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These creative Mexican
appetizer recipes come
together quickly for a delicious
and unique starters corner on
your buffet!
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MEXICAN
CORN SOUP

Ingredients

Preparation

@I)%‘.’

W ut7






We crafted these amazing
Mexican main dish recipes to

help you build a one-of-a-kind,
authentic buffet.
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CHICKEN BURRITO

Ingredients

Preparation
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QUESADILLA
CASSEROLE

Ingredients

Preparation
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MEXICAN STYLE
MEAT BALLS

known as «albondigas» in Spanish, Mexican Meatballs =

are easy, authentic and brings excitements to your Ie aratlﬁn
Buffets among adults and Kids. Check out the full

recipe!

« Cutred onion and color peppers into cubes. Sauté them
in hot pan with sunflower oil.

« Add corn and Mexican beans.

« Then,add spring onion and Knorr Mix Grill Seasoning
and Knorr Mexican Salsa to the mix and cook for
another 4-3 minutes after it is starts boiling.

ln Iediants « Deep fry meat balls in a separate pan and drain them
g A before adding them on the sauce prepared.

- Cook well with this sauce until meat balls are fully

Meat Balls 8 kg cooked.

Fresh Color Peppers 2 kg « Sprinkle chopped parsley and coriander before serving.
Corn 1kg

Mexican Beans 1kg

Red Onion 2 kg

Sunflower Ol 300 ml

Spring Onion 1pc

Parsley 1pc

Fresh Coriander 100 g

Knorr Mix Grill Seasoning 200g

Knorr Mexican Salsa 4 kg #S 22 Unilever
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To end your themed
night on a sweet note,
explore our proposal
of these top-rated
Mexican desserts.

# 22 Unilever
W 5% Food
92§ Solutions

> W?’””W |



The best way to end any Mexican meal is by offering
your guests a big slice of Flan. Creamy, rich, and
decadent. Check out the recipe for the Smooth
Traditional Mexican Flan
« Pour 1.5 caramel sauce that you will find in Carte d’Or

Creme Caramel in a bowl lightly watered and cool them
in the fridge.

« In a casserole Cook Carte d’Or Creme Caramel mix with
milk and Cream on medium heat stirring well.

« Once the mix starts to boil, take it off the heat (without
waiting for it to thicken) after 1 minute

« Then pour the mix into the bowls after 10-5 minutes.

« Once the mix reach room temperature, add it in the
Carte d’Or Creme Caramel 1.5 kg fridge for 2-1 hours
Milk 51
Cream 51
Sour Cherry (Pips Removed) 2.5 kg

« Flip the module up-side down in a serving dish.
- Decorate with sour cherries before serving.
















