Potatoes 

2 lb Peruvian purple potatoes 

1/2 cup olive oil 

1 tablespoon oregano 

1 tablespoon minced garlic 

Salt and pepper 

1 tablespoon cilantro 

Preheat oven to 400 

Halve potatoes and put in water 

Mix oil, oregano, garlic, salt and pepper in bowl 

Drain potatoes and add to oil mix 

Spread potatoes on sheet pan 

Roast 30 min. 

Top with cilantro 

Elotes 

6 ears of corn shucked 

1/4 cup crema 

2 cloves garlic minced 

1/2 cup cojita cheese 

1 teaspoon chili powder 

1/2 teaspoon cayenne pepper 

1/2 cup chopped cilantro 

Kosher salt and lime wedges for serving 

Mojo Steak 

2 pounds skirt steak 

1 large navel orange juiced 

3 limes juiced 

1/4 cup olive oil 

6 cloves garlic minced 

1 tablespoon kosher salt 

1 1/2 teaspoons ground cumin 

1 teaspoon black pepper 

1/2 teaspoon oregano 

1/2 teaspoon cayenne pepper 

1/2 onion thinly sliced 

1/2 cup chopped cilantro 

Cut steak into 3-4 pieces 

Whisk orange juice, lime juice, olive oil, salt, pepper, garlic, cumin and cayenne in a bowl 

Add steak and onions to marinate 

Cook to desired temp 

1 cup granulated sugar 

2 tablespoons water 

4 eggs 

14 oz sweetened condensed milk 

12 oz evaporated milk 

3 tablespoons orange liquor 

Zest of 1 orange 

