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Pomegranate Margarita

wi’cl\ mint

Reposada taquillais aged, waking it richer in B @y
ﬂ]awor and smovther. [tis not the ’caqu(m of our Cawﬁaige HZDU@
%Dwtl\. Euanc Yoww J( i queur isa WOMV@YM fl ?omJ( Cooking School
\oavamg@ tl\atap%, a nice roundhess, to Tlr\ig

M\rgwri‘lu al’w\g with a hirt of '%mI( wonder.

Per Drink

2 large  leaves of mint

2 ounces reposoda tequilla
11/2 ounces ftriple sec

1 ounce fresh lime juice

1 ounce pomegranate juice

Combine all of the ingredients in a bar shaker full of ice. Cover and shake well. Strain over rocks glasses
full of ice. Option to salt or not. Garnish with lime wedges and mint leaf if desired.
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Pico De Gallo

fresh saka

This is a generdl purpose salsa that can be
wused as a dip for tortilla chips, a garnish
For tacos or an addition o any grilled medt,
poultry or £ish.

4 medium vine-ripe tomatoes
1/2 medium onion

2 medium green onions

1 small jalapeno seeded

1 cup cilantro leaves

1 clove garlic

1 1/small limes, juiced

1/4 cup extra-virgin olive oil
1 teaspoon kosher salt
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Place all of the ingredients in the bowl! of a food
processor and pulse several times to chop the
salsa. Let the salsa sit for 15 min to mature the
flavors.
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Grilled Steak Tacos

wi’cl\ oL\arreoV onions, % \oalafay\o peppers

Please avord expensive cuts of meal +or
2his dish, you coould never £ind prime cuts
on street tacos. I prefer cuts Frorm the
shoulder (Chuck primal). Flat iron, chuck
eye Zender and chuck steak are a/l excellent

choices.

1 pound steak

1 teaspoon olive oil

1 pinch kosher salt

1 pinch black pepper

1 pinch cumin powder

1 large white onion

2 medium pablano peppers
1 tablespoon olive oil

1 pinch kosher salt

8 6" tortillas

1 cup chimichurri sauce
1 cup queso crumbles

©2017 Carriage House Cooking School

= SRR ‘
S 2
The 5

Cawﬁag@ House

Cooking School

Preheat a grill pan to medium high heat. Rub the
steak with the olive oil, salt, pepper and cumin,
Place the steak on the grill and cook to desired
temperature. When done, remove the steak to a
plate and gently tent with foil.

. While the steak is cooking, peel and slice the

onion (from tip to root). Remove the seed and
stem from the peppers and slice them into thin
sticks. When the steak is finished cooking add
the olive oil to the grill and char the onions and
peppers, making sure to fully cook them. Once
done remove them to a plate.

. Just before the onions and peppers are done slice

the steak across the grain into 16 even slices and
begin to assemble the tacos.

. To assemble the tacos, gently warm the tortillas.

For each taco place two slices of steak, an eight
of the onions and peppers, a spoonful of
chimichurri sauce and a spoonful of queso
crumbles. Each plate gets two tacos.
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Become a %wﬂaort@r o'F me\ooolé 20 lg
Domta %w\

Your support of these Facebook 30 lessons will ensure that they
are able to continue

For online donations go to:

https://www.carriagehousecookingschool.com/checkout/donate”?
donatePageld=5ebed0299844212d15i6b /794

For checks Please mail to:

Carriage House Cooking School
463 Hallock Hill Road
Peru, NY 12972

We wvuu grmf?t& m\a\arwmta yolur gu\oloort
?Vm% M@ oWy wade D Faw\oooL and ‘FDV Vow US- D lm‘l’mmm ‘l’lr\u\ a4 us. in uowr \oocﬁ(&\.
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