SHARING THE JOY OF =5 COOKING & HOSPITALITY

1 Hour Summer Fiesta

- Menu -

Tequila and Chili Shrimp Tacos
With Pineapple Mango Salsa
Mexican Rice
Eloté Corn on the Cob

To access the class video, copy and paste the following link into your browser:
www.cookingthymewithstacie.com/video-class-purchase/1hrfiestataco-




Shopping List
Dairy
e Cotija cheese
Pantry
e 1/4 cup mild honey (such as clover)
e 8 taco-size tortillas
e 2 TBolive oil
e 2 cups long grain rice
e 1 can Ro-tel Diced Green Chilies and Tomatoes (10 Ounce Can)
e 1 can (14 1/2 oz. size) diced tomatoes

e 2 cups chicken broth
e Mayonnaise

Produce

2 medium lemons

4 cloves garlic

1 TB minced fresh ginger

1 bunch cilantro

Handful red cabbage shreds for taco garnish
1 large onion

1 ear of corn per person (recipe is for 1, multiply as desired)
2 limes

Y5 fresh pineapple, diced

1 fresh mango, diced

1 jalapefio

Protein

® 20— 24 medium shrimp, thawed if frozen

Spices
e Salt and pepper
e 1 TSP cumin
e Chili powder

Specialty
e 1/4 cup tequila
e 1 TB Thai chili sauce



Equipment Needed

Electric

Food processor

Pots and Pans

12” skillet
Dutch oven with lid

Utensils

Chef’s knife

Cutting board

Measuring cups and spoons
Mixing bowls

Microplane or zester
Slotted spoon



Mis en Place
The French culinary term for “everything in its place”

In order to have a smooth cooking experience, I recommend that you
retrieve all the equipment you will need for the class before we begin. In
addition, if you have time, group your ingredients by recipe. Most chefs
place their components on sheet pans — this is ideal if you have the
room.

e Thaw shrimp if frozen
e Dice pineapple
e Shuck the corn



Tequila and Chili Shrimp

Makes 8 tacos

1/4 cup mild honey (such as clover)
1/4 cup tequila

2 medium lemons, zested

5 TB fresh lemon juice

1 clove garlic, minced

1 TB minced fresh ginger

1 TB Thai chili sauce

%2 TSP kosher salt

20 - 24 medium shrimp, peeled and deveined
1 TB coarsely chopped fresh cilantro
8 taco-size tortillas

Handful red cabbage shreds, if desired

In a 12-inch skillet, combine the honey, tequila, lemon juice and zest, garlic, ginger, chili sauce,
and '2 TSP salt and stir until thoroughly mixed. Bring to a simmer over medium heat, then add
the shrimp, toss to coat, and cook until just pink and opaque throughout, about 2 minutes per
side.

Transfer the shrimp to a plate with a slotted spoon. Bring the sauce to a boil over medium-high
heat and cook, about 2 - 3 minutes. Pour the sauce over the shrimp, sprinkle with cilantro, and
toss to coat. Serve in tortillas with salsa and red cabbage shreds.



Mexican Rice

2 TB olive oil

"5 large onion, chopped

2 cups long grain rice

3 cloves garlic, minced

1 can Ro-tel Diced Green Chilies and Tomatoes (10 Ounce Can)
1 can (14 1/2 oz. size) diced tomatoes

2 2 cups chicken broth

1 TSP cumin

1 TSP Kosher salt

Fresh Cilantro, Chopped

Heat oil in a large skillet or Dutch oven over medium heat. Add onions and cook for 3 to 4
minutes. Reduce heat to low and add rice and garlic. Stir constantly, making sure the rice doesn’t
burn. Cook over low heat for 3 minutes. Add Ro-tel and tomatoes. Stir to combine and let cook
for 2 minutes. Finally, add broth and stir together. Add some kosher salt and a teaspoon of
cumin. Bring to a boil. Reduce heat to low, cover and simmer for 20 additional minutes or until

rice is done. (TIP-Add more liquid as needed %4 cup at a time and check it every 5 minutes until
all the rice is soft.)

Just before serving, sprinkle lots of freshly chopped cilantro over the top. Serve immediately.



Elote
(Mexican Street Corn)

Makes 1 serving

1 Ear, fresh corn

3 TB Cotija cheese
%4 TSP chili powder
2 TSP mayonnaise
Cilantro

Wedge of lime

Prepare the cheese by placing in a food processor and blend until it is finely ground. Place it in a
shallow dish. Add the chili powder and stir until combined.

Wrap one ear of corn in a paper towel. Microwave the corn for 2 minutes on high. (If desired you
can grill the corn on each side about 2 minutes) Smear the corn with mayonnaise. Roll the corn
in the cheese mixture. Press gently to ensure the corn is well coated. Sprinkle with cilantro.
Serve with lime.
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This is the brand of cheese 1 buy.



Pineapple and Mango Salsa

2 small fresh pineapple, diced

1 fresh mango, diced

Y, onion, diced

Y cup fresh cilantro, chopped fine
% - 1 jalapeno, diced

Juice from 1 lime

Salt to taste

Mix all the ingredients in a medium bowl. Chill until ready to serve.



