GREGORY P ™ ‘s NEW-MEXI RECIPES


Tasty Tortillas

This is the best recipe for tortillas I have found so far.  Even my girlfriend can make excellent tortillas with this recipe!

2 cups all-purpose flour 1.5 teaspoons salt 1.5 teaspoons baking powder 4-5 tablespoons vegetable shortening (Crisco) or lard (not recommended, but traditional) 3/4 cup very hot water.

Combine dry ingredients (flour, salt, baking powder) in a bowl.  Sift it around with a fork (unless you actually own a sifter.)

Add the shortening and mash it into the flour mixture with a fork.  Slowly add the wter until you've got a moderately soft dough that picks up most of the stray pieces of flour-fluff.

Knead the dough for a bit, like a child at play with a fresh of Play-Dough.  If the dough is too wet - add a little flour.  (a tablespoon or two.)

Place the dough back in the bowl and cover (foil, wax paper, paper towel, dish rag...) for around twenty minutes (or more, if you have other things to do.) This will give the baking powder time to "rise" the dough.  (not the same as a yeast-bread...there's a technical term for it, but I can't recall...)

Now, pinch off golf-ball sized balls of dough and place them in a plastic bag and let 'em rise again. (It can't hurt.)  When you're ready to roll out the tortillas, heat a cast-iron skillet (in an ideal world - I use stainless steel crap that I buy at garage sales...) WITHOUT any oil (because there's enough already in the dough.)

Now - here's where things get mildly tricky.  The first time I did this, I rolled them out and it just seemed...wrong, somehow.  So I asked around the Mission and found this weird little Mexican delicatessen (the sign actually says "Mexicatessen") where they pump out fresh tortillas all day long. Their people take the little balls of dough and shape them into flat round tortillas by hand.  It seemed totally obvious when I saw it, and yet...I can't get 'em flat enough or round enough this wayt, so I'm back to using a rolling pin.  But I digress...

Heat up your pan.  Flour the rolling surface.  Flatten Ball #1 with your fingers, then set a rolling pin (or can of beans or whatever) to work on your dough.  (A rolling pin works really well - you can buy an "official" tortilla rolling pin called a Boleta or something, but a regular rolling pin from the dollar store works just fine) and roll that sucker out as flat and as round as you can - then drop it in the pan.

Ideally, a minute on each side should do the trick. This recipe makes about 12 tortillas.  Enjoy IMMEDIATELY with butter and your favorite breakfast.

Simple Succulent Sopapillas

In case you didn't know - "sopapilla" means "pillow bread" in Spanish.  That's the idea behind making sopapillas - you're making a lovely little bread-pillow that you can stuff with damn near anything.  Generally considered a dessert bread (to be stuffed with butter'n'honey), sopapillas can also be filled with beans and meat and cheese and chile,  as a cholesterol-filled part of any New Mexican meal.

This recipe takes the tortilla recipe, turns it over a little, and deep-fries it in hot vegetable oil.  (not olive...invest in some wesson, ya haute cusiney freak!)  One trick I've discovered from the Mission ladies who make this stuff all day long is that once you drop the dough in the pan, use a spoon to heap hot oil over the top of the sopapilla to "encourage" it to fluff up right.

2 cups all-purpose flour 1.5 teaspoons salt 1.5 teaspoons baking powder 2 tablespoons vegetable shortening (Crisco) 3/4 cup very hot water

oil for deep frying (enough to fill your pan at least an inch...think falafel. powdered sugar (for a light dusting afterwards) softened butter & warm honey

Combine the dry ingredients (flour, salt, baking powder) and sift with a fork.  Add the shortenign to get things to start sticking together, then slowly add the water until you've got a dough that picks up all the flour-fluff in the bowl.

Knead the dough.  If it's too dry, add water.  If it's too wet, add a little flour.  Knead for a minute or so, then put away for 20 minues or so.  (place in the bowl, undercover, or put it in a plastic bag.

time elapse....

Lightly flour a work surface and roll the dough into a wide rectangle about 1/4 inch thick.  Fold the dough in half and let rest a few minutes, then roll again to a 1/4 inch thick rectangle dough-strip.  (watching the Mission ladies it seems really easy...getting the fluffy beautiful-looking sopas from Tomasita's is going to take a LOT of practice, though...)

Simple Succulent Sopapillas (Cont.)

Heat the oil...most recipes call for THREE inches of oil in the pan - that's a fuck of a lot of oil, and I use one inch - of course, that might explain my sopas, which aren't as high and fluffy as I'd like...if I was making a few dozen I might try it their way, but...)

Cut the dough into equal sized rectangles, based on your dough-strip.  (In my experience, dough-strips vary in size.)  Drop the rectangles into the oil and fry, one or two at a time, occasionally spooning hot oil over the top (it's amazing how well they react to this...)

Drain on paper towels (yes, they will be oily at first) and then dust with powdered sugar if intended for dessert..  Fill with buter and honey...if you're feeling ambitious, warm your honey in its contained inside a saucepan filled with water, and combine an equal amount of honey with softened butter and pump the sopas full....

(see "Kickin' California Cuisine-Style Sweet/Sour Stuffed Sopapillas" for a nifty dessert idea...)

Kickin' California Cuisine-Style Sweet/Sour Stuffed Sopapillas

Okay.  The truth of the matter is that the only thing California Cuisine about this dish is in the *presentation* (and that's ALL that CC is really all about anywho.)  For this dish, I use something that you can only find in the Mission (I'd bet) called Mexicana Crema, which is this kick-ass sour cream that's *almost* a liquid, even striaght from the 'fridge.  It's got a special sour-taste that I've never found anywhere else- but I have tried it with regular sour cream and it's pretty swell that way too.

For each serving:

1 fresh-made sopapilla 1/4 cup of Mexicana creme or sour cream 1/8 cup of fresh chopped strawberries (other fruit - improvise if you must.) honey.

Take the crema and the berries and toss them in the blender.

Slit the sopapilla open.

Stuff the sopapilla with the crema/berry mixture.

Make a pretty pattern on a plate with the honey.

Place the stuffed sopa on top of the honey on the plate.

Dribble a little atop the stuffed sopa.

Eat.

Tasty Tamales You Can Make

Tamales are Expensive.  Which is silly, because they're about as easy to make as a taquito or a quesadilla.  All you need is some Masa, corn husks, and a little patience.  Masa is sort of like corn meal - I wish I could say it's exactly the same, but frankly,I'm not certain.  Best to find some actual Masa if you're going to make this dish...

2 cups of Masa 2 cups lukewarm water 1 teaspoon baking powder 1/2 teaspoon salt 2/3 cup vegetable shortening (Crisco) or lard (traditional, but not recommended.) Corn husks A filling (ideas to follow.)

Prepare the corn husks by soaking them in water.

Sift dry ingredients (Masa, baking powder, salt) with a fork.  Work in water slowly until you have a soft dough.

Beat the shortening in another bowl until it's fluffly, then add to the masa.  Beat the masa and shortening together until fully mixed.

Spread masa evenl;y over corn husk, then add your filling.  Fold all sides to the center, then place in a steamer.  Cover with a wet cloth and steam, approximately one hour.

Fillings can be:

1) cheese and green chile. mixed together, then added to the tamale center by tablespoon.

2) cooked chicken and chile, mixe together.

3) pork cooked in a red chile broth

or whatever.  Use your imagination...

