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Abstract-  

 

 During my life, I had come to learn many things. One thing that was consistent 

throughout my entire life would be, discrimination. I wanted to write about my life story and the 

recipes I learned along the way to showcase the experiences of a person of color growing up in 

many places where the majority of the people in that community are white. I believe by touching 

light on this subject, it will better educate those who have never had these experiences, in hopes 

that it will open their minds to new points of views. Though my life may have not been as hard 

as others that I have met and got to know, I still feel like my experiences as still important to 

share with others so they can see from all points of views. With this, I also hope they learn a 

thing or two from all the recipes I have included that I felt were ones that truly helped me learn 

to accept myself as who I am and that I am worthy of many great things in life.  
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Before my Life:     
 

 As Maya Angelo once famously said, "you will face many defeats in life, but never let 

yourself be defeated." This is something that has taken me a long time to come to terms with. 

The first thing that I had to come to terms with was allowing me to recognize that these 

challenges will occur, but the thing that was harder to learn was that I will not and cannot win 

every challenge that comes my way. All my life I was told that I would be nothing more than a 

statistic and that I would never be able to become anything or do anything with my life. The 

earliest memories of my life all occur in or about school. I remember being so eager to wake up 

and go to school. For me school was everything, but why wouldn't it be, I a first-generation 

Mexican American, born and raised in the US from immigrant parents, who traveled to give me a 

better life. I still remember stories that were told to me by my mother, one from my very first day 

of pre-school at the age of 3. She told me about how my teachers said I was such a good kid, but 

I knew no English. Every time my mom tells me this story she always adds, "well duh, that's why 

we enrolled you in school, was for you to learn English."  

            

Early Life:  
 

           Even though the road to success was long and hard, I always had the right drive and 

determination to do something, and to be something greater. As I can recall, I had always 

succeeded in school, but even then, I always knew that I felt different from the other kids. 

Something that had taken me so long to come to understand. Even though I excelled in all my 

grade school classes, I always felt like I, in a way, had to work harder for what I was wanting to 

accomplish, compared to the other students, especially non-people of color. In the second grade, 

I remember my mother trying to come and pick me up from school early. I remember hiding 

from her because I was scared that someone would judge me because of the way my mother 

looked. That vivid memory of that moment has always and will continue to be ingrained in my 

mind, and I still to this day I think about why I did that and at times I would begin to ponder 

what I was feeling at the moment and why I did what I did, and it wouldn't be until later in life 
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that I realized that it was because I denied the color of my skin and that, in a way, I was ashamed 

to be Mexican. 

            

           It maybe wasn't until the third grade that I had noticed this challenge truly take shape and 

appearance, and from then on it felt like it would only get bigger. During that time, I was living 

in the suburbs of a mid-size city in the southern part of North Carolina. Something I never 

realized until now, was seeing how the systemic racism in this part of the country was still a part 

of that school system in that part of North Carolina. When looking back, I can remember being 

in class with my classmates and only seeing people of color in my classroom. Other memories I 

can recall, were when we went on field trips, and seeing the other classes that had a majority of 

white children compared to my class and some other classes near us. From my memories, that is 

all that I was able to surface up, but nothing more than that, because after that school year, we 

had moved back to Indiana. 

           

Back Home in Indiana:  
  

           Coming back to Indiana, I had to face a similar challenge to what I had back in North 

Carolina, but from a different aspect. When I was enrolled in classes here in Indiana, I was 

placed in ESL (English as a Second Language), even though at that time I had spoken English at 

the same caliber as all my classmates. During that time, I remember, they would come several 

times into our classroom to pick us up and take us to a different classroom. As a fourth grader, it 

was hard for me to grasp why that decision from the school administration was not right, and 

how they should have let me be as I was. I remember being with other people who were 

minorities. Everything we did was so simple to me, but I enjoyed it because I made friends with 

these other classmates. For a while, I felt like this class was just an extension to recess. The thing 

that I remember that was hard about it was that because we were taken away from our class time, 

we did not get a chance to finish many things in that class, which caused my grades to suffer. I 

still remember seeing my mother's reaction to my first report card, where she had seen several 

C's and even one D, compared to where the last school I had attended, I had straight A's. I still 

remember at the parent-teacher conference, when the teacher was explaining to my mother that I 

was a delight to have in class, but that my grades were suffering. In that conference, I still 
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remember feeling ashamed of the grades that I had received and that I felt like I was going to 

become good for nothing, and that I was a failure. When my mother asked why my grades were 

as they were, the teacher explained the whole ESL program that they had to help children who 

learned English as a non-native language, learn how to speak, write, and read English. Furious, 

she went to the school and demanded why I was placed in this ESL course. After talking with the 

administration, she was able to get me out of that and I was able to resume being in my 

classroom full time, and that is when my grades began to rise back up again. Looking back on 

this memory, I still recall that I was not the only student they had done this to. I still remember a 

classmate and friend of mine who was in the program as well, because his mother was Mexican, 

even though he knew no Spanish at all and only spoke in English. When I was that age, I 

remember thinking it was silly that he was in ESL when he learned English as his first language, 

but now I know how wrong it was of the school corporation to assume that just because his 

mother was Mexican, it meant that he knew little to no English.  

            

            

Teen Years/ Identity struggles:  
 

 Starting in middle school and continuing, I remember being in all honors courses. I 

remember from the beginning of sixth grade, my reading level comprehension went from a fifth-

grade level to a junior in high school. During this time, I was truly trying to come to terms with 

my identity and accept myself as who I was, a first-generation Mexican American who comes 

from a family of immigrants who were just trying to give their kids a better life. During 6th 

through 8th grade, I remember listening to more and more Hispanic music, and what I felt was 

re-falling in love with the culture that I had long shunned and pushed away for many years. 

During this time, I got into artists like Shakira and Selena Q. As the years kept going and when I 

finally came to terms with this identity and was able to embrace that part of me, I was able to 

truly appreciate all the effort that my parents had put in for me to not only have a better 

education but also a better life. Even though I was able to find myself and learn to accept myself, 

it would only foreshadow what was yet to come, as life had a different path it wanted me to take. 

From that point on, I noticed a trend with every passing year. I kept moving forward in honors 
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classes, but I saw fewer and fewer minorities in my class. This continued through my junior high 

and high school experience until there were only two of us that were not white. 

 

Success and Failure:  
 

 As time went on, I saw fewer and fewer people of color, especially Hispanic people. I 

remember in the 6th grade, being able to talk to some of my friends with whom I had lots of 

classes. I remember us talking in Spanish and just having lots of fun or asking each other 

questions in Spanish when we didn't understand what was going on. Once I began 7th grade, I 

had already moved to a new school, somewhere in what felt like the middle of nowhere when I 

was that age, Tipton, Indiana. The transition was a tough one because it was in 6th grade when I 

received my first phone as a birthday gift from my parents. I still remember at the end of my 6th-

grade year, everyone I knew signing each other's yearbooks and writing our numbers down so 

we all could stay in touch. In 7th grade, I remember meeting new people and becoming friends 

with these people. The thing that was the hardest part of this new school, was the fact that I was 

the only Hispanic. There was no one to talk to in Spanish, and none of my friends understood the 

Hispanic “isms” that my friends and I had come up with back in my old school. During this time, 

I felt isolated, like no one understood where I came from and what I was doing. What made this 

isolation even harder was the fact that as teenagers, we are changing, not just physically but also 

mentally. We are hormonal teens, and it was hard for me to be able to express how I felt from my 

home life because no one did the same things as me with their families. It was also hard because 

my parents did not understand the different customs that were practiced in the US, so at times it 

was hard for them to relate to what I learned at school. In a way, it felt like I was living two 

different lives. At school, I was learning and adapting to the culture that was created by these 

non-people of color, but at home, I was still doing the same things that I had learned from my 

parents, and we were still celebrating our Mexican customs and traditions. During this period of 

time, it felt like it was hard to relate to my friends because their parents did not act and do as 

mine did, but it was also hard for my parents because I did not grow up like they did, but rather 

in the United States, where the cultures are completely different. Even though this experience 

was tough in some ways, I am very grateful for what it taught me, and I feel like I was able to 

become a better person from it. I believe that the hardships I had faced as a person of color, made 
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me a stronger person especially in understanding issues of poverty and how targeted people of 

color are in the United States.  

