


Gilbert and Jennie de Cardenas founded Cacique® in 1973 when they saw the 

opportunity to create a high quality fresh cheese, also known as queso fresco.  Nearly 

four decades later, Cacique® is still family-owned and is the largest maker of Hispanic 

cheese, cream, chorizo and yogurt in the U.S.  The Cacique® family has stayed true to 

their vision, and their vibrant legacy is captured in the four pillars logo that is boldly 

present on every Cacique® product: family, quality, integrity and authenticity. 

a b o u t

 CaCiqUe ®

how it started



aarón Sánchez is a Food Network star and is the owner and executive chef of 
restaurants Centrico and Tacombi, both located in New York City.  aarón stars on 
multiple Food Network shows including: Chefs vs. City, Chopped, Best Thing I Ever 
Ate, Next Iron Chef, and more.  The son of celebrated Mexican cooking authority 
Zarela Martinez, aarón’s passion, commitment and skills have placed him among the 
country’s leading contemporary Latin Chefs.

aarón has partnered with Cacique® because of his passion for combining contemporary 
Mexican flavor with traditional authentic ingredients.  He challenges and encourages 
the at-home cooks and foodies to Go Auténtico when preparing Mexican dishes, using 
Cacique® and its line of authentic Hispanic cheeses, cremas and chorizos.  

a b o u t

CHeF aaróN SáNCHeZ
food network star and executive chef



exclusively prepared for Cacique®, Chef aarón Sánchez’ 
Cinco de Mayo menu features the versatility of queso 
fresco as the central ingredient in every course from 
botanas (appetizers) to dessert.  queso fresco, which 
means “fresh cheese,” is the most popular type of cheese 
in Mexico.  Its fresh, milky flavor and crumbly texture 
uniquely balances hearty, sometimes spicy Mexican 
dishes.  The brand’s variety of queso frescos, Cacique® 
Queso Fresco and Panela, brings out the auténtico flavor 
and texture to aaron’s culinary creations.  

aaron’s Cinco de Mayo menu includes a “Cinco for 
Cinco” botanas menu featuring five inspired appetizers,  
a refreshing queso Panela salad, a savory tortilla soup, 
a classic enchilada entrée and an indulgent capirotada 
dessert.  The botanas alone can satisfy everyone in your 
party: choose from empanadas, chipotle pulled pork 
tacos, shrimp aguachile tostaditas, stuffed sweet chiles 
and fresh corn and chorizo sopes.  at the center  
of each dish is the queso fresco.   

This menu is also available on www.caciqueusa.com  
and www.facebook.com/caciquebrand.

a b o u t

CaCiqUe®

cinco de mayo menu with 
chef aarón sánchez



i n g r e d i e n t s
 

CHiLeS aNd FiLLiNG
4 oz. Cacique® queso Fresco, crumbled 

1 package (10 oz.) Cacique® beef or pork chorizo
12 multi-colored small sweet chiles

¼ cup black or golden raisins 
¼ cup almonds, slivered, toasted and 

crushed into medium pieces
1 small potato, either russet or Yukon gold, 

peeled, 1/4-inch diced and placed in cold water
1 small yellow onion, fine diced

¼ tsp. cinnamon, ground
¼ tsp. allspice, ground

SaUCe
1 large red bell pepper

1 small garlic clove 
1 tbsp. lime juice

1 tbsp. olive oil
Salt and pepper to taste

GarNiSH 
3 oz. Cacique® queso Fresco, crumbled

Cilantro sprigs

Servings: 4
Prep Time: 20 minutes

Cook Time: 45 minutes

p r e p a r a t i o n
 
For CHiLeS
Place small chiles over open fire or BBq and 
roast all sides of the chiles until the skin is 
completely blistered and black.  Put the chiles in 
a small plastic bag for 10 minutes.  remove the 
chiles and peel the chiles, making sure not to rip 
the chiles apart. Cut a small slit in the side of the 
chiles and remove the seeds, leaving the stem on 
for a nice presentation.  Set aside.

