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I Love Mexican Food And So Will You!Inside you will find 30 savory and delicious simple
Mexican recipes Book also includes nutrition facts for each recipe and a clickable table of
contents for easy navigation to your favorite recipe.From the author of "Crock Pot Magic!" and
"The Absolute Best Dessert Recipes For Your Slow Cooker" tags: mexican cookbook with
pictures, simple mexican recipes, mexican american cuisine, authentic mexican cuisine,
authentic mexican food recipes, mexican traditional food, mexican cookbook paperback,

"Life-changing, motivating, challenging, and brilliantly simple." Colleen Hoover, New York
Times bestselling author"Told with brutal honesty, humor, and a heaping dose of love, this book
has easily become a favorite. Lost your mojo, ladies? Let's get that shit back! Jasinda, you're
leading a revolution and I couldn't be more in." Kendall Ryan, New York Times and USA Today
bestselling author"Two words: Life changing. If you're looking to make a change but not sure
how to take the first step...this book is for you." Rebecca Shea, USA Today bestselling author"I
challenge you to read this book and not feel inspired. It can't be done." Courtney Cole, New
York Times and USA Today bestselling author"I've read many weight loss and diet books, but
this is the one I've been waiting for. Jasinda keeps it real with from the trenches stories and tips
that made me laugh and cry. She's been there. This book is like getting advice from your best
girlfriend; it's straight, realistic and delivered with heart. Her passion to help women get strong,
healthy and confident is real and incredibly inspiring. If you don't believe you can do it, you will
after reading this book." Bestselling author Brenda Rothert"Big Girls Do It Running was the
kick in the butt I needed. I'm relatively healthy but as an author I know that sitting all day is not
good. To be reminded of that and inspired by a fellow writer was the gasoline I needed to get
my running gear out and make time for me and my life rather than just deadlines. I'm dying to
start the 8 week challenge with a great group of women. 5 Stars." Pepper Winters, NYT
bestselling author"Thank you, Jasinda Wilder, for being one of those rare, brave women
standing up and teaching us all to see the strength and beauty our bodies carry around each
day. From the painful to the fearless, she provides us with the inspiration and framework to
tackle our own insecurities, kicking ass every step of the way." Brittany Gibbons, Acclaimed
author of Fat Girl Walking, blogger at Brittanyherself.com, curator of The Curvy Girl Guide, plus-
size model, and nationally recognized body image advocate 
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minsTotal Time: 50 minsServings: 8-10Ingredients%Ï 1 lb ground beef or 1 lb ground turkey%Ï 1/2
medium yellow onion, chopped%Ï 1 (1 1/4 ounce) packages taco seasoning%Ï 6 large flour tortillas%Ï
1 (16 ounce) cans refried beans%Ï 2 -3 cups shredded taco cheese or 2 -3 cups cheddar cheese%Ï
1 (10 3/4 ounce) cans cream of mushroom soup%Ï 4 ounces sour cream%Ï jarred hot sauce, if
desired to spice it upDirections1. Preheat the oven at 350°F temperature.2. Brown the ground
turkey or beef and the chopped onions then drain the excess fat.3. Put in the taco seasoning
and refried beans, and then stir.4. On a separate bowl, mix the sour cream and the cream of
mushroom soup.5. At a bottom of a casserole, spread 1/2 of the sour cream mixture.6. Tear the
3 tortillas, and then spread the sour cream mixture into it.7. Spread half of the meat and bean
mixture on top.8. Drizzle shredded cheese.9. Put on some hot sauce if desired.10. Repeat the
layers and then top with lots of cheese.11. Bake in the oven uncovered for 20-30
minutes.Chicken Tortilla SoupPrep Time: 20 minsTotal Time: 1 hr 10 minsServings:
8Ingredients%Ï 1 cup carrot, diced%Ï 1 cup celery%Ï 1 cup onion, diced%Ï 1/2 teaspoon garlic powder or
1 fresh diced garlic clove%Ï 1/8 teaspoon salt%Ï 1/4 teaspoon pepper%Ï 1 tablespoon corn oil%Ï 4 (15
ounce) cans chicken broth%Ï 1 (15 ounce) cans tomatoes, diced (optional)%Ï 1 (10 ounce) cans
Rotel tomatoes & chilies, diced%Ï 1 (1 1/4-1 1/2 ounce) packets taco seasoning, I use
McCormicks%Ï 10 (8 inch) corn tortillas ( cut into small pieces, about 1-inchx1-inch)%Ï 12 ounces
chicken meat, poached, diced%Ï 1 cup milk or 1 cup sour cream%Ï 12 ounces monterey jack cheese
or 12 ounces Mexican blend cheese, shredded%Ï corn tortilla chips, broken into small pieces for
garnishDirections1. Use a skillet to sauté pepper, salt, celery in corn oil, garlic, onions and
carrots. 2.Cook until tender.3. Pour the chicken broth. Let it boil.4. Put in the chicken, Rotel
tomatoes and taco seasoning.5. Dice the Tortillas to make into small pieces and then put into
the broth mixture.6. Allow the tortillas to be completely incorporated in the soup. Boil for about
20 minutes while occasionally stirring to avoid sticking.7. Lower the heat then pour 8 ounce of
cheese. Let it simmer for about 10 minutes.8. Pour the milk and then simmer for another 10



