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BY ISABEL FORGANG
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CAMARONES MOJO DE AJO
(SHRIMP IN GARLIC SAUCE)

interpretation of Mexican food based on a foundation
uf authentic ingredients and technique. “But Twanfed
[the foed] to be mare healib conscious,” she says
Her ortillzs. for example. e made with mfehbl.c
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For tha shrerp:
and deveined
4 cloves garlle
dividad

additional for garnish

o acn:
2 cloves garlie
1 teaspoon allve oll

125 cup chicken stock

TANPA (RARAN

Hamancel, svecdae of

1% pounds large shriimp, cleaned
L4 aup fresh squeezed orange [uloe

4 tablespoons axtr virgin olive all.
2 tatiespoons chopped cdantro, plus
Salt ard pepper, to taste

1 srmall plum tomato, rough chopped
2 tablespoons white anion, choppad

| 4 sup uncooked long graln dea
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lire, juiced

tablespoons sod wine vinegar

teaspoons capers. drafned

tablespoons queso frason, divided

age yalld

tablaspeans canola oll

tablespeans axtea virgin oflve ol

hearts ol somainz, sleanad

corm tertfila, 3%cadt Into thin
strips and deap fried
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1 s=manc chiks. or o tasl=.
finely chopped

24 pounds chayotes, peeled

and diced in 5>inch p

;o5 chickan stock, o

much as needed
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Patriclo Szndoval's Steak Tacoes with Roastad Pablans-T

o olive ol
Sait and pep
s SHirt stesk

g2, to tasts

1 poblano shili

& tomatillos (subsutuie small
tomataes if necessary|, cut
inta small dice
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MERECTA MOALPIN

SEA-ING IS BELIEVING: Sue Toires' Coco-
nut-Serrano Peached Seafoud Chalupa.
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G, Luna,
wed in caid

water and cut Into blte-size pleces

1 avoeado, sliced, o gamnish
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