Tex-Mex Cuisine

Anyone have firsthand experience with this cuisine?

History

· The only food that is truly native to the United States?

History

· The only food that is truly native to the United States?

· Merges Texas and Mexican cultures

· Originally regarded as poor man’s cuisine, but now is more sophisticated

History

· Early 1500s, the Spanish conquistadors ruled the regions of Texas. The Spanish came looking for a shorter route to the Far East, but instead found Native Americans to Christianize. Once they began building missions, they began importing European ingredients.

· 1821, the area passed into the control of Mexico

History

· Mexico encouraged immigrants from the US to settle in the region. These settlers brought cattle, sheep, hogs and poultry with them. They found wild cattle, buffalo, turkey and deer, so meat was always abundant. They had to grow most of the other foods they consumed. 

History

Geography

· 267,000 square miles: larger than all of New England plus New York, Pennsylvania, Ohio and Illinois; occupies about 7 percent of the total area of the US. 

Northeastern

· Early settlers learned from the Native Americans how to plant corn and cook with wild plants. 

Deep East Texas

· Many immigrants from the Deep South moved due west to this area. Some were poor whites, while others were plantation owners. Cajun and Creole cookery influenced this area as well.

Central Texas

· Stephen F. Austin and the original settlers. Later, German immigrants brought sausage-making and smokehouses to the area; also weiner schnitzel, the ancestor of chicken fried steak

Regions

· South Texas: influenced by Mexico and uses chiles and spices.

· West Texas: Ranches were established to raise beef on land granted to Mexican families by the king on Spain. Texas longhorns are the descendents of the wild cattle left by the early Spanish. Until the discovery of oil in West Texas, cattle ranching was the state’s primary business. 

Cowboy Cooking 

· The chuckwagon was designed by Charles Goodnight and is one of the symbols of the American cowboy. “Chuck” was the word for food. Barbecue, steaks, chicken-fried steaks and chili were cattle drive staples.

Top Ten List

· Barbecue

· Chicken Fried Steak

· Chiles

· Chili

· Cilantro/Coriander 

· Enchiladas

· Guacamole

· Masa/Masa Harina

· Tamale

· Tortilla

Barbecue

· Low heat cooking in a pit 


or closed container with 


woodsmoke. Primarily 


beef – mostly brisket – 


some ribs and chicken. 


Sauce is normally sweet 


with spices, maybe more Worcestershire than ketchup. Sometimes black pepper and southwest seasonings are added.

Chicken Fried Steak

· Take the toughest piece of beef you can find and beat the hell out of it! In the old days, they used the butt of their pistols to tenderize it. Then glass Coca-Cola bottles… Today, the meat is passed through a cuber.

· Normally served with cream gravy, mashed potatoes, vegetables and biscuits.

Chiles

· Ancho/Poblano

· Cayenne

· Jalapeňo

· New Mexican

· Serrano

Chili 

· A braised beef dish, credited to the San Antonio chili “queens”. Chili parlors were the rage 100 years ago. 

· Texans do not add beans!

· Frank X. Tolbert: A Bowl of Red

· The Great Terlingua Chili Cook-Off began in the 1960s

· The Official State Dish

Cilantro/Coriander 

· Coriander is the seed of the cilantro plant. Some think cilantro tastes like soap. Most people either love it or hate it.

· Contrary to the textbook, the dried seeds are not cumin…

Enchiladas
· Corn tortilla with a filling. Covered with sauce and cheese and baked in the oven. The key component of the Nooner # 5 plate at El Chico’s. 

Guacamole

· Avocado, lime or lemon juice, diced onion, tomato and chopped cilantro. Used as a condiment in a variety of dishes.

Masa/Masa Harina

· Dough

· Masa is plain corn flour dough made from dried corn. Most commonly used to make tamales and tortillas

· Masa Harina is a commercially dried masa processed into a fine powder. Water must be added to make a dough.

Tamale

· Masa dough filled with shredded pork or beef (or other fillings). Wrapped in a soaked corn husk and steamed until the dough is cooked.

Tortilla
· “Little Cakes”

Questions?

