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Our Story
My father taught me how to cook at a young age. I soon learned the value of being

able to put a meal on the table with whatever food we had on hand.

Today, putting a meal on the table gets a little tricky. My husband and I are both

employed full-time. Our 3 daughters have full-time lives. Getting home from work

and cooking, cleaning, life…drive thru, please?

Our Inspiration
How can families of today have jobs, enjoy activities, stick to a budget, and spend

quality time in the kitchen with meals WE prepared?

For us, the answer is in our past. I look to my parents, grandparents, and family for

inspiration. They didn’t have it easy. They did not have modern conveniences and

ingredients we have today. They had jobs, bills, and busy lives. But they always

made the time and took the timemade the time and took the time to put delicious food on the table.

Our Goal
Buy This Cook That is dedicated to sharing how our family inspires us to cook, to

prepare, and to provide. It is also dedicated to our followers…the food lovers out

there who want to do the same for their family

Our Story
What is Buy This Cook That?



Southwestern Black Bean Soup with Roasted Jalapenos
This was a perfect weeknight meal. Southwestern Black Bean Soup was a hit with

everyone in the family. It is really a super-easy, throw together meal full of healthy black

beans, diced tomatoes, sweet kernel corn and seasoned bites of chicken. (And tastes

even better for lunch the next day….if you have any leftovers.)

Southwestern Black Bean Soup
with Roasted Jalapenos
Roasted jalapenos are kind of a big deal. The seeded and roasted jalapenos
are almost sweet (yes sweet) and are the perfect addition to this simple,
hearty and flavorful black bean soup.



Buy This:

2 chicken breasts, cut in

pieces

6 cups water 1 tsp lime juice

1 TB oil 3 cups black beans, drained 1/2 tsp salt

1/2 TB minced garlic 2 10oz cans Rotel , undrained 1/2 tsp black

pepper

1 tsp chili powder 1 15 oz can kernel corn,

undrained

6 - 8 jalapenos

1/2 tsp cumin 1/2 cup uncooked rice 2 TB oil

1 oz pk dry Ranch mix 1/2 tsp Sazon

Cook That:
Coat chicken with 1 tablespoon of oil, and combine with the garlic, chili powder, and

cumin. Heat a soup pot or dutch oven to medium heat. Add chicken and cook until

browned, about 6 - 7 minutes. Stir frequently. Add water, black beans, undrained

tomatoes, undrained corn, dry ranch mix, lemon or lime juice, salt and pepper. Stir to

combine well, and heat to boiling.

Stir in the uncooked rice, and reduce to a simmer. Cook and stir until the rice is done,

about 20 to 25 minutes. While the soup is simmering, heat 2 tablespoons of oil over

medium high heat. Cut the ends off of the jalapenos. Quarter them lengthwise, and

carefully cut out the seeds and membrane.

Cook the jalapenos in the hot oil until brown on both sides and tender. Remove from

heat, and sprinkle with the Sazon. (Note: You can cut the roasted jalapenos into bite

sized pieces and add them to the soup during the last 5 to 10 minutes. Or, serve them

as a garnish with the soup.
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Fiesta Lime Chicken with Fresh Pico
Doesn't this look so yummy? Full of flavor, fit and fresh, and fun to make and eat. Fiesta

Lime Chicken is definitely a keeper recipe.

Every bite is perfect.

Fiesta Lime Chicken with Fresh
Pico
Fiesta Lime Chicken...just the words alone make my mouth water. Our
recipe features lean chicken flavored with a simple zesty marinade.



Buy This:
For the ChickenFor the Chicken

3 chicken breasts, cut in half filet style = 6 cutlets

1/3 cup fresh lime juice

1/4 cup oil (vegetable, olive, canola)

1 TB chili powder

1-2 tsp minced garlic (to taste)

1 tsp chipotle seasoning blend

1 tsp salt

1/2 tsp black pepper

1/2 tsp cumin

1/2 tsp onion powder

For the PicoFor the Pico

1 cup white onion, chopped (half of a large onion)

1 cup fresh tomato, chopped (one medium tomato)

1/2 fresh jalapeno, seeded and finely chopped

1/2 (or more to taste) fresh cilantro, chopped

1/4 tsp salt

Cook That:
For The ChickenFor The Chicken

Combine lime juice, oil and seasonings. Pour over the chicken cutlets & make sure each

piece is well coated. Cover, refrigerate for 30 minutes to 1 hour.