 

High School to College to present:  
 

 During my time in high school, I was able to learn to live with the fact that I can't 

completely relate to my friends and that they couldn't relate to me completely as well. Even 

though I have such fond memories of high school, like being in the band and being able to travel 

all around during competition season or picking up a hobby like science and photography club, 

there are still some things that I can't stop thinking about. During my junior and senior years, I 

was a T.A. for my Spanish teachers, one for Spanish 2 and the other for Spanish 3. In Spanish 2, 

everything was fine, and I felt like my boundaries were very much respected when it came to 

terms with Spanish and different pronunciations. It wasn't until Spanish 3 where I had 

encountered some trouble. Even though I knew my teacher meant well, she used me as a token 

student for when she would teach Spanish. Many times, I would remember her just turning 

around to ask me if that was how a certain word was pronounced. At first, it didn't bother me as 

much, but as time went by, it bothered me more and more. I still remember at one point in class, 

she had told the entire class that I was a gift and that we should be grateful that I was in their 

class. If it wasn't for the fact that she had used me as her token student, I would have somewhat 

appreciated the compliment, but instead, it became an inside joke between my friends and me 

who had taken the class the fall semester of our senior year.  

 

 During this time, I was also looking for schools to apply to for my undergrad. One school 

that kept coming up and coming up from my friends was Ball State. At that time, I had no 

interest in wanting to apply or looking into it because I was dead set on going to IU. If I 

remember correctly, it was a good band friend of mine who had convinced me to go and see the 

campus for myself and that she was sure that I would apply after visiting it, I remember telling 

her that she would be wrong. After convincing me to plan a visit, my mother and I, with my baby 

sister ended up going to visit in March of 2016, my junior year. When we first arrived, I was a 

little scared, because the campus was bigger than I had first assumed, but with my mother by my 

side, I continued to keep moving forward. The tour began, and we were taken to many places, 
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some that I remember at the top of my head, were frog baby, the naked lady statue, and 

beneficence. When we went to see frog baby pond, I still remember the tour guide talk about 

how if you rub a frog baby's nose before finals, that you would pass all your finals. After that, we 

went into Bracken Library, where I learned about the naked lady statue and how it was infamous 

for being a meeting place for when people would have group projects. Lastly, and most certainly 

not least, was beneficence, or benny for short. Our tour guide had explained that if you can see 

benny's wings flap after you kiss your significant other, that you two were meant to be. After this 

tour, I had all my aspirations to attend that school for my undergraduate degree.  

 After applying and waiting, I received a letter from BSU saying congratulations on being 

accepted and what the next steps would look like in the process of becoming a cardinal. I still 

remember seeing the excitement on my parent's faces when I told them that I had gotten accepted 

to this school. Once I was able to register for the orientation, it was smooth sailing during that 

summer before I would begin to take classes in the fall. In the fall of 2017, I was a full-time 

student enrolled in a STEM program at the time and little did I know that I was going to make a 

change and one for the better. About 8 weeks in, after a rough transition of not being home with 

my family, I decided that I was going to change my major and apply for the honors college, 

something that I was too scared to do when I first applied to Ball State. It was hard at first to be 

able to explain to my parents the decision I was making and why I felt it was important to me. 

After some time, I remember receiving a phone call from my mother saying that she would 

support any decision that I make and that as long as I was happy and doing well that it was all 

that mattered to her. Overjoyed by the news, I went in to talk to my advisor about switching 

majors and joining the honors college. With a lot of help from him, I was able to take the next 

steps in this change. The first came to the change in majors, and for a good 48 hours, all I could 

think about was what major I should choose. Many options had come up in my head, like maybe 

pre-med, so I could become a surgeon, or maybe pre-law to become a lawyer. It wasn't until I 

thought about it hard and long, what was the thing that I loved the most out of this world, besides 

my mother of course! Food! I loved everything about it, its history, its significance, the way it 

made me feel after eating a good meal! When meeting with my advisor at the time, I told him 

about a food-related major, and though I was very sad to find out that culinary was not an option, 

he was able to give me a second and possibly the best option I would choose during my freshman 

year, and that was Hospitality and Food Management. At first, I was in shock to see that there 
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was no culinary degree option, but after talking with my advisor and him showing me the 

courses and the way things were run, I quickly fell in love with the idea of doing something with 

food, even though it meant at a smaller scale, I would later come to appreciate all the things that 

I had learned from my professors in that department.  

 After that change was made, I was then ready to move to the next one, which was to 

apply to the honors college. At the time, I felt very intimidated by the thought of being a part of 

the honors college and being able to take those honors courses, but I decided to face my fears 

and apply anyways even though I was already in school. After finding out that I was still eligible 

to apply and that it did not matter what year you were in, I went ahead and applied. To my 

surprise, I came to find out that the application process was going to be a little different for me, 

you see when I was applying for BSU in high school, the section to apply for the honors college 

was a series of essays that one had to write explaining why they wanted to be in the honors 

college and why they would be a good fit for it as well. When I received an email about my 

application, I found out that instead of the essays, that they would instead supplement that by 

scheduling an interview with the dean at the time, Dean Dr. John Emert. To this day, I still 

remember our meeting and talking about what career choices I wanted to make in the future both 

in and out of college. It felt more like we were having a regular conversation instead of an 

interview. I remember it going very smoothly and at the end, I remember him asking me to email 

him a response about why I wanted to be in the honors college and why I would be a great choice 

for it, and that he'll update me on my degree works. I still remember calling my mother and best 

friend and telling them about how I got in and that all I had left was to email a response to the 

dean. To this day, I still have that very document that I had written many years ago. After this 

moment, I would go into starting a new major with new classes, from both that new major and 

classes from the honors college. During my years in my undergrad, I was able to learn a lot of 

things about life and its meaning. One professor I will always think about and will always be 

thankful for all the kindness and knowledge he had spread to me while being his student, is Dr. 

