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This book is titled "Mainly Mexican Recipes for Every Day Cooking" because it draws upon the
cooking traditions that my mother (Celia) brought to the United States from her home state of
Durango, Mexico, and incorporates a few of my own recipes built upon that tradition.The book
contains over 50 recipes with more than 200 photos, including step-by-step procedures, as well
as finished dishes and an ingredients glossary with pictures of each ingredient.Some of the
most enjoyable times of my life have been spent cooking with my mother as we shared ideas on
old and new recipes. There is a piece of our family heritage in each one of her recipes, in each
one of her cooking techniques, carried on from “the old country,” her youth, and the old tradition
of family cooking. As you explore these recipes, perhaps you will be able to feel that energy, and
I encourage you to spend time, especially with elder relatives, in listening to their stories while
cooking together... a wonderful way to get in touch with your own family heritage and create
lifetime memories.
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Ingredients Postscript:Preface This book is titled Mainly Mexican Recipes for Every Day Cooking
because it draws upon the cooking traditions that my mother (Celia) brought to the United States
from her home state of Durango, Mexico, and incorporates a few of my own recipes built upon
that tradition. Starting when she was a child growing up with relatives on farms and ranches in
Durango and Torreon, Mexico, Celia learned that good, wholesome cooking begins with fresh,
quality ingredients. From her experience raising farm animals, planting and harvesting corn,
beans and chiles, and becoming familiar with edible wild plants such as desert cactus (known
as nopal), she perfected recipes that have nourished and brought great satisfaction to her family
of 7 children and 11 grandchildren for more than 50 years. Celia's approach to cooking is about
convenience and affordability without sacrificing flavor and nutrition... it really is about every day



cooking. She incorporates ready-made ingredients (found in the Hispanic food aisle of
supermarkets) and enhances their flavors with favorite herbs, spices and cooking techniques to
create traditional tasting Mexican dishes that have now become a part of the American
culture. Cooking with my mother as we share ideas on old and new recipes is one of the most
enjoyable ways we spend time together. I enjoy learning about family history while she teaches
me many of her cooking secrets and techniques, and she enjoys sharing stories of “the old
country,” her youth, and the old tradition of cooking. I encourage you to spend time, especially
with elder relatives, in listening to their stories while cooking together... a wonderful way to get in
touch with your own family heritage and create lifetime memories. From my family to
yours, ¡Buen provecho! Anna ArmendarizSan Diego, California. January, 2013 EntreésChiles
Rellenos Ingredients4 fresh chiles poblanos ½ pound queso fresco (substitute
Monterey Jack)3 large eggs, room temperature1 cup flour2 cups vegetable
oil1 teaspoon salt1 plastic bag Directions - Preparing the chilesRinse the chiles and
pat them dry with a dish towel. Set over medium heat a cast iron griddle or a skillet large enough
to roast all the chiles (peppers). Make a small slit (¼") on each chile place it on the griddle. The
slits keep the peppers from bursting or popping as they roast. When the chiles are on the hot
griddle, turn the heat down to low. Turn them over as needed so that they char evenly, and the
flesh of the chile doesn’t burn. When the chiles are evenly and nicely charred, remove them
from the griddle using the stem to pick them up. Place them in a small plastic bag to steam for
10 minutes. This allows the chiles to absorb moisture which makes it easier to peel the
skin. After the chiles have steamed, they should be moist enough to easily peel large pieces of
skin at a time, but be sure to leave the stem intact. Next enlarge the slits to the full length of the
chile. Remove and clean off as much as possible the seeds and membrane. Next stuff each
chile with enough cheese to still snugly close it to keep the cheese from falling out. Preheat a
deep skillet over medium heat for about 3 minutes. Add one cup of the vegetable oil and heat
until it gets very hot. Additional oil will be added (as needed) when deep-frying the chiles. While
the oil is heating up, pour the flour onto a large plate, and cover a plate with some paper towels
to drain the excess after frying the chiles. Next, separate the egg whites and place them in a
medium size bowl. Whip the egg whites until they are frothy and stiff peaks have formed. Slowly
fold in the egg yolks one at a time and then add salt. Frying the chilesSet up a production
line. First start with the stuffed chiles, next the plate of flour, and then the bowl of egg batter next
to the skillet. On the other side of the skillet place the plate with the paper towels. Next test if the
oil is hot enough by placing a small drop of egg batter in the oil. It should immediately sizzle and
if it doesn’t continue to heat for another few minutes. (In order to avoid oily and soggy chiles, the
oil has to be at a very hot temperature.) When the oil is ready, carefully roll a chile in the flour
covering it completely and keeping the cheese from falling out. Next gently dip the chile into the
egg batter until it’s completely covered. Carefully place the chile in the hot oil so that it doesn’t
splatter. Spoon the oil over the chile to brown it on top, and turn the chile over in the oil so that it
gets evenly browned on all sides. When the chile is a golden brown, remove it from the oil