For CHoriZo Mix
Cook chorizo (out of casing) and onions over 
medium heat for 3 minutes. add potatoes, raisins, 
cinnamon and allspice, then cover and cook for 
10 minutes until the potatoes are cooked.  Season 
with salt and pepper, and then add almonds.  
Gently fill each chile with the chorizo mix and 
Cacique® queso Fresco using a small spoon. 

For SaUCe
roast red bell pepper in the same fashion as the 
small chiles, then remove and discard the seeds 
and stem. Place pepper, garlic, lime juice, olive 
oil and salt in blender and blend until smooth.

For PreSeNTaTioN
Preheat oven to 400F.  Place the chiles on an 
oven safe plate or dish and bake for 15 minutes.  
While the chiles are baking, place the sauce 
in a small sauce pot, slowly bring to a simmer 
and check salt and pepper. remove the chiles 
from the oven, spoon some of the sauce over the 
chiles, sprinkle with the Cacique® queso Fresco 
and garnish with cilantro sprigs. 

The traditional Spanish recipe receives a Mexican makeover.  The mildly-sweet flavor of 
Cacique® Queso Fresco perfectly complements the sweet chiles and raisins in this botana.

S w e e t  C h i l e s  S t u f f e d  w i t h 
C a c i q u e ®  C h o r i z o  P i c a d i l l o  &  q u e s o  F r e s c o 

w i t h  F i r e - r o a s t e d  r e d  B e l l  P e p p e r  S a u c e

SWeeT CHiLeS STUFFed
w i t h  C a c i q u e ®  C h o r i z o 

P i c a d i l l o  &  q u e s o  F r e s c o 
with fire-roasted red bell pepper sauce



S h r i m p  a g u a c h i l e

T o S Ta d i Ta S
the ceviche alternative

A fresh alternative to ceviches, these crisp tostaditas are topped 
with Cacique® Queso Fresco and Crema Mexicana Agria which add 

creaminess and unite the citrus and savory flavors in this crowd pleaser.

S h r i m p  a g u a c h i l e  T o s t a d i t a s

i n g r e d i e n t s
 

SHriMP MariNade
1 lb. (small to medium sized) shrimp, 

peeled, deveined, tails removed 
and butterflied

1 cup fresh lime juice
1 tbsp. fine sea salt

   
SHriMP aGUaCHiLe

½ cup fresh lime juice
1 tbsp. extra virgin olive oil

1 cup cucumber, peeled and diced
½ cup honeydew melon, small dice

½ cup red onion, small dice
1 tbsp. fresh cilantro, finely chopped

1 tbsp. fresh mint, finely chopped
1 jalapeno, seeded and finely chopped

Salt and pepper to taste

ToSTadiTaS
1 dz. small corn tortillas, 4” or 6”

2 cups canola oil

aSSeMBLY aNd GarNiSH
1 avocado, sliced thin

4 oz. Cacique® queso Fresco, crumbled 
4 oz. Cacique® Crema Mexicana agria

Servings: 4
Prep Time: 30 minutes 

Cook Time: 90 minutes

p r e p a r a t i o n
 
For SHriMP MariNade
Place cleaned shrimp in a shallow dish and 
cover with 1 cup of fresh lime juice and sea salt.  
Let it marinate in the refrigerator for 2-3 hours 
or until the shrimp is light orange in color.

For SHriMP aGUaCHiLe
remove the shrimp from the marinade and 
discard marinade. Place the shrimp in a clean 
bowl and add the NeW fresh lime juice, extra 
virgin olive oil, cucumber, melon, red onion, 
cilantro, mint, jalapeno, salt and pepper.   
Mix well and check seasonings.

For ToSTadiTaS
Place the oil in a small to medium sauce pot 
and heat to 350F.  Place one tortilla in the oil 
and cook for about 60 seconds or until golden 
brown and crunchy.  remove from the oil  
onto a paper towel.  repeat with the rest  
of the tortillas.

