
D E S S E R T
Flan Mexicano

MENU
S T A R T E R

M A I N

Beef  Tounge  Taco  
with  Fermented Tomati l lo  Sauce  

Chi le  with  Kef ir  f ermented Nogada

S O U P  
Sopa Azteca  

 E D M O N T O N  G E N T L E M E N ' S  D I N N E R  C L U B

Tepache  (P ineapp le  Fermented  Beverage )
B E V E R A G E  



Beef  Tongue Taco 
with Fermented Tomati l lo  Sauce  

1  ea  Bee f  Tongue  
1  gr  Clove  
1  gr  Bay Leaves  (dry)
1  gr  Thyme  (dry)
1  gr  Black  Pepper  Corns  
120  gr  Onion ( 1 ' ’  cubed
6 ea  Garl ic  Clove)
15  gr  Sal t  
Water  enough to  cover  a l l  ingredients

Garnish

30  gr  Ci lantro  ( f ine ly  chopped)
60 gr  Onion ( 1 /4 ' ’  cubed)
1  ea  Avocado 

Sauce  
120  gr  Tomati l lo  
30  gr  Ci lantro  ( f resh)
60 gr  Onion 
3ea  Garl ic  Cloves  
3  ea  Chi le  Verde  ( f resh)
12  gr  Sal t  (pure)
250 ml  Water  

Tort i l las
300 gr  Corn Flour
90 ml  Water
3  gr  Sal t .  

Ins truct ions

Sauce

Clean and s t e r i l i z e  a  500  ml  mason  jar .1 .

  2 .  Add a l l  your  ingred i ent s  and  make  sure  the  sa l t  i s  d i s so lved .

  3 .  Le t  the  jar  in  a  dark ,  dry  p lace  a t  room temperature  for  a t  l eas t  6  days  to
a l low wi ld  f e rmentat ion .  

Tongue  

Wash the  tongue1 .
  2 .  In  the  ins tant  pot  add  a l l  the  ingred i ent s  f rom the  bee f  tongue  s ec t ion .  
  3 .  Cook  360  F*  for  aprox .  45  min ,  unt i l  the  tongue  i s  t ender ,



Ins truct ions

Tort i l las  

    1 .  In  a  bowl  add  a l l  the  ingred i ent s  and  mix  wi th  your  hands  to  form a  so f t
dough .

    2 .  Form ba l l s  o f  30  gr  approx .  

    3 .  Us ing  the  tor t i l la  maker ,  f la t t en  each  o f  the  ba l l s ,  and  f l i p  the  tor t i l la  to
f la t t en  i t  even ly .

   4 .  in  a  preheated  pan ,  add  the  tor t i l la  and  cook .  make  sure  to  f l i p  the
tor t i l la  a  coup l e  o f  t imes  to  cook  proper ly .  

Taco

   1 .  Af t er  the  tongue  i s  cooked ,  r emove  i t  f rom the  water  and  l e t  coo l  f or  a
coup le  o f  minute s .  

  2 .  Not i c e  the  l i ght - co lored  sk in- l ike  cover ing  over  mos t  o f  the  tongue .  Us ing
your  f inger s ,  and/or  a  sharp  smal l  kn i f e ,  r emove  th i s  cover ing  and  d i s card

   3 .  S l i c e  the  tongue  in  1 /4 - inch  s l i c e s .

   4 .  P lace  a  large  spoonfu l  o f  meat  in  the  c enter  o f  a  tor t i l la .  Add a  spoonfu l
o f  sa l sa  verde  and  some  chopped  avocado ,  on ion ,  and  chopped  f r e sh  c i lantro



Sopa Azteca 

6 ea  Tort i l las  (premade)
600 gr  Roma Tomatoes  
150  gr  Onion 
6  ea  Garl ic  Clove
1  gr  Bay Leaves  (dry)
1  gr  Oregano (dry)
30  gr  Ci lantro  ( f resh)
4  ea  Chi l l i  Pac i l la
1  ea  Chi l i  Mori ta
15  gr  Sal t  
1L  Chicken Broth ( low sodium) .

Garnish
180 gr  Queso  Fresco  
2  ea  Avocados  (cubed)
1  l ime
120 gr  Sour  Cream

Ins truct ions
1 .  preheat  4  cups  o f  vege tab l e  o i l  a t  medium heat  for  5 -6  minute s  in  a  pot .  Once
the  o i l  i s  hot ,  t e s t  i t  by  dropp ing  i t  in  a  tor t i l la  s t r ip .  Fry  the  s t r ip s  in  3 -4  batches
so  you  don ' t  overcrowd the  pot

2 .  Brie f ly  toas t  the  ch i l e s  by  us ing  tongs  to  care fu l ly  ho ld  each  ch i l e  an  inch  over
a  gas  f lame ,  turn ing  for  a  f ew seconds  unt i l  the  ch i l e  i s  b l i s t e red  and  f ragrant  ( s e t
as ide )

3 .  Heat  the  o i l  in  a  pan .  Add the  on ion  and gar l i c ,  and  s t i r - f ry  for  3  minute s .         
Then ,  add  bay  l eaves  and  oregano ,  a l l owing  the  aromas  to  deve lop  ( s t i r - f ry  for  3
more  minute s ) .  Add the  tomatoes  and  ch i l l i ,  and  s t i r - f ry  for  another  3  minute s .  

 4 .  Once  the  tomato  mixture  i s  r eady ,  r emove  f rom heat .  Trans f er  a l l  o f  the
ingred i ent s  to  the  b l ender  inc lud ing  the  Chicken  Broth .   B l end  unt i l  g e t t ing  a
smooth  mix .  



