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Discover the flavors of Mexican street food in your own kitchenDiscover the flavors of Mexican street food in your own kitchen

Americans are having a love affair with the taco. What began as affection for the fast-food version—that hard yellow

shell filled with ground beef and mysterious yellow cheese—has blossomed into an all-out obsession for the real

thing, with upscale renditions and taco trucks popping up from coast to coast.

Now, with Tacos, Tortas, and Tamales, chef Roberto Santibañez shows you how to recreate the thrilling, authentic

flavors of the taquerias of Mexico in your own home. In addition to tacos, the book also explores the equally exciting

Mexican sandwiches called tortas and hearty tamales, as well as salsas, condiments, fresh juices, and even desserts

and refreshing margaritas.

Author Roberto Santibañez is also the author of Rosa's New Mexican Table and Truly Mexican, as well as the

chef and owner of Fonda restaurants in Brooklyn and Manhattan

Santibañez's Truly Mexican was chosen as a New York Times Notable Cookbook of 2011

Using easy-to-find ingredients and simple techniques, this is the perfect introduction to real Mexican

cooking for enthusiastic beginners and experienced cooks alike

While the flavors you'll find here are exciting and complex, the cooking itself is anything but complicated. With

Tacos, Tortas, and Tamales on your kitchen shelf, dinner will never be dull again.
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Steak SandwichSteak Sandwich

Click here for the recipe

Potato and Chorizo TacosPotato and Chorizo Tacos

Click here for the recipe
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Marinated Skirt Steak TacosMarinated Skirt Steak Tacos

Click here for the recipe

Product DescriptionProduct Description

Discover the flavors of Mexican street food in your own kitchenDiscover the flavors of Mexican street food in your own kitchen

Americans are having a love affair with the taco. What began as affection for the fast-food version—that hard yellow

shell filled with ground beef and mysterious yellow cheese—has blossomed into an all-out obsession for the real

thing, with upscale renditions and taco trucks popping up from coast to coast.

Now, with Tacos, Tortas, and Tamales, chef Roberto Santibañez shows you how to recreate the thrilling, authentic

flavors of the taquerias of Mexico in your own home. In addition to tacos, the book also explores the equally exciting

Mexican sandwiches called tortas and hearty tamales, as well as salsas, condiments, fresh juices, and even desserts

and refreshing margaritas.

Author Roberto Santibañez is also the author of Rosa's New Mexican Table and Truly Mexican, as well as the

chef and owner of Fonda restaurants in Brooklyn and Manhattan

Santibañez's Truly Mexican was chosen as a New York Times Notable Cookbook of 2011

Using easy-to-find ingredients and simple techniques, this is the perfect introduction to real Mexican

cooking for enthusiastic beginners and experienced cooks alike

While the flavors you'll find here are exciting and complex, the cooking itself is anything but complicated. With

Tacos, Tortas, and Tamales on your kitchen shelf, dinner will never be dull again.

—  4  —



DOWNLOAD FROM AMAZONDOWNLOAD FROM AMAZON

Try Audible and Get Two Free Audiobooks

—  5  —

https://www.amazon.com/Tacos-Tortas-Tamales-Griddles-Streetside-ebook/dp/B00BKRONN2?SubscriptionId=AKIAJSXOQBW7J6RE5I4A&tag=pdfscout-20&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B00BKRONN2
https://www.amazon.com/Audible-Free-Trial-Digital-Membership/dp/B00NB86OYE/?ref_=assoc_tag_ph_1485906643682&_encoding=UTF8&camp=1789&creative=9325&linkCode=pf4&tag=pdfscout-20&linkId=159765d24969f887ddb69d56a6bbd505

	PDF | Tacos, Tortas, and Tamales: Flavors from the Griddles, Pots, and Streetside Kitchens of Mexico
	by Roberto Santibanez, JJ Goode, and Todd Coleman
	Amazon.com Review
	Featured Recipes from the Book:
	Product Description
	DOWNLOAD FROM AMAZON



