook the boneless, skinless chicken breasts. (I cook mine in a 3-quart 
stockpot with 6 to 8 cups of water, 1/2 of a medium onion, a clove of garlic, a sprig of cilantro, and 
salt and pepper.) Once the chicken is done, shred the chicken and set aside.

To prepare the sauce, place the tomato halves, the onion, garlic, and dried chilies in a medium 
saucepan. Cover with water and bring to a boil over medium high heat. Remove from heat and let cool 
to room temperature. Remove the seeds and stems from the chilies.  Puree the tomatoes, onion, garlic, 
chilies and 1 cup of the cooking water until smooth.   Pour the sauce into a medium saucepan or bowl; 
season with salt. Ladle enough sauce into a 9-inch square baking dish to cover the bottom; set aside. 
Heat about 1/2 cup of vegetable oil in a medium skillet over medium-high heat. Fry the corn  tortillas, 
one at a time, for about 30 seconds per side. Transfer the tortillas to a heatproof plate until you’ve 
finished frying all of the tortillas. Arrange 4 of the fried corn tortillas in the bottom of the baking 
dish. (The tortillas will overlap slightly.) Ladle an additional 1/2 cup of the sauce on top of the 
tortillas, making sure the sauce makes it all the way to the edge, adding more sauce if necessary. 
Top with shredded chicken, crumbled queso fresco and a couple of dollops of sour cream. Bake in a 
preheated oven at 350°F for 30 to 40  minutes until the cheese has melted and starts to turn a light 
golden brown. Enjoy!!!

Serves 4
Gabriel Flores



Rockets Ravioli

3/4 cup water
2 tsp olive oil
1 28 oz can tomatoes, crushed
1 1/2 cups tomato puree
4/5 cup Parmesan cheese, grated
1/3 cup water
1/3 cup tomato paste
1/4 tsp garlic powder
3 tbsp sugar
3 tbsp fresh basil, minced

Place 6 cups of flour in a large bowl and make a well in the center. Beat 6 eggs, 3/4 cup water and 
olive oil, and pour the mixture into the well in the bowl. Stir together, forming a ball. Turn onto a 
floured surface, kneading the dough until it is smooth and elastic, or about 8-10 minutes.  Add the 
remaining flour, if necessary, to keep dough from sticking. Cover and let rest for 30 minutes. In a 
Dutch oven, combine the sauce ingredients: Crushed tomatoes, tomato puree, 1/2 cup Parmesan cheese, 
1/3 cup water, tomato paste. Sugar, 2 tbsp basil, 1tbsp parsley, 1tbsp oregano, garlic, 1/2 tsp salt, and  
1/4 tsp pepper.  Bring to a boil, and then reduce heat to a simmer for 1 hour, stirring occasionally.  
Save the sauce for serving the finished ravioli.  In a large bowl, combine the remaining ingredients 
for the ravioli filling. Cover and refrigerate the filling for use later in the recipe. Keep your pasta 
covered, and working as quickly as possible, divide the pasta dough into fourths and roll one piece 
to 1/16 inch thickness. Next, place rounded teaspoonfuls of filling 1 inch apart over half of the pasta 
sheet. Brush around the filling with water to moisten the pasta and fold the sheet over, pressing 
down around the filling to seal. Cut the pasta into squares with a pastry wheel and repeat the 
process with the remaining dough and filling until you have exhausted the supply.  Finally, bring a soup 
kettle of salted water to a boil. Add the ravioli and reduce heat to a gentle simmer, cooking the 
pasta for 1 to 2 minutes, or until the ravioli float to the top and are tender. Drain the ravioli in a 
large strainer and serve. Spoon the sauce over the ravioli. 

Buon apetit!

Serves 6
Jason Remmert

1 1/2 tbsp fresh parsley, minced
1 1/2 tbsp fresh oregano, minced
1 garlic clove, minced
5/8 tsp salt
3/8 tsp pepper
1 15 oz carton ricotta cheese
2 cups part-skim mozzarella cheese, shredded
6 to 6 1/2 cups all-purpose flour
7 Eggs



Tilapia a la Vallarta

1/2 tsp kosher salt
1/2 tsp ground black pepper
1/2 tsp cumin seed
1 tbsp olive oil
2 tbsp water
2 tbsp butter
3 tbsp lime juice
3 tbsp cilantro, chopped
6 cloves garlic, chopped
1 1/2 lbs fresh tilapia fillets 

Into a small saucepan on medium low heat, add butter, olive oil, lime juice, water and garlic, stirring 
gently until the butter is melted and the ingredients are well combined. Set aside temporarily. Apply 
cooking spray to a shallow baking or roasting pan and arrange the fish fillets in a single layer, 
sprinkling salt and black pepper on both sides. Pour the butter mixture over the fish and sprinkle 
cumin seeds on top. Bake in a preheated oven at 300°F for 7 minutes. Spoon the sauce over the fish 
again and switch oven setting to broil. Place the fish on the rack nearest the heating element and 
broil for 5 minutes or until the fish flakes easily. Baste the fish with sauce from the pan one more 
time. Once the fish is ready, remove and serve immediately, garnishing with chopped cilantro. Your 
guests will praise your resort style seafood cooking!

