Alicia’s Pico de Gallo

Courtesy of Alicia, Annuals

2-3 jalapenos, chopped

2 med. tomatoes., chopped

½ med. onion, chopped

2 cloves garlic, chopped

½ lime

Cilantro to taste

Salt to taste

Mix jalapenos, tomatoes, onion and garlic in bowl.  Add lime juice, cilantro and salt to taste.  Mix well and serve.
Mimi’s Beer Chili
2 pds of hamburger

2 pds of ground turkey

1 can each of diced tomatoes ,tomato soup, kidney beans. black beans

1 pkg of chili seasonings

1 onion diced

1 green pepper diced

1 chili pepper diced. 
1 can beer  any will do           
Brown turkey meat and hamburger together.....put all ingredients in a crock pot and cook until all are done, if desired, more hot sauce or chilies may be added.

Becca's Chili Caserole

Chile peppers, roasted, skinned and chopped up

Can of condensed cream of mushroom soup

Potato chips, crushed

Mix all ingredients together and put into a casserole dish. Bake at 350 degrees for 30 minutes. Sprinkle more crushed potato chips on top and bake another 10 minutes. Enjoy!
Jane’s Chile Relleno Casserole

4 mild Roasted Anaheim Green Chiles

1lb. Monterey Jack Cheese

5 eggs

1 1/4 cups milk

1/4/ flour

1/2 tsp. salt

Dash of black pepper

4 cups grated mild Cheddar cheese ( 1lb.)

Slit chiles lengthwise on one side.  Remove seeds.  Slice Monterey Jack cheese into 1/4 in. thick slices and place inside chiles.  Place stuffed chiles in an ungreased 3 qt. baking dish.  Mix eggs, milk, flour, salt and pepper well, and pour over chiles.  Sprinkle top with grated Cheddar.  Bake uncovered at 350 degrees for 45 minutes.

Linda’s Green Chile Peach Salsa

4 diced peaches

Green chili's to taste  

(I used Anaheim's roasted from Tagawa)
1/3 cup golden raisins

1 bunch green onion sliced

2 Tbsp orange juice

1 Tbsp sugar

1 -2 tsp lemon juice

1/4t cumin

1/4t ginger

Mix all ingredients together  adjust any ingredient to your liking.
Serve on your favorite cracker or over chicken or fish.

Linda’s Green Chile

2lbs pork loin, trimmed and cubed

1 onion chopped

1/2 c flour

2 cloves garlic minced

Olive oil to saute onions and garlic

Green chilies to taste    
(I used combo Anaheim/Big Jim's roasted from Tagawa)
1 28 oz. can of chopped tomatoes

2 cans (14 oz.) chicken broth

2 Tbsp. cumin

Saute onions and garlic in oil. Sprinkle flour on meat and add to pan. Brown. add remaining ingredients.  Simmer at least 4 hours or until meat is very tender.  The green chili is even better the next day.

Diane’s Green Chile Bites

6 eggs, beaten

4 cups grated sharp cheddar cheese

Mild Chile's

Butter

Butter the bottom of an 8X8 baking pan.

Spread the chilies on bottom of pan. Sprinkle grated cheese over chilies and pour eggs over all. Bake uncovered at 350 for 30 minutes or until firm when pan is shaken. 
Kris’ Chile Relleno Casserole

1 Large can refried beans

6 eggs

6 tablespoons flour

2 cups pepper jack cheese or cheddar cheese

1 pound roasted chilies, cleaned and chopped into 1" pieces.

Preheat oven to 375 degrees.  Grease a 9 x 13 casserole dish.  Separate eggs and mix egg whites until stiff peaks form.  Carefully blend in egg yolks and chiles into egg whites.

Spread refried beans into greased casserole dish.  Layer with 1/2 of the egg mixture. Third layer 1 cup cheese.  Fourth layer remaining egg mixture. Last layer top with 1 cup cheese.

Bake for 30 minutes or until golden brown.  
Beth’s Chile-infused Honey

One quart of honey
6-8 roasted chiles, skinned, seeded & chopped (leave extra seeds and membrane for added hotness) 


Warm the honey over low heat, add chiles.  Continue to warm over low heat for about a half an hour or longer. Watch carefully so honey does not overheat and foam (if it does, let cool and remove foam). Turn off heat and let sit for several hours then pour into bottle to store.  You can strain honey to remove chiles, or leave it “chunky.” Honey acts as a preservative and will keep the ingredients from spoiling.  

For a fruity, sweet-hot flavor, add several peeled and chopped peaches along with the chiles. (Or try a pint of raspberries in place of the peaches.)
Alicia’s Tamales

1.  Red
Husk of corn

Pack of Maseca (Corn Masa)

1 lb. Lard

2 lbs. Roast Pork

25 Red(Guajillo) Chiles

2 Cloves Garlic

2 Pinches of Cumin

“  “           “   Oregano

Salt to Taste

Soak corn husk in warm water first.

