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  To all of the wonderful Mexican cooks and chefs, from street stalls to chic restaurants, who have shared with me their passion and knowledge of the most intriguing cuisine on earth.


  INTRODUCTION
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  My Road to Dos Caminos: A Journey of Two Paths


  Most kids dream of adventures, but I was quite lucky: My family took some pretty offbeat vacations to places like Puerta Vallarta and Oaxaca, Mexico, before they became popular tourist destinations. We lived our exciting activities, and meals were amusing or enlightening escapades as well. Many of these experiences colored my approach to eating and cooking in general, and ultimately they led me to Dos Caminos.

  For example, I ate my first jalapeño on a Mexicana Airlines flight when I was about five. At seven, my parents ordered frogs’ legs for my sister and me. We weren’t happy about it, but there was no choice: They really encouraged us to try new things, and this has become a lifelong pursuit. (I actually thought they tasted good, but nonetheless I was grossed out.)

  There was an insane Mexican-themed restaurant called Casa Bonita, in Lakewood, Colorado, thirty minutes from where we lived in Boulder, that had a giant waterfall with cliff divers, strolling mariachi groups, a pirate cave, and lots of other wacky elements. Even if the food was marginal, the entertainment value was great and we insisted on going there for all birthdays. As we explored and ate unfamiliar dishes, my curiosity about food and culture grew.

  Later adventures often took me back to Mexico, especially the backstreets and little alleyways of places like Puebla, an important culinary center, and more out-of-the-way places, like Teotítlan.

  After graduating from college, I attended the Institute of Culinary Education, in New York, and was fortunate to find a career I adore. Combining my classic culinary training and European-style restaurant experiences with my Mexican adventures, I have followed two paths in my career. So, perhaps Dos Caminos—a name that means “two roads”—was my destiny.
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  As the executive chef of a group of restaurants called Dos Caminos, I speak directly with our guests through my food. But I also convey my (and the restaurants’) passion on television and in appearances at charity events. In one way or another, each allows me to show that the Mexican street food at Dos Caminos reflects how we want to eat today: food that is tasty, unpretentious, and meant for sharing.

  That said, I think it’s important to distinguish between street food and fast food. While shortcuts can be taken in Mexican cooking, there is great pride and history in the foods found on the street. A lot of these dishes in fact are really “slow foods” that are braised and stewed over time to allow their complex flavors to develop. They have been celebrated for centuries. If I have modified some of them for today’s dining style, they remain true to the spirit of the vibrant, colorful cuisine of Mexican streets that so many Dos Caminos customers love.

  So how did I get here?

  If it was my mom who showed me how cooking could magically transform ordinary ingredients into special foods, it was my dad’s work in hotels—including going to restaurant shows with their spectacular ice carvings and elaborate displays—that first tempted me to look in the back of the house to see how it all worked.

  Mom designed kitchens professionally, but it seemed to me that she didn’t particularly enjoy cooking. At home, my family ate dishes like spaghetti and meatballs or steak and potatoes. I love them, but they are not what you’d call exotic.

  Still, I clearly remember one Saturday afternoon when I was about five: we were in our big, old-fashioned kitchen mixing warm potatoes with homemade mayonnaise and then tasting the results. It was one of those lightbulb moments that remain as clear as if it were yesterday. Even today I get a shiver of excitement when I recall that potato salad. It’s the same feeling I have now when I see perfect asparagus in the market or a new dish that I am particularly proud of as it goes out of the kitchen for the first time.

  Many subsequent Saturday afternoons were spent destroying our kitchen with my first and still-beloved Pooh Cookbook. My favorite recipe was Popovers for Piglet. Somehow, I was always amazed when the egg batter became an airy, hollow roll that unfailingly “popped” out of the muffin tin.

  By eight, cooking had captured my interests and taste buds.

  I even made my mother fib about my age to get me into a cooking class for nine-year-olds at the YMCA. (I was months shy of that age.) From Pooh I graduated to The Betty Crocker Cookbook and its amazing cake recipes. I’m still a big fan of baking cakes and often do it to relax on the weekend.

  The Joy of Cooking and Mastering the Art of French Cooking came next. My high school friends were my test subjects, and I owe them a debt of gratitude for their willingness to try things like escargots and îles flottantes (floating islands) to perfect my techniques.

  Why Mexican cooking?

