

		

			[image: DishingUpMexico-cover.png]

		


	







[image: Storey's Fresh Picks]













[image: ]











Acknowledgments


First and foremost, a big abrazo to the members of Delicious New Mexico who helped develop this book by supplying stories, recipes, and even opinions. Specifically, four individuals who run the show at Delicious were particularly helpful in the creation of Dishing Up New Mexico: Tim Nisly, who developed the concept and plan for the Delicious organization and found the funding to make it happen; and Vicki Pozzebon, who took Tim’s plan, ran with it as director, and of course added her own enhancements as the organization grew. Next were my unofficial coauthors, Brandon Stam and Hans Wressnigg, who together did fully half the research and writing for the book. Thanks, guys — I couldn’t have done it without you!


Stephanie Cameron of Edible Santa Fe and Kevin Hopper of Local iQ provided some exciting recipes, and I appreciate it.








[image: ]














Contents




Foreword


Introduction


1: Chile Peppers: The Heart and Soul of the State


Dave’s Fresh Red Chile Sauce


Sichler Chile Blend


Fried Chile Salsa


Rio Grande Rainbow Salsa


Chilaquiles en Salsa Chipotle


Pepino y Chile Popsicles


Spicy Stuffed Ancho Chiles with Two Sauces


Grilled Green Chile Polenta with Roasted Salsa Verde


Grilled Green Chile Cheese Tamales with Avocado Cream


Pipián Rojo


Southwest Shredded Chicken Tamales with Chile Verde Sauce


Black-Bean Corned-Beef Chile Stew


Creamy Green Chile–Chicken Soup


Anasazi “Refried” Beans


Chiles Stuffed with Port-Salut and Crispy Churro Lamb


Cheesy Shrimp Flautas with Hot Orange Sauce


Red Chile Linguine with Mussels and Saffron Crème


Blue Corn–Chile Cornbread


Jalapeño-Cheddar Cornbread


Southwestern Chile Lasagna


Chipotle–Pumpkin Seed Pesto


Black Bean Chili


Eggs Benedict Arnold with Hot Hollandaise Sauce


2: Farm-to-Table Seasonal Delights


Fresh Grape Salsa


Calabacitas Caliente


Honey-roasted Radishes


Green Bean Pasta Salad


Grilled Corn and Chipotle Soup


Squash and Fresh Corn Medley


Curry Pumpkin Soup


Acorn Squash and Corn Stew with Chipotle


Hopi Squash with Green Chile and Piñon Stuffing


Calabacitas (Summer Squash) with Red Serranos


Grilled Eggplants with Caprese Dressing


Grilled Summer Squash with Lemon-Garlic Marinade


Sweet Freezer Pickles


Blistering Baked Squash with Blueberries


Succulent Southwest Potato Salad


Beatific Beets


Balsamic Chard Pizza with Fig-infused Chèvre


Asparagussied Up with Heat


Southwestern Asparagus Strata


Roasted Tomato Bisque


Double-Chile Vegetable Stew


House-cured Wild Salmon


Pasta Salad with Garlic Scape Pesto, Peas, and Arugula


3: Enchanting Cheeses


Pungent Pizzas on the Grill


Farmers’ Market Scramble with Pesto & Pine Nuts Chèvre


ButterBeautiful’s Enchanted Eggs


Chili N Hot Chèvre–Artichoke Dip


Upscale Mean Mac


Chile con Queso de Cabro


Goat-Cheese Poblanos Rellenos with Chipotle Cream


Holy Chipotle! Chèvre, Cucumber, and Avocado Dip


Green Chile and Chèvre Muffins


Chicken and Chèvre Enchiladas with Black Bean Sauce


Grapevine-grilled Quail with Chèvre Rounds


Frijoles Indios


Five-Cheese Chile Cheesecake


Chile, Cheese, and Grits Casserole


Two-Chile Chèvre Quesadilla Ecstasy


4: Exceptional Meats


Short Rib Chili


Steak à la Dave


Forque’s Unique “Taco Bar”
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Foreword


by Vicki Pozzebon director of Delicious New Mexico


I am not a native New Mexican. I am a transplant from Canada, via Vermont with a few stops in between. But I think it’s safe to say that New Mexico has adopted me and I, it. It is home. It is the place that most resembles my own upbringing of family gatherings around enormous bowls of freshly picked salad greens, locally raised and butchered meats, dairy, and melt-in-your-mouth vegetables laced with rich flavors that transport you directly back to the soil from whence they grew.


I come from a long line of Italian immigrant farmers, ranchers, dairy producers, and entrepreneurs. It’s no wonder I feel so at home in New Mexico, where the entrepreneurial culture is steeped in agricultural tradition mixed with creative new business ideas. And it’s no wonder that my local economic development work has led me to create sustainable food systems and to support local food businesses. I am a foodie, a localist, and a proud adopted New Mexican.


