
Recipe title:  Black Beans  
Recipe source or inspiration:  Simply Mexican by Lourdes Castro 

Recipe:  
 

1 pound dried black beans 

8 cups water 

1/2 cup olive oil 

1 onion, chopped 

4 cloves garlic, finely chopped 

4 teaspoons salt, plus more as needed 

1 teaspoon black pepper, plus more as needed 

1/2 teaspoon dried oregano 

1 bay leaf 

INSTRUCTIONS: 

Soak the beans 

Rinse the dried beans with water and pick through them, removing any pebbles or debris you find. 

Combine the beans and the water in a large saucepan, cover with a lid, and allow to sit at room 

temperature for 8 hours, or overnight.  

Simmer the beans 

Place the saucepan with the soaked beans and water over medium heat. Simmer the beans, uncovered, 

for 1 hour, or until tender.  

Check for tenderness 

Test one bean by pinching it between your fingers. If it easily caves to pressure, the beans are ready. If 

the beans are still tough, continue simmering until they soften.  

Sauté the onion and garlic mixture  

Once the beans are tender, sauté the onion and garlic. Heat the olive oil in a skillet over medium-low 

heat. Add the onion and garlic and cook them slowly over low heat, for about 10 minutes. 

Add the onion mixture to the beans 

To the simmering beans, add the onion mixture along with the salt, pepper, oregano, and bay leaf. Mix 

well and simmer, uncovered, for another 45 minutes.  

Adjust seasoning and serve. 

  



Recipe title:  Cilantro Rice 
Recipe source or inspiration:  Simply Mexican by Lourdes Castro 

Recipe:  
 
1 cup lightly packed cilantro, tender stems and leaves, plus sprigs for garnish 

1 onion, quartered 

2 cloves garlic 

1 poblano chile, stemmed and seeded 

2 cups chicken broth 

2 tablespoons olive oil 

1 ½ cups long-grain rice 

1 teaspoon salt 

INSTRUCTIONS: 

Puree the vegetables 

Combine the cilantro, onion, garlic, poblano chile, and 2 tablespoons of the chicken broth in a blender. 

Puree until smooth and set aside.  

Sauté the rice 

Heat the oil in a saucepan over medium heat. When the oil is hot, add the rice and stir to coat well. 

Sauté for about 1 minute, or until the rice begins to smell toasty. Add the cilantro puree and stir until all 

the rice is evenly coated with the mixture. Pour in the remaining chicken broth and season with salt. 

Simmer the rice 

Bring the liquid to a simmer, cover the pan, and continue simmering for 30 minutes.  

Fluff and serve 

Remove the pan from the heat and let sit for 5 minutes before uncovering and fluffing the rice with a 

fork. Transfer to a serving dish and garnish with sprigs of cilantro.  

  



Recipe title:  Carnitas 
Recipe source or inspiration:  The Art of Simple Food by Alice Waters 

Recipe:  
 
Ingredients 

1 1/2 lbs boneless pork shoulder 

1/2 teaspoon salt 

2 teaspoons fresh lime juice 

 

1. Cut pork shoulder into 1-inch cubes.  

2. Place the meat in a wide heavy-bottomed pan in a single layer. Add water to just cover the 

meat.  

3. Stir in salt and fresh lime juice. 

4. Bring to a simmer, cover the pan, and cook gently until tender, about 45 minutes. 

5. When the meat begins to sizzle, turn down the heat, and fry gently until golden.  

6. Remove the meat from the pan and allow the excess fat to drain off.  

7. Taste for salt and add more if needed. 

 

It's not included in the recipe, but I shredded the meat at the very end.  

  



Recipe title:  Chicken in Easy Pumpkin Seed Sauce 
Recipe source or inspiration:  Mexico: One Plate at a Time/Rick Bayless 

Recipe:  
 
6(about 3 ¾ pounds total) bone-in, skin-on chicken breast halves 

1small white onion, sliced 

4 garlic cloves, peeled and halved 

1/2teaspoon EACH dried marjoram and thyme 

3 bay leaves 

Salt 

1 1/4cups (about 6 ounces) hulled untoasted pumpkin seeds (pepitas) 

8ounces (5 to 6 medium) tomatillos, husked, rinsed and roughly chopped 

2large romaine lettuce leaves, torn into large pieces 

Fresh hot green chile to taste taste (roughly 2 serranos or 1 jalapeño), stemmed and roughly 

chopped 

The leaves from a small sprig of fresh epazote, plus an additional sprig for garnish 

1/2cup loosely packed chopped cilantro, plus a few sprigs for garnish 

1 1/2tablespoons vegetable oil or olive oil 

2 medium (about 12 ounces total) chayotes, peeled if you wish, pitted and cut into ½-inch cubes 

2medium (10 ounces total) zucchini, cut into ½-inch cubes 

 

INSTRUCTIONS 

 

Poaching the chicken. If the chicken breast halves still have their wings attached, cut the final 

two joints off the wings (this makes for a nicer-looking presentation). Into a large (6- to 8-quart) 

pot, measure 10 cups of water. Add half of the onion, half of the garlic, the marjoram, thyme, 

bay and 1 ½ teaspoons salt. Bring to a boil, then add the chicken breasts and simmer, 

uncovered, over medium heat for 10 minutes. Cover the pot and let stand off the heat for 10 

minutes. Remove the chicken from the pot. Strain the broth and skim off any fat that rises to the 

top. 