  That’s probably the question I’m most often asked, usually phrased as something like, “What’s a blonde American girl doing cooking Mexican food?” The answer is simple: I fell in love.

  After high school in Boulder, I moved to Los Angeles to attend UCLA. There I met Jorge. Because Mexicans are all about their families, not long after Jorge came into my life, I was introduced to his charming mamacita, Alegría, and her cooking.

  I certainly wasn’t a stranger to Mexican food, having grown up in Colorado with its large Mexican American population and proximity to Mexico, and with parents who were fearless eaters and travelers. But her food was nothing like what I’d tasted at Casa Bonita, in Denver, and I knew I had to learn it! Strangely, that notion had never occurred to me before.
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  I planted myself at Alegría’s side every single free moment I had, and she generously shared all of her wonderful recipes with me. How fortunate I was since many cooks are very protective of their recipes and culinary secrets.

  Soon I began spending more time with Alegría than I did with Jorge!

  My passion becomes a profession.

  Once I graduated from UCLA with my history degree in hand, my sister Holly and I booked a lightning tour of Europe on a Eurail Pass. We ate very well indeed. Our inaugural pizza in Rome had me smitten with the gorgonzola and it sealed my future career. It still has its way with me decades later in my dreams of Italy.

  When I returned, I headed to New York City to study classic French cuisine at Peter Kump’s Cooking School (now the Institute for Culinary Education). After graduation came the required externship. While the idea of working in some of the greatest kitchens in the world was tempting, I was drawn back to Los Angeles by the Mexican foods I’d come to love. At that time, they simply didn’t exist in New York.

  At the Border Grill in Santa Monica, chefs and co-owners Mary Sue Milliken and Susan Feniger introduced me to their contemporary approach to preparing Mexican food with fresh farmers’ market vegetables, day boat–caught fish, and creative flair. Mary Sue and Susan are also great lovers of street food, and many of their inspirations come from streets around the world. Soon, I was enamored of street food as well. Finally, it was at the Border Grill where I met Scott Linquist, my best friend, colleague, and indispensable collaborator.

  Eventually I returned to New York and spent many years refining my skills at some of the best restaurants in the city, including the Sign of the Dove and Cena. But Mexican cooking seemed like my destiny. I wanted to give the cuisine the respect I thought it deserved, so it became the focus of my career. Although I’ve taken some interesting detours (Mediterranean food at Amalia and Japanese food in Beijing, China), the food and culture of Mexico remain my true love.

  A Mexican street food cookbook.

  While there are plenty of Mexican cookbooks, one subject that has been overlooked is the street food of Mexico that is such a vibrant, flavorful, and significant part of the cuisine. I’ve been snacking from the carts in Mexico practically all of my life and have long wanted to share my passion for these delicious and often surprisingly complex foods at Dos Caminos and now with a broader audience through this book. Every cart or market stall is a new adventure; I’m constantly amazed at the variety and ingenuity of the cooks who are intensely proud of what they do and light up at the declaration, ¡Que rica!

  In this book you’ll find recipes straight from the street and others adapted to the table. They are simple, they are colorful, and—hopefully—they will encourage you to explore and experiment with the remarkable ingredients of Mexico in your kitchen. Many—like dried and canned chiles, prepared masa, and Mexican chocolate—can be stored for weeks at a time in your pantry and brought out to use with fresh meat, seafood, and vegetables to prepare an exciting Mexican dinner at any time.

  Cooking Mexican food can be simple enough for a family dinner or a fun evening with friends. Much of the work for enticing appetizers, salsas, side dishes, and even complicated mole sauces can be done ahead of time. To make things easier, you’ll find step-by-step photos of unfamiliar techniques, a glossary of terms, and a discussion of the special equipment that is sometimes used. At the end of this book is a list of resources for purchasing the ingredients in the book, as well as suggested substitutions that you can use to simplify or create a variation on the recipes.

  In my travels, I also took pictures and collected recipes and all manner of memorabilia. In sharing these little mementos with you, my wish is that they will transport you to the streets in the towns both small and large of Mexico and provide you with a feeling of having been there with me as I devoured everything with my eyes, nose, and palate.

  I hope that this book brings you closer to the beloved street food of Mexico, whether you are new to Mexican cuisine or looking to expand your knowledge. And that like me, you will share these recipes with your family and friends to bring an exciting, zesty cuisine to life for them.

