
[image: image10]
Fresh from our kitchen to your table!

[image: image11]
Fresh from our kitchen to your table!

______________________________________________________________________________
ENJOY OUR FAMILY RECIPES

Transform your regular dinner into a Memorable Dinner or a Fun Fiesta Night. Fiesta is a fun celebration with plenty of good food, your favorite music, and colorful decorations.

Gather a group of friends and stage your own fiesta with a selection of Zocalo Salsas’ Products, inspired appetizers, and entrees to be enjoyed any day and any time!

______________________________________________________________________________
RECIPES WITH  
[image: image1] SALSA VERDE

______________________________________________________________________________
ENCHILADAS VERDES

(An adult can eat two to three)

Prep: 20 min - Cook: 15 min

INGREDIENTS

Fresh corn tortillas

16oz Zocalo Salsas’ Salsa Verde

Veggie oil

Stuffing: your choice of chicken breast, zucchini squash or cheese.

Sour cream

Mexican grated cheese

DIRECTIONS

Soften your tortillas by placing them in a plastic bag and microwave for 1 minute. Spoon

your stuffing onto the center of the tortilla and roll it up to make an enchilada. Place it in a

shallow baking dish that is large enough to hold all the enchiladas in a single layer. Fill and

roll the remaining tortillas and add them to the dish. Pour your salsa onto the enchiladas to

cover completely. Sprinkle with sour cream then sprinkle evenly with cheese. Bake for

15 minutes or until the cheese melts. Serve immediately. As a side, a good choice

would be to serve it with Zocalo Salsas’ Refried Beans.

______________________________________________________________________________

GRILLED TACOS (TACOS A LA PARRILLA)

Prep: 5 min - Cook: 5 min

INGREDIENTS

Chicken, Steak, Shrimp or Cheese

Corn tortillas

16oz Zocalo Salsas’ Salsa Verde

DIRECTIONS

Simply grill and season your stuffing, chop it or slice it in strips (fajita style), heat your

tortilla on the grill or in the microwave in a plastic bag for one minute, fill it up and add

some Zocalo Salsas’ Salsa Verde. Enjoy!

____________________________________________________________________

CHEESE AND MUSHROOM OMELETTE

Prep: 5 min - Cook: 5 min

INGREDIENTS

Eggs

Mushrooms

Farmers’ cheese

Veggie oil

Corn tortillas

16oz Zocalo Salsas’ Salsa Verde

DIRECTIONS

Cut thin slices of tortilla (calculate one per omelet). Then lightly fry them until they’re crispy. Cook your omelet, and top it with Zocalo Salsas’ Salsa Verde and garnish with tortilla strips on top.

______________________________________________________________________________

DIVORCED EGGS (HUEVOS DIVORCIADOS)

Prep: 5 min - Cook: 5 min

INGREDIENTS

2 Eggs

Veggie oil

Corn tortillas

16oz Zocalo Salsas’ Salsa Verde

16oz Zocalo Salsas’ Salsa Roja

16oz Zocalo Salsas’ Veggie Refried Beans

DIRECTIONS

Lightly fry two tortillas. Heat your salsas for 5 minutes each. Once you fried your eggs put

them on top of the tortillas (one egg per tortilla). Top one egg with Salsa Verde and the

other with Salsa Roja. Serve them with a side of Refried Beans. And now, enjoy your

divorced eggs!!!

____________________________________________________________________

AZTEC PIE (BUDIN AZTECA)

(Serves 6 - 8 adults)

Prep: 25 min - Cook: 15 min

Oven: 350°/375°F

INGREDIENTS

Corn tortillas (30)

4 chicken breast (shredded) or 12 Zucchini Squash

16oz Zocalo Salsas’ Salsa Verde

Sour Cream

Grated cheese

16oz Zocalo Salsas’ Veggie Refried Beans

DIRECTIONS

Lightly fry your tortillas. Heat your salsa for five minutes. Set a layer of tortillas on a heat

resistant oven container. Add one layer of your stuffing (either chicken breast or zucchini

squash) and Salsa Verde. Then add one more layer of tortilla, your stuffing and Salsa

Verde. Once you’ve completed five layers, cover the top with another layer of tortilla, top it

with Salsa Verde, Sprinkle with sour cream, and finish it with some grated cheese. Put it in

the oven at 350° for 15 minutes or until cheese melts. Serve your Aztec pie with a side of

Zocalo Salsas’ Refried Beans.