For aSSeMBLY
Spread Cacique® Crema Mexicana agria on the 
tostada. Place a spoonful of shrimp aguachile 
on a tostada, add a couple slices of avocado, 
drizzle with Cacique® Crema Mexicana agria 
and add crumbled Cacique® queso Fresco on 
top.  Serve immediately.



i n g r e d i e n t s
 

doUGH
1 lb. flour
½ tsp. salt

½ lb. butter, chilled and cut into small cubes, 
plus 2 tbsp. butter

1 egg
1 cup ice water

FiLLiNG
½ cup white onion, small dice

1 bunch spinach, roughly chopped
1 package (10 oz.) Cacique® 

queso Fresco, crumbled
1 package (10 oz.) Cacique® queso Cotija, 

crumbled
½ cup chopped toasted almonds

½ cup golden raisins
egg wash (1 egg beaten with 2  

tablespoons water)
Salt and pepper to taste

Servings: 12
Prep Time: 2 hours

Cook Time: 25 minutes

p r e p a r a t i o n
 
For doUGH
in a large mixing bowl, combine flour and 
salt. With a pastry blender or 2 knives, cut in 
the ½ pound of chilled butter until the mixture 
resembles coarse crumbs.  add egg.  Slowly add 
water, as needed, mixing to form the dough, until 
well blended. Turn the dough out onto a sheet 
of plastic wrap and knead gently until the dough 
becomes smooth, only a few seconds.  Wrap 
the dough well in plastic wrap and chill for 30 
minutes. (Note: empanada dough can also be 
found at a Hispanic market in the frozen section 
or substitute with puff pastry).

For FiLLiNG
over medium heat, sauté onion in 2 tablespoons 
of butter for 5 minutes then add spinach and 
continue to cook for 5 more minutes. Cool and 
then combine with cheeses, almonds and raisins.

For aSSeMBLY
on a lightly floured surface, roll half the chilled 
dough to 1/8-inch thick (keep the other half 
refrigerated until ready to use).  Cut out 3-inch 
circles.  Spoon about 1 heaping spoonful of the 
filling into the center of each circle.  Brush egg 
wash around the edges of the dough.  Fold the 
edges up forming a pouch, and seal. 

refrigerate the empanadas on greased or 
parchment lined baking sheets at least 30 minutes.

Preheat oven to 375F.  Brush the empanadas with 
egg wash and bake until golden brown for about 
25 minutes.

A Latin favorite, these golden delicious empanadas filled with two quesos,  
spinach and raisins make the perfect passed botanitas for any fiesta!

S w e e t  &  S a v o r y  e m p a n a d a s  w i t h 
C a c i q u e ®  q u e s o  F r e s c o

sweet and savory

eMPaNadaS
w i t h  C a c i q u e ® 
q u e s o  F r e s c o 



chipotle pulled

P o r k  Ta C o S
w i t h  C a c i q u e ®  q u e s o  F r e s c o

i n g r e d i e n t s
 

CHiLe SaUCe
3 whole dried ancho chiles 
3 whole dried Pasilla chiles 

4 cloves garlic, unpeeled 
2 to 3 chipotles in adobo sauce 

½ medium white onion, roughly chopped 
3 tbsp. extra-virgin olive oil 

2 tbsp. honey 
1 tbsp. cider vinegar 

2 tsp. dried oregano, preferably Mexican 
Salt to taste 

Pork FiLLiNG 
3 ¾ cups low-sodium chicken broth 

2 lbs. boneless pork shoulder (untrimmed), 
cut into chunks 

2 bay leaves 
1 cinnamon stick

aSSeMBLY & GarNiSH 
Corn tortillas, small (warmed for serving) 

1 package (10 oz.) Cacique® queso Fresco, crumbled 
2 avocados, cubed 

SPiCY red CaBBaGe SLaW 
1 red cabbage, finely sliced

2 carrots, peeled and shredded
½ tsp. red pepper flakes

1 tbsp. Mexican oregano, crushed
2/3 cup olive oil

1/3 cup red wine vinegar

Servings: 8
Prep Time: 30 minutes

Cook Time: 2 hours, 15 minutes

p r e p a r a t i o n
 
For CHiLe SaUCe
Put ancho and Pasilla chiles and garlic in a bowl.  
Microwave until soft and pliable for about 2 to 3 minutes.  
Stem and seed the chiles, peel the garlic and transfer to a 
blender.  add chipotles, onion, 2 tablespoons of olive oil, 
honey, vinegar, 1 tablespoon of salt and oregano to the 
blender and puree until smooth.