  —Ivy Stark

  Thinking beyond this book . . .

  Like all recipes and techniques, those in this book are meant as a guideline to help you start your exploration of Mexican street food. Once you have prepared and savored some of these dishes, I hope you will borrow or adapt some of those ideas to your own cooking.

  For example, many of the fresh and cooked salsas in the “Salsas y Condimentos” chapter and throughout the book can be used with everyday dishes. Their bold, complex flavors add a lot of style to grilled fish, roast chicken, pasta, or a plain baked potato. Once you try freshly made salsas, you will appreciate how much better they are than most purchased products. While the list of ingredients may look long at first, I think you will quickly get used to soaking dried chiles and reaching for your electric blender, and making them will become almost second nature.
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  The beloved mole sauces (page 29) at the heart of many Mexican foods are made with lots of ingredients and take time to prepare. Even in Mexico they are most often made for celebrations and holidays. Because it’s a time-consuming job, I suggest you make the full recipe. Then, once all the toasting and grinding has taken place, and before you add any stock, you have a thick paste that you can scrape into a tightly sealed container and freeze for months. I suggest using small boxes or jars so you defrost only as much as you need for each dish.

  Once made, you will be amazed at how many ways you can use mole. Not only is a tablespoon of Mole Negro used on top of Sincronizadas (page 58), but one of my favorite quick snacks is a grilled open-face cheese sandwich on a flour tortilla with a dollop of Mole Poblano in the center.

  If you have leftover braised or stewed meats, add them to casseroles, layer them in lasagna, or wrapped them in enchiladas. Or combine chopped leftover chicken or meats with a simple sauce to make a tempting hash. There are many possibilities.
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    CHAPTER ONE

    EQUIPMENT AND TECHNIQUES.

    ÉQUIPO Y TECNICAS


    EQUIPMENT

    EQUIPO

    TECHNIQUES

    TÉCNICAS

    BASIC TORTILLA MASA

  

  Equipment/Equipo

  Cazuelas are large, often colorfully painted pots made of pottery or cast iron; typically they are about 6 inches deep with glazed interiors and two handles used for slowly simmering moles and other stews.

  A comal is a large round griddle generally made of aluminum, cast iron, or sometimes clay. It is used to heat tortillas and roast vegetables or chiles. There are newer versions that have a nonstick finish.

  An electric blender, while not Mexican in origin, is indispensable for grinding ingredients like chiles and herbs for salsas.

  Molcajetes are lava-stone mortars that typically stand on three legs. They are used with a tejolote, or pestle, to grind spices and to pound avocados into chunky-smooth guacamole.

  A molinillo de madera is the essential wooden tool that Mexicans use like a whisk to foam milk for hot chocolate and other beverages. It is rotated between two hands, palms together, to make the liquid foamy.

  A plancha is a flat metal griddle or plate used for grilling food. A large skillet may be used in its place.

  A prensa de tortilla, or tortilla press, is invaluable in Mexico cuisine. It is usually made of cast iron, wood, or aluminum with a base, top, and handle. To make tortillas, place a small ball of masa (cornmeal dough) between the two large round plates or blocks of wood and press them together to flatten it into a disk. To prevent the masa from sticking, line both sides with plastic wrap. In Mexico, you also see women using their hands to pat dough into tortillas.
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  Techniques/Técnicas

  Preparing Fresh and Dried Chiles

  FRESH CHILES

  To Roast Fresh Chiles

  • Chiles are roasted in order to remove the thin skin that covers them, as well as to give them a unique, rich flavor. There are several methods, but the most commonly used technique is roasting over direct heat.

  • Place the chiles directly over a medium flame on a gas stove. Turn the chiles with tongs until their entire skins are charred, approximately 5 to 10 minutes, depending on the heat of the flame and the size of the chiles. Do not char the chiles too much or the flesh will burn and taste bitter.

  • Immediately place the chiles in a plastic bag and close the bag or cover the chiles with a damp cloth and leave for 10 to 15 minutes. This procedure is called “letting the chiles sweat,” and it serves two functions: to make the thin skin easier to remove and to let the chiles cook slightly in their own steam.

  To Peel Chiles

  • Turn on the cold water tap so that a thin stream of water is running out. Hold each roasted chile under the running water and use your fingers to remove the charred skins. If parts of the chiles’ skin stick to the chile, use a paring knife to remove them.