carefully grasping it by the stem. Place the chile on the paper towels to drain the excess
oil. Deep-fry the rest of the chiles in this same manner and add more oil when needed. Place
your chiles in a large baking dish and heat in a 200º oven for 15 minutes before serving. Serve
your chiles rellenos with a warm tomato and oregano sauce (see recipe). (Serving suggestion:
See recipe for Mexican Rice)  
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cooking. She incorporates ready-made ingredients (found in the Hispanic food aisle of
supermarkets) and enhances their flavors with favorite herbs, spices and cooking techniques to
create traditional tasting Mexican dishes that have now become a part of the American
culture. Cooking with my mother as we share ideas on old and new recipes is one of the most
enjoyable ways we spend time together. I enjoy learning about family history while she teaches
me many of her cooking secrets and techniques, and she enjoys sharing stories of “the old
country,” her youth, and the old tradition of cooking. I encourage you to spend time, especially
with elder relatives, in listening to their stories while cooking together... a wonderful way to get in
touch with your own family heritage and create lifetime memories. From my family to
yours, ¡Buen provecho! Anna ArmendarizSan Diego, California. January, 2013 EntreésChiles
Rellenos Ingredients4 fresh chiles poblanos ½ pound queso fresco (substitute
Monterey Jack)3 large eggs, room temperature1 cup flour2 cups vegetable
oil1 teaspoon salt1 plastic bag Directions - Preparing the chilesRinse the chiles and
pat them dry with a dish towel. Set over medium heat a cast iron griddle or a skillet large enough
to roast all the chiles (peppers). Make a small slit (¼") on each chile place it on the griddle. The
slits keep the peppers from bursting or popping as they roast. When the chiles are on the hot
griddle, turn the heat down to low. Turn them over as needed so that they char evenly, and the
flesh of the chile doesn’t burn. When the chiles are evenly and nicely charred, remove them
from the griddle using the stem to pick them up. Place them in a small plastic bag to steam for
10 minutes. This allows the chiles to absorb moisture which makes it easier to peel the
skin. After the chiles have steamed, they should be moist enough to easily peel large pieces of
skin at a time, but be sure to leave the stem intact. Next enlarge the slits to the full length of the
chile. Remove and clean off as much as possible the seeds and membrane. Next stuff each
chile with enough cheese to still snugly close it to keep the cheese from falling out. Preheat a
deep skillet over medium heat for about 3 minutes. Add one cup of the vegetable oil and heat
until it gets very hot. Additional oil will be added (as needed) when deep-frying the chiles. While
the oil is heating up, pour the flour onto a large plate, and cover a plate with some paper towels
to drain the excess after frying the chiles. Next, separate the egg whites and place them in a
medium size bowl. Whip the egg whites until they are frothy and stiff peaks have formed. Slowly
fold in the egg yolks one at a time and then add salt. Frying the chilesSet up a production
line. First start with the stuffed chiles, next the plate of flour, and then the bowl of egg batter next
to the skillet. On the other side of the skillet place the plate with the paper towels. Next test if the
oil is hot enough by placing a small drop of egg batter in the oil. It should immediately sizzle and
if it doesn’t continue to heat for another few minutes. (In order to avoid oily and soggy chiles, the
oil has to be at a very hot temperature.) When the oil is ready, carefully roll a chile in the flour
covering it completely and keeping the cheese from falling out. Next gently dip the chile into the
egg batter until it’s completely covered. Carefully place the chile in the hot oil so that it doesn’t
splatter. Spoon the oil over the chile to brown it on top, and turn the chile over in the oil so that it
gets evenly browned on all sides. When the chile is a golden brown, remove it from the oil



carefully grasping it by the stem. Place the chile on the paper towels to drain the excess
oil. Deep-fry the rest of the chiles in this same manner and add more oil when needed. Place
your chiles in a large baking dish and heat in a 200º oven for 15 minutes before serving. Serve
your chiles rellenos with a warm tomato and oregano sauce (see recipe). (Serving suggestion:
See recipe for Mexican Rice)  