Serves 4
Rodrigo Fernández del Castillo



Ty’s Beer Butt-Jack Daniel’s® Smoked Chicken

3 tbsp olive oil
1/2 cup brown sugar
1/4 cup syrup or molasses
1 16 oz canned beer of your choice
3 jalapeños or habanero peppers
2 garlic cloves
1 cup of Potlatch seasoning from Williams-Sonoma
1 cup butter
2 bags Jack Daniel’s® wood smoking chips
1 chicken, whole

Preparation is key for this dish. Drink a beer, or two, or as many as you like. Just remember that 
cook time depends on maintaining proper temperature of the smoker, but on average it’s a 4 to 5 hour 
process. This is a good time for family activities outside. Remove the inner organs of the chicken 
and wash the chicken thoroughly inside and out. Dry the bird with paper towels. Melt the butter in 
microwave and rub the chicken inside and out, as well as under the skin. Use a sharp, small knife to 
help remove the membrane from the chicken meat and skin as best as possible. Mix 4 tbsp of Potlatch 
seasoning with 4 tbsp of brown sugar and repeat the rubbing process all over the chicken again, 
and then set the chicken aside. Take the 16 oz beer can, and drink 1/3 of the beer. This is acceptable 
since you’ll only need about 11 ounces. In the beer can, add chopped garlic, 1/2 cup Potlatch seasoning 
and jalapeños or habanero peppers, then set aside the beer marinade for use during the 4 to 5 hour 
smoking period. To prepare the smoker and wood chips, you should soak the wood chips in water for 
30 minutes, then drain the water and add the chips to a heated smoker. The smoker should maintain a 
temperature of 200°F throughout the cooking process, and more wood chips should be added as needed. 

That’s all the hard work, and the rest of the recipe is easy. Carefully place the chicken over the top 
of the beer can. Yes, that means the chicken will be propped awkwardly on the beer can, but this is 
an effective approach. Carefully place the chicken in the smoker and keep checking the chicken and 
the temperature each hour, basting the chicken regularly with the rubbing sauce. When the internal 
temperature of the chicken reaches 180°F, it’s time to eat. Carefully remove the chicken from the beer 
can and carve the chicken. If you wish, you can use the remaining contents of the beer can as a dipping 
sauce for the chicken.

Serves 6
Ty Summers



Merry Christmas Mango Lime Margaritas

2 shots tequila liquor
1 shot Cointreau liqueur
1/4 mango, peeled and chopped
1/2 cup fresh orange juice
1 tbsp lime juice
1 cup ice, crushed
2 slices fresh mango
2 tbsp coarse baker’s sugar, red and green

If you’ve ever had a Margarita, you know that they’re easy to make and easier to enjoy! This recipe is 
as easy as tossing the ingredients in a blender, saving a mango slice for garnish on your glasses, and 
sprinkling the colored sugar into the drinks at the very end to give family and friends plenty of red 
and green holiday cheer. Enjoy some mango merriment for the holidays!

Serves 2
Tamara Lupo



Nopalitos with Tomato and Onion

1 lb nopalitos (these are prickly pear cactus paddles that have been stripped of spines, cleaned and 
finely chopped)
1 tbsp olive oil
2 large cloves garlic, minced
1/2 red onion, roughly chopped
1 jalapeño pepper, stem and seeds removed, chopped
1 medium tomato, roughly chopped
Salt
Pepper

Coat the bottom of a large sauté pan in olive oil and set to medium high heat. Add red onion, garlic, 
and jalapeño. Cook for a minute, stirring occasionally, then add the nopalitos. Cook for several more 
minutes. Then add the chopped tomato. Continue to cook until all vegetables are cooked through. 
Season with salt and pepper to taste. Serve immediately. Prep time is 5 minutes. Cook time is 15 minutes. 
Great as a garnish for breakfast, lunch or dinner.

Serves 4
Jaime Belden



Oatmeal Toffee Cookies

2 eggs
2 sticks of unsalted butter
1 tsp cinnamon
3/4 tsp salt
2 tbsp cornstarch
2 tbsp vanilla extract
1 tsp baking powder
1/2 cup light brown sugar
3/4 cup granulated sugar
3/4 cup toffee bits (Heath bar bits work well)
4 1/2 cups oatmeal

Grind 1 1/2 cups of oatmeal in a blender to a fine texture. In a large bowl, combine the ground 
oatmeal, salt, cinnamon, cornstarch, and baking powder ingredients and whisk them all together. 
In another large bowl, mix the butter, sugar, and brown sugar, and beat these together until the 
mixture has a fluffy consistency, then add the eggs and vanilla. Now combine the ingredients from 
both bowls and blend together at low speed. Gradually add the remaining dry ingredients. Once all 
are combined, add the remaining 3 cups of oatmeal and fold in with spatula. Add the toffee bits and 
fold in as well. Use a tablespoon scoop and drop dough pieces onto a greased cookie sheet.  Allow 
about 2 inches between cookies for expansion.  Cooking time will be 10 to 15 minutes, depending on your 
oven. As soon as you see the cookies begin to visibly brown in the oven, they will be done.