For Pork FiLLiNG
Heat the remaining 1 tablespoon of olive oil in a large 
skillet over high heat.  add the  chile sauce and fry, 
stirring, until thick and fragrant for about 8 minutes.  
Pour in the broth and reduce until slightly thickened.  
Season pork all over with salt and pepper, and transfer to a 
large slow cooker.  add the bay leaves and cinnamon stick, 
and then pour in the sauce. Cover and cook on high until 
the meat is tender for about 5 hours.  (optional: Cook pork 
in a large dutch oven, covered, for 1 hour 45 minutes at 
350F.  Uncover and cook for 30 more minutes.) 

Pour the sauce into a separate saucepan and set aside until 
settled.  Skim fat off the top then return to burner.  reduce 
sauce down by 2/3rds until thickened.  reserve sauce.  

discard the bay leaves and cinnamon stick.  Shred the 
pork with two forks, and season with salt and pepper. 
Mix in reserve sauce and set aside.

For red CaBBaGe SLaW
in a large bowl, combine all ingredients and toss well.

For TaCo aSSeMBLY
Using warm tortillas, layer shredded pork, crumbled 
Cacique® queso Fresco and garnish with avocados.  
Serve with a side of spicy red cabbage slaw.

The meat in this taco delicacy is simmered slowly in chile spices and a touch of 
cinnamon, then topped with crumbly Cacique® Queso Fresco to mellow the spiciness 

of the chiles.  Guaranteed to melt in your mouth, this is one taco to remember!

C h i p o t l e  P u l l e d  P o r k  Ta c o s  w i t h 
C a c i q u e ®  q u e s o  F r e s c o



G r i L L e d  C o r N 
&  C a C i q U e ® 

C H o r i Z o  S o P e S 
w i t h  q u e s o  F r e s c o
and gri lled nopales pico de gallo

This inventive recipe combines corn, Cacique chorizo and nopales in a beautifully-served sope shell.  
Cacique® Queso Fresco’s light, fresh milk flavor balances out the zestiness from the chorizo in this 

savory dish. These sopes are great as an appetizer or as a satisfying and delicious main dish!

G r i l l e d  C o r n  &  C a c i q u e ®  C h o r i z o  S o p e s  w i t h 
q u e s o  F r e s c o  &  G r i l l e d  N o p a l e s  P i c o  d e  G a l l o

i n g r e d i e n t s
 

CorN FiLLiNG
2 ears fresh corn, husks removed and 

kernels cut from cob
4 oz. Cacique® beef or pork chorizo,  

remove from casing
Salt and pepper to taste                

SoPeS
2 cups masa corn flour

 1¼ cup water 
1 qt. canola oil

                        
NoPaLeS PiCo de GaLLo

½ lb. nopales (cactus petals), pre-cleaned 
1 cup tomato, small dice

1 bunch scallions
1 cup canned pickled jalapenos, 

small dice with seeds
¼ cup fresh cilantro, chopped

1 tbsp. lime juice
½ tsp. baking soda

Salt and pepper to taste

4 oz. Cacique® queso Fresco, crumbled

Servings: 4    
Prep Time: 20 minutes 

Cook Time: 30 minutes

p r e p a r a t i o n
 
For CorN & CHoriZo FiLLiNG
in a medium sauté pan, cook chorizo and corn for 10 
minutes, crumbling the chorizo with a wooden spoon while 
cooking.  Season with salt and pepper and keep warm.