Heat grill to medium high. Cook chicken on both sides until juices run clear and center

is no longer pink. Do not over cook. Cooking time will vary according to grill

temperature and thickness of cutlets.

For the PicoFor the Pico

In a medium sized bowl, combine all ingredients well. Let sit at room temperature for at

least 30 minutes before serving, stirring occasionally.



Fresh Fiesta Layered Salad
Fresh and healthy, full of crunch and flavor, our Fresh Fiesta Salad is a perfect salad for

mealtime! Serve it with grilled chicken, yummy sauteed shrimp, baked fish, or your

favorite main dish.

You can add the dressing into the salad, but we decided to let everyone pick their own

dressing and served it on the side.

Fresh Fiesta Salad
This salad is a great way to lighten up a Southwestern or Mexican meal.



Buy This:
1/2 head iceberg lettuce, chopped

1/2 head romaine lettuce, chopped

1 14 oz can black beans, rinsed and drained very well

1/2 cup red onion, chopped

1 cup radishes, sliced

1 orange (or any color) bell pepper, seeded and sliced

1 can kernel corn, drained very well

1 avocado, chopped

1/2 cup green onions, chopped

1 pint grape or cherry tomatoes, halved or quartered

1 tsp lime juice

1/2 TB dried Italian seasoning or dried oregano

Cook That:

Toss the avocado in lime juice and set aside.

Layer ingredients in preferred order in a large serving bowl. We recommend starting

with lettuce, and layer in contrasting colors until the bowl is full. Top with tomatoes and

dried seasoning.

Serve with your favorite salad dressing.



Sugar Sunset Margarita
These...are dangerous. They taste so sweet and fresh, with a perfect balance of flavors.

Freshly squeezed lime and orange juices with a little surprise at the end.

Sugar Sunset Margaritas
So we have all heard of a Tequila Sunrise, but how about Sunset
Margaritas?
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Buy This:
8 oranges

6 limes

3/4 cup water

3/4 cup sugar plus additional for rims

Fifth of Tequila (light, silver)

1 bottle carbonated fruit soda, chilled

Club Soda, chilled

Ice

Cook (Drink) That:
The ingredients will make several drinks. The instructions below are for one single serve

drink.

Juice all of the citrus fruit. For personalizing each drink based on preference of taste,

keep the juice in separate containers.

To make a simply syrup, in a small pan, combine sugar and water over low heat. Stir

until sugar is dissolved. Cool.

Wet the rim of a chilled glass with lime juice. Invert glass and dip into sugar. Fill glass

with crushed ice. In order, pour the following over ice:

2 TB club soda

2 TB lime juice

1 1/2 to 2 ounces Tequila

1 TB simple syrup

4 TB orange juice.

Stir gently, and top with a splash of carbonated fruit punch soda. Enjoy!



Homemade Refried Beans
We will not judge you if you like refried beans from a can. If you can get over the big,

gelatinous can shaped bean tower that comes out of the can, they actually taste ok. But,

I beg of you, try making your own Homemade Refried Beans

You get to control your own fat content, sodium levels...and they taste 10 times BETTER

than what is in the can. You ready?

Homemade Refried Beans
These are soooo easy, so good, and you will want to kick yourself in the
pants for not doing it this way the whole time.
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Buy This:
3 cups cooked pinto beans (or 2 14 oz cans, drained and rinsed)

2 TB bacon grease (or oil)

2 tsp minced garlic

1/4 tsp salt or Sazon seasoning

1/4 tsp black pepper

1/4 tsp onion powder

1/8 tsp cumin

1/2 cup salsa

1/4 cup water or chicken broth

1/2 cup shredded sharp cheddar cheese

Cook That:
In a skillet, heat bacon grease and minced garlic until you can smell the garlic and it

starts to turn golden. Add drained beans, stir. Sprinkle all seasonings over the beans,

stir and cook on medium high heat for 10 minutes. You want the beans to start

browning and to soften slightly. Stir frequently.