Jason Powell. Jason, as he preferred us to call him, instead of Dr. Powell, was probably one of 

the first professors I ever had where I felt like I was in college and that I was receiving that 

college-level education. During my time in undergraduate studies, I would have taken over 5 

courses with this professor. His words of wisdom and kindness are what would have driven 

every semester I had the chance to take one of his courses.  
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 Virus:  
 By far my favorite course that I had taken with him, was a summer course during 2020, a 

really bad year for most of us. To give some context about what was happening during that time, 

it was the start of a pandemic, that to this day of me writing this, is not over. To many people, 

this pandemic came out of nowhere, and to those who were keeping up with the news, knowing 

that it was only time before it would have spread from its original location of Wuhan, China to 

the rest of the world. When the virus first hit and records of the first cases were happening, it 

made the entire society freeze and go into lockdown, in some places for several months, but here 

in Indiana for about two months. Around May, they had decided to open up some restaurants at 

25 percent capacity. At first, it was very strange to have to serve people again, but with time, we 

were able to recover into a "new normal." Going back to the course, I had enjoyed the class, 

because I believe that it was the course that changed what I wanted to do in life. This class, 

especially during the pandemic helped me realize that maybe I wanted to do more and continue 

my education. The course was a 5-week course that consisted of some books we read each week 

and wrote an essay about every so often. The book that had stood out to me, and possibly the 

catalyst for my change in career paths was, Evicted: Poverty and Profit in the American City 

by Matthew Desmond. This book is written about eight families struggling to pay rent to their 

landlords during the financial crisis of 2007–2008. It highlights the issues of extreme poverty, 

affordable housing, and economic exploitation in the United States. The setting of the book takes 

place in the poorest areas of Milwaukee, Wisconsin. When reading the book, it reminded me of 

when I was younger and the memories I had during that financial crisis. I still remember when 

my dad was layoff and how he was going to receive unemployment until he was able to find 

work again. When I was young during the crisis, I remember thinking that my dad was just going 

to take a long vacation, and a long one he did take. He was unemployed for about 9 months 

before returning to work in 2009 to his old job.  

 The reason this book stood out to me, especially at the time when I had read it, was 

because we were going through a similar financial crisis, and at one point I was unemployed and 

receiving unemployment money. After reading the book, and the memories it brought back of 

those hardships we faced as a family, I then decided that I would want to continue my education 
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to work in food policy or somewhere in food where I could help children receive access to food 

when their parents are not financially able to give food for themselves and their kids. After that 

moment, I would start to look for potential grad schools to attend after graduation. Two schools 

came into my mind when I was going to look and apply, Purdue, whose Food Science program 

was very well known and very competitive, and IU, who at the time did not have a master 

program in food, but with time it would add a program of Food Studies. In the fall of 2020, 

during my senior year, was when I applied to Purdue for their food science program. After about 

6 months of not hearing from them, I had decided to reach out and see if something was wrong 

with my application. When I called, I still remember them not answering and having to leave a 

voicemail to see my status. After two days of waiting to hear back from them, I finally received 

an email. After taking all my courage to open the email, to my surprise, I saw that the decision 

that was made by the program was not to grant me entry into their program. For some time, I was 

in denial and reflected on the decision that I had made during that time, asking myself if I made 

the right choices leading up to that point. At that time, I had moved into a new job where I was 

making really good money and working my way up into an entry-level management position, 

and I had moved back home with my family to be closer with them during this time, and I had 

changed the way I viewed life and learn to have a better appreciation of it. After some time of 

reflection, I decided to pick myself up and try one more time.  

 This time I looked into IU and saw that they had introduced a new program in Food 

Studies and that it would be available in the fall of 2021. At the time when I had found out about 

this program, it had said that the application was due the first of April, but I nonetheless decided 

to apply anyways. When I went to apply, I found out that the due date had changed to rolling 

instead of an actual deadline. When I found that out, I got very excited and started my 

application. At the time when I was first starting my application, there was very little information 

about the program, and they had not realized a program guide with all the required courses that 

had to be taken and how long the degree would take. After applying I contacted the graduate 

coordinator of that program asking about the program and what it intitled. The coordinator was 

very quick to respond, and he answered all the questions I had to the best of his ability. After 

finding out the I was applying, he was very pleased and told me that he would keep me updated 

about the decision the committee would make about my application. After about 10 days or so, 

on a random Wednesday, while I was heading to work, I had received an email from him and the 
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committee about their decision. Very anxious and excited, I decided to pull over and read the 

email. To my surprise, when I started to read “Congratulations” I froze for a bit and felt myself 

tear up a little. As I continued to read, the email had a pdf of the letter of acceptance into the 

program and that I would have until June 30th to send a response back about my admission. I did 

not wait for a single second and I emailed accepting my offer to their school and the Food 

Studies program. After accepting their offer, I was told to wait for the next email to take the next 

steps in my admission process. As of right now, I have successfully enrolled in courses for the 

fall of 2021, and am currently looking for apartments and employment down in Bloomington.  

 

Future Self:  
 This section is going to be dedicated to my future self here in the next couple of months 

as a new change is going to begin and a new chapter of my life will start. Future me, I hope you 

find that apartment you were looking for and a place of employment. I also hope that you have a 

great time and remember to enjoy every moment while completing your master's. Lastly, I want 

you to remember to be proud of who you have become and to never forget the experiences and 

people that made you the person you are today. Love you forever, current me!  

 

Food and Love:  
 

 As I go back to when I was able to embrace my identity, the one thing that had helped me 

come to terms with it was food. I have and will always love my people’s food. The best time of 

the year where I truly am able to enjoy this food is during the holidays. Starting about 

thanksgiving and ending around mid-January, the endless amount of homemade meals is 

something I always looked forward to during that time. During thanksgiving, our aunt and her 

kids would come up from Kansas and we always make a turkey, mashed potatoes, corn, and 

baked rolls. It isn't until the next day where my favorite part of the holiday would begin with the 

leftover turkey. With the turkey, my mom would make flautas, a Mexican fried rolled up taco 

stuffed with the turkey, and served with her homemade rice, and crema with guacamole. To this 

day, every year, my aunt comes up from Kansas during thanksgiving, some years with fewer 

people, some with more, but every year we make these delicious flautas. Every year that goes by, 
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I become more and more thankful to the family that has always supported me and every decision 

that I make. Every thanksgiving that I get to celebrate with my family, helps contribute another 

fond memory that I can keep with me, especially on days where I am feeling down.  

 

 After this, we go into the Christmas season, where there are many delicious foods and 

treats that we make every year to celebrate the holidays. For us, as Mexican people, December 

24th is actually what is celebrated, compared to the rest of the U.S. where it is the day of 

Christmas. During this time, we make pork tamales, which is a long process from beginning to 

end but is so delicious and worth the wait. We start the day by getting the meat and sauce ready; 

after that, we get the masa ready; once that is ready it is late in the afternoon, so then we 

assemble everything and let the tamales cook for about two hours on medium heat. After they are 

cooked, we let them cool down for a bit and enjoy them for dinner, and with leftovers; we have 

to freeze them so when we are ready to eat more, we just take them out and reheat them. With 

these tamales, we always pair them with delicious Mexican hot chocolate, made from milk and 

Mexican spiced chocolate tablets. This food is so good, and I enjoy have the company of my 

family, as we all sit at the dinner table and eat together, making so many memories and hearing 

about the memories from the older generation about when they were younger and enjoying the 

same things we do during the holidays. During that time of the holidays, there are two desserts 

that I love making with my mom, polvornes, and bunuelos. Polvornes, being a small powder 

sugared covered cookie and bunuelos being a fried pastry dough, tossed in a cinnamon-sugar 

mixture. The holidays have and continue to be very important to me because during this time I 

am able to make these memorable experiences with my family and learn so much about my 

family and the customs and traditions that they all carry and pass along to the new generations, 

so we may continue those same things. 
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Recipes:  

Left-over turkey flautas: As many as you can make  
INGREDIENTS 

 For the flautas: 

 

. Left-over turkey  

. Corn tortillas  

. Vegetable oil, for frying  

. Shredded lettuce  

. Crema  

. Sliced avocado 

  

INSTRUCTIONS 

 

 Make the flautas: 

. Warm the tortillas. Warm the tortillas on a comal or in the microwave to make pliable. If 

using the microwave, stack the tortillas on a plate and cover with damp towel. Microwave 

until pliable, 10 to 15 seconds. 