  • Or you can dip the chiles in a medium-size bowl of water as needed to peel each chile. Do not let them soak or they will lose flavor.

  To Remove Membranes and Seeds

  • Some sauces and other dishes use chiles with their seeds and membranes intact, but more often, the seeds and membranes are removed, because that’s where the heat is concentrated. If the chile is to be used whole and stuffed, do not remove the stem and be careful not to break the skin while cleaning.

  • Use a small knife and carefully make a lateral incision in the chile; remove the placenta, which is the small cluster of seeds attached to the base of the stem; also carefully remove the membranes that run the length of the chile.

  • Gently rinse the chile and remove any seeds that are still adhering to it.

  • If the chile is to be cut into strips, cut a “lid” in the top part of the chile around the stem, and remove. Make a lateral incision, pull open, and remove the seeds and membranes. Rinse.

  To Soak Fresh Chiles

  • If you find that the chiles are too fiery, you can soak them to remove excess piquancy. Soak the chiles in a mixture of 1 cup water, 1 tablespoon white vinegar, and 2 teaspoons salt (double or triple the amounts depending on the number of chiles). Soak for about 40 minutes.

  DRIED CHILES

  To Clean Dried Chiles

  • Wipe the skin of the chile with a damp cloth to remove impurities. If the chile is going to be used whole and stuffed with a filling, leave the stem on.

  • Make a small lateral cut and remove the seeds and membranes. If you are not going to be using the chiles whole, remove the stem and remove seeds. Sometimes chiles are too dry, and when you try to remove the seeds and membranes, they break into small pieces. If that happens, toast and soak the chiles before cleaning them.

  To Roast or Toast Dried Chiles

  • Chiles are roasted or toasted so that they release their aroma and are easier to grind or purée.

  • Heat an iron skillet over medium heat.

  • Place the chiles in the hot skillet, using a spatula to press them against it slightly.

  • Turn them so that both sides begin to change color. This will take 1 to 2 minutes. Be careful not to burn them.

  To Soak Dried Chiles

  • Place the chiles in just enough lukewarm water to cover them for 5 to 10 minutes; this softens them and makes them regain body.

  To Fry Dried Chiles

  • Heat a scant tablespoon of oil in a small skillet.

  • Add the chile and fry lightly for a minute, turning to cook both sides.
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  BASIC TORTILLA MASA

  Yield: 1 pound

  1 ¾ cups masaharina

  1 1/8 cups water
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      The dough for tortillas is called masa. This refers to all doughs.

    

  

  Corn tortillas are at the foundation of Mexican cuisine and the center of most Mexican meals. Mexicans love to turn anything on the table into a taco. After some practice, most cooks can do more than one tortilla at a time.

  1. In a medium bowl, mix together the masa harina and hot water until thoroughly combined. Turn the dough onto a clean surface and knead until smooth. If the dough is too sticky, add more masa harina; if it is too dry, sprinkle with water. Cover dough tightly with plastic wrap and let it stand for 30 minutes.

  2. Preheat a cast-iron skillet or griddle to medium heat.

  3. Divide the dough into walnut-sized balls. Using a tortilla press, a rolling pin, two heavy books, or your hands, press each ball of dough flat between two sheets of plastic wrap.

  4. Place a tortilla in the preheated pan and cook for approximately 30 seconds, or until slightly browned. Turn the tortilla; cook the second side for about 30 seconds and then transfer to a plate. Repeat the process with each ball of dough.

  Keep tortillas covered with a towel to stay warm and moist until ready to serve.
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  TORTILLAS (STEP BY STEP)
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    CHAPTER TWO

    SALSAS AND CONDIMENTS

    SALSAS Y CONDIMENTOS


    PICO DE GALLO

    ROASTED TOMATO-CHIPOTLE SALSA

    ROASTED TOMATO-SERRANO SALSA

    SERRANO SALSA

    HOUSE TOMATILLO SALSA

    TOMATILLO-PASILLA DE OAXACA SALSA

    HABANERO SALSA

    HABANERO SALSA II

    CHILES TORREADOS

    THREE-COLORED PICKLED PEPPERS

    BARBECUE ADOBO

    PASTOR MARINADE

  