Add salsa and water or broth. Combine all ingredients well, and reduce heat to low.

With a fork, mash the beans to desired consistency.

Cook and stir for an additional 5 minutes or until excess moisture is gone.

Remove from heat, top with shredded cheese. Let the cheese melt and serve.

For an extra touch, skip the last 5 minutes of cooking and top with cheese. Put in the

over under a broiler until the cheese is golden and bubbly.



Carnitas Tacos with Sweet Cilantro Cabbage
Have I told you lately how much I LOVE Mexican food?I do. I could eat it every day. And

with recipes this easy, why not? Spicy and tender pork and crunchy fresh cabbage.

Winner!

Carnitas Tacos with Sweet
Cilantro Cabbage
Using slow simmered pork loin, soft warm tortillas, our Homemade Refried
Beans and Sweet Cilantro Cabbage, these terrific tacos are addictive
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Buy This:

CarnitasCarnitas

2 lbs pork loin, cut into large cubes

1 onion, chopped

6 TBveg oil , divided

4 TB Frank's hot sauce

2 TB chili powder

1/2 TB minced garlic

1/2 tsp black pepper

1/2 tsp ground cumin

1/2 tsp garlic powder

1/2 tsp Adobo seasoning

1/2 tsp crushed red pepper flakes

1/2 cup beer

Sweet Cilantro CabbageSweet Cilantro Cabbage

4 cups green cabbage, thinly sliced

1/2 bell pepper

3 TB chipotle mayonnaise

3 TB fresh cilantro, chopped

1 TB sugar

1 TB cider vinegar

1 TB water

1 tsp vegetable seasoning blend

1/2 tsp black pepper

Cook That:
CarnitasCarnitas

In a plastic container with a tight fitting lid, cover the pork chunks with Frank's hot

sauce, 3 tablespoons of oil, and all seasonings. Stir well to coat pork. Cover tightly;

refrigerate 6 hours to overnight. Shake pork around every couple of hours.

In a large cast iron skillet, heat remaining oil to medium high. Add marinated pork. Sear

until brown on all sides. Once pork is cooked, deglaze pan with beer, stirring to get all of

the brown bits from the bottom of the skillet.

Place chopped onion in bottom of your slow cooker. Add the seared pork on top. Pour

beer gravy over the pork and onions. Cover & cook on low for 2-3 hours, until the pork is

tender, pulls apart easily. Cool, shred with a fork.

Sweet Cilantro CabbageSweet Cilantro Cabbage

In a large bowl, whisk together mayo, sugar, vinegar, and water. Add all seasonings and

cilantro. Stir. Add cabbage and bell pepper, toss to coat well. Refrigerate until serving.



Homemade Enchilada Sauce
When we make this we usually double the recipe and throw the extra in the fridge /

freezer to save time for the next enchilada dinner. Time Saver!

Homemade Enchilada Sauce
It iss so easy to make your own homemade enchilada sauce, from scratch,
using simple ingredients you already have in your pantry



Buy This:
2 TB vegetable oil

2 TB all purpose flour

4 TB chili powder

1/2 tsp garlic powder

1/4 tsp salt

1/4 tsp cumin

1/4 tsp salt free vegetable seasoning blend (or dried oregano)

2 1/2 cups chicken broth

Cook That:
In a medium sized sauce pan, heat oil over medium heat. Add flour and whisk and cook

until smooth and bubbly. Stir constantly.

Cook for 1-2 minutes, then stir in seasonings. Gradually add chicken broth, whisking the

mixture constantly until smooth.

Heat to a low boil, then reduce to a simmer for 10-15 minutes.

Makes approximately 2 1/2 cups.



Black Bean Enchiladas
Our food budget doesn't allow us to waste a lot of food, so we repurpose as much as

possible. However, we do not want to eat the same thing every night. Our Black Bean

Enchilada recipe is a perfect way to remix simple ingredients into a new and delicious

meal!

