Eeod in Mexico -—

Mexican food is very populn in
the Unlled Statea’ today, However,
there many people who
uxu:k nl.l Mexican food la bot and spi-

l once Lhought the same thing and
was totally unacquainted with any-
thing but tacds, burritos and other
Tex-Mex favorites unUl I visited
Mexlco a few years ago.

Then I learned that [ had a lot of
false bellefs about Mexico and the
Mexicon people, a3 well as the food
they eat.

Until only a few days before we
1eft home, wo were planning a trip to
the Bahamas, Mexico was the
furthest thing from our minds. It
was a place 1 didn't think I would
like, and kad no deslre to visit.

BUT THERE WAS a last minute
mix-up at the travel agency, and we
ended up In Quintano Roo, on the Yu.
catan peninsula,

I have always belleved that all
things bappen for a reason. Why fate
chose to send me to Mexico, I dont
know. But I do know that I shall be
eternally grateful.

We were enchanted by crystal-

clear waters, coral reefs, glant tur-
tles and tropical fish that will eat
from your hand as you swlm among
them.
‘We were warmed by 80-degree
lempenlum that were never un-
comfortable because of the constant
breezes scented by the perfumes of
tropical Mowers.

.WE WERE HAUNTED by the
ghosts of 10,000 ‘Mayans that
bovered about us as we explored the
rulns of their homes and temples and
gazed Into their sacred cenote
(waterhole).

- And we {ell In Jove with the Mexl-
can people who took the time to )is-
ten and Lry to understand our poor
altempts to speak thelr beautiful
language.

There was a blond, blue-eyed man
who told me he knew all about snow
because he had scen it once on a
mountaln top in Chihuahua; and the
middle-aged couple who lived in a
jungle hut with a dirt floor near
Xcaret, who gave me the uncured
skin of a seven-foot boa they had
killed In the garden that momning
(they kept the meat to cat),

There are mariachis in blg som-
breros, who serenade you wherever
you go.

And, believe it or not, there was
all the faniastic food, some of it mild
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enough to plecase an Englishman
with an uleer,

THE BREAKFAST menu at the
restaurant  where we ale cvery
morning offered eggs with scafood
sauce. These proved to be poached
eggs on top of tortillas, smothered
with creamed shrimp, lobster, crab
and scallops. -

Another ltem featured there was
“bananas tabasco.” It sounded horri-
ble, but later we learned that it had
nothing to do with the hot sauce.

Tabasco is a county in Mexlco,
just as Is Qulntano Roe. Tabasco
sauce and bananas tabasco are both
named for that counly where they
originated. They have nothlng else In
common,

On the little istand of Isla Mu-
Jueres {island of the Women), we
were served a turile soup that was
s0 good 1 embarassed my family by
refusing to leave without secking out
the cook and degglng for the recipe.

He was graclous encugh to give it
to me, through an interpreter, and
even told me how to make it without
turtle, if need be.

We found we tlked cactus, cooked
wlith any kind of meat at all. And
:Juim wasn't a tomato or hot pepper
R it

We ate many dishes that featured
goat’s meat, and proved to be very -
deliclous.

But our favorite food of “all was
the quesaditla, which in po way
resembles those you get here at Taco
Bell or Chl-Chi's. They are simple to
make and are really nothing more
than a Mexlcan version of a grilled
cheese sandwich.

Here are a few of my favorite
Mexican recipes. Please feel free to
cal)l me at 427-1072 if you need help
with any of them.

QUESADILLAS
{Prongunced Kay-sa-dee-a)

Place a slice of mild, meltable
cheese on a flour tortilla. (Provo-
lone, Monterey Jack or Muenster are
all very good.) Fold the tortllla once
{as you would an omelet), Fry in a

small amount of hot shortentng or oll
In a heavy skitlet, Turn over onee to
brown both sides until the outside is
erispy and golden brown and the
cheese inside is melted.

These are dellcious eaten plaln,
but they may be served with a salsa,
mitd or spicy hot, as your own tastes
dictates. Here is the recipe I use:

SALSA RAPIDA (Quick Sauce)
2 tomatoes peeled and chopped
1 onfon peeled and chopped
1 clove of garllc, crushed
3 sprigs of fresh parsley, floely
chop;
% teaspoon ground v:orllnder
1 teaspoon salt
a pinch of marjoram
a plnch of ground cloves

Mix together and allow to sit at
teast 1 hour before serving.

BANANAS TABASCO

‘These make a dellghtful dessert or
company {real and are really just
crepes filled with fricd bananas and
flamed with rum,

CREPAS
Makes about 16 puncniu
deggs
1% cups mllk
1 % caps sifted Hour
1 teaspoon salt
2 Y3 teaspoons melted butter

Beat cggs and add milk, flour, salt
and butter and mix well (I use my
blender), using a crepe pan or a
small cast-lron frying pan (6-7 inch-
s} which has been well buttered and
heated. Add just enough batter to
thinly coat the bottom of the pan (tip
the pan to spread it cvenly). When
fightly brown on onc side, turn and
brown on the other, Repeat untll all
the batter is used.

Filllng

€ bananas, peeled and sliced
% pound butter

10 tablespoons browp sugar

Melt butter in a skillet. Add sliced
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bananas and cook for 1 minute, stlr-
ring carefully so as not to break the
bananas, whlle sprinkling with the
brown sugar,

Cook until butter and brown sugar
make a syrup that coats the bananas

= well. Fll) the crepes with the banana

mixture and flame with rum. (Tip:
Heat the rum to just warm before
{gniting it. If you have never flamed
a dessert before, call me for more
explicit directlons.)

Garnish with whipped cream and
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‘TURTLE SOUP
3 pounds tortle meat (you can substl-
tute lean beef)
1 % qoarts of water
2 cops mllk
Y% pound batter
1 cup heavy cream
1 tablespoon flour
% tezspoon mace
% teaspoon dry mustard
Salt and pepper to taste

{058

Boil meat in water untll % of the
liquld is gone. Add milk and butter.
Remove the meat and allow it to
cool. Grind it and return it to the
stock. Let It cook down a little more
and stir {n the flour dissolved in the
heavy ‘cream. Add mace, mustard;
salt and pepper. Mix well, simmer 2
few more minutes and serve hot If
you like, you may garnlsh with pars-
ley, chopped chives and/or croutons.
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# QUALITY: Wallside's vmyl
replacemenl windows with Ford glass
insutate like wood,
like coated aluminum and perform
smoothly in any weather,
scratch, pit, rot, corrode or mildew.

SERVICE: For over 47 years, we
manufactured and
replacement
them with
guaraniee in the industry.

o SELECTION: We offer a complete
custom manufactured  vinyl

refain their beauty
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installed our
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windows for any decor

double-hung,

bays, bows, sliders, and patio doorwalls.

5 SAVINGS: In order to manutacture
and install thousands of windows every
year we purchase large quantities of
materials at volume discounis and pass
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Ihesa savings on fo you enabling us to
sell windows for less.
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In-Home Estimate
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