Serves 30
Verónica Szabo



Oven-Roasted Leg of Lamb

1 leg of lamb, approximately 5 lb (bone-in)
12 garlic cloves
1/2 cup lime juice
1/4 cup coarse sea salt
3 rosemary leaves
1 cup olive oil

Preheat oven to 425°F. Mix about 1/4 cup of salt with rosemary leaves, lime juice and enough oil to 
create a rub. Place the leg of lamb in a roasting pan, and rub the leg of lamb all over with the rub 
mixture, making sure to coat all sides. Next, peel garlic cloves and sauté in olive oil. Pour the warm 
olive oil and garlic cloves over the leg. Bake at 425°F for about 20 minutes, and then reduce the 
temperature to 375°F for about 2 more hours. Turn the leg over 2 or 3 times during cooking time to 
ensure that it browns evenly on both sides. Baste regularly with the juices released in the roasting 
pan. Cook’s recommendation: This lamb is excellent when served with cooked spinach or roasted 
potatoes.

Serves 6
Graciela Zozaya



Pastel Azteca

3 Roma tomatoes, cut in halves
1 medium onion, cut in half
1 clove garlic
2 dried ancho chilies
1 dried chipotle chile
2 pounds boneless chicken breast, cooked and shredded
16 Corn Tortillas
Vegetable Oil (for frying)
Queso Fresco
1 cup Mexican Crema
1 cup shredded Manchego cheese (or your favorite blend)

If you haven’t already done so, cook the boneless, skinless chicken breasts. (I cook mine in a 3-quart 
stockpot with 6 to 8 cups of water, 1/2 of a medium onion, a clove of garlic, a sprig of cilantro, and 
salt and pepper.) Once the chicken is done, shred the chicken and set aside.

To prepare the sauce, place the tomato halves, the onion, garlic, and dried chilies in a medium 
saucepan. Cover with water and bring to a boil over medium high heat. Remove from heat and let cool 
to room temperature. Remove the seeds and stems from the chilies.  Puree the tomatoes, onion, garlic, 
chilies and 1 cup of the cooking water until smooth.   Pour the sauce into a medium saucepan or bowl; 
season with salt. Ladle enough sauce into a 9-inch square baking dish to cover the bottom; set aside. 
Heat about 1/2 cup of vegetable oil in a medium skillet over medium-high heat. Fry the corn  tortillas, 
one at a time, for about 30 seconds per side. Transfer the tortillas to a heatproof plate until you’ve 
finished frying all of the tortillas. Arrange 4 of the fried corn tortillas in the bottom of the baking 
dish. (The tortillas will overlap slightly.) Ladle an additional 1/2 cup of the sauce on top of the 
tortillas, making sure the sauce makes it all the way to the edge, adding more sauce if necessary. 
Top with shredded chicken, crumbled queso fresco and a couple of dollops of sour cream. Bake in a 
preheated oven at 350°F for 30 to 40  minutes until the cheese has melted and starts to turn a light 
golden brown. Enjoy!!!

Serves 4
Gabriel Flores



Picarones

1 lb sweet potatoes 
1 lb pumpkin 
2 tsp anise seed 
1 tbsp cane sugar 
1 3/4 tbsp active dry yeast 
1 lb all-purpose flour 
1/2 gallon vegetable oil for frying 
4 cups chancaca syrup 

For the syrup, chop chancaca and put in a saucepan with cinnamon sticks, cloves, fig leaf, star anise, 
pineapple peels, and orange. Cover with water and cook over medium heat, stirring occasionally 
until the chancaca is dissolved and forms a thick syrup. Strain the liquid, discarding the solids, and 
cool to room temperature. Put the syrup in a jar or sauceboat to pour easily over the picarones. 
Chancaca can be substituted with molasses syrup or muscovado sugar, if preferred. When creating 
your picarones, you’ll start by peeling the sweet potatoes and cutting them into medium sized squares. 
Peel and chop the pumpkin in similar fashion and put both into a heavy saucepan with the anise seed. 
Add water to cover them and cook over medium high heat until soft. Drain, reserving the water, and 
process in a food processor or mash the sweet potatoes and pumpkin to form a soft puree. Cool the 
water to lukewarm. In a bowl, put one cup of the cooking water and the sugar, then slowly add the 
active dry yeast, stirring until it is dissolved. Cover and let rest for 10 minutes in a warm place, until 
it forms a spongy texture. Now add the flour, and mixing with your hands, add 1/2 cup of the cooking 
water until the dough is no longer sticky and feels soft and silky. Cover with a kitchen towel and 
let rest in a warm and quiet place, until the mixture doubles or triples in volume, or at least 2 
hours. When the dough is ready, heat a good amount of oil in a big saucepan to deep-fry the picarones. 
Remember to get the cooking oil very, very hot before attempting to fry the picarones. Have a bowl 
with cold water nearby, and with one wet hand, take a portion of dough and quickly try to make a ring 
shape with your thumb while you put it in the hot oil. With a long wooden spoon, flip the picarones. 
Serve drenched with syrup. 

Serves 12
Remo Mazzini

For the syrup:
2 chancaca pieces 
2 cinnamon sticks 
6 cloves 
1 fig leaf 
2 star anise
Peel from 1 pineapple 
1 orange, whole



Pumpkin Eggnog Ice Cream

1/2 tsp vanilla extract
1 cup whole milk
2 cups pumpkin egg nog
3/4 cup suger
Pinch of salt
1 vanilla bean, split lengthwise
5 egg yolks

Warm milk, eggnog, sugar and salt in a medium saucepan over low heat. Using a paring knife, carefully 
scrape the vanilla seeds from the bean into the warm milk and also add the seed pod. Cover the 
saucepan and remove from heat. Allow the mixture to steep at room temperature for 1 hour. Remove 
the bean pod halves, rinse and save them for use later in the recipe. In a medium bowl, whisk the 
egg yolks and pour in 1 cup of the eggnog mixture. Stir together and pour the contents back into 
the original saucepan. Place the saucepan on medium heat and stir constantly, scraping the bottom 
as you stir, until the mixture thickens and coats your spatula. Mix in the vanilla and stir over an ice 
bath until cool. Chill the mixture thoroughly in the refrigerator, then freeze it in a thick, covered 
container for at least 4 hours. Enjoy! Cook’s note: Rum makes a delicious “adult” substitute for the 
vanilla extract in this recipe.