When in doubt, go Mexican. Always so good and so flavorful.

Black Bean Enchiladas
Enchiladas are a go-to recipe for my family. They are easy to make, quick to
cook, and adaptable to whatever ingredients you have on hand. You can
go bold or go mild.



Buy This:
1 TB olive oil

2 tsp minced garlic

1 lb lean ground beef

2 cups black beans, drained and rinsed

1 cup salsa

1/2 cup chopped jalapenos or mild green chiles

1 TB chili powder

1/2 tsp paprika

1/4 tsp all purpose seasoning or salt

1/4 tsp black pepper

1/8 tsp onion powder

1/8 tsp cumin

1/4 cup water or chicken broth

8 soft tortilla shells, 8 inch

2 1/2 cups enchilada sauce

2 cups shredded cheese, Monterrey jack or cheddar

2 green onions, chopped (optional)

Cook That:
Preheat oven to 350 degrees and spray an 8x13 baking dish with non stick spray and set

aside. In a large skillet, heat oil and garlic over medium high heat. Add ground beef

when you start to smell the garlic. Cook until brown, stirring frequently. Add beans,

salsa, jalapenos or chiles, seasonings, and water or broth. Stir to combine, and reduce

to a simmer.

Stir the beef and bean mixture frequently, mashing some of the beans to thicken the

filling. Simmer for 10 to 15 minutes. Spread 1/2 cup of enchilada sauce on the bottom

of prepared baking dish.

Evenly fill tortilla shells with the black bean and beef mixture, roll and place seam side

down into the pan. Cover completely with the remaining enchilada sauce. Top with

cheese and green onions, and bake for 30 minutes or until cheese is bubbly.



Cilantro Lime Dip
This is an easy dip recipe to make that's just a little different than ordinary. Freshly

squeezed lime is a must. 

If you want it a little spicier--and I do--add Siracha. Adding hot sauce changes the color

just a little, so it is super easy to create a hot and mild version of this and serve them

side by side.

Cilantro Lime Dip
This is a fresh and creamy dip perfect to serve with tacos, quesadillas,
sandwiches or anything that needs some zesty wow-factor



Buy This:
1 cup sour cream

1-2 TB fresh chopped cilantro (use 2 TB if you like a stronger flavor)

1 TB fresh lime juice

1/8 tsp garlic powder

1/8 tsp black pepper

1 tsp Siracha (optional)

Cook That:
In a small bowl, combine all ingredients. Stir until well blended. Add Siracha only if you

want it spicy.

Refrigerate until serving.



Breakfast Quesadillas
This is an easy one. You can use whatever toppings you want. Just add some scrambled

eggs so we can call it breakfast. We had black beans, some Mexican Rice, already

seasoned ground beef and more.

I think this is awesome for a make-ahead recipe for weekday breakfast on the go. Or a

perfect lunch for work. Or at 3:27 in the afternoon. HA Layer your ingredients, use what

you have on hand.

Breakfast Quesadillas
Morning...hungry. Cereal...ugh. What do you do when the refrigerator gives
you taco leftovers? You make Breakfast Quesadillas.
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Buy This:
3 eggs, scrambled

1 tsp butter

2 tsp oil, divided

8 medium sized soft tortillas

1/2 cup black beans

1/2 cup ground beef, leftover from tacos

1/2 cup Mexican rice

1/2 cup salsa

4 tsp chopped red onion

1 cup shredded sharp cheddar cheese

Toppings as desired

Cook That:
In a skillet, melt butter over medium low heat. Scramble three eggs. Set aside. Mash the

black beans slightly with a fork. Set aside.

Wipe out the pan, and increase heat to medium. Add 1/2 teaspoon of the oil. Place one

tortilla in the skillet, and with your hand move the tortilla around in the pan in a circular

motion to spread the oil.