What has always struck me about New Mexico’s food culture is its inherent creativity. I once asked a chef why he thought Santa Fe had so many chef-owned restaurants (more than 200 at last count!) and the answer was simply, “Because like an artist, a chef must create.” Passion, creativity, and a penchant for risk-taking drive New Mexico’s food culture. It is not a rare occurrence to meet a New Mexican with a family-tested, mother-approved recipe for a new food idea that they absolutely must get to market, put on a menu, pour into a jar. This is the spirit of New Mexicans at their finest. We are still the Wild West Frontier, where the adventurous gather, the risk-takers succeed, and the land calls our name.


Dishing Up New Mexico brings together those pushing the New Mexico food frontier — food entrepreneurs, farmers, chefs — with a focus on creativity, local food, and great stories. That’s the New Mexican way. The culture of food in New Mexico is so strong that just about everything we do involves food: meetings, community gatherings, family time, all revolve around food. It’s how we get things done.


And at Delicious New Mexico we get things done by helping our local food businesses grow their products into larger markets and engage consumers in the story of those local food products so that we all make it work together. We dream of New Mexico’s rich cultural heritage being experienced through the amazing food products our members grow and create.


We can create greater community wealth for New Mexico farmers and the entrepreneurs who are using their products. We can elevate those food businesses to be the best of the locally owned businesses because their passion for food, culture, and community will shine through in their products. We can create a New Mexico that gets back to our food roots, employs hundreds of people in small, locally owned businesses that contribute to happier, healthier employees, and thereby create happier, healthier communities. All of this coming from the food movement? You bet.







Introduction


Just when we thought that the fast foodies had won the food wars with their mantras of convenience and eating on the run, a grassroots rebellion began among small farmers, owners of specialty markets, restaurateurs, and concerned consumers who rejected fast food and instead embraced the concept of “slow food.” That is, buying locally grown food as much as possible and cooking it at home.


“Food is in season for a reason,” chef Kimberley Calvo told me when I interviewed her. Kimberley is a member of Delicious New Mexico, my support group for this book. Members pledge the following: that they are locally owned New Mexico businesses, that they source from in-state farmers and food producers to the greatest extent possible, that they practice waste reduction by reusing and recycling, and that they use green products whenever possible.


Delicious New Mexico is a nonprofit organization that’s part of the South Valley Economic Development Center in Albuquerque, which provides a commercial community kitchen for its members to use to pack specialty products. It is appropriately named “The Mixing Bowl.”
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Another example of the importance of the locally grown movement is the way we protect our signature crop, the legendary chile pepper. In Spain, Pimentón de la Vera was the first chile pepper product to be granted a Denominación de Origen, or controlled name status. In France, piment d’Espelette, was granted a French Appellation d’Origine Contrôlée (AOC). This designation means that other varieties of pimientos cannot be called pimentón, and other French chile peppers cannot be called Espelette. Unfortunately, the United States does not give “controlled name status” to agricultural products such as chile peppers.


The problem in New Mexico was that the state’s shrinking chile pepper acreage could not meet consumer demand, and chile peppers not grown in the state were being labeled as “New Mexican.” Most of these imports came from Texas, Arizona, Mexico, and China. The legislature attacked the problem by passing a labeling law that forbade the use of the words “New Mexican” if the chiles were grown out of state, even if the growers had bought or acquired seed of the ‘NuMex’ varieties developed by New Mexico State University.


The law includes brand names and trademarks in existence before the Chile Advertising Act’s inception and foreign chiles must be labeled as “Not Grown in New Mexico.” The law does allow state restaurants that use imported chile to use the term “New Mexico–style Chile” in their advertisements and menus. Well, it’s a start.


In other words, this state as a whole is on top of the farm-to-table concept even to the point that both McDonald’s and Blake’s Lotta Burger buy locally grown New Mexican green chiles for their burgers. That’s because their locally grown customers demand it. Another small victory.


Since many traditional New Mexican recipes are instantly available on your computer from my SuperSite, Fiery-Foods.com, it made sense for this book to emphasize the most innovative recipes that screamed, “I’m a little different, but I’m great!” The recipes come from a wide variety of local sources with one common theme: the evolution of New Mexican cuisine using both traditional and new ingredients. Restaurant chefs, culinary experts, food writers, and home cooks all contributed. Some of the recipes were created by writers in various magazines I edited, especially Nancy Gerlach, a good friend and brilliant recipe developer, now retired, who co-wrote ten cookbooks with me. Our media supporters, Edible Santa Fe and Local iQ, provided quite a few recipes that were exactly on target.


This was a fun book to work on because it’s so positive, and so enthusiastic about the changing food scene in New Mexico, one where we return to our roots. It illustrates how well integrated entire farm-to-table food operations are now, especially since the launch of Delicious New Mexico. And those talented and enthusiastic food lovers of Delicious were wonderful collaborators on this project and helped me create the best book I could about the growing farm-to-table movement in the Land of Enchantment.
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Chapter 1


Chile Peppers: The Heart and Soul of the State


The Chile pepper is New Mexico’s most iconic crop and cooking ingredient. When I moved to New Mexico in 1974, I started my writing career by specializing in the lore and cooking of chiles. In addition to producing many articles and books, I edited two magazines devoted to chiles, developed a trade show for the chile and fiery foods industry, and started a spicy product contest. This is probably why the media often refers to me as “The Pope of Peppers.”
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Though strongly identified with the American Southwest, chile peppers aren’t native to the area, having arrived with the first Spanish explorers and settlers coming up from what is now Mexico. Most historians believe that Capitán General Juan de Oñate, who founded Santa Fe in 1598, introduced chile peppers into what is now the United States. Or it might have been the Antonio Espejo expedition of 1582–83, which brought chiles to the Pueblo Indians of New Mexico.