minutes.9. Add more tortillas to make the soup thicker, if desired.10. Sprinkle some broken
tortilla chips and the shredded cheese.Variation: 1 cup Masa Harina or Masa Flour can be
used as substitute for corn tortillas. Thoroughly mix the Masa flour slowly into the broth. Add
more Masa flour if thicker soup is desired.Grilled chicken fajita meat can be also used as
substitute for poached diced chicken.Irresistible Sour Cream Chicken EnchiladasPrep Time: 25
minsTotal Time: 45 minsServings: 8Ingredients%Ï 1 lb chicken breast, diced%Ï 1 medium onion,
chopped%Ï 1 tablespoon vegetable oil%Ï 8 (8 inch) flour tortillas, softened%Ï 1 1/2 cups grated
monterey jack cheese or 1 1/2 cups Mexican blend cheese, divided%Ï 1/4 cup butter%Ï 1/4 cup flour%Ï
1 (15 ounce) cans chicken broth%Ï 1 cup sour cream%Ï 1 (4 ounce) cans chopped green
chiliesDirections1. Preheat the oven at 400oF temperature.2. Use a frying pan to heat the
vegetable oil over medium-high temperature. Put in the onion and chicken then cook
together.3. Evenly divide the chicken among the 8 tortillas. Pour 1 1/2 tablespoons of grated
cheese on top of each tortilla.4. Use no-stick cooking spray at the bottom of the 9x13” baking
dish. Roll the enchiladas and then place the seam-side down.5. In a medium-sized saucepan,
melt the butter. Make a roux by adding the flour while continually stirring until bubbly. Gradually
pour and mix the chicken broth. 6. Bring to boil and stir regularly.7. Take the saucepan away
from heat and then pour and stir the green chilies and sour cream. Pour the sauce equally on
top of the enchiladas.8. Use the remaining 3/4 cup of cheese and then place in the preheated
oven for about 30 minutes or until the cheese has been completely melted. The sauce near the
edges of the baking dish should become bubbly.Your Favorite Mexican Rice
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Dustin Webner, “Mexican art of cooking.. Pemela's "Mexican Recipes" introduces us some
worldly famous delicious food items. She has included preparation time, total time required for
cooking and how many persons can serve the food with a particular amount of ingredients. All
ingredients are easily available in the market and can be cooked within 20 - 40 minutes. All
items can be served for special guests. I am sure that everybody will love Mexican food items
once it is tasted. As Pamela said "cooking brings together families and friends."”