Spread 2 tablespoons of beans evenly on the tortilla. Add 2 tablespoons of seasoned

ground beef. Top with 1/4 portion of the scrambled eggs. Continue layering evenly,

using 2 tablespoons of rice, 2 tablespoons of salsa, and 1 teaspoon of onions. The last

layer should be 1/4 cup of shredded cheese, then top with another tortilla. Mash down

slightly.

Cook the tortilla until the bottom is lightly browned. Carefully flip the quesadilla with a

spatula, and continue to cook until the other side is lightly browned and the cheese is

melted.

Repeat the process with the remaining ingredients. Allow to cool slightly, cut into

quarters and serve with your favorite toppings.

Makes 4 quesadillas.



Fresh Guacamole
Sometimes, guacamole is too creamy, or bland, or just ICK. This recipe was born in my

kitchen as a response to bad guacamole. I thought "we can do better than what we are

eating in restaurants".

And we did. The key is FRESH. Fresh lime juice, fresh tomato, fresh onion, fresh cilantro.

Fresh, fresh, fresh.

Fresh Guacamole
Avocados are so delicious, and this fresh guacamole recipe uses simple
ingredients to highlight their flavor and texture.



Buy This:
4 large ripe avocados

1 tomato, diced

1/2 cup purple onion, finely diced

1 lime, zested and juiced

1 TB chopped fresh cilantro

1/2 tsp minced garlic

5 shakes Frank's hot sauce

Salt & pepper to taste

Cook That:
Slice avocados in half and remove the pits. Score the flesh with a knife both ways, and

scoop the avocado into a medium sized bowl.

Zest the lime and finely chop it. Add 1 teaspoon of the lime zest to the avocados.

Roll the lime on the counter with your hand, and cut in half and juice. Get all of it out,

you want the lime flavor. Add juice to the bowl. Toss to coat. Let sit 5 minutes. The lime

flavor will get stronger as it sits, so before you add more, taste it.

Add tomato, onion, cilantro, garlic, hot sauce. Mash the large chunks with a fork, but

leave some of them. Stir all ingredients well to combine.Taste, then add salt and pepper

if desired.

Serve immediately.

To store any leftovers, place a piece of plastic wrap directly on the guacamole then

cover with a tightly fitting lid. If there is any browning after refrigeration just give it a

quick stir.
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Easy Layered Mexi-Dip
What makes this super easy layered Mexican dip recipe even better is the kids can get

involved. My youngest daughter helped make this one.

Kids LOVE to help build this dip, add their own ingredients (corn, olives, fresh tomatoes,

etc.) to make their own creative recipe. Recipes like these are really what gets a child

involved and in love with cooking! Get your children in the kitchen, you will both enjoy

that time spent together.

Easy Layered Mexi-Dip
Simple, fast, and delicious. This Easy Layered Mexican Dip is a go-to for
tailgating, parties, or a great weeknight nacho supper. It has all the food
groups, right?



Buy This:
1 pound lean ground beef

1 1/2 cups refried beans (that's about 1 can of store-bought, or make your own)

1 small container sour cream

1 1/2 cups salsa

1 1/2 cups shredded cheddar

3 TB taco seasoning (store bought, or make your own)

Toppings such as chopped green onions, fresh tomatoes, olives, jalapenos, etc.

Cook That:
Preheat oven to 350 degrees. In a skillet, brown ground beef. Add taco seasoning.

In a greased round casserole dish, one thin layer at a time, alternate ground beef, beans,

sour cream, salsa and cheese. Repeat layers, with the last layer being cheese. Cover with

foil.

Bake in oven for 35 minutes. Uncover and bake an additional 15 minutes until golden

brown and cheese is bubbly and begging you to eat it.

Serve with your favorite toppings and tortilla chips.



Do Us a Favor?
If you liked our recipes, please tell 3 friends about our website. Pretty

please? Your support means so much!

(Feel Free to Forward them a copy of this cookbook!)

To contact us, email info@buythiscookthat.com

Follow us on Facebook, Twitter, Instagram and Pinterest. Our username is
Buy This Cook That.

CLICK HERE TO VISIT BUYTHISCOOKTHAT.COM

made with

http://buythiscookthat.com
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