MEXICAN

DISHES

BURRITO

CHICKEN BURRITO

MEXICAN RICE

MEXICAN LASAGNE

HOT CHICKEN WITH CHILI MEXICAN SAUCE
SPANISH OMELLETE

BURRITO :

INGREDIENTS :
1 cup All Purpose Flour










   1 cup Flour (Whole wheat)
200 gms. Sour Cream



FOR THE FILLING.




 
1 1/2 cup Rajma (soak overnite, pressure-cook with salt and soda)




 
2 Onions chopped




 
1 1/2 Tomatoes chopped




 
1 inch Ginger, grated




 
1 tsp. Red chilli powder




 
1 tsp. Dhania powder




 
1/2-tsp Turmeric powder




 
a pinch of Asafoetida




 
1 tbsp sugar




 
salt to taste




 
Vegetable oil




 
2 tsp Tomato Ketchup.





Carrots, Cabbage and Spring onions grated




INGREDIENTS FOR THE SAUCE




 
8 Tomatoes (boiled and chopped)




 
3 Onions (chopped)




 
1 tsp Red chilli powder




 
1 tsp sugar




 
1 tsp rajma 




 
salt to taste

 

7 to 8 whole red chillies

METHOD :
For Filling : Heat oil in a kadai and add the onions and saute  add the tomatoes and saute for 5 mins.  Add the chilli powder, dhania ,haldi and hing  add sugar and salt to taste  then add the rajma and ginger let it boil for a while. Add the ketchup and mash the rajma with a masher. Can add a little water to it. 

For sauce : Heat some oil in a kadai  add the onions and whole red chillies and saute.  add the tomatoes, let them be soft. then grind and sieve. add the chilli powder, ajma, salt and sugar and heat again till the sauce is done. 

For wrappers : Combine atta and Maida and knead a soft dough  Roll out thick chappatis and bake them only on tava. They should be semi baked. 

The Finale: Take a tray for oven and place a roti on one side. Put some rajma in the middle along with Carrot, cabbage and onions put some sauce on it . Seal the roti by applying sour cream on two ends and binding them together. Then pour some sauce and sour cream over it. Go on the placing the rotis and finally garnish with cheese.  Bake it the oven till done. Till u can see that the cheese is done.

CHICKEN BURRITO:

INGREDIENTS :
½ cup Bell pepper (sliced)
2 tsps. Black Pepper
2 tbsps. Butter
¼ cup Carrot (julienned)
2 pieces Chicken (thigh)
2 tbsps. Ginger
1 no. Onion (small)
1 tbsp. Spring Onion (chopped)
2 tbsps. Sour Cream
2 nos. Mushroom (button)
1 tbsp. Coriander leaves
3 tbsps. Cheese (cheddar)
1 tsp. Jerk Sauce
½ tsp. Dill 













    3 Tortillas                     










             3 tbsp. Mustard oil(optional)

METHOD : 
Wash and cut the chicken in strips, keep aside. Grind onions(1/2 cup), ginger and black pepper into paste. Heat a pan, put oil, chicken and paste, fry for about 5 minutes in high heat. Add bell peppers, carrots, and fry 2 to 3 minutes. Then add onions and mushrooms slices and fry again 2 to 3 minutes. Add jerk sauce, spring onions and coriander leaves, stir 1 to 2 minutes, set aside. Heat grill and put tortilla on top of the grill, spray oil both side of tortilla ,let it warm and remove from the grill. For folding in a tortilla, First lay tortilla on top of the board and put cooked vegetable about 1/3 of that in side and spread cheese (1 tbsp) on top of the vegetable ,
fold first from left and right side and then start folding from top to bottom tightly. Grill burrito on top of a griddle (or grill) with butter. Mix dill in to the sour cream. Keep burrito on top of the lettuce bed with cucumber and tomato slices and put sour cream on top of the burrito for attractive garnishing. Serve hot with green chili or tomato sauce.

