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Mexican Main Dish Recipes
 
   Mexican Stuffed Shells 
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   Ingredients 
 
   12 -18 large pasta shells, cooked
 
   1 lb. ground beef
 
   3 tablespoons taco seasoning 
 
   ½ cup water
 
   1 onion, chopped
 
   1 ½ cups salsa, divided
 
   1 cup grated cheese, divided 
 
   750 ml tomato sauce
 
   Chili powder, to taste
 
   Green onion, for garnish
 
   Directions
 
   First of all, cook the ground beef and drain.
 
   Add in seasoning. Add in water. Add in onion. Add in half cup salsa. Add in ¼ cup of cheese.
 
   After this, spread a fine layer of sauce on the bottom of baking pan.
 
   Use the ground beef mixture for filling each of the shell and put in pan.
 
   After this, pour the rest of sauce over the top.
 
   Use remaining cheese as sprinkle over the top and use green onion as garnish.
 
   Then cover and freeze.
 
   Then defrost for a night and bake for ½ hour at 350 degrees Fahrenheit.
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Tasty Mexican Manicotti
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   Ingredients 
 
   1 lb. lean ground beef
 
   1 (16 ounce) cans refried beans
 
   3 teaspoons chili powder
 
   3 teaspoons oregano
 
   1 (8 ounce) packages manicotti
 
   2 ½ cups water
 
   16 ounces picante sauce
 
   16 ounces sour cream
 
   1 cup shredded Monterey jack cheese
 
   ¼ cup sliced green onion
 
   ¼ cup sliced ripe olives
 
   Directions
 
   Combine the beans, oregano, uncooked beef and chili powder in bowl.
 
   After this, spoon into uncooked manicotti shells.
 
   Put in baking pan that has been greased.
 
   Blend the water and sauce and pour over the manicotti.
 
   Keep in refrigerator, covered for 8 hours.
 
   Take out of refrigerator half hour prior to baking.
 
   Bake, covered, for 60 minutes at 350º Fahrenheit.
 
   Then uncover and use the cheese, onions and olives as sprinkles.
 
   Bake for next 8 minutes.
 
   After this, add sour cream.
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Addictive Mexican Stew
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   Ingredients 
 
   1 cup diced onion
 
   1 - 2 garlic clove, finely chopped
 
   1 tablespoon olive oil
 
   3 cups cooked chicken or 3 cups cooked turkey, diced or shredded
 
   1 (1 ¼ ounce) packages taco seasoning mix
 
   2 (14 ½ ounce) cans ready-cut diced tomatoes, undrained
 
   1 (15 ounce) cans black beans or 1 (15 ounce) cans kidney beans, drained
 
   1 (8 ¾ ounce) cans whole kernel corn, drained
 
   1 (4 ounce) cans diced green chilies, drained
 
   1 cup chicken broth
 
   ½ tablespoon cornstarch
 
   Directions
 
   First of all, cook the garlic and onion in oil in saucepan till become soft.
 
   Add cooked chicken. Add taco seasoning. Add tomatoes. Add beans. Add corn. Add chilies.
 
   Mix the cornstarch and broth. And add to saucepan.
 
   Heat to boiling. Lower the temperature and allow to simmer for ¼ hour, mixing from time to time.
 
   You can serve this delicious recipe with cornbread.
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Stuffed Bell Peppers
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   Ingredients 
 
   1 lb. lean ground beef
 
   ¼ cup chopped onion
 
   1 (1 ¼ ounce) packages taco seasoning mix
 
   1 egg, beaten
 
   2 cups cooked rice
 
   4 - 6 bell peppers
 
   1 (19 ounce) cans diced tomatoes
 
   1 (15 -16 ounce) jars salsa
 
   Shredded cheddar cheese
 
   Sour cream
 
   Directions
 
   Mix the egg, beef, onion and seasoning mix in bowl.
 
   Mix in rice.
 
   Chop the peppers in half longwise and remove the membranes and seeds.
 
   After this, take tomatoes and spread them on them bottom of ovenproof baking dish.
 
   Put peppers, chop side up, over the tomatoes.
 
   Take beef mixture and spoon into peppers.
 
   Use salsa for topping each of the pepper.
 
