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BLACK BEANS WITH PUMPKIN SEEDS AND HOJA SANTA

L]

(MAKES APPROXIMATELY 6 CUPS (1.5 1)]
THIS MAKES A VERY NUTRITIOUS MEAL IN APAZAPAN, MADE WITH SIMPLE
INGREDIENTS THAT THEY HAVE ON HAND—IN FACT, GROW THEMSELVES. I
have added some serrano chiles, but they would use a very small local, wild chilpaya, either
fresh or dried.



[image: image2.jpg]8 ounces (225 g) black beans
approximately 7 cups (1.75 1) water
% medium white onion, roughly sliced
1 large sprig epazote
salt to taste
1% cups (333 ml) bulled raw pumpkin seeds, about 4 ounces (115 g)

2 hoja.santa leaves, stalks removed and torn into large pieces,
or avocado leaves

2 serrano chiles, toasted

Run the beans through your fingers to catch any lictle stones or pieces of earth, rinse, and
drain. Put into a bean por, cover with the water, add the onion and epazote, and cook over very
low heat (I like a slow cooker for this) until tender but not falling aparc—3 to 4 hours,
depending on the age of the beans. Add salc.

Put the pumpkin seeds into a heavy skillet over low heat and stir or shake them from time
to time until they are evenly toasted and beginning to swell and pop around. Set aside to
cool, then grind to a textured powder in a coffee or spice grinder and add to the beans.

Cook over low heat for about 15 minutes, stirring well from time to time since the seeds
tend to stick to the bottom of the pot. Add the hoja santa and chiles and cook for 5 minutes

more.



[image: image3.jpg]2 cups (16 02/500 ml) com ol or other
vegetable oil

12 fresh jalapetio or yellow wax chili
peppers

1 cup (8 fl 027250 ml) water

% cup (4 fl 02/125 ml) distlled white
vinegar

% teaspoon salt

302 (90 g cream cheese

% cup (2 02/60 g) all-purpose (plain)
flour

1 egg, lightly beaten

Y cup (2 02/50 g) reshly grated Parmesan
cheese

red picante salsa or red molcajete salsa
(recipes on pages 12-13)

Deep-Fried Chilies Stuffed
with Cream Cheese

CHILES PORTANOVA

‘The Baronessa di Portanova loves to make this hors d'oeuvre when she
entertains at her estate in Acapulco. Although jalapeno or wax chilies
are normally quite fiery, deribbing, seeding and then soaking them for
24 hours tempers their hotness without diminishing their flavor.

B

The day before serving, place the oflin a small frying pan over high
heat and heat until very hot. Add the chilies, a few at a time, and fry
until well blistered, about 3 seconds on each side. Using a slotted
spoon transer the chilies to a large bow! filled with cold water.
Remove the pan from the heat and let the oil cool, then reserve ina
covered container for cooking the stuffed chilies the next day. With
the chilies still in the water, peel offthe skins with your fingers, or
use a knife if necessary. Then make a lengthwise slit in each one and
remove the seeds and ribs; leave stem intact. Discard the water.

In a bow st together the 1 cup (8 fl 022250 ml) water, vinegar
and salt. Add the chilies, cover and let soak at room temperature for
24 hours to reduce the piquancy.

Drain the chilies, rinse under cold water and drain again; pat dry.
Carefully stul each chili with an equal amount of the cream cheese.
Place the flour, egg and Parmesan cheese in separate shallow bowls.
Dip the stuffed chilies, one at a time, first in the flour, then in the
beaten egg and finally in the cheese, coating completely each time.

Pour the reserved oil into a small frying pan over medium heat.
When the oil i hot, add the chilies, a few at a time, and fry until
lightly golden, about 2 minutes on each side. Using a slotted spoon,
transfer 1o paper towels to drain. Serve warm with salsa on the side.