Serves 4
Arielle Warner



Raw Hard Eggnog

2 tsp ground nutmeg
2 tsp ground cinnamon
1 cup amaretto liqueur
1 1/2 cups sugar
2 cups whiskey, bourbon or Canadian
3 cups heavy whipping cream
3 cups dark spiced rum
4 1/2 cups milk, whole or 2%
12 fresh eggs

Separate the eggs into yolks and whites in separate bowls. Beat the egg yolks together with 1/2 of 
the sugar, and set this aside. Beat the egg whites until stiff, and then mix in the remaining sugar. Pour 
the yolks into the whites and mix these together slowly. Into this blend, slowly stir in the rum, then 
the milk, and the whiskey, the amaretto, and 1/2 of the cream. Whip the rest of the cream and fold it 
into the mixture carefully. Serve at room temperature by ladling the eggnog into cups and sprinkle 
nutmeg and cinnamon on the top.  

Serves 12
Jake Frick



Thanksgiving Empanadas

6 cups flour
6 tsp salt
1 cup lard or Crisco® shortening
1/2 cup cold butter
3 egg yolks
1 1/2 cups ice water
3/4 cups vegetable oil
6 cups white onion, diced
2 tsp garlic, minced
2 8 oz boxes fresh mushrooms, sliced
1 lb Jimmy Dean® sausage

8 oz cream cheese 
8 jalapeños, stemmed, seeded, ribbed  
and thinly sliced
1/2 tsp onion powder
1/2 tsp garlic salt
1 cube beef bouillon 
1 tsp black pepper

In a large bowl, combine flour and salt with a hand mixer. Cut in lard and butter until the texture 
of the mixture resembles coarse cornmeal. In a bowl, beat egg yolks with water and add to the flour 
mixture. Mix with a beater and knead the dough for about 5 minutes. Shape the dough into small balls 
approximately the size of golf balls. Place the balls in a baking dish, cover with a damp cloth, and 
let rest for 1 hour. Heat 3/4 cup of oil and sauté onions, garlic and mushrooms in a saucepan. Next, 
add chiles and cream cheese, followed by 1 tablespoon of butter, salt, pepper, onion powder, garlic 
salt and add a bit of the granulated beef bouillon. Just a few shakes of all the seasonings to taste 
are all you need. In another pan, crumble and cook the sausage and combine it with the seasoned 
mushroom mixture. Now, on a lightly floured surface, roll each ball of dough into a 3-inch circle. 
(My secret for perfect circles is to use the mouth of a large jar!) Spread 2 tablespoons of filling 
over the bottom half of each circle. Fold the circles in half and seal the edges with a fork dipped in 
water. Cover your empanadas with a damp cloth as you make them to keep them from drying out. Heat 
1 1/2 inches of oil in a skillet or fryer to 375°F and fry the empanadas for 2 to 3 minutes per side, 
or until golden brown. Drain them on paper towels and keep them warm in a 200°F oven until you are 
ready to serve them to your guests.

On a side note, last year I wanted that extra feeling of the first Thanksgiving, so just before we 
began our meal, I handed out Indian and Pilgrim hats. It was hilarious, and we had a wonderful time. 
May your holidays be filled with family, love and laughter…and a few rowdy Pilgrims!
 
Serves 12
Cathy López Negrete



Stuffed Chayotes

4 medium chayotes
1 cup onions, chopped
2 tbsp virgin olive oil
2 garlic cloves, minced or pressed
1/4 cup parsley or cilantro, chopped
4 chorizo sausages, casings removed
1 tsp dried rosemary, crushed
3 slices whole wheat or French bread, cubed
1/4 cup milk
1/4 cup grated Parmesan cheese
1/4 cup Italian oil and vinegar salad dressing

Preheat oven to 350°F. Cut the chayotes in half, lengthwise, removing the long, flat seeds in the 
middle. Steam them until just tender, but don’t over-steam them. Sauté onions in the olive oil, and 
once they are soft and transparent, add the garlic and parsley (or cilantro). Stir in the chorizo, 
breaking it up, and add the crushed rosemary. Cook for 15 minutes, and pour off the excess grease. 
Moisten the bread with the milk, and then squeeze out the liquid. Add the bread and Parmesan cheese 
to the meat mixture. Next, scoop out the middle of the chayotes, leaving a 1/4 inch shell. Chop the pulp 
coarsely and add it to the prepared mixture. Stuff the chayote shells with the mixture, piling the 
filling high. Place the stuffed chayotes into a lightly oiled baking dish and bake for 20 minutes, until 
heated thoroughly, and the filling is slightly browned. Drizzle with a bit of the salad dressing and/or 
add a little grated cheese to the top. Serve hot or at room temperature.

