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TEd lEnTOn

Being born and brought up in Southern California and spending 
most of my teenage years as a beach bum, everything Mexican 
was the norm to me and I ate Mexican food as least as often as 

hamburgers and hot dogs. Although I have not lived in America for over 
thirty years I still frequently crave Mexican food and when Sandie told me 
that FoodFriends had arranged a demonstration by Chef Adam Roy on 
March 20th at the Rasa Sayang I asked if I could be an honorary woman for 
the morning and tag along.

Chef Adam cleverly kept to three simple but effective recipes: 
Quesadillas, Deep Fried Beef Taquitos and Ceviche of Shrimps. He 
demonstrated in a very short time how easy it is to create delicious 
Mexican food and although I am aware that it takes an expert to make 
something look so effortless I still think that even a novice cook would be 
able to replicate these recipes. It was also great to see somebody talking 
about a subject in which they actually have first hand experience. Chef 
Adam grew up in Chicago with a baseball in one hand and a chilli pepper 
in the other and has obviously loved Mexican food all his life, just as I have. 
His knowledge of peppers and other ingredients was quite extraordinary, 
and to hear about these, thousands of miles from Mexico or the US, was 
particularly unexpected.

The best tip he gave us about making Quesadillas is to warm the flour 
tortillas in a microwave oven or a dry sauté pan before filling them. Choose 
a cheese which melts easily such as a pizza mozzarella so that it oozes over 
all the other ingredients and blends all the flavours together; Chef Adam 
used barbecue cooked chicken with peppers and onions but any favourite 
ingredients work just as well and for those who are vegetarians, they won’t 
feel left out whilst all the other guests are munching on meat fillers.
The deep fried Beef Taquitos (Flautas de Res) were equally delicious and 
the tip here to pre fry the tortillas very quickly in hot oil and set aside – this 
makes them pliable; the second tip is to spike the rolls with a tooth pick 
or skewer, to hold them in shape whilst in the fat. Served with guacamole 
and/or tomato salsa they are a winner for all ages in the family.

Some people are wary 
about food, which is not 
cooked in the traditional 
way, but Ceviche is a 
marinade of limejuice, 
which ‘cooks’ the shrimps 
(or any other fish) without 
heating them. Just leave 
them in this sharp marinade 
overnight and you will see 
that they have turned pale 
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