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dishes Galvan Rivera, Mariano (1845). Diccionario de cocina o El Nuevo
Cocinero Mexicano en Forma de Diccionario. Mexico City: Ignacio Cumplido.
p. 903

Carnitas, literally meaning "little meats", in Mexican cuisine, is a dish made by
braising, simmering and frying pork in its own fat, lard or cooking oil. The name
"carnitas" is, historically, the colloquial name given in Mexico for the French
dish rillons de Tours, also known in Spanish as chicharrón de Tours.

The process takes three to four hours, and the result is very tender and juicy
meat, which is then typically served with chopped cilantro (coriander leaves),
diced onion, salsa, guacamole, tortillas, and refried beans (frijoles refritos).

Al pastor

to be roasted. In the Mexican cookbook Diccionario de Cocina o El Nuevo
Cocinero Mexicano en Forma de Diccionario (1845), Manuel Galvan Rivera
explains

Al pastor (from Spanish, "herdsman style"), tacos al pastor, or tacos de trompo
is a preparation of spit-grilled slices of meat, usually pork originating in the
Central Mexican region of Puebla and Mexico City, where they remain most
prominent; today, though, it is a common menu item found in taquerías
throughout Mexico. The method of preparing and cooking al pastor is based on
the lamb shawarma brought by Lebanese immigrants to the region. Al pastor
features a flavor palate that uses traditional Mexican adobada (marinade). It is
a popular street food that has spread to the United States. In some places of
northern Mexico and coastal Mexico, such as in Baja California, taco al pastor is
known as taco de trompo or taco de adobada.

A variety of the dish uses a combination of Middle Eastern spices...

Huevos rancheros

for the dish appears in Manuel Galvan Rivera’s “El Nuevo Cocinero Mexicano en
Forma de Diccionario” (1845), where it instructs the reader to use pasilla

Huevos rancheros (Spanish pronunciation: [ˈweβos ranˈtʃeɾos], 'ranch-style
eggs') is a breakfast egg dish served in the style of the traditional large mid-
morning fare on rural Mexican farms.

Menudo (soup)

cuisine Galvan Rivera, Mariano (1845). Diccionario de Cocina: o el nuevo
cocinero mexicano en forma de diccionario. Mexico: Ignacio Cumplido. p. 539.
Retrieved

Menudo, also known as Mondongo, pancita ([little] gut or [little] stomach) or
mole de panza ("stomach sauce"), is a traditional Mexican soup, made with
cow's stomach (tripe) in broth with a red chili pepper base. It is the Mexican
variation of the Spanish callos or menudo. Similar dishes exist throughout Latin
America and Europe including mondongo, guatitas, dobrada; trippa alla romana
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in Italy, or patsas - πατσάς in Greece.

Hominy (in Northern Mexico), lime, onions, and oregano are used to season the
broth. It differs from the Filipino dish of the same name, in that the latter does
not use tripe, hominy, or a chili sauce.

Cabeza

—Diccionario de Cocina o el Nuevo Cocinero Mexicano en Forma de Diccionario
(1845)— includes many recipes for barbacoa including one for barbacoa de
cabeza

In Mexican cuisine, cabeza (lit. 'head'), from barbacoa de cabeza, is the meat
from a roasted beef head, served as taco or burrito fillings. It typically refers to
barbacoa de cabeza or beef-head barbacoa, an entire beef-head traditionally
roasted in an earth oven, but now done in steamer or grill.

When sold in restaurants, customers may ask for particular parts of the body
meats they favor, such as ojo (eye), oreja (ear), cachete (cheek), lengua
(tongue), sesos (brains), or labios (lips).

Enchilada

Diccionario de Cocina o el Nuevo Cocinero Mexicano en Forma Diccionario
(Second ed.). Mexico: Imprenta de I Cuplido. p. 297. enchiladas. El Cocinero
Mexicano

An enchilada (, Spanish: [entʃiˈlaða]) is a Mexican dish consisting of a corn
tortilla rolled around a filling and covered with a savory sauce. Enchiladas can
be filled with various ingredients, including meats, cheese, beans, potatoes,
vegetables, or combinations. Enchilada sauces include chili-based sauces, such
as salsa roja, various moles, tomato-based sauces, such as salsa verde, or
cheese-based sauces, such as chile con queso.

Flour tortilla

tortillas appears in the Mexican Cookbook -Diccionario de Cocina o el Nuevo
Cocinero Mexicano en forma de Diccionario (1845)- a cookbook with recipes
mainly

A flour tortilla (, ) or wheat tortilla is a type of soft, thin flatbread made from
finely ground wheat flour. Made with flour- and water-based dough, it is
pressed and cooked, similar to corn tortillas. The simplest recipes use only
flour, water, fat, and salt, but commercially made flour tortillas generally
contain chemical leavening agents such as baking powder, and other
ingredients.
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