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Weekday
Tex-Mex

Helpful Equipment:

• Cast Iron Skillet
• Baking Sheet
• Potato Masher

MEAL 1 MEAL 2 MEAL3 HEARTY BFAST!

• Black Bean Tostadas • Chili Gravy 
   Enchiladas

• Corn and Chicken
   Skillet

• Pinto Bean Molletes

You can click on these to zap you to Amazon and see my 
recommendation for each.

The last plan I published was all about weekday Italian food and so I figured I 
would stick with the theme and do a similar plan with Tex-Mex! 

Taco night is a simple Tex-mex dinner, but I tried to change it up a bit so there is 
no taco night, exactly, on this plan. That said, there are two meals that are taco-
ish and lots of tortillas to go around.

I find all of these recipes to be plenty filling, but if you’re looking for a side, you 
can’t go wrong with some chips and salsa on the side!

#macheesmomeals: If you make anything in the meal plan, I would love it if you snapped a quick photo and shared it on Insta-
gram or Twitter with the hashtag #macheesmomeals ! Thanks!
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MEAL 1 | Bean Tostada Salads

The challenge with tex-mex dishes is keeping it light. It’s easy to cake things in cheese and call it a day, but dishes like this are almost closer to a salad 
with a hearty bean and cheese base. One or two of these makes for a fantastic weeknight dinner.

Black Bean Tostadas
Yield: Serves 4 | Time: 40 min.

Ingredients:
Black Bean Mixture:
• 2 tablespoons olive oil
• 1/2 small red onion, diced
• 2 cloves garlic, minced 
• 2 15-oz. cans black beans, 
   drained and rinsed
• 1/4 cup water
• 2 teaspoons chili powder
• 1 teaspoon ground cumin
• Pinch of cayenne pepper
• Pinch of salt and pepper

Cilantro Yogurt Sauce:
• 1 cup yogurt
• 1/4 cup fresh cilantro, minced
• 1 lime, juiced 
• Pinch of salt

• 6-8 six inch flour tortillas
• 8 ounces pepper jack cheese
• 1 avocado, diced
• 2 tomatoes, diced
• Green lettuce, chopped
• Cilantro, garnish
• Hot sauce, garnish

Directions:
1) Preheat oven to 350 degrees F. 

2) In a medium pot over medium heat, add olive 
oil, diced red onion, and garlic. Cook for a min-
ute or two until veggies soften.

3) Add beans, water, and spices and season with 
a pinch of salt and pepper. Bring to a simmer 
and mash the beans lightly with a large fork or 
potato masher until it’s in a rough paste. Add 
more water if it’s too thick. Keep warm over low 
heat.

4) For yogurt sauce, stir together ingredients in a 
mixing bowl and season with salt. Prepare other 
toppings: grate cheese, dice avocado and tomato, 
and chop lettuce.

5) Lay out flour tortillas on a baking sheet and 
bake for 5-7 minutes until tortillas start to get 
crispy.

6) Remove tortillas from oven and spread each 
one with a smear of bean mixture. Divide the 
bean mixture between your tortillas. Top with 
grated cheese.

7) Return tostadas to the oven and bake for 
another five minutes to melt cheese and crisp up 
tortillas.

8) Top tostadas with chopped lettuce, tomatoes, 
avocado, cilantro, and hot sauce. Serve immedi-
ately drizzle with yogurt sauce.
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MEAL 2 | Chili Gravy Enchiladas
It may seem impossible to make enchiladas on a weekday, but it’s very doable. For one, with some planning you can actually just make them all in 
advance and pop them in the oven to reheat. But, if if you’re starting from scratch these take about an hour and are very worth it. The sauce tastes as 
authentic as it gets.

Pepper and Cheese 
Enchiladas
Yield: 12 enchiladas | Time: 1 hour
Ingredients:
Chili Gravy: 
• 1/4 cup vegetable oil 
• 1/4 cup all-purpose flour 
• 1 teaspoon black pepper 
• 1 teaspoon kosher salt 
• 2 teaspoons ground cumin 
• 2 tablespoons chili powder 
• 1 teaspoon paprika 
• 1 teaspoon dried oregano 
• 1/2 teaspoon cayenne pepper 
• 2 cups beef stock 
  SUB: Veg stock for vegetarian

• 12 corn tortillas 
• 1/4 cup vegetable oil + 1 tablespoon 
• 2 peppers (various), sliced thin 
• 1/2 onion, diced 
• 3 cups cheddar cheese, grated  

Directions:
1) Preheat oven to 400 degrees F.