For SoPeS
Place the masa corn flour in a bowl and add about 
½ cup of water and mix with your hands for about 2 
minutes.  Make 3-inch rounds of the masa using the 
palm of your hands, pinching the perimeter of the 
rounds to create a little wall.  The cooking process is 
divided into two parts: 1) pre-cook on pan without oil 
2) fry crispy.  after completing all of the sopes, heat a 
wide thick bottom sauté pan or comal (tortilla cooker) 
over medium heat for 5 minutes.  once hot, place the 
sope on pan or comal and cook for about 4-5 minutes.  
Begin to preheat another pan with 1 quart of canola 
oil to 375F.  Fry the pre-cooked sopes a couple at 
time in the 350F oil until golden brown.  once brown, 
carefully remove onto paper towels.

For NoPaLeS PiCo de GaLLo
Fire up the grill or BBq.  While the BBq is heating, 
bring a medium pot of water to a boil. once water 
is boiling, add 1 teaspoon of salt and ½ teaspoon of 
baking soda to the water and boil the nopales for 10 
minutes. remove the nopales from the water and set 
aside. once the grill is hot, lightly oil the nopales and 
scallions, season with salt and pepper and grill until a 
bit charred. remove from the grill and set aside. once 
at room temperature, dice the nopales and scallions 
into small pieces.  Place nopales, scallions, tomatoes, 
pickled jalapenos, cilantro, lime juice in a bowl and 
season with salt and pepper.  Set aside.

For PreSeNTaTioN
Place the hot corn and chorizo mix inside the sope, top 
with a spoonful of nopales pico de gallo, then crumble 
some Cacique® queso Fresco on top.  Serve immediately.



G r i l l e d  C a c i q u e ®  P a n e l a  o v e r

S U M M e r  T o M aT o 
&  M e L o N  S a L a d

with lime-chi le dressing

Panela, a fresh artisan cheese characterized by basket weave marks, is the star of this 
refreshing salad.  Panela has a delicious fresh milk flavor, slightly salty. It doesn’t 

melt when heated, so it’s great for grilling.  Combined with mouthwatering fruits and 
savory dressing, this salad is the perfect starter for spring and summer parties. 

G r i l l e d  C a c i q u e ®  P a n e l a  o v e r 
S u m m e r  T o m a t o  &  M e l o n  S a l a d

w i t h  L i m e - C h i l e  d r e s s i n g

i n g r e d i e n t s
 

SaLad
1 package (10 oz.) Cacique® queso Panela, 

cut into 1/2-inch thick slices
1 tbsp. olive oil or canola oil

4 oz. assorted baby/small multi-colored 
tomatoes, washed in cold water

1 cup watermelon cut in 1/2-inch cubes or 
balls using a melon baller

1 cup cantaloupe or other orange melon cut in 
1/2-inch cubes or balls using a melon baller

1 cup honeydew melon or other green melon cut 
in 1/2-inch cubes or balls using a melon baller

½ cup jicama, peeled and julienned
¼ cup fresh basil and cilantro leaves, 

tossed together
1 bunch watercress or baby arugula, 

washed in cold water, then dried well 

dreSSiNG
1/3 cup fresh lime juice

½ tsp. chipotle chile canned in adobo, minced 
fine with some of the sauce in the can

1/3 cup extra virgin olive oil
Salt and pepper to taste 

Servings: 8
Prep & Cook Time: 30 minutes

p r e p a r a t i o n
 
For dreSSiNG
add all the ingredients together, mix well and 
season with salt and pepper.  add more chipotle 
if more spice is desired.

For CHeeSe
Preheat the grill or BBq. Be sure the grill grate 
is very clean and place it on BBq to heat up. 
once the coals are ready and the grill is smoking 
hot, lightly oil the grill and the cheese slices.  
Carefully place the cheese on the grill for about 
10 to 15 seconds until the cheese takes some 
grill marks, and then remove from grill.