According to one of the members of the expedition, Baltasar Obregón, “They have no chile, but the natives were given some seed to plant.” Chiles were among the crops raised by Indians, according to colonist Francisco de Valverde in 1601; he also complained that mice were a pest that ate chile pods off the plants in the field.


The cultivation of chile peppers exploded all over the region as the Spanish settled. It is likely that many different varieties were cultivated, including early forms of jalapeños, serranos, anchos, and pasillas. But one variety that adapted particularly well to New Mexico was a long green chile that turned red in the fall. Widely called ‘Anaheim’ because of its transfer to California around 1900, this variety was cultivated in New Mexico with such dedication that several land races developed.


These land races, called ‘Chimayó’ and ‘Española’, are varieties that adapted to particular environments and are still planted today in the same fields they were grown in centuries ago; they constitute a small but distinct part of the hundreds of tons of chile pods produced each year in New Mexico.


In 1846, William Emory, chief engineer of the Army’s Topographic Unit, was surveying the New Mexico landscape and its customs. He described a meal eaten by people in Bernalillo, just north of Albuquerque: “Roast chicken, stuffed with onions; then mutton, boiled with onions; then followed various other dishes, all dressed with the everlasting onion; and the whole terminated by chile, the glory of New Mexico.”


Emory went on to relate his experience with chiles: “Chile the Mexicans consider the chef-d’oeuvre of the cuisine, and seem really to revel in it; but the first mouthful brought the tears trickling down my cheeks, very much to the amusement of the spectators with their leather-lined throats.”







Dave’s Fresh Red Chile Sauce


About 3 cups


Heat Scale: Mild to medium


This method of making chile sauce differs from others using fresh New Mexican chiles because these chiles aren’t roasted and peeled first. Because of the high sugar content of fresh red chiles, this sauce is sweeter than most. When I first made this sauce, I harvested some chiles from my garden one late summer day, made a batch, and ate every drop of it as a soup! It makes a tasty enchilada sauce, too. The sauce will keep in the refrigerator for up to five days, or you can freeze it.
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Ingredients




	
1⁄4 cup vegetable oil


	
8 New Mexican red chiles, seeds and stems removed, chopped (or more, to taste)


	
1 large yellow onion, chopped


	
3 garlic cloves


	
4 cups water


	
1 tablespoon minced fresh cilantro


	
1⁄2 teaspoon dried oregano, preferably Mexican


	
1⁄4 teaspoon ground cumin


	Salt







Instructions




	
1. Heat the vegetable oil in a large saucepan over medium heat and sauté the chiles, onion, and garlic, stirring occasionally, until the onion is soft, 5 to 10 minutes.


	
2. Add the water, cilantro, oregano, and cumin, and bring to a boil. Reduce the heat to low and simmer for 1 hour, uncovered.


	
3. Purée the sauce in a blender or food processor in batches and return it to the saucepan. Cook until the sauce thickens to the desired consistency, usually just a few minutes. Salt to taste.










A Brief History of Cultivated Chiles


The earliest cultivated chiles in New Mexico were smaller than those of today; indeed, they were (and still are, in some cases) considered a spice. But as the land races developed and the size of the pods increased, the food value of chiles became evident. There was just one problem — the bewildering sizes and shapes of the chile peppers made it very difficult for farmers to determine which variety they were growing from year to year. And there was no way to tell how large the pods might be, or how hot. But modern horticultural techniques finally produced fairly standardized chiles. Here’s how.


 In 1907, Fabian Garcia, a horticulturist at the Agricultural Experiment Station at the College of Agriculture and Mechanical Arts, began experimenting with breeding more standardized chile varieties; in 1908, he published “Chile Culture,” the first chile bulletin from the Station. When Garcia became director of the Station in 1913, he expanded his breeding program. After 10 years of experiments with various strains of pasilla chiles, Garcia released ‘New Mexico No. 9’, the first attempt to grow chiles with a dependable pod size and heat level. The ‘No. 9’ variety became the chile standard in New Mexico until 1950, when Roy Harper, another horticulturist, released ‘New Mexico No. 6’, a variety that matured earlier, produced higher yields, was wilt resistant, and was less pungent than ‘New Mexico No. 9’.


 The ‘New Mexico No. 6’ variety was by far the biggest breakthrough in the chile breeding program. According to the late Dr. Roy Nakayama, who succeeded Harper as director, “The ‘No. 6’ changed the image of chile from a ball of fire that sent consumers rushing to the water jug to that of a multi-purpose vegetable with a pleasing flavor. Commercial production and marketing, especially of green chiles and sauces, have been growing steadily since people around the world have discovered the delicious taste of chile without the overpowering pungency.”