Chiles Rellenos Ingredients4 fresh chiles poblanos ½ pound queso fresco
(substitute Monterey Jack)3 large eggs, room temperature1 cup flour2 cups
vegetable oil1 teaspoon salt1 plastic bag Directions - Preparing the chilesRinse the
chiles and pat them dry with a dish towel. Set over medium heat a cast iron griddle or a skillet
large enough to roast all the chiles (peppers). Make a small slit (¼") on each chile place it on
the griddle. The slits keep the peppers from bursting or popping as they roast. When the chiles
are on the hot griddle, turn the heat down to low. Turn them over as needed so that they char
evenly, and the flesh of the chile doesn’t burn. When the chiles are evenly and nicely charred,
remove them from the griddle using the stem to pick them up. Place them in a small plastic bag
to steam for 10 minutes. This allows the chiles to absorb moisture which makes it easier to peel
the skin. After the chiles have steamed, they should be moist enough to easily peel large pieces
of skin at a time, but be sure to leave the stem intact. Next enlarge the slits to the full length of
the chile. Remove and clean off as much as possible the seeds and membrane. Next stuff each
chile with enough cheese to still snugly close it to keep the cheese from falling out. Preheat a
deep skillet over medium heat for about 3 minutes. Add one cup of the vegetable oil and heat
until it gets very hot. Additional oil will be added (as needed) when deep-frying the chiles. While
the oil is heating up, pour the flour onto a large plate, and cover a plate with some paper towels
to drain the excess after frying the chiles. Next, separate the egg whites and place them in a
medium size bowl. Whip the egg whites until they are frothy and stiff peaks have formed. Slowly
fold in the egg yolks one at a time and then add salt. Frying the chilesSet up a production
line. First start with the stuffed chiles, next the plate of flour, and then the bowl of egg batter next
to the skillet. On the other side of the skillet place the plate with the paper towels. Next test if the
oil is hot enough by placing a small drop of egg batter in the oil. It should immediately sizzle and
if it doesn’t continue to heat for another few minutes. (In order to avoid oily and soggy chiles, the
oil has to be at a very hot temperature.) When the oil is ready, carefully roll a chile in the flour
covering it completely and keeping the cheese from falling out. Next gently dip the chile into the
egg batter until it’s completely covered. Carefully place the chile in the hot oil so that it doesn’t
splatter. Spoon the oil over the chile to brown it on top, and turn the chile over in the oil so that it
gets evenly browned on all sides. When the chile is a golden brown, remove it from the oil
carefully grasping it by the stem. Place the chile on the paper towels to drain the excess
oil. Deep-fry the rest of the chiles in this same manner and add more oil when needed. Place
your chiles in a large baking dish and heat in a 200º oven for 15 minutes before serving. Serve
your chiles rellenos with a warm tomato and oregano sauce (see recipe). (Serving suggestion:



See recipe for Mexican Rice) Ground Beef Enchiladas Ingredients2 tablespoons olive
oil½ small onion, chopped2 garlic cloves, chopped1 pound lean ground
beef2 teaspoons salt1 medium tomato, chopped½ cup fresh cilantro,
chopped1 16-ounce can of red enchilada sauce2 cubes of chicken
bouillon1 teaspoon corn starch¾ cup vegetable oil12 thick corn tortillas, room
temperature1 cup crumbled Queso Fresco or your favorite cheese Directions - Meat
FillingPre-heat a large deep skillet over medium heat until hot then add the olive oil. Immediately
add the chopped onion and garlic and sauté until the onion is translucent. Next add the ground
beef, 2 teaspoons of salt and stir. Cook the meat, uncovered, until most of the liquid is absorbed
and it is no longer pink in color. Cover the skillet and cook meat for about 2 minutes. Next add
the chopped tomato and cilantro to meat, but do not stir, instead taste the meat and add more
salt if needed. Cover the skillet for about one minute so that the meat absorbs the natural juices
of the vegetables. Uncover the skillet, stir together meat and vegetables and cook for another 2
minutes. Remove the meat from the heat, and set it aside until needed. Red Enchilada
Sauce:Over medium heat place a large saucepan or deep skillet. Add the 16-ounce can of
enchilada sauce and the chicken bouillon cubes. In a small bowl, dissolve the corn starch with a
little water and add it to the sauce and stir. Heat the sauce until the bouillon cubes dissolve and
the sauce starts to thicken. If the sauce is too thick add just a little water -avoid making the
sauce too thin. Remove the sauce from the heat and set aside until needed. Frying the
tortillas:Pre-heat a large skillet over medium heat for about 2 minutes. Next add a ½ cup of
vegetable oil and let it heat for 5-6 minutes until the oil is very hot. When the oil is hot, fry one
side of a tortilla and as soon as it has absorbed the oil, but is still soft and limp, turn it over and
fry the other side. (Careful to not fry the tortilla too much or else it will be too crispy to be rolled
with the meat filling.) Remove the tortilla from the oil and place it on a large plate. Continue
frying the tortillas in the same manner, and stacking them on the plate. Add more oil to the skillet
if needed. Bringing it all together:Preheat the oven to 200º. Set up an assembly line: first the
enchilada sauce, next the fried tortillas, a large baking dish, and last the meat filling. Spread a
thin layer of the sauce in the baking dish (this keeps the enchiladas from sticking to the bottom
of the dish.). Dip a fried tortilla in the enchilada sauce
coating it completely. Place the tortilla in the baking dish and add a heaping tablespoon of meat
filling. Add just enough meat so that the tortilla can be rolled. Place the enchilada seam down in
the baking dish. Repeat the same steps for the rest of the tortillas placing them seam down side
by side in one layer. Pour any extra sauce over the enchiladas. Before serving, warm the
enchiladas in the baking dish for 15-20 minutes in the pre-heated oven. Serve on a platter and
top with queso fresco or your favorite cheese. Chicken and Beef
Pozole Ingredients2 pounds cooked chicken, (see recipe)1 pound of cooked
beef (see recipe)1 quart approximately 32-46 ounces of chile colorado
sauce (see recipe)2 29-ounce cans of hominy “Mexican style” salt to
taste½ cabbage, chopped1 bunch radishes, chopped3 limes, cut in