For SaLad
Lay a bed of watercress or baby arugula on 
a large platter.  arrange the assorted melons, 
tomatoes and jicama on the greens.  Lay the 
grilled cheese over the salad, and then drizzle 
with the dressing.  Sprinkle basil and cilantro 
leaves around and a touch of salt and fresh 
ground pepper.  Serve immediately.



savory 

TorTiLLa SoUP
w i t h  C r i s p y  T o r t i l l a s , 

C a c i q u e ®  q u e s o  F r e s c o
&  C r e m a

 

This easy-to-prepare dish will make your guests taste Mexican tradition  
in every bowl.  Cacique® Queso Fresco and Crema Mexicana add silkiness  

to this comforting, homemade recipe.

S a v o r y  T o r t i l l a  S o u p  w i t h  C r i s p y  T o r t i l l a s , 
C a c i q u e ®  q u e s o  F r e s c o  &  C r e m a

i n g r e d i e n t s

4 oz. Cacique® queso Fresco, crumbled
2 oz. Cacique® Crema Mexicana

1 tbsp. olive oil
2 tomatoes, washed

4 tomatillos, peeled and washed
½ cup yellow onion, small dice

1 Chile Guajillo, seeded and toasted
1 tsp. chipotle chile canned in adobo, minced

1 garlic cloves, minced
½ tsp. oregano

½ tsp. cumin
6 oz. corn tortilla chips

2 qts. chicken stock 
1 avocado, diced medium

Cilantro sprigs
Salt and pepper to taste

Servings: 8
Prep Time: 15 minutes

Cook Time: 45 minutes

p r e p a r a t i o n
 
in a large soup pot, place olive oil over medium 
heat. add tomatoes, tomatillos, onion, both 
chiles, garlic, oregano and cumin. Sauté for 15 
minutes until all is very soft and mushy.

add 5 ounces of the tortilla chips to the pot 
along with the chicken stock or water and bring 
to a boil. once the soup is boiling, turn down 
to a simmer and cook for 10 minutes.  Season 
with salt and pepper. 

Place the soup in a blender and blend until very 
smooth. add the soup back to the soup pot and 
bring back to a simmer and check seasonings.

For aSSeMBLY
Pour about 6 ounces of soup in a bowl and 
garnish with the reserved tortilla chips, a 
drizzle of Cacique® Crema Mexicana, crumbles 
of Cacique® queso Fresco, avocado and a sprig 
of cilantro.



i n g r e d i e n t s
 

CHiLe SaUCe
CHoriZo FiLLiNG

1 package (10 oz.) Cacique® queso Fresco, 
crumbled

8 oz. boneless and skinless chicken breast
½ cup yellow onion, diced fine

6 oz. Cacique® beef or pork chorizo, 
removed from casing

1½ cups chicken stock 

aNCHo CHiLe SaUCe
1 tbsp. olive oil 

3 ancho Chiles, seeded and stemmed
2 Chile California, seeded and stemmed

1 clove garlic, minced
1 bay leaf, dry or fresh

1 cup chicken/chorizo cooking liquid  
(see instructions for chicken/chorizo filling)

¼ tsp. cinnamon

eNCHiLada aSSeMBLY
16 corn tortillas

2 cups canola oil
¼ lb. fresh chives cut in 1” sticks

1 bunch baby arugula 
6 red radishes, sliced thin

½ cup Cacique® Crema Mexicana

Servings: 4
Prep Time: 20 minutes 

Cook Time: 45 minutes

p r e p a r a t i o n
 
For CHiCkeN & CHoriZo FiLLiNG
in a small sauce pot, cook the chorizo and onion over 
medium heat for 5 minutes while crumbling the chorizo 
with a spoon.  add chicken and chicken stock, bring to a 
boil, turn down to a slow simmer and cook covered for 
about 25 minutes. Pour the broth rendered from the cooking 
into a cup and set aside.  remove and shred the chicken 
into small pieces, then add back to the chorizo.  Season the 
chicken and chorizo mix, mix well and keep warm.

For aNCHo CHiLe SaUCe 
in a small saucepot over medium heat, add the oil and 
all of the chiles, and cook for 2 minutes.  add the garlic, 
bay leaf, cinnamon and cook for 1 minute. add the 
reserved chicken/chorizo cooking liquid and bring to a 
boil.  Pour the sauce into a blender and carefully blend 
until very smooth. Season with salt and pepper.

