Tlacoyos
Tlacoyo is the common name, a variation of the Nahuatl words tlatlaoyo and claclaoyo, given to an antojito typical of central Mexico: corn masa formed into a flattish elongated oval and stuffed often with ricotta, requeson, or a paste of fava beans. They vary enormously in size from very large—about 5 or 6 inches, to about 4 inches , to very small,  about 3 inches. Most traditional tlacoyos do not have lard and salt in the masa, and if not eaten the minute they are cooked they become very tough and dry, even when reheated. 

Here is a recipe from the Sierra Norte de Puebla for the best I have tasted. Senora Hortensia who gave me the recipe, said that her sister, a great expert, insists that the masa should be worked as much as possible so it becomes aerated and the lard distributed well. They can be eaten either alone or with the suggested topping. 

Makes about 12 Tlacoyos

2 cups (500ml), 18 to 19 ounces/about 510g, Tortilla Masa (page 241)
2 tablespoons softened lard
Sea salt to taste
About 1 cup (250ml) bean paste (either black or dried fava) or well-drained ricotta 

The Trimmings

About 1/2 cup (125ml) finely chopped white onion
About 1/3 cup (83ml) finely grated queso añejo, or 1/2 cup (125ml) crumbled queso fresco
1 1/4 cups (313ml) Salsa Verde (page 204) (optional)
Work together very well the masa, lard, and salt—the longer the better—until it is well aerated and very smooth. Divide into 12 equal pieces and roll each into a ball about 1 1/2 inches (3.75cm) in diameter. While you work with one, keep the rest of the balls covered with a damp cloth. 

Heat an ungreased comal over medium heat. 

Roll the ball into a cylindrical shape about 2 1/2 inches (6.25cm) long and 1 inch (2.5cm) wide. Place the dough in a tortilla press lined with a plastic bag (as if making tortillas) and press out, not too hard, to an oval shape about 3 inches (7.5cm) wide and about 4 inches (10cm) long. Place a scant tablespoon of the bean paste or ricotta in the middle of the dough and fold the sides over to cover the filling. Then pat out a flattish oval about 1/4 inch (62mm) thick. Place the tlacoyo on the warmed comal and cook over medium heat until the underside is opaque and shows dark brown speckles. Turn the tlacoyo over and cook on the second side, about 8 minutes on each side. The dough should be cooked through, but still soft, with a slightly crispy crust. 

Sprinkle with the onion and cheese, and serve with the optional sauce. 

Note: Like all antojitos of masa, ideally tlacoyos should be eaten right away, but this is not always practical. Once cooked, keep them under a damp towel and when ready to serve heat through gently, covered, on a warm comal. Then garnish and serve. 

Refried Beans

1/2 cup vegetable oil or lard
2 cups cooked Pinto Beans (recipe follows)
2 tablespoons chili powder
1 tablespoon ground cumin
1 teaspoon salt
1/8 teaspoon pepper

Heat lard in 10-inch skillet over medium heat until hot. Add Pinto Beans; cook, stirring occasionally, 5 minutes. Mash beans; stir in chile powder, cumin, salt and pepper. Add more oil to skillet if necessary; cook and stir until a smooth paste forms, about 5 minutes. Can thin with chicken broth. Garnish with shredded cheese if desired. Yield: 4 servings 

Pinto Beans
4 cups water
1 pound dried pinto or black beans (about 2 cups)
1 medium onion, chopped (about 1/2 cup)
1/4 cup vegetable oil
2 cloves garlic
1 slice bacon
1 teaspoon salt
1 teaspoon cumin seed

Mix water, beans and onion in 4-quart Dutch oven. Cover and heat to boiling; boil 2 minutes. Remove from heat; let stand 1 hour. Add just enough water to beans to cover. Stir in remaining ingredients. Heat to boiling; reduce heat. Cover and boil gently, stirring occasionally, until beans are very tender, about 2 hours. (Add water during cooking if necessary.) Drain; reserve broth for recipes calling for bean broth. Cover and refrigerate beans and broth separately; use within 10 days.  Yield: 8 servings 

