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Explore the
Mexican Aisle

Tacos are thought to come from Mexico, long
before the Spanish arrived. A taco can be made
with a variety of fillings, including beef, pork,
chicken, seafood, beans, vegetables, and
cheese. They are often garnished with various
condiments, such as salsa, guacamole, or sour
cream, and vegetables, such as lettuce, onion,
tomatoes, and chiles. Tacos are a common form
of antojitos, or Mexican street food, which have
spread around the' world.
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Tajin Classic Extra Hot
Seasoning

Aguachile

Aguachile is a spicy dish made with
shrimp soaked in chili water, lime juice,
and cilantro. The lime juice cures the raw
seafood, resulting in a fresh and tasty
dish. It originated in the western
Mexican state of Sinaloa and has since
led to many variations, some of which
use different ingredients such as cucum-
ber, red onion, and other seafood.

LAMORENA

La Morena
Whole Jalapefios

Chilaquiles

Tortilla soup is a traditional Mexican soup made Chilaquiles is a traditional Mexican
of fried corn tortilla pieces, submerged in a broth breakfast made with tortilla chips

Mole Mexican
Sauce

Tender Cactus

of tomato, garlic, onion, chile de arbol, and
epazote. It is served with pieces of pasilla chiles,
chicharrén, avocado, fresh cheese cubes, and

simmered in sauce. Typically, they're made
with green salsa (in Spanish, salsa verde,
which yields chilaquiles verdes) or red

sour cream. enchilada sauce (chilaquiles rojos). Red Enchilada Sauce
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