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Fast December Tex-Mex
Helpful Equipment:

• Cast Iron Skillet
• Baking Sheet

MEAL 1 MEAL 2 MEAL3 TORTA TIME!

• Bean and Chicken 
   Chili
• Cheese Crisps

• Black Bean Tostadas• Chicken and Pepper
   Fajitas

• Mushroom Torta

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

It’s the week before the holidays and I’m sure you have lots of meals 
plans and ready. Holiday meals tend to be a bit on the elaborate side. Big 
roasts, pies, etc. 

This meal plan tries ot fill the gaps between those big meals with fast, 
fresh, easy-to-make Tex-Mex fair. The meals are lighter than your stan-
dard heavy enchilada casserole, but still warming enough to fit perfectly 
on a cold winter night.

#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 | Cast Iron Fajitas

Fajitas are such a great quick meal and they are actually pretty healthy as well, especially for Tex-Mex. Use could use a lot of different veggies, but I like 
to keep it simple to make the prep fast.

Chicken Fajitas
Yield:4 servings | Time: 45 min.

Ingredients:
1 1/2 lb. chicken breasts, sliced thin
2 tablespoons olive oil
1 lime, juice only
1 teaspoon ground cumin
1 teaspoon chili powder
1 teaspoon paprika
1 red pepper, sliced thin
1 green pepper, sliced thin
1 red onion, sliced thin
1-2 jalapenos, sliced thin
Salt and pepper
Corn tortillas (or flour)
Tomatillo Salsa
Sour cream (or Greek Yogurt)
Avocado
Grated cheddar cheese

Directions:
1) In a medium bowl, whisk together oil, lime juice, 
cumin, chili powder, paprika, and a pinch of salt and 
pepper. Add sliced chicken strips to the marinade and 
let sit for 15-20 minutes. Prep other ingredients.

2) When you’re ready to cook, heat a large cast iron 
skillet over medium-high heat. Add a drizzle of oil and 
the chicken strips. Cook until strips are just cooked 
through.

3) Add sliced peppers, onions, and jalapenos to the 
skillet and cook until they are lightly charred and start-
ing to soften. Try not to overcook the veggies though or 
they will get mushy.

4) Heat tortillas wrapped in foil in a warm oven.

5) Serve tortillas with cooked fajita mix and garnish 
each taco with grated cheese, sour cream, salsa, and 
avocado. Chow down.

Veggie Version!

If you want to make these veggie 
friendly, I like to add some sliced 
mushrooms or just double the 
peppers. Mushrooms are a nice 
touch though and have a meaty, 
savory flavor that goes well with 
fajitas.
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MEAL 2 | Tostada Time

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 3 | 

For a thirty minute chili, this one has a ton of flavor. It’s shockingly fast to make and gets a lot of its body from dissolving some tortilla chips in the chili. 
The crisps on the side aren’t exactly nachos. You are supposed to dip them almost like little toasts.

Bean and Chicken Chili
Yield:Serves 4 | Time: 30 min.

Ingredients:
• 1 lb boneless skinless chicken
• 1 Tbsp. olive oil
• 2 15-oz. cans white beans
• 1 cup grated cheddar cheese
• 1 4.5-oz. can green chilis
• 3 cups chicken or veggie stock
• 1 cup tortilla chips, crumbled
• 1 teas. ground cumin
• 1 teas. dried oregano
• Salt and pepper 

Directions:
1) Bring a full pot of water to a slight simmer and 
poach chicken until it’s cooked through, about 12 
minutes. (Be sure to cook extra chicken for the 
nachos tomorrow.)

2) Once chicken is cooked, cool and then shred. 

3) In a Dutch oven add oil and then shredded 
chicken, drained beans, 1 cup of the cheese, the chil-
ies, broth, and crushed chips. 

4) Bring chili to a simmer and add seasoning. 
Simmer for 5-10 minutes until chips have mostly 
dissolved.

Serve chili with cheese crisps on the side!

Ingredient Breakout: AnchoviesPoached Chicken

I recommend cooking two pounds of 
chicken at once for this meal. You’ll use half 
of it for the chili and half for the nachos 
tomorrow.

Poaching chicken can make the chicken 
rubbery and not great, but if done correctly, 
it makes perfectly cooked chicken that can 
shred easily. 