. Fill the tortillas. Spoon 1 tablespoon of the shredded chicken onto a tortilla. Roll the tortilla 

up over the filling tightly, then secure with a toothpick so that the filling does not fall out 

during frying. Place on a plate and repeat with the remaining tortillas. 

. Heat the oil. Add enough oil to a Dutch oven so that it comes up about 2 inches. Heat over 

medium-high heat until 375ºF. 

. Fry the flautas. Using tongs and working in batches of 4, carefully slide the flautas into the 

oil and fry until golden-brown and crispy, flipping halfway through, 2 to 4 minutes total. 

. Drain the flautas. Transfer the flautas to the baking sheet and place in the oven until all the 

flautas have been fried. 

. Serve. Serve warm with shredded lettuce, crema, and avocado slices. 
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Tamales  
 

INGREDIENTS  

 

 For the masa: 

. 4 cups masa harina  

. 3 cups broth, can be beef, chicken, or veg broth 

. 2 teaspoons baking powder  

. 1 teaspoon salt  

. 1 teaspoon cumin  

. 1 1/3 cups lard  

. 8-ounce package dried corn husks  

 For filling: 

. Red chili pork  

  

INSTRUCTIONS 

 

. Soak the corn husks in a bowl of very hot water for 30 minutes or until softened. 

. Prepare desired fillings*. 

. Make the masa dough: In a large bowl, use an electric mixer to beat the lard and 2 

tablespoons of broth until fluffy, about 3-5 minutes. Combine the masa flour, baking 

powder, salt, and cumin in a separate bowl; stir into the lard mixture and beat well with 

an electric mixer.  

. Add the broth, little by little to form a very soft dough. Beat on high speed for several 

minutes. The dough should spread like creamy peanut butter and be slightly sticky.* 

Cover the mixing bowl with a damp paper towel, to keep the dough from drying out.  

. Assemble the tamales: Lay a corn husk, glossy side up, on the counter with the wide end at 

the top. Scoop about ¼ cup of dough onto the top, center of the corn husk. Lay a piece of 

plastic wrap over the dough and use your hands to press and spread the masa into a thin 

layer, about 1/4 inch thick. Keep the dough spread along the top half of the corn husk to 

allow plenty of room to fold the bottom husk up, when it’s time. 

. Place 1-2 tablespoons of desired filling in a line down the center of the dough. (You don’t 

want too much filling). 

. Fold in one long side of the husk over the filling. Fold in the other long side, overlapping the 

first (like folding a brochure). Fold the bottom of the husk up.  
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. Tying tamales (optional): You don’t have to tie a corn husk string around the tamales--it does 

take more time and they will hold together without it. However, if you’re making 

multiple fillings, tying ones of a certain kind can help to identify them. 

. Cook on the stove-top or Instant Pot: Add water to the bottom of your steamer or instant 

pot. (About 1 cup for IP and a few cups for a steamer pot—don’t fill above the steamer 

rack.) Lay a few extra corn husks on the bottom rack to keep the tamales from falling 

through and any boiling water from directly touching them. 

. Place tamales standing upright, with their open end up, just tightly enough to keep them 

standing. If using a steamer pot, lay a few soaked corn husks or a wet towel over the top 

of the tamales before closing the lid. 

. Steamer: Bring water to a boil (in Mexico they would often place a coin at the bottom of the 

steamer and when the coin started to tap in the pot you know the water was boiling.) 

Once boiling, reduce to a simmer and steam for 45 minutes to 1 hour. Check them after 

45 minutes. Instant Pot: Cook on Manual/High Pressure for 25 minutes. Allow pressure 

to naturally release for 10 minutes, and then quick release. 

. To test if the tamales are done: Remove one and try to pull the husk off. If the husk pulls 

away cleanly from the tamale they're done. If the dough is still sticky or wet looking, 

cook them for 5-10 minutes longer and try again. 

 

. Store leftover tamales in the refrigerator for 5-7 days depending on the freshness of your 

ingredients. 
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Sopes: 16 portions 
INGREDIENTS  

 

.  2 cups masa harina 

.  1 teaspoon salt 

.  1-1/3 cups warm water 

.  1-1/2 cups shredded cooked chicken breast 

.  1 cup salsa, divided 

.  1/4 cup shortening 

.  1 cup refried beans 

.  1 cup shredded lettuce 

.  1/2 cup crumbled queso fresco 

 

 

INSTRUCTIONS 

 

. In a small bowl, combine masa harina and salt; stir in water. Knead until mixture forms a ball. 

Divide dough into 16 portions: shape into balls and cover with plastic wrap. 

 

. Working between two sheets of plastic wrap, press four balls into 3-1/2-in. circles. On an 

ungreased griddle, cook dough circles over medium-low heat for 1-2 minutes or until 

bottoms are lightly set. Turn and cook 2 minutes longer. Remove from the heat; quickly 

pinch edge of circles to form a 1/2-in. rim. Return to the griddle; cook 2 minutes longer 

or until bottoms are lightly browned. Remove to wire racks, cover. Repeat with 

remaining dough. 

 

. In a small saucepan, combine chicken and 1/2 cup salsa. Cook over medium-low heat until 

heated through, stirring occasionally. In a large skillet, melt shortening. Cook sopes over 

medium-high heat for 2 minutes on each side or until crisp and lightly browned. Remove 

to paper towels to drain. 

 

. To assemble, layer each sope with refried beans, chicken mixture and remaining salsa. 

Sprinkle with lettuce and queso fresco. Serve immediately. 
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Flan: 8 portions 
 

INGREDIENTS 

. 1 cup white sugar 

. 3 eggs 

. 1 (14 ounce) can sweetened condensed milk 

. 1 (12 fluid ounce) can evaporated milk 

. 1 tablespoon vanilla extract 

  

INSTRUCTIONS 

 

• Step 1 

Preheat oven to 350 degrees F (175 degrees C). 

• Step 2 

In a medium saucepan over medium-low heat, melt sugar until liquefied and golden in 

color. Carefully pour hot syrup into a 9-inch round glass baking dish, turning the dish to 

evenly coat the bottom and sides. Set aside. 

• Step 3 

In a large bowl, beat eggs. Beat in condensed milk, evaporated milk and vanilla until 

smooth. Pour egg mixture into baking dish. Cover with aluminum foil. 

• Step 4 

Bake in preheated oven 60 minutes. Let cool completely. 

• Step 5 

To serve, carefully invert on serving plate with edges when completely cool. 
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Flour tortillas: 2 dozen 

INGREDIENTS  

. 4 cups all-purpose flour 

. 1 teaspoon salt 

. 2 teaspoons baking powder 

. 2 tablespoons lard 

. 1 ½ cups water 

 

INSTRUCTIONS 

 

. Step 1 

Whisk the flour, salt, and baking powder together in a mixing bowl. Mix in the lard with 

your fingers until the flour resembles cornmeal. Add the water and mix until the dough 

comes together; place on a lightly floured surface and knead a few minutes until smooth 

and elastic. Divide the dough into 24 equal pieces and roll each piece into a ball. 

