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 p
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ca
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a
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f ch
ile

 a
n

d
 2

8
 m

illio
n

 p
o

u
n

d
s o

f
p

e
ca

n
s a

re
 h

a
rve

ste
d

 a
n

n
u

a
lly in

 th
e

 sta
te

.

H
IS

T
O

R
Y

W
h

e
n

 D
o

n
 Ju

a
n

 d
e

 O
ñ

a
te

 e
n

te
re

d
 N

e
w

 M
e

xico
 in

 1
5

9
8

, th
e

b
u

ild
in

g
 b

lo
cks o

f th
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r p
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e
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t b
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e
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e
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g
e
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o
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 d
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 p
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 p
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2

early as 1932, observations w
ere m

ade that the southern R
io

G
rande V

alley w
ould be ideal for pecan orcharding. P

ecan
orchards in the P

ecos V
alley started shortly after 1900.

R
IC

H
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U

T
R

IE
N

T
S

C
h

ile
 is rich in vitam

ins A
 and C

. V
itam

in A
 is m

ost abundant
in fresh red peppers in the form

 of carotene. M
ost of the vitam

in
A

 in chile rem
ains after it is canned, dried or frozen, w

hich is
im

portant because of the m
any processed chile products avail-

able. V
itam

in C
 content of chile increases as the season advances

and is higher in chile gathered in O
ctober than in A

ugust.
B

ecause vitam
in C

 is affected by heat and oxidation, canned and
frozen chile contain slightly less than fresh chile. C

hile loses
vitam

in C
 w

hen dried.

P
e

ca
n

s furnish calcium
, phosphorus, iron, potassium

 and
m

agnesium
. T

hey are also a good source of the B
 vitam

ins
(thiam

in, riboflavin and niacin). T
en large nuts (20 halves) yield

approxim
ately 100 calories. T

he fat in pecans has a high ratio of
polyunsaturated to saturated fatty acids. T

he pecan is an excel-
lent source of energy because it is 71%

 fat.

S
E

LE
C

T
IN

G
 A

N
D

 S
T

O
R

IN
G

C
h

ile
 m

ay be either green or red, and is available fresh, dried,
frozen or canned. F

resh chile should have large sm
ooth pods

w
ith sm

ooth shoulders. P
ods should be firm

 and thick-fleshed
w

ith a bright shiny surface. R
oasted and peeled green chile can

be dried in the sun or in a hom
e dehydrator. T

raditionally, red
chile is strung in ristras and dried in the sun for w

inter use. D
ried

chile is m
arketed as w

hole pods or ground to a pow
der. F

rozen
green chile is available in m

any form
s - w

hole green chiles,
chopped chiles, sauces and m

any prepared dishes. F
rozen red

chile sauce is available as w
ell in enchiladas, chile con carne and

burritos. A
 w

ide variety of canned products containing chile has
m

ade the popular N
ew

 M
exico vegetable available to chile fans

across the country.
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P
E

C
A

N
 R

E
C

IP
E

S

D
eviled P

ecans

1 pound of shelled pecans
1/ 3 cup of m

elted butter or m
argarine

1 tablespoon W
orcestershire sauce

1/ 2 teaspoon T
abasco sauce

1/ 4 teaspoon pepper
1 teaspoon salt

P
reheat oven to 300°F

. P
lace nuts in shallow

 baking pan.
C

om
bine rem

aining ingredients. P
our over nuts and stir w

ell.
B

ake 20 m
inutes, stirring tw

ice during cooking. Let cool on
thick paper tow

els. S
tore in airtight container.

P
ecan C

heese B
all

2 8-ounce packages cream
 cheese

1 8
1/ 2-ounce can crushed, w

ell drained pineapple
2 cups chopped pecans
1/ 3 cup chopped bell pepper
2 tablespoons chopped green onion
1 tablespoon seasoned salt
G

arnish (optional)

S
often cream

 cheese. G
radually stir in crushed pineapple, 1

cup pecans, bell pepper, onion, and seasoned salt. C
hill w

ell.
F

orm
 into a ball and roll in 1 cup pecans. C

hill until serving.
G

arnish w
ith tw

ists of pineapple slices, m
araschino cherries or

parsley. S
erve w

ith assorted crackers.
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F
or storage, put fresh chile in polyethylene-type bags in the

refrigerator until peeled. D
ried red chile or chile pow

der should
be stored in a cool dark place to preserve flavor and color. F

rozen
foods should be stored at zero degrees. C

anned chile should be
stored in a cool dark place. A

fter opening, refrigerate and use
w

ithin 2 days.

P
e

ca
n

s are available shelled or in the shell. F
resh shelled

pecans are a light golden brow
n. T

he color darkens w
ith age.

H
igh quality pecans in the shell are clean and free from

 cracks
or holes. U

nshelled pecans keep at room
 tem

perature for about
6 m

onths. Ideally they should be stored in a cool, dry place.
S

helled pecans should be stored in a refrigerator or the freezer.
T

hey rem
ain in good condition for a year.

A
D

D
 T

H
E

M
 T

O
...

B
oth chile and pecans add good flavor to a w

ide variety of
dishes. C

hile in all form
s should be labeled as to pungency.

S
om

etim
es variety is used as an indication of hotness, so it is

helpful for novices to be fam
iliar w

ith varieties. A
 little bit of

chile usually goes a long w
ay, so it’s best to start w

ith a sm
all

am
ount first. F

or hotter dishes, substitute jalepeño peppers for
part or all of the green chile.

