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Cineo de Mayo is here.
But you don't need
that as an excuse to
fire up this Mexican
BEQ from chef
Roberto Santibafiez.

1 the Foaoed sralls of Mexico City,
couks mmake magic with meat, fiee
and hot metal. The food coming off
their grills is electrified by the heat
of chibes and che acidity of [ime juice
Chel Roberto Samibades grow
up eating this food and shopping the
markets of Mexico City. Today he

Fives in Nesw Yark City, bome
reatsuranis. At work he spends days pre-
paring pots full of pitch-black mole negro,
the laharious sauce from Daxaca, but
whien he enteriaing, he takes cues from the
simple grilbed street foods of Mesieo Cly,

For steak, Santibafiez makes o mari-
nade with ik, Mavearfiel guajile chibes,
garlic and cumin. He douses freshly grilled
shrimg im & mixture of visegar, spioes,
herhs and fresh chibes. The grill i also his
ool for preparing anything-but-ordinary
salzss. Chne starts with wasngy wemarillos
grilled until they are mellow with a hinof
amirkiness, while the ather pairs the tropi
call sweetness of pineapple (caramedizod
aver the fiee) with the intoxicating per-
famed heat of habanera chiles.

Carab o beer, storf a [ire, warm up same
tartillas and get ready 1o pary

13 GOODE is ihe eo-author with Roberio
Suntibaries of Tacos, Tortas and Tamales
anad, with Apri Bloongfiekd, A Girl and Her Pig.

)

PREPAHEAD N

PARTY | %

L]
Since nearly every-
thing an this menn
ean he made nhead,
it leaves you free ta,
wou know, actually
enjoy the party.

Sev aur tips Inadde!




The flavors of these s 1 ! 5
two salsas have Grilled Tomatillo- Bugnu cer'l.re:,aﬁ : . i \ Glnlled Pineapple Salsa Honeydew Melon Agua Fresea
a chanee to fully Chipotle Salsa i = J with Cucumber Agua de Melan Verde
de p when !;J"“ Salin de Toenatilly Azady con While we won't begrudge you an .t | | ! y Saliathe Piin Asada Eon Peine y Habsrevo ACTIVE: 20 MIN TOTAL: | HRt 20 1M
nrake them the day Chile Chipetle Tcy-colld Corona (with lime, of course), * A \ ACTIVE: A5 MM TOTAL 45 24t TO MAKE AHEAD: Cowver and tefrigerate

before. On fiesta {
T T Mexican | 1 thi only b [ ’ oF up 10 y
day, bet them stand ACTIVI Al TOTAL 50 MiN L A | . ferup 1o ¥ day

at roam temp TO MAKE AMEAD) Hold at room -
for about an hour 2 border bash, Here are a few less-

to get the chill out f 1 traditienal choboes to put on ke
before serving.

to enjoy with your soath-of-the e e

Bewers with a touch of sweetness

balance the heat and acidity

comemot in Mexican caisine,

Hefoweizens, wits aind wheat S s -y 4 L} v, large fresh pinoapple, peelcd,

bewrs, such as Franzlskonor ] g or 1 prepeeled pineapple, cut into L

Wielzshior (S4,/500-ml boetle], KL ¥ W-inch-thick rounds % cupa T-imch honeydew chunks

2 poundi tematilles {abaut 207, husks remeved,
Finsed
4 maedium cloves garlic, finely chopped
1% teazpooms kosher walt
1-3 teaspoons chipotls chile powder (see Tip, page 95}

e on b Jas ar ihy dheflated

wites totad, depending on time | o room temperature,
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are light vet full-Aovored. Their - h " . o ] 1. cup peeled, seedad and diced

characteristic b
fiavers devetall well w
regano Grilled Shrimp (poge 5%)

IF el bers are mare yir style,
lisok for & dark or black I ke
My Belginm Bees 4

{&8/6-pack) They're lighter than

tleey look, witl roasy, malty notes
that tame the heat of the C
Marinnted Skirt Steak (poge 57,

Wait somsething i betwee

Dt for p mualiy nmiber boe

Albvita Amber (£5/8-pack ), an casy
drinker that goes well with just
shaout anything on the mens

Prefer something on the fraicy

skle? Hend to earfngwelloom
textra for a collection of

foesta-worthy drinks,

cucurmber (4-inch}

% eup finely chopped ved onion

V3 eup coarsely chopped fresh cilantra,
loagely packed

15 cup fragh Bme juice, or more to 195t

Yy habsnerc chile (Fncluding soeds),
miimeed, or mone To taste

i teaspocn kosher salt

Prifeny

1, Potassium S0mg

1 large ripe melon, peeled)

4 :l.;ps water, divided

ciap Frach lime julee, or more o taste
cup granulated sugar

lee for serving

Lime slices for gamizh

vt hce-filled glasses

slices, if desired.
SERVES M
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PREP AHEAD