. Step 2 

. Preheat a large skillet over medium-high heat. Use a well-floured rolling pin to roll a 

dough ball into a thin, round tortilla. Place into the hot skillet and cook until bubbly and 

golden; flip and continue cooking until golden on the other side. Place the cooked tortilla 

in a tortilla warmer; continue rolling and cooking the remaining dough. 
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Beef Enchiladas: 8 portions 
INGREDIENTS 

Spice Mix 

• 2 tsp each onion & garlic powder  

• 2 tbsp each cumin powder, paprika and dried oregano 

• 1 - 2 tsp cayenne pepper 

Enchilada Sauce 

• 4 tbsp olive oil 

• 6 tbsp flour , plain/all purpose 

• 4 cups chicken stock / broth 

• 1 can (8 oz) canned tomato sauce  

• 0.5 tsp each salt and pepper 

Beef 

• 2 tbsp olive oil 

• 4 garlic cloves , minced 

• 2 onion , finely chopped (~1 cup) 

• 2 lb. ground beef 

Enchiladas 

• 16 corn tortillas  

• 3 cups (300g) grated melting cheese, or to taste  

• Cilantro/coriander leaves , roughly chopped  

INSTRUCTIONS 

 

1. Mix together Spice Mix ingredients. Set aside. 

Enchilada Sauce 

1. Heat oil in a large saucepan over medium heat. Add flour and mix to combine into a paste. Cook 

for 1 minute, stirring constantly. 

2. Add 1/2 cup chicken broth, whisk straight away then it will turn into a thick smooth paste quite 

quickly. 

3. Add remaining chicken broth, passata, salt, pepper and 2 tablespoons of SPICE MIX. Whisk 

4. Increase heat slightly to medium high. Cook for 3 to 5 minutes, whisking regularly, until the 

sauce thickens to the consistency of thick syrup. Remove from stove. 



 24 

Filling 

1. Preheat oven to 180C/350F. 

2. Heat oil in a skillet over high heat. Add garlic and onion, cook for 2 minutes. 

3. Add beef and cook for 2 minutes, breaking it up as you go. Add remaining Spice Mix. Cook for a 

further 2 minutes or until completely brown. 

4. Add refried beans, black beans, about 1/4 cup of Enchilada Sauce + salt & pepper. Mix and cook 

for 2 minutes then remove from stove. 

Enchiladas 

1. Smear a bit of Sauce on the bottom of a baking dish. 

2. Place filling on the lower third of a tortilla. Roll up then place in the baking dish, seam side down. 

Repeat with remaining Filling & Tortillas. 

3. Pour Sauce over the Enchiladas, top with cheese, bake for 10 minutes covered then 10 minutes 

uncovered. Serve hot! 
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Menudo: 4 servings 
INGREDIENTS 

• 2 Pounds of Rumba Meats Honeycomb Tripe 

• 1 Liter of Water 

• ½ White Onion 

• 1 head of garlic about 4-5 cloves 

• 1 Branch of Fresh Oregano 

• 1 Branch of Fresh Rosemary 

• Salt 

• Guajillo Sauce 2 pasilla peppers, 2 guajillo peppers, salt, pepper, cumin, clove of garlic 

• 1 Can of Beef Stock 

• 1 Can of Hominy 

• 2 Potatoes cut into medium sized cubes 

INSTRUCTIONS 

1. Clean the Tripe with water and vinegar, and then rinse. 

2. Trim the fat around the edges of the tripe. 

3. Cut the Tripe into small chunks and add it to a pot with boiling water and cook for about 

25 minutes. 

4. Drain the water and rinse the Tripe again. Set aside. 

5. In a large, clean pot add a liter of water, the garlic, onion, salt, fresh herbs, beef stock, 

potatoes, and tripe. 

6. Bring to a boil and let cook for 20 minutes. 

7. Make the guajillo sauce by removing the seeds and stem from the pasilla and guajillo 

peppers and boiling them for 15 minutes in water. Drain the water and blend the softened 

peppers with one clove of garlic, salt, pepper, onion, and cumin. Strain the mixture with a 

strainer. 

8. Add the guajillo sauce and the hominy to the pot with the rest of the ingredients and let 

cook for an additional 10 minutes. 

9. Serve with lime, onion, and cilantro. 
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Pozole: 8 servings 
INGREDIENTS  

. 2 pounds of pork cut into medium sized cubes 

. 6 guajillo chiles 

. 1 Can of hominy 

. 6 cloves of garlic 

. 1 tomato 

. Salt and Pepper to taste 

. 1/2 onion 

. 1 teaspoon of oregano 

. 1 teaspoon of cumin 

. 2 bay leaves 

Accompaniments 

. 2 cups Chopped radish 

. 8 lime 

. 4 cups chopped lettuce 

. 40 homemade tortilla chips 

. chopped cilantro 

. 1 chopped onion 

INSTRUCTIONS  

1. Cook the pork meat in sufficient water (ensuring that the pork is completely covered with 

an inch or two to spare) with 1 clove of garlic, 1/4 piece of an onion (not diced), the bay leaves, 

salt and pepper. Set aside 1/2 cup of the broth from cooking the pork.  

2. Once the meat is cooked through, remove the bay leave, onion, and garlic clove, and add 

the hominy and bring to a boil for 15 minutes. 

3. Prepare the guajillo chilies by removing the seeds and stem and boiling in water for 5-7 

minutes or until soft. Set aside for the next step. 

4. Blend the remaining 5 cloves of garlic, the guajillo chilies, the tomato, another 1/4 piece 

of the onion, the cumin, the salt, the pepper, the 1/2 cup of broth that was set aside in step 1 

above, and 1/2 cup of hominy (to thicken the sauce) in a blender until completely blended. 

5. Once the above mixture is blended, strain the mixture and add the strained liquid to the 

boiling pot with the pork and water. Season with oregano and add salt to taste. 

6. Let boil 15 minutes longer. 

7. Serve hot, topped with chopped lettuce, onions, radishes, and a few drops of lime and 

finally the homemade tortilla chips 
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Albondigas: 6 servings  

INDREDIENTS 

. 1 quart water 

. 2 small potatoes, peeled and diced 

. 1 medium onion, diced 

. 2 beef bouillon cubes 

. 1 ½ pounds ground beef 

. 1 tablespoon chopped fresh cilantro 

.  

INSTRUCTIONS 

 

• Step 1 

In a large stock pot, bring water, potatoes, and bouillon cubes to a boil. Reduce to a 

medium simmer, stirring occasionally, approximately 10 minutes. 

• Step 2 

Mix the beef, cilantro, and onion in a bowl. Form into 1-inch meatballs and drop into 

boiling broth. Once soup returns to a boil, reduce heat to medium-low. 

• Step 3 

Cover and cook 20 minutes, or until meatballs are no longer pink in center and vegetables 

are tender.  
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Salsa roji: 8 servings 
INGREDIENTS 

. 5 plum Roma tomatoes 

. 1 white onion 

. 12 stalks of cilantro 

. 2 serrano chiles 

. 2 cloves garlic 

. 1 tsp. salt + salt to taste 

. 2 cups water 

INSTRUCTIONS  

1. Cut the onion in quarters. 

2. Cut the tomatoes in half. 

3. Cut the stems off the chiles, slice in half, and remove seeds. 

4. Peel the garlic. 

5. Add all of the ingredients except the cilantro and salt to a large pot. 

6. Add just enough water to almost cover the ingredients (about 4 cups). 

7. Bring the water to a boil and then reduce to low. Simmer for 20 minutes. 

8. Blend all of the ingredients including the cilantro with the cooking water (blend in 2 

batches). 