Put masa in a dish, add 3 tbsp. salt and mix.  Add lard and mix with masa and salt and warm water; mix well until soft.  Taste with salt.

Boil pork for 1.5 hours or until tender.  Tear pork into pieces with hands.  Place pork in pan and add 2 tbsp. lard; fry well and add red chiles.

(Red Chiles) = Soak Guajillo chiles in warm water for 10 minutes.  Put chiles in blender and add garlic cloves, pinches of cumin /oregano, salt to taste and a half cup water.  Blend until smoothie-level consistency.  (For added spicy-ness, add 10 Chile de Arbols.)

2.  Green Chile w/ Cheese

20 ‘Big Jim’ Chiles, roasted

½ lb. Muenster Cheese

½ Small Onion

Salt to Taste

1 Tbsp. Lard

Place pan on stove and melt lard, then add onion slices to fry, then add cleaned & cut chiles.  Fry and then add cheese and salt to taste.  Cook for 10 minutes.

3.  Rajas de Jalapeno w/ Cheese

10 Jalapenos

½ lb. Muenster Cheese

1 Med. Onion

6 Roma or 3 Big Tomatoes

2 Garlic Cloves

Salt to Taste

1 Tbsp. Lard

Cut jalapenos and onions lengthwise into big slices.  Cut tomatoes into medium squares.  Fine chop garlic.  Add salt to taste.  Mix everything together.  In a separate pan, melt 1 Tbsp. Lard, then add the mixture.  Cook 10 minutes or until soft.  Add cheese when mixture is soft.  
Alicia’s Green Salsa w/ Avocado

10 Tomatillos

3-4 Jalapeno Peppers

1 Clove Garlic

¼ Onion

1 Avocado

Salt & Lime to Taste 

1½ Cup Water

Boil the tomatillos, peppers, and cilantro in water until soft.  Place mixture in blender, add onion and avocado.  Salt & lime to taste.

Alicia’s Chicken Enchiladas

SAUCE:

15 Dried Guajillo Chiles

¼ Onion

2 Cloves Garlic

Salt to Taste

2 Cups Water

ENCHILADAS:

14 Thin Corn Tortillas

1 Bag Shredded Cheddar Cheese

½ Small Onion

2 Large Tomatoes

½ Head Iceburg Lettuce

1 Cup Corn Oil (Mazola for frying tortillas)

Boil the chicken with garlic and salt until tender and pull pieces apart to fit in the tortillas.  Chop lettuce, tomatoes, onion and mix with cheese, then set aside.  Microwave tortillas in plastic bag 1 minute or until soft.  Fry tortillas in oil on medium/high heat and drain in a paper towel.


With each tortilla, place a layer of the lettuce mix followed by a portion of chicken.  Roll each enchilada and place in a deep baking dish.  


Using a strainer, combine water, chilies, onion, garlic, & salt.  Spoon mixture over tortillas.  Make a layer of the lettuce mix and begin another layer of enchiladas.  Spoon  the remainder of the sauce mix over the whole dish.  Bake for 15 minutes at 350 degrees.

Alicia’s Salsa Roja w/ Tomatoes

10 Tomatillos

¼ Onion

15/20 – Piquin/Japanese Chiles

1 Clove Garlic

1 cup Water

1-2 Pinches of Cumin

First roast tomatillos in a skillet on low/medium heat until nicely charred on all sides.  Let them cool then peel off the black skins and set aside.  Roast chilies in skillet on low heat.  Keep them moving so they don’t burn.  Place the chilies in a blender with onion, garlic, cumin, salt to taste, and water.  Blend for 5-7 minutes.  Add peeled tomatillos to mix using pulse setting on blender.  Optional but recommended are cilantro leaves, more onion, and lime juice.
Alicia’s Chile Rellenos

12 Green Chiles

1 lb. Queso Fresco, Mozzarella, or Muenster Cheese

½ Small Onion

4 Eggs
1½ Cups Mazola Corn Oil

½ Cup Flour

Salt to Taste

Toothpicks to close Rellenos

Roast the chilies in a skillet until charred, then cool, peel, remove seeds, and salt to taste.

Shred the cheese and chop the onion.  Stuff chilies with this mixture.  Dredge chilies in flour and place on a clean plate.  

In a large bowl, beat the egg whites until the mix firms and turns white, then add yolks, folding rather than stirring.

Dip each stuffed chile in egg mixture and place in medium/hot oil.  Turn occasionally until golden brown.

Place finished chilies on paper towels to drain excess oil.  

OPTIONAL:  Use zucchini in place of chilies.  Boil zucchini 15-20 min. until soft.  Cut into 3-4 sections, remove seeds and stuff with cheese and onions.