2) In a medium pot, whisk together vegetable oil and flour for 
the gravy over medium heat. Keep whisking until the mixture 
turns a light, tan color, about 5 minutes.

3) Whisk in all the spices and cook for another 30 seconds. 
Then start whisking in beef stock in a thin stream. Once stock 
is whisked in, bring gravy to a slight simmer and cook until it 
thickens nicely, about 2-3 minutes, whisking occasionally.

4) To make enchiladas, slice peppers and grate cheese. Add 
peppers to a large skillet with a drizzle of olive oil over medium 
high heat. Add diced onions (reserve a few tablespoons for top 
of enchiladas) and a pinch of salt. Cook until veggies are just 
soft, about 2-3 minutes. Remove from heat.

5) Add 1/4 cup oil to a large skillet over medium heat. Working 
with one tortilla at a time, let it heat in the oil for 5-10 seconds 
per side. Then remove tortilla and let drain on a paper towel. 
Repeat with all the tortillas.

6) Once all tortillas are warmed and flexible, work with one at 
a time. Fill it with some of the peppers and onions and a small 
handful of cheese. Roll it tightly.

7) Lightly oil an 9x13 baking dish and pour in 1/2 cup of the 
chili gravy. Then add rolled enchiladas to the baking dish. Fit as 
many as you can. You should be able to fit 12 at a minimum.

8) Pour most of the chili gravy over the top of the enchiladas 
once they are all in the pan. It’s okay to reserve some gravy to 
serve on the side later. Cover enchiladas with leftover cheese 
and onions.

9) Bake for 15 minutes and then let cool briefly before serving.

Chili Gravy Uses

This stuff is crazy delicious. If you like, you 
can make a double batch of the gravy and chill 
it or freeze it for later. It’s great not only on 
enchiladas, but pretty much any tex-mex dish.
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MEAL 3 | Tex-Mex Skillets

Shredded Chicken Skillet
Yield: Serves 4 | Time: 35 min.

Ingredients:
• 1 pound chopped cooked chicken
• 2 cups sweet corn  
• 1-2 jalapenos, diced 
• 1/2 onion, diced 
• 2 cloves garlic, minced 
• 1/2 lime, juice only 
• Cotija cheese 
• Fresh cilantro 
• Hot sauce 
• Olive oil 
• Red pepper flakes (optional) 
• 8 Medium flour (or corn) tortillas 

Cumin Crema: 
• 1 cup Mexican crema 
• 1 teaspoon ground cumin 
• 1/2 lime, juice only 
• Pinch of salt 

Directions:
If you don’t have any leftover chicken, bring a medium pot of 
water to a simmer with a pinch of salt and (optionally) a few dried 
chilis. Once simmering, add about 1.5 pounds chicken (I like 
thighs) and let simmer lightly for 5 minutes. Then kill the heat, 
cover the pot and let sit for 10 more minutes so chicken is just 
poached through, but not overcooked or dry.

Remove chicken from pot and let cool briefly, then chop into 
pieces. If it isn’t cooked through, return to hot water for another 
five minutes before completely chopping it.

For skillet:
1) Add a good drizzle of olive oil (2 tablespoons) to a cast iron skil-
let over medium heat. Add corn kernels and cook until kernels are 
starting to char lightly, about 5 minutes. Stir occasionally.

2) Add onions, jalapenos, and minced garlic to the skillet and 
continue to stir until veggies soften, about 5 more minutes. Season 
with a pinch of salt.

3) Add chopped chicken, lime juice, and continue to cook until 
skillet is warmed through.

4) For crema, stir in ground cumin and season with lime and salt 
and set aside until needed.

5) In a small skillet over medium heat, add a tiny drizzle of olive 
oil (1/2 teas) and one flour tortilla. Cook flour tortilla until it’s 
lightly charred on one side. Don’t cook it on both sides so it is still 
soft on one side but crispy on the other side.

6) Serve skillet, topped with cotija cheese, cilantro, and served 
with charred tortillas and cumin crema. Let people add hot sauce 
on their own.