9. Adjust the salt to taste. 
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Beef birria with consomé: 8 servings 
INGREDIENTS 

. 5 pounds beef chuck roast sliced into 5 equal parts 

. 1 large white onion sliced in half 

. 1 head of garlic 

. 18 cups of water 

. Salt to taste 

. 7-8 chile guajillo remove stems and seeds 

. 6 chile de arbol optional 

. 4 large roma tomatoes 

. 1 1/2-inch piece of Mexican canela 

. 4 whole cloves 

. 1 tsp thyme 

. 1 tsp Mexican oregano 

. 1/2 tsp marjoram 

. 1/2 tsp cumin seeds 

. 1/2 tsp peppercorns 

. 2 bay leaves 

INSTRUCTIONS 

1. In a large pot, add the beef, 1/2 the onion, 1/2 of the head of garlic, 18 cups of water and 

salt to taste. Bring up to a boil at medium heat. Skim off the top as needed. Reduce heat, cover 

and continue cooking until the meat is tender(about 2 hours). 

2. In a separate pot, add the dried chiles, remaining onion, 4-6 cloves of remaining garlic 

and 4 roma tomatoes, Cover with water and bring to a boil at medium heat. Reduce heat and 

continue cooking for 10-12 minutes. 

3. To the pot with tomatoes, add the canela, cloves, thyme, oregano, marjoram, cumin seeds 

and peppercorns. Let sit for 10 minutes. 

4. After 10 minutes, using a wire mesh strainer, strain out the liquid from pot with tomatoes, 

reserving 1/2 of the cooking water. Transfer all the ingredients including any spices that are in 

the strainer to the blender, including the cooking water that you reserved. Also, to the blender, 

add two cups of the beef broth from the cooked beef. Cover tightly and blend on high until 

smooth. let sauce settle and then blend on high again for 40 to 50 seconds. 

5. Remove the onion and garlic from the pot with beef and discard. Using a fine wire 

strainer, strain the sauce from blender directly into the pot with beef. Add the bay leaves. Cook 

partially covered for 1 1/2 to 2 more hours or until the beef shreds apart easily. Taste for salt 

along the way. 

6. You can serve the birria two ways. Serve in bowls with plenty of consomé. Garnish with 

onion, cilantro, lime and spicy red salsa. Or you can prepare crispy birria tacos or quesadillas and 

serve the consomé on the side. 
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Carne Guisada (Latin beef stew): 5 servings 
INGREDIENTS  

• 2 tsp olive oil 

• 1 cup scallions (chopped) 

• 3 cloves garlic (minced) 

• 2 small tomatoes (diced) 

• 2 tbsp cilantro (minced) 

• 1.5 lb. beef stew meat (cut into small chunks) 

• 1/3 cup light beer 

• 1/3 cup water 

• 1/2 tsp cumin 

• 1/4 tsp adobo (or salt) 

• 1/2 tsp achiote (or sazon) 

• 1 bay leaf 

• salt to taste 

• 10 oz baby red potatoes (halved or quartered) 

INSTRUCTIONS 

Stove top: 

1. In a large dutch oven or heavy pot, heat oil over medium heat. 

2. Add scallions and garlic and sauté about 2 - 3 minutes; add tomatoes, cilantro and a pinch 

of salt. Cook another 2 minutes, stirring. 

3. Add beef to the pot along with beer, water, cumin, adobo, achiote, bay leaf and salt if 

needed. 

4. Cover and simmer on low heat 1 1/2 hours. 

5. Test to make sure beef is tender, if not cook another 15 minutes. 

6. Add potatoes and cook until soft, about 20 minutes depending on the size. 
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Arroz rojo: 8 servings  

INGREDIENTS 

Sauce 

• 2 tomatoes 

• 1/2 medium white onion 

• 1 garlic clove 

Rice 

• 2 cup rice 

• 2 tablespoons oil 

• Salt 

• 1 serrano pepper 

INSTRUCTIONS 

• Blend the tomatoes, onion, and garlic into a puree. Measure to make sure you have two 

cups of sauce. If you have more than that, remove the remaining sauce. If you have less, 

add water. 

• Heat the oil in a pot and add the rice. Stir constantly until the rice gets golden brown. 

About 3 minutes. 

• Add the sauce and bring to a boil. Reduce to a simmer. Add salt to taste and serrano 

pepper if desired.  

• Cook for 15 minutes or until the sauce has cooked completely into the rice. 

• If the rice still looks wet after the sauce is gone, cover the pot and let it sit. Stir every 5 

minutes or so until the rice absorbs the moisture and isn’t sticky.  
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Polvorones: 24 cookies 
INGREDIENTS  

. 1 cup 2 sticks butter  

. 1 cup powdered sugar, divided  

. 1 tsp vanilla extract  

. 2 cups flour  

. 2 tsp cinnamon, divided  

. 1/4 tsp salt  

INSTRUCTIONS  

1. Preheat the oven to 350 degrees. Let the butter come to room temperature. Combine 1/2 

cup of the powdered sugar with the butter. Whip the butter and sugar together until they are well 

incorporated and have a “creamed” texture. You can use a mixer or a good ‘ol fork and some 

elbow grease. Then stir in the vanilla extract. 

2. In a separate bowl, combine the 1.5 cups of flour with 1 tsp of cinnamon and 1/4 tsp of 

salt. Mix them until they are evenly combined. 

3. Stir the flour mixture into the creamed butter and sugar mixture. If the mix is still too 

sticky to form into balls with your hands, add more flour, 1/4 cup at a time. I added somewhere 

between 1/2 to 3/4 cup more after the initial 1.5 cups. 

4. Shape the dough into 24 evenly sized balls (think ping pong balls). Combine the 

remaining 1/2 cup of powdered sugar and 1 tsp of cinnamon in a bowl and roll each ball in the 

sugar mixture to coat. 

5. Place the sugar-coated dough balls on a baking sheet and bake for 15-20 minutes at 350 

degrees or until they are a light golden brown in color. Let the cookies cool before eating for 

optimum crumbly texture! 
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Gorditas: 16 servings  
INGREDIENTS  

• 2 cups masa harina 

• 1 3/4 cups to 2 cups water 

• 1 teaspoon salt 

INSTRUCETIONS 

1. Mix together masa harina, water and salt to create a dough. Roll the dough into 16 little 

balls. Heat a large skillet, griddle or comal over medium-high heat. 

2. Lightly flatten a masa ball in between two sheets of plastic wrap using a tortilla press or a 

flat plan. Make sure not to press it down too much as it will become too thin like a normal corn 

tortilla. You want it about twice as thick as a normal tortilla.  

3. Remove the flattened masa from the plastic wrap and place it on the hot griddle. Let it 

cook for about 10 to 15 seconds, flip it over and let that side cook for another 10 to 15 seconds.  

4. Flip it over one more time and cook each side for about 1 minute, until it has beautiful 

brown spots. 

5. At this point, you should notice that the gordita inflates a little bit and starts to bubble up 

in the middle or the sides. This is exactly what you want. Lightly press down on the sides of the 

gordita with a spatula or other utensil to help it inflate even more. Remove it from the griddle, 

place it on a plate and cover it with a light kitchen towel. 