   Bake for ¾ hour at 375 degrees Fahrenheit or till beef is cooked completely and peppers become tender.
 
   Use cheese for covering each of the pepper and bring back to oven, under the broiler, till cheese is melted.
 
   Serve with sour cream. 
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Taco Bell Mexican Pizza 
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   Ingredients 
 
   ½ lb. ground beef
 
   ½ teaspoon salt
 
   ¼ teaspoon diced minced onion
 
   ¼ teaspoon paprika
 
   1 ½ teaspoons chili powder
 
   2 tablespoons water
 
   8 (6 inch) flour tortillas
 
   1 cup cooking oil
 
   1 (16 ounce) cans refried beans
 
   1/3 cup diced tomato
 
   2/3 cup mild picante sauce
 
   1 cup shredded cheddar cheese
 
   1 cup shredded Monterey jack cheese
 
   ¼ cup chopped green onion
 
   ¼ cup sliced black olives
 
   Directions
 
   First of all, cook ground beef over moderate temperature setting till brown in color and drain well.
 
   Bring back the meat to pan and add salt. Then add onions. Add paprika. Add chili powder. And add in water.
 
   Allow the mixture to simmer over moderate temperature setting for 10 min, mixing from time to time.
 
   Sauté each of the tortilla in oil in sauté pan over moderately high temperature for approximately ½ to ¾ minute each side and drain on paper towels.
 
   Tortillas should become golden brown in color.
 
   After this, heat the refried beans.
 
   After this, stack each of the pizza by initially spreading 1/3 C beans on one tortilla.
 
   After this, add 1/3 C meat and after this, another tortilla.
 
   Use 2 tablespoons of salsa as topping over 2nd tortilla.
 
   Then after this, distribute onions, cheese, olives and tomato equally and top in that order.
 
   Bake at 400 degrees Fahrenheit for approximately 12 minutes.
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Mexican Lasagna
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   Ingredients 
 
   1 lb. lean ground turkey
 
   1 (1 ¼ ounce) packages taco seasoning
 
   ½ cup chopped onion
 
   1 ½ cups tomato sauce (low sodium)
 
   16 ounces salsa or 16 ounces picante sauce
 
   1 cup light cottage cheese
 
   ¾ cup egg substitute
 
   8 corn tortillas
 
   4 ounces light Monterey jack cheese, shredded
 
   4 ounces light cheddar cheese, shredded
 
   Directions
 
   Cook the turkey and drain.
 
   After this, add in seasoning packet. Add in onion. Add in tomato sauce and add in salsa.
 
   Allow to simmer for 7 minutes.
 
   Mix the cheese and cottage and egg into small size bowl.
 
   Spray the pan.
 
   Then assemble the lasagna in the following order, half meat mixture, half tortillas, half cottage cheese mixture, half cheese and repeat.
 
   Bake for approximately 25 minutes at 350 degrees Fahrenheit.
 
   Allow to rest for 10 minutes prior to serving.
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Chipotle Roast for Tacos & Sandwiches
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   Ingredients 
 
   3 lbs. chuck roast, trimmed of visible fat
 
   1 teaspoon salt
 
   1 teaspoon pepper
 
   2 teaspoons chili powder
 
   2 teaspoons cumin
 
   3 chipotle chilis in adobo, chopped
 
   1 (4 ounce) cans green chilies
 
   1 (7 ounce) cans salsa verde
 
   1 cup sliced onion
 
   3 teaspoons minced garlic
 
   1 cup beef broth
 
   Directions
 
   Put the chuck roast in crock pot and use salt and pepper as sprinkles along with cumin and chili powder.
 
   Add the rest of items and simmer on high temperature setting for 5 hours.
 
   After this, shred the meat with fork and allow to simmer for next ¼ hour.
 
   You can serve this on crusty rolls with juice for dipping.
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Sour Cream Chicken Enchiladas
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   Ingredients 
 
   1 lb. chicken breast, diced
 
   1 medium onion, chopped
 
   1 tablespoon vegetable oil
 
   8 flour tortillas, softened 
 
   1 ½ cups grated Monterey jack cheese or 1 1/2 cups Mexican blend cheese, divided
 
   ¼ cup butter
 
   ¼ cup flour
 
   1 (15 ounce) cans chicken broth
 
   1 cup sour cream
 
   1 (4 ounce) cans chopped green chilies
 
   Directions
 
   First, cook the onion and chicken together in skillet in oil over moderately high temperature setting till chicken is ready and done.
 