Makes 12 stuffed chilies



[image: image4.jpg]


[image: image5.jpg]Classnc Pork Picadillo—Stuffed Chiles in

= Tomato Broth
e
el

CHH S RELLENOS DE PuAmLLo EN (‘ALD[LLO
DE JITOMATE

Serves 8 as a moderate-sized main dish,
fewer if you have helfty eaters

3 tablespoons rich-tasting pork lard or vegetable oil

2 medium white onions, chopped into /4-inch pieces

Two 28-ounce cans good-quality whole tomatoes in juice, undrained
OR 3 pounds (about 6 medium-large round or 20 plum) ripe
tomatoes, cored and cut into large pieces

1 teaspoon cinnamon, preferably freshly ground Mexican canela

1 teaspoon black pepper, preferably freshly ground

2 cups chicken or beef broth

*/z cup slivered almonds

1'/2 pounds coarsely ground pork shoulder (look for “chili grind” in
the grocery store, special order it from your butcher or see the note
in Questions and Answers on grinding it yourself)

/2 cup raisins

1 tablespoon cider vinegar

Salt

Vegetable oil to a depth of 1 inch for frying RADITIONAL

8 medium (about 1'/2 pounds total) fresh poblano chiles, not g@
twisted or deeply indented, preferably with long stems <

Eight 6-inch wooden skewers or 16 toothpicks e

6 large eggs, cold

2 tablespoons all-purpose flour, plus about 1 cup for dredging
the chiles

Sprigs of fresh cilantro, watercress or flat-leaf parsley for garnish

-

s

I THE BROTH BASE AND FILLING. In a medium-large (4-quart) saucepan
the lard or oil over medium. Add the onions and cook, stirring regularly, «




[image: image6.jpg]they are very well browned, about 10 minutes. While the onions are cooking,
puree the undrained canned tomatoes, or, if using fresh tomatoes, puree them
with %3 cup water, using a blender or food processor and working in two batches
if necessary.

When the onions are well browned, raise the heat to medium-high and add
the pureed tomatoes, cinnamon and pepper. Stir regularly as the mixture boils
briskly, reducing until it becomes the consistency of thick tomato sauce, about
25 minutes.

THE TOMATO BROTH. Remove 2 cups of the tomato mixture and set aside. Stir
the broth into the mixture that remains. Partially cover and simmer over low heat
for 45 minutes or so, while you're preparing the filling and chiles.

THE PORK PICADILLO FILLING. Seta large (12-inch) skillet (preferably nonstick)
over medium-high heat. Add the almonds and stir around until they color to a
deep golden, about 2 minutes. Remove.

Crumble the pork into the skillet and fry, stirring often, until thoroughly
cooked (some of the edges should be browned and crispy), 10 to 15 minutes. If
the pork has rendered a lot of fat, drain it off. Stir in the reserved 2 cups tomato
mixture, the raisins and vinegar. Cook over medium heat, stirring regularly, until
the mixture is very thick and homogeneous, about 20 minutes. Stir in the
almonds, then taste and season with salt, usually about 1 teaspoon. Cool.
PREPARING THE cHiLes. While the picadillo is cooking, pour 1 inch of oil into a
deep heavy skillet or pot—the pot should be 12 inches wide and 3 to 4 inches deep
for easiest maneuvering of the chiles—and set over medium to medium-high to
heat to 350°F. (Using a thermometer is the most accurate way to assure the
proper heat, but there are other reliable clues: The oil releases that “hot oil”
aroma and its surface begins shimmering. When you think the oil is hot, test the
edge of a chile—it should sizzle vigorously. Remember—smoking oil is danger-
ously overheated and will give the chiles a bad taste.) In two batches, fry the
chiles, turning them continually, for about 1 minute, until they are evenly blis-
tered (they’ll look uniformly light green, having lightened as they blister). Drain
on paper towels. Remove the oil from the heat.

When the chiles are cool enough to handle, rub off the blistered skins, then
cut an incision in the side of each one, starting /2 inch below the stem end and
continuing to within /2 inch of the tip. One by one, work your index finger inside
each chile and dislodge all the seeds clustered just below the stem. Quickly rinse
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' Creamy Enchiladas with Chicken,
Tomatoes and Green Chlle

