Recipes for Tex-mex Cuisine
Vegetarian Tortilla Soup

Ingredients

Nonstick vegetable oil spray 
3/4 cup chopped onion 
3 garlic cloves, minced

1 tablespoon tomato paste 
1 teaspoon ground cumin 
3/4 teaspoon chili powder

4 cups canned vegetable broth 
4 tablespoons chopped fresh cilantro 

4 6-inch-diameter corn tortillas cut into 1/2-inch-wide strips

1 1/2 cups chopped tomatoes 
2/3 cup canned black beans, rinsed, drained 
2/3 cup chopped zucchini 
1 1/2 tablespoons minced seeded jalapeño chili 
Preparation
Spray large nonstick saucepan with vegetable oil spray. Add onion and garlic; cover and cook over medium-low heat until almost tender, stirring often, about 5 minutes. Stir in tomato paste, cumin and chili powder. Add broth and 2 tablespoons cilantro; bring to boil. Reduce heat; cover and simmer until flavors blend, about 15 minutes. Add tortillas, tomatoes, beans, zucchini and jalapeño to soup. Cover; simmer until zucchini is tender, about 5 minutes. Season with salt and pepper. Ladle soup into bowls. Sprinkle with remaining 2 tablespoons cilantro. 
Recipe courtesy of: http://www.epicurious.com/recipes/food/views/Vegetarian-Tortilla-Soup-4421
Beef Empanadas

Ingredients

2 tbsp. butter
1/2 c. chopped onion
1 lb. lean ground beef or pork
2 lg. ripe tomatoes, chopped
1 tsp. salt
2 Jalapenos
1 bay leaf
2 tbsp. chopped black olives

Pastry

1 1/2 c. unsifted flour
3/4 tsp. salt
1/2 c. shortening (Crisco best)
4 to 4 1/2 tbsp. cold water
1 egg yolk
Preparation

In hot butter in large skillet sauté onion until tender. Add beef and sauté until brown. Add tomato, chilies, 1 teaspoon of salt and bay leaf; simmer, stirring occasionally about 20 minutes or until liquid evaporated. Remove from heat, discard bay leaf. Stir in olives. In medium bowl, combine flour, salt, shortening and water. Blend until mixture holds together like bread dough. Divide pastry into 12 pieces on lightly floured surface; roll each piece into a 6 inch round. Place about 3 tablespoons of filling in one half of each round, fold over other half. Press edges together with fingers, to seal, flute edges. Cut slits on top of each empanada, brush with egg yolk beaten with 1 tablespoon water. Bake 20 to 25 minutes or until golden brown. NOTE: Packaged pastry mix can also be used and prepared as label directs then continue as in Step 5 for faster cooking it can also be cooked in deep fry oil.
Recipe courtesy of: http://www.cooks.com/rec/view/0,161,152190-236202,00.html 

Southwestern Salad

Ingredients

Romaine Lettuce cut into bite-size pieces

Frozen corn kernels thawed

Canned black beans rinsed

Red bell pepper cut into strips

Ranch Dressing

Ingredients

1 c. mayonnaise
1/2 c. sour cream
1 tsp. garlic powder
1 tsp. dill weed
1/4 c. milk
1 tbsp. parsley
1 tsp. onion powder

Preparation: MIX IT!
Recipe courtesy of: http://www.cooks.com/rec/doc/0,1815,144167-252207,00.html 

Chicken mole
Ingredients
3 tablespoons (or more) peanut oil (preferably unrefined), divided 
5 pounds skinless boneless chicken thighs
3 cups low-salt chicken broth 
2 cups orange juice 
1 1/4 pounds onions, sliced 
1/2 cup sliced almonds 
6 large garlic cloves, sliced 
4 teaspoons cumin seeds 
4 teaspoons coriander seeds 
4 ounces dried pasilla chilies, stemmed, seeded, torn into 1-inch pieces, rinsed 
1 ounce dried negro chilies, stemmed, seeded, torn into 1-inch pieces, rinsed 
1/4 cup raisins 
4 3 x 1/2-inch strips orange peel (orange part only) 
1 1/2 teaspoons dried oregano 
1 3.1-ounce disk Mexican chocolate, chopped 
Chopped fresh cilantro 
Warm flour tortillas 
Preparation

