PARTY SALSA

1 14 1/2-to 16-ounce can stewed tomatoes, well drained
1 medium onion, quartered
10 large garlic cloves
3 jalapeño chilies, stemmed, seeded
1 bunch cilantro, stems trimmed
4 large tomatoes, seeded, quartered
1 4-ounce can diced green chilies
6 large green onions, chopped
1 tablespoon ground cumin
3 tablespoons fresh lemon juice
4 teaspoons fresh lime juice
Tortilla chips 

Process stewed tomatoes, onion, garlic cloves, jalapeños and half of cilantro in processor to chunky puree. Transfer mixture to large bowl. Place fresh tomatoes, diced green chilies and remaining cilantro in processor and blend until tomatoes are finely chopped. Add to mixture in large bowl. Mix in green onions, cumin, and lemon and lime juices. Season salsa to taste with salt and pepper. Cover and chill until cold, at least 1 hour and up to 4 hours. Serve with tortilla chips. 

Makes about 8 cups

RED AND GREEN FIRE SALSA 

1 small tomato, seeded, chopped
3/4 cucumber, peeled, seeded, chopped
1/2 cup diced green bell pepper
1/2 cup sour cream
1/4 cup chopped fresh cilantro
1 1/2 tablespoons minced red jalapeño
1 1/2 tablespoons minced green jalapeño 

Combine all ingredients in medium bowl. Season to taste with salt. 

Makes 2 Cups

5X ONION SALSA 

Here's a perfect partner for turkey or veal burgers, sausages and toasted French bread. 

3 tablespoons olive oil
2 leeks (white and pale green parts only), quartered lengthwise, sliced
1 1/2 cups chopped red onion
1/2 cup chopped shallots
2 tablespoons minced garlic
2 teaspoons chopped fresh thyme or 3/4 teaspoon dried

3 tablespoons mayonnaise
2 tablespoons chopped fresh chives or green onions 

Heat olive oil in heavy large skillet over medium heat. Add leeks, onion, shallots, garlic and thyme. Season with salt and pepper. Sauté until vegetables are crisp-tender, about 5 minutes. Transfer to bowl and cool. 

Add mayonnaise and chives to onion mixture. Season salsa to taste with salt and pepper. 

Makes about 2 ¾ cups

TOMATILLO SALSA
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Active time: 20 min Start to finish: 1 1/4 hr 

This recipe is an accompaniment for Cheddar Shortcakes with Corned Beef Hash

1 lb fresh tomatillos, husked, rinsed, and chopped
1 fresh serrano chile, seeded (for less spiciness) and finely chopped
1/2 cup finely chopped white onion
1 garlic clove, minced
1/2 cup finely chopped fresh cilantro
1 1/2 tablespoons fresh lime juice
1 teaspoon salt 

Stir together all ingredients and let stand, covered, about 1 hour. 

Cooks'note: 
• Salsa can be made 1 day ahead and chilled, covered. 

Makes about 3 cups
ROASTED JALAPENO-TOMATO SALSA WITH FRESH CILANTRO
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This salsa is closest to the classic home-style Mexican salsa de molcajete that's made from roasted garlic and chiles pounded in a lava-rock mortar (molcajete) with roasted tomatoes.  

1 1/2 pounds ripe tomatoes (about 10 medium), preferably plum 
2 to 3 fresh jalapeño chiles (1 to 1 1/2 ounces), stemmed
Half of a small white onion (2 ounces), sliced 1/4 inch thick 
4 garlic cloves, peeled
1/4 cup water
1/3 cup chopped fresh cilantro, loosely packed
1 generous teaspoon salt
1 1/2 teaspoons cider vinegar 

Heat the broiler. Lay the whole tomatoes and jalapeños out on a broiler pan or baking sheet. Set the pan 4 inches below the broiler and broil for about 6 minutes, until darkly roasted — even blackened in spots — on one side (the tomato skins will split and curl in places). With a pair of tongs, flip over the tomatoes and chiles and roast the other side for another 6 minutes or so. The goal is not simply to char the tomatoes and chiles, but to cook them through while developing nice, roasty flavors. Set aside to cool. 

Turn the oven down to 425 degrees. Separate the onions into rings. On a similar pan or baking sheet, combine the onion and garlic. Roast in the oven, stirring carefully every couple of minutes, until the onions are beautifully browned and wilted (even have a touch of char on some of the edges) and the garlic is soft and browned in spots, about 15 minutes total. Cool to room temperature. 

For a little less rustic texture or if you're canning the salsa, pull off the peels from the cooled tomatoes and cut out the "cores" where the stems were attached, working over your baking sheet so as not to waste any juices. In a food processor, pulse the jalapeños (no need to peel or seed them) with the onion and garlic until moderately finely chopped, scraping everything down with a spatula as needed to keep it all moving around. Scoop into a big bowl. Without washing the processor, coarsely puree the tomatoes — with all that juice that has accumulated around them — and add them to the bowl. Stir in enough water to give the salsa an easily spoonable consistency. Stir in the cilantro. 

Taste and season with salt and vinegar, remembering that this condiment should be a little fiesty in its seasoning. If you're planning to use your salsa right away, simply pour it into a bowl and it's ready, or refrigerate it covered and use within 5 days. 

Makes 2 ½ cups
SALSA VERDE


 1 cup extra-virgin olive oil
1 cup chopped fresh parsley
1/3 cup chopped fresh chives
1/4 cup drained capers, chopped
2 garlic cloves, minced
1 teaspoon chopped fresh thyme
1 teaspoon chopped fresh oregano
1/2 teaspoon chopped fresh rosemary
1/3 cup fresh lemon juice 

Mix all ingredients in medium bowl. Season with salt and pepper. (Can be made 1 day ahead; chill. Use at room temperature.) 

Makes about 1 ¾ cups

GRIDDLED TOMATO-CHIPOTLE SALSA


This is another wonderful all-purpose salsa.  It goes particularly well with eggs and any dish containing black beans.  The essential technique in this recipe is the blackening of the tomatoes.  That and the chipotle chile give the salsa its deep, smoky flavor. 

6 ripe tomatoes, cut in half
2 tablespoons olive oil
1 cup sliced onions
4 jalapeño chiles, seeded and sliced
4 garlic cloves, chopped
2 tablespoons chipotle chile puree
1/2 cup chopped fresh cilantro leaves
1/2 cup freshly squeezed lime juice
2 teaspoons salt 

Place a large cast-iron skillet over high heat for about 3 minutes, or until smoking. Add the tomatoes to the skillet and char on both sides until black and somewhat soft, about 8 to 10 minutes. Remove from the skillet and set aside. Reduce the heat to medium, and after two minutes, pour the olive oil into the skillet. Immediately add the onions, jalapeños, and garlic and sauté for about 3 minutes, stirring occasionally, until the vegetables are soft. Transfer the onion mixture to a food processor with the griddled tomatoes. Process until all the ingredients are well blended. Transfer to a mixing bowl, add the chile puree, cilantro, lime juice, and salt, and stir well to combine. Serve at room temperature. Keeps for up to 1 week, refrigerated. 

Makes about 4 cups

ROASTED TOMATILLO SALSA
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Active time: 15 min Start to finish: 15 min. 

1 1/2 lb fresh tomatillos or 3 (11-oz) cans tomatillos
5 fresh serrano chiles
3 garlic cloves, unpeeled
1/2 cup fresh cilantro 
1 large onion, coarsely chopped
2 teaspoons coarse salt 

Preheat broiler. 

If using fresh tomatillos, remove husks and rinse under warm water to remove stickiness. If using canned tomatillos, drain and measure out 2 cups. Broil chiles, garlic, and fresh tomatillos (do not broil canned) on rack of a broiler pan 1 to 2 inches from heat, turning once, until tomatillos are softened and slightly charred, about 7 minutes. 

Peel garlic and pull off tops of chiles. Purée all ingredients in a blender. 

Cooks' note:
• Salsa can be made 1 day ahead and chilled, covered. 