For aSSeMBLY 
Preheat oven to 350F. Heat the oil to 350F (or until 
lightly smoking) in a shallow sauté pan. one by one, 
dip a tortilla in oil and fry for 20 seconds. remove and 
let excess oil drip onto paper towels.  dip tortilla in 
ancho Chile Sauce.  repeat the process with the other 
tortillas.  The tortillas will NoT be crispy, just toasty in 
flavor.  Lay out the tortillas on a clean tabletop.  Sprinkle 
a generous amount of Cacique® queso Fresco down 
the middle of each one, followed by the chicken and 
chorizo mix.  roll up the enchiladas and place on the 
serving platter.  Spoon more ancho Chile Sauce over the 
enchiladas followed by a generous sprinkle of Cacique® 
queso Fresco and drizzle of Cacique® Crema Mexicana.  
Place the enchiladas in the oven for about 25-30 minutes.

For PreSeNTaTioN 
Toss the chive sticks, arugula and radishes and top the 
enchiladas with the chive/radish/arugula salad. 

chicken and chorizo 

eNCHiLadaS WiTH 
aNCHo CHiLe

&  C a c i q u e ®  q u e s o  F r e s c o

The variety of meats and spices in this recipe brings unparalleled flavor to the classic 
enchilada.  Cacique® Queso Fresco provides a substantial filling to this enchilada 

dish without melting on the plate like ordinary cheeses.

C h i c k e n  &  C h o r i z o  e n c h i l a d a s  w i t h 
a n c h o  C h i l e  &  C a c i q u e ®  q u e s o  F r e s c o



CaPiroTada
w i t h  C a c i q u e ®  q u e s o  F r e s c o

and coffee and toffee crema

A classic Mexican dessert, this Capirotada will surely delight your guests  
with its sweet and savory flavors.  Cacique® Queso Fresco adds  

a unique creaminess to this coffee and toffee-infused bread pudding.  

C a p i r o t a d a  w i t h  C a c i q u e ®  q u e s o  F r e s c o 
a n d  C o f f e e  &  T o f f e e  C r e m a

i n g r e d i e n t s

CaPiroTada 
1 cup Cacique® Crema Mexicana

15 oz. evaporated milk
3 eggs

1 tsp. pure vanilla bean paste (or extract)
1 tsp. ground cinnamon

½ tsp. ground nutmeg
Pinch of kosher salt

1¼ cups packed dark brown sugar or 
piloncillo plus 3 tbsp.

5 cups cubed (1/2-inch) day old French bread 
1½ tbsp. orange zest
½ cup golden raisins

¼ cup walnuts or pecans, rough chop
1 package (10 oz.) Cacique® queso Fresco, 

crumbled
1 ripe banana, sliced (1/2-inch)

Non-stick cooking spray

CoFFee & ToFFee CreMa SaUCe
1 lb. unsalted butter (2 sticks)

½ cup Cacique® Crema Mexicana
½ cup packed dark brown sugar

½ tsp. pure vanilla extract
¼ cup coffee-flavored liquor

Pinch of kosher salt

Servings: 8-10 
Prep Time: 20 minutes

Cook Time: 40 minutes

p r e p a r a t i o n

For CaPiroTada
Preheat oven to 350F. Grease a 9x9-inch 
casserole dish.  in a medium-sized bowl, 
combine crema, evaporated milk, eggs, vanilla, 
cinnamon, nutmeg and salt and whisk until 
blended well. add brown sugar (reserving 3 
tablespoons for the later) and blend until well 
incorporated.  Set aside.  in a large bowl place 
bread cubes, add raisins, nuts, orange zest and 
Cacique® queso Fresco and gently mix with 
a large spoon until blended.  add milk/crema 
mixture, gently stir and add bananas.  Let the 
bread soak for 10 minutes.
 
Spoon the bread mixture and all the milk/crema 
mixture into the prepared pan.  Sprinkle the 
remaining 3 tablespoons of brown sugar over 
the bread pudding and place in the oven for 40 
minutes until set and the top is golden brown.  
remove from oven.

