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INGREDIENTS

RAJAS WITH POTATOES

 

3 cooked potatoes, peeled and chopped

6 poblano peppers, deveined and cut into slices

1 onion, sliced

1 cup of cream

3 tablespoons of oil

salt to taste

grated cheese to taste

1 package of "CASA MAYA" Tostadas

PREPARATION

In a frying pan with oil, fry the slices of the chilli and the onion, wait a little and add the 

chopped cooked potatoes. Add the salt and let it acitrate.  Serve on tostadas.

 Add cream and a little cheese at the end.



INGREDIENTS

POZOLE

 

1 bag of corn 

1 head of garlic

¼ pork knuckle

¼ of solid pork

1 onion

50 grams of guajillo peppers

2 laurel leaves

1 chopped lettuce

2 chopped onions

    

PREPARATION

When serving, add the radishes, lettuce, chopped onion, oregano, chile piquín, lemon, cream and 

cheese.

Devein, soak in hot water and grind the chillies. Add them to the pozole with the bay leaves.

Rinse the corn several times. Cook the corn in water with the onion and garlic head. When the 

corn is soft, add the flesh and a little salt.

Keep cooking until the corn and meat are tender. Slice the meat when it is cooked.

 

    sliced radishes

    chopped lemons

    dry oregano to taste

    ground piquin pepper to taste

    salt to taste

    cream and cheese

1 package of "CASA MAYA" Tostadas



INGREDIENTS

GUACAMOLE

 

4 green tomatoes

3 green serrano peppers

2 large avocados

1 sprig of chopped coriander

1 piece of onion, chopped

½ cream cup

salt to taste

1 package of TORTILLAS CHIPS "CASA MAYA”

PREPARATION

Peel the tomatoes, roast them with the chillies without letting them burn and grind them into a 

molcajete.

Add the peeled avocados, mash them. Mix with the cream to make the consistency more creamy 

without losing the spicy flavor. Finally add salt, onion and coriander.

Preferably serve freshly made because the avocado tends to darken quickly. If you want this 

sauce to last a little longer, add the avocado pits and a few drops of lemon.



INGREDIENTS

CEVICHE MUSHROOMS

 

½  kilo de hongos

2  jitomates grandes picados

½  cebolla finamente picada

5  ramitas de cilantro picado

el jugo de 2 limones

150  gramos de salsa catsup

4  chiles de árbol en rodajitas

1  paquete de Tostadas “CASA MAYA”

PREPARATION

Separately, mix the tomatoes, onion, coriander and the 150 grams of ketchup. Drain the 

mushrooms and incorporate them with the other ingredients. Add lemon juice and serve on 

tostadas.

Wash the mushrooms, chop them up and cook them with a little water for 10 minutes, taking 

care not to make them too soft.

You can put in slices of chile de árbol or hot sauce.
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