 

The sauce. In a heavy medium-size (4-quart) pot, Dutch oven or Mexican cazuela, dry-toast the 

pumpkin seeds: Set the pot over medium heat, add the pumpkin seeds and, when the first one 

pops, stir constantly until all have popped from flat to round, about 5 minutes. Don’t let them 

darken past golden (usually caused by too high a heat or not enough stirring) or the sauce will 

be brownish and slightly bitter. Cool the pumpkin seeds, set aside 3 tablespoons for garnish and 

transfer the rest to a blender. 

 

Add the remaining half of the onion and garlic to the blender along with the tomatillos, lettuce, 

chiles, epazote and cilantro. Pour in 1 cup of the strained broth and blend to a smooth puree. 

 

In the pumpkin seed-toasting pot, heat the oil over medium-high. When hot enough to make a 

drop of the puree sizzle sharply, add it all at once. Stir as the mixture darkens slightly and 

thickens considerably, about 10 minutes. Stir in 2 cups more of the broth, reduce the heat to 

medium-low and simmer about 20 minutes for the flavors to mellow and the sauce to thicken to 

a medium consistency (it should coat a spoon nicely). 

 



Finishing the dish. While the sauce is simmering, steam the chayote in a vegetable steamer for 

3 minutes. Then add the zucchini and steam 2 to 3 minutes more, stirring everything several 

times to ensure even cooking. (If you find it easier you can blanch the vegetables in salted 

boiling water—cook the chayote for 3 minutes, then add the zucchini for a final minute of 

boiling). Drain and spread out the vegetables on a plate to stop the cooking. 

 

When the sauce has simmered 20 minutes it will likely look coarse; I prefer to smooth it to a 

velvety texture by re-blending it in small batches (loosely covered to avoid blender explosions). 

Return the sauce to the pan, taste it and season with salt, usually about ¾ teaspoon. If the 

sauce has thickened beyond a light cream-sauce consistency, thin it with a little of the remaining 

broth. Slip the cooked chicken breasts into the sauce, then add the cooked vegetables. Simmer 

over medium heat just long enough to heat everything through (about 5 minutes), then spoon 

chicken, vegetables and sauce out onto a warm serving platter. Sprinkle with the reserved 

pumpkin seeds (you may want to roughly crush them), decorate with epazote or cilantro sprigs, 

and you’re ready to offer a unique experience to your guests.  

 

Working Ahead: The chicken may be poached and the sauce made a day ahead; store them 

separately, covered, in the refrigerator. Let the chicken warm to room temperature before 

heating it in the sauce. The vegetables are best cooked shortly before you serve them. 

 

My Notes: This was good, but not good enough to make again, although everyone, even the 

kids, enjoyed it. Serranos and jalapeños are bigger than they used to be so I only used one 

serranos. I made it one day ahead and the sauce got pretty thick, so I thinned it out with the 

chicken broth. We served it with white rice. 

  



Recipe title:  Marranitos (Mexican Gingerbread Pigs) 
Recipe source or inspiration:  Isabel Eats on Pinterest 
 

1/2 c unsalted butter, softened 

1 c dark brown sugar, packed 

2 large eggs 

3/4 c unsulfered molasses 

1/4 c milk (I used almond milk and it took about 2/3 c) 

1 1/2 t vanilla extract 

5 c all-purpose flour 

2 t ground ginger 

1 1/2 t baking soda 

1 1/2 t ground cinnamon 

 

—Preheat oven to 350 degrees. Line cookie sheets with parchment paper. 

—In large bowl of stand mixer, cream butter until smooth. Add dark brown sugar and mix well. Add in 

one egg, molasses, milk, and vanilla. Beat until smooth. 

—In a separate large bowl, combine remaining dry ingredients. 

—Add dry ingredients to wet ingredients 1 c at a time, mixing well after each addition until combined. 

The dough should pull cleanly away from the mixing bowl. 

—Transfer the dough to a lightly floured surface and roll out to 3/8” thick. 

—Use a pig-shaped cookie cutter to cut into pig cookies. Place pigs 1 1/2” apart on baking sheets. Beat 

remaining egg in small bowl and brush over tops of cookies. 

—Bake for 10-12 minutes under edges are lightly browned. Remove to wire rack to cool. 

 

These are not extremely sweet cookies, so they are great with hot chocolate or chocolate milk. 

 