______________________________________________________________________________

MOLLETES CON SALSA VERDE AND PINTO BEANS

Prep: 10 min - Cook: 10 min

This is the Mexican version of beans on toast. They make the perfect snack for those who

skipped breakfast.

INGREDIENTS (Serves six)

1 French baguette

Butter

Grated cheese

Zocalo Salsas’ Refried Beans

16oz Zocalo Salsas’ Salsa Verde

DIRECTIONS

Cut the bread in three parts. Cut them by the half. Remove a little from the insides. Spread

lightly with enough butter to crisp. Arrange them in a baking sheet and Veggie oil for about 5

minutes until they get crisp and golden. Meanwhile heat the Veggie Refried Beans over

low heat in a small saucepan. Scoop the beans into the rolls, and then sprinkle the grated

cheese on top. Pop back under the Veggie oiler until the cheese melts. Top them with Salsa

Roja. Enjoy!

____________________________________________________________________

______________________________________________________________________________

RECIPES FOR  
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______________________________________________________________________________
TACOS DE PICADILLO

Prep: 20 min - Cook: 15 min

Oven: 350°/375°F

INGREDIENTS

Corn tortillas

½ lb of ground beef

Veggie oil

Taco seasoning

3 Table spoons of chopped garlic

½ Chopped onions

16oz Zocalo Salsas’ Salsa Roja

Grated cheese

16oz Zocalo Salsas’ Veggie Refried Beans

DIRECTIONS

Lightly fried your onion until it gets soft and translucent. Add garlic to same saucepan, stir

and fry for 3 minutes. Add ground beef and mix with the taco seasoning. Before the

tortillas can be rolled, soften the tortillas by placing them in a plastic bag and microwave

for one minute. Place a spoonful of the Picadillo on one of the tortillas. Roll the tortilla

tightly around the filling to make a neat cylinder. Secure with a toothpick. Immediately

cover the roll with plastic wrap to prevent the tortilla from drying out and splitting. Fill and

roll the remaining tortillas in the same way.

Pour Veggie oil into a frying pan to a depth of one inch. Heat it for five minutes then add the tacos

to the pan, a few at a time. Fry the tacos for 2-3 minutes until golden, turning frequently.

Drain on paper towels and serve immediately. Top the tacos with Salsa Roja and Mexican

grated cheese. Serve them with a side of Refried Beans.

______________________________________________________________________________

______________________________________________________________________________

SHREDDED PORK CHALUPAS

Prep: 45 min - Cook: 2hr

Oven: 350°/375°

INGREDIENTS

Shredded pork

2 cups of corn dough (corn tortilla flour)

1 table spoon of baking powder

1 cup of Mexican grated cheese

¼ cup of shortening

1 egg yolk

1 cup of water

Sour cream

16oz Zocalo Salsas’ Salsa Roja

*Have your shredded pork already prepared the night before.

FOR CHALUPAS

Preheat oven for 375° F. Combine corn dough, cheese, baking powder, and ½ teaspoon

of salt. Beat shortening and egg yolk with an electric mixer on medium speed until mixture

is light. Alternately add dough mixture and the water until a soft dough forms. (If necessary,

add more water, I teaspoon at a time, to make a soft dough that is easy to handle). Shape

dough into 20 to 30 1” inch balls. Place 3 inches apart on a large greased baking sheet.

Flatten each ball to a 2¾ - inch circle; build up edges slightly. Bake, uncovered, for about

15 minutes or until set and buttons are lightly browned. Cool on baking sheet. Once

cooled, place in airtight container. Store at room temperature.

DIRECTIONS

Lightly fry the chalupas for 3-4 minutes. Drain on paper towels then place a spoonful of the

pork evenly on top of the chalupa. Garnish it with shredded lettuce, sour cream, then

finished with grated farmers’ cheese and Salsa Roja.