 In 1957, researchers developed ‘New Mexico No. 6-4’, a less pungent version of ‘New Mexico No. 6’. The new variety became the new chile industry standard in New Mexico and, more than 50 years later, was still the most popular commercially grown chile in the state. Other varieties, such as ‘NuMex Big Jim’ and ‘NuMex R-Naky’ became popular mostly with home gardeners.


 Today, Dr. Paul Bosland, who took over the chile breeding program from Dr. Nakayama, is developing new varieties that are resistant to chile wilt, a fungal disease that can devastate fields. He has also created varieties to produce brown, orange, and yellow ristras (strings of dried chiles) for the home decoration market. The breeding and development of new chile varieties is an ongoing, major project at New Mexico State University, in addition to research into wild species, post harvest packaging, and genetics.
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Sichler Chile Blend


Recipe from John Sichler, Sichler Farms


11⁄2 to 2 cups, depending on the size of the chiles


Heat Scale: Varies, but usually hot


John Sichler came up with this chile blend by experimentation and the proportions change each time he makes it, so this recipe is an approximation. He carries a bag of the blend with him when he and his wife, Eleanor, visit their favorite restaurants. The owners welcome them and encourage him to add the blend to the meals they order because they know he will leave them what’s left of the blend as a bonus tip — and a real treat. (See How to Roast Fresh New Mexican Chiles.) Store the blend in the refrigerator for up to five days; it freezes well.
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Ingredients




	
3 yellow chiles


	
2 New Mexican green chiles


	
2 New Mexican red chiles


	
2 green or red jalapeños


	
3 garlic cloves, unpeeled







Instructions




	
1. Heat a grill or stove burner to medium hot. Place the chiles and garlic in a grill basket and roast, shaking often to prevent burning, until all the chiles are blistered and slightly blackened, 5 to 10 minutes.


	
2. Remove the basket from the heat and spread the chiles and garlic on a cutting board to cool.


	
3. When cool enough to handle, peel the chiles and remove the seeds and stems. Peel the garlic cloves. Coarsely chop the chiles and garlic together and use as you would any fresh green chile.












Profile



Sichler Farms


Eleanor Sichler simply did not want to run a retail chile stand, even though she had to admit that her husband, John, had planned it well. But in 1986, she had two small children, and she dreaded the thought of yet another project to worry about and spend precious time on. So she disappointed her husband and said no to his chile stand dream. Repeatedly.


During this time she heard an interview with a group of ladies over the age of 90, during which the reporter asked them what they regretted most about their long lives. The answer was unanimous: not taking risks to achieve their true goals. Eleanor thought about it and realized that she was preventing John from achieving the family goal of financial independence. What if the stand was close to their house? And it was open only during the chile harvest season of August through October? Maybe it could work.
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It did. Here’s how the Sichlers made it happen. John’s father, Jack, was a chile farmer, so they already had a ready supply of the hot pods during the harvest season. John discovered a rundown former used car building and lot within a few blocks of their house and convinced the owners to let him fix the place up as payment for the first year’s rent. Eleanor agreed to manage the retail stand while John visited local farms to secure more chile crop for the stand. They opened the Sichler Farms stand in August of 1987, well supplied with green and red chiles, jalapeños, yellow hots, red ristras, and frozen green chiles, along with squashes, pumpkins, cucumbers, melons, apples, and peaches.


The retail stand’s clientele grew slowly but steadily because of their high visibility near San Mateo and Lomas — one of the busier intersections in Albuquerque. The couple taught their son, Tim, to roast the chile pods in the large, propane-fired cylindrical roasters. At the age of eight, he drew media attention as the “Youngest Professional Chile Roaster in the World.”


The stand is still going strong, and longtime customers — myself included — return every year to order precisely the chiles they want. Eleanor always saves a half bushel of fresh red pods for me. Jack retired from chile farming in 2008, but his nephews Craig and Scott Sichler now supply the Sichler Farms stand as well as food manufacturers and restaurants. During their three-month harvest season, they sell six to seven thousand 40-pound sacks of fresh chile pods, plus dried and frozen chiles and the rest of their produce. No regrets there!






[image: ]




John, Tim, and Eleanor Sichler












Profile


The Chemist Who Became a Chile Farmer


One would not expect a 72-year-old analytical chemist to be out in a chile field in the hot September sun picking pods for hours, but then my friend and business partner, Marlin Bensinger, is not your typical scientist. Besides, the pods are worth a dollar each, retail, and he can pick a thousand of them in a few hours. Such is the weird world of superhot chiles, and Bensinger is a major player in that world.


His first accomplishments were designing and building oleoresin extraction plants in 18 countries including India, Tanzania, Kurdistan, and the United States. Oleoresins are the essential extracts of plants like nutmeg, celery, black pepper, rosemary, and chile peppers. The oils are extracted for their pungency, their flavors, their aromas, and their colors, and used in food, fragrance, and pharmaceutical manufacturing.