Omar Vialva, “Ahhh these recipes all sooo good and from the instructions I can see they are ....
Ahhh these recipes all sooo good and from the instructions I can see they are very easy to
prepare! Tempting Taco Casserole, Simplified Taco Stew!!! Yumho! I appreciate that the
author took the extra time to insert the time that it takes to prepare each recipe. This bit
information will allow me to know if I will have enough time to prepare any one of these meals
before I go to work.  Great layout!”

gralan, “Definately enjoy this book.. an interesting take on Mexican style foods, and I cannot
wait to try several of the recipes just by browsing the recipes. unfortunately, some of the
nutritional info is wrong regarding protein in several recipes. Oh well. Absolutely agreed with
author's opinion regarding use of New Mexican red chile powder (as in the USA state of NM
east of  and west of Phoenix, north of El Paso, south of Denver).”

Jen Wood, “Mexican Recipes a must have!. This book is heaven to my visual senses and it will
be to my taste buds. I thoroughly enjoyed this book. The author made a simple easy to follow
recipe book so that persons can follow step by step . I have never had Mexican food so this
was a pure delight , I definitely want to try these recipes out after having read them! Great
book, Awesome recipes for scrumptious tasting food!”

luis, “Super Delicious!!!. It's really delicious!..I tried to cook one of the recipe the other day (The
simplified taco stew) and wow! - yah totally like it. My family and i really enjoy eating it..It's very
simple and easy to follow guide.Tnx pamela for your book,i will definitely buy again one of your
book if you have one upcoming,just let me know..tnx”

GlorianneS, “The easy and I can use what I've got at home.. I was impressed with the ease
and I had no need to run to the store for supply. I sometimes need help with coming up with
something to make, this book fills that void. I tried the Tortilla soup and I very pleased!! I'm now



looking at her other books and excited to add them to my shelf.”

Paul Clayton, “Great Recipes!. A must read recipe book for any mexican food fan! ;)Clear
presentation of all the recipes, which come along with the preparation time, necessary
ingredients, directions and some interesting information about the nutrition facts. I'm glad that i
found your book and I'm looking forward to try some of the meals!”

Samaira, “Nice Recipes. I never try Mexican food before that’s why get this book and I found
some Excellent Mexican tasty recipes with easy to make preparation guideline.. The recopies
was excellent. Each and Every recipes tested very well and very nutrition. If you never try
Mexican recipes this book is for you.”

J Daly, “Mexican food made easy. I am a big fan of Mexican food as it is so versatile. I am an
adventurous cook so really like to get away from the usual suspects (I'm looking at you chilli!)
so like the variety here. As a keen baker I make my own tortillas so never need an excuse to
whizz up a batch for some delicious enchiladas.I love the soups and stews especially as they
are fantastic comfort food at this time of year.If you like your food to have a bit of attitude you
won't be disappointed by the recipes in this book.Get a copy now; your taste-buds will thank
you!”

torrenstp, “I love Mexican food!. I love Mexican food... I have always had a spicy palette and
love all things Mexican and Indian. This book provides the everyday cook with the tools to
produce the perfect Mexican meal, whether you are a novice or experienced cook this book
suits all. I would highly recommend this book and Asian salads from the same author. As an
enthusiastic cook myself these books give me all I need for the perfect meal to impress family
and friends.”

Mark Willie, “Good Cookbook!. I like Mexican food but never actually tried cooking it myself at
home. I just always thought it wouldn't be the same and it would be pretty complicated to cook.
This book proved me wrong, this cookbook is full of delicious Mexican recipes to try. They are
explained really well which makes it easier to understand and follow. I can't wait to surprise my
wife for dinner over the weekend. Good cookbook!”

Kim K., “A recipe book worth a place in your library. Beautifully laid out recipe book. Very clear
instructions and lovely images. I am really looking forward to trying the Beef Buritto's. If you
love Mexican food then you will really enjoy cooking these recipes.”

The book by Pamela James has a rating of  5 out of 4.0. 46 people have provided feedback.
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