Soup-

 Chicken Avocado Soup

Sandwich-
Chicken-fried Steak Sandwich
Salad: 

Jicama and Orange Salad with Corn salad in a bed of Bibb lettuce
Appetizer- 
Shrimp with Chili Sauce

Entrée 

Medallions of Pork with Orange Sauce and Tomatillo Relish


Anticucho
Vegetables and Starch 

Mexican rice

Fresh Green Beans with Oregano
SOUP

Chicken Avocado Soup




Yield: 10-12 portions

Ingredients:

	1 ea.
	Stewing Chicken, 5-6 lbs. (Or 2 pounds boneless chicken breast)

	3 qt.
	Chicken stock

	1 lb.
	Onion, chopped

	8 oz.
	Carrot, chopped

	3 stalks
	Celery, chopped

	4 ea.
	Chilies, hot, red, dried

	3 cloves
	Garlic, chopped

	1 tbs.
	Oregano, dried

	1 ts.
	Cumin seeds, crushed

	to taste
	 Salt

	1 lb.
	Green beans, trimmed, cut to 1 inch lengths

	2 lbs.
	Tomato concasse

	to taste
	Salt and pepper

	as needed
	Cilantro leaves

Avocado, thinly sliced

Lime wedges


Method:

1. Cook chicken in the traditional way to make a broth with the addition of the listed vegetables and seasonings.

2. When the chicken is cooked, remove from the pot and cut all the meat away from the bones.

3. Discard bones and skin.

4. Strain broth and discard the vegetables.

5. Degrease the broth.

To Serve:

1. Reboil the stock, add and cook the cut beans and tomatoes and cut chicken meat.

2. Garnish with cilantro leaves, thin slices of avocado and lime wedges.

Option:

· Broth vegetables can be added nearer the end of the cooking process and served as part of the soup.

· Chicken breasts, turkey breasts or IQF pieces of poultry could be used in the soup to reduce the preparation time. 

· Do not sacrifice the quality of the stock if using connivance poultry products.

Sandwich:

Appetizer:

Shrimp with Chili Sauce





Yield: 10

Ingredients:

	Chili Sauce:
	

	6 oz.
	Olive oil

	8 oz.
	Lime juice

	3-4 each
	Poblanos or Serranos, seeded and finely chopped

	12 sprigs
	Cilantro, chopped

	1 ts.
	Garlic, chopped

	1 tbs.
	Oregano, dried

	to taste
	Salt and pepper

	2 qts.
	Water

	1 ea.
	Onion, large, 1/4’s

	4 ea.
	Celery, stalks

	2 ea.
	Bay leaf

	2 tbs.
	Salt

	1 tbs.
	Peppercorns

	50 each
	16/20 Shrimp, peeled and deveined, butterflied


Method:

For Chili Sauce:

1. Combine the oil, chilies, herbs and seasonings and refrigerate.

2. Bring water to the boil with remaining ingredients, less shrimp, and boil for 30 minutes.

3. Add shrimp and cook.

4. Remove and immediately chill.

5. Mix with the chili sauce and refrigerate until needed.

6. Serve on a bed of chopped lettuce with fresh mozzarella and black olives

Salad:

Jicama and Orange Salad





Yield:12

Ingredients:

	6 ea.
	Oranges, peeled and segmented

	2 1/2 lbs.
	Jicama

	as needed
	Orange juice

	2 oz.
	Corn oil

	to taste
	Cayenne pepper

salt

sugar

	6 tbs.
	Cilantro, chopped

	24 each
	Bib lettuce leaves


Method:

1. Prepare oranges and reserve segments and juice separately. (Orange segments may be left whole or cut smaller in 1/4 inch pieces.)

2. Peel and slice or dice Jicama to equal sizes (slice or dice is subjective for this recipe) to match the orange segments.

3. Add enough orange juice to the reserved juice to make 8 ounces.

4. Add oil and seasonings to the juice and blend well.

5. Add dressing to the oranges and Jicama.

6. Add cilantro and toss.
7. For service arrange neatly on a plate in a bed of Bib lettuce.
8. Garnish plate with corn relish.