Serves 4
Alex López Negrete



Roasted Pepper and Garlic Hummus

1 cup chickpeas or garbanzo beans, cooked
1 medium bell pepper, roasted and skin removed
2 tsp sweet paprika
3 cloves garlic, chopped
1/2 cup tahini
Juice of 1/2 lemon
1/4 cup olive oil
1/4 tsp salt

Mix all the recipe ingredients in a blender until the mixture is a smooth paste. If it is too thick, 
add 1/4 cup of warm water and evaluate the thickness of the mixture again. Repeat, if necessary, but 
the hummus should not be runny. Serve in a deep bowl. This appetizer can be paired with a variety of 
breads, crackers and vegetables for dipping. It is a healthy alternative to fried appetizers, and kids 
love it, too! 

Serves 10
Juan Alanís



Rockets Ravioli

3/4 cup water
2 tsp olive oil
1 28 oz can tomatoes, crushed
1 1/2 cups tomato puree
4/5 cup Parmesan cheese, grated
1/3 cup water
1/3 cup tomato paste
1/4 tsp garlic powder
3 tbsp sugar
3 tbsp fresh basil, minced

Place 6 cups of flour in a large bowl and make a well in the center. Beat 6 eggs, 3/4 cup water and 
olive oil, and pour the mixture into the well in the bowl. Stir together, forming a ball. Turn onto a 
floured surface, kneading the dough until it is smooth and elastic, or about 8-10 minutes.  Add the 
remaining flour, if necessary, to keep dough from sticking. Cover and let rest for 30 minutes. In a 
Dutch oven, combine the sauce ingredients: Crushed tomatoes, tomato puree, 1/2 cup Parmesan cheese, 
1/3 cup water, tomato paste. Sugar, 2 tbsp basil, 1tbsp parsley, 1tbsp oregano, garlic, 1/2 tsp salt, and  
1/4 tsp pepper.  Bring to a boil, and then reduce heat to a simmer for 1 hour, stirring occasionally.  
Save the sauce for serving the finished ravioli.  In a large bowl, combine the remaining ingredients 
for the ravioli filling. Cover and refrigerate the filling for use later in the recipe. Keep your pasta 
covered, and working as quickly as possible, divide the pasta dough into fourths and roll one piece 
to 1/16 inch thickness. Next, place rounded teaspoonfuls of filling 1 inch apart over half of the pasta 
sheet. Brush around the filling with water to moisten the pasta and fold the sheet over, pressing 
down around the filling to seal. Cut the pasta into squares with a pastry wheel and repeat the 
process with the remaining dough and filling until you have exhausted the supply.  Finally, bring a soup 
kettle of salted water to a boil. Add the ravioli and reduce heat to a gentle simmer, cooking the 
pasta for 1 to 2 minutes, or until the ravioli float to the top and are tender. Drain the ravioli in a 
large strainer and serve. Spoon the sauce over the ravioli. 

Buon apetit!

Serves 6
Jason Remmert

1 1/2 tbsp fresh parsley, minced
1 1/2 tbsp fresh oregano, minced
1 garlic clove, minced
5/8 tsp salt
3/8 tsp pepper
1 15 oz carton ricotta cheese
2 cups part-skim mozzarella cheese, shredded
6 to 6 1/2 cups all-purpose flour
7 Eggs



Baked Boiled New Potatoes

6 small red/new potatoes
6 tsp fresh parsley, chopped
6 tsp cheddar cheese, grated 
1/2 tsp Mrs. Dash® Table Blend
1/2 tsp salt
3 tsp olive oil
1/2 tsp black pepper
4 oz sour cream

Wash the potatoes thoroughly and use a vegetable brush to cleanse the skin of the potatoes. Since 
you’ll be cooking them and eating them with the skins on, you want to get them very clean. In an 
adequately large pot, cover the potatoes with water and boil them on the stove as if you were going 
to make mashed potatoes. Do not mash the potatoes, but leave them nice and intact. Test them for 
doneness by poking them with a fork. When they’re soft enough to be “mashable,” they are ready and 
can be removed from the water and placed on a cookie sheet, still whole. The first fun part: With 
a potato masher, press down on each potato TWICE ONLY, the second time with the masher blades at 
a 90 degree angle from the first time. You want the potato to remain essentially intact, and to be 
about one-half inch to three-quarters inch thick. It will try to break up a bit, so don’t sweat it, but 
you want it to maintain its general shape after this step. The other fun part: Drizzle olive oil onto 
the top of each one, about half a teaspoon over each potato. Sprinkle Mrs. Dash®, salt, pepper, and 
one teaspoon each of chopped parsley and grated cheddar cheese onto the top of each mashed-down 
potato. This is done by eyeballing it, so make sure you season them as you prefer them. Finally, bake 
the potatoes on the cookies sheet in a 450°F oven for about 20 minutes, until the cheese and skins 
start to brown. Serve with - or without - a small dollop of sour cream on top. These will be crunchy 
and savory on the outside, steaming soft on the inside! Chef’s note: Since each potato yields a single 
serving, this recipe for six can be easily multiplied as you desire to serve as many guests as you 
wish. You can also use smaller potatoes if you count two smaller potatoes for a single larger one 
described here and substitute your favorite seasonings for the ones listed in the recipe.

