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Ingredients:
Beer Batter:

Cream Sauce:

Fish Tacos:
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Directions:

For the Beer Batter:

Mix the flour, salt and pepper in a medium bowl. Gradually add in the beer
while whisking. Set aside and let the batter rest for 15 minutes before using.

For Cream Sauce:

Add the mayonnaise and crema to a medium bowl. Whisk in the lemon
zest, lemon juice and water. Season, to taste, with salt and pepper (can be

made 3 days ahead, covered and refrigerated).

For the Fish:

In a large skillet, over medium heat, add enough oil to reach a depth of 1-
inch. Heat the oil until a deep-fry thermometer registers 350 degrees F or

when the end of a wooden spoon sizzles when inserted into the oil.

On a large plate, combine the flour and salt. Season the fish pieces all over
with salt and pepper and coat with the flour. Working in batches, dip the

fillets in the beer batter and coat on both sides. Fry in the hot oil until golden
brown and cooked through, about 5 minutes. Transfer to paper towels to drain.

Make tacos with the tortillas and fish and top each with cream, shredded
cabbage, tomatillo salsa and pickled jalapenos, if desired.

*Cook's Note: Crack open a cold Mexican cerveza like a Negra Modelo or a
2 Equis (XX) Amber to make this tasty beer batter, which will change the

way you think about fried fish! You can use it for vegetables, too.

**Cook's Note: Mexican Crema is Mexico's version of creme fraiche and
is found at many supermarkets and can easily be substituted with sour

cream.

Baja Style Fish Tacos

Total: 50 min
Prep: 20 min
Inactive: 15 min
Cook: 15 min
Yield: 6 to 8 servings
Level: Easy

1 cup all-purpose flour
1 teaspoon salt
1/2 teaspoon ground black pepper
1 cup dark Mexican beer*

1/3 cup mayonnaise
2/3 cup Mexican crema** or sour cream
1 teaspoon grated lemon zest
2 tablespoons fresh lemon juice
2 tablespoons water
Salt and freshly ground black pepper

Oil, for frying
1 cup all-purpose flour
1 teaspoon salt, plus more for seasoning
2 pounds skinned halibut cut into 5 by 1/2-
inch strips
Freshly ground black pepper
Corn tortillas
2 cups shredded cabbage
2 cups tomatillo salsa (store-bought or
homemade) for garnish, optional
Pickled jalapenos, for garnish, optional

Recipe courtesy of Marcela Valladolid
Show: Mexican Made Easy  | Episode : Fami ly  Favor i tes
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Ingredients:

1

Directions:

Make the dressing: Pulse the mayonnaise, Sriracha, lime juice, sugar, 1/4
cup cilantro and 1 tablespoon water in a mini food processor until smooth.

(Or finely chop the cilantro and mix with the rest of the ingredients in a bowl.)
Place the shrimp in a bowl and toss with 2 tablespoons of the dressing; set aside.
Roughly chop the remaining 1/2 cup cilantro. Toss with the coleslaw mix, mango,
red onion and the remaining dressing. Season with salt. Heat the vegetable oil in a
large nonstick skillet over medium-high heat. Add the shrimp and cook, stirring
occasionally, until opaque, about 3 minutes. Transfer the shrimp to a plate. Warm
the taco shells as the label directs. Fill the shells with the shrimp and some slaw.
Serve with the lime wedges and more Sriracha. Refrigerate any extra slaw for up
to 3 days. 
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Shrimp Tacos With Mango
Slaw

Total: 30 min
Prep: 25 min
Cook: 5 min
Yield: 4 servings
Level: Easy

3 tablespoons mayonnaise
1 to 1 1/2 teaspoons Sriracha or other Asian
chile sauce, plus more for serving
2 limes (1 juiced, 1 cut into wedges)
1/2 teaspoon sugar
3/4 cup fresh cilantro
3/4 pound medium shrimp, peeled, deveined
and halved crosswise
1 14-ounce package coleslaw mix
1 mango, peeled and sliced into thin strips
1/2 small red onion, thinly sliced
Kosher salt
2 teaspoons vegetable oil
12 hard taco shells

Recipe courtesy of Food Network Kitchen
From : Food Network Magazine
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Ingredients:

Mole:

Enchiladas:

1
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Directions:

For the chicken: Preheat the oven to 375 degrees F. On a baking sheet,
sprinkle the chicken with salt and pepper and drizzle with the olive oil. Bake

until cooked through, 10 to 15 minutes. Set aside to cool, then shred into small
bite-sized pieces. 