Alicia’s Fish w/ Vegetables

2 Bell Peppers 

½ Small Onion

1 Tomato

6 Portions of Tilapia, Salmon, or Chicken

Spigs of Cilantro

Salt to Taste

Garlic Salt to Taste

1 tsp. Butter

2 Pinches Powdered Bullion, or smashed cube

1 Tsp. Mayo

Cheese – Mozzarella or Muenster

Place fish in foil, leave room to crimp sides.  Add butter then the fish portion, sprinkle with bullion and garlic salt.  Add peppers, onion, tomato, and cilantro.  Add mayonnaise.  Cheese added last.  Fold edges of foil around fish and secure so that steam stays in.  Place foiled fish in skillet and cook until done on low/medium heat.  Serve with rice and garnish of lime.

Alicia’s Quick Salsa Roja

2 Medium Tomatoes

10-20 Dried Piquin Peppers to Taste

¼ Onion

1 Clove Garlic

Pinch of Cumin

½ Can Tomato Sauce

Salt to Taste

In a blender, place chilies, garlic, cumin, onion and salt.  Boend 5 minutes, then add fresh tomatoes (cut into pieces,) and tomato sauce.  Optional:  Add cilantro and more onion.

Alicia’s Chile Verde con Carne

2 lbs. Meat (Pork Roast, Beef Roast, or Ground Beef)

14 Big Jim Chilies or 10 Big Jims and 7 Sandias – Roasted

½ Medium Onion, Diced

3 Cloves Garlic, Minced

Salt to Taste

4 Tsp. Oil

2 cups Water

OPTIONAL: 1 Cooked Potato, cut into chunks

In a frying pan with the oil, brown the meat slowly over medium heat.  Add salt and garlic.  Cook over low heat for 45 minutes.  

When meat is done, add onion and cook until transparent.  Then add chilies and fry slightly, add a little more oil if needed.

Add water, salt and potato as desired.  Heat thoroughly.  Serve with flour tortillas and refried beans.   
Rose’s Roasted Pepper Hummus

1 Onion Chopped
1-2 Cloves Garlic

1 Tbsp. Olive Oil

2 Cans Chickpeas (Garbanzo Beans) rinsed

1 Cup Fresh Lemon Juice

2 Tbsp. Low-Sodium Soy Sauce

6 oz. Tahini

½ Cup Sesame Seeds

½ Cup Pueblo Peppers

Sauté onion and garlic in olive oil until soft.  Set aside.  In blender or food processor, puree the chickpeas with the rest of the ingredients.  Add the onion and garlic mix and process again until it is a thick, pasty consistency throughout.  Use as a dip for veggies or serve with Pita bread.  

Patty’s Corn Salsa

12 ears corn, shucked

3 c. distilled vinegar

1 c. sugar

1T ground cumin

5 lbs tomatoes

1-2 chili peppers your choice (I like anaheim)

1 green bell pepper

1 large union 

2 garlic cloves

1/2 c cilantro

1 can black beans drained

Cut kernels from cobs and dice other ingredients.

Combine vinegar, sugar, cumin, and salt in the a non-reactive pot and bring to a boil.  Add the tomatoes, peppers, onion, garlic, beans and corn and return to a boil.  Simmer for about 5 minutes.  Stir in the cilantro and bring back to a boil then remove from heat.

Ladle into jars and store in the refrigerator for up to 3 weeks;

or

 Use the boiling water canning method and process for 30 minutes.  Check seals and store for up to a year.

Alicia’s Burrito Dish from Class on 9/4/2011

Take as many store bought flour tortillas as you want.  Heat for a short time in Microwave (this makes it easier to roll approximately 1 minute)

Put layer of Alicia’s green Chili recipe (as follows) roll up and then put in microwave dish. 

Liberally cover with Santiago Sauce (Can be bought at King Soopers). Then top with sour cream and a layer of cheese.

Microwave for short time to melt cheese approximately 1 ½ minutes. 

Then add diced tomato and shredded lettuce. And serve.

(Alicia’s Chile Verde con Carne)

2 lbs. Meat (Pork Roast, Beef Roast, or Ground Beef)
14 Big Jim Chilies or 10 Big Jims and 7 Sandias – Roasted
½ Medium Onion, Diced
3 Cloves Garlic, Minced
Salt to Taste
4 Tsp. Oil
2 cups Water
OPTIONAL: 1 Cooked Potato, cut into chunks

In a frying pan with the oil, brown the meat slowly over medium heat. Add salt and garlic. Cook over low heat for 45 minutes. 
When meat is done, add onion and cook until transparent. Then add chilies and fry slightly, add a little more oil if needed.
Add water, salt and potato as desired. Heat thoroughly. Serve with flour tortillas and refried beans.