Spanish Rice Recipe

2 cups rice
1 large onion, chopped
2 cloves garlic, crushed
4 cups chicken or beef stock
1 1/2 cup tomatoes, peeled, seeded, and chopped,  OR 1 1/2 cup canned tomatoes
1/4 cup olive oil
1/2 cup frozen or fresh green peas, cooked
Salt and freshly ground black pepper to taste
Optional garnishes: chili pepper "flowers" (fresh, hot chili peppers,
sliced from the tip to the stem into 4 or 5 sections and immersed in
cold water until they curl back to form "flowers"), fresh coriander or
parsley sprigs, 1 large avocado, peeled and sliced.

Puree the tomatoes, onion, garlic, and 1/2 cup (125 ml) of the stock in an electric blender or food processor. Heat the oil in a saucepan and saute the rice until it turns golden. Add the tomato puree, remaining stock, and salt and pepper to taste. Bring to a boil, lower the heat to a simmer, and cover until almost all of the liquid has been absorbed (about 15 minutes). Mix in the peas and continue cooking until all the liquid has been absorbed. Garnish with the optional garnishes. 
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	Guacamole Autentico
Ingredients
· 4 ripe avocados, peeled, seeded 

· 1 tsp ground cumin 

· 1 ripe, medium Roma tomato, seeded, diced 

· ½ Cup minced sweet white onion 

· 2 serrano chilies, seeded, minced 

· ¼ Cup chopped cilantro leaves 

· 4 Tbsp fresh lime juice
· Hot pepper sauce, sea salt, white pepper to taste Top of Form

1. Instructions
Cut avocado in large chunks and mash coarsely in large bowl with a fork. Add remaining ingredients and blend gently - leaving some small chunks is fine. Taste and adjust seasoning with more pepper sauce, salt and pepper if desired. 

 Serve with Chips or any Comida Latina


Salsa Verde : Mexican Green Tomato Sauce

A sauce made with tomate verde, known as tomatillos in the United States, is unique to Mexico. Of course, the sauce is more flavorful when made in a molcajete (like a mortar and pestal), although the tomato skins are rather tough to grind for the unpracticed or the cook in a hurry. With minor exceptions, the tomatoes are cooked. Makes about 2 cups (500ml) 

1 pound (450g) tomatillo verde, husks removed & rinsed (choose ones that fill their skins the most)
3 or more Serrano chiles, finely chopped
1/2 cup (125ml) loosely packed, roughly chopped cilantro, plus 2 tablespoons for the top
1 garlic clove, roughly chopped
2 tablespoons roughly chopped white onion
Sea salt to taste
Put the tomatoes whole in a small saucepan, barely cover with water, and bring to a simmer. Lower the heat and continue cooking until soft but not falling apart, about 5 minutes depending on size. Drain, reserving the cooking water. 

Put 1/3 cup (83ml) of the cooking water into the blender jar. Add the chiles, 1/2 cup (125ml) cilantro, the garlic, and the onion and grind to a paste. Add the tomates a little at a time, blending with about 1/3 cup (83ml) more of the cooking liquid until you have a textured sauce of medium consistency. Add salt to taste. Although this sauce is much better eaten the same day on which it is made, it could be kept for a second day but I do not advise freezing. To serve: sprinkle the top with the extra cilantro. 

Note: When tomate verde sauce is a component of a dish (and not a table sauce), use the same proportion of ingredients (although the cilantro is not always used) and cook the tomates with whole serranos. Drain, roughly chop the chiles, and blend all the ingredients with about 1 cup (250ml) of the cooking water until you have a fairly smooth sauce. Heat 1 tablespoon of vegetable oil in a skillet and fry the sauce over medium heat, scraping the bottom of the pan to avoid sticking. Continue cooking until the sauce has reduced and thickened to about 1 1/2 cups (375ml). This sauce will keep in the refrigerator for about three days and can be frozen for about one month. It tends to separate after defrosting, so give it a whirl in the blender. 

