
New Mexico Style Recipes: A Complete 
Cookbook of Southwestern Dish Ideas!

 Free Book Online

 Julia Chiles

http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/aRWnl/New-Mexico-Style-Recipes-A-Complete-Cookbook-of-Southwestern-Dish-Ideas
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/aRWnl/New-Mexico-Style-Recipes-A-Complete-Cookbook-of-Southwestern-Dish-Ideas
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/aRWnl/New-Mexico-Style-Recipes-A-Complete-Cookbook-of-Southwestern-Dish-Ideas
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/aRWnl/New-Mexico-Style-Recipes-A-Complete-Cookbook-of-Southwestern-Dish-Ideas
http://www.neutronbyte.com/api/Wa18oYTP/e/Eamo/OPMw/aRWnl/New-Mexico-Style-Recipes-A-Complete-Cookbook-of-Southwestern-Dish-Ideas


What makes New Mexican recipes unique from Mexican dishes?Why do people confuse New

Mexico food with “Tex Mex” recipes?Sure, people get confused about the dishes of the

American Southwest. The confusion is somewhat logical, since they share many staple

ingredients, like beans and chiles. However, New Mexican cuisine comes from many years of

Native cultivation and foraging, along with ingredients brought to the New Country by Spanish

settlers. The area was isolated for a long time, too, before railroads brought ingredients in from

other places.Even though New Mexican dishes are similar to some of those in Mexico, they

grew up somewhat differently. Back in the 17th & 18th centuries, there wasn’t much influence

between Mexico and the area that we now know as New Mexico. Wagon trains went through

only infrequently and did not sell their expensive ingredients to the people in the region very

much. Chiles would become one of the most dominant ingredients in this period.So, don’t

expect to sit down for a homemade New Mexico dinner of banana-leaf wrapped tamales or

tacos with crispy shells or fried ice cream. Rather, you’ll enjoy dishes like green chile stew, red

chile enchiladas, pinto beans, carne adovada, chicos, and a basket of horno bread or

sopaipillas. Save some room for biscochitos of natillas for dessert.Discover new treats in New

Mexican dishes every time you try one. Make one soon…
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you bring the tastes of New Mexico to your family and friends?Will you be able to find suitable

types of ingredients needed for this type of dish?Are you curious about the various ways in

which New Mexico ingredients can make your recipes tastier?The most essential ingredient in

the cuisine of New Mexico is the chile. Chiles of New Mexico are actually protected, so you

can’t even grow them in Texas. Chiles have a vibrant flavor and color, and they bring a lot to

your table. They are actually healthy as well, containing capsicum oil and vitamin C. Their

spices release your brain’s feel-food endorphins, and they taste wonderful, too!New Mexican

food is distinguishable from other American and Mexican cuisines because of its emphasis on

native herbs and spices, too. These include not only chiles but also pinon and anise. Other

foods that originated in the area include Native American style sopapillas, burritos for

breakfast, carne seca, posole, green chile burgers, slow-cooked frijoles, and the summer

squash and zucchini-based calabacitas.New Mexico is a beautiful state, allowing visitors to

abandon their everyday lives, and many people relocate there. As you spend time learning

about the cuisine of New Mexico, you’ll develop a better understanding of their dishes. Turn the

page, let’s cook New Mexico style.New Mexico has some zesty and delicious breakfast recipes.

Here are some of the best…1 – New Mexico Breakfast CasseroleThis casserole dish contains



Southwestern spices, chili peppers, hash browns, bell peppers, black beans, sausage, and

eggs. It’s a great breakfast you can even make ahead of time.Makes 10 ServingsCooking +

Prep Time: 1 hour 5 minutesIngredients:1 pound of sausage, pork1 fine-chopped onion,

medium1 chopped large bell pepper, red1 x 15-ounce can of drained black beans4 ounces of

canned chili peppers, diced, green1 1/2 cups of shredded cheese, cheddar1/2 cup of shredded

cheese, mozzarella3 cups of frozen, thawed, uncooked hash browns6 eggs, large1/2 cup of

cream, heavy1 tsp. of chili powder1 tsp. of cumin, ground1 tbsp. of melted butter,

unsaltedInstructions:1. Preheat the oven to 375F.2. In large sized skillet, cook the sausage and

onions over med. heat till sausage has cooked through with no more pink. Add black beans,

bell peppers and chili peppers. Add 1/2 tsp. of chili powder plus 1/2 tsp. of ground cumin. Mix

well.3. Add hash browns and both cheeses to mixture. Combine.4. In small sized bowl, whisk

the cream, eggs and last 1/2 of the spices.5. Brush sides and bottom of 8 1/2” x 11” x 3” baking

dish with 1 tbsp. butter.6. Add 1/2 sausage mixture to pan. Pour 1/2 egg mixture on top evenly.

Add rest of sausage mixture on top of that, and last 1/2 of egg mixture on top.7. Leave baking

dish uncovered and bake in 375F oven for 40 to 50 minutes. Casserole is done when eggs set

and there is no liquid in middle. Allow dish to cool for 1/2 hour and slice to serve.2 – New

Mexican Breakfast Frittata
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Recipes for You to Make at Home!

donna, “Excellent product. Excellent product”

The book by Julia Chiles has a rating of  5 out of 4.7. 5 people have provided feedback.
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