   After this, distribute the cooked chicken equally into 8 tortillas.
 
   Add 1.5 tablespoon cheese to each of the tortilla.
 
   After this, roll the enchiladas and put in baking dish while the seam side down which is sprayed with cooking spray.
 
   Melt the butter in saucepan. Blend in flour for making roux; blend and cook till bubbly; slowly whisk in chicken broth and heat to boiling, mixing from time to time.
 
   Take away from heat.
 
   Blend in sour cream. Blend in green chiles. 
 
   After this, pour sauce equally over the enchiladas.
 
   Use rest of ¾ cup of cheese for topping.
 
   And bake for 1/3 hour at 400 degrees Fahrenheit till cheese melts and sauce become bubbling near the corners of the baking dish
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Creamy Burrito Casserole
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   Ingredients 
 
   1 lb. ground beef or 1 lb. ground turkey
 
   ½ medium yellow onion, chopped
 
   1 (1 ¼ ounce) packages taco seasoning
 
   6 large flour tortillas
 
   1 (16 ounce) cans refried beans
 
   2 - 3 cups shredded taco cheese or 2 -3 cups cheddar cheese
 
   1 (10 ¾ ounce) cans cream of mushroom soup
 
   4 ounces sour cream
 
   Jarred hot sauce, if desired to spice it up
 
   Directions
 
   Cook the turkey/ground meat and onion and drain well.
 
   Add taco seasoning and blend in refried beans.
 
   Blend the sour cream and soup in another bowl.
 
   After this, spread half of sour cream mixture in the bottom of casserole dish.
 
   After this, tear up 3 tortillas and spread over the mixture of sour cream.
 
   Place half of meat bean mixture over that.
 
   Then add a layer of cheese.
 
   Then repeat the layers.
 
   Use the cheese as sprinkle over and bake for approximately ½ hour at 350 degrees Fahrenheit.
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Baja Black Beans, Corn and Rice
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   Ingredients 
 
   6 cups cooked brown rice
 
   1 (15 ounce) cans black beans, rinsed and drained
 
   1 (15 ounce) cans corn, drained
 
   4 fresh tomatoes, diced
 
   ½ cup red onion, chopped
 
   ½ cup cilantro, chopped
 
   1 jalapeno pepper, seeded and diced
 
   2 tablespoons fresh lime juice
 
   1 tablespoon olive oil
 
   ½ teaspoon salt
 
   ¼ teaspoon fresh ground pepper
 
   2 dashes hot sauce
 
   Directions
 
   First of all, cook the brown rice.
 
   Take the black beans, corn, tomatoes and mix them with onion, cilantro, lime juice, oil, salt, pepper, hot sauce and jalapeno in bowl.
 
   For serving; put a scoop of hot rice in bowl. Use scoop of black bean mixture for topping.
 
   Blend together prior to serving.
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Mexican Appetizer Recipes
 
   Chicken Tortilla Soup
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   Ingredients 
 
   2 teaspoons olive oil
 
   1 medium onion, chopped
 
   4 garlic cloves, minced
 
   1 medium jalapeno pepper, chopped
 
   ½ medium green pepper
 
   4 small boneless skinless chicken breasts
 
   2 cups frozen corn
 
   ½ cup dry white wine or 1/2 cup water
 
   2 teaspoons cumin
 
   1 teaspoon chili powder
 
   ¼ teaspoon cayenne pepper
 
   4 (14 ounce) cans chicken broth
 
   2 (14 ounce) cans diced tomatoes
 
   2 (8 ounce) cans tomato sauce
 
   Topping
 
   1 cup non-fat tortilla chips (optional)
 
   Directions
 
   Fry the jalapeno, green pepper, garlic, onion in olive oil in large size pot till become tender.
 
   Add the remaining items to pot and heat to boiling.
 
   After ¼ hour, take out chicken breasts and shred.
 
   Bring the shredded chicken back to pot and allow to simmer for next ¾ hour.
 