Makes about 3 cups

AVOCADO AND WHITE BEAN SALSA
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16-ounce can small white beans such as navy
1 firm-ripe California avocado
1 vine-ripened tomato
1/2 medium red onion
2 tablespoons fresh lime juice
1 teaspoon extra-virgin olive oil 

Accompaniment: tortilla chips 

Rinse and drain enough beans to measure 1/2 cup and reserve remainder for another use. Halve, pit, and peel avocado. Finely chop avocado, tomato, and onion and fold together with beans, lime juice, oil, and salt to taste. 

Serve salsa with chips. 

Serves 2

CHIPOTLE RANCHERA SALSA
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This recipe originally accompanied Masa Pancakes Topped with poached eggs and Chipolte Ranchera Salsa

3 tablespoons corn oil
2 1/2 cups thinly sliced onions
4 garlic cloves, minced
1 28-ounce can diced tomatoes in juice
2 tablespoons minced seeded jalapeño chilies
2 teaspoons chopped canned chipotle chilies 

1/4 cup chopped fresh cilantro 

Heat oil in heavy medium saucepan over medium-high heat. Add onions and garlic and sauté until beginning to soften, about 5 minutes. Add tomatoes with juices, jalapeños and chipotles. Bring to boil. Reduce heat to medium-low. Cover and simmer 15 minutes to blend flavors, stirring occasionally. 

Puree 1 cup salsa in blender. Return to same saucepan. Stir in cilantro. Season with salt and pepper. (Can be made 1 day ahead. Cover and chill. Rewarm over medium heat.) 

Makes about 3 ½ cups

ANAHEIM CHILE SALSA VERDE
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This recipe originally accompanied Grilled Roasted Brined Turkey with Anaheim Chile Salsa Verde. This beautiful, mild-flavored green salsa may be served heated or at room temperature. For the brightest green color possible, add the cilantro just before serving. 

6 fresh green Anaheim chiles  (about 3/4 pound)
3/4 pound fresh tomatillos or 1 1/4 cups drained canned tomatillos (about half of a 28-ounce can)
1 cup chicken broth
2 garlic cloves
1 cup packed fresh cilantro sprigs 

Preheat broiler. 

Arrange chiles on rack of a broiler pan and broil about 2 inches from heat, turning them frequently, until skins are blistered and charred, 8 to 12 minutes. (Alternatively, if using a gas stove, lay chiles on their sides on racks of burners and turn flames on high. Char chiles, turning them with tongs, until skins are blackened, 3 to 6 minutes.) Transfer chiles to a bowl and let stand, covered, until cool enough to handle. 

Wearing rubber gloves, peel chiles. Cut off tops and discard seeds and ribs. 

Remove husks from fresh tomatillos and rinse tomatillos under warm water to remove stickiness. In a saucepan simmer tomatillos, broth, and garlic until tomatillos are tender, about 10 minutes if using fresh tomatillos and about 5 minutes if using canned. Add chiles to tomatillo mixture. Cool salsa slightly and in a blender pulse until coarsely chopped (use caution when blending hot liquids). Salsa may be made up to this point 2 days ahead and cooled, uncovered, before being chilled, covered. Bring salsa to room temperature or reheat before proceeding. 

Just before serving, in blender pulse salsa with cilantro until cilantro is finely chopped (use caution when blending if salsa is heated) and season with salt. 

Makes about 3 cups

AVOCADO AND ROASTED TOMATILLO SALSA
[image: image7.png]



This salsa is excellent with grilled shrimp, fish, or chicken. 
This recipe can be prepared in 45 minutes or less. 

1/2 pound fresh tomatillos
1/2 small onion
2 garlic cloves, unpeeled
2 tablespoons packed fresh cilantro leaves
1 teaspoon salt, or to taste
1 fresh jalapeño chile
1 1/2 firm-ripe California avocados 

Preheat broiler. 

Remove husks and rinse tomatillos under warm water to remove stickiness. Halve onion half and arrange on rack of a broiler pan with tomatillos and garlic. Broil vegetables 1 to 2 inches from heat, turning them once, until softened and slightly charred, about 10 minutes. 

Peel garlic and put in a food processor with tomatillos, onion, cilantro, and salt. Wearing rubber gloves, discard seeds from jalapeño if desired and coarsely chop. Add jalapeño to tomatillo mixture and puree until mixture is almost smooth. Transfer tomatillo mixture to a bowl. 

Halve and pit avocado and scoop flesh into tomatillo mixture. With a fork mash avocado into mixture, leaving texture coarse. 

Makes about 1 ½ cups

SALSA VERDE
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1 cup packed fresh parsley leaves (preferably flat-leafed), washed well and spun dry
1 small garlic clove
1/3 cup extra-virgin olive oil
1 tablespoon red-wine vinegar
1/2 teaspoon anchovy paste 

In a blender blend salsa ingredients until smooth. (Salsa may be made 1 day ahead and chilled, covered. Bring salsa to room temperature before serving.) 

Makes about 1 cup

MEXICAN MASH
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1/2 cup sour cream
1/2 cup guacamole
1 package taco seasoning mix
1/2 bottle mild red taco sauce
chopped green olives
grated cheddar cheese
chopped tomato 

Layer all ingredients in a shallow glass bowl. Serve with tortilla chips, corn chips, or taco shells.

TACO DIP 

1 16-oz. can refried beans
8 ounces sour cream
3 medium avocados
16 oz. mild cheddar cheese, grated
10-oz. jar mild taco sauce
1/4 bottle jalapeño sauce
1/2 cup black olives, chopped
1/2 cup scallions, chopped
1 - 1 1/2 cup tomatoes, chopped
1 small onion, chopped
1 teaspoon chili powder
1 teaspoon garlic powder
1 teaspoon black pepper 

Spread beans evenly on the bottom of a baking dish or casserole. 

Mash avocados with chili powder, onion, pepper and garlic. Spread avocado mixture over the beans. Next, layer the sour cream over the first two layers. 

Mix together the taco sauce, cheese, jalapeño sauce, olives, scallions, and tomatoes. Spread over the sour cream layer. 

Serve with tortilla chips

RED AND GREEN TOMATO SALSA
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1/2 pound green tomatoes or fresh tomatillos
1 pound vine-ripened tomatoes, chopped fine (about 2 1/2 cups)
1/2 cup finely chopped red onion
1 tablespoon fresh lime juice
2 teaspoons salt 

If using tomatillos, discard outer husks and rinse tomatillos under warm water. 

Chop tomatoes or tomatillos fine (there should be about 1 1/2 cups) and in a bowl stir together with remaining ingredients. Let salsa stand at room temperature 30 minutes. Salsa may be made 4 hours ahead and chilled, covered. 

Makes about 3 ½ cups

SPICY PINEAPPLE, APRICOT,AND JICAMA SALSA
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This recipe can be prepared in 45 minutes or less. 

1/2 small pineapple
a 1/2-pound piece jícama
3 ounces dried apricots (about 1/3 cup)
1 small red onion
1/2 cup packed fresh cilantro sprigs
1/2 fresh habanero or Scotch bonnet chile 

Peel pineapple and cut enough into 1/4-inch dice to measure 1 3/4 cups. Peel jícama and cut into 1/4-inch dice. Coarsely chop apricots and chop enough onion to measure 3/4 cup. Finely chop cilantro and, wearing rubber gloves, finely chop chile with seeds. In a bowl toss together all ingredients and season with salt. 

Salsa may be made 6 hours ahead and chilled, covered. 

Makes about 4 cups

CURRIED CORN AND ZUCCHINI SALSA
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This recipe can be prepared in 45 minutes or less. 

1 fresh jalapeño chile
3 ears corn
3 large zucchini (about 1 1/4 pounds total)
1 tablespoon curry powder
3/4 cup chicken broth
5 scallions
1 tablespoon fresh lime juice 

Wearing rubber gloves, finely chop jalapeño with seeds. With a sharp knife cut enough corn from cobs to measure 1 1/2 cups. Remove peel in 1/4-inch-thick strips from 2 zucchini and cut peel into 1/4-inch dice. 

Coarsely chop cores and remaining zucchini. 

In a large nonstick skillet cook jalapeño, chopped zucchini (not dice), curry powder, and broth over moderate heat until zucchini is tender, about 5 minutes. In a blender or food processor puree mixture until smooth (use caution when blending hot liquids). 

Transfer mixture to skillet and add corn and zucchini dice. Cook salsa over moderate heat, stirring, until corn is just tender, about 5 minutes. Thinly slice scallions and stir into salsa with lime juice, tossing to combine. Season salsa with salt and pepper and serve warm. 

