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BEEF TINGA
INGREDIENTS
½ kilo of cooked and shredded beef brisket
2 large onions
½ kilo of tomato
1 garlic clove
1 small can of chipotle peppers
1 cup of cream
100 grams of grated cheese
½ liter of chicken broth
1 package of Casa Maya Tostadas

PREPARATION
Fry onions previously sliced in half moons in a pan with oil until to be on the ball.
Blend the tomato with the garlic and pour this mixture into the onion; at this time add the
chiles en chipotle, leaving it on the ﬁre until it seasons.Add the shredded meat along with the
broth where it was cooked. Let it cook on the ﬁre slowly until the tomato broth is consumed a
little bit.
Cover the tostada with the tinga and serve with cream and cheese.

BEEF SALPICON
INGREDIENTS
½ kilo of beef (for shredding)
1 porous bone
2 pieces of onion
½ thinly sliced onion
4 tomatoes
salt to taste
grated cheese to taste
½ ﬁnely chopped lettuce
2 sliced avocados
1 package of "CASA MAYA" Tostadas

PREPARATION
Cook the meat in salted water, a piece of onion and the porous bone.
Remove and shred the meat when it cools.
Mash the tomato with a piece of onion and pour this mixture into a pan with the sliced onion
and the shredded meat, add a little of the broth in which it was cooked; then 5 more minutes on
a low heat, remove and when it is cold incorporate all the lettuce; you can add raw tomato to
taste.Serve on tostadas.
Offer bowls with avocado and grated cheese at your table.

STEAK WITH NOPALES
INGREDIENTS
½ kilo steak cut into strips
2 tablespoons of oil
½ onion, chopped and in pieces
5 large nopal cactuses cleaned and cut into squares
salt and sauce to taste
1 package of "CASA MAYA" Tostadas

PREPARATION
Cook the nopales in water, salt and a piece of onion.
Drain and place in a sieve large by covering with a napkin soaked in cold water to cut off the drool.In
a frying pan with oil, put the chopped onion on top and add the nopales, move and add the roast
meat with a little salt, leave another 5 minutes.
Serve on tostadas immediately and if you like add a spicy sauce or if you prefer a few drops of
lemon.

BEEF PICADILLO
INGREDIENTS
½ kilo of freshly ground meat (whichever you prefer)
½ ﬁnely chopped onion
4 ground tomatoes with a clove of garlic and onion
2 tablespoons of vegetable oil
½ teaspoon oregano
1 cup precooked carrot
1 cup of precooked peas
salt to taste
decorating liquid cream
1 package of "CASA MAYA" Tostadas

PREPARATION
In a medium sized casserole, fry the meat until it changes color and releases its fat. Drain the excess
fat. Finely chop the onion. Cut off the stem of the jalapeño pepper and remove the seeds and the
veins; then chop it ﬁnely. Add the onion and chili to the meat. Fry everything at medium heat, by
stirring it frequently, until the onion becomes transparent.
Place one of the tomatoes, the garlic and the salt or powdered broth and the water in the blender
and It liqueﬁes well. Pour the liqueﬁed mixture into a strainer placed directly on the casserole, from
so that the strained mixture falls on the meat.
Peel the carrot and cut it into small squares. Peel the potato and cut it into squares. Peel the tomato
and cut it into squares.
Add these chopped vegetables, cumin and oregano to the meat. Cook over medium heat 15 to 20
minutes or until the vegetables are soft and the liquid has evaporated to your liking.

COCHINITA PIBIL
INGREDIENTS
1 kilo of pork loin
½ cup of vegetable oil
½ box of annatto paste
¼ cup white vinegar mixed with
1 cup of orange juice
1 tablespoon of oregano
1 tablespoon of ground white pepper
2 cloves of garlic, grated
1 red onion in half moons
4 habanero peppers
juice of 4 lemons
salt to taste
1 package of "CASA MAYA" Tostadas.

PREPARATION
Cut the meat into 5 cm pieces. Dissolve the annatto in the orange juice, the lemon juice and
vinegar; add oregano, pepper, garlic and salt to form a paste with which spread the meat very well,
cover with a cloth and marinate in the refrigerator for 4 hours or all night. Preheat the oven to
165°c. In a bowl place the marinated meat and bathe with vegetable oil. Cover with aluminum
paper.
Bake for two hours. Remove from oven and uncover. The meat should be very tender almost to
point of disposal. Otherwise, back in the oven.
The red onion cut in half moons is mixed with lemon juice, orange juice, chilies ﬁnely chopped
habaneros and are served in a bowl to be added to the tostadas to taste.

BEEF FOOT
INGREDIENTS
½ kilogram of beef foot, cooked and cut into small pieces
1 cup of vinegar
1 thinly sliced cabbage
1 onion, sliced
½ tablespoon of oregano powder
salt to taste
¼ thick cream
150 grams of grated cheese
1 package of "CASA MAYA" Tostadas

PREPARATION
Wash with plenty of water, drain in a sieve. Add the vinegar, onion, oregano and salt to taste and
let it rest for a while.
Prepare your toasts with a good amount of leg and add cabbage, cream and cheese.
Serve and eat immediately so that the tostadas do not get wet.

