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As you probably know, Mexican food is the fast-
est growing ethnic food in the country. It Is now
second only to Italizn food in grocery store sales.
For years Mexican food has been a staple In the
Southwest and West, but now It is galning populari-
ty in the rest of the country. You sece thls in the
growing number of Mexican restaurants and Mexi-
can {tems on the menu in other eating places, R

‘When you start cooking Mexican dishes at home,

you discover that It isn't all hot and spicy, Usually
. the sauce adds the heat, and you o:onlml that with
" ho 31 Toti e advant

! Met'xim cooking, _Im.ldd !hg dellcious flavors, is

or mild v of

Chimichahgas ‘

I pound groead beef -
1 can (10 o1) tomatoes and green chilies .

" 1 envelopo (1% 1) taco seasoning mix
ﬂﬂou'let(tﬂhr.’bhd .

S cups ahredded lettuce
2 cupa (8 o) sireddod Cheddar cheeso
Y4 cup aliced green onloes

1% cwpe taco sznce

Fry toetillzs in 1 fach of hot ofl ksill cx
}dlrfc:‘lxpaa with lmﬂsl.&nru.mm
3 teodsr, Stir in tomatess,
tortillee,

Iy In foik beat (a oven for 18 minutes, Cook onlon.
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‘that it is relatively Incxpensive and very nutritious,
And, you never have the problem of “picky eaters”
when you serve tacos or enchiladas,

Adapting Mexican food to famlly menus iso't dif-
ficult with the sauces, tortillns, chilles and other
products avallable in your supermarket. But one
question often asked i3, “What do you serve with
tocos, enchiladas and chl 3 ]

ONE POPULAR item, of course, is guacamole.
There s also rice, corn and refried beans. The latter
is’as popular in Mexico as potatoes are here. To
serve refried beans as & side dish, you can aimply

tven fo 3500 w:i"}smamunuugéﬁ,

cheeny vatil well hlesdod.
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CHsp, folded Quidsadillas ure' 15 Mlcs
are topped sith guacamaole aiid xérved i
sliced falapenos, I L

open a can, heat and serve. OF you might Uke {6 add
zmmm to the beans such as taco sauce,
esar '

Fresh vegetables also go well with Mexican dish-
es. Serve tomajtn wedges with chopped cilantro or

(BI8

parsley, slices, cabbage alaw with ch
grecen chilies or simply a mixed green salad.

Although you may not immegiately think of soaps
as Mexican, in Mexico a soup Is often served at the
beginnlng of & meal —or asa meal.
soups such as Garpacho or Tortilla Soup, below, are

. excellent starters for a Mexican meal. '

X package (1% o2) taco veasontng mix - .

1 ¢ .0z) refricd beans with
. 1can (10% oa) boe! coxscmine, divided wsage

1 can(ll os) corm s ;

1 cxn {19 03) enchilada sance

Beet and bean enchiladas _
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