For the mole: Reconstitute the dried chiles by soaking them in 1 1/2 cups
hot water for 15 minutes. Then drain and set aside. Toast the corn tortillas in

a dry skillet until dry, crisp and golden. Tear into pieces and set aside. In the same
skillet, heat the oil over medium heat. Add the onions, season with a little salt and
saute until translucent, about 3 minutes. Then add the garlic and cook 2 minutes
more. Transfer the onion and garlic mixture to a blender with the chiles, tortillas,
peanut butter and oregano. Pour the chicken stock over and blend until very
smooth. Then transfer the sauce to a medium saute pan and bring to a boil over
high heat. Reduce the heat to medium, cover and simmer 20 minutes. Stir in the
chocolate. Season the mole with salt and pepper. Reserve 1 cup of mole for
garnishing the enchiladas, the rest will be used for dipping the tortillas. 

To assemble the enchiladas: Fill a medium saute pan half way with oil over
high heat. When the oil is hot, dip 1 tortilla at a time and fry just until soft

and heated through, a few seconds. Lift out, let the excess oil drip off and then dip
the fried tortilla directly into the warm mole (which should be right next to the pan
for easy dipping) and transfer to a plate. Working quickly, put 1/3 cup of the
shredded chicken in the center, being careful not to over fill. Roll the tortilla like a
cigar to enclose the filling and place in a serving dish seam- side down. Continue
to fill all of the tortillas and place them side-by- side. Pour the reserved mole over
the top. (This recipe can be tightly wrapped and frozen for 3 weeks at this stage.
To reheat: Preheat oven to 350degrees F, unwrap and bake until sauce is bubbly
and enchiladas are heated through, about 20 to 25 minutes.) To serve, drizzle with
a little sour cream and sprinkle with queso.

Cook's Note

Queso Fresco is a white, mild, fresh Mexican cheese with the texture of fresh
farmer's cheese in the US. Queso fresco can be found in many supermarkets, or
can also substituted with a mild feta cheese. The pasilla is a Mexican dried chile,
also known as "ancho" or "chile negro" in the U.S. It is often used in moles and

'Easiest Ever' Chicken Mole
Enchiladas

In Mexico, rich mole poblano is a celebratory dish, often made
for special occasions, which takes about 4 days. The sauce in this
recipe is a streamlined version that packs in deep and delicious
flavor and is easy to make ahead and freeze, so even weekdays

can be festive.

Total: 1 hr 30 min
Prep: 30 min
Cook: 1 hr
Yield: 4 to 6 servings
Level: Easy

2 chicken breasts
Kosher salt and freshly ground black pepper
Kosher salt and freshly ground black
pepper 
1/2 cup olive oil

5 dried pasilla or anocho chiles, stemmed
and seeded
1 1/2 cups hot water
2 (6-inch) corn tortillas, or handful regular
tortilla chips
2 tablespoons olive oil
1 1/2 medium onions, chopped
Kosher salt
2 garlic cloves, minced
2 tablespoons smooth peanut butter
1 teaspoon dried oregano
1 3/4 cups chicken stock
One 3.1-ounce disk Mexican chocolate,
chopped, (recommended: Ibarra*)
Freshly ground black pepper 

Olive oil, as needed
Twelve 6-inch corn tortillas, warmed 
1/4 cup sour cream
3/4 cup queso fresco or mild Feta

Recipe courtesy of Marcela Valladolid
Show: Mexican Made Easy  | Episode : Mex My Way
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other Mexican sauces. It also can be sold as a fresh chile in the U.S. similar to
the poblano. They can be found at most supermarkets, Latin specialty markets or
online. Ibarra chocolate is a brand of Mexican chocolate that can be purchased
in most national supermarkets. If you cannot find Ibarra or any Mexican
chocolate, you can substitute one ounce of Mexican chocolate for: 1 ounce of
semi-sweet chocolate, 1/2 teaspoon ground cinnamon and one drop of almond
extract.

This recipe has been updated and may differ from what was originally
published or broadcast.