  PICO DE GALLO

  Yield: about 1 quart

  5 plum tomatoes, finely diced

  1 white onion, finely diced

  1 bunch cilantro, chopped

  3 ounces chile peppers, half jalapeños, half serranos, minced

  Juice of 1 lime

  Kosher or fine salt and freshly ground black pepper

  1. Combine the tomatoes, onions, cilantro, peppers, and lime juice in a nonreactive bowl; season to taste with salt and pepper. Refrigerate for at least 1 hour before serving to blend the flavors. Can be refrigerated for up to 2 days.
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      All of these salsa recipes can be divided (or multiplied). Mexicans eat salsa with abandon, so why not make the full amount and keep them in your refrigerator to spice up all kinds of foods? They will keep for at least a week. Additional salsa and condiment recipes appear throughout the book. As a general rule, for a milder salsa, remove the seeds and membranes from chiles before using (and always wear rubber gloves for protection).

    

  

  ROASTED TOMATOCHIPOTLE SALSA

  Yield: about 1 quart

  10 medium tomatoes

  6 cloves garlic

  1 medium white onion, sliced

  2 to 4 canned chipotles en adobo

  ¼ cup red wine vinegar

  Kosher or fine sea salt

  1. Preheat the oven to 350˚F.

  2. On a sheet pan, roast the tomatoes, garlic, and onion until tender and lightly browned, about 15 minutes. Transfer them along with the chiles and vinegar to the jar of an electric blender and purée until smooth.

  3. Pour the mixture into a medium-size saucepan and gently simmer for about 20 minutes; season to taste with salt and serve.
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  ROASTED TOMATOSERRANO SALSA

  Yield: 1 pint

  4 ripe plum tomatoes (about 1 pound)

  4 serrano chiles

  2 medium cloves garlic, unpeeled

  1 medium white onion

  1 teaspoon freshly squeezed lime juice

  1 bunch fresh cilantro, coarse stems removed

  Kosher or fine sea salt

  1. Preheat the broiler. Position a broiler rack 8 inches from the heat.

  2. Broil the tomatoes, chiles, garlic, and onion until blackened all over, turning once.

  3. Leave the blackened skin on the vegetables. Transfer all the ingredients to the jar of an electric blender, adding lime juice and cilantro, and pulse until coarsely chopped; season to taste with salt.

  SERRANO SALSA

  Yield: 1 quart

  1 cup cider vinegar

  1 tablespoon sugar

  4 whole allspice berries

  ¼ cup vegetable oil

  1 cup minced white onions

  16 serrano chiles, roasted, peeled, seeded, and diced

  1 tablespoon salt

  ¼ cup freshly squeezed lime juice

  1 cup chopped cilantro

  1. In small saucepan, combine the vinegar, sugar, and allspice and simmer until the sugar dissolves. Set aside.

  2. Heat the oil in a medium-size skillet over medium heat; stir in the onion and cook until translucent, about 4 minutes. Add the serranos, allspice-vinegar syrup, and salt and gently simmer until the mixture binds together, 8 to 10 minutes.

  3. Cool, fold in the lime juice and cilantro, scrape into a food processor, and process until blended but still slightly chunky. Taste to adjust the salt, if needed.
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  HOUSE TOMATILLO SALSA

  TOMATILLO DE MESA

  Yield: 1 quart

  ¼ pounds tomatillos, husked, washed, and coarsely chopped

  4 cloves garlic

  1 serrano chile

  1 jalapeño chile

  1 small white onion, coarsely chopped

  ¼ cup chopped cilantro

  Kosher or fine sea salt

  In the container of a food processor, combine the tomatillos, garlic, serrano and jalapeño chiles, onion, and cilantro; pulse until chunky-smooth. Pour the salsa through a fine strainer, straining out most of the excess liquid. Transfer to a container, season to taste with salt, and refrigerate for up to 1 day.

  TOMATILLOPASILLA DE OAXACA SALSA

  Yield: 2 quarts

  2 ½ pounds tomatillos, husked, rinsed, and quartered

  1 tablespoon lard or vegetable oil

  10 medium cloves garlic

  15 small pasilla deOaxaca chiles, stemmed and seeded

  Kosher or fine sea salt

  1. In a small saucepan, combine the tomatillos with enough water to come about halfway up the side of the pan, cover, and cook over medium heat until they are soft, about 10 minutes; strain, reserving the liquid.