Serves 6
Brad Drew



Grilled Sweet Potato Poblano Salad 

1/4 tsp ground cumin
1/2 tsp chili powder
1 tbsp coriander, chopped
1 1/2 tbsp. lime juice 
2 tbsp honey
Zest of 1 lime
1/4 cup olive oil
1/4 cup roasted pumpkin seeds (pepitas)
1/4 cup green onions, thinly sliced
1/4 cup fresh coriander, chopped
1 bunch parsley, chopped
1 cup vegetable oil
1 small shallot, minced (or red onion)
1/2 red bell pepper, chopped
1/2 yellow bell pepper, chopped
2 1/2 lbs sweet potatoes, peeled and quartered 
8 oz poblano peppers, seeded and diced
1/2 cup salt
1/4 cup black pepper

Whisk the first 7 ingredients and 2 tablespoons of coriander together in a small bowl. Save this blend 
as the salad dressing. Cook sweet potatoes in a large saucepan filled with boiling salted water until 
they are just barely tender, or about 6 minutes. Don’t overcook them at this stage or they will fall 
apart when you toss them in the salad! Drain them and run them under cold water to cool.  Cover and 
chill for at least 1 hour or up to 1 day. Preheat a barbeque grill on high heat. Brush potato wedges 
with cooking oil and sprinkle with salt and pepper. Grill potatoes until grill marks appear, and then 
remove from heat. On a work surface, cut the potatoes crosswise into 1 inch pieces. Place them with 
the poblanos, bell peppers, green onions, remaining coriander, and parsley into a large bowl. Drizzle 
dressing onto the mixture and toss gingerly to coat. Serve warm or at room temperature after 
sprinkling pepitas over salad. Chef’s note: Many people know coriander as cilantro, and it’s available 
everywhere. Also, this salad can be made the day before your event as long as it is refrigerated 
overnight. Just bring it to room temperature or warm before serving.

Serves 4
Sally Young



Texas Valley Spanish Rice

1/2 tsp garlic powder
1/2 tsp oregano
1/2 tsp black pepper
1 tsp cumin seed
2 tbsp bacon grease
1/2 cup bell pepper, chopped
1/2 cup onion, chopped
1 cup tomato sauce
1 cup whole kernel corn, drained
1 1/2 cups rice
1 cups canned black beans, rinsed and drained
2 cups water

Pour rice into hot bacon grease and cook until golden brown. Remove from grease and place in boiling 
water. Add seasonings, chopped pepper, onions and tomato sauce, but save the corn and black beans 
for later. Reduce heat, cover and cook for 12 minutes. Stir the rice and add the corn and beans to the 
mixture. Cook for an additional 3 minutes and stir again. Remove from heat, but keep the pot covered 
and let the rice steam for another few minutes.

Serves 10
Sonny Villarreal



Stuffed Chayotes

4 medium chayotes
1 cup onions, chopped
2 tbsp virgin olive oil
2 garlic cloves, minced or pressed
1/4 cup parsley or cilantro, chopped
4 chorizo sausages, casings removed
1 tsp dried rosemary, crushed
3 slices whole wheat or French bread, cubed
1/4 cup milk
1/4 cup grated Parmesan cheese
1/4 cup Italian oil and vinegar salad dressing

Preheat oven to 350°F. Cut the chayotes in half, lengthwise, removing the long, flat seeds in the 
middle. Steam them until just tender, but don’t over-steam them. Sauté onions in the olive oil, and 
once they are soft and transparent, add the garlic and parsley (or cilantro). Stir in the chorizo, 
breaking it up, and add the crushed rosemary. Cook for 15 minutes, and pour off the excess grease. 
Moisten the bread with the milk, and then squeeze out the liquid. Add the bread and Parmesan cheese 
to the meat mixture. Next, scoop out the middle of the chayotes, leaving a 1/4 inch shell. Chop the pulp 
coarsely and add it to the prepared mixture. Stuff the chayote shells with the mixture, piling the 
filling high. Place the stuffed chayotes into a lightly oiled baking dish and bake for 20 minutes, until 
heated thoroughly, and the filling is slightly browned. Drizzle with a bit of the salad dressing and/or 
add a little grated cheese to the top. Serve hot or at room temperature.

Serves 4
Alex López Negrete



Stuffed Mushrooms

1 tub Aloutte® garlic and herb cheese spread
24 mini portobello mushrooms
1/4 cup extra virgin olive oil
1/4 cup breadcrumbs

This simple dish starts with washing the mushrooms. Remove the stems and clean out the insides 
with a small spoon until the caps are smooth and hollow. Brush olive oil on the inside and outside of 
each mushroom, and with a small spoon again, scoop the cheese spread into the mushrooms until the 
mushroom cap is full. Sprinkle breadcrumbs on the open side of each mushroom cap and cook in oven 
on a flat baking sheet for about 12 to 14 minutes at 375°F. Voilà! The easiest party appetizer ever and 
sure to be a hit!

Serves 12
Dionella Martínez



Sweet Anise Breakfast Bread

1/2 cup lukewarm water
1/2 cup sugar
1/2 cup butter
1 tsp salt
1 tbsp anise seed
2 tbsp light corn syrup
1 package baker’s yeast
4 eggs
2 cups flour

In any container, sprinkle yeast over the lukewarm water, stirring until the yeast is fully dissolved. 
Beat 3 eggs in a large mixing bowl until lightly beaten. Add sugar, salt, anise seed, butter, 2 cups of 
flour, and the yeast mixture in the bowl. Beat with an electric beater until smooth.  