Makes about 4 cups

CHARRED TOMATO, CHIPOTLE, AND MANGO SALSA
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This recipe can be prepared in 45 minutes or less. 

Halibut steaks and pork tenderloin are two of our favorites with this fiery side. 

2/3 pound plum tomatoes (about 3 medium)
1 to 2 canned chipotle chiles in adobo
1/4 cup fresh lime juice
1 tablespoon honey, or to taste
1 ripe mango 

Preheat broiler. 

Quarter tomatoes and transfer to a shallow baking pan. Broil tomatoes 4 to 5 inches from heat until slightly charred, about 15 minutes. Wearing rubber gloves, seed chipotles. In a blender or food processor puree tomatoes, chipotles, lime juice, and honey until smooth. 

Peel mango and finely chop. In a bowl stir together tomato mixture and mango and season with salt. Salsa may be made 1 day ahead and chilled, covered. 

Makes about 1 ½ cups

WHITE BEAN, GARLIC, AND TOMATO SALSA
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1 head garlic
a 16-ounce can small white beans such as navy
3 medium vine-ripened tomatoes (about 1 1/4 pounds)
1 small sweet onion such as Vidalia
1/2 cup packed fresh basil leaves
2 tablespoons fresh lemon juice 

Preheat oven to 400°F. 

Separate garlic head into cloves, discarding loose papery outer skin but keeping skin intact on cloves, and wrap in foil, crimping seams to seal tightly. Roast garlic in middle of oven 30 minutes, or until soft. 

Unwrap garlic and cool slightly. Peel skins from each clove and in a bowl with a fork mash garlic pulp until smooth. 

Rinse and drain enough beans to measure 1 cup, reserving remainder for another use, and add to garlic. Cut 2 tomatoes into 1/4-inch dice and add to beans. Quarter remaining tomato and in a blender or food processor puree until smooth. Add puree to bean mixture. Finely chop onion and basil and add to bean mixture with lemon juice, tossing to combine. Season salsa with salt and pepper. Salsa may be made 1 hour ahead and chilled, covered. 

Makes about 4 cups

WATERMELON, CANTALOUPE, AND RED PEPPER SALSA
[image: image15.png]



This recipe can be prepared in 45 minutes or less. 

1-pound piece watermelon
1-pound piece cantaloupe
1/2 red bell pepper
1/2 small sweet onion such as Vidalia
1/3 cup packed fresh cilantro sprigs
1/2 fresh jalapeño chile
2 tablespoons chopped fresh mint leaves
1 tablespoon fresh lime juice 

Remove rinds and seeds from melons and cut fruit into 1/4-inch dice. Cut bell pepper into 1/4-inch dice. Finely chop onion and cilantro and, wearing rubber gloves, finely chop jalapeño with seeds. In a bowl toss together all ingredients and season with salt. Salsa may be made 4 hours ahead and chilled, covered. 

Makes about 4 cups

TOMATILLO CELERY SALSA
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This recipe can be prepared in 45 minutes or less. 

We loved this refreshing condiment teamed with lean beef and with grilled shrimp. 

1 pound fresh tomatillos
4 celery ribs
1 cup packed fresh cilantro sprigs
6 radishes
1 tablespoon fresh lemon juice 

Remove husks from and rinse tomatillos under warm water to remove stickiness. Pat tomatillos dry and cut about three fourths into 1/4-inch dice. In a blender or food processor puree remaining tomatillos until smooth. Cut celery into 1/4-inch dice and finely chop cilantro. Slice radishes and cut into julienne strips. In a bowl toss together all ingredients and season with salt. Salsa may be made 1 hour ahead and chilled, covered. 

Makes about 3 cups

ESSENTIAL CHOPPED TOMATO-SERRANO SALSA (SALSA MEXICANA CLASSICA)
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12 ounces (2 medium-small round or 4 or 5 plum) ripe tomatoes
Fresh serrano chiles to taste (roughly 3 to 5, 1/2 to 1 ounce total, or even more if you like it really picante), stemmed
A dozen or so large sprigs of cilantro
1 large garlic clove, peeled and very finely chopped (optional)
1 small (4-ounce) white onion
1 1/2 teaspoons fresh lime juice
Salt, about 3/4 teaspoon 

Core the tomatoes, then cut in half widthwise and squeeze out the seeds if you wish (it will give the sauce a less rustic appearance). Finely dice the flesh by slicing it into roughly 1/4-inch thick pieces, then cutting each slice into small dice. Scoop into a bowl. 

Cut the chiles in half lengthwise (wear rubber gloves if your hands are sensitive to the piquancy of the chiles) and scrape out the seeds if you wish (not only will this make the salsa seem less rustic, but it will make it a little less picante). Chop the chiles as finely as you can, then add them to the tomatoes. Carefully bunch up the cilantro sprigs, and, with a sharp knife, slice them 1/16-inch thick, stems and all, working your way down from the leafy end until you run out of leaves. Scoop the chopped cilantro into the tomato mixture along with the optional garlic. Next, finely dice the onion with a knife (a food processor will turn it into a sour mess), scoop it into a small strainer, then rinse it under cold water. Shake to remove the excess water and add to the tomato mixture. Taste and season with lime juice and salt, and let stand if you have a little time, for the flavors to meld before using or scooping into a salsa dish and serving. 

Makes 2 cups

AVOCADO SALSA
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This recipe was created to accompany Grilled Shellfish and Potato Salad with Avacado Salsa, Scallion Oil, and Plum Coulis.  Can be prepared in 45 minutes or less. 

2 large shallots
3 garlic cloves
2 tablespoons chopped fresh coriander
10 medium tomatillos (about 1/2 pound)
2 firm-ripe California avocados
1 tablespoon fresh lime juice, or to taste 

Finely chop shallots and mince garlic. In a bowl toss shallots and garlic with coriander. Discard husks from tomatillos and rinse tomatillos under warm water to remove stickiness. Chop tomatillos and add to shallot mixture, tossing to combine. 

Peel and pit avocados and cut into 3/4-inch pieces. Add avocados, lime juice, and salt and pepper to taste to tomatillo mixture, gently tossing until just combined. Salsa may be made 4 hours ahead and chilled, its surface covered with plastic wrap. 

Makes 3 cups

FRESH TOMATO SALSA
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This salsa is used to flavor Frijoles Borrachos, as an ingredient in Piquant Crab on Jícama Wedges, and to accompany Chorizo and Potato Empanaditas and tacos.   Can be prepared in 45 minutes or less. 

1/2 pound plum tomatoes
2 fresh serrano chilies
1/2 cup finely chopped white onion
1/4 cup chopped fresh coriander leaves
1 teaspoon coarse salt, or to taste
3 tablespoons water 

Cut tomatoes in half crosswise and seed if desired. Finely chop tomatoes and transfer with any juices to a bowl. Wearing rubber gloves, finely chop chilies, including seeds. Stir chilies into tomatoes with remaining ingredients. Salsa may be made 6 hours ahead and chilled, covered. 

Makes 2 cups

FRESH TOMATO SALSA
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This recipe was created to accompany Onion and Bell Pepper Strata with Fresh Tomato Salsa. Can be prepared in 45 minutes or less. 

1 1/2 pounds vine-ripened tomatoes (about 5 medium), seeded and chopped coarse
1/2 cup finely chopped onion
2 scallions, chopped fine (about 1/4 cup)
1/2 cup fresh coriander sprigs, washed well, spun dry, and chopped fine
1 tablespoon fresh lemon or lime juice
Tabasco to taste if desired 

In a bowl stir together salsa ingredients. Salsa may be made 2 hours ahead and chilled, covered. 

Makes about 3 cups

TOMATO SALSA
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Can be prepared in 45 minutes or less. 

1 pound tomatoes, peeled if desired, seeded, and chopped 
1 small onion, minced
1 fresh or pickled jalapeño chili, or to taste seeded and minced (wear
 rubber gloves)
1 tablespoons fresh lime juice
2 tablespoons chopped fresh coriander if desired 

In bowl toss together the tomatoes, the onion, the chili, the lime juice, the coriander, and salt to taste and let the salsa stand for 30 minutes. The salsa may be made 4 hours in advance and kept covered and chilled. Let the salsa come to room temperature before serving. 

