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I haven't been on a real vacation since before COVID hit and I didn't notice how tense I was
until I stepped off the plane. Even before I got to Mexico, my journey was horrid and would
have discouraged anyone from going. I received a false COVID test that scared the shit out
of me before I arrived (I took another test and it was negative), the airport lost my luggage,

and when I arrived at the Cancun airport I had no service and was this close to being left
and stuck at the airport. But no matter what I kept saying to myself my mother's famous

words, "everything is going to work out fine." And it was.
 

Not only did I enjoy myself, but I also met a group of girls who were fun and laid back! They
let me borrow clothes, we shared thug stories, and just chilled. And you know what?

Surprising we got along! You always hear of those girl trip horror stories but I can honestly
say that wasn't my truth at all! I think this trip is what we all needed. What is wild is at

moments I could see the tension of the day-to-day slowly release from everyone and by
day 3 we finally were able to let loose.

 
By the end of the trip, I drunk my weight in tequila, had a mini beef with our personal chef,
and almost broke my toe on a yacht overlooking clear blue waters. While there were some
things I would change like the constant extortion that we experienced I wouldn't change

anything else.  I was able to catch my breath and be reinspired. I create a few recipes
inspired by my trip to Tulum. I hope you enjoy them and create your own get-a-away. 

 
This summer while you are going through the rigmarole of life. Remember just breathe

your mind, body, and soul needs it. And remember everything will work out fine.
 
 
 
 
 
 

When I got to Mexico, I found myself exhaling
a lot, not because I was tired but because I

realized I've been holding my breath. This year
has been a challenging one filled with so much

transition and heartbreak. While we are
allowed to go outside, COVID, the government,
and life continued to reek hectic never giving
us a break, never letting us catch our breath. 
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A Tulum Photo Dump



Something
so
addictive 
I had 
to share



Elote (aka Mexican Street Corn) is a
popular street food that you can

find all over Mexico and the US! I am
obsessed with Mexican street corn
and usually eat it on taco Tuesday.
When I make it I don't serve it on a
stick but when I was in Tulum I saw

it being served on a skewer and
fresh off the GRILL! I almost burnt

my tongue a few times being
greedy! 

If you can't find cotija cheese, you
can replace it with delicious salty

feta or even goat cheese. 
 

Get adventurous and garnish with
scallions, crumbled bacon, fresh
cilantro, honey, or even sriracha!

Ingredients
6 ears corn, shucked and cleaned
Mayonnaise
Grated cotija or feta cheese
Freshly chopped cilantro
Fresh lime wedges
Lupita's Cowboy Chipotle

Seasoning alternative:
Sea salt
Chipotle powder
smoked paprika

Chipotle
Elote
Street
Corn

 
 

Pre-boil the corn with a pinch of
salt for about 10 mins.

 
Preheat grill or grill pan to

medium-high. Grill corn, turning
often until slightly charred all over,

about 10 minutes. 
 

Brush corn with a layer of butter.
 

Spread mayonnaise and cheese
mixture on top. Garnish with

cilantro, chipotle powder, smoked
paprika, and fresh lime juice.

 

Cook
cocinera
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BREATHING
IS THE
ESSENCE
OF LIFE.
BREATHE
DEEPLY,
LIVE FULLY.

#FlavorFoodforThought



Redefining 
tacos 



rápida
BBQ 
Al Pastor
Chicken 
Tacos 

2 whole ancho chiles, seeds and stems
removed
2 whole pasilla or guajillo chiles, seeds
and stems removed
Grapeseed oil
Lupita's "Street Taco" seasoning
1 tablespoon achiote powder or paste
smoked paprika
pineapple juice
fresh pineapple

Tacos al pastor were created by
Lebanese immigrants in Puebla,
Mexico, in the 1930s, who introduced
the region to traditional shawarma:
roast lamb served on a flour tortilla.

Tacos árabes was the original name
for this cuisine, which had lamb
cooked on a vertical, or upright, grill.

Mexican shepherds eventually made it
their own and began grilling
marinated pork strips calling it “al
pastor,” which means “shepherd
style.”

This recipe isn't "authentic"
but is very close to it! I've added a few
ingredients to give a Lupita's style
flavor. 