Most of these factories were for extracting oleoresins from chile peppers — either paprika for its intense color or capsicum for its intense pungency. As a chemical engineer, Bensinger had the smarts to build the facilities, but he also is an analytical chemist who can test the oleoresins to determine their color intensity or their pungency. And that’s how he became the foremost expert on capsaicin, the compound that makes chiles hot.


When news stories regarding an Indian chile pepper called ‘Bhut Jolokia’ that measured about four times the heat level of any other pepper known surfaced about a decade ago, Bensinger was in a perfect position to capitalize on what would soon become a craze to find or develop even hotter chile peppers. Fascinated by the superhots, he tested every one he could find, keeping careful records, and eventually started growing some varieties in pots.


Eight plants became 2,000 when he leased part of a farmer’s field, and then the project got out of hand at 20,000 plants. That field, in his first year, yielded a net profit of $16,000 — an unheard of crop value for an acre of peppers of any kind. So now Bensinger is a gentleman farmer and part-time chemist — and, by the way, he can’t eat anything he grows because it’s way, way too hot for him. He views superhot chiles not as a food, but as an industrial ingredient. Ultimate chileheads would disagree.
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Marlin Bensinger













Fried Chile Salsa


6 servings


Heat Scale: Medium


In northern Mexico, the chiles, tomatoes, and onions are grilled before making salsa cruda, so why not fry them instead? Frying the ingredients separately and flavoring them with cilantro keeps this from being a pasta sauce. Serve the salsa with chips or as a topping for grilled meat, poultry, or fish. The salsa will keep in the refrigerator for five days, but do not freeze it.


Ingredients




	
1⁄2 cup olive oil or more as needed


	
5 mild or 2 hot jalapeños, stems removed


	
1 large red onion, coarsely chopped


	
2 garlic cloves, minced


	
6 medium tomatoes, chopped and drained


	
3 tablespoons minced fresh cilantro


	
1⁄2 teaspoon dried oregano, preferably Mexican


	
2 tablespoons red wine vinegar or more to taste







Instructions




	
1. Heat the olive oil in a large skillet over medium heat until hot, and fry the jalapeños until their skins start to blister and brown, about 5 minutes. Remove them from the skillet and drain on paper towels.


	
2. While the jalapeños are cooling, add the onion and garlic to the oil and fry for 1 minute. Remove, drain on paper towels, and place in a bowl.


	
3. Add the tomatoes to the oil and fry for 2 to 3 minutes, stirring often. Remove, drain on paper towels, and add to the onions.


	
4. Peel the jalapeños, cut in half lengthwise, and remove the seeds. Chop the jalapeños and add them to the onions and tomatoes. Stir in the cilantro, oregano, and red wine vinegar. Serve at room temperature.













Rio Grande Rainbow Salsa


3 to 4 cups


Heat Scale: Medium


Not only does this salsa display a riot of colors, it also provides an explosion of flavors. When finely minced, as they are in this recipe, fresh New Mexican green chiles do not need to be roasted and peeled. This salsa is delicious served over slices of smoked turkey breast or grilled fish. It also makes a great dip for corn chips. Store any leftover salsa in the refrigerator for up to five days, but don’t freeze it.
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Ingredients




	
2 red jalapeño chiles, seeds and stems removed, finely chopped


	
2 New Mexican green chiles, seeds and stems removed, minced


	
2 yellow wax hot chiles, seeds and stems removed, finely chopped


	
1 red onion, diced


	
2 medium tomatoes, diced


	
1 mango, peeled and pitted


	
2 tablespoons vegetable oil


	
1 tablespoon wine vinegar


	Fresh cilantro leaves, for garnish







Instructions




	
1. Combine the chiles, onion, and tomatoes in a bowl.


	
2. Purée the mango with the oil and vinegar in a blender, then add it to the bowl. Mix well. Garnish with the cilantro before serving.














Chilaquiles en Salsa Chipotle




(Tortillas with Chipotle Sauce)


4 servings


Heat Scale: Mild


Chilaquiles (chee-lah-key-lays) is a term meaning “broken-up sombrero.” This simple dish “recycles” day-old corn tortillas by breaking the sombrero (tortilla) in pieces and smothering them in a chile sauce. Simple, yes, but there are a vast number of variations. The sauce can be a basic red sauce, mole, pipián, green tomatillo, or, as presented here, a simple chipotle sauce. The toppings can vary also. This recipe calls for cheese, but you can add shredded chicken, cooked chorizo, or beans. Chilaquiles is a great breakfast dish, but is also good for brunch or a light supper. This dish does not refrigerate or freeze well because of the tortillas.