6. As soon as you can handle and hold the gordita (it should still be hot but not hot enough 

to burn you), use a butter or paring knife to cut a slit down the edge of one side. The gordita 

should open up and create a pocket. 

7. Fill gordita with desired fillings and enjoy! (we usually do things like ground beef or 

pork rinds in a salsa verde!) 

 

 

 

 

 

 



 34 

Agua de Horchata (sweet rice water): 6 servings  
INGREDIENTS  

• 5 cups water divided 

• 1 cup long-grain white rice 

• 2 cinnamon sticks broken (see note 2) 

• 14 ounces sweetened condensed milk 

• 2 teaspoons vanilla extract 

INSTRUCTIONS 

1. In a medium bowl, add 3 cups of water, rice, and cinnamon sticks. Soak for 2 hours. 

Transfer to a blender and process until smooth (do not remove the cinnamon sticks). 

2. Pour through a fine-mesh strainer. Stir in sweetened condensed milk, vanilla and the 

remaining 2 cups water. Serve over ice or chill until serving time. 
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Chocolate Caliente: Mexican Hot chocolate: 3-4 servings  
INGREDIENTS 

• 2  (3-ounce) tablets Mexican table chocolate (chocolate abuelita)  

• 4 cups milk 

 

INSTRUCTIONS  

 

Steps to Make It 

1. Gather the ingredients. 

2. The tablets of chocolate de mesa are usually divided into 6 to 8 wedges. Place each tablet 

on a cutting board and cut with a sharp knife into wedges.  

3. Place the milk in a saucepan over medium heat. 

4. Once the first tiny bubbles begin to appear in the milk, add the wedges of chocolate and 

continue heating, stirring slowly but constantly, until the chocolate has melted. Do not let 

the milk boil; if it looks as if it is going to start boiling, take the pan off the heat for a few 

minutes, continue to stir, then turn the burner down a bit and return the pan to the heat. 

5. Pour your hot chocolate into rustic clay mugs for serving. 

6. Enjoy. 
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Guacamole: 4 servings  

INGREDIENTS  

• 3 avocados - peeled, pitted, and mashed 

• 1 lime, juiced 

• 1 teaspoon salt 

• ½ cup diced onion 

• 3 tablespoons chopped fresh cilantro 

• 2 roma (plum) tomatoes, diced 

• 1 teaspoon minced garlic 

• 1 pinch ground cayenne pepper 

 

INSTRUCTIONS  

• Step 1 

In a medium bowl, mash together the avocados, lime juice, and salt. Mix in onion, 

cilantro, tomatoes, and garlic. Stir in cayenne pepper. Refrigerate 1 hour for best flavor or 

serve immediately. 
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Mole de pollo: 6 servings  
INGREDIENTS  

. 3 1/2-4 pounds previously poached chicken pieces reserve all of the broth 

. 10 dried chile ancho 

. 10 dried chile guajillo  

. 3 dried chile chipotle 

. 8 cups chicken broth 

. 1/3 cup of raisins 

. 5 Roma tomatoes 

. 1 medium white onion cut into thick slices 

. 4 serrano peppers stems removed 

. 10 cloves of garlic 

. 1/4 cup slivered almonds 1/4 cup pepitas 

. 1/4 cup sesame seeds plus another 1/4 cup for garnish 

. 1 teaspoon anise seeds 

. 2-inch piece of cinnamon stick broken in half 

. 2 teaspoons Mexican oregano 

. 1/3 cup of roasted peanuts or 1/4 cup of creamy peanut butter 

. 12 saltine crackers or 1 toasted bolillo roll sliced 

. 2 corn tortilla tostadas 

. 1/2 tablespoon of ground cumin 

. 1 teaspoon salt more to taste 

. 1/2 teaspoon pepper 

. 4 tablespoons of olive oil or grapeseed oil 

. 1 disk of Mexican chocolate 3 ounces , broken into pieces 

. 2 tablespoons brown sugar more to taste 

INSTRUCTIONS  

1. Preheat comal (griddle) to medium heat for 5 minutes. Remove stems and seeds from the 

dried peppers. Transfer to comal. Toast for a few minutes, turning as needed. Do not leave them 

unattended or they will burn and become bitter. Transfer the peppers to a pot of simmering water 

Cook 15 minutes. Remove from heat. 

2. Drain liquid from peppers, transfer to the blender. Add 3 cups of reserved chicken broth, 

1/2 tablespoon of cumin and 2 teaspoons of salt. Blend on high until smooth. Strain the sauce 

through a wire mesh strainer for a smoother sauce. Set aside. Cover the raisins with enough hot 

water to cover, set aside. 
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3. In a large pan add the almonds, pepitas, sesame seeds, anise, cinnamon stick and oregano. 

Heat pan to medium/low heat. Toast, stirring often, do not leave unattended, or they will burn. 

After about 6 to 8 minutes, remove all spices and nuts from pan and transfer to coffee or spice 

grinder. You may have to grind in two batches. Grind into a paste, set aside. 

4. Preheat broiler too high for 5 minutes. Line a baking sheet with foil paper and add 

tomatoes, serranos, onions and garlic. Broil for 12 minutes, turning after 6 minutes. Remove 

from broiler and let cool. In the blender, add the ground almonds/spice mixture, broiled 

tomatoes, serranos, onions, garlic, peanut butter, crackers, tostadas, cumin, drained raisins, 1/2 

teaspoon pepper, 1 teaspoon salt and 2 cups of reserved chicken broth. Blend until smooth, set 

aside. 

5. This is where your mole comes together. In a large, heavy pot, heat 4 tablespoons of olive 

oil to medium heat. After 3 minutes, add the chile sauce and cook for 20 minutes. Add in the 

other blended sauce. Stir well to combine. When it comes to a boil, taste for salt. Add the 

Mexican chocolate, brown sugar and remaining 3 cups of chicken broth. Add the cooked chicken 

pieces and continue cooking for 1 hour The sauce will darken as it cooks. Toast the remaining 

sesame seeds for garnishing mole. Serve with warm tortillas, rice, beans and a fresh salad.  
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Carne Asada: 6 servings  
INGREDIENTS  

. 2 limes juiced 

. 4 cloves garlic crushed 

. 1/2 cup orange juice 

. 1 cup chopped fresh cilantro 

. 1/2 teaspoon salt 

. 1/4 teaspoon black pepper 

. 1/4 cup vegetable oil 

. 1 jalapeno minced 

. 2 tablespoons white vinegar 

. 2 pounds flank or skirt steak 

INSTRUCTIONS  

1. In a gallon size resealable bag, combine lime juice, crushed garlic, orange juice, cilantro, 

salt, pepper, vegetable oil, jalapeno, and vinegar. Squeeze it around to mix it up. 

2. Put the entire flank steak into the resealable bag. Seal it up tight. Make sure all the meat 

is exposed to the marinade, squishing the bag around to coat. Refrigerate for at least 2 hours, or 

overnight. 

3. Heat an outdoor grill to high heat. 

4. Remove the flank steak from the marinade and discard excess marinade. Cook on the 

grill for 7 to 10 minutes per side. 