Ingredients 1 chipotle chile packed in
adobo sauce, plus 2
teaspoons sauce from can

 
1/4 cup distilled white
vinegar
fresh garlic
2 teaspoons brown sugar
a few dashes of liquid
aminos (my secret
ingredient)
cilantro
sweet onion
skinless chicken thighs



Cook
cocinera If you

can't find
ancho

chiles or
guajillo

chiles it's
ok! The

tacos will
still

come out
amazing!

Cover and
refrigerate for 4
hours.
Once the chicken is done marinating season
with Lupita's "Street Taco" Seasoning, smoked
paprika, and a dash of sea salt. 

Preheat grill or cast-iron skillet to medium-
high and brush with oil. Grill chicken thighs
until slightly charred and cooked through. Let
rest on a cutting board for 5 minutes then cut
into strips.

 

Grill fresh
pineapples and red
onions.

 
Grill tortillas until soft and beginning to char,
about 30 seconds per side. Top each tortilla
with a few pieces of chicken, onion, and
pineapple. Serve with lime wedges for
squeezing over.

 
 
 



Ain't
Cho
Average
Shrimp
& Sweet
Potato
Grits
Available on the
"Brunch at
Sunrise" catering
menu visit
flavorfood.com
for more details. 



When the
breath wanders

the mind is
unsteady 

but when the
breath is
calmed 

the mind too
will be still.



Can you
Rub My
Mojo?



 
 

Slather the pork shoulder with
grapeseed oil and season

generously with Clammy Joe's "Rub
my Mojo" seasoning. 

 
Place in a pressure cooker. 

Cover pork with orange and lime
juice,  garlic, cilantro, sea salt,

pepper, and chicken stock.
 

Place lid on pressure cooker and
lock; bring to full pressure over
medium heat until pork is no

longer pink in the center, about 60
minutes. Let the pressure come

down naturally, about 15 minutes.
 

Remove pork from the pressure
cooker and shred meat.

 
Garnish with fresh mint.

Serve over cilantro lime rice!

Ingredients
Boneless pork shoulder

Clammy Joe's "Rub my Mojo"
seasoning

chicken stock

fresh garlic

fresh orange juice

fresh lime juice
 
Mexican oregano 

freshly chopped cilantro

a tiny bit of fresh mint

cumin

sea salt 

fresh cracked pepper

(I like my carnitas spicy so I added
jalapenos.)

 

I'm not a fan of cooking devices, to me, it takes the fun out of the process of
cooking. But honey making this Mojo Carnitas in a pressure cooker made
me a believer! 60 mins and you have the perfect, juiciest, flavorful carnitas

ever. Make a carnitas bowl by adding cilantro lime rice, sliced avocado, pico
de gallo, and fresh cilantro. 

 

Pressure Cooker
Mojo Carnitas

Cook
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When
your
sweet
tooth
calls...



Churro Sundae with
Spike Dulce Sauce
This fried dough is everything and more. If you have a sweet tooth like
I do this will satisfy those cravings. I topped my churros with vanilla ice

cream and a spiked dulce sauce. Make this recipe only on cheat day!

Ingredients 
1 c. water

6 tbsp. butter

2 tbsp. granulated sugar

1 tsp. pure vanilla extract

1 c. all-purpose flour

1 tsp. kosher salt

2 large eggs

Vegetable oil, for frying

Cinnamon sugar

Makeshift dulce sauce

pre-made caramel

bourbon or cognac
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Make churros: In a large saucepan over medium
heat, add water, butter, and sugar. Bring to a

boil, then add vanilla. Turn off heat and add flour
and salt. Stir with a wooden spoon until

thickened, 30 seconds. Let mixture cool for 10
minutes. 

 
 

To cooled mixture, using a hand mixer, beat in
eggs one at a time until combined. Transfer

mixture to a piping bag fitted with a large open
star tip. In a large pot over medium heat, add

enough oil to come halfway up the sides and heat
to 375°. Holding the piping bag a few inches

above the oil, carefully pipe churros into 6" long
ropes. Use kitchen scissors to cut off dough from

piping bag. 
 
