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Who doesn’t love tamales, empanadas, burritos, or enchiladas? However, the 
thought of making them at home sends most people running to the nearest 
Mexican restaurant. But does it have to be that way? Even the most basic 
American supermarkets now carry staple Mexican ingredients, but a lack of 
understanding of core Mexican cooking techniques stops most home cooks 
cold. Enter America’s Test Kitchen. We took a hard look at the dishes that define 
regional Mexican cooking, as well as the cornerstone techniques that are the 
reason the food is so deeply flavorful. The Best Mexican Recipes is the result of 
many months of work in the test kitchen and delivers 175 foolproof recipes. So 
step up your game and make all your favorites and a whole lot more—with the 
experts at America’s Test Kitchen at your side. 

All Your Favorites Perfected So You Can Cook with Confidence 
From ultraflavorful Mexican rice to crisp fried taquitos, you’ll find all your favorite 
dishes and more. Whether you want to make the best enchiladas ever (the 
book includes five varieties), try your hand at tamales for the first time (our 
simple folding method keeps things easier), or re-create the amazingly crispy, 
tender fried fish tacos from your favorite restaurant, this book can help. Craving 
a burrito? Look no further—our recipe for Ancho-Orange Pork Burritos is so 
flavorful, we don’t even need to add cheese, sour cream, or guacamole—just 
a handful of herb-studded rice. And our Tequila-Lime Shrimp Quesadilla will 
change the way you think about these melty, cheesy indulgences—brightly 
flavored, citrusy shrimp are layered with fresh herbs and just enough cheese. 
Plus, our oven-baked method not only guarantees the crispest tortillas but also 
allows you to make four at once. With our foolproof techniques, you’ll even be 
able to take on recipes like chiles rellenos and posole, which we’ve streamlined 
and reinvented for the home cook. 

A Great Introduction to Regional Specialties from Oaxaca to Yucatán 
Not only is this book packed with familiar favorites, but it will also introduce 
you to some of the many authentic regional dishes that make Mexican cuisine 
so unique. By eliminating hard-to-find ingredients and tricky techniques, we’ve 
created recipes that taste just as good as the traditional versions—without all 
the fuss. A rich, brothy, seafood soup known as Soup of the Seven Seas gets 
its deeply flavored base from sautéed shrimp shells, chiles, and aromatics; 
chock-full of fresh mussels, catfish, and shrimp, it’s a hearty meal in a bowl. 
And we’ve maintained all the authentic citrusy and smoky flavors of Yucatán-
Style Barbecued Pork (traditionally made by cooking a whole suckling pig in a 
roasting pit) but transformed it into a dish you can make at home using a pork 
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shoulder and a combined grill-oven smoking method. The vibrant citrus flavor 
of sour oranges, popular in Sinaloa, comes to life in dishes like Grilled Citrus-
Marinated Pork Cutlets and Sinaloa-Style Grill-Roasted Chicken (the trick to 
replicating the flavor of hard-to-find sour oranges was a combination of orange 
and lime juices). Plus, you can explore a variety of different Oaxacan moles: 
Not only did we include the ever-popular sesame seed–adorned chicken mole 
poblano, but we also paired a bright, tangy yellow mole with fresh, delicate 
cod; a rich, red mole with a juicy braised turkey breast; and even an intense, 
complexly flavored black mole with slices of tender pork. 

Get to Know the Flavors of Mexico with Authentic Street Foods
Street foods are a huge part of Mexican food culture—not to mention their 
growing popularity in the United States. In this book, we went beyond tacos: 
You’ll find everything from foolproof Mexican street corn slathered with a 
creamy, cheesy sauce to crisp, crunchy tostadas topped with tender shredded 
pork carnitas. We’ll walk you through making the small, savory tarts known as 
sopes, the bean-filled tostadas called panuchos, the puffed and stuffed pockets 
called gorditas, and more. A host of interchangeable fillings and toppings makes 
these street foods even more delicious.

A Primer on Mexican Home Cooking
Since many people are intimidated by the ingredients and techniques that define 
this cuisine, we‘ve included plenty of invaluable resource information on cooking 
Mexican food at home. An introduction to chiles demystifies this powerhouse 
ingredient, explaining how to buy them, toast them, and more. Explanations of 
other key ingredients like spices, vegetables, and cheeses describe how each 
ingredient is used, as well as offer acceptable substitutes. And we’ll show you 
how we swapped in some standard kitchen equipment (like baking sheets and 
a spice grinder) for more complex traditional tools (like a comal or a molcajete). 
Plus, we’ve broken down the key techniques you’ll need to easily and effectively 
create authentic flavor, like making sauces, braising meat, and using marinades 
and garnishes. This comprehensive guide will answer all your questions on 
cooking Mexican food at home and leave you well prepared to make any recipe 
in the book, from authentic classics to Tex-Mex favorites to fresh, Baja peninsula–
inspired recipes for modern, everyday dinners. 

Let America’s Test Kitchen be your guide to making deeply flavored Mexican 
dishes at home. In The Best Mexican Recipes, you’ll find appetizers, soups and 
stews, authentic egg dishes, tacos and tamales, burritos and enchiladas, and all 
manner of meat and seafood dishes. Not only will you be able to cook amazingly 
flavorful Mexican food, but you’ll cook with confidence.
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About America’s Test Kitchen
America’s Test Kitchen is a 2,500-square-foot kitchen located just outside Boston.  
It is the home of Cook’s Illustrated and Cook’s Country magazines and is the  
workday destination of more than four dozen test cooks, editors, and cookware  
specialists. Our mission is to test recipes until we understand how and why they 
work and until we arrive at the best version. We also test kitchen equipment and 
supermarket ingredients in search of products that offer the best value and 
performance. You can watch us work by tuning in to our public television shows, 
America’s Test Kitchen and Cook’s Country from America’s Test Kitchen.

For thousands of recipes and updated equipment ratings and taste tests, or to 
sign up for a free trial issue of Cook’s Illustrated or Cook’s Country magazine, visit:
CooksIllustrated.com
CooksCountry.com

For broadcast times, free recipes, and full-episode videos from our public  
television shows, America’s Test Kitchen and Cook’s Country from America’s 
Test Kitchen, visit:
AmericasTestKitchenTV.com
CooksCountryTV.com

Curious to see what goes on behind the scenes at America’s Test Kitchen?  
Our newest website features kitchen snapshots, exclusive recipes, video tips, 
and much more. 
AmericasTestKitchenFeed.com

 facebook.com/AmericasTestKitchen

 twitter.com/TestKitchen

 youtube.com/AmericasTestKitchen

 instagram.com/TestKitchen

 pinterest.com/TestKitchen

 americastestkitchen.tumblr.com

 google.com/+AmericasTestKitchen
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