STEAK %

Skirt m:qlmben
shen it has time g
sailk upthe flavors af
mny sofsanings, Make
this toasted chile
marinade up to 5 days
ahead and rub it on the
steak the day before
the party, Al that's befi
o dhoe perilll nned slice,

Ly

Chile-Marinated Skirt Steak
Carne Asads en Adobo de Gl

ACTIVED 34 A TOTAL: § HES NNCLUDIN G )
HRE MARINAT WG TINE] |

TO MAKE AHEAD: o smd refigessin the
masinade (Step T focupin 5 ey rrarsate
vha ket (e d) o A S

Divfisd chilas fobe guaiics, the ki ar givs
thit steak ity charscter, ave availahle i the
pl'n-duq section of mamy markate The bey

.#hﬂm tikelr flrvar {mor juct -Hmr Fn.u!,

Whﬂ&-ﬂrﬂhlhﬁ}
*MMMH“H'"J’MPth
miﬂi‘m
4 large drisd guaiila, Hatth o
antha chites
i gup water A
1 medium clove guille, paeled
1% teaspocns kosher sals, dhvided
1 lﬂ:pounﬁﬁ.!lrfﬁ:gﬂ
' tespoon koger
'\ teaspoos greond cumin
2 punds skirt steak FMM
hatved eraeewie

U Pepme stomin seeds and mumnbsee-fi
chides Ttk a ey skt Gvar miaT.

i Al el i u:dialnuﬂlmg
0 famm ! 5 .-11." ﬂcﬂrhﬂF'M

intil wery Toagrmnt: 2 20 3 meliniiten Tl.n{irlu e,
A o und sthd wrough, sekd wl-bd-'h!ﬁ-l.
PLaca -:lmanmﬂmmplhdm aubnraved k-
and vrgak Lot viery sofi et T midmates
Dirsie. Trarbur thanshiied 21 o deindes ni.lﬂ

Wag .,n;.hr-d-\. wrlde eanhe Vs T wwﬁd:..

SRR, TLar 3 o, Eligndg nﬂnﬁ-
mmiacth, grathesly mdang s ke it b

F reeis ar:f_wmahq srngush, s -

2. Place simai im s birge Llloer-Slass digh nd
semon wah ha reraim nq'l-rah;nrr'qﬂ. .
At thmerinad it 41 ﬂfﬁn—! udl.m

.ur:nlp-l*mﬂ—#;ﬁq.
SERVEDE: 107 STERNELCH

Calmey 25 ot 5‘@%%

Corba i -n..g.nuu#u.m,‘.m
54 Flber T3, Sodiien Piimg, Piéarsaom A5

'Diling a qrill reck bedoee o gurt heips e
that the foad won't itk O Folded pase novel,
Tt wirh narazs avd rub i ed the prehesned
sk {0 not 150 cooking ey on 2 hot il

PREP AHEAD

PEPPERS

"
T a llche pre-paroy
maubti-ensking: while
the black beans are

Roasted Poblano Chiles with Onion “"':I'_‘i:l":':r;:.’:f‘:ﬁ“'

Rajas poblamaos for
ACTIVE: S0 MM TOTAL: 50 MEN this tach li.l‘]'l‘]'llin:.
TO MAKE AHEAD: Cover and refrigerate for up to § dayy;

mperatues o rehaat befors wesving.

12 medisim fresh poblana 5 medium gailic cloves,
chiles (about 2 pounds) fimely chopped
% cup canols oil Yy teaapoan kosher salt
1 large white anion, 2 tablesponns Worcestershine
thinly sliced Hauce
duice af 1lime

1. Prehaat grill 1o high
2. Gl poblanes, tuming oocasioralty, until bistered all cver ard alightly
chaered in gpots, 10 16 15 mirutes. Transfer 12 a lasge bowd, cover with
plattic wrap ard set aside fer abowt 20 minutes to doosen the shing.
X, Pecl the peppeers with your fingers. (s G if & litthe skin is Lefy baebnd,
For the best flavar, don't risvse the papgper t tharm open lergtbreise,
sermred the weeds, stn sl wmhite pembsane, then :hml'.f sho,
il im 8 large skiflet over high heat until it shimmers. Add anion
and cook, stiming occaslonally, el wilted and beginaing to beown at
the edges, B e 12 minutes. Reduce heat to medium, add garSc and
wcesaik, stining oocasicnally, until fragrant, about 30 secands. Add the
poblena strips and salt andl cook; stiering cocmionally, urtil hot, about
e from heat. Drizzle
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EP AHEAD
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Maxican Black Beans
Frijoles Megros con Hoga de Aguacate

ACTIVE 40 MIN TOTAL: ' HRS

TO MAKE AHEAD: Covae and rafrigerate for up to 3 day
rehaal just befoes serving.

op (thinning Santibafes sy the aveceds feeam in these black beans add a

th o littde brot

meeded)

oot amy e
before serving.