‘ ENCHILADAS SUILAS

Serves 4 to 6

3 pounds (6 medium-large round or about 20 plum) ripe tomatoes
OR two 28-ounce cans good-quality whole tomatoes in juice, drained
Fresh hot green chiles to taste (roughly 3 serranos or 2 jalapenios), stemmed
1'/a tablespoons vegetable oil or rich-tasting pork lard, plus a
little oil for brushing or spraying the tortillas
1 medium white onion, chopped
2 cups chicken broth, plus a little extra if needed
Salt. - '
/2 cup homemade crema (page 133), créme fraiche or
_ heavy (whipping) cream
About 2 cups coarsely shredded cooked chicken, preferably
grilled, roasted or rotisserie chicken
/3 cup shredded Mexican melting cheese (Chihuahua,
quesadilla, asadero or the like) or Monterey Jack, brick e
or mild cheddar
12 corn tortillas
A few sliced rounds of white onion, separated into rings, for garnish
Sprigs of fresh cilantro for garnish '

1. Tue sauce. For fresh tomatoes: Roast the tomatoes and chiles on a baking sheet
inches below a very hot broiler until they're darkly roasted (theyll be blackened
spots), about 6 minutes. Flip them over and roast on the other side—s or 6 minu
‘more will give you splotchy-black and blistered tomatoes that are cooked through. Coal

Working over your baking sheet, pull off and discard the blackened toma
skins and, for round tomatoes, cut out the hard cores. Transfer the tomatoes and
chiles to a food processor or blender, along with all the juices on the baking sheet.
Blend to a smooth puree.



[image: image8.jpg]For canned tomatoes: In a small dry skillet, roast the chiles over medium heat,
turning regularly, until they're soft and splotchy-black, about 5 minutes. Place in
a blender or food processor along with the drained canned tomatoes. Blend to a
smooth puree.

Ina medium (4- or 5-quart) pot (preferably a Dutch oven or Mexican cazuela),
heat the oil or lard over medium heat. Add the onion and cook, stirring regularly,
until golden, about 7 minutes. Raise the heat to medium-high, and, when the pot
is noticeably hotter, stir in the tomato puree. Cook, stirring, until darker in color
and thickened to the consistency of tomato paste, 10 to 15 minutes. Stir in the
broth, partially cover and simmer for 15 minutes. Taste and season with salt, usu-
ally about /2 teaspoon. The sauce should have a slightly soupy consistency—not
as thick as spaghetti sauce. If it is too thick, stir in a little additional broth. Keep
warm over low heat.

OTHER PRELIMINARIES, Stir the crema (or one of its stand-ins) into the sauce.
Put the chicken in a bowl and stir 2 cup of the sauce mixture into it. Taste and
season with additional salt if you think it needs it. Have the cheese at the ready.
3. FINISHING THE ENCHILADAS. Heat the oven to 350°F. Smear about /s cup of
the sauce over the bottom of each of four to six g-inch individual ovenproof

baking/serving dishes or smear about 1 cup of the sauce over the bottom of a

13 x 9-inch baking dish. Lay the tortillas out on a baking sheet (two sheets if you

have them, for more even heating), and lightly brush or spray both sides of the

tortillas with oil. Bake just to warm through and soften, about 3 minutes. Stack
the tortillas and cover with a towel to keep warm.

Working quickly so the tortillas stay hot and pliable, roll a portion of the
chicken up in each tortilla, then line them all up in the baking dish(es). Douse
evenly with the remaining sauce, then sprinkle with the cheese. Bake until the
enchiladas are hot through (the cheese will have begun to brown), about 15 min-
utes. Garnish with the onion rings and cilantro sprigs. These are best served pip-
ing hot from the oven.

WORKING AHEAD: The sauce can be made a day or two ahead; refrigerate covered.
Once the tortillas have been heated in the oven, you need to work quickly and
steadily toward serving in order to preserve their beautiful texture. Once out of the
oven, the finished dish softens to near mush over a period of 15 to 20 minutes.

Enchitadas - 121
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ﬁ/w Qu\xlrn DE \’AIN‘LLA

Below are three different lists of flan ingredients. Choose the one that makes a
flan to suit your taste. The method is the same for all three versions.