______________________________________________________________________________

______________________________________________________________________________
HUEVOS RANCHEROS

Prep: 5 min - Cook: 5 min

INGREDIENTS

2 Eggs

Veggie oil

Corn tortillas

16oz Zocalo Salsas’ Salsa Roja

16oz Zocalo Salsas’ Veggie Refried Beans

DIRECTIONS

Lightly fry two tortillas. Heat your salsa for 5 minutes. Once you fried your eggs, put them

on top of the tortillas (one egg per tortilla). Top one egg with Salsa Roja. Serve them with a

side of Refried Beans. Enjoy your Huevos Rancheros!!

______________________________________________________________________________

POLLO EN SALSA ROJA

Prep: 10 min - Cook: 10 min

INGREDIENTS

2 Chicken breasts

Veggie oil

3 Tablespoons of chopped garlic

1 Tablespoon of chicken bouillon

1 Sliced onion

2 Sliced Zucchini squash

I cup of golden corn

16oz Zocalo Salsas’ Salsa Roja

DIRECTIONS

Heat the Veggie oil in a saucepan. Add the garlic onion and the chicken bouillon. Cook until onion

softens and becomes translucent. Add chicken breast with vegetables Cook it with the mix

for 5 minutes. Add Salsa Roja to the saucepan and cover with a lid. Cook for 5 more

minutes. Serve with a side of rice and Corn tortillas and Zocalo Salsas’ 

Veggie Refried Beans.

______________________________________________________________________________
MOLLETES CON SALSA ROJA AND PINTO BEANS

Prep: 10 min - Cook: 10 min

This is the Mexican version of beans on toast. They make the perfect snack for those who

skipped breakfast.

INGREDIENTS (Serves six)

1 French baguette

Butter

Grated cheese

Zocalo Salsas’ Refried Beans

16oz Zocalo Salsas’ Salsa Roja

DIRECTIONS

Cut the bread in three parts. Cut them by the half. Remove a little from the insides. Spread

lightly with enough butter to crisp. Arrange them in a baking sheet and Veggie oil for about 5

minutes until they get crisp and golden. Meanwhile heat the Veggie Refried Beans over

low heat in a small saucepan. Scoop the beans into the rolls, and then sprinkle the grated

cheese on top. Pop back under the Veggie oiler until the cheese melts. Top them with Salsa

Roja. Enjoy!

______________________________________________________________________________

______________________________________________________________________________

RECIPES FOR  
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______________________________________________________________________________
CHICKEN MOLE (MOLE CON POLLO)

Prep: 10 min - Cook: 10 min

INGREDIENTS (Serves six)

2 Skinless, boneless chicken breast

2 Carrots

2 Zucchini squash

1 Potato

½ Onions

16oz Zocalo Salsas’ Mole Rojo

12 Corn tortillas

DIRECTIONS

Put the chicken breast in a large saucepan, pour in enough water to cover and bring to

Veggie oil. Add all vegetables to the water. Lower the heat and simmer for about 10 minutes or

until the chicken is cooked through. Lift the chicken out of the pan. Put on a plate and cool

slightly. Meanwhile heat the Mole for 5 minutes and add ½ cup of chicken broth to it. Serve

the chicken on a plate, and then pour the Mole on top. Serve it with a side of Mexican rice,

Zocalo Salsas’ Veggie Refried Beans, and Corn tortillas. Enjoy!

______________________________________________________________________________

MOLE ENCHILADAS (ENCHILADAS DE MOLE)

Prep: 20 min - Cook: 15 min

INGREDIENTS

Corn tortillas

16oz Zocalo Salsas’ Mole Rojo

Veggie oil

Stuffing: Your choice of chicken breast, zucchini, squash or cheese.

DIRECTIONS

Warm up your tortillas on both sides. Spoon stuffing in the center of the tortilla and roll it up to make an enchilada. Place it in a shallow baking dish that is large enough to hold all the enchiladas in a single layer. Fill and roll the remaining tortillas. Pour Mole Rojo on the enchiladas and

cover completely. Sprinkle them with sour cream then sprinkle evenly with cheese. Bake for

15 minutes or until the cheese bubbles. Serve immediately. 

______________________________________________________________________________

DON LUIS’ STYLE FRIED EGGS

(FRIED EGGS WITH MOLE)

(0ur Grandfather Luis’ Favorite Style Eggs)

Prep: 5 min - Cook: 5 min

INGREDIENTS

2 Eggs

Veggie oil

Corn tortillas

8oz Zocalo Salsas’ Mole Rojo

DIRECTIONS

Fry two tortillas until they are brown and crispy. Heat Mole Rojo for 5 minutes. Once the

eggs are fried put them over the tortillas. Top both eggs with

Mole Rojo. Serve them with a side of Refried Beans. Enjoy your eggs!!!

