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Restaurant Style Salsa
Recipe

Ingredients

Garlic4.00 cloves
Jalepeno Peppers2.00 or Serrano, Habanero, etc
Cilantro0.50 bunch
White Onion0.50 lb
Roma Tomato0.50 lb
Diced Tomato3.00 14 oz cans
Salt2.00 t

Cocktail Hour Snack
Category

8
Servings

Description
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Add garlic, jalapeños, and cilantro to a food processor and pulse until chopped and pretty
uniformly smooth.

Toss in onions and pulse a few times, until pretty smooth again.

Throw in fresh tomatoes and pulse until you have no big chunks of tomato.

Add in drained canned tomatoes and pulse again until the salsa is the desired consistency.

Add salt and transfer to an airtight container.

You can vary the order of these steps in order to have the consistency you like, for example,
sometimes I just finely dice the onion and fresh tomato and do not put it in the processor at
all.

Instructions
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Flank Steak Fajitas
Recipe

Ingredients

Flank SteakLb Could prob reduce this a little.  Did 16 oz for 4
w some left over

2.00
Saltt to season flank1.00
Peppert to season flank1.00
Garlic Powdert to season flank1.00
Lime JuiceT for the marinade12.00
Olive OilT for the marinade8.00
JalepenoT for the marinade4.00
Cumint for the marinade2.00
Chipotle Chili Powdert for the marinade1.00
Saltt for the marinade1.00
Garlic Powdert for the marinade1.00
Bell Peppers cut into long strips2.00
Yellow Onion cut into long strips2.00
Salt and Pepper for veg - to taste
Tortillas for serving
Sour Cream for serving
Grated Cheddar for serving
Salsa for serving
Guacamole for serving

Dinner
Category

8
Servings

It's a Fiesta!  Beef Fajitas served with all the
trimmings, rice and beans!

Description
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Set sous vide to 140 F (or recommended temp - Joule recommends 140 for 45 mins but I like
longer - like at least 90 min)

If you don't have a sous vide, no worries!  Just skip the sous vide step and marinate the flank
and then put it on the grill to cook through instead of just to finish it like you would with the
sous vide method.  I do highly recommend trying sous vide.  It will elevate your cooking to the
next level!

Season both sides of your flanks steak with salt, pepper, and garlic powder.

Cook in sous vide 90 mins.

When finished, set the flank aside in the same ziploc you cooked it in, can fridge for 2 - 3 days
even.

Make Marinade - In a bowl large enough to hold your steak, make your marinade by
combining lime juice, olive oil, jalapeño, dried spices, and salt. Whisk to combine.

Add marinade to bag and put back in fridge for a few hours to overnight.  As usual, a longer
marinade time is better, I would say 4 hour absolute minimum, overnight is great.

Remove flank from fridge, bring flank to room temp,

Just before you put steak on to sear, so things are ready at the same time, heat a pan and
sautée the peppers and onions with a little bit of salt and pepper.  I did mine for 4 in 3 batches
at 6 mins each batch.  Or grill your veg on the outdoor grill.

remove steak from marinade (reserving marinade) and sear as desired (ideally on grill).  Let
rest 5 - 10 mins and cut against grain.

While steak is resting, char tortillas.  If needed, add steak back to pan and add a little
marinade if you want to, but I did not need to do this..

Instead of charring, you can do stack tortillas wrapped in a moistened-and-wrung-out paper
towel with a 1-minute spin in the microwave, or in that same moistened paper towel then
wrapped in foil and heated in the oven for 10 minutes at 350ºF. (But I really like the taste of
the tortillas when they have a little char on them.)

Transfer cooked steak, vegetables, and tortillas to a serving platter garnished with the
accoutrements of your choice and enjoy!

If you don’t have a sous vide, just marinate the flank and cook it on a grill until it reaches an
internal temp of about 130 degrees F and then rest it 5 - 10 mins.