Makes about 2 cups

SCOTCH BONNET TOMATO SALSA
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Can be prepared in 45 minutes or less. 

2 garlic cloves
1 lime, the peel cut away with a serrated knife
2 scallions, chopped coarse
1/2 Scotch bonnet chili (available at specialty produce markets) or 1 serrano chili, seeded (wear rubber gloves)
1 tablespoon fresh lime juice, or to taste
6 large plum tomatoes, seeded and chopped
3 tablespoons vegetable oil
2 tablespoons chopped fresh coriander 

In a food processor chop fine the garlic, the lime, the scallions, and the chili, add the lime juice, the tomatoes, the oil, and the coriander, and purée the mixture. Serve the salsa with tortilla chips or with grilled meat or fish. 

Makes about 2 cups

MANGO SALSA WILFERT


Can be prepared in 45 minutes or less. 

1 Granny Smith apple
2 firm ripe mangoes, cut into 1/4-inch dice
1 medium onion, chopped fine
3 tablespoons fresh lime juice
4 garlic cloves, minced
2 fresh jalapeño chilies, or to taste, seeded and minced (wear rubber gloves)
1/4 cup chopped fresh coriander sprigs
a pinch cumin 

Cut apple into 1/4-inch dice and in a bowl stir together with remaining ingredients. Season salsa with salt and pepper. Salsa may be made 3 days ahead and chilled, covered. 

Makes about 3 cups

TOMATILLO SALSA
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Can be prepared in 45 minutes or less. 

8 tomatillos (about 10 ounces), husks discarded
2 fresh jalapeño chiles with seeds, chopped (wear rubber gloves)
1 small handful fresh coriander leaves, washed well and spun dry
1/4 cup water
1/2 small white onion, chopped fine
1/4 teaspoon coarse salt, or to taste 

Rinse tomatillos under warm water to remove stickiness and dry them. Quarter tomatillos and in a blender purée with jalapeño, coriander, and water until very smooth. 

In a bowl stir together tomatillo mixture, onion, and salt. (Salsa may be made 10 hours ahead and chilled, covered. Bring salsa to room temperature before serving.) 

Makes about 1 cup

CHARRED TOMATO MINT SALSA
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3 plum tomatoes
a 1/2-inch-thick slice medium white onion
1 garlic clove, unpeeled
2 serrano chiles* with seeds, chopped (wear rubber gloves)
12 fresh coriander leaves, chopped coarse
3 large fresh mint leaves, chopped fine
1/4 teaspoon ground cumin
1/4 cup water
1/8 teaspoon coarse salt, or to taste 

Heat a dry "comal" or flat iron griddle over moderately low heat until hot and pan-roast tomatoes, onion, and garlic, turning them occasionally to ensure even roasting, until brown and soft throughout, about 15 minutes. Discard tomato stems and garlic skin. 

Chop tomatoes, onion and garlic coarse and in a bowl stir together with remaining ingredients. (Salsa should be chunky.) Salsa may be made 2 days ahead and chilled, covered. 

Makes 1 cup

CHARRED HABANERO SALSA
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The habanero, reputedly the "hottest chile in the world" has a complex, citrusy aroma and flavor. This salsa from the Yucatan is a classic accompaniment to meat and seafood cooked in an achiote recado a brick-red paste made with achiote, or annatto, seeds.   Can be prepared in 45 minutes or less. 

3 plum tomatoes
1/2 to 3 fresh habanero chiles
1/4 cup water
1/8 teaspoon coarse salt, or to taste 

Heat a dry comal or flat iron griddle over moderately low heat until hot and pan-roast tomatoes and habaneros, turning them occasionally to ensure even roasting, until browned and soft throughout, 25 to 30 minutes. Discard tomato stems and wearing rubber gloves, stem and seed chiles. 

In a blender purée tomatoes, chiles, water, and salt until smooth. (Salsa may be made 10 hours ahead and chilled, covered. Bring salsa to room temperature before serving.) 

Makes about 1 cup

GREEN CHILE MUSHROOM SALSA BUTTER
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1 stick (1/2 cup) unsalted butter, softened
1/8 teaspoon coarse salt, or to taste
1/2 cup green chile mushroom salsa 

For the best result, have all the ingredients at approximately the same temperature when you make this salsa: the mushrooms still warm from sautéing and the chiles, tomatoes, and garlic still warm from pan-roasting. 

Note: To roast the chiles, tomatoes, and garlic, we used a traditional comal, or griddle. Originally made of earthenware, this utensil is now usually found in steel or tin. 

For the salsa:
2 poblano chiles
2 plum tomatoes
3 medium unpeeled garlic cloves
1/2 ounce dried morels or 1/4 pound fresh morels
1 tablespoon olive oil
6 fresh epazote leaves chopped
1/2 cup water
1/8 teaspoon coarse salt, or to taste 

In a food processor blend together salsa butter, and salt until combined well. (Salsa butter may be made 3 days ahead and covered, chilled.) 

To make the salsa:
Heat a dry comal or flat iron griddle over moderately low heat until hot and pan-roast poblanos, tomatoes, and garlic, turning them occasionally to ensure even roasting, until browned and soft throughout, 25 to 30 minutes. 

While vegetables are roasting, if using dried morels, in a small bowl soak in hot water until soft, about 15 minutes. Remove morels from soaking liquid and halve. Strain soaking liquid through a sieve lined with paper towels into another small bowl, reserving soaking liquid. If using fresh morels, wash well, pat dry, trim, and halve. 

In a small heavy skillet heat oil over moderately high heat until hot but not smoking and sauté dried or fresh morels, stirring, until browned lightly, about 1 minute. If using dried morels, add reserved soaking liquid and boil until liquid is evaporated. Sauté dried or fresh morels, stirring until browned, about 3 minutes more. 

Wearing rubber gloves, stem and seed chiles. Discard tomato stems and garlic stems. 

In a food processor pulse chiles, tomatoes, garlic, morels, and epazote until chopped coarse (do not purée). In a bowl stir together chile mixture, water, and salt. (Salsa may be made 3 days ahead and chilled, covered. Bring salsa to room temperature before using.)

 Makes about 1 1/2 cups. 

WINTER SALSA WITH CHIPOTLE AND ORANGE

Can be prepared in 45 minutes or less. 

1 yellow bell pepper, chopped coarse
1 onion, chopped coarse
1/3 cup olive oil 
1 navel orange
1 tablespoon minced canned chipotle chilies in adobo*, or to taste
a 28-ounce can whole Italian plum tomatoes, seeded and drained well
1 small green bell pepper, diced
1 tablespoon chopped fresh coriander
1 tablespoon fresh lime juice

In a skillet sautée yellow bell pepper and onion in 1 1/2 tablespoons oil over moderately high heat until vegetables are just tender and beginning to brown. 

Grate 1/2 teaspoon zest from orange and reserve. Squeeze juice from orange. Add orange juice and chilies to onion mixture and cook 1 minute. 

Chop tomatoes coarse and in a bowl combine with reserved zest, onion mixture, green bell pepper, coriander, and lime juice. In a blender purée in a thin stream. Stir purée into salsa and transfer to a jar with a tight-fitting lid. Salsa keeps, covered and chilled, 1 week

Makes about 3 cups. 

MANGO SALSA
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2 cups chopped pitted peeled mango
1 cup chopped red bell pepper
2/3 cup chopped green onions
1/4 cup chopped fresh cilantro
2 tablespoons fresh lime juice
4 teaspoons olive oil 

Mix all ingredients in small bowl. Season with salt and pepper. (Can be made 6 hours ahead. Cover and chill.) 

Makes about 2 ¾ cups

HOT AND SWEET MANGO SALSA
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Great with grilled chicken, tuna, salmon, swordfish or shrimp. 
1 large orange
1 large ripe mango, peeled, pitted, cut into 1/4-inch pieces
1/4 cup flaked sweetened coconut
1/4 cup chopped red onion
1/4 cup chopped fresh cilantro
2 tablespoons minced, seeded, jalapeño chili
2 tablespoons fresh lime juice
Pinch of cayenne pepper (optional) 

Cut peel and white pith from orange. Cut orange into 1/4-inch pieces. Place in medium bowl. Add all remaining ingredients to same bowl. Season salsa to taste with salt and pepper; toss to blend. (Can be prepared 2 hours ahead. Cover; refrigerate.) 

