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Tex-Mex Recipes
from The Texan by Anne

El Di ablo Cocktail é
Texas Sunriseéeééééce
Dirty Whore Cocktai
Frozen Margaritasé.
Homemade Tortilla C

Spicy Salsa Con Ques

Pico de Gall oééé.
Guacamol eéé. . éééeeeé
Salsa Frescaéé. . éé

Huevos Rancheroséé
Homemade Flour To
Homemade Pinto Be
Chicken Tortill a
Chicken Enchil ada

,,,,,,,

Beef Fajitaséeéée

Rattl esnake Chilii



EL DI ABLO COCKTA]

l ngredi ent s Di r ecotdiiopnsri m of gl ass
12 oz. Silver ;"I'eqaunidl ath.en raw cane. Squ
. : cocktail shaker wi th |
14/ 2 o0oz. LfirmesWui.ce, _
: i ngredients. Shake un-t
squeezed : .
) : into a gl ass.
13/8 o0z. Ginger Syrup,
recipe foll owis
11/4 oz. Blackcurdiangter 3 8gelup and chop,
Liqueur or Cri mé rde€sh gi nger- eaddtdi vteo |
Cassi s i with 4C water and 2C s
fFloat of Ginger pbalid, reduce heat, sim
fOptionalir@arni shmi nutes. Cool and stra
cane sugar + freGihger Syrup in airti
bl ackberries : refrigerator.
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TEXAS SUNRI S

Il ngredi ents

1L cup Brut or dry champagne

11/ 2 cup orsaeneg engtue c e,

11/ 2 cup pinza@phet ¢ ui ce,

fDash of grenadine syrup

fTOpti onaliogarngieshsl i ces and/ or pineappl
NOTHBb:est with fresh squeezed orange juic
using a juicer. For canned concentrat e,
juice from a carton or a bottle.

Di r ecotaidodnsi ce to | arge, <clear gl ass. Pou
pineapple juice. Stir. Add grenadine by
very quickly flipping the bottle vertic:
bottom andup helhnowliyset hrough théaddi hkes
pineapple wedge and/ or orange slice to



DI RTY WHORE

I ngredi ents

11 oz. Dar k Rum
11 oz. Bour bon
11/ 2 oz. Peach
18 oz. or 1C BI
1Opt i d®naathon or |

Di r ecotfiidnls dr i nki
slice of | emon,

Schn
ack
i me
ng
mi nt

apps

Tea

wedges or slices an

glass with ice. Add
|l eaves, and a stra\



r sk

FROZEN MARGARI TA

Patron brand

l ngredi ents : Di r e cotoipatnison al garni sh,
. into slices or wedges.
112 oz. Tequilia 1 ke
) : middle of each wedge o
Pl atinum or Silver
: slice, to center. Set
e

C

\

C

C

e

t

~

: i m Dip rims of gl as
13 oz. TripIegSe{:hen dip rims in salt.
71-12 oz. Can freezer. In the meant
Li meade Conce;ntrr'all;ngade concentproanteer etdo
frozen bl ender . Fill empty |
13 Cans Crushe;d l €G§uila of <choice, ad:
T1/4 Cup Water, afpty chauonk full of
needed to blendto blender. Add ice
fOptional Garriishwlxture is slush 1like
freshlimeju:icmi.xtureistoothick,

C

margarita salit, Remomee gl asses from fre

wedges frozen margaritas. Seryvy
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HOMEMADE TORTI LLA

Il ngredients

11 Package coirmchorowuhdas, 6
fVvegetabl e oil or cooking oil spray
TOpti esnaallt

Baked Tortil |l adpCGheihpe abi roevcetni otnos 450 A. Cu
using a knife or kitchen scissors. Pl ac
wire racks placed on baking sheets. Sp
Sprinkle with salt, iif wusing. Bake unt

not to burn. Remove from oven. Using to

and cool

Fried Tortil ldacuthitporDtiirlelcad oinrs fourths.
pot . Carefully add tortilla piecdgyi Rgy
spoon and place on paper towels to drai
serve.



SP

| CY SALSA CON QU

I ngredients Di r ecotrieomosve stems from
: usi ng. Di ce, |l eaving
11 I b. or 16 oiz.membkages for more heat
Mexi can Vel veietharge skillet, crumbl e
Cheese browned. Drain on pap.el
: excess grease, reservi |
f1 I'b. or 16 °§Z-AH§C|‘dqgceed peppers to
Hot Ji mmy Deain Saut®. Turn into | arge
Sausage cheese, add to pan. Me |
11110z, c-aBIRog heat , stirring frequen
) : sausage and canned t oma
Diced Tomatoeis apfdye with tortilla chi
Habaneros :
fTOpti oinadr mor & hCOrtockpotSH\/beetthoatheese c
it canned t omat oes, cooke
peppers or a §m'6e8E)eP8tin crockpot un
peppers, chooisesé{OBrockpot to warm an
jal apefo, serirano, chili
: Mi | d Queso: use Vel ve
pepper, or habanpero . . o
: Regul ar, Ji mmy iOriagi nSd
1 bag corn togrtb}l"‘Recgrh'-ItQﬁI, DReed Tomat
or homemade tiorGieéa Chilies, and bell
chips hot pepper (s).
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PI CO DE GALLO

I ngredi ents

M1 I arge, ripe tomato, chopped

12/ 2 onion, chopped

T1/4 cup fresh cilantro | eaves, choppec
11 jalapefo pepper, diced

11 Iime, fresh squeezed

11/ 2 teaspoon salt

Di r e cdtcihoonps t omat o, addettad | s malblowhon Cho
cilantro | eaves, add to bowl. Remove st
keeping seeds and membranes for a spic
Squeeze | ime and add juice to bowl, al o

stand for 5 minutes before serving.