  2. Meanwhile, on a plancha or in a heavy skillet, melt the lard over medium heat. Add the garlic and cook until soft and well charred on all sides, 5 to 10 minutes; transfer to the jar of an electric blender.

  3. Add the chiles to plancha and toast for 2 minutes per side. Remove, tear them into pieces, and add them to the blender. Pour in the reserved cooking liquid, add a large pinch of salt, and blend until smooth. Add the tomatillos, blend, and taste to adjust the salt, as necessary.

  HABANERO SALSA

  Yield: 2 ½ cups

  8 plum tomatoes, coarsely chopped

  5 habanero chiles, seeds and membranes removed, if desired

  4 cloves garlic, chopped

  1 medium white onion, coarsely chopped

  1 teaspoon dried oregano, preferably Mexican

  1/3 cup finely chopped cilantro, with thick stems removed

  Salt and freshly ground black pepper

  The habanero is the hottest of the hot, but beyond the heat is a distinct fruitiness that adds a wonderful spark to almost anything. Besides serving as a spicy salsa for the Gorditas de Res on page 173, it’s excellent as a dip for tortilla chips or even spooned on a simple piece of grilled fish. But it’s spicy and not for timid taste buds. Removing the seeds and membranes will tame it a little. It’s also a nice sauce to combine with fruits, like mango, orange, or pineapple.

  In the container of a food processor, combine the tomatoes, chiles, garlic, onion, and oregano; pulse until fairly finely chopped. Add cilantro and pulse to blend; season to taste with salt and pepper. Scrape the salsa into a nonreactive bowl, cover, and refrigerate.
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  HABANERO SALSA II

  Yield: 1 quart

  3 cups water

  3 cups white vinegar

  3 habanero chiles, cut in half, seeds and membranes removed

  3 bay leaves

  2 shallots, cut in half

  2 cloves garlic

  4 carrots, cut in half

  1 yellow bell pepper, cut in half, seeds and membranes removed

  1 tomato

  This is one of our table sauces at Dos Caminos. The previous version is a more traditional tomato-based salsa. This one is a lighter, contemporary take that uses carrots to counter the heat of the habanero. The two recipes are quite different, so use the one that appeals to you.

  1. In a nonreactive pot, combine the water, vinegar, chiles, bay leaves, shallots, garlic, carrots, bell pepper, and tomato; bring to a boil over medium-high heat and cook until the peppers are tender, about 10 minutes, and strain. Reserve the liquid.

  2. Transfer the strained mixture to an electric blender. Start by adding ½ cup of the liquid, adding more as needed to make a smooth sauce, and purée. Stir until blended; strain again and season to taste with salt. Cool and store in the refrigerator until needed.

  CHILES TORREADOS

  Yield: 2 ½ cups

  ½ cup olive oil

  24 serrano chiles

  1 red onion, sliced

  8 cloves garlic, thinly sliced

  ¼ cup Maggi sauce (see "Ingredients,” page 273)

  Juice of 4 limes

  Salt

  This basic condiment is found on tables in almost every casual taquería and eatery in Mexico. It is surprisingly similar to some that might be found on Asian tables.

  Heat the oil in a large skillet over medium-high heat; add the chiles and sauté until they begin to blister. Add the onion and cook, stirring occasionally, until soft; stir in the garlic and cook until soft and golden. Add the Maggi sauce and lime juice and simmer until the flavors are combined and liquid is slightly reduced; season to taste with salt.

  THREE-COLORED PICKLED PEPPERS

  RAJAS TRES COLORES

  Yield: 1 quart

  2 tablespoons olive oil

  1 medium red onion, thinly sliced

  4 cloves garlic, thinly sliced

  2 red bell peppers, roasted, peeled, seeded, and cut into thin strips

  2 yellow bell peppers, roasted, peeled, seeded, and cut into thin strips

  2 poblano chiles, roasted, peeled, seeded, and cut into thin strips

  ¼ cup sherry vinegar

  2 tablespoons freshly squeezed lime juice

  1 tablespoon Maggi sauce or Worcestershire sauce

  1 teaspoon kosher salt

  Heat the oil in a large skillet over medium-high heat; add the onions and sauté until lightly browned, about 5 minutes, then add the garlic and sauté for 1 more minute, stirring frequently. Stir in the pepper and chile strips and mix thoroughly. Pour in the vinegar, lime juice, and Maggi sauce, lower the heat, and simmer for 5 minutes, stirring occasionally; season to taste with salt and refrigerate.
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  BARBECUE ADOBO