Makes about 2 cups

TUCSON BLACK AND WHITE BEAN SALSA
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Great with tortilla chips as a dip. Or try it as a vegetarian filling for burritos adding grated Monterey Jack cheese, too. 

3 tablespoons corn oil
1 1/4 cups fresh corn kernels or frozen, thawed
1 16-ounce can black beans, rinsed, drained
1 15-ounce can Great Northern white beans, drained
1 cup chopped red bell pepper
3/4 cup chopped red onion
2 tablespoons fresh lime juice
3 large garlic cloves, pressed
1 large jalapeño chili, seeded, minced
1 tablespoon minced fresh oregano or 1 teaspoon dried
1 tablespoon chili powder
1 1/2 teaspoons ground cumin 

Heat 1 tablespoon oil in heavy large skillet over high heat. Add corn and sauté until brown, about 3 minutes. Transfer to large bowl. Add 2 tablespoons oil and all remaining ingredients. Season generously with salt and pepper. (Can be made 2 days ahead. Cover and chill. Bring to room temperature before serving.) 

Makes about 6 cups

AVOCADO SALSA
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2 large tomatoes, seeded, diced
1/2 red onion, chopped
1/2 cup chopped fresh cilantro
1/4 cup olive oil
2 tablespoons fresh lime juice
1 to 2 large jalapeño chilies, seeded but not deveined, minced
1 large avocado, diced 

Combine first 6 ingredients in medium bowl. Season with salt. (Can be prepared 2 hours ahead. Cover and refrigerate.) Add avocado to salsa just before serving.

Makes about 4 cups

RED AND GREEN FIRE SALSA
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1 small tomato, seeded, chopped
3/4 cucumber, peeled, seeded, chopped
1/2 cup diced green bell pepper
1/2 cup sour cream
1/4 cup chopped fresh cilantro
1 1/2 tablespoons minced red jalapeño
1 1/2 tablespoons minced green jalapeño 

Combine all ingredients in medium bowl. Season to taste with salt. 

Makes 2 cups

CHIPOTLE SALSA
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This salsa from Café Iguana in Denver, Colorado is terrific with tortilla chips. 

3 cups chopped tomatoes
3/4 cup chopped fresh cilantro
3 tablespoons fresh lime juice
1 1/2 tablespoons chopped canned chipotle chilies in adobo sauce (sold at Latin American markets)
1 1/2 teaspoons ground cumin 

Combine all ingredients in medium bowl. Season with salt and pepper. 

Makes about 3 cups

GUACAMOLE WITH PEAR AND POMEGRANATE SEEDS
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1/3 cup white onions, finely chopped
3 to 4 serrano chiles, finely chopped, with seeds
1 teaspoon coarse salt
2 pounds ripe California avocadoes (about 4 large)
2 to 3 tablespoons fresh lime juice
3/4 cup pear, peeled and finely diced
3/4 cup seedless grapes, halved
3/4 cup pomegranate seeds 

Special equipment: molcajete y tojolote (mexican mortar and pestle) or food processor 

In a molcajete or food processor, grind onion, chiles, and salt into a rough paste. Gradually add the avocado, coarsely mashing it (you'll want it to be chunky). Stir in the lemon juice. Fold in the pear, grapes, and 1/2 cup of the pomegranate seeds. Sprinkle remaining 1/4 cup pomegranate seeds over the guacamole and serve. 

Makes 8 Servings

TOMATOES STUFFED WITH GUACAMOLE 
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Tomates Rellenos 
Active time: 45 min Start to finish: 45 min 

Long before guacamole, tortilla chips, and Margaritas became a popular light dinner, guacamole was often served in tomatoes, and we were charmed by this presentation. 

12 small (2- to 2 1/2-inch) tomatoes (not plum tomatoes)
1 tablespoon olive oil
1 tablespoon fresh lime juice
3 firm-ripe California avocados 
2 tablespoons finely chopped onion
1/2 teaspoon finely chopped fresh cilantro
2 teaspoons minced fresh jalapeño chile, including seeds
1/2 teaspoon salt 

Accompaniment: shredded iceberg lettuce 

Garnish: fresh cilantro sprigs 

Cut a thin slice from stem end of each tomato and scoop out and discard seeds with a small spoon. Carefully scoop out pulp to form a tomato shell, then finely chop pulp. 

Drizzle inside of each tomato shell with oil and lime juice and let stand at room temperature while making guacamole. 

Pit and peel avocados and coarsely mash with a fork in a bowl. Fold in chopped tomato pulp, onion, cilantro, chile, and salt, then spoon into tomato shells, mounding guacamole. Serve immediately. 

Makes 4 to 6 servings

GUACAMOLE

Doña Tomasa and other Oaxacans often thin their guacamole with water to make a dipping sauce. Sometimes a little cream or milk is added as well. 
Active time: 20 min Start to finish: 20 min 

Finely chop herbs

2 ripe California avocados (1 lb total), quartered, pitted, and peeled 
1/2 cup chopped fresh cilantro 
1/2 cup minced white onion
1 fresh Serrano chile including seeds, minced 
2 teaspoons fresh lime juice, or to taste
1 1/2 teaspoons kosher salt, or to taste
3/4 to 1 cup cold water 

Mash together all ingredients in a bowl with a fork until smooth, using enough water for desired consistency. For a smoother dip, puréei n a blender. 

Cooks' note: 

• Guacamole can be made 1 hour ahead and chilled, its surface covered with plastic wrap. 

Makes about 2 cups

CHARRED TOMATILLO GUACAMOLE
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Active time: 30 min Start to finish: 30 min 

6 oz tomatillos (6 or 7), husked and rinsed 
1/2 small red onion, finely chopped
3 to 4 fresh serrano chiles, seeded (optional) and finely chopped
1/2 cup finely chopped fresh cilantro
1 teaspoon salt
1/2 teaspoon black pepper
2 large California avocados (1 lb total) 

Preheat broiler. 

Broil tomatillos in a flameproof shallow baking pan about 4 inches from heat until tops are charred, 7 to 10 minutes. Turn tomatillos over with tongs and broil until charred, about 5 minutes more. 

Combine onion, chiles, cilantro, salt, and pepper in a large bowl. Add tomatillos 2 at a time, mashing with a fork or pestle to form a coarse paste. 

Pit and peel avocados. Add avocados to mixture and continue mashing until incorporated but still chunky. 

Cooks' notes:
Seed about half of chiles for moderately spicy guacamole, all of them for mild. 

Guacamole may be made 8 hours ahead and chilled, covered. Bring to room temperature before serving. 

Makes about 3 ½ cups

GUACAMOLE WITH TOMATOES, CILANTRO AND JALAPENOS

Paired with tortilla chips, this guacamole makes an excellent starter. Also offer chilled Mexican beer throughout the meal. 

4 ripe large avocados, peeled, pitted
1/2 cup finely chopped onion
1/2 cup chopped seeded plum tomatoes
1/2 cup chopped fresh cilantro
1 4-ounce can diced mild green chilies, drained
1 to 2 teaspoons finely chopped seeded jalapeño chilies 

Coarsely mash avocados in large bowl. Mix in onion, tomatoes, cilantro and canned chilies. Mix in jalapeño s to taste. Season with salt and pepper. Transfer to serving bowl. (Can be prepared 4 hours ahead. Place plastic wrap directly onto surface of guacamole. Refrigerate.) 

Makes 8 servings

CHUNKY GUACAMOLE
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This recipe can be prepared in 45 minutes or less. 

5 radishes
1 small white or sweet onion
2 fresh jalapeño chiles
1/2 cup packed fresh cilantro sprigs
4 firm-ripe California avocados
4 tablespoons fresh lime juice, or to taste
1/2 teaspoon salt 

Accompaniment: tortilla chips 

Cut outside from radishes in 1/4-inch-thick slices and discard white insides. Cut radish and onion into 1/4-inch dice. Wearing rubber gloves, seed jalapeños if desired and finely chop. Chop cilantro. 