Heat 1 tablespoon oil in heavy large pot over medium-high heat. Sprinkle chicken on both sides with salt and pepper. Working in batches, add chicken to pot; sauté until lightly browned, adding more oil by tablespoonfuls as needed, about 3 minutes per side. Transfer chicken to large bowl. Return chicken and any juices to pot. Add broth and orange juice; bring just to boil. Reduce heat to medium-low; cover and simmer until chicken is tender and just cooked through, about 25 minutes. Meanwhile, heat 2 tablespoons oil in heavy large saucepan over medium-high heat. Add onions and sauté until golden brown, about 18 minutes. Reduce heat to medium. Add almonds, garlic, cumin, and coriander. Sauté until nuts and garlic begin to color, about 2 minutes. Add chilies and stir until beginning to soften, about 2 minutes. Using tongs, transfer chicken to large bowl. Pour chicken cooking liquid into saucepan with onion mixture (reserve pot). Add raisins, orange peel, and oregano to saucepan. Cover and simmer until chilies are very soft, stirring occasionally, about 30 minutes. Remove from heat; add chocolate. Let stand until chocolate melts and sauce mixture cools slightly, about 15 minutes. Working in small batches, transfer sauce mixture to blender and puree until smooth; return to reserved pot. Season sauce to taste with salt and pepper. Coarsely shred chicken and return to sauce; stir to coat. 
Recipe courtesy of: http://www.epicurious.com/recipes/food/views/Chicken-Mole-352649 

Seafood Enchiladas

Ingredients

1 onion, chopped 

1 tablespoon butter 

1/2 pound imitation crabmeat 

1/4 pound shrimp - peeled, deveined and coarsely chopped 

8 ounces Colby cheese 

6 (10 inch) flour tortillas 

1 cup half-and-half cream 

1/2 cup sour cream 

1/4 cup butter, melted 

1 1/2 teaspoons dried parsley 

1/2 teaspoon garlic salt 

Preparation

Preheat oven to 350 degrees F. In a large skillet, sauté onions in 1 tablespoon butter until transparent. Remove the skillet from heat and stir in crabmeat and shrimp. Shred the cheese and mix half of it into the seafood. Place a large spoonful of the mixture into each tortilla. Roll the tortillas up around the mixture and arrange the rolled tortillas in a 9x13 inch baking dish. In a saucepan over medium-low heat, combine half-and-half, sour cream, 1/4 cup butter, parsley and garlic salt. Stir until the mixture is lukewarm and blended. Pour sauce over the enchiladas, and sprinkle with remaining cheese. Bake in preheated oven for 30 minutes. 
Recipe courtesy of: http://allrecipes.com/Recipe/Seafood-Enchiladas/Detail.aspx 

Cornbread Stuffing
Ingredients

10 tablespoons unsalted butter 

1 1/4 cups chopped seeded fresh Anaheim chilies* (8 ounces) 

1 1/4 cups chopped seeded fresh poblano chilies * (8 ounces) 

3 large jalapeño chilies, seeded, chopped 

2 1-pound packages frozen petite yellow corn kernels, thawed 

1 1/4 cups chopped green onions 

2/3 cup chopped fresh cilantro 

Buttermilk Corn Bread , 1 day old 
4 large eggs 

1/4 cup sugar 

2 1/4 teaspoons salt 

1/2 teaspoon ground black pepper 

Preparation

Melt butter in heavy large skillet over medium-high heat. Add all chilies; sauté until beginning to soften, about 8 minutes. Stir in 1 package corn and green onions. Transfer to very large bowl. Mix in cilantro. Coarsely crumble corn bread into vegetable mixture; toss to blend. Blend second package of corn, eggs, sugar, salt, and pepper in processor to coarse puree. Stir mixture into stuffing. Preheat oven to 350°F. Generously butter 13x9x2-inch glass baking dish, depending on recipe. Transfer stuffing to prepared dish. Cover with buttered foil, buttered side down. Bake until heated through, about 40 minutes. Uncover and bake until top is slightly crisp and golden, about 20 minutes longer. 
Recipe courtesy of: http://www.epicurious.com/recipes/food/views/Southwest-Corn-Bread-Stuffing-with-Corn-and-Green-Chilies-105807 
Shrimp and avocado Quesadillas

Ingredients

3 tablespoons butter
2 cloves garlic - finely minced
8 flour tortillas - burrito size
1 pound Cheddar cheese - shredded
1 large avocado - halved and sliced
1 pound shrimp - cooked and peeled
2 tomatoes - chopped
1/2 bunch green onions - minced
Preparation

Melt about 1 teaspoon butter in large skillet with some garlic over medium heat; add 1 tortilla and lightly brown bottom, 1 minute. Flip tortilla, scatter 1/4 cup cheese over half of tortilla, place 2 slices avocado, 4 or 5 shrimp, some chopped tomato and green onions in single layer on top of cheese. Sprinkle with seasoned salt. Spread 1/4 cup more cheese on top of mixture, then fold tortilla over. Toast both sides until cheese is melted and quesadilla is golden brown, 1 minute. Remove from skillet, cut into triangles or quarters. 

Recipe courtesy of: http://www.recipearchive.com/recipe1.php3?rid=583 

