RECIPE

Thsiing /B

An exclusive recipe to accompany the story found at http://TastingTable.com

Printable recipe sponsor:

Corn-Mushroom lacos : |
Recipe adapted from Rick Bayless, Frontera Grill r‘[‘asting rl‘able {\

Behind
the Scenes.

Makes 12 tacos

2 fresh poblano chiles
2 tablespoons vegetable orl

1 medium white onion, finely chopped Mg
4 garlic cloves, finely chopped _
I medium tomato, diced Il:

2 cups packed, roughly chopped lobes of huitlacoche
Salt. :
3 tablespoons chopped epazote or cilantro leaves D % Can't get enough Tasting Tuble?

12 corn tortillas Follow us on Twitter!

: See what our editors are tasting, cooking,
buying and testing before you read it (or
. . don’t) on Tasting Table:

. Make the filling: Roast the chiles over a gas flame or below http://ewitter.com/tastinetable

a broiler until blackened on all sides. Cover with a kitchen http://twitter.com/tastingtablenyc

towel and let stand § minutes. Peel the chiles, discard the i | hupy//ewitter.com/tastingtablela
: http://twitter.com/tastingtablechi

. . e
stem and seeds and rinse briefly. Cut the chiles into 4 htto.//ewitter.com/tastinetablesf

inch dice. http://twitter.com/tastingtabledc
. In a medium skillet, heat the oil. Add the onion and cook :
over medium heat, stirring, until lightly browned, about 7

to 10 minutes. Stir in the garlic and cook for 2 minutes
longer. Increase the heat to medium-high, add the tomato
and cook, stirring occasionally; until its juices have
reduced, about 4 minutes.

. Add the poblanos and huitlacoche and simmer, stirring
often, until reduced and quite thick, about 10 minutes.
Season with salt and add the chopped epazote or cilantro.

4. Warm the tortillas: Place a steaming basket in a large
saucepan filled with %2 inch of water and bring the water
to a boil. Wrap the tortillas in a clean kitchen towel, place
in the steamer and cover with a tight lid. Boil for 1 minute,
then turn off the heat and let stand without opening the
steamer for 15 minutes.

5. Assemble the tacos: Just before serving, reheat the filling.
Spoon some of the filling into a warm tortilla and fold it



http://tastingtable.com
http://tastingtable.com
http://twitter.com/tastingtable
http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablechi
http:/twitter.com/tastingtablesf
http:/twitter.com/tastingtablesf
http://twitter.com/tastingtabledc
http://twitter.com/tastingtabledc

RECIPE

Tsing Bl

over. Repeat with the remaining tortillas and filling and
serve right away.

Make Ahead: The filling can be prepared up to 4 hours in.

advance and refrigerated until readly to use.