*When using fried and crispy tortillas, they are called tostadas.

______________________________________________________________________________

MOLE TACOS

Prep: 5 min - Cook: 5 min

INGREDIENTS

Rice

Shredded chicken

Cheese

Corn tortillas

8oz Zocalo Salsas’ Mole Rojo

DIRECTIONS

Heat tortillas on a skillet or direct fire. Heat Zocalo Salsas’ Mole Rojo for 5 minutes. When it is

ready, mix it with rice, shredded chicken or cheese. Spoon your stuffing onto the center of

the tortilla and roll it up to make your taco. Enjoy!

______________________________________________________________________________

RECIPES FOR  
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______________________________________________________________________________
PORK TENDERLOIN WITH MOLE VERDE

Prep: 10 min - Cook: 10 min

Have your pork tenderloin cooked the night before.

INGREDIENTS (Serves six)

16oz Zocalo Salsas’ Mole Verde

Corn Tortillas

Pumpkin seeds

DIRECTIONS

Heat the Mole Verde for 5 minutes and add ½ cup of chicken broth to it. Place the pork

tenderloin on a plate and then pour Mole Verde on top. If desired, sprinkle with some pumpkin

seeds. Serve it with a side of Mexican rice, Corn tortillas and your

choice of mixed green salad or Zocalo Salsas’ Veggie Refried Beans.

______________________________________________________________________________

CHICKEN WITH MOLE VERDE

Prep: 10 min - Cook: 10 min

INGREDIENTS (Serves six)

6 Skinless boneless chicken breasts

16oz Zocalo Salsas’ Mole Verde

12 Corn Tortillas

Pumpkin seeds

DIRECTIONS

Put the chicken breast in a large saucepan, pour in enough water to cover and bring to

boil. Lower the heat and simmer for about 10 minutes or until the chicken is cooked

through. Lift the chicken out of the pan. Put on a plate and cool slightly. Meanwhile heat

the Mole Verde for 5 minutes and add ½ cup of chicken broth to it. Serve the chicken on a

plate, and then pour the Mole Verde on top. Serve it with a side of Mexican rice, Zocalo Salsas’

Veggie Refried Beans, and Corn Tortillas.

______________________________________________________________________________

MOLE VERDE ENCHILADAS

Prep: 20 min - Cook: 15 min

INGREDIENTS

Corn tortillas

16oz Zocalo Salsas’ Mole Verde

Veggie oil

Stuffing: Your choice of skinless boneless shredded chicken breast, zucchini squash,

Chicken or cheese

Grated cheese

DIRECTIONS

Soften your tortillas by placing them in a plastic bag and microwave for 1 minute. Spoon

your stuffing onto the center of the tortilla and roll it up to make an enchilada. Place it in a

shallow baking dish that is large enough to hold all the enchiladas in a single layer. Fill and

roll the remaining tortillas and add them to the dish. Pour Mole Verde onto the enchiladas

to cover completely. Sprinkle them with sour cream then sprinkle evenly with cheese. Bake

for 15 minutes or until the cheese bubbles. Serve immediately. As a side, a good choice

would be to serve it with Zocalo Salsas’ Refried Beans.

______________________________________________________________________________

TACOS DE CHORIZO Y MOLE VERDE

Prep: 5 min - Cook: 5 min

Chorizo is also well known in Spain. It can also be found in the US as “ sausage sticks “ or 

“ mini spicy sausage snacks “ – by Hickory Farms. 

They are about ¾ of an inch long and about a ¼- inch diameter. If you find

a larger version, cut them in smaller ¾ of an inch pieces.

INGREDIENTS

Corn tortillas

16oz Zocalo Salsas’ Mole Verde

Chorizo (or 20 sausage sticks)

DIRECTIONS

Heat tortillas on a skillet or direct fire Meanwhile, heat Mole Verde for 5 minutes in a

saucepan and add the chorizo. Spoon the chorizo onto the center of the tortilla and roll it

up to make your taco. Calculate about 3-4 pieces per taco. Enjoy this delicious appetizer.