5. Once done, remove from heat and let rest 10 minutes. Slice against the grain and serve. 
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Barbacoa beef: 8 servings 

INGREDIENTS  

. 3 lb. chuck roast 

. Salt and freshly ground black pepper 

. 2 Tbsp vegetable oil 

. 1 1/4 cups beef broth, divided 

. 3 - 4 chipotle chilies in adobo* 

. 6 garlic cloves 

. 1 1/2 Tbsp ground cumin 

. 1 Tbsp dried oregano 

. 1/4 tsp ground cloves 

. 3 bay leaves 

. 1/4 cup fresh lime juice 

 

INSTRUCTIONS  

1. Cut roast into 6 portions while removing any large pieces of fat. Heat 1 Tbsp vegetable 

oil in a skillet.  

2. Dab roast dry with paper towels, season with salt and pepper (about 1 tsp salt 3/4 tsp 

pepper). Add 3 pieces to skillet and sear until browned on all sides. Transfer to a slow cooker. 

3. Add remaining 1 Tbsp vegetable oil to skillet and repeat process with remaining 3 roast 

pieces. Nestle beef portions side by side in an even layer in slow cooker. 

4. In a food processor, pulse together chipotle chilies, garlic and 1/4 cup beef broth until 

well pureed, occasionally stopping and scraping down sides of processor. 

5. In a 2-cup liquid measuring cup or in a bowl, whisk together remaining beef broth with 

chipotle mixture, cumin, oregano and cloves. Pour mixture over beef in slow cooker, then nestle 

bay leaves between beef portions.  

6. Cover and cook on low heat 8 - 9 hours. 

7. Remove beef from slow cooker (leave broth) and shred. Stir lime juice into broth in slow 

cooker then return beef to slow cooker and cook on low or warm 20 - 30 minutes longer.  

8. Strain liquid from beef and serve in tortillas with desired toppings. 
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Buñuelos: 8 servings  
INGREDIENTS  

For the bunuelos 

. 2 cups all-purpose flour 

. 1 1/2 teaspoon baking powder 

. 1/2 teaspoon salt 

. 3/4 cup warm water 

. 4 tablespoons oil, plus 2 or more cups for frying 

For the cinnamon sugar topping 

. 1/2 cup granulated sugar 

. 1 tablespoon ground cinnamon 

INSTRUCTIONS  

For the bunuelos 

1. Add all-purpose flour, baking powder and salt in a large bowl. Mix together until 

combined.  

2. Add warm water and 4 tablespoons oil. Mix together with a spoon or your hands until the 

dough comes together. 

3. Transfer the dough onto a clean working surface and knead the dough for 8 to 10 

minutes, until the dough is smooth and elastic. 

4. Roll the dough into a ball, place it in a bowl, cover with a kitchen towel and let it rest for 

30 minutes. 

5. While the dough is resting, cover a large plate with paper towels, fill a large sauté pan 

with 1 to 2 inches of frying oil and make the cinnamon sugar topping. Set aside. 

6. Divide the dough into 8 separate pieces and roll each piece into a ball. On a lightly 

floured surface, use a floured rolling pin to roll out each ball into an 8 to 10-inch circle.  

7. Heat the frying oil to 350°F. Fry each dough circle for about 60 seconds, turning once, 

until golden brown on both sides. Transfer to prepared plate to drain any excess oil. Sprinkle 

heavily with cinnamon sugar topping. 

For the cinnamon sugar topping 

1. Combine granulated sugar and ground cinnamon in a small bowl.  
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Process analysis  

 When trying to come up with ideas for my thesis project, I had bounced a lot of things in my 

head, but one stood out from all my ideas. The one that stood out was one about trying to have some kind 

of cookbook of all my favorite recipes that I have ever learned in my life from my family as well as try to 

make it interesting by adding my story of how this food had impacted my life and how my experiences 

had impacted the way I viewed my life and the recipes that I was learning. After I was able to come to 

terms with the idea of a memoir cookbook it was time for me to submit my proposal. During this time, I 

was very nervous and felt that I was not going to be able to write about how I felt and my experiences 

were important to share with others. After being able to find an advisor and someone with who I had 

many classes and knew would be the perfect person to help me during this journey, I started my proposal.  

 Once I filled it in, I had submitted it to Dr. Livingstone for further review. Once I was approved, I 

was given the code to be able to sign up for the class the following semester during my senior year. Once 

the new semester started, a lot of things changed in my life and it was very hard to balance everything I 

was doing. During the spring semester, around February, I ended up moving back home with my family 

to help save for money. Once I moved back home, I started a new job in Noblesville, where I ended up 

working full time, where I served, and then eventually also trained on the line. During this time, I had 

ended up dropping one class and setting aside this project that I had for so long wanted to do and felt like 

it would have been a lot better if I only stopped and asked for help.  

 After dropping this class, I was able to pick up a new course in the summer where I was able to 

get my advisor as my instructor for the course. During the time where I signed up and ended my spring 

semester, I was able to ask for an extension, since I would now be graduating during the summer and not 

the spring. Once the summer semester started, I was able to start getting some serious work done. First, I 

started with the recipes, where I spent quite some time choosing some of my favorite ones that I had 

learned, which also influenced my life. I had chosen to pick twenty-two of my favorites, symbolizing my 
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current age at the time of me writing this. After I picked the number, I went to downsizing to try to get to 

only twenty-two recipes that I liked the most. After choosing the ones I knew had the most influence in 

my life, I began to try to find out what all the ingredients were and how it was made. During this process, 

it took some time because there was a lot of communication between my mother and me and my 

grandmother and me.  

 When writing the recipes down, the order I wrote them in had no significance and it was just from 

which ones I had asked about first to last. During this time, even though I did feel quite a bit of stress 

from my life, I still feel like I enjoyed every second of speaking to both my mother and grandmother in 

trying to figure out the way they made each of the recipes they taught me. I feel like the hardest part of 

this process, was the fact that in my family, we do not measure our ingredients. The thing they helped the 

most was being able to compare the recipes that my family gave to me with others that I was able to find 

from local bloggers who also wanted to share the food they loved with others. Once I was able to figure it 

out, the step felt ready to be submitted. After submitting the recipes to get reviewed and approved, I 

started on the next step, my life.  

 The first rough draft was very rough, but it was all I could think of at the time. During this draft, I 

wrote very simple things that I could remember from my life, starting from the earliest memory that I had 

shaped to about middle school. I knew that there was a lot of work to be done, but I wanted to make sure I 

was going in the right direction. After some guidance from my advisor, I was able to keep going on the 

right track where I later turned in a second draft that was better but was still missing some things, like 

being able to truly captivate my story and why I felt it was significant for those other to read it. In my 

second one, I was able to add more things that I could remember from my life, but I felt like the thing that 

was missing was being able to bring it all together, so it all made sense. Once I was able to understand 

what I had to do, I was able to turn in a third draft that would later become the most current and final draft 

that I would write. During this time, I was able to bring all my stories together and even leave a little note 

for my future self. I was able to organize all my thoughts and make titles for each significant section of 
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my life. I felt that my experiences were significant to share because I knew there were others like me, and 

I wanted those who were like me to know that they were not alone and that there are people out there who 

share those similar experiences with food and their lives. I also felt it was significant because I was able 

to share my experiences with those who don't understand my experience but want to learn something new 

or become more educated about these experiences. After getting the draft and the recipes together, my last 

two steps were to edit the project and make the process analysis. Editing the project was not very hard and 

I was able to add a cover and a table of contents very easily. After all the edits, my last step was to write 

how and why I put everything together, which was easier said than done. Overall, I enjoyed this 

experience, even if it had to wait for a while, I felt that it was all worth it in trying to make a true 

masterpiece. 
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