quarters1 loaf baguette or French bread DirectionsRefer to the recipes above for cooking
the chicken and the beef. After cooking the meats, clear the chicken broth and the beef broth
through a fine sieve. Then pour both broths into a large stockpot (8-12 quarts). Open the cans
of hominy and rinse the hominy through a colander. Add the hominy to the stock pot. Simmer
over medium heat until the hominy pops open (about 10 - 15 minutes). Next add the chile
colorado sauce. Stir the red sauce into the broth and simmer for five minutes over medium
heat. Taste for salt. After the cooked chicken and the beef have cooled, cut or pull the meat into
large pieces. Add the pieces of chicken and beef to the stock pot. Simmer over low heat for 15
minutes. Serving suggestion: Add chopped cabbage, chopped radishes, and lime to your
pozole. Serve your favorite baguette. Shredded Beef(Carne
Deshebrada) Ingredients2 pounds flank steak½ medium onion,
quartered4 medium garlic cloves salt DirectionsPlace flank steak, onion, garlic
and salt in a medium pot. Add enough water to cover meat completely. Cook over medium heat,
pot uncovered. The meat will cook for a total of 2-2½ hours. During this time make sure to
maintain the water level above the meat and add more as needed. Also turn meat over so that it
cooks evenly. When meat is cooked it will be very tender and will easily pull apart. Cool meat
and then shred as shown in picture. Store meat in freezer bags and freeze until ready to
use. Save the beef stock in small plastic containers for use in other dishes. The beef stock can
be frozen for a couple of weeks.
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L&C, “The Best. I'll be frank. I know this author personally, and she and her mother are the
sweetest, nicest, most genuine people you will ever meet. While I do not have a kindle to
download this book, I can only imagine that each recipe is as delicious as the many recipes I
have sampled at her home over the years. Anna's recipes are easy to follow, uncomplicated, and
nutritious. I am not a cook, but thanks to the recipes she has shared with me, I can now put
together some real "soul food" that doesn't have me slaving for hours in the kitchen over a hot
stove.  HIghly recommended!”

Ebook Tops Reader, “Authentic Mexican recipes, family traditions. One of the most authentic
Mexican cookbooks I’ve ever received!!! INCREDIBLE! So easy to follow, so far every recipe has
come out delicious!”

Brent Flanagan, “I highly recommend getting a copy to help with your cooking practices. One of
the most authentic mexican food cook books to ever have came about. These recipes and meals
grew from generations of Celia's families experiences in the kitchen. I highly recommend getting
a copy to help with your cooking practices. Great details and steps!”

Wesley Thomas Payne, “Most amazing Mexican cookbook!. We love Mexican food, so my wife
and I decided to try this cook book. We were amazed at how easy the recipes were to follow -
and even more amazed at how  delicious and authentic they were!”

The book by Rajesh Pathak has a rating of  5 out of 3.8. 5 people have provided feedback.
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