Halve and pit avocados. Scoop flesh into a bowl and coarsely mash with back of a fork. Stir in radish, onion, chiles, cilantro, lime juice, and salt. 

Serve guacamole with tortilla chips. 

Makes about 3 ½ cups

GUACAMOLE
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This recipe was created to accompany Spicy Black eyed pea and rice frittata. 
Can be prepared in 45 minutes or less. 

2 plum tomatoes
2 firm-ripe California avocados
2 tablespoons minced red onion
3 tablespoons fresh lime juice
1 teaspoon minced garlic 

Quarter tomatoes, discarding seeds, and chop. Halve and pit avocados. Scoop avocado flesh into a bowl and mash. Stir in tomatoes, remaining ingredients, and salt and pepper to taste. 

Makes about 2 cups

GUACAMOLE
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Can be prepared in 45 minutes or less. 

3 ripe avocados
2 fresh serrano chilies
3 tablespoons finely chopped white onion
coarse salt to taste 

Halve and pit avocados. Scoop flesh into a bowl. Wearing rubber gloves, finely chop chilies, including seeds if desired, and add to avocados with onion and salt. Mash mixture with a fork. Guacamole may be made 2 hours ahead and chilled, its surface covered with plastic wrap. 

Makes 1 ½ cups

GUACAMOLE
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Can be prepared in 45 minutes or less. 

2 ripe avocados
1 small onion, minced
1 garlic clove, minced and mashed to a paste with 1/2 teaspoon salt
4 teaspoons fresh lime juice, or to taste
1/2 teaspoon ground cumin
1 fresh or pickled jalapeño chili if desired, seeded and minced (wear  rubber gloves)
3 tablespoons chopped fresh coriander if desired 

Halve and pit the avocados and scoop the flesh into a bowl. Mash the avocados coarse with a fork and stir in the onion, the garlic paste, the lime juice, the cumin, the chili, and the coriander. The guacamole may be made 2 hours in advance, its surface covered with plastic wrap, and chilled.

Makes about 2 cups

TOMATILLO GUACAMOLE SALSA
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3/4 pound fresh tomatillos, husked and rinsed
1/4 to 1/3 cup packed fresh coriander
1 garlic clove
3 avocados

In a saucepan simmer the fresh tomatillos in salted boiling water to cover for 8 to 10 minutes, or until they are tender, transfer them with a slotted spoon to a bowl, and let them cool. (Alternatively, use a drained 11-ounce can tomatillos, see note above.) In a food processor or blender purée the tomatillos with the coriander to taste, the garlic, and salt to taste and transfer the mixture to a bowl. Halve and pit the avocados, chop the flesh, and stir it into the tomatillo mixture. Serve the salsa with tortilla chips or with hamburgers, grilled meat, or fish. 

Makes about 2 cups

GUACAMOLE WITH SCALLION AND CORIANDER

Can be prepared in 45 minutes or less. 

3 avocados 
1/4 cup finely chopped scallion, or to taste
1/4 cup finely chopped fresh coriander 
2 tablespoons fresh lemon juice, or to taste
tortilla chips as an accompaniment
cherry peppers for garnish if desired 

Halve and pit the avocados and scoop the flesh into a bowl. Mash the avocados coarse with a fork, stir in the scallion, the coriander, the lemon juice, and salt to taste, and combine the mixture well. The guacamole may be made 1 day in advance and kept chilled, its surface covered with plastic wrap. Serve the guacamole with the tortilla chips. 

Makes about 3 cups

AUTHENTIC GUACAMOLE
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The following recipe is probably the most commonly made guacamole in Mexico. It is very rich and buttery and is so simple to put together that it can be done right at the very last minute. 
Can be prepared in 45 minutes or less. 

2 ripe California avocados
3 serrano chiles* with seeds, minced, or 1 fresh jalapeño chile with seeds, minced (wear rubber gloves)
1/8 teaspoon coarse salt, or to taste 

Halve and pit avocados. Scoop avocado flesh into a bowl, discarding peel, and mash together with chiles. (Guacamole should be chunky.) Season guacamole with salt and serve immediately. 

Makes about 1 cup

GRILLED HALIBUT WITH CREAMY GUACAMOLE SAUCE
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Can be prepared in 45 minutes or less. 
1 avocado 
fresh lemon juice for rubbing the avocado
2 teaspoons fresh lime juice plus 2 lime slices, halved, for garnish if desired
2 tablespoons water plus, if desired, additional to thin the sauce
1 1/2 tablespoons finely chopped scallion
1/8 teaspoon ground cumin
a pinch of cayenne, or to taste
2 tablespoons sour cream
two 1/2-pound halibut steaks, seasoned with salt and pepper
olive oil for brushing the fish
finely chopped seeded tomato for garnish 

Halve the avocado and reserve one half, rubbed with the lemon juice. In a blender puree the remaining avocado half, peeled, the lime juice, 2 tablespoons of the water, the scallion, the cumin, the cayenne, the sour cream, and salt and pepper to taste, scraping down the sides of the blender, until the sauce is smooth. Transfer the sauce to a small bowl and stir in enough additional water to thin the sauce to the desired consistency. 

Grill the halibut, brushed generously on both sides with the oil, in an oiled ridged grill pan or on an oiled rack set about 6 inches over glowing coals for 4 to 5 minutes on each side, or until it just flakes. Arrange the steaks on 2 plates, nap them with the sauce, and garnish each serving with the reserved avocado, peeled and sliced thin, fanning the slices, and the lime slices. Sprinkle the plates with the tomato. 

Serves 2

GRILLED BREAD AND GUACAMOLE "BUTTER
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Can be prepared in less than 45 minutes. 

a 16- to 18-inch ficelle (very thin French bread)
about 1/4 cup olive oil
2 ripe avocados (preferably California)
2 tablespoons diced onion
1 1/2 tablespoons fresh lemon juice
1 garlic clove, chopped
3/4 teaspoon ground cumin 

Cut bread diagonally into 1/4-inch-thick slices and brush both sides of each slice with oil. 

Prepare grill (or preheat oven). 

Grill bread in batches on a rack set 5 to 6 inches over glowing coals, turning it, until toasted on both sides, about 3 minutes. (Alternatively, bread may be toasted in batches on a baking sheet in a 350°F. oven until crisp, 10 to 12 minutes.) Grilled bread may be made 1 week ahead and cooled completely before keeping in an airtight container at room temperature. 

Halve avocados and discard pits. Spoon flesh into a food processor. Add remaining ingredients and blend just until smooth. Guacamole "butter" may be made 1 day ahead and chilled, its surface covered with plastic wrap. 

Serve bread topped with dollops of guacamole "butter." 

Serves 8

TOMATO, CUCUMBER AND GUACAMOLE SANDWICHES
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These easy-to-make meatless sandwiches are nice for a picnic. Wrap them in plastic, and transport them in a cooler. 

1/2 large avocado, peeled
1 tablespoon fresh lime juice
1 garlic clove, pressed
1 teaspoon minced jalapeño chili 

8 slices good-quality whole wheat bread (each about 4x4 inches and 1/2 inch thick)
20 thin tomato slices
16 thin peeled cucumber slices
8 thin red onion slices
1 cup lightly packed fresh cilantro sprigs 

Using fork, mash avocado, lime juice, garlic and jalapeño in small bowl until almost smooth. Season guacamole with salt and pepper. 

Divide guacamole among all bread slices, spreading evenly (guacamole will be thinly spread). Place 5 tomato slices atop guacamole on each of 4 bread slices. Top each with 4 cucumber slices, then 2 onion slices, then cilantro. Top with remaining 4 bread slices, guacamole side down, pressing lightly. Cut sandwiches in half. (Can be prepared 3 hours ahead. Wrap in plastic; chill.) 

Makes 4 servings

LIGHT AND CREAMY GUACAMOLE

Plain nonfat yogurt heightens the texture of this easy dip while adding a nice tang. To thicken the yogurt properly, it needs to be drained, so begin preparing the guacamole at least two hours ahead. Offer light beer and iced tea throughout dinner. 