Ingredients




	
2 dried New Mexican red chiles


	
1 dried ancho chile


	
1 cup chopped white onion


	
2 garlic cloves, minced


	
2 tablespoons vegetable oil, plus more for frying


	
3 chipotle chiles in adobo sauce


	
3 medium tomatoes, roasted, peeled, and seeds removed, chopped


	
1 teaspoon dried oregano, preferably Mexican


	Salt


	
1 dozen stale corn tortillas, each cut into 6 triangles


	
1 cup crumbled queso fresco or grated Monterey Jack cheese


	Sour cream and chopped fresh cilantro leaves, for garnish







Instructions




	
1. Place the dried chiles in a bowl and cover with very hot water. Steep for 15 minutes to soften. Drain the chiles and discard the water. Remove the stems and seeds.


	
2. Heat a heavy skillet over medium-high heat. Add 1 tablespoon of the oil and, when hot, add 1⁄2 cup of the onions and the garlic and sauté until soft, 5 to 10 minutes.


	
3. Place the chiles, onion-garlic mixture, chipotle chiles, tomatoes, and oregano in a blender or food processor and purée until smooth. Strain the sauce to remove any small pieces of chiles.


	
4. Add the remaining tablespoon of oil to the skillet and, when hot, carefully add the sauce. Reduce the heat and simmer until the sauce thickens, about 15 minutes. Salt to taste.


	
5. Pour oil to a depth of 1 inch in a heavy skillet and heat to 350°F over medium-high heat. Fry the tortillas in batches until they are golden, about 1 minute. Remove and drain on paper towels.


	
6. Place the remaining 1⁄2 cup onion in a strainer and run under cold water for 1 minute to remove any bitterness.


	
7. Add the tortillas to the sauce and quickly stir to coat; you do not want them to soften. Immediately spoon them with some sauce onto individual plates, and top with onions and cheese. Garnish with a dollop of sour cream and cilantro and serve.












Profile


Farm-to-Table Media Support: Edible Santa Fe



The goal of this free quarterly magazine is to reconnect people to local food supplies so that farm to table becomes a lifestyle. Subtitled “The Story of Local Food from Albuquerque to Taos,” the publication is part of Edible Communities, a franchiselike organization that produces 70 titles across North America and is currently adding new magazines at a rate of 10 per year.


The content for each publication is region-specific, focusing on the farmers, fishermen, chefs, and food artisans from that area. Edible Santa Fe is big on agritourism, covering state vineyards, museums, and fascinating farm operations like Los Poblanos. Located in Albuquerque’s North Valley, Los Poblanos features organic produce gardens, large lavender fields, an inn, a gift shop, and a farm-to-table fine dining establishment, La Merienda (ironically meaning “The Snack”).


With material like that, the 20,000 issues printed monthly “disappear as fast as we can supply them,” according to copublisher Stephanie Cameron.


As part of her job, Cameron has developed a unique method of managing writers. Edible Communities has an annual Edible Institute, at which publishers and editors swap ideas, attend seminars, and generally brainstorm about how to improve their publications. In the same way that Edible Communities has a national community, Edible Santa Fe has a local community of dedicated writers who specialize in covering local food. Cameron has initiated a version of the Edible Institute called the Writers’ Forum, quarterly potluck dinners where about 60 writers come to pitch story ideas to the magazine.


I asked her what her biggest surprise as a publisher has been, and she replied that besides the business aspects — magazine publishing is a risky business — she has been amazed by the community interest that started off fairly strong and is now enormous. “I think we’re starting to achieve our goal,” she said proudly.
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Pepino y Chile Popsicles




(Cucumber and Chile Pepper Popsicles)


Recipe from Amy White, Edible Santa Fe


8 (2-ounce) popsicles


Heat Scale: Medium


Amy, a recipe developer for Edible Santa Fe, writes, “There’s nothing quite like the real-fruit paletas that Mexican popsicle vendors sell from little pushcarts and from South Valley paleterias, and a supreme flavor is pepino y chile. Add a little extra lime and sugar to give these a bit more zing. The best thing about making your own popsicles is that you can adjust the flavor to your liking, or come up with your own flavor combinations. You can buy popsicle molds online or at specialty kitchen stores.”
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Ingredients




	
3 cups chopped peeled cucumbers


	
1⁄2 cup sugar


	Juice of 1 lime


	
1–2 teaspoons red chile powder







Instructions


Purée the cucumbers, sugar, lime juice, and chile powder in a blender or food processor. Pour the mixture into eight popsicle molds and freeze for at least 4 hours. For aesthetic flare, put one or two thin slices of cucumber on the sides of the mold before you pour in the blended ingredients.







How to Roast Fresh New Mexican Chiles
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Certain large fresh chiles, such as New Mexican green chiles and poblano chiles, have a tough outer skin that must be removed before you can eat them. The only practical way to do this is to apply strong heat until the skin blisters and pulls away from the meat of the chile, making it easy to peel off. There are several effective methods of blistering chiles; choosing one depends on what kind of equipment you have available, as well as the number of chiles involved.


 Oven broilers work well, but require sitting on the floor for extended periods of time if you’re working with any quantity. Hold the pods as close to the flame as possible or you’ll be there for hours roasting just 10 pounds. Stove-top burners (gas and electric) also do a good job if you cover them with heavy wire mesh. Stove-top grills for indoor use are fine, but can only fit a few chiles at a time.