______________________________________________________________________________

RECIPES FOR  
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_______________________________________________________________________________
QUESADILLA DE CAMARON

Prep: 10 min - Cook: 10 min

INGREDIENTS

Fresh flour tortillas

16oz Zocalo Salsas’ Salsa Chipotle

16 Medium size shrimp (raw)

1oz butter

8oz Chopped cilantro

16oz of Monterrey Jack shredded cheese or Oaxaca Mexican string cheese.

DIRECTIONS

Add butter onto a saucepan and cook until butter melts. Lightly fry garlic, stir and fry for about three  minutes, and then add the chopped cilantro. Add peeled shrimp and Zocalo Salsas’ Chipotle Salsa and cook for about 5 minutes. In the meantime, warm up your fresh flour tortillas (on both sides) on a skillet, and add Monterrey jack or Oaxaca string cheese. Spoon the shrimp onto the quesadilla and evenly spread the salsa into it. Cover the quesadilla with another tortilla, and then cut in quarts. Serve with a side of mixed greens, orange wedges and Zocalo Salsas’ Cilantro-Lime dressing.

______________________________________________________________________________

CAMARONES AL AJILLO

Prep: 10 min.

Cook: 10 min.

(Serves 2 people)

INGREDIENTS

Corn tortillas

16oz Zocalo Salsas’ Salsa Chipotle

2 tablespoons of garlic

16 Medium size shrimp (raw)

1 oz butter

DIRECTIONS

Add butter in a saucepan and heat at medium fire until butter melts. Lightly fry garlic onto

the saucepan. Stir and fry for 3 minutes. Add peeled shrimp and Zocalo Salsas’ Salsa Chipotle to

the mix and cook for five minutes. Serve with a side of mixed greens, orange wedges and

Zocalo Salsas’ Cilantro-Lime dressing. Rice on the side is another great option.

______________________________________________________________________________

RECIPES FOR  
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______________________________________________________________________________
MAYAN SHRIMP (CAMARONES MAYAS)

Prep: 10 min - Cook: 10 min

INGREDIENTS

Medium size Shrimp (raw)

8oz Zocalo Salsas’ Arbol Salsa

1 oz butter

8oz Chopped garlic

Bacon

DIRECTIONS

Wrap each shrimp with a slice of bacon then mix it with little garlic. Place it in your grill until bacon is ready. Top the shrimp with Zocalo Salsas’ Arbol Salsa then serve it with a side of rice or a

side of mixed field greens.

______________________________________________________________________________
DEVILISH SALAD (ENSALADA ENDIABLADA)

(Spicy)

Prep: 3 min

INGREDIENTS

Mixed field greens or Romaine lettuce

8oz Zocalo Salsas’ Salsa de Arbol

Sliced almonds

DIRECTIONS

Toss your mixed field greens with Zocalo Salsas’ Salsa de Arbol. Sprinkle with sliced roasted

almonds.

______________________________________________________________________________ 

ARRABIATA MEXICAN STYLE PASTA {PASTA ENCABRONADA}

(Spicy)

Prep: 3 min - Cook: 12 min

INGREDIENTS

Fettuccini (Pick your favorite brand)

Olive Veggie oil

Salt

8oz Zocalo Salsas’ Salsa de Arbol

Mixed field greens

Grated farmers cheese or Feta

Balsamic vinegar

DIRECTIONS

Boil water for 10-15 minutes. Add ¼ cup of olive Veggie oil and a pinch of salt. Cook pasta “al dente” for 6-8 min (depending on the brand). Stir to prevent pasta from sticking. Drain water and place the pasta in a large bowl. Mix and toss with Zocalo Salsas’ Salsa de Arbol.

Meanwhile, mix your field greens with balsamic vinegar. Serve pasta on plate and sprinkle

with farmers’ cheese or feta with a side of salad.