1 1/2 cups plain nonfat yogurt 

1 large ripe avocado, peeled, pitted, diced
1/4 cup chopped green onions
1/4 cup chopped fresh cilantro
1 teaspoon fresh lemon juice
1/4 teaspoon ground cumin 

3 carrots, peeled, sliced diagonally
1 small jicama, peeled, cut into 1/4-inch-thick triangles
1 bunch radishes, trimmed sliced
Fresh cilantro sprigs 

Line strainer with double later of cheesecloth. Set strainer over bowl. Add yogurt to strainer. Let drain in refrigerator until yogurt is very thick, at least 2 hours or overnight. Discard liquid. 

Place yogurt in processor. Add avocado and next 4 ingredients to processor. Puree until smooth. Season with salt and pepper. Transfer to bowl. (Can be prepared 6 hours ahead. Cover and refrigerate.) 

Place guacamole in center of platter. Surround with carrots, jicama and radishes. Garnish with cilantro sprigs. 

Makes 1 ¾ cups

NEW WAVE GUACAMOLE
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Thai spicing brings new flavor to an avocado classic. Add more color by serving this in a large leaf of red cabbage. 

2 ripe avocados, peeled, pitted
3 tablespoons fresh lime juice
2 tablespoons minced fresh ginger 
1 tablespoon chopped seeded jalapeño or serrano chili
2 teaspoons minced garlic
1 teaspoon curry powder

Peanut oil
1 12-ounce package wonton wrappers

1 cup diced peeled seeded cucumber
1/4 cup chopped fresh cilantro 

Place first 6 ingredients in large bowl. Mash with fork to coarse puree. Press plastic wrap onto surface and chill. 

Pour oil into heavy saucepan to depth of 3 inches and heat to 375°F Cut wonton wrappers diagonally in half, forming triangles. Working in batches, fry wontons until crisp, about 30 seconds per side. Using slotted spoon, transfer to paper towels and sprinkle with salt. (Guacamole and wontons can be made 4 hours ahead. Cool wontons, then store in airtight bag.) 

Mix cucumber and cilantro into guacamole. Season to taste with salt and pepper. Serve with wonton chips. 

Makes about 1 ¾ cups

SPICY GUACAMOLE
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1 large ripe avocado, peeled, pitted
2 teaspoons fresh lime juice
1/2 cup chopped fresh cilantro
1/4 cup finely chopped onion
2 large garlic cloves, finely chopped
2 large serrano chilies seeded, chopped
1/4 teaspoon salt 

Using fork, mash avocado with lime juice in small bowl. Add cilantro, chopped onion, chopped garlic, serrano chilies and salt and stir to combine. 

Makes about 1 cup

GRILLED GLASS-SKINNED CHICKEN
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Cooking chicken as described in the recipe below results in really crisp, almost transparent skin (like that on Peking duck) and moist flesh. 

two 2 1/2-pound chickens, halved
2 cups traditional achiote recado

Accompaniments

Charred habanero salsa

Rajas

Authentic guacamole
charred habanero salsa
corn tortillas 

In large sealable plastic bags or in a baking dish large enough to hold chicken in one layer combine chicken and recado, coating chicken well. (Marinate chicken, covered and chilled, turning it occasionally, at least 4 hours and up to 1 day.) 

Preheat oven to 250°F. and line a large baking sheet with foil. 

Remove chicken from marinade, letting excess drip off, and discard marinade. Bake chicken, skin sides up, on baking sheet in middle of oven until cooked through, about 50 minutes, and cool completely. (Chicken may be prepared up to this point 1 day ahead and chilled, covered.) 

Prepare grill. 

Put chicken, skin sides down, around edges (to avoid hottest part of coals) of an oiled rack set 5 to 6 inches over glowing coals and grill chicken very slowly, turning it occasionally, until fat is rendered and skin is crisp, about 30 minutes. (Chicken will be slightly burned and almost transparent in some places and red in color and fragile in other places.) The marinade burns easily, but don't be discouraged-a little burned achiote tastes good. 

Serve chicken with salsa, rajas, guacamole, and tortillas. 

Serves 4

VEGGIE NACHOS
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This recipe can be increased to serve any number of hungry people as a main course or appetizer. Chopped olives, chopped red or green bell peppers and kidney beans are also good in this dish. 

16 baked (no oil) tortilla chips (about 1 ounce)
1 1/2 ounces reduced-fat Monterey Jack cheese, shredded
1/3 cup drained rinsed black beans
1/3 cup drained Mexican-style canned corn kernels
1/3 cup chopped fresh cilantro
1 large plum tomato, seeded, chopped
1 green onion, chopped
1 generous tablespoon canned mild green chilies
3 tablespoons purchased chunky mild salsa 

Preheat oven to 350°F. Arrange tortilla chips closely together on ovenproof plate. Combine 1/3 of cheese, beans, corn, cilantro, tomato, green onion and chilies in medium bowl. Add salsa and toss to distribute evenly. Spoon vegetable mixture over chips. Sprinkle remaining cheese over. Bake until heated through and cheeses on top is melted, about 15 minutes. Serve immediately. 

Serves 1

MELTED CHEESE DIP WITH TORTILLA CHIPS 

For this dip, based on the Mexican queso fundido, you will need to use a flameproof dish set over candles or Sterno to keep the cheese melted. Kevin Taylor, chef of Cafe Iguana, Denver, Colorado also offers guacamole with the chips. 

2 pounds Monterey Jack cheese, grated
1/4 cup all purpose flour
1 1/3 cups beer
1/2 cup chopped fresh cilantro
4 teaspoons minced jalapeño chilies

Blue corn tortilla chips 

Place cheese in large bowl. Add flour and toss to coat. Bring beer to boil in heavy large saucepan. Reduce heat to low. Add 1 handful of cheese to beer; stir constantly until cheese melts. Repeat with remaining cheese; stir until thick and creamy (do not boil). Stir in cilantro and chilies. Season with salt and pepper. Pour into flameproof baking dish. 

If desired, preheat broiler. Broil cheese dip until top is golden, about 2 minutes. Set dish over candles or Sterno on serving table. Serve with tortilla chips. 

Serves 12

TORTILLA SOUP WITH CHICKEN AND LIME
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4 5- to 6-inch diameter corn tortillas
2 teaspoons olive oil

2 14 1/2-ounce cans low-salt chicken broth
2 cups water
3/4 cup canned Mexican-style stewed tomatoes with juices
1 bay leaf
1 garlic clove, pressed
1/4 teaspoon ground cumin
1/8 teaspoon dried crushed red pepper
12 ounces skinless boneless chicken breast halves, cut into 1/2-inch-wide strips
2 green onions, sliced
1/4 cup chopped fresh cilantro
2 tablespoons fresh lime juice 

Preheat oven to 350°F. Brush 1 side of tortillas with oil; cut in half. Stack halves and cut crosswise into 1/4-inch-wide strips. Spread strips on nonstick baking sheet. Bake until light golden, about 15 minutes. Cool on baking sheet. 

Combine broth, water, tomatoes, bay leaf, garlic, cumin and red pepper in saucepan; bring to boil. Reduce heat; simmer 5 minutes. Add chicken; simmer until just cooked through, about 5 minutes. Stir in green onions, cilantro and lime juice. Season with salt and pepper. 

Ladle soup into bowls. Sprinkle with tortilla strips and serve. 

Serves 4

CILANTRO-LIME SOUP

In the state of Yucatán in southeastern Mexico, lime soup is served on even the hottest days. The fresh taste of the cilantro and the sourness of the lime combine to give the soup plenty of zing. 

2 tablespoons olive oil
1 onion, chopped
2 garlic cloves, minced
1 tablespoon chili powder
2 skinless boneless chicken breast halves, cut into 3/4-inch pieces
5 cups canned low-salt chicken broth
1 cup fresh or frozen corn kernels
1 cup chopped seeded tomatoes
1/2 bunch fresh cilantro sprigs, tied together with kitchen string.

1/4 cup chopped fresh cilantro
1/4 cup fresh lime juice
Sour cream 

Heat oil in heavy large saucepan over medium-high heat. Add onion and garlic; sauté until slightly softened, about 3 minutes. Add chili powder; stir 1 minute. Add chicken; stir 2 minutes. Add broth, corn, tomatoes and 1/2 bunch cilantro sprigs to saucepan; bring to boil. Reduce heat and simmer until chicken is cooked through, about 10 minutes. Discard cilantro sprigs. (Can be made 1 day ahead. Chill. Bring to simmer before continuing.) 