Our menu:
· Guacamole,

· Arroz a la española

· Frijoles refritos

· salsa de tomatillos verdes 
      (mild)

· Quesadillas

· Tlacoyos

· Agua de Jamaica

· Chips

· Galletas de Maria y cajeta

· Flan

Galletas  de Maria con cajeta

Cajeta is a Mexican treat of thickened syrup made of sweetened caramelized milk.

The process of making cajeta involves a slow cooking down of sweetened liquid until it achieves a very thick consistency. While sweetened milk is the most well-known base for this process, other sweetened liquids or juices may be employed as bases.

In Celaya, and eventually the rest of Mexico, the confection of half goat's milk and half cow's milk became known by the name cajeta, but elsewhere, the milk candy is known as leche quemada, dulce de leche, et al. Cajeta is eaten on its own as a sweet, as a spread or filling for breads and pastries, and as a topping for ice cream.
Salsa verde: each recipe makes 2 cups… make 3 recipes. 


Super HIGH Priority to get this started.

Peel and wash, heat about 20 mins (leave time, saucepan, needs blender
Guacamole: each recipe makes 24 servings



Needs knife and masher needs molcajete

Refried Beans: Each recipe makes 4 BIG servings. I need 2 skillets and mashers

                       precook beans


Spanish Rice: each recipe makes 2 cups…. make 16 cups of rice 


precook rices



needs blender right away, then move over to the salsa verde table. 

needs 2 electric pans or big pans for the stove. 
Tlacoyos:  will need to make 30 * 2 at least.
grated queso añejo, or 1/2 cup (125ml) crumbled queso fresco


needs 2 grills (pancake)
Quesadillas: tortillas, queso de Oaxaca, chorizo, Make 30 * 2 (and 25 * 2) for  hour 8


needs 4  grill (pancake)

(  5 tubes Chorizo

( queso de oaxaca

( Onion

( ½ cup lard 

( Ground Cumin

( pinto beans

( garlic from my fridge
( vegetable oil

( rice

( peppers

( garlic

( chicken stock

(1 ½ cup canned tomatoes per recipe
( green peas

( 4 cilantro packs
( galletas de Maria

( 12 avocados


( 4 tomatoes

( 12 Serrano chiles

( 5 limes (to squeeze) lime juice

( 118 Tortillas at least 60 (4th) 50 (8th)
( Masa Harina, big ol’ bag

( 3.4 lbs Queso de Oaxaca

( 3 20 servings of Jamaica 

( 3 lbs tomatillos
( 4 mangos

( chips
( paper plates and cups, silverware  
Extension cords

hot pepper sauce

My cajeta for 30.

Chili powder
Another bag of sugar

More cheese? More Tortillas?

3 large pans for Rice

2 pans for frijoles

5 pans (or comales) for Tlacoyos and  

Mashers anyone?

Call parents tonight!

Sr. Hart 

Salsa 
1  Robin
2 Carl
Salsa

1 Zineb
2 Jessica W
Salsa

1 Max 
2 Zach
Profe Oberg
Chorizo 

1 Ashish
2 Noah
Queso 
1 Joe Heistand
2 Nate 
3 Alex C - ¿See ME?

Guacamole 
1 Sarah
2  Jessica DE
Guacamole

1 Rachel 
2 Kelly
Postre (Flan on Wednesday after school
1 Sarah
2 Carl
3 Ashish
4 Robin
5
Poner las mesas & Bebidas

1

2


Sra Stevenson

Arroz
1 Dan
2 Steph
Arroz
1 Rolanda
2 Joey
Arroz
1 Afton
2 Addison
Sra Steinmann
Frijoles  Pinto
1 Isaiah
2 John S
Frijoles Rojos (mas aguados)
1 Maddy 
2 Megan
Sra Swanson
Masa Mixers 

1  Joey
2 Jessica
3 Ivan
Pans
Sarah

Me

Ivan????
El Equipo de Limpiar

Una persona de cada mesa.

	cub
	84.13

	la guadalupana
	14.27

	el burrito mercado
	44.25

	
	142.65