Makes & individual flans in é-ounce molds.
or & flans in 8-ounce molds

FOR CARAMELIZING THE MOLDS:
3/4 cup sugar

INGREDIENTS FOR LIGHT-TEXTURED FLAN

3/4 cup sugar

1'/3 cups milk

1'/; cups half-and-half

Four 2 x */2-inch strips lime zest (colored rind only) (optional)
5 large eggs

1'/2 teaspoons pure vanilla extract, preferably Mexican
INGREDIENTS FOR CREAMY FLAN:

3/4 cup sugar

1'/3 cups milk

1'/3 cups half-and-half

Four 2 x */2-inch strips lime zest (colored rind only) (optional)
3 large eggs

5 large egg yolks

1'/2 teaspoons pure vanilla extract, preferably Mexican

INGREDIENTS FOR RICH-AND-COMMANDING FLAN:

*/4 cup sugar

1'/2 cups milk

One 14-ounce can sweetened condensed milk

Four 2 x '/2-inch strips lime zest (colored rind only) (optional)
3 large eggs

4 large egg yolks

1%/ teaspoons pure vanilla extract, preferably Mexican




[image: image10.jpg]CARAMELIZING THE MoLDs. Choose six 6-ounce or four 8-ounce molds—custard
cups, coffee cups or individual soufflé dishes. Set them in a baking pan at least 2
inches deep and large enough to give the molds at least /2 inch clearance all around.

Measure the sugar into a small (1- to 1/2-quart) saucepan. Dribble /3 cup water

around and over the sugar, evenly moistening it, then set over medium-high heat.
‘When the mixture comes to a full boil, wash down the sides of the pan with a brush
dipped in water (this dissolves any clinging sugar crystals). Reduce the heat to
medium and boil without stirring until the syrup begins to turn golden, 3 to 5 min-
utes. Now, carefully start gently swirling the pan over the heat until the syrup is a
deep straw color. Remove from the heat and continue swirling until the color is a
rich amber. Quickly pour a portion of caramel into each of the molds. Immediately
tilt the molds to evenly cover the bottom with caramel. (To clean the saucepan, fill
it with water and set over medium heat to dissolve the stuck-on caramel.)
THE cusTarp mixTURE. Heat the oven to 325°F and position an oven rack in
the middle. Bring a kettle of water to a simmer, and choose which style of flan
you are going to make. In a medium (22 to 3-quart) saucepan, combine the
sugar called for in the flan version of your choice, the milk and the half-and-half
or condensed milk (whichever you're using). Set over medium heat, add the lime
zest if you're using it and stir as the mixture comes to a simmer. Remove from
the heat. If you're using lime zest, cover and let steep 10 minutes.

In a large bowl, whisk the eggs (or egg and yolk combination) until liquid,

then slowly whisk in the warm milk mixture. Stir in the vanilla and strain
through a fine-mesh strainer into a pitcher or bowl. Pour or ladle one portion
of the custard mixture into each of the molds.
BakiNG THE custakrps. Pull outthe oven rack and set the pan holding the filled
molds onto it. Carefully pour simmering water into the baking pan, letting it come
two-thirds of the way up the sides of the molds. Carefully slide the rack back into
the oven, close the door and bake until the custards are barely set in the middle,
50 to Go minutes for small molds, Go to 70 minutes for larger ones. Since most
ovens don't offer completely even heat, I recommend turning the pan around
about halfway through baking, even though it's a rather tricky maneuver.

Let the custards cool in the hot water bath, which will take about an hour, so
they slowly set completely.

SERVING THE FLANS. Though eating a barely warm flan can be an experience in
lusciousness, 1 think it’s best to refrigerate them for at least 2 hours before serv-

Flan - 309



[image: image11.jpg]ing: They're easier to successfully unmold, their texture will have firmed in a way
most folks find quite agreeable and more of the caramelized sugar will have dis-
solved into a wonderful caramel syrup. To serve, run a small knife around the top
edge of each flan, penetrating about /2 inch below the surface. Quickly turn each
mold over onto a serving plate. One by one, grasp plate and mold firmly and
shake up and down and back and forth, until you hear the flan drop onto the
plate. Remove the mold and scrape out sticky dissolving caramel from the inside,
letting it drizzle down on the flan. Dessert’s ready.

(Putting the empty molds to soak in very hot water will help remove any
undissolved caramel.)

WoRrkiNG AHEAD: Covered and refrigerated, flans will keep very well for 4 to 5 days.

OTHER AROMAS TO PERFUME FLAN

Vanilla is a classic flan fragrance, but cinnamon pleases some traditional cooks.
It's easy, however, to let your imagination wander, which is how we came up
with these delicious variations on the original.