Add chopped cilantro and lime juice to soup. Season with salt and pepper. Garnish with sour cream. 

Serves 4

SOUTHWESTERN PINTO BEAN SOUP

1 pound dried pinto beans, picked over
3 medium onions, chopped fine
5 garlic cloves, minced
1/4 cup vegetable oil
2 red bell peppers, chopped
1 tablespoon chili powder
2 teaspoons ground cumin
6 cups water
1/2 pound cured chorizo (Spanish sausage), sliced 1/4 inch thick, if desired a 28- to 32-ounce can whole tomatoes, drained and puréed coarse
2 cups chicken broth
1/2 cup canned mild enchilada sauce (not salsa), or to taste
3 tablespoons fresh lime juice, or to taste
1/3 to 1/2 cup chopped fresh coriander

In a bowl soak beans in water to cover by 2 inches overnight or quick-soak (procedure follows) and drain. 

In a heavy kettle sauté onions and garlic in oil over moderately high heat, stirring, until pale golden. Add bell peppers and cook over moderate heat, stirring, until softened. Add chili powder and cumin and cook, stirring, 30 seconds. Add drained beans and the 6 cups water and simmer, covered partially, until tender, about 1 to 1 1/4 hours. 

While soup is simmering, in a skillet brown chorizo, in batches if necessary, over moderately high heat and transfer to paper towels to drain. Add chorizo to soup with tomatoes, broth, enchilada sauce, and salt to taste and simmer, covered partially and stirring occasionally, 30 minutes. Soup may be made 4 days ahead (cool uncovered before chilling covered). 

Just before serving, stir in lime juice and coriander. 

To quick-soak dried beans:
In a large saucepan combine dried beans, picked over and rinsed, with triple their volume of cold water. Bring the water to a boil and cook beans, uncovered, over moderate heat 2 minutes. Remove pan from heat and let beans soak 1 hour. 

Makes about 10 cups

"ROUTE 66" CHILI
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3 pounds trimmed boneless pork shoulder, cut into 1-inch pieces
All purpose flour
1/2 cup olive oil 

3/4 cup chopped onion
4 poblano chilies, chopped
1/4 cup chopped garlic
1 28-ounce can diced tomatoes in juice
2 19-ounce cans enchilada sauce
1 12-ounce bottle amber ale
1 7-ounce can diced green chilies
1 tablespoon ground cumin
1 tablespoon chili powder
Sour cream
Sliced green onions 

Dredge pork in flour to coat; shake off excess. Heat 1/4 cup olive oil in heavy large pot over medium-high heat. Working in batches, add pork and brown on all sides, about 8 minutes. Using slotted spoon, transfer pork to large bowl. 

Add remaining 1/4 cup olive oil to same pot. Add onion and sauté until translucent, about 4 minutes. Add poblano chilies and garlic and sauté 2 minutes. Mix in pork, diced tomatoes with their juice, enchilada sauce, ale, diced green chilies, cumin and chili powder. Simmer until meat is tender and chili thickens slightly, stirring occasionally, about 1 hour. Serve chili with sour cream and sliced green onions. 

Makes  8 servings

SPICY ROASTED VEGETABLE SOUP WITH TOASTED TORTILLAS
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This is known as chilpachol in Mexico. Don't forget to add a squeeze of fresh lime juice to each bowl. 

Aromatic soup base
2 pounds large plum tomatoes (about 10) 
2 medium onions (about 14 ounces), peeled, halved 

1 1/2x3-inch strip from Mexican cinnamon stick or 1 1/2-inch piece regular cinnamon stick
6 whole black peppercorns
4 large garlic cloves, unpeeled
1 large jalapeño chili
2 5 1/2-inch corn tortillas, cut in half 

2 teaspoons chopped canned chipotle chillies 

To finish soup
3 tablespoons olive oil
1 1/4 teaspoons dried oregano 
1 teaspoon ground cumin
5 cups water
1 1 1/2-pound butternut squash, peeled, halved, seeded, cut into 1/2- to 3/4-inch cubes
3/4 pound red-skinned potatoes, peeled, cut into 1/2- to 3/4-inch cubes
1 teaspoon (or more) salt
1 15- to 16-ounce can garbanzo beans (chickpeas), undrained
1/4 pound green beans, trimmed, cut into 1-inch pieces
1 cup corn kernels, cut from 1 large ear (step 3) or frozen
1/3 cup (packed) chopped fresh cilantro 

Additional 5 1/2-inch corn tortillas 

Lime wedges 

Make soup base:
Preheat broiler. Line baking sheet with heavy-duty foil. Place tomatoes close together on prepared sheet. Broil close to heat source until blackened in spots, turning once with tongs, about 2 minutes per side. Transfer tomatoes to plate and cool. Place onion halves close together on same sheet. Broil until surfaces are charred, turning once with tongs, about 4 minutes per side. Set aside and cool. 

Heat cast-iron skillet over medium-high heat 2 minutes. Using tongs, place cinnamon strip, peppercorns, garlic cloves, and jalapeño chili in hot skillet, preferably cast iron. Toast until fragrant and charred, turning and stirring occasionally, about 2 minutes for cinnamon and peppercorns and 8 minutes for garlic and jalapeño. Transfer all to plate. Place tortilla halves in same hot skillet. Toast until browned in spots and crisp, pressing often with spatula, about 3 minutes per side. Transfer tortillas to plate; cool, then break into very small pieces. 

After the charred tomatoes have cooled, peel, halve crosswise, and spoon out the seeds. Cut away most of charred surface from broiled onions and then chop. Peel garlic cloves. Stem, quarter, seed and devein jalapeño chili. Place tomatoes, onions, garlic, jalapeño chili, and chipotle chilies in processor. Finely grind cinnamon, peppercorns, and toasted tortillas in spice mill or coffee grinder; add to processor. Blend soup base until smooth, about 5 minutes. 

Finish soup:
Heat oil in heavy large pot over medium-high heat 2 minutes. Add soup base from processor, oregano, and cumin. Cook (sear) until base thickens enough to leave path when spoon is drawn through, stirring occasionally, about 10 minutes. Add 5 cups water, squash, potatoes, and 1 teaspoon salt; bring soup to boil. Reduce heat to medium, cover, and simmer until vegetables are almost tender, about 15 minutes. Add garbanzo beans with liquid, green beans, and corn. Cover; simmer until all vegetables are tender, about 5 minutes longer. Mix in cilantro; season with pepper and more salt, if desired. 

Toast tortillas directly over gas flame or electric burner until browned in spots but still soft, about 40 seconds per side. Wrap in foil; keep warm. 

Ladle soup into bowls. Serve with lime wedges and warm tortillas. 

Makes 4 Servings

MEXICAN MEATBALL SOUP WITH RICE AND CILANTRO
2 tablespoons olive oil
2 3/4 cups chopped onions
4 garlic cloves, minced
2 small bay leaves
5 14 1/2-ounce cans beef broth
1 28-ounce can diced tomatoes in juice
1/2 cup chunky tomato salsa (medium-hot) 
1/2 cup chopped fresh cilantro 

1 pound lean ground beef
1/4 pound bulk pork sausage
6 tablespoons yellow cornmeal
1/4 cup whole milk 
1 large egg
1/2 teaspoon salt
1/2 teaspoon ground black pepper
1/2 teaspoon ground cumin 

1/2 cup long-grain white rice 

Heat oil in heavy large pot over medium-high heat. Add 1 3/4 cups onions, 2 garlic cloves and bay leaves; sauté 5 minutes. Add broth, tomatoes with juices, salsa and 1/4 cup cilantro; bring to boil. Cover and simmer 15 minutes. 

Meanwhile, combine ground beef, pork sausage, cornmeal, whole milk, egg, salt, pepper, cumin, then remaining 1 cup onions, 2 garlic cloves and 1/4 cup cilantro in medium bowl. Mix well. Shape meat mixture by generous tablespoonfuls into 1- to 1 1/4-inch balls. Add rice and meatballs to soup and bring to boil, stirring occasionally. Reduce heat, cover and simmer until rice and meatballs are tender, stirring occasionally, about 20 minutes. Season to taste with salt and pepper. Ladle soup into bowls and serve. 

Makes 6 to 8 servings