h

[lavor, rermimiscent of s, thal i ruly suthentic Mesioen. if
yous don' harve & Latis macket in your ancs pou ¥ Bledy have o go
oaline no get avocade fonve—but they'ne worth it But eeen if pou
boave tharm out, pou' sl haee an sweaome pot of lack bears

1 pound dried black beans, 1 tesipoans kosher saly
picked ower and ringed Y cop eanola ol

2 large choves garlic, peoled 1 small white ankon, thinky

11 cups water or enough to sliced
cover the beans by abowt 2 large dried avocada loaves
3 Inches {optional)

1. Combine beans, garlic and water in & large pot. Bring to a bod ever
high heat. Reduce beat to maintain 8 gentle simmee and cook, stiring
eccavianally and adding mees hot water if mecessary to keep the beans
just coeend, wevtll the beans are tender and creamy, 1 to 2 hourt, de-
pending on how fresh the beans are. Stir in 1aM, Remene fram heat sad
fat stand while vou cook the onion.

2 Heat ol in a medium ghillet coar madium:high haat umil shimmering.

Add anicn and cook, stering cccaskonally, uetil staming 1o browen, 5 to 7
rinutet. Raduce heat to medium-low and cook; stiming occasionally, until

desp golden, 10 to 12 minutes more. Coarsely crumble avocadn ke (il

using)) into the pan and cook, stirring, until ragrant, about 30 seconds,
3. Pures 1 cup of the beard, ' cup of the cocking liguid and the onion
mixture (od ardd all) i & blender, (Lse caution when pareeing hot
Beguids) Stir tha blanded mivtune back Into the beans. Swith a Btle
maste watior ascund in the blendes and add it to the beans too. Return
1o @ simmar over medium heat and cook, stirming cocasionaly, undil
rebsated, about 5 minutes

SEAVES Ti ABDUT ¥ CUP EACH

Calores 204, Fat 10 (st 1), Chelesterol Omig, Carbs 22g, Tnu!u,gr:

) Protsin Bg. Fiber Ba, Sodiam M4mg, Potassium 353m

ke (e O
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PREP AHEAD

SHRIMP

Yol can u_uke the
marinide for these
ety sheimp a day
or twa ahead, Then

about an hour before
FONT GUESLSs AFFive,
pop the shrimp on the
wrill, then let them
marinate as the party
LEHTERTITE

Garlic-Oregano Grilled Shrimp
Camaranes Asada en Escabeche

ACTIVE: 30 MIN TOTAL: 50 MiN

TO MAKE AHEAD: Cover and refrigerate the
masinade {Step 1) for up 1o 2 days; mannate
grided shrimp (Step 5) for up vo 1 hour
EGUIPMENT: Eight 13-mnch skewers
Escabeche & 2 common praparation in Mewico,
thowgh ir's probably of Spanich origin Basically ity
a wary of quic: picikding sready-cooked food, not o
preserve it but rather give it sons of bright flaer—
and in than ik bit of heat from the clslel o1 wall

Y cup extra-virgin alive ofl plus 1
tablaspean, divided
1 medium white anion, thinly sliced
1 teaspoon diied cregana,
preferably Mexican
& whole black peppercorns
2 dried bay leaves
1 teaspoon kosher salt, divided
2 tablespoons finely chopped
freah seeranc of jalapefla peppers
(including reeds)
3 medium cloves garic, thinky sliced
% cup cider vinegar
52 raw shrimp (16-20 count; see “Court
on Them,” page 43), peeled and
deveined, tails left on if desired
W cup coartaly chopped frosh cilantro

1. Heat 1 cup el I a large skillet cree
risdiam-high heat antil it shirmers. Add
anlon, ceegano, peppercorns, bay leaves and
¥ teaspoon salt and cook, stirmng eccation
ally, until the anlen starts to wilt, 4 1o 5 min-
wtes. Add chilas and gaslic and cook, sifrming
Trequently, uiil the gaslic i frageant but not
celosed, 30 spcands to 1 minute. Rermove
Tram heat and st iIn viregar. Transfer toa
shallow glass baking dish and let cool while
o grill the shrimp

2. Prebeat grill to medivm-high.

3. Pat shrimp dry. Toss in & bowl with the re-
mairsing 1 tableeponn ol and Y teaspoon sah.
Thread the thrimp onto eight 12-inch shewers,
kearvirg a little space between each one.

& Grill the shrimp, tuming once, until jus
cooked through, 3 to 4 minutes total

5. fernave the thrimp from the thiers ard
add to the arian mannsds, gaetly wining to
cambirs, Le1 marnate, stirving occasionally,
For 1 lnaes 20 minutes or up to 1 hour. Sprin-
ke with elamtre just before serving.

SERVES B: 4 SHRIMP £ 2 TASP. SAUCE EACH
Calorles 184, Fat g {1at k). Cholevtersl 175
Carbs 2q. Total sugan 1g {added Ogl, Protein
g, Fiber Og. Sodium
Tifeng B8
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