   Use the crusted tortilla chips for topping.
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Mexican Ceviche
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   Ingredients 
 
   1 lb. halibut fillets or 1 lb. sea bass fillets or 1 lb. red snapper fillet 
 
   5 -6 limes 
 
   1 cup diced fresh tomato
 
   1 green pepper, sweet, chopped
 
   4 tablespoons chopped parsley or 4 tablespoons chopped cilantro
 
   ¼ teaspoon salt
 
   ¼ teaspoon pepper
 
   ½ teaspoon oregano
 
   2 jalapeno peppers, chopped 
 
   2 tablespoons white vinegar
 
   1 medium onion, finely chopped
 
   2 tablespoons fresh cilantro, chopped
 
   1 dash Tabasco sauce
 
   Lettuce leaf 
 
   Avocado (optional)
 
   Black olives, sliced (for garnish) (optional)
 
   Directions
 
   First of all, dice the fish.
 
   Then marinate the fish in lime juice in fridge for a night. Mix from time to time.
 
   After this, pour of majority of lime juice.
 
   Add rest of items besides olive, avocado and lettuce.
 
   Then toss them well and organize in serving bowls that has been lined with lettuce leaves.
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Avocado Quesadillas
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   Ingredients 
 
   2 vine-ripe tomatoes, seeded and chopped into ¼ inch pieces
 
   1 ripe avocado, peeled, pitted, and chopped into ¼ inch pieces
 
   1 tablespoon chopped red onion
 
   2 teaspoons fresh lemon juice
 
   ¼ teaspoon Tabasco sauce
 
   Salt and pepper
 
   ¼ cup sour cream
 
   3 tablespoons chopped fresh coriander
 
   24 inches flour tortillas
 
   ½ teaspoon vegetable oil
 
   1 1/3 cups shredded Monterey jack cheese
 
   Directions
 
   Blend the lemon juice, Tabasco, onion, tomatoes and avocado in bowl.
 
   Use salt and pepper for seasoning.
 
   Blend the coriander, sour cream, salt, and pepper in another bowl.
 
   After this, place tortillas on baking sheet and use oil for brushing the tops.
 
   Then broil the tortillas till become pale golden in color.
 
   Use the cheese for sprinkling the tortillas and broil till cheese melts.
 
   Then take avocado mixture and spread equally over 2 tortillas and use one of the remaining tortillas for topping each one, while the cheese side down for making 2 quesadillas.
 
   Shift the quesadillas to a chopping board and chop into 4 wedges.
 
   Use a dollop of sour cream mixture for topping each of the wedges.
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Mexican Pinwheels
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   Ingredients 
 
   2 (8 ounce) packages cream cheese, softened
 
   1 (1 ounce) package hidden valley ranch dressing mix
 
   Freshly cut chives, sliced thin
 
   5 (12 inch) flour tortillas
 
   1 (4 ounce) jars diced pimentos, drained & blotted dry with paper towels
 
   1 (4 ounce) cans diced green chilies, drained & blotted dry with paper towels
 
   1 (2 ¼  ounce) cans sliced black olives, drained & blotted dry with paper towels
 
   1 cup shredded cheddar cheese
 
   Salsa
 
   Directions
 
   Take the cream cheese and mix with green onions and ranch dressing mix.
 
   After this, spread equally over tortillas.
 
   After this, sprinkle even quantities of rest of items over cream cheese mixture.
 
   Then roll up the tortillas.
 
   After this, wrap with the plastic wrap and allow to chill for a minimum of 120 minutes.
 
   Then remove the plastic wrap and chop the rolls into even pieces, remove the ends.
 
   You can serve this recipe with salsa.
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Bacon Wrapped Stuffed Jalapeno Peppers
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   Ingredients 
 
   12 -24 large jalapeno peppers
 
   16 ounces cream cheese, room temp. 
 
   4 large garlic cloves, minced
 
   ¼ cup finely chopped sun-dried tomato
 
   2 tablespoons finely chopped fresh cilantro
 
   ½ teaspoon coarse sea salt (to taste)
 
   1 lb. bacon
 
   Toothpick, soaked for about 15 minutes in water
 
   Directions
 
   Blend the garlic, cilantro, cream cheese, salt and sundried tomatoes. And put aside this mixture.
 
   After this, slice the jalapenos longwise. After this, slice at the top along with the width of the pepper approximately a quarter inch below the stem base till you chop through core. Remove the seeds if you like.
 