 

Fry until golden, 4 to 5 minutes, turning as necessary.
Fry 3 to 4 churros at a time and let oil come back to

375° before each batch. Remove churros with a slotted
spoon or tongs and immediately roll churros in

cinnamon sugar, then place on a cooling rack. Top
with ice cream and heated caramel l mixed with

bourbon. 



Breathe is the
link between

the mind and
body

#FlavorFoodforThought



Spicy Pineapple
Margaritas

Combine the tequila, agave,
pineapple, and cilantro in a large
shaker; muddle with the end of a

wooden spoon.
 

Add the pineapple juice, lime juice
and triple sec to the shaker and fill

with ice. Cover and shake vigorously
for 15 seconds. Strain into 2 rocks

glasses filled with ice. 
 

Rim the glasses with salt and chile
powder 

 
Garnish with pineapple wedges and

jalapenos.

 

Tequila 
and spice
makes
everything
nice

Ingredients
4 ounces 

1 1/2 ounces agave syrup
 
pineapple, plus wedges for
garnish
 
2 springs of fresh cilantro 
  
jalapenos

4 ounces pineapple juice
 
2 ounces lime juice (from
about 2 limes) 

 1-ounce triple sec 

Kosher salt and chile for the
glasses (optional) 

Mix
mezcla



Birra
tacos in
the
making  



Lupita's
Cousin
Birria's

Taco

Birria’s popularity exploded in the past year,
becoming one of the hottest food trends in
taco land. One bite of Lupita's Cousin Birria

Tacos, you will fall in love with our Street
Taco seasoning. 

 

Ingredients 
beef chuck roast or whatever
 meat you decide

Lupita's Street Taco Seasoning

1 teaspoon Ground black pepper + more to
taste

1 can of chipotles in adobo sauce

6 cloves garlic, peeled

1 large white onion, quartered 

beef stock

1/2 tablespoon ground clove 

3 bay leaves

1 cinnamon stick

corn tortillas, white or yellow

10 ounces Oaxaca cheese or shredded
"Mexican" cheese 

grapeseed oil

Chopped cilantro

Diced white onion

Lime wedges

 

Put the short ribs, beef chuck, or
even chicken, in a large heavy

pot. Vegans you can substitute
the meat for jackfruit or oyster

mushrooms. 
 

If you use jackfruit or oyster
mushrooms you don't need to
slow cook the "meat". Proceed

to just making the Birria sauce.
Season your meat with Lupita's
"Street Taco". Add onion, garlic,

bay leaves, clove, two cinnamon
sticks and water. 
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Bring to a boil over medium heat, skimming any foam from the surface.
Reduce the heat to low and simmer until the meat is tender, 2 hours, 30
minutes to 3 hours. If you try to pull the meat and it gives you some
resistance, try leaving it in for another hour. Transfer the meat to a cutting
board and shred with a fork.
For the Birria Sauce

Combine soaked chipotle peppers in adobo sauce, crushed tomatoes, 2
tablespoons of vinegar, garlic, cloves, cinnamon, cooked onion from broth,
and broth from the meat into the blender (reserve some broth for dipping
sauce). Blend until smooth. You can also add ancho chile peppers but the
Lupita's Street Taco Seasoning has acho chile inside, so if you decided not to
the flavor will still be there. Cook for about 15 mins to let the flavors blend. 

Take part of your sauce and place your meat inside. Cook for about 15 mins.

Make sure the birria sauce is fully
covering both sides of the corn

tortillas because the tortillas will
break if they're too dry. If you're

using a cast-iron skillet, grease pan
with oil to prevent tortillas from

sticking. You can use a bit of oil for a
non-stick pan. 

 
Place corn tortilla on the heated
skillet with oil and birria sauce.

Layer a handful of grated melting
cheese, meat, diced onion, and

cilantro on the corn tortilla, then let
the cheese melt. Flip and add more

birria sauce to the pan 
 

Serve these deliciously epic birria
tacos immediately with the

reserved sauce and broth and lime
slices.

 



Life moves so fast sometimes never allowing us to catch our
breath. 

Write down the things you do day to day that "does allow you to
breathe."  After each item(s) exhale and say, " I breathing to live."

Do this through your days before you embark on something
channeling and feel the difference.

Flavor Food For Thought 

#FlavorFoodforThought