For CoFFee & ToFFee CreMa 
Melt butter in small sauce pan.  add crema 
and brown sugar.  Bring to a boil and reduce 
to a simmer.  add vanilla and coffee liquor.  
Stir until well blended and allow it to thicken 
for 5 minutes, stirring occasionally.  remove 
from the heat and drizzle lightly over the bread 
pudding.  Serve immediately. 



queso Fresco
queso Fresco, “fresh cheese”, is 
the most popular type of cheese in 
Mexico.  There’s no other cheese 
that offers the fresh milk flavor 
and crumbly texture of queso 
Fresco.  it is the perfect complement 
to robust Hispanic dishes with 
its fresh creaminess and slightly 
sweet flavor that mellows Mexican 
Cuisine.  When heated, this cheese 
will soften, but will not melt 
making it the perfect cheese to stuff 
traditional dishes like enchiladas 
and chile rellenos. 

Panela
Panela is a crumbly curd style 
all natural fresh cheese with a 
mild, delicious fresh milk flavor.  
an artisan cheese, Panela is 
characterized by its unique and 
beautiful appearance, featuring 
basket weave marks on the outside 
of the cheese.   Panela will soften 
when heated and will not string.  it 
will sear to create a golden shell or 
it can be crumbled into large chunks 
effortlessly. Panela can be enjoyed 
alone or crumbled over salads,  
fresh berries and savory dishes. 

Cotija
A more flavorful artisan cheese, 
Cotija, is used as an accent 
cheese due to its robust flavor.  
aged for two months, Cotija, 
or queso añejo (aged cheese), 
is named after the town where 
it was first made, on the border 
of the southwest Mexican states 
of Michoacan and Jalisco. This 
cheese grates beautifully and is 
often found on top of beans, tacos 
and tostadas.

queso quesadilla 
This cheese was specifically 
made for the classic Mexican 
favorite, quesadillas, but it can 
be used in any dish requiring a 
spectacular melt with buttery, 
authentic flavor.  Cacique® 
queso quesadilla is made with 
part skim milk so it does not 
separate into oil and solids when 
heated, and will stay in place on 
tortilla or chips.  

Crema Mexicana 
a staple in traditional Mexican 
kitchens, Crema Mexicana is an 
authentic table cream with a delicate 
fresh milk flavor that perfectly 
balances spicy bold flavors. Unlike 
sour cream, Crema Mexicana has 
a buttery-sweet creaminess and is 
an excellent topping to drizzle over 
enchiladas, tacos and berries or can 
be used as an ingredient in soups, 
sauces and dressing. 

Crema Mexicana agria
Rich and flavorful, Crema Mexicana 
agria is a delicious, full-bodied 
sour cream.  Cacique® Crema agria 
complements robust Latin dishes 
with a tangy, yet savory flavor and 
creaminess.  This cream pours 
beautifully on tacos, nachos and 
enchiladas or try it in dips, dressings 
and soups.

Chorizo 
a true Mexican classic, Cacique® 
chorizos are made with an authentic 
blend of spices. Cacique® chorizos 
have a robust flavor with a spicy zest 
that’s expected from an authentic 
chorizo.  it’s available in beef and pork.

Cacique® is proud to make the highest quality cheese, cream, chorizo and yogurt 

products in the marketplace.  Cacique® combines old-world traditions with new 

world technologies to provide customers with high quality, authentic products  

made with traditional ingredients they have come to know and enjoy. our award-

winning products are made with all-natural ingredients and the best Grade a,  

real California Milk.  always fresh, always authentic.

 

Cacique® products are sold in national retailers such as Walmart, kroger, Safeway 

and albertsons and leading Hispanic specialty retailers.   For more information 

about Cacique®  and its authentic line of Hispanic products and recipe ideas, please  

visit www.caciqueusa.com.

CaCiqUe ®

line of go auténtico products



www.caciqueusa.com
www.facebook.com/caciquebrand