 A charcoal or gas grill makes it easy to regulate the heat, and you can blister a large number of chiles at the same time. Using a chile roaster, available by mail order, is the fastest and easiest method of all. These machines feature a mesh drum for the chiles with one or more burners fueled by propane. Larger models are motor driven. With a roaster, I recommend blistering the chiles slowly to allow the chiles’ natural sugar to caramelize and improve their flavor.


 Before roasting, wash the pods and let them dry. Wear latex gloves at all times when handling the chiles, to protect your hands from the capsaicin (and keep your hands away from your face!). Cut a small slit in the side of each chile. If you forget, the pods may explode with a loud pop, shooting their seeds five or six feet. Not every chile will do this, but it is a good idea to simply stab every chile as you throw it on the fire.


 As you roast the chiles, keep flipping them over to make sure they are not burning. You will actually be able to see the skin blistering, or even blackening somewhat, and pulling away from the meat of the chile. Whether or not you see that, it is important to brown virtually the entire chile in order to easily remove the skin. Don’t be timid — chiles can take a lot of heat before burning — but don’t lose sight of the fact that you are merely blistering the skin, not incinerating the pods.


 After the chiles are well blistered, place them in a large bowl covered with a damp towel or put them in a heavy plastic bag for at least an hour. This steaming action makes peeling the chiles infinitely easier. (To yield crisper chiles, plunge them into ice water after roasting to stop any further cooking.)


 If you’ve done a good job of roasting your chiles, peeling them is fast and easy, though you should still be wearing gloves. Simply start at either end and pull off the skin. I generally pull from the bottom tip back toward the stem, but the method depends on the roasting job. Occasionally, you will run into problems with the deep indentations; it is hard to blister those “valleys” without burning the surrounding areas. You may have to use a sharp knife to scrape off any remaining skin.


 At this point, most people like to cut off the stem and remove the seeds. The easiest method is to cut off the very top of the chile along with the stem, and then scrape the seeds out of the open end. Removing the seeds will cause a slight loss of pungency because they are attached to the veins (the placental tissue) that run the length of the pod. If you really want to reduce the firepower, you can also remove those veins. You’ve now completed the whole process and have a chile that is ready to eat, cook with, store in the refrigerator for up to four days, or freeze.
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Spicy Stuffed Ancho Chiles with Two Sauces


6 servings


Heat Scale: Medium


Ancho chiles are dried red poblanos with a wonderful raisiny flavor. They are available in supermarkets in many parts of the country or by mail order. Don’t let the many steps in this recipe intimidate you; it is relatively easy to prepare and can all be prepped in advance, then quickly assembled to serve. These do not freeze well, but you can keep them in the refrigerator for up to five days.
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Tomato-Carrot Sauce




	
6 medium tomatoes, peeled, seeded, and diced


	
4 carrots, peeled and diced


	
2 tablespoons oil


	
4 cups vegetable stock


	
1 tablespoon lime juice


	Salt and freshly ground black pepper







Chipotle Sauce




	
3⁄4 cup sour cream


	
1 chipotle chile in adobo sauce, minced


	
1 tablespoon vegetable stock


	Salt







Stuffed Chiles




	
6 large dried ancho chiles


	
1 cup cooked black beans or pinto beans


	
1⁄2 cup grated Manchego cheese


	
1⁄2 cup minced sun-dried tomatoes


	
1⁄4 cup chopped scallions


	
1⁄4 cup minced roasted and peeled New Mexican green chiles


	
3 garlic cloves, minced


	
2 tablespoons New Mexican red chile powder


	
1⁄2 teaspoon freshly ground white pepper


	
2 tablespoons lime juice







Instructions




	
1. Make the tomato-carrot sauce: Sauté the tomatoes and carrots in the oil in a large saucepan over medium-high heat until the carrots are soft, about 10 minutes. Add the stock and lime juice, bring to a boil, and boil rapidly for 1 minute. Lower the heat to low and cook, uncovered, until the mixture is slightly thickened, about 5 minutes, stirring occasionally. Remove the saucepan from the heat and let the mixture cool. Salt and pepper to taste.


	
2. Make the chipotle sauce: Mix the sour cream with the chipotle chile and the stock in a bowl. Salt to taste.


	
3. Make the stuffed chiles: Preheat the oven to 200°F. Soak the ancho chiles in warm water for 20 minutes. Drain them, pat them dry with paper towels, and make a lengthwise slit into each chile. Remove the seeds and the membrane.


	
4. Combine the beans, cheese, tomatoes, scallions, green chiles, garlic, chile powder, pepper, and lime juice in a bowl. Divide the mixture and stuff it into the ancho chiles. Warm them in the oven for 15 minutes.


	
5. To assemble the dish, pour a portion of the tomato-carrot sauce onto a small plate, top with a stuffed ancho chile, and drizzle the chipotle sauce over the top. Repeat with the remaining chiles. Serve warm or at room temperature.