If necessary, add additional flour to ensure soft dough. Turn onto a lightly floured surface and 
knead dough until it is soft and elastic. Place in a greased bowl, covering with a damp cloth to 
preserve moisture, and allow the dough to double in size. Punch down the dough and make a round 
loaf, smoothing the top by folding the edges to the bottom of the loaf. Place the loaf in a deep round 
cake pan. Combine an egg yolk with the corn syrup, beat fully, and brush this glaze on the loaf with a 
pastry brush. Bake in a preheated oven at 350°F for 15 minutes, or until the bread crusts to a golden 
color.

serves 8
Stephanie Granados



Taquitos del Chapulin Colorado (Red Grasshoppers)

1 lb live chapulines, or small local grasshoppers
4 garlic cloves, ground
2 tbsp coarse salt
1/2 cup lime juice 
1/2 bunch fresh epazote
2 oz chipotle sauce
1 package tortillas
8 oz Mexican cream
1 bunch fresh cilantro
1/2 onion, chopped

Bring water to a boil, and then add chapulines (grasshoppers). Return to a boil, and simmer a few 
minutes, at least until the chapulines turn a red color. Drain the chapulines with a strainer or sieve.  
Carefully inspect the chapulines to ensure there are no foreign items or grasses among them. Place 
the drained chapulines in a saucepan over medium heat, stirring for a minute or two. Add the ground 
garlic, salt and lime juice, returning to a low simmer. Add epazote leaves and thin stems and continue 
to cook over low heat until the epazote is no longer green. Drain the grasshoppers again. Place 
them in a bowl with the chipotle sauce and mix thoroughly. Serve with hot tortillas, Mexican cream, 
cilantro and chopped onion as an appetizer.

Serves 8
Leonardo Basterra



Tembleque (Puerto Rican Style Coconut Pudding)

4 cups coconut milk, preferably Coco Lopez
1/2 cup sugar
1/2 cup cornstarch
1/4 tsp salt
Garnish: ground cinnamon, cinnamon sticks, or toasted coconut flakes.

Get your groove on with some music. Some salsa with a holiday theme gets some extra flavors out  
of this recipe. Dancing is also encouraged. In a saucepan, mix together the cornstarch, sugar and salt. 
Whisk in the coconut milk and simmer over low to medium heat, stirring constantly until the mixture 
is thoroughly cooked and thickens. Remove from the heat and pour the pudding into individual dessert 
cups, allowing the pudding to chill in the refrigerator for at least an hour. Garnish with sprinkled 
ground cinnamon, a cinnamon stick, and/or toasted coconut flakes.

Serves 4
Arturo Colón



Texas Valley Spanish Rice

1/2 tsp garlic powder
1/2 tsp oregano
1/2 tsp black pepper
1 tsp cumin seed
2 tbsp bacon grease
1/2 cup bell pepper, chopped
1/2 cup onion, chopped
1 cup tomato sauce
1 cup whole kernel corn, drained
1 1/2 cups rice
1 cups canned black beans, rinsed and drained
2 cups water

Pour rice into hot bacon grease and cook until golden brown. Remove from grease and place in boiling 
water. Add seasonings, chopped pepper, onions and tomato sauce, but save the corn and black beans 
for later. Reduce heat, cover and cook for 12 minutes. Stir the rice and add the corn and beans to the 
mixture. Cook for an additional 3 minutes and stir again. Remove from heat, but keep the pot covered 
and let the rice steam for another few minutes.

Serves 10
Sonny Villarreal



Thanksgiving Empanadas

6 cups flour
6 tsp salt
1 cup lard or Crisco® shortening
1/2 cup cold butter
3 egg yolks
1 1/2 cups ice water
3/4 cups vegetable oil
6 cups white onion, diced
2 tsp garlic, minced
2 8 oz boxes fresh mushrooms, sliced
1 lb Jimmy Dean® sausage

8 oz cream cheese 
8 jalapeños, stemmed, seeded, ribbed  
and thinly sliced
1/2 tsp onion powder
1/2 tsp garlic salt
1 cube beef bouillon 
1 tsp black pepper

In a large bowl, combine flour and salt with a hand mixer. Cut in lard and butter until the texture 
of the mixture resembles coarse cornmeal. In a bowl, beat egg yolks with water and add to the flour 
mixture. Mix with a beater and knead the dough for about 5 minutes. Shape the dough into small balls 
approximately the size of golf balls. Place the balls in a baking dish, cover with a damp cloth, and 
let rest for 1 hour. Heat 3/4 cup of oil and sauté onions, garlic and mushrooms in a saucepan. Next, 
add chiles and cream cheese, followed by 1 tablespoon of butter, salt, pepper, onion powder, garlic 
salt and add a bit of the granulated beef bouillon. Just a few shakes of all the seasonings to taste 
are all you need. In another pan, crumble and cook the sausage and combine it with the seasoned 
mushroom mixture. Now, on a lightly floured surface, roll each ball of dough into a 3-inch circle. 
(My secret for perfect circles is to use the mouth of a large jar!) Spread 2 tablespoons of filling 
over the bottom half of each circle. Fold the circles in half and seal the edges with a fork dipped in 
water. Cover your empanadas with a damp cloth as you make them to keep them from drying out. Heat 
1 1/2 inches of oil in a skillet or fryer to 375°F and fry the empanadas for 2 to 3 minutes per side, 
or until golden brown. Drain them on paper towels and keep them warm in a 200°F oven until you are 
ready to serve them to your guests.