______________________________________________________________________________
SWORDFISH TACOS
Prep: 5 min - Cook: 10 min

INGREDIENTS

3 Swordfish steaks

2 Tablespoons of Veggie oil

2 garlic cloves crushed

1 small onion chopped

6 Flour Tortillas

8oz Zocalo Salsas’ Arbol Salsa

Shredded lettuce

DIRECTIONS

Preheat the skillet. Fry the swordfish for about 2-3 minutes on each side. Cool a little bit and remove the skin, then flake the fish into a bowl. Heat the Veggie oil in a saucepan. Add the garlic and onion and sauté for 5 minutes until onion is soft and translucent. Add Zocalo Salsas’ Salsa de Arbol and swordfish into the onion mix. Cook for five minutes over low heat. Add the cilantro and cook for 1-2 minutes. Warm up the tortillas on both sides. Put swordfish evenly on the tortilla and garnish with shredded lettuce. Serve dressed up with lime wedges. Enjoy this delicious entree!

______________________________________________________________________________

RECIPES FOR  
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______________________________________________________________________________
GRILLED CHICKEN OR STEAK TACOS

Prep: 5 min - Cook: 5 min

INGREDIENTS

Your choice of chicken or steak

Corn tortillas

16oz Zocalo Salsas’ Tres Chiles Blend Salsa

DIRECTIONS

Simply grill and season your stuffing, chop it or slice it in strips (fajita style), heat your

tortilla in the grill or microwave in a plastic bag for 1 minute, fill it up and add some Zocalo Salsas’

Tres Chiles Blend Salsa. Enjoy!

______________________________________________________________________________

ZOCALO BURRITOS 

Prep: 5 min - Cook: 10 min

INGREDIENTS

Your choice of chicken or steak

Flour Tortillas

Zocalo Salsas’ Veggie Refried Beans

16 oz of cooked rice

Shredded lettuce

Tomatoes

Olives

Sour cream

Guacamole

8oz Zocalo Salsas’ Tres Chiles Blend Salsa

DIRECTIONS

Simply grill and cook your stuffing after chopping it or slicing it in strips (fajita style). Heat

and soften your tortilla in the microwave in a plastic bag for 1 minute, spread Zocalo Salsas’ Veggie

Refried Beans onto the tortilla then add your stuffing, rice, lettuce, tomatoes, olives, sour

cream, guacamole and Zocalo Salsas’ Tres Chiles Blend Salsa. Fold your tortilla into a burrito style

and enjoy!

______________________________________________________________________________

CALDO TLALPEÑO

This simple chicken soup originates from Tlalpan, a suburb of Mexico City. The soup is

made more substantially by adding cheese and chickpeas.

INGREDIENTS

6 ½ cups of chicken stock

8oz Zocalo Salsas’ Tres Chiles Blend Salsa

2 skinless boneless chicken breasts

1 medium avocado

14oz frozen chickpeas

Salt

½ cup of grated cheddar cheese

DIRECTIONS

Pour the stock into a large saucepan. Bring to a boil. Then add chickpeas, chicken breast

and Zocalo Salsas’ Tres Chiles Blend Salsa. Then lower the heat and simmer for about 10 minutes

or until the chicken is cooked. Remove the chicken from the pan and let it cool a little.

Shred the chicken using two forks. Set it aside.

Pour the stock and the chiles into the blender or food processor and process until smooth.

Return the stock to the pan. Return the chicken to the pan, then add avocado into ¾ inch

slices. Sprinkle grated cheese on top of each portion and serve immediately.

______________________________________________________________________________

RECIPES FOR  
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CHIPOTLE PEANUT SALSA

______________________________________________________________________________

CHICKEN IN CHIPOTLE PEANUT SAUCE

POLLO ENCACAHUATADO

Prep: 10 min - Cook: 10 min

INGREDIENTS (Serves six)

6 Skinless boneless chicken breasts

16oz Zocalo Salsas’ Chipotle Peanut Salsa

12 Corn Tortillas

Crushed roasted peanuts

DIRECTIONS

Put the chicken breast in a large saucepan. Pour enough water to cover and bring to a

boil. Lower the heat and simmer for about 10 minutes or until the chicken is cooked

through. Lift the chicken out of the pan. Put on a plate and cool slightly. Meanwhile heat

the Zocalo Salsas’ Chipotle peanut Salsa for 5 minutes and add ½ cup of chicken broth to it. Serve

the chicken on a plate, then pour the Zocalo Salsas’ Chipotle Chicken Salsa on top. Serve it with a

side of Mexican rice, Zocalo Salsas’ Veggie Refried Beans, and Corn Tortillas.