   Then separate the bacon strips and cook in microwave for approximately 5 minutes on high temperature setting. And pat dry. And put aside.
 
   After this, fill pastry bag and pipe some of filling into each of the pepper till full.
 
   After this, use bacon strip for wrapping each of the pepper and then secure the peppers with a few toothpicks.
 
   Put jalapenos over moderate temperature grill and cook till bacon become crunchy.
 
   Allow to rest for 10 minutes.
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Honey-Chipotle Pecans
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   Ingredients 
 
   2 tablespoons honey
 
   1 ½ teaspoons dried chipotle powder
 
   ¾  teaspoon ground cinnamon
 
   2 cups pecan halves
 
   2 tablespoons sugar
 
   ¾ teaspoon salt
 
   Directions
 
   Heat the honey and chipotle powder and cinnamon in sauté pan over low temperature setting.
 
   Add in nuts and blend to coat equally.
 
   Use parchment paper for lining the baking sheet and spread nuts equally in one layer on sheet.
 
   Bake in oven at 325 degrees Fahrenheit for approximately ¼ hour.
 
   Let it cool slightly.
 
   Mix the sugar and salt in bowl.
 
   Add in pecans. Toss well.
 
   Spread on sheet of waxed paper and allow to dry thoroughly.
 
   Keep in airtight container.
 
    [image: 16a.JPG] 
 
   


 
   
  
 

Layered Mexican Dip
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   Ingredients 
 
   1 (16 ounce) cans refried beans
 
   2 - 4 cups shredded cheddar cheese or 2 -4 cups mozzarella cheese
 
   1 (16 ounce) jars salsa
 
   1 cup sour cream
 
   ½ cup mayonnaise
 
   1 (1 ¼ ounce) packages taco seasoning mix
 
   2 medium tomatoes, diced
 
   1 (2 ½ ounce) cans black olives, diced
 
   1 bunch scallion, diced (optional)
 
   Directions
 
   Blend the mayo, seasoning and sour cream and put aside.
 
   Blend the veggies together and put aside.
 
   Heat the beans and spread in round serving dish.
 
   Layer half of the cheese over the top. Then followed by layer of salsa, then layer of sour cream mixture and then layer of veggies and then use rest of cheese for topping.
 
   You can serve this recipe with corn chips.
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Mexican Style Hot Pickled Carrots
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   Ingredients 
 
   2 lbs. carrots, peeled and sliced on the diagonal 
 
   2 yellow onions, peeled and sliced
 
   1 ½ quarts warm water
 
   7 ounces whole canned jalapeno peppers, with liquid
 
   1 tablespoon dried oregano
 
   6 whole garlic cloves
 
   2 cups cider vinegar
 
   ¼ cup vegetable oil
 
   2 bay leaves
 
   1 tablespoon salt
 
   Directions
 
   Place the carrots in large size pot. Add in warm water. Heat to boiling over high temperature setting.
 
   After this, boil for 5 minutes and then remove from the heat.
 
   Take peppers, onions, bay leaves, salt, vinegar, garlic, oregano and add them to pot.
 
   Allow to cool for approximately 3 hours. Place in jars and put in refrigerator.
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Taco Scoop Appetizers
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   Ingredients 
 
   1 ½ lbs. lean ground beef
 
   1 (1 ¼ ounce) packages taco seasoning, divided
 
   ½ cup water
 
   8 ounces Mexican blend cheese
 
   8 ounces chunky salsa
 
   1 (12 ounce) bags Frito Scoops, bite-size
 
   1 (8 ounce) containers sour cream
 
   Directions
 
   Sauté the hamburger in large size frying pan over moderately high temperature setting till done, break the meat into small size pieces.
 
   Once meat is ready and done, then drain the grease.
 
   After this, add half pack of taco. Then add in water and keep on cooking till water is vaporized.
 
   Blend in salsa.
 
   Then add in half bag of Mexican blend cheese and blend well. And put aside.
 
   Once ready to make scoops, fill each one with little bit of meat mixture.
 
   Blend the sour cream and remaining pack of taco seasoning and put aside.
 
   Use extra cheese for topping the scoops.
 
   Place on large size baking sheet and bake at 350 degrees Fahrenheit for 5 minutes or till cheese is melted.
 