GUACAMOLE

l ngredi ents

12 small Hass avocados or 1 | arge avoca
1 medium tomat o, chopped

11/ 4 |1 arge red onion, chopped

11 jalapefo pepper, chopped, | eave seed
12 tablespoons fresh cilantro |l eaves, ¢
11 garlic clove, peeled and pressed or
11 Ilime, fresh squeezed

12/ 2 teaspoon salt

11/ 8 teaspoon pepper

Di r ecotsilooncse avocado]| s] in half, rsimawe
bowl , mash avocado with fork. Add chopp
| eaves. Add pressed garlic, l i me juice,
serving dish. Serve with corn tortilla
Note to save ti me, pul se oni on, jal apef
processor instead of chopping by hand.



SALSA FRESCA

Il ngredients

T2 medium tomatoes, about 2 cups choppe
12/ 2 small onion, about 1/ 2 cup chopped
11 jalapefo pepper + seeds, minced

T2 1| i me, fresh squeezed

1T1/3 cup fresh cilantro | eaves, minced
11 garlic clove, peeled and pressed

11/ 4 teaspoon sal't
fDash of pepper

Di r ecotmioxnsal | i ngr emkiteadt sb oiwl .a Lredn st and
chop and mince ingredients or pul se t he
serving dish and top with whole cilantr
chips.
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HUEVOS RANCHEROS

|l ngredi ents Di r e cdthiecants s ki |l | et OV €
: heat . Warm tortillas C

112 1 arge eggs§ )
: bot h si des. Pl ace war
T1/2 tablespoon butter or

vegetable oil plate or in a smal/l ca
92 corn tiomal | fadefgied beans in fryir
round i tortillas and top with

11/ 4 cup refriezdfcrresmaas,hepdicante sauce,
pinto or black Bqah$ frying pan, add

Ti/4 cup quesogfrweasrcmo_, Crack eggs into
crumbl ed or gr;atsed pepper

jack cheese : unny _S'de up. Top witdl
12 heaping tabl§espdo“osnsd'ced avocado and

salsa fresca ériFficUoSidneg- Add salt anc
Gall o Note: if shredded chee
TOpti bsiated avacapdor plate or skillet i

and fresh ciléntmriq]ulteeasves,
as garnish



HOMEMADE FLOUR TORT

Il ngredient s Di r ecotuisonmnsg a for k, -Wh2 sk
i cups flour, baking powder
121/ 2+ cups i mixing bowl. Using pastr.y
unbl eached:ialfll our mi xture until it di
purpose f|c§urlittle at a ti me, whi s ki
q1 teaspoonébadkoiunggh comes together in a
too much water. Turn doug
powder i pastry mat and knead, ad
120/ 2 teaspocsn docaugh is too sticky. Di v
11/ 4 cup Iargd eoqrual pi eces. Shape gach
vegetabl e : then roll each ball into
: fl oured pastry mat. War m
shortening:likfgtick pan over medium |
Crisco about 30 seconds on each
13/ 4 to 7/8 icuprowned and puffy. wrap t
: a warm cloth, to keep the

water
are done.



HOMEMADE PI NTO BE.

Il ngredients

2 cup dried pinto beans

f1i32z. carton or can vegetable broth
123 garlic cloves
11/ 2 teaspoon ground cumin, see note

15 black peppercorns
1 bay | eaf
1L teaspoon salt

Di r ecotriionnsse and sort beans, di scard bad
Dutch oven, bring to a boil over high h
that forms on top. Add all other ingred
or unti.l beans are tender.

Crockpotdakd haldl ingredients to crockpot
day on |l ow, or for several hours on higtl



CHI CKEN TORTI LLA

I ngredients War m 2 tabl espoon
fBonel ess, skinless: PHIgpen?Vecnlé’bechOK
use 2 breasts OR 4§tﬁPbﬁ§- Add br ot
ﬂZT Vegetab|e oi | : tomat oes. Flnely I

132 o0z. <carton or cainperehSckeanndbrahI

128 0z. gomstfadd,e Trprscheedssor. Add to
tomatoes : with dried spices
f1 onion, remove end_sbgpp pEFeelduce heat
71 bel | e er , remove stem_ .a .
membraneg,pc?ut in foufl MAET unt_lq chick
91 jalapefo pepper i+ 238@8§s30,,@imBykes.
stem, cut into fourthsepper, to taste
11 chili pepper + seedasr @irsepo e cht ebng wi
cut in fourths our choice of tol
T2 garlic cloves, p%eEFP'ips, shredded
fDried spices: tablesgoon papri ka or
smoked paprika, 1 §teca{spa n Sgr_'ocu%q:i Per
cumin, 1 teaspoon :icofrhiogpnpdeedr Cid @ty 0.
teaspoon chipotle pepper, use mor e
for extra heat : Note: try adding 1
fOptionali-cgamnitsohrti:l fF aoxén psSorn or 1
or strips, shredde§dctpprppaa(4usga]6§. od an
cheddar cheese, sowur credam, . sli ed
red chili pepper,: RBPRRR (g rj'é‘lsféeﬁ‘@d
pepper, and choppeid 10r emihnudielsankbefoor e
| eaves : done.