C
hile sauce is basic to m

any recipes. It can then be used w
ith

m
any dishes as w

ell as traditional S
panish dishes such as tacos,

enchiladas or huevos rancheros. C
hile is a tasty addition to

scram
bled eggs, beans, salads, casseroles and vegetable dishes.

P
ecans add tasty nourishm

ent to every course at m
ealtim

e.
T

hey can be added to salads, vegetable casseroles, m
ain dishes

and desserts. B
etter yet, just eat them

 plain or toasted.

6

G
reen C

hile S
pread

4 to 6 green chiles
1 16-oz. pkg. cream

 cheese

P
eel chile, rem

ove stem
s and seeds, chop fine. B

ring cream
cheese to room

 tem
perature. B

lend cheese and chile. S
pread on

celery or carrot sticks, or tortilla chips.

G
reen C

hile S
tew

1 lb. beef stew
 m

eat
3

m
edium

 potatoes
1 sm

all onion chopped
cubed

1
1/ 3 cups green chile

1/ 4 teaspoon cum
in seed

  (desired pungency)
1 teaspoon salt

2 cups canned or fresh
P

epper to taste
  chopped tom

atoes
2 tablespoons flour

3 carrots sliced
W

ater

P
lace m

eat in large heavy fry pan. B
row

n over m
edium

 heat.
A

dd onion, chile, tom
ato, carrots, potatoes, cum

in seed, salt,
pepper and m

ix thoroughly. S
prinkle flour over all ingredients.

A
dd w

ater to cover all ingredients. C
over. B

ring to a boil and
turn heat dow

n. S
im

m
er 1 1/ 2 hours or until tender. S

erves 6.

Q
uick C

hile C
heese C

orn

2 tablespoons butter or
1 1/ 4 cup cooked tom

atoes
  oleo m

argarine
1/ 2 teaspoon salt

1/ 2 cup chopped green
1 N

o.2 can w
hole kernel

  onions
  corn (2 1/ 2 cups)

2/ 3 cup chopped, peeled
1

1/ 2 cup shredded cheese
  green chile

In a large skillet heat butter over m
edium

 heat. S
aute onion

until translucent. A
dd chile, tom

atoes and salt. C
ook until just

tender. A
dd corn and heat to sim

m
ering. R

em
ove from

 heat. S
tir

in shredded cheese until m
elted. S

erve im
m

ediately. S
erves 6.
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C
H

ILE
 R

E
C

IP
E

S

R
ed C

hile S
auce

1/ 2 cup dry red chili pow
der

2 tablespoons flour
1 teaspoon salt
1/ 4 teaspoon garlic pow

der
2 cups w

ater
2 tablespoons oil
1/ 2 teaspoon oregano

In saucepan m
ix chili pow

der, flour, salt and garlic pow
der.

A
dd w

ater gradually w
hile m

ixing to blend w
ell. A

dd oil and
oregano. S

im
m

er gently for 15 m
inutes. M

akes tw
o cups.

R
ed E

nchiladas

1/ 4 cup oil
1 dozen corn tortillas
1 pint red chile sauce (see recipe above)
1/ 2 cup chopped onion (optional)
2 cups grated cheese

H
eat oil in a fry pan. F

ry each tortilla in hot fat and drain. D
ip

one tortilla into chile sauce then place tortilla flat on a plate,
sprinkle onion and cheese on top and repeat. U

sually 3 tortillas
m

ake one serving. M
ay be topped w

ith fried egg. S
erve w

ith
refried beans, S

panish rice and/or salad. S
erves 4 to 6.

C
hile C

on C
arne

M
ake red chile sauce above and add 2 cups cooked, cubed

m
eat and 2 cups cooked pinto beans. S

erve hot in bow
ls w

ith
corn or flour tortillas or corn bread.

5

N
ew

 M
exico S

poon B
read

1 N
o. 300 can cream

 style corn
3/ 4 cup m

ilk
1/ 3 cup m

elted shortening
1

1/ 2 cups cornm
eal

2 eggs, slightly beaten
1/ 2 teaspoon soda
1 teaspoon baking pow

der
1 teaspoon salt
1 teaspoon sugar (optional)
1

1/ 2 cups grated cheese
1 4-oz. can green chile, chopped

M
ix all ingredients except chile and cheese. P

our 
1/ 2 batter in

greased 9 x 9 pan, sprinkle on 
1/ 2 cheese and chile; add rem

aining
batter and top w

ith cheese and chile. B
ake in 400

°F
 oven

45 m
inutes; cool slightly and serve.

G
reen C

hile S
alsa

1 cup chopped, peeled green chile (fresh, canned or frozen)
1/ 4 cup onion, chopped fine
3/ 4 cup chopped tom

ato (fresh or canned)
1/ 4 teaspoon garlic pow

der
1/ 2 teaspoon salt
1 tablespoon fresh coriander (cilantro) optional

C
om

bine all ingredients and m
ix w

ell. C
hill and refrigerate

for an hour or longer to allow
 flavors to blend. T

his m
akes 2 cups

of sauce. S
erve as a dip, in tacos, w

ith beans or to season other
foods.

C
hile C

on Q
ueso

In a saucepan cook chile salsa (above) until just tender.
R

em
ove from

 heat. A
dd 2 cups grated cheese. S

tir in until
m

elted. S
erve as a dip or to season bland foods. T

hin w
ith

evaporated m
ilk to desired consistency.