   Place on a serving dish and dollop with little bit of sour cream mix
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Mexican Spicy Guacamole
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   Ingredients 
 
   1 large ripe avocado, peeled, pitted
 
   2 teaspoons fresh lime juice
 
   ½ cup chopped fresh cilantro
 
   ¼ cup finely chopped onion
 
   2 garlic cloves, finely chopped
 
   2 large Serrano chilies, seeded chopped
 
   ¼ teaspoon salt
 
   Directions
 
   First of all, mash the avocado with lime juice in bowl.
 
   Add in cilantro, add in chopped onion. Add in chopped garlic. Add in Serrano chilies. Add in salt and mix well.
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Mexican Salad Recipes
 
   Low-Fat Black Bean and Corn Salad
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   Ingredients 
 
   2 cups canned black beans, drained and rinsed
 
   2 cups crisp canned corn, drained
 
   1/3 cup chopped red onion
 
   ¼ cup chopped fresh cilantro
 
   3 tablespoons lime juice
 
   1 teaspoon olive oil
 
   ½ teaspoon salt
 
   ½ teaspoon ground cumin
 
   1/8 teaspoon ground red pepper
 
   Directions
 
   Blend everything together and allow to chill for a night.
 
   After this, spoon out half of the servings as required.
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Mexican Chicken Pasta Salad
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   Ingredients 
 
   8 ounces penne pasta 
 
   2 cooked chicken breasts, diced 
 
   1 (8 ¾ ounce) cans whole kernel corn, drained
 
   1 small zucchini cut in half lengthwise, then sliced
 
   1 - 2 stalks celery, sliced thin
 
   1 medium sweet red pepper, sliced
 
   1 medium green pepper, sliced (optional)
 
   4 green onions, sliced
 
   1 (4 - 7 ounce) cans green chilies
 
   ½ - 1 cup shredded cheddar cheese (optional)
 
   2 cups lettuce, chopped
 
   ¼ cup chopped cilantro
 
   Dressing
 
   ¾ cup mayonnaise
 
   ¼ cup sour cream or 1/4 cup yogurt
 
   2 tablespoons ReaLime juice
 
   2 teaspoons sugar
 
   ½ teaspoon salt
 
   ¾ teaspoon cumin
 
   ½ teaspoon chili powder
 
   Directions
 
   First of all, cook the pasta as instructed on the package. Drain and rinse and put aside.
 
   Mix all of the veggies in bowl.
 
   Mix all of the dressing items and blend completely.
 
   After this, take dressing and pour over the salad and toss them
 
   Allow to chill for 60 minutes.
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Fiesta Cucumber-Corn Salad
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   Ingredients 
 
   1 cucumber, seeded and chopped (not peeled)
 
   1 (8 ¾ ounce) cans whole kernel corn, drained
 
   1 (16 ounce) cans stewed tomatoes, drained and chopped
 
   ½ cup green bell pepper, chopped
 
   ½ cup red bell pepper, chopped
 
   4 teaspoons white wine vinegar
 
   1 teaspoon crushed red pepper flakes
 
   1 clove garlic, minced
 
   ½ teaspoon cumin
 
   ¼ - ½ cup chopped fresh cilantro
 
   Salt and pepper
 
   Directions
 
   First, toss all of the items in glass bowl.
 
   Then allow to chill, covered, for a minimum of 30 minutes prior to serving.
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Mexican Restaurant Salad
 
    [image: 24.jpg] 
 
   Ingredients 
 
   CILANTRO-SOUR CREAM DRESSING
 
   2 tablespoons freshly squeezed lime juice
 
   ½ cup olive oil
 
   2 tablespoons mayonnaise
 
   2 tablespoons sour cream
 
   ½ cup stemmed coarsely chopped fresh cilantro
 
   1 green jalapeno chili, stemmed, seeded, and de-ribbed
 
   2 garlic cloves, chopped
 
   ¼ teaspoon ground cumin
 
   ¼ teaspoon chili powder
 
   2 tablespoons grated parmesan cheese
 
   Pumpkin Seeds
 
   1 teaspoon olive oil
 
   ¼ cup pumpkin seeds, shelled
 
   Salt
 
   Salad
 
   2 heads romaine lettuce, outer leaves removed, torn into bite-sized pieces
 
   1 small red onion, thinly sliced
 
   1 avocado, pitted, peeled, and cubed
 
   1 1/2 cups lightly crushed yellow corn tortilla chips, lightly crushed
 
   Fresh ground black pepper
 
   4 ounces queso fresco, crumbled
 
   Directions
 
   For preparing dressing; blend the lime juice, jalapeno, garlic, cumin, chili powder, and Parmesan, olive oil, mayonnaise, sour cream, cilantro in blender till become smooth.
 