  Yield: 1 pint

  2 avocado leaves, toasted (page 272)

  6 black peppercorns

  3 bay leaves

  1 clove

  1 teaspoon oregano, preferably Mexican

  1 teaspoon cumin seeds, toasted

  3 ancho chiles, stemmed, seeded, and toasted

  3 guajillo chiles, stemmed, seeded, and toasted

  2 tomatillos, roasted

  2 tablespoons vegetable oil

  6 cloves garlic

  1 medium white onion

  ½ cup cider vinegar

  ½ cup orange juice

  Salt

  This would typically be used when pit-roasting a whole animal in Mexico, but at home it can be used as a general meat and poultry marinade.

  1. Combine the avocado leaves, peppercorns, bay leaves, clove, oregano, and cumin seeds in a spice grinder or clean coffee mill and grind until fine.

  2. In the jar of an electric blender, purée the ancho and guajillo chiles and the tomatillos until smooth.

  3. Heat the oil in a medium-size saucepan over medium heat; add the onion and sweat until soft. Add the chile-tomatillo purée and ground spices and continue to cook for about 5 minutes, stirring constantly. Stir in the vinegar and orange juice and simmer for 20 minutes.

  4. Scrape into the blender and purée until smooth; season to taste with salt and cool.

  PASTOR MARINADE

  Yield: 3 cups

  3 ancho chiles and 3 guajillo chiles (or substitute ½ cup ancho chile powder mixed with 2 cups warm water)

  4 cloves garlic

  1 medium white onion, quartered

  4 bay leaves

  1 teaspoon chopped fresh thyme leaves

  1 teaspoon ground cumin

  1 teaspoon dried oregano, preferably Mexican

  1 teaspoon freshly ground black pepper

  ½ teaspoon ground clove

  ½ teaspoon ground allspice

  ½ teaspoon ground cinnamon

  2 cups water

  ½ cup cider vinegar, red wine vinegar, or white wine vinegar

  This “shepherd’s” marinade is what you’ll typically find dripping from the spits of juicy pork roasting in the stalls that surround the zócalo in Puebla. We use this basic marinade with fish, pork, and poultry.

  1. Remove the stems and seeds from the chiles. Put them in a small saucepan with enough water to cover, bring to a simmer, and let them cool in the liquid.

  2. Drain the chiles; transfer them with all of the other ingredients to the jar of an electric blender and purée until smooth. Scrape into a covered container and refrigerate for up to 2 weeks or freeze.
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    CHAPTER THREE

    MOLE/MOLE


    MOLE COLORADITO

    MOLE NEGRO

    MOLE POBLANO

    MOLE DE XICO

  

  
    
There are other mole sauces throughout this book.

    Mole is the generic name for several sauces used in Mexican cuisine, as well as dishes based on these sauces. In Mexican Spanish, the term, derived from Nahuatl mulli or molli, means “sauce” or “mixture.” It is more general than most people, including culinary experts outside of Mexico, believe, and the ingredients used in making moles can be quite dissimilar to each other.

    The most well-known versions are from the states of Puebla and Oaxaca. Not only is Puebla’s mole poblano popular throughout the country, it is the mole most people in the United States think of when asked about it. Oaxaca’s seven famous moles include Mole Negro, Mole Coloradito, and mole chichilo, known as the legendary seventh mole (see “Chichilo Oaxaqueño” on page 180). The recipe for Mole de Xico from Veracruz, another regional mole, is offered on page 41. Guacamole, a combined form of the words meaning “avocado mixture/sauce,” is found in chapter 5.

    All moles use numerous ingredients, some more than thirty, and require time to prepare, including roasting chiles, grinding nuts, and long, slow cooking to allow the complex flavors to develop. Because of this, moles are generally prepared for celebrations such as weddings and holidays. In mole poblano, the dried chiles are commonly ancho, pasilla mulato, and chipotle; the ground nuts and seeds typically include almonds, indigenous peanuts, and sesame seeds along with spices and dried fruits, a small amount of Mexican chocolate, salt, and a variety of other ingredients including charred avocado leaves.
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