The key is to not boil the water for the 
chicken. It should be steaming hot, but not 
boiling. That way the chicken cooks slowly 
and won’t get overcooked. Let it sit in the 
hot water for about 12 minutes and then cut 
into it to make sure it’s cooked through.

Cheese Crisps
Yield:Serves 4 | Time: 15 min.

Ingredients:
• 4 cups tortilla cups
• 2 cups cheddar cheese
• Hot sauce, optional

Directions:
1) Heat broiler to high heat. On a baking sheet or 
two, spread out tortilla cheaps in a single layer.

2) Dot chips with cheese and broil for 1-2 minutes 
until the cheese is just starting to crisp. Watch these 
closely as they can quickly burn!

3) Remove crisps and dot with hot sauce (optional). 
Serve on the side with the chili.

Chili and Crisps
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Torta! | Mushroom Sandwich

Tortas are classic Mexican sandwiches that tend to be stuffed with meats and spices. I like a simplified and veggified version for breakfast 
though. Wrap it in foil though and it’s the perfect on-the-go breakfast.

‘Shroom Torta
Yield: Serves 2 | Time:30 min.

Ingredients:
8 ounces cremini mushrooms, 
sliced
2 tablespoons butter
Dash of hot sauce
2 eggs
3/4-1 cup Pepper jack cheese, 
grated
1/2 cup Cotija cheese, crumbled
1 avocado
2 large torta or sub rolls
Salt and pepper

Directions:
1) Chop mushrooms into slices. In a medium skillet, melt butter 
over medium heat. Then add sliced mushrooms and season with 
a pinch of salt. Cook until mushrooms lose their moisture and 
start to brown, about 8 minutes. At the end of cooking, hit mush-
rooms with a dash of hot sauce.

2) Scoop out mushrooms and set aside. Wipe out skillet and add 
another small dab of butter. Once melted, add eggs and let cook 
until there is a thin liquid layer on top. Flip eggs or roll into an 
omelet. Let cook through for 30 seconds.

3) Prep other toppings and panini press. If you don’t have a 
press, you can use two heavy oven-safe pans to press the sand-
wiches in a 350 degree oven.

4) Prep sandwiches by cutting them in half and hollowing 
out each half a bit. Add the eggs to one half and then mashed 
avocado to the top half. Top eggs with mushrooms and cheeses. 
Cover with the top half of each sandwich.

5) Press sandwiches until lightly crisp on the outside and melted 
on the inside. If you are using the oven press method this will 
take 10-12 minutes. Be sure to cover the sandwich with foil on 
both sides if you are using the oven since the pans will probably 
be dirty.

Cut sandwiches in half, wrap in foil to keep them warm,and serve 
immediately! 
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SHOPPING LIST

Fresh Produce Meat, Poultry, Seafood Dairy Spices and Pantry Items

__ Chicken breast (2 1/2 lb.) __ Butter, unsalted (2 Tbsp.)
__ Cheddar cheese (1 lb.)
__ Cotija cheese (1/2 cup)
__ Eggs (2)
__ Pepperjack cheese (12 oz.)
__ Sour cream
__ Yogurt (1 cup)

__ Black beans (2 15 oz. cans)
__ Black pepper
__ Cayenne pepper 
__ Chili powder (3 teas.)
__ Corn tortillas, small (12)
     SUB: flour tortillas
__ Cumin, ground (3 teas.)
__ Flour tortillas, medium (6)
__ Green chilis (1 4.5 oz. can)
__ Hot sauce
__ Kosher salt
__ Olive oil (5 Tbsp.)
__ Oregano, dried (1 teas.)
__ Paprika (1 teas.)
__ Sub rolls (2)
__ Tomatillo salsa
__ Tortilla chips (5 cups)
__ White beans (1 15 oz. can)
__ Vegetable stock (3 cups)

__ Avocado (3)
__ Cilantro (1/4 cup)
__ Cremini mushrooms (8 oz.)
__ Garlic (2 cloves)
__ Green pepper (1)
__ Jalapenos (1-2)
__ Lettuce (1 head)
__ Lime (2)
__ Red onion (1 1/2)
__ Red pepper (1)
__ Tomatoes (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.