   Keep in refrigerator till ready to use.
 
   For toasting pumpkin seeds:  heat olive oil in sauté pan and add in pumpkin seeds.
 
   Toss constantly till seeds become slightly toasted, approximately 3 minutes.
 
   Use salt for seasoning and allow to cool.
 
   For assembling salad; mix the tortilla chips, dressing, lettuce, avocado and onion in salad bowl.
 
   Use salt and pepper for seasoning.
 
   Use the toasted pumpkin seeds and queso fresco as sprinkles all over salad.
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Mexican Chef Salad
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   Ingredients 
 
   Salad
 
   1 lb. ground beef
 
   Chili powder, to taste
 
   Cumin, to taste
 
   Garlic salt, to taste
 
   1 head lettuce, shredded
 
   1 red onion, chopped
 
   1 green bell pepper, seeded and chopped
 
   4 tomatoes, seeded and chopped
 
   1 (15 ounce) cans garbanzo beans, drained
 
   1 (15 ounce) cans kidney beans, drained
 
   ½ cup black olives, sliced
 
   1 (8 ounce) bags tortilla chips, coarsely crushed
 
   1 lb. cheddar cheese, grated
 
   Dressing
 
   1 cup mayonnaise
 
   1 tablespoon lemon juice
 
   1/3 cup jarred salsa or 1/3 cup picante sauce, to taste
 
   1 - 1 ½  teaspoon cumin, to taste
 
   Directions
 
   For preparing salad; cook the ground beef in frying pan.
 
   Use the chili powder, cumin, and garlic for seasoning.
 
   Drain and put aside.
 
   Mix the salad items and toss well.
 
   Then prepare the dressing and pour all over. And toss.
 
   For preparing dressing; mix the dressing items for a minimum of 60 minutes in advance.
 
   Keep in refrigerator till serving.
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Mexican Night Salad
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   Ingredients 
 
   Dressing
 
   2 tablespoons mayonnaise
 
   2 tablespoons sour cream
 
   1 tablespoon lime juice
 
   1/2 teaspoon sugar
 
   1/4 teaspoon kosher salt or 1/8 teaspoon table salt
 
   1/8 teaspoon cinnamon
 
   1 dash ground pepper
 
   1/4 cup chopped pecans
 
   Salad
 
   1 head romaine lettuce, chopped
 
   1 avocado, chopped
 
   1 orange, sectioned and chopped (optional)
 
   ¼ small red onion, thinly sliced
 
   Directions
 
   Mix all of the items besides pecans in food processor. Add in pecans and mix well.
 
   After this, toss with salad.
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Mexican Egg Salad
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   Ingredients 
 
   6 hard-boiled eggs, coarsely chopped
 
   1/3 cup minced celery
 
   ¼ cup minced pickle
 
   1 teaspoon seasoning salt
 
   ¼ teaspoon dry mustard
 
   ¼ teaspoon crushed cumin seeds or 1/4 teaspoon ground cumin
 
   1/8 teaspoon white pepper
 
   1 teaspoon vinegar
 
   Mayonnaise
 
   Salad greens
 
   Directions
 
   Blend all of the items besides final 2 items.
 
   Then add in mayonnaise.
 
   You serve this recipe on the greens.
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Tortilla Ranch Chopped Salad
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   Ingredients 
 
   1 cup green bell pepper, chopped
 
   1 cup celery, chopped
 
   ½ cup onion, chopped, red or yellow
 
   ¾ cup cheddar cheese, crumbled or grated
 
   1 cup iceberg lettuce, chopped
 
   1 ½ tablespoons taco seasoning
 
   ¼ - ½ cup ranch dressing
 
   ¾ cup tortilla chips, slightly crushed
 
   Directions
 
   Chop all of the vegetables and put them in large size bowl and add in cheese. Add in chips. 
 