On a side note, last year I wanted that extra feeling of the first Thanksgiving, so just before we 
began our meal, I handed out Indian and Pilgrim hats. It was hilarious, and we had a wonderful time. 
May your holidays be filled with family, love and laughter…and a few rowdy Pilgrims!
 
Serves 12
Cathy López Negrete



The Ultimate Carrot Cake

Cake:
3 cups grated carrots
4 eggs
1/4 tsp grated nutmeg
1/4  tsp baking soda
1/4 tsp fine sea salt
1 tsp baking powder
1 tbsp vanilla extract
1 tbsp ground cinnamon
1/2 cup applesauce
3/4 cup canola oil
3/4 cup pecans or walnuts, chopped
1 cup pineapple, crushed and drained
2 cups dark brown sugar
2 cups flour

Frosting:
1 tsp vanilla extract
1/2 cup pecans or walnuts, chopped
1/2 cup sweet butter, softened
3 1/2 cups confectioner’s sugar 
8 oz cream cheese

In a large bowl, combine and whisk together the eggs, oil, carrots, applesauce, brown sugar, vanilla, 
pineapple and chopped nuts. In a separate bowl, combine and whisk together the flour, baking soda, 
baking powder, salt, nutmeg and cinnamon. Take the dry ingredients and gently combine them into the 
wet bowl, mixing only gently enough to distribute them evenly into the blend. Pour this batter into a 
greased 9x13 inch cake pan and bake for 40 to 45 minutes in a preheated 350°F oven. Let the cake rest 
in the pan for 15 minutes, turn it out, and let it cool completely. To make the frosting, combine the 
butter, cream cheese, confectioner’s sugar and vanilla in a medium bowl, beating until it is blended  
to a smooth and creamy texture. Frost the cake and sprinkle the nuts as a garnish.

Serves 16
Tony Marbán



Tilapia a la Vallarta

1/2 tsp kosher salt
1/2 tsp ground black pepper
1/2 tsp cumin seed
1 tbsp olive oil
2 tbsp water
2 tbsp butter
3 tbsp lime juice
3 tbsp cilantro, chopped
6 cloves garlic, chopped
1 1/2 lbs fresh tilapia fillets 

Into a small saucepan on medium low heat, add butter, olive oil, lime juice, water and garlic, stirring 
gently until the butter is melted and the ingredients are well combined. Set aside temporarily. Apply 
cooking spray to a shallow baking or roasting pan and arrange the fish fillets in a single layer, 
sprinkling salt and black pepper on both sides. Pour the butter mixture over the fish and sprinkle 
cumin seeds on top. Bake in a preheated oven at 300°F for 7 minutes. Spoon the sauce over the fish 
again and switch oven setting to broil. Place the fish on the rack nearest the heating element and 
broil for 5 minutes or until the fish flakes easily. Baste the fish with sauce from the pan one more 
time. Once the fish is ready, remove and serve immediately, garnishing with chopped cilantro. Your 
guests will praise your resort style seafood cooking!

Serves 4
Rodrigo Fernández del Castillo



Ty’s Beer Butt-Jack Daniel’s® Smoked Chicken

3 tbsp olive oil
1/2 cup brown sugar
1/4 cup syrup or molasses
1 16 oz canned beer of your choice
3 jalapeños or habanero peppers
2 garlic cloves
1 cup of Potlatch seasoning from Williams-Sonoma
1 cup butter
2 bags Jack Daniel’s® wood smoking chips
1 chicken, whole

Preparation is key for this dish. Drink a beer, or two, or as many as you like. Just remember that 
cook time depends on maintaining proper temperature of the smoker, but on average it’s a 4 to 5 hour 
process. This is a good time for family activities outside. Remove the inner organs of the chicken 
and wash the chicken thoroughly inside and out. Dry the bird with paper towels. Melt the butter in 
microwave and rub the chicken inside and out, as well as under the skin. Use a sharp, small knife to 
help remove the membrane from the chicken meat and skin as best as possible. Mix 4 tbsp of Potlatch 
seasoning with 4 tbsp of brown sugar and repeat the rubbing process all over the chicken again, 
and then set the chicken aside. Take the 16 oz beer can, and drink 1/3 of the beer. This is acceptable 
since you’ll only need about 11 ounces. In the beer can, add chopped garlic, 1/2 cup Potlatch seasoning 
and jalapeños or habanero peppers, then set aside the beer marinade for use during the 4 to 5 hour 
smoking period. To prepare the smoker and wood chips, you should soak the wood chips in water for 
30 minutes, then drain the water and add the chips to a heated smoker. The smoker should maintain a 
temperature of 200°F throughout the cooking process, and more wood chips should be added as needed. 

That’s all the hard work, and the rest of the recipe is easy. Carefully place the chicken over the top 
of the beer can. Yes, that means the chicken will be propped awkwardly on the beer can, but this is 
an effective approach. Carefully place the chicken in the smoker and keep checking the chicken and 
the temperature each hour, basting the chicken regularly with the rubbing sauce. When the internal 
temperature of the chicken reaches 180°F, it’s time to eat. Carefully remove the chicken from the beer 
can and carve the chicken. If you wish, you can use the remaining contents of the beer can as a dipping 
sauce for the chicken.

Serves 6
Ty Summers
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