The Chile Pepper Institute at New Mexico State University
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The Chile Pepper Institute is the only international, nonprofit organization devoted to education and research related to chile peppers. Established in 1992, the Institute builds on the research of chile peppers since the famous horticulturist Fabian Garcia (the father of the American chile pepper industry) began standardizing chile pepper varieties in 1888 (see A Brief History of Cultivated Chiles). Visitors to the Institute can peruse research posters, books, and art pertaining to chiles and discover hundreds of high-demand and hard-to-find seed varieties.


 Research is conducted at the Fabian Garcia Horticultural Center on the corner of University Avenue and Main Street, which maintains a public teaching and touring garden showcasing dozens of chile pepper varieties from around the world. Prominently featured in the demonstration garden are about 40 ‘NuMex’ varieties, which were developed at NMSU. In addition to the famous ‘6-4’, ‘Big Jim’, and ‘Sandia’, there are ornamental chiles with colorful names like ‘NuMex Garnet’, ‘Piñata’, ‘Sunrise’, ‘Sunburst’, ‘Suave Red’, and ‘Suave Orange’. Many of the ornamentals are tied to holidays, such as ‘NuMex Christmas’, ‘Valentine’s Day’, ‘Easter’, and ‘St. Patrick’s Day’.


 “The purpose of the garden is educational,” says Danise Coon, assistant director of the Institute. “We want to teach everyone about the incredible diversity of chile peppers.” During the summer, school groups, 4-H groups, and Future Farmers of America groups tour the garden along with NMSU students, Elderhostel groups, and dozens of chilehead tourists.


 Work-study students maintain the garden under the direction of Coon and Dr. Paul Bosland, who serves as the director of the Institute. The garden adjoins the greenhouse where Dr. Bosland conducts his breeding program and experiments. Most varieties do very well, except for the Capsicum pubescens species (rocotos). Coon also mentioned that “it’s a little too hot and dry for many of the bell varieties.”


 Every year the garden has a central theme, and past themes have included “World’s Hottest,” “Hungarian Peppers Everywhere,” “A Passion for Purple” (featuring chile plants with purple pods), and “Chile Flavors Around the World.” Admission to the demonstration garden is free.
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Grilled Green Chile Polenta with Roasted Salsa Verde



4 to 6 servings


Heat Scale: Medium


Here’s a grill concept that needs no meat itself but is a great accompaniment to grilled beef, pork, or chicken. We give Italians credit for inventing polenta, but it’s really just corn gruel, a dish that goes back to the Maya civilization. Keep leftovers in the refrigerator for up to five days but do not freeze.
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Grilled Green Chile Polenta




	
11⁄2 cups milk


	
3⁄4 cup coarse yellow cornmeal


	
1⁄2 cup grated cheddar or Asiago cheese


	
1⁄4 cup roasted, peeled, and chopped New Mexican green chiles


	
2 tablespoons coarsely grated yellow onion


	
1 garlic clove, minced


	Salt


	Olive oil







Roasted Salsa Verde




	
1 pound fresh tomatillos, husks left on


	
1 small yellow onion, quartered


	
2 New Mexican green chiles, pierced once with a knife tip


	
1 teaspoon sugar


	
2 tablespoons lime juice


	Salt


	
1⁄4 cup chopped fresh cilantro







Instructions




	
1. Make the polenta: Bring the milk and 11⁄2 cups water to a boil in a large saucepan. Slowly sprinkle the cornmeal into the liquid, stirring constantly. Reduce the heat to medium, and continue to stir until the mixture is thick and starts to pull away from the sides of the pan. This can take up to 10 minutes. Quickly add the cheese, chiles, onion, and garlic. Stir well, salt to taste, and remove from the heat.


	
2. Lightly coat a 10-inch cake or pie pan with oil and pour the polenta into it. Place in the refrigerator for 3 hours to firm.


	
3. Make the salsa: Combine the tomatillos, onion, and chiles in a basket on the grill over medium flames and roast until the vegetables are slightly blackened, shaking the basket often. Remove the tomatillos, onion, and chiles from the basket and peel, but don’t worry about removing all the peels from the chiles. Do remove the stems and seeds.


	
4. Combine the vegetables, sugar, and lime juice in a blender or food processor and purée until smooth. Season with salt and stir in the cilantro.


	
5. Clean the grill and brush it with more oil. Slice the polenta into wedges or squares, brush with the oil, and grill over a medium fire until they begin to brown, 8 to 12 minutes.


	
6. Place the polenta on a serving platter, top with the salsa, and serve.













Grilled Green Chile Cheese Tamales with Avocado Cream



Recipe from Gwyneth Doland, Albuquerque


6 tamales


Heat Scale: Medium


This recipe from former chef and current food writer Gwyneth Doland is one of the most unusual tamale recipes you will ever find. Your first thought might be: Oh, no, not a grilled tamale! But it works, if you can prevent the corn husks from burning — so arm yourself with a spray bottle filled with water. You can tie the tamales together with string or with a thin strip of corn husk. Serve these tamales as an entrée or as a side dish with Mexican rice, squash with tomatoes and green chile, and flan for dessert. Leftovers can be refrigerated for up to five days, or you can freeze them.
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