In Step 2, instead of the lime zest, steep one of the following in the milk mix-
ture for 20 minutes (rather than 10 minutes, as called for in the recipe):

Fresh Mint Flan: five 3-inch sprigs fresh mint (peppermint, or spearmint,
hierba buena, the most popular mint in Mexico); use mint sprigs as a garnish,
for something fresh and aromatic.

Fresh Ginger Flan: 10 to 12 slices fresh ginger (each about the size of a quarter);
use chopped crystallized ginger as a garnish, for an additional burst of flavor.

Coffee Flan: /3 to /2 cup ground coffee (I like dark-roasted coffee here, not
too finely ground); use chopped candied orange peel or twisted strips of orange
zest as a garnish, if you wish.

Lemon Verbena Flan: 15 to 20 leaves lemon verbena (this bushy herb is one
of my favorites for herb tea and infusing dessert sauces; it’s not readily available
in grocery stores, but it's easy to grow); stand a verbena leaf in each flan, push-
ing the end of it into the custard to keep it upright, as a garnish.
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GUACAMDLE Cuslco

Makes about 21z cups. serving 6 as
an appetizer, 8 to 10 as a nibble

Fresh hot green chiles to taste (about 2 serranos or 1 jalapero),

stemmed

*/> medium white onion, finely chopped (about ’/3 cup),

6 ounces (1 medium round or 2 plum) tomatoes (you want

/4 cup coarsely chopped fresh cilantro, plus a little extra

3 medium-large (about 1'/4 pounds total) ripe avocados
Salt

plus a little extra for garnish

these ripe, though absolute red ripeness isn't as important
here as it is, say, for chopped tomato salsa)

TRADITIONAL |

Jfor garnish

1 to 2 tablespoons fresh lime juice
A few slices of radish for garnish (optional)

ROASTING THE cHiLEs, Lay the chiles in a small ungreased skillet set over
medium heat. Turn them every minute or so until they have softened (theyll
darken in spots), 5 to 10 minutes. Mash them into a coarse puree, using a mor-
tar, or finely chop them. Place in a large bowl.

MORE FLAVORINGS. Scoop the chopped onion into a strainer and rinse under
cold water; shake off excess water and add to the bowl with the chiles. Chop the
tomatoes into small bits—skin, seeds and all is my preference. You should have
a scant cup. Add to the bowl along with the cilantro.

THE avocapos. To cut an avocado in half, you have to negotiate the large egg-
shaped pit in the middle. Make a cut down the length of 1 avocado straight
through to the pit. Continue cutting all the way around the pit until you wind up
where you started. Twist the two halves in opposite directions and pull them
apart. Scoop out the pit (the hueso, or bone, in Spanish) with a spoon. Then scoop
out the avocado flesh from the skin and add to the bowl. Do the same with the



[image: image14.jpg]remaining avocados. Use an old-fashioned potato masher or the back of a large

spoon to mash the avocado flesh into a coarse pulp, mixing in the other ingredi-

ents as you go.
4 SEASONING THE GUACAMOLE . Taste the guacamole and season with salt, usually
2 scant teaspoon, then add some of the lime juice and taste again. Continue sea-
soning vith lime until the guacamole has enough zip for you. Cover with plastic
wrap, placing it directly on the surface, and refrigerate until you're ready to serve,
Seaving Unless you're serving guacamole dolloped on tacos or the like, the
classic way to present it to your guests is in a Mexican lava-rock mortar (molca-
jete), sprinkled with chopped onion and cilantro. Sliced radish, if you have it,
Tooks pretty here, and to the Mexican eye completes the very popular. patriotic
red-white-and-green motif.

Workin Anean: Guacamole is good when freshly made, but, in my opinion, it
tastes even better when the flavors are allowed to mingle for about half an hour
before serving. If well chilled, itll keep for several hours. After that, the flavors
get out of balance and the avocado starts to turn brown.
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© MANGO, JICAMA AND CUCUMBER STREET SNACK

These walkaround snacks or appetizers (o “salads,” as they're called in
Spanish) spell warm weather relaxation with friends in the backyard. If you have
the spot, set up a cutting board with all the ingredients and make these beauties
as the folks arrive, Better yet, press a guest into creative service.