MEXICAN RICE:

INGREDIENTS :
Basmathi rice 2 cups 
Butter 1 tsp
Capsicum 1
Onion 1
Tomato 1
Corn/Baby corn 1 cup or 6
Pepper 1 tsp
Coriander 1 cup
Cheese 1/4 cup
Salt to taste

METHOD :
Wash the rice and soak it for about 10 minutes and drain all the water. In a pan add butter and allow it to melt and then fry the rice slight and take it out. Later add about four cups of water and boil the water and add the rice to the water and cook the rice. Cut all the vegetables into long pieces. Cook the corn alone separately. In a pan add butter and fry the onions till it turns brown now add cooked corn, capsicum, grated cheese, pepper and salt. When this is done add the rice and mix them all well. Serve the Mexican rice with sauce.

MEXICAN LASAGNE:

INGREDIENTS : 
1 package of large flour tortillas
 



2 cups of chopped cooked chicken, turkey or pork 
 



2 - 2 1/2 cups co-jack cheese or














 mixture of medium cheddar and Monterey jack cheeses – divided
 



1 cup sour cream – divided
 



1/2 cup mild salsa – divided
 



3 sliced scallions (green onions)
 



1/4 cup lightly packed fresh cilantro leaves or 1 tsp dried cilantro 
 



1 tsp garlic powder
 



1 tsp salt
 



1/2 tsp black pepper
 



PAM or other nonstick cooking spray, or oil

METHOD :
Preheat oven at 350 degrees. Spray 9 1/2" * 13" glass pan with nonstick cooking spray, or lightly oil. Cut tortillas into 8ths. Place on plate, cover with plastic wrap and set aside. Mix 1/4 cup of salsa with 1/4 cup sour cream. Line glass pan with this mixture. Set pan aside while mixing the meat and cheese filling. For 
meat and cheese filling, combine all of the remaining ingredients expect reserve 1/2 cup cheese. Stir to mix well. Place l layer of cut tortillas on top of the sauce in pan. Cover with 1/3 of the meat and cheese filling. Continue layering in this way, ending with the meat and cheese. If there is not enough meat and cheese to completely cover the top, sprinkle with the remaining 1/2 cup cheese. Cover with foil. Bake 40 minutes. Remove foil. Continue baking for 10 minutes until cheese starts to bubble around the edges of pan. Remove from oven and serve with fresh in-season fruit, green vegetable such as broccoli, asparagus, green peas, etc., corn chips and salsa.

HOT CHICKEN WITH CHILI MEXICAN SAUCE:
INGREDIENTS :
4 pcs chicken breasts, skinless and boneless 
2 tbsp. vinegar 
2 tbsp. soy sauce 
2 tbsp. chili sauce 
Salt and pepper 
1 tsp. chili powder 
1 tsp. turmeric powder 
1 tsp. coriander powder 
1 tsp. ginger garlic paste 
Lemon juice 
1 carrot, chopped 
1 paperika, chopped 
5-6 green chilies 
1/2 kg yogurt 
1 egg white 
2 tbsp. water 
Oil
Salad leaves, lemon slices & olive oil for garnishing
METHOD :
Take a bowl and pour 3/4 of the yogurt, egg white, 1 tbsp. each vinegar, soy sauce and chili sauce, salt and pepper, chili powder, turmeric powder, coriander powder, ginger and garlic paste and water. And now marinate the chicken in the mixture for 2-3 hours. Then brush some oil on the baking dish, and place the chicken on it and cook in oven for about 25-30 minutes on 160° C. until it is golden brown. For the sauce, take a pan and heat some oil in it. Now mix the carrots, paprika, chilies, rest of the yogurt, all the spices and salt and pepper, 1 tbsp. each vinegar, Soya sauce and chili sauce and some water. Keep stirring till it turns into a red color sauce and the vegetables are cooked. Now take a serving dish, take the chicken breasts and place it in the middle. In surroundings, place the sauce, olive oil, salad leaves and lemon slices. Serve hot with the sauce, Naan/chapati or rice.

SPANISH OMELLETE:

INGREDIENTS :
2 eggs
1/4 onion, chopped
1/4 tomato, chopped
1/4 capsicum, chopped
3-4 button mushrooms
A pinch of white pepper powder
Salt to taste
Oil or butter for frying
METHOD :
Beat the eggs in a vessel with salt and pepper powder in it. Heat oil in a pan, and fry the chopped onions, tomatoes, and capsicum. To this, add beaten egg. Stir the eggs only on the upper layer with a fork until they get boiled for 10-15 seconds. Also, fry on the other side for 10-20 seconds. Serve hot with any toast.
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