
COOKING ‘MEXICO’



MEXICAN TOSTADA
STARTER

FLAT IRON STEAK 
MAIN COURSE

AVIATOR SALAD
SIDE DISH

REFRIED BEANS  
SIDE DISH

HALLOUMI STEAK 
VEGETARIAN MAIN COURSE

ELOTES  
SIDE DISH

ARROZ CON LECHE  
DESSERT

PREPARATION
1. Preheat your oven to 180°C or gas mark 4, 30 minutes before cooking. Please Note: 

Oven times & temperature may vary depending on your make & model of oven.
2. Remove the flat iron steak from the fridge 1 hour before you plan to start cooking.

1. If you’re enjoying the regular menu, heat through the chicken on a medium heat, in a 
small saucepan, until piping hot throughout. 

2. If you’re enjoying the vegetarian menu, heat through the jackfruit on a medium heat, in a 
small saucepan, until piping hot throughout. 

3. To heat the tostados, separate each one and place directly onto a hot dry pan for 10 
seconds to make pliable. 

4. To serve, place the tostado, filling, mojo de ajo, and guacamole out for everyone to 
help themselves. 

5. Cut the lime into wedges to be used as a final seasoning before enjoying. 

1. Preheat your oven to 180°C.
2. Remove the steak from the packaging, then with a kitchen towel, gently dab dry the steak 

to remove any excess moisture.
3. In a hot, heavy-based frying pan, add in a touch of oil. When the oil is hot, gently lay in 

the meat into the pan away from you as to avoid any oil splatters. 
4. When the steak hits the pan, it should sizzle. Sear on both sides then place into a 

preheated oven at 180°C for 3-4 minutes, then allow to rest.
5. Once rested, carve into thin slices.

1. 1. Pre heat oven to 180°c
2. 2. Place a frying pan onto a  high heat with a little oil.
3. Remove the halloumi from the bag and gently place into the pan away from you, 

caramelise on both sides then place the pan into the oven for 3-4 minutes to 
heat through.

4. Place a small pot on medium heat with a little oil, once hot place the tomato salad into 
the pot and sauté quickly to warm through gently, remove from the heat and place the 
sherry vinegar into the pan with the tomato salad.

5. Remove the halloumi from the oven and set aside.
6. Place the tomato salad onto the plate and gently place the halloumi steaks on top.

1. Empty the contents of the salad container into a large mixing or salad bowl.
2. Add in the Aviator salad dressing and mix well until all of the salad is covered in the 

dressing.
3. Serve onto two plates and sprinkle over the breadcrumbs. 

1. In a heavy based frying pan, add in a touch of oil then place the corn into the pan and 
immediately place it into the oven at 180°C.

2. Keep moving the corn every couple of minutes so that the pan is in contact with every 
surface.

3. After about 6-7 minutes, remove from the oven.
4. With a pastry brush,  brush on the chipotle emulsion then sprinkle on the queso blanco. 

1. The Arroz Con Leche dessert can be enjoyed as it is.
2. Simply remove from the fridge, 10 minutes before you plan to enjoy, remove the lid, 

and enjoy.

1. To heat the beans, simply place the contents of the tray and place 
into small saucepan.

2. Gently warm through until piping hot, then transfer to serving bowl.


