Celebrate Cinco de Mayo with these great Mexican dishes

I love Mexican cuisine. My husband doesn’t particularly care for it. So, Cinco de Mayo (May 5) gives me a great excuse to eat Mexican food. Of course, most of the Mexican food that we eat in the United States would be more correctly termed “American Mexican”, but it’s still delicious. Saturday is Cinco de Mayo. Join me in using the holiday as an excuse to try some new Mexican dishes. The ones included here are simple dishes that anyone could create. 

Recipe number 1 is a classic Mexican fish dish. The fish isn’t cooked with heat, it’s cooked with the acid of the lime juice. The flavors aren’t masked by the cooking method and the sweet, fresh flavor of the fish comes through. The fish needs to be freshly purchased for the best taste. The fish will appear pale in color because heat isn’t applied; however, the lime juice will cook it. Give it a try; it’s low fat, healthy and delicious.

The second recipe is my all time favorite salad. If you get this at the Bear Rock café in Greenville, it’s huge and served with a wonderful roasted Poblano dressing. To make this salad a complete meal, top it with grilled chicken strips. You will have a great one-dish meal.

The third recipe is an easy casserole. It’s pretty spicy because of the Jalapeño peppers. You can make the dish without them or with a less spicy pepper.


1 Lb Fresh Fish Fillets (Mackerel, Snapper, Grouper, Striped Bass, Tuna, Salmon, Scallops) cut in 1/2- to 3/4-inch cubes
3/4 Cup Fresh Squeezed Lime Juice
2 Tomatoes, diced (about 2 cups)
1/2 Cup Minced Onion (preferably white)
2 Serrano Or Jalapeño Peppers, seeded and minced
3 Tablespoons Chopped Cilantro
2 Tablespoons Extra Virgin Olive Oil
3 Cups Shredded Lettuce


In a nonreactive bowl, combine fish and lime juice. Cover and refrigerate at least 6 hours or overnight. (It can be marinated for up to 2 days.) Drain and discard juice.

Add tomatoes, onion, peppers, cilantro, and oil. Toss gently. Season with salt and pepper to taste. Serve on shredded lettuce.

Black Bean & Corn Ranch Salad
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1/2 cup Ranch-Up Classic, Zesty or Classic Light Dressing
1 Can (19 Oz.) Black Beans, rinsed & drained
1 Can (11 Oz.) Whole Kernel Corn or Mexi-Corn, drained
1 Cup Quartered Grape or Cherry Tomatoes
1/2 Cup Chopped Red Onion
2 Tbsp. Chopped Fresh Cilantro
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Hot Pepper Sauce (optional) 

In medium bowl, combine all ingredients; chill. Garnish, if desired, with lime wedges.


Mexican Pasta Casserole
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1 Lb Rigatoni Pasta 
8 Cooked And Julienned Ounce Boneless Skinless Chicken Breast 
1/4 Cup Ripe Olive 
1 Grated Cup Monterey Jack Cheese 
Divided Pepper Cheese 
2 Tsp Vegetable Oil 
1 Chopped Medium Onion 
1 Minced Clove Garlic 
1 Jalapeño Pepper, seeded & minced 
3 Tbsp Chili Powder 
1 28 oz Can Diced Tomatoes, undrained
1 Tsp Cumin 
1 Tsp Oregano 


Preheat oven to 375º F.  

Prepare pasta according to package directions. While pasta is cooking, heat the oil in a medium saucepan over medium heat.  Add the onion, garlic and jalapeño and cook until softened, about 3 minutes. Add the chili powder and stir for 1 minute. Add the tomatoes and liquid, cumin and oregano. 

Simmer until slightly thickened, about 15 minutes. When pasta is done, drain well. 

In a bowl, combine pasta, chicken, olives, 3/4 cup of cheese, and sauce.  Spoon into a 2-quart baking dish lightly sprayed with vegetable oil. Sprinkle the reserved cheese on top. 

Cover loosely with foil and bake until warmed through and the cheese melts, about 15 minutes.
Did You Know?

Happy Hand Exfoliant: Say good-bye to dry, cracked hands. Even if your gloves haven't been doing their job this winter, this easy-to-make exfoliant will slough off all those dead skin cells. Plus, it cleanses and moisturizes, leaving hands soft and smooth. 

Ingredients:
1 ounce ground almonds
1 teaspoon clear honey
2 teaspoons walnut or sunflower oil
1 teaspoon lemon juice

Directions: Mix all ingredients together into a thick paste. 

Rub a heaping teaspoon all over the hands for two to three minutes and rinse off. Use whenever your hands need some extra TLC. From Natural Superwoman by food consultant Rosamond Richardson

Peach-and-Honey Mask: This revitalizing peach and honey mask is almost good enough to eat. But what you'll really love about it is how it leaves your skin feeling soft and supple. 

Ingredients:
1 large peach or nectarine, skinned
3 teaspoons honey

A pinch of lecithin powder or 2 tablespoons yogurt 

Directions: Mash the peach and honey together, add a little lecithin powder or 2 tablespoons yogurt until you have a workable paste. Pat evenly over your face and neck and around the eyes. Lie back and relax for about 10 minutes. Rinse off with warm water, pat dry, then tone and moisturize as you normally would. From the California Tree Fruit Agreement.

Cooling-Cucumber Deep-Cleansing Facial Mask: Cucumber and mint are natural refresheners; oats and bran exfoliate; buttermilk, yogurt and cream cleanse and soften; lemon juice tones and refreshes 

Ingredients:
1 cup oats
1 tablespoon wheat bran
2 tablespoons buttermilk
2 tablespoons whipping cream
1 1/2 tablespoons lemon juice
1 tablespoon plain yogurt
1 teaspoon fresh mint leaves
1/2 medium cucumber, cut into small pieces 

Directions: Place oats and wheat bran in a blender; grind to a fine powder. Add remaining ingredients. Mix until consistency is smooth. Apply to just-cleansed face and leave on for 10 to 15 minutes. Rinse with warm water.  Courtesy of Archive Cosmetics.

(http://magazines.ivillage.com/goodhousekeeping/hb/health/articles/0,,284598_290526-1,00.html)