Instructions
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Borracho Beans
Recipe

Ingredients

Bacon8.00 Slices Chopped - Omit & its vegan!
Pinto or Kidney Beans2.00 14oz cans Or equal amt dry beans, soaked
Beer12.00 Oz Dos Equis, Corona OK
Salt1.00 t
Garlic2.00 t finely chopped
Cilantro0.50 Bunch Chopped
Green Onions6.00 Chopped
RoTel14.00 Oz
Fresh Jalepeno1.00 Add mnore or less to your taste,

Carb Side
Category

8
Servings

Description
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If using dry beans, place beans into a large container and cover with several inches of
cool water. Soak beans 8 hours to overnight.  (Or use canned beans.  I do!)

Cook chopped bacon in a large pot over medium-high heat until crispy, about 10
minutes. Remove bacon slices to a plate lined with paper towel to drain.  If it's not a
huge amount of bacon grease, just leave it in the pan. I use the high quality pre-cooked
bacon which does not render a lot of grease.  This is NOT the shelf-stable pre cooked
bacon, but the kind you find in the freezer section.

Drain and rinse pinto beans; transfer to a the pot containing the bacon. For dried beans,
pour enough beer over the beans to cover by several inches. For canned beans, add 12 oz
of beer to 2 cans of beans.  Stir salt and garlic into the water; bring to a boil and reduce
heat to low.

Add cilantro, green onions, RoTel, and jalapeno pepper to the pot; bring mixture to a
simmer and cook until the beans are completely tender and everything is incorporated.
Simmer on low for 35 - 45 mins.

These beans are great right out of the pot and also freeze well.  Use them as a side dish,
in nachos, in breakfast tacos, or in a taco salad!

Omit the bacon and these are Vegan.

Instructions
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Fresh Guacamole and Salsa with Warm Tortilla Chips
Recipe

Ingredients

Avocado4.00 Each 1+  for every 2 ppl if using
CilantroT to taste
Red Onion2.00 T to taste
Jalepeno Pepper1.00 t to taste
Lime1.00 Juiced
Salt1.00 t to taste
Corn Chips or Tortillas1.00 pkg If you opt to cook  tortillas, get Corn, not flour!
Salsa1.00 Cup to serve alongside (not to mix in)

Cocktail Hour Snack
Category

6
Servings

Boat-made guacamole featuring ripe avocados,
red onion, cilantro, lime juice and salt.  Served
with tortilla chips and salsa.

Description
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Finely Dice the onion
Finely chop the Cilantro - use the stems too, but make sure they're clean.  (See Pico De Gallo
recipe for Cilantro cleaning instructions).
Chop the Peppers very finely

Cut Avos and scoop out the meat.  It's best to place avocado down on cutting surface, slice
vertically, then, making sure avo is still on cutting surface (don't hold it just in your hand while
you do this for safety reasons), cut a grid pattern into the flesh and scoop the flesh out into
your mixing bowl.

Mix all ingredients
Add Salt to taste.

Taste and make any adjustments needed.

If some like it hotter, serve some thinly sliced peppers on the side.

Fantastic with corn chips.  For a more authentic experience, fry your own tortilla chips by
heating a pot of oil to about 375 degrees, cutting your corn tortillas into triangles and dipping
them in the hot oil until they're golden brown.  Season with salt immediately after coming out
of the hot oil so the salt will stick.  Delicious!

If you're short on time, just grab a bag of tortilla chips at the market.

Instructions
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The Captain's Margarita
Recipe

Ingredients

Lime JuiceCup One Part for Mix0.50
Orange JuiceCup Half Part for Mix0.25
SugarT 1T sugar for each 4 - 6 oz of mix

TO TASTE! 1.5 pkts Splenda for 2 margs?
1.00

MixCup Mix recipe is above (1 part Mix)0.75
TequilaCup Camarena is great for these (1 part Teq)0.75
CointreauCup Or Patron Orange - A third cup of these last

two for margs for one person
0.15

Grand MarnierCup Or Gran Gala
Quarter Part

0.15
Ice
Kosher Salt

Cocktails
Category

Margaritas2
Servings

The best Margarita you've ever had!  Seriously.
Fresh juices and high-quality Tequila are the
key!

Description
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Combine the first three ingredients to make the mixer.  Then to that, add the tequila, cointreau
and grand marnier.

To salt the glass, run a lime along the rim of the glass and then dip in a plate of kosher salt.

Serve over rocks.

FOR ONE MARG:
2 oz mix + 2 oz Teq  .5 oz Grand Marnier + .5 oz Cointreau

Instructions
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