______________________________________________________________________________
CHIPOTLE PEANUT CHICKEN TACOS

Prep: 5 min - Cook: 5 min

INGREDIENTS

Rice

Shredded chicken

Cheese

Corn tortillas

8oz Zocalo Salsas’ Chipotle Peanut Salsa

DIRECTIONS

Heat tortillas on a skillet or on direct fire. Heat Zocalo Salsas’ Chipotle Peanut Salsa for 5 minutes.

When it is ready, mix it with zucchini, squash, shredded chicken breast, or cheese. Spoon

your stuffing onto the center of the tortilla and roll it up to make your taco.

______________________________________________________________________________
GRILLED STEAKS & VEGETABLES

Prep: 5 min - Cook: 5 min

INGREDIENTS

Your favorite steak

Mixed field greens

Balsamic Vinegar

8oz Zocalo Salsas’ Chipotle Peanut Salsa

DIRECTIONS

Grill your favorite steak. Heat Zocalo Salsas’ Chipotle Peanut Salsa for 2 minutes. When it is ready,

mix it with zucchini or squash. Mix your field greens with the balsamic vinegar then serve

it as a side of your steak and veggies.

______________________________________________________________________________

RECIPES FOR  
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Excellent side for any entrée such as Rice, Chicken, Meats, Enchiladas, Tamales, Tacos, Burritos, Eggs or your favorite own creation!

______________________________________________________________________________

CHICKEN TOSTADAS

Prep: 5 min - Cook: 5 min

INGREDIENTS

2 skinless boneless chicken breasts

16 oz Zocalo Salsas’ Veggie Refried Beans

8 crispy tortillas (Tostadas)

16oz-shredded lettuce

16oz chopped tomatoes

8oz grated farmers cheese

8oz sour cream

DIRECTIONS

Bring water to a boil. Add chicken breast and cook it for 10 minutes. Shred the chicken and set it aside. Heat the Zocalo Salsas’ Veggie Refried Beans for five minutes,  then spread the beans on top of the tostada. Put the shredded chicken on top of the tostada. Do the same thing with the lettuce and tomatoes. Top with sour cream, grated farmers’ cheese and Zocalo Salsas’ Salsa Roja.

______________________________________________________________________________

ENFRIJOLADAS

Prep: 10 min - Cook: 15 min

INGREDIENTS

Corn tortillas

16oz Zocalo Salsas’ Veggie Refried Beans

Veggie oil

Stuffing: Your choice of chicken breast, zucchini, squash or cheese.

DIRECTIONS

Warm up tortillas on both sides. Spoon stuffing in the center of the tortilla and fold it to make an enfrijolada. Place it in a shallow baking dish that is large enough to hold all the enfrijoladas in a single layer. Fill and roll the remaining tortillas and add them to the dish. Meanwhile, add 1 cup of chicken or veggie stock to the 16oz of Veggie Refried Beans and heat for 5 minutes. Pour Zocalo Salsas’ Veggie Refried Beans onto the enfrijoladas to cover completely. Sprinkle them with sour cream then sprinkle evenly with Monterrey Jack cheese. Bake for about 15 minutes or until the cheese melts.

Serve immediately. As a side, you may serve it with a choice of your favorite salad. Enjoy!

______________________________________________________________________________
MOLLETES

Prep: 10 min - Cook:  5 min

INGREDIENTS

Bread

16oz Zocalo Salsas’ Veggie Refried Beans

Monterrey Jack shredded cheese

Your favorite Zocalo Salsas’ Salsa

DIRECTIONS

Slice bread into pieces (about 4 inches long) and open in half

Add Zocalo Salsas’ Veggie Pinto Beans

Sprinkle Monterrey jack cheese on it

Place the molletes in the toaster oven at 300 degrees for about 5 minutes

Pull them out of the toaster oven and use your favorite Zocalo Salsas’ Salsa.

Great any time and at any time of the day!

______________________________________________________________________________

TAMALES

JUST SERVE THEM AS AN ENTRÉE FOR BREAKFAST LUNCH OR DINNER. TOP

THEM WITH YOUR FAVORITE SALSA AND SERVE THEM WITH A SIDE OF Zocalo Salsas’

REFRIED BEANS.
Luis Martínez-Obregón

2118 Cobblestone Circle Atlanta, Georgia 30319    Phone:  404 702 6797    Email:  info@zocalosalsas.com

www.zocalosalsas.com
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