   Use the seasoning and dressing for topping.
 
   Then cover it and then shake it till all the items are coated.
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Mexican Fruit Salad
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   Ingredients 
 
   4 cups strawberries, hulled and halved
 
   2 cups mangoes, chunks
 
   2 cups melon, chunks
 
   1 cup pineapple chunk
 
   ½ cup fresh orange juice
 
   ¼ cup fresh lime juice
 
   ¼ cup tequila (optional)
 
   ¼ cup sugar
 
   ½ teaspoon salt
 
   1 -1 ½ teaspoon dried ancho chili powder
 
   Directions
 
   Take the strawberries, mango and mix with pineapple and melon in bowl.
 
   Add in orange juice. Add in lime juice. Add in tequila (if using) sugar, add in chili powder and add in salt. Blend well.
 
   Allow to chill for a minimum of 60 minutes prior to serving.
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Mexican Chickpea Salad
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   Ingredients 
 
   1 - 2 jalapeno, stemmed, seeded, and chopped
 
   3 tablespoons olive oil
 
   1 garlic clove, minced
 
   1 ½ cups cooked chickpeas
 
   2 tomatoes, chopped
 
   2 tablespoons red onions, chopped
 
   2 tablespoons cilantro, fresh, chopped
 
   2 - 3 tablespoons lime juice, fresh
 
   ½ tablespoon salt
 
   Ground black pepper
 
   Directions
 
   Fry the chilies in olive oil for 4 minutes in saucepan over low temperature setting.
 
   Add in garlic. Cook for next 60 seconds, mixing continuously till chilies become tender and garlic become golden in color.
 
   Take off the heat and put aside.
 
   Mix the lime juice, cilantro, chickpeas, salt, pepper, tomatoes and red onions in bowl.
 
   Add in chilies. Add in garlic along with their frying oil and toss them well.
 
   Delicious recipe is ready.
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   If you enjoy the recipes in this little recipe book, please take the time to share your thoughts and post a review on Amazon.  It’d be greatly appreciated!
 
    
 
   Thank you and good luck!
 
    
 
   Victoria Love 
 
   www.AfflatusPublishing.com
 
   www.epicdetox.com
 
   www.secretstoweightlossrevealed.com
 
 
    
 
   Check Out My Other Books
 
    
 
   Below you’ll find some of my other popular books that are popular on Amazon and Kindle as well.  You can visit my author page on Amazon to see other work done by me.

Paleo: The Caveman's Paleo For Beginners: Amazing! The Ultimate Paleo Diet for Beginner's Blueprint for Incredible Caveman's Revenge Paleo Cookbook: 41 Red Hot Melt The Pounds Fast Weight Loss Recipes Uncovered With Your Top Paleo Diet Questions Answered In Never Before Seen Detail

10 Day Green Smoothie Cleansing: The Ultimate Lose 10 Pounds in 10 Days Green Smoothie Detox Blueprint

10 Day Detox Diet: Innovative Diet Plan Transforms Your Life, Instantly Giving You Explosive Energy and Vitality Guaranteed

Vegetarian Slow Cooker Recipes Revealed: Fast Recipes For Slow Delicious Success

Cooking Light in 3 Steps; Cooking Light Has Never Been So Easy; Super-Fast and Light Done Right Cooking Revealed, Simple 3 Step Recipes, Fast Cooking Done Right

Famous Recipes Cookbook; Rediscover 70 All-Time Super Star Classic Recipes
 
    
 
   If the links do not work, for whatever reason, you can simply search for these titles on the Amazon website to find them.
 
   


 
   
  
 




 
   Your Secret FREE Bonus! 
 
   As a preferred client of Afflatus Publishing we strive to provide more value, all the time. As you are now a special part of our family we want to let you in on a little a little secret…
 
   A special thanks goes out to you. So subscribe to our free e-book giveaway. Each week we will spotlight an amazing new title. Yours absolutely free. 
 
 
   [image: ]
 
    
 
   
  
 

 
 
   Click Here to Subscribe For Free Now.
 
    
 
   If that link doesn’t work click here: 
https://afflatus.leadpages.net/free-ebook/
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