Serves 6108

2 medium (about 1'/: pounds otal) mangoes, pecled, flesh cut
Jrom the pits and sliced into 1/z-inch-wide Jingers”or wedges

1 medium (about 1 pound) jicama, pecled and cut inio long
Ysinch-wide “fingers” or wedges

1 long scedless “Englis” cucumber (or 2 regular cucumbers),
cut into long !/inchwide “fngers” or wedges

About 1 teaspoon pure ground chile (buy pure guajilo or ancho
chile in @ Mexican grocery or substtute a little cayenne)

Salt

2 limes, each cut into 6 wedges

In pointed sno-cone cups (you'll need a sno-cone holder or a glass to support
each cup) or in paper cups or glasses, combine a portion of mango, ficama
and cucumber “fingers” or wedges (they will be standing in the cups). Mix the
chile and Y/ teaspoon salt; sprinkle over the “salads.” Serve with lime wedges
for the guests to squeeze over the pieces as they eat them.

VARIATION: A Different Presentation: Cut the mango, jicama and cucumber into
cubes instead of *fingers” and mix together in a large bowl. Juice the limes
(rather than cutting them into wedges) and drizzle over the mixture. Sprinkle
with the salt and chile, and serve on a buffet or pass at the table.
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weight

2 large cucumbers

1 large firm Tipe mango

2 large seedless oranges

1 cup (3 fl 02/80 ml) fresh lime juice

1 teaspoon chili powder, or 1o taste

1 teaspoon salt

1 fresh serrano chili pepper, finely
chopped (optional)

3 limes, cut into wedges

6 fresh mint sprigs

Jicama, Cucumber and Mango
with Orange and Chili

Pico DE GALLO

The Spanish name means “rooster’s beak,” an evocative reference
10 the sharp flavors of lime juice and chili powder that season this
refreshing, tangy appetizer. Normally only oranges and jicama are
used, but this more elaborate version includes cucumber and mango
slices;if pineapple s in season, it may also be included. Offer tequila
or margaritas or other refreshing cocktails.

Peel and slice the jicamas % inch (12 mm) thick, then cut
into sticks 3 inches (7.5 cm) long and % inch (12 mm) wide.
Cut the cucumbers in half crosswise. Peel them, then cut in
half lengthwise. Scoop out the seeds and discard. Cut the
cucumbers into sticks the same size as the jicama sticks. Peel
and pit the mango (see glossary), then slice lengthwise. Peel
the oranges and remove the white membranes. Slice the
oranges crosswise.

Auractively arrange the jicama and cucumber sticks and the
mango and orange slices on a large platter. Pour the lime juice
evenly over the top and then sprinkle with the chili powder,
salt and chopped chili (if using). Garnish with lime wedges
and mint sprigs.

Serves 6
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MarRGARITA CLASICA

This is my favorite margarita—a strong, tangy, bright-flavored wonder that's
been shaken to iciness. Though it's best served in old-fashioned 4-ounce martini
glasses, those are scarce in this bigger-is-better world. So I wrote this version for
today’s 6-ounce glass. Just remember: They’re strong.

Makes 4 generous drinks

1 cup tequila, preferably a young silver or reposado 100 percent
agave tequila—look for widely distributed ones like
El Tesoro, Cuervo Tradicional or Herradura, or
search out distinctive small-production tequilas
like Chamucos or Suave Patria

*/2 cup Cointreau or other orange liqueur
(see Questions and Answers, page 351)

*/3 cup fresh lime juice, plus a little extra for moistening
the rims of the glasses

A little sugar if necessary

About */; cup coarse (kosher) salt for crusting the
rims of the glasses

About 3 cups medium ice cubes
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Chipotle Chiles Stuffed with Picadillo, Battered and Fried

LOCALS LOVE TO SIT AT THE BUSY COUNTER (page 178), right in the center of bustling
Mercado Hidalgo, and feast on picadillo-stuffed chipotle chiles. The picadillo stuffing is
made with shredded beef, panela, and raisins. The classic sweet-spicy combination reaches
its zenith at Taco Paco’s. By one o’clock the last one is gone, so be sure to get there early.
Once, when I was next on line, a woman ahead of me bought every single relleno—to go.
Talk about an unhappy soul. I drank away my frustrations at the fruit bar directly behind
"Taco Paco’s—tears spilling into a chilled, frosty mug of freshly squeezed pincapple juice.