For the time it takes to make, this skillet dish is top notch. It’s a great mix of flavors and you can use frozen or fresh sweet corn (if it’s in season). Serve it 
with a big pile of warm flour or corn tortillas and enjoy.

Veggie Alternative

To be honest, the sweet corn, jalapeno, and 
fresh herb mixture is what makes this dish. I 
added the chicken just for some protein, but 
there are many alternatives:
- Sauteed mushrooms
- Black beans
- Sliced peppers
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Molletes! | A Pinto Bean Breakfast

The first time I had these I wasn’t sure whether it qualified as a sandwich or not, but then I realized that I just didn’t care! I like to serve these 
open-faced things for a late breakfast or brunch and then you can skip lunch.

Molletes!
Yield:Serves 4 | Time: 30 minutes

Ingredients:
• 1/3 cup unsalted butter 
• 3 cloves garlic, minced
• 1 medium white onion, diced 
• 2 (15-ounce) cans pinto beans, drained 
• 1 1/2-2 cups beef stock 
   SUB: Vegetable stock
• 4 rolls, hollowed out 
• 8 ounces Oaxaca cheese, grated 
• 1 cup salsa or pico de gallo

Directions:
1) Heat broiler to high heat. In a medium pot, melt 
butter over medium heat. Once melted add onions and 
garlic and cook until veggies are soft, about 4 minutes.

2) Add drained pinto beans and stir to combine. Add 
1 1/2 cups stock and bring to a simmer. Simmer beans 
for a few minutes and then mash well. If mixture is very 
thick, add more stock. If it’s soupy and thin, let it sim-
mer a bit longer to thicken. The bean mixture should be 
pourable, but just barely.

3) Once beans are mashed together, season with salt and 
pepper and keep warm over low heat.

4) Split rolls in half and scoop out most of the insides. 
Leave about 1/4-1/2 inch of bread around the crust. Lay 
out rolls on a baking sheet and stick under broiler for 
about 1 minute until they are toasted.

5) Remove rolls and divide bean mixture between rolls. 
Top rolls with grated cheese.

6) Add back to broiler and toast for another 1-2 minutes 
until cheese is melted and lightly browned and bread is 
very well toasted.

7) Remove molletes, top each with salsa or pico de gallo, 
and serve while hot.
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SHOPPING LIST

Fresh Produce Meat, Poultry, Seafood Dairy Spices and Pantry Items
__ Chicken, poached and shredded 
     (1 lb.)

__ Butter, unsalted (1/3 cup)
__ Cheddar cheese, grated (3 cups)
__ Cotija cheese (3-4 oz.)
__ Crema (1 cup)
     SUB: Sour cream
__ Oaxaca cheese (8 oz.)
      SUB: Monterey Jack
__ Pepper jack cheese (8 oz.)
__ Yogurt, plain (1 cup)

__ All-purpose flour (1/4 cup)
__ Beef stock (1 qt.)
     SUB: Vegetable stock
__ Black beans (2 15-oz. cans)
__ Black pepper (1 teas. + extra)
__ Cayenne pepper
__ Chili powder (3 Tbsp.)
__ Corn tortillas, 6-inch (12)
__ Cumin, ground (3 teas.)
__ Flour tortillas (8 med, 8 small)
__ Hot sauce (garnish)
__ Kosher salt (1 teas. + extra)
__ Olive oil (1/4 cup)
__ Oregano, dried (1 teas.)
__ Paprika (1 teas.)
__ Pinto beans (2 15-oz cans)
__ Red pepper flakes (opt.)
__ Salsa (1 cup)
__ Sandwich rolls (4)
__ Sweet corn, frozen (2 cups)
     SUB: 3 ears fresh
__ Vegetable oil (1/2 cup)

 

__ Avocado (1)
__ Cilantro (1/4 cup + garnish)
__ Garlic (7 cloves)
__ Green lettuce (1 small head)
__ Jalapenos (1-2)
__ Limes (2)
__ Onions (2)
__ Peppers, red, yellow or green (2)
__ Red onion (1/2)
__ Tomato, Roma (2)

This is a full list of all the ingredients used in every meal in this week’s plan. I recommend reviewing it for stuff you probably already have on hand 
before rushing out to the store and buying everything! If items on the list don’t have amounts, it is most likely because the recipe uses a very small 
amount of that ingredient or it is used as a garnish.