Sopa Azteca 
Ins truct ions

5 .  When ready ,  pour  in  a  pot .  Add the  oregano  and bay  l eaves .  S t i r  we l l  to
combine .  Cook  at  a  s t eady  s immer  for  1 5  to  20  minute s—tas te  for  sa l t .  

6 .   To  p la te ,  add  a  b ig  handfu l  o f  tor t i l la  s t r ip s  to  the  bot tom o f  the  bowls .  Lad le
soup  base  over  ha l fway up  to  tor t i l la  s t r ip s .  Squeeze  in  f r e sh  l ime ,  and  garn i sh
with  queso  f r e s co ,  c r ema,  avocado  and ch i l e  pas i l la  p i e ce s .



Fi l l ing  
1500 gr  Ground Chuck Beef  
1500 gr  Ground Lean Pork   
180 gr  White  Onion (d iced)
180 gr  Apple  (d iced)
180 gr  Pear  (d iced)
180 gr  Plantain (d iced)
180 gr  Peach 
180 gr  Green o l ive  (chopped)
180 gr  Cranberr ie s   
150  gr  pars ley  
90 gr  Tomato paste  
300 gr  Cherry Tomato .
12  gr  Cinnamon (powder)
12  gr  Clove  (powder)
6  Lemons
150 gr  Butter  
15  each  Poblano Pepper

Ins truct ions
Poblanos  

Rinse  and  pat  dry  the  pob lanos .1 .
Place  over  the  f lame  and char  the  sk in  on  a l l  s ide s .2 .
About  3  minute s  on  each  s ide .3 .
Place  in  a  s ea lab l e  bag ,  or  cover  wi th  p las t i c  wrap .4 .
Steam for  10  minute s .5 .
Pee l  the  sk in ,  us ing  a  kn i f e  or  spoon .6 .
Cut  l engthwise  on  one  o f  the  s ide s  o f  the  pepper .7 .
Don ' t  cut  a l l  the  way through .  We are  making  a  pocke t .8.
Remove  the  s e eds  and  ve ins  f rom ins ide  the  pepper .9 .
Repeat  wi th  a l l  the  pepper s .10 .
Cover  and  s e t  a s ide  unt i l  r eady  to  use .1 1 .

Chile  with  Kef ir  fermented Nogada

En  Nogada
360 gr Goat Cheese

300 gr Sour Cream 

210 gr Pine nuts

360 gr Kefir 

180 ml Goat Milk 

Garnish
500 gr Pommegrate (pilled seeded)

300 gr Parsley

 



Ins truct ions
Fi l l ing

Heat  the  o i l  in  a  large  sk i l l e t .1 .
Add the  on ion  and cook  for  1  minute .2 .
Add the  ground pork  and  ground bee f .3 .
Beg in  to  break  the  meat  up .4 .
Add sa l t ,  pepper ,  gar l i c ,  and  tomato  pas t e .5 .
Cook  for  5 -7  minute s ,  o r  unt i l  the  meat  i s  fu l ly  cooked .6 .
St i r  occas iona l ly .7 .
Add the  r emain ing  f ru i t s  and  nut s  to  the  sk i l l e t .8.
St i r  to  combine .  Cook  for  5  minute s .9 .
Turn the  heat  o f f .  Se t  a s ide  unt i l  r eady  to  use10 .

Chile  with  Kef ir  fermented Nogada

En Nogada

Place  a l l  the  ingred i ent s  in  a  b l ender .1 .
Blend  unt i l  smooth .2 .
Taste  for  sa l t  and  sweetnes s .3 .

Stuf f ing  -  P lat ing  

Add 3 -4  tab l e spoons  to  the  c enter  o f  the  ch i l e ,  depending  on  the  s i z e  o f  the
ch i l e .

1 .

P lace  f i l led  chi le  on a  plate .2 .
Drizz le  with  the  walnut  sauce .3 .
Top with  pomegranate  seeds  and chopped pars ley .4 .



Flan Mexicano

1 can Condensed Milk
1 can Evaporated Milk
180 ml Kefir
9 Eggs
1 Vanilla Pod
1 cup Brown Sugar
1 cup  Dulce Leche 

 

Ins truc t ions
Preheat your oven to 325 degrees. 1.
Pour the dulce de leche into your oven-proof pan, swirling it to cover the bottom of the
pan evenly. 

2.

Place the rest of the ingredients in a blender and process until you have a smooth
mixture 

3.

Pour the mixture slowly into the prepared pan and cover it.4.
Place the pan inside a large baking pan. Add warm water to the pan until it reaches
about ¾ inch.

5.

Bake for 50 - 60 min. Until it looks firm.6.
Let cool for 30 min in the fridge.7.

  8. Run a knife between the flan and the baking pan once the flan has cooled and flip
carefully in a plate to portion. 
    9. Garnish with berries, mint and orange zest.

Garnish
600 gr Berries (pilled seeded)

90 gr Mint

60 Orange Zest

 



Tepache

1 Pineaple
3 cup Organig Sugar
21 gr Cinnamon Stik
130 gr Ginger 
3.300 L Agua Purified

 

Ins truc t ions
 Sterilize the one-gallon fermentation jar. 1.
Peel the pineapple, making 1/2" deep cuts. 2.
Crush ginger and cinnamon to enhance the flavours. 3.
Put all the ingredients in the jar and mix until the sugar is diluted. Close the lid and store it in a
dry, dark place for at least 13 days. 

4.

Check 3 times during this period to avoid the growth of mould or bad bacteria5.
After 13 days, drain the solids and the juice can be bottled in brewing bottles or kept in the same
jar (after being washed it). 

6.