The owners wouldn’t give up their “secret” recipe. No matter. These rellenos are so good
I must have sat at that counter five times before working out this formula. I also noticed that
their combination was not exactly the same every day. Some days raisins, other days none;
one day a bit sweeter, another obviously more onion. Unlike northern-style, or cheese-
stuffed rellenos, chiles rellenos de chipotle con picadillo aren’t served with tomato sauce. Taco
Paco’s serves the intensely flavored favorites on a plate, or wrapped in a tortilla, with or with-
out guacamole to cut the heat. And, these are spicy. A bowl of crema, sour cream, or throat-
cooling yogurt is appreciated by new-to-spicy-chile eaters. You'll pour all three quarts of
Maria del Carmen’s refreshing Cucumber Drink (page 126) to calm the chipotle chile’s heat.
Yield: 15 to 20, depending on the size of the chiles

i

15 10 20 chipotle chiles [dry, not 1. Wash the chiles and put them in a large bowl. Pour 2

canned in adobo] quarts hot water over the chiles. Add panela and salt and
1 cup “ponela” or dark brown dissolve. Soak the chiles. Soaking time will be deter-
sugr mined by the age of the chiles. Retain the soaking water.
2 teospoons sclt 2. Using a small, sharp knife or scissors, make a small

horizontal slit just below the chile stem. Then make a
slit down the side to almost the bottom point (the stem
stays on). Using a teaspoon, carefully remove the seeds
and large veins without breaking the skin.

3. Pour the soaking water into a pot and bring to a boil,
then reduce the heat. Add the chiles and simmer for 15
minutes. Remove the chiles from the liquid and cool.
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pound beef chuck, skir steck,
brisket, or flank

small onion, quartered

plum lomatoes

onion, peeled and halved
garlic cloves, peeled

cup finely chopped blanched
almonds

Tablespoons vegetable oil

cup “panela” or dark brown
sugar

threerinch “canela” slick or 4
teaspoon ground cinnamon
cup raisins

small lime, juiced

salt and freshly ground pepper

Battering and frying the chiles

4
%
%

lorge eggs, of room temperature

teaspoon salt

cup flowr, in a shallow bowl
vegetable oil to cover the bottom
of a skillet by af least /4 inch
the stuffed chiles

THE STATE OF VERACRUZ 197

1. Bring 2 quarts water to a boil and boil the beef and
small onion, skimming and discarding any scum that
forms on the surface. Partially cover the pot and simmer
beef 1% hours, or until tender depending on.the cut.
2. Remove the beef from the water and let cool. When
the meat is cool enough to handle, shred it into a large
bowl. Chuck is easier to shred than the others. Skirt steak
is a popular cut in Mexico for shredding. Stringy brisket
and flank will take a bit more cooking time and will possibly
be more difficult to shred. Their flavors are all excellent.
Shred with a large fork with the meat’s grain.

3. Toast (page 16) the tomatoes. Put them in a plastic
bag to “sweat” for a few minutes so the peel comes off
easily, Peel and put the tomatoes in a blender container.
Toast the onion and garlic. Chop coarsely and put them
in the blender with the tomatoes. Purée.

4. Toast the almonds to light brown.

5. Heat the oil in 2 deep pot. Carefully add the tomato
mixture (it splatters!). Turn down the heat to a simmer,
add the panela, and continue cooking and stirring for 10
minutes. Add the beef, canela, raisins, almonds, and lime
juice. Continue cooking, and stirring for another 10 minutes.
Continue cooking until the mixture forms one large
mass. Remove from the heat. Salt and pepper to taste.
6. Stuff cach chile loosely with picadillo and close with
a toothpick. The chiles may be prepared to this point
and refrigerated.

1. Separate the eggs. Put the whites in a large bowl and
the yolks in a small bowl. Add the salt to the whites
and beat them with an electric mixer or wire whisk,
until they hold medium-stiff peaks. Slowly beat in the
yolks and the flour.