Corn Salad







Yield: 12 portions

Ingredients:

	4 ears
	Fresh corn or 1/2 lbs. nibblets

	4 oz..
	Red pepper, roasted, diced

	4 oz.
	Green pepper, roasted, diced

	½  lb.
	Tomato concassée

	4 oz.
	Onions, diced

	4 tbs.
	Parsley, chopped

	2 oz.
	Oil, olive or vegetable

	1 oz.
	Vinegar

	2 ts.
	Oregano, fresh ,chopped

	to taste
	Salt and pepper

	to taste
	Assorted hot chili peppers or cayenne pepper


Method:

1. Shuck the corn and boil in water for 3 minutes.

2. Cut the kernels from the cob and place in a mixing bowl.

3. Add remaining vegetables and parsley and mix well.

4. Prepare dressing with oil, vinegar oregano and seasonings, blend well.

5. Pour over corn salad and mix well.

6. Refrigerate for 1 hour before service.

Notes:
· Additional spices can be added to heat-up the recipe or alternate dressings used.

· Corn can be grilled or roasted whole.

Medallions of Pork with Orange Sauce and Tomatillo Relish



Yield: 1

Ingredients:

	2 ea. slice
	Bacon, diced

	1/2 ts.
	Dry mustard

	2 ea.
	Pork medallions, 3-4 oz. each

	as needed
	Salt and pepper

	2 tbs.
	Onion, julienne

	2 tbs.
	Green pepper, julienne

	1/2 ts.
	garlic, minced

	1/2 oz.
	Orange juice concentrate

	1 oz. 
	Lemon or lime juice

	1 oz.
	White wine, dry

	1 TBS
	Tomatillo relish


Method:

1. In a sauté pan, sauté the bacon until crispy. Remove bacon bits and discard 1/2 of the grease.

2. Rub the dry mustard over the pork and season with salt and pepper.

3. Sauté the pork in the remaining bacon grease until golden brown.

4. Add vegetables and cook until tender.

5. Deglaze pan with juices and white wine.

6. Serve pork garnished with the vegetables and reduced juices topped with the bacon bits.

7. Serve tomatillo relish with the pork.
Tomatillo Relish







Yield: 8

Ingredients:
	1 lb.

1 ea.

1/2 lb.

1 cup

to taste
	Tomatillo, husked and quartered

Spanish onion, medium diced

Serrano chilies, diced

Demi glace or chicken stock

Salt and pepper


1. Sauté tomatillos and onions about 4 minutes until translucent.
2. Add stock and simmer until tomatillos are tender.

3. Pulse in food processor for 10-15 seconds or dice by hand. (Mixture should be mildly chunky)
4. Add chopped chilies.
5. Return to pan and return to the boil.  Reduce heat and adjust the consistency with stock if necessary.  Adjust seasonings

Notes:

· This sauce would also be very good with a grilled breast of chicken.

· A combination of fresh tomatoes with the tomatillos may be considered.

· For added richness, a slight amount of cream might be added.

Anticucho









Yield: 1
Ingredients:
	6 oz
	Sirloin Steak

	2 each
	Cloves, garlic

	4 each
	Jalapeno peppers

	4 oz
	Tomatoes 

	4 oz
	Red wine

	As needed
	Salt

	As needed
	Pepper, freshly ground

	1 ts
	Oregano, freshly chopped

	1 ts
	Cumin, ground

	To taste
	Dried red pepper flakes


Method:

1. Cut the steak into 1 inch squares and thread onto a skewer.

2. Puree the remainder of the ingredients in a blender or food processor.

3. Marinate the steak for 1 hour. (if using a cheaper cut of sirloin or top butt, marinate for 2 or more hours)

4. Grill, basting frequently and serve with flour tortillas and the basting sauce re-boiled.
5. Serve over Mexican Rice