2. Heat the oil to 375°F, or until the surface ripples
(cooler oil guarantees greasy rellenos). Gently lower the
chiles into the hot oil being careful not to crowd the skillet.
When the bottoms of the chiles are golden, turn them
over, Remove to paper towels. Repeat with the remaining
chiles. Move all the chiles onto clean paper towels and
drain again so they don’t re-absorb the oil in the towel.
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SALSA MEXICANA

The key to making this classic table condiment lies in
chopping all the fresh ingredients by hand.

3 ripe tomatoes, finely chopped

Y cup (2 02/60 g) chopped onion

4-6 fresh serrano chili peppers, seeded and finely
chopped

1 tablespoon finely chopped fresh cilantro (fresh
coriander)

2 teaspoons salt

2 teaspoons fresh lime juice

In 2 bowl stir together the tomatoes, onion, chilies,
cilantro, salt and lime juice. Let stand for 1 hour, to
blend the flavors before serving. The salsa can be stored
tightly covered in the refrigerator for up to 1 week.

Makes about 145 cups (12 fl 02/375 ml)

Fresh Mexican Salsa
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SALSA DE TOMATE VERDE

Found on most tables in Mexican homes and restaurants,
this versatile condiment enhances any savory dish. It is
made with tomatillos, which are known in Mexico as
tomates verdes; and although they aren’t, in fact, related
to tomatoes, their size, shape and texture are similar.
You'll find them fresh, covered in their brown papery
husks, in ethnic markets, well-stocked food stores, or in
fruit and vegetable shops; they are also sold canned.

3 cups (24 fl 0z/750 ml) water

2V, teaspoons salt

2 cloves garlic

4 fresh serrano chili peppers

11b (500 g) tomatillos, husks removed

Y cup (% 02/20 g) loosely packed fresh cilantro (fresh
coriander) sprigs

Y cup (1% 02/37 g) finely chopped onion

Ina saucepan over high heat, combine the water and

1 teaspoon of the salt and bring to a boil. Add the
garlic, chilies and tomatillos and cook, uncovered, until
soft, 810 minutes. Drain, reserving %2 cup (4 fl oz/
125 ml) of the liquid. When cool enough to handle,
stem the chilies and tomatillos.

In a blender or in a food processor fitted with the
metal blade, combine the garlic, chilies, tomatillos,
reserved liquid, cilantro and the remaining 1Y% tea-
spoons salt. Process to form a smooth purée, then
transfer to a bowl. Stir in the
chopped onion.

Let the salsa cool to
room temperature, then
serve. The salsa can be
stored tightly covered in
the refrigerator for up to
1 week.

Makes 2 cups (16 fl 02/500 ml)

Tomatillo Salsa
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This is one of the most versatile formulas to know, since you can go to practically
any grocery store and find at least one variety of small hot dried chile. Tn a
Mexican market (on either side of the border), the possibilities multiply quickly—
from the nuttiness of cascabel to the punch of érbol chiles, the peanutiness of
piquin, and the smoky sweetness of red chipotle (morita). As a rough guide,
'/2 ounce dried chiles corresponds to 6 red chlpotles (moritas), 4 tan chipotles,
16 arbols, 3 cascabels or '/4 cup piquin. i
= |
K- hise Makes about 1% cups

*/2 ounce small hot dried chiles, stemmed

6 large garlic cloves, unpeeled

1 pound (10 to 12 medium) tomatillos, husked and rinsed

Salt

Sugar, about '/2 teaspoon (optional)

1. TOASTING AND ROASTING. In an ungreased skillet over medium heat, toast the
chiles, stirring for a minute until they are very aromatic (some will have
slightly darkened spots on them). Transfer to a bowl, cover with hot water and
rehydrate for 30 minutes.

In the same skillet, roast the garlic, turning regularly, until soft and
blotchy-dark in places, about 15 minutes. Cool and slip off the papery skin.

Roast the tomatillos on a baking sheet 4 inches below a very hot broiler
until soft, even blackened in spots, about 5 minutes on each side. Cool, then
transfer the contents of the baking sheet (including any juices) to a blender
or food processor.

2. FINISHING THE saLsa. Drain the chiles and add to the tomatillos along with the
garlic. Puree, then scrape into a serving dish. Stir in enough water to give a
spoonable consistency, usually about /4 cup. Season with salt, usually 1 tea-
spoon, and the optional sugar. Refrigerated, the salsa keeps for several days.




